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Food Safety and Hygiene Policy Document

Hawkesbury Hospital Hall Committee recognise the importance of providing an appropriate

environment for the preparation and serving of food and drink.

Our aim is to:

a) Provide a healthy and clean kitchen area for hirers and committee members who are
preparing food in the Hall.

b) Keep the Hall kitchen and equipment in a safe condition for all users

c) Provide relevant food safety and hygiene information for users of the kitchen.

Hirers and visitors are expected to recognise that there is a duty on them to comply with
the food safety and hygiene regulations and practices relevant to the food preparation that
they are carrying out. We provide a range of guidance in the folder in the kitchen area
which Hirers may find useful. However, this guidance is not exhaustive and hirers may need
to take further measures to ensure that they comply with all relevant guidance and

legislation.
Hirers are asked to report any defects or missing / faulty equipment to the Committee.

The Kitchen area will be cleaned as per the programme set down in the HHH Cleaning Policy

Document.



FoodDacs

14 Allergens

There are 14 major allergens which need to be mentioned (either on a label or through
provided information such as menus) when they are used as ingredients in a food. Here are
the allergens, and some examples of where they can be found:
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Ensuring food safety compliance

CEREALS containing gluten
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SULPHUR DIOXIDE
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