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We invite you to come on an exciting learning journey.

 Discover, create, invent, explore.  Join the adventure …….
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Food Safety
1.0
Food Safety Policy Statement
1.1 The Children & Young People’s Services Department (the Department) accepts the aims and provisions of the Food Safety Act 1990 and the Food Hygiene (England) Regulations 2006, as being essential to the safe production of food in all Homes and hired premises. In addition, European Regulation 852/2004 (EU) now applies to food production in the United Kingdom.

1.2 In addition to Childrens Homes and Abbeyford Respite Unit , food is handled daily in many other situations in the Department. The aim of this document is to ensure that in all areas where food is handled/prepared, suitable arrangements are in place to ensure this is undertaken safely.

1.3 The Department firmly believes in the importance of providing safe and wholesome food for all our service users. The above regulations apply to all situations where food is produced, and a key element of European Regulation 852/2004 is that there should be an established system of Hazard Analysis. A Hazard Analysis approach in this context includes the recognition of Critical Control Points (HACCP). To assist in this process the Food Standards Agency have produced a pack, ‘Safer Food, Better Business’, which is intended to      enable small catering units to comply with the regulations. It is intended that this system will be used in all Residential and Day Care areas where food is prepared within the Department.

1.4 The Department recognises the need to pay particular attention to the continued maintenance and upgrading of existing kitchen premises and equipment, in addition to providing resources for appropriate training for staff at all levels involved in food preparation and handling. The Environmental Health and Health and Safety sections will be directly involved in achieving these aims.

1.5 In the context of this policy food handling is defined as :-

Any person who handles pre-packed or plated food without directly touching the food itself. (They will require a knowledge of how to store food safety).

1.6 In the context of this policy, food preparation is defined as :-

Any person who is directly involved in preparing food from a sandwich to a full hot meal, involving direct contact with food.

1.7 It is important that all members of management and staff apply considerable effort to achieving food safety. Managers will be responsible for ensuring that all staff attend appropriate training sessions and cooperate at all times with requirements and instructions on food safety.

2.0
Management And Staff Responsibilities For Childrens Homes
2.1 The Team Manager/Manager of establishment in conjunction with Professional Cooks (where employed) will use the ‘Safer Food, Better Business’ pack to carry out Hazard Analysis of kitchens and review findings on a regular basis as outlined in the pack. Any deficiencies with cost implications beyond the scope of the revenue budget, will be brought to the attention of the Service Manager/Assistant Director for Children & Young People’s Services.

2.2 The Team Manager and Manager of establishment, will as part of ongoing work supervision, undertake monthly hygiene inspection reports. Where compliance with the content of this Policy has not been adhered to, appropriate actions will be taken to rectify the situation. Details of any actions will be reported to the Service Manager/Assistant Director.

2.3 The manager of the establishment will be responsible for the ongoing implementation of this Policy and will delegate that responsibility to Assistant Managers in their absence.

2.4 Where a professional cook is employed in a separate kitchen solely provided for food production, the Manager will delegate responsibility for food safety in that area on a day-to- day basis to the Cook, for the duration of their working shift. It is imperative that if the cook is absent someone else in the kitchen is allocated the task of completing the control checks on a daily basis.

2.5 The Manager will avail themselves for advice and guidance as necessary and particularly with regard to hazard analysis and the identification of critical control points. They will carry out periodic checks and ensure that delegated responsibilities are carried out correctly.
2.6 Where and when a Professional Cook is employed they will be responsible for supervising and instructing those staff authorised to work in the kitchen area, as determined by the Manager or their Assistant. The Cook will ensure that authorised staff working in the kitchen adhere to instructions and controls arising as a result of Hazard Analysis. Non compliance should be brought to the immediate attention of the Manager or their Assistant.

2.7 Where Domestic staff are authorised to work in the kitchen they will take and act upon instruction from the Cook or the Manager in the Cook's absence. The Cook will determine the application of cleaning schedules with domestic staff on a day-to-day basis and ensure that all relevant documentation is completed.
2.8 Where food is produced in other areas of the establishment such as living units or rehabilitation kitchens, the Manager and their Assistants will be responsible for ensuring that the Food Safety Policy is adhered to as far as practically possible.

2.9 Domestic Staff will carry out the Manager's instructions and complete all required documentation. The Manager will carry out similar monthly Hygiene Inspections in these areas and discuss findings with the Team Manager. The Manager may also wish to use the services of the Professional Cook (where employed) to advise on any inspections.
3.0
Requirements For Staff Handling And Preparing Food
3.1 All staff whether in permanent, temporary or relief positions must complete pre-employment health checks prior to commencing work.

