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Health and safety procedures

Entrances and approach to the building

Entrances and approaches are kept tidy and always uncluttered.

All gates and external fences are childproof and safe

Front doors are always kept locked and shut.

Where possible, entry phones and ‘spy holes’ are used in the main door at a suitable height.

The identity of a person not known to members of staff is checked before they enter the building.

All staff and visitors to the setting sign in and out of the building.

A member of staff is available to open and close the door and to greet arrivals, say goodbye to parents

and to make sure that doors and gates are shut.

Back doors are always kept locked and shut if they may lead to a public or unsupervised area, unless this
breaches fire safety regulations or other expectations.

Where building works or repairs mean that normal entrances/exits or approaches to the building are not

in use, a risk assessment is conducted to maintain safety and security whilst the changes are in place.

Kitchen

General safety

The door to the kitchen is kept always closed and locked.
Children do not have unsupervised access to the kitchen.
Children are not taken to the kitchen when meal preparation is taking place.

Wet spills are mopped immediately.

Cleanliness and hygiene

Staff follow the recommended cleaning schedules in Safer Food Better Business (SFBB).

Floors are washed down at least daily.

All work surfaces are washed regularly with anti-bacterial agent.

Inside of cupboards are cleaned monthly. Cupboard doors and handles are cleaned regularly.
Fridge and freezer doors are wiped down regularly

Ovens are wiped down daily after use; ovens are fully cleaned monthly.

Where possible all crockery and cutlery are air dried.

Plates and cups are only put away when fully dry.
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o Teatowels, if used, are used once. They are laundered daily.

e Any cleaning cloths used for surfaces are washed and replaced daily.
e Any repairs needed are recorded and reported to the manager.
Further guidance

Safer Food Better Business: Food safety management procedures and food hygiene regulations for small

business: www.food.gov.uk/business-quidance/safer-food-better-business

Staff cloakrooms

e All areas are kept tidy and always uncluttered.
e Doors to staff/visitor toilets and cloakrooms are kept always shut and locked.

e Staff are provided with a secure area for storing personal belongings, including any medication they are
taking.

e Staff/visitor toilets are cleaned daily using disinfectant.
e Toilet flush handles are disinfected daily.
e There is atoilet brush provided per toilet and separate cleaning cloth.

¢ Staff hand basins are cleaned daily using disinfectant. Separate cloths are used to clean basins etc.

and are not interchanged with those used for cleaning toilets.
¢ Floors in staff toilets are washed dalily.
e Mirrors and tiled splash backs are washed daily.
e Towels are provided for hand drying, and washed daily.
¢ Bins are provided for sanitary wear and cleared daily (or as per contract agreement).
o All bins are lined with plastic bags.

o Members of staff who are cleaning toilets wear rubber gloves that are kept specifically for this purpose

to prevent cross contamination.

Maintenance and repairs

Any faulty equipment or building fault is recorded, and action taken.

Any area that is unsafe because repair is needed, such as a broken window, should be made safe and

separated off from general use.
» Any broken or unsafe item is taken out of use .

= Any specialist equipment (e.g. corner seat for a disabled child) which is broken or unsafe should be

returned to the manufacturer or relevant professional.

= Any item that is beyond repair is condemned and disposed of appropriately.


http://www.food.gov.uk/business-guidance/safer-food-better-business
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»  Where maintenance and repairs involve a change of access to the building whilst repairs are taking place,

then a risk assessment is conducted to ensure the safety and security of the building is maintained.

Control of Substances Hazardous to Health (COSHH)

= Staff implement the current guidelines of the Control of Substances Hazardous to Health (COSHH)

Regulations.

= Personal protective equipment (PPE), such as rubber gloves, latex free/vinyl gloves, aprons etc., is
available to all staff as needed and stocks are regularly replenished.

» Hazardous substances are stored safely away from the children.

= Chemicals used in the setting should be kept to the minimum to ensure health and hygiene is maintained.
» Risk assessment is done for all chemicals used in the setting.

» Environmental factors are considered when purchasing, using and disposing of chemicals.

= All members of staff are vigilant and use chemicals safely. Bleach is not used in the setting.

= Anti-bacterial soap/hand wash is not normally used, unless specifically advised during an infection

outbreak, such as Pandemic flu or Coronavirus.

= Anti-bacterial cleaning agents are restricted to toilets, nappy changing areas and food preparation areas

and are not used when children are nearby.

= Members of staff wear rubber gloves when using cleaning chemicals.



