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1. OOunmue moJoKeHus

1.1. Hacrosimee ITonoxxenue paspaboTaHo
B COOTBETCTBUU CO  CIEayIoUIUM
HOPMAaTUBHBIMH JOKYMEHTaMHU:

e 3akoHoM OT 29 nekabps 2012 r. Ne
273-®3 «O6 obOpazoBaHuM B
Poccuiickoit deneparumny;

e ®d3 No 52-®3 «O caHuUTapHO-
AMUJEMHUOIIOTHYECKOM
0J1arornoy4uy HaceJIeHUs»;

e CanlluH 2.3/2.4.3590-20
«CaHUTapHO-31HUIEMHOJIOTUYECKUE

TpeOOBaHMS K OpraHu3aIyu
0OIIECTBEHHOTO UTAHUS
HACEIICHUS;

e CII 243648-20 «CanurapHo-

SIUIEMUOJIOTHYECKIE TPeOOBaHUS
K OpraHu3auusM BOCIIUTaHUS U
00yd4eHUs1, OT/IbIXA U 0370POBJICHUS
JeTeH M MOJIOJICKI;

e CanlluH 1.2.3685-21
«urueHnyeckre HOPMATHBBI U
TpeOoBaHUS K  OOECICUCHHIO
0e30macHOCTH u ()
Oe3BpeIHOCTH Il 4eJoBeKa
(haKkTOpOB Cpeibl OOUTAHUSY;

e TexHuuecKui periaaMeHT
Tamoxxennoro corwo3za TP TC
021/2011 “O Oe30macHOCTH

MUIIEBON NPOAYKIINH
e VYcrasom HOUY “Mexaynaponnas
mkona” (manee - YupexxaeHue).
1.2. Hacrosmee [Tonoxenue
yCTaHABIMBAaET TMOPSIOK OpraHU3alHUU
NUTaHUd B YUPEXKICHHUH, OIpEIeseT
ycloBusi,  oOIIMe  OpraHU3alMOHHBIC
NPUHIIUIBI, TpaBWwiIa W TpeOOBaHUSA K
OpraHM3alMi THTAHUA B YUpPEKIACHHH,
SIBJISIETCSI HOPMATUBHBIM JIOKAJIbHBIM aKTOM
VYupexneHus.
2. [IpuHUMOBI OPraHU3AIUM MUTAHUS B
Yupexnenun

2.1. YupexaeHue npeaocTaBisieT ropsayuee
NUTaHUE CBOMM OOydJarommMcs Ha 0Oasze
numeoIo0Ka, PacroJIOKEHHOTO Ha
TEPPUTOPUU VYupexenus, nyTeM
MIPUBJICUCHUSI KEHTEPUHITOBOM KOMIIAHHH
(manmee - IlocTaBmMK NHUTaHUSA) Ha

1. General Provisions

1.1 This Regulation is developed in
accordance with the following:

e Law Ne 273-d3 dated December 29,
2012 "On Education in the Russian

Federation";
e Federal Law No. 52-FZ "On the
Sanitary and  Epidemiological

Welfare of the Population";

e SanPiN 2.3/2.4.3590-20 "Sanitary
and epidemiological requirements
for public catering";

e SP 243648-20 "Sanitary and
Epidemiological Requirements for
Organisations of Education and
Training, Recreation and Health

Improvement of Children and
Youth";

e SanPiN 1.2.3685-21 "Hygienic
standards and requirements for
safety and (or) harmlessness for
humans of factors of living
environment";

e Technical Regulations of the
Customs Union TR CU 021/2011
"On the safety of food products";

e The Charter of «International
School» (hereinafter referred to as
the Institution).

1.2. This Regulation establishes the
procedure for catering in the Institution,
defines the conditions, general
organisational  principles, rules and
requirements for the organisation of
catering, and is a regulatory local act of the
Institution.

2. Principles of catering in the Institution

2.1 The Institution provides hot meals to its
students on the basis of a canteen located in
the territory of the Institution by engaging a
catering company (hereinafter referred to as
the Caterer) on the basis of a catering service



OCHOBaHMHM JIOTOBOpAa OKa3aHUS yYCIyT
IMUTaHUs, 3aKIIIOYEHHOTO MEXIY
VYupexnenvem u [TocTaBIIMKOM MUTAHUSA.

2.2. OO0cnyxuBaHue o0y4Jaronmxcs
OCYILIECTBIISICTCS IITATHHIMU PAOOTHUKAMHU
[TocraBmuka  MUTaHUS,  HUMEIOIIUMU
COOTBETCTBYIOILYIO KBaJTM(HUKALIHIO,
OPOLIeUIMMH  [IPEeIBApUTENbHbIN  (Tpu
NOCTYIUIEHUU Ha pabory) u
NePUOANYECKHE MEIUIIMHCKUE OCMOTPHI,
po¢eCCHOHATBLHYIO TUTUEHUYECKYIO
MOJTOTOBKY M aTTECTallHI0, BaKIIMHALUIO,
UMCIOIIMMH  JINYHYI0 ~ MEAMULUHCKYIO
KHIKKY YCTAHOBJIEHHOTO 00pasia.

