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INTER, SECTOR WORKING GROUP

COMMUNAL KITCHENRBFUGEE + MIGRANT S)JFERSREECE

PURPOSE:

- Return control of meal consumption to rightful refugees and migrgniacreasingdignity,
independence and culturalpppropriate, healthy eating habits.

- Reduce hight risk at sites by preventing people of conceoCJfom cooking on open fires or self
made brickinsulated stoves at their tents. Urgent to eradicate this pradueeto total fre ban across
Greece from May September.

-Gradually g I & S

2 dzi D2 @ SiNgf préyranioDdeliveirg) I3 grérEpared meals per day

to sites (average cost of per day per person (3 meals) 6.80euros)

- Redue food wastage at sites, thus decreasing presence of rats/rodents and snakes.

- Facilitate meal consumption flexibility needed for the period of Ramadan; § Suhdy 2016.

- Strengthen local markets aedonomies via PoC purchase (ehabked assistaef of ingredients from
local supermarkets/vendors, in turn improving PoC relations with the local communities.

PHASED IMPLEMENTATION:

Ideally the programme should incorporate a phasa@lementation ofthe Multi-Purpose Grant
Minimum Expenditure Basket MPGMEB} alongside theconstruction/establishment of communal
kitchensso persons of concern have means to transition to providing for themselves.

SITE TYPOLOGY

KITCHEN/COOKING APPROACHES

Tented open camp in
semturban or rural ared

1. Build communal kitchen unit/s (according to WG design standards) that prov
individual stoves for families to cook independently in shared spaces.

Commercial / industrial
warehouse site

2. Adapt communal kitchen unit design to s#pecific infragtucture, providing fixed
stoves for families to cook independently in desighated shared space/s.

KITCHEN
IMPLEMENTATION
PHASE

Local Market Access Incentivize / Create No possibility of Market
(Greenor OrangeScoré) Market Access Access
(RedScore)

INITIAL

Provide limited cooking facilities (approach 1 or 2 from table above)
supplementary meals or snacks only. Retain standard military/catereggqrkaged
meal distributions.

Limited = Number of stoves provided to be based on figure of sitelptipn, focus
ANRdzL) RA&Odza&aA2Yy & BAGK 1S@& t2/ AYyTF?
kitchen space available.

Maximum ratio of 1 stove per 10 families**

INTERMEDIARY
TRANSITION

Remove 1 ¢ 2 | Remove 1 ¢ 2
military/catered pre | military/catered pre
packaged meals an| packaged meals an
introduce the Transition| incentivize nearest marke

Remove 1 ¢ 2 pre
prepared and package
meals. Governmental sit
management to replace

MEB. Transportatior
tranche of MEB coulq
cover public transport cos
to markets beyond 2kn
from site/s prangescore).

sources to travel withir
walking distanceof site/s
to establish
mobile/regular (or
permanent) raw food
shops and meal vendor
Introduce a food vouche

system for these vendors

these with the delivery o
raw foods/dry rations for
the PoC to be able to cog
themselves.

1 akK
version May 2016.
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Access to restaurants an
cafes would enable PoC
choose what type o
freshlyprepared mealls
they wish to consume fo
when they do not have
access to the commung
kitchen or they simply dg
not want to cook
themselves.

Access to newly create
food vendas/markets
would enable PoC t
choose desired mesg
ingredients for cooking
and the freshlyprepared
meal/s they wish to
consume for when they d
not have access to th
communal kitchen or they
simply do not want to cool
themselves.

These deliveries shoulae
based on househol
orders to ensure
appropriate choice anq
quantities of ingredients
As per current foodg
distribution setup,
Government will be helq
accountable for quality
control of raw food and dry
ration deliveries.

Increase the number of commal kitchen structures or stoves within a single kitch
space (where a site is restricted to one location for a communal kitchen). Eng

minimum ratio of 1 stove to 8 families**

FULL Completely remove th¢ IF POSSIBLE, complet All preprepared and
remaining army/air| remove the remaining packaged meals replacg
force/catered meall army/air  force/catered| by the delivery of raw
distributions and| meal distributions and foods/dry rations of the
introduce the completg increase the capacity d PoC.

MEB package. mobile/regular (or

permanent) raw food

shops and meal vendor

Retain food vouche

sydem for these vendors.

If impractical, do not

completely remove

catered meals and remai

G aAyGSN)YSH
The final increase of communal kitchemustures or stoves within a single kitche
aLl OS 6gKSNBE I aAidsS Aa NBAGNAROGSR
LK 2S¢ a0FfSd 9yadaNB  YAYAYdzy NI GA

KEY:

* Reference to Market based Programming Question and Indicator in Accommodation Sites:

Question:Are the site residents able to reach supermarkets, pharmacies or other types of stores?

