NCAC Policy Development Guide – sample food safety and hygiene practices policy


<Service name>
Food Safety Policy
Policy Number

<number>
Link to CCQA Principles
Family Day Care Quality Assurance (FDCQA)





Quality Practices Guide (2004) – Principle 4.2 / 
Outside School Hours Care Quality Assurance (OSHCQA) Quality Practices Guide (2003) – Principle 6.2 /
Quality Improvement and Accreditation System (QIAS) Quality Practices Guide (2005) – Principle 6.2
Policy statement
· Effective food safety practices:
· reflect the Food Safety Standards for Australia in relation to safety practices, premises and equipment standards;
· reinforce consistent food safety practices in the service;
· reduce the risk of potential food-borne illnesses;
· identify potentially hazardous foods;
· are regularly reviewed; and
· comply with legislative requirements whilst maintaining a flexible approach to meet best practice.


(Food Safety Standards for Australia, 2001)
· <Service name> has a duty of care outlined in the Food Standards Australia   New Zealand Act 1991<and/or relevant state or territory legislation> to ensure that all persons
 are provided with a high level of food safety knowledge and/or practices during the hours of the service’s operation.
· It is understood by staff/carers, children and families that there is a shared responsibility between the service and its stakeholders to implement the Food Safety Policy and hygiene procedures as a high priority.

· Management/coordination unit staff and staff/carers understand that there is a duty of care to implement and adhere to the service’s Food Safety Policy and ensure a level of protection to all persons who access the service’s facilities and/or programs.

Rationale

The rationale represents a statement of reasons that detail why the policy and/or procedures have been developed and are important to the service.
Refer to the following reference materials: 

· Food Standards Australia New Zealand Act 1991(Cwlth).
· Food Standards Australia New Zealand. (2001). Retrieved November 29, 2006, from http://www.foodstandards.gov.au
· Occupational Health & Safety Act.

Strategies and practices
These are examples. Services are encouraged to develop and adapt the following strategies and practices as required to meet their individual circumstances and daily best practices.
Skills and knowledge
Notification and/or safety checks
· The service can describe if it is registered with a local government environmental health officer or other relevant authority to regularly receive safety checks. Timeframes between food safety checks may be identified.
Professional development and training
· The service can describe:

· a food handler’s course completed by staff, carers, food coordinators or cooks;
· formal training completed by staff, carers, food coordinators or cooks. This may be facilitated through a local government council, peak body or registered training organisation;
· informal training. This can be a staff member/carer who has completed formal training who then facilitates a training session to the service’s stakeholders; or
· professional development materials, such as written resources, posters or audio-visual aids.
· State or territory departments of health, local government councils and/or Professional Support Coordinators may assist services to locate food handler courses and information that can help services meet the food safety standards.
Food safety program audits

· In some states or territories, legislation may require services to conduct regular audits of their food safety programs and practices.

Food safety practices
The importance of handwashing 
· The service can detail the importance of handwashing to minimise the spread of food-borne illnesses and the cross-contamination of different foods.
· The service may state when handwashing is required. For example, before and after handling food, before mealtimes with children, before feeding an infant a bottle, or after disposing of food waste.
Minimising the risks from potentially hazardous foods
· Services can detail the recommended practices for all types of food under the following subheadings: 

· Provision of food
· Handling of food
· Preparing, including cooking, food processing, cooling and reheating of food (may include temperature guidelines) 
· Storing and protecting food from contamination (link to temperature guidelines)

· Disposing of food
· Transporting food from one care setting to another. For example, in a family day care home, the carer transporting lunch meals from their home to a play session setting; long day care services transporting food provided by the service on an excursion.
· Certain foods may be potentially hazardous, for example, poultry, seafood and dairy products. The service may have information and procedures regarding the storage, processing and handling of those food products.