3.2 All staff as part of their induction training must receive instruction on health reporting and hygiene practices, prior to working directly with service users.

4.0
Personal Hygiene Practices
4.1 As far as practically possible, access to professional Kitchens should be limited to authorised personnel only. In all other situations access should be limited to those people who are involved in the activity.
Hand Washing
4.2 All wash hand basins in toilets and hand wash areas in Council controlled kitchens will be supplied with bactericidal soap.

4.3.1
Preferably the bactericidal soap should be in a liquid form and kept in an enclosed soap dispenser, in order to prevent contamination. The soap dispenser must be kept clean and well maintained.

4.4 A suitable means for hand drying should be provided in staff toilets or kitchen hand wash areas. Preferably paper towels, with a dispenser which is kept clean and well maintained, and a bin for used towels.

4.5 A sign stating 'NOW WASH YOUR HANDS' should be installed in the toilet area used by kitchen staff.
4.6 A sign stating 'FOR HAND WASHING ONLY' should be placed over the wash hand basin in the kitchen.

4.7 In many other situations in the Department, such as children’s services, staff will be required to work in conditions where there is no direct control over the provision of hand washing facilities. In such circumstances the personal hygiene facilities of the establishment concerned should be risk assessed as part of the initial inspection process. Where personal hygiene facilities are very basic, it may be necessary to use suitable portable facilities. The checklists at the start of the ‘Safer Food, Better Business’ pack should be used to check hygiene arrangements each time the facility is used. If in doubt seek advice from the Environmental Health Department.

5.0
Risk Management In Food Preparation
Purchase Delivery and Receipt
In establishment situations
5.1 Only foods purchased from approved suppliers will be used in production and preparation.

Food suppliers should be listed in the appropriate section of the

‘Safer Food Better Business’ pack. Where appropriate, regular hygiene audits of suppliers should be carried out (quality, temperature, delivery time checks) and the results recorded.
5.2 All suppliers must conform to the requirement of the Food Safety Act 1990 and the Food Hygiene (England) Regulations 2006. In addition EU Regulation 852/2004 and in some cases EU Regulation 853/2004 will apply.
5.3 High risk foods (e.g. cooked ready-to-eat products and dairy products) fresh meat, poultry and fish should be delivered at a temperature of below 8°c (preferably at 4°c) with frozen goods at -18°c or below.

5.4 Managers of establishments should arrange for periodic checks to be made on delivery vehicles to ensure that these standards are maintained. Where purchases are made direct from retail outlets involving food subject to temperature control, they should be transported in insulated bags or containers and suitably stored as soon as possible.
In non-establishment situations
5.5 Staff purchasing frozen or chilled food from local stores should take into account the distance to be travelled and the ambient air temperature, in order to ensure that frozen or chilled temperatures can be maintained. Where necessary boxes or bags designed for carrying chilled or frozen food should be used.

6.0
Training
6.1 All staff involved in food preparation and food handling require training. In most establishments and services this will literally mean all staff.

6.2 The Service Manager will be responsible for ensuring that appropriate resources are made available to fund both the cost of training and where necessary, the release of staff to attend such courses. Staff turnover dictates that this training will be on-going and as a result of innovation, legislation and improvements. Refresher training will be necessary from time to time to ensure that current best practice is adhered to.

6.3 Appendix 1 sets out the range of Food Hygiene Courses or instruction appropriate to different levels of staff. All managers have a responsibility to maintain training records for staff. In addition, managers of establishments will be responsible for maintaining training records which may be kept in, or repeated in, the ‘staff training record’ page of the diary section of the ‘Safer Food Better Business’ guide. The Manager is also responsible for informing the Service Manager of those who will require further training.  Environmental Health Officers are available for advice on appropriate levels of training if this information is required.

6.4 Where professional catering staff are employed, the minimum qualification acceptable is Intermediate level (NVQ Level 3/City and Guilds 705/706).

6.5 Managers shall ensure that for any safety training undertaken by their employees, a record is maintained on the Corporate Training Database.

7.0
Monitoring And Inspection
7.1 In establishments, a cleaning schedule must be completed in the diary section of the ‘Safer Food Better Business’ guide, a typical list of subject areas to be covered which is not ex- haustive, is included as Appendix 2. Records of the previous 3 months should be kept available for inspection by Environmental Health or Health & Safety Personnel.

7.2 A Hygiene Inspection (see Appendix 3), should be completed at the end of each month by the Manager of the Establishment and records of the previous 12 months available for inspection by Environmental Health or Health & Safety Personnel.

7.3 Hygiene Inspection and/or Health & Safety Inspection can be carried out by Personnel from the respective sections without notice. Any deficiencies should be brought to the attention of the Manager of the Establishment and the Service Manager and rectified within the agreed time span.