Indicator: Site residents able to access local markets.

Green:

Orange:

Red:

Distane to stores is 2km or less
/up to 10km withpublic
transportation.

Distance to stores imore than No stores available in nearby
2km and less than 5km / up to | distanceSkm and above with no
20kmwith public transportation. | availabilitypublictransportation.

** = Final stove to family ratio chosen by implementing agency/ies will be informed bydaptin
contextual analysis of population groups, cooking needs, cultural considerationspsitiic kitchen
infrastructure parameters etc.

NBFOR IMPLEMENTATION TABLE:

1. These implementation phases and markased approaches are not strictly exclusive.

2. It will be crucial to monitor that all families are able to satisfy their individual dietary needs by
preparing or purchasing all their daily meals and snacks. For agencies pursuing MEB (market analysis,
design and monitoring of system) and/or the fosuiff supply (delivery and distribution of raw food
materials) within a communal kitchen rollout, their accountability to cover X population for X amount

of time must be firmly guaranteed.
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TYPOF Positives Negatives
COOKER
ELECTRIC | - Lowet fire risk of all cookinfyel - Requires significant power supgl§.5 kW
HOT PLATE | with no open flame or gas leaks. per unit at peak supply.
- Cleaner energy thagas. - Cookingime is longer than gas stoves
- Heat is equally distributed. slower to heat up + cool down.
- Little maintenance required. - Pats are more easily removegstolen than
- Smoothtop electric range is easiel| gas burners.
to clean. - More expensive long term to procure
- More stable for pots pans than electricity than gas.
grated gas stoves. - Uncommon in Afghanistan.
- As standalone items, electric stovg - Placed on the ground will result in the sto
units are less expensive than gas. | pits remaining dangeroushyt for a long
- No need for ignition to start. period after the cooking has finished.
PROPANE | - Quick turnovefor meal preparatior| - Risk of explosion.
GASBURNER & less time needed in kitchen spac{ - Ongoingdemand for gas supply.
- All gas suppliers in Greece deliven - Space needed for gas cylinderssingle
refills directly to sites. large gas tank
- Adequate fame protectiormust be
provided.
BARBEQUE | - Requires no power supply. - May not be accepted by site authorities
- Easier for PoC to make bread. despite being legal during fire ban.
OVEN - Ideal for PoC to make bread + - Requires much more space than electric
associated doughelated foods. plates or gas burners.
- More efficient use of heat as itis | - Uses more power (?)
trapped in an enclosed volume.
- Can bake/roast more than one itel
at a time (depending on oven size).
SOLAR - Uses only direct sunlight energy tq - Can only be used in daylight msuvith
COOKER cook food or drink no fuel + costs | significant sun exposureunusable on

nothing to operate.

- Environmentally friendlg no air
pollution or contribution to
deforestation/desertification.

- Low fire risk

cloudy, rainy days.

- Takes significantly longer time comgiito
electic hot platesgas burner®r BBQs

- Not as efficient at retaining heat as
conventional cooking devices.

- Eyesight may be damaged if the
concentrated beams of sunlight are reflectg
oFO1 Ayid2 | dzaSNDa

CULTURALCONTEXTUBDNSIDERATIONS:
1. Differing cooking practices may exist between urban aral populatims. For example, rural
Afghanis predominantigrefer to cook onlie ground Thus, chosenave typologyis contingent upon
the cutural practices of the communitgsliving in the site

2. Strong culture among many PoC of baking bread using & sfo@e¢This is already in practice at
Petas Olympus sites¢e image 00for referencg Some PoC groups are accustomed to using clay
ovens for bread making.

3. Traditional cooking practices among significant percentage of Bd€k insulated fire ovens.
Household in Ritsona camp have improvised with locally sourced material to buildvareh
themselvesgee image 0®for referenc
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4. Commonsocialpractie of tea/coffee consumption by/for meA.separate space for this activity

should be incorporated into a communal kitchens project. For example, by providing small electrical

boilers with designated power outlets. This would prevent discouragement/redwdio? Y Sy Q &
access to communal kitchen facilities.

