Emmer Green Pre-School – Policies & Procedures

KITCHEN PROCEDURE
Please make sure you wash your hands before handling any food or any kitchen equipment.
To set up a snack:
1. Red tables for milk and blue tables for water

2. Clean all tables with Dettol

3. Red cloths for red tables and blue cloths for blue tables

4. Use food gloves when cutting up the fruit (or handling any food)
5. When washing used cups, please rinse milk cups and jugs under running water before giving them a proper wash

6. Wash water dishes first, then milk dishes (which should be already rinsed) both with blue cloths, which is then disposed of

7. After finishing your duty in the kitchen, please make sure you wash your hands

Please use green cloths only for art/work tables.
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