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1. INTRODUCTION

1.1 Policy

This policy of Whitlingham Adventure sets out to ensure the good
application of food hygiene practices and eliminate or control food
safety hazards within our premises and activities. This is relevant for all
staff handling or preparing food as part of our activities (food handlers).

1.2 Overseeing bodies

It encompasses the requirements of Norfolk County Council (NCC) by
adhering to Compliance Code P654, which references guidance and
standards provided by the Food Standards Agency (FSA). The Enforcing
Authority for food hygiene legislation is South Norfolk District
Environmental Health Department.

1.3 Policy limits
Policy is restricted to:

¢ The handling and serving of loose and pre-packaged food, which
may be cold or pre-cooked, as provided by external catering
contractors for young people activity programmes and
corporate activities.

e The handling, serving and cooking of food, as part of bushcraft
cooking activities for young people over open fires.

2. Registration of food business
21 Registration

The Centre is registered as a food business with South Norfolk Council.

Application reference: |\[CEYAZCENNCIS] g AV =ERVEIV) &

3. Food safety management system
31 Procedures
The Centre has adopted the FSA Safer Food, Better Business (Catering) as
the food safety management procedures to demonstrate that the food
safety practices are managed effectively and documented.
3.2 Recording
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The daily diary is completed on each day that food handling takes place to
confirm that the food safety procedures have been followed as stated in
the Safer Food Better Business pack.

4. Training and competence

4] Level 2 food hygiene & safety
All food handlers must complete Level 2 food hygiene & safety for catering
or equivalent. This should be renewed every three years and to read over
the Safer Food Better Business pack at least every year to keep knowledge
current and comply with best practice.

4.2 Allergy training
All food handlers must complete the FSA online Food Allergy training
annually and follow the FSA allergen guidance.

4.3 Training records
Copies of training certificates will be held on personnel files and expiry
dates tracked. Policies and procedures will be reviewed and read annually
with confirmation of understanding documented and tracked.

4.4 Daily supervision
The Duty Manager on the day will be responsible for supervision of any food
handling and to ensure records are kept up to date.

5. Fitness for work
5.1 lliness
All food handlers should be fit for work and report any ilinesses that could
affect food safety. Food handlers should not work with food if experiencing
diarrhoea or vomiting and not return to working with food until they have
had no symptoms for 48 hours.

6. Allergen control
6.1 Allergen information and labelling
Allergen information will be displayed for both prepacked and non-
prepacked food and drink. This will be a combination of signage in food
and drink areq, as well as labelling.
6.2 Training
All food handlers must be trained to:
e Respond accurately to allergen information requests
e Know the risks and measures to prevent cross-contamination during
food preparation

7. Contracted catering services
7.1 Food safety management system
5T .
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All external providers will be asked to confirm that they have a documented
food safety management system in place e.g. HACCP plan or FSA Safer
Food Better Business pack.

7.2 Food hygiene rating
All external providers will be checked regarding their food hygiene rating
with the FSA and must have a minimum of 3- satisfactory, or higher.

8. Risk assessment and review
8.1 Catering work activities assessment
A risk assessment for all catering work activities must to undertaken and
should be reviewed at least annually.
8.2 Review of policy and procedures
Food Safety policies, procedures and risk assessments must be reviewed
annually with any updates communicated to staff.
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