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[bookmark: _Toc119404564]Purpose and Scope 
This policy and procedure will relate to all workers and follows relevant legislation, regulations, and standards. It must be reviewed along with the Work Health and Safety Policy. This policy and procedure intend to guarantee that all foods produced and served at Amwrelle Cleaning & Home Care Services are prepared and processed safely and hygienically that must comply with a high standard of occupational health and safety as determined by the relevant legislation. Procedures will ensure that all food is prepared in such a way that it will not become hazardous or unsuitable for consumption.
This extends to all workers and meets relevant laws, regulations, and standards.
[bookmark: _Toc119404565]Definitions
	Contamination
	Food contamination refers to the presence of harmful chemicals and microorganisms in food, which can cause consumer illness. The impact of chemical contaminants on consumer health and well-being is often apparent only after many years of processing and prolonged exposure at low levels.


[bookmark: _Toc119404566]Policy
It is the responsibility of the Amwrelle Cleaning & Home Care Services within operational hours to guarantee that all persons possess the necessary expertise regarding food safety. Matters regarding storing, supplying and food processing are mutual obligations of interested parties, workers and participants and must be held with strong expectations.
All matters regarding food management, processing and the appropriate guidelines of safe hygiene standards will be the responsibility of Amwrelle Cleaning & Home Care Services. Excellent sanitation and quality safety requirements in regard to food safety are enforced throughout Amwrelle Cleaning & Home Care Services’ services whilst ensuring compliance with all relevant legislation and guidelines.
[bookmark: _Toc119404567]Procedures
Workers must be acquainted with the Australia New Zealand Food Standards Code and Safe Food Australia- A Guide to the Food Safety Standards. This policy and procedure will control all aspects of food processing and handling and measures to control food-related sickness/contamination; workers must adhere to all policies and procedures.
Workers witnessed not complying with food processing, and management hygiene requirements are to account for the event to the Owner/Director at once so the matter can be resolved. The Owner/Director must ensure that hygiene obligations are enforced; this may include assigning workers to other tasks to uphold food safety requirements.

Prior to commencing work, workers are expected to present themselves in a neat and tidy manner, this includes multiple hygiene actions such as ensuring long hair (exceeding their shoulders) is tied up. Sections where food is kept, processed or managed, will be the responsibility of the employee to ensure that no drinks, food or smoking is permitted with these items. Workers will guarantee that during food-management gloves will always be worn. Gloves must not be used when managing money. Where gloves are not suitable in the food management process, adequate tools will be used.
Workers are to ensure that their hands are clean and frequently washed with detergent and warm water. Examples of when a worker should clean their hands are prior to any contact with food, before entering new work zones, handling of any infectious materials/areas, commencing work following their break, encountering body parts or exchanges (e.g. sneezing, coughing, using tissue or handkerchiefs, touching of hair, face or any other body parts). Workers displaying symptoms of sickness, skin conditions, poor gut health, abrasions/injuries, or any conditions regarding their capability to operate must inform management. Management may decide that a worker will be assigned different tasks if needed.
[bookmark: _Toc119404568]Cross Contamination and Gloves
Cross-contamination happens when cooked food contacts raw food. Raw food should always be stored below ready to eat or cooked food in refrigerators and display cabinets. This is to prevent juices from raw food dripping onto cooked food. Raw food must be kept separate from cooked and ready to eat food. Raw food may contain bacteria, which causes food poisoning.
Cross-contamination can also happen if you use dirty knives, chopping boards or other equipment. If possible, don’t use the same equipment when preparing raw food and cooked and ready-to-eat food. Thoroughly clean and sanitize equipment after each use.
Bacteria can be transferred to food from your hands. Thoroughly wash and dry your hands before handling food, and between handling raw food and cooked or ready-to-eat food. Also, use clean, sanitized utensils (tongs, spoons, spatulas) to handle cooked or ready-to-eat food.
Disposable gloves can aid in preventing cross-contamination; the same precautions should be taken when handling raw or cooked foods. It is extremely important that Amwrelle Cleaning & Home Care Services’ workers wash and dry their hands well before proceeding to use fresh gloves.
Amwrelle Cleaning & Home Care Services’ workers must change their gloves hourly unless they have become contaminated or damaged. They also must change their gloves if they are switching from raw foods to cooked foods as well as if they have switched tasks, e.g. taking the rubbish out/cleaning the kitchen.
[bookmark: _Toc119404569]Temperature Regulations
Workers should reduce planning and handling of possible harmful food to a minimum, preventing the risk of contaminants and bacteria developing. The temperature danger zone is between 5 °C and 60 °C. Bacteria grow quickly in high-risk foods that are kept in this 
temperature range, which means workers need to make sure that the condition of potentially harmful foods are processed, consumed, shipped, or deposited will be either 5 ° C or cooler or 60 ° C or higher. Dividing foods into narrow containers and small quantities will ensure foods cool rapidly reducing the contamination risk. Foods will be chilled from 60 °C to 21°C within a time from two hours, then within a limit four hours from 21°C to 5°C. To minimize the risk of contamination and toxins being produced, food must be promptly reheated to a temperature of 60°C or greater within a time frame of two hours. Foods that pose a risk of becoming dangerous must be chilled to less than 5°C as efficiently as possible. 
The food listed below are instances of possible dangerous foods:
· Protein products such as beans, nuts, eggs, or any foods containing these items.
· Handled vegetables and fruits.
· Any dairy cantered produce.
· All seafood.
· Fresh or cooked foods, including meats.
· Pasta and rice that has been cooked.
· All by products of foods included in this list.
[bookmark: _Toc119404570]Labelling and Serving Food
Store food in clean food grade storage containers that are strong enough to support the food they contain. If containers are reusable, wash and sanitize them thoroughly before using them. Do not reuse containers that are only meant to be used once.
Food labels or tags can carry bacteria, which means that labels must be used on the containers and not on the food itself. When serving food, make sure that all cutlery and tableware is clean and undamaged.
[bookmark: _Toc119404571]Supporting Documents
· Incident Management Policy and Procedure
· Work Health and Safety Policy and Procedure
[bookmark: _Toc119404572]Policy Review
Amwrelle Cleaning & Home Care Services may change this policy and procedures from time to time to improve the effectiveness of its operation. Generally, this entire policy will be reviewed in consultation with people using the service, their families and carers and workers every year.
All service planning, delivery, and evaluation activities will include workers, participants, and other stakeholders, and their feedback.
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