DIGBY WAR MEMORIAL HALL
GUIDANCE ON PREPARATION OF FOOD IN HALL KITCHEN

REGISTRATION

Registration under Food Standard Agency Guidelines (March 2016) is dependent on two things:


- degree of preparation.


- continuity.

Under this guidance, the hall does not need to be registered for the following:

Coffee Mornings: Provision of low risk foods such as tea, coffee, cold drinks, biscuits etc is deemed not to require a "degree of preparation". Provision of homemade cakes on an infrequent (less than 12 times a year) basis is likewise deemed to not to require a "degree of preparation".
Hot Food: Cooked at home by volunteers and reheated in the hall kitchen, if infrequent (less than 12 times a year) is considered "not to have continuity". 

However, even if food provision does not need to be registered with the local authority, it usually needs to comply with food safety and food hygiene legislation. Even if there is not a statutory duty to comply with the legislation there is still a general duty of care to ensure food is safe. 

Taking all the above factors into account, the Hall Management Committee have decided that the hall is to be registered with the local authority.
OTHER FACTORS
Food Hygiene Certificates. These are not required for coffee mornings and occasional hot food events held for charity. However, food must still be handled safely in accordance with guidelines.
Allergen Information. Food sold in the hall at events organised by the Hall Management Committee does not need to be labelled for ingredients or allergens. However, it is recommended that best practice is followed.

Foods That Need Extra Care. Some foods are more likely to cause food poisoning than others and require extra care:


- Raw milk


- Raw shellfish


- Soft cheeses


- Pate


- Foods containing raw egg


- Cooked sliced meats

Cakes. Cakes made at home and sold in the hall should have been made meeting the following requirements:
· made using recipes from reputable sources 

· hands always washed before preparing food

· all surfaces, bowls, utensils, and any other equipment are clean

· raw eggs in anything that won't be thoroughly cooked, such as icing or mousse, should not be used
· cheesecakes and any cakes or desserts containing fresh cream to be kept in the fridge

· cakes stored in a clean, sealable container, away from raw foods

· when handling cakes use tongs or a cake slice

The Kitchen. The kitchen must be kept in a condition suitable for the serving of food. Work surfaces do not have to be stainless steel, but should be in sound condition, sealable and easy to clean. They should be cleaned with a suitable anti-bacterial product before and after use. All other areas (walls, ceilings, cupboards etc) must be clean and free from flaking paint etc.
Cleaning. Regular cleaning must be carried out according to a set schedule. Appropriate cleaning products must be used for each area.
BASIC FOOD HYGIENE PRINCIPLES - GUIDANCE FOR HELPERS
Personal Hygiene.  Hands must be washed thoroughly with soap and water, as follows:

(  Before touching or handling any food or utensils.
(  After breaks.

(  After visiting the toilet.

(  After coughing into the hand or using a handkerchief.

(  Before handling ready to eat foods.
(  After eating, drinking or smoking.

(  After touching hair or face.

(  After carrying out any cleaning.

Check that there are hygienic facilities for hand drying e.g. paper towels. 

Cloth towels or tea towels are not recommended for hand drying as they can result in the spread of germs between kitchen users.  

Do not handle or serve any food if you are suffering from or have suffered from vomiting and or diarrhoea within the last 48 hours. 

Food Storage, Preparation and Service.

- When bringing any unwrapped foods to the kitchen ensure that they are protected from foreign body contamination. Use secure, washable lidded containers that will protect the food.  
- As you may not know what food has been prepared in the kitchen before you, it is important that you ensure that you clean and disinfect any surfaces where ready-to eat foods may come into contact during your use of the kitchen. 
- Make sure you have adequate cleaning cloths/brushes/scourers available for washing up and cleaning surfaces. 
- Use an anti-bacterial spray or sanitiser to destroy any potential pathogenic organisms that could be left on work surfaces. 
- If you are using a chopping board, make sure that it is only used for ready-to-eat foods and not for cutting up raw meat. If in doubt about a chopping board use a clean plate instead.  
- Milk, margarine and butter should be kept in the refrigerator below 8°C. 
- Ensure that your food is not at risk of contamination from other users who may have raw meat in the same refrigerator. Any items being kept in the fridge must be stored in a way that does not cause contamination. Raw meat and unwashed salad and vegetables should be stored below any ready-to-eat foods.  
- If you provide any ice-creams or frozen lollies then they should be stored in the freezer away from any raw meat. If they are to be left in the freezer for several weeks then a temperature check should be made to ensure that it is operating at - 180C or colder.  
- Biscuits and other open packets of food should be stored in lidded pest proof containers. 
- If possible any food should be kept in a locked cupboard or refrigerator to prevent tampering, but this is not essential. 
- You should ensure that the ‘best before dates’ or ‘use by dates’ are checked frequently to ensure that foods are not kept beyond their safe shelf life.  
- If you spot any signs of pest activity e.g. gnawed food packaging, droppings, crawling insects make sure you report it immediately to your kitchen provider. If you are concerned that any food may have been damaged by pests then it should be thrown away. Do not continue to use the kitchen for any food preparation until you are satisfied that appropriate action has been taken to eliminate pests from the premises.

- Food waste must be placed in bins with lids and disposed of as soon as practicable.