5. Primary anecdotahgdence of particular ethnic groups expressing desire to not cook alongside
other ethnic communities. Without encouragindtatal segregation, there may be less risk of
tensionsamong the PoC and greater ease of operational management if the populsitigneach
unitis cultually homogeneous. Therefolieshould be obligatory to study the ethnic composition/s
of the differentblocks/area®f the site prior tdkitchen/sinstalldion to assesshe possibilityof
groupngkitchen unitsy nationality.

6. Many PoC at sites have taken matters into their own hands and have alreadgta@ished their
own cooking mechanisms. Some womeklad Gas Station have begun cookingselling foodo
other PoC whil€herso has talafel standun by PoC.

COMMUNAL KITCHEN MANAGEMENAMITTEE
- 1 x kitthen management committee per independent kitchen unit/facility (depending on site
population layout of units within available spaste.).
- Committee membershijp
- Eachcommittee shoulde facilitybased, meaning that members should be selected from the
block/zonearea in the site where theespectivekitchenunit islocated.
-Womenare more likely to use the kitcheand therefore they will probably take greater
ownership.
- Oncecommittee is establishearganizational modalities should be discussed and dgyitle
the memberswith culturallysensitive solutions encouraged
- Should the committee need guidance drosild their system turn out to be ineffectivlge following
optionsmay be considered

OPTION A OPTION B

Creation of acard systemwhere each The use of a kitcheunit is organized by a group of 7
Fl YA @ Q&+ dlidcatef coaking families. One person would be responsible for
stove is indicated on the card. This shg kitchen. He/she would be in charge of opening
regulate the use- create peer pressur( kitchen in the morning and closing it during at nigh
to stick to the agreed scheduldurther | kitchen with 4 stoves could be allocated to 24 fami
increase ownership of individual stoy Consideringhat there are 4 stoves and that the kitch
by the 4 xfamilieswho are supposed t¢ can be open from 5:30am until 21:30, one stove coul
share the same stove. used for 16 hours per day, so 2 hours 40 minutes
family. Allotment of a specific stove per family shoulg
maintained in order to maximize ownership.

- Roles + responsibilities

- Committee membershould be sprad across the different shiftssked toensurePoCdo not
misuse thekitchensandto facilitatethe resoluton of interpersonal conflicts.

- While on shift, committee members showdforce a staggered timing to turn on each hot plate
S0 as not to draw a ton of amps at once.

- Kitchensshould be loked after all shifts are over. Depending on natustaifeholder relationships
and presence at specific sites, gekey/s could be retuned every eveningo the Site Manager
(Greek governmertiody). Such practicevould require the appointment of a focal point from the
management committeékey collection in morning and return in evening).

- Monitor the regula cleaning and rubbistisposal of kitchen units by all utilizergvery family
benefiting from the kitchen must contribute to its cleanliness and maintenance equifahre
are difficulties sustaining such voluntary contributionsa dast resort, a humanitarian agency
operating at the site could coordinate or take charge of the cleaning duties.
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Other management considerations:

- Kitchen maintenance and repair workexuiring financial support and/or technical expertisieould

be the responsibility dhe governmentakite manager othe SMS&ectoragencies workingt the site.
YAGOKSY dzaSNBR gAff ySSR (2 Y2yAG2N GKS adalrasS 27
back regularly to thefficialsite managei$MSagency in charge.

- All kitchen unitsnustbe closed for at least 5 hours per flaght (e.g. 12 midnight 5am) the exact

timing of which should be decided democraticallgd by management committee and with inclusion

of all families that will use that kitchen facility.

-IntensiveA Y T2 NX I GA2y OF YLI A3y G2 &Syahi(with Struciufed & A G S
monitoring by the official site manager/SMS agency in charge.

DISABLED ACCESS TO COMMUNAL KITCHENS
Vulnerabilitymapping andthe identification of people withspecific needs whose disabilitiesay
prevent them from accessing the kitchen facilities:
a. If accompanied by family or a cakér who is able tcook and procure food for themp
action required
b. If unacompanied, protection agencyl/ies active within gite areto identify potentid willing
caretakersand pair them with disabled individuals in need of cooking assistance (in¢heding
supply of cooking ingredients). If no willing caretakavadlable alternative systems should be
explored such as pnading targeted catering services.

