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Read this if you want to cook cakes, puddings or other low risk foods at home...

You are allowed to cook some food at home without having your kitchen registered with the city council – as long as you follow the guidelines in this document and only cook low risk foods.  If you cook high risk foods at home, we require you to complete the ‘Kitchen registration Form’.  For clarification on this, please talk to one of the food hygiene coordinating team - Gay Sawyer (01275 871421), Barbara Orme (0117 3305209) or Olivia Murray (0117 9736524).
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Foods you should not cook at home
Unless you have had a kitchen inspection, you should not cook high risk foods at home.  This guide is for those who only want to cook low risk food at home.  High risk foods are those which are likely to support the growth of food poisoning bacteria and/or the production of toxins and include meat, poultry, eggs, some diary-based products, small goods such as salami and ham, seafood, cooked rice, cooked pasta, prepared salads such as coleslaw, pasta salads, rice salads and prepared fruit salads.   
Puddings which you should not cook at home would be a mousse or desert with raw eggs or something with cream which is not cooked thoroughly.  Typically, this might include profiteroles, chocolate mousse, strawberry deserts (with raw eggs), tiramisu (usually recipes call for raw eggs), cheesecakes with uncooked eggs, Eton mess (cream based) and ice-cream based deserts.  Trifles and banoffee pie should be avoided unless you are able to whip the cream up in the church kitchen before serving.  Savoury items which you should not cook at home would be any foods including meat such as sausage rolls, casseroles, chicken based dishes, most sandwiches, smoked or cured meats or fish.  You should avoid using ripened, soft or moulded cheeses as well as any item with mayonnaise like a savoury salad.  Rice is also a high risk food and is well-known to cause food-poisoning.  There are very few savoury foods which you can cook at home.
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Foods you may cook at home
Low risk foods would include those which include dairy products which have been thoroughly cooked, vegetables and tinned goods.  Puddings may include fruit-based crumbles, cakes which have no cream filling, flans, tortes, tarts, meringues (thoroughly cooked), pies, bread and butter pudding, mince-pies, cheesecakes which have been thoroughly cooked, sticky toffee pudding, lemon meringue pie, apple charlotte, bake-well tart, jam-rolly poly, summer pudding, treacle tart and many cakes.  Savoury items may include things like hard cheese based dishes (without using eggs) or vegetarian cheeses, sandwiches with peanut butter, Vegetable quiches which are cooked thoroughly, dishes using canned cooked fish (i.e. tuna), avocado, tomato and marmite sandwiches, crudités, pickles, nut roasts, cheese straws, herb breads, traditional style pizzas (not deep-filled), vol au vent cases (although you would need to make fillings in the church kitchen) vegetables and chips.  
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Buying pre-packed food to be consumed at church events
These foods are not risk-free!  Please look at storage instructions and Use by date.  If something requires refrigeration you must use a cool bag to transport it to church.  Do not use things which are past their Use by date.  
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Cooling and Transportation of food
If you have cooked something at home you must consider how you will transport it safely.  Your checklist is below:
· Allowing your food to cool once it is cooked is advised, although food left out for too long could be open to bacteria.  You should check cooling times but as a guide, allow cooked food to cool for no longer than one hour before putting it in the fridge.  

· You should consider how best to transport food you have made – if it is an item which requires refrigeration, use a cool box.  

· Food must be covered during transportation to prevent contamination.  Do use Tupperware or other suitable containers for transporting food.

· Consider how you are going to transport the food – you should ensure that surfaces are clean and free from anything which might cause cross-contamination.  

· Ensure you put the food you have made into the church fridge as soon as possible.  Do not leave food in your car longer than necessary and make it a priority to get your food into the church kitchen as soon as possible.
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Cooking at home – food hygiene

When cooking at home and bringing food into church, you need to ensure you do the following things...
· Personal hygiene - always wash your hands before you start to cook and when you have touched other things which might contaminate the food you are handling.  If you have suffered from a cold, diarrhoea or other symptoms in the last 48 hours do not cook.  Tie your hair back and remove any jewellery.  

· Your environment - remove pets from the kitchen, keep surfaces and appliances clean, and remove plants from cooking areas where possible.

· Your food - avoid re-heating; consider how you are going to transport the food you have prepared.
Please complete the low risk registration form once you have read these guidelines.
Low Risk Food Handling Registration Form
Please tick:

         I have read the guide to cooking low risk food and will adhere to the instructions both in my own home and in the Christ Church Kitchen.
         I am happy for my details to be stored on the church database so that I can be contacted in the future if there is a request for food to be cooked for an event.

         I would like to be considered for kitchen registration so that I can cook high risk foods at home in the future (if you tick this box, we shall contact you with the relevant paperwork).

Name__________________________________ Tel no __________________________________

E-mail address___________________________________________________________________

Event(s) which I shall be cooking for_______________________________________________
Thanks for completing this form.  

You may now cook low risk food items for church events from home.  You may also work in the Christ church kitchen handling low risk foods.  We may contact you in the future to attend food handling training events.
