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FOREWORD

As the population ages and life expectancy increases. The Hong Kong workforce is also
ageing. Is our labor market ready to face the challenge of aging workforce? How is

the current situation of working elderly? Are grassroots elders destined only to 3D jobs
that are Dirty. Dangerous and Demeaning?

In May 2019. the government issued a manpower projection. which expects in 2027.
manpower aged 55 or above will account for about a quarter of the total supply".

The working population in Hong Kong is aging and it surely applies to the catering industry

as well. Taking the catering industry as an example. there are about 20.00Q restaurants.
252.000 employees? and 12.28 O vacancies” in Hong Kong. Most of the jobs in catering
service are physically demanding to certain extends. but now elderly are needed to fill

the vacancies as young people are less willing to join the industry'.

The second season of ‘One from Hundred Thousand’ symposium of PolyU Jockey Club
‘Operation Solnno” was held in January 2019 with the theme of 'Empathizing with Elderly
in Workplace'. We have studied on the working conditions of waste pickers. sanitation worker.
kitchen workers and caregivers in elderly homes. as to explore innovative social design

solutions to improve the working environment of elderly".

The spirit of ‘One from Hundred Thousand' is to put the ideas and proposals bred from
the co-creation process into action. One of the ‘Solnno Action Projects’ emerged from
the second season of the symposium is to improve the working environment of

the catering industry and make it more ‘elderly friendly".

We are very grateful for the supports of Tung Wah Group of Hospitals (TWGHs) for
letting to conduct field study in ‘Chan Un Chan Third Age Volunteers Centre cum
Community Kitchen' as to understand the working environment of the catering industry.

[l Legislative Council Panel on Manpower (2019). Key Findings of Manpower Projection to 2027 pp. 2. Available at https:/Ibitly/2MMUfqi
121 Census and Statistic Department of Hong Kong (2019). Table 4.5: Selected Up-to-Date Statistics on Food and Beverage Services
Statistical Digest of the Services Sector (Ver. 20191, pp. 93. Available at https:/lbit.ly/30Kgfph
131 Census and Statistic Department of Hong Kong (2019). Employment and Vacancies Statistics for March 2019. Available at https://bit.ly[30IR7yY
(4] JobsDB (2019). Why Recruitment Is So Difficult in Catering Industry. Available at https:/Ibitly/2UeA2ui
(5] Website of PolyU Jockey Club ‘Operation Solnno™ https:/lwww.polyu.edu.hkldisiltc/projectsloperation-soinnols2



The community kitchen operates under a ‘club house license. providing over 200 meals for
dine in and delivery to the people in need in the community. To promote ‘Active Ageing .
they also recruit retired 'third age” people who are 55 or older as staff and volunteers.
involving them in the operation of the kitchen. canteen and the centre.

Together with social design students of PolyU and the design consultant One Bite
Design Studio’. the PolyU Jockey Club Design Institute for Social Innovation (DISI)
scrutinized the operation of the community kitchen and provided feasible design advice
to improve the working conditions.

During the study. we have received guidance from Dr Luke Fung. Lecturer of PolyU's
Department of Applied Social Sciences. Mr. Will Lai. Assistant Project Manager of

the "Jockey Club Smart Aging Hub™ and Mr. Kenneth Tsoi. General Manager of Gingko House.
The research team. social workers and the staff and 'third age” volunteers of TWGHs'
community kitchen co-designed 'A Practical Guide to an Age-Friendly Community Kitchen'
as a reference for other similar community kitchens. [t is also hoped that the guide can
bring inspirations to the catering industry to confront the challenge of aging workers.

This Practical Guide' is a product of the joint efforts of many enthusiasts from different ages.
different industries and different professions. | deeply appreciate the efforts and contributions
made by all participants. | would like to extend my special thanks to the management of
TWGHs and the staff and volunteers of their community kitchen. for being so open
minded and patient in our journey of ‘co-study. co-create".

There are still rooms for improvement in this Practical Guide. please do not hesitate to
give us your feedbacks for our improvement.

LING KAR-KAN. SBS

DIRECTOR. JOCKEY CLUB DESIGN INSTITUTE FOR SOCIAL INNOVATION
PROFESSOR OF PRACTICE ( PLANNING)

THE HONG KONG POLYTECHNIC UNIVERSITY
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FOREWORD

On behalf of the Tung Wah Group of Hospitals (TWGHs). | am delighted to write
the foreword for The Good Practice Guide for the Age-friendly Community Kitchen'.

