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SAFE METHOD Please be advised that this food safety training sheet is to be utilized alongside the SFBB (HACCP) Pack
and specifically designated SFBB food safety posters. All rights reserved, subject to copyright.
OZ ﬂ_xm._. D>< For further inquiries, kindly reach out to James Morris at info@sfbbtraining.com.

Eo_.r_:@ with food? Factsheet f Media poster 8 Instruct staff on filling out the daily diary, food records sheets & temperature records.

Dnmaso and n_om_so checks 7 Media poster 3 & 4  Utilise posters to guide staff on opening and closing procedures. (Please note both videos need watching!)

Cross-contamination 7 Media Poster 7 & 12 Cross-Contamination: Bad bacteria, allergens, & viruses moved onto food from surfaces, hands, equipment etc.

Personal Hygiene & Fitness toWork | If unwell 48 hours post-symptoms, remove jewelry, clean uniform, plastic aprons for cleaning & preparation.

Cloths _ go&m poster 7 Cloths are a major cross-contamination source. Use, store, clean, and dry them safely at high temperature daily.

' Seperating Foods _ Media poster1 & 12 Colour coding: Inspect deliveries for pests, damage, date, and temperature. Store high risk food above raw..

“ Food Allergies Hypersensitivity Media Poster 11 explain SFBB's allergen matrix, follow company policy; no assurance of free from allergies.

Physical & Chemical Contamination _Imumam include physical (objects, glass, hair) and chemical (cleaning products, allergens) substances.

——

PestCario Media poster 3 & 4 Check for pests during opening, closing, and especially during deliveries and throughout the day.

Maintenance _gm&m poster 3 & 4 Staff check for damage during opening, closing, and during deliveries and throughout the day.

_,o_mma:@ ?m&m poster 9 Ask staff: Why do we clean? To eliminate viruses, allergens, and harmful bacteria for hygiene.

Handwashing ‘Media poster 9 Demonstrate handwashing. Tip: Use blue roll to turn off taps post hand-drying.

S Exbey _Z|&_m _ummmw. wﬂoa_m amamlmwmnoré o_oms_smlw__l_mmzlsm and prevents rat infestations, pests, bugs, zlmmmﬁ omnM=ﬂ ||||||
Clear-Clean-As-You-Go _Zo&m Poster 10 Clear food, implement two-stage cleaning, dispose of gloves & aprons,wash hands.

Your Cleaning Shedule 'Media Poster 9 Consult SFBB diary for Cleaning Schedule; adhere to daily, mid-weekly, & deep cleaning routines.




||| T || e || = || ® =" | 'SFEB pack: 6 modules; 100 pages.

. a W 2 i =] ¥k -&W e Each of 34 topics explained in
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X CALL: 020 8144 1088 et video posters for clarity.

~ Chilling

Storage & Display moon Media poster 5 & 6 : Explain Temperature Records & Cover, label food safely. Explain how to label food.

o_._____zm_ Down Hot Food | Media Poster 2: Rapidly cool food. Explain the two-hour rule and educate on safe food temperature practices.

Defrosting zm&m Poster 6: Defrost food in fridge overnight, label with date. Consult Day Dot Poster for further guidance.
Freezing Media _uo%m_nm Always Freeze in small sizes, m?mﬁ follow 1 month labeling for homemade food. Do not refreeze.
.ooox_é Media poster 5: Explain DANGER ZONE. Ensure food is cooked all the way through to kill bacteria.
Cooking Safely | Cook food thoroughly to ensure it's fully cooked; check for steaming and cut to verify complete cooking. |
Foods That Need Extra Care Zma_m poster 2: Rice spores are resistant. Pulses, raw food, and unwashed vegetables may carry bacteria.
Reheating _<_mn=m poster 5: Reheat food above 75°C to eradicate bacteria, especially for items like cooked rice and frozen wings
Checking Your Menu | ' Ensure all menu items are cooked properly, such as probing roast chicken and ensuring food is steaming hot. -
Hot Holding U:_._:@ hot holding, maintain food above 75°C initially; if it drops below 63°C, reheat or discard after 2 hours.
Ready-To-Eat-Food Media poster 2 & 5: Safely manage ready-to-eat food: use color-coded tools, separate cooking from raw.
Acrylamide . Prevent overcooking potatoes m:n. wheat; high heat can create acrylamide, which poses health hazards. .
Management Adhere to food safety regulations; non-compliance may lead to closure, fines, or imprisonment.
Extra Checks Incorporate safety checks such as frequent cleaning of customer-contacted surfaces and handwashing after handling money.
Prove-t | Show proper food preparation and handling, including accurately recording fridge and probe temperatures.
.gm=m@__._m Allergen Information | Media womﬁmq 11: it m _Ms.. to display allergenic ingredients, training, aon:3m|23o :
_m%__mamooaa%a . Legally, ensure customer safety through reasonable precautions. Suppliers' information must be included in the diary
Stock Control | Media poster 6: Adhere to FIFO (First In, First Out), prioritize items by use-by dates, and refer to the Day Dot postet

Product Withdrawal In case of recalled products, record details and promptly inform James Morris for swift action.



UL BTN

TN PRI000).

P —
300240 NVDS
©03aIA ONINIVAL SIA0D ANOTOD UNOA MONI

Poojeas uj punoj uaxyo ‘sdot
*spooy pesseoid awios:

Passe201d pue ‘auym ‘S3naj PoLIp Ut O T
seow
peu 1puod uy £ ot

pen owesas '

“s931mes pue ‘spooy pessa01d ‘aulsInG elsy ut pas AI9PIM 40 '8

um L
@ 1ys Uy 1 9
*sdnos auios pue ‘seones ysi ysns u Bupun ysts °g

*seanes swos pue ‘eised ‘spoos paxeq ui punod 5593 'y

d oW E

pu ‘e P Ul e up SN 22112

15V pue ‘spoos payeq " T

uey

auBIBIY

19A0) 3951-pua a3 3¢ WA pue
\1op Bunpuey e ‘uor o1 ‘Buesojoym Fuy wnp ur

SHIDNVO NIAQIH - SNIDHITIV $T

©06000600000000

feowe iy o wORq
pue oL OB swd ok

=

[ — [ —
St i o000 p— Wy
/ A
l/ \
1193
=T — =
3002-¥0 NVDS

O3AIA ONINIVIL ONIHSVA-ONVH ik

oq 15

1001 pue ooy 10308110 SUL “SIlEM IIE puE 10pun ‘puIyoq Bulueor>

pue owdinbo 4o 10 Buind ous se-jom-se oAoqE ouy lfe BurpnIoul
Bujues|o deaq Apleem

-sxo0us Bursors

010j0q pue AjjeBos pouto|o 0q 3snw sojpuey 0BPH I3 010U 0SEOld

Bujuea|) yeampiIn
“ovepins Aue 4ono} siowoISN2 403
“USUM-PUE-SE POSIHUES 57 ISNUI SIIELINS HiOM Pu

“uowdinbo Buipioy 10y ‘saIPPUB
-llom-sE Poueslo 0q Jsnui 995 Aljensia uea nok Bupkue ¢

~001 103N1> puE ‘o) oue sosjwaid oy pue
“uowdinbo ‘sedepns Buptew pue Kep Buptio;
6 uealo 35 jyeIs

Bujues) Apleq

2Inpayds Sujueap jo umopyeaig

ob noA se
ueg|o asea|d

T — 5
300240 NVDS ﬁ
O3AIA ONINIVIL ONINVITO IOVIS-OML  ©!

“Stsu yaIeay Buisod pooy
3

emos o o o
Fonoteny  Cisowctae) Foeotuny  [soeata)
oottt | Sy camendin oy

= -
7 T Y o

0w 10
‘sse13 pey o) s3990q0 o104
suopeu|wEIL0D edlsAld

“Sis1 pEay

Suisod pooy yam xiw Ajferuapioe
519npo1d Bujueao pue susBially.
“uopEUILEINCS [EAIWAYD

“Juswdinba 1o ‘spuey ‘se7e4ns ‘spooy
19430 woxj oo} 030 398 susBiale
10 ‘SOSMUIA ‘epi230Eq O¥) UGS Kseu q

UBYM SI1230 “UOREUIEIN0D-55010

SASNYUIA B SW¥ID &

[ ——————————— -
300040 NVDS
03QIA ONINIVAL $HOIHO ONISOTO  BEEBE

Auipioa0ey00q .oy

[T ————————
300040 NVDS
O3AIA ONINIVAL $HOIHO ONINIAO

AiBuipio30e 1009 .