2.3. Ilpouecc opraHu3auudd TUTaHUS B
VYupexaeHun  yTBEpXKIEH  MPUKA30M
PYKOBOAMTEIS Y UPEXKICHHUS.

2.4. Ilo BompocaM opraHu3alMyd MUTAHUS

VYupexaeHue B3aUMOJICHCTBYET c
poIuTENAIMH (3aKOHHBIMH
IPEJICTAaBUTENSIMH), 00yJaromuMucs
Y4apexneHus, NeJarorn4ecKum
KOJUJIEKTUBOM, a TaKXKe c
TEPPUTOPUATBHBIM OpraHoM
Pocnorpebnanzopa.

2.5. Ilutanue oOyJaronIMXcsi OPraHU3yeTCs
B coorBercTBuM C TpeboBanusimu CII
2.4.3648-20, CaunlluH 2.3/2.4.3590-20,
CanlluH 1.2.3685-21 u TP TC 021/2011 u
npyrumu enepanbHbIMUA, PETUOHATLHBIMU
U MYHUIMOATHHBIMA  HOPMATHBHBIMHU
aKTaMH, pErJIAMEHTUPYIOIIMMHU MpaBHUiia
MPEIOCTABIICHUS TUTAHMS.

2.6. Topsuee mnuTaHHe OO0yYaAIOIIUMCS
MPEIOCTABISACTCS C TIOHENENbHHUKA TIO
MSATHUIY BKJIIOUYHUTEIBHO B 4achl pabOThI
VYupexxaqeHuss ¥ B COOTBETCTBHHM €
pacriucanueM y4eOHbIX Tpyni. [Tumebmok
VYupexaeHus (QyHKIHOHUPYET B PEKUME
OJIHOCMEHHOMN pabOTHI IIKOJIBI.

2.7.B cny4ae mpoBeIEHUS MEPONPUITHH,
CBS3aHHBIX C BBIE3JIOM OOYyYarommMxcs 3a
npefensl YUpexaeHus, MpeoCTaBIIseTCs
Habop «Cyxo# maek».

2.8. B cootBercTBUU ¢ TpeboBanusimu CII
2.4.3648-20, CanlluH 2.3/2.4.3590-20,
CanlluH 1.2.3685-21 u TP TC 021/2011 B

yqp CXKICHUN BBIACIICHBI

agreement  concluded  between  the

Institution and the Caterer.

2.2. Catering services for students are
provided by the Caterer's employees who
have appropriate qualifications, have
undergone preliminary (upon entry to work)
and periodic medical examinations,
professional hygiene training and have
certification, vaccinations and a personal
health record book of established form.

2.3. The catering process at the Institution
shall be approved by order of the head of the
Institution.

2.4. The Institution shall cooperate with
parents (legal representatives), students,
teaching staff as well as the territorial body
of Rospotrebnadzor (local Health and Safety
authority).

2.5. Catering for students is organized in
accordance with the requirements of SP
2.4.3648-20, SanPiN  2.3/2.4.3590-20,
SanPiN 1.2.3685-21 and TR CU 021/2011
and other federal, regional and municipal
regulations governing the provision of food.

2.6. Hot meals shall be provided to the
students from Monday to Friday inclusive
during the working hours of the Institution
and in accordance with the schedule of study
groups. The canteen operates in a single-
shift school schedule.

2.7. In case of events involving the departure
of students outside the Institution, a packed
lunch should be provided.

2.8. In accordance with the requirements of
SP 2.4.3648-20, SanPiN 2.3/2.4.3590-20,
SanPiN 1.2.3685-21 and TR CU 021/2011
the Institution has designated production



MIPOU3BOJICTBEHHbBIE
npueMa,  XpaHEHUsT  TOPOAYKTOB U
MNPUTOTOBJICHUSI  MHILEBON  MPOAYKLHU.
[IpousBoaCTBEHHBIE MTOMETIECHUS
o0opylOBaHbl B~ COOTBETCTBUU  C
TpeOOBaHUSIMHU,  TMPEABABISIEMBIMH K
UIIE0I0KaM 00pa3zoBaTebHBIX
YUpEKIIEHUHN, OCHAIICHBI MEXaHUYECKHM,
TEIIOBBIM u XOJIOTUITHHBIM
0o0opy/OoBaHNEM, HHBEHTAPEM, MOCY0U U
BCell He00XOINUMOIT MeOEIBIO.

2.9. 3aKkynKa N1IIEeBON MPOIYKIIMH U ChIPbs
ocymectBisiercss cuiaamu  IlocraBoinka
MUTaHUS COTJIaCHO JIOTOBOPY,
3aKkioueHHOMYy Mexny IlocraBmukom
IIUTAHUSA U Y UPEIKICHUEM.

