STROUD VILLAGE & COMMUNITY HALLS’ NETWORK
SAFETY

MEETING HELD AT FRANCE LYNCH CHURCH ROOMS ON 24th MARCH 2010

SPEAKER; Steve Marshfield, Food Safety Officer, SDC.
34 members present, 14 apologies
Food preparation in VH kitchens.

We must recognise that the following are HIGH RISK, especially for vulnerable groups (i.e. the young, 

elderly and “sick” );

1. untrained helpers

2. inappropriate premises

3.  inadequate equipment

We need KNOWLEDGE and UNDERSTANDING of the problems and RISKS.

The main reasons for food poisoning;

· food prepared too long in advance

· food stored at room temperature

· food cooled too slowly prior to refrigeration ( rule of thumb is 90 mins ).

· not reheating food to a high enough temperature to destroy pathogens
. 

      ( Think…”RE-COOK” to temperature at which it was cooked…..70 deg. for 2 mins )
· use of contaminated prepared food ( e.g. dirty hands, rested on dirty work top / chopping board etc )

· under cooking

· not thawing frozen poultry properly

· cross contamination from raw to cooked food

· storing hot food below 63 deg.

· infected food handlers

· use of left over food    

Keep food at 8 deg or below (when refrigerated) or above 63 deg when cooked ….nothing inbetween !

What you ( VH management ) need to provide in order to prepare food safely.

· clean kitchen….including clean surfaces and tools
· refrigeration……..cold enough and big enough

· hot water……good washing and washing-up facilities

· cleaning equipment and materials

· hot oven 

Note;

Mention food preparation in your Terms & Conditions of Hire.
Ask hirer to contact the Food Safety Officer if they have any concerns.

Provide posters and advice notices etc in kitchen.

Ensure the hirers know what is / is not provided.

Ensure your equipment is working. 

Ensure hirers know where the stop cock and electricity main switch are.

Professional caterers are usually insured.
Your / VH liability

If you are providing food, you must take on some responsibility for this.

Could you be sued for negligence ?

Could you be criminally liable ? 

What does your Insurance Company expect of you ?

IT IS A SHARED RESPONSIBILITY; if you are sued, the Trust / committee is sued, not the one person 

who wrote the policy .

BEST TO…..select food that requires MINIMAL HANDLING and is LOW RISK .

In icey / snowy weather……doing nothing is not an option.

** Have grit / salt READY for winter ( winter comes every year so it IS negligent not to have it ready ).

Salt the main paths and put out a notice to warn of untreated areas. 
If you haven’t made it worse, you won’t be prosecuted !

RISK  ASSESSMENT
 See HSE website for model policy. Compile as a group / committee….not one person.

A LITTLE THOUGHT CAN SAVE YOU A LOT OF WORRY AND MONEY.

Slips and falls are the most common accidents……so……

….e.g. put up a notice, white paint it, light it, put up a hand rail etc etc

Have “wet floor” signs available for use as needed.
Have your salt / grit ready in good time for winter. 

Fire Exits must be clear of clutter and EXIT signs light up in the event of power cut.

Tell contractors where the underwater gas and water pipes are etc .
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Steve Marshfield is very willing to be contacted at SDC should you require any further information.
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