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This document outlines the standards for Food Hygiene training for staff working for Cambridgeshire County Council Disability Service and its contracted partners, and is designed to assist managers and staff in understanding their responsibilities in this area.

The standards in this document comply with the requirements specified in the following:

· Food Safety Act 1990

· Food Safety Regulations 2006

· Food Safety (General Food Hygiene) Regulations 1995

· Regulation 4(3) relating to Food Safety Management Systems

· Regulation 4 (2) relating to Food Hygiene Supervision and / or  instruction / training

These standards also meet the Common Induction Standards for Adult Social Care in England and the Learning Disability Awards Framework Induction, in respect of Food Hygiene.

Stages I and 2 apply to all staff working in Residential / Respite Care, Supported Living Services, Domiciliary Services and Day Services including agency staff and volunteers. Staff working in services which provide visiting support in peoples own homes may, in some cases be exempt from the Stage 3 training (although Stage 3 is highly recommended for all staff engaged in handling food).


Further information relating to this guidance can be obtained from:

Judy Rowe, Catering Manager

Cambridgeshire Disability Service

Hereward Hall

March

Cambridgeshire

Tel: 07788565273
Email: judy.rowe@cambridgeshire.gov.uk 

	Stage

	Timescale


	Required Standard
	Additional Information
	Available Resources

	1
	Before staff commence Food Handling activity for the first time
	· The Food Handler must receive a demonstration in Hand Washing Procedures

The Food Handler must receive a list of Good Practice Requirements (see Appendix)
· 
· 
· 

· 
· 
	· Training can be delivered by the Workplace Supervisor providing this person has achieved Stage 3 (below)

· Training should be 30mins - 1 hour in duration

· A record to state training has taken place should be kept and should be signed and dated by Trainer and Recipient. 
· Both parties should keep a copy.

Applicable to all staff
·  who handle food
	· Colour hand washing posters

· Written Information List of Good Practice Requirements

	2
	Within the first two weeks of starting work and before any food handling activity occurs
	· The Food Handler should receive instruction in the basic principles of food hygiene. Topics covered should be appropriate to the individual’s job role, but may include:
· Organisational Policy relating to food hygiene
· Bacteria and the potential to cause harm

· Personal Hygiene

· Cross Contamination

· Food Storage and Temperature Control

· Cleaning and Disinfecting

· Waste Disposal

· Pest Control
The training should ensure food handlers have a basic understanding of the food safety requirements for their organisation and know what is expected of them to ensure the food they prepare, cook and serve is of the highest quality and is safe to eat.


	· Training can be delivered by a colleague providing this person has achieved Stage 3 (below)

· The length of training should be appropriate to the food related activity the individual will be expected carry out.

· A record to state training has taken place, and details of what has been covered should be kept and should be signed and dated by Trainer and Recipient. Both parties should keep a copy.

· Applicable to all staff who handle food


	· Hygiene Awareness Booklet

· ‘Ban the Bugs’ Hygiene Video


	stage


	Timescale

	Required Standard 
	Additional Information
	Available Resources 

	3
	Within 3 months of appointment, and thereafter every 3 years
	The Food Handler must undertake a 6 hour training session provided by a licensed trainer, and must successfully complete a multiple choice examination paper set by one of the following awarding bodies:

· The Chartered Institute of Environmental Health (CIEH)
· The Royal Institute of Public Health and Hygiene (RIPHH)
· The Royal Society of Health (RSH)
Leading to a Level 2 Award in Food Safety in Catering (previously known as Basic food Hygiene Certificate)
· The Certificate should be renewed every 3 years


	The appropriate Awarding Body will issue certificates of achievement.
Note: Supervisors who do not actually handle food, but who have a direct responsibility for the hygienic operation of the establishment must also complete this stage.
Note: May be subject to exemption for staff providing visiting support to service users in their own homes. Please check with Judy Rowe or your allocated Contracts Manager if in doubt. 


	

	Stage


	Timescale

	Required Standard 
	Additional Information
	Available Resources 

	4

Informal Refresher Training
	Every year
	The Food Handler must receive in-house refresher training to ensure continued compliance with good practice requirements. The training should be commensurate with work activities and should include:
· Personal Hygiene
· Food Hazards
· Preventing Food Contamination
· Cleaning and Disinfecting
· Monitoring, Controlling and Recording

The training should ensure that food handlers receive any updated information relating to their service and service user requirements, and provide the food handler with an opportunity to discuss their current work activities relating to food and food hygiene practice. The training should ensure that food handlers have continued confidence in their role, and continue to achieve safe work practices in relation to food preparation, cooking and serving.
	Training can be delivered by a colleague providing this person is clearly identified and has achieved Stage 3 (above)
The length of training should be appropriate to the food related activity the individual will be expected carry out.
A record to state training has taken place and the content of the training should be kept and should be signed and dated by Trainer and Recipient. Both parties should keep a copy.
Exemption as for Stage 3 may apply


	Hygiene Awareness Booklet
‘Ban the Bugs’ Hygiene Video


Appendix A – A List of Good Practice Requirements (See Stage 1)

· Always wash your hands thoroughly before handling food; after using the toilet; after handling raw foods and waste; before starting work; after every break, and after supporting personal care activities.

· Keep yourself clean and wear the appropriate clean clothing for the activity you are undertaking

· Do not wear excessive jewellery when preparing food

· Ensure cuts and sores are covered with a waterproof, high visibility dressing

· Do not smoke in the kitchen or food preparation area

· Tell your supervisor, before starting work, of any skin, nose, throat, stomach, or bowel trouble, or any infected wounds. You are breaking the law if you do not.

· Do not prepare food too far in advance of service

· Keep perishable food either refrigerated or piping hot

· Clean as you go, keep all equipment and surfaces clean

· Follow any food safety instructions as they appear on food packaging or as directed by your supervisor

· Do not use, prepare or eat any food which is out of its use-by or best-before dates

· Report any poor hygiene practices to your supervisor or Manager

Appendix B - Appendix A Appendix A Appendix A APPENDIX B

Chartered Institute of Environmental Health Level 2 Award in Food Safety 

Subjects covered:

· Legislation 

· Food Safety Hazards 

· Temperature Control 

· Refrigeration, Chilling and Cold Holding 

· Cooking, Hot Holding and Reheating 

· Food Handling 

· Principles of Safe Food Storage 

· Cleaning 

· Food Premises and Equipment 

Learning Outcomes: 

Employees who handle food will gain a firm grasp of the importance of food safety and knowledge of the systems, techniques and procedures involved.

They will have the confidence and expertise to deliver quality food safely to customers.

Refreshment of this qualification is recommended at least every 3 years.

Suggested progression:

CIEH Intermediate Certificate in Food Safety 

CIEH Level 3 Award in Supervising Food Safety.
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