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Notes

An associated policy is defined as meeting one or more of the following criteria:
1. It Is referred to by this policy

2. It refers to this policy

3. It covers a specific topic referred to by this policy




4. It covers a topic/procedural area that may be relevant to aspects of this policy
5. It has aspects that overlap and/or should be considered in conjunction with a
topic/procedural area covered by this policy

Each criterion that this policy satisfies is shown in the table above.
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1 - Introduction

HARE is committed to ensuring that safe and healthy practices around the storage,
preparation and service of food are followed at all times. Staff involved in food handling and
preparation must hold at least a Level 2 in Food Hygiene and Safety for Catering and have
completed the Food Allergy and Intolerance Training.

HARE Forest School CIC is registered as a Food Business with the Forest of Dean District
Council.

Any member of staff showing signs of infection or ill health will not be permitted to handle
food.

2 - Food Preparation, transport and storage

All staff involved in food handling will have received food handling and hygiene training and
allergen training. When preparing food, staff must follow the requirements of current food
hygiene legislation, including:

e Always washing hands with soap and hot water for at least 20 seconds before and
after handling food and using the toilet.

e Using clean, disposable cloths
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e Using the correct colour coded chopping boards (e.g. red for raw meat)

e Not being involved in food preparation if they are unwell

e Making sure all fruit and vegetables are washed before being served

e Removing jewellery, especially rings, watches and bracelets, before preparing food
e Covering spots or sores on the hands and arms with a waterproof dressing

e Keeping fingernails short, clean, and free from varnish.

e Hands will be washed thoroughly and any cuts/grazes covered in the correct manner
(blue plaster or ideally gloves) before handling and preparing food.

e Food will be stored in clean containers and transported in a cool bag to and from the
site, with any clean utensils and cooking pans required. The box will remain closed in
between use with food covered in bags or boxes; to avoid attracting vermin, flies and
other insects.

e Raw meats will be stored separately from any other foods.

e Water for cooking will be provided in a clean sealed storage container.

e Children may help in the preparation of food to cook on the fire, however all cooking

will be led by a trained member of staff due to the risk of burning.

Food storage

All foods are stored according to safe food handling practices and at a correct
temperature, to prevent the growth of food poisoning organisms and to ensure that food
quality is maintained.

Fridge temperatures are checked and recorded in due accordance with the site
environment checks.
Cleaning
The fridge is cleaned thoroughly, with warm, soapy water, on a weekly basis.
Food is checked for freshness - anything past the use by date will be disposed of.

All food preparation surfaces are wiped clean after use with anti-bacterial cleaner
and disposable cloths.
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All chopping boards are cleaned after use with warm soapy water, anti-bacterial
cleaner and then thoroughly rinsed.

Appropriate controls are implemented to reduce the risk of cross contamination.

3 - Handling, cooking and eating food
Cooking on Fire

The use of campfires is an important part of HARE’s Forest School sessions and provides
benefits and opportunities including comfort, safety awareness, cultural education and
cooking outdoors.

e |[f cooking on a fire, Food Hygiene trained staff are responsible for ensuring that food
is prepared, cooked and consumed in an appropriate way.

e Food cooked on the fire will be consumed within 2 hours of preparation

e All utensils, crockery etc will be checked to ensure they are clean before use

e A fresh, clean, bucket of warm soapy water will be available for children to wash
their hands before handling food or utensils.

e Children are taught how to prepare food safely following the activity risk assessment
and will have the opportunity to cook some foods as a specific activity led by a
Forest School Leader.

® The Risk Assessment for Cooking on a Campfire will have been read and understood.

e Children will be asked to sit still around the fire circle or to move to a designated
eating area away from the fire to keep numbers to a minimum near the fire circle.

e Atrained member of staff will ensure that anything cooked on the campfire is
properly cooked with a visual check, or if required a temperature check will be made
(temperature must reach 63c or above once cooked).

e Practitioners will follow any of the relevant cook safe guidance when cooking on the
campfire (see Fire and Cooking Protocol Policy).

e Food will be served where appropriate on heat safe plates/dishes.

e All medical records will be checked to ensure that no food item or ingredient

is given to a child with an allergy/intolerance.
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e Dietary requirements and preferences will be respected and catered for with

the utmost care and consideration.

e We will not reheat food given to us by a parent/carer.

4 - Clearing Away and Cleaning up

o ALL food not eaten or cooked will be placed in black bin bags or sealed containers

and taken off site to be disposed of safely at the end of the session by one of the

adults.

e The area is checked to ensure there are no food traces to avoid vermin being

attracted to the area.

e ALL utensils and pans will be washed in hot soapy water and stored away correctly,

or taken off site and washed ready for the next session.

This policy was adopted by: HARE Forest School CIC

Date: 13/02/2023

To be reviewed: 13/02/2024

Signed: S O’Sullivan, Director

Written in accordance with the Statutory Framework for the Early Years Foundation Stage (2021):
Safeguarding and Welfare Requirements: Food and drink [3.48 - 3.50].
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