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CAT-PR-01



1.0 POLICY FOOD SUPPLIERS



1.1



2.0



2.1



It is Mayflower Care Home’s policy to purchase food from Approved Suppliers who will be required to

confirm that the food products are compositionally and microbiologically of a satisfactory

quality.



RESPONSIBILITES

Responsible Individual/Director has overall responsibility for arranging composite contracts with



main food suppliers for the supply of food products to the Care Home.

2.2



Registered Manager has responsibility to review supplier complaints and to inform the



Responsible Individual/Director of any failing suppliers.

2.2

2.3



Registered Manager is responsible for implementing the guidance.

Chef / Cook including temporary staff are individually responsible for complying with this



policy. This includes: overall responsibility to ensure that all food supplies are ordered and

received as per company requirements.



3.0



PROCEDURE



3.1



Approved Food Suppliers



3.1.1 The Chef/Cook will provide the Registered Manager with a list of the main food

suppliers used by the company.

3.1.2



The approved food supplier will be reviewed on a yearly basis and the Registered Manager

will be updated on any change of supplier.



3.1.3 If the Registered Manager wishes to use a local supplier, the request must be submitted via

email to the Responsible Individual/Director.

3.2



3.2.1



Food Supplier Complaints



If delivery, quality, or quantities are not to the required standard, the matter is to be raised

immediately by telephone by the Chef / Cook directly with the supplier and the Care Home

Manager informed.



3.2.2 To resolve complaints, the supplier will be expected to take remedial action as agreed with

the Chef / Cook. If no resolution to a complaint can be found, or if the supplier consistently

fails to supply goods in accordance with the specified requirements, the Registered Manager

must be informed in writing via email.

3.2.3



Where appropriate the Registered Manager will review the complaint and take any necessary

remedial action to secure supplies of the appropriate quality.
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CAT-PR-02



1.0



1.1



2.0



2.1



POLICY FOOD PURCHASING



It is Mayflower Care Home’s policy to ensure that the purchasing and receipt of food products of the

appropriate quality and quantity are carried out efficiently and effectively.



RESPONSIBILITES

Responsible Individual/Director is responsible for negotiating purchasing contracts with the main



food

suppliers.

2.2



Registered Manager is responsible for monitoring food budgets set for the Care Home.



2.3



Registered Manager has the responsibility for implementing the guidance and to ensure



that food purchasing by the Care Home is carried out in accordance with the specified

procedures for purchasing they are also responsible for adhering to the food purchasing

budget set for the Care Home by Head Office.

2.4



Chef / Cook including temporary staff are individually responsible for complying with this



policy. This includes being directly responsible for ordering food products from main food

suppliers, and for adhering to the food purchasing budget set for the Care Home.



3.0



PROCEDURE



3.1



Food Purchasing from Approved Food Suppliers



3.1.1



The Chef/Cook prepares complete and agreed purchasing specifications for

contracts with main food suppliers. The specification includes the following:

a)

b)

c)

d)

e)



A description of the product to be purchased

The quantities required

Temperatures (and acceptable tolerances) of the product on delivery (where

applicable)

Delivery times

Cost to the products supplied



3.1.2



To ensure food safety, the purchasing specification that is provided to the supplier should

include details of any necessary control measures.



3.1.3



The purchasing specification should also specify that all perishable goods must have an

appropriate 'Use By' date clearly shown on the product packaging.



3.1.4 Where a main supplier provides lists of products and details of product information for items

that may be purchased directly by the Care Home, the Responsible Individual/Director will ensure that

the appropriate documents are made available to the Care Home.

3.1.5 The Chef / Cook is ultimately responsible for maintaining a record of all food purchases with

the Care Home these are recorded on the Food Ordering form (CAT-FR-01).



3.2



Goods Inwards Inspection Record
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3.2.1



The Incoming Food Temperature / Quality Checking Record which is located in the Catering

Records Book (CAT-BK01) is used to record details of food products delivered to the Care

Centre.



3.2.2



Frozen or chilled deliveries which do not meet temperature requirements on delivery, are

returned to the supplier and temperature details recorded in Food Temperature / Quality

Checking Record which is located in the Catering Records Book (CAT-BK01)



3.2.3



The delivery temperature for frozen foods should not be higher than -18°C and for chilled

food the delivery temperature should not be higher than 5°C.



