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 BBQ Health and Safety Check
Date:  
Time:
Location: 

Organiser:
E-mail:
Phone: 
The organiser of this event is responsible for food safety.  The organiser has ensured that they have consulted documents regarding food hygiene, food handling and cooking.  

Supporting organisation:  Students Union
.

Reason: 
Number of customers expected: 
Plans for the day:

The Barbecue
1. (                          ) Committee Members supply their own barbecue/or resident tutors BBQ.

2. The barbecue will be fuelled with charcoal and lit using solid firelighters.  Long matches will be used to light the barbecue.

Personal and food hygiene
3. Separate cutlery and tongs will be used for raw and cooked food.

4. All those handling food will use plastic gloves and the same person shall do no touching of raw and cooked meat.  Those cooking and preparing the food will wear clean aprons.

5. Those handling money will not be preparing or serving food.

6. Long hair shall be tied or clipped back.

7. All organisers and chefs shall wash their hands thoroughly before handling any food and clean wipes shall be supplied at the event to ensure hands remain clean throughout.  

8. If any person organising the event is of ill health, they will be removed of the responsibility of preparing and cooking the food.

9. There will be no smoking allowed near or around the barbecue.
Purchasing and cooking of the food
10. We will be cooking ……………….  Those cooking the food take responsibility for checking it is cooked thoroughly before serving it, cutting the food products open to check the meat.  A thermometer shall be used to ensure the food is 75(c or over, being careful not to touch the barbecue itself as this would mislead the reading.

11. Sauce will be available in plastic bottles.

12. Vegetarian food will be kept and cooked separately to meat
13. The food will be purchased on the morning of (                     ) and stored in fridges in residences on campus.

14. The food will be transported from residences to the venue in a cool box.  This box will be re-filled as and when needed so that food is kept refrigerated for as long as possible.  A surf cool box will be purchased before the day.

Health and Safety
15. A bucket of water shall be on hand to extinguish the fire and for emergency use.

16. In the case of a first aid accident we will contact the Security Office.  A supply of plasters shall be kept near the barbecue in case someone cuts himself or herself.  It shall be ensured that no food is put into contact with blood.  

 Money Storage
17. Money shall be collected by one person and kept in a cash tin, available from the SU finance office.  After the event, money will be taken to the Finance Office. It will then be counted together with a society member, then deposited into the society’s account  

 Cancellation of the event
18. In the event of bad weather (i.e. rain) the barbecue will be called off.   If bad weather looks likely on the morning of (                  ), then no food will be purchased.  If the weather turns once food has been bought, club members will buy the food for their personal use.
Leaving the area tidy
19. The organiser of the event shall ensure that the area is left in a tidy state after the barbecue.  
Fire Risk
20. All charcoal must be doused in water and be perfectly cold and then it can be disposed of in the normal waste bins.The risk of fire is great otherwise.
foodlink, c/o Food and Drink Federation, 6 Catherine Street, London WC2B 5JJ

Tel: 020 7836 2460 Fax: 020 7379 0481 Email: foodlink@fdf.org.uk Web: www.foodlink.org.uk

............................................................................................

Food Preparation Fact File
The germs that cause food poisoning are at greater risk of multiplying and spreading when we are handling and preparing food. At these times we need to take extra care to control food temperatures and avoid
Cross-contamination.

Handling food

· Wash and dry hands thoroughly before handling food.
· Make sure that everyone who handles food washes their hands before starting work, after a break, after going to the toilet, after emptying a bin and before starting a new task.
· When you can, use clean kitchen utensils not fingers for handling foods. 
·  Keep raw and cooked food apart at all times. In particular keep raw meat, fish, poultry and other raw foods away from cooked foods and ready-to-eat foods (such as salads, bread and sandwiches).  

· Wash and dry utensils – including chopping boards and knives - and surfaces thoroughly after preparing raw meat, fish, poultry and other raw foods and before contact with other food. Ideally use separate chopping boards for raw and cooked foods.

· Never put cooked food onto a plate which has previously held these raw foods until it has been thoroughly washed.

· Do not use the same utensil to stir or serve a cooked meal that was used to prepare the raw ingredients.

· Root vegetables such as potatoes, leeks and carrots often have traces of soil on them which can contain harmful bacteria, so wash them thoroughly before use. Don’t forget to wash other fruit and veg too, especially if they are going to be eaten raw.

· Avoid preparing food for yourself or others if you are ill, especially with vomiting and/or diarrhea.

