IHS FOOD HYGIENE AND SAFETY QUICK TIPS

This is a quick guide to food hygiene and safety. For more details, please refer to https://www.food.gov.uk/safety-hygiene/home-food-fact-checker 

· Check with the IHS Committee that the water is Drinkable Water. 
· Ensure that all cooking equipment is clean before use - Don’t assume! 
· Spray and wipe down all working surfaces and tables with anti-bacterial spray before & after use. 
· Do not leave any food out on work surfaces/tables - Pests are attracted to the smell of food.  
· Store packets, bread, biscuits, and cakes in containers with lids (preferably tins). 
· Put vegetables, salad and fruit in a cool box or lidded container. 
· Ensure that you have cool boxes or some type of portable refrigeration to store chilled / frozen foods. Ensure that there are sufficient ice packs for this purpose. Check to see if the site has the facility to freeze ice packs. 
· It is better to use long life milk / cream than fresh. Treat as fresh, once opened.
· Consumption of meat or alcohol is not allowed in the temple.  
· Keep raw and cooked (including 'ready to eat' food like cheese, vegetarian rolls, sandwiches etc…) foods strictly separate. 
· It is better to eat cooked food hot, straight from cooking and not reheated. 
· Avoid unnecessary handling of food, use spoons or tongs. 
· Ensure that everyone washes their hands before eating even when providing own food. 
· Use hot water & detergent when washing up. Ideally use a second bowl or sink with very hot water for rinsing. 
· Do not use tea towels that have fallen on the floor. 
· Ensure cuts and sores are covered with a waterproof dressing, disposable gloves over the dressing will give added protection but remember to wash your hands. 
· If you see something wrong - take action to correct it, DON'T LEAVE IT !
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