
Running a
Community
Kitchen in a
Pandemic 

Covid  has greatly
changed both the way the
kitchen operates and the
demographic of people it
is helping.

 Referrals from other
organisations (Designs in
Mind, STAR Housing and
Qube have been essential
to navigate this change
and identify the people
most in need of support.

 Data protection is a big
issue. While the
organisation collects
important information
from the service users,
such and dietary
requirement and allergy
information, it uses a
coding system on the
deliveries to protect
people's privacy.  

OsNosh is a surplus food
redistribution and community
kitchen project in Oswestry,
co-founded and run by Ben
Wilson. It uses surplus food,
collected by volunteers from
supermarkets, to create
meals for the community.
Prior to the pandemic it was
creating a weekly meal
where people could come and
eat together, on a free or
pay-as-you-feel basis.  Since
the Covid outbreak it has
adapted its service to cook
and deliver meals to people in
the local community.

Before the start of Covid
their community meals were
mainly reaching out to lonely
and isolated people. Now
they find themselves helping
people more acutely in need
and with a broader spectrum
of needs. They wanted to
make sure they were
targeting the people who
were the most vulnerable and
the most in need of their food
relief service, so reached out
to other organisations.

A case study of OsNosh, a community kitchen

in Oswestry and how they keep Covid safe in

the kitchen and out on deliveries. 

What is OsNosh and
who does it do? 

1.

3.Key Change 

2. Who does it help?



Covid Safety in
the Kitchen  

As a community kitchen, safe working practices in the

kitchen have always been very important. All of the staff

and volunteers at OsNosh are trained in Level 2 Food

Hygiene, and they comply to all EHO regulations and keep

the relevant records.  Covid however has meant the

implementation of lots of new working practices. The team

have completed a new risk assessment, taking into account

all the new potential hazards Covid presents and the

measures they are taking to limit or eliminate them.

Continually wash hands
correctly

Zone areas by risk,
implement one-way
systems in high traffic
areas.

Do not allow anyone to
work who has symptoms
of Covid-19, or who has
been in contact with
anyone who has.  

Do not share equipment.

Provide PPE and train
staff and volunteers how
to use it correctly.  

Maintain a safe social
distance and work side by
side when possible. 

Clearly communicate all
thesenew procedures
with training packs and
signs.  

Summary of new
working practices



Example Covid Risk Assessment
This risk assessment is constantly under review. You need to ensure your assessment fits your own circumstances

and follows the latest Covid guidance. 

Hazard Who is at risk? 
Worst case

outcome
Control

Staff member or
volunteer showing
symptoms of Covid

Staff members.  Volunteers.
Service users.

Covid is spread to other
people including those who
are classed as high risk.

Make clear to staff or volunteers who have
any symptoms, have come in to contact with
anyone with symptoms or have someone in
their family unit with symptoms that they
need to self-isolate and not come in for at
least 2 weeks.

PPE not available
or incorrectly used

Staff members. Volunteers.
Service users.

Covid is spread to other
people including those who
are classed as high risk.

Make sure there is a budget set aside to buy
a constant and reliable supply of PPE.  Train
staff and volunteers in the use of PPE,
provide training documents.

Covid transmission
in high risk areas

Staff members. Volunteers.
Service users.

Covid is spread to other
people including those who
are classed as high risk.

Implement separate volunteer roles for
different areas to avoid transmission across
a number of settings. Encourage people to
work side by side, rather than across from
each other. Face masks to be worn. One-
way system in high traffics areas.  Extra
vigilance with cleaning and sanitising.



Hazard Who is at risk? Worst case

outcome

Control

Covid transmission
from sharing
equipment

Staff members.  Volunteers.
Service users.

Covid is spread to other
people including those who
are classed as high risk.

Continual hand washing in the kitchen
(before each new task, before leaving and
entering). Do not share equipment, always
wash what you have used after you have
used it.

Covid transmission
through infrequent
or inadequate hand
washing

Staff members. Volunteers.
Service users.

Covid is spread to other
people including those who
are classed as high risk.

All staff and volunteers to be trained in
correct hand washing procedures.  Signs by
the sink as a reminder. Ensure there are
always adequate hand washing and drying
facilities (i.e. soap, hot water and paper
towels.)

Covid transmission
to staff or
volunteers who are
at a higher risk of
serious
complication

Staff members. Volunteers.
Service users.

Covid is contracted and
hospital treatment is
required.

Monitor the situation closely and do not
allow high risk volunteers to return until it is
safe to do so.

New working
practices not being
understood /
followed.

Staff members.  Volunteers.
Service users.

Covid is spread to other
people including those who
are classed as high risk.

Allocate specific time to train volunteers
and staff. Produce training and reference
materials. Produce signs with crucial
information and reminders and display them.



Covid safety when delivering food
Implementing this new element of OsNosh’s service
required taking a lot of factors into consideration. There
are some crucial things to get right.

PROCESSES

Get all of your
processes in order
before you launch,
things are bound to rear
their head but it’s good
to have a solid base to
start from.  The kitchen
needs to be registered
with the local
Environmental Health
team and follow Food
Standards Agency
guidelines on cooking.

