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Organisation Name: [INSERT CLUB NAME]
Premises Address: [INSERT CLUB ADDRESS]
Primary Person Responsible for Food Safety: [INSERT NAME & ROLE]
Date of Completion: [INSERT DATE]

1. INTRODUCTION
Our sports club is committed to ensuring food served at any club activity, training event or matchday is prepared and delivered safely, in line with UK food hygiene regulations and best practice. This policy outlines how food will be handled, stored, cooked and served, and how staff and volunteers will be trained and supervised.
This policy is designed to support clubs operating BBQs, breakfast grills, pizza nights and other fire and food events as part of the Clubhouse initiative.
2. REGISTRATION
The club is registered as a food business with the local authority.
Date of registration: [INSERT]
Local authority contact: [INSERT]
3. PREMISES & EQUIPMENT
All food preparation will be carried out in designated safe zones:
- Covered outdoor areas (e.g. gazebo, catering tent, or kitchen trailer)
- Clubhouse indoor kitchen
- Mobile cooking stations (e.g. Blackstone, Kamado Joe, DeliVita, Kadai, Traeger, Weber)
All surfaces and appliances will be subject to a cleaning schedule before and after each use.
Key Equipment Used:
- [LIST ALL COOKING APPLIANCES AND MODELS]
- Fuel type used: [e.g. charcoal, wood, gas, pellets]
4. FOOD SAFETY ROLES & TRAINING
- The named person above is responsible for managing food hygiene, training volunteers, and recording food safety checks.
- All food handlers must complete basic food hygiene training before handling food.
- Staff illness, cuts, or poor hygiene must be reported and managed in line with the 'Fitness to Work' guidance.
5. CLEANING & DISINFECTION
A two-stage clean (clean then disinfect) must be carried out:
- Before the start of service
- Between raw and ready-to-eat food handling
- After spills
- At the end of service

Cleaning chemicals must meet BS EN 1276 or BS EN 13697.
Products in use: [INSERT NAME OF CHEMICALS, e.g. Method Anti-Bac]

A COSHH folder with safety data sheets must be available on site.
Refer to Appendix 1: COSHH Guidance & Chemical Safety
6. FOOD HANDLING & STORAGE
- Chilled food stored below 8°C
- Hot food held above 63°C
- All food deliveries checked and logged for temperature and condition
- Separate containers and utensils used for raw and cooked foods
- Clear allergen controls in place
7. TEMPERATURE CONTROL
- Probe thermometers to be used to check cooking, holding and chilling temperatures.
- Probes to be sanitised before and after each use.

Example safe cooking temperatures:
- Chicken: 75°C core temp
- Pork: 75°C
- Burgers/sausages: 75°C
- Brisket/pulled pork (slow cooked): 85-95°C

Refer to Appendix 4: Sample Temperature Record Sheet
8. PEST CONTROL
- Premises and serving areas checked weekly for pests
- Waste bins secured and emptied regularly
9. RECORD KEEPING
Daily checks will be logged, including:
- Opening and closing checklists (Appendix 2)
- Temperature records (Appendix 4)
- Cleaning and maintenance logs (Appendix 5)
- Delivery records/Record of your suppliers [clubs may add their own template if required, but must keep a record of all suppliers in case of a food safety breach]
10. ALLERGEN MANAGEMENT
- Staff and volunteers must know the 14 regulated allergens
- Allergen information provided clearly to customers at the point of sale (Appendix 3)
- Dedicated prep area and utensils used for allergen-free orders
- Allergen cross-contact risks minimised with thorough cleaning
11. INCIDENT REPORTING
If there is a food safety issue (e.g. suspected food poisoning, contamination), it must be logged and reported immediately to the person responsible and, if necessary, to the local authority.

Review Date: [INSERT]
Next Scheduled Review: [INSERT]

Signed:
Name: __________________________
Role: ___________________________
Date: ___________________________


APPENDICES
Appendix 1: COSHH Guidance & Chemical Safety

COSHH stands for the Control of Substances Hazardous to Health. It requires employers to control substances that are hazardous to health, including cleaning chemicals used in food preparation areas.

COSHH sheets can usually be downloaded from the manufacturer’s website by searching the product name followed by 'SDS' or 'safety data sheet'. These should be printed, reviewed, and included in your club’s COSHH folder.

Examples of Required Information:
- Product name
- Hazard symbols
- First aid measures
- Storage & handling instructions


Appendix 2: Sample Opening & Closing Checklist

	Date
	Area Checked
	Item
	Completed (✓)
	Name of Person Responsible

	
	Kitchen
	Fridge temp check
	
	

	
	Kitchen
	Clean work surfaces
	
	

	
	Equipment
	Thermometer working
	
	

	
	Staff
	Clean clothes/hands
	
	

	
	Outdoor Area
	BBQ stations clean
	
	

	
	Waste
	Bins emptied
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	





Appendix 3: Sample Allergen Notice

IMPORTANT ALLERGEN NOTICE

Our club takes food allergies seriously. Please speak to a member of staff or volunteer before placing your order if you have any food allergies or intolerances. We can advise you on ingredients and help you make a safe choice.

Please be aware that food prepared on-site may contain or come into contact with the 14 regulated allergens.

The 14 Allergens are:
1. Celery
2. Cereals containing gluten (such as wheat, rye, barley and oats)
3. Crustaceans (e.g. crabs, prawns, lobsters)
4. Eggs
5. Fish
6. Lupin
7. Milk
8. Molluscs (e.g. mussels, oysters, squid)
9. Mustard
10. Nuts (e.g. almonds, hazelnuts, walnuts)
11. Peanuts
12. Sesame seeds
13. Soya
14. Sulphur dioxide and sulphites (at concentrations above 10mg/kg or 10mg/L)


Appendix 4: Sample Temperature Record Sheet

	Date
	Item
	Temp (°C)
	Time
	Checked By

	
	Chicken Thighs
	
	
	

	
	Brisket
	
	
	

	
	Fridge (am)
	
	
	

	
	Fridge (pm)
	
	
	

	
	Holding Hot Box
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	





Appendix 5: Sample Cleaning Log

	Date
	Area / Item
	Product Used
	Cleaned By
	Time
	Signature

	
	Worktops
	[Insert Product]
	
	
	

	
	BBQ surface
	[Insert Product]
	
	
	

	
	Fridge interior
	[Insert Product]
	
	
	

	
	Floor mopped
	[Insert Product]
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