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	Purpose:
	To outline the requirement and understand the importance hygiene and food safety practices for Educators, children, volunteers and parents.



Policy Statement
We aim to provide a healthy and hygienic environment that will promote the health of all children, educators and parents. All people in the Centre will follow preventive measures in infection control. Educators will ensure that they maintain and model appropriate practices.  
Educators will engage children in experiences, conversations, routines and responsibilities that promote children’s understanding of the importance of hygiene for the wellbeing of themselves and others (“My Time, Our Place” Outcomes 3.2, 4.2, 4.3)
Procedure
Inline with Food Standard 3.2.2A the Centre will have a qualified Food Safety Supervisor to oversee the food handling and to ensure it is in line with the current recommended food standards.
All Educators are required to complete a Food Handlers Basic Certificate in their first 3 months of employment at the Centre. 
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· All Educators will wash their hands on arrival at the Centre to prevent cross contamination.
· Educators who are unwell will not take part in food preparation or serving. Furthermore they are encouraged to stay home if feeling unwell to prevent more spread of disease.
· Hand washing and /or sanitiser should be undertaken by all educators, children, volunteers and parents before preparing, serving or eating food.
· Educators will wear aprons when preparing and /or serving food in the kitchen.
· All Educators are responsible for the laundering of their work clothes regularly; they must wear enclosed shoes and have their hair tied back when preparing food.
· Hand washing and or sanitising will also be done after tasks such as cleaning, toileting, before and after administering first aid, after playing outside and when handling animals. All toilet facilities will provide access to a sink and soap. 
· Soap and paper towel will be available in the kitchen hand washing sin as well as the Centre outside wash sink.
· Hand basins and kitchen area facilities will be cleaned and sanitised daily.
· Educators will model and discuss appropriate hygiene behaviour to encourage the children to adopt safe hygiene practices. As part of children taking increasing responsibility for their own health and physical wellbeing educators should acknowledge children who are modelling hygiene practices and look for opportunities to provide opportunities for children who have not developed the same level of awareness. 
· Informal educational opportunity will be provided to the children on proper hygiene practices on a regular basis through conversations, planned experiences, the Centre routines and reminders.
· Educators will understand the different cultural approach to hygiene practices and standards in families. Educators will acknowledge the differences in order to support children’s developing sense of identity. But ensure the  practices and standards at the Centre are still being explained and followed
· Educators will be encouraged to wear disposable gloves when in contact with blood, open sores or other bodily substances. Educators   will wash their hands with soap and water after removing the gloves.
· Educators have opportunities to further develop their knowledge through attending professional development courses on nutrition and food safety practices
Equipment hygiene 
· All toys and equipment will be regularly washed and sanitised.
· All material items like towels, dress ups and cushion covers will be laundered regularly.
· Lids will remain on bins as much as practical. Bins will be emptied as required and cleaned with disinfectant daily.
Food and utensil hygiene 
· Children will be provided with their own drinking and eating utensils. They will be encouraged not to share them or use items that have been dropped on the floor. Where possible educators will encourage children to serve themselves for food and drinks, encouraging the development of their food handling skills as well as acknowledging their growing sense of independence.
· All cups, plates and utensils will be washed in the dishwasher or with hot soapy water.
· All food will be served using tongs or gloves. Educators are not required when handling food to use gloves if correct hand washing practices have been implemented (See Food Act).
· If gloves are used, care must be taken to avoid contaminating food by only using them for one continuous task and then discarding them.
· Gloves must be removed, discarded and replaced with a new pair before handling food and before working with ready to eat food after handling raw food.
· Children’s needs in regards to allergies and/or dietary requirements must be taken into account, gloves, knives and chopping boards changed during preparation.
· Whilst preparing and serving food all educators will wear aprons, enclosed shoes and have their hair tied back.
· Children will be encouraged to be involved in food preparation to give them opportunities to increase their knowledge in hygiene practices and food preparation. Those participating should be supervised and explanation provided to children on the reasons why hygienic conditions are maintained.
· All perishable foods will be stored in the refrigerator in a sealed container, where the temperature is monitored daily and will not exceed above 5 ºC. The container should be clearly labelled with content, opening date and best before date.
· Refrigerator and Freezer temperatures will be monitored and recorded regularly
· All hot foods will be stored and served over 60 ºC; these will be recorded for daily menu item.
· Dry goods will be stored in sealed labelled containers or packaging with name and use by or opened date displayed.
· Chopping boards are colour coded to help prevent cross contamination, these and serving trays will replaced regularly so they aren’t cracked or creviced.
· Professional training will be available for all educators.
· Educators and/or children who are not feeling well will not prepare food.
· Kitchen work areas will be cleaned and sanitised before and after the use of them. Cupboard and appliances will be cleaned a regular bases. Fridge will be wiped out once a week.
· The service will regularly review and evaluate food handling and practices in line with current best practice guidelines from recognised authorities.




Considerations:
	Education and Care Services National Regulations
	National Quality Standard
	Other 

	r77-r80
r90
r160(h)
r162
r168(2)
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	· Work Health and Safety Act 2012
· Individual Medical Management Plans.
· Food Standards Code
· Food Act 2015
· Centre Food Safety Program
· Centre Guidelines
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