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Food Safety Management System Policy

At Acorns to Oaks @ Williamstown we ensure that procedures are in place to make sure any food prepared or served at the club is done so in a safe way. 

As a club we do serve food which is in the form of snacks. To ensure this is undertaken safely we first ensure general hygiene procedures are followed:

· Ensure all adults wash their hands thoroughly using soap before preparing or serving any food.
· Ensure all children wash their hands thoroughly using soap before preparing or consuming any food. 
· Children are not allowed to enter the kitchen area without an adult with them.
· On registration all children attending are asked if they have any allergies and parents/ guardians confirm this information for us.
· Two staff are Food Hygiene certified to Level 3 and hold certificates.

Chilling
· We will ensure we store any food with a 'use by' date, along with salads and dairy products, in your fridge.
· We will ensure we keep chilled food out of the fridge for the shortest time possible during preparation.
· The fridge will be at 5 degrees all below at all times.
· We will not overfill the fridge; this will ensure air can circulate and the fridge maintains a set temperature.
· At the club we DO NOT FREEZE OR DEFROST FOODS.


Cleaning 
· To ensure any crookery/ utensils being used to eat has been washed thoroughly after previous use and is clean before used.
· To ensure all surfaces where food is being served all cleaned before use using appropriate cleaning products. The instructions of these products should be read first.
· To ensure the fridge used to keep any snack foods/ drinks is kept at the right temperature.
· Dish clothes, tea towels and gloves will be washed or changed on a regular basis. They must be dried before they are used again so that bacteria doesn’t grow on them.

Cross - Contamination

· To ensure the fridge used to keep any snack foods/ drinks is kept at the right temperature and cleaned regularly.
· To ensure dates are checked before serving any snacks and any food that is NOT in date is disposed of correctly using the food waste disposal.
· Ensure all kitchen utensils have been washed in between preparing different food types to ensure no food contamination.
· To ensure if snacks are cut and prepared coloured toppers for the chopping board is used. A sigh showing which colour coded topper needs to be used is displayed in the kitchen area.
· Fruit and Vegetables will be washed before use.
(The club does not handle with any raw meat or cook any meat)



The management of the club have gone through these procedures with staff to ensure guidelines are followed closely.
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