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Food hygiene and safety policies and 
risk assessments

According to the Health and Safety Executive, “Health and safety in a school is about taking a sensible and proportionate approach to ensure that the premises provide a healthy and safe place for all who use them, including the school workforce, visitors and pupils.”

Schools, as employers, have a legal duty to carry out suitable and sufficient risk assessments in accordance with Management of Health and Safety at Work Regulations 1999 for their buildings and activities.

In addition, a school must demonstrate due diligence, i.e. do everything within its power to safeguard the health of pupils, staff and visitors.

Writing, implementing and monitoring food hygiene and safety policies, such as the safe use and storage of allergenic ingredients, and risk assessments form part of the due diligence process.
Risk assessments
[bookmark: _GoBack]In order to minimise the risks involved in food and nutrition lessons and activities at school, it is essential that risk assessments are undertaken for recipes/activities, processes/procedures and specialist equipment. Risk assessments are formal activities and should follow five stages. They should be completed by a ‘competent’ member of staff and reviewed and updated regularly.
The five stages of risk assessment are:
1. look for the hazards;
2. decide who might be harmed and how;
3. evaluate the risks and decide whether the existing precautions are adequate or whether more should be done;
4. record your findings;
5. review your assessment and revise it if necessary.

Evaluating the risks
A risk matrix can be used to evaluate the likelihood that a hazard may cause harm and the severity of the consequences. 

	       Likelihood
	Very likely
	Likely
	Unlikely
	Highly unlikely

	Consequences
	Fatality
	High
	High
	High
	Medium

	
	Major injuries
	High
	High
	Medium
	Medium

	
	Minor injuries
	High
	Medium
	Medium
	Low

	
	Negligible injuries
	Medium
	Medium
	Low
	Low



Generic risk assessments
These are usually available through Local Authorities, but it is essential that schools adapt these to their own setting and account for any specific hazards. Many schools use the generic risk assessments available from http://dt.cleapss.org.uk/

Example risk assessments and blank templates can also be found here: www.foodafactoflife.org.uk .The risk assessments are provided for guidance only. They should be adapted to the pupils and school.

Record keeping – part of due diligence
It is important to keep a food hygiene and safety file in the food room with the following up to date documents:
· daily fridge/freezer temperature record sheets;
· risk assessments;
· cleaning schedules;
· COSHH record sheets (where appropriate);
· a list of pupil’s special dietary requirements, especially allergies;
· food hygiene and safety training certificates;
· departmental food policies/letters to parents, e.g. provision of ingredients/storage of ingredients/food at school.

Sources of further information

· Health and Safety Executive – classroom checklist
· Managing safety in schools and colleges - ROSPA
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