Bentham Under Fives Centre


Food Handling Policy
Bentham Under Fives Centre aims to ensure the safety of food consumed on the premises is a fundamental part of protecting the health of both the children and adults.

The food handler is any person who prepares/serves the following:

Breakfast

Morning drinks

Lunch

Afternoon tea

Snacks

Key Points for Food Handlers

1. Wash hands before food preparation and in between tasks.

2. Hair must remain tied back and covered during the preparation of food
3. Avoid touching nose, hair, mouth and skin and must not cough or sneeze directly near food 

4. Use disposable tissues and discard in appropriate bins.

5. Do not put utensils in mouth

6. Do not smoke anywhere near food.
7. Cover all cuts or open wounds with a blue plaster (first aid box in kitchen on window sill)

8. Ensure appropriate clothing is to be worn at all times in the kitchen and changed when venturing outside the building.

9. Ensure that no jewellery or nail polish is worn when preparing food.
Potential Risks to Food Safety

1. Time lapse in appropriate storage

2. Inappropriate defrosting

3. Cross contamination from raw or cooked food

4. Infected food handlers
5. Use of left overs

6. Serving of food to which recipient is sensitive, causing an allergic reaction

7. Inadequate hygiene procedures such as hand washing

8. Contamination by vermin during storage.

9. Inappropriate storage/cooking temperatures.

High Risk Foods

All meat, poultry and sea foods

Egg and egg based products

Dairy and dairy based products such as custard, cream, cheese.

Cooked rice and Pasta

Cooked beans

Salad dressings

Temperature monitors

Daily temperature readings are to be recorded daily for the refrigerator and freezer.  The freezer is to be below -18 and the refrigerator is to be kept below 5 degrees Celsius.

Allergies to food

The centre is aware that many food products contain ingredients that may cause an allergic reaction to those who are sensitive to this ingredient.  The dietary requirements of both children and staff are recorded and displayed in the kitchen and in the rooms to ensure health and safety.

Health

Where a food handler has symptoms that he/she may attribute to a food-borne disease, or knows that they are suffering from a food borne disease must:

Report to the Manager immediately

Not engage in food handling activities

If undertaking other tasks located close to food handling, take all practical measures to prevent food being contaminated as a result of the condition.

Prevent Cross Contamination

Use separate, plastic cutting boards for raw and cooked food groups (Label for purpose)

Prepare raw and cooked foods in separate areas.

Wash food thoroughly to remove contamination

Regularly clean and sanitise food preparation areas before and after.

Always wash hands in warm water and change gloves for different tasks

Cover all food to prevent contamination

Store raw meats at the bottom of the refrigerator and separate to cooked meats.

Allow dishes to air dry rather than using a tea towel

Discard cracked or chipped crockery as bacteria can hide in these cracks and contaminate food

Hand Washing

Food handlers should wash hands in a separate sink and not the kitchen sink. The following steps are to be maintained at all times.

1. Rinse hands with warm water

2. Apply liquid soap so that hands are covered
3. Rinse under warm, running water for at least 20 seconds

4. Dry hands using disposable paper towels.  Hands must not be left damp or half dry.

HANDS SHOULD BE WASHED:

1. Before and after breaks

2. Immediately before commencing with work-related activities

3. After using the bathroom or blowing nose

4. Between handling different foods

5. After waste disposal such as touching the bin

6. After touching hair, nose and mouth

7. After cleaning tasks

Promoting Positive Hygiene with Children

Staff must ensure that the children use the correct hand-washing procedure regularly, especially after using the bathroom and before each eating experience.  Fun and stimulating activities should be regularly planned to promote the importance of hygiene in young children.
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