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Kitchen Personal Hygiene Policy 

 
 
At Wyton on the Hill Primary School we believe that excellent personal hygiene 
procedures are critical in our legal requirement to provide safe food. We also 
acknowledge the importance of the implementation of these hygiene procedures in 
the maintenance of a highly professional appearance and approach to catering as 
well as ensuring the health , well being an engagement of all employees.  
All employees involved in the preparation and serving of food I asked to adhere to 
the following rules: 
 

 Nails must be kept short and free from any varnish (now acrylics, gels or false 

nails are permitted) 

 No false eyelashes including strips or individual lashes 

 Hands must be washed frequently with hot water and soap 

 Strong perfumes/aftershaves are not permitted 

 Hats/hair nets must be worn at all times when handling/preparing food 

 Where necessary snoods must be worn  

 The only jewellery permitted is a plain wedding band 

 All food handling employees must advise their line manager immediately if 

they have septic boils/cuts on their hands 

 All food handling employees must advise their line manager immediately if 

they have weeping eyes e.g. conjunctivitis 

 If you have to visit the doctor, please remember to say you are a food handler 

 All food handling employees must tell the Catering Manager if anyone in their 

home is ill with an infectious disease.  

 


