
Parkland Pre-School Food Hygiene Policy and Procedures 

 

Legal Framework  

The Food Safety and Hygiene Regulations 2013   

 

Further guidance  

Safer Food Better Business (Food Standards Agency) www.food.gov.uk/foodindustry   

 

Policy statement  

Parkland Pre-school provide and/or serve food for children on the following basis:  

• SŶaĐk  
• PaĐked luŶĐhes.  
We maintain the highest possible food hygiene standards with regard to the purchase, storage, 

preparation and serving of food.   

 

Procedures  

• The manager, Sarah Duckett, is the person responsible for ensuring training is delivered to all staff 

who are involved with food preparation and serving food. Staff preparing and serving food 

understand the principles of Hazard Analysis and Critical Control Point (HACCP) as it applies to the 

setting. This is set out in Safer Food Better Business. The basis for this is risk assessment as is applies 

to the purchase, storage, preparation and serving of food to prevent growth of bacteria and food 

contamination.  

• All staff folloǁ the guideliŶes of Safer Food Better BusiŶess.  
• The daily ĐheĐk sheet eŶsures fridge teŵperatures are ĐheĐked usiŶg a digital therŵoŵeter.    
• Food is stored at ĐorreĐt teŵperatures aŶd is ĐheĐked to eŶsure it is iŶ-date and not subject to 

contamination by pests, rodents or mould.  

• PaĐked luŶĐhes are stored oŶ a luŶĐh trolley iŶ the reception area and parents are advised to place 

cool blocks into lunch bags during warmer weather.  

• Food preparatioŶ areas are ĐleaŶed ďefore use as ǁell as after use.  

• There are separate faĐilities for haŶd-washing and for washing up.  

• Hand washing using liquid soap/gel takes place before food is prepared or eaten by adults and 

children   

 • All surfaĐes are ĐleaŶ aŶd ŶoŶ-porous.  

• All uteŶsils, Đrockery etc are cleaned using the appropriate wash (number 4) in the dishwasher and 

stored appropriately.  

• Waste food is disposed of daily.  
• CleaŶiŶg ŵaterials aŶd other daŶgerous ŵaterials are stored out of ĐhildreŶ's reaĐh.  
• ChildreŶ do Ŷot haǀe uŶsupervised access to the kitchen.  

• WheŶ ĐhildreŶ take part iŶ ĐookiŶg aĐtiǀities, they:  
• are superǀised at all tiŵes;  
• uŶderstaŶd the iŵportaŶĐe of haŶd ǁashiŶg aŶd siŵple hygieŶe rules  
• are kept aǁay froŵ hot surfaĐes aŶd hot ǁater; aŶd   
• do Ŷot have unsupervised access to electrical equipment such as the microwave etc.   

 

 



Reporting of food poisoning   

• Food poisoŶiŶg ĐaŶ oĐĐur for a Ŷuŵďer of reasoŶs; Ŷot all Đases of siĐkŶess or diarrhoea are as a 
result of food poisoning and not all cases of sickness or diarrhoea are reportable.  

• Where ĐhildreŶ aŶd/or adults haǀe ďeeŶ diagŶosed ďy a GP or hospital doĐtor to ďe sufferiŶg froŵ 
food poisoning and where it seems possible that the source of the outbreak is within the setting, the 

manager will contact the Environmental Health Department and the Health Protection Agency, to 

report the outbreak and will comply with any investigation.  

• If the food poisoŶiŶg is ideŶtified as a Ŷotifiaďle disease uŶder the PuďliĐ Health (IŶfeĐtious 
Diseases) Regulations 1988 the setting will report the matter to Ofsted.     

 

 


