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Food Handling Policy 
 

Statement of intent 
 
Our pre-school wants to ensure that children are protected from microbiological, chemical and physical 
harm through food prepared on our premises.   
 

Aim 
 
Our aims are: 

 To maintain a clean and wholesome kitchen. 

 Implement policies which uphold our intent. 
  

Policy 
 

 All staff wash their hands in the designated basin, prior to handling food. 

 Fruit is washed (where necessary) prior to preparation. 

 Aprons are worn and staff keep their hair tied back whilst handling food. 

 Cuts on hands of fingers are covered with a suitable dressing. 

 Milk and margarine are suitably stored in a refrigerator at not less than 4oC. 

 Any foods given to the children are within sell-by date. 

 Food waste is removed from the kitchen daily but, whilst in the kitchen, is placed in a container 

that can be closed. 

 Toilets do not open directly in to the kitchen. 

 A separate basin is available for food use. 

 There are adequate work surfaces, lighting and ventilation in the kitchen. 

 Cleaning materials are kept in a separate lockable cupboard away from stored foodstuff and 

utensils. 

 The kitchen floor is covered in an impervious non-absorbent, washable and non-toxic material 

and will be maintained in a sound condition.  

 Walls will be covered in an impervious, non-absorbent, washable and non-toxic material. 

 Doors will be easy to clean and disinfect. 

 Surfaces will be sound, smooth, washable, non-toxic and corrosion resistant.  

 The kitchen surfaces will be disinfected daily. 

 Cupboards will be cleaned half termly or more frequently if necessary. 

The appointed person responsible for overseeing this policy will be Sharon Moore.  

 
This policy was adopted at a meeting of the Tisbury Pre-school Committee on  
 
…………………………………………………………………………………… 
 
 
Signed…………………………………………………… Position ……………………………………. 
 
Date……………………………………………………………….. 