6 6

» y . sonboi uodn oquenssaidos o

9130 Aue pu 13 ‘59811 e 8
“peay dow ay3 ueap pue 39¥onq dow oy Kadwa L “o\qejreae Aypess are L
2053 d Teuon st
“pouasulusoq “sostuoid g oo useq o
emes pu enc sded deca e, e pus s e eca
" I
uowdinbo pue s)isuain BuIPIoUI PIOOUISIP i 1 Aue ssaippe .
14 £ d jo susy fyendoy ¥
. © “stsusan pue wowidinbo Sevepnsom Supnou o
2] i«
umsodeealfa ., “siakiy pue s ‘Sonemoson
! &
“sopio Suppiom sadosd

v 14 1 ! =

ss0u130q inok 0 21ns0> o4 puE “ssou1snq inok jo ainsop oup pue
“souy ‘wowuosyduy 1enusiod ‘sBuries ousiBAy Pooj o) uj sl Kews Aidwod 3 eame u "

“ssoutsng pooy “ssoutsnq pooy
K pue nok “yiom Bunysiuy opiom Bugsiuy

pue Supms si0j09 Juowsnnbes [v80) © axe SO Busop B Fuwedo Fupuiopdd

iMV 34V SHD3HO YNISOT1O

iMV1 34V SHO3HD YNIN3IdO

9JEP YJUOW BUOJO WNWIXeW &
Yum Bulljage dOOVH Mollo}
3snw esnoy-uj pasedaid pooy

1 U0 warasg ¥ poYo0 spoet

Buuado Jo s<ep x upu s,
AEI [ I SSUPPIN 8 12am13e e 3q) wojl0) Pouado st YEd € U0

pa— : i
P00 PIBENIEG S HMIEINUEIY

INO0D UO AFUVAIUA 3LV = da
P € “Sepsupops £g-957) - Sepuojy paavdasd e

poeid s wam 1o v i o 8B
DD W -

£ ¥ 9ATH 1S U0 P00 10 Paavdaig Poo ysaLy

S ————
300240 NV2S
03dIA ONINIVIL AOO4 ONITHEEVT @

SIWNON SINVT LN0BY

-]

SAUU3 BLIBI9RG BJ3yM S3uE)
241 51 S1I-SNISaD $92.39p £9 PUE g UM SaINTEIAWEY
sueds yo1ym ‘U0z JoBueq oY1 IN0qE 398103 3,0

SNIST3D S33¥D3A £9- 8 INOZ ¥IINVA
-A124e5 POO} 3n5UB PUB
w193 1UaA21d 01 31 PIRISIP 10 SINOY OM) UIYIIM 31 SWINSUOD

“snisje0 sea:80p.
£9 M0jaq SIIe} 1 4] ‘2Inesadwa) U1 ¥93yd 01 agoid pooy e asn
‘Snis|aD 593,89 G 2AOQE e PO} pue 1uaWdINba
Buipioy-10y 21nSU3 “JeINIS 1 2j8S POO} 104 Buideay

€9 S5310N 964 JA0EY G004 ONIATOH-LOH
*1e0 03 9485 3q 03 SNIS|AD $9.39P
SL URYY 18110y 3 03 SPBBU ‘PaY00D UBAQ ApEaiIe BrRY el
Sjeaw 3ea 03 Apeas pue 21 ‘sansed se yons pooy Suneayay

5L IA08Y G004 DNILVIHIY
'SPO0J ¥SU YBIY JaLo pue
YS13 ‘YeaL MBI WO B1IRIOR] 1B 1 A1232]dW0D aMm 21ns Sxew
01 5nisje) $2139p G/ 2A0GE Pa3003 3q 0} SPIAU POO] MeY
98£ IA08V G004 GIN00D OL MVY

SNIsj2) €9 - 8 INOZ ¥IONVA

O4IN Moreq PR91 259 MOISq e} 100 15 USNA 5LP003
1 09 9€9 004 HNIGTOH LOH
JuNLYEIdINL +9G/ @004 ONILVIHIY

aood +36/ @300 0L MVY

[ ——
300240 NS @
O3GIA ONINIVAL T0UINOD RINLVYIAHIL EEie

03GIA SNINIVAL 0004 NAOG SNIOOD.

4235 ooy POSUEYUD 0} U3 AP ok

‘Bujaq-jom s9wnsuod Supowosd ‘eparoeq Injuisey

wwopsnpouod
1020914 10 31 1 n d And
1029914 10 910108144040
(asod
Buniaqe) 205) BuPoR:) J0j OPEW D1EP YAIM GE] B POOJ PRI00D JAOD
23eq pUe 39A0D'G
0402
8

mojaq 01 A
‘oimesadu
&

wioyun 3insud 01 U002 BupNp SAINUIL OT KIdAS POy INS
S uenbaiy'

$S1U[RILOD MONIRYS T

suonsod L
anbuod pue 9pING T
Bunoo) pidey so} sdais
2.02M0Pq 01
1003
oIy nOH-OML VS4
Saunie1a0Wa1 BU00D 9Jes 10} SUOEPURLOD)
vs4mol03 048

SaUNoPIND Poo 10H uMoq Fullood

do0d4 LOH NMOd DNIT002

SOJddIASDNINIVHL VIAIN CT

B O




BJOW SO} 01 198fgns Ao |y

300D-¥O NVDS

*A3ajes pooj pasueyua 104 auianos Ajrep anok
ojul anbiuysal siyy 1depy ‘2011 umop 002 A)ajes 01 moy uiea) 03 apod ¥ ayl uess
‘Bulag-n1am Jawnsuod Suizowoud ‘eliazoeq jnjwiey
wo.j wopaaly pue ‘ssausnojaljap ‘A1ajes pooj ainsua ‘sdajs asayl Suimonoy Ag
:uojsnjpuon
"19z931} 10 38pl44 ay3 ul A191n28s Siauleiuod palanod aoeld Ajndwold
:9zaa.4 10 91ela8liyay 9
(4@3s0d
Buiage) 2as) ‘SupjoBIl 10J apeW 81Bp YIIM |age] 3 PO0J Pa]002 JaA0D
:9)e( pue JaA0) G
0002
M0)aq 03 D09 WO} ainjesaduwal jeulaiul aonpas pue 309y Ajueingay
:aanyesadwia] JOMNUOW
‘ainjeladwal
wodiun ainsua 031 uood Sulnp sainuiw QT A1aAs pooy 4115
:Buruns uanbauq-g
‘'uoilInglIasip ainjesadwal UsAS 10} SIBUIBIUOD MO]|BYS asN
SIaulelu0) MOYRYS 2
‘suoiziod Jajjews ojul pooy 1oy gulpialp Aq 8uij0od 918191220y
:ianbuog pue apiAIQ ‘T

:8unoo) pidey 104 sdaig

‘YImoug Jelieloeq Juansid 03 pooy pex0od arelagiyal Aadwold 0,02 Mojag 03
311002 9,09 SaYydead 3| 82UQ ‘P04 Pay002 1009 Apidel 03 3)nJ INOY-0M3 Y3 03 Blaypy
:3]ny INOH-OM] V'S4

‘saunjeladwal 3ul)00o 8jes 10} SUOITRPUSWIWLODA
VS4 mojjo4 ‘inoygnoJyl uiweals pue ‘Joy guidid ‘paxyooa Ajygnoloyl si poo4 ainsul

sauljapiny poo4 304 umo( gu1joo)

dooOd4 LOH NMOd DNIT002

SSO1 718 020 *TTVO p T\
SLLIOJA] Sowre y

a0y o1 32a(gns.

300D-¥O NVDS

O3AIA ONINIVYL STTNY JOLVYIDIY43d

SSOT PF18 020 *TTVO
SLLIOTA] SowIep

JNLONINIVIL

00 O

ssauljuea)) m
pooy jo uolipuc) @
sapod ajeq m
abeiogs Asojoejsnes m

(Aep ay3 noybnoayy)
aimesadws) @

$X)IH) Alvd

Buipod Jnojod @
peopiafo Luod m
sued uado oy @
UoNEI01HD0IS
Pa13A02 oo} |1y B

pooj me1anoge
Pooj ysu-ybiH m

3.5 mojPg @

‘ST0ULINO)

UDJJBUJWIBIUDI-5501) @
euaaeq jo uopeddginiy m

‘SAIYZYH

@



wod Sujurenqqys@ou) ;uopewoul asow oy yguAdoa 01 39algns Juauos |y

300D-Y0 NVDS H
O3dIA ONINIVYIL SHO3IHO ONISOTD @

*ABuipiodae yooq
spJo2ai Ajrep A3ages pooy ay3 a3epdn ‘pajajdwod ale s)23yd Jje 32uQ

00 SP1023J 3y} ul sainjesadwa)l 19zaaly pue agpLy p1oday

"JYSiuiano elia3aeq Jo yimous ayj dois o3 Juswdinba

Jay3o Aue pue siazaauy ‘sagplly ‘sioop uo sajpuey |je asiiues

‘peay dow ay3 uea)d pue 33)onq dow ayj Aadws

03 ainsu3 ‘paddow pue uea)d 3dams uaaq aney si100)j ayj ainsul
*papiasul usaq

sey Jaul) uig )orjq Mau e pue pauea)d paindwa uaaq aney suiq a1sepm
*19s1jlues pue ‘sjamol Jaded ‘deos se

yons ‘sjelaazew gujuea)d pue Suiysempuey jo Ajddns a)dwe ue ainsuj
usawdinba pue sjisuain Suipnjoul pajoajuisip

pue pauea)d aq 1SN S3JBLINSHIOM |je pue sasejins uoneredaid poo4

*Aeme umouy3 Jo payiodai aq 3snw 31 pagewep s Juswdinba
Aue J| sjeazew Suiuea)d Suipnjoul pauea)d uaaq sey juawdinba A3aQg

