Home Grown Vegetables and Produce
More and more schools are now growing their own fruit, salad and vegetables and want to serve them at school.

If the school uses a contractor for their school lunches, the contractor may be reluctant to serve home or school grown produce as part of their meal provision. This will be because they have a duty to ensure that all food that they serve is safe and not contaminated in anyway, not necessarily because of the quality. The caterer will need to satisfy himself that they can demonstrate their due diligence defence in the event that something goes wrong! To do this they buy all their food from certified and approved suppliers who can prove that the food comes from a safe traceable source.

If the school does decide to serve their own foods they must take certain precautions to protect the children and all food safety standards must apply
· All food must be of a consumable quality, e.g. not rotten, free from parasites or insects and in a general wholesome condition.

· Check that any fertilisers, pesticides or other chemicals have been used in accordance with manufacturers instructions.
· Before storing or cooking any foods check that they are pest free, e.g. no mice, slugs or other pests hiding in leaves etc. Remove all excess soil or other dirt!
· Make sure any work surfaces, shelves, floor etc are cleaned thoroughly and no dirt or pests have escaped.

· If storing salad or fruit in the fridge, wash and prepare prior to storage.

·  Always thoroughly wash all produce before cooking or preparing.
· If the children are the cooks, make sure they have washed their hands and are at least wearing an apron!
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