Hagg Farm Outdoor Education Centre

Food and Hygiene Guidance

During your stay at Hagg Farm, it is essential that the visiting staff supervise pupils in the kitchen and ensure a high standard of hygiene is maintained.

The centre operates a system of food hygiene and preparation which ensures compliance with the Food Standards Agency ‘Safer Food, Better Business’ guidance, please follow the food advice given on the yellow sheets issued for each menu daily by Hagg Farm staff, including probing instructions and the guidance on the CD accompanying the Teacher Planning Pack.

The ten main reasons for food poisoning

1.
Food preparation too far in advance and stored at room temperature, ie not under refrigeration.

2.
Cooling food too slowly prior to refrigeration.

3.
Not reheating food to high enough temperatures to destroy poisoning bacteria.

4.
The use of cooked food contaminated with food poisoning bacteria.

5.
Undercooking.

6.
Not thawing frozen poultry for sufficient time.

7.
Cross-contamination from raw food to cooked food.

8.
Storing hot food below 63oC.

9.
Infected food handlers.

10.
Use of leftovers.

High risk foods

These are foods which support the multiplication of harmful bacteria.  They are usually proteins and require storage in the refrigerator and should always be kept separate from raw food.

•
Cooked meat and poultry. 

•
Cooked meat products, eg gravy.

•
Milk, cream and dairy products.

•
Cooked eggs and products made from eggs, eg mayonnaise.

•
Shellfish and seafoods.

•
Cooked rice.
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In the kitchen please ensure that pupils:

•
Wash hands before work

•
Do not wear nail varnish

•
Tie back hair

•
Cover cuts, spots and sores with blue plasters (in kitchen first aid box)

•
Remove earrings, watches and rings

•
Are not suffering from a stomach upset

•
Wash hands after:



visiting the toilet



handling raw food



blowing nose



eating



handling waste food



handling chemicals



washing salad and vegetables.

Please ensure good practice in the kitchen by:

•
Always covering food

•
Avoid overhandling food

•
Not using dirty cloths

•
Keeping raw and cooked foods separate at all stages of preparation

•
Not using the wash hand basin for food

•
Storing hot food in the warming cupboard (preheated)

•
Cooking food thoroughly

•
Storing raw foods in the bottom of the fridge

•
Not storing foods in open cans

•
Thawing poultry and large joints of meat completely before cooking

•
Cleaning and disinfecting surfaces and utensils after preparing raw meat and poultry

•
Eating foods immediately after cooking or cool quickly and refrigerate within one-and-a-half hours

•
Not reheating foods

•
Cleaning up as you go.
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