Food Handling Guidelines for Home Preparation
A vegan policy is in place at The Ipswich Buddhist Centre
We have a servery for refreshments – it is not a kitchen therefore all food you  bring to the Centre needs to be prepared at home and ready to serve cold or be reheated.  Therefore the onus is on the individual bringing food into the Centre to follow food handling guidelines. (https://www.food.gov.uk/safety-hygiene/home-food-fact-checker)
Personal Hygiene
Hands must be washed thoroughly with soap and warm water:
a) Before handling food
b) After using the toilet
c) After handling raw food or waste
d) After coughing, sneezing, or touching face/hair
Hair should be tied back or covered
No smoking, eating, or drinking in food preparation areas
Clean clothing and, where appropriate, aprons must be worn
Cuts or wounds must be covered with a waterproof dressing
3)  Illness
It’s preferable if anyone  suffering from vomiting, diarrhoea, fever, or other contagious illness not to bring food into the Centre.
 Food Sourcing and Donations
Food donations must come from reputable and approved sources
Do not bring any food that is out of date, or packaging damaged.
a) Signs of damage, spoilage, or contamination
Chilled and frozen foods must be received at the Centre at safe temperatures in line with FSA guidance (https://www.food.gov.uk/safety-hygiene/cooking-your-food)
Food must be cooked thoroughly .
Ensure all foods are labelled with ingredients and state if gluten free.
All containers must be suitable for transporting food.
All left over food and containers must be removed at the end of the event.
 Food Preparation and Cooking and equipment
Food preparation areas must be kept clean and sanitised before and after use
Separate utensils, equipment, and surfaces must be used for raw and cooked foods where possible