The Jockey Club Design Institute for Social Innovation (J.C.DISI) of the Hong Kong
Polytechnic University approached us last year for collaboration to enhance "age-friendly
workplace”. As an institute dedicated to putting forward practical solutions in response to
current social issues. J.C.DISI aims to create a positive impact on the society through
interdisciplinary collaboration and research. Their values and aspirations coincide with
TWGHs mission to serve the community. and we are eager to join force with them in this
journey of social innovation.

Poverty relief is always at the core of TWGHs work. In addition to allocating more
resources and strengthening social support. we believe that concerted innovative efforts
of the social and academic sectors are essential to improve the livelihood of grassroots
and underprivileged. eventually offering more opportunities for them to become
self-reliant.

Starting form 20079. the food assistance services put in place by TWGHs have been
helping individuals and families to cope with their immediate and short-term basic need.
Our community kitchens. among other poverty relief measures. commenced service
from 2012 onwards to serve the elderly and low-income individuals with hot meals. Not
only are these community kitchens an ideal means to socially support and engage with
people in need. they are also designed as an age-friendly work environment facilitating
people to embark on volunteering work in their third age. It is indeed a win-win situation
where good community engagement is achieved.

Design. innovation and technology are the three key elements of this collaborative
project. It would not have been successful without the dedication of One Bite Design
Studio. the design consultant. the J.C.DISI team and students of Social Design
programme. Hong Kong Polytechnic University. | would like to extend my thanks to
them for the valuable time they took to visit our community kitchens. communicating
with our service users and third-age volunteers and understanding their needs.

Lastly. | sincerely recommend this Guide to all who wish to adopt an age-friendly
workplace practice. The Guide is undoubtedly a good reference to TWGHs service
centres and sparks innovative ideas on poverty alleviation and age-friendly employment.
interdisciplinary collaboration and research. Their values and aspirations coincide with
TWGHs mission to serve the community. and we are eager to join force with them in
this journey of social innovation.

SU YAU-ON. ALBERT

CHIEF EXECUTIVE

TUNG WAH GROUP OF HOSPITALS
DECEMBER 2019
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FOREWORD

Why matters? The insights from age-friendly
community kitchen.

We all know the current demand for community kitchen in our society. The benefits cover
more than financial and dietary care for low-income citizens: many community kitchens
are becoming community living room. |t is redefining the typology of social gathering
spaces. The social connection happens among the customers and more importantly.
between the customers and the workers.

Majority of customers in a community kitchen is senior citizens. We shall not overlook
the high tendency of senior employees and volunteers in this sector as well. This
phenomenon aligns with the society's taking on active ageing. The changes in physical
conditions are pushing for the need for age-friendly workspaces. Injuries are common in
kitchen-related work types. especially for the elders. We need age-friendly community
kitchen design to empower our senior citizens. A space safe and enjoyable for work.

eat and gather is a real community living room for all.

We see this as the first step to facilitate a focused discussion and review of the social
provision. Act now together to tackle the ageing problem.

ONE BITE DESIGN STUDIO
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IN 2038. APPROXIMATELY ONE-THIRD OF
THE POPULATUIN IS 65 YEARS OR OLDER
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SPACE PLANNING

O

00

(g

EDRZEERE -
Hot and cold kitchens should
be separated.

BEEABEE DER
MmE o

Wet and dry zones should be
well defined and separated in
the kitchen area.

ERMNHNENEME
pEZE -

Spatial separation between
eat-in and takeaway users to

avoid clashes in human traffic.

() BoE=®wB IR

TR ITAF -

Minimize third-age staff
working in hot kitchen.

EREREXTF -
B iE A o
Grab bars should be installed

in the wet area to avoid

slipping.

19
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RAMP | LEVEL CHANGE

~ 2

OO 2EBREHBR () eRBESERE
MESEWERMERE - BLZRRFEHE -
Level changes should be Grab bars should be provided
minimized. where there is level change.

