Food safety — handling and %@*’Accessda_u

preparation policy and procedure

Purpose and Scope

To ensure the safe handling and preparation of food across Access4u services. Application of this procedure
will support the continued health and well-being of Access4u customers.

This procedure applies to all Access4u staff (including agency staff) that support customers in the handling
and preparation of food.

It is important to involve customers in food preparation and provide ongoing capacity building in relation to
food safety.

Responsibilities and delegations

This policy applies to Governing Body. Staff and Volunteers

Specific responsibilities | The Board — Responsible for ensuring effective governance mechanisms are in
place.

The CEO and Managers — Responsible for monitoring and ensuring adherence to
procedures.

Ensure due diligence and take reasonable steps to ensure Access4u are meeting
their obligations.

Staff — Responsible for adherence to this and related policies, procedures and
forms that support this procedure.

Policy approval CEO

Policy context — this policy relates to:

Standards ¢ National Disability Insurance Scheme Quality and Safeguarding
Framework

e Food Standards Australia New Zealand (FSANZ) 2002 —
www.foodstandards.qov.au

e Government of South Australia SA Health -
https://www.foodstandards.qov.au/business/food-safety

Legislation ¢ National Disability Insurance Scheme (Provider Registration and Practice
Standards) Rules 2018

e National Disability Insurance Scheme Act 2013
e Disability Discrimination Act (DDA) 1992

e The Disability Services Act SA 1993

e The Disability Act 2006

Contractual obligations NDIS Code of Conduct
Organisation policies and Infection Prevention & Control Policy
procedures

Forms, record keeping, other Customer mealtime care plan (if applicable)

documents
Access4u: Food safety — handling and preparation policy and procedure Date current version reviewed: Oct 2025
Document Code: FSHPP v2 Next Review Date: Oct 2028

Document Owner: CEO Page 1 of 4



http://www.foodstandards.gov.au/
https://www.foodstandards.gov.au/business/food-safety

Food safety — handling and Acces s ﬁ?f_u_

preparation policy and procedure

Procedure

Food Preparation and Serving

It is important to ensure there are adequate facilities and equipment for food safety and hygiene including hot
and cold running water, waste disposal, light, ventilation, refrigeration, storage space and personal hygiene
facilities.

All facilities and equipment for food preparation and storage should be in good repair and working order.

Eating and drinking utensils that are chipped, broken or cracked should not be used. Food preparation utensils,
bench tops and chopping boards should be in good condition.

Staff to encourage that live animals should not be in the food preparation, serving or eating areas.

Pests and vermin should be prevented and removed from the premises.

Food preparation and serving standards are determined by the Food Standards Australia New Zealand — FSANZ.
They state that services should:

Keep raw food separate from cooked and ready to eat food to prevent cross contamination

Be aware of bacteria and the ‘temperature danger zone’ which is between 5° Celsius and 60° Celsius for high-
risk foods such as meat, poultry, eggs and dairy products

Use different knives, chopping boards or other equipment for raw and cooked or ready to eat food. If this is
not possible, equipment should be washed in hot soapy water between uses

Thoroughly rinse fruit and vegetables in clean water
Use clean utensils (tongs or spoons) to serve cooked or ready to eat food

Use only clean, food grade vinyl gloves or nitrile medical gloves and change them whenever you would
normally consider washing your hands and at least every hour.

Comply with FSANZ standards for cooling, freezing and thawing foods (see 2 Safe Food Storage for more
information)

Store food in a container that is clean, non-toxic and strong enough to hold contents.

Food storage

Safe Food Storage Food storage standards are determined by FSANZ and relevant authorities and state that:

Food must be stored in areas designed for food storage, including pantries, cupboards and refrigerators and
freezers.

Raw food should be stored separately from and below ready to eat food in the refrigerator

Food should never be stored with chemicals and cleaning equipment, clothing or the personal belongings of
staff/customers

Food containers should be in good condition and washed before use
Canned food should be stored in a sealed container once it has been opened

Write the date on any opened food containers with a permanent marker
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e Rotate food in refrigerator and cupboards to ensure food with closest expiry is consumed first
e Always check the use by dates on food items before use.

e Frozen meat to be labelled and dated when divided in portion sizes.

