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I. Introduction
According to WHO, every year 600 
million, almost 1 in 10 people fall ill and 
420 000 die in the world, due eating 
unsafe food. Foodborne diseases1 are 
mainly caused by contamination of food 
by harmful bacteria, viruses, parasites, 
toxins or chemicals. These diseases are 
particularly prevalent among children 
under 5 years of age and persons living 
in low-income regions of the world. 
Forty percent of children under 5 years 
fall ill from foodborne disease and 125 
000 die every year. Diarrheal diseases 
are the most common illnesses caused 
by the consumption of contaminated 
food, making every year 550 million 
people sick and 230,000 deaths (almost 
1 in 2 people died from diarrhea caused 
by foodborne illnesses.). Twenty percent 
of diarrheas caused from foodborne 
illnesses results from poor food 
handling practices.

WHO estimates that in the South-East 
Asia Region, 150 million people fall 
sick from foodborne illnesses (25% of 
those affected by foodborne diseases 
globally), 175,000 die (nearly 36% of 
deaths caused by foodborne diseases in 
the world). The prevalence of foodborne 
diseases among children under five is 
higher than in other regions. Diarrheal 
diseases are also the leading illnesses 
resulting from the consumption of 
contaminated food. Nearly, 3 in 10 

children fall ill from diarrhoea every 
year (1/3 of the global deaths due to 
diarrhoea in children under five).

Beyond public health consequences, 
foodborne diseases effect also the 
socio-economic development of 
developed and developing countries, 
challenging agriculture production, food 
industry, trade and tourism.  

Foodborne diseases can be prevented 
by adopting and implementing 
consistently, safe food practices, from 
the farm-to-fork. It means, at all stages 
of the food chain (production, storage, 
transportation, processing, distribution, 
preparation, and consumption). Food 
safety is a responsibility of everyone 
involved in the food chain, including 
consumers. Food producers, suppliers 
and other food handlers throughout the 
food chain are responsible to providing 
safe food to consumers.

Ensuring the quality and safety of school 
meals is key to prevent foodborne 
diseases among schoolchildren and is 
an entry point for promoting education 
on this topic at school and in the 
community. School directors, teachers, 
school cooks, storekeepers, suppliers, 
school support committee members 
play an important role in this process.

1  Foodborne illnesses are infections of the gastrointestinal tract caused by food or beverages that contain 
harmful bacteria, parasites, viruses, or chemicals. Common symptoms of foodborne illnesses include vomiting, 
diarrhoea, abdominal pain, fever, and chills. Symptoms can range from mild to serious and can last from a few 
hours to several days. Some foodborne illnesses lead to other serious complications (US. Department of Health 
and Human Services. National Institute of Diabetes and Digestive and Kidney Diseases). 
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II. Scope
This document provides practical 
guidance for schools to implement 
safe food handling practices from 
receiving food ingredients to serving 
meals to students2. The target audience 
includes school cooks, storekeepers, 
school directors, teachers and school 
committee members.

These actors play an important role in 
ensuring quality and safety of school 
meals. Their main responsibilities are:

School director

1. Coordinate the implementation and 
monitoring of hygiene and food safe 
handling practices at school.

2. Plan and coordinate school cooks 
training/coaching and raise 
awareness activities at school and in 
the community. 

3. Plan and implement school kitchen 
infrastructure improvement and 
maintenance

Storekeepers (teacher)

1. Work together with the school 
feeding team to train/coach school 
cooks and carry out awareness 
raising activities at school and in the 
community.

2. Monitor hygiene and food handling 
practices in school feeding 
operations at school.

3. Provide the School Director with 
regular information on hygiene and 
food safety related to school feeding 
operations.

School cooks

1. Implement properly hygiene and 
food safe handling practices while 
preparing school meals. 

2. Participate in awareness raising 
activities at school and in the 
community related to food hygiene 
and safety, handwashing, personal 
hygiene, nutrition, etc.

