General Welfare Requirement: Suitable premises, environment and equipment

Outdoor and indoor spaces, furniture and toys must be safe and suitable for their purpose.

Health and safety

3.7 Food hygiene

(Including procedure for reporting food poisoning)

‘Policy statement

At “Tick, ToCcK Pre School we provide and/or serve food for children on the following
basis:

= Cnacks.

= Meals.

= Packed (unches.

We maintain the highest possible food hygiene standards with regard to the purchase,

storage, preparation ahd serving of food.

We are registered as a food provider with the [oCal authority Environmental Health

Department.

EYFS key themes and commitments
A Unique Child Positive Enhabling Learning and
Relationships Environments Development

1.3 Keeping safe 3.3 The learhing

envirohment
3.4 The wider

context




Procedures

The senior supervisor/superVisor and the person responsible for food preparation
understands the princCiples of Hazard Analysis and Critical Control Point (HACCP)
as it applies to their business. This is set out in Safer Food Better Business. The basis
for this is risk assessment as is applies to the purChase, storage, preparation and
serving of food to prevent growth Of bacCteria ahd food Contamination.
All staff follow the guidelines of Safer Food Better BUSINEsSS.
At |east one person has an in-date Food Hygiene Certificate.
The person responsible for food preparation and serving Carries out daily openhing and
Closing checks on the KitChen to ensure standards are met consistently. (See Safer
Food Better Business.)
We use reliable suppliers for the food we purchase.
Food is stored at CorreCt temperatures and is Checked to ensure it is in-date ahd hot
subject to contamination by pests, rodents or mould.
Packed (uhches are stored ih a COO| placCe; uh-refrigerated food is served to Children
within ¢ hours Of preparation at home.
Food preparation areas are Cleaned before use as well as after use.
There are separate facilities for hand-washing and for washing up.
All surfaces are Cleah ahd honh-porous.
Al utensils, Crockery etC are Clean and stored appropriately.
Waste food is disposed of daily.
Cleaning materials and other dangerous materials are stored out Of Children's reaCh.
Children do not have unhsuperVised access to the Kitchen.
When children take part in Cooking activities, they:

are supervised at all times;

uhderstand the importanCe of hahd washing and simple hygiene rules

are kept away from hot surfaces and hot water; and

do not have unhsupervised aCcess to eleCtriCal equipment such as blenders etc.



REDOrting of Food poisoning
Food poisohing Cah OCCur fOr a humber Of reasons; hot all Cases Of SiCkness Or
diarrhoea are as a result of food poisoning and not all Cases Of SiCkness or diarrhoea
are reportable.
Where children and/or adults have been diaghosed by a GP Or hospital doctor to be
SUffering from food poisohing and where it seems possible that the source of the
outbreak is within the pre sChool, the manager will contact the Environmental Health
Department and the Health Protection Agency, tO report the outbreak and will
comply with any investigation.
If the food poisoning is identified as a hotifiable disease under the PubliC Health
(Infectious Diseases) Regulations 1988 the pre SChool Will report the matter to
Ofsted.

Legal Framework

Resgulation (EC) 852/2004 of the European Parliament and of the CouncCil on the
hygiene of fOOdStuffs

Further guidance

Safer Food Better Business (Food Standards Agency)
www.food.gov.uk/foodindustry/regulation/hygleg/hyglegresources/sfbb/sfbbCaterers



