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We recognise our responsibility 
to undertake business activities 
in a socially, environmentally and 

morally responsible manner. 

This document illustrates our commitment to 
corporate responsibility as well as the 

processes and targets we have in place to 
ensure that we not only limit our impact on 
the environment and our surroundings but also 

improve it on an annual basis.  
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Continuous Construction
Off-site construction is undertaken in a factory-controlled 
environment, which means that work takes place without 
interruption by the elements or by other on-site trades
delaying the building process.
 
As our construction is continuous, there are no periods when 
the workforce is idle. This helps to reduce energy 
consumption, reduces the risk of unforeseen expenditure and 
allows for tighter controls to be maintained on budgets and 
programme.  As our modular buildings are constructed at our 

factory, all work is undertaken in a controlled environment, 
which aids both overall build quality and energy efficiency. 

Waste Reduction
As the construction and fitting out of our units is done in a 
factory-controlled environment, the amount of waste produced 
compared to a construction site is significantly reduced due to 
the careful design, sourcing and storage of materials. 
Research by WRAP (Waste and Resources Action Programme) 
has found that when construction takes place within a factory 
environment, material usage can be reduced by up to 90%.

In addition, energy consumption can be reduced by nearly 
70% (Arup research) when producing a modular building. 
Waste generated from the construction processes is 
controlled, ensuring that it is recycled or disposed of in 
an environmentally friendly and safe manner. 

We are actively committed to reducing waste levels 
year-on-year as part of our ISO 14001 accreditation.

Reduction in Site Pollution
Off-site construction reduces the amount of time spent 
on-site and consequently the amount of pollution 
generated. This is achieved through a number of factors:
 
• Reduction in the time spent using machinery on-site.
• Reduction in vehicle movements.
• Reduction in on-site deliveries of building supplies. 
• Reduction in noise pollution.

[OFF-SITE CONSTRUCTION] 
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Our core business is the supply of pre-
fabricated modular kitchen facilities.  

Our modular kitchen units are largely 
constructed and equipped off-site, which 
delivers a number of sustainable benefits.
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Temporary Kitchens
The core nature of our business is the supply 
of temporary facilities for hire.  After every 
hire, our temporary kitchens are taken back 
from site and re-used again and again.

This means that there is minimum use of new 
materials and minimum generation of carbon 
emmissions at your facilities.

As our temporary kitchens are self-contained 
modular units, we can undertake the 
majority of any maintenance and preparation 
work within our factory environment. This 
ensures that they arrive on-site in the best 
possible condition, greatly reducing the need 

for call out visits or replacement parts to be 
shipped to site once the kitchen is in 
operation.

Continuous Improvement
After every hire, we issue a feedback form to 
customers. This covers the complete customer 
experience, starting from the initial enquiry 
right through to the standard of equipment 
when it arrived on-site and the delivery and 
collection process. 

This drives us to continually improve our 
service to customers and address issues 
quickly and efficiently.
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Maintain/ Re-use/ 
Recycle/ Improve

Ensuring the longevity of our catering 
equipment is important to us. Each item 
undergoes a rigorous cleaning, testing and 
maintenance process in ‘Kit Heaven’, our 
purpose built facility, between each hire. All of 
our equipment is barcoded enabling instant 
traceability by location and service history.
This ensures that catering equipment 

arrives on-site in full working order, reducing 
the need for call outs to fix any faults as well 
as the resulting use of fuel.

Any equipment found to have a fault in Kit 
Heaven is repaired at PKL and if it is found to 
be beyond repair it will be stripped down and 
kept for spare parts.

[CATERING EQUIPMENT] 
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Gas Safety
All PKL engineers who work with gas are Gas Safe 
registered, and our installations are undertaken with 
industry-approved codes of practice and best practice in 
mind. 
Why is this important ?
Gas installations on-site must be installed in accordance 
with the Gas Application Safety Regulations 1995 Gas in 
Catering Establishments, BS 6173: 2001 specification for 
installation of gas-fired catering appliances for use in all 
types of catering establishments (2nd and 3rd family gases).

Refrigerant Gas Handling
PKL is an F-Gas certified company.
Why is this important ?
In July 2009, it became compulsory for all businesses that 
install, maintain or service stationary refrigeration, 
air-conditioning and/or heat pump equipment containing or 
designed to contain F-gas refrigerants to obtain an F-Gas 
Company Certificate.

