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Cooksafe Policy

Rationale

To ensure the health, safety and hygiene procedures a fully followed in providing snack and mealtimes the procedures should be followed as follows:

Procedures 

· All staff (new) and students will be shown how to follow and implement Cooksafe Guidelines by the Cooksafe Co-Ordinator Lauren Gray (in her absence EYO’s).

· Staff preparing snack must wash hands. Gloves will be worn if nail polish or gel on nails. In the event of illness breakout, white disposable aprons will be used.

· Staff must follow the menu and ensure they follow the dietary requirements and allergy menus for children.

· Staff will follow HAPP charts and note temperature checks of the fridge and freezer on the All in One Record. This will be signed off at the end of the week by SEYO or in her absence EYO’s.
· Staff will use the correct chopping board when preparing snack (colour coded chart is displayed in the kitchen)

· Snack will be prepared and laid out in a self-service style. All food will be washed and cut accordingly (grapes cut in half long ways, Bananas cut into semi circles etc.)

· Green cloths only should be used in the kitchen area, all surfaces and tables should be sprayed with Food Safe Sanitiser Spray and wiped down after use.
· Yellow brush, mops, etc to be used in this area only
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