Staff Meeting 
Food Safety and Hygiene
NQS 2.1.2 Health practices and procedures - Effective illness and injury management and hygiene practices are promoted and implemented.
1) What are the most effective ways to prepare food so that it doesn’t spread disease?

2) How long can potentially hazardous food remain at room temperature?

3) What must you do with potentially hazardous food that’s been at room temperature for too long?

4) How should raw food and cooked food be placed when they’re in the same area?          


5) How should we store non-perishable food?

6) What are some of the hygiene issues you need to consider when cooking with children?

7) How do we manage children’s birthday cakes so there’s no opportunity for germs to spread?
8) Are you concerned about any of our food safety practices
Yes/No

If yes, what do we need to address?

9) Do you need more training or resources on food safety?              Yes/No
If yes, what particular training do you need?
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