
Safeguarding and Welfare Requirements: Health 

6.6 Food hygiene

Policy statement

We provide:

 Snacks.

We maintain the highest possible food hygiene standards with regard to the purchase, 

storage, preparation and serving of food.

We are registered as a food provider with the local authority Environmental Health Department.

Procedures

- All our staff who are involved in the preparation and handling of food have receive 

training in food hygiene.
- We carry out daily opening and closing checks on the kitchen to ensure standards are met 

consistently.
- We use reliable suppliers for the food we purchase.
- Food is stored at correct temperatures and is checked to ensure it is in-date and not 

subject to contamination by pests, rodents or mould.
- Packed lunches are stored in a cool place; un-refrigerated food is served to children within 

4 hours of preparation at home.
- Food preparation areas are cleaned before and after use.
- There are separate facilities for hand-washing and for washing-up.
- All surfaces are clean and non-porous.
- All utensils, crockery etc. are clean and stored appropriately.
- Waste food is disposed of daily.
- Cleaning materials and other dangerous materials are stored out of children's reach.
- Children do not have unsupervised access to the kitchen.
- When children take part in cooking activities, they:
- are supervised at all times;
- understand the importance of hand-washing and simple hygiene rules;
- are kept away from hot surfaces and hot water; and do not have unsupervised access to 

electrical equipment, such as blenders etc.
- Risk assessments are conducted for each individual child who has a food allergy or 

specific dietary requirement.
- If a child chokes at mealtime and intervention is given, we record details of the incident 

and ensure that parents/carers are informed.

Reporting of food poisoning
Food poisoning can occur for a number of reasons; not all cases of sickness or diarrhoea are as a 
result of



food poisoning and not all cases of sickness or diarrhoea are reportable.
 Where children and/or adults have been diagnosed by a GP or hospital doctor to be 

suffering from food poisoning and where it seems possible that the source of the 

outbreak is within our setting, the manager will contact the Environmental Health 

Department to report the outbreak and will comply with any investigation.

 We notify Ofsted as soon as reasonably practicable of any confirmed cases of food 

poisoning affecting two or more children looked after on the premises, and always within 

14 days of the incident.

Food used in play

- Food for play may include dough, corn flour, pasta, rice, food colourings/flavourings.

- Jelly (including jelly cubes) is not used for play.

- Food for play is risk assessed against the 14 allergens referred to in 03.01 and is 

included in the written risk assessment undertaken for children with specific allergies.

- Staff are constantly alert to the potential hazards of food play, in particular choking 

hazards and signs of previously undetected allergies.

- Pulses are not recommended as they can be poisonous or may cause choking. 

- The use of raw vegetables for printing is discouraged.

 Dried food that is used for play should be kept away from food used for cooking.

 Foods that are cooked and used for play, such as dough, have a limited shelf life.

 Cornflour is always mixed with water before given for play.

 Cornflower and cooked pasta are discarded after an activity; as there is a high risk of bacteria 

forming. 

 Utensils used for play food are washed thoroughly after use.

Playdough and raw (uncooked flour) 

 All flour including cornflour is raw until the point it is heated or cooked. Raw flour poses a risk 
of E. coli to young children and current government advice is that when using uncooked flour 
or flour products not intended to be eaten, e.g. dough for crafts and play wash hands 
thoroughly with soap and warm water before and after handling flour, uncooked pastry, or 
dough.

Further guidance



 Safer Food Better Business (Food Standards Agency )
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