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GUIDANCE FOR FOOD HANDLING

The sourcing preparation and consumption of food is an integral part of an Education and Recreation establishment life and as such a high standard of food hygiene should always exist.  This document outlines the principles, that need to be understood by Education and Recreation employees, temporary employees, parent helpers, volunteers and hirers of E&R premises, who produce meals, snacks or fundraise.

	
	NOTES

	1.
WHO MAY HANDLE FOOD


Handling of foods can be placed into two categories:


(a)
HIGH RISK FOODS (mostly proteins)


High risk food handling, storage and preparation must be by trained and certificated staff or persons under the supervision of trained or certificated staff, such personnel could be Aberdeenshire staff, a Home Economics teacher, volunteers or a Commercial Operator



All high risk foods must be purchased from a reputable/ recognised commercial source



A non-exhaustive list of high risk foods would be



Meats
Soup
Poultry
Dairy Products
Shellfish
Egg Products
Fish
Cooked Rice
Gravy
Filled Cakes
Stock
Sandwiches
	

	
(b)
LOW RISK FOODS


Low risk food handling, storage and preparation can be undertaken by any adult/competent person.  Low risk food hygiene, relies on the use of low risk foods and a basic common sense approach to food handling.



Tongs or disposable gloves for unwrapped food.



Low risk foods may be purchased from a recognised commercial source or may be part of a fundraising fete.



Where applicable “use by/sell by” dates must be complied with as should any specific storage instructions.



Some examples of low risk foods:



Biscuits
Pancakes (no fillings)
Jams
Scones (no fillings)
Toffee
Butteries (no fillings)
Washed Fruit
Fruit Cakes (no fillings)
Individual wrapped commercial foods (i.e. crisps, cheese, sweets)
	


	
	NOTES

	2.
RISK ASSESSMENT OF FOOD PRODUCTION


Where food is part of an Education & Recreation Service, activity/curriculum then a risk assessment (Hazard Analysis and Critical Control Points HACCP) must be undertaken to determine specific hazards and risks.  Where there are no written controls or procedures, these must be formulated to eliminate the hazard or reduce the identified hazard and associated risks to an acceptable level.


The person in control of the food preparation area has the responsibility of ensuring that a suitable risk assessment (Hazard Analysis and Critical Control Points HACCP) is prepared.  In all Education and Recreation premises where a “School Catering”, kitchen or servery is present a HACCP should be readily available.


Where advice is required, this should be sought from your local Environmental Health Office or if you are an Aberdeenshire employee contact the Catering Monitoring Officer – 01224 346262


Risk Assessment will cover all areas from


*
Sourcing of suppliers


*
Delivery/receipt of goods


*
Storage


*
Preparation and processing


*
Packaging


*
Serving


*
Storing/hot and cold holding


*
Transport of food


*
Distribution of cooked food


*
Handling/serving food


*
Cleaning


*
Sale of foods


*
Waste disposal
	


	
	NOTES

	3.
Community/leisure centre hire (including food preparation areas which are leased to a commercial food provider)

The person who manages the hall/leisure centre has a responsibility to


(
Ensure the facilities are up to the standard required by the hirer.  These requirements will be detailed by the hirer on his/her application form.  Where the facilities are below the hirers requirements the hirer should be provided with this information so that he/she can make other arrangements


(
Ensure the hirer has the emergency information for the premises,


*
Fire evacuation routes


*
Where an emergency phone is located


*
Who to report injuries to NB only injuries as a result of faulty premises/equipment


*
Entertainment licence


(
Any other relevant information as regards the operation of the hall


(
Ensure the hirer understands the cleaning regime of the hall


The hirer/person in control of the food preparation area has the responsibility of ensuring that a suitable risk assessment (Hazard Analysis and Critical Control Points HACCP) is prepared


(
Who is responsible for each section of the HACCP


(
Who is responsible for the cleaning regime


(
What equipment may be used


(
What stores may or may not be available


(
What refrigeration equipment may or may not be available


The hirer is responsible for any insurance required to provide cover for the food production and sales of food which he/she may produce or sell


The hirer/co-ordinator or supervisor of the stall or event, need to advise all those supplying or preparing food for the stall/event of basic food hygiene principles.  The co-ordinator must also keep details of everyone supplying high risk food, including name, address and product details.