School support committee members

Support the school feeding team to:

1. Oversee hygiene and food safe 
handling practices in school feeding 
operation at school;

2. Mobilize resources to improve 
and maintain the school kitchen 
infrastructure;

3. Carry out awareness raising activities 
on food hygiene and safety at school 
and in the community.

2  Receiving food ingredients; Storing food 
ingredients; Food preparation and cooking; Serving 
of school meals; Cleaning and sanitation; Cooks’ 
personnel hygiene and health; Water supply and; 
Pest and waste management.
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III. Hygiene 
and safe food 

handling 
practices for 

schools feeding 
programmes



Personal 
hygiene 
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Who are food handlers in school feeding 
programmes?
Anyone who handles food directly as well as equipment and utensils used 
to prepare or serve school meals. Food handlers are expected to meet food 
hygiene requirements. In school feeding programmes food handlers are 
school cooks, storekeepers and helpers.

Before starting work in the school feeding programme, all new school cooks 
must be trained in hygiene and good food handling practices.

School cooks should be in good health. All school cooks should have regular 
medical check-ups, at least each 6 months.

Before and during preparing school meals, 
keep yourself clean:

1 Always wear clean and light-coloured apron, and cap or scarf (tie back 
and cover hair) in school kitchen and store areas.
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2 Always wash hands with clean water and soap.

After and before:

 U Eating or drinking;

 U Handling raw meats, eggs, fruits, vegetables  
and live animals;

 U Cooking and serving school meals.

After:

 U Going to the toilet;

 U Handling rubbish, cleaning soaps and  
other chemicals;

 U Coughing, sneezing or blowing nose;

 U Carrying out cleaning tasks.

Wet hands, apply soap 
and rub palms for 20 

seconds

1

Rub back of 
fingers

4

Rub wrists

7

Rub back of both 
hands 

2

Rub and rotate 
both thumbs

5

Leave hands to dry

8

Rub both palms and 
between fingers

3

Rub one palm 
against back of 

another hand and 
vice versa

6

How to wash your hands properly?
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 / Shower or wash 
yourself daily.

 / Keep fingernails short 
and clean. Avoid using 
nail polish.

 / Keep wounds and cuts 
completely covered 
with bandage and 
waterproof gloves, 
that is firmly secured 
and regularly changed;

 / If sick (e.g. with cold, skin 
rash and boils, running 
nose, eye and ear infections, 
diarrhoea, and vomiting) 
cooks should inform School 
Director or storekeeper.

 × Do not eat, drink, spit or 
smoke in school kitchen and 
store room;  

 × Do not allow children, and 
people not involved in food 
preparation to enter school 
kitchen;

 × When sick school cooks 
should refrain from food 
preparation and serving 
school meals.

3 Observe good personal hygienic practices, such as:

 × Do not wear jewellery (rings, 
bracelets, bangles, earrings, 
threads, wristwatches, etc.) 
while preparing school meals;

Responsibility
Who does? School cooks
Who checks? Storekeeper (teacher) or school director
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Receiving food 
ingredients
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Key Principles

 / Receive food ingredients only 
from contracted suppliers. 
Fresh food should be 
received daily and dry food 
commodities, such rice, oil 
and iodised salt, every month.

 / Check the quality of food 
ingredients upon receipt. 

 / Food products should 
be packaged in clean 
containers (bags, crates, 
baskets, bags, etc.) covered 
and transported in clean 
motorbikes or other 
transportation means. 

 / Keep records of acceptance 
or rejection for all food 
ingredients. 

 × (i) Spoiled, bruised or infested 
vegetables, stale meats or 
meats that are hot/warm to 
the touch, and cracked eggs; 

 × (ii) Packaged food beyond 
the expiry date; 

 × (iii) Packaged food with signs 
of leakage or poor sealing. 

 × Plan reception of food 
ingredients. Do not receive 
food products during 
cooking or serving times. 

 × Do not receive:
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How to check the quality of fresh 
vegetables, meats, fish and eggs?