% ,.
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EB/ BEREE

WIDTH OF CORRIDORS

" 2

O frpERsrEn O ranEEESHES
A E 8 e AT RERD 1T 8B5S
Sufficient width to allow two- BRAXRBEBE -
way human traffic. The width of corridors

should cater for users with
wheelchairs and walking aids.
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SEMNRT

HEIGHT AND DIMENSIONS

~ 2

O ssasssrA O rEnsEsET
hEABSERR - HARE® 5@
Movable steps (Al to be BEoBRAXER -
provided to cater for the Height of work tables and
different heights of users. cabinets to be slightly lowered

(B) for the ergonomics of the

users.
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ELECTRICAL SAFETY

~ A

OO xEERERER - O szEnes
7 B G i DU BT TR RE
15 % - FREMNGE -

By
%:Iq:

BHYE
ZR7E

No extension cord should be Equipment should be placed
used to avoid tipping and short close to electrical sockets.
circuits. Switches to be located at a

comfortable height for the
users.
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N\ =
38 &
VENTILATION

~ 2

O rEEgERER5 O z2gefsuram -
B E e Cross-ventilation should be
Sufficient ventilation should allowed.

be provided in all areas.
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Me/EM

MATERIAL | FINISHES

REBIEE -
Durable and food-safe

materials. e.g. stainless steel
for all cooking surfaces.

B E B & &6 E R
Br 8 it & (A 58 & = b
BHE o

Slip-resistant materials (A
should be applied to kitchen
floor and ramp to avoid
accidents.

o)

B VEUEET-EE
HOESOE -
Sound-absorbing materials
(B) should be used to avoid
bouncing of noise.

U seepassirs
MR
Non-glossy materials should
be used.

27
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LIGHTING

& @

O reemERHs e () ezewges=ErEs

FEHR -
Ample lighting should be

provided in all areas.

PFEZE)IRAE R
RFFFII -

Uniformity of illumination level
should be maintained for any
space.

SLFEEMIE
A0 ‘Eﬁ"ﬁl%%&
ERRFAREER

When there are two entrances to
the work area. double-switching
system at each entrance should be
installed.

[1] Mount Lighting (2019), ‘Cibse Recommended Lighting Levels’

150g)5HTNE » LR
BB EEIO0OF T HT
%FG ' EMBAERRRE
= ZES008) BN -
Recommended 150 lux at food
stores, 300 lux at serving and
washing up areas and 5OO lux at
food preparation and cooking area”.

BARRMKLEDIEF
BRER -

LED lights should be provided inside
the cabinets for better visibility.

, Available at http://shorturl.at/rkRz1
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FIVE PRINCIPLES OF CATERING MANAGEMENT

AERMARETITIERENESR
BV RIVERETSBAR - 8
gloEINERE - LFEARE
FHRENETHEREX

This chapter is about the
considerations in daily
logistics for staff and
goods. The importance of
zoning is highlighted to
facilitate the physical need
of staff and users at all
ages.
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OPERATIONAL ROUTING 8 LOGISTICS
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02-1
02-2
02-3
02-4
02-5
02-6

Routing

Delivery of Ingredients
Delivery of Food
Storage

Temperature Control

Disposal of Waste and other items

31
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02 — 1

TERE

ROUTING

(oga

ZERYMREE > @
THEABEARH -

Provision of food warmer to
ensure food temperature is
maintained. This will reduce
number of repeated trips
made by staff.

%{KIVE/m,*E ’ JL%
ITF&EZE -

Efficient routes should be
designed to minimize
repeated trips.

Vst 8B EMaY
113; BHRSEHNEM
BREERRE

E¢%°

Prepare the accurate amount
of food materials a day before
to reduce food waste.

o)

O) sEawRaiEE:ERm

BiisE r MBEEX -

Choose food warmer tray of
lower capacity to allow the
users to carry more easily.

33
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= 8

DELIVERY OF INGREDIENTS

- 2

>4

ﬁ

() snanBxBEE () enaEsmEInm
D88 WA R RS a% HEBEESD -

31

7]

ESEXREDH HERE Ingredients with smaller
HERMBR S BEBER - packages should be preferred
Paths for delivery of raw to avoid heavy lifting.

ingredients and delivery of
cooked food should be
separated to avoid cross
contamination. If space does not
allow. the floor should be
covered by lining during delivery.
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PERY

DISTRIBUTION OF FOOD

~ 2

O =e2reanEs O zzcRamRas

BiR - RO EBIRKSE - BMAE=ZEREIRDO
Shorter distance between EE -

the food preparation room Suggests using insulated
and food counter should be containers for third-age staff
provided. to minimize the walking

distance for serving food.

