
Guidelines for voluntary groups for the safe 
handling, preparation and delivery of food during 

 the COVID-19 (Coronavirus) pandemic 
 
 
Essential Actions: 
  
You must: 
 
Wash your hands with soap and water before starting work and frequently 
throughout your shift. This should take at least 20 seconds 
 
If soap and water are not available, use hand sanitiser gel for at least 20 seconds.  
Hand sanitiser needs to have an alcohol content of at least 60%. 
 
Always wash your hands after you blow your nose, sneeze or cough, and after you 
eat or handle food. 
 
Cover your mouth and nose with a tissue or your sleeve (not your hands) if you 
cough or sneeze.  
 
Put used tissues in the bin immediately, and wash your hands straight away 
afterwards.  
  
All Volunteers must ensure they abide by social distancing, and household isolation 
rules to minimise the likelihood of becoming infected themselves and infectious to 
others 
 
At all times follow social distancing protocol: try to keep 2 metres (3 steps) away 
from each other. 
 
Wash your hands immediately on returning to your home 
 
You must not: 
 
Touch your eyes, nose or mouth if your hands are not clean 
 
Distribute food to other people in the community if you have symptoms (fever or dry 
persistent cough).  
 
Receiving and checking food: 
 

 The safest food to handle is pre-packaged  food that does not require chilled 
storage e.g. tinned food, dried goods such as pasta or rice, or fresh produce 
such as fruit or vegetables, not prepared salads or mixes 

 

 Check products on receipt to ensure packaging is intact and undamaged thus 
reducing the likelihood of contamination from foreign objects, pests, etc. 

 



 Where necessary, sacks of bulk, low risk dry goods can be decanted into 
new/clean plastic Ziploc bags or containers. Seal and label with the product 
name, best before date from original pack and list any allergens.  

 

 Food bags or containers must be suitable for food use and be stored in a 
clean, pest proof place. 

 

 Before handling any open food, even low risk food, wash hands thoroughly 
with soap and water, for at least 20 seconds and dry them thoroughly, ideally 
using single use paper towels. Frequent and effective hand washing is usually 
better than using gloves.  

 

 Ensure there are sufficient facilities to allow frequent and effective hand 
washing 

 

 Avoid as much as possible using shared spaces such as kitchens and WCs at 
the same time to maintain effective social distancing. Ensure they are 
regularly cleaned and disinfected i.e. every day. 

 

 WHO advice suggests that neither food nor food packaging is known to 
present a specific risk as a pathway for Covid-19 infection, however efforts 
should be made to ensure it is cleaned and handled in line with usual food 
safety practices designed to avoid cross contamination with bacteria and 
allergens. 
 

Preparing Food: 
 
Even if you are not usually a food business you must still comply with the legal 
requirement to provide food that is safe to eat. Failure to address basic food hygiene 
requirements may result in serious ill health and further impact stretched NHS 
resources. This is particularly true if you are catering for the most vulnerable 
individuals who are currently ‘shielding’ 
 
The Food Standards Agency has produced some guidance which covers the main 
areas that you need to think about: 
 
https://www.food.gov.uk/safety-hygiene/food-safety-for-community-cooking-
and-food-banks  
 
The main things to control are: Cross contamination; Cleaning; Cooking and Chilling, 
known as the 4 Cs. These are set out in detail in a template food document called 
‘Safer Food Better Business’. This type of document is a legal requirement for 
registered food businesses but even if you do not need to be registered, you will find 
the information in the pack invaluable to assist you in ensuring that you have 
considered all the elements that go toward providing safe food.  
 
https://www.food.gov.uk/business-guidance/safer-food-better-business-for-caterers 
 
A summary of simple tips for all food handlers includes: 
 

https://www.food.gov.uk/safety-hygiene/food-safety-for-community-cooking-and-food-banks
https://www.food.gov.uk/safety-hygiene/food-safety-for-community-cooking-and-food-banks
https://www.food.gov.uk/business-guidance/safer-food-better-business-for-caterers


 Wash your hands regularly with soap and water, and take at least 20 
seconds. Dry your hands thoroughly, ideally on paper towels. 

