Safe Food Handling and Snack
Time Hygiene Meeting Kit

WHAT'S AT STAKE

Snack time in childcare isn’t just about eating, it’'s a daily
moment where hygiene, supervision, and safe habits all come
together, and when small things get missed, it can quickly turn
into a safety concern, which is why staying consistent and paying
attention during these routines helps keep everyone safe.

WHAT'S THE DANGER

Snack time may seem simple, but it brings together multiple risks
that can affect both health and safety if routines are not
followed consistently.

Hygiene and Cross-Contamination

Children frequently touch shared surfaces, food, and their faces,
which allows germs to spread quickly between hands, toys, tables,
and snacks when proper handwashing and cleaning are missed.

Food Handling Risks

Improper storage, expired food, or unsafe preparation can
introduce contamination, especially when staff rush or skip steps
during busy routines.

Choking Hazards

Young children are still developing chewing and swallowing skills.
Foods that are not cut appropriately or lack of close supervision
can increase the risk of choking during snack time.

Allergy Exposure

Even small amounts of allergenic foods can cause serious
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reactions. Cross-contact, unclear labeling, or lack of awareness
about dietary restrictions can put children at risk.

HOW TO PROTECT YOURSELF

Keeping snack time safe means staying consistent with hygiene,
food handling, and active supervision. These routines need to be
followed every time, because small gaps are what lead to problems.

Start with Hygiene

Clean hands and surfaces are your first line of defense. Children
should wash their hands with soap and water before eating, and
tables must be cleaned and disinfected before and after snack
time. Staff should also wash hands before handling food and after
any activity that could introduce contamination.

Keep the Environment Controlled and Consistent

A clean, organized space supports safety and supervision. Clean
spills quickly, keep areas clear, and follow the same routines
every day so nothing gets missed, even during busy moments.

Handle Food Safely

Food must be stored, prepared, and served properly to prevent
contamination and reduce risk.

 Check food condition and expiration before serving

» Use clean utensils and avoid direct hand contact with ready-
to-eat food

= Keep food at safe temperatures and avoid cross-contact

 Never serve food that has been dropped or improperly stored

Stay Fully Attentive During Snack Time

Supervision during eating should always be active. Stay positioned
where you can see all children, watch how they are eating, and
avoid distractions so you can respond quickly if something
changes.

Reduce Choking and Allergy Risks



Children need food that matches their age and ability, along with
close supervision.

= Cut food into appropriate sizes and ensure children remain
seated

= Never allow walking, running, or playing while eating

 Know each child’s allergies and prevent food sharing

 Follow all allergy procedures and keep emergency response
ready

FINAL WORD

Snack time may feel routine, but it’s one of the moments where
small actions make a big difference. When you stay present and
follow the routine every time, snack time stays safe, simple, and
part of a healthy day.




