
 

Food Heating & Serving Policy 

Purpose 

To ensure all food served to children is safe, hygienic and handled correctly by non-catering 
Coaches. 

Chef Karl prepares food at a central location. Food will be delivered to camps clearly 
labelled, accompanied by a completed allergen form and cooking instructions. 

Food must be handled and served by a designated Level 2 Food Lead wearing a hairnet and 
appropriate protective equipment. The Food Lead must probe food, document temperatures 
and serve meals using the disposable trays and serving spoons provided. 

Food Leads must check and document fridge temperatures twice daily using the probes 
provided. 

Food should only be served to children wearing a GREEN wristband, allocated by the Head 
Coach using the SCHOOL DAYS system and consent records during briefing. Food Leads must 
check each wristband for any recorded dietary requirements, including vegan, vegetarian or 
halal, and verbally ask the child whether they have any dietary requirements. This is an 
additional safety check and does not replace checking booking records and allergen 
information. 

Food supplied by Riley’s is halal and nut-free as standard. Staff must still check the allergen 
information for every meal before serving. 

Chef Karl will prepare trays of homemade food. Your job as food lead is to heat, check 
temperature, check children permitted to eat and serve food. 

NEW: Reheating is now permitted, subject to the procedures below. 

KEY RULE: Probe for 75°C for 30 seconds,  

 

1. General Guidelines 



●​ Coaches may only heat, reheat and serve approved, pre-prepared food. All food 
provision must be approved by Senior Management and documented on the menu 
or schedule, with parents informed where required. 

●​ All food must be labelled with its contents and relevant allergens using the stickers 
provided. Allergen information must also be recorded on the allergen form, which 
must be displayed in the kitchen in accordance with Food Hygiene training. 

●​ Always follow Chef Karl’s cooking instructions, the manufacturer's instructions and 
the camp's food safety procedures. 

●​ Never serve food if its ingredients, allergen information, preparation date or storage 
history cannot be confirmed. 

2. Receiving, Storing and Defrosting Food 

Receiving food 

●​ Check that all food delivered to camp is correctly labelled and accompanied by a 
completed allergen form and cooking instructions. 

●​ Transfer chilled and frozen food to the appropriate storage immediately. 
●​ Report any missing documentation, damaged packaging or concerns about delivery 

temperatures to management before using the food. 
●​ Check and record fridge temperatures twice daily. Fridges should operate at 0–5°C. 

Receiving frozen food 

●​ Frozen food must be transferred to the freezer promptly upon arrival and stored at 
the correct temperature. 

●​ Keep frozen food frozen until it is required for defrosting. 
●​ Ensure all food remains clearly labelled and its cooking instructions and allergen 

information are available. 

Defrosting frozen food 

●​ Frozen food must be removed from the freezer and placed in the fridge to defrost 
one day before it is due to be served. 

●​ Defrost food in a suitable container to prevent liquid leaking onto other food. 
●​ Never leave food at room temperature to defrost. 
●​ Ensure food is fully defrosted before heating or reheating, unless the manufacturer's 

instructions specifically allow it to be cooked from frozen. 
●​ Follow all defrosting and storage instructions provided by Chef Karl or the 

manufacturer. 
●​ If food has not fully defrosted or there are concerns about its storage history, do not 

serve it until its safety has been confirmed. 

3. Food Heating and Reheating Procedures 

Heating food 



●​ Only use approved equipment: microwaves or ovens. No hob use. 
●​ Follow the cooking instructions provided by Chef Karl or the manufacturer. 
●​ Check that food is piping hot throughout and reaches a core temperature of at least 

75°C for 30 seconds, unless an approved equivalent time-and-temperature 
combination is specified in the food safety procedures. 

●​ Use the food thermometer provided and document the temperature on the 
appropriate record. 

●​ Check and record the temperature of each separate element of a meal. For example, 
record the jacket potato and beans separately. 

●​ When using a microwave, stir food where appropriate and check the centre to 
ensure even heating and eliminate cold spots. 

Reheating food 

Reheating previously cooked food is now permitted, provided it has been cooled, stored and 
labelled safely. 

●​ Only reheat food that has been approved for reuse and remains within its permitted 
storage period. 

