FOOD SAFETY 
	STAGE
	CHECK the following:

	General 
	· All participants to wash hands on entering the food preparation area and wear cleans aprons

· Long hair to be tied back

· Anyone with nail polish or gel nails to wear disposable gloves 

· All sink areas to be equipped with liquid handwash soap, Dettol spray, (bactericidal) washing up liquid and paper towels

· Bins to be left clean and lined at the end of each session

· All aprons, cloths and tea towels to be washed after each use
· Disclaimer for Allergens and “Taking food home” notices must be clearly displayed.



	Purchase & Delivery

Chilled foods below 8°c

Frozen foods -15°c or colder


	· Always purchase food from a reputable supplier

· Select chilled and frozen foods at the end of your shopping
· Check ‘use by’/best before ‘dates

· Separate raw/ready to eat and chemicals when shopping

· Foods containing allergens should be kept separate 
· Reject damaged cans and packaging and cracked eggs
· Vehicle/driver-good personal hygiene practices
· Facilitator of session to purchase food for each session delivered.  



	Storage

Fridge between 1°c and 5°c

Freezer -18°c or colder


	· Food stored within 15 minutes of arrival and stored as directed on the label

· ‘Use by’ and ‘best before’ dates to be checked. Use of guidelines for foods which have exceeded their ‘best before’ date. 
· Temperatures recorded of fridge and freezer by facilitator
· All Food covered/wrapped – ensure containers are cleaned and disinfected 

· All food to be labelled and open foods to be re-labelled according manufacturers instructions 

· Food frozen on site to be given a ‘best before’ date of one month
· Raw food to be stored below cooked/ready to eat foods
· Correct stock rotation – first in first out
· Good personal hygiene observed

· Food stored off floor

· Food/Non-food items stored separately
· Foods containing Allergens must be stored separately 
· Only food purchased for the session by the facilitator to be used.

· All unused food to be removed at the end of the session  

	Preparation


	· All sinks and preparation areas to be cleaned and disinfected before and after each session.

· Protective clothing to be worn by everyone working in the food room 
· Separate preparation times for cooked/raw foods
· Spills to be wiped up immediately 

· Clean as you go and work in a tidy manner

· All fruit and vegetables to be washed (peeled and rewashed) with cold water

· Awareness of foods causing Allergies 
· Colour coded equipment used correctly – red for raw food and white for everything else

· Check all equipment is clean and in good repair
· Facilitator to remind groups to wash hands regularly for 20 seconds – see personal hygiene rules for more specific information

· Clean equipment to be left at the end of the station/on trolley and facilitator to put away once participants have left



	Thawing
	· Food defrosted in fridge/cool place during shift
· Never re-freeze food once defrosted unless it’s been cooked after having defrosted from frozen
· No defrosting overnight unless food is placed in fridge

· Raw/cooked food separated during storage

· Food covered/contained to prevent ‘drip’ contamination

· Food completely thawed before cooking

	Cooking

Cook to above 75°c
	· Food is cooked to core temperature of above 75°c – facilitator to check with either probes or visual checks

· Always use manufacturers instructions if cooking pre-prepared foods



	Cooling
	· Food is covered/cooled rapidly within 1 ½ hours and then refrigerated

· Raw and cooked ‘ready to eat’ foods are kept separate during storage

· Good personal hygiene practices observed

	Reheating

Reheat to above 82°c
	· Food is reheated to above 82°c – you may check using a probe or visual checks
· Food is only reheated once, and any leftovers discarded

· Good personal hygiene practices observed

	Service-Hot Holding

Hot food must be held above 65°c
	· Hot food is held above 65°c during service

· Temperatures taken at point of service

· Good personal hygiene practices observed

· Food is covered/wrapped
· Equipment is clean and in good repair 

	Service-Cold Holding

Cold food must be held below 8°c
	· Cold food is held below 8°c 

· Food is covered/wrapped

· Good personal hygiene practices observed

· Equipment is clean and in good repair

	Taking food Home


	· It is intended that all user groups will consume their food in the kitchen as part of the session.
· Ensure all disposables/take away containers are kept in an area which will ensure they cannot be contaminated.

· If taking food home, please ensure you advise for high risk food that:

Food must be refrigerated within an hour.

Food must be consumed within 1 day

The dish must be reheated until it is piping hot