The stall holder must check “use by” or “best before” dates of foods and ensure that packaging is not damaged.  Any such concerns should be referred immediately to the supplier and/or to the Local Environmental Health Officer
	


	
	NOTES

	3.
Community/leisure centre hire (including food preparation areas which are leased to a commercial food provider)
	

	
Where advice is required, this should be sought from your local Environmental Health Office


Aboyne, Bellwood Road
013398 87373


Alford, School Road
019755 64806


Banff, No3 High Street, Banff
01261 813278


Banchory, The Square
01330 822878


Ellon, No59, Station Road
01358 726913


Fraserburgh, No 1, Kirk Brae
01346 586322


Huntly, No 25, Gordon Street
01466 794121


Inverurie Unit, 7 Harlaw Way
01467 620981


Peterhead, No 60 Broad Street
01779 483254


Turriff, Municipal Buildings
01888 563417


Stonehaven, Viewmount
01569 768213
	


	
	NOTES

	4.
VILLAGE HALL HIRE


The person who manages the hall has a responsibility to


(
Ensure the facilities are up to the standard required by the hirer.  These requirements will be detailed by the hirer on his/her application form.  Where the facilities are below the hirers requirements the hirer should be provided with this information so as he/she can make other arrangements


(
Ensure the hirer has the emergency information for the premises


*
Fire evacuation routes


*
Where an emergency phone is located


*
Who to report injuries to NB only injuries as a result of faulty premises/equipment


*
Entertainment licence


(
Any other relevant information as regards the operation of the hall


(
Ensure the hirer understands the cleaning regime of the hall


The hirer/person in control of the food preparation area has the responsibility of ensuring that a suitable risk assessment (Hazard Analysis and Critical Control Points HACCP) is prepared


(
Who is responsible for each section of the HACCP


(
Who is responsible for the cleaning regime


(
What equipment may be used


(
What stores may or may not be available


(
What refrigeration equipment may or may not be available


The hirer is responsible for any insurance required to provide cover for the food preparation and sales of food which he/she may produce or sell


The hirer/co-ordinator or supervisor of the stall or event needs to advise all those supplying or preparing food of basic food hygiene principles.  The co-ordinator must also keep details of everyone supplying high risk food, including name, address and product details


The stall supervisor must check “use by” or “best before” dates of foods and ensure that packaging is not damaged.  Any such concerns should be referred immediately to the supplier and/or to the local Environmental Health Officer


	


	
	NOTES

	4.
VILLAGE HALL HIRE


Where advice is required, this should be sought from your local Environmental Health Office


Aboyne, Bellwood Road
013398 87373


Alford, School Road
019755 64806


Banff, No 3 High Street
01261 813278


Banchory, The Square
01330 822878


Ellon, No 59, Station Road
01358 726913


Fraserburgh, No 1, Kirk Brae
01346 586322


Huntly, No 25, Gordon Street
01466 794121


Inverurie, Unit 7, Harlaw Way
01467 620981


Peterhead, No 60, Broad Street
01779 483254


Turriff, Municipal Buildings
01888 563417


Stonehaven, Viewmount
01569 768213
	


	
	NOTES

	5.
School Premises hire


These premises may be a 


(
School kitchen 


(
Home Economics Department


(
School servery (A servery will not have the same standard of food preparation facilities of a school kitchen)


The Head Teacher/Principal Teacher/DSO Area and Unit supervisors who jointly manage the kitchen/servery/Home economics area, have a responsibility to 


(
Ensure the facilities are up to the standard required by the hirer. These requirements will be detailed by the hirer on his/her application form. Where the facilities are below the hirers requirements the Hirer should be provided with this information so as he/she can make other arrangements


(
Ensure the hirer has the emergency information for the premises,


*
Fire evacuation routes, 


*
Where an emergency phone is located, 


*
Who to report injuries to NB only injuries as a result of faulty premises/equipment