Carbon Dioxide & Monoxide Testing
We test units and equipment as part of the commissioning 
and testing process to ensure a safe level of carbon 
monoxide and carbon dioxide in accordance with BS 7967.
Why is this important ?
Around 20 people each year are killed by improperly 
ventilated facilities, which can also cause ill health such as 
paralysis and brain damage.

Ventilation
Ventilation is installed in accordance with industry guidance 
DW172 and BS 6173. Portable Kitchens are supplied with 
a built in gas interlock system that stops gas from entering 
the facility in the event of loss of ventilation.
Why is this important ?
Adequate ventilation must be provided in commercial 
kitchens. The law requires that commercial gas catering 
equipment has adequate extraction.

Electrical Safety 
We comply with HSE Guidance 107 Electricity at Work 
Regulations. All of our installations meet BS 7671: 1992 for 
electrical safety.  All catering equipment is PAT tested.
Why is this important ?
Your staff will be safe using our equipment.

Lighting Levels
Our Portable Kitchens are supplied with 300-500 LUX 
lighting.
Why is this important ?
Ensures a bright, safe, food preparation environment and 
reduces the risk of slips, trips and falls.

Fire Safety 
We supply a fire suppression system as standard on every 
Portable Kitchen, which is in excess of regulatory 
requirements. 
Why is this important ?
Catering establishments must ensure they have completed a 
fire risk assessment on their catering facilities.

Anti Slip Floors
The floors in our Portable Kitchens comply with BS 7976 
and achieve a friction coefficient of 36 or higher, which is 
needed to qualify as having low slip potential.
Why is this important ?
You can be liable for slips or falls in the kitchen and have a 
duty to protect your employees from physical harm.

Foodsafe Walls
The walls in our Portable Kitchens contain minimal crevices  
and joining strips and are easy to wipe clean.
Why is this important ?
Easy clean walls help to prevent build up of bacteria 
and help to keep the kitchen hygienic and food safe.

Temporary Kitchens 
Health & Safety
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We have standard operating procedures to ensure that 
your temporary kitchens and catering equipment arrive 
on-site in the best possible condition, are fit for purpose 
and are compliant with health and safety legislation. 

These include a rigorous quality assurance process for all 
items of catering equipment via our Kit Heaven facility and 
a 26 stage pre-delivery inspection of all of our temporary 
kitchen units before they go on hire.

Quality Control

1. Catering equipment arrives in Kit Heaven and is logged 
in using its unique barcode.

2. Once logged in, each item of equipment is moved to a 
holding area where the level of cleaning and maintenance 
required is assessed.

3. Catering equipment is moved to one of our specialist 
bays for cleaning. All loose parts are stripped from the item of 
equipment and are cleaned separately, and we have a specialist 
sandblasting room for items that require more attention.  The 
carcass is cleaned by hand with the aid of steam-cleaning 
facilities.

4. Catering equipment is moved to one of Kit Heaven’s 
specialist commissioning zones where there are individual 
facilities to cover gas, refrigeration and electrical equipment. 
We also have a specialist ‘hot room’ replicating a working 

kitchen environment where refrigeration equipment is tested 
to ensure that it can withstand operating in high temperatures.

5. Catering equipment is sent to the Quality Assurance (QA) 
zone for a final pre-delivery inspection to ensure that it is 
completely working and clean. Each item of equipment has its 
own specialist test and if an item fails the QA test it is sent 
back to the commissioning bay.

6. On leaving Kit Heaven, catering equipment is moved to Kit 
World, our in-house storage facility, where it is held ready to 
be dispatched as an individual item or installed into a Portable 
Kitchen. Equipment is stored in zones dependent on its type 
and is instantly traceable using the barcode system, which 
guarantees a quick and efficient dispatch process. Catering 
equipment is installed into Portable Kitchens on the Quay, our 
purpose built preparation and dispatch facility.

BS EN 9001
ISO procedures are the heart of 
the PKL Group’s company’s 
operating procedures.

[CATERING EQUIPMENT PREPARATION] 

Stock Tracking System - Kit Heaven

CancelNoYes

Kit Heaven - Booking In - Item Summary

Item Barcode:  9512
Item Description:  Six Burner
Model No:  EMH
Serial No:  
Current Location:  KHO @ 11:08: 05 on 05/11/09 

Is the Item Info Correct?

