Food Hygiene Policy

Catering and Food Safety
1. Staff and volunteer’s who are involved in the cleaning for food related areas should make themselves aware of the cleaning methods and agents before commencing the tasks.
2. Food handlers shall only commensurate with their work activities if they have made them selves aware in food hygiene matters. 

3. All food premises are kept clean, pest free, and maintained in good repair and condition.
4. Arrangements for cleaning all food areas are published and complied with.
5. There is an effective program in place for the control of pests based on a preventative approach. 

6. Clean clothing is worn by all food handlers. 

7. Hygienic hand washing and drying facilities are provided and used by all food handlers and visitors. 

8. All food is stored correctly in conditions according to its type. 

9. Waste material is removed from all food preparation areas after each food service.

Personal Hygiene
1. To ensure continued good hygiene practise, all staff members and visitors, on entering the kitchen, must wear clean clothing including headwear.
2. Conveniently sited facilities for washing and hygienically drying hands are provided for all 
            Food handlers and visitors. 

3. All food handlers must practice good personal hygiene whilst undertaking food handling duties.  

This means:

 
· Washing and drying hands before and after handling food and after going to the toilet.

· Not working if suffering from diarrhoea and/or vomiting.

· Not handling food if you have scaly or infected skin lesions, which cannot be totally covered during food handling.

· Not spitting in food handling areas.

· Not eating or chewing gum in food handling areas.

· Ensuring work surfaces and utensils are clean.

· Jewellery must not be worn whilst in the kitchen or in food handling areas with the exception of plain wedding bands and sleeper earrings.

· Food handlers whilst on food handling duties must not wear nail varnish.

· All hair must be covered by appropriate headwear.

· All cuts and abrasions must be covered with a blue waterproof dressing and fingerstall where necessary.  All other dressings and medications on exposed skin must be covered with a distinctive waterproof dressing.

· Under no circumstances shall food handlers who have, or suspect they have, any septic sores, bowel/stomach disorders, diarrhoea or disease likely to be transmitted through food, enter any food related area.

Hygiene of Environment
Effective cleaning schedules must be published and displayed for all food areas and complied with.  They must cover the following:
 

· Food preparation

· Food storage

· Food serving areas

· Washing-up areas

· Refuse disposal and collection

 

Staff and volunteers involved in the process of cleaning food-related areas must be aware of the cleaning methods and agents applicable. 

It is essential to ensure, that:

 

· the methods, materials and equipment used are correct for the task at hand.

· the frequencies at which the various tasks are to be performed are adequate.

· due consideration is given to Health and Safety legislation and guidance.

Premises
Food premises must be kept clean and maintained in good repair and condition. Any repairs must be undertaken as soon as it is practicable.

 

The layout, design, construction and size of food premises must:

· permit adequate cleaning and/or disinfections;

· be such as to protect against the accumulation of dirt; contact with toxic materials; the shedding of particles into food and the formation of condensation or undesirable mould on surfaces.

· permit good food hygiene practices, including protection against cross contamination between and during operations, by foodstuffs; equipment; materials; water; air supply or personnel and external sources of contamination such as pests.

· provide, where necessary, suitable temperature conditions for the hygienic processing and storage of products.

· An adequate number of washbasins must be available, suitably located and designated for hand washing only.

· Food premises must have adequate natural and/or artificial lighting.

· Drainage facilities must be adequate for the purpose intended; they must be designed and constructed to avoid the risk of contamination of foodstuffs.

· All windows in food premises must either be non-opening or be fitted with fly screens.

· All extraction filters located above deep fat fryers/bratt pans must be inspected and should be cleaned or replaced regularly.

· All electric fly killing units must be cleaned and maintained regularly.

 

Storage
All food must be stored correctly in conditions according to its type.  Once the food 

has been accepted, excess packaging must be removed and the product placed in 

suitable correct storage without delay.  All food stores must be clean and pest free.

