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01	Health and safety procedures
01.3	Kitchen
General safety
· Doors to the kitchen are kept always closed.
· Shutters to hatches are kept closed when cooking is taking place.
· Children do not have unsupervised access to the kitchen. 
· Children are not taken to the kitchen when meal preparation is taking place.
· Staff do not normally take tea breaks in the kitchen unless there is no alternative, in which case, tea-breaks are not taken in the kitchen when food is being prepared.
· Wet spills are mopped immediately.
· Mechanical ventilation is used when cooking.
· A clearly marked and appropriately stocked First Aid box is kept in the main room.
Cleanliness and hygiene
Staff follow the daily cleaning schedules which is displayed on the wall in the main room. 
Further guidance
Safer Food Better Business: Food safety management procedures and food hygiene regulations for small business: www.food.gov.uk/business-guidance/safer-food-better-business
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