
Food Handling 

FOOD & NUTRITION 

Reviewed: Oct 2009 

For Revision: Oct 2010 

 

Policy Statement 

We aim to provide nutritious and varied food, of good quality in the centre. Children will be encouraged to 

develop good eating habits through good examples and education. Parents will be encouraged to share 

family and multicultural values and ideas to enrich the variety and enjoyment of food by the children. 

High standards of hygiene will be maintained throughout all food preparation. 

 

Procedure 

1)  Staff must wear gloves when serving afternoon tea. 

2) Food and drink will be provided at afternoon tea. Cereal, toast and juice is available for 

breakfast between 7.00am and 7.45am. 

3) Fresh drinking water will be available at all times for the children and staff. 

4) All food will be provided from the five food groups (grains, cereals, fruit and vegetables) 

with cakes and cookies available in moderation. 

5) All food will be prepared and stored in a hygienic manner. 

6) Food requiring refrigeration will be stored in the refrigerator. 

7) All children must wash their hands before eating. 

Tongs will be provided for children to serve themselves at afternoon tea. The service area 

must be cleaned in preparation for the Putney’s and after completion of afternoon tea. 

8)  Snack times are seen as a social event where children and staff can relax, talk about their day 

and experience a variety of foods. Staff will demonstrate good healthy and hygienic eating 

habits while with the children. 

9) All family and multicultural practices will be acknowledged and addressed in the provision of 

food. 

10) All children’s individual needs such as allergies will be addressed in the menus. Staff will 

keep a list of all children’s allergies or food restrictions near the food preparation area to 

ensure all staff follow these. 

11) The denial of food will never be used as a punishment. 

12) Children will be encouraged to pour water themselves when thirsty, using separate drinking 

cups. 

FOOD ALLERGIES 

Reviewed: Oct 2006, Oct 2009 

For Revision: Oct 2010 

 

Policy Statement 

At GPBASC we aim to provide nutritional food that meets the safety and dietary requirement of all children. 

 

Procedure 

1)  Where a child is at risk of having an Anaphylactic reaction ‘trigger’ food will not be kept at 

the centre.  

2) Foods that ‘may contain traces’ of the ‘trigger’ food will be served. 

3) Suitable options will be available to children with allergies. 

4) The centre will display the weekly food program for parental viewing. 

5) Children are not permitted to bring any foods containing peanuts.  

NB: See Medical Emergencies for further information on Anaphylaxis. 

 

 

 



HYGIENE 

Reviewed: June 2009, June 2010 

For Revision: June 2011 

 

Policy Statement 

We aim to provide a healthy and hygienic environment that will promote the health of the children, staff and 

parents. All people in the centre will follow preventative measures in infection control. 

 

The centre will provide a SMOKE-FREE environment as research indicates that the risk to passive smokers 

is considerable. In the interest of the health of staff & children both in the long term and the immediate 

consequence to staff & children who suffer from lung sensitive conditions it is necessary that staff & 

children are not exposed to this risk. 

 

All people in the centre will follow preventative measures in infection control. Staff will ensure that they 

maintain and model appropriate hygiene practises. 

 

Procedure 

1)  All toilet facilities will have access to a basin and running water. 

2) All toilet facilities will have soap and paper towel for washing and drying hands. 

3) Soap and paper towel will also be available in the kitchen area. 

4) Toilets, hand basins and kitchen facilities will be cleaned and disinfected daily. 

5) Hand washing should be practised by staff and children before preparing or eating food and 

after all dirty tasks such as toileting, cleaning up any items, wiping a nose, before and after 

administering first aid, playing outside or handling an animal. 

6) Staff should maintain and model appropriate behaviour and encourage the children to adopt 

hygiene practises. 

7) All staff must wear disposable gloves when in contact with blood, open sores or other bodily 

substances, clothes contaminated with bodily fluids or cleaning up a contaminated area. Staff 

must wash hands with soap and water after removing gloves. 

8) Staff with cuts, open wounds or skin disease such as dermatitis should cover their wounds 

and wear disposable gloves. Used gloves should be disposed of safely. 

9) All surfaces will be cleaned and sanitised before and/or after food preparation and after each 

activity and at the end of the day. 

10) All contaminated surfaces will be disinfected. 

11) All toys will be washed, cleaned and disinfected each term. 

12) All material items such as towels, dress-ups and cushion covers will be laundered regularly. 

13) Children should not share hats. 

14) Each child will be provided with their own drinking and eating facilities. 

15) Children will be reminded not to share drinks, utensils or use items that have been dropped 

on the floor. 

16) All cups, plates and utensils will be washed in hot, soapy water. 

17) All rubbish or leftover food is to be disposed of immediately. 

18)  Lids must remain on the bins at all times and bins should be emptied daily. 

19) Bins will be wiped down with disinfectant daily. 

 

Food Handling 

1)  All food is to be tested with a thermometer during cooking and heating of food, (all hot food 

must be cooked and heated to 75 degrees). 

2) Left over food must be discarded and not reheated. 

3) Staff are not to take left over food home. 

4) All frozen, ready to eat (dry food) and hot food must be kept in an air tight containers clearly 

labelled with the date and type of food, (use black waterproof marker and masking tape). 

 5) All dry cooking ingredients must be stored in cupboards in its original packaging and then 

can be placed in a clear air tight container once opened. 



6) All staff preparing, cooking and serving food must have clean trimmed nails and gloves are to 

be worn at all times. 

7) All staff preparing, cooking and serving food must wear hair nets. 

8) Gloves are to be changed between different foods. E.g. 1 pair for meat, 1 pair for fruit, 1 pair 

for vegetables & 1 pair for dry foods. 

9) Hands are to be washed before and after each glove change. 

10) All frozen foods are to be thawed on the bottom shelve of the fridge. 

11) Cooked and raw food cannot be in the same fridge. 

12) All kitchen utensils, cookware, serving ware must be inspected regularly and replaced 

immediately if it is broken, does not function correctly, is damaged. 

13) No wooden kitchen utensils or knives are to be used. 

14)  Coloured chopping boards must be used at all times. 

15) All chopping boards and kitchen utensils must be placed in the dishwasher after use to be 

sanitised. (If not appropriate, submerge in 75 degree water for a period of 60 seconds. 

16) The fast cycle on the dishwasher is not to be used. Only normal or heavy duty wash is to be 

used as to ensure that the water temperature is above 75 degrees. 

17) All incident report forms are to be kept for a period of 21 years. 

 


