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Food Safety
Policy for
Volunteers
WE MAKE A DIFFERENCE, ONE CAKE AT A TIME.










First of all, a big Thank You
for taking on the job of volunteering as a cake baker for FREE CAKES FOR KIDS. Many individuals from different communities in the UK have been baking for kids and their families in need – and we depend more than ever on your faithful help.

Handling food is a risky business at the best of times, and we need to satisfy ourselves and the authorities that we are doing everything safely and in the best possible taste.

This pack should provide you with all the dos and don’ts you need to know. But if you are in any doubt, please don’t be afraid to ask. 

You can contact us at any time:
hello@freecakesforkids.org.uk
THE HAZARDS OF A CAKE

According to food scientists, a birthday cake can be a “high-risk” item. Avoid risks in the following ways:
1. No nuts

FREE CAKES FOR KIDS runs a “no-nut” policy. Refrain from using any of nuts in your cake recipes.
Although we bake without nuts, we cannot ensure that our cakes do not contain “traces of nuts” – Please make sure to mention that to the family when they pick up the cake.

2. Ingredients

Check that your other ingredients are good quality, within the “use by” or “best before” date, and packaging intact.
Keep raw and cooked foods separate. 
Don’t use chilled food that is too warm (above 8ºC). 
If in doubt, don’t take the risk!

3. Storage

Keep ingredients away from pests, pets and bacteria.
Store perishable ingredients such as eggs, cream and fruit at 8ºC or below, in the fridge.
Don’t use food that may be contaminated.

4. Preparing cakes

Wash your hands…again and again.
Keep everything spotlessly clean.
If you’ve been unwell, pass the job on to someone else.
Don’t worry about letting FREE CAKES FOR KIDS down. We will always be able to find a substitute volunteer for your birthday cake order.
Cover & chill cakes that are made with fresh cream or fresh fruit in the fridge or cool-box as soon as you can.

5. Transporting cakes

Use a neat container or a box that is lined with aluminium foil to transport your cake. 
Cakes containing fresh cream should be transported in an insulated container that has been pre-chilled.
Keep all food away from dust and dirt.


Remember…
Food safety is all of our responsibility.

If in doubt, ask FREE CAKES FOR KIDS.


Volunteer agreement

I, ……………………………….. (Please print your name here), am signing up to the FREE CAKES FOR KIDS food safety policy.

I am happy to agree to the following:

·  No use of nuts in your cakes
·  An excellent standard of cleanliness
·  Control of temperature 
·  Separation of raw and cooked food
·  Not preparing cakes if I am unwell

I will keep FREE CAKES FOR KIDS informed of any changes or difficulties.
Signature:
………………………………………….
(Date)…………………………………..

Please return one copy and keep one for yourself
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