U anExBeEsas -
SEMNER -
The path of food delivery

should be free from obstacles

and level changes.
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M/ Bz

STORAGE

(oga)

20 (WEBBNERE)  AEREEEN L -

Only storage of non-combustible items should be permitted.

AEENETOMHEEBREND  AREHAFKRRNEF BA
SEEEBREERINNEBSSRE WERE E
0 2= N % 6 +E B8 -

Avoid placing any items by the stove area. such as cooking oil. condiments
etc. because these items are usually contained in combustible plastic
containers. |f unavoidable. bottles should be placed in a tray made of
stainless steel metal to avoid direct contact of fire.

REEHERELERE AEGEHRECTHY -

Corridors should remain clear. No items should be placed on the floor or
hung along the walls.

BEZELEGNIWTEAYR WFREGFRRE -

No personal items such as mobile phones. wallets etc.. should be stored in
the kitchen.

37
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B

TEMPERATURE CONTROL

(oga)

O = THRERRE -

Temperature and humidity to be carefully maintained.
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DISPOSAL OF WASTE AND OTHER ITEMS

~ 2

VO upEERgEEY O ezeiRs @
7 BIREZDH » BR TR OBEKRERD -
RXBRR - Suggest using small disposal
Disposal route should be bags to avoid overloading.

separated from the food route
to avoid cross contamination.
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ERRENRSPERER
BRNEABFIBIN20%

9

20%
MORE

ELDERLY SEEKING
TREATMENT FOR
SERIOUS EYE
CONDITION EACH
YEAR

oD

EEBESEM ERNAED
55 KD P= B B0 BRR(EET R
5%-8%

THE PREVALENCE
RATES OF DEMENTIA
IN HONG KONG IS

ESTIMATED TO BE

AEISLEE S ERENMLS AT 5%-8% AMONG
SEAGER RIS RAR - PERSONS AGED
OVER 65

This chapter reminds the
need of labels and sighage
at convenient and readable
locations.
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03-1
03-2
03-3
03-4
03-5
03-6

Colour Contrast
Font

Graphics
Material
Locations

Types

41
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ER B ¥ LE

COLOUR CONTRAST

- 2

O esepraEer O magkEese®
DHEE R - YEE8 o
Different colours should be High colour contrast should be
used for different categories used for easier differentiation.

of labels and signage.
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Fh

FONT

[

~ 2

O eprzse a0 O zsmaAze . He
FREE ° RERE -
Font should be easily readable. Font size should be enlarged

for better reading from a
distance.

“s INDIBIS
CAUTION
G

Hot Surface
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GRAPHICS

~ 2

() BRIE IEmEg () EzmpESRZ= WE
MNBERRE > 5@ TEYERERR

B o lcons should be used widely
Photos of procedures and to cater different educational
objects can be included for levels of the users.

better understanding.
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R

MATERIAL

~ 2

O mszimmRmKDE - O ERBRARXME -
The material of signage should Anti-glossy materials should
be durable and waterproof. be used.

CAUTION

Slippery Floor
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i B

LOCATIONS

~ 2

() ERrutrRE@Em () srprzzEEss
53 - SEMNRTREEEN

| O

Adequate directory and g -
way-finding sighage should be The directory and way-finding
provided. should be placed at a

comfortable height and at
every corner.

— O sEIs -sznes
BEMBRBER -

Labels at each equipment and
switches should be prepared.







Ffﬁﬁﬂ = Hﬁ: XX.XX.XX
Eeiﬁz:ﬁﬁﬁ Eﬁﬂ: XX.XX.XX

opening
expiratio

.\

XX.XX.XX
XX.XX. XX

XX.XX. XX
XX.XX. XX

iR B HA:
RIEERABH:

opening date:
expiration date:

>0

XX.XX.XX
XX.XX.XX
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XX XX. XY
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A Bl

TYPES

O

O

[1] Labour Department & Occupational Safety & Health Council (2010)

(oga

RIS EITRESTSD
R BEBEBREM
FEARRERAEEM -
Food item | Concept of First in
First Out (FIFO)

1l Opening date

2) Expiration date

to notify staff of order of use.

