Selling Home-made Goods

Schools have a duty to ensure that all food that is sold or served is safe and not contaminated in anyway. The seller will need to satisfy himself that they can demonstrate their due diligence defence in the event that something goes wrong, but home-baking stalls and teas at a school function are usually exempt from regulations if only done occasionally. 
The legislation and regulations are complex so if you are unsure, contact your local environmental health officer who will be able to explain what you can and cannot sell. 
Care and common sense are all that are needed to make sure that cake stalls etc are safe as well as fun. Just following these simple rules -
· Buy ingredients from a reputable supplier and make sure that they are well within their “use by” and “best before” dates.

· Keep it simple and avoid items that contain fresh cream.
· Always wash your hands before preparing food.
· Make sure that surfaces, bowls, utensils, etc. are clean and disinfected before use.
· Protect ingredients and the finished goods from contamination from other raw foods, dirt, animals, chemicals etc.
· Don't use raw eggs in anything that won't be thoroughly cooked.

· Keep any cakes or desserts containing cream or butter icing in the fridge until needed, and make sure they are stored for 2 days at most before being eaten.

· Label the cakes with the name of the person who made them, the date they were made and a list of ingredients. This is particularly important for cakes and other products containing nuts.

· Transport cakes in clean, sealable containers, and keep unwrapped cakes covered - particularly when being sold or served outdoors.
· Avoid handling cakes – sell individually wrapped cakes or use tongs to serve.

· When selling have some means of washing hands either a nearby wash hand basin, or some bowls, soap, towel and some kind of water supply (e.g. flasks of hot water)
A catering contractor is unlikely to take into the kitchen and use any produce which they have not purchased through their own procurement procedure.
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