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Statement of Intent  
 
Talbot House Trust is a registered children's charity set up in 1974 in the North East 
of England in order to provide education and care to young people with emotional or 
behavioural difficulties. Our site is in Newcastle Upon Tyne and we have a school for 
children aged between 5 and 18 years old, and Chadersley children's home for 
children aged between 7 and 18 years old. Our children may have social, emotional 
or mental health considerations, or a learning disability.  
  
As a Trust, we aim to provide high quality care and education for our children and 
young people, and have high expectations for the children themselves. Our purpose 
is to give them a future filled with aspiration.  
 
Chadersley believes that every young person has a right to be healthy and eat 
healthy foods and know how to make healthy eating choices. We always promote 
healthy eating in the home and encourage the young people to be part of the menu 
choices and involve them in the weekly shopping.  
 
All staff are trained in Basic Food Hygiene provided through the social care training 
hub. 
 
Aims and Objectives  

• To ensure that all aspects of food and nutrition at Chadersley promote the 
health and wellbeing of young people, staff and visitors throughout the day 

• To provide knowledge and skills in order to make healthy choices 

• To ensure that all young people have opportunities to learn about different 
types of food in the context of a balanced diet and that they understand 
the need to avoid foods high in fat, sugar and salt, and increase the 
consumption of fresh fruit and vegetables 

• To ensure that all young people have opportunities to plan, budget, 
prepare and cook balanced meals 

• To work together to establish enjoyable healthy balanced eating at all 
times. 

• To provide consistent messages about different types of food choices 

• To influence and promote young people’s food and drink choices 

• To contribute to improve young people’s behaviour and health, assisting 
them to reach their potential 

• To increase young people’s knowledge and experience of food and 
nutrition issues 

• To ensure food provision within Chadersley reflects the ethical, cultural 
and medical needs of young people and staff. 
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1. Legal Framework 
This policy has consideration for and is compliant with the following legislation: 

• The Food Safety (General Food Hygiene) Regulations 1995. 

2. Healthy Eating  
Chadersley will ensure that it continues to promote healthier food choices 
throughout the day as follows:  

• Young people will be encouraged to eat fruit and vegetables throughout 
the day. This will always be on offer to young people 

• Staff will prepare an evening meal for the young people, which will include 
healthy options and vegetables 

• Young people will be encouraged to reduce or eliminate adding sugar to 
cereals and drinks 

• Young people will be encouraged to choose healthy meal choices for the 
planned menu 

• Young people will be encouraged to cook meals and learn basic food 
hygiene skills. 

• Staff will monitor what young people eat and in particular pay attention to 
food high in fat, sugar and salt 

• Young people will be allowed a takeaway once per week as a treat (if the 
young person has their own money, staff will encourage them not to eat 
more than one takeaway per week) 

• Young people will be encouraged to drink plenty of water, and bottled 
water will be provided for trips 

• Menu for the week will be displayed on the whiteboard in the dining room. 

• Consideration is given to those with food intolerances such as lactose 
intolerance, coeliac disease and other allergens 

• Consideration given to those with religious needs. 
 
3. Food Hygiene  

Talbot House Trust is committed to high standards with regard to food safety. 
The four main criteria to remember for good hygiene are the 4Cs: 

• Cleaning 
• Cooking 
• Chilling 
• Cross-contamination. 

3.1 Cleaning  
To keep food safe, it is essential for staff to have high standards of personal 
hygiene. Personal hygiene covers: 
• Handwashing 
• Clothing 
• Fitness for work 
• Training. 

3.2 Cooking  
Most types of meat should be thoroughly cooked, as there could be harmful 
bacteria in the middle. You should thoroughly cook the following types of  
meat: 

https://www.food.gov.uk/business-guidance/cleaning-effectively-in-your-business
https://www.food.gov.uk/business-guidance/cooking-safely-in-your-business
https://www.food.gov.uk/business-guidance/chilling-food-correctly-in-your-business
https://www.food.gov.uk/business-guidance/avoiding-cross-contamination-in-your-food-business
https://www.food.gov.uk/business-guidance/personal-hygiene
https://www.food.gov.uk/business-guidance/personal-hygiene
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• Poultry, for example chicken or turkey 
• Duck and other fowl 
• Pork 
• Rolled joints 
• Products made from minced meat, such as burgers, sausages and 

kebabs 
• Kidneys, liver and other types of offal. 

Before you serve them, check that: 
• They are steaming hot all the way through 
• Any juices run clear 
• There is no pink or rare meat inside. 

3.3 Cooking temperatures  
Standard advice is to cook food until it has reached a core temperature of 

70°C for 2 minutes. The other time and temperature combinations are: 

• 60°C for 45 minutes 
• 65°C for 10 minutes 
• 70°C for 2 minutes 
• 75°C for 30 seconds 
• 80°C for 6 seconds. 
Cooking food at the right temperature and for the correct length of time will 

ensure that any harmful bacteria are killed. 

