HILLVIEW CHRISTIAN SCHOOL


When food is prepared at school food handlers should practise sensible food handling procedures, such as:-

a. Hand washing facilities must be readily available and be used.

b. Stored foods must be protected from contamination by insects, dust, etc.

Perishable foods must be stored appropriately (cool, fridge or freezer)

c. Care must be taken to avoid cross-contamination from uncooked to cooked food by hands, tongs, surfaces etc.

d. Food handlers must,

· have clean hands and clothes

· tie back or cover lose hair

· wear disposable gloves when handling food

· use tongs where practical.

e. For more detailed requirements please consult the “Food and Hygiene Regulations 1974”.
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