2.10. Hns OpraHu3aIu HATAHUSA
pabotuuku IlocTraBuuka NUTaHus BEAYT H
UCIOJIB3YIOT CJIEIYIOIINE JOKYMEHTBI:

. npuKa3 00 opraHu3anuy MUTaHUS U
MUTHEBOTO PeXKUMa 00yJarOIMINXCS;

IIOMEILEHNUST IS

. €XXEIHEBHOE MEHIO;
. TEXHOJIOTUYECKUE KapThl OJII0;

. IPOrpaMMy  NPOU3BOACTBEHHOIO
KOHTPOJIS;

. UHCTPYKLIHIO MO0 OTOOpPY CYTOYHBIX
npoo;

. MHCTPYKLHUIO 10 IIPABWJIAM MBIThS
KYXOHHOH ITOCY/IbI;

. TUTHEHNYECKUI KypHaI
(COTpYyTHHKH);

. KypHaJI ydeTa TEeMIEPaTypHOTO
peXrMa B XOJOJMIIEHOM 000pyIOBaHUY;

. KypHaJI ydyeTa TeMIepaTypel U
BJIQ)KHOCTH B CKJIAJICKUX MIOMELICHUSAX;

. KypHaJI CaHUTAPHO-TEXHUYECKOTO

COCTOSIHUA U COACPIKAHUA HOMCH.[GHI/Iﬁ
MHIE0I0Ka;

e OpakepakHbIN )KypHaT,;

® KypHaJ yd4eTa BXOJIHOW MPOAYKIIHH,

® KypHaJ 3/I0pPOBBSI.

2.11. B Yupexaenuu co3gaHa v MoCTOSHHO
neicTByeT OpakepakHasi KOMHCCHSA, B
3alayd  KOTOPOM B TOM UHCJIE BXOIUT

COBEpLIECHCTBOBAHUE OpraHM3aIu
IUTAHUA B YUPEKICHHUHU.
2.12. OTBeTCTBEHHbIE COTPYAHUKH

VupexneHnus, BXOJSIIHE B COCTaB

areas/rooms for receiving, storing and
cooking food. The production areas/rooms
are equipped in accordance with the
requirements for canteens of educational
institutions, with mechanical, thermal and
refrigeration equipment, utensils, crockery
and all necessary furniture.

2.9. The food products and raw materials
shall be purchased by the Caterer in
accordance with the contract concluded
between the Caterer and the Institution.

2.10. For the organisation of catering, the
following documents shall be maintained
and used by the employees of the Caterer:

e an order on the organisation of
catering / drinking regime for
students;

a daily menu;

technological charts of meals;

production control programme;

instructions for taking daily samples;
instruction on the rules of washing
kitchen utensils;

hygiene log (staff);

e alogoftemperature conditions in the
refrigeration equipment;

e alog of temperature and humidity in
storage rooms;

e a log of sanitary condition and
maintenance of the canteen
premises;

e a quality control log;

e log of accounting
products;

e ahealth log.

of incoming

2.11. The Institution has a permanent
Inspection Panel which tasks include
improving the organisation of catering at the
Institution.

2.12. The responsible staff members of the
Institution as members of the Inspection



bpakepaxxHoli KOMHCCHMM B TOM YHCIE
OCYILIECTBIISIIOT PETYJSIPHBIA KOHTPOJIb 3a
BEJICHUEM U Y4YETOM IEPEYUCIIEHHBIX B
nyakre 2.10 nHactosimero Ilonmoskenus
JIOKYMEHTOB, y4eT U 0popMIIEHHE KOTOPBIX
BeIlyT cOTpynHuKu [locTaBiiyka nutanus.

2.13. B HeTsIX MOCTOSTHHOTO

COBEPIIICHCTBOBAHUS OpraHu3aIH

NUTaHUS OOYYaIONIMXCS aTIMUHUCTPALUS

YupexxieHruss COBMECTHO C TIeJaroramu:

e OpraHusyer MOCTOSIHHYO
MH()OPMAITMOHHO-TIPOCBETUTEILCKYIO
paboTy 1O TOBBIIICHUIO  YPOBHS
KYJIbTYpbl TIUTAHHUS OOYYalOUUXCs B

pamKax o0pa3zoBaTenbHON
JEeSITEIbHOCTH u BHEYPOYHBIX
MEpPOIIPUATHH;

e odopmisieT THPOPMALMOHHBIE CTEH/IbI,
HOCBSIIICHHBIC BOIIPOCAM
(dbopMHpOBaHUS KYJIbTYphl NMUTAHUS, A
TaKOKe MPaBUIBHOTO MUTAHMS;

e TPOBOJIUT C POAUTEISIMHU (3aKOHHBIMHU

MPEACTABUTEISIMU) o0yJaromuxcs
Oecenpl W Ipyrue  MEpOIpPHSTHS,
MOCBSILEHHBIE BOIIPOCaM posu

