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1. INTRODUCTION 

The Richmond House Social Care Services CIC. Is committed to ensuring as far as possible a 
safe and healthy  
environment for service users and visitors. We therefore place considerable emphasis on food  
safety.  
 
This Policy document has been written to assist The Richmond House’s staff and volunteers to 
comply with their legal responsibilities in regard to food safety in the premises in which they 
work. 

2. LEGISLATION 

The main UK legislation regarding Food Safety is the Food Safety Act 1990 and the Food 
Safety (General Food Hygiene) Regulations 1995, which are applicable to all food preparation, 
serving sites and personnel as appropriate. This legislation was updated to take into account 
the European General Food Law Regulation (EC) 178/2001; General Food Regulations 2004 
and the Food Safety Act 1990 (Amendment) Regulations 2004.  
 
The Food Safety Act 1990 (as amended) provides the framework for all food legislation in the 
UK. The main responsibilities for all food businesses under the Act are: 

• To ensure we do not include anything in food, remove anything from food or treat food in 
any way which means it would be damaging to the health of people eating it 

• To ensure that the food we serve or sell is of the nature, substance or quality which 
consumers would expect 

• To ensure that the food is labelled, advertised and presented in a way that is not false or 
misleading  

 
Due Diligence is a long standing defence in English Law and has now been incorporated into 
the Food Safety Act. Under this Act, there is only need to prove guilty intent, not a guilty act. 
One cannot plead ignorance. A person who is alleged to have committed an offence can plead 
the defence ‘due diligence’ only if they can prove that they took all reasonable precautions as 
defined in the Food Safety Act. Regular checks to ensure that this policy is being carried out will 
be made to ensure that Quality standards are met and compliance maintained.  
 

3. FOOD PREMISES 

3.1 Walls, floors, doors, windows, ceiling, woodwork, etc. must be well maintained to enable 

them to be effectively cleaned. 

3.2 Lighting must be suitable and sufficient 
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3.3 Ventilation must be sufficient to control fumes, humidity and temperature 

3.4 Machinery and Equipment must be kept in a state of good repair and used appropriately 

as per the manufacturer’s instructions, properly cleaned after use, and if not fixed, stored 

in the proper place. 

3.5 Sanitary conveniences, for the sole use of kitchen staff must be kept clean and well 

maintained. A sign ‘Now wash your hands’ will be situated with the sanitary convenience.   

3.6 Wash hand basins must be supplied with hot and cold water kept clean and in good 

working order, supplied with soap, nailbrush and drying facilities. 

3.7 First aid materials must be provided in a readily accessible position and be complete with 

brightly-coloured plasters. 

3.8 There must be an adequate supply of potable water for: 

• Cleaning Food 

• Inclusion in food Recipes 

• Cleaning of Food Equipment 

• Cleaning Surfaces that come into contact with food or the hands of food handlers 

• Hand washing 

4. FOOD HANDLERS 

4.1 All staff, volunteers who work in the kitchen, as well as staff who support service users in 

their own homes and who are involved in food preparation must have knowledge of; 

• The appropriate dress requirements, e.g. the correct personal protective equipment, no 
body adornment 

• Personal hygiene 

• The ways and conditions that bacteria grow and multiply 

• The effects of food poisoning 

• How to prevent food poisoning and contamination 

• The chain of infection 

• Appropriate cleaning methods 

• Pest control 

• Food Handlers legal responsibilities. 
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4.2 All food handlers should be trained to the minimum standard required on Basic Food 

Hygiene Courses, this training will need to be refreshed or updated as necessary. 

4.3 Food handlers who become aware that they are suffering from any infections or illnesses 

must not enter food premises. 

4.4 All Food Handlers may be required, as requested by the manager, to undergo a medical 

examination at the company’s expense. 

4.5 All Food Handlers will be supplied with appropriate personal protective equipment and 

clothing, which must be worn as instructed by the authorised person responsible for its 

issue. 

4.6 All food handlers will be expected to follow all prescribed health and safety measures 

applicable to their working area.  

5. TEMPERATURE MONITORING 

5.1 Prescribed foods must be stored at below maximum stated temperatures. 

5.2 Appropriate records of the actual temperature monitoring will be kept in accordance with 

the current regulations. 

5.3 Each monitoring device will be checked every 6 months for accuracy 

6. HIGH RISK ITEMS 

6.1 High risk foods, which have already gone through most or all of their preparation, will 

require specific careful consideration to prevent food poisoning or contamination. 

6.2 Examples include: 

• Portions or slices of ripened soft cheeses 

• Cooked products containing meat, fish and eggs that are eaten cold, including pates and 

meat pies 

• Prepared sandwiches, filled rolls 

• Prepared salads 

• Cook-chill dishes 
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7. FOOD WASTE 

7.1 Waste disposal will be in accordance with the Environmental Protection Act 1990 and 

Waste Management Licensing Regulations 1994. 

7.2 Food waste and other refuse must not be allowed to accumulate in food rooms. 

8. REGISTRATION OF PREMISES 

8.1 The Richmond House is committed to service user empowerment, both in relation to the 

services which we provide to service users and also in supporting the involvement of 

service users in scheme development, management and quality assurance. 

8.2 For the wider service user involvement ethos, please see our Service User and Carer 

Involvement and Participation Policy. 

8.3 The Richmond House works positively with carers and advocates and where appropriate, 

we have developed Quality Assurance Circles, which enable other stakeholders to 

actively participate in quality initiatives, service development and monitoring. 

9. TRAINING 

• All staff receive basic training in food safety during induction training under Health and 
Safety. 

• Where appropriate, the company will provide the Chartered Institute of Environmental 
Health’s Level 2 Certificate in Food Safety. 

• Where Food safety training is provided in-house, the company will provide a trainer who 
is properly accredited and qualified. 

• Records of all training will be maintained on a central database 

• As per CIEH and the CQC Essential Standards of Quality and Safety, all staff will be 
required to update their food safety training every two years. 

• Staff who handle food as part of their role and who are undertaking the health and Social 
Care Diploma will be required to take the appropriate unit for food safety at each level 
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10. FOOD SAFETY CHECKS 

10.1 The competent person will identify any step in the activities of the food preparation 

process which is critical for ensuring food safety, and ensure that adequate safety 

procedures are identified, implemented, maintained and reviewed. 

10.2 These steps can help inform a safe system based on Hazard Analysis of Critical Control 

Points (HACCP). 

 


