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Hygiene and Infection Prevention and Control Policy
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1. Policy Statement
Blackpool Skills Academy is committed to maintaining the highest standards of hygiene and infection prevention to protect the health, safety and wellbeing of pupils, staff, visitors and the wider Academy community.
Effective hygiene and infection prevention are fundamental to safeguarding, health and safety, attendance and successful learning. The Academy recognises that good hygiene practice reduces the spread of infectious illness, protects vulnerable individuals and supports a safe learning environment across all curriculum areas.
The Academy will promote a culture in which everyone understands their responsibility for maintaining good hygiene through effective cleaning, safe working practices, personal responsibility and compliance with public health guidance.
Particular attention is given to practical learning environments, including Construction, Hair and Beauty and Catering and Hospitality, where additional hygiene controls are required.
2. Purpose
The purpose of this policy is to:
· promote high standards of hygiene throughout the Academy
· prevent and reduce the spread of infection
· protect pupils, staff and visitors
· establish clear responsibilities
· provide effective cleaning arrangements
· support safe vocational learning environments
· ensure compliance with public health guidance
· establish procedures for managing infectious illnesses and outbreaks
· promote good personal hygiene practices
· support continual improvement through monitoring and quality assurance.
3. Legislative and Regulatory Framework
This policy has been developed with reference to:
· Health and Safety at Work etc. Act 1974
· Management of Health and Safety at Work Regulations 1999
· Control of Substances Hazardous to Health (COSHH) Regulations 2002
· Food Safety Act 1990
· Food Hygiene (England) Regulations 2013
· Public Health guidance issued by the UK Health Security Agency (UKHSA)
· Keeping Children Safe in Education
· Independent School Standards Regulations.
This policy should be read alongside the Academy's:
· Health, Safety and Welfare Policy
· First Aid and Medication Policy
· Educational Visits and Off-Site Activities Policy
· COSHH Risk Assessments
· Food Safety Policy
· Safeguarding and Child Protection Policy
· Risk Assessment Policy
· Supporting Pupils with Medical Conditions Policy.
4. Roles and Responsibilities
Proprietor and Governors
The Proprietor and Governors are responsible for ensuring that suitable hygiene and infection prevention arrangements are maintained throughout the Academy.
Headteacher
The Headteacher will:
· ensure this policy is implemented
· promote high standards of hygiene
· ensure appropriate resources are available
· oversee infection prevention arrangements
· monitor significant incidents
· ensure compliance with public health guidance.
Health and Safety Lead
The Health and Safety Lead will:
· monitor hygiene standards
· undertake routine inspections
· advise staff on infection prevention
· review cleaning arrangements
· coordinate responses to infectious outbreaks
· maintain appropriate records.
Site Manager and Cleaning Staff
The Site Manager and cleaning staff will:
· maintain agreed cleaning schedules
· ensure cleaning materials are available
· monitor hygiene standards
· ensure cleaning products are stored safely
· report hygiene concerns promptly.
Staff
All staff will:
· model good hygiene practices
· reinforce hygiene expectations with pupils
· report illness and hygiene concerns
· follow infection prevention procedures
· participate in relevant training.
Pupils
Pupils are expected to:
· maintain good personal hygiene
· wash their hands regularly
· follow staff instructions
· report illness promptly
· contribute to maintaining a clean Academy environment.
5. Personal Hygiene
Good personal hygiene is essential in reducing the spread of infection and maintaining a healthy learning environment.
Blackpool Skills Academy promotes good hygiene habits throughout the school day and encourages pupils to take personal responsibility for their own health and wellbeing.
Staff and pupils are expected to:
· wash hands thoroughly using soap and water
· dry hands properly after washing
· use hand sanitiser where appropriate
· maintain good personal cleanliness
· avoid sharing personal items
· cover cuts and abrasions with suitable waterproof dressings
· report symptoms of infectious illness promptly.
