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	Last Reviewed	Last Amended	Next Planned Review in 12 months, or
May 2 ‘24	May 2 ‘24	sooner as required.

	
Business impact
	
Changes are important, but urgent implementation is not required, incorporate into your existing workflow.
MEDIUM IMPACT

	Reason for this review
	Scheduled review

	Were changes made?
	Yes

	

Summary:
	This policy has been reviewed with minor amendments made to policy content and links. References have also been reviewed and updated to ensure they remain current. Public Health England has now been replaced by the UK Health Security Agency (UKHSA) and information and links now reflect this change.

	


Relevant legislation:
	· The Care Act 2014
· Food Safety Act 1990
· Food Standards Act 1999
· The Food Safety and Hygiene (England) Regulations 2013
· The Health and Social Care Act 2008 (Regulated Activities) Regulations 2014
· Health and Safety at Work etc. Act 1974


	




Underpinning knowledge - What have we used to ensure that the policy is current:
	· Food standards Agency, (2009), Food Handlers: Fitness to Work - Regulatory Guidance and Best Practice Advice For Food Business Operators. [Online] Available from: http://www.food.gov.uk/sites/default/files/media/document/fitnesstoworkguide.pdf [Accessed: 2 May 2024].
· Food Standards Agency (2022). Homepage. [online] Food Standards Agency. Available at: https://www.food.gov.uk/  [Accessed: 2 May 2024].
GOV UK, (2021), Food Labelling what you must show. [Online] Available from: https://www.gov.uk/food-labelling-and-packaging/food-labelling-what-you-must-show [Accessed: 2 May 2024].
Department for Education (2019). School food standards: resources for schools. [online] GOV.UK. Available at: https://www.gov.uk/government/publications/school-food-standards-resources-for-schools  [Accessed 2 May 2024].

	
Suggested action:
	· Encourage sharing the policy through the use of the QCS App
· Ensure relevant staff are aware of the content of the whole policy

	
Equality Impact Assessment:
	QCS have undertaken an equality analysis during the review of this policy. This statement is a written record that demonstrates that we have shown due regard to the need to eliminate unlawful discrimination, advance equality of opportunity and foster good relations with respect to the characteristics protected by equality law.
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1. Purpose

1.1 The purpose of this policy is to provide instructions on the storage, handling and cooking of food in order to prevent incidents and outbreaks of food-related illnesses and to prevent cross-contamination. 
This policy should be read alongside the QCS Food Safety Manual.
1.2 To support Real Care Limited T/A Learning For Life in meeting the following Key Lines of Enquiry:
Key Question	Key Lines of Enquiry

	
EFFECTIVE
	E3: How are learners supported to eat and drink enough to maintain a balanced diet?

	
SAFE
	S5: How well are learners protected by the prevention and control of infection?

	
WELL-LED
	W2: Does the governance framework ensure that responsibilities are clear and that quality performance, risks and regulatory requirements are understood and managed?



1.3 To meet the legal requirements of the regulated activities that {Real Care Limited T/A Learning for Life} is registered to provide:
· The Care Act 2014
· Food Safety Act 1990
· Food Standards Act 1999
· The Food Safety and Hygiene (England) Regulations 2013
· The Health and Social Care Act 2008 (Regulated Activities) Regulations 2014
· Health and Safety at Work etc. Act 1974
2. Scope

2.1 The following roles may be affected by this policy:
· All staff
2.2 The following learners may be affected by this policy:
· All learners
2.3 The following stakeholders may be affected by this policy:
· Family
· Representatives
· Commissioners
3. Objectives

3.1 Clear procedures provide detail around food safety and hygiene practices through Real Care Limited T/A Learning for Life and these ensure compliance with appropriate legislation, regulation and best practice.
Additional guidance and compliance forms can be found in the QCS Food Safety Manual.
3.2 Staff involved in any part of the food service are trained to an appropriate level and provide a high- quality and safe service.


