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Purpose: 
  

 To maintain a hygienic environment 

 To provide healthy food choices throughout the school day 

 To enable students to make healthy food choices relating to food and nutrition 

 To review the provision of drinks provided by the school canteen and vending machines 

to ensure that standards are met  

 To encourage students to eat more fresh fruit and vegetables by improving the quality 

of food provision supplied to the school  

 To ensure that all catering staff are equipped with appropriate training, skills and 

knowledge to successfully implement the Government’s National Criteria 

 To ensure that all staff who work with food in school have the appropriate level of food 

hygiene training.  
 
Introduction 

The Importance of Food Hygiene in Schools 

Food hygiene is one of the biggest health concerns for local authorities, as is, of course, 

the health and safety of children at school. Naturally, this means that food hygiene safety 

in educational settings is taken very seriously indeed. With children eating lunch and 

perhaps breakfast during school hours, along with cooking classes and other events, 

there’s potentially a lot to think about. In this article, we’re going to take a look at why 

food hygiene is important in schools, what the law says about it, and some of the key 

points that food handlers need to think about when they’re in a school setting. 

Why is Food Hygiene in Schools So Important? 

Children can be particularly at risk from foodborne illnesses, for a number of reasons. This 

includes the fact that children are less likely to practice good hygiene of their own accord, 

and that their immune systems are less well developed, meaning illnesses can be more 

severe. Allergies can also be more common in children than adults. It’s also been proven 

that missed school time has a significant negative effect on outcomes when it comes to 

exam results and general educational attainment. This means that it’s really important for 

everyone that schools are a safe and hygienic when it comes to preparing, storing and 

eating food. 

What Does the Law Say? 

Food law in the UK is governed by both UK law and EU law, and it does also vary between 

England and Wales, Scotland and Northern Ireland. This means it can be confusing when 

it comes to certain elements. To further complicate things, different local authorities might 

have their own rules too, and this is especially true when it comes to schools. Two 

neighbouring districts could well have entirely different rules surrounding what teachers 

are allowed to do when it comes to cooking classes, and what chefs must do if preparing 

food at lunch. As a result, if you’re ever in doubt as to what the rules are, then your first 

point of contact should be the relevant local authority. 
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EU Law 

However, there are a few general rules that are likely to apply across the board. One of 

the most prominent is around training. Under EU regulations, all people preparing food 

as part of a business or organisation must have adequate training for this role. This can 

be informal training from a more senior employee, but many local authorities require this 

training to be accredited. The Level 1, 2 and 3 certificates in food hygiene are by far the 

most commonly recognised. Level 2 Food Safety and Hygiene is most suitable for kitchen 

staff or teachers. 

Inspections are also part of the law, and are actually the best way of working out what 

the law requires, because most issues pertaining to food hygiene are the remit of food 

safety inspectors. These inspections will cover everything from the cleanliness of the 

premises, to the storage facilities, the types of food on offer, the efforts to cater to 

allergies and more. Read the government’s official guidance on inspections for more 

information. 

Best Practice 

Most forms of training, government guidelines, and even inspections, will cover the same 

general points of best practice, which applies to anywhere that food is being prepared, 

which means that the same goes for schools. Whether it’s a classroom where food 

technology is being taught, or it’s the school’s canteen, the same principles will apply. 

Here are some of the most important things to think about. 

Premises - The premises on which food is being prepared, stored and served is of 

course very important indeed. When it comes to schools, the kitchen will be just like any 

other commercial kitchen, but special attention will need to be paid to classrooms. 

Excellent cleaning and hygiene standards will be required of all surfaces and food 

storage units.  

Processes - Defined process are required as part of hygiene inspections, and are 

essential to good food safety. The kitchen will need certain processes in place, such as 

those for recording and monitoring temperatures. Similarly, so will classrooms. For 

instance - are children bringing ingredients from home that need to be refrigerated? 

Then there needs to be some provision in place for this. 

Preparation - One of the most effective methods of ensuring that food is safe to eat is 

cooking it to and storing it at the right temperature, and only reheating when 

appropriate. Fridges for instance should be at less than 5 degrees, and most foods 

should be cooked to 75 degrees. 

People - We’ve already mentioned the need for training, but it’s certainly worth noting 

again. Processes is only as effective as the people that follow them, preparation is only 

as safe as the people making the food, and the premises are only as hygienic as the 

people that clean them. Having fully trained and competent staff is therefore very 

important.  