Handwashing should take place:
· on arrival at the Academy
· before eating or handling food
· after using the toilet
· after coughing or sneezing
· after practical activities
· after handling waste
· after contact with bodily fluids
· whenever hands become visibly dirty.
Handwashing facilities and suitable signage will be maintained throughout the Academy.
6. Respiratory Hygiene
The Academy promotes good respiratory hygiene to reduce the spread of respiratory infections.
Staff and pupils are encouraged to follow the 'Catch it, Bin it, Kill it' approach by:
· using disposable tissues when coughing or sneezing
· disposing of tissues immediately into suitable waste bins
· washing or sanitising hands after coughing or sneezing
· coughing or sneezing into the elbow if a tissue is not immediately available.
Disposable tissues and appropriate waste bins will be available throughout the Academy.
7. Cleaning and Environmental Hygiene
Blackpool Skills Academy maintains a structured cleaning programme to ensure that all learning environments remain clean, hygienic and safe.
Cleaning schedules include:
· classrooms
· offices
· toilets
· communal areas
· construction workshops
· catering kitchens
· hair and beauty practical areas
· staff facilities
· reception areas
· high-touch surfaces
· welfare facilities.
Particular attention will be given to frequently touched surfaces including:
· door handles
· handrails
· desks
· keyboards
· shared equipment
· taps
· light switches
· telephones.
Cleaning frequencies may be increased during periods of heightened infection risk or following advice from public health authorities.
Cleaning products will comply with COSHH requirements and be stored securely.
8. Practical and Vocational Learning Environments
Additional hygiene arrangements apply within vocational learning environments where pupils use specialist equipment, food products or beauty treatments.
Construction
Construction workshops will maintain appropriate standards of cleanliness through:
· regular cleaning of work areas
· safe disposal of waste materials
· cleaning of shared tools and equipment
· appropriate handwashing facilities
· use of personal protective equipment where required.
Catering and Hospitality
Food preparation areas will operate in accordance with food hygiene legislation and the Academy's Food Safety Policy.
Controls include:
· effective hand hygiene
· cleaning and sanitising food preparation surfaces
· prevention of cross-contamination
· temperature control
· allergen awareness
· safe food storage
· appropriate protective clothing
· routine cleaning of equipment and utensils.
Hair and Beauty
Hair and Beauty learning environments will maintain professional industry standards through:
· sanitising equipment between clients
· laundering towels appropriately
· cleaning treatment couches and chairs
· disinfecting reusable equipment
· safe disposal of clinical and contaminated waste where appropriate
· use of disposable items where required
· appropriate personal protective equipment.
Staff will ensure that vocational learning environments reflect professional workplace expectations as well as statutory health and safety requirements.
9. Bodily Fluids and Clinical Waste
Where blood or other bodily fluids require cleaning, staff will follow appropriate infection prevention procedures.
This includes:
· restricting access to affected areas
· wearing suitable personal protective equipment (PPE)
· using approved cleaning products
· safe disposal of contaminated materials
· washing hands thoroughly following completion.
Clinical or contaminated waste will be disposed of safely in accordance with relevant guidance and the Academy's health and safety procedures.
Where exposure to blood or bodily fluids presents a significant risk, further advice will be sought from appropriate healthcare professionals where necessary.
10. Infection Control Procedures
Blackpool Skills Academy will take appropriate action to minimise the spread of infectious illnesses whilst maintaining, wherever possible, normal educational provision.
Staff, pupils and visitors who are experiencing symptoms of a contagious illness should not attend the Academy where doing so would present a risk to others.
Individuals should report symptoms promptly and seek appropriate medical advice where necessary.
The Academy will follow current advice issued by the UK Health Security Agency (UKHSA) regarding exclusion periods for infectious illnesses, including but not limited to:
· diarrhoea and vomiting
· influenza and flu-like illnesses
· chickenpox
· measles
· scarlet fever
· impetigo
· conjunctivitis
· COVID-19 where current public health advice recommends specific measures.
