


Food Hygiene during Scouting Events
This factsheet is designed to give basic guidance for food safety. There are Food Safety Laws and Regulations that affect food and food safety.
The rules are simple and straightforward and are nearly all common sense.
You can find more detailed information is available from the Food Standards Agency and their Safer Food Better Business guidance is a great place to get good supporting information.
Ideally, find someone to organise and oversee your catering need that already has some competence in food safety.

It's important that you ensure that you maintain the highest standard of cleanliness and hygiene at all times. Think clean!

Hand washing is the most important thing to remember.

Everyone, including adults and young people, should wash their hands before helping to prepare food, set tables or eating, especially when outdoors.

If you're using gloves to prepare food, treat them like your hands. Wash any gloves before using them and in between if necessary.

High risk foods
High-risk foods are those generally intended to be consumed without any further cooking, which would destroy harmful food poisoning bacteria.
High-risk foods include cooked meat and poultry, cooked meat products, egg products and dairy foods. These foods should always be kept separate from raw food. It's therefore important to store raw meats, poultry, fish and vegetables in separate cool boxes.
Use separate coloured chopping boards for raw foods, cooked foods and vegetables. If this is not possible then make sure that the boards and equipment that are used are washed in very hot soapy water between each use. The use of anti-bacterial sprays on work surfaces is another good way of eliminating bacteria. 
Remember, food that is contaminated by food poisoning bacteria usually looks, tastes and smells completely normal. Food poisoning bacteria can't be detected without laboratory examination. These bacteria are found everywhere, including on and in humans and animals, on food, in water, soil and air. Some bacteria are harmful. It's these that give rise to food poisoning.

Prevent food poisoning
These are some of the main ways of breaking the food poisoning chain:
· Keep food covered wherever possible.
· Do not use damaged or dirty equipment.
· Clean and sanitise with anti-bacterial spray all work surfaces, before and after use.
· Handle food as little as possible. If possible tongs or similar should be used in preference to hands.
· Raw and cooked foods must be kept separate at all stages of preparation, storage and distribution.
· Insects, animals and birds must be prevented from entering or living in food preparation or storage areas. Remember squirrels are also pests and are very clever. Keep all packet foods in lidded containers; squirrels can however chew through plastic.
· Wash your hands after smoking, sneezing, coughing, after visiting the toilet, handling rubbish as well as before and after handling food. Clothes/Aprons should also be clean.
· Ensure waste food and refuse is removed from food preparation areas regularly.
· Do not allow dried foods to become moist, as this will encourage the growth of bacteria and moulds.
· Destruction of bacteria within food can be achieved by thorough cooking.
Canned foods
The risk of contracting an illness from canned foods is very small. Ensure, however, that badly dented, seam damaged, holed or rusty cans are rejected. When at camp, wipe the lids of cans before opening with a cloth dampened with anti-bacterial spray. Remember to check for out of date cans before using after being stored away.
Preparing and cooking of food
Good hygiene during food preparation prevents food poisoning.
Raw food and high-risk food should ideally be prepared in separate areas with separate equipment. If this isn't possible, then raw food and high risk food should be kept separate, and all equipment, surfaces and so on, which come in contact with them, should be thoroughly washed in between the preparation of raw and cooked foods. The handling of food should be kept to a minimum.
Thorough cooking of food is important to destroy harmful bacteria. After cooking, the food should be eaten as soon as possible.
Always cut through poultry and meat to ensure it's fully cooked. Pay particular attention to this when barbecuing food. Make sure it's cooked slowly and thoroughly and not just done on the outside.
Cleaning and disposal of waste
To be effective, cleaning must be planned. In camp, this would be dealt with by normal good housekeeping. Ensure that food debris is not left on tables, cookers or on the floor. Always clean tables before and after use. Take all unused foods back to the store tent and store correctly and safely. All refuse containers must be emptied and cleaned regularly. In particular, all refuse and waste food material must be removed from inside any preparation area at the end of each meal. This is most important at camp to deter birds and other pests.
Pest Control
When at camp the easiest way to avoid pest problems is not to leave any food or rubbish where it may attract them. Think clean.
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