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Hygiene and Food Safety Policy 

 

1. Introduction 

 

The Association of Teesdale Day Clubs (“the Association”) provides a range of meals for 

members, normally prepared using facilities available at the venues where Lunch Clubs are held.  

 

Staff, volunteers and trustees (in future simply referred to as “employees”) should be aware at all 

times of any potential risks to the health and safety of members and visitors and should follow 

good Food Safety practices as outlined in food standards guidance “Safer Food, Better Business”, 

current edition, Food Standards Agency and Food Information Regulations. 

 

The management committee is conscious of the requirement to comply with all legal obligations 

regarding Food Safety and Food Allergens and intolerances and will take all reasonable steps to 

ensure that these are met. 

2. Policy 

 

The Association recognises its responsibility for food safety and will ensure that food and 

beverages are safe and fit for human consumption in compliance with the applicable standards 

including allergen awareness.  

3. Principles  

 All kitchen activities must be supervised by the cook who will hold the HABC Level 2 Award 

in Food Safety in Catering and be trained in the Associations Hygiene and Food  

Safety Procedure.   All employees handling and preparing food must work in accordance with 

the instructions provided by the cook. 

 Employees must maintain a high degree of personal hygiene and use appropriate protective 

equipment and clothing. Employees suffering from a stomach upset or skin infections must 

not be allowed in food preparation areas. 

 All work surfaces, crockery and utensils must be clean and maintained in a hygienic state.  

 Food must be prepared, cooked and handled in a hygienic manner (e.g. by using tongs or 

utensils wherever possible) 

 Spillages or breakages must be cleared immediately and, if necessary, warning notices put in 

place. Employees should work on a “clean as you go” basis. 

 Employees working in kitchen areas should make themselves aware of the hazards associated 

with the activities undertaken. 

 Appropriate records (e.g. training, inspection and cleaning) will be maintained. 

 Any issues relating to the facilities must be referred to the responsible authority or landlord 

and the Manager, at the earliest opportunity. 

 It is the responsibility of individual club members, volunteers and visitors to advise the Cooks 

and Club Leaders of any food allergies and intolerances so as to help prevent any allergic 

reactions. Individual Day Clubs on their part will display a Food Allergen Notice advising 

individuals of this responsibility and a menu showing the dishes being served on that day. 
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