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Eating and Drinking Policy
Policy Statement
Rose Bruford College is committed to providing safe, healthy, and sustainable food and drink options for all staff, students, and visitors. We recognise our responsibility to promote wellbeing through good nutrition, environmental sustainability, and safe food practices across all college activities and events.
Our Commitment
We will:
· Ensure all food and drink provision meets legal safety requirements
· Promote healthy eating choices and sustainable food practices
· Provide safe spaces for eating and drinking activities
· Support dietary requirements and cultural food needs, where possible
· Minimise environmental impact through responsible sourcing and waste reduction
· Maintain high standards of food hygiene and safety
Food Safety and Hygiene
General Food Safety
All food and drink provision at the college must:
· Comply with Food Safety Act 1990 and Food Hygiene Regulations
· Be prepared, stored, and served in hygienic conditions
· Meet appropriate temperature control requirements
· Be from approved and reputable suppliers
· Include clear allergen information and ingredient labelling
Personal Food Safety
Staff and students must:
· Wash hands thoroughly before eating and after handling food
· Report any food safety concerns immediately to Facilities Management
· Store personal food safely in designated areas
· Not share food if they are unwell or have infectious conditions
Food Allergies and Dietary Requirements
The college will:
· Maintain accurate records of known food allergies for staff and students
· Ensure allergen information is clearly available for all food provision
· Provide suitable alternatives for common dietary requirements
· Train catering staff in allergen awareness and emergency procedures
· Work with individuals to accommodate specific dietary needs where possible

Sustainable Food and Drink Practices
Environmental Responsibility
The college promotes sustainability through:
· Local Sourcing: Prioritising suppliers within xx miles where possible
· Seasonal Selection: Using seasonal ingredients to reduce environmental impact
· Ethical Procurement: Supporting Fairtrade, organic, and responsibly sourced products
· Waste Reduction: Minimising food waste through careful planning and portion control
· Packaging: Reducing single-use packaging and promoting reusable containers
Water Provision
· Free drinking water is available throughout the college premises
· Water refill stations are provided to reduce the use of single-use plastic bottles
· Students and staff are encouraged to use reusable water bottles
· Regular testing ensures water quality meets health standards
Events and Catering
College Events
All college-sponsored events involving food and drink must:
· Include healthy food options alongside any other offerings
· Provide suitable vegetarian, vegan, and allergen-free alternatives
· Offer free drinking water throughout the event
· Use approved caterers who meet college food safety standards
· Consider environmental impact in menu planning and service
External Catering
External caterers working on college premises must:
· Hold appropriate food safety certifications and insurance
· Provide detailed allergen and ingredient information
· Follow college sustainability guidelines where possible
· Report any food safety incidents immediately
· Comply with college waste management procedures
Student and Staff Events
For events organised by student groups or staff departments:
· Risk assessments must be completed for all food provision
· Approval required from the Director of Service Delivery for external caterers
· Organisers responsible for ensuring food safety compliance
· Support available from the college for allergen management
· Guidance provided on sustainable event catering
Alcohol Policy
General Alcohol Provision
Alcohol may only be served at college events when:
· Prior approval obtained from the Director of Service Delivery
· Event has designated responsible persons present
· Non-alcoholic alternatives of equal quality are available
· Substantial food is provided throughout service
· Clear procedures in place for managing intoxication
Responsible Service
When alcohol is served:
· Staff serving alcohol must be appropriately trained
· No service to visibly intoxicated persons
· No service to persons under 18 years
· Service stops at predetermined times
· Incident procedures in place for alcohol-related problems
Student Events
Student organisations may serve alcohol only with:
· Written permission from the Director of Service Delivery
· Designated sober supervisors present
· Compliance with licensing requirements
· Risk assessment approved by the college
· Emergency procedures are clearly established
Eating and Drinking Areas
Designated Areas
· Eating and drinking permitted only in designated areas
· Food and drink prohibited in theatre, workshop and performance spaces unless specifically approved by the Director of Service Delivery
· Clear signage indicating where consumption is permitted
· Regular cleaning and maintenance of designated areas
Cleanliness and Hygiene
All eating areas must
· Be kept clean and hygienic at all times
· Have appropriate waste disposal facilities
· Provide hand washing facilities or sanitiser
· Be regularly inspected for safety and cleanliness
· Report maintenance issues promptly
Personal Responsibility
All users must:
· Clear away personal food waste and packaging
· Clean eating areas after use
· Store personal food safely and hygienically
· Respect others by avoiding strong-smelling foods in shared spaces
· Report spillages and cleaning issues immediately
Special Dietary Considerations
Religious and Cultural Requirements
The college respects diverse dietary needs by:
· Providing suitable options for different religious requirements
· Ensuring clear labelling of food ingredients and preparation methods
· Consulting with relevant communities on appropriate provision
· Training staff in cultural sensitivity around food practices
Medical Dietary Requirements
For individuals with medical dietary needs:
· Individual support plans developed where required
· Emergency procedures in place for severe allergies
· Staff training provided on managing medical dietary requirements
· Regular review of arrangements with individuals concerned
Health Promotion
Nutritional Guidance
The college promotes healthy eating through:
· Information campaigns about balanced nutrition
· Highlighting healthy options in catering provision
· Educational materials about sustainable food choices
· Partnership with health services for dietary advice
Wellbeing Support
Support is available for:
· Students struggling with eating disorders or food-related anxiety
· Anyone experiencing food insecurity
· Information about local food support services
Compliance and Monitoring
Regular Reviews
· Food safety inspections conducted regularly
· Catering quality monitored through feedback systems
· Sustainability measures reviewed annually
· Policy effectiveness assessed through consultation
Reporting and Improvement
· All food safety incidents must be reported immediately
· Regular feedback sought from the college community
· Continuous improvement based on best practice
· Annual review of policy and procedures
Training and Support
The college provides:
· Food safety training for relevant staff
· Allergen awareness training for catering staff
· Sustainability guidance for event organisers
· Emergency response training for food-related incidents
Emergency Procedures
Food Safety Incidents
In case of suspected food poisoning or contamination:
1. Seek immediate medical attention if required
2. Report incident to Facilities Management immediately
3. Preserve samples of suspected food if safe to do so
4. Complete accident report form
5. Cooperate with any investigation required
Allergic Reactions
For severe allergic reactions:
1. Call 999 immediately if person is seriously ill
2. Administer emergency medication if person has it and is trained to use it
3. Contact trained first aider
4. Notify Facilities Management
5. Complete incident report
Contact Information
· Emergency: 999
· Facilities Management: [Contact details to be inserted]
· Health and Safety Officer: [Contact details to be inserted]
· Student Life: [Contact details to be inserted]
This policy will be reviewed annually and updated as necessary to reflect changes in legislation, best practice, and college activities. All staff and students are expected to familiarise themselves with this policy and contribute to maintaining safe and sustainable eating and drinking practices at Rose Bruford College.
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