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1. What is the policy about? 
East Sussex School of Circus Arts takes its duty of care to its workers e.g. contractors, 
agency staff, interns, trainees, volunteers and visitors to East Sussex School of Circus Arts 
premises and members of the public affected by the activities and undertakings of the 
organisation staff and volunteers very seriously. It accepts a legal and moral responsibility to 
take all reasonable steps to ensure their safety and that of anyone affected by our activities 
and undertakings. This policy sets out how East Sussex School of Circus Arts complies with 
current legislation applied by the European Union and UK frameworks. 
Specifically, this policy shall focus on the HACCP (Hazard Analysis, Critical Control Point) 
requirements relating to food safety legislation to ensure best practice and prove due 
diligence. 

2. Who is the policy for? 
This policy covers anyone lawfully on East Sussex School of Circus Arts premises and any 
person in the immediate vicinity of our premises who is at risk from food prepared, 
consumed, stored, sold or bought for both commercial and non-commercial purposes either 
on the premises or off-site. 

3. Policy statement 
East Sussex School of Circus Arts recognises its responsibility for ensuring, so far as is 
reasonably practicable, the health, safety and welfare of all who may be affected by our 
work. The duty to manage food safety and ensure due diligence is directed at those who 
manage food premises or undertakings as defined by EC Regulation 178/2002 : the people 
with responsibility for protecting others who work in such premises, or use them in other 
ways, from the risks to ill health that exposure to food may cause. 

4. Definitions 
Term Meaning

What is a food 
business 
establishment?

Under Article 2(c) of Regulation 852/2004, ‘establishment’ 
means any unit of a food business. A ‘food business’ as 
defined in EC Regulation 178/2002 on general food law 
means any undertaking, whether for profit or not and whether 
public or private, carrying out any of the activities related to 
any stage of production, processing and distribution of food. 
EU rules apply only to such ‘undertakings’, which involve a 
certain degree of organisation and a certain continuity of food



5. Policy requirements 
1. East Sussex School of Circus Arts services defined as food business 

operators 

It is important that a clear distinction is made between the requirements of food safety 

legislation applicable to undertakings and settings’ as defined in EC Regulation 178/2002 

and those where East Sussex School of Circus Arts may provide basic facilities for staff to 
conduct simple preparation, handling, eating, storage and cleaning facilities for example for 

their own consumption. Further, it is also important to differentiate requirements where food 

services may be contracted in (e.g. via a 3rd party providing sandwiches and snacks for a 

working lunch). 

Where East Sussex School of Circus Arts services intend to be, or are already recognised 
as being a food business operator as defined by EC Regulation 178/2002, the service 

manager shall liaise with the local enforcing authority to ensure best practice and due 

diligence is being met. Failure to apply may result in being fined, imprisoned for up to 2 

years or both if you run a food business without registering. Applications must be made at 

activities.

Who is a food 
business 
operator?

A food business operator is defined by EC Regulation 
178/2002 is the natural or legal person responsible for 
ensuring that the requirements of food law are met within 
the 

food business under their control.

Food 
Standards 
Agency (FSA)

The Food Standards Agency works closely with local 
authority enforcement officers to make sure food law is 

applied throughout the food chain.

Hazard Analysis 
Critical Control Point 
(HACCP)

HACCP (Hazard Analysis and Critical Control Point) is a 
system that helps food business operators look at how 
they handle food and introduces procedures to make sure 
the food produced is safe to eat. As part of routine 
inspections, local authority enforcement officers will check 
that the business has an appropriate HACCP-based food 
safety 

management system in place.

Service Manager The East Sussex School of Circus Arts manager with 
responsibility for management of the service, regardless of 
job title.

Service User A person receiving a service from East Sussex School of 
Circus Arts irrelevant to the term used for specific services 
eg. participants, learners, pupils, clients.



least 28 days prior to the intended commencement of undertaking. This can be done 

online at: 



https://www.gov.uk/food-business-registration Further information is available at: https://

www.food.gov.uk/sites/default/files/multimedia/pdfs/publication/starting-up-booklet.pdf 

Service managers shall ensure that any such undertakings comply with: 
• General Food Law Regulation (EC) No. 178/2002
• General Food Regulations 2004.
• Food Safety Act 1990 and (Amendment) Regulations 2004
• Regulation (EC) No. 852/2004 on the hygiene of foodstuffs
• Food Hygiene Regulations 2006
• Regulatory Guidance and Best Practice Advice For Food Business Operators 2009
• European Food Information to Consumers Regulation No 1169/2011 (FIC)
• Food Information Regulations 2014 (FIR).