Fresh vegetables

 U Look for signs of freshness such as:

bright, lively 
color

firmness (firm 
to the touch)crispness }

accept

 U Look for signs of spoilage such as: 
 

insect 
infestation

mould

cuts

shrinking

discoloration

bruising
}

reject

Good versus poor quality leafy green vegetables

/

/

//

× ×

××
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Good versus poor quality pumpkin

Good versus poor quality green papaya

Good versus poor quality bottle gourd

Good versus poor quality long & round Eggplants

/

/

/

/

×

×

×

×
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Good versus poor quality spong gourd

Good versus poor quality spong ground gourd

Good versus poor quality wax gourds

Good versus poor quality long bean

/

/

/

/

×

×

×

×
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Fresh meats

 U Look for signs of freshness such as: 

rose light 
colored

no objection-
able odor

not hot/warm 
to the touch

tender-firm 
texture }

accept

 U Look for signs of spoilage such as:

decay slimy wateryfoul smell }
reject

A good way to check for spoilage is to insert a knife deep into the 
flesh or all the way to the bone and check the blade for any off odors.

Good versus poor quality meat

/ ×

Freshwater fish (live fish) 

 U Look for signs of freshness such as: 
 

alive, with no 
objectionable odor

firm and elastic flesh

glossy  
appearance

bright and 
clear eyes

pinkish-deep red gills
}

accept

 U Look for signs of spoilage such as: 

dead 
fish

fishy 
odor

wounds or 
cuts }

reject
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Good versus poor quality freshwater fish

/ ×

Eggs

 U Look for signs of: 

cracks brittle 
surface

feathers and other 
foreign mattersdiscoloration }

reject

Good versus poor quality eggs

/ ×
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How check the quality of rice, lentils and processed 
food ingredients (oil, iodised salt and condiments and 
spices)?

Rice and lentils 

 U Look for signs of: 
 

infestation (insects, 
parts of insects)

poorly sealed bags

mold and wetness 
(lumps, dark or 

black grains,  
musty smell)

}
reject

Good versus poor quality rice

/ ×

Processed food (oil, iodised salt and condiments) 

 U Look for cracks, leaks, or signs of poor sealing and labelling.

 U Check for validity date (at least 3 months before the expiry or ‘best before’ date), 
particularly for processed and packaged sauces (soy, fish, oyster), canned products 
(fish), and oil. 
 

cracked surfaces

validity date has expired, or 
label and the date of validity 
are absent

broken, 
tampered bottle 
seals

swollen, bulged and leaky cans

}
reject
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Good versus poor quality processed food

/ /× ×

Veggie Oil Brand
Expiry date:  
dd/mm/yyyy

Soy Sauce Brand
Expiry date:  
dd/mm/yyyy

×/ ×

Fish Sauce 
Brand

Expiry date:  
dd/mm/yyyy

/

Responsibility
Who does? Storekeeper (teacher)
Who checks? School Director
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Storage of food 
ingredients
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Key Principles

 / Food ingredients should always be 
stored in a clean, dry, ventilated 
place, free of rodents, insects, birds 
and other animals, and away from 
cleaning soaps and chemicals.

 / Plan the storage space and its 
arrangement, as well as clean it 
before the arrival of commodities.

 / Store different food ingredients such as 
rice, lentils, oil, iodised salt, vegetables, 
meat, fish, eggs, etc., in separate areas 
of the school store room.

 / Food must be stacked on a wooden 
pallet, tables or shelves from the 
ground-level (at least 15 cm) and at 
a distance of at least 15 cm or 30 cm 
(for rice and lentils in bags) from the 
walls, ceiling, and ground level for 
easy inspection and cleaning and 
also for good air circulation and not 
cause food to go soggy or mouldy.

 / Keep fresh foods ingredients 
(vegetables, meat, fish and eggs) 
at minimum in school store 
(overnight maximum). Try to use 
them on the day of receipt.

 × Avoid storing food ingredients 
near open windows to prevent 
contamination (i.e. falling 
leaves, bird’s dropping) and 
damage by sun and rain. Do 
not eat, drink water, smoke 
inside the school store.

 × Never store food ingredients 
directly on the floor. 