5.2. 3. 4. 6.1.
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Health & Safety Accreditation

PKL has industry leading health and 
safety accreditation and certification

OHSAS 18001
OHSAS 18001 is the internationally recognised assessment specification for occupational 
health and safety management systems (OHSMS). By achieving this high standard, our OHSMS 
promotes a safe and healthy working environment by providing a framework that allows us as 
an organisation to consistently identify and control health and safety risks, reduce the potential 
for accidents, aid legislative compliance and improve overall performance.

SAFEcontractor
We are a SAFEcontractor accredited company. Under the SAFEcontractor process, businesses 
undergo a vetting process that examines their health and safety procedures and their track 
record for safe practice.

CHAS
We have been a CHAS accredited contractor since 2008, ensuring that we achieve or exceed 
the minimum levels set by UK health and safety law. CHAS represents the Contractors Health 
and Safety assessment scheme and to gain accreditation we are assessed on our health and 
safety management and compliance.

Gas Safe
All of our personnel and engineers who carry out any gas-related service visit are Gas Safe 
registered for commercial catering equipment and receive continual training on current and 
new practices and ongoing equipment training through us.

F-Gas
We are an F-Gas certified company, which is a requirement for any organisation involved in the 
installation, maintenance or servicing of stationary refrigeration and air-conditioning and/or heat 
pump equipment containing or designed to contain F-Gas refrigerants.

CSCS
We hold a Gold CSCS (Construction Skills Certification Scheme) certificate. This is given to 
organisations where over 75% of the workforce holds CSCS cards, further illustrating our 
employees’ competence and commitment to health and safety awareness.
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We take a pro-active approach to health and safety, both 
within our temporary kitchens and during the installation 
process.

We have a responsibility to our staff, contractors and 
customers to ensure that every installation is undertaken in 
a safe and legislatively compliant manner and that we provide 
a kitchen facility that abides by current UK legislation.

The following pages illustrate the commitments we have 
made to health and safety in terms of on-site procedures, 
product features and relevant health and safety accreditation.

On-site Safety
We hold appropriate health and safety accreditation to 
ensure safe working practices on-site. This includes CHAS 
(Contractors Health and Safety), SAFEcontractor, Gold level 
CSCS (Construction Skills Certification Scheme) and 
OHSAS 18001 certification. We provide relevant Risk 
Assessments and Method Statements for all of our 
installations if requested.
Why is this important ?
Establishments have a duty of care to their staff to ensure 
that any work on their sites is done safely. 

Lift Planning
We use lift plans for all lifting operations in order to comply 
with LOLER regulations. This includes lift plans for Hiab 
operations. All of our lifts comply with BS 721. In particular, 
we have undertaken a large amount of work in relation to 
Regulation 8, which requires individual lift plans for lifting 
units into position.
Why is this important ?
LOLER regulations are aimed at producing an improvement 
in safety for people at work. LOLER regulations apply to all 
situations not just construction sites. 

Working at Heights
We ensure safe working practices on-site and provide 
equipment to ensure regulatory compliance. This includes 
the in-house development of a barrier system that is used 
when installing larger open plan facilities.
Why is this important ?
It is a regulatory requirement for all companies to comply 
with working at heights legislation. Establishments must 
ensure that contractors also comply.

Kitchen Operation
Larger kitchens are designed with HACCP (Hazards Analysis 
and Critical Control Points) best practice in mind.
Why is this important ?
It reduces the risk of cross-contamination within the kitchen. 

Training and Handover
We provide bespoke, easy-to-read user guides for all items 
of catering equipment supplied in our Portable Kitchens 
to ensure their correct and safe usage. We also employ 
dedicated product trainers and can provide bespoke training 
sessions regarding the safe operation and cleaning of catering 
equipment.
Why is this important ?
Under the Provision and Use of  Work Equipment 
Regulations (PUWER: 1998), employers are obliged 
to ensure that all staff are trained in the safe operation of 
equipment.

On-Site Health & Safety
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National and International Trade
We will seek to compete fairly and ethically within the 
framework of applicable competition and anti-trust laws 
and we will not prevent others from competing fairly with 
us. We will comply with all applicable export control laws 
and sanctions when conducting business around the world. 
We will conduct our activities in a manner that recognises 
and respects cultural differences between regions of the 
global community in which we operate. All employees shall 
be required to do likewise.