Where a pupil becomes unwell during the Academy day, appropriate arrangements will be made to:
· assess the pupil's condition
· provide first aid where appropriate
· isolate the pupil if clinically appropriate
· contact parents or carers
· seek emergency medical assistance where required.
11. Outbreak Management
Where multiple cases of an infectious illness occur, the Academy will work with appropriate health professionals and public health authorities to minimise transmission and protect the Academy community.
Actions may include:
· enhanced cleaning arrangements
· increased hand hygiene measures
· additional communication with parents and carers
· temporary operational adjustments where advised
· review of risk assessments
· liaison with the UK Health Security Agency (UKHSA)
· implementation of additional infection prevention measures where appropriate.
The Academy will always seek to balance effective infection control with maintaining high-quality education and minimising disruption to learning.
12. Personal Protective Equipment (PPE)
Suitable Personal Protective Equipment (PPE) will be provided where risk assessments identify that it is required.
PPE may include:
· disposable gloves
· disposable aprons
· eye protection
· face protection where appropriate
· specialist protective equipment for vocational activities.
PPE will be used when undertaking activities including:
· first aid
· cleaning bodily fluids
· personal care
· food preparation where required
· cleaning and disinfecting contaminated areas.
All PPE will be used, removed and disposed of safely in accordance with current health and safety guidance.
13. Training and Awareness
Blackpool Skills Academy is committed to ensuring that all staff understand their responsibilities for hygiene and infection prevention.
Training may include:
· infection prevention procedures
· effective hand hygiene
· cleaning standards
· COSHH awareness
· safe food hygiene
· first aid
· use of PPE
· outbreak management
· management of bodily fluids
· vocational hygiene requirements.
Pupils are supported through the curriculum to develop good hygiene habits, personal responsibility and an understanding of how infections spread.
Good hygiene practices are reinforced through:
· Personal Development
· science where appropriate
· Catering and Hospitality
· Hair and Beauty
· assemblies
· visual reminders
· staff modelling
· everyday Academy routines.
14. Monitoring and Quality Assurance
The Academy will monitor hygiene and infection prevention arrangements through its annual Quality Assurance Cycle.
Monitoring activities include:
· cleaning inspections
· toilet inspections
· catering kitchen inspections
· construction workshop inspections
· hair and beauty practical area inspections
· infection trend analysis
· first aid records
· accident and incident monitoring
· health and safety learning walks
· COSHH audits
· staff feedback
· governor monitoring visits.
Monitoring information will be used to:
· improve hygiene standards
· strengthen infection prevention
· review cleaning schedules
· identify emerging risks
· inform staff training
· support continual improvement
· contribute to the Self Assessment Report (SAR)
· inform the School Improvement Plan.
15. Related Policies
This policy should be read alongside:
· Health, Safety and Welfare Policy
· First Aid and Medication Policy
· Educational Visits and Off-Site Activities Policy
· Food Safety Policy
· Risk Assessment Policy
· COSHH Risk Assessments
· Safeguarding and Child Protection Policy
· Supporting Pupils with Medical Conditions Policy
· SEND Policy
· Disability Equality and Accessibility Policy.
16. Review
This policy will be reviewed annually by the Headteacher and Proprietor, or sooner where changes to legislation, UK Health Security Agency (UKHSA) guidance or Academy practice make this necessary.
The effectiveness of this policy will be evaluated through:
· hygiene inspections
· infection monitoring
· cleaning audits
· accident and first aid records
· quality assurance activities
· stakeholder feedback
· the Academy's Self Assessment Report (SAR)
· the School Improvement Plan.
Blackpool Skills Academy is committed to maintaining the highest standards of hygiene and infection prevention. Through effective cleaning, good personal hygiene, robust infection control procedures and a shared commitment to health and wellbeing, the Academy aims to provide a safe, welcoming and healthy environment in which every pupil and member of staff can learn and work with confidence.
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