4. Policy

4.1 Real Care Limited T/A Learning for Life will have systems in place to ensure that high standards of hygiene and food quality are achieved at all times.
In particular, staff will ensure that they comply with the Infection Control Policy and Procedure, Appearance Policy and Procedure and the suite of catering policies and procedures at Real Care Limited T/A Learning for Life at all times. The Principal and/or Education Quality Manager will monitor compliance with all policies as part of the continuous improvement and quality assurance process within Real Care Limited T/A Learning for Life.
Any concerns related to staff hygiene and food quality will be reported immediately to the Principal and/or Education Quality Manager and the incident reporting procedures will be followed.
4.2 The suite of catering policies produced at Real Care Limited T/A Learning for Life is based upon and inclusive of the following, to ensure that staff practice lawfully under UK Food Safety Law:
· HACCP (Hazard Analysis of Critical Control Point)
· Food Safety (Temperature Control/Regulations)
· Food Allergens & Labelling
4.3 Real Care Limited T/A Learning for Life will follow good practice in order to comply with Food Hygiene Regulations and the requirements of the Environmental Health Officer. These may include:
· Access to catering areas controlled in order to exclude, as far as possible, persons who may unnecessarily increase risk
· Any staff member involved in food preparation is appropriately informed, skilled and trained in order to carry out their duties and control risks
· The premises and equipment built and maintained to a standard which complies with regulations Please see “Industry Guide to Good Hygiene Practice: Catering Guide” for full details.


5. Procedure

5.1 Kitchen Access and Facilities
The kitchen must not be used as a thoroughfare and any staff visiting the kitchen must wear a hat and apron before entering the area. 
The dishwashers must be used whenever possible. When manual washing up is undertaken, the double bowl sink unit with an adequate water supply and drainage both for washing and rinsing must be used. Reusable fabric towels must not be used within the catering area for any purposes.
5.2 Stock Control System
· There must be a suitable separation between raw and cooked items stored in a refrigerator or any other sterile facility
· Goods, vegetables and fruit produce must not be stored directly on the floor
· Food placed into temperature-controlled storage must be dated, and similar food rearranged so that the oldest is presented for use first
· On removal of stored food, a check must be made to ensure that the item with the oldest date is used first, checking that it is still 'in date' from both a food hygiene and food quality viewpoint
· A stock system must be used to control purchasing and stored quantities of non-temperature- controlled goods, such as dry goods, to ensure that:
· Goods are likely to be used within their hygiene and quality storage times
· Goods are rotated on the shelf to ensure the use of the oldest item first
· Due notice must be taken of the manufacturer's storage instructions and dates
· Any food disposed of that is no longer "in date" or fit for use must be disposed of and the necessary documentation completed to show that best practice standards are in operation
5.3 Waste Control
Food waste must be regularly removed from the kitchen for disposal and documented to show best practice standards are in operation.
A lid will not normally cover waste storage containers within the catering area, as this promotes cross- contamination by handling. Storage facilities outside of the catering area must have a lid.
NB: Where bins are foot operated, the foot pedal must be used in order to avoid touching the lid with hands.
5.4 General Hygiene Principles - Environment
The kitchen and equipment must be maintained at a high level of cleanliness at all times. The following principles apply:
· Pets and plants are not allowed where food is prepared, cooked and served
· Hand wash basins which are separate from the kitchen sink must be used in kitchen areas
· There will be separate toilet accommodation with adjacent wash basins easily accessible from the catering area
· Ensure that any spillage of food is cleaned up immediately with a cloth which is disposed of after use
· Personal belongings must not be stored in kitchens at Real Care Limited T/A Learning For Life
· Ensure that all work surfaces/windowsills are free from clutter
· Do not line drawers or shelves with paper
5.5 General Hygiene Principles - Staff
Any staff member involved in food preparation must maintain a high standard of personal hygiene to include the following principles:
· Staff must keep their hands off food as far as possible and prepare food as near as possible to the time it is to be served
· Staff must report any ill health to the Principal and/or Education Quality Manager immediately
· Cuts and sores will be covered with a waterproof, high visibility dressing
· Health clearance will be available for agency/bank staff and newly recruited staff will be screened using the Occupational Health questionnaire

