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policy


All employees and volunteers comply with the required standards for food handling.

definitions 

Food Handler:  A person who directly engages in the handling of food, or who handles surfaces likely to come in contact with food. Handling is also defined and includes making, preparing, cooking, packing, transporting and delivering.

procedure

Personal Health and Cleanliness : 

· Wash hands immediately before commencing work, after tea break, visiting the toilet, smoking, handling rubbish containers, after handling raw/uncooked food, before touching cooked or ready to eat food and after using tissues or a handkerchief;
· Hands to be dried on paper towel ONLY, not on a tea towel or apron. 
· Keep hands and fingers away from your mouth, nose, hair, ears or eyes. If this is unavoidable, wash hands afterwards before continuing your work; 

· Keep fingernails clean and well-trimmed at all times. Avoid nail polish and artificial fingernails. 
· Wear intact gloves when serving food. 
· Wear minimum jewellery and avoid fidgeting with jewellery. 
· Ensure hair pins and clips are secured;
· Wear clean protective clothes to prevent food contamination. This includes apron, gloves, hair protection and closed in shoes.  Singlet tops are not allowed;
· Remove apron and gloves prior to leaving the kitchen area, e.g. going to the toilet or on breaks. Wash hands before donning apron/gloves again;
· Intact disposable gloves are to be worn when instructed by the Kitchen Supervisors and as above. Use special “cloth” gloves to close alfoil containers to prevent hand injuries. Change gloves as soon as they become contaminated;
· Report to the Service Manager/Coordinator/Kitchen Supervisors if you have an illness or feel unwell, especially vomiting and/or diarrhoea and localised skin infections before starting work;
· Blue band aids are to be used in the kitchen to cover a cut or open sore, change when it becomes wet or unclean;
· Report to Kitchen Supervisors if food handlers suspect they may have contaminated the food;
· Smoking near food preparation or in the kitchen is prohibited;
· Do not eat in the food preparation or serving area;
· Sitting or lying on food preparation tables is prohibited;
· Do not cough or sneeze over/near food;
· Tasting food during preparation is to be avoided. If food requires tasting use a clean spoon each time the food is tasted;
· Carry all cutlery and cooking utensils away from body;
· Areas in cars carrying food for delivery, e.g. boot, are to be clean and free from any items that may contaminate the food.


Standard reference

	Australian Aged Care Quality Standard:
	Standard 3 f Standard 4 Standard 7 c Standard 8 b c


Policies and Procedures can be established or altered only by the [INSERT RESPONSIBLE PARTY]. The responsibility for the implementation of this policy has been delegated to the [INSERT RESPONSIBLE PARTY].
Policies and Procedures can be established or altered only by the [INSERT RESPONSIBLE PARTY]. The responsibility for the implementation of this policy has been delegated to the [INSERT RESPONSIBLE PARTY].
Page 1 of 2

[image: image1]