POTR - Food Hygiene, Handling & Labelling Policy
Effective Date: April 2026
1. Policy Statement

POTR is committed to maintaining the highest standards of food hygiene, safety, and handling in all food-related
activities. This policy ensures compliance with current UK food safety legislation and promotes safe practices to
protect all individuals involved in food preparation and consumption.

2. Personal Hygiene Requirements
All individuals involved in food preparation must maintain high standards of personal hygiene:
e Hands must be washed frequently, especially:
o After using the toilet
o After handling waste
o Between tasks, particularly after handling raw food
e Adesignated handwashing bowl must be used, with clean cloths at all times
e All cuts, sores, or skin conditions must be covered with a waterproof dressing
e Clean clothing must be worn at all times
e Hair must be tied back; long beards must be covered
e Jewellery such as rings, watches, and bracelets must be worn with care
e Food handlers must not:
o Cough, sneeze, or blow their nose over food

o Handle food when unwell, especially with stomach-related illnesses

3. Food Preparation and Handling
To prevent contamination and ensure food safety:
¢ Cross-contamination must be avoided:
o Use separate equipment (cutting boards, knives, utensils) for raw and cooked foods
o Alternatively, clean and disinfect thoroughly between uses

e Food must be cooked thoroughly:
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o Particularly meat, poultry, and sausages

o Use afood thermometer where appropriate to verify safe temperatures
e Temperature control must be maintained:

o Serve hot food immediately or keep at safe hot-holding temperatures

o Store chilled food correctly

o Reheat food thoroughly before serving

4. Allergen Awareness and Labelling

e All allergens present in food must be clearly displayed at the point of service

A full list of ingredients must be available for every dish

Allergens must be clearly highlighted within ingredient lists

The individual responsible for preparing each dish must be identified

Food handlers must always check product labels for allergen information
For Food prepared at home including homemade bakes;

e See Appendix One for the ‘POTR Ingredient List for Home Prepared Food’ blank form — this is to be
completed for all home prepared food, and a copy is to be available at every event where home prepared
food is served.

5. Cleaning and Storage

e All food preparation areas must be kept:
o Clean
o Dry
o Well-maintained

e Food must be stored:
o Inclean, covered containers
o Off the floor at all times
o At appropriate temperatures, particularly for high-risk foods

e Waste must be:

Updated October 2026



o Disposed of safely and promptly

o Followed by thorough handwashing

6. Additional Food Safety Requirements
e Food labels must always be checked for:
o Allergen content
o Storage instructions
o “Use by” dates
e Any suspected food-related illness or outbreak must be reported immediately

e All food handlers are encouraged to complete Level 2 Food Hygiene (Safety, Handling & Hygiene) training

7. Legal Compliance

POTR operates in accordance with UK food safety regulations:
e Registered Food Business (Registered: November 2025)
e Inspected by Environmental Health: February 2026
e Food Hygiene Rating: Level 5
e Inspections conducted every 2 years

The Food Standards Agency “Safer Food Better Business” guidance must be followed and completed by anyone
preparing food for parish events.

All Food Leads have been provided with specific responsibilities for their premises (April 2026).

8. Responsibility and Oversight
This policy has been prepared by:
e Sarah Neish
e Rebecca Walters, Environmental Health EHDC

Contact:

Environmental Health Team
Email: ehealth@easthants.gov.uk
Website: www.easthants.gov.uk
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APPENDIX ONE

POTR INGREDIENT LIST -
FOR HOME PREPARED FOOD

All Allergens to be noted when preparing any food for Parish Groups or Events

Name of maker:

Date / Group or Event

Product List of ingredients List of any allergens

We appreciate that allergens and intolerances are an extremely important 1ssue and this 1s something we take
great care in when it comes to providing our members with information.

When it comes to products made by our home makers there may be a risk of possible cross contamination
due to products being prepared in an open environment. please be assured that we always try to ensure proper
labelling and signage is available to warn customers BUT we cannot guarantee the absence of allergens in these
products

Therefore, we advise customers with allergies to avoid all of our home baked products.

