Maidford Montessori
Hygiene Policy
Cleaning the environment 
The children are encouraged to care for their own environment as much as can be deemed safe, they mop up little spills etc.

We keep the rest of the environment clean daily: 

Cleaned and disinfected by Sue Reeve 

· Basins 

· Toilets 

· Floors to Wash Room 

Cleaned by Sue Reeve 

· Cloakroom floor 

· Floor top room

· Floor main room

Cleaning by staff
· Snack preparation area disinfected 

· Tables including disinfecting 

· Wipe able table cover disinfected 

· Floors swept as required 

· Mugs 

· Jugs 

· Spoons 

· Painting Table

Cleaning by children 

· Mugs, boards and knifes 

· Painting table 

Good Hygiene Practice 
· Encourage children to blown their own noses help only where needed and invite them to wash their hands after blowing nose or sneeze and you show them how you wash yours if you helped them. Used tissues in a bin. 

· Encourage independence in toileting but always make sure children wash hands after toilet.

· Wash hands after touching animals. 

· Wash hands after gardening. 

· Wash hands before food. 

· Wear protective gloves for bodily fluids. 

· Clean nappy areas after each use and wash hands between each change of nappy. Nappies placed in a nappy bag in a bin with a lid. 

All staff must be immunised against polio. 

Animals 
· All food must be kept in an air tight container away from other food. 
· Wash hands after handling animals and there food. 
· If a child ever gets animal faeces on their body or clothing staff will clean off immediately as found and inform parents/guardians.
Food Hygiene 
A high standard of food hygiene practice in the preparation and storage of food, together with the use and maintenance of clean areas and equipment are vital for the safety of our children. 
Staff are encouraged to carry out basic food and hygiene training and work to the principles laid out by that training. 
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