FOOD STORAGE
- Assumptions:

a. Refugees are abte purchase food or more times peweek, but not every day.

b. Refugees prefer to stofeod in their family shelter.

c. Refuges fear that th& food may bestolen by other sé residentsvithout means to secure.it
- Focus group discussions with families should be carried out to understand their preferred food storage
modalities.
- Possible solution Blanketdistribution oflargemetal boxes with padlocks ftire safe storagef food
inside family shelters. These boxes would need to be accompanied by distributions of Tupperware
boxes (with high quality seals) in order to hygienically preserve food for short periods of time within
the metal boxes. The Tupperwareuttbbe a core component of a blanket kitchen set distribution
(including forks, plates, bowls, pots etc.) that have been blocked from all sites (except Ritsona) to date.
- Communal kchen storagés not advocated due to the large number of families usiegame facility
and difficulty in ensuring enough sealed and lockable cudsgace under clear management.
- If pre-fabricated shipping containers are pursued as the kitchen unit typology, a sealed off cold store
could be built at the end @achcontaner.
- Sealable cabinets for general use and commonly shared ingredients (e.g. herbs, salt etc.).

CHILDREN:

Pending results afeeds assessmehbusehold surveyfocus group discussiswithinthe chosen site,

the project should consider the following options to ensure mothers can prepare their families meals
without compromising theiability to lookafter their small children:

1. Where space permitgstablisha child friendly spacadjacentand within eye reacho the kitchen

unit where children can plafe.g. under a roof awning/shade structure projected from kitchen) and
parentscan simultaneouslgrepare meals andatch over the play area

2. If families using one particular communal kitchen unit agree, the management committee could
establish aotationala @ G SY 2F Wol 0 & & Adndi Pog lintears fioravBed yhothérd (i K S NA
YSSR (2 RSRAOIGS GKSANI FlLyYyAateqQa Ftf20FGSR 1 A0OKSE
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MINIMUM COMMUNAL KITCHENTTECHNICATANDARDS:
-4 x walled + rainproof space with lockable door access.
- Clerestory and skirting opings covered inmosquitoinsectproof meshfor adequate natural
ventilation(while ensuring sufficient roof overhang).
- Maximum number o$toves per kitchen facility = 24 (3 x modules of 8).
- Minimum ratio of 1 stove per 4 families with full phase enntation (no catered meal distributions
at all).
- Internal lighting for nighttime use, preferably enegfficient LEDs via roofed solar powered supply.
- Minimum20m from nearest toilet facilities.
- Fire safety options: (select one)
- 1 x fire blankt per stove
- 2 x fire extinguishers p&rstoves
- Bucketsf water and sand in close proximity to kitchen.
- Minimum20L bincapacityper stoveg waste to be removed at least once per day.
- Minimise removal parts of stove elements by scréimingto counter top.
- Minimum 1.:2 ratio of sink: stove. Sinks within kitchen units to be used for food preparation, hand and
dishwashing only with flonestricted taps (push pedal system or equivalent).
- Stovesshouldincorporatetimersto preventriskof beingleft on oncemealpreparationhasfinished.
- Thesizeof the cookingpots usedby PoChasimplicationson the type of stoveselected aswell asthe
benchdepthandpreparationarea.

Material composition of kitchemnit to be selected from the faiWwing options:

Prefabricated containerthat have been customized into a demountable kitchen facility.

Benefits include avoidance of any formal construction development applications and ease of container
relocation should sites close or if new onesaeated.

OR:
Structure: 1. Recycletimber frameon concrete pillar footing&inless floor is concrete slab)
2. Metal frame on concrete pillar footings (unless floor is concrete slab)
Fboring: 1. Seets of linoleum onimberstud frame.
2. Oriented Strand Board.
3. Concrete slab with edge strip footings.
Wall cladding options: Roofing options:
1. Oriented Strand Board 1. Corrugated iron sheeting
2. Corrugated iron sheeting 2. Corrugated aluminum sheeting
Bench tops:

1. 50mm concretalabwith epoxy finisi{easy to clean and use as food preparation surface) on frame
or one monolithic structure

2. Prefabricated wooden or metal framed units with cut outs for sinks and screw fixed metal sheets for
food preparation areas.

Additional entilation options:
- Foldable shutters above height of bench ¢agasy to seal shut during winter season.
- Simple wall cut outs with mosquito net/mesh protection

NB: Choice to be pursued by implementing agency/ies in collaboration with relevant igevdrn
authorities site managers and focal pointShoice to be justified to Sector WG basedspecific
contextual needsand capacities; local market analysis, appropriate -bashd food assistance
programming (vouchers with vendors or {p&d cards with ease of food market access).
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WATER, SANITATION + HYGIENE ESSENTIAL STANDARDS:

Water supply infrastructure:

- Distarce between stoves and sinks should be minimized for ease of use, hand hygiene and to minimize
circulation movement between appliances where several people are cooking simultaneously.

