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FOREWORD

The equipment and utensils guidelines for the National School Nutrition

Programme (NSNP) are yet another milestone in the programme. With the

NSNP now providing an almost universal cooked menu, the procurement of

quality, durable and affordable food preparation and serving equipment and

utensils is a priority.

The Department of Basic Education is pleased with the allocation for

equipment that has been provided by National Treasury through the

programme over the past number of years.

It is our hope that managers in schools, at district and provincial level will use

these guidelines to ensure that equipment of the best value is procured to

ensure quality, safe and nutritious meals.

We urge school management teams, volunteer food handlers and community

members to take good care of these valuable assets and ensure that they are

added to the asset stock registers of each school.

Siyadla � Siyafunda � Sinamandla!!

MS GT Ndebele
Deputy Director-General: Social Mobilisation and Support Services
September 2011
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ACRONYMS

DBE Department of Basic Education

DoH Department of Health

HACCP Hazard Analysis Critical Control Point

LP Liquefied Petroleum

NSNP National School Nutrition Programme

NGO Non Governmental Organisation

PED Provincial Education Department 

SGB School Governing Body

SABS South African Bureau of Standards

VFH Volunteer Food Handler
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PURPOSE OF THE DOCUMENT

The purpose of this guideline is to set minimum requirements of basic cooking

equipment and utensils required to implement a sustainable National School

Nutrition Programme. It is intended to provide guidance to Provincial

Education Departments, districts and schools in selecting quality and durable

equipment and utensils for the programme to ensure that learners are served

with quality, nutritious and safe food in a dignified manner. The guideline

further provides information on basic items required for establishing a

conducive and hygienic food preparation area for mass catering in schools.

The specifications in this guideline will guide and support provinces and

schools in the process of procuring quality equipment. This will ensure that

public funds are invested in durable equipment, enabling learners to be served

with safe food and with dignity. The guideline however does not restrict any

school from procuring good quality equipment not mentioned herein. All

cooking equipment and utensils procured for the programme must comply

with the South Africa Bureau of Standards (SABS).

1IV
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PART A: NSNP GUIDELINES

1. RECOMMENDED MATERIALS FOR EQUIPMENT

The quality of the product should be taken into consideration when

selecting equipment and utensils for mass catering. The material should

be durable, easy to maintain and cost effective. Stainless steel is highly

recommended. Aluminium and Polypropylene Plastic (strong plastic) are

also acceptable for use and must comply with South African Bureau of

Standards (SABS).  Products made of these materials comply with the

Hazard Analysis Critical Control Points (HACCP) principles which ensure

food safety. Products made of wood (e.g. chopping boards, wooden

spoons, etc.) should be avoided at all cost as they maximize the risk of

cross-contamination.

a. Stainless steel

The NSNP highly recommends the use of stainless steel for eating

utensils such as plates, cutlery and mugs as well as preparation

surfaces such as tables and sinks.

Why stainless steel for kitchen utensils?

� It is one of the most hygienic materials for the preparation of foods

and is very easy to clean, as its unique surface has no pores or

cracks to habour dirt, grime or bacteria.
� It is very attractive and requires minimal care, since it won't chip

or easily rust.
� It will not affect flavour, as it does not react with acidic foods

during food preparation or cooking.
� With proper care, it has a useful life expectancy of over 100 years,

and is totally recyclable.

b. Aluminium

Aluminium is very popular due to its low cost and quick heating. The

main problem with aluminium is that it reacts with some types of

foods, especially with those with alkaline or acidic components. 

1IV
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c. Polypropylene Plastics

Polypropelene is tough plastic material which is exceptionally resistant

to many chemical solvents, acids and bases. Containers made of

polypropylene are durable. 

32

How to Decide?

Choosing between aluminium or stainless steel cookware is all about

the cost and cooking needs. For schools with a limited budget,

aluminium may be a more a affordable choice. On the other hand, for

schools that have sufficient money and are looking for quality durable

cookware, stainless steel cookware is the best option.

2. MAINTENANCE AND CARE OF EQUIPMENT

Preventative maintenance of kitchen equipment can be as easy as on one

line cleaning and servicing equipment. Cleaning is a fairly simple process,

whatever material you choose. Aluminium and stainless steel can be

washed with liquid detergent or be put in the dishwasher machine. 

