Safe Food Handling Policy
2018
National Quality Standard
2.2.1

At all times, reasonable precautions and adequate supervision ensure children are protected
from harm and hazard.

7.1.2

Systems are in place to manage risk and enable the eﬀective management and operation of a
quality service.

National Regulations
77 Health, hygiene and safe food practices
78 Food and beverages
84 Awareness of child protection law
86 Notification to parents of incident, injury, trauma and illness
87 Incident, Injury, Illness and trauma record
90 Medical conditions policy

Aim
Our service aims to promote and protect the health, safety and wellbeing of all of children,
educators and families using procedures and policies to maintain high standards of hygiene and
provide safe food to children. We also aim to reduce the risk of infectious diseases and illnesses
spreading and following appropriate WHS standards. A holistic and consistent approach to
health, hygiene and safe food across the service will help to eﬀectively meet this aim.

Who is affected by this Policy?
*
*
*
*
*
*

Management
Educators
Children
Families
Volunteers
Students

Implementation
The Approved Provider will ensure that the Nominated Supervisor (who is responsible for ensuring
all staﬀ members, educators and volunteers) must implement adequate health and hygiene
practices and safe practices for handling, preparing and storing food. This policy, and related
policies and procedures at the service will be followed by nominated supervisors and staﬀ
members of, and volunteers at, the service in relation to (a) Hygiene practices.
(b) Safe and hygienic storage, handling and preparation of all food and drinks, including foods and
drinks provided by the child’s home.
(c) Working with children to support the promotion of hygiene practices, including hand washing,
coughing, dental hygiene and ear care.
(d) Toileting and cleaning of equipment.
(e) The provision of fresh linen and sheeting mattresses.
Importantly, we will work with each child to promote health and safety issues, encourage eﬀective
hygiene, food safety and dental care, and maintain a healthy environment that is safe for each
child. Regular discussions between educators and children will be integrated throughout the
program at appropriate intervals.
Information on health, hygiene, safe food and dental care principles and practices will be sent
home to all families all parents on a regular basis.
To uphold the general health and safety of all children using the service, all educators and visitors
will follow the Tobacco, Drug and Alcohol Policy.
Food Preparation and Food Hygiene Procedure
Our service will follow appropriate food preparation hygiene techniques to meet the requirements
of the Food Standards Australia New Zealand such as:
• Wash hands before food preparation.
• Cleaning food preparation area before, during and after use.
• Ensuring that individuals preparing food know, follow and adhere to the appropriate hygiene
procedures. This includes:
o Washing their hands
o Keeping their personal hygiene at a high level. For example, tying their hair back.
o Not wearing excessive jewellery
o Covering cuts with a bandaid and gloves and
o Not changing nappies before preparing food.

• Avoiding the contamination of one work area to another by using the colour-coded wash cloths
system and restricting the movement of contaminated items (such as gloves and cleaning
implements) from one area to another.
• Clean children’s dining tables with soap and water and dry before serving food.
• Ensuring food is always served in a hygienic way using tongs and gloves.
• Clean children’s dining tables with soap and water and dry after meal times.
• Providing families with current and relevant information about food preparation and
hygiene.
• Showing and discussing with children the need for food hygiene in both planned and
spontaneous experiences.
Cooking with Children
We sometimes include cooking experiences in our service’s programming for the children. When
these experiences are carried out, educators that are supervising will be vigilant to ensure food
preparation remains a hygienic and safe experience. The relevant points from the above food
preparation procedure will be followed during the children’s cooking experiences.
Examples of the type of activities children will participate in during cooking experiences include:
• Helping choose what to cook.
• Measuring and weighing ingredients.
• Stirring or mixing ingredients.
• Washing salad, vegetables or fruit.
• Setting the tables.
Food Safety, Temperature Control and Transport Procedure
We will, to the best of our ability, educate and promote safe food handling and hygiene in the
children and families by:
• Provide food safety information from Safe Food Australia and NSW Food Authority.
• Encouraging parents to the best of our ability to continue our healthy eating message in their
homes. This information will be provided upon enrolment and as new information becomes
available.
• Encouraging staﬀ to present themselves as role models. This means maintaining good personal
nutrition and eating with the children at meal times.
• Providing nutrition and food safety training opportunities for all staﬀ including an awareness of
other cultures food habits.
• The bacteria that commonly cause food poisoning grow rapidly between 5oC and 60oC, this is
commonly referred to as the “temperature danger zone”.