(193s0d a3eq Ag
-9s() 99s asea)d) ‘Aeme umolyl uaaq sey ajeg-Ag9-3Sn S uo pooy Auy

*J9UIeIUOD 3)jeS POOJ UB3)I B Ul PaJ0ls pue A)3921102 uMmop
p2a]002 uaaq sey pooy ay} ains Supjew pajjage] ‘Paianod si pooys ||y

*ssauisng JnoA jo 3inso}d ay3 pue
‘sauly ‘quawuosuduwi jenualod ‘sguites aualfAy pooy moj ui 3jnsai Aew Ajdwos o3 ainjreq

‘ssauisng pooy
4noA uado noA awi3 yoea s)22yd 4192ds 31oNpUOD SN Jyes Jnok pue nok “iom Suiysiuly
pue Suiieis alojag -juawadinbai jefa) e ase syoays Suiso)y B Suiuadg Sulwiopiad

iMV1 34V SHO3FHO YNISOTD

OGS MM oo B2,
wadig ayes pooy
153 SIHHOW SINYT

ot

wod Suuenqqis@ou) ;uoiewIoU) 210w Joy ySiAdoo 03 39a(gns Jualuod |y

300D-40 NVIS
O3AIA ONINIVUL SHOIHD ONINIdO _m_~.w_m_.m_

*f8uipiodoe yooq .

spJo2ai Ajrep A1ajes pooy ayl ayepdn ‘palajdwod ase s)y29Y2 je 32uQ
“j00q Sp4023al ay3 ul sasnjesadwa) 19zaauy pue aSpLiy p1023yYy

‘3sanbau uodn ajqejreae saidos
1JOs pue piey yHm ‘snuaw Jje 1o} payepdn uojzew.iojul uagiajje daay

‘a)qe)ieAe Ajipeas aJe
sadim aqoud pue ‘jeuoiyesado ‘uea)o si Ja3awowsay) aqoid ay3 aunsuz

‘sasiwaid ay3 3noygnouys suiseq
ysempuey pue sjuls Jje e Jajem Sujuuni Joy 03 SS209€ d3jueieny)

*19z1}ues pue ‘sjamo} saded ‘deos se
yons ‘sjeriazew gujuea)d pue gujysempuey jo Ajddns ajdwe ue ainsuj

(is3sad ou sueaw 3n0 }ya] POO} ON :13qUaWY) "sanssi Aue ssaippe
Andwouid pue Aianoe 3sad jo sugis 104 seade e 310adsuj Ajuengay
*sjisuain pue Quawdinba ‘sasejinsyiom Suipn)oul

‘sease uoljededasd pooy ul UOIIDAJUISIP PUB SSBUNUE)D UlRIUIR
's1ahuy pue ‘s))u8 ‘sanemoudiw

‘suano Suipn)oul ‘quawdinba 1ayjo jje jo Aaneuonouny ayl AJap

*1apJo Bupyiom iadouid
ul aJe s1azaaJj pue Quawdinba Ae(dsip paniy2 ‘sagplay )1e ainsuz

OT

*ssauisng JnoA jo ainsojd ay3 pue
‘sauyy ‘quawuosiiduwi yenyuayod ‘sguiyes auai8Ay pooj moj ul 3nsaa Aew Ajdwods o3 ainjreq

*ssauisng pooy
JnoA uado noA aw3 yoea syoayd oij19ads JoNpuod 3snw JJeis Jnok pue nok jiom guiysiuly
pue Sunels alojag “uawalinbal je8a) e ase syoayo Buiso)) 3 Suiuadg Suiwiopad

iMVY1 34V S)IO3FHO YNIN3dO

- > Sy,

Wwao

_r_saﬂu Kajes pooy
153 SIHHOW SINYT




_..u.w )

'sfunes Jeis pooy wnwixew uejuiew pue djay 03 aw 3SNIL UED NOA

Ad

1 “puejey) g puejfu3 usamiag awp Fulpinp aydsap 3
—

“wasuod Kjages Aue Fuissaippe Jo ajqedes ‘padxg fases pood 153 ue w|
\ . ‘53913N0 POO4 pajed 1e15-G +00Z YIM 18UMO SN Bulurel] G84S ‘SO Sewer W)

SIHHOW S3INVT Lnogv

210Wwal 559 apnoad |

©

"9AI4Y3 BlISIOR( aJ9yMm aguel

*33ep Aq Isn pue 3uizaaij jo jep ‘uondridIsap jJonpoig

[ s G
aJep Yjuow SUOJO WNWIXeW B |2 __cweressomoms

yym Buijiaqe 4o VvH moj|oj B e wsaom v
E:Emm:o:.EquamEuoom|-._..~.§__.w._.._gé;a@_wm_m,__m_..e

738Y1 NOILYWYO4NI G004 - dJOVH

IS U0 UIZOA ] 7§ P00 SPOO,]

suruado jo sAep X ury)im asn,,
2)E)S [[IM YIIYAs SIUIAPING S 1danjdejnuew 3y} aofjoj pauado si yaed e 2duQ
*3)EP S I2IN)IBjNuUEBU Y) 0) dIype ‘pouddoun surewiedl pooj ay) IS[IYAA

*$2)eP-Aq-3s() 10 210Ja(-)SAq S JAINJIBINUEBL ) YIIM Pa[jaqe] d1e spooj paseyded [y

SP00,] pageyde S, 12.1NJdeJNULA

HIVA-Ag-asn=4dn daM00D 40 a3dvdiddd d1Lvd =dd

paaedaad ajep papnjoul siep ¢ "Aepsupapp Ag-as() - Aepuojy pasedasd ajeq

/S susan, / cwusans [/ swwian’ S swwsan N/ emisan N/ cpuvan cvycan
cwucaa | [ szimaa |\ [ spusda £T/U/F da £V/E dd €21z da €11 da

£7207/1/¢ Ajdde pue Aepsupap) .10] JOpP-AEp B asn 0] dARY [[IM NOA °7
*€707/1/1 Aepuojy uo eunj jo ued e uddo .10 BUSESE] B 00D NOA °|

A T-IPUS-AB(I-€ B IABH *I)IS U0 P00 10 paaedaad poo, ysay

wos Sulujengqis@oju] :uopewiojul a1ow Joj ysAdoo 03 319algns Juajuod ||y

300D-Y0 NVDS
O3AIA ONINIVYIL AOO4 ONITIFEV1

£

93 Sl SIY3—snis)a) S9a48ap £9 pue g usamiag sainjelsadwal
sueds yoiym ‘auoz Jagueq ay3 Inoge 388404 3,U0(

SNIST3D S334Y3A €9- 8 AINOZ YIDNVA
K3ajes pooj ainsua pue
swiJag Juanaid 03 31 PJedsIP JO SINOY OM] UIYIIM 3] SWNSUOD
"snis|e) seaugap
9 M0)aq s} 1l §| "aunjesadwal syl }2ayd 031 8qoid pooy e asn
'snis|a) seaigap G/ aA0qe aJe pooy pue juawdinba
SuIpjoy-10y ainsuj "1eronud st ajes pooy joy guidasy

J€9 SS371 ON JOSZ IA09VY AOO04d ONIATOH-10H

"Je8 0] 84es 8q 03 Snis|a) seaidap

G/ UBY1 193110y 8 01 SPaau ‘paxy00d usaq Apealje aney 18yl

S|eaw 1es 031 Apead pue 221 ‘saizsed se yons pooy guieaysy

JS4 IA09V AO004 HNILVIH3IY
"SPO0J sl Y3y Jayio pue
ysi4 ‘1eaw meld wody elualoeq |1e 111 Aj91s)dwod am ains axew
01 SNIS)9) S8a.89p G/ dA0CE Pa)00d aq 01 SPaau poos mey
JS4 3A089V AO004 daX00D 0L MVY

snis|e) €9 - 8 INOZ ¥IDNVA
1041NOY

*‘MoO]aq peal d£9 M0]aq jjej 30U ISNW Uay3l +G/ poo

9€9 @004 HNIATOH LOH
JUNIVHIdINGL o,
ao0o4 +96G/

d0O04d ONILVIH3Y
a3axo0d 0L Mvd

woo gujures1qqis@ojul ;uojiewoju] alow o 3ySufdoo o1 10algns Juajuoa Ny
3d0D-¥0 NVDS
O3dIA ONINIVUL TOULINOD FdNLVHIdNIL




000

SSO1 ¥PI8 020 “TTVD
SLLIOJA] S9we[

NLONINIVYIL

deos ay} Jjoasuiy :g daig

InoA punole gny :g dais

N
Aeme |amo] ay) Moyl uayy
pue |amo} ayl yum dey ayy swijed Jnok Kubnouoyy siabuy
Jjouin] ‘jamo} sjgesodsip e 1suiebe puey yoes jo 3y} Jo yoea uaamiaq
uo Ajybnoioy) spuey Jnok Aip sdipsabuy syl qni uay) pue ul QnJ pue paxooaul
pue saiem Buuuni uesjo yum puey yoea uo squuinyy s1abuly yum sauyiaboy

swied inoA Ind :p da1g

puey Jay3o ay} yum jeaday
*s186ul ay3 6uoje pue 1ayj0

au3 Jo %oeq auyj Buoje puey
3U0 Jo wied ayy gny :g days

13yie| e ayew
0} wjed 03 wijed 1ay31aboy
spuey JnoA gny :z dais

®) S001 ¥¥I8 020 A8 &

Qo ‘ o AT3AILI3443 SANVH ONIHSYM

7 O3dIA ONINIVUL ONIHSYA-ANVH

1 :uojf

330D-¥0 NVDS

Joju) aJow Joj yFuAdoos o1 30algns Juajuoa |y

wijed unoA ojuo deos pinbij
inbs pue 1ajem Buiuuni
wuem Japun Ajybnosoyy
spuey JnoA 3o il days

S B

.&miﬂ\ _u
= =
- !

