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Catering Safety Policy

The Montessori Place recognises that there are a number of hazardous operations and items of equipment within the catering department. This section describes the main hazards associated with catering operations and the precautions that should be taken to safeguard caterers. 

The safety co-ordinator, Rob Gueterbock, must ensure that the principles described elsewhere in the manual are applied to the catering department.

Legislation and Guidance

The Health & Safety at Work etc. Act 1974

The Management of Health & Safety at Work Regulations 1999

The Workplace Health Safety and Welfare Regulations 1992

The Offices, Shops and Railway Premises Act 1963 - mostly superseded by the 1992 Workplace Regulations mentioned above.

Electricity at Work Regulations 1989

Control of Substances Hazardous to Health Regulations 1999

The Personal Protective Equipment at Work Regulations 1992

Provision and Use of Work Equipment Regulations 1998

The Manual Handling Operations Regulations 1992

Noise at Work Regulations 1989

Protection of Eyes Regulations 1974

The Food Safety Act 1990

The Food Safety (General Food Hygiene) Regulations 1995

The Pressure Systems Safety Regulations 2000

Highly Flammable Liquids and Liquefied Petroleum Gases Regulations 1972

Reporting of Injuries and Dangerous Occurrences Regulations 1995

Health and Safety (First-Aid) Regulations 1981

Fire Precautions (Workplace) Regulations 1997

The Health & Safety (Safety Signs & Signals) Regulations 1996

The Children (Protection at Work) Regulations 1998

Prescribed Dangerous Machines Order 1964

Fire Precautions Act 1971

The Gas Safety (Installation and Use) Regulations 1998

Maintenance Priorities in Catering – HSE Information Sheet – Catering No.12 

General Guidance

The Montessori Place are required to carryout risk assessments regarding any activity where there is a hazard including catering activities. The provisions of the risk assessment section of this health and safety policy should be applied to the catering department.

The general assessments carried out using the risk assessment section may identify risks for which there are currently no safety procedures. Those risks will need to be considered by the catering staff and the various restrictions and precautions agreed. These safety measures should then be documented as safe systems of work. 

Safe systems of work and general assessments must be supplemented by systems for:

· Updating the safe systems in response to changed circumstances or practical experiences. 

· Ensuring that the safe systems are applied. 

· Assessing staff ability to deal with accidents such as spillage, fume build-up, fire hazards, etc. 

· Assessing the general level of safety awareness during catering activities.

Control Of Substances Hazardous to Health (COSHH)

Within catering departments there are a number of hazardous chemicals used as part of the day to day cleaning of equipment and surfaces. The safety of food in relation to the use of chemicals must be considered, therefore, the catering manager must be involved in the assessment of these chemicals using the COSHH procedure contained in this manual. 

Personal Protective Equipment (PPE)

Within catering departments there will be a need for the use of PPE when staff carry out tasks such as oven cleaning or de-scaling of equipment. PPE includes both:

· Protective clothing, e.g. overalls, waterproof equipment, gloves, safety footwear, etc., and 

· Protective equipment, e.g. eye-protectors and ear defenders.

PPE should not be used as a substitute for other methods of risk control. It should always be regarded as a 'last resort' means of preventing or controlling exposure to hazards to safety and health. This means that other methods of controlling exposure must be considered before taking the decision to use PPE. In some situations, however, it will be necessary to provide protective clothing and/or equipment.

Staff Training
Many accidents occur when employees use equipment without proper training. Staff must not use specialist equipment without proper training. Supervisors and, whenever possible, potential users should be present when equipment installers commission and demonstrate how to operate new equipment. Handbooks that detail working practices and cleaning routines should be retained for training and reference purposes.

Guarding

Dangerous parts of any machine must be guarded. Catering machinery has to be stripped down for cleaning more frequently than most other machinery. It should be possible to clean guards easily and thoroughly and they must be replaced after cleaning. Machines must not be run if any guard has been removed.

All guards, including replacements for defective or broken items, should be as supplied by the equipment manufacturer.

Drives - Drives and transmissions must be enclosed by a guard or be safely situated within the machine body.
Feed and delivery openings - Many machines have openings to allow raw materials to be fed in or the finished product to be taken out. The openings must not allow anyone to reach into the dangerous parts of machines in operation.
Fixed guards - Fixed guards must be secure and tamperproof and their fixings should be removable only with a tool, e.g. bolts or hexkeys. Toggles, wing nuts and quick release catches should not be used.

