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FOOD HYGIENE AND SAFE FOOD PREPARATION POLICY
For Self-Employed Micro Providers
Provider / Business Name:
[Insert Name]
Policy Date:
[Insert Date]
Review Date:
[Insert Date]

1. Purpose of This Policy
Poor food hygiene can lead to serious illness, particularly for vulnerable adults.
This policy explains how I prepare, handle and support food preparation safely when assisting someone with meals or drinks.
The aim is to reduce the risk of food poisoning, contamination, and illness while supporting people's nutritional needs.
This policy should be followed alongside the Infection Prevention and Control Policy.

2. Direction of Support
Support with food preparation will normally be agreed as part of the person’s care plan or support arrangement.
This may include:
· preparing snacks or sandwiches
· heating ready meals
· preparing simple meals
· assisting the person to prepare their own meals
· helping with batch cooking or preparing meals in advance for later use
· assisting the person to eat or drink.
In most situations, the client provides their own food and ingredients, and I support preparation as directed by the person receiving support or their authorised representative.

3. Food Shopping and Choosing Ingredients
Where agreed, I may support the person in shopping for food or choosing ingredients.
When doing this, I will:
· follow the person’s dietary needs and preferences
· check use-by dates where possible
· avoid purchasing damaged or spoiled items
· Ensure chilled or frozen foods are stored appropriately once home.

4. Dietary Needs and Allergies
Before preparing food, I will consider the person’s:
· food allergies or intolerances
· dietary requirements
· cultural or religious food preferences
· personal food preferences.
If I am unsure whether a food is safe for the person, I will check before preparing or serving it.

5. Personal Hygiene
Good personal hygiene is essential when handling food.
When preparing food, I will:
· Wash my hands thoroughly before preparing or serving food
· Wash my hands after handling raw foods
· Keep clothing clean when preparing food
· cover cuts or sores with waterproof dressings
· Avoid touching my face or hair during food preparation.

6. Fitness for Work
I will not prepare food if I am unwell with symptoms that may affect food safety, such as:
· vomiting
· diarrhoea
· infectious illness.
Food preparation will only take place when I am fit to work safely.

7. Preventing Cross Contamination
Cross-contamination occurs when bacteria spread between foods, surfaces or equipment.
To reduce this risk, I will:
· Clean and disinfect work surfaces before and after preparing food
· Wash hands after touching raw foods
· keep raw meat and poultry separate from ready-to-eat foods
· Use separate utensils or chopping boards where possible
· Store raw foods below ready-to-eat foods in the fridge.

8. Cleaning and Kitchen Hygiene
As I work in the person’s home, I do not control the kitchen environment.
However, when preparing food, I will:
· use clean surfaces and equipment
· clean work areas after preparing food
· dispose of food waste appropriately.
If kitchen hygiene presents a food safety concern, I will raise this with the client or their representative.

9. Safe Storage of Food
Food should be stored safely to reduce the risk of contamination and spoilage.
General food storage guidance includes:
· keeping chilled foods in the refrigerator
· keeping food covered or stored in sealed containers
· checking use-by dates where possible.
Food should not be left at room temperature for long periods.
As a general guide:
· Hot food should not be left out for more than 2 hours before it is eaten or cooled and stored safely
· Chilled food should not be left out of the fridge for more than 4 hours.
If food has been left out longer than these time periods, it should not be eaten and should be disposed of safely.

10. Safe Storage of Food in the Fridge
Food should be stored correctly in the fridge to prevent contamination.
As a general guide:
· The fridge should be kept at 5°C or below
· Raw meat and poultry should be stored on the bottom shelf to prevent juices from dripping onto other foods
· Fruit and vegetables should be stored on the shelf above, as they may carry soil or dirt
· Dairy products and cooked meats should be stored above fruit and vegetables
· Eggs should be stored below cooked foods, ideally in their carton.
Food should be kept covered or stored in sealed containers where possible.
The fridge should not be overfilled, as this prevents cold air from circulating properly and may cause food to spoil more quickly.

11. Batch Cooking and Freezing Food
When helping someone prepare meals in advance or batch cook food, I will ensure that:
· food is cooked thoroughly
· food is cooled safely before storing
· food is divided into smaller portions where possible
· suitable containers or freezer bags are used.
Food will be frozen as soon as possible after preparation, once it has cooled.

12. Safe Storage of Frozen Food
Frozen food should be stored safely to maintain quality and reduce the risk of illness.
When storing frozen food:
· Food should not be kept beyond the recommended storage dates shown on the packaging
· Home-cooked meals placed in secure containers or freezer bags should be used within 3 months
· Food should be labelled where possible so it can be used safely.
Frozen food should remain fully frozen until ready for use.
Once food has been defrosted, it should not normally be refrozen, unless it has been cooked again.

13. Defrosting Food
Food should be defrosted safely before cooking.
Where possible, I will:
· defrost food in the refrigerator
· use a microwave defrost setting if available
· Ensure food is fully defrosted before cooking unless instructions state otherwise.
Food should not be left at room temperature for long periods.

14. Reheating Food
When reheating food, I will:
· follow manufacturer’s instructions where available
· ensure food is heated thoroughly
· serve food immediately once reheated.

15. Ready-to-Eat Foods
Ready-to-eat foods include foods that will not be cooked before serving, such as:
· sandwiches
· cooked meats
· salads
· desserts.
When handling ready-to-eat foods, I will:
· check use-by dates
· ensure packaging is intact
· keep foods covered
· Store chilled foods in the fridge until needed.

16. Recording and Reporting Concerns
If I notice concerns relating to food safety, nutrition or hydration, such as:
· spoiled food
· poor hygiene conditions
· significant changes in eating or drinking
I will record and report these concerns appropriately.

17. Professional Requirements
To help ensure safe care, I confirm that:
· I hold a basic Food Hygiene Certificate (Level 1)
· I maintain appropriate insurance, including public liability and professional indemnity.

18. Policy Review
This policy will be reviewed:
· annually
· if guidance or legislation changes
· after any relevant incident.
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