Defrosting

· When cooking pre-packaged frozen foods always follow instructions on defrosting and/or cooking from frozen.

· If cooking from frozen allow sufficient time for food to be thoroughly cooked and check it before serving.

· When defrosting foods make sure they are fully defrosted before cooking.

· Allow food enough time to thaw. Never re-freeze food once it has started to thaw.

· Thaw food by placing it on the bottom shelf of the fridge in a container to catch any juices. These juices can be contaminated so wash dishes – and hands – thoroughly after use.

· Only thaw food in a microwave oven if it is to be cooked immediately.

· To thaw very large turkeys etc more quickly, let them defrost outside the fridge. Put them in a cool place and make sure they are completely thawed before cooking.

Cooking and heating

· Follow recipes and label instructions on cooking times and temperatures.

· Remember to pre-heat the oven properly through.

· Cook all foods until they are piping hot. Double check that sausages, burgers, pork and poultry are cooked right through; they should not be ‘rare’ or pink in the middle and when pierced with a knife any juices that run out of the meat should be clear, not bloody.

· Lamb and beef (except when minced or rolled) can be eaten rare - but make sure the outer surface is thoroughly cooked to kill any germs on the surface of the meat.

· Elderly or sick people, babies, young children and pregnant women should only eat eggs cooked until both yolk and white are solid and should not eat raw or partially cooked fish and shellfish.

· Don’t cook foods too far in advance. Once cooked, keep foods covered and piping hot (above 63°C) until it’s time to eat them. 
· Keep prepared cold foods in the fridge until it’s time to eat.

· When using a microwave, stir foods and drinks and allow them to stand for a couple of minutes to avoid hot or cold spots. Check food is piping hot throughout before serving.

· Reheat foods until they are piping hot right through. Don’t reheat foods more than once.

Cooling

· Do not put hot food directly into the fridge or freezer, let it cool sufficiently first; but remember that cooling should be completed within one or two hours after cooking.

· To speed cooling divide foods into smaller portions, place in a wide dish and stand this in a shallow tray of cold water.

Extra care with barbecues

· Cooking food outdoors, particularly for large groups, can increase the risk of food poisoning. It’s harder to keep foods very hot or very cold and to keep everything clean. But with a little extra care barbeques can be safe as well as fun.

· Light the barbecues well in advance, make sure you use enough charcoal and wait until it is glowing red (with a powdery grey surface) before starting to cook.

· Keep meats, salads and other perishable food in the fridge or in a cool bag with ice packs, until just before you are ready to cook/eat them. 
· Serve salads at the last minute.

· Ideally use separate cool bags for raw meats and ready-to-eat foods. Cool bags can only keep food cool for a limited period so cook sooner rather than later. Better still, if possible, fully pre-cook all poultry and sausages in the microwave or oven then take them straight to the barbecue to add the final barbecue flavor.

· Keep raw and cooked foods apart at all times. Don’t handle cooked foods with utensils that have touched raw meats and don’t put cooked or ready-to-eat foods (eg salad and bread) on plates that have held raw meats.

· Keep serving bowls covered to protect them from dust, insects and pets.

Cooking meat on a barbecue

· When you're cooking any kind of meat on a barbecue, such as poultry (chicken or turkey), pork, steak, burgers or sausages, make sure:

· the coals are glowing red with a powdery grey surface before you start cooking, as this means that they're hot enough

· frozen meat is properly thawed before you cook it

· you turn the meat regularly and move it around the barbecue to cook it evenly

Remember that meat is safe to eat only when:

· it is piping hot in the centre 

· there is no pink meat visible

· any juices are clear

· Don't assume that because meat is charred on the outside it will be cooked properly on the inside. Cut the meat at the thickest part and ensure none of it is pink on the inside.

· Some meat, such as steaks and joints of beef or lamb, can be served rare (not cooked in the middle) as long as the outside has been properly cooked. This will kill any bacteria that might be on the outside of the meat. However, food made from minced meat, such as sausages and burgers, must be cooked thoroughly all the way
 Extra care for babies

· Babies’ immune systems are less developed than adults’. That puts them at greater risk of illness so take extra care:

· For young babies, wash bottles in hot soapy water and sterilize using sterilizing solution or a steam sterilizer.

· When adding water to baby foods, milks and other drinks always use cooled boiled water.

· Cook foods thoroughly until piping hot and cool rapidly until comfortable to eat.

· Cook eggs until the white and yolk are solid or use pasteurized egg products.
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