APPENDIX 1
EXAMPLES OF FOOD HYGIENE TRAINING
	WHO?
	WHEN?
	WHAT TRAINING?

	All food handlers
	Before starting work for the first time
	Introductory Training including:-

· personal hygiene

· how to carry out their duties hygienically

· what to do if they have an illness such as a stomach upset
New employees should work under close supervi- sion until they have received more detailed training.

	Staff who handle wrappred/pre- packed or 'low risk' food only
	Within 4 weeks of starting a job

(8 weeks for part time staff)
	Hygiene Awareness Instruction, this should in- clude:

· the importance of food hygiene, cleanliness etc.

· the causes of food poisoning

· personal hygiene, reporting illness etc.

· food storage, temperature control and stock rota- tion

· foreign body contamination

· awareness of pests (rats, mice & insects)

	Food handlers who prepare or serve high risk 'open' food
i.e. cook, baker, shop assistant handling cooked meats or serv- ing unwrapped cream cakes, person working in a cafe or take- away.
	Within 4 weeks of starting job

Within 3 months
	Hygiene Awareness Instruction, this should in- clude:

· the importance of food hygiene, cleanliness etc.

· the causes of food poisoning

· personal hygiene, reporting illness etc.

· food storage, temperature control and stock rota- tion

· foreign body contamination

· awareness of pests (rats, mice & insects)

Foundation Course (Level 2) or equivalent. Dura- tion approximately 6 hours.

	Managers and Su- pervisors
	Within 3 months
	Foundation Course (Level 2) or equivalent. Duration approximately 6 hours.
Implementing Food Safety Management Proce- dures (Level 3) or Safer Food Better Business Coaching.

In larger businesses, more detailed training to In- termediate - Level 3 (12 to 24 hours) or Advanced - Level 4 (24 to 40 hours) may be re- quired.


Food Handler: Any person involved in a food business who handles and prepares food whether open (unwrapped) or packaged.

APPENDIX 2
CLEANING SCHEDULE
	Staff
	Item/Area
	Product Used
	Frequency
	M
	T
	W
	T
	F
	S
	S

	
	Work Surfaces
	
	As you go
	
	
	
	
	
	
	

	
	Chopping Boards
	
	As you go
	
	
	
	
	
	
	

	
	Equipment
	
	Daily
	
	
	
	
	
	
	

	
	Utensils
	
	As required
	
	
	
	
	
	
	

	
	Fridges, Freezers, Chillers
	
	Weekly
	
	
	
	
	
	
	

	
	Preparation Sinks
	
	Daily
	
	
	
	
	
	
	

	
	Grills, Griddles, Ovens
	
	Twice weekly
	
	
	
	
	
	
	

	
	Cooking Range
	
	Weekly
	
	
	
	
	
	
	

	
	Microwave Ovens
	
	Twice daily
	
	
	
	
	
	
	

	
	Deep Fat Fryers
	
	On oil change
	
	
	
	
	
	
	

	
	Extractor Canopies
	
	Twice weekly
	
	
	
	
	
	
	

	
	Extractor Filters (steel)
	
	Bi-monthly
	
	
	
	
	
	
	

	
	Extractor Filters (aluminium)
	
	Bi-monthly
	
	
	
	
	
	
	

	
	Dishwashing Cabinet
	
	Daily
	
	
	
	
	
	
	

	
	Dishwashing Machine
	
	Monthly
	
	
	
	
	
	
	

	
	Hand Washing Up Area
	
	As you go
	
	
	
	
	
	
	

	
	Crockery
	
	As required
	
	
	
	
	
	
	

	
	Waste Bins & Stands
	
	Daily
	
	
	
	
	
	
	

	
	Shelving, Doors & Walls
	
	Weekly
	
	
	
	
	
	
	

	
	Floors
	
	Twice daily
	
	
	
	
	
	
	

	
	Hand Wash Area
	
	As required
	
	
	
	
	
	
	

	
	Milk Machine
	
	Daily
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	


APPENDIX 3
HYGIENE INSPECTION
	
	
	

	
	ADDRESS:
.......................................................
.......................................................
.......................................................
DATE:
..................................
	

	
	STRUCTURAL
	COMMENTS
	

	
	· Ceiling

· Lighting

· Walls

· Switches

· Plugs & Cables

· Ventilators

· Filters/Canopies
· Window Sills

· Floor/Wall Junctions

· Floor

· Drains

· Grease Traps

· Drawers
	

	
	UTENSILS
	COMMENTS
	

	
	

	
	
	

	
	
	


APPENDIX 3 (cont...)
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