3.2.4



Significant or persistent problems will result in a supplier complaint being raised by the Chef

/ Cook. A copy of all such complaints must be sent via email to the Registered Manager. The

Chef / Cook retains a record of the complaint in a folder containing plastic sleeves for a

period of six months.



3.3



Goods Checking Area



3.3.1



Food items that cannot be checked immediately on delivery should be held in a designated

Goods Checking Area or labeled 'Goods not checked".



3.4



Food Quarantine Area



3.4.1



Any food products that have failed an inspection on delivery or subsequently, should be

separated and held in a clearly designated area to ensure they are not used. Food products

that should be held in the food quarantine area include the following:



a)

b)

c)

d)

e)



Food products that are beyond their 'Use By' date

Food products that are to be returned to the supplier

Tinned food products that are in blown cans

Food products where the packaging is damaged

Food products damaged by pests or infestation



3.4.2



Any foods or other products that are thought to have been infested must be completely

segregated from all other foods and removed from food handling areas.



3.5



Inspection



3.5.1



The Registered Manager must carry out random inspections on deliveries received to

ensure that the quality of food is as expected.
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CAT-PR-03



FOOD

STORAGE



1.0

POLICY



1.1



It is Mayflower Care Home’s policy to ensure that the storage of all food products is carried out in

accordance with the specified regulations and current best practice in order to maintain

quality of the food and to protect against contamination or deterioration of the product.



2.0



RESPONSIBILITES



2.1



Registered Manager has the responsibility for implementing the guidance.



2.2



Chef / Cook including temporary staff are individually responsible for complying with this



policy. This includes:

a)

b)

2.3



All food storage areas are maintained in good order

All food products are stored in accordance with this procedure.



All Handlers have the responsibility to ensure that all food storage areas are maintained in



good order and that all food products are stored in accordance with this procedure.



3.0



PROCEDURE



3.1



Food Storage Area



3.1.1 All food storage areas must be maintained in good order and cleaned regularly as detailed in

the Catering Records Book (CAT-BK-01).

3.1.2



Food products must be stored in a neat and tidy manner to make stock rotation easy, to

assist the flow of air around the product and to enable identification of pest infestation.



3.1.3 Temperatures of food in storage must be checked regularly in accordance with the Food

Temperature Controls procedure (CAT-PR-OS) and these temperatures recorded in the

Catering Records Book (CAT-BK-01).

3.1.4



Stocks of food products will be checked weekly to confirm that the quantity of each product

in the store to determine the need to reorder.



3.1.5 During routine stock taking, the condition of the stored product will be checked to ensure

that the product is still in good condition and not beyond the 'Use By' or 'Best Before' dates

and that there are no signs of pests or infestation. This is documented on the Stock Control

Record which can be found in the Catering Records Book (CAT-BK-01).

3.2



3.2.1



Food Stock Rotation



On receipt of ambient food products, all exterior packaging, where necessary, should be

removed and disposed of before storing the food products in the appropriate storage area.
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3.2.2



After the Incoming Food Temperature / Quality Checking has been completed satisfactorily,

incoming food products will be placed in the appropriate food storage area without delay.



3.2.3



The rule 'First In - First Out' must be applied to all food products in each form of storage in

the Care Home.



3.2.4



Using the older stocks of food products first will help ensure that food is used before the

'Use By' or 'Best Before' dates and helps to avoid waste.



3.2.5



Any food products that are found to be beyond their 'Use By' date must not be used and

must be disposed of.



3.3



Decanting and Storage of Food Products



3.3.1



When it is necessary to decant food products from the original container or packaging, the

food must be stored in clean food grade containers.



3.3.2



All food products that are decanted from the original containers or packaging must be fully

identified by the means of labelling; each label must have the following information:

a)

b)

c)

d)



Description of food product

The original 'Use By' or 'Best Before' date as shown on the packaging

The date decanting took place

The new 'Use By' date



3.3.3



Where it is necessary to store prepared food for use at a later time, food must be stored in

clean food grade containers and be correctly labelled.



3.3.4



All food products prepared for storage for use at a later time must be fully identified with

the following information:

a)

b)

c)



Description of the prepared food

Date on which prepared

The 'Use By' date of the product



3.4



Dry Goods Store



3.4.1



Food must be stored off the floor (ideally 18 inches / 46 cm above floor level to allow access

for cleaning or in mobile bins with tight lids (e.g. Grundy bins).



3.4.2



Ensure that the Dry Goods Store is kept dry and cool- ideally between 10°C and 18°e.



3.4.3



Check that food containers are not restricting air vents.