Personal Conduct
Employees are expected to protect and not misuse 
company assets such as buildings, vehicles, equipment, cash 
and or other company assets. Employees are expected to 
use e-mail, internet, IT and telephones in a manner 
appropriate for business purposes in line with any other 
applicable IT policies. 

Bribery 
No PKL Group employee, or individual or business working 
on our behalf must accept or give a bribe, facilitation 
payment or other improper payment for any reason. This 
applies to transactions with government officials, any 
private company or person anywhere in the World. It also 
applies whether the payment is made or received directly 
or through a third party. 

PKL Group shall ensure that adequate procedures are in 
place to prevent the risk of bribery and that these are 
effectively communicated and implemented across the 
Group in line with the requirements of the Bribery Act 
2010. 

Gifts, Entertainment and Improper Payments
Accepting or giving any entertainment or gift that is 
designed to, or may be seen to influence business decisions, 
is not acceptable. Neither the company or its employee 

shall offer, give, seek or receive, either directly or indirectly, 
inducements or other improper advantages for business or 
financial gain.

Conflicts of Interest 
Whilst we respect the privacy of our employees, all PKL 
Group employees are expected to avoid personal relations, 
activities and financial interests, which could conflict with 
their responsibilities to PKL Group. 

PKL Group employees and consultants must not seek to 
gain for themselves or others through misuse of their 
positions or company property. 

All actual and potential conflicts (including those arising 
from the activities or interests of close relatives or 
partners) should be disclosed to and discussed with an 
employee’s line manager. 

Confidentiality
Information received by anyone in the course of his or her 
employment will  not be used for personal gain or for any 
purpose other than that for which it was intended. Where 
confidential information is obtained in the course of 
business, that confidentiality must be respected.  All 
employees shall be bound by separate confidentially 
agreements intended to protect the interests of PKL, our 
clients,  employees and other stakeholders. 

Political Activity
PKL Group does not make any donations to political 
parties or take part in party politics at any level. 

Business ConductBusiness Conduct
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Basic Standards of Conduct
We will conduct every aspect of our business with honesty, 
integrity and openness, respecting human rights and the 
interests of our employees, customers and third parties. We 
will respect the legitimate interests of third parties with 
whom we have dealings in the course of our business.  We 
will maintain the highest standards of integrity. We will not, 
for example, promise more than we can reasonably deliver 
or make commitments we cannot or do not intend to keep. 

Employees
We are committed to developing a workforce where there 
is mutual trust and respect, free from bullying, harassment 
and discrimination, where every person feels responsible for 
the performance and reputation of our company. 

We will respect the rights of individuals, their customs and 
traditions and their right to freedom of association. In 
accordance with our Equal Opportunities Policy, we will 
recruit, employ and promote employees on the basis of 
objective criteria and the qualifications and abilities needed 
for the job to be performed. In addition, employees will be 
suitably rewarded for their contribution to the success of 
the business.

We aim to encourage and develop our staff wherever 
possible, offering relevant training and support.  This is 
reflected in our average length of employee service which 
currently stands at seven-and-a-half years. We have made a 
commitment to training as part of our yearly expenditure to 
allow staff to develop within the company. In addition, we are 
proud to hold a 15-year Investors in People award 
illustrating our commitment to staff development.  In line 
with the Working Time Directive, we will ensure employees 
do not wok excessive hours. All members of staff are given 
relevant health and safety training in line with their areas of 
employment, be that office based or on-site.

Where grievances arise, we will provide appropriate 
mechanisms whereby employees can raise legitimate 
concerns confidentially regarding malpractice and ensuring 
no one will be victimised for a report made in good faith. 
Additionally, pay to employees will not be withheld as a 
means of sanction. We ensure the privacy and confidentiality 
of our employees’ personal information is respected in line 
with the Data Protection Act. 

Business Integrity
We aim to develop strong relationships with our suppliers, 
stakeholders and others with whom we have dealings, based 
on mutual trust, understanding and respect. In those 
dealings, we expect those with whom we do business to 
adhere to business principles consistent with our own. We 
will conduct our operations in accordance with the 
principles of fair competition and applicable regulations. 

