
Dear Parent,
 

We would like to highlight to you some of our key procedures that we are putting into place within  

your school kitchen, we have used guidance from Shropshire Public Protection, Shropshire Council  

corporate health and safety and Government guidance from www.gov.uk. To ensure that working  

practices used within the kitchen and dining rooms adhere to Covid-19 guidance.

 

Public Protection have confirmed that all our normal food safety practices, that we already have in place 

are appropriate during this pandemic. There is no need to put into place any additional measures other 

than social distancing and ensuring frequent handwashing continues.

 

Public Protection have also confirmed that the use of gloves are not necessary because washing hands  

for 20 seconds in hot water with soap kills the virus on your hands and prevents the spread of  

COVID-19 and is far more effective in catering than the use of gloves.

 

To ensure that we can maintain a consistent service to school and to deal with times of employee  

absence, we will be using cohorts of teams within larger kitchens. This is to reduce the likelihood of  

infection within kitchen teams if unfortunately, an employee has symptoms of Covid-19, we can then  

utilise the other team to hold the kitchen until the other cohort is clear of infection. Ensuring that the 

meal service continues in school.

 

As a guide, there is no requirement to use disposable plates and cutlery as these will be sanitised using 

our normal washing facilities within the kitchen.

If the dining room is being used in school, it will be sanitised after each sitting.

The menu school will be using will be simplified to accommodate the reduction in staff within the  

kitchen and also help school manage the lunchtime service.  

All allergen information will be available within the school kitchen if required.

 

If you have further questions regarding these measures, please email shireservices@shropshire.gov.uk.

 


