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Overview

In this document
You will find guidance on cooking and food activities in primary schools
Points to consider when using this resource

This is guidance only, please adapt and amend to suit the needs of your students
Cooking and food activities in primary schools
Cooking and food activities in primary schools

The cooking and food preparation area

•
The cooking area should be placed in an alcove, against a wall or somewhere which is not a thoroughfare.

•
There should be a suitable fire extinguisher available and a fire blanket in the immediate area.

•
Domestic cookers are fine to be used but must have work-surfaces at either side of the hob so that any hot pans can be moved easily away from the source of heat with no requirement for children to have to carry hot pans or goods. The work surface should be 450mm wide, level with the height of the hob, and fixed in place.

•
Storage for cooking equipment must be provided, so that equipment is kept clean and only used for cooking activities.

•
Secure storage must be provided for sharp implements such as knives.

•
A refrigerator will be needed, which must be kept clean, and should have a thermometer available to check the internal temperature.

•
Food stored in a fridge must be in containers with lids and be clearly labelled.

Supervision and management

Level 2 Food Safety – at least one member of teaching staff per school to be trained specifically to support practice in Primary D&T 

 
In order to ensure safe and hygienic practice when working with food in D&T, it is required that at least one member of Teaching and Learning staff attends Level 2 Food Safety training, gains accreditation and subsequently disseminates this training to members of staff in school.  It is the responsibility of the school to track this training, preferably on a yearly basis. Induction for new staff should also include this basic training (e.g. Jan / April starts) - if they are involved with direct delivery of food activities with students. If the designated L2 trained member of staff leaves the school, then it is the responsibility of the school to ensure another member of staff receives L2 training

Disseminated training as a minimum should cover:

 
Understanding the terminology related to food safety.

 
Realising the importance of strict time and temperature controls when dealing with food.

 
Understanding the concept of food hazards and how the risk of food poisoning can be contained.

 
Being aware of the importance of good personal hygiene and the role of cleaning in preventing food contamination.

 
Understanding the need for high standards of structure and equipment in food premises.

 
Understand, plan and apply the Primary Health & Safety Standards that make reference to Food Safety

•
Parents’/carers’ permission must be obtained before their children partake in cooking activities. Careful note must be taken of any children’s allergies or sensitivities to particular foodstuffs. 

•
Particular care is needed in respect of children’s allergies because it is possible to introduce ingredients inadvertently as other children may bring in ingredients.

•
Please also be aware of the differing religious dietary requirement of your children and plan accordingly

•
Whenever children are using a cooker, they must be directly supervised, i.e.: a responsible adult must be able to intervene directly and immediately to prevent any accident or unforeseen event.

Health, safety and hygiene

•
At the beginning of any cooking activities, all equipment must have been washed clean, all work surfaces must be cleaned with anti-bacterial cleaner such as Dettox, and all children must wash their hands in warm soapy water.

•
Clean aprons must be worn, hair must be tied back and all jewellery must be removed to ensure hands and wrists are able to be properly cleaned.

•
Open toed sandals should not be worn when cooking.

•
All skin cuts should be covered with a blue plaster.

•
Children must be taught about the importance of personal hygiene and must always wash their hands after going to the toilet.

•
Any work surfaces used for practical food preparation activities, such as peeling, grating and chopping, should be a comfortable working height for children so they can work safely and efficiently.

•
Any child or adult who is ill or unwell should not be permitted to work with food.

•
Disposable paper towels should be used for drying hands and for drying equipment after being washed.

•
Any waste food should be sealed in plastic bags before putting in bins.

•
Any electrically operated food mixer, food processor or other equipment must be unplugged before any adjustment or cleaning takes place. 

•
Children using any electrical equipment must be directly supervised by a responsible adult.

Sarah Pook – County Subject Inspector
sarah.pook2@hants.gov.uk
For further details on the full range of services available please contact us using the following details:

Tel: 01962 874820 or email: hias.enquiries@hants.gov.uk 
HTLC professional learning moodle
· Searchable course catalogue linked to the Learning Zone.

· Course updates.

· In-house training opportunities.

· Online calendar of events.

· Publications and online resources.

· Bespoke consultancy services.

Link: https://hias-totara.mylearningapp.com/ 
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Terms and conditions

Terms of license
Moodle+ subscribers are licensed to access and use this resource and have agreed to pay the annual subscription fee. This authority starts when the fee is paid and ends when the subscription period expired unless it is renewed. This file is for personal or classroom use only. By using it, you agree that you will not copy or reproduce this file except for your own personal, non-commercial use. HIAS have the right to modify the terms of this agreement at any time; the modification will be effective immediately and shall replace all prior agreements. 

You are welcome to:

· download this resource

· save this resource on your computer

· print as many copies as you would like to use in your school

· amend this electronic resource so long as you acknowledge its source and do not share as your own work.

You may not:

· claim this resource as your own

· sell or in any way profit from this resource

· store or distribute this resource on any other website or another location where others are able to electronically retrieve it

· email this resource to anyone outside your school or transmit it in any other fashion.[image: image8.png]
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