Food Safety Good Hygiene Practices
Winchcombe Cricket Club
The persons responsible for food safety matters are
ANN WILLEMSTEIN & JACKIE CULL
When they are away JON LEWIS (CHAIRMAN) carries out the necessary checks.
The following good practices are followed on the days the club operates:

Cold Storage:

Fridge / Freezer temperatures are regularly checked.

Chilled and frozen food purchases for the business are transported
and place in either the fridge or freezer within 1 hour of purchase.
The temperature of my refrigerator is checked every ……………….
when it contains food, to ensure it stores food at 8oC or below. If it is
found that the fridge is not storing food at the correct temperature,
corrective action is taken and any food, which has been stored above
8oC for more than 4 hours, will be thrown away.
The temperature of the freezer is checked to ensure it is storing food
at -18oC or colder every ……… days. If it is discovered that food has
defrosted, the food will be discarded and the necessary steps will be
taken to ensure the freezer is repaired or replaced.

VS 14022019

Cooking:

Food is thoroughly cooked and we check before serving.
Food other that for personal consumption, which is cooked on the
premises, is checked visually to ensure it is thoroughly cooked and/ or
temperature probed to ensure a core temperature of 75oC is met.
Where food had been identified as not being cooked thoroughly, it is
returned for further cooking until it satisfies the check(s) outlined
above. If there is found to be a fault with the cooking process, all
necessary practices will be changed to ensure thorough cooking.

Personal Hygiene: Cleanliness & other risks of contamination.
All food handlers wash their hands to make sure they are clean
before handling any food. They also wear a clean apron/over clothing
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All food handlers are told to notify the Club if they are suffering from
sickness, diarrhoea, septic wounds and cuts. They are also to
notify the person currently in charge about any sickness they have
suffered whilst on holiday or when any close family members or
contacts have suffered any food poisoning symptoms.
Food handlers are not allowed to return to food handling work until
they have been symptom free for 48 hours. All food handlers are
also notified that they must cover all cuts with a water proof dressing.

Cleaning:

Clean and Disinfected.
All food contact surfaces and hand contact surfaces are cleaned
and disinfected prior to use each day. The food safe disinfectant we
use is DETTOL. We ensure that the manufacturer’s instructions for
contact times and dilution rates are adhered to. Any spillages of
food which may cause cross contamination are cleaned up
immediately with the use of the food safe disinfectant. All staff are
aware of cleaning they must do to prevent cross contamination.
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Safe Food Storage: To prevent cross contamination, labelling and dates.
All food is stored to prevent risk of contamination, i.e. raw meat is
stored below cooked and ready to eat foods and all open food is
kept covered.
Use-by dates on food are checked daily when the business is
operating and the oldest food is always used first.
Food used by the food business should be kept separate from any
other food that may be present in the building labelled as such and if
necessary secured where it cannot be tampered with.
Staff carry out regular routine checks 3 times a week to make sure
there are no pests present in food rooms to ensure that food is not
contaminated. If pests are found we will contact the Environmental
Health Department immediately for advice.

Allergies:

When we are notified by a club member that they have a specific
food allergy, we will make all reasonable checks that the food they
are given does not contain the food they are allergic to (known as an
allergen), this includes checking all ingredients in a dish.
Where we cannot be certain that the allergen is not in a food item
we will make it clear to the client that this is the case. When we
produce menus, we will make it as clear as possible what food is
included in a dish, e.g. when nuts are present in a dish such as trifle
we will call it Strawberry and Almond Trifle etc.
When we are asked to prepare food free of a particular allergen we
make sure that all work surfaces and equipment have been
thoroughly cleaned before starting work to prevent cross
contamination.
Where we have children as regular members we keep a list of any
known allergies and all staff are made aware of the list and any
updates to it.
Staff are made aware of the advice given in the Food Standards
Agency food allergy guidance available on their website.

WHEN ANY PROBLEMS ARE DISCOVERED REGARDING THE MATTERS
IN THIS DOCUMENT A NOTE OF ANY CORRECTIVE ACTION IS MADE IN
OUR DIARY
Signed…………………………………… (Club Welfare Officer )
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Date……………………

Diary of any actions taken

Date
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Problem/ Corrective Action Taken

Signed

