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Aim 

At Forbes Primary School OSHC, we provide food each day of care (including after school 

care sessions, pupil free days, school closure days and vacation care days) including 

breakfast, afternoon tea and on occasion, lunch.  

 We aim to prepare and serve food in an environment that is clean and hygenic while 

encouraging children to develop their hygiene knowledge and skills.  

Implementation 

In order to maintain health and hygiene, specific cleaning measures will be followed before 

food preparation. 

Handwashing is encouraged throughout the session at the service for children and 

Educators. This includes, but is not limited to, on arrival, before eating, after using the toilet, 

after coming in from outside, and before using technology. 

All children will wash their hands thoroughly with the aid of handwashing posters placed in 

key locations and the support of an Educator. Hand sanitiser is readily available and 

encouraged. To ensure safety, all children will be encouraged to sit down while 

eating/drinking. 

Any staff preparing or serving food will wash their hands thoroughly, use utensils such as 

tongs where possible, and gloves will be available for use also. If it is long enough to do so, 

hair must be tied back. Appropriate cutting boards will be used for different types of foods 

by following the directions displayed in OSHC. All food preparation surfaces will be cleaned 

thoroughly before and after use. Dishes will be placed in the dishwasher and not 

handwashed to ensure that they are washed and sanitised correctly. Where drying needs to 

occur, single use paper towel is the preferred method for drying dishes. 

Any Educator involved in preparing or serving food will have a current food safety handling 

certificate. These are retained in staff files. 

The fridge temperature is checked and recorded regularly in line with food handling and 

storage recommendations. If the fridge temperature reaches above 5 degrees Celsius, the 

food inside is considered in the danger zone and will need to be discarded. The fridge 

shelves are regularly cleaned and food checked for expiry dates, and condition of food 

(specifically fruit and vegetables). Posters are available on the fridge with information 

regarding the danger zone temperatures as well as food storage, such as recommendations 

for which items to be placed on which shelves. The fridge is cleaned weekly. 

Any food brought in from outside the service (such as children’s lunches during vacation 

care) is encouraged to be in line with our nutrition policy. Where parents request food to go 

in the fridge, it will be clearly marked with the child that it belongs to, sealed in a plastic bag 

and placed on the top shelf. It is acknowledged that food that is requested by parents to be 

heated up is done so at the families risk, as there is no control for Educators over the initial 

preparation and storage of the food before arriving at OSHC.  



Children are not allowed to share cups, utensils or bowls. Food brought in from home is not 

allowed to be shared between peers. Where a family has brought in food for a special 

occasion, such as birthday, Educators will ensure that it is stored correctly, served by 

Educators and that it is not served to children with allergies (a substitute will be provided by 

staff).  

This policy is applied to the service in line with the Australian food safety standards, 

National Quality Framework and relevant Council standards. At the time of preparation of 

this policy, it is noted that these documents may change during the two years before review 

of this policy. It is the responsibility of the Director to ensure that components of this policy 

are up to date and follow current legislations and requirements. 
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