*
Entertainment licence


(
Any other relevant information as regards the operation of the school premises


(
Ensure the hirer understands the cleaning regime of the school premises


In all situations where “High Risk Food” are to be used suitably qualified personnel will be required under the Food Regulations


The hirer and person in control of the food preparation area have the responsibility of ensuring that a suitable risk assessment (Hazard Analysis and Critical Control Points HACCP) is prepared detailing


(
Who is responsible for each section of the HACCP


(
Who is responsible for the cleaning regime


(
What equipment may be used


(
What stores may or may not be available


(
What refrigeration equipment may or may not, be available


The “In House Caterer” may level a charge for cleaning the kitchen so as they can be assured of compliance to the food regulations
	


	
	NOTES

	5.
School Premises hire


The hirer if providing his/her own catering staff is responsible for any insurance required to provide cover for the food production and sales of food which he/she may produce or sell


In some situations the “In House Caterer” may be willing to prepare the food under contract to the hirer.  In these situations the insurance will be provided by, the “In House Caterer” through the caterer’s insurer.


The hirer or supervisor of a stall or event needs to advise all those supplying or preparing food of basic food hygiene principles.  The hirer/co-ordinator must also keep details of everyone supplying high risk food, including name, address and product details


The hirer, stall holder or co-ordinator of these events must check “use by” or “best before” dates of foods and ensure that packaging is not damaged.  Any such concerns should be referred immediately to the supplier and/or to the local Environmental Health Officer


Where advice is required, this should be sought from your local Environmental Health office
	


	
	NOTES

	6.
Fundraising-Fetes and Barbecues


The main issues here are:


(
Correct preparation of food.


(
Correct storage of food.


(
Displaying food to prevent spoilage.


(
Contamination and avoiding high risk food.


(
Trained persons for barbecues


The PTA/Head Teacher or supervisor of the stall or event needs to advise all those supplying and/or preparing food for the event of basic food hygiene principles. Especially so as these events are usually held outside and a barbecue is difficult to maintain at a constant cooking temperature The co-ordinator must also keep details of everyone supplying high risk food, including name, address and product details. 


The Hirer/co-ordinator of these events should check “use by” or “best before” dates of foods and ensure that packaging is not damaged. Any such concerns should be referred immediately to the supplier and/or to the local Environmental Health Officer.


All food should be transported so as to prevent contamination.


Transport cold food in an insulated container with ice or cooler block


Food should be placed in/stored in, clean, well-sealed containers that are used for food only.


Unpacked food needs to be protected from customers, insects and contaminants such as dust and dirt.


Wherever unwrapped food is being handled, appropriate hand washing and utensil washing facilities must be provided.


Contact your local council Environmental Health Officer to discuss any additional requirements, particularly with regards to safety at barbecues.
	

	7.
food safety in schools


Classrooms, nurseries, canteens, kitchens and serveries


The main issues here are:


(
Trained personnel


(
A risk assessment for the food activities


(
Personal hygiene


(
Food preparation and the food handling environment


Food safety is mostly common sense, and this guideline will help you and your school comply with the Food Safety Law
	


	
	NOTES

	8.
School Canteens


The main issues here are:


(
Risk assessments for the food activities


(
Formulation of hazard controls HACCP


(
Personal hygiene.


(
Storing food correctly.


(
Preventing cross contamination when handling food.


(
Trained personnel


The Unit supervisor must be trained to an elementary food hygiene standard as a minimum


No person may work in a school kitchen unless they are trained to an elementary food hygiene level or higher, or they are working under the direct supervision of a trained person


The correct handling of food and a high level of personal hygiene are keys to food safety. Correct food safety procedures must be understood by everyone who handles food or works in the kitchen, including volunteers and “work experience” pupils.


The Unit supervisor, nominated person responsible for supervising canteen operations, including food safety training, is responsible for ensuring that correct procedures are followed. The Unit supervisor must be able to convey these procedures (including the principles of food safety) to everyone working in the canteen.


The Area supervisor is responsible for the implementation of the Food Safety Program in all establishments under their control It will be the supervisor’s role to ensure that where potential hazards are identified, they are monitored and appropriate records are kept.