To keep food safe:
• All food for children brought from home will be immediately placed in the refrigerator provided in
the service.
• Don’t leave perishable foods in the temperature danger zone for longer than 2 hours.
• Keep cold food in a fridge, freezer, below 5oC until you are ready to cook or serve, eg if you are
serving salads keep them in the fridge until ready to serve.
• Keep hot food in an oven or on a stove, above 60oC until you are ready to serve.
• Never defrost foods on the bench top. Foods should be defrosted overnight in the fridge or in
the microwave.
• Use a thermometer to make sure your fridge is below 5oC. Don’t overload refrigerators
• Any food removed from its original container must be stored in a container with the used by date
of the food written on it. The ingredients must also be listed with the date it was opened.
• Ensure the food storage area is well cleaned, ventilated, dry, pest free and not in direct sunlight.
• Prevent pests by cleaning spills as quickly as possible and removing garbage/waste frequently.
• Store foods on shelves, never on the floor including play dough material.
• Fridges and freezers need to be cleaned regularly and fridge door seals checked to be in good
repair.
• The operating temperature of the fridge and freezer need to be checked regularly and a record
kept of this.

Protecting food from contamination will be achieved by:
• Using containers with lids or by applying plastic film over each container. These materials will
be suitable for food contact to ensure that they do not contain any chemicals that could leach
into the food.
• Aluminium foil, plastic film and clean paper may be used and food will be completely covered.
• Food already in packaging may not need additional coverage. However, if additional coverage is
required the above will apply.

Temperature Control
• When potentially hazardous foods are being transported they will be kept at or below 5 degrees
Celsius for cold food, or above 60 degrees Celsius for hot food.
• If the journey is short, insulated containers may be used to keep the food cold/hot. If the journey
is longer, ice bricks or heat packs will be used to maintain temperature requirements.
• Only pre-heated or pre-cooled food will be placed in insulated containers, which will have a lid
to maintain temperatures.
• Insulated containers will be kept clean and in good working conditions at all times, will only be
used for food and will be kept away from other items such as chemicals or fuel.

• Insulated containers will be filled as quickly as possible and closed as soon as they have been
filled and kept closed until immediately before the food is needed or is placed in other
temperature-controlled equipment at the destination.
The following will be considered when transporting food:
• Containers of cool food will be placed in the coolest part of the vehicle.
• If the inside of the vehicle is air-conditioned, cold food may be transported better here rather
than in the boot.
• Vehicle will be kept clean and maintained at hygienic standards.
• When food is being packed in the vehicle, cold foods will be collected last and immediately
placed in insulated containers for transporting.
• Upon arrival at the destination, staﬀ will immediately unload any hot or cold food and place it in
an appropriate temperature controlled environment.
• All food will be served within two hours of it being cooked.

Food Storage Procedure
In order to implement safe food storage practices to the highest possible standard, educators will
access and amend their practices to the latest known information. This information will be passed
onto families.
Staﬀ will then implement these standards in the Service by inspecting food items when first
brought into the Service to ensure they are in good order, for example, not in damaged packing,
within their used by date period and at a correct temperature. Staﬀ will then see that they are
appropriately stored as per the following:
• All foods (dry, cold and frozen) will be used by the FIFO rule (first in, first out). This will allow a
rotation of food to make sure older stock is used first.
• Store dry foods in sealed, air-tight containers.
• Store food on shelving.
• Any food removed from its original container must be stored in a container with the used by date
of the food written on it. The ingredients must also be listed with the date it was opened.
• Ensure the food storage area is well cleaned, ventilated, dry, pest free and not in direct sunlight.
• Prevent pests by cleaning spills as quickly as possible and removing garbage/waste frequently.

For cold storage, the following applies:
• All foods are wrapped, covered, dated (used by date and date it entered the Service) and
labelled.
• Foods are stored at the correct temperature depending on the product. Cold foods need to be
stored at less than 5 degrees (C) and frozen foods at minus 18 degrees (C).
• Store foods on shelves.
• •Store raw and cooked foods separately. NEVER store raw foods on top of cooked foods as
juices may drip down and contaminate the cooked food.
• Store food once it has suﬃciently cooled down. Foods cool quicker in smaller, shallow
containers.
• Fridges and freezers need to be cleaned regularly.
• The operating temperature of the fridge and freezer need to be checked regularly and a record
kept of this.
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