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Kitchen Facilities at Cormiston Farm 

Size 
The kitchen at Cormiston Farm Barn is 6.5m x 3m. Access to the main barn is through the 
bar/servery doorway, or through a door directly to the main barn.   The kitchen is under 
constant review with new items and changes as required, which will be notified to the 
caterer.  Suggestions are always welcome. The kitchen is inspected and certified by South 
Lanarkshire Council. 
 
Equipment/Fittings 
1 x Parry 5Kw P9E0 Electric oven 2 shelves with 2 gastronorms space per shelf (no hob) 
2 x 3Kw Induction Hob freestanding plug in - Pan widths 120mm - 280mm 
2 x 368 litre counter fridges (with worktops) 
2 x stainless steel counters with shelves (600mm x 1200mm) 
Knee operated hand-wash basin 
Double sink with drainer 
Dishwasher Classeq D500, Glasswasher Classeq G350 
Bright lighting, heater (if needed), extraction fan, hot and cold water. 
 
Utensils, Pans, mixers  etc not provided 
Utensils, knives, chopping boards, pans, pots, strainers etc or any other electrical equipment 
not listed above are NOT provided.  Any other additional items required need to be brought 
by the caterer or hired from Cormiston Farm. 
 
Crockery/Cutlery etc 
Cormiston Farm can supply crockery, cutlery, napery etc to the caterer/client. These do not 
need to be returned in a clean condition as cleaning is part of the hiring cost. 
Glassware is provided free of charge. 
 
Parking 
The staff entrance to the kitchen is level and vehicles can be parked within a few metres of 
the entrance. Longer term parking for vehicles during the event is about 50m from the 
kitchen. 
 
Visits 
Caterers are positively encouraged to visit the kitchen before the event if they have not used 
the facilities before. We always make time to show you round so that you are familiar with 
the area to be used. 

 
There is a full set of Terms and Conditions relating to use of the kitchen. 


