Food and hygiene policy
Personal Hygiene
All Kitchen staff must be aware under the food safety (General Food Hygiene) regulations 1995; all staff must inform their employer and refrain from handling food, if they are suffering from:      

- Diarrhea or vomiting

- Infected hand sores or skin infection

All staff must always wash hands, with soap, before/after handling food and after using the toilet.

Disposable towels should be used for drying hands. 

Protective clothing should be worn when handling food.

Hair must be tied back at all times and if necessary a hair net or hat.

No jewellery or false nails to be worn.

Only blue plasters to be worn when cooking.

Kitchen staff to be aware of the causes and prevention of food handling. 

Cleaning and disinfecting
All surfaces to be washed after use, with anti bacterial cleaner, following the manufactures instructions.

Equipment such as can openers, slicers and food processors should be regularly cleaned and sterilised.

All cloths and tea towels must be washed daily.

All hazardous substances to be kept clearly labeled and locked away.

Floor mops should be kept away from food handling areas and kept clean in good condition.

Fridges and freezers will be regularly cleaned and defrosted.

Fruit and vegetables to be washed before cooking or consumption.

Gloves must be worn when using any cleaning product.

Food storage / Preparation
Always keep cooked food covered. 

All food will be purchased from a reputable source and stored according to the instructions.

All raw uncooked food should be stored in the bottom of the fridge and ready to eat foods at the top.

The fridge and freezer temperatures will be taken and recorded daily, below 8 centigrade for fridges and -18 centigrade for freezers.

All dairy, cooked, uncooked meats and vegetables will be prepared on their own colour coded boards, refer to chart in kitchen.

Ensure that the hand wash and preparation sinks are used for their purpose only.
DELIVERIES

All foods will be brought from a reputable source.

Milk is delivered daily and food twice weekly.

All foods will be checked for:-

- Expiry date

- Condition of packaging

- Temperatures of chilled and frozen foods.
- Any foods unsuitable will be rejected.
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