SSO1 $¥18 020 “TTVD )
SLLIOJA] Sourep y

ANLONINIVIL

g0 ©

S19}|1} pUB Pooy 10}2BIIXD YL "S||EM ||E pue 1apun ‘puiyaq Buiuea|d
pue juawdinba jo 3no Buljnd ayj se-jjam-se anoqe ayj} |je Buipnjou)

Buiuea|n daaqg Apjeam

*syo9yo Buiso|a
aiojaq pue Ajjebai paueajd aq jsnw sajpuey abpuy jey) ajou aseajd

sioop pue sjjem abpuy ‘Buiajays abpiy
‘sjeas abpiyy ‘sabplij apisul se-jjam-se pue aaoqe ayj |je Buipnjouj

Buiuea]n yaompin

*aoseyins Aue yosnoj siawojlsnd 1ajje Ajjeidadsa
‘uaym-pue-se pasjjiues ag }Sniuu S8JBUNS HIOM pue sajpuey ||y

3uawdinba Buipjoy joy ‘sa|pplib ‘saanemoioiw ‘se
-llom-se pauea]2d aq jsnw a2as Ajjensia ues nok Buyjhue ‘uonippe uj

*2a4} 1933n]2 pue ‘ouaibAy ‘ueajo aie sasiwaid ayj pue ‘ajsem
yuawdinba ‘saoeuns jey} ainsua o} Gupjew pue Aep Bupjiom ayy
3noybnoiyj Ajsnonuijuod uea|d jsnu jjeis - ob-nok-se-ueajs-iea|n

Buiuea|n Ajieqg

3Inpayos Sujueap Jo umopeasg

ob noA se

ueajo aseald

woo fujurenqgais@ojuj uopewoju| aiow o) 3ysukdos 01 19algns Jusiuod Ny

300D-40 NVDS
O3AIA ONINIVYUL ONINVITO FOVIS-OML




Koo} pasinadng Ajaaaa)a pue PAMOI|0) 2430 SPOLIIW 3J8S 1N

paubig awen

2op nok pip 1eym - sabueys Jo swajgoud Auy
SHI3HI YH.LX3

“ABDCI PESIAIBONS ABAIIBHS DU DBMONI0) B1aM SPOUIBW BJES InD

paubig awen

[ isyoayo Buisol [ s¥yoayo Buluadg

SaA

ON S3A '58nss| Auy
nNd Ny saunjesadwa] abpud

ON S3A  &%98uo @ seuanep 186 nof pig
ON S3A £95/ 9AOGE Pay009 POo) (I8 SBA

£L0p noA pip 1eum - sabueyd Jo swa|qoud Auy |

Aepsiny)

A8p0) pASINIAUNS AIBANIBYE PUS PAMOIIO) B13M SPOLIBL BJES IND

paubis alwen

| Isyoayo Guisol) [ 1 s#98y0 Buluadg

SaAll

ON S3A :sanss| Auy

T NdT WY sainjesadwa ] abpudy

ON S3IA  £%08yd B sauaAlap 196 nok pig
ON S3A 95 9AOGE POYOOD POO) [|B SEM

20p NoA pip Jeum — sabueyd Jo swajgosd Auy

Aepung

Koy pasiaadng A aaya pue PAMOR0) 1AM SPOYIaW &85 N0

paubis awep

[ s¥oaya Buisoln [ Is39aya Guuado
S8

ON S3A ‘sanss| Auy
Wd WY sainjesadwa | a6puy

ON S3A &X00uo g seuaniep 196 nof pig
ON  S3A 4905/ 9AOQE PEYOOD POO) ||B Sep

£0p NoA pip Jeym — sabueyd Jo swajgoid Auy _

Kep

JILETT

‘Aepo) pasiuDdng LaAnIaje pUe Pamo)|o) Suam SPOLIaW ajes ing

paubis awen

[Is%oayd Buisojy [ ] syoaya Buuadg
SAAH

ON S3A :sanss| Auy
Wd WY sainjesadwa | abpuy

ON S3A  &¥o9yd g sauaalap 196 nok pig
ON S3A {05/ BAOQE PayOCD POO) B SEM

2op nok pip 1eym - sabueys Jo swaqosd Auy

ABpinye

#2001 PaSIAIBdNS ARMIDEHA PUE PANOND) 3IAM SPOUIAW 3485 () |

paubis awen

[~ syoauo Buisol) syJaya Buuadg
S8A

ON S3A 'senss| Auy
Wd Wy saunjesadwe | abpud

ON S3A  &¥28uD g sauaalap jab nok pig
ON S3A 95/ 8AOGE Pa002 Poo) (|8 Sep

0D NOA pIP 18UM — sabueyd Jo swajqoud Auy .
Ag

9]

“Aepo) asInIBdNS KIIAID313 P PAMOII0) B13M SPOUIBW BJeS Ing) |

paubig awen

[svosup Buisoly [ s4o8yo Buiuadp

saAdl

ON S3A I5anss| >:d._

— wWd~ v saunjesadwa] abpug

ON S3A  &¥osuo @ saualap 186 nok pig
ON S3A ¢95. 8Aoqe payooo poo) ||e sem

2op nod pip jeym — sabueyd Jo swapgoud Auy

heplid

paubis awep

[ Is4oaya Buisoly [TIsyo8ya Buuadg
saAll

ON S3A sanss| Auy
Wd Wy saumesadws ) oBpud

ON S3A  &%08Uo 9 seLsep 196 noA pig
ON S3JA 95/ 9A0GE Pay00D PO [[& SEAA

£0p NoA pip yeym — sabueya Jo swajqoud Auy

e

woa Buguy 1 auow 104 JyTukd

3 30algns Juajuoa 1y

3002-¥0 NVDS

100

wod Sululengqis@oju) ;uopewIoju) a1ow oy WsuAdoo 03 10algns JuaIuod ||y

300D-¥0 NVDS
O3AIA ONINIVYL NOILVNIWNVINODO-SSOUD

*$)si yijeay suisod ‘pooy

o3u] 398 Ajjejuapiooe jejaw 1o
‘sse)3 ‘arey a1 s30alqo ugiaio4
:uojjeujweljuod jesisAyd

'SYSH y3jjeay

Suisod ‘pooy yam xiw Ajjeauapiooe
sjonpoud Suiuea)d pue suagia)y
uonjeuiweluod jeajwayd

-3uawdinba 10 ‘spuey ‘saseyins ‘spooj
13430 wo.} pooy 0juo 338 suagiale
10 ‘sasnujA ‘eliaoeq a1 swuiag Ayseu -
U3YM SIN220 ‘UojIeUWBIU0D-SSOI) -

S3ASNYIA B SWH3ID

SSOT 518 020 *TTVD )
SLLIOJA] Sowef




SSO0T ¥¥18 070 ' TTIVO
SLLIOJA] Sawep

BN DOT000) 1BIJAl MEBY

wod Fulurengqis@oyul :uopewoyu) alow oy ySufdoo o1 19afgns Jualuoca iy

300D-¥0 NVDS
O3dIA ONINIVYL S3d0D dNOTOD INOA MONM

wod Fujures3qqys@oyu) uoiewsoju) asow Jog 3ysuAdod o3 303[gns Jualuos Ny

300D-¥0 NVDS

‘sdnos pue saysip
poojeas uj punoj uaijo ‘sdojjess pue ‘sia3sho ‘swe)d i :sasnjoN HT

*spooj passasoad awos pue ‘sdnos ‘spejes uj Juasaid :A19199 "ET
‘eised pue ‘salnysed ‘pealq sawos ul puno4 :uidn "zt

*‘Spooy
passasoud pue ‘@uim ‘s3inay palIp ul aAleAIasald e se pasn :s21141Ns “IT

‘syeaw
passaso.d awos pue ‘sapeuliew ‘SJuUawWipuod Ul Juasaid :pieisniy ‘0T

*'SaUISIND D1UY1a SWOS pue ‘spejes ‘pealq ul puno4 :aLesas ‘g

‘saones pue ‘spooj passasoud ‘auisind ueisy ul pasn Ajapim :Aos g

*spoog payeq Auew pue ‘ejsed ‘peaiq jo juauodwod jeiuassa uy :1eaym L
*SaYsIp 1915q0) pue ‘qeud ‘dwiiys ul Juasaid :sij)|ays ueaseisnid ‘g