 
 
 
 
 
 
 

https://www.virtual-college.co.uk/courses/food-hygiene-courses/level-2-food-hygiene-for-catering
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Section 1 
 
 
 
Food hygiene 
 
Food hygiene is an important aspect of the control of communicable diseases, and as such 
affects everyone in the school community. 
 
 
Inadequate awareness of good hygiene practice in the preparation of food can lead to the 
spread of a number of diseases, predominantly the various types of food poisoning.  
Diseases such as salmonella, E.coli, campylobacter and dysentery can be extremely 
unpleasant, producing symptoms ranging from headaches and stomach cramps through 
to fever, diarrhoea and vomiting. In some cases infectious agents can remain in the body 
for several weeks after the symptoms have disappeared, posing a continuing risk of 
spreading the infection further unless scrupulous hygiene standards are maintained. 
 
 
Food poisoning occurs when food contaminated with sufficiently high numbers of bacteria, 
viruses, other organisms or chemicals is consumed. Most food poisoning is caused by 
bacterial contamination.  The bacteria can come from a variety of sources, including 
people, raw food and pests such as flies, rats, mice and cockroaches.  Food poisoning 
bacteria can also be found in dirt and dust.  
 
 
The main causes of food poisoning are: 
 

 lack of hygiene in the storage, preparation or handling of food; 
 poor personal hygiene/food handlers carrying infections. 
 preparing food in advance and then keeping it at room temperature.  If food is 

cooked on the premises, it should be cooled at room temperature for no more than 
90 minutes and then chilled below 8 degrees Celsius; 

 undercooking / not reheating food to high enough temperatures; 
 cross contamination from raw food to cooked food; 
 failure to keep hot food above 63ºC, allowing the multiplication of any bacteria not 

destroyed in the cooking process; 
 storing high-risk ready meals in fridges above 8 degrees Celsius. 

 
 
Food poisoning is a notifiable disease under the Public Health (Control of Disease) Act 
1984.  It is the responsibility of the doctor who makes the diagnosis of any notifiable 
infectious disease to notify the ‘Proper Office’ in their authority.  The ‘Proper Office’ is likely 
to be either the local Consultant in Communicable Disease Control (CCDC) or a Senior 
Environmental Health Officer.  Where an outbreak of food poisoning affects a school 
community, the head teacher should therefore seek appropriate advice.   
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Management of Food Safety  
In managing food safety, the Catering Manager will ensure the following:  

  

Staff Training  
 

 Require all staff who assist with food preparation to possess a basic food hygiene 

certificate.  

 Train the catering staff in Hazard Analysis Critical Control Points (HACCP) system of 

food hazard awareness and Control of Substances Harmful to Health (COSHH) 

procedures.  

 Ensure that all catering staff have clearly allocated responsibilities, which they 

understand  

 Train all staff in emergency procedures and shut-off of gas/electricity.  

 Maintain records of training.  

 Conduct annual refresher training.  
 

 

Staff Uniforms and Personal Hygiene  
 

 Ensure that all staff wear their appropriate uniforms and protective clothing at all 

times when they are in areas where food is prepared and served.  

 Ensure compliance with the hand-washing or hand cleansing regime at all times.  
 

 

Monitoring Compliance with Procedures  
 

 Check that all products containing nuts or traces of nut are clearly labelled. 

 Check that the HACCP system is in place, and that the document can be checked by 

everyone.  

 Monitor the staff in order to ensure that food safety and management procedures are 

followed without exception.  

 Ensure compliance with a daily cleaning and disinfection regime of the kitchen, dining 

room, furniture and equipment. 
 
 

Pupils with Medical Conditions  
 

 Liaise with the Matron about special diets and consult a dietician if necessary.  
 

 

Monitoring incoming supplies  
 

 Inspect (or ensure that an authorised member of staff inspects), temperature checks, 

where appropriate, and signs for all incoming supplies and stores before acceptance. 

 Reject any non-compliant items.  

 Arrange for the safe transit and proper storage of food supplies.  
 
 

Food Preparation, Serving and Consumption  
 

 Inspect all areas where food is prepared, served and consumed for cleanliness and 

hygiene at both the start and end of every meal.  

 Monitor the dining room, counters, and trolleys for dirty plates, cutlery etc, together 

with the containers and bins for waste food throughout the service of every meal.  
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 Ensure that all spills are dealt with promptly and safely. If necessary, cordon off 

areas of the floor that have become slippery.  

 Check and record the temperature of the hot and chilled service counters on a daily basis 
and report any faults promptly.  

 
Equipment Monitoring 

 

 Check all kitchen equipment (or ensure that a member of staff inspects) on a daily 

basis in order to ensure that it is functioning properly, and keeps a record.  