In order to ensure due diligence service managers shall ensure that the service follows an 
appropriate food management system such as HACCP. This can be achieved by following 

the guidance laid out in the FSA publication “Safer Food, Safer Business” that is relevant to 

the type of undertaking being run. 

2. East Sussex School of Circus Arts services defined as non-food business 
operators 

Where East Sussex School of Circus Arts services are not defined as a food business 

operator (such as offices where simple facilities for food handling, storage and consumption 

are provided for along with basic equipment such as a fridge, kettle, toaster, dishwasher for 
example) a simple risk assessment should be completed by the service manager in 

accordance with the East Sussex School of Circus Arts risk assessment policy. 

3. Activities with service users 
Where food-handling activities take place, at least one worker must: 

• be suitably qualified (for example have the Level 2 Award in Food Safety from a 
reputable training provider). Advice on suitable qualifications and food safety can be 
sought from the Health & Safety Manager.

• take responsibility for supervising food safety and providing essential information to 
other workers and to service users.

• Good hygiene practices should be adopted to prevent cross contamination resulting 
in food borne illness and poisoning.

https://www.gov.uk/food-business-registration
https://www.food.gov.uk/sites/default/files/multimedia/pdfs/publication/starting-up-booklet.pdf


• Methods and regularity of cleaning and disinfection of kitchen equipment, utensils, 
surfaces, walls and floors should be considered. For example, water dispensers 
(chilled and hot) must be connected to a supply of drinkable water, or use bottled 
water regularly cleaned and maintained to ensure the highest-possible hygiene 
standards. Wet floor signs must be provided and utilised where appropriate.

• Fridges must be checked weekly and any out-of-date food disposed of. Such waste 
can often be avoided by more frequent checks and good planning. Staff and service 
users utilising fridges for storage of personal foodstuffs should be encouraged to 
utilise appropriate sealable containers.

• Allergens, intolerances and dietary requirements pertaining to specific staff; service 
users; clients and others that may be affected food handling, storage and 
consumption should be considered.

• Consideration should be given to religious and cultural requirements of individuals.
• East Sussex School of Circus Arts staff supervising the activity must check 

equipment is clean, safe and functional before and after use.
• East Sussex School of Circus Arts staff must make service users aware of the 

importance of reporting defective equipment (for example, damaged oven gloves) 
in order to minimise the risk of harm.

• Staff supervising food safety during the activity must assess the risk of using knives 
and other sharp tools with service users beforehand

• East Sussex School of Circus Arts staff must provide adequate supervision
• East Sussex School of Circus Arts staff must communicate the dangers effectively
• East Sussex School of Circus Arts staff must lock away all sharp tools when not in use

4. External caterers 
Before hiring an external caterer, it must be confirmed that the company is registered with 
the local council. East Sussex School of Circus Arts employees involved in the purchase 
of food should conduct checks on the food hygiene ratings of food operators (as endorsed 
by the Food Standards Agency) at http://ratings.food.gov.uk/ The name of the business 
and the street or town or postcode is all that is needed to conduct such checks. 

Food and drink must be delivered shortly before they will be consumed. If this is impossible, 
instructions on safe storage must be obtained and suitable arrangements put in place. 
If chilled and other ready-to-eat food is purchased for meetings and training courses, it must 
be purchased from a reputable national supermarket shortly before it will be eaten. 
Minimise the handling of food. If food must be handled for serving, ensure a worker who is 
trained in food safety does so. 

http://ratings.food.gov.uk/


• For simple bake sales service managers must ensure that they follow the common 
sense guide available on Connected

6. Related policies 
• East Sussex School of Circus Arts Contractors Policy
• East Sussex School of Circus Arts Environment Policy
• East Sussex School of Circus Arts Risk Management Policy

7. Further information 
Safer Food Better 
Business for 
Caterers

This food safety management pack helps restaurants, 
cafés, takeaways and other small catering businesses 
comply with food hygiene regulations. Records may be 
completed on a computer, or printed out for filling in. By 
competently and diligently following this guidance due 
diligence shall be ensured. 

