Companion Champions
Food Hygiene Policy

1. Policy Statement
As a sole trader working with people who will prepare and serve food, I am committed to maintaining high standards of food hygiene and safety. This policy outlines how I will ensure that food prepared and served is safe to eat and that everyone involved is supported to follow good hygiene practices.

2. Legal Responsibilities
This policy supports compliance with:
· The Food Safety Act 1990
· Food Hygiene (England) Regulations 2013 or equivalent regional legislation
· Hazard Analysis and Critical Control Points (HACCP) principles

3. Roles and Responsibilities
Sole Trader (Policy Holder):
· Ensures that food safety procedures are followed.
· Conducts risk assessments related to food preparation and consumption.
· Ensures that all people being supported understand basic hygiene procedures appropriate to their level of understanding.
Participants:
· Must report any illness (e.g. diarrhoea, vomiting) before handling food.
· Are encouraged and supported to participate in food preparation safely and hygienically.
· Are supervised as necessary, with tasks adapted to individual abilities and risks.

4. Personal Hygiene
All those involved in food preparation must:
· Wash hands thoroughly with soap and warm water before handling food and after using the toilet.
· Tie back long hair and wear clean clothing or aprons.
· Cover cuts or wounds with a blue waterproof dressing.
· Avoid preparing food when unwell, especially with gastrointestinal symptoms.

5. Food Preparation and Storage
· All food will be stored, prepared, and served at the correct temperatures.
· Food storage areas (including fridges) will be kept clean and at safe temperatures (below 5°C for chilled food).
· Raw and cooked foods will be kept separate to avoid cross-contamination.
· Expiry dates will be checked, and out-of-date food will be disposed of safely.

6. Cleaning and Waste Management
· Work surfaces, equipment, and utensils will be cleaned and sanitised before and after use.
· Waste will be disposed of promptly in sealed bins.
· Cleaning cloths will be washed or disposed of regularly to prevent bacterial growth.

7. Allergen Awareness
· All allergens present in food prepared will be recorded and clearly communicated.
· Participants will be asked to disclose any allergies or dietary requirements.
· Cross-contamination of allergens will be actively prevented through good kitchen practices.



8. Training and Supervision
· The sole trader has completed a Food Hygiene & Safety certificate (or equivalent).
· Participants will receive an induction in basic food hygiene and supervised as appropriate, with tasks adapted to suit their needs and abilities.

9. Risk Assessment and Review
· A specific risk assessment will be completed for any food-related activity.
· This policy will be reviewed annually, or following any incident, change in legislation, or significant change in operations.
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