 Always wash fresh fruit and vegetables before cooking or consumption 

 Keep raw and ready-to-eat foods separate 

 Do not use food past its use-by date 

 Always follow cooking instructions  

 Ensure food is properly cooked before you serve it. Food preparation areas 
must be cleaned and sanitised before and after use, and any equipment 
used must be washed in hot soapy water 

 Frozen food should be safely defrosted in a fridge before you use it, meat 
and poultry should be defrosted at the bottom of the fridge in a container 
that will capture run off liquid 

 Chilled food should be held out of the fridge only for the shortest time 
possible to allow for preparation and service 

 You must be aware of the ingredients, particularly allergens, in the food 
you provide so that you can inform those who are being supplied with it  and 
enable them to make safe choices for themselves. There is useful 
information in the SFBB pack regarding this.  

 If you are providing food for the consumer to heat and serve themselves 
you should provide information regarding how long to store it, how to heat it 
or prepare it so that this can be done safely. 

 It is best to provide single use food safe containers that do not need to be 
returned and washed. Re-usable containers will have to be thoroughly 
cleaned and disinfected – see SFBB pack for further information regarding 
this. 

 Whether food is to be supplied hot or chilled, the temperature of the food 
must be maintained during transport and delivery using insulated bags or 
boxes and ensuring that delivery runs are not so long that the temperatures 
cannot be maintained. Hot food should not fall below 63°C and chilled food 
should not rise above 8°C, obviously hot and cold food will need to be 
sufficiently separated to maintain safe temperatures and prevent the 
growth of food poisoning bacteria. 
 

Delivering food to homes: 
 
Clean and disinfect any reusable containers used to deliver food. 
 
There should only be one person per delivery vehicle 
 
Avoid going into people’s homes if possible. Leave food/goods outside on the 
doorstep. Let the person in isolation know that you are delivering soon via message 
or phone call. Keep 2m distance when/ if they open the door. A handy tip is to tell 
people expecting home deliveries to keep some shopping bags or cardboard boxes 
close by when the delivery is due so they can easily bring goods into the house. 
Recommend that recipients wash their hands after taking the delivery into their 
home. 
  
The use of masks should be prioritised for where close contact is unavoidable e.g. 
where the food recipient is unable to pick up the food from the doorstep. In any case 
social distancing and handwashing/sanitising rules still apply. Masks should be worn 

https://www.food.gov.uk/safety-hygiene/chilling#defrosting-your-food


in line with the manufacturer’s recommendations, which for paper masks is no more 
than 15 minutes of effective use. 
  
Drivers should wash hands before and after each delivery. When out making 
deliveries alcohol hand sanitiser should be used. Hand sanitiser needs to have an 
alcohol content of at least 60% according to Public Health England. Homemade 
hand sanitiser may not be effective at killing the virus, and can damage the skin. 
 
Food premises registration 
 
If you are starting a new food operation which is likely to continue for a number of 
weeks then you may need to register with the council or if already registered notify 
any significant changes. More information is available at: 
 
https://www.bristol.gov.uk/food-business/starting-and-registering-a-food-business 
 
 
Useful further information: 
 
https://www.gov.uk/coronavirus 
 
https://www.bristol.gov.uk/business-support-advice/guidance-for-businesses-that-
want-to-offer-takeaways-and-deliveries 
 
https://www.gov.uk/government/publications/covid-19-guidance-for-food-
businesses/guidance-for-food-businesses-on-coronavirus-covid-19  
 
https://www.cieh.org/media/4070/covid-19-food-delivery-and-takeaway-guidance.pdf 
 
http://www.food.gov.uk/safety-hygiene/food-safety-for-community-cooking-and-food-banks 
 
https://www.gov.uk/government/publications/guidance-to-employers-and-
businesses-about-covid-19/guidance-for-employers-and-businesses-on-coronavirus-
covid-19  
 
https://www.hse.gov.uk/news/social-distancing-
coronavirus.htm?utm_source=govdelivery&utm_medium=email&utm_campaign=cor
onavirus&utm_term=social-distancing-1&utm_content=digest-8-apr-20 
 
 
 

For specific food safety advice: 
 

food.safety@bristol.gov.uk 
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