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1. Where schools have contracted Southampton City Council to provide a school meals service, the responsibility for the kitchen lies with City Catering Southampton.
2. Where the school provides their own school meals service, it is the responsibility of the school to ensure that arrangements are in place to manage the risks, including:
2.1. Safety of pupils/employees/kitchen staff;
2.2. Risk assessment;
2.3. Food hygiene;
2.4. Management of the safety of electricity and gas;
2.5. Supply, safe use and maintenance of premises and equipment;
2.6. Restricted access;
2.7. First aid arrangements, including accident/incident reporting;
2.8. Safe systems of work;
2.9. Lifting and handling of heavy and hot loads, liquids etc;
2.10. Safe use of machinery, equipment and appliances within the areas;
2.11. Removal of waste;
2.12. Pest control;
2.13. Use of knives;
2.14. Condition of workplace, including floors etc;
2.15. Fire Safety;
3. Teaching of home economics will involve similar risks to operating a commercial kitchen and the safeguards will be followed.

Further Guidance
4. Concerns about safety relating to a kitchen managed by City Catering Southampton should first be raised with the Head of Kitchen on site. Each school kitchen has a Health & Safety Manual detailing the arrangements that should be in place. If the issue is not resolved at that stage, the school should contact: City Catering Southampton 023 8033 2226.
4.1. HSE Micro-Site – Health and Safety in Food Manufacture 
4.2. HSE - Food information Sheets and Free Leaflets.  
School Advice Note
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