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Food hygiene and safety checklist to use in 
Let’s Get Cooking sessions
A risk assessment should be completed at every session in order to reduce the risk of accidental injury and to 

keep everyone safe. Some schools or organisations have their own food safety rules and guidelines, so it is wise 

to confirm that this checklist complies with your own risk assessment procedure before using it. You could also 

devise your own checklist to take into account other specific hazards not covered here. 

Name of session leader/s: .............................................................................................................................................

Date of session: ............................................................................................................................................................  

What is the group cooking? .........................................................................................................................................

Number of people attending: ......................................................................................................................................

Written permission has been obtained from all parents of all participating children (if applicable).

Tick off each task when you have completed it

Explain what you are about to cook and discuss the possible dangers and what they can do to make the 

activity safe. (By involving everyone you create an awareness of potential risks.)

Personal hygiene

Before handling food everyone should 

Tie back long hair.

Remove jewellery and nail varnish.

Wear clean aprons that are used only for food preparation.  

(PVC-coated aprons should be wiped with hot soapy water before and after use).

Roll up sleeves.

Wash hands with soap, handwash or a sterilising rub, and repeat if they blow their nose, cough or sneeze 

into their hands, touch hair, cuts or spots.

Remove aprons before going to the toilet and wash hands afterwards.

Cover any cuts or sores with a blue plaster.

Wear flat shoes to cover and protect feet.

Store outdoor coats away from the food preparation area.

Not attend the session if they feel sick or unwell.
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Ensure the cooking area is clean and safe

Make sure that emergency evacuation procedures are in place and are understood by everyone.

Arrange the room so that it is safe and practical.

Move chairs and bags away from the cooking area. 

Consider the safe positioning of wheelchair users.

Wipe work surfaces with an anti-bacterial spray before each session.

Make sure that the floor is clear and dry (wipe up any spillages immediately).

Scrub all equipment using detergent and hot water. Spray chopping boards with sanitiser after each 

session. Always put equipment away clean and dry.

Wash tea towels and dish cloths after each session on a hot wash.

Safe food storage

Cooked and raw ingredients should be kept covered and separated during both storage and preparation.

Store raw meats below cooked meats in the fridge.

Frozen foods should be stored in a freezer -18°C or below, refrigerated food at 0–5°C.

Food prepared during the session should be stored at the correct temperature until eaten or taken home. 

(Let’s Get Cooking recipes contain advice about reheating dishes, and times and temperatures for cooking 

or chilling.)

Equipment

Session leader should demonstrate the safe use of all equipment, such as using a blender with hot liquids.

Cookers

Adults must always closely supervise children using the cooker.

Oven shelves must be adjusted before putting items in a hot oven.

Oven gloves must always be used to carry hot pans and tins.

Pan handles should be kept turned inwards (not hanging over the hob sides).

Look at the Let’s Get Cooking Skills chart to see which skills you have used today.  
Skills used: 1, 5, 6, 7e, 8a, 8e, 8h, 9j, 16.
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Knives

Knives must be locked away when not in use.

Knives and sharp equipment, such as skewers, should be counted out and in.

Appropriate knives must be used according to the job, age and ability of people cooking.

Always also use a chopping board when using knives.

The bridge and claw safe-cutting techniques should be taught and supervised.

Knives must be washed up separately and not left in the washing-up bowl.

Electrical items

All electrical equipment that is fixed, transportable or portable should be inspected, tested and 

maintained at least once a year, in accordance with the Electricity at Work regulations, and should be 

certified for safe use by an authorised person.

The use of electrical equipment must be closely supervised by helpers who fully understand how the 

appliances work.

Suspected malfunctioning equipment should not be used.

Equipment must be switched off and unplugged before cleaning.

Blades and beaters should be washed up immediately and stored in a safe place after use.

Taste testing

Taste testing with children should be supervised by adults.

Food for tasting should be warm, not hot.

People must only taste or eat food when the adult in charge invites them to.

Allergic reactions to food

Participants should have provided information in writing of any known allergies or intolerances to food 

or cleaning materials, special dietary requirements, or religious or cultural beliefs that prevent them 

from handling or tasting certain foods.

Anyone who may need medication during a session should have been identified and a trained first aider 

must be on hand to administer medication, if required. First-aid provision should be available.
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Take care when using recipes including ingredients known to commonly cause allergic reactions,  

such as nuts.

Food donations, such as eggs, should be accepted only if you are confident that they are safe to eat.

Disposal of waste

Waste bins must be lined and separate bins used for food and other waste.

Any sharp-edged waste, such as open cans, should be wrapped and safely disposed of.

All waste must be disposed of at the end of the session.

Disclaimer

You may find this information helpful in planning and participating in Let’s Get Cooking sessions. All 

reasonable effort has been made to ensure that the information is accurate and up to date, but no legal 

responsibility (save for personal injury or death caused by Children’s Food Trust’s negligence) can be 

accepted by the Trust for errors or omissions in relation to running a cooking session. Please consult the 

Health and Safety Executive and the local environmental health department for more specific information.

The information may be freely reproduced, but not for advertising, endorsing or commercial purposes.  

Please acknowledge the source as ‘Let’s Get Cooking’.

Look at the Let’s Get Cooking Skills chart to see which skills you have used today.  
Skills used: 1, 5, 6, 7e, 8a, 8e, 8h, 9j, 16.
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