3.4.4



Food storage areas must not be overloaded and the available storage space must be taken

into account when purchasing food.
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CAT-PR-04



1.0



POLICY FOOD PREPERATION POLICY



1.1

It is Mayflower Care Home’s policy to ensure that all food is prepared in a safe and hygienic

environment in accordance with the specified regulations and current best practice.



2.0



RESPONSIBILITES



2.1



Registered Manager has the responsibility for implementing the guidance.



2.2



Chef / Cook including temporary staff are individually responsible for complying with this



policy. This includes:

a)

b)



Ensuring that all food preparation is carried out in accordance with good industry

practice.

To conform to the appropriate safety requirements and hygienic practices.



3.0



PROCEDURE



3.1



Menu Planning



3.1.1 In accordance with the Menu Planning procedure (CAT-PR-l1), the Chef / Cook will plan a

balanced and nutritional menu cycle that meet the Clients' needs, preferences and choices

in accordance with the National Care Standards.

3.2



Recipe Standards



3.2.1 All dishes must be prepared in accordance with good industry accepted recipe standards as

follows:

a)

b)

3.3



Ingredient quantities will be accurately measured - proportionate amounts may be

gauged by experience, using scoops, jugs etc. to measure

Client preference will be taken into account when adjusting seasoning and garnishes



Food Preparation



3.3.1 All foodstuffs will be prepared safely, hygienically and in accordance with good industry

practice as follows: e.g. salads and fruits washing using sanitisation tablets.



e)



Food preparation tasks will be segregated to avoid possible cross contamination,

separating high-risk foods from raw foods at all times. The correct use of colourcoded equipment is essential.

All Food Handlers will wear clean whites / overalls with apron and hat as issued.

Correct techniques of knife usage will be followed at all times, making use of

chopping boards and the correct size and type of knife for the task.

Utensils, chopping boards, and immediate work surfaces will be cleaned and

sanitised after each task.

All debris or spillages must be cleaned up immediately.



f)



Preparation machinery will be maintained and used in accordance with the



a)



b)

c)

d)
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manufactures instructions and guidance.

Prepared foods will be returned to chill or cooked with the minimum of delivery.



3.4



Defrosting of Frozen Food



3.4.1



It is important to ensure that frozen products, particularly joints of meat and poultry, are

completely thawed before being cooked to ensure that in the cooking process heat is not

utilised into thawing rather than cooking as this could lead to the risk of food poisoning.



3.4.2



Defrosting must always take place in hygienic conditions. It is also important to ensure that

the thawing process itself does not lead to cross contamination form thawed liquid coming

into contact with other food products.



3.4.3



The defrosting of raw meat and poultry will be carried out by defrosting in a separate

refrigerator or on the lowest shelf of a refrigerator. Defrosting food will be covered and

placed in a suitable container to prevent dripping of thawed liquid.



3.4.4



To avoid cross-contamination, packaging and wrappings from frozen foods should be

disposed of a soon as possible. Thawed liquid must also be discarded as soon as possible

and utensils should be sanitised immediately after use. Hands should be washed after

handling frozen foods.



3.4.5



Defrosted food which is stored under refrigeration, as it is not required for immediate use,

should be marked with a new date code. The new date code should be no more that 24

hours after defrosting.



3.4.6



Ensure that the food product is thoroughly defrosted; the core temperature should be

between 1-C and 5·C. When defrosting food the following information must be recorded on

the Food Defrost Control Record which is located in the Catering Records Book (CAT-BK-01).

a)

b)

c)

d)

e)

f)

g)



Date of Defrosting occurred.

Product being defrosted.

Location where the product was defrosted.

The time the defrosting commenced.

The time the defrosting ended.

The temperature at the end point of defrosting.

Signature of the person carrying out the defrosting.



3.4



Cooking of Food



3.4.1



All dishes must be thoroughly cooked using industry accepted, appropriate and hygienic

methods and to the following standards:

a)

b)

c)



d)



Dishes will be of good colour and general appearance.

Dishes shall be cooked in quantities relevant to the number of Clients to be served.

Ensure that foods are cooked to a core temperature of at least 75°C for a minimum

period of 30 seconds or 70·C for at least 2 minutes and with these two temperatures

being recorded on the Cooking Temperature Record which can be found in the

Catering Records Book (CAT-BK-01), and cooked for an appropriate length of time

thereafter.

Finishing of dishes will be done in appropriate batch quantities.
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