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Things to note

You are on stage – please demonstrate safe and hygienic practices 
· Make a point of the students seeing you wash and dry your hands properly before and during each practical lesson 
· Always wear oven gloves properly when placing things in oven and taking out items
· Always carry knives safely – hold with handle and blade facing downwards
· Never place items such as chopping boards on hobs
· In the case of a student burning/cutting themselves – notify KT (our first aider) and bring student to her ASAP 
Practices that students need to be reminded of – Consistency is key 
· Dirty equipment should always be placed beside the sinks (except hot saucepans) NOT on the draining boards
· Plastic bags with ingredients are not to be placed in fridge - students should bring in ingredients labelled with their name

· There should be no plastic bags placed on food preparation areas

· Coats and blazers should be placed in the appropriate cupboards

· Bags should be stored under their table
· Students should be reminded that the dishcloth is for wiping surfaces and the tea towel is for drying equipment. The tea towel is NOT for drying their hands!
· Students are only allowed to remove aprons and leave kitchen when all of their equipment, drawers and cupboards have been checked by the class teacher
· Students collect food at the end of the day – no food is to leave the room until 3.15pm

· NO students permitted in food storeroom 
Tasks required in a typical day
· Turn on gas at the beginning of each practical lesson, class teacher will turn off
· Record temperatures of all fridges in G26 on the checklists kept on each machine
· Look at list of practical lessons kept in store room – check what practical lessons will be taking place each morning and set out white trays, bins and recipes. Begin organising any specialist equipment required - start to set out and prepare any resources that need preparing e.g lining baking trays, filling flour dredgers, weighing PP students ingredients etc. 

· To set out ingredients for pupil premium students in advance of lesson and store appropriately until required
· Sanitize all worktops each morning, after each practical lesson and at the end of each day (where possible) with anti bacterial surface cleanser
· Re-fill washing up liquid containers as required
· Ensure there are oven gloves present beside each oven before each practical lesson and throughout every practical lesson
· Pre-heat ovens 10 mins before a practical lesson begins to 200 degrees
· If any school perishable ingredients are opened in the lesson, ensure these are wrapped, labelled with date opened and date to be used by and then stored in the appropriate fridge
· Ten mins before practical lesson is due to end – encourage students to return all knives safely to the knife drawer so they can all be counted by the class teacher
· Check that equipment in drawers and cupboards is clean and has been returned to its rightful place in correct order at the start of day & end of the day where possible. The class teacher will check after each practical lesson. Encourage students to do this – do not do it for them but on the rare occasion that it is not done on time it will be required that they be sent on to their next lesson (only P1 and P4 classes) and this washing up and cleaning of area be completed by the technician
· To check that the sinks and cookers and work surfaces are clean at start and end of each day. The class teacher will check after each practical lesson
· To be responsible for ensuring the washing and drying of tea towels etc is ready for each practical lesson as required. Empty water and fluff from tumble driers after every use
· Store student’s food in an appropriate place until the end of the day. No food or ingredients should be left on worktops or windowsills. Dispose of food in classroom fridges if not collected after 48 hours (24 hours if the dish contains rice). Wash and keep students’ containers
· To check the fridges and food cupboards are clean, tidy and hygienic daily
Weekly Jobs 

( To check dates on food in freezer and fridges
( To check the First Aid Kit – replenish stocks of blue plasters and burn gel when necessary
( Look at Storeroom lists and PP students lists and complete Tesco orders for delivery every Monday and Thursday, please book the 8.00am – 9.00am slots where possible
· Ensure the stockroom is clean and organised – check for any unwashed equipment
· Ensure tiles and walls surrounding sinks are extensively cleaned once a week
Monthly
 ( Clean Tumble Drier filters, washing machine filters and dishwasher filters 

At the end of each term
 ( Defrost freezer and disinfect fridges 
( Disinfecting all food cupboards and surfaces
As Required

( To ensure that consumables are replenished e.g washing powder, washing up liquid, sanitizer sprays, hand wash, aluminium foil, baking parchment, cling film etc as required
( To report any breakages or defective equipment and inform teacher