Standards for heating, cooling and thawing food

Cooked foods that are potentially hazardous, such as meat, poultry, eggs and dairy products should not be left
out longer than one hour. Once cooled, the food should be placed in the refrigerator and cooled to below 5°
Celsius. If thawing food, you must ensure it is thoroughly defrosted in the microwave or fridge on the bottom
shelf away from other foods. Do not thaw food on the bench or re-freeze thawed food. Food defrosted in the
microwave must be cooked or reheated immediately. Ensure food is heated to a minimum of 75° Celsius.

Temperature guidelines for serving food

o Hot food will be cooked and served at over 60 degrees Celsius;

e Cold food will be stored and served below 5 degrees Celsius;

e Frozen food will be stored at -18 degrees Celsius; and

e Food which enters the danger zone of 5-60 degrees Celsius will not be used or served.

Cleaning

Cleaning removes visible residue such as food waste, dirt and grease through the use of water and detergents.
Step 1 — Preparation
e Remove loose dirt and food particles

e Rinse (or wipe for benches/tables) with warm water

Step 2 — Cleaning

e Wash with hot water and detergent

e Rinse (or wipe for benches/tables) with clean water

Step 3 — Final Rinse

e Complete a final rinse under hot running water (or wipe with a clean cloth) to remove any remaining
detergent

Step 4 — Air drying
e Leave benches, counters and equipment to air dry. The most hygienic way to dry equipment is in a draining
rack (if not using a dishwasher).

Food preparation areas should be cleaned daily as well as before and after food preparation. For example,
surfaces and equipment that come into contact with food should be cleaned before use.

General cleanliness of food preparation and serving areas can be achieved by regularly wiping surfaces, sweeping
and mopping floors and disposing of rubbish.

Personal Hygiene

Good personal hygiene is essential in the handling and preparation of food. Personal hygiene practices include:

e Handwashing is one of the most effective ways to reduce the spread of infection and contamination. Hands
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should be washed thoroughly with soap and warm running water and hands should be thoroughly dried on a
single use paper towel. Hands should be washed before handling food, before and after applying gloves,
after visiting the toilet, after coughing or sneezing, handling rubbish or touching hair or other body parts.

e Personal cleanliness is important when handling food. Ensure long hair is tied back, finger nails should clean,
wear limited jewellery and store personal items (e.g. keys, mobile phones) away from areas involving food
handling.

e Gloves - Staff should wear gloves at all times when they are directly handling and preparing food without
utensils. Staff are to use only clean, food grade vinyl gloves and change them whenever you would normally
consider washing your hands. When customers are involved in food preparation they are to be encouraged
to clean hands when directly handling food if the food is to be consumed by other customers.

e lliness and Injuries - Staff must not handle food for at least 48 hours after symptom resolution when they are
suffering from a disease which is likely to be transmitted through food such as vomiting, diarrhoea,
gastroenteritis. Any wounds or cuts on hands or arms are to be completely covered with a bandage. If the
wound is on the hands, food grade disposable gloves must be worn over the wound strip.

e Food from Families - To ensure that customers are protected from foodborne illnesses, it is important to
provide guidance on safe food handling to families who provide meals / food from home.

Equipment

The following equipment is recommended but not required in Supported Independent Living services to assist
with safe handling of food.

Coloured chopping boards

Coloured Chopping Boards Using a colour coded chopping board system will help prevent cross contamination
between food groups which could potentially cause food poisoning or contamination.

The recommended guidelines from the Food Standards Australia New Zealand (FSANZ) suggest that you should
use each colour of chopping board with the following food groups:

e Red—Raw Meat

e Blue —Raw Fish

e Green — Fruit, Salad and Vegetables
e White — Bakery and Dairy

e Brown — Cooked Meat

e Yellow — Raw Poultry

Fridge and Freezer

Ensure the refrigerator temperature is at or below 4° C (40° F). The freezer temperature should be -18° C (0° F).
Check temperatures regularly. If temperature readings are incorrect, the temperature setting should be adjusted
and the temperature checked again in 4-6 hours.
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