Cold Ashby Village Memorial Hall Committee meeting
Thursday  18th April at 7.30pm minutes
In attendance: F Gunn-Stokes, M Carson, A Bott, A Swann, R Bailey
1.Minutes of 21st March agreed no matters arising.
2. Apologises: A Taylor
3. Update on events 
Events/opening for May agreed and responsible person for bar list complete
4. Financial update
AT sent accounts to be ratified by committee (see attached sheet)
Action: Agreed. AT to upload to PC website
5. Security 
Discussion held round security at VH.
Action: New locks to be sourced and fitted by RB 
Action: To source and obtain quote for Shutter for bar door and lock for main doors into the hall by RB
6. Feedback form 
Shared and discussed: The Peterborough Bellringers Guild gave us glowing feedback scoring us 10/10 for all areas. A suggestion was made by them to label all light switches as they had some difficulty know which switch was for which light.
Action: Label all light switches -RD
Action: Labels for hot water, first aid kit, handwashing sink and cleaning cupboard to be made - FGS
7. Improvement Schedule and suggestion box
Improvement schedule is now displayed in hall in order for community to read and comment
Suggestion box contained 3 suggestions: free pool, provision of games and puzzles and a country & western night
 Actions: FGS to source games and puzzles and build a collection. Pool games to be free now that we are more financially secure. Country & Western night to be considered as a future event.



8. Electricity update: 
There is anomalies with the figures on electric account .
Action: To photograph all meter readings and send to EoN. - MC

9.  Bookings update
Two bookings made for May- WNC for polling station on 2/5/24and a private party on 25/5/24
Action; WNC to be sent invoice for hire of hall- FGS
10. Food safety courses
FGS & MC have completed Level 2 Food Hygiene & Safety and Level 2 Allergy Awareness courses
In addition, the committee expressed their thanks and gratitude to Gemma Sellers, Julie Webb and Carole Oliver who have also completed Level 2 Food Hygiene & Safety and Level 2 Allergy Awareness courses as they often are involved in food preparation for events at the Memorial Hall.
11.AOB 
FGS to look into further policies/legalities that we may require

