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E and OE

Acute Training Solutions
Food Hygiene - Employer & employee duties
Summary
Where care homes, nursing homes and domiciliary care organisations provide food, cooking or support for service users’ meals 
or eating, their staff should observe the highest standards of food hygiene in order to prevent the incidence of foodborne illness.

Kitchen areas in care homes must be kept scrupulously clean at all times and catering and food handling staff should wash their 
hands regularly and wear appropriate personal protective equipment if required. Food handling staff suffering from diarrhoea or 
vomiting should be sent home and should not return to work until they have had no symptoms for 48 hours.

Food safety is regulated by the Food Standards Agency and food hygiene standards are enforced by local authority environmental 
health departments.

The Importance of Food Hygiene
Food hygiene is a scientific approach to the handling, preparation, cooking, storage and serving of food to prevent foodborne 
illness. Such illnesses are the result of contamination by harmful bacteria or viruses. Contamination usually occurs because of 
lapses in food hygiene techniques.

The best way for a care home or a domiciliary care service to avoid food poisoning is to follow best practice food hygiene 
guidelines and ensure that appropriate policies, procedures and safeguards are in place. It is also vital that all caterers, food 
handlers and servers practice high standards of personal hygiene.

Employers’ Duties
Care service managers are ultimately responsible for food hygiene standards within their organisations. In care homes, they must:

• Ensure that they have written operational policies which include areas such as:
• Infection control procedures for food handlers
• Training requirements for food handlers and catering staff
• Fitness to work for food handlers
• Cleaning and adequate maintenance of buildings (in particular, the kitchens and food stores) and catering equipment

•  Implement food safety policies by having effective management of food safety systems which include a form of risk 
assessment based upon the Hazard Analysis and Critical Control Point (HACCP) system

• Document any risk assessment findings
•  Ensure that kitchens and other food preparation, storing and serving areas are kept scrupulously clean, well maintained 

and in good condition at all times
•  Ensure that there are adequate washing facilities for cleaning, disinfecting and storing utensils and equipment and 

separate washing facilities for cleaning food and washing hands
•  Ensure that there are an adequate number of flush lavatories available for catering staff which do not open directly into 

rooms where staff handle food
•  Ensure that all catering equipment is constructed of appropriate materials and kept in good order, repair and condition
•  Ensure that all staff working with food wash their hands properly, especially after using the toilet
•  Ensure that catering staff are provided with adequate personal protective equipment, such as disposable gloves, hats and 

aprons, and be trained in their use
•  Keep careful records of all food hygiene activities
• Not allow anyone to handle food or enter a food handling area if they:

• Are suffering from, or carrying, a disease likely to be transmitted through food
• Have infected wounds, skin infections, sores
• Have diarrhoea

• Inform the local authority in the event of a food poisoning outbreak
•  Ensure that all those involved in food preparation, cooking and serving receive adequate supervision, instruction and 

training in food hygiene.
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Where domiciliary care services provide or prepare food for service users, managers must ensure that care staff are 
adequately supported to be able to prepare food safely in service users’ homes.

Employees’ Duties
Care staff involved in the preparing of food should take all reasonable, practical steps to avoid the risk of contamination of food 
or ingredients.

In both care homes and in domiciliary settings where food is prepared:

• Staff should wash their hands properly:
• Before preparing food
• After going to the toilet
• After touching raw food, such as meat/poultry and eggs
• After handling food waste or emptying a bin
• After cleaning
• After blowing their nose

•  Any food handling staff who is affected by a disease likely to be transmitted through food must tell their manager 
immediately about the illness or symptoms and, if possible, what has caused them.

In care homes
•  Catering staff should keep hair tied back and wear a suitable head covering, eg hat or hairnet, when preparing food — they 

should not wear watches or jewellery when preparing food (except a wedding band) and should not touch their face and 
hair, smoke, spit, sneeze, eat or chew gum when they are handling food

•  Staff serving food should be careful to ensure that food taken to a resident away from the dining area is covered and kept 
hot throughout its journey.
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