'sdnos awos pue ‘saones ysi} ‘iysns ul SupjanT :ysi4 °g

‘saones awos pue ‘ejsed ‘spoof payeq ul punod :s883

*Spooy passadsoud pue ‘spood pajyeq ‘sjonpodd Airep uj JuaipaJgul uy HIN €
*saones pue ‘ejoure.s ‘S}UaSSap Ul SWIO0 SNOLIBA Ul JUSald :SINN 9211 2
*auising ueisy pue ‘spoog pajyeq ‘s)oeus ul punoj Ajuowwo) :sinuead

‘ureys
Kiddns pooy a1i3ua ay3 3noygnoiy) ssausieme pue asueiSiA Jo asueriodwi jea13 ay)
Suny8nysiy ‘suonoeau s181a) e a1anas 1888113 ued ‘a)qeloalapun uayjo ‘suagia)e asayl

"|9A3] J9SN-pua ay3 e USAS pue
‘fiannap ‘Sunpuey jyels ‘uoneredaid uayoipy ‘Suiessjoym ‘Suiinioeinuew Suunp ureys
pooj ay3 area3iyul Ajpuarianpeul ued Aoy se st Juesiugis e asod suagia)je usappiH

SHIODNVA NIAAIH - SNIDHITIV ¥T

Tning oy 2 g1 wanm T

00600000000000

iSNIDHUITIV HNOA MONM - iT1IX NV SNIDYITIV @



Scan the QR code for the Safer Food Better Business

m g‘tandards P
gency , . e _ .
food.govuk Iatnsd convenient, Eco-friendly, saving 120+ paper, ink,

electricity.

Thank you for promoting sustainability!

SAFER FOOD
BETTER BUSINESS

FOR CATERERS

BUSINESS NAME: Raunka Punjab Diyan

OWNERS NAME:  |Rajan Wadhera

DATE OF COMPLETION:  (11/03/2024

TRAINING UK
, James Morris
2 CALL: 020 8144 1055



unicept@hotmail.com
Typewritten text
Scan the QR code for the Safer Food Better Business 
pack.
 
It's convenient, Eco-friendly, saving 120+ paper, ink, 
and 
electricity. 

Thank you for promoting sustainability!


HOW TO USE THIS PACK

IS THIS PACK FOR ME?

This pack is for small catering businesses such as restaurants, cafés and
takeaways.

It is designed to be practical and easy to use and can be adapted to suit the size
and nature of your business.

Other Safer Food Better Business packs are available for:
« Retailers

« Indian cuisine

« Chinese cuisine

Childminders

Residential care homes (supplement)

These are available via the Safer Food Better Business web page. Other
options as well as designing your own are the FSA's Safe Catering Pack or the
MyHACCP tool which is better suited to more complex food businesses.

REGISTRATION

You must register your food business with the Environmental Health Team at your local council, at least 28 days
before you start food operations. Read additional guidance 'Getting ready to start your food business'.

If you have bought an existing food business from someone else, you need to register as the new owner. You must
also tell your local council about any significant changes to your business on an ongoing basis.

For more information, visit Guidance on how to register a new and existing food business.

HOW DOES THIS PACK HELP ME COMPLY WITH THE LAW?

The law says you must write down what you do to make sure food is safe. It is a legal requirement to put in place, implement and
maintain food safety procedures based on hazard analysis, and critical control points (HACCP). It is an offence not to have food safety
procedures in place and could lead to legal action being taken against the operator of the food business. This pack is a food safety
management system based on the principles of HACCP, but you will not find words such as ‘HACCP’ or ‘hazard’ in the pack because we
have cut out all the jargon. This pack must be completed for all your food operations and must outline the food safety practices in place
with daily records kept in the diary. This will help demonstrate compliance with food hygiene laws and it will help you get a better food
hygiene rating,

HOW DOES THE PACK WORK?

This pack contains sheets for you to work through and complete. These are called ‘safe methods' and they must be completed
before you start food operations. They need to be reviewed regularly and updated if your food operations change. This pack
also contains a diary for you to fill in every day and write down anything different that happens, including anything that goes
wrong.

Food Standards Agency | food.gov.uk/sfbb


https://www.food.gov.uk/business-guidance/safer-food-better-business
https://www.food.gov.uk/business-guidance/registering-as-a-food-business-charity
http://food.gov.uk/sfbb
https://www.food.gov.uk/business-guidance/safe-catering
https://www.food.gov.uk/business-guidance/getting-ready-to-start-your-food-business

WHO SHOULD TAKE CHARGE OF THE PACK?

operator immediately.

The operator of the food business has overall responsibility for
ensuring the food served to customers is safe to eat.

All food handlers are responsible for following the safe methods
within this pack and reporting any problems to the food business

The person who takes charge of the pack needs to make sure other
staff know how to use the pack and the diary is completed when they
are not at work. This pack should always be available at the business.

They also need to make sure the pack is reviewed regularly and
updated where needed. Filling in the table below will help you keep
track of when the pack is updated or reviewed.

DATE PACK FIRST COMPLETED:

REVIEW DATE:

REVIEWED BY (NAME):

11/03/2024 Online SFBB workshop with James Morris & Onur Aksu
11/03/2024 SFBB Pack Training & 12 media poster staff training
11/03/2024 SFBB PACK TRAINING CONVERSIONTO Hindi
11/03/2024 ALLERGEN TRAINING

Food Standards Agency | food.gov.uk/sfbb

TRAINING UK

James Morris
CALL: 020 8144 1055



http://food.gov.uk/sfbb

HOW TO USE THE
SAFE METHODS

Front

The ‘Safety point’ column highlights things that
are important to make food safely.

SAFE METHOD:
DEFROSTING 3

Harmful bacteria can grow in foed that ks not defrosted property.

SAFETY POINT > WHY? HOW DO YOU DO THIS?
Fooe #ndd bel ¥ oo i w0l frogn o partialy fragen, Do ek foded i Thircughly
detiosted before [urfess the | Rwil take longer o, mmwm‘o@n’
Praruifiac bures's insi bl you b f—
cock from fazen ot ks s proven | 1 e s e b . Tee

Rast th arten Frighaings be, which e i 1 et what do yodea

saie method). woukd contein harmAl bacteria,

The ‘Why’ column tells you why the safety point
is important.

OPTIONS FOR DEFROSTING FOOD

1. kénady, plan shead o lerew moagh | Putting fosdin the frkics will keegit o Do o 556 s MR Yes
tirree and space 8o delrost small asafe temperature il 1 is defrosting.
amounts of food inthe fridge. Honw Pruch sima o you ailorw for

dedrosting?

Do s s mgemod T Wik

The ‘How do you do this?’ column is for you
to write down what you do.

In some places you only need to tick a box
and in other places write a small amount.

e Fricices, you Cousd put R in

Pictures help toillustrate the safety points.

[T " Which foocs dho ol dedrost in
e ok rurring water | iyt

3 R Pt B3 ity [Inghoaing it Bt £ e dsraies) i 400 el i kB 0
Lpros joiras arcd whola birdd| should | comtaminaiting dinks & Sl
not be defrosied under cold running
wler unieks By ane i sealed
container. For mon informasion vist
Ehe F5A website

41 yous ume the sink G0 defrost some | Cold runing water wil help speedhun mesod?
fonds, Make gune the sink s cleen | defrosting. 00 b il i
ey Thw sick stould be Which foods doyou defrost inthis wey T
chaaned and then desnfected sfter
esng used fov efrossng.

Back

Face et Ageary | Ko ot

Some safe methods have a ‘Check it’ section,
which tells you what to look for to make sure your
method has worked.

&

SAFETY POINTS > WHY? > HOW D0 YOL DO THIS

5. O y0u Could defrost fondin the This is & Tast wary to detrost food.
ST 0 1 DTEAT" SEtting.

Do yow e Tig method? Vs
W, Aots e o CNATBEE 1 RS

| & Frecessary you could detom dond. | Fomds wil defros? guite guickéy at
o

The ‘What to do if things go wrong’ column
gives practical tips on how to tackle problems.

temperatare. Folow the oo terTperature, but ranmiul D N R IS0 10

v fucturer's defrating instractions. | hactenis could g indood o B gers | WHach fonds da yoa defrost in this way®
1ol ot 8 ot b e mite dElGIING.

tha ghortidd Sme

possiple. deally, defrost Srese foods

in theffridge.

LI yousfhares anciher method of deliosting, weite the detedls here: 'Which foods do you defrost in this wayT

The ‘How to stop this happening again’ column
tells you how you can prevent problems.

If things go wrong, write down what happened
and what you did in your diary. Each safe method
reminds you to do this.

THINK TWICE!

Fetesp et poultry separatefimm other food when [t i defiusting, to prevent crosa-contsmination. Once fod has been
s bl v S Foniild it 11 Qremechabety [within S iy

m-‘mr > WHY? > HOW DO YOU DO THIS?

