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NATIONAL INSTITUTE FOR RESEARCH IN NUCLEAR SCIENCE

GENERAL PURPOSES COMMITTEE

Rutherford Laboratory Restaurant

by J. M. Valentine

1% A Restaurant Committee was set up in the Rutherford Laboratory in
September, 1961 to investigate the alternative methods of providing a
catering service of the scope and quality required by the Laboratory.
Details of the committee's findings are contained in appendix I.

2. The conclusion reached by the committee, and accepted by the
Director of the Rutherford Laboratory, was that the most advantageous
method was management of the restaurant by a commercial catering company.
After detailed consideration of the market the company selected was Staff
Caterers Ltd.

e A preliminary discussion with Staff Caterers Ltd., has shown that a
contract placed with them would have the following financial implicationss

(1) A management fee of £31 10s., Od. per week would be charged by
Staff Caterers Ltd, It is proposed that this cost should be
borne by the Institute on the grounds that management costs
would be paid by the Institute if the restaurant were managed
directly or through A.E.R.E.

(ii) The restaurant building with its contents and also the heating,
lighting, power, cleaning etc. of the building will be provided
by the Institute.

(iii) The cost of the meals will be fixed to cover the cost of the
food plus the wages of the catering staff, Any excess cost on
a meal due to its being served outside normal working hours
will be borne by the Institute. During the initial running in
period the restaurant may temporarily operate at a loss, With
these exceptions it will be the responsibility of the Director
of the Rutherford Laboratory to ensure that, over a reasonably
long period, a loss is not incurred. Any profit will revert to
the Institute. After the initial running in period it is
intended to negotiate a profit-sharing clause with Staff
Caterers Ltd. as an incentive towards economical catering.

il The General Purposes Committee are asked to approve the placing of a
contract with Staff Caterers Ltd. along the lines noted in (3) above.



1. A Restsursnt Committee was set up in September, 1961, to investigate
the alternstive methods of providing a catering service of the soope end
quality required by the Leboratory, using the premises already under
construction as the Staff Restaurant.

2, The full committes met four times and a sub-committee made numerous
visits to industriel centesns, staff resteurants and the head offices of
verious catering firus.

3. The follawing establishments were visited by the seorstary of the
committee to get & goneral pioture of atandards of catering and tc seek
advice on the merits of various methods:-

AE.A,, Risley
A.E.A,, Springfields
A.E.A,, Aldermaston
A.E.A,, Winfrith
A.E.A,, Herwell
Medical Research Council, Mill Hill
British Nylon Spimmers, Pontypool
. AER.E, Sooial Club Canteen, Harwell

4. The secretary of the committee elso visited the following suthorities
for consultation:~

Ministry of Aviation Catering Adviser - lir. Nurray
Industrial Welfare Council Catering Adviser - liiss Fincham
Messrs., Benhams Limited - Kitchen designers and manufecturers
Messrs. Stotts, Oldham - Kitchen designers and manufacturers

5. ‘The final report of the committee contained the following conolusions,

"The comnittee has based its study of mansgement and control on
the assumption thet the restaurant will be required to provide the
following servises:

(a) the provision of at least 600 main meals during the lunch-
time service, with waitress servios for 60 covers in two
sittings; five days per week. The extra cost of waitress
service will be borne by those using it, end not subsidised
by the cafeteria service.

(b) the sale of light snacks and oold buffet from & separate,
centrel sexrvioce ocounter.

(o) the provision of seme 50 evening meals between 6 p.m. and
7 p.m, daily. It is assumed that some direct subsidy would
be available for the provision of this uneconomical service.

(@) the possible provision of a tee and coffee trolley service
and the control of the tea and coffee machines in the
Laboretory (at a later date).

(e) the control and cperstion of a shop within the restaurant
to provide & servioe amenity for the staff of the Laboratory
and ¥,R,C.

(f) the provision of sbout 50 lunchtime meals et olosed weckends
end about 100 during working weekends, without waitress
service, but of the same standard as normsl service except
for a smaller cholce of memu.
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(g) tke food provided ot ezch moal is to be of a high standard
both in preparation and service, with a reascnebly wide
choloe of menu, and is to be supplied at prices compersble
to those paid by staff at present using the Harwell cantoens,

The committes bes considersd the following four metheds of
management : -

(1) by en arrengement with A.E.R.E.
(i1) by staff directly employed by the Institute.
(ii1) by a steff restaurant committee who would appoint & manager.
(iv) by eontract with a firm of caterers.