3.4 Chilling  

• Chilling food properly helps to stop harmful bacteria from growing. Some 
foods need to be kept chilled to keep them safe, for example: 

▪ food with a use-by date 
▪ cooked dishes 
▪ other ready-to-eat food such as prepared salads and desserts 

• It is very important not to leave these types of food at room temperature. 
Make sure that you: 

▪ follow storage instructions 
▪ put food that needs to be chilled in the fridge straight away 
▪ cool cooked food as quickly as possible and then put it in the fridge 
▪ keep chilled food out of the fridge for the shortest time possible 

during preparation 
▪ check regularly that your fridge and display units are cold enough 

• When you are serving or displaying cold foods, they can be kept outside 
the fridge for up to four hours. If any food is left after this time, you 
should either: 

▪ Throw it away 
▪ Put it back into the fridge. 

• It is important to take care when freezing food and to handle frozen food 

safely: 

▪ Put frozen food in the freezer as soon as it is delivered. 
▪ If you are freezing fresh food, freeze it as soon as it has been 

delivered or prepared. 
▪ Divide food into smaller portions and put it in containers or freezer 

bags before freezing. 
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▪ If you freeze food that has a ‘use-by’ date to use later, make sure 
you freeze it before the use-by date is past - clearly note the date 
you are freezing it. You will also need to change the ‘use-by’ date 
to a ‘best before’ date. 

▪ Ideally, you should defrost food in the fridge. Putting food in the 
fridge will keep it at a safe temperature while it is defrosting. 

▪ If you cannot defrost food in the fridge, you could put it in a 
container and then place it under cold running water. Raw meat 
and poultry, including large joints and whole birds, should not be 
defrosted under cold running water unless they are in a sealed 
container. 

▪ You could also defrost food in the microwave on the ‘defrost’ 
setting. 

▪ Food should be thoroughly defrosted before cooking unless the 
manufacturer’s instructions tell you to cook from frozen. 

3.5 Cross-contamination  
Cross-contamination occurs when bacteria is spread between food, surfaces 
or equipment. 

You must ensure that work areas, surfaces and equipment used for raw and 
ready-to-eat food are adequately separated. To avoid cross-contamination 
you should also: 
• Clean and disinfect work surfaces, chopping boards and equipment 

thoroughly before you start preparing food and after you have used them 
to prepare raw food. 

• Use different equipment (including chopping boards and knives) for raw 
meat/poultry and ready-to-eat food unless they can be heat disinfected 
in, for example, a commercial dishwasher. 

• Wash your hands thoroughly before preparing food and after touching 
raw food. 

• Always keep raw and ready-to-eat food separate, including packaging 
material for ready-to-eat food. 

• Store raw food below ready-to-eat food in the fridge - use separate 
fridges for raw and ready-to-eat food if possible. 

• Provide separate food preparation areas, storage facilities, clothing and 
staff for the handling of ready-to-eat food. 

• If raw and ready-to-eat food need to be handled in the same preparation 
area, ensure the area is thoroughly disinfected between these uses. 

• Use separate machinery and equipment, such as vacuum packing 
machines, slicers and mincers, for raw and ready-to-eat food or ensure 
they are thoroughly disinfected between uses. 

• Use separate cleaning materials, including cloths, sponges and mops in 
areas where ready-to-eat foods are stored, handled and prepared. 

• Make sure that staff know how to avoid cross-contamination. 

4. Actions 

• Staff and young people who are preparing any food must wash their hands 
before, during and after handling food. 

• Staff must clean and disinfect food areas and equipment between 
different tasks, especially after handling raw food 
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• Use cleaning and disinfection products that are suitable for the job 
and follow the manufacturer’s instructions 

• Cleaning products are kept locked away in the COSHH cupboard 

• Chadersley have their own cleaner who is employed Monday to Friday. 
The cleaner will deep clean the kitchen area at least once per week 
(including oven, microwaves, fridge and freezer) and ensures the stock in 
COSSH cupboard is replenished  

• All staff will be trained in basic food hygiene and will be expected to 
adhere to the guidelines on preparing and storing food safely 

• Fridge and freezer temperatures are checked daily and are recorded. 
Fridge should be around 5˚C to make sure that food is kept cold enough. 
Freezer should be -18°C 

• Food in fridges are checked daily to ensure food is covered, labelled and 
in date 

• All food must be covered, chilled and stored correctly 

• Staff will ensure they reheat food properly to kill harmful bacteria that 
may have grown since the food was cooked 

• The food will be reheated until it is steaming hot all the way through. 
Staff will only reheat food once 

• If any staff knows or suspects that they are a carrier of a disease likely to 
be transmitted through food or has an infected wound, a skin infection, 
sores, diarrhoea or with any analogous medical condition, they should not 
be preparing food 

• Pest control: a contract is in operation with accredited provider Rentokil 

• Waste disposal: The County Council removes normal domestic waste.  
PHS Group removes female hygiene containers 

• Any concerns should be reported to the manager immediately.  
 

 
5. Review  

This policy will be reviewed in line with changes to legislation. This policy may be 
subject for review prior to the date shown if deemed necessary. The registered 
manager will be responsible for reviewing this policy. 

 