‘i food has ey bk Ao ke DA Il o B Skt
datroated, it detroahed it ihischesk? ¥
mpartant eimpacag | Do e thl .

‘o checkio stil beffropen.

ko sure.

With beeds, Check the joents
808 Naxiole.

Do you wse this chack?  Wes

I 500 S8 BROINET Check, WTite the detals here:

Sometimes the pictures are marked with one of
these symbols:

@) RIGHT € wrone

[WHAT TO DO IF[THINGS GO WRONG > HD‘#IDSIDPTHI*H&PPENIHE AGAIN
= I Foooel haes nvost Fuily et continue o defrest the foed | « Change yeur delrosting ol ke it sader,
il s fea eryataty aew oYY Teat agiin bedon conling o 2.0, aineal amadier s
b + Haike sure you allow encugh time to detiost.

= Soeed up the defrosting process e.g. by using cold warer E &
o i nfferovare [so the front of his shewi) “M‘MT"MMHIEMM

o Uih i aharrtivg i i, 1 you g0 ot e s 15 x pgorys sofl mcpeeviton.
defroft for longer, repce the ish with s simier duithat | * 1 you defran kot of faodin your burinesis you may
s reafly o serve. wish 1o consider creating exira fridge spece or using

& special dedrosting cobined.

Write: down what went wrong and what you did about it in your diary. d ’ i
Fooo S gy | ocd ol




HOW TO USE THE DIARY

/

The diary should be filled in every day by the person responS|bIe for
running the business. There is also a 4-weekly review so you can look
back at previous weeks and identify any persistent problems.

Fill in the date at the start of the week.

Each day, tick here to say you have completed
your Opening checks and your Closing checks

Aarry PRDCAETES. OF Changzes - what o you do?

Friday
Arvy PrOSHEMS oF Changes = what did you do?

- see the Management section for more
information on these.

If anything different happens or something

Aarry [POCRETES OF £hangzes - whad did you 0o

goes wrong, make a note of it under the
appropriate day.

Each day, write your name and sign to say that

Ogpening chechs: Diosing checks Opening checks (Closing checks
Hame Sgned Hame Sgned
o et s ma s b i e ey $espi vt B0y [P —————————————

Aty PIOTIETS OF Can(es = what did you do?

Opesning Chachs Ciosing chacks Opaning chechs Choming chacks
Hamg Sighed Hama Signed

O narte o wa s bolowasd and effec vty nacervised kodey

Wedscudey
Ay proiems or changes - whist did you de?

all the safe methods have been followed.

If you do any Extra checks, (e.g. something you
don’t do every day such as maintenance of
equipment or cleaning the freezer) make a note

Ogsning chechs (oosing cracks
Hame Signed

Cur wabe oy wers Folimwesd and tlecivery tucervaed fodey

ey

Arry problems or changes —what did you da?

Opening checks Ciosing chacks
Harme Signed

[ W P S

urry probierms or changee - whas did you de

e v o] st ey s e ] ey

Extea chacka
Arry provlema.cr changes —what did you do?

in the section at the end of the week — see the
Management section for more information
on these.

° a

GERMS & VIRUSES

Cross-contamination, occurs when

3 nasty germs like bacteria, viruses, or
allergens get onto food from other
2 foods, surfaces, hands, or equipment.
CHEMICALS & ALLERGENS
@,

Chemical contamination:
g {e.\ PHYSICAL OBJECTS

Allergens and cleaning products

accidentally mix with food, posing
Physical contamination:
Foreign objects like hair, glass,

health risks.
or metal accidentally get into
food, posing health risks.

CROSS-CONTAMINATION TRAINING VIDEO
SCAN QR-CODE

Food Standards Agency | food.gov.uk/sfbb

Opering checis {aoaing chacks
Hame Sgned Hama Signed
[T — e Nesp——
oo Stirdling Aganicy | Kid v sk A
@ B HOW TO COMPLETE THE DIARY TRAINING VIDEO
SCAN QR-CODE

Was alfood cacked above 7567 YES
Did you get deliveries.

allfood
D you, ot cavers & oNo acheas  VES No
Fridge Te Fridge Temperatures
Any Issues: YES NG Any Issues: e e
irYes. ifYes.
Openingchecks: Closingchecks Opening checic: Closing checks’
Name Signed Nome Signed
Was al food cooked above 75c? YES  NO Was all food cooked above 75c? YES
Did you get delveries & check? YES NO Dﬂmwmmsm? Yes No
Fridge res AM___PM, Fridge Temperatures
Any Issues: VES NG Any Issues: Myes N
irYes, ifYes
Openingchecks Closing crecks Opening checis Closing checkst
Name Signed Nome Sgned
Was al ood cooked abowe 75c? YES  NO Was ol ood cockodabovo 757 YES  NO
you get deliveries & check? D you get delveries & check? _ YES

rm emperatures. e e FmgcY fures m

Any Issues: VES NG VES NG
irYes. o
Openingcheck: Closing checks Opening checis Cosing cnecks’
Name Signed Name Sgned

[EXTRA CHECKS

Was o food cooked above 75c7 YES  NO

Did you get deliveries & check? No
Temperatures.

Any Issues: Ve e —

i Yes,

Openingchecks Cosing checks:

Nome Signed Nome Signed



http://food.gov.uk/sfbb

QUESTIONS

WHAT DO | DO NEXT?

Work through the pack one section at a time and complete all the safe methods that apply to your business. We
suggest you do one section at a time but make sure the pack is completed before you start food operations.

When you have worked through all the sections, make sure you and your staff:

« follow the safe methods all the time
« fillin the diary every day

HOW DO | USE THE ‘WORKING WITH FOOD?’ FACTSHEET

Use the ‘Working with food?’ factsheet to train your staff on good personal hygiene on their first day at work. It has been
designed to help overcome language difficulties. Food Safety Coaching videos are available on the FSA YouTube channel.

HOW WILL | BENEFIT FROM USING THIS PACK?

Using the pack in your business will help you to:

« comply with food hygiene regulations « protect your business’s reputation
« show what you do to make food safely « improve your business, e.g. by wasting less food
« train staff « improve your Food Hygiene Rating

DO I NEED TO KEEP LOTS OF DAILY RECORDS?

No, but as a minimum, you need to fill in the diary each day. Depending on the size and nature of your business you
may need to keep more records to demonstrate that you are making food safely.

It is a legal requirement to keep a record of what food products you have bought, who you bought them from, the
quantity, the date and allergen information. Usually, the easiest way to do this is to keep all your invoices and receipts.

DO I NEED TO USE A TEMPERATURE PROBE?

The use of a temperature probe is the best way to make sure what you are doing is safe when cooking, reheating, hot
holding or chilling. See the ‘Prove it’ safe method in the Management section.

WHERE CAN | GET MORE INFORMATION?

For more information on food safety, visit the FSA website. There are also several FSA videos relevant to food safety on the

FSA YouTube Channel. If you still need additional guidance then contact the Environmental Health Team at your local council.

Food Standards Agency | food.gov.uk/sfbb
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COPYRIGHT

The material featured in this publication is subject to Crown copyright protection unless otherwise indicated.

You may re-use the information in the SFBB pack (not including the Food Standards Agency logos and photographs
that are the copyright of a third party) free of charge in any format or medium, under the terms of the Open Government
Licence available on the National Archives website.

Read more information on our Terms and Conditions page.
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OPENING CHECKS ARE LAW! CLOSING CHECKS ARE LAW!

Performing Opening & Closing checks are a legal requirement. Before starting and Performing Opening & Closing checks are a legal requirement. Before starting and
finishing work, you and your staff must conduct specific checks each time you open your finishing work, you and your staff must conduct specific checks each time you open your
food business. food business.
Failure to comply may result in low food hygiene ratings, potential imprisonment, fines, Failure to comply may result in low food hygiene ratings, potential imprisonment, fines,
and the closure of your business. and the closure of your business.
1 Ensure all fridges, chilled display equipment, and freezers are in 1 Allfood is covered, labelled making sure the food has been cooled
* proper working order. * down correctly and stored in a clean food safe container.
2 Verify the functionality of all other equipment, including ovens, 2 Any food on its USE-BY-Date has been thrown away. (Please see Use-
° microwaves, grills, and fryers. * By Date poster)
3 Maintain cleanliness and disinfection in food preparation areas, 3 Dirty equip has been cl i including cleaning materials. If any
* including worksurfaces, equipment, and utensils. ° equipment is damaged it must be reported or thrown away.
4 Regularly inspect all areas for signs of pest activity and promptly a Food preparation surfaces and all worksurfaces must be cleaned and
* address any issues. (Remember: No food left out means no pests!) ° disinfected i ing ils and equiy
5. Ensureanample supply of handwashing and cleaning materials, such 5, Ensureanample supply of handwashing and cleaning materials, such
as soap, paper towels, and sanitizer. as soap, paper towels, and sanitiser.
@, Guaranteeaccess to hot running water at all sinks and handwash . Waste binshave been emptied cleaned and a new black bin liner has
* basins throughout the premises. been inserted.
5. Ensure the probe thermometer is clean, operational, and probe wipes 7 Eastire thellools have besniswept cleah alidmopbed. Enstife to
° arereadily available. * empty the mop bucket and clean the mop head.
8 Keep allergen information updated for all menus, with hard and soft Sanitise all handles on doors, fridges, freezers and any other
* copies available upon request. ° equipment to stop the growth of bacteria overnight.
9. Record fridge and freezer temperatures in the records book. 9. Record fridge and freezer temperatures in the records book.
10 Once all checks are completed, update the food safety daily records 10 Once all checks are completed, update the food safety daily records

* book accordingly. book accordingly.

