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EDUCATION AND RECREATION

POLICY

ON

FOOD HANDLING



FOOD HYGIENE POLICY

1.
The Director of Education and Recreation accepts that he/she has a duty under the Food Safety Regulations to:


(a)
Ensure that appropriate systems and programs, including Hazard Analysis and Critical Control Points (HACCP) and food hygiene training are in place


(b)
Establish a positive attitude towards food safety


(c)
Ensure that private contractors employed by Education and Recreation adhere to the provisions of this policy


(d)
Ensure that private individuals or organisations using Education and Recreation facilities are aware of the Education and Recreation food safety policy


(e)
Establish reporting responsibilities and structures in food safety and ensure that line managers and supervisors are aware of these responsibilities.


(f)
Monitor the food safety performance of all Senior Management and take corrective action where the need is identified


(g)
Recommend levels of resource allocation for the implementation of this policy to the appropriate Council Committees

2.
All Line Managers/Heads of Establishment have a duty under the Food Regulations to


(a)
Ensure all food activities are undertaken in accordance with the Food Regulations and this policy


(b)
Establish a positive attitude towards food safety


(c)
Ensure that appropriate systems and programs, including Hazard Analysis and Critical Control Points (HACCP) and food hygiene training are in place


(d)
Ensure that private individuals or organisations using Education and Recreation facilities are aware of the Education and Recreation food safety policy and adhere to the provisions of the policy


(e)
Establish reporting responsibilities and structures in food safety and ensure that line managers and supervisors are aware of these responsibilities


(f)
Monitor the food safety performance and take corrective action where the need is identified


(g)
Ensure that audits of food safety operations are undertaken regularly

3.
All Education and Recreation employees, volunteers, helpers have a duty under the Food Regulations to;


(a)
Ensure all food activities are undertaken in accordance with the Food Regulations and this policy


(b)
Establish a positive attitude towards food safety


(c)
Co-operate in the implementation of the food safety policy


(d)
Report non-conformance with food handling or production procedures however minor to the supervisor/line manager


(e)
Be aware of good food hygiene practices especially when working with the more vulnerable groups such as elderly, infirm or very young


(f)
Practice good personal hygiene and report any personal illness where the disease may cause a hazard to food safety


(g)
Untrained persons if working in a “High Risk Food Environment” must be under the direct supervision of a trained supervisor/line manager
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