In considering the possibilities, members of the commiitee have
heard the views of the exeoutive staff who operate the Staff Canteen et
M.R.C,, Mi11 H4l1l (by a Steff Resteurant Committee); the report of the
sub=gconmittee who have paid many visits to Industrial and Staff
Resteurants over a large part of the scountry; the opinlons of
Mr, Helsteed formed by his interviews with the Direotors or Contract
lianagers of the catering firms; and have studied the proposels made by
these firms through Mr. Spinks.

Yiethod 1

Mr. Halstead and the Chairman met lir. Ferguson of A.E.R.E, to
discusa this possibility and reported back to the commitiee. From the
Leboratory's point of view there is very little to distinguish this
method from Method 4. It was considered that with this method the
Laboratory would have much less conirol over the affairs of the
restaurant then with en cutside catering firm and no obvious advantages,

Method 2

Though this method would give us best control over services, menus
and method, the Institute would have to find staff and provide for
replacements during siokness and holidays. We should be in competition
with A.E.R.E, for staff. Extra work would fall on exeoutive staff of the
Laboratory in connection with the placing of contracts, the restaurant's
cash and accounts, engagement and control of steff, 2nd other matters of
day to day management. Also the Laboratory has not at present got the
complement necessary to run the resteurant in this way and it is unlikely
thet we should be able to present to the Governing Board a sufficiently
strong case to secure the additional posts. A further disadventage is
that our own staff lack the necessary experience.

Method

This is in many ways an attractive method, but it suffers from most
of the disadvantages of direct management. We would have no reserve
staff.

The day to day routine of management would fall upon the Laboratory's
executive staff, end the work of the committes would be as 2 committee
of mensgement rather than an esdvisory committes. It would inevitebdly
take up a considerable amount of time for the Institute's professional
end executive staff, and the represontatives of Trade Unions end Staff
Side who would serve on it. It wes elso considered unrealistic to ask
such a committee to be responsible for the operation of the uneconomical
servicea such as the evening and weekend meals,
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Method &

It hes been found that many catering companies are prepared and
willing to take over the menagement of the resteurant. For the further
guidance of the committee, the secretary made investigations within the
trade. Direstors of s wide variety of catering firms visited the
Laboratory to meko detailed investigations. Fropossls of methods of
management and terms of contract were recesived from eight companies.
These proposals are tendered with this report. A sub-committee of the
restaurant committes paid extensive visits to units opereted by those
firms for a first hand appreissl of the standards of the firms, ond
the mervice they offered. The Hesmdquarters Control Centres of some of
these firms were also visited. The sdvantage of thic method is Lhat it
relieves the Natiomal Institute completely of any direct regponsibility
in menagement concerned with engagivs and coatrolling staff, ordering
and payment of foodstuffs, clericel and accounting work.

It is worth remarking thet although the eomnittes were originelly
prejudiced sgeinst this method of running the restaurant after the
visite by the sub-commititee it was obvicus thet soms of the catering
firms wers very competent and could provide an oxcellent service.

The committee unanimously resommend, therefore, that the restaurant
should be operated by Method 4."

The secretary of the committee, on the advice of Miss Fincham, obtained

fx"om the Catering Blue Beok and Diary, 1362, the names of those catering firms
who are members of the Industrisl and Steff Canteen Division of the Caterers
Assoclation of Greet Britain, and who operate in the area or are prepared to

acoept commissions in any part of the country. The full list of these is as
f3llows:~

1. Peirweys Ceterers, 5 Aspinall Roed, Brookley, S.E.4%.

John Gardrer, Caterers Ltd.. Bridge House, S.E.l.

H. Griffiths (Caterers) Ltd,, 75-77 Lower Sloane Street, S.W.1.
Hemmond (Caterers) Ltd., 86-86a Cembridge Rosd, N.W.6.
Industrial Catering Ltd., 199 Knightsbridge, S.W.7.

D. C. Jenkins & Co. Ltd., Bridge House 8S.E.1.

Management Catering (Londen) Ltd., 107 Arthur Road, S.W.19.

