A CONSULTATIVE MEETING ON MEMBERS FACILITIES WITH HON.MEMBERS
OF LABOUR RELATIONS MEMBERS SERVICES & FACILITIES BUNGOMA

COUNTY ASSEMBLY

On Governance & policy frameworks guiding the Members’ facilities

1.0Background
1.1 The Parliamentary Catering Fund was established by the Parliamentary Service Commission
* under section 36 of the Parliamentary Service Commission Act, and in line with section 24(2A) of

the Public Finance Management Act. Regulation 3 of Public Finance Management (Parliamentary
agagement (rarliamen

Catering Fund) Regulations 2019 establishes the Catering Fund (Catering Fund Committee) with

the objective of purchasing Catering equipment, managing, and administering catering facilities to

be used by Members and Staff,
1.2 The Fund is administered by a Catering Fund Committee chaired by the Chairperson of the

Members’ Welfare Committee of the Parliamentary Service Commission. The-Committee is
responsible for-ensuring that there is prudent use of the funds and monies accruing from.the
catering facility and that they are used in-a manner deemed fit in accordance with laid down
regulations. The Clerk of the National Assembly as the Officer Administering the Fund is
responsible for the day-to-day operations.

1.3 Catering Services falls under the mandate of the Hospitality Department which provides food
and beverage services to Members and staff of Parliament when Parliament 1s-in Session and
concessionary during recess. The Department operates as a members’ club where all Members of
Parliament are members of the club and have equal rights to food and beverage services within the
Catering facilities. Former Members of Parliament, subject to them maintaining a stipulated
minimum credit balance, are allowed to use the club as honorary members. Senior Staff of the

Parliamentary Service Commission may also be allowed to use the Club.
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b).Staff Establishment

Chief Hospitality Manager 14 1

Deputy Hospitality Manager : 13 1

Chief Food and Beverage Controller /Executive Chef 12 3

/Chief Food and Beverage Supervisor

Principal Food and Beverage Controller /Executive Sous 11 3

Chef /Principal Food and Beverage Supervisor '

Food and Beverage Controller I /Sous Chef /Food and 10 8

Beverage Supervisor I

Food and Beverage Controller II /Chef Tournant/ Food 9 12

and Beverage Supervisor II

Chief Kitchen Steward/ Food and Beverage Controller I 8 15

/Chef De Partie /Head Waiter /Head Barman

Senior Steward /Assistant Food and Beverage Controller / 7 15

Senior Cook/ Senior Waiter /Senior Barman

Steward I/Cook I /Waiter I /Barman I 6 19

Steward II /Cook II /Waiter II /Barman II 3 26

Steward Assistant /Cook Assistant /Waiter Assistant 3&4 36

/Barman Assistant '
TOTAL 139

:On Maintenance, Qualtty assurance, and service. delivery standards, Health, Safety and

wellness consideration G—WM \@\.\ S. o.'() S

In the Hospitality Department, the following pillars are critical to ensure efficient
operations: Maintenance, Quality Assurance, Service Delivery Standards, and the Health,

Safety & Wellness of Staff and Members.

1.0 Maintenance Standards

Maintenance ensures that all hospitality facilities, equipment, and infrastructure operate
efficiently and safely.

e




Key Areas

Preventive Maintenance: Regular servicing of kitchen equipment (ovens, refrigerators,

dishwashers, coffee machines).
Facility Maintenance: Proper upkeep of dining halls, kitchens, stores, staff changing

rooms, and washrooms.
» Equipment Calibration: Ensuring temperature control equipment and weighing scales

are accurate. .
o Repairs and Reporting: Immediate reporting and fixing of faulty equipment to avoid

service disruption. ‘
o Asset Management: Proper inventory and tracking of hospitality equipment.

Expected Qutcomes

o Reduced breakdowns
o Safe food preparation environment
o Efficient service delivery

2. 0 Quality Assurance (QA)

Quality assurance ensures that all food and service meet the required hospitality and public

service standards.

Key Measures H ArCo ? s

o Food Quality Control: Fresh ingredients, proper storage, and adherence to recipes and

portion control.
o Supplier Quality Checks: Approved suppliers, inspection of deliveries, and compliance

with procurement regulations.
 Food Safety Standards: Observing HACCP principles (Hazard Analysis Critical

Control Points).
Regular Audifs: Internal inspections of kitchen hygiene, food preparation processes, and

service areas.
Customer Feedback Systems: Feedback from Members of Parliament, staff, and

visitors.
Expected Outcomes

o Consistent food quality
o High customer satisfaction
o Compliance with public health regulations



3.0 Service Delivery Standards
4.0 Health, Safety and Wellness of Staff and Members

A safe working and dining environment is essential.