 Take (or ensure that a member of staff takes) the temperature with a probe of all 

meat or fish that is being cooked.  

 

Purchasing and Checking Stock  

 

 Ensure that food supplies are only purchased from a reliable and authorised source. 

 Check that all supplies used are in date and undamaged.  

 Check that stock is properly stored as soon as it arrives.  

 

Professional Audit/Assistance  

 

 Arrange an annual professional deep cleaning and a high level cleaning of all cooking, 

food preparation and storage surface areas.  

 Ensure that an appropriate pest control regime is in place.  

 

 

Equipment Failure  

 

 Report all equipment failure as soon as it is discovered.  

 

 

First Aid  

 

 Ensure that the kitchen first aid box is kept fully stocked in accordance with 

professional recommendations. (a designated first aider is recommended)  

 

 

Signage  

 

 Display the appropriate First Aid, COSHH and Emergency notices.  

 

 

Waste Disposal  

 

 Arrange the hygienic disposal of waste in accordance with recommended practice.  

 Manage a re-cycling regime for: paper, card, clean glass and clean tins in accordance 

with the school’s re-cycling policy. 
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Guidelines  
 

- Water is available, freely accessible and free of charge to all students where they are 

having lunch.  

 

- The school manager will monitor on a monthly basis the provision of fruit and 

vegetables to ensure that quality is maintained  

 

- Breakfast club - menu of breakfast options at a reasonable cost. The school 

publicises this club on a regular basis in form time, posters in school and the school 

newsletter and web site.  

 

- Food and nutrition is taught at an appropriate level throughout each key stage in 

Design and Technology, science and PSHCE. The Eatwell Guide is used throughout 

the school (see appendix 1) as a model of understanding a balanced diet.  

 

- Special dietary requirements - The school will endeavour wherever possible to 

accommodate students’ specialist dietary requirements including allergies, 

intolerances, religious or cultural practices.  

 

- The school expects staff to contribute to and support this food policy across the 

school day. Staff and visitors will be expected to model good practice behaviour 

around food and drink and in line with the policy, when in the company of students.  

 

- Staff are welcome to purchase breakfast at the school breakfast club and are 

encouraged to eat this with the students. Teaching staff are also encouraged to eat a 

school lunch and sit with students in the dining hall.  

 

- Extra curricular food clubs – a range of extra curricular food clubs are offered on a 

termly basis to all students as part of the school’s extra curricular programme.  

 

- Continual professional development (CPD) – all food technology teachers to have 

CPD to ensure that they attain a recognised level 2 award in Food Safety.  

 

- Please note that for some social or fund raising activities organised by the school 

exceptions may be made to the general guidance noted above. 
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Section 2  

 

Staff Awareness; Hygiene 

You as a food handler, are responsible for ensuring no-one contracts food poising from 

yourself or from what you do. 

Food poisoning can be caused in several ways. By: 

a) Bacteria 

b) Chemical and metals 

c) Poisonous plants 

If any of the above contaminate ie get onto or into food and is is eaten, the FOOD 

PPOISONING could occur.  Most contamination is caused by bacteria. Bacteria needs: 

a) Warmth-between 8C° and 63C° 

b) Food-cooked protein, soups, sauces, shellfish, cooked rice 

c) Moisture 

d) Time-one bacterium could become 100million in nine hours 

Food poisoning bacteria are dangerous if allowed to multiply.  They can only be detected 

by a laboratory.  You cannot see it, smell it, taste it.  

Here is what you can do to stop contamination of any food stuffs you are responsible for: 

1. Wash your hands as often as possible as skin contains food poisoning bacteria 

2. Always wear protective clothing.  It stops your clothes and hair from 

contaminating the food.  Keep outdoor clothes in a locker.  Tie long hair back as 

hair has bacteria on it even when it is clean and could fall into food. 

3. Do not wear jewellery, earrings, or watches, they harbour bacteria and could fall 

off into food and contaminate it.  Sleeper earrings and plain wedding bands are 

ok. 

4. Keep your nails short and do not wear nail varnish as dirt can get under your 

nails and varnish can chip, fall into food and contaminate it.  Do not wear false 

nails as these could also drop off into food. 

5. If you cut yourself, you must cover it with blue waterproof plasters.  Use blue so 

it can be seen if is drops off, and waterproof so the blood cannot contaminate 

food. 

6. If you need to taste food you must use a spoon for each dish or each time you 

taste. 

7. You must use separate utensils and equipment when handling foods.  They must 

not be allowed to touch, so there is no chance of contamination.  

