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Guided Group Visits (Cooking) Guidance 
       to include all viral infection management
The management of Barleylands are not responsible for the visiting persons or the hygiene measures taken by any visitor groups until after the group has alighted from the transport provided by the travelling group. 
On arrival, a health and safety briefing will be given by the education team facilitating the visit.  Group leaders are responsible for their children at all times.

The visiting groups staff are responsible for ensuring their group maintains the required hygiene measures.
Specific measures taken by Barleylands in the management of viral containment/spread.
The management of Barleylands have taken the following measures to arrest the spread of any viral condition. The success of the measures taken relies heavily on the cooperation of the visiting public and supervising staff in ensuring hygiene measures are maintained together with handwashing as often as possible. There is no limit set on anybody on the number of times they may wash their hands. 

· Group access is by booked appointments on
· Play equipment cleaned on a regular enhanced cleaning rota using antibacterial cleaning materials. 

· All indoor equipment is cleaned on a regularly cleaned after each use and routinely by enhanced cleaning rota using antibacterial cleaning materials.
· Monitoring of the regime put in place to be carried out to ensure it is working. Adjustments to be made if found adjustments are needed.
Visit Conduct and Management 
Arrival at Barleylands: Meet your Education officer at 10.00 a.m. in the coach park unless otherwise arranged.  If you are running late please phone 01268 290219 and a message will be passed to the team facilitating your visit.
· We have a large car park with ample parking.
·  Visits are scheduled from 10.00 a.m. to 2.00 p.m. unless otherwise arranged. 
·  You will be met by a member of the Education Team in the coach park at 10.00 a.m.

·  We will take you to your dedicated base and go through our welcome presentation.  We have large lunch box trolleys on wheels available for your use and will allocate these to you at your base. Please be assured all our equipment undergoes enhanced cleaning procedures.
· You are welcome to move your trolley(s) to your chosen picnic area or use them to collect lunches from your coach. 
· The trolleys have a weight limit of 28kg (about 45 children’s lunch packs).  It is not designed to carry large trays of bottled water or very heavy items. 
· An outline of the day is provided below.  

Important:  We want to make sure you gain the most from your day, so if your coach is delayed due to unforeseen circumstances and you are having a particularly long journey, please do call us on 01268 290219.  This allows us to advise the team facilitating your visit of your late arrival,  and we will aim to reschedule your day accordingly.
Below is a rough outline of the day.  Times can vary depending on arrival time etc.  We want to make sure you get the most of out the day, so any changes will be for the benefit of your group, ensuring we cover everything we have planned for you, while keeping you safe
	Arrival and briefing
10 to 10.15 a.m.
	Your coach will be met by a member of the Education Team. They will take you to your dedicated base, where we will go through your plans for the day and conduct a  welcome presentation.

	10.15 to 11.45 a.m.
	Groups are generally split (depending on the number of children and the type of visit you have booked), with one group spending time in the farm park, enjoying the outside activities planned for you. Activities will be linked to your topic/theme.  We offer a tractor and trailer ride as part of the outside activities, with the exception of Stone Age Days.
Outside:  Depending on the number of children you are bringing; we aim to keep children in groups of 23 to 30. If you have more than 30 children, the other group will spend time in your dedicated cookery room/classrooms taking part in a cookery workshop. This will link to your topic.
Inside: Cookery workshop – in the cookery room/classroom we can accommodate larger groups.  If using knives, we require a ratio of 1 adult to 6 children.

	11.45 to 12.30 p.m. 
	LUNCH – this is approximate.  We hope the weather will be nice enough to enjoy lunch outside, but you will have a dedicated base for the day where lunch can be taken in the cooler months or should the weather be unkind. 
 IMPORTANT:  In the interest of the environment we ask that schools take their rubbish home with them to recycle responsibly. 


	12.30 to 13.50 p.m.
	Groups will swap over.
NOTE   If you are a small group, then all children will cook together in the morning and spend the afternoon outside unless otherwise arranged.

	13.50 to 14.00 p.m.
	Collect food or planting to take home.  Your food will be given to you in a reusable bag/box.  Please reuse/recycle responsibly.  Our paper bags are recyclable, and our pots are biodegradable.

	
	Please note - If you have chosen a craft instead of cooking or have planted some seeds to take away, times may vary slightly. At all times (except for lunch) you will have an education assistant accompanying your group(s).


We do not rush you away, so sometimes visits go over the 4 hours. This is not a problem, and we are well aware that working with children and animals can be unpredictable!  However, if your coach driver needs you to leave at a specific time, please let us know when you arrive.
· Children are the responsibility of the group leader, and staff/accompanying adults from your school at all times. 
·  It would be helpful if children are put into groups prior to your visit. 
· Questions prior to your visit can hopefully be answered here https://www.barleylands.co.uk/schools/faqs/
· If you have a more specific question, please e-mail education@barleylands.co.uk 
· If you have any special requirements, please do contact us to discuss these in good time before your visit.
· For groups of more than100 pupils/whole schools we will put together a bespoke plan for you. Please contact us at any time to discuss the finer details.
Important
Teachers are responsible for the children in their party at ALL times. Barleylands education staff are on hand to make your day run smoothly, lead the activities, and answer any questions or queries you may have about your visit.  Barleylands require a ratio of 1 adult to 6 children for children aged 4 to 8, and 1 adult to 8 children for children aged 9 to 12.  
Clothing and the weather 
It is important you think about the weather before your visit.  Please make sure you pack waterproofs for wet weather. Wellington boots or outdoor shoes are advisable. We do have some wellington boots on site which the children can borrow.   We suggest a change of shoes to wear in our indoor teaching classroom/kitchen.  If the weather has been particularly wet, we suggest bringing a plastic bag for muddy wellingtons or shoes.  During the summer months a sun hat is advisable. We also have various locations where you can refill your water bottles or take a drink from our fountains. We use What3words to make these easy to find. You will find locations at “alone.trap.camp”, “scope.secret.client”, “vision.gitz.buyers” and “appeal.live.just”. 