OPENING CHECKS TRAINING VIDEO
SCAN QR-CODE

All content subject

B  CLOSING CHECKS TRAINING VIDEO
SCAN QR-CODE

Food Standards Agency | food.gov.uk/sfbb
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FOOD HYGIENE RATINGS

INTRODUCTION TO FOOD HYGIENE RATINGS

P— : Following a food safety inspection from your local council, your business will
receive a Food Hygiene Rating.

Food Hygiene Ratings help customers choose where to eat or buy food - high
ratings are good for business.

Ratings are a snapshot of the standards of food hygiene & safety found at
the time of inspection.

Your Food Hygiene Rating is based on:

« Hyagienic handling of food including preparation, cooking, re-heating,
cooling and storage

« Cleanliness and condition of facilities and building - including layout,
ventilation, hand washing facilities and pest control

« Hygienic management of food safety including the system or checks in
place to ensure food sold or served is safe to eat, and that food safety is
always well managed and good standards maintained

Following an inspection your business will be given a rating
between 0 and 5:

5 - hygiene standards are very good

4 — hygiene standards are good

3 - hygiene standards are generally satisfactory
2 — some improvement is necessary

1 — major improvement is necessary

0 — urgent improvement is required

Using this pack properly, following the safe methods and completing the
diary correctly will help ensure you are complying with the law and
maximise your Food Hygiene Rating.

If you run a food business in Wales or Northern Ireland, you must display
your Food Hygiene Rating sticker at each entrance where it can clearly
be seen by customers. Food businesses in England are encouraged to
do the same. Food Hygiene Ratings can also be seen online.

Following an inspection, businesses can appeal their rating, publish a
response to a rating and can request a re-visit from their local council.

WHERE CAN | GET MORE INFORMATION?

More information is available on the FSA website.
If unsure about any of the guidance in this pack, you can contact the Environmental Health Team at your local council.

Food Standards Agency | food.gov.uk/sfbb
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WORKING WITH FOOD? FACTSHEET

WHAT YOU NEED TO KNOW

BEFORE YOU START

It is easy for you to spread bacteria and viruses to food without realising.
These bacteria are invisible and could make customersiill. Your personal

hygiene is important. This is what you need to do to keep food safe:

BEFORE YOU START WORKING WITH FOOD

)
i
b

Wear clean clothes

=

Wear an apron if handling
non-prepacked food

Tell your manager if you
have vomiting or diarrhoea
and do not work with food

?\\% I

Take off your watch and jewellery

o4

¥

Itis @ good idea to tie hair back and wear a hat or hairnet

WHEN YOU ARE WORKING WITH FOOD

S
B

~
/

No smoking

No eating or drinking

Avoid touching your
face, coughing or
sneezing over food

Cover cuts with a brightly
coloured waterproof
dressing

Food Standards Agency | food.gov.uk/sfbb
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WASHING HANDS EFFECTIVELY

B

Step 1: Wet your hands
thoroughly under warm
running water and squirt
liquid soap onto your palm

Step 2: Rub your hands
together palmto palm to
make a lather

Y
Step 3: Rub the palm of one
hand along the back of the
other and along the fingers.
Repeat with the other hand

Step 4: Put your palms
together with fingers
interlocked and rub in
between each of the
fingers thoroughly

Step 5: Rub around your
thumbs on each hand

and then rub the fingertips
of each hand against

your palms

Step 6: Rinse off the soap
with clean running water and
dry your hands thoroughly on
a disposable towel. Turn off
the tap with the towel and
then throw the towel away

WHEN TO WASH HANDS

Before touching or handling
any food, especially
ready-to-eat food

e

After going to the toilet

After every break

After touching raw meat,
poultry, fish, eggs or
unwashed vegetables

\

After touching a cut
or changing a dressing

After touching or
emptying bins

After any cleaning

After touching phones, light
switches, door handles,
cash registers and money

Food Standards Agency | food.gov.uk/sfbb
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CROSS-CONTAMINATION

Cross-contamination is one of the most common causes
of food poisoning. It happens when harmful bacteria,
viruses or allergens are spread onto food from other food,
surfaces, hands or equipment.

Food Standards Agency | food.gov.uk/sfbb
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HAZARDS:

® Multiplication of bacteria
® Cross-contamination

o

JAMES MORRIS ESL
Food Safety Expert
o o

REFRIGERATOR RUL

(ONTROLS:

mBelows°C

® High-riskfood
above raw food

® Al food covered

 stock rotation
 No open cans

® Don't overload
 Colour coding

DAILY CHECKS:

8 Temperature
(throughout the day)

B Satisfactory storage

® Date codes

8 Condition of food

® Cleanliness

ES
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COOLING DOWN HOT FOOD

Cooling Down Hot Food Guidelines

Ensure food is thoroughly cooked, piping hot, and steaming throughout. Follow FSA
recommendations for safe cooling temperatures.

FSA Two-Hour Rule:

Adhere to the two-hour rule to rapidly cool cooked food. Once it reaches 60°C, cool it
to below 20°C. Promptly refrigerate cooked food to prevent bacterial growth.

Steps for Rapid Cooling:

1.Divide and Conquer:
Accelerate cooling by dividing hot food into smaller portions.
2.Shallow Containers:
Use shallow containers for even temperature distribution.
3.Frequent Stirring:
Stir food every 10 minutes during cooling to ensure uniform
temperature.
4.Monitor Temperature:
Regularly check and reduce internal temperature from 60°C to below
20°C.
5.Cover and Date:
Cover cooled food & label with date made for tracking. (See labelling
poster)
6.Refrigerate or Freeze:
Promptly place covered containers securely in the fridge or freezer.
Conclusion:
By following these steps, ensure food safety, deliciousness, and freedom from
harmful bacteria, promoting consumer well-being.
Scan the QR code to learn how to safely cool down rice. Adapt this technique into
your daily routine for enhanced food safety.

COOLING DOWN FOOD TRAINING VIDEO
SCAN QR-CODE

Cross-contamination is one of the most
common causes of food poisoning.

It happens when harmful bacteria or
viruses are spread onto food from other
food, surfaces, hands or equipment.

These harmful bacteria often come from raw meat/poultry,
fish, eggs and unwashed vegetables. It is particularly
important to ensure that ready-to-eat foods are not
contaminated in this way.

Other sources of bacteria can include:
« staff

* pests

« equipment

« cloths

« dirt or soil

When you handle raw and ready-to-eat food in your business
you may need to consider extra procedures to help keep the
food you produce safe. More information can be found on
the FSA website Do not forget that you should also protect
food from ‘physical contamination’ (where objects get into
food, e.qg. broken glass or pieces of packaging) and ‘chemical
contamination’ (where chemicals get into food, e.g. cleaning
products or pest control chemicals).

This section also includes information on food allergies.
Good cleaning and handling practices can help manage
the risk of cross-contamination from allergens.


https://www.food.gov.uk/business-guidance/e-coli-cross-contamination-guidance
http://food.gov.uk/sfbb

SAFE METHOD:

PERSONAL HYGIENE
AND FITNESS TO WORK

It is essential for staff to follow good personal hygiene practices to help
prevent foodborne illnesses due to bacteria and viruses spreading to

food.

SAFETY POINT

WHY?

HOW DO YOU DO THIS?

Staff should always wash their hands
thoroughly with warm water before
handling and preparing food. (See the
‘Handwashing’ method in the Cleaning
section.)

Handwashing is one of the best ways
to prevent harmful bacteria and viruses
from spreading.

Are all staff trained to wash their
hands before preparing food?

Yes r No

All staff should wear clean clothes
when working with food. Ideally, they
should change into clean work clothes
before starting work and not wear these
clothes outside food preparation areas.

Clothes can bring dirt and bacteria
into food preparation areas. Wearing
clean clothes helps to prevent this.

Do your staff wear clean work clothes?
L No

Do your staff change clothes before
starting work?

” No ‘

Yes

Yes

Work clothes should be appropriate
for staff duties and protect food
from contamination. Ideally, they
should be light - coloured with no
external pockets. It is also a good
idea to wear a clean apron or
disposable apron over work clothes.

Work clothes should minimise skin
coming into contact with food and
prevent hairs, fibres and the contents
of pockets (which can carry bacteria)
getting into food. Light colours show
dirt clearly.

Describe your staff’s work clothes here:

Raunka Punjab Diyan offers a
range of aprons, hats, and T-shirts
for its staff members.

Staff should change aprons after
working with raw food e.g. meat,
poultry, eggs or unwashed vegetables.

