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Sunflowers Day Nurseries (EY) Ltd

Preparation of Food Policy

· Lunch is the main hot meal of the day.
· Anyone preparing food must have completed basic food hygiene & Allergen training.
· Dietary and Allergy charts must be checked.
· Check food is in date.
· Correct coloured preparation boards used.
· Separate Preparation of food for children with severe allergies
· Preparation of the children’s meals can be started from 9:00am.
· Lunch is served from 11:00am until 11:30am, unless requested otherwise.
· Food is served from the pots that it has been cooked in and not kept warm in the oven, unless necessary.
· All food is temperature tested to at least 82 degrees centigrade, before serving and the temperature is recorded.
· Food must be covered when transporting it from the kitchen to the room. 
· Green Aprons must always be worn for food preparation and kept clean.
· Access to non-food handlers is to be limited during cooking times. 
· Staff are to store their food in a separate fridge from nursery foods.
· Staff are to use separate kitchen to prepare their own lunches. 

Following Public Health England, all staff are required to sign in and declare if they have any symptoms of Covid-19. If they do, they are sent straight home, we follow all Government advice & guidelines.
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