ALLERGENS

It’s very important that
you find out about any
allergies people have.
You must always
provide very clear
allergen information on
the packaging of your
meals. You also need to
take into account the
facilities that service
users have so that you
only send what they
can safely use.

COOK, CHILL,

REHEAT

GUIDLINES

Your service users need
to know how to safely
store and heat the
meals they receive.
OsNosh put together a
leaflet (featured below)
to clearly explain the
process to its service
users.

TEMPERATURE

CONTROL OUT

ON DELIVERIES

Meals are delivered
either chilled or hot in
insulated bags, with a
maximum delivery time
of about an hour to
keep food out of the
‘danger zone’ for
bacterial growth.

CONTACT

WHEN

DELIVERING

SAFTEY AND

WELLBEING OF

DELIVERY

DRIVERS 

OsNosh’s delivery
procedure is to place
the food by the door,
knock and then stand 2
metres back. The
delivery drivers wear
face masks and sanitise
their hands between
deliveries.

It’s crucial to look after
the well-being and
safety of delivery
drivers. Make sure you
have a clear delivery
route and ensure
drivers know how to
stay safe and avoid any
threatening situations.



Leaflet distributed

with the delivered

meals 

 



Example Food Delivery Risk Assessment
This risk assessment is constantly under review. You need to ensure your assessment fits your own circumstances

and follows the latest Covid guidance. 

Hazard Who is at risk? 
Worst case

outcome
Control

Unclear allergen
information

Service users with allergies.
Staff and volunteers with
allergies.

Allergen ingested and
causes a severe allergic
reaction.

Organisations referring people provide
allergen information. Very clear allergen
information on packaging.

Unclear cook, chill
and reheat
guidelines

Service users. People become unwell by
eating food that has not
been properly heated.Covid
transmission on packing of
food.

Give people clear instructions to dispose of
the packaging that the meals come in and
transfer them to a pan or microwave proof
dish, wash their hands, and reheat the food
until it is piping hot.Produce a leaflet to be
distributed with the meals so people have it
as a reference.

Service users do
not have the
capacity to heat
and store food
correctly

Service users. People become unwell from
eating food that has not
been stored at the correct
temperature or heated to the
correct temperature.

Organisations who refer people to OsNosh
will find out what facilities people have and
pass this information on so only food that
will be safe to use is sent.



Food must be delivered from a 2 metre
distance. Driver should knock on the door,
place the delivery down and then step back.
Hand sanitiser should be used before and
after each delivery and a face mask worn.

Hazard Who is at risk? Worst case

outcome

Control

Contact when
delivering food

Volunteer drivers.Service
users.

Volunteer driver spreads
Covid to service user or vice
versa.

Temperature
control of food out
on deliveries

Service users. The food reaches an unsafe
temperature and makes
whoever consumes it unwell.

Meals are delivered, either chilled or hot, in
insulated bags, with a maximum delivery
time of about an hour to keep food out of
the ‘danger zone’ for bacterial growth.



Managing the wellbeing of yourself and your team
during Covid

Changes to the

OsNosh team since

Covid.

 When Covid hit, OsNosh lost all of its

core volunteer group. During lockdown all

volunteers were new, and from a very

different demographic; younger people

who were back home, working people

who had been furloughed. While OsNosh

misses its core volunteer group, it

completely respects and supports the

decision they made to take a step back.

Having a new group of volunteers meant

it could train them from scratch in the

new Covid working practices. The

challenge now is navigating the

constantly changing situation as student

volunteers restart their studies and other

volunteers return to work.

Know who you are

delivering to

Responsibly collect

data so your

volunteers know who

they are delivering to

and feel safe.  

Clear delivery

route

Plan route in

advance

No more than

10 stops 

Clear guidelines on

social distacning 

Volunteers should

not enter the homes

they deliver to, even

if invited.

The safety and well-being of

delivery drivers 

Introducing the new role of volunteer delivery drivers meant that extra care had
to be taken to ensure they feel safe and comfortable while they are volunteering.



Managing the wellbeing of yourself and your team
during Covid

Running throughout the

pandemic to provide food relief

to the community has been

enormously valuable to

Oswestry, however operating in

under these kinds of

circumstances is challenging and

takes a toll. Here is a summary

of the elements that have

helped Ben and his team

Making sure people feel valued .

Volunteers are the life blood of projects like
this. The importance of investing time to

train volunteers and make them feel valued
and welcomed can’t be stressed enough.

The importance of saying thank you for the
contributions people make can’t be

underestimated either.  

Time off 

If volunteers are feeling stressed out and
overwhelmed it’s important to acknowledge
this and offer them some space and time off

if they need it.

Shielding 

The original volunteers who had been
advised to shield are still not back with

OsNosh yet. The vulnerability of individual
volunteers is something that any project will
have to monitor closely and adapt to as the

Covid situation changes.

Creating an environment of mutual support

The volunteers have kept the project going through the
past few months, and many volunteers also feel that being
a part of the project has really helped their mental health

and well-being during this period. It’s provided some
structure, purpose and connection during the most difficult

of times. By fostering a welcoming and supportive
atmosphere OsNosh has created an environment where

staff and volunteers have all helped to support each other.



For more information on this case study, and other community food projects
taking place across Shropshire, please contact

sophie@shrewsburyfoodhub.org.uk


