Safe school meals during Covid-19
As part of City Catering's work to ensure its school catering operations are COVID-19 secure,
the company has risk-assessed your school kitchen and put in place site-specific measures to
help keep everyone safe and reduce the spread of Coronavirus. This is regularly reviewed for any
changes in guidance.
The Government’s current guidance is that the likelihood of transmission of COVID-19 through food
remains low. However the following steps are in place in your school kitchen, to further decrease the
risk of spread when preparing food:
Risk assessment
A COVID-19 risk assessment has been carried out in your school kitchen, to make the space safe
to operate within.
Staff training and awareness
Your kitchen team have been briefed by Operational Managers on how they must work during
the pandemic, to reduce the spread of the virus.
Hand washing
Your team wash their hands with soap and water for at least 20 seconds:
• before and after handling food
• before handling clean cutlery, dishes, glasses, and items to be used by pupils
• after handling dirty or used items
• after touching high-contact surfaces, such as door handles
• after receiving deliveries
• when moving between different areas of the workplace
• after being in a public place
• after blowing their nose or sneezing
Surfaces and food-preparation
We use anti-bacterial and anti-viral products to ensure surfaces stay clean. We also have
COVID-19-specific processes in place for sanitising deliveries, and for the use of PPE.
Dining rooms
Your school meals team wash, sanitise, and disinfect dining spaces and equipment between uses.
Self-isolation
City Catering staff are required to self-isolate if they experience symptoms of the Coronavirus, and
have been briefed on the symptoms and signs of infection.

Safe, hot & healthy meals
Download our FREE school
menu app to explore school
meals, day by day, for the
whole term!

