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Good food safety and 
hygiene practices

All staff and pupils should:

1. Ensure that ingredients and finished dishes are stored correctly:
· Pupils should store high risk ingredients (such as meat, fish and dairy products plus opened bottles, jars or tubes) in the fridge in the food room before the start of the school day;
· Pupils should also store low risk ingredients in the food room before the start of the school day (such as flour, sugar, dried fruit, canned food, fresh fruit, fresh vegetables and eggs);
· all foods placed in the fridge must be wrapped and clearly labelled. Bags that might have been on the floor should not be put in the fridge as this can cause cross-contamination;
· food containing allergenic ingredients should be stored separately;
· hot food should be cooled quickly and stored below 5°C within 1-2 hours;
· finished dishes should be stored appropriately in the food room until the end of the day;
· pupils should be advised of reheating methods, times, temperatures and allergens in dishes made (e.g. labels placed on containers) where appropriate;
· dishes not collected after 48 hours, or 24 hours for rice dishes, should be placed in food waste bins.

2. Adopt a regular routine for getting ready to cook:
· remove blazers, and jumpers (if appropriate), on entering the food room;
· remove nail varnish, jewellery and watches;
· keep school bags away from the food area;
· tie up long hair, ensuring it is not hanging down;
· secure long head scarves or coverings;
· roll up long sleeves;
· thoroughly wash and dry hands;
· put on a clean apron.

3. Demonstrate exemplary practical skills and food hygiene and safety practices;
· use and store electrical equipment safely, e.g. food processors or blenders;
· use clean, tidy and effective procedures for practical activities;
· use equipment correctly in order to prevent cross-contamination, e.g. red chopping board for raw meat;
· avoid washing raw meat to prevent cross-contamination;
· use digital temperature probes to check the core temperature of food is at least 75°c (or 70°c for 2 minutes).

4. Follow hygienic and safe procedures for tasting and testing:
· check allergenic ingredients in food used for tasting or investigations;
· ensure that tasting is completed hygienically, e.g. no ‘double dipping’ or licking fingers.
[bookmark: _GoBack]Further guidance on good food hygiene and safety practices can be found in the Characteristics of good practice in teaching food and nutrition education.
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