Temperature guidelines – the use of thermometers
· Services can detail how thermometers are utilised to monitor safe food heating and cooling requirements.
Food safety exclusion guidelines for staff, carers, coordination unit staff, management, students, volunteers or visitors
· Services may list the guidelines that govern when an individual is excluded from handling food. 
Food safety requirements for children and families
· The service can identify how it promotes and role models safe food practices to children and families.
· Services may list the guidelines that govern when a child is excluded from handling food.
· Guidelines for families providing food for their child while in care.
Food premises and equipment
· In some states and territories, these strategies will reflect licensing regulations or legislation.
Cleaning food surfaces and equipment 
· Brief and concise detail of the service’s strategy. 

Maintenance of food storage facilities and equipment
· Brief and concise detail of the service’s strategy. 

Maintaining the environment free from animals, pests and vermin
· Brief and concise detail of the service’s strategy. 

Protective behaviours and practices
Staff/carers, students and volunteers as role models
· Children learn through example and role modelling is an important strategy in children’s services to maintain quality standards.
· Staff/carers, students and volunteers must comply with the Food Safety Policy, which may reflect national food safety standards, licensing regulations or the advice of recognised authorities.
Communication with different stakeholders
Children

· Brief and concise detail of the service’s strategy. 

Families

· Brief and concise detail of the service’s strategy. 

Staff/Carers
· Brief and concise detail of the service’s strategy. 

Management/Coordination unit staff
· Brief and concise detail of the service’s strategy.
Students/Volunteers

· Brief and concise detail of the service’s strategy.

Experiences
· Brief and concise detail of the service’s strategy. 

Excursions

· Brief and concise detail of the service’s strategy.
Community
· Brief and concise detail of the service’s strategy. 

Policy review
· The service will review the Food Safety Policy and procedures every <timeframe>.

· Families are encouraged to collaborate with the service to review the policy and procedures.

· Staff/carers are essential stakeholders in the policy review process and will be encouraged to be actively involved.
Procedures

The following are examples of procedures that a service may employ as part of its practices.

Examples:

· Employee induction procedure.
· Exclusion guidelines relating to food-borne illnesses.
· Food and cooking experiences for children.
· Implementing an effective food safety awareness program for children, families and/or staff/carers.
· Policy development and review procedure.
· Procedures for effective handwashing.
· Procedure for disposing of food.
· Procedure for handling of food.
· Procedure for non-compliance of safe food handling practices by a:

· child;
· staff/carer; or
· student/volunteer.
· Procedures for processing (cooking and reheating) uncooked and cooked food.
· Procedure for storing food.
· Student and volunteer induction procedure.
Measuring Tools
The service may further specify tools that assist in measuring the effectiveness of the policy.

Links to other policies
The following are a list of examples:
· Employment of child care professionals

· Enrolment of new children and families to the service
· Hygiene and infection control
· Illness
· Healthy eating
· Occupational health and safety
· Staff/carers as role models
· Supporting children’s individual health needs
Sources and further reading
· Food Standards Australia New Zealand Act 1991(Cwlth).
· Food Standards Australia New Zealand. (2001). Retrieved November 29, 2006, from http://www.foodstandards.gov.au/
· Occupational Health & Safety Act.

Policy created date 
<date>
Policy review date

<date>
Signatures


<signatures>
� The Australian Food Safety Standards, while encased in federal law through the � HYPERLINK "http://www.comlaw.gov.au/ComLaw/Legislation/ActCompilation1.nsf/current/bytitle/7153637285DAF6B1CA256F71004DA6F3?OpenDocument&mostrecent=1" �Food Standards Australia New Zealand Act 1991�, are implemented, governed and enforced by Australian state and territory governments through additional laws and regulations. 


� For the purpose of this policy, 'persons' include <children, families, staff, carers, carers' family, management, coordination unit staff, ancillary staff (administrative staff, kitchen staff, cleaners, maintenance personnel, students, volunteers, visitors, local community, school community, licensee, sponsor and/or service owner>.





� For further information, services may need to contact their state or territory government health departments, and/or their local council.


� There are legislative Acts and regulations for each state and territory that address the issue of Occupational Health and Safety. Services are advised to seek information that is relevant to their jurisdiction.





� For further information, services may need to contact their state or territory government health departments, and/or their local council.





� There are legislative Acts and regulations for each state and territory that address the issue of Occupational Health and Safety. Services are advised to seek information that is relevant to their jurisdiction.
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