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Belper Rugby Football Club 

Catering Manager’s Report May 2011- July2012 

  

Senior Rugby Catering 
Good quality nourishing food and a varied menu has been on offer to players 

and spectators at all 1st XV and almost all 2nd XV matches throughout the 

season.  We have tried to encourage players to be involved in menu selection 

and overall it has achieved some interesting and enthusiastic responses.   

Junior Rugby Catering 
Since September 2011 all home and away match players have been provided 

with an after free after match meal or snack. This has been a popular and 

successful move and it is intended to continue with this policy next season.  

Players and their supporters have enjoyed the refreshments on offer from the 

club kitchen each Sunday. The solid and consistent help of Kate Hibberd, Sandra 

Matthews and other willing hands including Coaches and parents we have 

created a welcoming environment in the Clubhouse and kitchen. Thanks are also 

due to Claire Toms who has loyally supplied us with flapjacks for sale for over 4 

years.  

Club Events 
The BRUFC kitchen has successfully catered for almost all organised Club events 

including Beer Festival, Awards Nights, Race Night, Folk Nights, Touring side 

matches, Lunches for Sponsored matches, Rugby Sevens (2011), Senior and 

Junior Club Christmas parties 

Additional catering 
BRUFC has also catered for the Rugby Rover, Relay race (2011), Football events 

and a charity event held in 2011.  

Income 
Since June 2011 BRUFC kitchen has raised just over £3000 

The club kitchen petty cash accounts are always available for inspection by club 

members.  For further information please contact Val (01773 828466). 

Over the past 12 months we have purchased some kitchen items- kettle, water 

urn, cutlery, table ware, slow cooker, replacement or upgrade of basic cooking 

utensils as required. 

Voluntary work 
Sandra Matthews, Steve Matthews, Kate Hibberd, Steph Hardwick, Lizzie Platt, 

Katie Platt, Tia Watson, Fletcher Smith, Neil Smith, Warren Hayward, Maxine 

Hall, Dick Watson Alma Naylor and many other unsung heroes have put in a 

sterling effort in the work of BRUFC kitchen which has contributed to generating 

a healthy income.  Without the continued efforts of our volunteers we would not 

have had such a successful and popular catering facility. 
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Players and members’ support 

We would like to thank players and members who have supported BRUFC 

kitchen by buying refreshments and providing much needed help with food 

preparation or sales throughout the season. 

Local suppliers’ support 

BRUFC has benefitted from the support of Howarths’ and Maycock’s butchers and 

the delicatessen Fresh Basil in the form of discounted sausages, burgers, poultry 

bacon and cobs throughout the season. 

Health and Safety 
In September 2011, BRUFC kitchen was awarded a grade 5 by the local HEA. 
In April 2012, Kate Hibberd, Sandra Matthews and Val Watson successfully 

completed the Food Hygiene certificated course.  In two cases this was a 

renewal of previously held qualifications for a further three years. 

Kitchen environment and management 
The last 14 months has seen an improvement in the standards of cleanliness and 

hygiene in the kitchen. However, maintaining excellent standards of hygiene in 
the kitchen is a major and challenging issue given the number of casual users 

including clubhouse hirers. Supplies of basic dried food ingredients, tea and 
coffee have been available throughout the season for the general use of players 

and clubhouse hirers. 
  
If BRUFC is to ensure that the kitchen is always fit for purpose and maintain our 

grade 5 hygiene rating then more attention needs to be paid to each user (Club 

member or hirer) adhering to the basic principle of leaving the kitchen in the 

same or better state than it was found. It is intended to monitor kitchen use 

more closely over the next season with a view to improving the kitchen 

environment. 

Proposed Areas for development 2012-3 

A significant improvement in the layout and quality of kitchen equipment is 
needed.  Income raised through the kitchen could be used over the coming 

months to address areas of priority. These are: 
-Installation of a new and effective extraction system 

-Purchase of reliable kitchen hardware including - new refrigerator, cooker and 

oven microwave. 

-BRUFC management agreement for structural changes to enable or more 

efficient layout. 

-BRUFC management agreement for an improved and consistent electrical 

supply to new kitchen equipment. 

-Expand the size of the volunteer group available to work in the kitchen at all 

levels of club involvement over the next season. 
Valerie Watson (Catering Manager) July 2012 


