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Snack time Policy and Procedure
Aim

This policy aims to ensure that all food served at Mucky pups is safe, healthy and prepared with high standards of food hygiene.

We are committed in ensuring that safe and healthy practises around the storage and preparation of food are maintained throughout our setting. The setting has high standards of personal hygiene for all members of staff involved in the handling and preparation of food. Any staff showing signs of illness will not be permitted to handle or serve any food.
When preparing snack, staff will observe current legislation regarding food hygiene and training by:
· Always washing hands with anti-bacterial soap and hot water before and after handling food, using the toilet, changing nappies, emptying bins, blowing your nose and touching your face.
· Avoid touching your face, coughing and sneezing on food
· Using clean and disposable cloths.
· Ensuring the use of the correct colour coded chopping boards (Green for veg/fruit)
· Not being involved in food preparation if they are unwell.
· Wearing correct sterile clothing- Apron, gloves
· Holding a current Food Hygiene certificate
· Making sure all fruit and vegetables are washed before being served.
· Any cuts, spots or sores on the hands must be covered completely with a waterproof dressing
· Staff MUST have clean hair and are to keep it tied back and / or wear a suitable head covering, e.g.  hat or hairnet, especially when handling unwrapped food
· When preparing food for a child with an allergy make sure you do not contaminate foods whilst preparing them
· Make sure you check all the ingredients of any snacks you give to a child with a food allergy
· Staff should not eat, drink, or chew gum whilst preparing food.


Temperature control
It is the policy of Mucky Pups to ensure that any and all foods are stored according to safe food handling practises and at the correct temperatures (5*c) in order to prevent the growth and multiplication of food poisoning organisms, to reduce the rate of food spoilage and ensure food quality is maintained. Fridge temperatures are recorded daily to ensure correct temperature is being upheld. Every week the contents of the fridge are checked for freshness and all food past their use by date or best before date are correctly disposed of.








When preparing food staff must: 
· Tie hair back 
· Wash hands thoroughly with anti-bacterial soap and hot water using correct hand washing procedure.
· Dry hands using disposable cloths and dispose of correctly
· Put on apron and BLUE gloves
· You must notify management if you have been feeling or have been unwell.
· Ensure all worktop are clear and have been cleaned and sprayed with anti-bacterial spray and disposable cloths (This includes tabletops)
· Ensure that the correct coloured chopping board is being used 
· DO not touch you face when preparing food
· No eating or drinking when preparing food
· Vegetables are to be washed before eating
· Spills Must be cleaned straight away (Using disposable cloth)

When Tidying up after snack staff must ensure:
· All pots have been washed thoroughly with hot soapy water and then have been dried with disposable cloth and put away correctly
· Sinks are clean and clear from pots/cutlery or remnants of food
· All worktops and tables have been sprayed with antibacterial spray and wiped 
· All worktops MUST be left clear
· Floors are swept, clean and dry.
· Bins are emptied
COVID 19
In addition to the above during this time we will;
· ALL children to provide their own snack and lunch so all food pre will be kept to a minimum
· Staff will keep food preparation the minimum
· Snack and lunch times will be staggered to ensure social distancing
· Food preparation areas will be meticulously cleaned before and after each group of children have used the area
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