Where it is proposed that an outside body wishes to use a school kitchen/servery the request must be accompanied by a detailed report of the activities which the hirer wishes to undertake.  This will then permit the school management along with the Area and Unit supervisors to establish 


(
If the school premises are adequate


(
The equipment required


(
The level of qualification of the hirer


(
The required procedures to ensure compliance with the food regulations. This is a joint responsibility of the “In House Caterer” and hirer.


(
Any specific (cleaning) or other procedures required 


The “In House Caterer”/Area and Unit supervisors will then arrange for the required equipment/facilities to be made available
	


	
	NOTES

	9.
Food and the Curriculum


(
Risk assessments for the food activities


(
Formulation of hazard controls HACCP


(
Personal hygiene


(
Storing food correctly


(
Preventing cross contamination when handling food


(
Trained personnel


Teaching staff should be trained to elementary food hygiene level


When food is prepared or handled as part of a classroom teaching programme.  Teachers should use such opportunities to model good practice in food handling.


Food is an important part of everyday life. A good diet is essential for health and well-being. The food industry is one of Scotland’s largest sectors and provides an interesting and rewarding career path.


Schools are encouraged to include food activities in the curriculum to introduce children to a healthy diet and the different types of work performed in the food industry


In classes where children are encouraged to cook or assist with the preparation of food, a full risk assessment is required before commencing the activity. 


Food safety should be part of the food curriculum.


When food is handled in the classroom, the following topics need to be addressed:


(
The risk assessment for the activity


(
The risk of hot surfaces, sharp instruments, boiling liquids


(
The risk of food contamination (poor preparation)


(
Personal Hygiene Practices.


(
How to report damaged equipment


(
Hygienic Food Preparation Practices.


(
Safe Storage and Display Practices.


(
Cleaning Procedures.


(
Instructions where high risk food is to be taken home and/or reheated


The messages taught in class may then be taken home. In this way, food safety will continue at home.


	


	
	NOTES

	9.
Food and the Curriculum 


HAZARD ANALYSIS


Identify potential food safety hazards, which may cause harm to consumers/staff/students/third parties.


HAZARD CONTROL


(
Determine how identified hazards are to be controlled.


(
Identify points you need to control.


MONITOR CONTROLS


Respond (corrective action) if controls are not met.


Keep records to show all control procedures are in place and have been completed .i.e. cleaning procedures


TRAINING PLAN


The Head of Establishment/class teacher/nursery teacher/Unit Supervisor/Area Supervisor should formulate a staff training plan in conjunction with their line manager.


Staff who teach home economics/cooking should already be trained to Elementary Food Hygiene level, and should be skilled and competent in food safety.


	


	
	NOTES

	10.
Good Hygiene Practices


PERSONAL HYGIENE PRACTICES


Good personal hygiene is essential to ensure that food is not contaminated with food poisoning bacteria or other material such as foreign objects or chemicals. 


Hands and other parts of the body can transfer food poisoning bacteria to food.


Every food handler must maintain a high standard of personal hygiene and cleanliness. Hair, jewellery and clothing can also contain and spread bacteria


Food handlers who are ill or those who have wounds or infections. Can transfer food poisoning bacteria to food.  Where a food handler is ill or has been told by their doctor to avoid food handling they should inform their line manager who will take the necessary action


HAND WASHING


Wash hands before handling food.


Always wash hands:


(
After visiting the toilet


(
After handling raw food


(
After using a tissue, coughing or sneezing


(
After handling refuse


(
After changing nappies


(
After handling pets


(
After smoking


(
After touching hair or other body parts.


Thoroughly wash hands, including back of hands, wrist, between fingers and under fingernails. Use soap and warm water for thorough hand washing. Dry hands with a paper towel or an electric blow dryer


PERSONAL CLEANLINESS


Tie long hair back or cover it.


Wear limited jewellery plain banded rings and plain sleepers.


Wear clean protective clothing over normal clothing.


Store personal items and spare clothes away from the food handling area.


