STANDARD OPERATING PROCEDURE   |   Food Hygiene & Kitchen Safety
Standard Operating Procedure
Food Hygiene and Kitchen Safety
	SOP Reference
	HS-05

	Category
	Health & Safety

	Risk Level
	HIGH

	Applies to
	Catering staff; all staff handling food

	Version
	1.0 (DRAFT for manager review)

	Date created
	June 2026

	Review date
	June 2027 (review at least annually)

	Owner / approver
	Andrea Tomkins (Registered Manager)



1. Purpose
To ensure food is prepared, cooked, stored and served safely, meeting food hygiene law and protecting residents from foodborne illness, while meeting their nutritional and dietary needs.
2. When this procedure applies (the trigger)
1. All food preparation, cooking, storage and serving.
1. Deliveries of food and stock rotation.
1. Daily kitchen opening/closing and cleaning.
3. What to do — step by step
1. Operate a food safety management system based on HACCP (e.g. Safer Food, Better Business), with daily records.
1. Maintain temperature control: check and record fridge/freezer temperatures, cooking core temperatures, hot-holding and cooling. Act on out-of-range readings.
1. Prevent cross-contamination: separate raw and ready-to-eat foods, colour-coded boards, correct storage.
1. Follow personal hygiene and handwashing; staff fit-to-work (report illness, especially D&V).
1. Label, date and rotate stock; follow use-by dates; store allergens safely and record allergen information for each dish.
1. Meet residents' dietary and texture-modified needs (e.g. IDDSI levels) per their care plans.
1. Clean to schedule; manage pests and waste; keep the kitchen compliant.
1. Keep records and act on the Food Standards Agency / Environmental Health requirements (food hygiene rating).
4. Do and Don't summary
	✓ WHAT YOU SHOULD DO
1. Run a HACCP-based system with daily records
1. Check and record all key temperatures
1. Separate raw and ready-to-eat foods
1. Record allergens and meet dietary/texture needs
1. Follow handwashing and fit-to-work rules
	✗ WHAT YOU SHOULD NOT DO
1. Do NOT let staff with D&V handle food
1. Do NOT ignore out-of-range temperatures
1. Do NOT cross-contaminate raw and cooked foods
1. Do NOT serve without checking allergens/diet needs
1. Do NOT skip the daily food safety records



5. Who to contact
	Head cook / catering lead
	Name: ______________   Tel: ______________

	Manager
	Tel: 01704 564801 / 07912 939719

	Environmental Health / FSA
	______________

	Dietitian / SALT (for diets)
	______________



6. Recording
Where to record this: use the Temperature Log (in Forms & Logs) for daily fridge, freezer and food temperatures, alongside your HACCP / Safer Food Better Business records.
Keep temperature logs, cleaning schedules, allergen matrices and the food safety management records. Environmental Health inspects these and sets the food hygiene rating.
7. Related procedures
1. Infection control SOP (HS-02)
1. Risk assessments — nutrition (CARE-02)
1. Care plans SOP (CARE-01)
8. Manager review checklist
Confirm: a HACCP/SFBB system is in use; allergen and texture-modified processes exist; catering staff are food-hygiene trained; EH contact filled in. Complete header boxes and mark 'Done'.
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