 Food Hygiene

This guide outlines the responsibilities of hall management committees in relation to food standards legislation. In many instances it will be appropriate for the hall management committee to provide basic facilities which are clean and well maintained and to let hirers provide more sophisticated equipment if this is needed. Hall management committees are strongly advised to consult their local environmental health officer, particularly when in the early stages of planning an alteration or new hall, or when they need clarification on any health and hygiene matter.

Who is responsible?
The main responsibility for ensuring the premises are adequate, well maintained, suitably equipped, clean and generally up to required standards lies with the hall management committee. It is important that the management committee takes reasonable care and is ‘duly diligent’ in the management of the hall.

The public liability clause of hall insurance policies usually provides cover if there is a problem with food poisoning. It would be wise to check this your insurer.

Those hiring the hall and anyone preparing or handling food or drink are also responsible for safety and hygiene precautions and they must observe the relevant regulations discussed in this guidance.

The caterer, whether an organisation or an individual, is responsible for ensuring the safety of the food served and that all legislative requirements are met. The same applies to the operator of a bar, a shop or stall supplying food.

It is important that hall hirers are made aware of what facilities are available and what is not provided. For items such as refrigerators and water heaters it is necessary to clarify their use so that equipment can be switched on sufficiently in advance to allow the right working temperature to be reached in time for use.

Advice leaflets and posters for caterers using community buildings are available from the Food Standards Agency for distribution to hirers or display in the hall.

Food hygiene and safety
Regulation (EC) No. 852/2004 on the Hygiene of Foodstuffs and

Regulation (EC) No.178/2002 on General Food Law are the main pieces of legislation with which village halls and other “food businesses” (as defined in the legislation) have to comply. Both regulations are European Community Regulations and are directly applicable in the United Kingdom.

The regulations aim to ensure that all food sold is safe for human consumption and free from contamination or adulteration. They apply to all types of food or drink as defined in the legislation. The extremely wide definitions in the legislation of ‘food business’, ‘food’, ‘sale’ etc. mean that almost any food or drink sold or supplied in a village hall is covered. It is an offence to sell food that does not comply with the legislative requirements (which may include preparation in unsafe or unhygienic circumstances), is “unsafe” within the meaning of Article 14 of Regulation 178/2002, or is not of the nature, substance or quality expected e.g. is contaminated with a foreign body.

These regulations apply to any establishment where food or drink is prepared, stored, sold or supplied, whether or not for profit, including village halls and community buildings. They lay down minimum legal standards which local authority environmental health officers have a duty to enforce.

Local authorities have the power to serve Hygiene Improvement Notices in cases where the regulations are not being observed, stating what is wrong and the period allowed for carrying out the improvement. It is an offence not to comply with a Hygiene Improvement Notice. In extreme cases a Hygiene Emergency Prohibition Notice may be served, prohibiting a particular process, equipment, or

the use of a building (or part of it) for food preparation.
Community Building management committees should be aware of the following:
• The need to prevent the contamination of food, including requirements concerning the condition and cleanliness of the premises and any equipment used, the cleanliness of food handlers and the safe handling of food and the disposal of waste material.

• Some foods stored outside temperature control may support growth of harmful bacteria or the formation of toxins, which may cause food poisoning.

• With certain exemptions, the food should be kept either chilled at a maximum of 8oC or hot at a minimum of 63oC. Food must be stored in accordance with the manufacturer’s directions, where provided.

• The premises must be kept clean and in good condition, and the entry of birds, or rodent or insect infestation prevented, so far as is practicable.

• The siting of the hall should not lead to contamination of food by vermin, insects, dirt, odour or bacteria.

• The premises should be well lit and ventilated, though powered ventilation systems are not usually necessary.
Registration of Food Businesses
Registration is no longer a stand-alone requirement. It is a requirement of Regulation 852/2004, which also sets out the general hygiene requirements for food businesses. The regulation requires the operator of each separate food business using the hall to register, so hall management committees are not responsible for registering the hall as a food business unless they are carrying out activities in relation to food that could classify them as a ‘food business operator’, such as running a community café etc. 