. Midland Countios Industriel Catering Ltd., 1197 Bristol Roed South,
Birmingham, 31.

QNO\}HPU&N

9. Peter Nerchant Ltd,, 5 Tilney Street, W.1.
10. Premier Caterers Ltd., 71 Uxbridge Road, Ealing, ¥.5.
1i. St. Pancras Catering Co. Ltd., 159 The Avenue, Sunbury on Thames.

12. Steff Caterers Ltd., 5 St, Andrews House, 32-3% Holborn Viaduct, E.C.1.

13. Teylors (Knightsbridge) Ltd., 51 Besuchemp Place, 5.¥.3.

L. R. &8, Catering Ltd,, 143-145 5t. Stephens House, Vietoria Enbaniment
SN,

In eddition the followin: local firms were epproached:-

15. Boes Catering Service Ltd., Oxford,

16. Benqusts of Oxfora Ltd, » 2 Ship Street, Oxford.

17. A, R. Thomas, 34 Coverley Road, Headington.

18. Edward Barnett & Co. Ltd., Leeds, who initisted en enquiry.

3.



.7. Inttially mll approeches were mede by the seorctary by telsphone. This
resulted in the slimination of the following as being not interested in the
type of cotering or the area involved:- Noa, 1, 3, 4, 6, 11, 15, 16, 17.
/fSer aome preliminery correspondence the following wers slimineted for the
Pgzgons shown:=

No. 10 Premier Caterers Ltd. = Quoted menagement fee only &F
£100 par month = no further
investization efter initial
visit,

No. M R, & S. Catering Ltd. -~ After consideration this firm was
not prepored to undertaka
management .

No. 13 Taylors (Knightsbridge) Ltd, - Declined %o quote in deferencs to
assgeliate firm - Industrial
Catering Ltd.

B, Thia leaves seven firms,
They are as follows:-

Ne. 2 John Gerdner Ltd.

Ke. 5 1Industriel Coftering Ltd.

No, 7 Mansgement Catering Li4.

No. & lMidlend Countiss Iandustrial Catering Ltd.
No., 9 Peter Merghent Ltd.

No. 12 S8taff Catsrers Lid.

No, 18 , Edward Barmett & Co, Itd.

9. All the ebove firms wars intervisned on site and units man by thea ware
visited by a sub-comittes whose views eve recorded in another section of the
final report of the resteurant commiiitee

"T% wes the unanimous opinion of the sub-gcommittes thet "Staff
Caterers Limited" were gquite outstanding. They were very improssed by
the salibre of the staff employsd. All Managers had been trainsd
initielly in the kitchen and most Chefs had s background of high queality
hotel ocatering. The relations between Steff Cetersys Linited and the
sontracting firms also seemsd to be most cordisl end the firms indicated
that they wers very setisfied with the stendards maintained. It was
difficult to compere the quality of feod with thet et A K. R.E, since
8ll the restesurants vizited were subsidiszed but the stenderd was indeed
very high. The kitchens wers 8ll extremely clean and well maintsined,

The two firms who approaéhed olosest to the stenderd set by Stafl
Caterers Limited were Nidlend Counties Cetering Compeny Limited end
Edward Barnett Limited.

. The proposal made by Staff Caterers Limited may be aummarisaa 83
follows:= :

They would charge a lianegement fee which on the besis of

(a) 800 lunches deily for 5 days per week at an average of
3/-d, each,
{b) 50 evening meals for 5 days per week at 2/-&. each,

and {c) other sales valusd at £75 per week

would smount to £31.10. 0d. per week.

o
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For thia, the Company would provide a full service end there would

uuwtmmo-mmmmw.
meintenance of the building and the clesning of the >

If the above recommendstion of the committes is accepted then it
would recommend further:e

(a) that the Management fee should be peid by the Leboratery.

(v) that um-uwmmmu(muuu
shifts) be borns by the Laboretory,

(o) thet during the initial "running in" period any lesses should
be borne ocut of Leboratory funda. There would be a close and
frequent check on the finencial state of the resteurant through
the balance sheets provided by the catering firam."

10. The recommendations of the sommittee have been accepted by the Director
of the Rutherford Laboratory.

J. . Valentine