nuTaHus B (OPMHUPOBAHUM 310POBbS
YenoBeKa, 00ecreyeHus: eKeIHEBHOTO
cOanaHCUPOBAHHOTO [ATaHNUs,
pa3BUTUSA  KyJIbTYpbl NUTaHUS U
Ipornaras/isl 3J0pOBOro o0pasa Xu3HH,
NpaBUJIBHOTO MUTAaHUSA B JIOMAaITHUX
YCIIOBHSIX;

e IPOBOJUT MOHUTOPUHI OpraHU3aLUU
IIUTAaHUS HA TEPPUTOPUN YUPEKIACHUS
U paboTaer  HaA  TMOCTOSHHBIM
YIIYYIIEHUEM MPOLECCOB OPraHU3aluu
IUTAHUS B YCIOBUAX YUPEXKICHUS.

3. lopsinok mpeaocTaBjieHUst
(ropsiuero) NUTAHUS U MUTHEBOM PeKNUM
B YUYpe:KIeHuHu

3.1. Ob6ecnieuenue TOPSTYUM
NUTAHUEM NIPOU3BOAUTCA  HA  OCHOBE
MUCBMEHHOTO YBEJAOMIJICHHSI POJUTENEH
(3aKOHHBIX IIpeICTaBUTENEH)
o0ydJaromierocs.

Panel shall exercise regular control over the
maintenance and recording of the
documents listed in section 2.10 of this
Regulation that shall be maintained and
processed by the staff of the Caterer.

2.13. In order to continuously improve the

organisation of catering for students, the

administration of the Institution together

with teachers

e organises constant information and
awareness-raising work to improve the
culture of nutrition of students as part of
educational activities and
extracurricular activities.

e prepares information stands on creating
a culture of nutrition and good eating
habits.

e organises discussions and other
activities with the parents (legal
representatives) of students on the role
of nutrition in forming a healthy person,
ensuring a balanced daily diet,
developing a culture of nutrition and
promoting a healthy lifestyle and proper
nutrition at home.

e monitors the organisation of catering on
the premises of the Institution and works
to continuously improve the processes
for catering organisation in the
Institution.

3. The procedure for providing (hot)
meals and the drinking regime in the
Institution

3.1. Provision of hot meals is based on
written notification of the student's parents
(legal representatives).



3.2. ObyuaromemMycs npeKpariaeTcs
MMpEaAOCTAaBJICHUC TOPAYCTO MU TAHUSA, CCIIN:

e  pPOIUTEND (3aKOHHBIN
MPEJICTaBUTENb)  00YyYaromerocs
NpeJOCTaBMII  YBEAOMJICHHE O
MpeKpanieHun obecrnieueHust
TOPSIYUM NUTaHUEM
00yJaromerocs;

e peOCHOK BpPEMEHHO OOyYaeTcsi ¢
PUMEHCHUEM JUCTAHITUOHHBIX
TEXHOJIOTHIA, OJTHAKO
NPEOCTABJICHUE TOPSYETO MTUTAHUS
BO300HOBIIAETCS co ITHSA
BO300HOBIICHHS 00YyUEHHs B CTEHAX
VYupexnenus;

o oOyvarommiicss TepeBeleH WU

OTYMCIJIEH U3 YUPEKICHHUS.

3.3. Jlng oTmycka ropsiyero IMUTaHUs
o0yJaromuxcst B TeUEHHE Y4EeOHOro IHS
BBIICTISIIOTCS TTEPEMEHBI  JJIUTEIbHOCTHIO
JIOCTATOYHOM /JIs IpUeMa UK.

34. IIpenocraBienue ATaHUA
OpraHU3yeTcs MO KJIaccaM B COOTBETCTBUH
¢ ydeOHBIM TpadHuKOM, YTBEpPKIAEMBIM
pykoBonuTeneM Yupexaenus. ['paduk
nepenaeTcs OTBETCTBEHHBIM 3a
OpPTaHHU3AIMI0 MTUTAHUS B YUPEKICHUU Ha
numelaoKk  YupexaeHus COTpyIHHKaM
IMocraBmuka mnuranus. I'padux oOemoB
pa3zpabaTbhIBaeTCsl C YYE€TOM BO3PACTHBIX
OCOOCHHOCTEH  OOydYarommxcsi, 4HUCla
MOCAJOYHBIX MECT B OO€IEHHOM 3aje U
MPOJOIKUTEITLHOCTH YUEOHBIX 3aHITHIA.
3.5. Otmyck OO OCYIIECTBISETCS TI0
3asiBKAM  OTBETCTBEHHBIX  PaOOTHUKOB
Vupexnenus. 3asiBKa Ha KOJMYECTBO
MUTAIOIIUXCS MPEAOCTABIIACTCS
OTBETCTBEHHBIMU paboTHUKaMU
VYupexaeHus B aapec  paOOTHUKOB
ITocTtaBmuka mUTAaHUS B KOHIE KaXKIOH

