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KARE Guidelines:  Food Safety 
___________________________________________________________________________________________ 

Background 
 
Contaminated food can cause serious illness, it is particularly important that we store, handle 
and prepare food in the correct way to prevent contamination of food consumed by people who 
use our service. 
 
These guidelines are to provide direction to KARE staff so that they are aware of the key points 
in storing, handling preparing and cooking food so that the risk of contamination is minimised. 
 
 
Storage of Food 

Dry Foods 
• Dry foods such as tins, cereals should be stored in a food press, such a press should 

not be used to store non-food stuffs. 

• Food supplies should never be stored on the floor. 

• Open bags of food should be stored in containers with tight fitting lids, the container 
should be labeled with the contents name and expiry date  

• Tea, coffee and sugar should be stored in appropriate food containers 

Perishable Foods 

• Food that can go off should be kept in a fridge or cool place below 8c.The 
temperature of the fridge should be kept between 0 and 5 degrees centigrade.  

• Food that can go off at room temperature should not be left out of the fridge for more 
than two hours 

• Pre-packed perishable foods which has been opened (e.g. pack of sliced ham) 
should be labeled with the date it was opened and stored in a sealable 
pack/container 

• Raw meat, fish and poultry should always be stored in a food compartment in the 
fridge separate to all other foods. It is preferable to store them in a compartment 
below any cooked or ready to eat foods to avoid the risk of cross contamination. 

• Eggs should be stored in the fridge 

Freezing Foods 

• Food should be properly wrapped, labelled and dated before freezing 

• Food that has been thawed/previously frozen should not be refrozen  

Storage Times  

• Food stocks should be rotated (oldest to the front) to ensure older food is used first. 

• Food which is beyond its ‘use by’ / ‘once opened’ date should be thrown away  

Food storage presses, fridge and freezer should be kept clean, organized and free of 
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pests.  
 
 
Preparation of Food 

Hygiene 

• Anyone preparing food should was their hands with soap and water before beginning 
preparation 

• Any wounds/cuts/sores on the hands should be covered with a water-proof bandage 
before handling food 

• All surfaces, utensils and equipment should be clean before beginning food 
preparation  

 

Preparing Food 

• Raw meat, poultry and fish should be prepared separately from other foods using a 
separate chopping board and knife. 

• Fruit and vegetables should be washed in clean water to remove any soil, insets and 
chemical residues. 

• Root vegetables such as carrots and parsnips should always be peeled and topped 
and tailed. 

• Frozen food should be thawed in a fridge before use or if appropriate cooked directly 
from its frozen state. 

• Unpasturised milk or milk based products such as cheese or yogurt made from 
unpasturised milk should not be used. 

 

 

Note: separate chopping boards should be used for 
preparing raw meat/poultry/fish/seafood, and cooked foods.  

 

 

 

 

 

Allergies 

• Particular protocols should be in place and followed when preparing food for an 

individual/s with specific allergies e.g. gluten or nut intolerant. 

 

https://www.google.ie/imgres?imgurl=http://www.catersigns.co.uk/media/catalog/product/cache/1/image/9df78eab33525d08d6e5fb8d27136e95/c/s/cs045_1_1.jpg&imgrefurl=http://www.catersigns.co.uk/colour-coded-food-chopping-board-sign-ctcs045.html&docid=hAmLo3dCEIZpbM&tbnid=AJcr4XHm1YiOGM:&vet=10ahUKEwjr7LK84vnWAhWJaFAKHa-NAIgQMwgnKAIwAg..i&w=500&h=717&bih=684&biw=1024&q=chopping board colours poster&ved=0ahUKEwjr7LK84vnWAhWJaFAKHa-NAIgQMwgnKAIwAg&iact=mrc&uact=8
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Cooking Food  

• Cooking food properly will help make sure that any harmful germs are killed. Eating 
food that is not properly cooked can cause food poisoning. 

• To test if food has been properly cooked, check that it is 'piping hot' all the way 
through. This means that it is hot enough for steam to come out. 

 
Cooking Meat 

• Pork, poultry, burgers, sausages, chicken nuggets rolled joints and kebabs can have 
germs all the way through them and therefore must be cooked until piping hot in the 
middle to ensure all bacteria are killed.  

• Check burgers, sausages, portions of chicken or pork are cooked by cutting into the 
middle to see there is no pink meat left and that the middle is piping hot.  

• Check a whole chicken/turkey is cooked by piercing the thickest part of the leg 
(between drumstick and thigh) with a clean knife or skewer until the juices run out. 
The juices shouldn't have any pink or red in them. 

 

Reheating Food 

• Reheated food is a common source of food poisoning therefore it is s very important 
to reheat food properly, whether it’s a ready meal or leftovers. Always make sure the 
food is piping hot all the way through. 

• Do not keep food hot for long periods. 

• Left over foods should be cooled, covered and refrigerated as soon as possible but 
ideally within one or two hours. 

• Do not keep left over food for longer than 2 days. 

• Food which is being reheated in order to serve it warm should be heated until piping 
hot (70 c) for 2 minutes and then cooled down before serving. 

• Only reheat food once 

• Never reheat rice. 

Consuming Food 

• Encourage individuals to wash their hands before eating  

• Anyone supporting another to eat should wash their hands with soap and water 
before helping the individual 

 

For further information refer to the Food Safety Authority of Ireland leaflet ‘Reduce the Risk of 

Food Poisoning  
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