£2 B %W 5% i & BD
X —ERNFEFSHE&ERE
5o N o] #tE 8V 4 4 A
BBA16A AT - L4
g ENEEREE =
/J} 2 — 011,

The maximum permissible weight
of load transported without
mechanical aids for an adult male
worker under optimum conditions
should not be over 16kg. For
female workers. the weight should
be reduced by one third

5 Wi i 5% #8 3 51 BE &2 1@
TERE °
Work Procedure: labeling with

instructions of each work procedure.

https://shorturl.at/fjarz

() emEBBSAFH

SV EWLES
STE, LRER T Y
CREREEZERGEE
TENEQHSIFMRE -
Heavy duty label should be
placed when lifting heavy
goods more than 8 kg
equipments and assistance
should be used and offered
according to volunteers
physical fitness and need:s.

THERERMARBMNEE
SRESE -

olEsi=

The sighage should be placed
at a visible height.

“Guidance Notes on Manual Handling Operations” . Available at

49
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o

KNEE OSTEOARTHRITIS (OA)
IS ONE OF THE COMMONEST
CAUSES OF DISABILITY
IN THE ELDERLY ™.

ASHERIBENBEREILERFERE
B EBERENSEEZES -

This chapter looks at community
kitchen planning from the point of
view of equipment to facilitate daily
operations and hygiene control.

[1] Yuen, WH. “Osteoarthritis of Knees: the Disease Burden in Hong Kong and Means to Alleviate It,” 2014;20:5.
Available at https://www.hkmj.org/abstracts/v20n1/5. htm.
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ERHAKKE 04-2 Cooking Utensils & Machinery
FA&FM  04-3 Placement | Storage
FEHEEE  04-4 New Equipment
/JIWTE  04-5 Gadgets
ZH 04-¢ Utensils
TITHEIZR  04-7 Walking Aid
¥ 04-8 Storage
#£F 04-8 Knobs
E/IEE 04-9 Switches
ERE 04-10 Seating Area
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CLOTHING | UNIFORM

MO0

OO0

(oga

RHEGIR  REFER
e RFEB AR -

All staff should be provided
with uniform to promote
tidiness and cleanliness. Avoid
wearing personal items of
clothing when at work.

IBEBEBRIFEAS
FEROENFE -
All kitchen staff should be
required to wear gloves and
masks.

o 0

FreERELILEAE
EFEHBE -

All kitchen staff should wear
anti-slip boots.

o)

() ese#sROSE

i%gﬁ%zﬂ?ﬁﬁéﬁﬁ'ﬂ?%,u
NEXEM® -
(IEZBEXRMASD

A standardized uniform with
name tag can build the team
spirit of the third-age users.
(refer to case study. S-1)

REFEINR -
Training for hygienic
considerations should be
carried out.

AFEETHNHBHER
@A”_m%%°

Anti-slip boots with no shoe
laces should be recommended
for the third-age users.
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O

2B

B K ¥ 28

COOKING UTENSILS 8 MACHINERY

(oga)

WU ERRER
BRREE D
0o -

Protective measures should be
taken to the precarious part of
cooking utensils le.g. cutting
edge of a knifel.

‘EF’@E‘ {EABE
Fe2s - MBRAIFLINE
i yﬁ

Machines should be switched
off when unused. and should be
unplugged before cleaning.

o nE—@BXKEEAE
mREND > B@EETL
D im e

To avoid strains. for deep pots
such as soup pots. a valve should
be installed at the bottom to

alleviate the staffs posture.

o)

() = =R BIRstHERE
TE UWHBE=FH
EEL R

Special kitchen tools and
utensils to be implemented to
facilitate the work of the
third-age users.

() smspERs -
Provision of electric stove

instead of gas stove is
recommended.

() zERERES

Adequate reminder labels

should be provided.
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H o8 17 Y

PLACEMENT | STORAGE

() EExENrEEIEmNE -

Avoid placing steamers and fryers adjacent to each other.

() i ErAfamBEENREMNEERE -

Area around the dishwasher should remain clear.
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i BY 1% =3

NEW EQUIPMENT

~ 2

OO gspsaEpze BE:T EEE N
| WEGEE o L0 TE(B) MBS -
n 1 BR 4% AFD B SR IE R Chopping equipment (B should

= . .
= be used to avoid work strain.