yueOHOM HeJenm Ha KaKIYIO
HOCJICAYIOITYIO y4eOHYI0 HEJIEIIO.
B03MOXXHBI KOPPEKTHPOBKM B TEUYECHHUE

y4eOHBI HEAeT B 3aBHCUMOCTH OT
U3MEHEeHM rpaduKa WM U3MEHSIOIErocs
KOJIMYeCTBA  OOYyYaroIUXCS, O  YeM
COTPYAHUKU IlocraBmuka NUTaHUSA
CBOEBPEMEHHO MH()OPMUPYIOTCS.

3.2 Provision of hot meals to a student shall
be terminated if:

e the parent (legal representative) of
the student has submitted a
notification of termination of
provision of hot meals to the student;

e the child is learning through distance
learning. The provision of hot meals
is resumed from the day the student
comes back to school;

e the student is transferred or expelled
from the Institution.

3.3. The students shall be provided with hot
meals during breaks long enough for eating.

3.4. Meals shall be provided by class in
accordance with the schedule approved by
the head of the Institution. The schedule
shall be submitted to the Caterer’s staff
members by the person responsible for
organising catering in the Institution. The
lunch schedule shall be developed
considering the age of students, the number
of seats in the canteen and the duration of
lessons.

3.5. Meals shall be provided at the request of
the responsible employees of the Institution.
A request for the number of meals is
submitted by the responsible employees of
the Institution to the staff of the Caterer at
the end of each school week for each
subsequent school week. Adjustments may
be made during the school week depending
on changes in the timetable or the number of
students. The employees of the Caterer
should be informed of such changes in a
timely manner.



3.6. IlutheBoil pexuM OOyJAIOIIUXCS
obecrnieunBaeTcs c TIOMOIIIBIO
CTAallMOHAPHBIX KYJIEPOB, Pa3MEIICHHBIX B
KaX/IOM Y4eOHOM MMOMEIICHUH, a TAK)KE BO
BCEX OOMIMX 30HAX YUPESKICHUS.

3.7. CBOOOAHBIN JOCTYI K MUTHEBOI BOJIE
o0ecrieynBaeTCcsl B TCUYCHUE BCETO BPEMEHH
peObIBaHUS 00yJaromuxcst B
Yupexnaenuu.

3.8 Tlpu opraHu3aiuu MUTHEBOIO PEKUMA
COONIIONTAIOTCST  TIpaBWJia W HOPMATHBBHI,
ycranosneHnsie CanlluH 2.3/2.4.3590-20,
a TakKe OpraHu30BaHa JE3WHQEKITUI
KYJIEPOB COTJIACHO TPEOOBAHHSIM.

3.9. HOYY “MexnyHapoanas mkosa”
SBIISIETCST  YaCTHBIM  00pa30BaTeIbHBIM
YUpEKACHUEM u MIOJTHOCTBIO
duHaHCHUpyeTCS 32  CYET  CPEICTB,
MOJly4aeMbIX OT  OKa3aHUS  IUIATHBIX
obpasoBarenbHbix ycnyr. Cybcumuu u
WHOEC (UHAHCHpOBaHWE W3 OlOpKeTa
ropoga MOCKBBI HE MPEIyCMOTPEHO IS
VYupexxeHns, COOTBETCTBEHHO, TUTAHUE B
YupexaeHnu OpPraHU30BaHO TUIst
00yJaromuxcst 32 CYeT  CpEICTB
YupexaeHus, GoOpMHPYEMBIX KaK BBIPYYKa
OT OKa3aHUs IUIATHBIX 00pPa30BaTENIbHBIX
YCIIYT.
4. O0513aHHOCTH YYACTHHKOB
o0pa3oBaTeJIbHbIX OTHOLLEHUI NIPH
OpraHu3anuu MUTAHUS

4.1. PykoBoauTenb Y4pesKaeHHUs:

e ©KEroAHO B Hayaje y4eOHOro roja
U3J1aeT TpUKa3 O IPEIOCTABICHUU
ropsiYero NUTaHus 0OydaroIUMCH;

e  YTBEP)KIAECT IPUMEPHOE MEHIO;

e Hecer OTBETCTBEHHOCTh 3a
OpPraHU3alMI0 TOpSYEro IMHUTAHUS
o0yJaroImuxcss B COOTBETCTBUHM C
benepanbHBIMU, PErHOHATBHBIMU U
MYHUIUNAIBHBIMU HOPMAaTHUBHBIMU
aKTaMmu, benepanbHBIMU
CaHUTapHBIMU IIpaBUIAMHU u
HOpMaMHM, YCTaBOM YUpEKACHUS U
HactosmuM Ilonokennem;

e HA3Ha4YaeT W3 4YHCIa PAOOTHHUKOB
VupexxJeHns OTBETCTBEHHBIX 32

3.6. Drinking regime for students is
provided by means of stationary coolers
placed in each classroom and in all common
areas of the Institution.

