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Insert your company logo here





Disclaimer





These example forms, checklists and model policies are provided by Hettle Andrews for general guidance on matters of interest.  In making these documents available to a general and diverse audience it is not possible to anticipate the requirements or the hazards of any subscriber’s business.  Users are therefore advised to carefully evaluate the contents and adapt the forms and checklists to suit the requirements of each situation.  Hettle Andrews does not accept any liability whatsoever for injury, damage or other losses which may arise from reliance on this information and the use of these documents.





Copyright of these documents remains with Hettle Andrews and whilst subscribers are permitted to make use of them for their own purposes, permission is not granted for resale of the intellectual property to third parties. 





A Hettle Andrews Model Policy: Food Safety





Organisations should include this section in their policy’s arrangements section unless they have no significant risk in this area. 





An example of a business with insignificant food risk would be one which only provides water via a tap (i.e. not a water cooler or drink vending machine) and which does not provide food other than chocolate bars, crisps and other packaged snacks designed to be kept at ambient room temperature.�  


Organisations with in-house catering activities will need a separate more detailed food safety policy, but may like to include this simple policy in their Health and Safety Arrangements section, and cross reference to the more detailed policy.





Alter and add to this as necessary to reflect the controls in place within your business.





Food Safety





If you use an external catering company to provide food for meetings etc include a phrase such as this:





Before hiring external catering firms, we obtain evidence to confirm that the company is registered with the local authority. We aim to ensure that food is delivered shortly before it is required, but if this is not possible, we establish whether the food or drink which is to be provided must be held at a specific temperature where it is not to be consumed immediately and make suitable arrangements.





If you buy in sandwiches etc from a reputable supplier such as a supermarket to distribute at meetings etc. use the following phrase.





We sometimes purchase chilled and other ready to eat foods for ________________________ [e.g. meetings, training courses]. We ensure that this food is purchased from a reputable national supermarket shortly before it is to be consumed. We minimise the handling of the food and where it is necessary to cut sandwiches or handle foods for any other reasons we ensure that this is carried out by a member of staff who is trained in the food hygiene requirements.  


If you have drink vending machines including hot drink machines and chilled water dispensers, include the following information:


Drink machines/chilled water dispensers are connected to a potable water supply [or are supplied via bottled water]. These machines are regularly cleaned and maintained to ensure that the highest possible hygiene standards are achieved.  


Include the next sentence if there are vending machines for hot/cold food:


Hot/cold temperature controls in vending machines are maintained where hot/chilled foods are dispensed. These machines are regularly cleaned and maintained and temperature is monitored to ensure that the highest possible hygiene standards are achieved.


If you have an onsite catering facility operated by a contractor, you could include the following phrase:


We have selected a competent catering contractor to operate our on-site restaurant/café/canteen. In the selection process we established that the contractor has in place procedures for hazard analysis, staff training, temperature control, cleaning and preventing contamination. Our ___________________ [e.g. Health and Safety Advisor] also carries out periodic checks to ensure that these control measures continue to be applied.
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If you have a greater involvement in catering then the scenarios listed so far, you will need to have a separate more detailed food safety policy including a food hazard analysis (HACCP):


In respect of our catering activities which involve ______________________________ we have a separate food safety policy and hazard analysis to ensure that we comply with the Food Hygiene (England) Regulations 2013 [and/or Food Hygiene (Scotland) Regulations 2006 and/or as Food Hygiene (Wales) Regulations 2006] and other relevant statutory requirements. 


Note that this policy template is based on statutory requirements represents the minimum level of controls required for the scenarios given.
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