Most kitchen equipment is made from stainless steel. Its shiny non-porous

structure resists bacteria, making it a perfect material for foodservice. The

best way to maintain stainless steel is to keep it clean. By maintaining both

exterior and interior surfaces of stainless steel, the life span of kitchen

equipment can be extended. The film of chromium on the surface is what

makes it so durable. 

Did you know?

Stainless steel contains a mixture of metals that reduces the effects of rust that can be 

caused by moisture or air. If not properly maintained,

stainless steel can actually stain and corrode.

Aluminium contains particles that might penetrate into

food. E.g. Do not cook tomato sauce in an aluminium

pot. 

Polypropylene is more resistant to high temperatures,

more rigid, and tougher than ordinary plastic. It has 

good resistance to wear, chemicals, detergents, and cracking. 
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Things to keep in mind

� Bleach and chlorine do more harm than good. 

While bleach is guaranteed to wipe out bacteria, it can cause more harm than good

to stainless steel surfaces. It breaks down the protective film on your stainless steel.

An ammonia solution is suitable to use in its place. 

� Never use rough abrasive sponges and steel wools. 

These rough cleaning utensils scratch the surface of your stainless steel making it

more susceptible to rust. 

� Rinse the surface after cleaning. 

Any residual soaps or detergents can be harmful if left for a long period of time. Also

they leave less than flattering streaks on your surfaces. 

� Only use stainless steel cleaners as a last resort. 

Over time, scratches and stains do happen. If they cannot be taken care of by using

simple cleaning procedures, then a stainless steel cleaner can be used. Be sure to

read the directions before applying the cleaner. 
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� Detergent for dish washing - Concentrated dishwashing liquid. The liquid soap must

be lathering and without any strong smell.

� Disinfectant for the kitchen - Concentrated Ammonia; Cleaner; General purpose

cleaner; Oven cleaner; Gas Burner Cleaner; Abrasive powder cleaner for hard surfaces,

sinks, walls, etc.

� An Antibacterial hand soap.

� Dish towels, swaps and Hand paper towel rolls.

� Plastic/Refuse bags.

� Pest Control Chemicals for cockroaches stored in lockable containers.

NB: All products must be SABS approved and specifically for food industry.

i. Miscellaneous
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PART C: ANNEXURES

EQUIPMENT NEEDS ANALYSIS

This table could assist schools to determine what is required and at what cost

before procuring.

Item Name of equipment/utensil Quantity
available

Quantity
required

Unit
price

Total
Cost

1. Food
storage
equipment 

Stainless steel  food storage

shelve

Food box storage container 

with lid

Ingredient bin heavy duty 

with lids and mobile dolly

2. Pre-
Preparation
equipment

Stainless steel work table

Industrial Platform Scale

Industrial food processor

Measuring jug

Measuring cups

Industrial Can Opener

Polypropylene plastic cutting

boards

Cooks’ knives – one standard

size for schools

Large cooking spoons 

(pap stirrer)

Basting spoon

Grater

3. Cooking
equipment
& Utensils

3 plate gas burner

Gas cylinders 48kg x 2 stored 

in a steel cages 

Stainless steel and Aluminium

Cooking pots with lids

4. Serving
equipment

Stainless steel food trolley

Stainless steel gastronorms

(containers) with lids and

Chafing dishes, ethanol fuel 

gel refill and fuel holder.

Stainless steel ladles -

125ml & 250ml

Equipment and Utensils Guidelines for the NSNP:Layout 1  2011/10/25  01:03 PM  Page 19



2120

Item Name of equipment/
utensil

Quantity
available

Quantity
required

Unit
price

Total
Cost

5. Eating Crockery 

and Cutlery

Dinner Plate; bowls and

cups-stainless steel or

polypropylene plastics

Standard table spoon,

table fork and table

spoon- stainless steel

6. Cleaning

equipment

Bucket

Mop & Broom

Waste bin or 

Recycling waste bin

7. Protective
clothing

Apron and Head

gear/cap

Oven gloves/ mitts –

heat resistant

Safety shoes

8. Safety
equipment

Fire extinguisher

First aid kit

9. Miscellaneous Detergent for dish

washing 

An Antibacterial hand

soap

Disinfectant for 

the kitchen

`

Plastic/refuse bags

Dish towels and swabs
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Notes
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