It is therefore feasible for several food businesses to be registered at the same

Community building, the operator of each being responsible for the safety of the food prepared and handled in the course of their own business. 

Exemption from registration is now only possible as a consequence of exemption from the Regulation in its entirety. In the case of village halls, exemption can only be afforded by virtue of food activities being considered not to be continuous and organised undertakings. 

Given that food business operators are required to register as appropriate and the nature of the exemption criteria, each food business must be considered on an individual basis. The specific activities of that business are key in determining whether it falls within the scope of the Regulation.

If the community building committee has any concerns about registration they should discuss it with their environmental health officer. Organisations hiring the hall that are unsure of their situation should contact their own national body or local environmental health officer.
How to register and what it involves?
Registration is free of charge. The level of risk attached to each registered premises will be assessed and visits by the environmental health officer made accordingly. It is likely that community halls will not be considered high risk premises.

Application for registration must be made in writing to the district (or borough) council by the operator of the food business. Premises that are to be used as a food business establishment for the first time should register with their Local Authority at least 28 days before the first use. The application form for

registration is available from your local council. 

Once registered, it is necessary for a food business operator to put in place a food safety management system based on Hazard Analysis & Critical Control Point (HACCP) principles. One option to aid compliance with this requirement is use of the Food Standards Agency’s ‘Safer Food, Better Business’ pack, which is available from the Agency. As a general rule the need for record keeping under the management system can be limited to what is essential for food safety. This means that a diary that shows where things went wrong (and were corrected), rather than copious records of things that went right, would be all that was needed. 

If a hall is not registered this does not mean that the committee can ignore the principles of the regulations with regard to maintaining high standards of maintenance and hygiene such that the facilities provided aid the safe preparation and handling of food.
Food handlers and preparation of food
Regulation 852/2004 requires all food handlers to be supervised and instructed and /or trained in food hygiene matters commensurate with their work. This is the responsibility of the person or organisation providing the catering or running a food business.

For those regularly engaged or employed in catering the general minimum standard of training is the Basic Food Hygiene Certificate. Colleges, schools, consultants and local councils run courses or your local environmental health 

officer can advise what is available in your area. Many councils offer courses at lower cost to voluntary groups or charities.

Organisations preparing food on an occasional basis should be aware of and take into account the following points:

• take all necessary precautions to prevent food becoming contaminated

• identify the potential hazards (things that may go wrong e.g. contamination,

conditions which would allow food poisoning bacteria to grow, etc.) and what are the critical steps in the food activity

• introduce and maintain adequate food safety controls (e.g. adequate

refrigeration, separation from cleaning chemicals, use of good suppliers,

etc.)

• review them as necessary

• keep work clothes and utensils as clean as possible

• wear a clean, washable light coloured apron or overall

• cover wounds, cuts or abrasions with a waterproof dressing, preferably a

coloured one

• refrain from spitting

• do not smoke in food areas

• do not handle food if suffering from skin, nose, throat or bowel infections

• screen or protect open food awaiting preparation, serving or sale, from any risk of contamination

• observe temperature control requirements for certain food (see Section 5).
Food prepared off the premises
Activities and events often take place in community halls where the food is prepared off the premises and brought to the hall for sale and consumption. This is not recommended as good practice by environmental health officers and should be avoided or kept to a minimum. It is also suggested that hirers, external caterers and any contractors that use the hall are made aware of the need for maintaining good hygiene standards and are compliant with the requirements established in the Food Hygiene (England) Regulations 2006.

Where the hall is registered as a food business it should be mentioned on the application form that this practice is taking place.

CAUTION: This Guidance Note is only an outline of the main issues relating to Food Standards. It is strongly recommended that hall management committees seek advice from their Local Authority Environmental Health Officer to ensure that the hall complies with current regulations.
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