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This planning statement has been prepared by Cornerstone Drawing Associates Ltd, on behalf of 

Temple Lounge (hereafter known as the applicant).  

1.0 SITE 

The site is located at 21 Temple Street, Oxford, OX4 1JS.  

 

 

 

 

 

 

 

 

 

 

(Fig1: The Site) 

Temple Lounge, 21 Temple Street is a large 2 storey end of terrace property currently in use as a 

restaurant/café (Use Class E) with shisha garden, with small front courtyard facing onto Temple 

Street. 

The site stands in the midst of a surrounding, residential and commercial area with a number of food 

outlets close by on Cowley Road.  Cowley Road is a main local public transport corridor and provides 

ready access by bus in and out of Oxford city centre and on foot and bike to the surrounding 

residential areas. It is a fully accessible and sustainable part of Oxford within a commercial setting. 

2.0 EXISTING PREMISES 

The applicant purchased the freehold for the property in 2009. The premises have been trading as a 

Lebanese restaurant called Temple Lounge since 2009. The Temple Lounge is well established in 

providing authentic Lebanese cuisine. The existing first floor of the property is used a staff 

accommodation. 

3.0 PROPOSED USE 

The proposal is to seek planning permission for a part first floor rear extension to provide independent 

cooking facilities known as “dark kitchens”.  

A dark kitchen, also known as a cloud, virtual, remote, commissary and ghost kitchen, unlike a 

traditional restaurant, is a professional kitchen that only produces food for delivery. It contains the 

kitchen equipment and facilities needed to prepare food but has no dining area for customers. The 

dark kitchen business model easily enables the creation and transitioning of a brand concept to be 

able to target specific demographics.  

Takeaways are a popular form of dining in Britain and an important segment of the out-of-home food 

service market. Besides convenience, ordering a takeaway is considered a leisure occasion similar to 
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eating out in a restaurant. In light of the recent pandemic, there has been surge in takeaway foods 

which is believed to continue because of the government’s current restrictions which have affected 

restaurants and their ability to continue to operate.  

The proposed development will see the creation of 4 of these kitchens on the first floor, within the new 

extension.  

These kitchens will have a positive effect on local employment and local wage generation. Each 

kitchen will employ 4 people (1x Chef, 2 x Suis Chef, 1x Kitchen Porter). Further jobs will be created, 

as each kitchen will have its own delivery drivers utilising Just Eat, Deliveroo and Uber Eats. These 

jobs can be expected to be primarily taken by local residents. This job creation will increase local 

wages / spending and in turn support existing local businesses, providing an overall positive 

contribution to the vitality and viability of the centre. 

Hundreds of dark kitchens are now operating all over the UK. There many dark kitchens now in 

operation in Oxford, contributing to the local economy. The rise of these kitchens has been partially 

due to the recent pandemic. 

The proposed dark kitchens will be operated for 7 days a week from 4pm to midnight. 

This platform supports the restaurant industry by allowing new chefs to launch for the first time. With 

the delivery market booming, to stay ahead of the curve, the delivery-only kitchens will abide by the 

rules set by the Foods Standard Agency and achieves the highest rating on the food hygiene rating 

scheme. By providing perfect conditions for food to be stored and prepared it will arrive with the 

customer at the intended temperature for it to be safe and enjoyable to eat.  

The Benefits of Dark Kitchens for Restaurants 

- Lower Operational Costs: the restaurant industry is notorious for having very high overheads. 

The cloud kitchen model allows the restaurant to avoid the expense of renting a restaurant 

space and instead focuses solely on the food, also eliminating the need for service staff.  

- Flexibility & adaptability: cloud kitchens can operate from anywhere; no need to choose an 

expensive prime location and are able to easily adapt to seasonal demand. Smaller 

businesses can even benefit from joining online delivery marketplaces such as Deliveroo or 

Uber Eats, eliminating the need to develop their own apps for sales purposes.  

- Automation: businesses can also benefit from increased efficiency due to the automated 

sales process and the ability to focus on food preparation processes rather than service. This 

efficiency is necessary for food scale-ups and larger companies. 

- Food Quality: healthy, high-quality food is essential for today’s customers, hence the reason 

many of these kitchens have dedicated their marketing to better quality foods at a lower price. 

- Technology: cloud kitchens have access to user data and real-time adaptability to determine 

demand in specific areas. 

4.0 CONSTRUCTION/ SCALE 

The proposed extension would be constructed with facing brickwork to match the existing building. 