Equipment that increases
production efficiency is
preferred. For example.
automatic stir-fryer (Al and
professional blender etc.

DO esgE=Ec)ER -
SERMERIE -
Food items that require
repetitive preparation work
(chopping. peeling. etcl are
preferred to be delivered as
prepped ingredients.

(A) B)
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GADGETS

o)

() gz REaREITE  flUSEENTR -
NIRMER AN RTDB N FHRARBE LR O RMIF D
e WAK IS

Smart kitchen gadgets should be used. for examples. cutting board with
storage tank. ring pull can opener [A). rolling knives (B). and easy pull plug
tool [C). long handle spoon ladle (D). 2 in 1 spatula and tongs (E) etc.

(A (Bl (@] (D) (E)

Vo D
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UTENSILS

o)

U zgsrmsiresn 8720880,
mEHPRNRFC - ZHBEEN SEMFNHH
TEERBBO-

Upgrading of utensils. including: bendable utensil set (F) for the users in need.
chopsticks with aiding clip (G). easy scoop rim bowl. smart cups and bowls (H).

tray with non-slip grip mat (1).
e ©o

M

(F) (G) ," (H)
W
i/ 8
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WALKING AID

o)

() csEnsSELRBMIINA SEEHBAR -

Lock for placing walking cane (A) should be provided in the eating area.

(Al

I
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{2

STORAGE

~ 2

O eEmsrEdIHE O mEmIgXeEEc)
EIXA R e RZAE®RD) -
Trolleys (B) should be used for Kitchen shelves with sliding
transporting goods and doors (C) and cabinet drawers
ingredients. (D) should be used.

(B) (C)

/

5 (TH

=

:
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B F

KNOBS

(oga

() eEREEREERTEREREEM -

Door knob grippers or bar-type handles should be provided in all areas.
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8/ 18 5

SWITCHES

=

() sgneerEcEmREENEH -

Switch grip should be considered for third-age users
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ERE

SEATING AREA

o)

JEPFLFATLBAIBEBE=GHR -
Turnable chairs (A) or sitting cushions should be selected for easier maneuvering of
the third-age users.

ERERBHBERB -

Non-slip serving tray should be used for food serving.

RATUNEBELNONHEDTE  WHENEERC BERBN
TR #@RHEAFERI -

Provide walking stick holder (C) for third-age customers near the table to
stop it from falling that could trip over them.

(Aﬁ (B) (C)
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RSB E SREEE °

This on the operation

and all staff and volunteers

te e impact of hazards and
od safety.
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THERIE

WORK METHOD

(oga

() sxITrmsI BT ®

HBEIFRRZZIES -
BEANBRRTEHEI
/E— ﬁb ED IR uB '|,L.\

All volunteers should be briefed
on correct work methods and
safety precautions on their first
day of work. Regular drills and
workshops should be held to

refresh the memory.

SELBEWRNBEECS
T~ ﬁ% T HEREN
BPMUE -

Division of work. tools
category and storage
details should be clear to all
volunteers.

S

(L))

P HDE

o)

() szEgNisTsaI Ry

FE=—BRRETIE -
The briefing should be
supported by proper signage
and instruction guides for the
third-age users.

ZFHIFRWAE -
TFABRERH
TF#E@ETEL -
EERTFHEE -

All volunteers should be
briefed on daily tasks by

a permanent member of staff.
A debriefing feedback session
is also recommended to go
over the day's work.
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BIFZEZ

BODY POSTURES
® 'o‘ ‘QQ’

O eruearEmTrRs O gaIrakeTns
TEAENET > AL BRES -
TESeEM - Stretch before work.

Training should be given to
the staff and volunteers to

minimize injuries.

WARM UP YOUR BODY
BEFORE WORK.
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Hed R 1F

MACHINE OPERATION

- 2

MO0 samsaIRET O =pEIrERes
: SR e kR (3 FEoBRARET -
TR Difficult or high-risk machines
All machine operations should should not be operated by
be briefed properly to all staff third-age users.

and volunteers.
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PRODUCT | FOOD TREATMENT

() exxme:
N EEAR - AR L/ REM
) BAKE - EREEIRGEEZREM
3 RAEMEYNEDE

To avoid cross-contamination:

1) Vertical separation - Vegetables. dry food VS wet food items

2) Horizontal separation - Food should be stored according to
the categories

3) Cooked and raw food should be separated
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STORAGE

~ 2

O ErmEzRURHE - O momEBREHN -
Clear storage systems should be BERE2ERSF -

implemented. Heavy good should not be
carried by the third-age users
directly. The goods should be
divided into smaller packages
before putting into storage.







