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policy

Queensland Meals on Wheels Limited will ensure that food eaten by clients prepared, handled, served and delivered in such a way as to avoid contamination.

rationale

All food must be handled in a hygienic manner, meeting food hygiene standards at every stage of food handling.

These stages are:

· Purchase fresh food;
· Storage of food;
· Working on clean surfaces;
· Refrigeration;
· Cooking practices;
· Meal delivery;
process

Service Manager will provide the appropriate documentation to enable correct processes to be followed.
Standard recipes have been developed to maintain consistency in the nutritional value, food safety and palatability of the end product for use in the kitchen.

Kitchen supervisors will instruct kitchen volunteers in the procedures to be followed and it is their responsibility to monitor them to ensure that all processes are carried out correctly. 

These procedures are:

Preventing Cross-contamination:
· Ensure cooked products are not contaminated by raw products;
· Ensure all working surfaces and utensils are thoroughly cleaned before food preparation;
· Ensure utensils and equipment which is potential sources of cross-contamination is cleaned correctly;
· Ensure food preparation occurs only on stainless steel surfaces which have been thoroughly cleaned (and sanitized) or plastic cutting boards. Discard plastic boards when surfaces become rough or grooved. No wooden cutting boards or utensils should be used;
· Ensure use of colour coded cutting boards and utensils to help prevent cross-contamination occurring, all food types should be prepared in correct coloured board as follows;
· White – Dairy;
· Blue – Seafood;
· Yellow – Chicken;
· Green – Vegetables;
· Brown – Cooked meat;
· Red – Raw meat;
· Ensure boards, benches, knives used for raw meat, fish and poultry are sanitized at each product changeover;
· Ensure knives and boards used in preparation of raw meat, fish and poultry are kept away from other utensils;
· Ensure preparation of food as quickly as possible;
· Encourage touching the food as quickly and little as possible (use gloves where necessary);
· Gloves must be changed before next task;
· Ensure prepared food not to be eaten immediately and is to be kept refrigerated;
· Ensure reheating of food rapidly and thoroughly at least 80 degrees;
· Ensure thawing frozen foods in the fridge over 24 hours;
· Ensure keeping raw meat away from cooked or ready to serve food;
· Ensure raw meat be kept in the fridge on the bottom shelf.
Holding prepared ingredients

· Ensure if quantities of ingredients are prepared in excess of the available cooking space capacity, then these ingredients are to be used within one hour of food temperature held at <10 degrees Celsius.
Cooking

· Ensure duration and temperature of cooking meat is sufficient to penetrate the centre of the food;
· Ensure holding food at 80 degrees Celsius for two minutes to destroy most germs;
· Use a calibrated temperature probe to confirm the correct temperature.
Serving

Sweets are served in disposable plastic containers, Desserts to be below 4 degrees Celsius and all special meals to have the client’s names on the lids.
Meals are to be packed into disposable foil dishes with care being taken to ensure that food is presented in a colour co-ordinated manner. Hot meal lids to have the date stamped on them, Frozen meals are to be dated and labelled with the contents.

Packing

Desserts are to be packed into delivery eskies in order of delivery. These eskies are packed and stored in the cold room until delivery time.

Hot meals are to be held in a hot holding cabinet for thirty minutes minimum before being packed into eskies for delivery.

Transport

Dessert eskies have freezer blocks placed in their lids to keep the food at the correct temperature whilst being delivered.

Meal eskies have heating disks in the bottom of them to keep the food hot whilst being delivered. A test meal is sent out each day with the temperature recorded by data logging. This test meal should be at 60 Degrees Celsius or more when returned to the kitchen. Test meal is to be dated on the lid and held in the kitchen freezer for a maximum of three days for tractability usage in the event of an incident.

Temperatures of food required for transport and delivery:

· Hot at above 60 degrees Celsius;
· Cold below 5 degrees Celsius.
Temperatures of food required for transport and delivery:

· Hot at above 60 degrees Celsius;
· Cold below 5 degrees Celsius;
· Frozen -18 degrees Celsius.

Standard reference

	Australian Aged Care Quality Standard:
	                                                                              Standard 4
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