 × Do not pre-cook meat or fish 
and keep it overnight at room 
temperature before preparing 
it on the next day. 

 / Always use the earliest received 
food items and those whose 
shelf life is the shortest first (FIFO 
principle, “first in, first out”).

 / Periodically check inventory of 
non-perishable food (grains, 
pulses, oil, and iodised salt.) for 
signs of infestation, pests and 
mould contamination.

 / Always keep the school store 
clean and locked.
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How to properly store fresh vegetables, meat, fish 
and eggs?

Fresh vegetables

Store fresh vegetables separate from meat/fish, in 
clean containers on clean pallets (or wooden planks 
or on raised platforms (tables, shelves, etc.), away 
from direct sunlight.

Fresh Meats

If it is not possible use fresh meat on the day of receipt, 
store it in a clean cool box with ice made from clean 
water (it means procured from a safe source, vendors 
that apply good hygienic practices).

A cold box can be a simple Styrofoam box with an 
airtight lid or an insulated box

 / Use a clean and dry cold box to store fresh meat (impermeable box with an 
air-tight fit lid)

 / Use ice made from clean water or frozen gel packs. Ice must be placed on 
all four sides of the boxes and on the top and bottom. The box needs to be 
firmly shut.

 / The temperature inside a cool box with ice 
or gel packs should be between 2 to 8oC 
always. This can preserve fresh ingredients 
safe for 6-8 hours when un-opened.

 / Meat must be stored in clean transparent 
plastic bags so it does not come in direct 
contact with the ice or cool pack. Ice should 
not be melt into liquid, an indication of 
temperature increase, which can lead to 
microbial proliferation.

 / Cold box should be washed and dried thoroughly before and after each use.
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Live Fish

If it is not possible prepare fish on the day of receipt, 
store live fish in clean containers with water on clean 
pallets or wooden planks or raised platforms (tables, 
shelves, etc.) overnight and prepare it on the next day.

Eggs

Store eggs in clean crates away from sunlight and use 
them as soon as possible.

How to properly store rice, lentils and processed 
foods (oil, iodised salt and condiments)?

Rice and Lentils

Store rice and lentils bags on clean pallets or wooden 
planks, away from walls (at least 30 cm) and 15cm at 
the floor. Check regularly for signs of infestation, pest, 
mould and spoilage.

Separate storage areas for different commodities - rice, 
lentils, etc.

Processed food 

Store oil, iodised salt and condiments in clean 
containers on clean pallets or wooden planks, away 
from walls. Check regularly for any problems.

Responsibility
Who does? Storekeeper (teacher)
Who checks? School Director
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Safe food handling 
practices during 
food preparation 

and cooking
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Daily hygienic practices while 
preparing and cooking

 / Keep the kitchen clean and tidy during and after cooking;

 / Use only clean/safe water to make it safe for food 
preparation, cooking and cleaning purposes;

 / Wash hands with soap and clean water before cooking and 
after preparing raw food, going to the toilet, carrying out 
cleaning tasks, handling leftover food, garbage, etc;

 / Always wear clean clothing (apron and cap) in the kitchen, 
store room and serving area;

 / Wash tasting spoons before and after use. Avoid using  
bare hands to taste or handle cooked food;

 / Waste bins should be used and emptied daily,  
washed and sanitised as the work ends;

 / Cover food being prepared and cooked food  
properly to prevent contamination.
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'

 / Prepare food ingredients on clean tables.

 / Keep raw food separated from cooked food.

 / Replace wooden chopping boards by food grade 
plastic chopping boards. Use separate chopping 
board for raw vegetables and raw meat/fish (For easy 
identification, use a different color for each chopping 
board). Wash thoroughly chopping board and knife 
before and after use. 

 / Wash hand with soap and clean water after preparing 
raw food and before cooking.

Key Principles

How to prepare fresh vegetables, meat, 
fish, rice and lentils?
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Green leafy vegetables, fresh pre-cut vegetables  
(pumpkin, gourds, etc.)

 U Step 1: Chop-off roots with soil and dispose separately.