BBRFBBEHEMBR
RitERERREAURBERREMH
ARIRBRZTFEFTEA LRI -

There are 35 hot meal service points .
in Hong Kong'"". Hot meal are provided 3
for free or at a low cost in community (G KO G NEW TEER
kitchen for people in need'. N N

KOWLOON

HONG KONG
ISLAND

=

AERH BRSNS RROER - \ )

DUt 528 & it BB BT B aUIRZE -

This chapter talks about
the requirement of
internal inspections

and record system to
maintain the standard of
community kitchen.

BARBARFEHVHEES

LOCATIONS GIVING OUT FREE HOT MEAL

[1] SBILSRBHSSERWELRIZMEE (2019) - FEZBHS : httpllwww.poverty.orghklfoodmap/#
[2] EEMSRBEBE (2019) - (SEBRMBERBEEN) » FEELS ¢ htplishorturlatlzAIP3



06

Z 2 W E B 5 K

INSPECTIONS & RECORDS

wE 06-1 Inspections
foix 06-2 Records
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INSPECTIONS

(oga

OO esonEaLRREKE  HHRE TRORE -

Regular daily and weekly inspections should be arranged. including drainage.
ingredient storage. utensils and equipment.

RZEEHNRENCRHERARER - TREMERE
F-RARZENTEBINSE -

Regular inspections with record sheets should be arranged. Record sheets
should be placed at an easily visible and reachable height for the third-age users.

BAREEAENKDR  BIEBSTER -

Cleaning nullah with hot water to avoid a grease trap.

EEHREMBREBRIE > WEES > LidEkINFT
BIEME -

Regular inspection should be applied to all facilities and tools such as
thermometers. Keep track of all the donations.

81



82

06 — 2

o B

RECORDS

o)

() Etm—neEsrngRs SEPIH—R -

A checklist should be set up and updated weekly.

() eEs=-BasT UESERR -

The third-age volunteers and staff should be trained to use the checklist.
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MAWNT AN A

OB TERE

GOOD FOR HEARTS

$§)| oK %*ﬂﬁus DXD-I-ED
BB - ZERRETTYLUILE
MTEREASBERDPHNELN

This chapter is about

the importance of menu and
recipe design. The design of
menu could enhance

the positioning of

the community canteen
among other restaurants.
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MENU | RECIPE

07-1
07-2
07-3
07-4
07-5
07-6

Diversity
Digestibility
Texture
Chewiness
Flavour

Food Safety
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DIVERSITY

o)

FREADNAREE  URREE -

A variety of menu should be provided for different diets.

EEENLEZEZHE  BRET dREF=6GATLTH
g% B0 PIBV AKX EERE -

Menu that triggers memories can be considered to encourage conversations
among the users.
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3

DIGESTIBILITY

(g

U seasEEmARY
TtEE R - k% ER
BB {L R B R 8y
B W&
X TBE-2ZITF
BN -ERALLHE
OJEERARAEA -
In a community kitchen with
quite a lot of elderly service
users. it is advisable to avoid

choosing food items that are
difficult to be digested and
fatty. such as enoki mushroom.
corn. peanuts and cheese etc.
For meat products. service
provider can choose shredded
or minced ones.

o)

O 9REESE#OAL -
wREXASHENREY -
EREREAEINE
BEERABRKAD
BER - BAETIEIED
RATZHHKED
MENREELIR - ER
RENEHFIZERY
R -

For people who have chewing
and swallowing difficulty. avoid
choosing food items with small
bone pieces. When cooking with
fish items. it is suggested to pick
those with larger size because
they are less easy to be torn apart
and there is less chance to find
tiny bones in-between. For the
menu of elderly users. fresh fish
can be replaced by fish fillets.
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TEXTURE

(g

() Ez2#AEORMEY -

Different textures should be provided.
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08 1§ B

CHEWINESS

~ 2

() Ezsr#rAEREED () snEREE®S

B - F-BRAR BERE
Different chewiness of BZEBBOEM -
ingredients shou