8. You must not eat while preparing and serving food, as you will touch your mouth 

then touch the food.  

9. Make sure you protect and store at the right temperature.  Fridges should be 

between 1C° and 4C°, and freezers -18C° to -23C.  Report any problems. 
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10. If you have diarrhoea or been sick, you must tell your manager, and you must 

not work, as you could cause food poisoning.  The manager will make further 

arrangements and discuss it with you. 

11. When you have been handling waste food and rubbish, you must make sure lids 

are on the bins to stop any flies landing on the rubbish and then on the food.  

Always wash your hands after use.  

12. When using cleaning equipment, read the instructions or ask before using.  Never 

leave them near any food.  Always wash your hands after use. 

13. The cleaning equipment and material used in the toilet should never be used in 

the kitchen to avoid any chance of contamination 

14. There might be signs of pests in the kitchen, like droppings or chewed packaging.  

If you see these signs, you must tell the manger so the problem can be dealt with 

immediately. 

15. Keep your work area tidy and yourself tidy so no objects can fall into the food 

that may cause injury to your customers.  

 

Staff Rules; Hygiene  

1. Food handlers must not wear jewellery other than wedding rings and sleeper 

earrings 

2. Nail varnish must not be worn.  Nails must be kept short and clean 

3. Staff should keep their hair tied back and a hat must be worn when working in 

food preparation areas 

4. Clean protective clothing must be worn by personnel in all food areas.  This 

includes visitors.  Food handlers must not wear open-toes shoes or sandals. 

5. Food and drink must be consumed in any food preparation, cooking area, unless 

no other facility is available 

6. Small cuts or abrasions must be covered with a clean coloured waterproof plaster 

7. Food handlers should wash their hands: 

a) On entering the kitchen and before handling food or equipment 

b) After handling raw meat, poultry, fish or vegetable 

c) After visiting the toilet 

d) After sneezing, smoking, couching, or using a handkerchief, or touching the 

face or hair 

e) After handling refuse 

f) Before handling cooked meat 

g) Before and after any cleaning procedure 

h) After meal and beverages breaks 

i) When tasting liquid type food to correct seasoning, consistency, etc, a clean 

spoon must be used for each separate tasting or different dishes 

j) Smoking is strictly FORBIDDEN in any kitchen area  
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Staff Regulations; Clothing 

Regulations require you to select, wear and store personal protective equipment in 

respect of a health and safety at work obligation.  In respect of hygiene regulations, 

catering staff are required to wear protective over clothing to protect the food from 

contamination.  It is provided by the school and must be worn when carrying out official 

catering duties but never worn when travelling to and from work.  Footwear is also 

provided and must be worn at all times (safety steel toe caps)  

Smoking at work 

To provide a safe healthy working environment you cannot smoke on the school site.  

You must leave the school gates and must not wear any item which will identify you as 

working at St Wilfrid’s 

 

Safety Representatives; Check list 

 

Check that food safety is adequately addressed within appropriate school/LA safety policies 

and is included, where applicable, in departmental safety policies.  It should be verified 

that such policies are consistent, and that they reflect good practice in the assessment 

and management of risks involved in the preparation and/ or serving of food in a school 

setting. 

 
 Ensure that adequate risk assessments are in place and followed for all food-related 

activities, and that they are kept under review. 
 
 When conducting safety inspections, use this briefing as a benchmark against which to 

make judgements on the adequacy of arrangements for food safety in your school.  
The following list, though not exhaustive, may be of help in determining a number of 
key areas which should be scrutinised in any inspection of food safety. 

 
In any school area or situation in which food is prepared or served, adequate safety 
arrangements should be in place with regard to the following: 

 
- food safety risk assessments, and related control measures; 
- the safe storage, handling, preparation and serving of food; 
- food preparation/serving environment – including accommodation, 

fixtures/fittings, flooring, surfaces, windows, ventilation etc.; 
- cleaning routines; 
- hygiene and infection control; 
- staff training; 
- equipment safety; 
- control of hazardous substances; 
- gas/electrical safety; 
- fire safety; 
- pupil supervision; 
- first aid; 
- emergency procedures. 