· The Principal and/or Education Quality Manager will ensure that contracted caterers have fitness to work assurances in place
· As per the Infection Control Policy and Procedure, if 2 or more members of staff are off duty with a gastrointestinal illness, advice will be sought from your local health protection team (HPT)
· Occasional food handlers will wear the provided uniform protectors during food and drink preparation (refer to the Cross Contamination Policy and Procedure at Real Care Limited T/A Learning for Life)
· The Appearance Policy and Procedure and Infection Control Policy and Procedure will be followed in relation to hand washing, uniforms and the use of PPE. In addition:
· Bare legs will not be acceptable in catering areas
· Nails will be short, clean and not coated with varnish (no false/acrylic nails)
· Smoking, chewing gum and eating is not allowed in food preparation areas
· False eyelashes must not be worn
· Hair must be clean, tied back (as applicable) and covered
· Staff must avoid strong perfumes and odours on the uniform (e.g., smokers)
· Jewellery must be avoided where possible. However, a plain band wedding ring and small studs in pierced ears are acceptable
If staff have any queries in relation to the above requirements, they must discuss these with the Principal and/or Education Quality Manager in the first instance.
5.6 Preparation of Food
· Rice and pasta must not be reheated. Other reheated food must be checked with a temperature probe to confirm that the body of the food has reached normal cooking temperatures
· Ensure that all food is covered, labelled and stored correctly
· All opened food items e.g., tea bags, sugar, bread etc. must be stored in washable, lidded containers when not being used
Fridge Management
· Fridges must not be overfilled (to allow air circulation), and must only stock learner food, which is in date, labelled and in a sealed container
· Fridges must be regularly defrosted and kept clean; any spillages must be cleaned up immediately
· Jugs of milk must always have lids on and, if stored in the fridge, must be used up and not refilled to prevent contamination. No additional milk will be added to an existing jug of milk which, once used, must be washed thoroughly before filling for the next beverage round
· Any food kept over from the previous day and out of date food must be discarded each morning by a designated member of the catering team
· Staff food must only be stored in staff fridges in a sealed, clean container and labelled with a name and date
· Any damage to seals which prevents the fridge door from closing properly must be reported immediately to the line manager
· No clinical items or medicines must be stored in kitchen fridges
· Where supplied, separate food for night staff must be kept chilled and covered
5.7 Learners' Kitchen Areas
· For mini service areas for learners, the same rules apply. However, cotton tea towels may be used but must be sent for laundering after each learner's use
· Learners must be supervised by staff who have received the necessary training in food hygiene
· Fresh food must be bought, cooked and served on the same day. Any raw meat stored in a fridge must be covered and placed on a shelf below the ready-to-eat foods
· Any food prepared must only be eaten by the learner as intended
5.8 Procedure for the Management of Outbreaks of Food Poisoning and Gastrointestinal Illness The responsibility to manage the outbreak lies with the Principal and/or Education Quality Manager or a suitably qualified, experienced and knowledgeable delegated other in the absence of the Principal and/or Education Quality Manager.
1. Immediate Action
When the incidence of vomiting, diarrhea, nausea or abdominal pain (or any combination of these)

exceeds TWO people, the following actions MUST be taken:
· Contact the local health protection team (HPT)
· Contact the Environment Protection Team
· Escalate to the Principal and/or Education Quality Manager and contact the GPs of all affected learners
· Contact the commissioning section for your area and notify them of the incident
2. Information
The following information will be required by some of the above:
· The numbers of people affected (staff and learners)
· The date of the onset of symptoms (staff and learners); names and dates of birth of learners
· The symptoms of affected persons (staff and learners); name of General Practitioners for learners
· The use of antibiotics for learners (where known)
3. Food Safety Information
The Health Protection Team will require, in addition to the above:
· Copies of all menus for the previous three days; copies of all hot and cold food temperature records
· Access to all employees’ food hygiene training records
· Access to any in-house management food safety audits
· Access to kitchen/food storage cleaning schedules
5.9 Large Event Catering
Where a planned activity involves catering, the following principles apply:
· Keep food chilled for transportation, especially if the journey is longer than 20 minutes. Food must be kept refrigerated or in a cool box until service time
· Food must be kept covered
· Any remaining food must be disposed of and not kept for consumption later
· Food must be kept on display for a minimal period and certainly for no longer than one and a half hours
· Any meat items, for example, chicken, must be well cooked
· Serving implements are used to handle food
Selling Food
When selling food made within Real Care Limited T/A Learning for Life e.g., for fetes and events, staff must consider the following:
· Some people have allergies; is there someone who can answer questions about the origin of food and its ingredients e.g., nuts, onions, gluten free, etc.? Real Care Limited T/A Learning for Life will ensure Food Labelling Guidance is followed with regards to allergy labelling
· Transfer all food in closed, sealed containers (temperature controlled where required)
· Keep all food covered, use tongs for transferring to bags or plates once sold
· Due to the high risk of food poisoning from certain foods, if the temperature cannot be maintained below 5°C it is recommended not to sell high-risk foods e.g., fresh cream cakes, cheesecake, quiche etc. (for food safety reasons these items must be temperature controlled)
5.10 Training and Education
All staff will be aware of their responsibilities within their role of managing infection control and the prevention of contamination as well as personal hygiene standards and the expectations of Real Care Limited T/A Learning for Life. This will include personal appearance, hand hygiene, the use of PPE and the appropriate use of uniforms.
All staff will be offered training to meet the needs of the role and learners as detailed within the service training matrix and training needs analysis.
Food hygiene knowledge will be checked by the Principal and/or Education Quality Manager as part of ongoing quality assurance as well as observation in practice.
Staff are expected to maintain their knowledge in relation to this policy and this will be reviewed through

