
Small Wares and the Construction Project       
 
 
By Linda S. Roth 
 
To be published: FOCUS on school Food Service: 
New York School Nutrition Association, Fall 2013 
 
 
Design and installation of a new kitchen requires 
attention to the small details.  As designers, we are 
responsible for listening to your needs when 
selecting, drawing and specifying the large 
equipment that will be incorporated into your 
operation.  We review every detail to confirm we 
are meeting health department requirements, the 
equipment will operate as intended, and you will be 
satisfied with the final project. 
 
Although we take great lengths to confirm the 
equipment requirements, we do not always 
consider the required small ware items needed for 
actual operation of the equipment.  A gray area 
exists between what small ware items can and 
cannot be considered as part of a capital 
construction project. True small ware items 
(dishers, tongs, measuring cups, etc.) are not 
usually included in the project and are the 
responsibility of the Foodservice Department for 
direct purchase.   
 
While recently working through a kitchen design it 
became apparent that some small ware items may 
be included with the construction package.  Here is 
the list I arrived at: 

• Steam tables:  If a new serving line is 
installed, new pans and covers would 
complete the finished look. 

• Cold food table:  Black serving containers 
on a salad or sandwich bar can bring out 
the color of the product. 

• Convection Ovens and Combination 
Oven/Steamers:  Perforated sheet pans, full 
and half size sheet pans and wire “fry” 
baskets should be considered. 

• Steamers:  Perforated and solid pans. 

• Kettles:  Kettles should always be specified 
with the proper cleaning tools along with a 
paddle. 

• Dish Machines:  Dish Machine racks are 
actually more expensive when purchased 
with the machine, however at least one flat 
and peg rack should be included. 

 
When writing the specifications, we may not have a 
true count of what size pans or containers you will 
require, although a “Starter Kit” can be included 
with the equipment to help with opening day.  Of 
course the Food Service Department will need to 
supplement additional small wares given your 
menu requirements.  
 
Design and installation of any new kitchen requires 
attention to the small details.  Some small ware 
items can be part of the details for a complete 
design process.  Including the items in the 
construction project is an option that can assist you 
in opening your new operation. 
 


