WELCOME TO THE
BOTLEY COMMUNITY
FRIDGE
Anyone can put food in, anyone can take food out
Thank you for possibly being willing to volunteer. Volunteers clean
the fridge and possibly pick up food, either weekly or fortnightly. A
shift takes 15-45 minutes.
Below is information on what it involves.
If you would like to volunteer, please fill in the form at p.5 and return
to riki@phonecoop.coop or leave it in the volunteer logbook to the
right of the fridge. If you have questions, email Riki or phone her at
07759 135811.

VOLUNTEER CHECKING & CLEANING SCHEDULE
Before you start
Are you fit to volunteer?
Do not handle food or enter a food handling area if you:
• Are suffering from or carrying a disease likely to be transmitted through food.
• Have infected wounds skin infections, sores
• Have diarrhoea or have been vomiting (within last 48 hours)
If any of the above apply, please contact the volunteer co-ordinator as soon as possible to
allow for someone else to cover your shift. If in doubt please get in contact and ask.
Check your personal hygiene
• Clean clothes
• Hair up
• Wash and dry hands just before starting to clean the fridge, using hand washing steps
learned through training.
• Repeat washing after touching raw food, vegetables or fruit; blowing your nose;
cleaning; handling food waste; touching light switches or door handles.
• Do not touch your face or hair, smoke, spit, sneeze, eat or chew gum whilst handling
food

Every day
Remember to be vigilant whilst cleaning- all details in the “Safe Food Better Business” pack.
Pick up food as agreed (this will vary by day of the week)
Record temperature in the logbook (Please do this first, before you start cleaning)
If the temperature is not 0-5oC, then contact volunteer co-ordinator, and write what actions
you took to solve the problem. If temperature of food is above 8oC all refrigerated food
must be thrown out. Return the thermometer to the bottom of the fridge.
Throw out food if necessary
Any food past its ‘use by’ date1, raw meat or fish, cooked eggs (raw eggs are OK) or cooked
rice goes into the waste bin.
1

‘Use by’ date refers to food safety. Food can be eaten up to the end of this date but not after even if it looks and
smells fine. Always follow the storage instructions on packs

Any cooked food must have a label with the ‘use by’ date from the shop, or a label stating
the donor (company), item, when prepared, ‘use by’ date and allergen information…
otherwise it goes into the waste bin.
Any unpacked veg or fruit: look at visitors book and see when they were added. Throw out
if they have been in the fridge for more than 5 days. If it’s not in the logbook, throw out if it
looks manky.
Clean the fridge if necessary
If there is no obvious dirt (e.g. soil, loose bits of vegetable): spray cleaning solution on the
fridge handle, leave for 5 minutes, and wipe off with a paper towel.
If there is obvious dirt: Remove all food from fridge into the green crates - Ready to eat
foods in one and salad, fruit and veg in the other - being aware that food should be out as
short a time as possible.
Wipe off the dirt with hot water: put hot water into the grey washing up pan from inside
the wooden cupboard in the kitchen, and use a yellow wiping cloth from the kitchen
cupboard. Leave the dirty yellow cloth in the green crate: it will be washed in a washing
machine and returned, clean, to the kitchen.
Then spray the fridge, including the handle, with the cleaning solution, leave for 5 minutes,
and wipe off with a paper towel.
If there is no cleaning solution left, refill from the container in the kitchen: one spritz of the
concentrate and then top up the spray container with water.
Check for pests and other problems
Check if there are any droppings etc. in or near the fridge, or in the non-perishables box. If
the fridge is unusable for any reason, place the ‘fridge not in use’ sign (from the back of the
logbook) inside the fridge, leave the door open, and turn off the fridge at the mains.
Otherwise…
Place food back into fridge
When placing food back into fridge…
• READY TO EAT FOODS in the top half
• SALAD, FRUIT AND VEG in the bottom half
Ensure the fridge is closed properly
‘Best before’ date refers to quality rather than food safety. Foods with a 'best before' date should be safe to eat
after the 'best before' date, but they may no longer be at their best.
‘Sell by’ and ‘display until’ dates are for shop staff only – don’t worry about them.

Sweep area of any visible dirt with dustpan and brush.
Log everything
In the logbook, write any problems, pest signs or changes; tick the box ‘checks completed’;
add your name and sign.
Text to 07759 135811:
• your name
• temperature of fridge
• any problems and how you have tried to resolve them
Upon sending this message you are confirming that you have followed our safe method and
the cleaning schedule. Please contact us as soon as possible if you are unable to do this.

Weekly deep clean
(You will know if this applies to you)
Check temperature and problems log, and remedy if necessary.
Sweep cubicle area with dustpan and brush
Wipe the floor with water using a used cloth, and then with a clean cloth with sanitiser.
Take all used cloths home and run through hot wash cycle.
Wipe down all sides and top of fridge using cleaning solution.
Clean the green creates using washing up liquid and basin
Refill sanitiser sprays
Once every 4 weeks complete the 4 weekly review in the safer food better hygiene diary
section.

BOTLEY COMMUNITY FRIDGE – VOLUNTEER AGREEMENT
I commit to cleaning the Community Fridge as agreed in the rota.
The days I can do are:
My preferred days (if any) are:

I have read and understand the applicable sections of the Food Standard Agency’s “Safer
Food Better Business for Retailers”, which are in Appendix A.
I have had the volunteer training and have been supervised once whilst completing this
task.
I will complete the cleaning schedule on my rota days, reporting back via text to 07759
135811 with
• My name
• Temperature of the fridge
• Any problems, and how I have tried to resolve them
The text will confirm that I have completed the checks and cleaned the fridge following the
agreed procedure.
As a volunteer I am allowing the Botley Community Fridge to provide a clean and safe space
for food.
Print Name:
Signed:
Date:

Please send to Riki Therivel, 28A North Hinksey Lane, Oxford OX2 0LX; or email to
riki@phonecoop.coop; or put in the volunteer logbook

APPENDIX A. EXTRACTS FROM FOOD STANDARD AGENCY’S “SAFER FOOD BETTER
BUSINESSES FOR RETAILERS”
https://www.food.gov.uk/business-industry/caterers/sfbb/sfbbretail#toc-1

We check for pests every day

We use clean cloths every day. Once a week they are collected and washed using a hot cycle.

We use the cleaning schedule in the logbook. There is a good supply of cleaning products beside the
bridge and in the wooden cupboard in the kitchen.

The volunteer logbook explains when food should be removed from the fridge and thrown away. All food
past its ‘use by’ date must be thrown away. We leave food that is past its ‘best before’ date in the fridge for
5 days. We leave non-perishables until someone takes them or they look clearly off.

We use a digital display in the fridge. We do not have a chilled display unit. We check the fridge
temperature every day. If the fridge is over 8oC, we throw out all of the food in it.