	


	
	NOTES

	10.
Good Hygiene Practices


ILLNESS AND INJURIES


All wounds or cuts on hands or arms are to be completely covered with a waterproof dressing or bandage. (Must be colour coded where food preparation is undertaken.)


If the wound is on the hands, disposable gloves must be worn over the top of the wound strip. Both wound strip and gloves must be changed regularly. 


Persons suffering from transmittable diseases will usually be told of the risk by their doctor and be signed off work these persons  should immediately inform their supervisor who will take all necessary action 


Do not handle food if you have had vomiting or diarrhoea within the last 48 hours. Please report to your symptoms to your supervisor who will take the necessary action.


FOOD PREPARATION PRACTICES


Food naturally contains bacteria and some food may contain food poisoning bacteria. Foods need to be handled correctly to ensure that they do not become contaminated, and that the bacteria already in the food do not have an opportunity to grow.


If raw food is cooked thoroughly, most of these bacteria will be killed. However, if raw food comes into contact with other food which has already been cooked, or is ready-to-eat, the bacteria can transfer to this food this is called cross-contamination. For this reason, it is important to keep raw food totally separate from cooked or ready-to-eat foods.


RECEIVING FOOD


Ensure that the food being provided is safe.


Ensure that the food from a reputable / registered business


Where frozen foods are supplied, ensure that they are being transported in a refrigerated food vehicle. The temperature of deliveries, must be below the manufacturers recommendations
(below 5C)


Deliveries of dry goods (such as bread and cans) should also be checked for packaging integrity. Look for blown or heavily dented cans, ripped packets, spillage from containers and inadequately wrapped bread.


	


	
	NOTES

	10.
Good Hygiene Practices


DAMAGED EQUIPMENT


Where damaged equipment is encountered 


(
This equipment should not be used but,


(
Label the equipment as faulty,


(
Report the fault to the Unit supervisor/Principal Teacher/line manager for repair or replacement


PREPARING FOOD


Use separate utensils, chopping boards and other equipment for raw and ready-to-eat foods to avoid cross-contamination. If this is not possible, thoroughly wash and disinfect equipment between uses.


Thoroughly wash all fruit and vegetables before use.


Look out for damaged food packaging. Do not use dented cans, leaking packs, cracked eggs, etc.


Where damaged equipment is encountered this equipment should not be used but, labelled as faulty, and the fault reported to the Unit supervisor/PT/line manager for repair or replacement


HANDLING FOOD


Raw food, which is to be cooked, can be safely handled with bare hands. Hands must be thoroughly washed before and after handling raw meat and before handling ready to eat foods.


Cooked or ready-to-eat foods should be handled with utensils such as tongs, spoons, spatulas or disposable gloves. If such foods are to be handled then it is essential that hands are thoroughly washed.


If disposable gloves are worn they should be changed


(
At least hourly, 


(
If they become torn 


(
Or if there is a change of task.


Never touch food with gloves that have been used for cleaning


The following are general operating procedures, which address hazard control more broadly and underpin a Food Safety Plan. These include:


(
CLEANING SCHEDULE



Document how you clean your equipment and premises.


(
PERSONAL HYGIENE PRACTICES



Adopt appropriate procedures and facilities for your staff to ensure high personal hygiene standards.
	


	
	NOTES

	10.
Good Hygiene Practices


(
PEST CONTROL PROGRAM



Develop procedures (such as bait stations, chemical sprays) to eliminate and prevent pests in the premises


(
CALIBRATION SCHEDULE



Carry out regular checks on measuring equipment (for example, thermometers) to verify that your measuring equipment is accurate.


(
CUSTOMER COMPLAINT PROCEDURE



Adopt procedures to assess customer complaints against your food service processes.



Document your response and actions taken.


(
WASTE DISPOSAL PROGRAM



Document the way you handle your waste.


(
MAINTENANCE OF EQUIPMENT AND PREMISES



Ensure premises and equipment are in good repair to prevent contamination of food.


(
INTERNAL AUDITING AND REVIEW



A systematic check that your food safety program is effective and operating as it should.