Electrical interlocking - Guards that have to be opened regularly should be fitted with interlocking switches connected to the power supply, to prevent a machine being run unless the guard is in place. Switches must be robust and not be prone to failure or misuse. (Reed and micro switches are not recommended.)
Maintenance of guards - All guards and interlocks should be checked before a machine is used, and must be maintained in proper working order. 
In particular, the guards should be checked after maintenance or cleaning activity if they may have been removed during the process.

Machine Setting

Final settings sometimes have to be made once the actual product can be seen, i.e. after the machine has been switched on and run. The controls for running adjustments should be safely positioned and adjustments made with the guards in position.

Machine Stability

Machines should be on a secure base so that they cannot move or vibrate when in use. They may need to be bolted to the floor or worktop.

Operator Safety
Machine operators should not wear loose or frayed clothing such as ties, unbuttoned cuffs or jewellery.  Machines should not be used if the operator is feeling unwell or drowsy.

Warning Notices
Warning notices may be displayed alongside machines to remind operators and others of the dangers they pose. Many machine suppliers provide suitable notices.

No-Volt Release
New machines with exposed blades, such as slicers, are fitted with a no-volt release (NVR). This device ensures that the machine starts only when the control button is operated and not when it is plugged in or when the electrical power is switched on.

If an existing machine is to have a major overhaul it should, if possible, be fitted with a no-volt release at the same time. Consult the manufacturers for advice.

First Aid

First Aid equipment will be provided for the catering department in accordance with the First Aid policy. 

The Work Place and Environment
The layout, design, construction and size of premises must avoid the accumulation of dirt in places inaccessible to cleaning. Construction materials must not include any substance that may add toxic material to food either by direct contact or from the air. 

Design and construction, especially of high-level surfaces, should avoid finishes that may lead to shedding of particles such as flaking paint, plaster or fibres.

Floors

Slips, trips and falls are the main cause of 'lost time' accidents in kitchens. A slip-resistant floor surface should be provided in kitchens, serveries and dining areas. Floors must be kept in a good state of repair that allows them to be kept clean.

Floors must be designed to prevent pooling of water in normal use. 

The floors should be kept clear of spilled fat, water, food, etc. on which staff could slip. Spillage of any kind should be cleaned immediately. The use of inappropriate cleaners can destroy the non-slip properties of floor coverings and may cause sheet flooring to lift at the seams. Hot pots and pans should not be placed on the floor. 

Protective footwear can provide additional slip-resistant properties in very wet areas or on older floor surfaces. 

Wall Surfaces
Walls must be properly maintained so that they can be kept clean capable of being disinfected periodically to reduce the risk of food contamination.

Ceiling and Roof Surfaces
Any surface within a food preparation area must be capable of being cleaned.

Ceiling or overhead surfaces that would comply with this requirement and materials and design play an important part in reducing condensation in conjunction with the ventilation system. 

Lighting
Lighting must be good enough to enable employees to see the equipment and products properly and to clean effectively. Light fittings should be positioned so that there is an even light throughout the working area without glare or shadows. They should be cleaned regularly. Catering departments should be illuminated to the following standards:

· Preparation and cutting rooms 500 lux 

· Kitchens 300 lux 

· Passages and store rooms 150 lux.

Glass lights should be protected with shatterproof diffusers or shrouds in areas where open food is handled.

Ventilation

Effective and suitable ventilation will be provided to the kitchen so that stale air, and air that is hot or humid is replaced at a reasonable rate. Fresh air drawn from outside a building is normally sufficient but care will be taken to ensure inlets or openable windows are not sited close to any potential source of contamination, e.g. flues to boilers, areas with vehicle exhaust fumes, etc.

In most areas openable windows will provide sufficient ventilation, but there will be areas where mechanical extraction ventilation will be required to supplement or take the place of windows. 

Windows must be screened if:

· They open directly into food preparation areas, AND 

· They are opened for ventilation during food preparation, AND 

· Screening is necessary to prevent a risk of infestation and/or contamination.

The design, construction, layout, and size of the premises should be such as to avoid the build-up of condensation. Special attention will be given to areas where steam and humidity are generated. Dripping condensation is a known cause of slip and fall accidents. 

Temperature

The temperature in the catering areas should provide reasonable comfort without the need for special clothing. Where reasonable temperatures cannot be achieved due to specific hot or cold processes it will be necessary to take all reasonable measures (such as local air heating/cooling) to achieve a temperature as close as possible to a comfortable temperature.

