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	Premises

Trading Name:

Address:

Postcode: 

Telephone No:

Emergency Contact No:

Email:

Fax:

Proprietor Details:

Manager Details:
Type of Business: CHILDMINDER

	Business
Business operation times:

Mon

Tue

Wed

Thu

Fri

Sat

Sun

Open

Close

Number of children attending:

Mon

Tue

Wed

Thu

Fri

Sat

Sun

AM Only
PM Only
All Day

Age Profile of children attending: youngest to oldest
Have you registered as a Food Business: YES / NO 
                                          

	Please provide information about the type of food and drink you provide for the children 
(choose as many as apply)

If completing this form electronically a box will be marked when you double click on it – when the window appears select “checked” at the default value.


SNACKS

 FORMCHECKBOX 

Juice
Fruit & Vegetables
 FORMCHECKBOX 
    Cheese
 FORMCHECKBOX 
    Toast


 FORMCHECKBOX 

Milk
Tinned Beans/ 
 FORMCHECKBOX 
    Biscuits
 FORMCHECKBOX 
    Cereal




Tinned Spaghetti etc


 FORMCHECKBOX 

Other (Specify) handle raw chicken …………………………………


FULL MEALS

 FORMCHECKBOX 

Meat/Chicken
 FORMCHECKBOX 
    Cold Meats
 FORMCHECKBOX 
    Pizza



Cooked from Raw





 FORMCHECKBOX 

Homemade Soups
 FORMCHECKBOX 
    Pasta/Rice
 FORMCHECKBOX 
    Frozen Foods





        eg Sausage Rolls, chicken      

                                                                                                                             nuggets, fish fingers

          FORMCHECKBOX 
     Other (Specify) ………………………………………




	FOOD SAFETY – IN FOOD STORAGE AND PREPARATION AREAS

Please provide details – if you need more space, continue over the page

	1
What Food Hygiene Training do you have?  (detail the type and date)

2
What Allergy Awareness Training do you have?  (detail the type and date)

(A free online training tool is available on the Food Standards Agency website http://allergytraining.food.gov.uk/english/) 
3 
Do you have any children with special dietary requirements, including allergies?  

If yes, how do you ensure the child is not provided with this allergen/traces of this allergen?

4
Do you check Fridge/Freezer temperatures?  
          If so, how and with what?  (please specify)

          Do you record all temperatures or only where there is a problem? 
5
Do you check temperatures of cooked or reheated foods? YES / NO
          If so, how and with what?  (please specify)
          Do you keep records?  
          If you do not check, how do you ensure foods are adequately cooked / reheated? 
         (please specify)

6
How do you keep raw food separate from cooked food?


- during preparation, e.g. different chopping boards, knives (please specify)

7
In your kitchen, do you have:


- sinks:  YES  If Yes, how many?  

- dishwasher:  

- running hot water supply to taps:   

- ventilation: 
8
How and where do you wash your hands before preparing or serving food?
9
What cleaning chemicals do you use for your dishes?
         What cleaning chemicals do you use for your work surfaces?
FOOD SAFETY (continued)

	10
Do you use reusable cloths? 

If yes, how often to you change/clean them? 

If you clean them, how do you do this? 
11
Where do you buy the food for your business? 
12
How do you ensure you use foods within their shelf-life (i.e. use by/best before dates)? 
13
Do you check for pests? 

Have you ever had a problem and if so, what pest and how did you deal with this?
14
How do you store your waste, including soiled nappies? 
16
Do you have adequate toilet facilities including a wash hand basin with hot and cold running water, 
liquid soap and hygienic hand drying facilities? 
17
Have you completed Safer Food Better Business for Childminders?  

(You can download this from the Food Standards Agency website:  

http://www.food.gov.uk/business-industry/caterers/sfbb/sfbbchildminders)



	Other Relevant Information (that you think might help us understand your business)










Food Safety Evaluation





Childminders
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