Health and Safety guidelines for serving Drinks in Church
Setting up area before service:

1. Check that the Burco (if used) is emptied of water before refilling with fresh water for service with grey bucket provided Reason -to avoid danger of  water contamination
2. For coffee  - Fill  each water dispenser (3) with hot water in advance (each serves 10 mugs) Reason -to avoid danger of scalds
3. For tea - Only use Burco for making tea Reason - to avoid danger of scalds, trips and falls
4. Remove any collapsible tables stored against the wall Reason –to avoid danger of tripping and falling
5. Wipe down tables Reason – to avoid cross contamination with foreign objects
6. Place mugs with coffee ( 1 tsp in each) to RHS of table and mugs for serving tea on LHS  Cover with clean tea towels Reason – to avoid trips and falls and scalds, to avoid cross contamination from dust and foreign objects
7. Take out biscuits from tin, place on plates and cover with paper serviettes Reason- to avoid contamination from dust and other foreign objects

8. Place table for children’s drinks away from hot drinks area (near steps to bell tower) Reason - to avoid danger of scalds and trips and falls. 
9. Check that only cups that can be properly washed by hand are available for children’s use Reason Check that only cups that can be properly washed by hand are available for children’s use
10. Fill glass jugs ( 2) with milk from fridge, checking that milk is not out of date and cover with paper serviettes Reason – to avoid food poisoning
11. Fill 2 sugar bowls and put out sweetener Reason – to avoid cross contamination by ants/ insects
      After Service:
1. Put used mugs in plastic box and take to wash up area

2. Wash up area should have hot soapy water in bowl constantly changed, running hot water to rinse and a table covered with clean dry teacloths  for draining mugs and placing plastic boxes Reason – to avoid cross contamination of washed mugs and trips and falls
3. Return washed mugs in covered clean plastic box to service area, place at back under table Reason- to avoid trips and falls and contamination from dust

4. All tea/ coffee must be put into plastic box and stored on shelving Reason – to avoid cross contamination by rodents
5. Return sugar to original container and seal.  Return opened packets of biscuits to white cookie jar. Reason – to avoid cross contamination
6. Wipe down all work surfaces with hot soapy water You may need green abrasive pad to remove sugar on table Reason – to avoid contamination
7. Remove rubbish bag from small bin and replace with clean one

8. Take any soiled/wet teacloths home to wash

9. Check before leaving that area looks tidy, everything has been put away on shelving  and  rubbish removed from bins Reason – to avoid cross contamination

