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Glenburnie Primary School Food Safety Policy
Effective Date: 
Review Date: 
Ratified by: Principal, School Staff and School Governing Council
Purpose
The purpose of this policy is to ensure the safe handling, preparation, and consumption of food at Glenburnie Primary School, protecting the health and well-being of students, staff, and visitors.
Scope
This policy applies to all food-related activities within the school, including the daily breakfast program, weekly cooking lessons, and any school events involving food.
Food Safety Guidelines
1. Food Handling and Preparation
· All food handlers must wash hands thoroughly with soap and water before and after handling food.
· Use clean and sanitised utensils and surfaces for food preparation.
· Separate raw and cooked foods to prevent cross-contamination.
2. Food Storage
· Store perishable foods at appropriate temperatures (below 5°C for cold storage and above 60°C for hot storage).
· Label and date all stored food items.
· Regularly check and dispose of expired or spoiled food.



3. Breakfast Program
· Ensure all food served is prepared and stored safely.
· Volunteers and staff involved in the program must follow food safety practices.
· Maintain a clean and hygienic environment for food preparation and consumption.
4. Cooking Lessons
· Teach students safe food handling and preparation techniques.
· Supervise students closely to ensure compliance with food safety practices.
· Ensure all equipment and surfaces are cleaned and sanitised before and after use.
5. School Events and Activities
· Ensure all food brought for school events (e.g., bake sales, class parties) meets safety standards.
· Encourage the use of non-perishable items or foods that do not require refrigeration.
· Provide clear guidelines to parents and volunteers about safe food handling practices.
6. Allergy Management
· Maintain an up-to-date list of students with food allergies and ensure staff are aware.
· Implement strategies to minimise the risk of exposure to allergens.
· Educate the school community about allergy awareness and emergency procedures.
7. Hygiene and Cleanliness
· Ensure all food preparation and eating areas are kept clean and sanitised.
· Provide adequate handwashing facilities and encourage regular handwashing.


Roles and Responsibilities
· Principal
· Ensure the implementation and monitoring of the food safety policy.
· Provide resources and training for staff on food safety practices.
· Staff and Volunteers
· Follow food safety guidelines and procedures.
· Report any food safety concerns to the Principal.
· Students
· Follow hygiene practices, such as washing hands before eating.
· Inform staff of any food allergies or dietary requirements.
· Parents
· Provide safe and appropriate food for their children.
· Communicate any food allergies or dietary needs to the school.
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