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Food and Kitchen Hygiene Guidance

[bookmark: _GoBack]The Food Safety Act 1990 means that everyone who handles or prepares food for public consumption is responsible for food hygiene and safety. The Act is there to set the standards for the safe handling and preparation of food to avoid the incidence of food poisoning, through raising awareness and promoting good practice, specifically through training for food handlers and registration of premises.

The food provided at the setting will be low or medium risk foods and will comply with the Government’s new food based standards for all food provided on school premises, other than lunches. Even though the food provided will be low or medium risk foods, there are still hazards to be aware of and controls to be put in practice.

The law states that if you sell or give away food at the premises, you are required to comply with the following requirements. 

Food Premises Registration

In accordance with The Food Premises (Registration) Regulations settings must register with the Local Authority's Food Safety Team - contact Food Safety Team
	      Bristol City Council
	      4th Floor
	      Brunel House
	      St. George's Road
	      Bristol BS1 5UY
               Tel: 0117 922 3251
               Fax: 0117 922 2782
               Email: HESFOOD@bristol.gov.uk

Or visit the website:  www.bristol.gov.uk  - enter "registering your food premises" into the search facility on the Bristol council website for link to the appropriate information.

Settings that do not have their own premises will need to advise their landlord that they (the landlord) will have responsibility under the Food Safety Act.




Food Hygiene awareness and training

Staff and volunteers who handle food at the setting will need training in food hygiene. All staff need to know about basic food hygiene and need to understand how food poisoning can occur. At least one member of the staff will have a Basic Food Hygiene Certificate and then pass on their knowledge to others. This will happen within the first 3 months of starting the setting.  

Information about local food safety courses is available from the local environmental health officer, the Food Safety Team, BAND and other training organisations.

Food Safety Officers do carry out spot checks at settings to make sure that settings comply with food safety and hygiene.

Requirements

In relation to operating an out of school setting, the hazards to safety and quality of food are likely to be limited to the following:
· Microbiological contamination (most of these products used by settings will not be susceptible to food poisoning organisms, but spoilage organisms may grow if shelf life is not observed).
· Physical Contamination (from dirt, debris)
· Physical damage (to the product or packaging)

Hazards can occur at any stage - from shopping to serving the food

The controls that settings are required to implement to minimise the above hazards are summarised by the following headings:

· Structure, equipment and facilities
· Food hygiene awareness and training
· Food handling
· Personal Handling
· Temperature Control
· Stock rotation
· Cleaning
· Waste
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