 U Step 2: Discard dead, wilted, dried, discoloured leaves, vegetables.

 U Step 3: Wash thoroughly, preferably under running water, to remove soil, insects, 
other visible stains.

 U Step 4: Chopping is to be done immediately after washing, with carefully 
inspection. Use a designated, clean chopping board for vegetables (to be washed 
before and after use). 

Raw meats

Washing raw meat (poultry, meats, etc.) before cooking it is not recommended. 
Bacteria in raw meat and poultry juices can be spread to other foods, utensils, and 
surfaces through the water and sinks.

 U Step 1: Use a separate, clean chopping board to cut meats. The use of separate 
cutting boards prevents cross-contamination.

 U Step 2: Cook fresh meat immediately after chopping, do not leave it idle, 
uncovered. 

W Attention: Do not pre-cook fresh meat or live 
fish and keep it overnight at room temperature, 
before preparing on the next day.

Fresh fish

 U Step 1: Slaughter fish away from food preparation areas.

 U Step 2: Use a separate, clean chopping board and knifes to cut fish.

 U Step 3: Rinse the slime of the fish.

 U Step 4: Remove calamine, gills and entrails, etc;

 U Step 5: Cut off the head if desired.

 U Step 6: Rinse the fish thoroughly with clean water and prepare immediately after 
chopping. 
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Rice

 U Step 1: Removing all foreign materials (insects, remain parts for insects, stones, 
plastics, etc.).

 U Step 2: Wash rice with clean water in a clean container (food grade plastic bowl or 
bucket), drain it and cook it immediately in a pan with enough water to cook the 
rice.

W Attention: Use only the amount of water 
required to cook rice (absorption method). Avoid 
using more water than necessary to cook rice, 
and discard excess water after cooking rice. This 
reduces the loss of vitamins and minerals during 
cooking, especially when cooking fortified rice.

Lentils

 U Step 1: Removing all foreign materials (insects, remain parts for insects, stones, 
plastics, etc.).

 U Step 2: Wash lentils with clean water in a clean container (food grade plastic bowl 
or bucket), drain it.

 U Step 3: Soak washed lentils in a clean container with clean water overnight in a well 
ventilated place.

 U Step 4: Drain soaked lentils and cook immediately.
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How to properly cook fresh 
vegetables, meat, fish, rice 
and lentils?
Cook food thoroughly, especially meat, fish, 
eggs, poultry and seafood (safe temperatures, 
above 70oC). Cooking temperatures can kill 
almost all dangerous microorganisms and 
play a role in eliminating food-borne illnesses. 
Ideally, use a thermometer.

 U If a thermometer is not available, visual aids 
can be used to check whether foods have 
been cooked thoroughly: 

 / Rice and lentils: soft texture;

 / Soups, stews Steamed and gravies: 
Roiling boil for at least two minutes; 

 / Vegetables: Roiling boil with steam 
arising;

 / Eggs: Hard when boiled, opaque when 
fried, piping hot;

 / Pork: Colour turns from pink to white, 
clear juices, no blood visible;

 / Beef: Colour change from dark red to 
dark brown, clear juices, no blood visible;

 / Chicken: Colour change from pink to 
white, clear juices, no blood visible 

 / Fish: Flaky desirable texture (subject to 
local preference), clear juices, no blood 
visible piping hot.

 U Transfer cooked food into a clean container 
(aluminium pots with lid) covered with a lid.

Responsibility
Who does? School cooks
Who checks? Storekeeper (teacher), school  
  director, or school support  
  committee member
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Safe food handling 
practices during 
serving of school 

meals 
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 U Serving area should be a clean, covered or 
shaded, well-ventilated area. If this area is 
open or semi-open, ensure that it is shaded, 
protected from wind and dust, and equipped 
with mats.

 U Keep serving area properly cleaned and tidy 
before and after serving school meals.

 U School meals should be ready 30 minutes 
before serving. Keep school meals hot to the 
touch (temperature above 60⁰C) and serve 
them in 2 hours or less.

