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Good Practice Guidelines For Village Hall Users 
 
 
To ensure the safety of all users of the hall we would request that you comply with the following 
guidelines and standards when using the hall & kitchen: 

a. All users should comply with the legal requirements relating to alcohol consumption, the sale of 
alcohol, food safety and hygiene standards relating to the storage, preparation and disposal of 
food  

b. All users should be familiar with the fire exits and the location of fire extinguishers. Fire exits should 
be kept clear at all times 

c. Children (under16) should not have access to the kitchen or bar area 

d. Surface sanitizer is provided to clean tables and surfaces prior to food preparation 
e. Hand wash sink in the kitchen should be used in conjunction with the hand washing guidelines 

displayed 
f. Hands should be washed before using blue gloves supplied for food preparation. No nail varnish 

or jewelry should be worn when preparing food  
g. Food stored in the fridge and freezer should be in containers, uncooked below cooked products. 

Fridge temperature should not exceed +5 F, Freezer -18F or below 
h. The colour coded boards should be used for food preparation 
i. Dietary requirements should be requested and noted when providing food to avoid 

contamination   
j. Cooked/reheated food should be checked that the correct temperature has been reached 
k. It is an offence to serve food that has exceeded the use by date  
l. Outside caterers should provide evidence of their food hygiene certificate and insurance cover 
m. All glasses, cutlery, crockery and utensils should be washed in the machines, not hand washed 

unless they are to be used in/on the oven or are too large  
n. Any tea towels that are used must have been washed at 60F. Hirers provide their own tea towels 

o. All kitchen bins should be emptied after an event, please remove all rubbish & recyclables to the 
external Village Hall bins. Bin liners are provided 

p. All accidents should be documented in the Accident Book (in kitchen) and reported to the key 
holder asap. Breakages will be charged at cost 

q. A First Aid box is available in the kitchen 
r. These guidelines should be read in conjunction with the Terms and Conditions of Hire  

 

Thank you 
 
Rempstone Village Hall Management Committee 
Reviewed & updated January 2025 


