Legal Requirements for Catering in Schools and other KCC Establishments


Schools that have taken delegation of their catering budgets are responsible for the School Food Policy and the Food Safety Policy & Procedures.  This applies to all secondary schools and any primary schools that have opted out of the KCC school meals contract. Kent County Council is responsible for food safety in Special schools and schools which are part of the KCC let County contracts.
Registration of a Food Business
All premises that provide a catering service are deemed to be a Food Business and as such must register with their local Borough Council. This is a legal requirement; you may be in breach of Food Safety Legislation if you fail to do this.

· If the school meals are provided by the KCC catering contract, the contractor will have registered your school. 

· If your meals are provided by a private arrangement with a catering contractor, you must ensure that they have registered your school.

· If you provide the meals through an In House arrangement, you must register.

· If you provide a Breakfast Club, After Schools Club or any other catering on a regular basis you must register this, unless your school meal provider, who has already registered and provides the service.

Meals delivered to site
If you receive meals from a caterer who does not serve the meals e.g. local pub, restaurant or specialist provider such as Zebedees, you will need to keep the following records for 6 months.

· Time of packing 

· Temperature of food when packed  

· Details of the food delivered

· Time of delivery 

· Serving temperature of all high risk food

Food Safety Policy Documents

Safer Food, Better Business, produced by the Food Standards Agency and available from your local Borough Council, sets out the minimum standards that your food suppliers may use. All KCC premises must adhere to higher the standards set in the KCC Food Safety Policy and Procedures Document.  

This document is available at http://www.clusterweb.org.uk/docs/food_hygiene_policy_August_2003.doc

Approved companies
The meals supplier will need to provide you with evidence that they have been approved by the Licensing Authority within the area they are based. For example if the main production is in East Sussex then East Sussex County Council will have given the company a licence to trade as a food business. 

Training
Any staff involved in the supply or service of food must have received sufficient training to be able to do this safely.

Delegated Responsibilities

Schools with a delegated catering budget are responsible for the fabric of the building as per the delegated responsibilities for the entire building, including cleaning of fans and fan housings and decorative repair, day to day maintenance and repair of heavy equipment e.g. cookers, slicers, & fridges.

Replacement on a like for like basis of heavy catering equipment is a KCC responsibility if the piece of equipment is beyond repair.  Contact Client Services who will order the replacement for you.
Light catering equipment, e.g. plates, cutlery, cooking pots etc is either a school or catering contractor responsibility depending on the delegation status.
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