 U Transfer cooked food into clean and 
appropriate containers with lid. Maintain 
cooked food covered until serving to students.

 U Only school cooks or trained school staff can 
serve school meals. They should wash hands 
before serving meals.

 U Schoolchildren should wash hands before 
eating school meals.

Responsibility
Who does? Trained school cooks, school  
  staff, senior students, etc.
Who checks? Storekeeper (teacher), school  
  director, or school support  
  committee member
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Cleaning and 
sanitizing: 

kitchen and 
store facilities 

and kitchen 
utensils 
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Key Principles

 × Never store kitchen utensils 
and equipment on the 
floor. Store them on clean 
tables or shelves, away 
from cleaning products and 
other chemicals.

 / Clean-as-you-go, keeping the 
work area clean and tidy always 
while working (cleaning up spills, 
wiping down work surfaces, 
removing waste to bins, washing 
equipment and utensils, etc.). 

 / Always use clean water 
for cleaning purposes.
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School kitchen location

 U School kitchen should be located in a clean area away from toilets, garbage, 
dirty mud, open drains, sewers, animals and classrooms.

School kitchen infrastructure

 U Kitchen should be a roofed, fenced or walled around space, well ventilated 
and well-lit, with floor and walls made from impermeable (waterproof), easy-
to-clean and light-coloured material

 U Kitchen layout should include the following main areas:

 U Store for food, kitchen utensils, cleaning products and materials;

 U Wet area for washing food ingredients and kitchen utensils 

 U Food preparation area with tables away from the cooking area (stoves);

 U Cooking area.

Kitchen equipment and utensils

 U School kitchen should be equipped with:

 U Basic kitchen utensils for food preparation and cooking (shopping boards 
(food-grade plastic) for vegetables and meat/fish; knifes, ladles, spoons, 
pans/pots with lid, different size containers for food preparation, serving 
of school meals and cleaning tasks, etc.).

 U Improved stoves (more efficient, clean and smokeless.)

 U Shelves to store separately clean kitchen utensils and cleaning soaps and 
materials.

Water supply

 U A source of clean water should be available next to the school kitchen for 
food preparation, cooking and cleaning purposes.

 U It is recommended to install a fixe handwashing station next to the school 
kitchen (WASH Programme).

Safety

 U Prevention measures: 

 U provide at least two buckets of sand and a bucket of water next to the 
kitchen to prevent or extinguish fires.

 U provide a first aid kit to ensure first aid to school cooks in case of burns, 
cuts, etc.
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Cleaning kitchen facilities

Floor

Basic Steps:

1. Remove all food remains, dust, and other dirt from the floor with a broom. 

2. Wash the floor thoroughly with soap and water, using a broom.

3. Rinse with clean water and use the broom to remove all water from the floor and 
corners.

4. Sanitize with a solution of clean water and household chlorine bleach (1 teaspoon 
(5 mL) of household chlorine bleach per 4L of clean water or 2.5 teaspoon per 1 
bucket of 10L).

5. Allow to air dry.

6. Do not apply this procedure in kitchen with dirt floor. Avoid sweeping. Pick up all 
dirt from the floor with a dustpan and broom and pour it into a dustbin.

Materials needed: Broom, dustpan, soap and bucket.

Walls, windows, doors and ceiling

Basic Steps:

7. Clean walls, windows, doors and ceilings as scheduled.

8. Remove all dust, cobweb and other dirt from walls, windows, doors and ceilings 
and corners using a clean broom.

9. Scrub washable wall surfaces with soap and water.

10. Rinse with clean water.

11. Dry with a clean cloth.

12. Wash and disinfect cloths after use.

13. Use this procedure accordingly the school kitchen facilities

Materials needed: Broom, scrubber, soap, cloths and bucket.
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Tables

Basic Steps:

1. Remove all food remains and other dirt from shelves and tables with a clean cloth.

2. Scrub with soap and clean water.

3. Rinse with clean water and wipe with a clean cloth.

4. Wash and disinfect cloths after use.

Materials needed: Soap, cloths, scrubber and bucket.

