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No:

4. HEALTH & SAFETY MANAGEMENT

13-400 Fire Prevention Measures

13-401 Fire Drills & Handling an Outbreak of Fire

13-402 Handling a Failure in the Electrical Power Supply

13-403 General Policy on Security Measures at the Day Centre
13-404 Visitors to the Day Centre

13-405 Service User Missing from the Day Centre

13-406 General Precautions for Infection Control

13-407 Pets within the Day Centre

13-408 Managing & Reporting Accidents & Injuries

13-409 First Aid

13-410 Control of the Temperature of the Mains Hot Water Supply
13-411 Safe Storage of Portable Equipment & Aids

13-412 Safe Storage of Cleaning Materials

13-413 Safe Storage of Garden Materials & Pesticides

13-414 C.0.S.H.H. Assessment of Hazardous Substances

13-415 General Policy for Risk Management within the Day Centre
13-416 Cleaning of the Kitchen & Food Handling Areas

13-417 Cleaning of Bathrooms, Toilets & Showers

13-418 Cleaning of Communal Areas

13-419 General Policy for the Disposal of Waste

13-420 Specific Procedure for Disposing of Household Refuse
13-421 Specific Procedure for Disposing of Clinical Waste & “Sharps”
13-422 Specific Procedure for Disposing of Unwanted Drugs & Medicines
13-423 Handling & Use of Household Remedies

13-424 Safe Storage of Drugs & Medicines

13-425 Administration of Drugs & Medicines to a Service User
13-426 MRSA Policy

13.427 Safe Use of VDU Equipment

13-428 Maintenance of the Buildings & Grounds of the Home
13-429 Servicing, Repair & Maintenance of Equipment & Installations
13-430 Policy on HIV+/ AIDS

13-431 Safe Use of Wheelchairs

13-432 Safe Use of Wheelchair Ramps & Lifts on Vehicles
13-433 Code of Practice for Contractors Working at the Day Centre
13-434 Pest Control within the Day Centre

Food Hygiene (England) Regulations, 2006:

13-460 Management of Food Hygiene - Food, Allergies, Intolerances & Restrictions
13-461 Management of Food Hygiene - Prevention of Cross-Contamination

13-462 Management of Food Hygiene - Handling Complaints regarding Menus and Meals
13-463 Management of Food Hygiene - Safe Storage of Foodstuffs



