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4. HEALTH & SAFETY MANAGEMENT

Food Hygiene  - The Food Hygiene (England) Regulations, 2006:

05-4-70 Kitchen Cleaning Record

05-4-71 Menu Planning

05-4-72 Staff Training Plan  - Summary & Record  - Food Handling Staff

05-4-73 Staff Training Plan  - Food Handling Staff

05-4-74 List of Catering Suppliers to the Nursery

05-4-75 List of Catering Contractors to the Nursery

05-4-76 Start-up & Closing Checks of Food Hygiene Standards  - Daily Records

05-4-77 Start-up & Closing Checks of Food Hygiene Standards  - Problems & Action Taken

05-4-78 4-Weekly Review of Food Hygiene Standards

05-4-79 Food Hygiene Audit (The Food Hygiene (England) Regulations, 2006)

05-4-80 Temperature Records  - Refrigerators  / Freezers / Chillers

05-4-81 Temperature Records  - Frozen Food Deliveries

05-4-82 Temperature Probes  -  Calibration Check

05-4-83 Diet, Ethnicity & Religion Chart

05-4-84 Specific Risk Assessments  - Kitchen Equipment & Utensils