Health and Safety 
Hygiene is of the utmost importance, and you will be asked to wash your hands after activities involving contact with the animals, before and after cooking, before eating lunch and at regular intervals throughout the day. Please note that hands should be washed using running water and soap for at least 20 seconds.   This is the most effective method of handwashing.
Hand sanitiser points are located throughout the farm park.  Please note alcohol hand gel is NOT a replacement for hand washing with soap and running water.  You are welcome to bring your own hand sanitisers, but we will have plenty located around the farm, and in the classroom/cookery rooms too.
Note:  Some cooking activities include teaching children knife skills.  If you would prefer NOT to use knives, please discuss alternative recipes with our Education Officer.
Allergies and Food information: 
IMPORTANT:  If children are cooking as part of the visit experience, it is important that you inform us a.s.a.p. of any allergies. Please see the allergens chart below.
Nuts:  We do not use nuts at Barleylands and everything possible has been done to prevent cross contamination. However, we cannot guarantee there has not been any cross contamination. We have many visitors to the park daily. The NHS guidelines state that touching, smelling, or inhaling airborne particles from peanuts does not cause a severe reaction.  
Upon highlighting an allergy, where possible, Barleylands will make provision for the food used during a cookery workshop to be either free-from the specified allergen or the person affected by the allergen will be given alternative ingredients or food 
Barleylands reiterates that is not possible to ensure there is no cross-contamination in the kitchen as usage is variable and all allergens are used at times.
ALLERGEN CHART
Important:   There are 14 major food allergens to be aware of.  
The chart shows the various dishes which may be cooked during school visits to Barleylands and if they contain any of the 14 major allergens.

	What we cook


	Cereals containing gluten
	Eggs
	Peanuts
	Milk
	Nuts
	Celery
	Mustard
	Sesame
	Sulphites
	Molluscs
	Lupin
	Fish
	Soya

Bean
	Crustaceans

	Pizzas
	Yes
	
	
	Yes
	
	
	
	
	Yes
	
	
	
	
	

	Cheese Scones
	Yes
	
	
	Yes
	
	
	
	
	
	
	
	
	
	

	Gingerbread men
	Yes
	
	
	
	
	
	
	
	Yes
	
	
	
	
	

	Bread Rolls
	Yes
	
	
	
	
	
	
	
	
	
	
	
	
	

	Stone Age Bread
	Yes
	
	
	
	
	
	
	
	
	
	
	
	
	

	Vegetable soup/Stone Age Stew
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Ice Cream
	Yes
	
	
	Yes
	
	
	
	
	
	
	
	
	Yes
	

	Chocolate slab
	Yes
	Yes
	
	Yes
	
	
	
	
	Yes
	
	
	
	
	

	Pasta
	Yes
	Yes
	
	
	
	
	
	
	
	
	
	
	
	

	Layered salad
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Edible Soil Horizon
	Yes
	
	
	Yes
	
	
	
	
	
	
	
	
	Yes
	

	Owl Biscuits/Butterfly Biscuits 
	Yes
	
	
	
	
	
	
	
	
	
	
	
	
	

	Butter
	
	
	
	Yes
	
	
	
	
	
	
	
	
	
	

	Blackberry & Apple crumble
	Yes
	
	
	
	
	
	
	
	
	
	
	
	
	

	Woolton Pie
	
	
	
	Yes


	
	Yes

	
	
	
	
	
	
	
	


A detailed list of ingredients are held in our education kitchens. If you require information, please contact:  education@barleylands.co.uk 

If you have booked a kitchen science day, please be aware you will be handling food for experiments.  There can be allergens in the foods we use.

	What we cook


	Cereals containing gluten
	Eggs
	Peanuts
	Milk
	Nuts
	Celery
	Mustard
	Sesame
	Sulphites
	Molluscs
	Lupin
	Fish
	Soya

Bean
	Crustaceans

	Kitchen Science
	possibly
	No
	No
	No
	No
	No
	No
	No
	possibly
	No
	No
	No
	No
	No


KEEPING SAFE
Listed below are a few facts to help you keep safe during your visit to Barleylands:
· We have signage around the farm. Please take note of all our safety signs.
· We have hand sanitisers located at various points throughout the farm, and in our classrooms.
· There are hand washing stations located around the farm and in our animal barn. 

· Please ensure all hands are washed thoroughly after touching the animals and before eating.
· Pupils should be supervised if using play equipment on the farm.
· Socks must always be worn in the play barns.
· Please try to minimise pupils putting their hands in or near their mouths.
· Please be aware that some of our animals may bite.
· Children under 14 must be accompanied by an adult when riding the tractor.
· Pregnant ladies are advised not to touch sheep and lambs.
· The first aid point for the farm is at the kiosk and any accidents should be reported to a member of staff.
· The fire assembly point is situated outside the Farm Park on the Village Green, opposite the Farm Park Kiosk.
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