Registered Charity No: 1136970 POTR email : office@resurrectionbenefice.org
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ALLERGENS

coming to a food label near you

The ‘way allergens are kabelled on pre-packed foods is chonging becouse of new regulations. The Food Information Regulation,
which come ino effect December 2014, introduces a requirement that food businesses must provide information about the
allergenic ingredients used in any food they sell or provide.

There are 14 mojor allergens which need fo be mentioned {either on o label or through provided information such as menus)
when they are used os ingredients in o food. Here are the ollergens, and some examples of where they con be found:

Celery / Celeriac

This incledes celery stolks, looves, seads ond e 100t coled celedoc. You
¢on find celery in celery sob, solods, some meet prodcts, soups ond stack
cubes.

Crustaceans

Conbs, kobster, poowees and scompx ore crustoceons. Shrimp poste, often
usod in Thai ond southecst Asion cusies of salods, & on ingredient o
Jook oot for

Fish
You will fied this in some fsh souces, pizaos, selshes, solod dressings,
stock cubes ond Warcestshie souce.

Milk

Mk 5 0 common ingradiant in buer, (heese, oeom, milk powders ond
yoghut, It con cho be found is foods brushed o glazed with mik, od in
powdered wougs ond souces

Mustard

Uquid mustord, mustord powder ond mustond seeds fol ints this
cotogory. This ingredient con olsa be fourd in breads, cunies, mosnodes,
mect products, solod deessings, sovces ond soups

Peanuts

Pecnuts ove echolly ¢ Jegums ood grow undesground, which is why ir's

sometimes colied o groundme. Pecruts ooe often usad o5 on ingredient

I biscuily, cokes, cues, dessents, souces (such o soy souce), os well
05 In growndit ol ond pecnut floor

Soya
Qften found in basn curd, edomonme becrs, miso peste, textueed soy0

peoten, sayo flowe or Soby, soy0 is o stople ingrecient i orientdl food. It
con oho be found in dessarts, ice creom, maat products, souces ond

vogetarion products
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Cereals Containing Gluten

Wheot {such o5 spelt and Khomson wheat/Xomut], rye, Sodey ond
ot s oftes found is foods contoining flocr, such o5 some types of
baking powder, bottes, beeodcrumbs, Beeod, cokes, couscous, meet
prodects, posta, pestry, souces, soups ond fried foods which ore dusted
with four.

Eggs
Fous 0% often found in cokes, some maat prodects, mayonaciss,

mousses, pasto, quiche, souces ond postries of Soods brushed o« glazed
with o3¢

Lupin
Yes, hpin i5 o flower, but it's olso found in flour! Lupin floue 0od seeds
0 be used in some hypes of breod, postries ond even in posta.

Molluscs
Theso indude murssels, lond seoiks, squid ond whells, et con oo be
commonly Sound in oyster vouce or o5 on ingredent in fish stows

Nuts

Not to be mistoken with peoouts {which ore octuolly o legume ond growr
wndesground), this ingredient refess 2o nets which grow o0 trees, ke
coshew muy, cimonds ond hareluts. You con find nuts in breads, Siscuits,
oockers, dessarts, nuyt powders (often wsad in Asion carries), strdried
dishes, ke ream, morripon (olmond paste), nut ols ond souces.

Sesome Seeds

These seeds con often be found in beeod (sprinided on homburger
Surrs for exomple), besodsticks, hosmous, sesome of ond iohink.
They ore sometienes toosted ond wsed in solods

Sulphur Dioxide (Sulphites)

P i 00 ingredient obien wsad in dried Ssot such o roiins, dried
opricots ond prses. You might 050 find it in meat products, soft dreks,
wapatobles os well os i wine ond beer. if you hove osthme, you bove o
Nighat risk of developing o reocsion % sdpher dienide

Copyright Mileta Signs & Products Lid. Information provided by The Food Standards Agency.




