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Lack of access to food cooking and storage facilities can push vulnerable households into food insecurity.  The obligation to buy ready-to-eat 
foods, which are typically more expensive than ingredients, can strain some household budgets to the point that they cut down on the amount 
or quality of food that they eat.
Lack of food storage, or insecure storage such as facilities shared with other households, often occur in temporary housing situations, such as 
bed-and-breakfast accommodation.
We investigated the minimum food storage and equipment needed to produce healthy family meals.  The equipment required depends on the 
precise cooking methods available.  There are some items that are basic requirements and storage needs are common to all cooking types.
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Food preparation 
utensils

• Knife
• Chopping board
• Mixing bowl (min 2L)
• Measuring cups
• Measuring jug
• Scissors
• Sieve 

Sink / dishwasher

With dish soap for 
cleaning utensils 
and equipment

Food Storage

• Fridge (min 30L), 
preferably with 
freezer 
component

• Min 50L ambient 
space per person 

Eating utensils

• Knife, fork, spoon
• Bowl
• Plate
• Cup

Basic general 

necessities

AND
Stovetop / Hotplate/ Electric 

Cooktop / Hob 

 Grilling 

 Stir frying / shallow frying 

 Slow cooking/braising 

 Re-heating 

 Boiling

 Toasting 

Cooking 

appliance with 

suitable 

cooking 

processes

Necessary 

equipment 

specific to 

appliance

OR OR

 Pot

 Frypan

 Spatula or stirring spoon

 Microwave safe container 

and plate (x2)

 Tongs or serving spoon

 Baking tray

 Baking dish with lid

 Tea towel or oven mitt for 

handling

 Tongs or serving spoon 

Oven

 Baking 

 Roasting 

 Re-heating

 Slow cooking/braising

 Toasting 

Microwave

 Steaming 

 Baking

 Poaching

 Re-heating

 Baking paper

 Plastic wrap / Cling film

 Zip-lock plastic bags or food storage containers

 Aluminium foil

Consumables to 

support food 

preparation and 

storage  

Small electrical 
appliances

•Kettle
•Toaster

•
• This standard was developed iteratively.  MJB was staying in temporary University accommodation for a month and experienced first hand 

some of the challenges faced by inadequate cooking equipment and large distances to full-service supermarkets.
• The list of equipment required was noted over a period of 2 weeks and storage for one person measured.
• This initial list was trialled with a series of healthy recipes, both standard recipes and those intended for limited food budgets such as 

supplied by food banks and Jack Monroe.  
• The preparation needs under the different cooking modes was explored and the list was adjusted as required.
• The list was circulated to nutritionists at the Department of Nutrition, Dietetics and Food, School of Clinical Sciences and their comments 

accommodated.
• The list was then circulated within Warwickshire Food for Health Group and Feeding Coventry Sciences and their comments accommodated.

• This minimum equipment standard can be used to ensure that households are not driven into food insecurity by lack of equipment
• This minimum equipment standard can be used for ensuring adequate emergency accommodation, University or other corporate guest 

accommodation and holiday lets.
• This minimum equipment standard can be used to inform donations to charity or local authority.
• This minimum equipment standard can be used by food banks to support those in crisis.
Cite as: Barons, M.J & Kleve, S (2018) Minimum food equipment standard for food security.  Available at https://warwick.ac.uk/research/priorities/foodsecurity/farmnetwork
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