WELCOME TO THE BOTLEY
COMMUNITY FRIDGE AND LARDER
This is the information you need to safely clean/fill the community fridge, or volunteer at the
community larder.

Before you start – fridge and larder
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)
• Have symptoms of coronavirus
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, 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

COMMUNITY FRIDGE - 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.
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. 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, make up new solution by adding one small block of
Milton from glass jar and filling 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
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
‘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.

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
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’;
and add your name and the date. Text 07759 135811 if there are any problems.

Community fridge - 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 and sanitizer using blue paper towel.
Wipe down all sides and top of fridge using spray sanitiser.
Refill sanitiser sprays

Community larder
Remember to be vigilant whilst cleaning- all details in the “Safe Food Better Business” pack.
Before SOFEA arrives
•
•
•
•
•
•
•

clean the fridge (spray with cleaner, leave 5 minutes, dry with blue paper towel). Close
and ensure that its temperature is 8C or less before SOFEA arrives.
clean the cool boxes (spray with cleaner, leave 5 minutes, dry with blue paper towel)
log** the fridge temperature and that you have cleaned the fridge and cool boxes
check the tables for cleanliness and wipe down with sanitizer if necessary
check the sheds for damp, pests, any tampering with the food, etc.
log** any concerns
remove ALL the food from the sheds and put out. Any food past its ‘best before’ date
should be handed out, with information about the fact that they are past their ‘best
before’ date, at that larder session

When SOFEA arrives
•
•

Measure and record the temperature of the chilled food by inserting a probe between
(not into) food – it should be 8C or less*
Put the food into the fridge and cool boxes ASAP

During the session
•
•

Aim to open the fridge as little as possible. Take out multiple servings of food, put in the
cool boxes, close the door. The fridge should remain at 8C or less.
Wipe clean any spills etc.

After the session
•

•
•
•
•

If any remaining chilled food will no longer be in date the next day (i.e. it is ‘use by’ the
larder date), either hand it out or throw it away. All other chilled food – food with a ‘best
before’ date, or with a ‘use by’ date past the larder date - should be placed inside the
community fridge.
Other food can be put in the fridge, on the shelving by the fridge, or in the church
Clean the tables, fridge and cool boxes (spray with cleaner, leave 5 minutes, dry with
blue paper towel). Log** that this has been done.
Put any food that is prone to being pierced, turn damp etc. (e.g. pot noodles, pasta) into
the blue plastic containers and affix lid.
If the sanitizing spray has run out, text Riki on 07759 135811. She will refill by the next
session.

* If the fridge temperature is over 8C, turn up the fridge dial. If it is not below 8C by the time SOFEA
arrives, you may need to reject the chilled food. If SOFEA food is over 8C, reject the food.
** The larder log is next to the fridge with the cleaning supplies.

APPENDIX A. EXTRACTS FROM FOOD STANDARD AGENCY’S “SAFER FOOD BETTER
BUSINESSES FOR RETAILERS”

2019

Community fridge: We check for pests every day
Larder: We check for pests before the larder opens

Community fridge and larder: We use blue paper towels to wipe and clean: spray the area, wait
5 minutes, dry with paper towels.

Fridge: We use the cleaning schedule in the logbook. Spray cleaner is in volunteer box. Blue
paper towels are in the wooden cabinet inside the church.
Larder: Cleaning schedule and products are beside the fridge in the kitchen.

Fridge: There is a thermometer in the fridge. The fridge temperature is checked and recorded
every day. 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.
Larder: There is a thermometer in the hall fridge. We check the temperature before the SOFEA
chilled food arrives. No chilled food can be used if the fridge temperature is over 8C or if the
food is over 8C when it arrives. All food past its ‘use by’ date must be thrown away. All food
with a ‘use by’ date that is the same as the larder date must be handed out during the larder or
thrown away. Other food can be moved to the community fridge after the larder.