	


	
	NOTES

	11.
Food Storage and Display


Raw food naturally contains bacteria and some food may contain food poisoning bacteria. If food is not stored, displayed or transported correctly, these bacteria can multiply to dangerous levels. One of the most important factors for growth is temperature. The temperature range between 5 C and 63 C is known as the temperature danger zone. High risk foods must spend only the minimum possible time in this zone.


STORING FOOD


High risk foods are those foods which contain meat (sausage rolls, meat pies, pork pies, pastes, bridies, sandwiches, gravies and stocks) dairy products (cream, soft cheeses, cheeses made with unpasteurised milk), seafood, unwashed fruit or salads and cooked rice. 


These high risk foods must be temperature controlled.


(
Keep food cold below 5C 

(
Keep food hot above 63 C


(
Reheat high risk food to 83C


The following foods are safe until their packaging is opened, dried food powders in their original packaging, jars, cans and other containers of food which have been processed by heat.


Check equipment, particularly the operating temperatures of refrigerators and freezers. Buy a thermometer and monitor temperatures. Report malfunctioning equipment to the Head Teacher, Unit supervisor immediately.


Store cooked food separately from raw food. Raw food should always be stored beneath cooked food to prevent contamination from dripping liquids.


Ensure frozen foods are kept frozen. Defrost freezers regularly and do not overload them.


Cover food with lids, foil or plastic film. Once a can is opened, any remaining food should be transferred to a suitable container not stored in the can.


Make sure food does not remain in storage too long, remember the first in first out principle.


Chemicals, cleaning equipment and personal belongings must be stored away from food preparation and food storage areas.


	


	
	NOTES

	12.
Cleaning Procedures


Effective, regular cleaning is required to remove food residues and dirt form the storage, preparation and waste disposal areas Food residues and dirt may 


(
Contain poisoning and spoilage organisms,


(
Attract birds, rodents and insects,


(
Act as a source of food contamination. 


Effective cleaning and disinfecting will minimise the risk of food contamination and food poisoning.


A regular cleaning program ensures that:


Cleaning is carried out systematically. For example, wash walls before work benches and workbenches before floors.


All surfaces, appliances and equipment that come into contact with food are cleaned and disinfected after use.


Non-food contact surfaces (including walls) are cleaned as required.


A cleaning schedule should be used to ensure that cleaning is conducted in a structured and regular manner. It should detail:


(
Cleaning tasks.


(
Frequency of cleaning.


(
Method of cleaning, including chemicals to be used.


(
Person responsible for each task.


Consider using paper towels to clean up. 


If using cloth towels, wash in hot water after every use.


When cleaning, clean and disinfect surfaces such as handles on refrigerators, drawers and cupboards.


Chemicals and cleaning equipment must be stored separately from food areas.


	


	
	NOTES

	13.
Temperature Monitoring and Calibration


It is important that high risk foods are maintained either 


(
Cold (below 5 C) 


(
Hot (above 63 C). 


(
Reheat (above 83.C)


A thermometer should be used to keep a check on temperature-holding equipment to ensure that it is working correctly.


When using a thermometer to check temperatures, it is important that it measures accurately. For this reason, the thermometer must be calibrated.


Calibration should occur quarterly for example, at the start of each term.


COLD CALIBRATION


Ice point calibration is a simple way of calibrating a thermometer. The procedure for ice point calibration of thermometers is as follows:


(
Crush ice into a container.


(
Add enough pre-cooled water to form a slurry.


(
Insert probe into the ice slurry.


(
Wait three minutes and record temperature.


(
The temperature should read 0 C. 


(
If your thermometer varies by more than 1 C (up or down) then it should be adjusted, or if that is not possible, replaced.


HOT CALIBRATION


(
Boil some water


(
Insert the probe into the boiling water


(
Wait three minutes and record the temperature


(
The temperature should read 100 C


(
If your thermometer varies more than 1 C (up or down them it should be adjusted or replaced.


Digital thermometers have a limited battery life, and the batteries should be replaced regularly to maintain their useful life and accuracy.


Chiller thermometers need to be calibrated regularly, as they can become damaged. You can do this by placing your portable thermometer near the chiller thermometer and comparing the reading.