3.7. Free access to drinking water shall be
provided to students throughout their stay in
the Institution.

3.8. When organising the drinking regime,
the rules and regulations established by
SanPiN 2.3/2.4.3590-20 shall be observed,
and disinfection of coolers shall be arranged
as required.

3.9. "International School" is a private
educational institution and is fully financed
from the funds received from the provision of
paid educational services. No subsidies or
other financing from the budget of the city of
Moscow shall be provided for the Institution,
accordingly, meals in the Institution are
organized for students at the expense of the
Institution, formed as proceeds from the
provision of paid educational services.

4. Responsibilities of those involved in
the organisation of catering

4.1. The head of the Institution:

e annually, at the beginning of the
school year, issues an order on the
provision of hot meals to students;

e approves a sample menu;

e is responsible for providing hot
meals to students in accordance with
federal, regional and municipal
regulations, federal sanitary rules
and norms, the Charter of the
Institution and this Regulation;

e appoints the staff of the Institution
responsible for the organisation of



OpraHHU3aIHI0 MUTAHUS u
3aKpeIUIsieT UX 00S3aHHOCTH,

e obecrnieunBaer paccMoTpeHue
BOIIPOCOB OpTaHU3alMU TOPSYETO
ITATAHUS 00yJaroImxcst Ha
POIUTENBCKUX coOpaHusIX,
3acejaHusIX YIPaBJISIOUIETO COBETa
Yupexnenus, a TaKxKe
MeJarornyeckux CoBeTax;

e ciemuT 3a paboToil OpakepakHOU
KOMUCCHH.

4.2. CotpynHuk VYupexnenus,
OTBETCTBEHHBII 32 OpPraHU3alUI0 MUTAHUS
OCYUIECTBJISIET 00s13aHHOCTH,
YCTaHOBJICHHbIE MPUKA30M PYKOBOIUTEIS
VYupexaeHus, a Takke KOHTPOJIHPYET
ucnonHenue  [loctaBmiMkoM  mHUTaHUA
YCIIOBUH JOTOBOpa HAa OKa3aHWE YCIYT
MUTaHUS, 3aKJIFOUEHHOTO MEXIy
[TocTaBumkoM NUTaHKS U Y UPEKICHUEM.
4.3. OTBeTCTBEeHHBIH COTPYAHMK
Hocrapmmka nuranus (IloBap -
3aBeAyI0IIUil MPOU3BOJACTBOM):

e obecneunBaeT CBOEBPEMEHHYIO
OpraHHU3aIHI0 peMoHTa
TEXHOJIOTUYECKOT0, MEXaHUYECKOTO
U XOJOJWIBHOTO  00OpYyIOBaHUS
MHIIE0I0KA;

e cHaOxaer mumeOIIOK TOCTATOYHBIM
KOJIMYECTBOM MOCY/bI, CIIeUaTbHON
OJIEXKIbI, CaHUTapHO-
TUTUEHUYECKUMU CpelCTBaMH,
yOOpOUYHBIM HHBEHTAPEM;

e CIHEAWT 32 CBOCBPEMEHHBIM W
MpaBWIbHBIM  0(OpMIICHHEM Bcel
HE0OXOTUMOM TOKYMEHTAINH;

e  OCYIIECTBISIET KOHTPOJIb u
MPOBEPKY  KadyecTBa  MHIIEBBIX
MPOJAYKTOB U TPOAOBOJIHCTBEHHOTO
CBIPbSL, rOTOBOM KyJIMHAapHOU
MPOJYKINH, COOMIOACHUE PEeLenTyp
Y TEXHOJIOTHYECKUX PEKHMOB;

e CIEAWT 32 CAHUTAPHBIM COCTOSIHUEM
nuniebaoka YupexkIeHus, B cliydae
BO3HHUKHOBEHUS BOIIPOCOB,
cooOIIaeT CBOEMY pPYKOBOJICTBY, a
TaKxe He3aMeUIUTEIbHO B
AIMUHHUCTPALUIO Y UPEIKICHHUS.

catering  and their
responsibilities;

e censures that hot meals for students
are considered at parents' meetings,
meetings of the school's governing

board and pedagogical councils;

assigns

e supervises the work of the Inspection
Panel.

4.2. The employee of the Institution
responsible for catering carries out the duties
established by the order of the head of the
Institution, as well as supervises the
execution by the Caterer of the terms of the
contract for the provision of catering
services concluded between the Caterer and
the Institution.

