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FOOD POLICY

AIM: To ensure that the teaching of food, nutrition and hygiene in school

promote the health and well being of pupils, staff and visitors to our school.

We are committed to high standards of food hygiene to ensure that:

● We prepare good quality, safe food

● We keep the premises and equipment clean

● We comply with the law

● We don’t waste food

● We avoid problems with pests

● We prevent food contamination

● We create good working conditions

● We develop a good hygiene awareness

Good food hygiene and quality are everyone’s responsibility

We will provide the necessary equipment, facilities and training to ensure

that high standards can be maintained.

OBJECTIVES: What do we want to achieve?

● To review the curriculum to ensure that information relating to food,

nutrition and hygiene in different lesson areas is consistent and up to

date

● To ensure that all children have access to healthy food, such as fruit

for infants, which is stored appropriately

● To ensure the children are provided with nutritional hot school meals

● To equip the children with the skills to prepare food safely and

hygienically

● To teach children where food comes from with clear understanding of

the progression from growing to cooking to eating

● For children to experience a wide variety of food activities to

increase their awareness of tastes and appreciation of food

GUIDELINES: How are we going to meet our objectives?

● Subject leaders regularly review lesson planning

● Actively promote healthy food which is prepared and cooked in school

● Children to be involved in growing their own food at school and, where

appropriate, using these as ingredients in cooking sessions

● New staff to be trained regarding food hygiene and  preparation of

food within the school and all participating staff to have relevant

training updates

● Cooking sessions delivered by trained staff to children, (parents and

carers) which promote food awareness, safety and hygiene



● Staff will be responsible for maintaining high standards of hygiene in

areas where food is stored and handled

● Staff to act as role models when handling food, teaching by example

and demonstration

● Ensure food areas and equipment used in these areas are clean and

replaced if necessary

MONITORING AND EVALUATION: How do we know our objectives are
being met?

● Subject leaders and faculty teams to discuss and update planning to

ensure consistency and high expectations related to food issues

● Co-ordinators to continue to provide up to date information and

evidence for the Healthy Schools award to ensure high standards

continue to be met

● Half termly checks on use by dates of food in the stock cupboard

● Ensure half termly and termly cleaning schedule is followed

● Children given opportunities to feedback their opinions about food

which they handle and taste

● A suitable fire plan made known to all staff using the Food Technology

room.  A copy displayed in the Food Technology Classroom.

Please see appendix for further documents relating to food preparation,

standards and hygiene.





Rules for a successful cooking session at St. Margarets!

THE COOKING SESSION

1 Try the recipe at home before hand.

2 Check in advance about any allergies (information is kept in front of

class registers and in Red Allergy file in Food Technology classroom)

3 Check recipe ingredients against list of 14 allergens.  Cross check with

known allergies of children.

4 Liaise with parents/carers to agree substitute ingredients

5 Check the Food Technology classroom is available by checking the

timetable on the food technology classroom door.

6 Make your own list of ingredients and the total quantities that you will

need for the given project and amount of people being catered for.

7 Allow time to set up the room.

8 Adults to adjust tables, sink and induction hob height to suit age of

children (using winding handles kept in pot on window sills).

9 Knives and cleaning products are locked in the cupboards. The key to

the cupboards is kept in a small pot on the window sill.

10 All adults and children need to wear closed toe shoes when cooking.

Remember to set the example for the children!

11 Children will not be able to cook if they are wearing nail varnish.

12 Children to wash their hands before cooking and especially after

touching raw egg

13 The children will sample at school what they have produced with the

exception of cakes and biscuits which may be taken home.

14 When the children come, get them to wash their hands in the hand

wash basin.  Long hair needs to be tied back and there is a supply of

hair bobbles if needed). Aprons need to be worn. Remind the children

to keep their hands by their side or in front of them, not tucked

inside their apron or fiddling with their hair once they are ready to

cook.



15 It would be good for junior children to weigh their own ingredients

where time allows.

16 Label individual items in the oven if appropriate. Line baking trays with

greaseproof paper. Write names on greaseproof paper. Ask class TA

or bring your own name label for each child to put on bag for taking

home.

17 When finished, spray the aprons and wipe the tables with Detox and

dry with paper towels. When using classrooms for cooking activities,

use the red plastic table cloths in the cupboard. Detox kept in locked

cupboard under the wash hand basin.

18 Every time you use knives, talk about safety. Ensure that the children

have understood that you only touch the handle and put the knife

down as soon as you have cut something. Remove knives from boards as

soon as children have finished cutting. (Juniors 1 adult : 2 knives)

(Infants 1 adult : 1 knife)

19 Adults only wash knives and glass dishes one at a time. Don’t put into

the washing bowl in case of cuts.

20 Children can wash up with adult supervision (quality control!).

21 Children love the set outs and cooking experience so please make sure

all equipment is washed and put back as you found it.

22 There is so much for the children to learn about food e.g. where the

ingredients come from, how to use the cooking equipment and how to

cook. Please allow time for the children to taste what they have made.

The sessions are very rewarding and worthwhile.