Health
» Regular medical checks for food handlers
o Safe food handling practices
e Proper sanitation and hygiene

Safety
o Fire safety systems in kitchens and dining areas
o Safe use of kitchen equipment
o Emergency response procedures
o Compliance with occupational safety regulations

Wellness
e Staff welfare programs
o Reasonable work schedules and rest periods
o Stress management and mental health support
e Access to protective equipment (gloves, aprons, safety shoes)

Expected Outcomes

o Reduced workplace accidents

e Healthy workforce
o Safe dining environment for Members and guests
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506 _ B Kenya Subsidiary Legislation; 2019

(b)- monies appropriated by Parhiarient tothe Funid;

@y i shall be<ddministered specialiaccount i the
Parliamentary;Fundand shall:be:operared by the:officer-administering:
aheFond:

n& ga?nu mnnnE_m 8 m_m m.Ea uvnF ﬁﬁﬁ such’ monies:

Ac), onemember of the' ‘Commission siot:being the Chiirperson-of
the: Members! ‘Welfare: Committes-of. Clizirperson: of the.
: #1fidre Commiitteé 6f the. Commission;

(dy the Ew..auq “Whip-of ‘tiis National . gnad@ and-in‘his-or
gg.éodn%q K&anq‘gnﬂ

w .55. ﬂoﬂﬂ:ﬁn« ur,w: u&:ﬁ:_mﬁﬂ the:Find and shall— Funciions of the
o ) Committee,

{3). recomimend canditions on.use of: uﬁQ moriiésinthe %::9.

(b) ensureithat: the monies: accruing:from the: catering facility are
used in siich-a manneras it deemsifit; and’

(€ adVice the- Commission on constiltancy-and; :outsourcing. of
Hecatering Tacilities:

8 (1)'The officer admifiistering: the:Find :ghall’subject 10 the  :Administation of
directions of the Commitiee— theFind:

(a) -supeivise and control the:adminfstration-of:the:Fund;
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508 . Kenya .Eﬁseemnwag 2019

ﬁugbﬁwan muﬁ_waamﬁﬁn»oﬂmumﬁng_m promptly “to:
avoid-undue; delay ineffecting payments and: unwarrsnted “financial
embarrassment:

(4) ‘A.pay bill transaction' sccount shall be: createdfor: each
member and’ Enui.mam

sﬁ Barking
) .‘ g.ﬂu«m@gﬂa SEomEﬁ unno,E, Emonwwﬂmage shiall
i : niistering thie Furid and two'o ons authorized:
| mongst the:staff of t on.
dithe preparation of accoud:

of Al

of m.nou hun.
Anv a statement of cash: moim
ﬁa The -officét “administering-the mEx— -shall’ ensure that ifie:

-accounis<of-the Fund and the annoal financialstatements. relating to.
‘those: unoe:uB 353« é.& »wnﬁ_,nunaamn sccounting standards;.

the: mE.a mEHn cause 10:b8 ﬁnﬁﬂnﬁ

A.__o ‘Commission may, if*it-considers it mnv_d_u:uﬁ B..n

Consuliancy.and:
the. ﬂa::u&no namwmo mnnr nrﬁn:w Or:€¢ urcing of

ﬁv .H_x.. Ooﬁn.mm_o:ﬂuwbcwgao oﬂu:um facilities: upon:such
terms nR_ conditions:as‘the Committee:may:determine;

¢:Procuremesit-and-Asséts Disposal &n,.wo.u Procurement of:

:shallguide the procuremerit'of goods and. uﬂsnnm goods.
@) Subject -paragraphi (1), the Commission shall establich a-
‘catering management system to-aid “fn-the procurement and sale of
aleoholic drinks and soft drinks.

16. The annual-financial statements.of the fund shall be subject’ -Audit of books-of
to.audit by-the-Auditor General if.accordance:with Articles 226-and _2ccounitand
229 of the Constitution of Kényaand the Public-Audit:Act 2015, “financial

Dated %.Mﬁﬁugn ,2019;

“ JUSTIN MUTURI,
hhmﬂmnw Q. the:National: h%m:&g
‘Chairperson,Parlidmentary-Service Commission.




