
 

 

 

 

 

 

 

  

   
  
 

 
 
 
 
 
 

 

 Food preparation, storage, and purchase 

General 

• All staff have up to date certificated training on food safety. 

• The setting manager is responsible for ensuring that the requirements in Safer Food Better 

Business are implemented. 

• The setting manager is responsible for overseeing the work of all food handlers to ensure 

hygiene and allergy procedures are complied with. 

• The setting manager maintains a Food allergy and Dietary Needs folder with: 

▪ a list of all children with known food allergies or dietary needs updated at least once a 

term (the personal/medical details about the allergy or dietary needs remain in the child’s 

file along with a copy of the risk assessment). This is clearly displayed for all staff and the 

risk assessment shared with all staff. 

▪ A record of food menus along with any allergens using 

▪ A copy of the FSA booklet ‘Allergen information for loose foods’ available at 

www.food.gov.uk/sites/default/files/media/document/loosefoodsleaflet.pdf  

▪ a copy of the food allergy online training CPD certificate for each member of staff that has 

undertaken the training 

• The setting manager is responsible for informing the headteacher/governing body who then 

reports to Ofsted any food poisoning affecting two or more children looked after on the premises. 

Notification must be made as soon as possible and within 14 days of the incident. 

 

Purchasing and storing food 

• Food is purchased from reputable suppliers. 

• Bulk buy is avoided where food may go out of date before use. 

• All opened dried food stuffs are stored in airtight containers. 

• Dried packaged food is not decanted from packaging into large bins or containers as this 

prevents monitoring of sell by/use by dates and allergen information. 

• Food is regularly checked for sell by/use by dates and any expired items are discarded. 

• Bottles and jars are cleaned before returning to the cupboards. 

• Items are not stored on the floor; floors are kept clear so they can be easily swept. 

• Perishable foods such as dairy produce are to be used the next/same day. Soft fruit and 
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easily perishable vegetables are kept in the fridge at 1-5 Celcius. 

• Packaged frozen food should be used by use by dates. 

• Freezer containers should be labelled, dated and used within 1-3 months. 

• Fridge and freezer thermometers should be in place. Recommended temperatures for fridge 37 

degrees Fahrentheit (3 degrees Celcius) and freezers 0 degrees Fahrenheit (-18 degrees 

Celcius). Temperatures must be checked and recorded daily to ensure correct temperatures are 

being maintained. 

• Staffs own food or drink should be kept in separate designated area of the fridge; where 

possible, a fridge should be kept in the staff room to avoid mix ups. 

• Items in fridges must be regularly checked to ensure they arte not past use by dates. 
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