The new pitched roof will be covered with plain slate tiles laid to standard gauge. The new external 

windows and doors will be standard upvc casement windows and doors with double glazed units, and 

the rainwater goods will be upvc all to match the existing. 

The proposed rear extension would be modest in height and scale. The external appearance is 

intended to reflect the predominant local use of facing brick to match the existing. The works on the 

ground floor will be kept to minimum, by supporting the first floor on steels. A new external steel 

staircase will be provided to the rear of the proposed building, to enable the safe passage of staff to 

access the first floor kitchens without the need to ingress via the ground floor restaurant.  
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Exhaust from the new kitchens will connect into the existing exhaust system; therefore there will be no 

change in noise and odours.  

5.0 PLANNING POLICY FRAMEWORK 

Section 38(6) of the Planning and Compulsory Purchase Act (2004) requires planning applications 

and appeals to be determined in accordance with the policies of the Development Plan unless 

material considerations dictate otherwise. 

Latest Government guidance as a material consideration relevant to the consideration of this 

application can be found in the National Planning Policy Framework (NPPF) February 2019. 

At paragraph 1 the NPPF sets out the Government’s planning policies for England and how they are 

expected to be applied. 

Achieving Sustainable Development 

The NPPF at paragraph 7 states that the purpose of the planning system is to contribute to the 

achievement of sustainable development. Paragraph 8 continues by stating that there are three 

overarching objections to sustainable development: economic, social and environmental, and that 

these objectives are interdependent and need to be pursued in mutually supportive ways and give 

rise to the need for the planning system to perform a number of roles: 

a) an economic role – to help build a strong, responsive and competitive economy, by ensuring 

that sufficient land of the right types is available in the right places and at the right time to 

support growth, innovation and improved productivity; and by identifying and coordinating the 

provision of infrastructure; 

 

b) a social role – to support strong, vibrant and healthy communities, by ensuring that a 

sufficient number and range of homes can be provided to meet the needs of present and 

future generations; and by fostering a well-designed and safe built environment, with 

accessible services and open spaces that reflect current and future needs and support 

communities’ health, social and cultural well-being; and 

 

c) an environmental role – to contribute to protecting and enhancing our natural, built and 

historic environment; including making effective use of land, helping to improve biodiversity, 

using natural resources prudently, minimising waste and pollution, and mitigating and 

adapting to climate change, including moving to a low carbon economy. 

The proposed development is within the midst of the established commercial area of Oxford (adjacent 

to Cowley Road). The locality must reasonably be considered to improve the economic, social and 

environmental wellbeing of the Temple Street/ Cowley Road district centre and Oxford on a wider 

basis. The proposal will generate greater economic spending capacity as well as generating job 

opportunities for local residents. In a related vein, it will perform a social role too, by opening up yet 

further the variety of food based outlets to the area. In environmental terms the site is in the right 

place insomuch that it relates directly to the existing developed area of Oxford and makes an 

alternative use of an existing developed site. 

The proposal considers the cross economic, social and environmental benefits, which are clear and 

obvious and the proposal is therefore rightly to be defined as a sustainable form of development. 

Paragraph 10 of the NPPF follows and identifies that: “at the heart of the Framework is a presumption 

in favour of sustainable development. 
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Acknowledging then that at the heart of the NPPF is a presumption in favour of sustainable 

development, paragraph 11 of the NPPF echoes paragraph 10 and sets out that both plan-making 

and decision-taking should apply a presumption in favour of sustainable development. 

It is submitted herein that the benefits that accrue from the proposal, i.e. the expansion of commercial 

uses and assisting its vitality and viability, plainly represents a wholly positive and sustainable 

development opportunity overall for the local area that should properly be supported. 

Paragraph 47 of the NPPF sets out that “planning law requires that applications for planning 

permission be determined in accordance with the Development Plan, unless material considerations 

indicate otherwise”.  

Paragraph 80 of the NPPF sets out that planning policies and decisions should help to create 

conditions in which businesses can invest, expand and adapt. “Significant weight” indeed should be 

placed on the need to support economic growth, taking into account local business needs and wider 

opportunities for development. The proposal will support the restaurant industry by allowing new chefs 

to launch a business for the first time to grow it in a direction that helps to support the local economy. 

It is just the sort of proposal which the NPPF attributes ‘significant weight’ to in the planning 

consideration. 

6.0 CONCLUSION 

It is our view that the proposed first floor extension will form a modest new development, which will fit 

within the site and its surroundings. It will provide more jobs and new food outlet at the same time. 

In view of all of the foregoing, it is respectfully requested that planning permission as applied for, be 

granted 