 
 The key points above are summarised in the following checklist, which can be applied 

to any food preparation areas in a school, from canteen kitchens to food technology 
classrooms.  It forms a useful starting point for drawing up risk assessments, or for 
identifying hazards in a safety inspection. 
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 SAFETY CHECKLIST FOR FOOD PREPARATION AREAS 

 

FOOD 
SAFETY  
 
 
 
 
 
 
 

*  Any stored food 
should be kept 
within ‘best before’ 
and certainly  within 
‘use by’ dates 

*  Frozen food 
should not be 
refrozen after 
thawing and should 
be used as soon as 
possible after 
removal from the 
freezer 
 

*  Frozen food should 
be thawed in a 
refrigerator wherever 
possible 
 

*  Cross-contamination 
between raw and ready-
to-eat foods during 
preparation should be 
prevented: for example 
by using a an 
antibacterial food grade 
disinfectant, and 
separate 
areas/equipment for 
raw/prepared foods 

*  Visual checks or 
ideally a probe 
thermometer used to 
ensure that foods are 
thoroughly cooked 
(centre temperature 
to be 75 degrees 
Celsius or above) 
 

 
EQUIPMENT 
SAFETY 
 
NB the legal 
maximum 
temperature for 
fridges is 8 degrees 
Celsius.  A probe 
thermometer or a 
fridge thermometer 
should be used to 
carry out checks 

 
*  Refrigerators 
should be well 
maintained, clean 
and regularly 
checked to ensure 
they remain below 5 
degrees Celsius 
 

 
*  Freezers should 
be properly 
maintained in 
accordance with 
manufacturers 
instructions, 
correctly packed, 
and kept at minus 
18 degrees Celsius 
or below 

 
*  All electrical and gas 
appliances, including 
cables, plugs and 
sockets should be 
well-maintained and in 
safe condition 
 
 
*  Operating 
instructions for 
appliances should be 
displayed and 
understood 
 

 
*  Gas appliances 
should well maintained 
by qualified personnel, 
and staff should be 
aware of the location of 
the gas shut off valve or 
gas main valve so it can 
be turned off in the 
event of an emergency, 
and only be turned back 
on by a trained member 
of staff.  Appliance gas 
control taps should be 
turned off when not in 
use 

 
*  Portable 
appliances should be 
packed away and 
stored when not in 
use 
 
 
 
 
*  All equipment 
should conform to 
the appropriate 
standard 

 
HYGIENE RULES 
 
  
 
 
 
 

 
*  Hands should be 
thoroughly washed 
using warm running 
water and a mild, 
preferably liquid, 
antibacterial soap 
 
*  Clean protective 
clothing should be 
worn, jewellery and 
watches removed 
and long hair tied 
back 

 
*  Hand washing 
facilities and 
disposable or 
cabinet-type towels 
should be provided 
in food preparation 
areas 

 
*  Sinks for food 
preparation should be 
separate from those 
for hand-washing and 
washing up 
 
*  Keep the lid on the 
dustbin and wash 
hands after putting 
waste food into it 

 
*  No one should handle 
food and drink if they 
are suffering from 
infectious skin lesions, 
diarrhoea, vomiting, 
coughs or sneezes 

 
*  Broken skin should 
be covered with 
waterproof dressings 
and plastic gloves 
worn if appropriate 

 
FLOORS, 
SURFACES, 
WINDOWS ETC. 
 

 
*  The working area 
should be 
uncluttered and free 
from obstacles to 
safe movement, e.g. 
handles on pans 
should be turned 
inwards 

 
*Hobs etc. should 
not be positioned 
near windows in 
case of accidents 
when attempting to 
open or close them 

 
*  Working surfaces 
should be 
impermeable, in good 
condition and clean 

 
*  Ventilation should be 
adequate 
 
 
*  Furniture should be of 
suitable height and 
design for safe use 

 
*  Floors should be 
non-slip and in good 
condition – all spills 
immediately cleaned 
up 
 

 
OTHER SAFETY 
RULES 
 

 
*  Pupils/trainees 
should be assessed 
as competent before 
using any potentially 
hazardous 
equipment or 
appliances, 
including knives or 
other sharp items, 
and supervised at all 
times by a trained, 
competent person  

 
*  Only one person 
at a time should use 
any powered 
equipment, e.g. 
cookers, mixers, 
kettles etc 

 
*  Noise levels should 
be monitored and 
controlled so that the 
teacher or supervisor 
can intervene/stop 
activities at any time 
necessary 

 
*  Fire appliances 
should be 
maintained/regularly 
checked, fire 
procedures should be 
well understood, 
including safe 
evacuation procedures.  
Doors and fire exits 
should be unobstructed 
and the fire alarm 
should be clearly 
audible above any 
classroom noise or 
noise from equipment 

 
*  Emergency 
procedures should 
be clearly set down 
and followed 
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Section 3 
Eat Well Guide Book  

 

 


