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Giralang Preschool Unit
Children’s Cooking Experiences at Preschool Procedures

REF: Staying Healthy (NHMRC 2012)

Giralang Preschool acknowledges that cooking is a safe and enjoyable activity for children in education and care services, provided that a few simple precautions are routinely and consistently practised:

· Make sure children wash and dry their hands before and after cooking
 
· Always be aware of the dangers of heat

· Tie up any long hair

· To reduce the chances of germs being spread through food, it is recommended that children only prepare food that will be cooked afterwards—any germs in the food will be destroyed when the food is cooked. However, if the food will not be cooked, this risk can be lowered if children only prepare food to eat themselves
· [bookmark: _GoBack]Foods suitable for cooking classes include cooked biscuits, fresh pasta, soups and pizza. These types of food will be cooked and exposed to high temperatures, killing any bacteria that may be in the food
· Foods not suitable for cooking classes include fruit salad, biscuits or slices that do not need cooking, and jellies. These types of food are not cooked and therefore not exposed to high temperatures. Refrigeration does not kill germs

· If children have had vomiting or diarrhoea, they should not participate in cooking activities until they have been symptom-free for 48 hours 

· If the preschool has recently had, or is currently experiencing, an outbreak of gastrointestinal disease, do not hold children’s cooking activities
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