4.3. Responsible employee of the Caterer
(Cook - Head of Production):

e cnsures the timely organisation of
repairs of the technological,
mechanical and refrigeration
equipment of the catering facility;

e provides the food service unit with
sufficient amount of utensils, special
clothes, sanitary and hygienic
means, cleaning tools;

e cnsures that all
documentation is
correctly and accurately;

e supervises and checks the quality of
food and raw materials, ready
culinary production, observance of
recipes and technological modes;

necessary
completed

e supervises a sanitary condition of a
food unit of the Institution. In case of
any questions, the employee
immediately informs its
management, as well as the
administration of the Institution.



4.4. Pacornuku IlocTaBIIMKA MUTAHUSA

BBINOJIHSAIOT O0S3aHHOCTH B paMKax
CBOMX JOJDKHOCTHBIX HHCTPYKLIHAM;
BIIPaBE€ BHOCWUTH IPEIJIOKEHUS I10
YIYYIIECHUIO OPraHU3alluy IUTaHUS
B YUPEKICHUH.

4.5. AAMHMHHCTPATHBHbIC COTPYAHHKH

Yupexnenust
OTBETCTBEHHBIH 3a

(cekpertapm,
OPraHM3auMIo

NUTAHUSA, 3AMeCTUTE/Ib TUPEKTOPA):

IIPEICTaBISAIOT paboTHHKaM
[locraBuinka nuTaHus 3asiBKU 00
OpraHM3alliil  TOPSYEro MUTAHUS
00yJaronuxcsi Ha KaXKabli y4eOHBIN
J€Hb pa3 B Heaenw. B 3asBke

4.6. Ilenaroru:

00s13aTeIHHO YKa3bIBaCTCS
¢bakTuueckoe KOJIMYECTBO
MUTAIOLINXCAL.

OCYLIECTBJISIIOT B YacTH CBOEH
KOMIIETEHIINH MOHHUTOPHHT

OpFaHI/I3aI_[I/II/I I opﬁqero IIMTAHUSI B
Yupexaenuu,

MPEeNyCMaTPUBAIOT B IUIaHaX
BOCITUTATEILHOMN paboThI
MCPONIPUATHA, HAIIPABJICHHBIC Ha

dbopMHupoBaHKE 370pPOBOTO 00pasa

KU3HH  JIeTei, moTpeOHOCTH B
cOaJIaHCUPOBAHHOM u
panroHaIbHOM MUTAHUH,
CHCTEeMaTHYeCKH  BBIHOCAT  Ha

00CyXJIeHHEe B XOJI€ POAUTEIbCKHX
coOpaHMii BONPOCHI, CBSI3aHHBIE C
OpraHu3anuei MUTaHus;

BBIHOCSAT Ha  OOCYXJEeHHE  Ha
3aceaHusIX MMeJarornuecKoro
COBETa, COBELIAHUSX MIPHU TUPEKTOPE
NPEIJIOKEHUST  TI0  YIYYIICHUIO
rOpsTYero MUTAHUS;

o0ecrevnBaroT coOmrofeHue
peXuMa  TOCEIIEHUS  CTOJIOBOM,
OOIIIECTBEHHBIH HOPSIIOK "
COJICUCTBYIOT paOOTHHUKAM CTOJIOBOM
(IToctaBmiuka MMUTAHUSA ) B
OpraHu3aiuu MUTaHUS,
KOHTPOJHMPYIOT JMYHYIO TUTHEHY
y4aluuxcs nepes eaom.

4.4. Employees of the Caterer:

perform duties within the framework
of their job descriptions;

have the right to make suggestions
for improving the organisation of
catering in the Institution.

4.5. Administrative staff of the Institution
(secretaries, employee responsible for
catering, deputy director):

submit requests to employees of the
Caterer for students’ hot meals for
each school day once a week. The
request must include the actual
number of students receiving meals.

4.6. Teachers:

monitor, within their competence,
the organisation of hot meals;

plan the events aimed at formation
of a healthy lifestyle of children, the
need for a balanced and rational diet,

systematically  bring up for
discussion at parents' meetings the
issues  connected  with  the

organisation of catering;

introduce proposals for improving
hot meals for discussion at meetings
of the pedagogical council and at
meetings with the principal;

ensure compliance with the canteen
attendance schedule, monitor public
order, assist the canteen staff
(Caterer’s staff) in the organisation
of catering, control personal hygiene
of students before meals.



4.7. Ponurenn (3akoHHBIE
NpeacTaBUTeIH) 00y4aloIuXCs:

e MPCACTABJIAIOT HAa3HAUCHUC Bpayda B

ciydyae, eciu  peOeHOK  uMeeT
3a0oJeBaHus, KOTOpBIE
COIIPOBOKIAIOTCS OTPAHUYCHUSMU B
MUTaHUY;

e TPEIyNpPEeKAAIOT MEIUIUHCKOTO
paboTHUKa, nejarora 00
MMETOIINX CSI y pebeHka
QUIEPTUYECKUX ~ peakuusX  Ha
NPOAYKTHl ~TMHUTAHWS W JIPYTHX
OrpaHUYCHUSIX;

e BEAyT Pa3bSICHUTEIbHYIO paboTy O
CBOMMHU ACTbMHU IO NPUBUTHIO UM
HABBIKOB 3/I0pPOBOT0 00pa3a )KM3HHU U
MPaBUJIbHOTO MUTAHUA,

e BHOCAT MIPEII0KEHUS o
YIIY4IIEHUIO IIPOLIECCOB
OpraHM3aly TOpSYero MUTaHUS B
YupexaeHuu.