Cleaning kitchen facilities

Kitchen utensils

Basic Steps:

1. Scrap off food remains from pots, ladles, spoons, and other kitchen utensils and 
pour into a trash bin.

2. Wash with soap and clean water.

3. Rinse with clean water.

4. Sanitize using a mixture of 1 teaspoon (5 mL) of household chlorine bleach per 4L 
of clean water (or 2.5 teaspoon per 1 bucket of 10L).

5. Allow to air dry (do not use drying cloths). 

W Attention:

 U Use separate containers for washing, rinsing and sanitizing.  

 U Remember to discard and refill fresh water for washing, 
rinsing, sanitizing frequently to prevent contamination.

 U Repeat this procedure after each use.

 U Store clean and dry kitchen and service utensils in a clean 
area free from contamination, and upside down (ideally in 
raised platform, or shelves or closed cabinet).

Materials needed: Dish cloths, soap, scrubber, sanitizer and containers for washing, rinsing 
and sanitizing. 
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Cold box

Basic Steps:

1. Clean all food remains and other dirt from cold box.

2. Wash thoroughly with water and soap (inner and outside of the box)

3. Rinse with plaint water.

4. Apply the same procedure for disinfecting kitchen utensils.

5. Air-dry (do not use drying cloths).

W Attention: Repeat this procedure after each use.

Materials needed: Dish cloths, soap, sanitizer and containers for washing, rinsing and 
sanitizing.  

Dustbin

Basic Steps:

1. Empty dustbin into the school garbage  container 

2. Wash with soap and water.

3. Rinse with clean water.

4. Apply the same procedure for disinfecting kitchen utensils.

5. Air-dry (do not use drying cloths).

W Attention: Repeat this procedure after each use.

Materials needed: Scrubber and bucket (for this purpose), soap and sanitizer.
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Small water containers (plastic)

Basic Steps:

1. Before refilling the water container, wash with clean water and soap. 

2. Rinse thoroughly with clean water.

3. Apply  the procedure for sanitizing utensils.

4. Refill the water container with clean water.

W Attention: Repeat before every refilling or whenever necessary.

Materials needed: Scrubber, cloths, soap and sanitizer.

W Attention: 

Wash and disinfect sponges, scrubbers, dish cloths and floor 
cloths after use. These cleaning materials should only be used if 
the washed and clean beforehand.

Cleaning schedule for school kitchen and store 
facilities

Areas Floor Walls Ceiling Windows 
& doors 

Shelves Tables

Kitchen 
facility

After use and 
whenever 
necessary

Every week Every 15 
days Every week Every week

After use and 
whenever 
necessary

Store-
room 
facility

3 times a 
week

Every 15 
days

Every 3 
months

Every 15 
days Every week Every week

Responsibility
Who does? School cooks
Who checks? Storekeeper (teacher) or school director

45Basic steps to improve the quality and safety of school meals





Pest and waste 
management
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Good pest management practices

 × Keep domestic and 
other live animals away 
from school kitchen 
and storeroom (e.g. 
pets, poultry, etc.).

 / Keep the surroundings 
of the kitchen, store and 
serving areas always clean.

 / Always keep the kitchen 
and store door closed.

 / Block the entry of cockroaches, flies, mice 
and rats by keeping school kitchen and 
store room in good conditions (repair wall 
cracks or holes, eliminating small holes 
and gaps under and around the door, 
screening windows and doors, etc.).
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Good waste management practices

Responsibility
Who does? Storekeeper and   
  school cooks
Who checks? School director,   
  or school support 
  committee member

 × AVOID:  Open-air dumping, burning 
plastic waste as the smoke from 
burning plastic is dangerous for health 
and causes environmental pollution. 
Prefer other environmentally friendly 
practices for managing waste.

 / Use dustbins with lid in kitchen and 
serving areas. 

 / If possible, separately discard organic 
wet waste and dry waste like plastic or 
glass bags, bottles, etc.

 / Check cleanliness of waste bins daily. 
Empty and wash waste bins daily.

 / Ensure waste is disposed as soon as 
possible. 
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