The temperature of a workroom should be at least 16oC unless the work involves significant physical effort in which case it should be at least 13oC. 

These temperature requirements do not apply to cold storage rooms or workplaces open to the outside. The very nature of the cooking process, and the need to serve cooked food hot, high temperatures and humidity are not unusual in kitchens and serveries. Both can affect the health, comfort and efficiency of kitchen staff. 

Cleaning

The workplace and environment section deals with the basic good cleaning practices for catering equipment which are fundamental to safety and good food hygiene. See also the Food and Drink policy
Water supply

To comply with the Food Safety (General Food Hygiene) Regulations 1995 potable water must be used in catering areas for:

· The cleaning of food 

· Inclusion in food recipes 

· Cleaning surfaces that come into contact with food or the hands of food handlers 

· Hand washing.

Generally, it can be assumed that water will be potable if it comes direct from the water suppliers' mains supply or from a storage system that meets the relevant requirements of any local water Bye-laws. 

Non-potable water may be used where this will not affect the safety and wholesomeness of the food. 

Water softeners and water filters, should be maintained in good condition so that they do not contaminate water. Filter cartridges should be changed regularly in accordance with manufacturer's instructions. Softened water may not be suitable for infant foods, or adults with certain medical conditions.

All ice to be used in or with food and drink must be made from potable water. 

Ice machines must be sited away from sources of contamination and be regularly cleaned as should containers and utensils used to store and dispense ice. Parts of the machine and utensils that come into direct contact with ice must be disinfected periodically.

Potable water must be used for 'steamers' if the steam may come into contact with, or become included in the food. Supplies of non-potable water to food preparation areas are not recommended.

Staff Facilities (changing and washing facilities)

Provision must be made to allow food handlers to change and to store their street clothes and personal effects away from open foods. A changing area away from food rooms and lockable cupboards is usually adequate to meet this requirement.

In all catering premises there must be at least one separate wash hand basin that is only used for hand washing. The number of washbasins will depend on the size of the business and the size and layout of the premises. 

Wash hand basins must have a constant supply of hot and cold water. A single mixer tap is acceptable, or water supplied from an instant heating unit.

Warning notices

Warning notices and approved safety signs can remind employees and others of danger and of safe practices. Many equipment suppliers supply suitable notices.

Ensure warning notices comply with the Health and Safety (Safety Signs and Signals) Regulations 1996. Where a sign is needed it must comply with BS5499 and must contain a pictogram to illustrate the purpose of the sign not just text. e.g. A fire exit sign must now have a white running man symbol as well as the words Fire Escape. Employers should also ensure that the meaning of the sign is explained to all employees as well as the consequences of not following the sign.

Warning notices should also be used to warn of temporary danger, such as a wet floor after cleaning.

Maintenance Priorities
Poor standards of maintenance are a major underlying cause of accidents in the catering industry. Most accidents resulting from poor maintenance involve equipment, but maintenance of the fabric of the building is also involved. Good maintenance by competent staff ensures equipment performs well and reliably, and helps prevent accidents.

There are five main types of accident caused by poor maintenance: slips, exposure to hot or harmful substances, electrical injury, fire or explosion, and machinery accidents.

	PRIVATE
Accident Type 
	Relevant Factors
	Prevention

	Slips
	Uncleared leaks & spillages,

Unsafe wet cleaning methods,

Not drying floors after cleaning
	Mend leaking equipment,

Use lids on containers of liquid being carried,

Clean up spillages immediately

Dry floors immediately after cleaning

Repair damaged areas

Display ‘wet floor’ signs if slippery area cannot be cordoned off.

	Hot or harmful substances
	Poor maintenance of equip. leading to leaks,

Exposure to hazardous

cleaning materials and hot oil while cleaning fryers.
	Establish safe cleaning and oil draining procedures. 

Maintain & inspect steam plant and dishwashing machines.

	Electrical injury
	Faults in plugs or cables & poor maintenance of heated food trolleys
	Regular checks and inspection

	Fire and explosion
	Poor or no maintenance of gas appliances 
	Regular inspection and 

maintenance of appliances by

competent people is essential.

To help prevent fires, remove dirt and deposits in ventilation filters and ducting.