Our accounting and other records and supporting 
documents must accurately describe and reflect the nature 
of the underlying transactions. No unrecorded account, fund 
or asset will be established or maintained. 

We will comply with the laws and regulations applicable 
wherever we do business. Where necessary, we will obtain 
legal advice to comply with this commitment. 

PKL Group will not facilitate, support, tolerate or condone 
any form of money laundering. 

To ensure that our business is run in an ethical and effective 
manner we will where appropriate adopt internal controls 
to ensure these core principles are monitored and 
maintained. 



Business Conduct

[ B
U

SI
N

ES
S 

C
O

N
D

U
C

T
]

14

Dealing with Customers 
All employees are expected to behave respectfully and 
honestly in all their dealings with customers. Where 
necessary we conduct appropriate screening checks on 
our employees, with their knowledge. If risk assessment 
or client requirements dictate it, this may include Criminal 
Records Bureau (CRB) Disclosures.  

Shareholders
We conduct our operations in accordance with the 
principles of good corporate governance. 

We provide timely, regular and reliable information on the 
business to all our shareholders. 

Supply Chain
We purchase a range of products and services required 
for the operation of our business and therefore carefully 
select key suppliers. Good working relationships with our 
suppliers are central to the success of our business. While 
we are committed to obtaining and retaining competitive 
supplies and services, at the same time we ensure that they 
are from sources that have not jeopardised human rights, 
safety or the environment. 

We expect our suppliers to adhere to business principles 
consistent with our own. We expect them to adopt and 
implement acceptable safety, environmental, product quality, 
product stewardship, labour, human rights, social and legal 
standards in line with our own core principles and policies.

We seek to work with our suppliers to develop long-term 
meaningful relationships to benefit both parties with the 
aim of improving the quality, environmental performance 
and sustainability of goods and services. Key suppliers are 
subject to evaluation and where appropriate, Duty of Care 
audits.  

Measurement and Monitoring
Our Directors are responsible for ensuring that control 
measures are established and maintained and that 
responsibilities are clearly defined where appropriate. 

We set targets and objectives for improvement in key 
areas such as environmental performance. These objectives 
are published internally within the company’s operations. 
 
The core principles set out in this document are subject 
to review by the Board of Directors at least annually.

13
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[WASTE MANAGEMENT] 

Controlled Waste
We ensure that controlled waste is disposed of 
effectively and through licensed waste disposal 
companies. We continually take steps to reduce 
the amount of waste going to landfill, reusing 
or recycling wherever possible.

Office Waste 
We have multiple recycling centres in 
operation throughout our site for the 
collection and recycling of wood, hazardous 
materials, paper, cardboard and plastic.

Environmental Standards

GLASS METAL

PAPERPLASTIC
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Environmental Standards

•  We aim to recycle and re-use materials 
wherever practicable and to reduce waste 
going to landfill.

•  We monitor energy and resource 
consumption and have introduced a 
programme to identify opportunities for a 
substantial reduction in consumption levels.

•  We actively encourage employee 
awareness of our environmental impacts and 

foster a sense of increased responsibility 
toward environmental issues.

•  We investigate and report the feasibility of 
a specific carbon offsetting process for clients 
who request it.

•  Our printed marketing material is produced 
with environmental impacts reduced wherever 
possible.

[ENVIRONMENTAL OBJECTIVES] 

IS0 14001
We are an IS0 14001 accredited company, 
illustrating a commitment to reducing our 
amount of waste year-on-year.  Our ISO 14001 
accreditation recognises our pro-active 
approach to waste management and that we 
are continuously assessing areas where our 
activities have an environmental impact and 
take measures to lessen their impact.
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PKL and the Community
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We respect our neighbours and the 
companies around us, limiting the 
time spent operating heavy 
machinery, noise-generating 
equipment, and vehicle movements 
to acceptable hours during the day. 
This includes both operations at 
our premises and when undertaking 
activities on-site. 

We actively support our local 
community.  We are involved in the 
sponsorship of a number of local 

organisations including sports clubs,  
Scouting associations, and the Round 
Table.

We regulary provide discounted hire 
rates to registered charitable causes.

We also give support within the 
catering industry, most recently 
donating items of catering equipment 
for a pop-up restaurant kitchen that 
was used to raise money for charity 
during London Restaurant Week.
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