supervision and discussed within team meetings.
Staff must have full access at all times to this policy and additional support materials.
6. Definitions

6.1 UK Health Security Agency (UKHSA) - previously Public Health England (PHE)
· The UK Health Security Agency (UKHSA) is the new organisation that has taken on the role of Public Health England. UKHSA is an executive agency, sponsored by the Department of Health and Social Care
6.2 FSA 5 Star Rating Scheme
· The Food Hygiene Rating Scheme (FHRS) in England, Wales and Northern Ireland helps consumers choose where to eat out or to shop for food by giving them information about the hygiene standards in restaurants, takeaways and food shops
Key Facts - Professionals

Professionals providing this service should be aware of the following:
· Staff must have access to, and adhere to the 'Industry Guide to Good Hygiene Practice: Catering'
· This policy is part of a suite of catering policies that must be read in conjunction with each other for effective practice
· Food can become contaminated at any point during production, distribution and preparation. Everyone along the production chain, from producer to consumer, has a role to play to ensure the food we eat does not cause diseases
· One of the key practices that can prevent cross-contamination is handwashing and staff must be aware of when and how to handwash effectively
· It is a legal requirement to maintain high food hygiene standards when preparing and serving food to learners
Key Facts - People affected by the service

People affected by this service should be aware of the following:
· You can expect all staff involved in the preparation and delivery of food to be trained, knowledgeable and skilled
· You are encouraged to feedback to Real Care Limited T/A Learning for Life any concerns you have in relation to food hygiene or diet and nutrition management
· You can refer to the food hygiene rating scheme as a means of checking how well the service performs in this area


Further Reading

As well as the information in the 'underpinning knowledge' section of the review sheet we recommend that you add to your understanding in this policy area by considering the following materials:
British Hospitality Association
British Hospitality Association - Industry Guides
Food Standards Agency - Food hygiene for your business: https://www.food.gov.uk/business-guidance/food-hygiene-for-your-business NHS - How to Prepare and Cook Food Safely: https://www.nhs.uk/livewell/homehygiene/pages/foodhygiene.aspx
Food Standards Agency - News, Allergies, Alerts:
https://www.food.gov.uk/news-alerts
This policy should be read in conjunction with the following policies and procedures:
· Catering Hazard Analysis (HACCP) Policy and Procedure
· Supply of Service User's Own Food Policy and Procedure
· Catering Cleaning Schedule and Audit Policy and Procedure
· Cross Contamination Between Care and Catering Policy and Procedure
· Infection Control Policy and Procedure
· Food Storage Temperatures Policy and Procedure
Outstanding Practice


To be ‘outstanding’ in this policy area you could provide evidence that:
· The wide understanding of the policy is enabled by proactive use of the QCS App
· Real Care Limited T/A Learning for Life performs audits and self-assessment of performance and standards against national benchmarks and acts on findings
· Real Care Limited T/A Learning for Life invests in staff and provides training over and above the statutory requirement
· Real Care Limited T/A Learning for Life has achieved and sustained the Food Standards Agency 5- star food hygiene rating


Forms


Currently there is no form attached to this policy.
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