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remium Dessert Maker Rhokett
elects ISD Solutions for New ‘Clean
oom’ Production Facility

The new 1410m? food processing centre
at Cranbrook in Kent, will provide
Rhokett with further capacity to match
high levels of demand for its upmarket
cheesecake and patisserie range. Rhokett
was established in 2002 with the support
of Michelin-star chef Gary Rhodes and is
currently seeing growth of more than
20% a year.

Under the £150,000 contract ISD
Solutions” Coldstore division was
responsible for the design and ground
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floor fit out of the new warehouse,
incorporating manufacturing and food
preparation rooms, as well as cleaning,
wash-down and lobby areas.

To meet extremely high food safety
standards the team worked side by side
with Rhokett to deliver a temperature
controlled clean room type installation
with minimal ledges, flush walls and
where possible fixing free.

The construction includes a total of
2,200m2 |100mm PIR (Polyisocyanurate)

panels with a food safe laminate skin to
form the walls and ceilings, with bespoke
trims and detailing around columns,
alcoves, doors, stairs and lifts as well as
ovens, chillers and freezers. Services as
well as plumbing for eight sink stations
are cleverly concealed within the panel
core.

Approximately 95% of fittings and
finishes were designed and manufactured
by ISD Solutions’ in house team ensuring
greater accuracy, flexibility to meet client
requirements and high quality for the 12
week project.

Rhokett Chairman Peter Le Voir said:
"The new clean room style facility in
Cranbrook delivers the capacity we need
to meet high levels of demand for our
bespoke desserts. ISD Solutions’
expertise in composite panel coldstores,
technical knowledge, flexibility and high
quality workmanship, has helped to
deliver a first class solution to support
Rhokett’s continued expansion.”

http://www.isd-solutions.co.uk/
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