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Cooking  policy and guidelines for the safe  use of the kitchen. 

The need for a cooking policy. 

During these past years in our school we have experienced an increased interest and 

enthusiasm for cooking activities among students and teachers alike.  We consider this as a 

very encouraging and positive element which we need to channel and safeguard.  Hence we 

have felt the need for a school cooking policy to be formulated and adhered to by all 

stakeholders. 

A reference must be made to the recent document issued by the Ministry for Education and 

Employment, ‘Framework for the Education Strategy for Malta 2012-24 – sustaining 

foundations, creating alternatives and increasing employability.’   In this document the need 

for students to develop their personal and social potential and to acquire the appropriate 

knowledge, key skills, competences and attitudes to be active citizens and to succeed at 

work and in society is emphasized in innumerable instances.  The proposed strategy aims to 

cultivate student engagement and motivation, and to promote high aspirations in learning 

within an inclusive safe and orderly environment both physical and psychological. 

Cooking experiences offer a number of golden opportunities in this regard which cannot be 

stressed enough.  The immediacy of any cooking experience gives the opportunity to instil in 

the children some fundamental skills and values that are becoming more urgent in our ever 

changing world 

Teachers have to ensure that the children are taught the best and most correct ways that 

make up a cooking activity.  They have to make sure that they are prepared and competent 

enough in introducing the children with the basic cooking skills. The social change that we 

are experiencing has created the need to equip the children with the most basic skills such 

as cooking skills.  It is important that every child is taught how to be able to prepare  a light 

healthy snack for themselves, for their siblings and if need be for their parents.  In this way 

the children can be fully engaged and motivated and this motivation and enthusiasm can 

hopefully transfer itself to other more academic and formal school activities. 

Integrating the cooking activities within the school curriculum. 

Ideally a three year plan can be set up so that cooking activities will vary throughout the  

three years.  This way each child will be offered  a comprehensive number of cooking  

options per year. Every cooking experience can be easily integrated with other school 

subjects., needles to say the possibilities are endless.  Cooking of traditional food can be 

integrated with social studies and religion.  The language used in the recipe can vary 
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between English and Maltese.  The mathematical aspect is present with the buying and 

weighing of ingredients. ICT can be included when the children look up information 

regarding the ingredients that will be used, during the actual cooking activity.  Photos can be 

taken by the children themselves and then uploaded or made into a power point or a photo 

story.  Some research about the nutritional value of certain ingredients can be carried out 

and with this the children will be doing science.  It is also encouraged that every cooking 

experience involves an element of recording either in writing or in drawing. All these 

activities will surely lead to a lot of  discussion and the teacher must always  encourage that 

the healthiest options are promoted and adhered to. 

 

The teacher must make sure that every cooking experience is integrated with at least one 

subject of the curriculum.  In this way every cooking experience will include an element of 

‘formal education’ hidden within the informal relaxed atmosphere that usually is generated 

during these moments.   

 

Cooking activities carried out in the classroom. 

Since most of the  preparation of the cooking activities are being carried out in the 

classroom it is important to keep in mind the following steps. 

1. The children need to wash their hands before they start handling food.  They can be 

sent to the bathroom only two at a time and use their own cloth napkin to dry their 

hands. 

2. If the children will be using their desk to prepare the food it must be assured that the 

surfaces are clean and clear (no books or pockets on the surfaces). 

3. At all times the teacher  is responsible for the safety of the students, use of certain 

utensils such as knives, graters, tin openers and other cutting utensils must be 

constantly supervised by  grown ups  and the use of these utensils must be limited to 

a minimum. 

4. After preparing the food every child is responsible for the cleaning of utensils and 

their desks.   

5. Children are allowed out of class, in the school corridors and bathrooms only two at 

a time. 
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Some guidelines regarding the safe use of the kitchen. 

At all times the safety of the children using the kitchen is of paramount importance and it is 

the responsibility of the teacher.  Under extraordinary circumstances only the teacher can 

assign the responsibility to another grown up who will be assisting in the activity. 

The person responsible will ensure that: 

1. Kitchen utensils must be checked regularly to see that children will not be using 

damaged utensils as these may be very unsafe. The use of chipped or cracked crockery 

should be avoided . Dirt and germs can collect into the cracks, resulting in illness and 

infection to people who eat the food. 

2. All the utensils needed should be properly used, cleaned and returned to their 

respective drawer or cupboard.  

3. All cooking surfaces must be found and left clean. 

4. The cooker is never left unattended and children must not be allowed to use the cooker. 

5. The children must not be allowed to use matches. 

6. Pan handles  must be kept away from the general area of movement. 

7. Flames on a gas hot plate must be controlled at all times at kept  under and not around 

the sides of a saucepan.  

8. Curtains should be kept well away from the cooker. 

9. Walking about with heavy, sharp or hot objects should be avoided. 

10. The school does not provide kitchen cloths.  It is the responsibility of the teacher or the 

person assisting in the cooking activity to provide kitchen cloths. 

11. A kitchen roll is available in the kitchen at all times.  Please make sure that the kitchen 

roll is used with responsibility. 

12. The school provides oven gloves.  It is encouraged to wash and return the oven  gloves 

after the cooking activity  so that it will  be ready for usage  during the following cooking 

activity. 

13. Please wipe  up spills on the floor immediately. Do not leave bags or any other objects 

on the floor blocking the exit from the kitchen/classroom. In case of emergency the door 

way must always be clear. 
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14. If food is being prepared in the classroom and brought in the kitchen to be cooked only 

two children at a time can enter the kitchen and only if a grown up is present. 

15. Teachers must wear an apron and preferably even the students to ensure safe handling 

of food. Teachers may want to put up the sleeves of children to ensure a cleaner and 

safer cooking experience. 

16. Children with long hair should be encouraged  to tie their hair back when possible to 

avoid hair from coming on food. 

17. A fire blanket must be always available in the kitchen and teachers should be advised on 

how to use it in case of emergency. 

18. Teachers must be aware of the evacuation plan, fire alarm and meeting points. 

 

Guidelines regarding food safety. 

Remember to: 

19. Keep raw and cooked foods away from each other. Cross contamination can occur and 

cause food poisoning. 

20. Cover all food to protect it from flies and dirt. 

21. Store food in clean cupboards and off the floor. 

22. Store food in the correct temperature especially high risk foods like meat, chicken, milk 

and milk products and rice. 

23.  Ensure that refrigerator temperature is monitored regularly to ensure it is keeping food 

at the right temperature. Check your fridge temperature is below 5°C and your freezer 

temperature is below -15°C using a thermometer. 

24. In the refrigerator cover all food with lids, tin foil or plastic wrap. Don’t store food in 

opened tin cans. 

We hope this policy will provide a clear framework within which cooking activities can be 

planned to enhance learning and increase interest and motivation in the children under our 

care. 