It is important that the probe of the thermometer is disinfected before and after insertion into any food.
	


	
	NOTES

	14.
FOOD BROUGHT FROM HOME FOR SPECIAL OCCASIONS


The main issues here are:


(
Handling


(
Storage


Celebrating special events like birthdays adds to the experience of school, but parents or others who provide perishable food should be advised that only low risk foods (biscuits, cakes without a cream filling or confectionery) can be provided.


Food needs to be kept in an appropriate container or wrapped to protect it from contamination.


The food should be stored as to the instructions provided or as appropriate, but preferably in a cool area


The handling of the food should be supervised and food should be handled with tongs, disposable gloves and utensils.


In classes where children are encouraged to cook or assist with the preparation of food, a full risk assessment is required before commencing the activity. 


Food safety should be part of the curriculum. This teaching opportunity should be used to reinforce the importance of food safety and personal hygiene.
	

	15.
School Lunches from Home


The main issue is:


(
Preparation


(
Storage


(
Hygiene


Parents should be encouraged to:


Put a frozen container, such as a frozen drink, in the lunchbox with food that is normally refrigerated, such as ham and yoghurt. Alternatively, use an insulated lunchbox or a cooler.


When preparing school lunches, avoid perishable foods, which have just been cooked or warmed, such as hamburgers or boiled eggs. Such foods should be cooled in the refrigerator before being packed for lunches.


Discard any leftovers and do not re-use.


Such information can be conveyed to parents by including an article in the school newsletter at the start of the year.


Once at school, try to store lunches in a cool area where they are not in direct sunlight or next to radiators.


Remind children to wash their hands before eating
	


	
	NOTES

	16.
Food Provided “Out-of-School Hours”


The main issues here are:


Trained personnel (high risk food)


(
Personal hygiene


(
Food preparation and the food handling environment


The teacher/supervisor need to ensure that staff, volunteers and children who handle food are following the correct personal hygiene and food preparation procedures.


Food for children attending out-of-hours care, must be prepared in a room where there is access to appropriate facilities 


(
Hot and cold water 


(
Refrigeration


(
Preparation areas


(
Hand wash areas


(
HACCP available


(
Cleaning regimes


Such as the school Home Economics area, canteen, kitchen or servery. (NB in most cases a servery will not be adequate for High risk food preparation )


The teacher/supervisor must be qualified to an elementary food hygiene level 


(
If High Risk foods are to be used 


(
If an “In House Caterer”, kitchen is to be used


(
If an “In House Caterer”, servery is to be used


The Out of Hours supervisor/Head Teacher/Principal Teacher/ “In House Caterer”/Area and Unit supervisors who jointly manage the kitchen/servery/Home economics area, have a responsibility to 


(
Ensure the facilities are up to the standard required by the out of school hours provider


(
Ensure a risk assessment is available.


(
Ensure the out of school hours provider has the emergency information for the premises,


*
Fire evacuation routes, 


*
Where an emergency phone is located, 


*
Who to report injuries to NB only injuries as a result of faulty premises/equipment
	


	
	NOTES

	16.
Food Provided “Out-of-School Hours”


(
Any other relevant information as regards the operation of the school premises


(
Ensure the out of school hours supervisor understands the cleaning regimen of the school premises


In all situations where “High Risk Foods”, are to be used suitably qualified personnel will be required under the Food Regulations


The out of school hours supervisor and person in control of the food preparation area have the responsibility of ensuring that a suitable risk assessment (Hazard Analysis and Critical Control Points HACCP) is prepared detailing 


(
Who is responsible for each section of the HACCP 


(
Who is responsible for the cleaning regime


(
What equipment may be used


(
What stores may or may not be available 


(
What refrigeration equipment may or may not be available
	

	17.
School Trips or Excursions


A risk assessment for the activity is required


When the school is providing food for students on excursions, certain foods should be avoided if adequate storage (such as refrigeration) cannot be provided.


Do provide:


Dehydrated and dried foods, such as dried fruit and nuts.


Long life foods, such as dried soup and dried noodles.


