Health practices and procedures y X

Effective illness and injury management and hygiene practices are promoted and implemented.

Week 19
17.6.2024 Section 4. Policy Review (All Employees) Participation required from all employees.

Health Hygiene and Safe Food Policy

Policy contains practices/procedures on:

hand washing including when to wash

toileting

cleaning spills of blood, urine, vomit and faeces

dental accidents, hygiene and care

safe and hygienic food preparation, transport and storage (eg temperature control)
cooking with children

birthday cakes and play dough

sterilisation of bottles and dummies

cleaning of environment, equipment and resources— eg cleaned with detergent and disinfected if contaminated
with body fluids, daily cleaning of high contact areas.

Do you have any feedback or comments about this policy? Please include below.

Educator’s Name Educator’s Signature

Week 19, 17 to 21 June 2024 - 2.1.2 Health practices and procedures

Copyright Centre Support Pty Ltd 2024 The service who has purchased this product is the only service that can use this document. No part of this
document can be copied, distributed, passed on or given to a friend outside the service who has not purchased the Centre Support Product. If this
occurs Centre Support will take legal action against you personally and the person who has receivedit. Page |10



	Do you have any feedback or comments about this policy Please include below: 
	Educators NameRow1: 
	Educators SignatureRow1: 
	Educators NameRow2: 
	Educators SignatureRow2: 
	Educators NameRow3: 
	Educators SignatureRow3: 
	Educators NameRow4: 
	Educators SignatureRow4: 
	Educators NameRow5: 
	Educators SignatureRow5: 
	Educators NameRow6: 
	Educators SignatureRow6: 
	Educators NameRow7: 
	Educators SignatureRow7: 


