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1.1    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 minimized. 

 
Kare policies relevant to these guidelines are: 

• Nutrition and Hydration Policy 

• Infection prevention and Control Policy 

• Safe administration and medication management policy 

• Healthy eating for children using the Kare’s Pre-school policy 

• Waste management guidelines 

 
1.2 Aim of these Guidelines 
  
The aim of these guidelines is to give directions to staff regarding safe management of food. 
 
1.3 Scope of these Guidelines 
 
These guidelines apply to all staff involved in supporting individuals who use the service with 
regard to Food Safety  
 
 
 

2.1    Storage of Food 
 

Dry Foods 
 

• Dry foods such as tins, cereals should be stored in a food press,. Only food items to be 
stored in the food press 

• Storage area for dry foods to be kept dry and well ventilated 

• There should be a system of stock rotation – ‘first in first out’ principle 

• Open bags of food that are stored in containers should have tight fitting lids, the 
container should be labeled with the contents name, date food opened 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 

• Do not keep left over food for longer than 2 days. 
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• Pre-packed perishable foods which has been opened (e.g. pack of sliced ham) 
should be labeled with the date it was opened, expiry date and stored in an 
airtight 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 

• Fridge temperature should be kept between 0 and 5 degrees Celsius, in general a 

fridge dial kept at 4 degrees Celsius will meet this standard,  

 

 

Freezing Foods 

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

• Use defrosted foods straight away  

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

 

• Food should be stored in suitable containers properly wrapped, labelled and dated 
before freezing 

• Freezer temperature should be below –18 degrees Celsius 

 

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 pests. 

• Packaging should be intact and stored as instructed 

• Food supplies should never be stored on the floor e.g. potatoes, vegetables 

• Gluten free foods should be stored separately from general food stuffs to prevent 
cross contamination  

 

 
Grocery Shopping 

• Adhere to  good hand hygiene practice before and after food shopping 

• Ensure groceries are stored in either fridge or press as appropriate as soon as 
possible.  
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• Once all groceries are put away clean surface and wash hands with soap and 
water 

• Frozen foods purchased should go straight to the freezer 

• Choose refrigerated or frozen products towards the end of shopping trip to keep 
cooler for longer 

• Always check best before and use by date before buying 
 
 

3.1 Preparation of Food 
 

Hygiene 

• Anyone preparing food should wash their hands with soap and warm water for at least 
20 seconds before , during and after food preparation. Handwashing is a critical step in 
reducing the spread of Infection. 

• It is important to regularly clean countertops and surfaces with soap and water or 
simple household disinfectants and dry thoroughly to help protect against the spread of 
Infection.  

• The sharing of food and drinks is not encouraged.  

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

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

• Food waste to be disposed of as per Waste management guidelines 

• Uncooked meats/fish should be prepared separate to other foods to prevent 
cross contamination 

• Staff should always wash their hands after handling uncooked meats/fish 

• Preparation area, chopping boards, utensils should be washed in hot soapy 
water and dried after preparing each food item 

• On completion of food preparation please put all utensils including chopping 
boards into the dishwasher to prevent food borne illness 

• Staff to support service users in good hand hygiene 

 

Preparing Food 

• Always wash hands before and after preparing and handling food 

• Check “sell by” and “use by” dates. Do not eat out-of-date food. 

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

• Colour coded chopping boards should be used correctly  

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

• Root vegetables such as carrots and parsnips should always be peeled and topped and 
tailed. 
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• Unpasteurized milk or milk-based products such as cheese or yogurt made from 
unpasteurized milk should not be used. 

• Staff should ensure that there is no cross contamination when preparing gluten free 
meals  

• Separate cooking utensils and cookware to be used when supporting individuals with 
coeliac disease 

 

 

 

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

 
 
 
 
 
 

Allergies 

• Individual Support Plans should be developed and followed when preparing food 

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

• Individual risk assessment must be completed for individuals who have a 

specific allergy e.g., gluten, Nut allergy, this should also be reflected in the 

Location risk register 

 

4.1 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. 

 
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 
should be clear and not have any pink or red in them. 
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Reheating Food 
 

• Reheated food is a common source of food poisoning therefore it is 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, and then cooled down before serving. 

• To cool food quickly, put it in an airtight container and hold it under a cold running tap. 
Stir it from time to time so it cools consistently all the way through. 

• For Individuals who have eating and drinking support plans – details of how food is kept 
hot during mealtimes should be detailed in their Individual support plan  

• Do not keep food hot for long periods. 

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

• 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. 

• Reheated food must be checked with a food thermometer to ensure the correct 
temperature has been reached 

• Temperature probes must be cleaned after each use with an appropriate disinfectant 
wipe and must be calibrated as per manufacturer’s instructions 

• Only reheat food once 

• Never reheat rice. 
 

 

4.2 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 

• Mealtimes should be a protected time and meals served in a quiet, relaxed environment 

• When eating out you should expect high standards of food safety and hygiene, if you 
are unhappy about the quality of food you have purchased or concerned about the 
cleanliness of the food premises you can make a complaint to the manager on duty in 
the restaurant/shop 

 
 
 

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

Food Poisoning in Appendix 1 
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Appendix 1 
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