Canned foods, such as baked beans and canned fruit.


Foods that do not require refrigeration.


Do not provide:


Fresh produce requiring refrigeration, such as hams and cooked meats.


Short life foods, such as milk and soft cheeses.


Hot foods, such as roast chicken and casseroles.


Sandwiches:


See section No 15


The “In House Caterer” may also be willing to provide packed lunches/sandwiches

Hygiene:


Hand washing is essential before eating food


If safe drinking water or bottled water is not available, water should be boiled before drinking (a rolling boil for at least one minute).


The Teacher/co-ordinator or supervisor of the event must have an understanding of the basic food safety principles. 


The importance of personal hygiene must be enforced.
	


	
	NOTES

	18.
Nursery care

The main issues here are:


(
Trained personnel (high risk foods)


(
A risk assessment for the nursery activities


(
Personal hygiene.


(
Food preparation and the food handling environment


In classes where children are encouraged to cook or assist with the preparation of food, a full risk assessment is required before commencing the activity. 


Food safety should be part of the curriculum. This teaching opportunity should be used to reinforce the importance of food safety and personal hygiene.


The correct handling of food and a high standard of personal hygiene are essential to food safety. The Nursery teacher needs to ensure that staff, volunteers and children who handle food or work in the food preparation area are following the correct personal hygiene and food preparation procedures.


Food for children must be prepared in a room where there is access to appropriate facilities (hot and cold water and refrigeration) such as nursery kitchen.


The Nursery teacher must be qualified to an elementary food hygiene standard if high risk foods are to be prepared


Children should be reminded to wash their hands before eating.
	

	19.
Food Laws


The Food Safety Act 1990 requires premises that sell, prepare, package, store, handle, serve or supply any food for sale be registered as a food premises by the local authority. This includes school canteens, kitchens, serveries and halls etc


As a condition of registration, the proprietor of a food business is required to develop a Food Safety Program 


There are a number of components of a Food Safety Program (FSP) which must be addressed.


If you require further information please consult your local Environmental Health Office


Aboyne, Bellwood Rd
013398 87373
Alford, School Rd
019755 64806
Banff,  No 3, High St Banff
01261 813278
Banchory, The Square
01330 822878
Ellon, No 59, Station Rd 
01358 726913
Fraserburgh, No 1 Kirk Brae 
01346 586322
Huntly, No 25, Gordon St  
01466 794121
Inverurie, Unit 7 Harlaw Way 
01467 620981
Peterhead, No 60 Broad St 
01779 483254
Turriff, Municipal Buildings 
01888 563417
Stonehaven, Viewmount 
01569 768213
	


	
	NOTES

	20.
Displaying Food


Food that is displayed should either be wrapped or covered.


Refrigerated display cases must be able to maintain foods below 5 C.


Bain-maries (or hot holding devices) are to keep hot foods above 63 C. They should NOT be used to reheat foods. Food must not be stacked above the level of the trays, or else it will not remain sufficiently hot.


Put the preparation date, use by date, name tags or labels on the trays, and do not insert labels into ready-to-eat food.


Don’t forget first in first used ( stock rotation )
	

	21.
Transporting Food


Ensure that all food that is delivered to you is delivered in a vehicle that prevents contamination of the food and if necessary keeps the food at the manufactures recommended temperature


Food must be transported completely separately from chemicals such as detergents.


Animals must not be allowed in vehicles that are used to transport food.


Food, which requires refrigeration, must be transported so that food is kept below 5 C.
	

	22.
Cleaning Procedure for Temporary Food Stalls


If a water supply and sink are not available near the stall, temporary facilities will need to be provided. 


Utensil washing facilities must be made available, including:


(
Sealed container or drum with clean water.


(
Water-heating device such as an urn, so that hot water is available.


(
Bucket to collect dirty water.


(
Bactericidal detergent and disposable paper towels.


Utensils should be washed as soon as possible in clean, soapy water and rinsed in clean water. 


At the end of the day, all utensils and equipment should be thoroughly cleaned and disinfected prior to storage.


All waste water must be disposed to the sewer, not a storm water drain.
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