	Machinery accidents
	Incorrect cleaning and reassembly of slicing machines & poor maintenance of guards
	Training of operators in cleaning, assembly and test procedures; regular checks e.g. daily guard 

inspections and repairs as necessary


Managing Maintenance

There are five types of maintenance: cleaning, routine checks to detect wear, tear and damage, planned maintenance, breakdown maintenance, and inspections and tests.

Routine Checks

Check daily for obvious visible wear, tear and damage to:

· Machine guards, 

· Gas appliance controls, 

· Electric plugs and cables, 

· Ventilation systems, and 

· Equipment causing leaks onto floors

Staff need to be trained in what to look for, what needs inspection and how to report faults.

Planned Maintenance

Appliances need to be routinely serviced to ensure their continued safe operation. Competent personnel such as appropriately qualified service engineers must do this.

Breakdown Maintenance

Only a competent person using the correct components must carry out safety-critical repairs. It is important that functional safety and safety tests are made before putting equipment back in use.

Inspections and Tests

Periodic thorough examination is legally required for equipment such as steam and pressure appliances, lifts and hoists. Examinations and tests have to be undertaken by a competent person. Engineering inspection companies are usually used for steam and pressure plant , lifts etc, and CORGI registered engineers for gas equipment.

Thorough Examination, Inspection and Test Intervals

	PRIVATE
Equipment 
	Recommended Inspection Interval

	Gas appliances
	Every 12 months

	Pressure cookers,

Pressure fryers, 

Steam pans,

Steam pipes,

Water boilers etc
	Every 14 months or according to the written scheme of examination set by competent person

	Electrical appliances
	Portable appliances - formal visual inspection - monthly

Combined inspection and test - six monthly

Fixed - as advised by a competent electrician - electrical installations are different in all premises

	Electrical circuits
	As advised by a competent electrician -electrical installations on all premises are different


Cleaning

Cleaning is an essential task in catering . The following steps are the most important to prevent injury or ill health to staff and children:

· Establish safe methods of cleaning, 

· Pay attention to the safe use of cleaning materials, 

· Train and supervise staff, 

· Clean up spillages on the floor immediately, 

· Rinse detergent off the floors, and 

· Dry floors immediately after wet cleaning, or if this is impractical, display a wet floor sign.
The Food Safety (General Food Hygiene) Regulations 1995 require that all food premises must be kept clean and maintained in good repair and condition. The internal surfaces of the structure and equipment fixed to the structure, including light fittings, ventilation and any other equipment must be visually clean and in a good state of repair.

Food premises must be maintained to a standard that will allow effective cleaning.

Catering equipment is usually cleaned immediately after use or, where appropriate, at the end of the working day so that the equipment is left clean overnight. Staff may be tired at the end of their working day, however, and tempted to take shortcuts, so close supervision may be necessary

The person cleaning the equipment may have to work near hot surfaces, or empty hot liquids from equipment. There is a risk of serious injury if safe methods of work are not clearly set down and followed. Supervisors and managers should make sure that such methods and procedures are established and monitored. Catering equipment should not be cleaned until the power supply is isolated, or unplugged, or the gas supply, including pilot lights, is turned off. The equipment should be allowed to cool before cleaning starts.

Make sure the cleaning agent is suitable for the equipment. Follow the equipment manufacturer's recommendations. Never transfer cleaning chemicals into other containers such as flour shakers, milk or soft drink bottles. This can lead to confusion and serious accidents. Never mix cleaning chemicals together. Some contain chemicals based on chlorine and some contain acid; if mixed, they give off toxic chlorine gas. Cleaning chemicals should be stored in a separate clearly marked area away from food or food preparation equipment. Dilute cleaning chemicals only in accordance with the supplier's instructions.

Follow the laid down cleaning procedure or the advice in the equipment manufacturer's users' handbook. Safe systems of work for cleaning methods should be simply and clearly set out and anyone who cleans the equipment should fully understand them.

Before starting to clean or remove any part of the equipment, switch off and isolate the electrical supply or turn off the gas or steam supply as appropriate. The isolator is the main switch that cuts off the electrical supply to the equipment. Do not rely solely on the equipment controls. Where the isolator is located some distance away from the equipment being cleaned, it should be locked in the OFF position with the keys in the possession of the person at risk, and a suitable warning notice should be hung over the isolator. 

Follow the instructions supplied with cleaning chemicals. Always use the recommended protective clothing (including gloves, aprons, eye protection, boots, etc.).

Make sure water does not get into any electrical equipment, wiring or controls.

After cleaning do not operate the equipment until it has been properly reassembled and checked.
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