
 

In light of emergency food support following the devastating fire incident in Camp 8W, 8E and 9, 

WFP and Food Security Sector partners have scaled up the delivery of cooked meals for affected 

populations until they have shelters and the means to cook again. WFP is setting up hot food 

kitchens to provide fresher cooked meals until LPG cooking sets can be distributed.  

The difficult situation in the camps exacerbated by the fire incident could lead to increased 

protection, child protection and gender concerns. The following are recommendations to improve 

our hot food kitchens and to mitigate risks: 

 

- Raise awareness among Majhis, and other community leaders to stop/reduce the 

engagement of children for distributions. 

- Engage more women in the work force of the hot food kitchens. 

- Appoint volunteers to do effective crowd control near the hot food kitchen. Prevent children 

from entering. 

- Aim to complete the distribution  during day light. 

- Ensure that all staff involved in the food processing at the hot food kitchen is wearing 

hairnets, gloves, and masks.  

- Install lighting by the hot food kitchen to ensure sufficient visibility for late afternoon/evening 

food preparation, cooking, and distribution. 

- Distribute torches to the staff, especially women to increase their security on the way back 

to their shelter.  

- Keep a First Aid Kit in near proximity of the hot food kitchen. 

- Keep soap at the hot food kitchen and advise the kitchen staff to wash their hands regularly. 

- Wash the dishes with dish washer liquid  (not with clay or ashes) 

- Keep the hot food kitchen clean and tidy and appoint staff dedicated to this end. 

- Keep kitchen utensils such as knives in a safe place after cutting and chopping has been 

completed. 

- Ensure visits by the food preparation advisors (Rohingya women, if the hot food kitchens 

are inside the camps) to check on the hot food kitchen at least twice a day.  



 

- Organise the set-up of toilets near the hot food kitchens. They should be separate for men 

and women, if possible.  

- Appoint cleaners to keep the toilets clean.  

- Allow the staff to take breaks during food preparation (at least two). 

- Create a resting place for female kitchen staff, ideally with curtains/tarpaulin. 

- Show respect and patience within the team and towards the beneficiaries.  

- Put out the fires in the chula with water before the hot food kitchens will be closed for the 

day. 

 