5. KoHTpoJIb 32 Opranu3anued NUTaHUs

5.1. Ha O6aze VYupexnenus co3maHa
OpakepaxHas KOMUCCHS B COCTaBe
paborauka IlocTaBuuka nuranus (moBap-
3aBEYIOIIMNI MIPOU3BOJCTBOM),
OTBETCTBEHHOT'O COTpYIHUKA 3a
OpTaHHM3aIMI0  TOpSYero  NHTAHUS B
VYupexaeHuu, MEeIUIUHCKOTO COTpPYIHHKA
YupexneHus. Cocras KOMHCCHHU
YTBEpXKAACTCA MPHUKA30M  PYKOBOJIUTEINS
VYupexaeHus MOXET OBITh  YBEIWYEH.

Komuccuss ocymectBiasier KOHTPOJIb 3a
opraHu3aleil M KayecTBOM MHTaHUS B
COOTBETCTBUU c “Ilonoxennem 0
OpakepaxHOW KOMHCCHH B YUPEKICHHUH.

Pe3ynmpTaThl  TMpPOBEPOK  3aHOCATCS B
OpakepaxHbIe KypHaIbl  (KypHAT
Opakepaka TNHIIEBBIX  TNPOIYKTOB U
MPpOAOBOJILCTBCHHOTO ChIpb4, KypHal
Opakepaxa TOTOBOM KyJTMHApPHOU
MPOTYKLIUH ) u o0CyKIaroTcs c

PYKOBOJICTBOM Y UPEXKIACHUS.

6. OTBEeTCTBEHHOCTh
6.1. PaGoTHukM YupexxaeHus: 1 pabOTHUKH
HOCTaBH_[I/IKa nUuTaHus, OTBCYAIOIIMUEC 3a
OpraHHU3aIHI0 MUTaHUS, HEeCyT
OTBCTCTBCHHOCTL 3a BPCI, HpH‘IHHGHHLIfI

4.7. The parents (legal representatives) of
the students:

e present a doctor's prescription if a
child has a disease that is
accompanied by dietary restrictions;

e warn the medical worker, teacher
about the child's allergies to food and
other restrictions;

e cducate their children and encourage
a healthy lifestyle and proper eating
habits

e make suggestions on how to improve
the organisation of catering in the
Institution.

5. Quality control over catering

5.1. An Inspection Panel has been created on
the basis of the Institution. The Inspection
Panel consists of an employee of the Caterer
(Cook - Head of Production), an employee
responsible for organisation of catering in
the Institution, and a medical employee of
the Institution. The composition of the
Inspection Panel shall be approved by the
head of the Institution and may be increased.
The Inspection Panel monitors the
organisation and quality of catering in
accordance with the “Regulation on school
catering services quality control” of the
Institution. The results of inspections are
recorded in the inspection logs (food and
raw materials inspection log, cooking
products inspection log) and discussed with
the management of the Institution.

6. Liability
6.1. The employees of the Institution and the
employees of the Caterer responsible for
catering are liable for damage to the health
of the children arising from failure to

10



310POBbBIO neTel, CBSI3aHHBII C
HECHUCIIOJJHCHUEM  WJIH  HCHAJJICKAIIUM
HCIIOJTHEHUEM CBOUX O0S3aHHOCTEM.

7. 3aka109uTeIbHbIE OJ0KEHHS
7.1. Hacrosmee IlonoxkeHHe cocTaBJICHO
HAa PYCCKOM U AaHTJUHUCKOM s3bIKax, B
CJlydae HECOOTBETCTBHUI MEXIY PYCCKON U
AHIJIMHACKOM YacTSIMU TEKCT HAa PYCCKOM
S3bIKE UMEET MPEUMYILIECTBEHHYIO CUITY.
7.2. H3MeHeHHMs W  JOIIOJHEHHSI K
Hactosmemy [lonoXeHnIo yTBEpKIaroTCA
PYKOBOAMTENEM Y UPEKICHHUS.

7.3. Hacrosiee nojoxeHue IeUCcTBYET 10
MPUHSTHUS HOBOTO.

perform or inadequate performance of their
duties.

7. Final provisions
7.1. The present Regulation is drawn up in
Russian and English, in case of discrepancies
between the Russian and English versions,
the text in Russian shall prevail.
7.2. Changes and additions to this Regulation
are to be approved by the head of the
Institution.
7.3 This Regulation shall remain in force
until a new regulation is adopted.
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