Management must also ensure that:

 

i.
Products are retained in prime condition.

ii.
Effective use is made of available space by more efficient storage.

iii.
Food is covered and protected from contamination.

 

Chilled food must immediately be placed into chilled storage, after removing any

unnecessary packaging.

Frozen food must be placed in freezer storage once any unnecessary packaging has 

Been removed.  Under no circumstances should any food that has been allowed to 

thaw be refrozen.

Dry goods must be placed off the floor into clean, dry and well ventilated storage 

immediately.

 

Preparation
To prevent or reduce the risk of cross contamination, the following must be

observed:

 

i.  Hands must always be washed prior to starting work and before commencing any process.

ii. Goods must be removed from the storage location to the appropriate preparation area as late as possible so as to minimise the amount of time they are held at ambient temperature.

iii.   Food commodities must be processed only in the designated area using clean utensils.

iv.  All process commodities must be returned to their proper storage location as soon as practicable.

v. All utensils and work surfaces must be cleaned between each process and place any refuse into proper receptacles. 

vi.   Soiled clothing must be changed for clean before commencing any other process.

vii.  Hands must always be washed at the end of each process.  Before and after handling foods, always wash hands in the appropriate wash hand basin before leaving that area.

viii.  Any cuts to the skin must be covered with a blue waterproof dressing.

ix.  Waste material must be removed from all food preparation areas at least 

      after each foodservice.

Packaging:  Extreme care is necessary with regard to storage of all food packaging.    

Incorrect storage could lead to contamination of the food product. 

Storage:  On completion of the manufacturing process, all items must be returned to

refrigerated storage (0(C to +5(C) with the minimum delay.

Cooking
i.
ALL cooking should be carried out as late as is possible so as to ensure that the minimum amount of time is given to possible food bacterial growth before serving.
ii.
Any reheated food product must achieve a core temperature of not less than +75°C for 2 minutes.  It must then be served without delay or held in a heated cabinet at a temperature which is not less than +63°C.
iii.
In any event, food products that have been reheated must be disposed of when two hours have expired.

 Serving

· All food handlers must wash their hands prior to serving food.
· All food handlers must wear appropriate clothing whilst on duty.
· Hot food must be served at or above +63°C.  Cold food must be served at/or below 5(C.
· All food must be served with the appropriate utensil, e.g., scoops, tongs or spoons, with separate utensils being used for each item.
· During food service, food servers must wear disposable plastic gloves.
· Caterers must not, for any reason, use left-over/returned food items.
· All waste material must be removed from food preparation areas at least after each food service.
· All servery containers, utensils and crockery must be cleaned in accordance with prescribed methods.
· In the event of illness being caused by food consumption, any illness incident must be recorded in the accident book. 

Pest Control
The Charity has a duty to keep their premises free from infestation. Under the Food Safety (General Food Hygiene) Regulations 1995, those engaged in the manufacturing, serving or selling of food must ensure that ‘their premises are kept free from any risk of contamination by pests.’  
The Food Safety Act 1990 enables the local authority the power to close the food premises, which are infested by rodents or insect pests.

· Pests are prohibited in food areas by legislation.  They can cause expensive deterioration to premise and spread dangerous bacteria, contamination and disease.
· Pests include any living creature capable of directly or indirectly contaminating food, i.e. birds, cats, rats, mice, cockroaches, flies, ants, etc.
· There must be an effective programme in place for the control of pests based on a preventative approach.

It is recommended that pest control contractors employed by the Gurdwara 

should be members of the British Pest Control Association.
Preventive Measures to reduce risk of Infestation:

1. premises and refuse areas are kept in a clean and tidy condition. Lids should be always kept on waste bins. Waste must not be allowed to accumulate.
2. food on display or awaiting preparation is always kept covered.
3. food is stored off the floor and clear of walls. Stock is checked regularly and damaged or contaminated stock removed and destroyed.
4. drains are kept clean and in good condition. Regular inspections are made and sightings of pests or pest damage are reported to management immediately.

 

