
 



 

OCOSC 
 
Food and Kitchen Hygiene Policy 
 
 
 
GERMS 
 
 
Consuming contaminated food or water can spread germs that cause food 
and water-borne diseases. Food poisoning germs can be found in  
 
*Raw food including meat, poultry, fish, eggs and seafood 
*Unwashed vegetables, soil, human and animal faeces, untreated water, 
dust and insects.  
 
These germs include Salmonella, Dysentery, Shingella, Typhoid, 
Campylobacter, Ecoli, Giardia, Cryptosporidium and the virus that causes 
Hepatitis. They are carried in faeces and can spread directly from person 
to person. They can also be spread indirectly via unwashed hands to other 
places (e.g. taps toilet flushes and food) The best way to avoid food 
poisoning and water-borne diseases is by good food hygiene and hand 
washing. 
 
  
Snack preparation by Staff 
 
Those responsible for preparing the food at the club need to be fully 
aware of and comply with regulations relating to food safety and hygiene 
.Staff responsible for food preparation and handling should receive 
appropriate training that includes storing. Preparing, cooking and serving 
food safely and hygienically. 
 
Guidelines to follow when preparing food 
 

1. Prepare all food in a kitchen. 
2. Wash hands immediately prior to preparing food and dry with a 

disposable paper towel, not a tea towel. 
3. Ensure that surfaces and utensils are clean before use. Wipe down 

food preparation surfaces and tables, where food is to be eaten, 
with a cloth and an antibacterial surface cleanser and dry 
immediately. Cloths used to clean in the kitchen must not be used 



 

anywhere else in the play setting. Store utensils in a clean container 
in a kitchen cupboard to avoid contamination after washing. 

4. Keep all perishable food (e.g. fruit vegetables, meat and spreads) in 
a refrigerator at o-5 degrees. At the end of each week check the 
contents of the fridge and discard anything past its use-by date. 

5. Wash all fruit and vegetables prior to their preparation. 
6. Ensure children wash their hands immediately prior to eating and 

sit at the table/s prepared for eating the food. 
7. Wash utensils, plates and cups etc straight after use with hot water 

and detergent, rinse and immediately dry with a tea towel. Discard 
uneaten food and wipe down surfaces with antibacterial cleanser.  

8. OCOSC will inform Ofsted within 14 days if there is an 
occurrence of food poisoning affecting two or more 
children. 
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