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Willow Bank Pre-School’s designated Health and Hygiene Officers are Diane Prince and Bianca Clements
At Willow Bank Pre-School we promote a healthy lifestyle and a high standard of hygiene. We provide and/or serve food for children on the following basis.
· Snacks.
· Packed lunches

We maintain the highest possible food hygiene standards with regard to the purchase, storage, preparation and serving of food.
Food Hygiene 
· The person in charge and the person responsible for food preparation understands the principles of Hazard Analysis and Critical Control Point (HACCP) as it applies to their business. This is set out in Safer Food Better Business. The basis for this is risk assessment as is applies to the purchase, storage, preparation and serving of food to prevent growth of bacteria and food contamination.
· All staff follow the guidelines of Safer Food Better Business.
· At least one person has an in-date Food Hygiene Certificate.
· The person responsible for food preparation and serving carries out daily opening and closing checks on the kitchen to ensure standards are met consistently. (See Safer Food Better Business.)
· We use reliable suppliers for the food we purchase.
· Food is stored at correct temperatures and is checked to ensure it is in-date and not subject to contamination by pests, rodents or mould.
· Packed lunches are stored in a refrigerator.
· Food preparation areas are cleaned before use as well as after use.
· There are separate facilities for hand-washing and for washing up.
· All surfaces are clean and non-porous.
· All utensils, crockery etc are clean and stored appropriately.
· Waste food is disposed of daily.
· Cleaning materials and other dangerous materials are stored out of children's reach.
· Children do not have access to the kitchen.
· When children take part in cooking activities, they:
· are supervised at all times.
· understand the importance of hand washing and simple hygiene rules.
· are kept away from hot surfaces and hot water; and 
· do not have unsupervised access to electrical equipment such as blenders etc.

Hygiene
Staff
· Always wash hands under running water before handling food and after using the toilet.
· Not be involved with the preparation of food if suffering from any infection, contagious illness or skin trouble.
· Never cough or sneeze over food.
· Keep food covered and stored appropriately.
· Ensure waste is disposed of properly and out of reach of the children, keep a lid on the dustbin and wash hands after using it.
· Tea towels will be kept scrupulously clean, changed after each session and washed each week.
· All utensils will be kept clean and stored in a dust-free place, e.g. closed cupboard or drawer.
· Cracked or chipped crockery will be safely disposed of and not used.


Children
Adults in the group will ensure that the following good practices are observed:
Personal hygiene we would prefer children to be toilet trained by the time they start Pre-School.  However, if your child has not yet attained these their personal hygiene/care development will be supported in line with our Health and Hygiene Policy and Procedures.
· Hands washed after using the toilet.
· Paper towels are available and disposed of appropriately.
· Children with pierced ears are not allowed to try on or share each other’s earrings.
· Boxes of tissues will be available, and the children will be encouraged to blow and wipe their noses when necessary.  Soiled tissues will be disposed of hygienically.
· Children will be encouraged to shield their mouths when coughing and sneezing.
· Hygiene rules relating to body fluids will be followed with particular care, see the ‘cleaning and clearing’ section of this Policy for further information.

Children’s Personal care and sickness
· Staff will wear fresh disposable gloves and aprons while dealing with each incident and will ensure that privacy and dignity are maintained during the time taken to change a child.
· Nappy changing will be undertaken by the child’s key person or another member of staff.  Wipes will be used unless the child’s parent/carer has advised otherwise.  The changing mat will be cleaned after each use.
· Parents are asked to provide spare laundered pants and other clothing for their children in case of personal care accidents or sickness. Willow Bank Pre-School will also keep a supply of spare items together with polythene bags in which to wrap soiled garments.
· Soiled garments will be given to parent/carer for cleaning.  Soiled nappies will be double wrapped for removal and disposal by parent/carer.
· Staff will wash their hands with hot soapy water immediately after each incident.
· If a child becomes unduly distressed whilst being changed, a member of staff will contact the child’s parent/carer.

If a staff member notices marks or injuries on a child during changing, and Safeguarding Policy and Procedures will be followed

Cleaning and clearing
· Any spills of blood, vomit or excrement will be wiped up and flushed away down the toilet. Disposable gloves and aprons will always be used when cleaning up spills of body fluids.  Floors and other affected surfaces will be disinfected using chlorine or iodine bleaches diluted according to the manufacturer’s instructions. Fabrics/coverings contaminated with body fluids will be thoroughly washed in hot water.
· Floors, tables, toilets, sinks and kitchen area are cleaned on a daily basis with appropriate cleaning materials. A four weekly cleaning schedule is followed to ensure all areas of Willow Bank Pre-School including equipment are cleaned with appropriate cleaning materials.  Different coloured cleaning cloths, mops and buckets are used for the kitchen, main room and toilet area.  COSHH sheets are available upon request.

Reporting of food poisoning
· Food poisoning can occur for a number of reasons; not all cases of sickness or diarrhoea are as a result of food poisoning and not all cases of sickness or diarrhoea are reportable.
· Where children and/or adults have been diagnosed by a GP or hospital doctor to be suffering from food poisoning and where it seems possible that the source of the outbreak is within the setting, the manager will contact the Environmental Health Department and the Health Protection Agency, to report the outbreak and will comply with any investigation.
· Any confirmed cases of food poisoning affecting two or more children looked after on the premises the setting will also be notified to Ofsted as soon as is reasonably practicable, and always within 14 days of the incident.

Legal Framework
· Regulation (EC) 852/2004 of the European Parliament and of the Council on the hygiene of foodstuffs
Further guidance
Safer Food Better Business (Food Standards Agency)


Signed on behalf of the setting by

Chairperson ___Jennifer Fox__________Sign _________________

Manager     ___Ketaki Karmarkar ____ Sign ___[image: ]____
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