
 

 

Birchwood Care Home, Birchwood, Warrington 

 
 

Abbey Court Independent 
Care Home is a 30 bedded 
purpose built home for 
people over 55 years old 
with enduring mental health 

needs. 

 

The home is a single storey 
facility with all single 
bedrooms with ensuite 
facilities. Several lounges 

are available, which offer a 
homely atmosphere for the 
residents. There are visitors’ 
rooms with facilities for 
overnight stay and an 
activity room with a hair 
dressing area. There is a 
main kitchen and laundry 
facilities, and domestic style 

kitchens for individuals’ use. There are also 
extensive, beautiful, landscaped gardens with 
a sensory area. 

 

J.P. Commercial Kitchens Ltd have supplied 
and installed the main kitchen within this 
home. Work started with initial layouts, 
which were approved by the client, 
Alternative Futures Group. All the equipment 

was specified by the client, and this was 
supplied and installed accordingly. 

 

Following on from initial approval, the kitchen 
was project managed throughout, taking into 
account the services required within the 
kitchen and deadlines for completion. 
Intricate service drawings were approved by 
the builder. J.P.Commercial Kitchens worked 
very closely with the Design and Build 

company in order to ensure a smooth, and 
problem free transition from beginning to 
completion. 

 

The main kitchen is a good, adequate area, 
which has allowed for a selection of good 
quality, brand named kitchen equipment. It 



 

 

provides a good working facility to cater for the home’s 30 residents and staff. The kitchen 
consists of a cookline area, consisting of Falcon equipment, a grill, a gas range and a floor 
standing fryer. These items are complimented by an overhead canopy, which not only 
extracts, but supplies ambient air from outside. Most of the meals will be served in the dining 

rooms,and the food will be transported by means of the Lincat hotcupboards. 

 

There is a designated wash up area as you enter the kitchen to the right, giving adequate 
space for bringing in dirties and washing and storing the clean crockery and utensils. 

 

There is also ample area for preparation, which runs the full length of the kitchen, under the 
windows. Deep bowl sinks for preparing food, opposite which there are two counter Electrolux 
fridges. There is more refrigerated storage and racking in an adjacent store area. 

 

As a conclusion to the project, flyscreens were fitted to all the windows to ensure food safety. 

 

Overall, a well designed and workable kitchen to compliment any new care home. 

 
 
 



 

 

 



 

 

 