●​ Follow the reheating instructions provided by Chef Karl and any applicable 
manufacturer's instructions. 

●​ Reheat food until it is piping hot throughout and reaches the required safe 
temperature. 

●​ Probe and document the temperature of every separate meal element before 
serving. 

●​ Food must never be reheated more than once. 
●​ Once food has been reheated, any remaining portions must be disposed of. They 

must not be cooled, stored and reheated again. 
●​ Never reheat food if its preparation date, storage history or safety is uncertain. 

Hot holding 

●​ If there is a delay in serving, hot food must be kept at 63°C or above. 
●​ If food falls below 63°C, follow the approved food safety procedure for time control, 

reheating or disposal. Do not leave food at an unsafe temperature. 
●​ Record required temperatures on the relevant probe sheet. 

4. Food Serving Procedures 

●​ Wash hands thoroughly before and after handling or serving food. 
●​ Wear a hairnet whenever handling or serving food. 
●​ Use gloves appropriately when handling ready-to-eat food. Gloves do not replace 

handwashing and must be changed when contaminated or when moving between 
tasks. 

●​ Wear an apron where provided. 
●​ Serve food using clean disposable trays, suitable containers and the serving spoons 

provided. 



●​ Check that the allergen form is completed and available before serving. 
●​ Keep hot food at 63°C or above if there is a delay in serving. 
●​ Keep chilled food at 8°C or below, with fridges maintained at 0–5°C. 
●​ Record required temperatures on the relevant probe sheets. 
●​ Never serve food if its safety, temperature, ingredients or allergen information 

cannot be confirmed. 

5. Leftover Food, Refrigeration and Disposal 

Storing leftovers 

Leftover food may be kept for future use only if it has been handled safely and is suitable for 
storage. 

●​ Cool leftovers as quickly as possible, following the approved food safety procedure, 
and refrigerate promptly. Food must not be left at room temperature for extended 
periods. 

●​ Once cooled, leftovers must be covered securely with tin foil and placed in the 
fridge. 

●​ Every item must have a clearly visible sticker identifying the day it was originally 
prepared. Do not replace the original preparation date with the date it was stored or 
reheated. 

●​ Store food in suitable, clean containers and prevent cross-contamination. 
●​ Keep the fridge at the correct temperature and check the preparation label and 

storage records before reusing food. 

Reheating leftovers 

●​ Leftovers may only be reused if they have been stored safely, remain within the 
permitted storage period and are approved for reuse. 

●​ Follow the reheating procedure in Section 3. 
●​ Food must never be reheated more than once. Any remaining food after reheating 

must be discarded. 

Day 2 disposal rule 

●​ All leftovers must be disposed of after Day 2 at the latest, calculated from the 
original preparation date. 

●​ Any shorter use-by period or stricter instruction from Chef Karl, the manufacturer or 
the approved food safety procedures takes priority. 

●​ The Day 2 rule is a maximum storage limit, not a guarantee that food remains safe 
until then. Check that food remains edible. 

●​ If the preparation date is missing, the storage history is uncertain or there is any 
doubt about food safety, dispose of the food rather than serving it. 

 



6. Allergy and Dietary Awareness 

●​ All HAF children who have parental permission to receive food must wear a GREEN 
wristband, allocated by the Head Coach using the master document or relevant 
booking system. 

●​ A GREEN wristband indicates permission to receive food; it does not independently 
confirm that a meal is safe for that child. 

●​ Check each wristband for any recorded vegan, vegetarian or halal requirements. 
●​ Children with allergies, dietary requirements that Riley’s cannot safely accommodate, 

or no parental permission to eat food provided by Riley’s must wear a RED wristband 
in accordance with the camp identification procedure. Food supplied by Riley’s must 
not be offered to a child wearing a RED wristband. 

●​ Food must only be served when staff are completely satisfied that the ingredients 
and allergen information are suitable for that child. 

●​ Food service for HAF children must take place with the relevant iPad and booking 
register, or the HAF master document, available so staff can check wristbands, 
consent and dietary information together. 

●​ Riley’s standard provision caters for vegan, vegetarian and halal requirements only. 
Other dietary needs, including gluten-free requirements, must not be 
accommodated unless specifically approved by Senior Management and supported 
by suitable food safety arrangements. 

