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Establishing good food hygiene and safety practices - audit

A characteristic of good practice in primary schools is that pupils prepare and cook dishes, taste food and perform investigations hygienically and safely.

	Putting the characteristic into practice
	Personal reflection
	My actions

	Food allergies and intolerance
	In practice, staff:
· send an ingredient check letter home to parents/carers to check for allergies, intolerances, religious, cultural or other reasons why children may not be able to taste or handle a particular food (ideally completed at the beginning of the school year to cover all future practical activities);
· check ingredient food labels used in practical activities to ensure that they do not contain ingredients that any pupils may not consume (as identified on the ingredient check letter completed by parents/carers);
· inform all pupils about the importance of not sharing  ingredients or equipment that have come into contact with ingredients to which others in the lesson may have an allergy or intolerance.
	
	

	Prepare the classroom
	In practice, staff:
· ensure the space used for food work is clear, and that tables are cleaned with anti-bacterial spray or wipes (if tables are general classroom furniture and not used solely for food preparation, they should also be covered with clean, plastic table cloths);
· make sure there is access to a sink with hot and cold water and anti-bacterial handwash, where pupils and staff can wash their hands;
· ensure that a waste bin and/or food compost bin is available.
	
	

	Getting ready to cook
	In practice, staff:
· remove jumpers and sweatshirts (if appropriate);
· remove nail varnish and jewellery;
· tie up long hair, ensuring it is not hanging down;
· secure long head scarves or coverings;
· roll up long sleeves;
· put on a clean apron;
· thoroughly wash and dry hands (before and after practical work, and after going to the toilet or touching the bin).
	
	

	Ingredients
	In practice, staff:
· store high risk food, such as dairy and ready-to-eat food, in a fridge between 1°C - 4°C;
· check all date marks on food, to ensure the food is in date;
· store food containing allergenic ingredients, separately;
· make sure that hot food is cooled quickly and stored in a fridge between 1°C - 4°C within 1-2 hours;
· label finished dishes with storage, cooking or re-heating instructions.
	
	

	Equipment
	In practice, staff:
· check the cleanliness and temperature of the fridge;
· store sharp equipment securely, e.g. knives;
· make sure cooking equipment is used, cleaned and stored correctly;
· establish cleaning schedules for equipment, including aprons and tea towels.
	
	

	Safe and hygienic practices
	In practice, staff:
· confidently and competently demonstrate how to prepare food safely and hygienically, to prevent cross contamination or injury;
· demonstrate safe use of sharp equipment and electrical items, e.g. knives, graters, blender;
· use oven gloves when handling hot items or taking items in or out of the oven (pupils to be supervised);
· establish clear guidelines for sampling food and drink hygienically, e.g. no licking fingers, eating while cooking;
· ensure first aid procedures are in place in case of accidents.
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