BILSTON PRIMARY SCHOOL

BILSTON NURSERY  

Revised June 2017
FOOD HYGIENE POLICY
Aims

· To be aware, at all times, of robust hygiene routines.

· For all staff preparing food to have completed relevant food hygiene training. 

· For all staff, including students, to be aware of hygiene practices.

· To ensure children are aware of personal hygiene and to support them with this.

· To inform parents of our policy and encourage them to support good personal hygiene with their children at home.

· To ensure children handle only their own snack, unless helping to prepare ingredients which are to be washed or cooked (currently awaiting update from Authority).

· To ensure that children’s hands are washed immediately after handling raw egg ingredients.

· To ensure that all snacks and cooking ingredients are of the highest quality and freshness.
· To ensure that food is bought and stored in line with Environmental Health and Midlothian Guidelines.
· To ensure the fridge temperature is checked/regulated on a daily basis.
· To ensure that separate hand-washing facilities are available, separate from food preparation.

· To ensure separate knives, chopping boards, etc are available for raw and cooked foods and are clearly marked- no raw meat is used.

· To use the correct cleaning materials before and after food preparation.
· To ensure all cloths and towels are washed at the correct temperature.

· To follow Midlothian guidelines at all times regarding food hygiene and preparation.

See also:

Midlothian Guidelines
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