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	STORAGE OF FOOD STUFFS



1.
For purposes of storage and control, foodstuffs within the Home are classified as:

1.1
Fresh

1.2
Frozen (freezers)

1.3
Chilled (refrigerators / chill cabinets)

1.4
Dried and Tinned

2.
Fresh Food:

Stored on dedicated shelves in the dried food store. 

3.
Frozen Foods:

3.1
Stored in a freezer in the kitchen, with newer produce at the bottom. Staff should select from the top (to ensure stock rotation) and inspect each item’s "sell by" date.

3.2
Temperature readings are taken daily and recorded on the Temperature Record Sheet (Form F-35), in line with Environmental Health requirements. (N.B. Optimum readings = below -18oC).

4.
Chilled (refrigerated) Foods:

3.1 Dairy produce and meat products will be kept in separate, clearly labelled refrigerators. In both cases, oldest produce will be kept at the front and newer produce at the back. Staff should select from the front( to ensure stock rotation.) Each item should be inspected and it’s “sell by” date checked before use

4.2
Temperature readings are taken daily and recorded on the Temperature Record Sheet (Form F-35), in line with Environmental Health requirements. (N.B. Optimum readings = 0oC to 8oC). 

5.
Dried and Tinned Foods:

Stored in a dedicated dry food store, with the newest produce at the back of the racks on the basis of package "sell by" dates.  Staff should select from the front (to ensure stock rotation) and inspect each item’s "sell by" date.

6.
Non-conforming Foodstuffs (ISO 9002):

This will refer to foodstuffs past their "sell by" dates, and any damaged or opened packets of food.  Such items will be consigned to normal kitchen waste.

