Trainers Checklist for Cooking sessions
	Name of Venue:

Organisation:

Date:

	Facilitator to give an overview of health and safety information, including safe knife skills and fire safety

	
	Satisfactory
	Details 

	
	Yes
	No 
	

	Hygiene of Food rooms and Equipment
	
	
	

	Cleanliness and suitability of room for number of participants 
	
	
	

	Equipment clean and well maintained
	
	
	

	Waste bins emptied, lined and clean.
	
	
	

	Suitable cleaning products available, labelled and stored correctly
	
	
	

	Cleaning and drying cloths clean
	
	
	

	Food Safety
	
	
	

	Foods purchased transported in a safe manner and kept in a cool box where required 
	
	
	

	Check foods are within their “use by” date
	
	
	

	Freeze or refrigerate foods as soon as possible
	
	
	

	Check the fridge is maintaining a temperature below 5°C 
	
	
	

	Cooked food (ready to eat food) to be stored above/separate from raw food in the fridges and freezers
	
	
	

	Raw, soil grown vegetables to be kept separate from ready to eat fruit and vegetables
	
	
	

	All food to be kept covered.
	
	
	


	Food Handling Practices
	
	
	

	Work surface to be cleaned and disinfected before and after each session
	
	
	

	Raw and ready to eat foods kept separate
	
	
	

	All vegetables and salad items to be washed, (peeled and re-washed – where appropriate)
	
	
	

	Colour coded equipment provided to be used correctly
	
	
	

	All high-risk foods to be refrigerated immediately after handling
	
	
	

	Food reheated only once to above 82°C – visual check
	
	
	


	Food cooked to the correct temperature above 75°C – visual check
	
	
	

	Kitchen users to be given information for “taking food home” 
	
	
	

	Kitchen users and facilitators to be made aware of food allergies and how to control them

	
	
	


	Personal Hygiene
	
	
	

	Kitchen users and facilitators are to be free of any illness or infection, which could be transmitted to food – including corona virus
	
	
	

	Appropriate clean protective clothing to be worn
	
	
	

	Hand washing to be carried out on entering the food room
	
	
	

	Long hair, jewellery and nail varnish to be controlled.
	
	
	

	Wash-hand basins suitably equipped with liquid soap, hot and cold running water and hygienic drying facilities/disposable towels
	
	
	

	Cleaning 
	
	
	

	All utensils, tables, work tops and equipment cleaned with a sanitiser

Floor brushed and mopped 

Aprons, towels and cloths to be washed at a high temperature

Bins emptied 
	
	
	

	Additional Notes
	
	
	

	
First aid box appropriately stocked to include blue plasters and burn cream

Onsite risk assessment complete 

All equipment switched off at end of session

Knives counted and secured 
	
	
	



Name       ________________________________________________
Position   ________________________________________________
Signed     ________________________________________________
Date        ______________________________________________
