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SHIPTON BELLINGER PRIMARY SCHOOL
FOOD HYGIENE POLICY
AUTUMN 2025

Inlroduchion
This document oullines the nature and opero,honal management of ]:ood so]:elrﬂ in

Shiplon Be”inger Primarg School.

Linl(ed Policies
This policy should be read in conju,nchon wiH1 Hme J:oHow'mg Policies:

® Health and SoFeEH

Aims
The food soJ:eLH Po[icg is designed bo:
® Profect all users of Shipton BeHinger Primo,rg Schaool facilihes from possib[e [ego,[ aclion in relalion to
food soJ:eLH.
® Slale the minimum requiremenl:s for J:ood soJ:eLH to allow Shipton Be“inger PrimarH School to opera}e

under H’Ie lOW.

Legol Frumeworlt

The Food Sagehy Act 1990

Food Sofelrg (General Food Hggiene) Regulahons 1995

Food Law code of Pro,chce Apri[ 2012

hHP:/ Iwww. ’pood_gov.ul(/ mullimedia/ Pd!:s/ codeo’rprochceeng.'pd’p

Homps]wire Coun}‘tj Council, Children’s Services Health & SaFeLH Guidance: ‘So,fehj in Snack Bars &
Canteens Including Food Handling

Note

Food sa;etg law aPPlies bo all food Brough} onko Shipton Beuinger PrimarH School Premises whether carried out
for prop} or not. This includes food being served af PTA events or 9iven bo Pupils as Prizes. I} should be noted
that this Po[icg does not cover the provision of J:ood supplied bg Hampshire Educalion Cakering ak lunchlime.
(However, the recommended good Prachce guidel‘mes should still be fouowed.)

General Advice


http://www.food.gov.uk/multimedia/pdfs/codeofpracticeeng.pdf

Al Shipkon Be“inger Primorﬂ School we believe the Promohon of food safeLH should be Park of our curriculum

where aPProPrioke. This is not an onerous Laslc the follow‘mg simple guidelmes can be remforced ot break and

lunchlimes:

Wash hands before break, snack and lunchlimes. We should all be encourag'mg Pupils to wash their
hands in this lime.

Check Hw use l)lj da}es on Packogmg.

® FEnsure hol food is Piping hot Htroughoul.

Troining

EDSUI‘G chi”ed JIOOd is kepk as COO[ as PrQChCO’l (69 don’t Pul? lunchboxes l)H heakers)

The SChOO[ Wi” ensure l?he member OJI SLOHI responsible JIOI' JIOOd SQJIGLH oversees OPPI‘OPriQ}e levels OJI Lroining JIOI'

sloff/volunkeers, in-house or exlerna”u. (This is the headkeacher, auhough for lunchlime — the school's cook will

be responsible FOF dGH |70 dGH managemenk / kemperokure Laking — as H*»eu are GPPFOPFiOLelH Lro,ined.)

/\H our ki[chen slaff have compleled food safetﬂ Lra'ming.
Theg are responsible for recording Hle [emperoture of food as il is delivered ancl logging iL.

Curriculum Aclivihes

Food lashng — when skarhng school, o lelter of consent for children to Parhcipake in any food lashng
sessions, must be signed and refurned to the school OJ.'J.'ice

DT — As Po,rl of the design and Lechno[ogﬁ curricu[um, food Leclrmolo% is an area which is Laugh}.
This will involve food kashng and creahng their own meals. Consent from Parenks will be sougM before
the acHViLH is kaughk.

EYFS — As Parl of the EYFS Curriculum, there will be oPPorkuniHes for children to explore and creale
differenl foods.

Breu”ime ond Lunchhme

Review

FOO& broughk in I.'OF break or [unch should be J.'OI" Hw SO[C consumphon OI.' Hw PUPi[.
S'?GH.' FOOd

/\nH food broughl info school bu slaff for erir own consumphon is nok Hw
resPonsibililH of Hw school. The equipmenl Provided i.e. Fridge, coo|<er and
microwave are used ok Hmeir own ris|<. However, compliance ko Heauh cmc[ Safekﬁ regulal‘icns will be

adhered lo bg the school. /\ng member of skaff who has any concerns about food saj:e}H should raise
this malter with the headleacher.

/\nH cooking area wi” be Parl of Hw Risk Assessmenk annua[ review programme. This Po[icg wiH be reviewed as

Po,rk of Hw HealHl & SaFeLH PclicH review.



