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Key Considerations to Ensure Food Safety at Gatherings and events.
Introduction
Organising a function can involve serving food to guests, but it is vital to prioritise food safety to prevent illness and ensure everyone enjoys the event. These considerations identify the main safety issues when providing food for a party, coffee morning etc with practical tips to minimise risks. It is not exhaustive and it is your responsibility to ensure the food supplied is safe for consumption.
Please ensure you have read WWMH food hygiene policy and are aware of your responsibility to hire a caterer who has a registered food business when employing an outside caterer.
1. Food Hygiene
· Always wash hands thoroughly before handling food, after using the toilet, and after touching raw ingredients.
· Wear clean clothing and, where appropriate, hair coverings or tie back long hair.
· Ensure all preparation surfaces, utensils, and equipment are cleaned and sanitised before and after use.
· Anyone preparing food should avoid doing so if unwell, especially with symptoms of diarrhoea or vomiting.
· Wounds must be covered with appropriate dressings
2. Safe Food Storage
· Store perishable foods in the fridge (below 5°C) and hot foods above 63°C to prevent the growth of harmful bacteria.
· Keep raw and cooked foods separate to avoid cross-contamination. Use different containers and utensils for each.
· Check all food items for use-by dates and discard anything that is out of date. 
· Ensure all food is stored in sealed containers and labelled appropriately. Food will not be stored routinely at WWMH. Take unused food away with you.
· Left over food provided by a catering company becomes the responsibility of the caterer and musts be removed from WWMH.
3. Food Preparation Safety
· Keep raw and cooked foods separate to prevent cross contamination.
· Use separate chopping boards and knives for raw meat, poultry, and ready-to-eat foods.
· Cook meats and poultry all the way through to recommended temperatures juices should run clear, and there should be no pink areas, especially in chicken and turkey.
· Cool cooked food quickly and reheat until steaming hot throughout.
4. Allergen Awareness
· Clearly label dishes containing common allergens (e.g., nuts, dairy, eggs, gluten, shellfish).
· Ask all attendees about food allergies or dietary requirements in advance if possible or have a sign available to ensure people are aware of allergens. 
· Prepare allergen-free dishes separately and use clean utensils.
5. Serving Food Safely
· Avoid leaving food out at room temperature for more than two hours; keep hot foods hot and cold foods cold.
· Provide serving utensils for each dish to prevent guests from using their hands.
· Use lids or covers to protect food from pests and airborne contaminants.
6. Cleaning Up Safely
· Clean and disinfect all food preparation surfaces, equipment and utensils before and after use.
· Clear away leftover food quickly and dispose of waste appropriately, keep waste bins covered and emptied regularly.
· Clean all dishes, utensils, and surfaces as soon as possible after use.
Conclusion
By following these safety guidelines, you can reduce the risk of foodborne illness at your event and ensure everyone has a pleasant experience.


Policy appendix agreed by Trustees 07/01/2026 for review in January 2027.

image1.jpeg
o

Wark®orth l‘
Memorial Hall

wwmh.uk




