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Case Study
The Devonshire Dome, University of Derby’s 
Buxton Campus



The Devonshire Dome is one of Buxton’s most 
iconic buildings.  The vast space is the biggest 
unsupported dome in Europe and was built 
in 1779 by the fifth Duke of Devonshire.  Its 
original purpose was as a grand stable block 
and later it was converted into a hospital.  It is 
now part of the University of Derby, housing 
the Buxton Campus.  The students here study 
culinary arts, as well as event, hospitality and 
spa management. The Dome remains open to the 
public as a multi-purpose catering site, including 
a café, fine dining restaurant, and a banqueting 
facility for up to 1,000 covers.  Plus there are two 
student dining outlets and the site also caters 
for lecturers and senior management.  Much of 
the catering operation is staffed by students.  
Recently The Dome made major changes to its 
catering operation, building a new kitchen and 
refurbishing an older one.  Both new facilities 
are designed around prime cooking appliances 
from Falcon.  

Richard Greensmith is operations manager 
at the University of Derby Buxton campus.  
“When we’re buying catering equipment for 
students we are looking to prepare them for the 
workplace,” he says. “We need to train them for 
any eventuality – from the basic to the Michelin 
Star.”

There’s a need to make sure the equipment is 
robust, easy to use and easy to clean.  “Being 
used by students, it’ll need to take the knocks 
and scrapes that a normal operation wouldn’t 
give it,” says Richard.  “Plus, all the equipment 
gets very heavily used when we have one of our 
big functions.”  

The kitchens at The Dome feature a wide 
selection of Falcon appliances, including oven 
ranges, a chargrill, induction hob, twin pan fryer, 
gas grill and a gas boiling table.    Falcon also 
supplied four Lainox Naboo combination ovens 
- two 40-grid and two 7-grid models, along with 
dedicated banqueting trolleys.  

The breadth of Falcon’s range, plus its 
performance and quality of build were clear 
attractions – as was its popularity in the market.  
“Another reason we have Falcon equipment is 
that it is likely that the students will come across 
the brand in a food operation,” says Richard.  

Richard has also been impressed with the combi 
ovens.  “The flexibility you get with the Naboo is 
excellent.  Students can develop a menu on their 
laptop, upload it to the Lainox Cloud and see 
this menu appear on the combis in the training 
kitchen, where they can then test the recipes 
and tweak them where required. It’s also great 
that the ovens can store an unlimited number of 
recipes. We’ve got around 2000 already for the 
students or indeed my team to work with!
“The Naboo’s Cloud connectivity is the future – it 
allows you to access and download all sorts of 
information, tips and recipes.  

“One feature the team really likes is the Essence 
smoker system.  Falcon invited us up to their 
development kitchen in Stirling and it was part 
of the demonstration.  We were really impressed 
with the way it cooked rib-eye steak to perfection, 
with a true smoky flavour.  The possibility of 
using this on a larger scale, to make 120 steaks, all 
cooked the same, all tasting like they’d come off a 
barbeque, really appealed to us.” 

The Devonshire Dome’s multifunctional kitchen 
– built around Falcon 

Iconic venue turns ‘difficult environment’ into training, 
event and fine dining kitchen



The Naboo’s banqueting trolleys are proving to 
be a bonus, especially in a venue as big as The 
Dome.  “One of our students had a pedometer 
on for a banquet service and she covered nine 
miles!  With the banqueting system we’re able to 
regenerate in the main kitchen, then put the food 
on the trolley, cover with an insulated jacket, and 
transport it to satellite kitchens that serve the 
guests.”   

Richard points out that the university cares 
very much about sustainability and energy 
efficiency, which was another reason for 
choosing Falcon equipment.  The Falcon 
induction hob is a case in point.  “Induction 
improves controllability in cooking, it delivers 
considerable energy efficiency, and it benefits 
the working environment, because there’s little 
waste heat,” he says.  “The Falcon induction unit 
heats everything up like there’s no tomorrow!  
Although it’s important for students to learn 
to cook with gas, they also need to understand 
the benefits of cooking with induction, not just 
in terms of controllability, but also in terms of 
sustainability, decreasing energy use and caring 
for the environment.”  

The kitchens were installed by Bunzl Lockhart 
Catering Design Services.  “I think they 
have been very thoughtfully designed,” says 
Richard. “The new kitchen was an especially 
difficult project from the start, because of the 
shape of the room and the range of work we 
require it to carry out.”  In effect, it has to be 
truly multifunctional. “It’s a training kitchen, 
a fine dining restaurant kitchen, a large-scale 
banqueting kitchen, and it’s suitable for external 
caterers, too. So, it was a very difficult brief 
to fulfil, and I’m glad to say it has been well 
received.”

Richard is delighted with the new kitchen and 
the choice of equipment.  “The support I’ve 
received from Falcon has been exceptional. If 
there’s ever been a question I’ve been able to talk 
to my sales manager straight away, he’s been 
very responsive.”  

All of the refrigeration in the new kitchen is 
from Falcon’s sister company, Williams. 

LIST OF EQUIPMENT
2 x NAEB071 combi ovens 
2 x NAEB202 combi ovens

E421F twin pan fryer
G3101 six burner oven range

G2522 grill
G3925 chargrill 

G3107 solid top range
G9084B four burner range

E3904i induction boiling top
G3865 twin pan fryer
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