●​ Never guess, make substitutions or assume a meal is safe. Never rely solely on a 
child's verbal reassurance. 

●​ All allergy information must be clearly visible and communicated to relevant staff. 
●​ If in doubt, do not serve the food. 

7. Cleaning and Hygiene 

●​ Clean all food preparation and serving surfaces before and after use. 
●​ Wash utensils and equipment thoroughly after use. 
●​ Clean and disinfect food probes before and after each use, following the 

manufacturer's instructions. 
●​ Report broken, faulty or unclean equipment to management immediately. 
●​ Kitchens must be left immaculate, clean and ready for the next user. 
●​ Inform Karl if supplies are running low and share relevant feedback about how 

children respond to the food. 
●​ Dispose of waste safely and promptly. 

8. Supervision and Training 

●​ Coaches responsible for handling, heating, reheating or serving food must hold the 
required Level 2 Food Hygiene qualification. There are no exceptions under this 
policy. 

●​ All Food Leads must review the Food Lead guidance before undertaking the role. 

Food Lead guidance: 



https://www.rileysportandfitness.com/food-lead-coach-riley-s-kids-camps 

9. Staff Training Requirements 

Food Leads must complete basic allergy awareness training before handling or serving food. 

Training must cover: 

●​ The difference between food allergies and intolerances. 
●​ Common food allergens, including nuts, milk, eggs, cereals containing gluten and 

soya. 
●​ Recognising the signs of an allergic reaction. 
●​ Emergency response procedures. 
●​ Preventing cross-contamination. 
●​ Checking allergen forms, booking records and wristbands correctly. 
●​ Safe food storage, defrosting, heating, reheating and disposal procedures. 

10. Emergency Response 

All staff must know how to: 

●​ Recognise symptoms of a possible allergic reaction, including rash, swelling, vomiting 
or difficulty breathing. 

●​ Call 999 immediately if a child is experiencing a suspected serious allergic reaction or 
anaphylaxis. 

●​ Follow the child's emergency healthcare plan and use prescribed emergency 
medication, including an adrenaline auto-injector, in accordance with their training 
and emergency procedures. 

●​ Notify the Head Coach and relevant management immediately. 
●​ Ensure parents or guardians are informed as soon as possible without delaying 

emergency treatment. 
●​ Every coach is permitted to know how to administer an epi-pen. If a child has an 

epi-pen, this will be found in the Coach Bag in the medical pouch. Watch how to 
administer here: https://www.youtube.com/watch?v=isyth9yqlKI  

11. Communication and Supervision 

●​ Staff must regularly communicate about children's dietary needs, allergies and any 
changes to food arrangements. 

●​ Children with allergies must be closely supervised during snack and meal times. 
●​ Staff must actively supervise mealtimes to prevent children from sharing or swapping 

food. 
●​ For children with a prescribed adrenaline auto-injector, staff must know where it is 

stored and ensure it is accessible in accordance with the child's healthcare plan and 
camp procedures. Staff must not delay emergency treatment while searching for 
medication. 

https://www.rileysportandfitness.com/food-lead-coach-riley-s-kids-camps
https://www.youtube.com/watch?v=isyth9yqlKI


●​ Where food is supplied by parents or other providers, staff must follow Riley’s food 
safety procedures, check for potential allergens and ensure children do not share 
food. 

●​ Riley’s camps operate a nut-free policy. Staff must follow the relevant procedures for 
identifying and managing potential nut contamination. 

 

Important: When in Doubt – Don't Serve! 

If you are unsure about the safety, temperature, preparation date, storage history, 
ingredients or allergen content of any food, do not serve it. 

Contact the club manager or designated food safety lead via WhatsApp for guidance. No 
question is a silly question. We have children's health and safety in our hands, and food 
safety must always come before reducing waste. 

Further guidance: 

https://www.food.gov.uk/safety-hygiene/cooking-your-food 

BBC News article previously shared by management: 

https://www.bbc.co.uk/news/articles/c86gvg4xnp8o 

 

https://www.food.gov.uk/safety-hygiene/cooking-your-food
https://www.bbc.co.uk/news/articles/c86gvg4xnp8o
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