https://www.food.gov.uk/sites/default/files/sfbb-caterers- 

pack.pdf

Safer Food 
Better Business 
for Retailers

This pack is for small retail businesses that sell food, 
including any food that needs to be kept cold to keep it 
safe, such as milk, dairy products or sandwiches. These 
include small convenience stores, 'corner shops' and 
confectioners, tobacconists and newsagents. It has been 
developed to help retail businesses across the UK comply 
with food hygiene regulations. . By competently and 
diligently following this guidance due diligence shall be 
ensured. 

https://www.food.gov.uk/sites/default/files/sfbb-

retailers- pack.pdf

Food Allergen A food or ingredient that is perfectly safe for most people to 
eat, but which causes an allergic reaction in particular 
individuals by instigating an abnormal immune system 
response. Reactions may be mild or severe potentially 
resulting in death. Care must be taken not to contaminate 
the food of those individuals affected by certain allergens. 
Effective labelling methods of foods must be considered 
prior 

to offerings for consumption. Free food allergen training is

https://www.food.gov.uk/sites/default/files/sfbb-caterers-pack.pdf
https://www.food.gov.uk/sites/default/files/sfbb-caterers-pack.pdf
https://www.food.gov.uk/sites/default/files/sfbb-retailers-pack.pdf
https://www.food.gov.uk/sites/default/files/sfbb-retailers-pack.pdf


available via the FSA website at (a certificate and 3 hours 
CPD shall be awarded upon achieving 85% or higher in the 
online course): http://allergytraining.food.gov.uk/

Food Intolerance Some people suffer symptoms after eating certain foods 
even when they are not producing antibodies against them. 
A variety of different mechanisms can cause foods to affect 
people in this way. These non-immune reactions are known 
as food intolerances and will often result in an individual 
feeling unwell. Effective labelling methods of foods must be 

considered prior to offerings for consumption.

http://allergytraining.food.gov.uk/


Annex 1: Equality Impact Assessment 
East Sussex School of Circus Arts is committed to always: avoiding the potential for 
unlawful discrimination, harassment and victimisation; advancing equality of opportunity 
between people who share a protected characteristic and those who do not; and, foster 
good relations between people who share a protected characteristic and those who do not. 

An Equality Impact Assessment (EIA) is a tool for identifying whether or not 
strategies, projects, services, guidance, practices or policies have an adverse 
or positive impact on a particular group of people or equality group. While 
currently only public bodies are legally required to complete EIA’s, East Sussex 
School of Circus Arts has adopted the process in line with its commitment to 
continually improve our equality performance. 

1. Summary 
This EIA is for: Food Safety Policy

EIA completed by: Renato, Head of Health & Safety

Date of assessment: January 2020

Assessment approved by: N/A

Objectives and intended outcomes

This EIA has been completed in order to ensure that the implications and 

potential impact, positive and negative, of the East Sussex School of Circus 

Arts Food Safety policy for all staff have been fully considered and 

addressed, whether or not the staff members share a protected 

characteristic.



2. Potential Impacts, positive and negative 
Equality Area Positiv

e
Neutra
l

Negativ
e

Summary

Age The policy apples equally 

to all members of staff 

regardless of age. It’s not 

considered that the policy 

includes any guidance or 

rules that may impact 

either positively or 

negatively on any 

member of staff because 

of their age.

Disability The policy apples equally 

to all members of staff 

regardless of health/

disability. It’s not 

considered that the 

policy includes any 

guidance or rules that 

may impact either 

positively or negatively on 

any member of staff 

because of their 

disability.

Pregnancy & 

Maternity/

paternity

It’s not considered that the 

policy positive or 

negatively impacts on 

pregnant women or on 

staff on maternity or 

paternity leave,.

!

!

!

!

!

!

!

!

!



Race (incl. origin, 

colour and 

nationality)

The policy apples equally 

to all members of staff 

regardless of their race, 

origin, colour or nationality. 

It’s not considered that the 

policy includes any 

guidance or rules that may 

impact either positively or 

negatively in these 

respects.

! !!



3. Negative impacts and mitigations 

Gender and 

Gender Re-

assignment

The policy apples equally 

to all members of staff 

regardless of their gender 

at any given time. It’s not 

considered that the policy 

includes any guidance or 

rules that may impact 

either positively or 

negatively on any member 

of staff because of gender.

Sexual Orientation The policy apples equally 

to all members of staff 

regardless of their sexual 

orientation. It’s not 

considered that the 

policy includes any 

guidance or rules that 

may impact either 

positively or negatively on 

any member of staff 

because their sexual 

orientation.

!

!

!

!

!

!

Negative Impact Mitigation Owner