-LRSIFf o0FaAl0 o0dAfRAY3a 06f201 I HIGBSY YHIAB2IWEI & ¥ 2
- Sufficient water pressure at sinks is very important with the provision of large diameter pipes to sinks
where feasible.

-Where feasible on sites, laundry washing facilities should be linked externally to kitclsénmicioites

(see CAD diagrain anne¥ to economise water supply, piping and drainage requirements for these
communal functions.

Waste Management:

- Minimise water wastage wherever possibleonsider reclaiming water used in kitchens for
agricultural purpses. If space and soil conditions permit, grey water could be reused on small,
communal or household edible gardens.

Hygiene Promotion:
- Use of hand gloves to be promoted for safe hygiene with food preparations.
- Hand soap and general kitn cleaningproducts must be readily available.

SUGGESTBRIPPROACH METHODOLOGIES:

INTERMEDIARWplementationPhase:

SHIFT PROGRAMME START1 END DURATION (HOUR  # SHIF1
Breakfast 5:30 9:30 4 4
Lunch 10:30| 14:30 4 4
diner 17:30| 21:30 4 4

KITCHERRGANISATION

Cooking time (hour) 1
Number of stoveper unit 4
Number of shifsper meal 4
Frequency okitchenaccess per familyer day 2
Number of familieper kitchen unit 24

FULUmplementationPhase:

1. EachPoCfamily will haveaccesdo a cookingstove (2 burners)for a maximumof 3 times per day
(breakfastJunch,dinner),in 3 shiftswith other 2 families.Eachcookingstovewill then be usedby 3
familiesthroughoutthe day.All stoveswill run for a maximumof 9 hoursper day at a maximumof 3
kW/hour.

2. Eachfamilymayonlyusethe communakitchenonceper dayfor 1.5- 2 hoursto preparetheir meals.
If they do not wishto store and eat cold mealslater than the cashbasedassistancerovidedcanbe
usedto purchasevendor food ORa certainnumberof cateredmealsremainprovidedthroughouta
givenweek Timingstandardshouldbe establishedn closecollaborationwith the PoCfamiliesand
managementommittees.

3. Largecommunalreachof food production,rather than just serving2 y* Sn@néediatefamily. Sucha
a O2 Y'Y ddithehwdth 8 x stoves/burnersvould caterto approximatel2400PoCper meal.
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Multi-Functional Communal Kitchen + Centre for FeiRatrisedActivities

- Empowe women byenabling them taookfor their family orfor a group @ families, withan activity
timetable and management system in place

- Encourage the production of nutritious supplements with cultueglyropriate recipes.

- Faciltate the capacity building of young females by adwoiinenteachingtraditional recipes.

- Integrate women from théocal community/ieswith site residentghrough theengagement of local
volunteers whocan support certaimctivities longerm and through Greek women running cooking
lessons for female PoC.

GLOSSARY OF ACRONYMS.:
PoC = People of Concern.

SMS = Site Management Support Sector

WASH = Water, Sanitation and Hygiene
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REFERENCES:
Sadj stoves
The traditionamethodis to use fire woogbottom left)but it is possible to use gésottom right)

| 3 : ; > % j g ’ ? l““

BENEENA  J-=3 - U . 5 \ v . . |
RecommendationONB I G S | &-8editatéd dpste duai ttifflRrdg preparation timing and
needsfor baking bread in this custorit.would avoid spatial overcrowding and efficiency of outputs
(bread alongside other meal components).

Curved Concentrat@olar Cookers:

A mirrored surface with higépecular reflectivitys used to concentrate light from the sun onto a small
cooking area. Depending on the geometry of the surface, sunlight caanbentratedby several

orders of magnitude producing temperatures high enough to melasdismelt metal. Solar cookers

are typically designed to achigeenperatures ofl50°F / 65°C(baking temperatures) #00°C/ 750°F
(grilling/searing temperatures) on a sunny d&glar cookers concentrate sunlight onto a receiver such

as a cooking pan. The interaction between the light energy and the receiveranataverts light to

heat. This conversion is maximized by using materials that conduct and retain heat. Pots and pans used
on solar cookers should be matte black in aoto maximize the absorption.

Reflector

Glass or
plastic cover

Black
Colored
Interior

Cook Pot



https://en.wikipedia.org/wiki/Specular_reflection
https://en.wikipedia.org/wiki/Concentrated_solar_power
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IMAGE 003rick insulated fire ovens
at Ritsonasite, Greecelb May 2016,
UNHCR
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Communal Kitchens in Pakistan

<

4 ,_\________ U

i

.

I

(T

12