Aprons help to stop dirt and bacteria
from getting onto work clothes and they
can be removed easily for washing,

or thrown away if disposable.

What type of aprons do you use?

Plastic & Cloth

Which tasks do you use them for?

We use plastic aprons for risky
food prep and cleaning, disposed
of after each use. Cloth aprons are
for cooking and serving.

It is good practice
for staff to keep
hair tied back
and wear a hat
when preparing
food.

If hair is not tied
back or covered,
it is more likely
to fall into food
and staff are
more likely to
touch their hair.

/|

Do staff keep hair tied back?
F No

Do staff wear hats or hairnets
when preparing food?

Yes | © No E

Yes

Staff should not wear watches
or jewellery when preparing food
(except a plain wedding band).

Watches and jewellery can collect
and spread dirt and harmful bacteria,
and fall into the food.

Do your staff take off watches and
jewellery before preparing food?

Yes | © No

Staff should not smoke or use E-cigarettes,
drink, eat or chew gum while handling food.
Staff should also avoid touching their face, hair
or nose, or coughing and sneezing over or near
food, and wash hands if they do. Staff should
also take extra care when handling money and
other payment methods.

All of these lead to staff touching their
face or mouth. Harmful bacteria can be
spread from someone’s face or mouth
to their hands and then onto food.

Are staff trained not to do these things?
” No ‘

Yes

Food Standards Agency | food.gov.uk/sfbb
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FITNESS FOR WORK

%

SAFETY POINT

WHY?

HOW DO YOU DO THIS?

Staff should be ‘fit for work’ at all times.
This means that they must not be
suffering from, or carrying, an iliness or
disease that could cause a problem with
food safety.

People who are not ‘fit for work’ could
spread harmful bacteria or viruses to
food. See the FSA website for more
information.

Do your food handlers understand the
importance of being ‘fit for work’ and
what they need to report?

Yes T No

Any member of staff who has diarrhoea
and/or vomiting should report it to their
manager immediately and either stay at
home or go home straight away.

People suffering from these symptoms
often carry harmful bacteria on their
hands and can spread them to food or
equipment they touch.

Staff who have had diarrhoea and/

or vomiting should not return to work
until they have had no symptoms for 48
hours.

Even if the diarrhoea and vomiting has
stopped, someone can still carry harmful
bacteria for 48 hours afterwards.

Do you check food handlers have been
free of symptoms for 48 hours before
returning to work?

Yes | | No

Staff should tell their manager if they
have any cuts or sores and these should
be completely covered with a brightly
coloured waterproof dressing.

Cuts and sores can carry harmful
bacteria. Covering them prevents
bacteria spreading to food. Coloured
waterproof dressings can be seen more
easily if they drop into food.

WHAT TO DO IF THINGS GO WRONG

HOW TO STOP THIS HAPPENING AGAIN

« If staff are not ‘fit for work’, move them out of food handling
areas or send them home. Throw away any unwrapped

foods they have handled.

« Train staff again on this safe method.

« Improve staff supervision.

Write down what went wrong and what you did about it in your diary.

i

R
M m N

MANAGE IT

WHY?

HOW DO YOU DO THIS?

Make sure that all staff understand the
importance of being ‘fit for work’ and
what they need to report.

This is so they understand how
some types of iliness can affect the
safety of food and that they must
tell their manager if they have these
types of illness.

Make a note in your diary of when you
have trained staff on this safe method.

It is 8 good idea to have a separate area
where staff can change and store their
outdoor clothes.

Clothes could be a source of bacteria
if they are left lying around.

Where do staff change and store their
outdoor clothes?

In the staff changing area Above
the restauarant

It is good practice to keep a clean set
of work clothes or disposable aprons
for visitors.

Anyone entering the kitchen can bring
in bacteria on their clothes.

Where do you keep clean uniforms/
disposable aprons?

in the staff changing area.

Food Standards Agency | food.gov.uk/sfbb
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CLOTHS
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Cloths can be one of the top causes of cross-contamination in the

kitchen. It is essential to use them safely to prevent bacteria,

viruses or allergens from spreading.

SAFETY POINT

WHY?

Use disposable cloths wherever possible, and throw
them away after each task.

This will make sure that any bacteria, viruses or
allergens picked up by the cloth will not be spread.

Always use a new or freshly cleaned and disinfected cloth to
wipe work surfaces, equipment or utensils that will be used to
prepare and serve food. Cloths used in food preparations
should only be used for these purposes and never used for
any other cleaning or tasks around the kitchen.

It is especially important to protect fresh food (for example,
raw vegetables, fruits and salads) and ready-to-eat food from
pathogens that could cause foodborne illness. This is
because the food will not be cooked, so any bacteria or
viruses on the food will not be killed.

Thoroughly wash and disinfect re-usable cloths after
using them with food and any equipment or surfaces that
come into contact with food.

Raw meat/poultry are more likely to contain harmful
bacteria than other foods. The soil on vegetables can
also contain harmful bacteria.

If using re-usable cloths, make sure they are thoroughly
washed, disinfected and dried properly between tasks (not
just when they look dirty).

Ideally, wash cloths in a8 washing machine on a very hot cycle.
A suitably high temperature can be obtained using a hot cycle
of 90°C.

If you wash and disinfect cloths by hand, make sure all the
food and dirt has been removed by washing in hot soapy
water before you disinfect them. After washing, you can
disinfect by using boiling water or a suitable disinfectant,
following the manufacturer’s instructions (please note bleach
is not a suitable disinfectant).

Using dirty cloths can spread bacteria and allergens
very easily. Cloths that are not dried properly can increase
the risk of bacteria.

A hot wash cycle will clean the cloths thoroughly and
kill bacteria (disinfect).

If food or dirt is still on the cloths, this will prevent the
disinfection process from being effective, so harmful
bacteria might not be killed.

HOW DO YOU DO THIS?

How do you clean re-usable cloths?

by a hot tumble drying process.

maintained in the staff records section of the diary.

At the conclusion of each day, all clothing is gathered and placed into a designated laundry bag, which is
promptly removed. Subsequently, the garments undergo machine washing at elevated temperatures, followed

IMPORTANT: We strictly adhere to not handwashing or air-drying clothes.

All members of the management team have undergone comprehensive training, and their records are diligently

Food Standards Agency | food.gov.uk/sfbb
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DIFFERENT CLOTHS FOR DIFFERENT JOBS

JOBS

THE BEST CLOTH
FOR THE JOB

DOYOU
DO THIS?

IF NOT, WHAT DO YOU DO?

Holding hot items
(e.g. oven trays) —use
tea towel or chef’s cloth

Yes u

Washing up dishes —
use a dish cloth

Yes ﬂ

Use disposable cloths
or paper towels for the
following jobs:

Wiping surfaces

Mopping up spills

Yes H

Yes H

Wiping hands

Wiping sides of dishes
before serving

Drying ingredients

Yes

Yes H

v

Yes

WHAT TO DO IF THINGS GO WRONG

HOW TO STOP THIS HAPPENING AGAIN

« If you notice dirty cloths in the kitchen, remove them
for cleaning immediately or throw them away.

« If you think your staff have used a dirty cloth, wash,
disinfect and dry any equipment, work surfaces or
utensils it has touched and throw away any food that
might have been contaminated.

« Consider using disposable cloths if you are not using

them already.

« Increase your supply of disposable/clean cloths.

« Train staff again on this safe method.

 Improve supervision.

Write down what went wrong and what you did about it in your diary.

I
. .
. .
o paubul .

. .
o D .

“ae

MANAGE IT

WHY?

HOW DO YOU DO THIS?

Have a special place in the kitchen
for dirty re-usable cloths before
they are washed and used again.

This is to prevent them being
re-used before they have been
washed.

Where do staff put
dirty re-usable
cloths?

We place soiled clothes in a
laundry bag for storage.

Always keep a good supply of
disposable/clean cloths in your
kitchen.

Staff are more likely to use
clean cloths if plenty are
available.

Where do you keep
new/clean cloths?

Clean cloths are stored
under the counter

Food Standards Agency | food.gov.uk/sfbb
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SAFE METHOD:
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SEPARATING FOODS
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Keeping raw and ready-to-eat food separate is essential to prevent harmful bacteria from .

spreading. Raw foods include raw meats and unwashed salad, vegetables and fruits.

%’%

Ready-to-eat foods include cooked foods, washed salads, garnishes, desserts and other
foods that will not be cooked before eating. Additionally, allergen free food should be
kept separately where possible to avoid cross contamination.

For more information on separating foods visit the FSA website

SAFETY POINT

WHY?

HOW DO YOU DO THIS?

Delivery and collection

Plan delivery times so that, if possible,

raw foods arrive at different times to other
foods. If delivered together, raw and ready-
to-eat foods must be kept separate.

This helps to prevent harmful bacteria
spreading from raw foods to
ready-to-eat foods.

When do deliveries come?

Deliveries typically arrive early in
the afternoon before the day shift

Make a note in your diary.

Storage

Ideally, store raw and ready-to-eat food in
separate fridges, freezers and display units. If
they are in the same unit, store raw meat,
poultry, fish and eggs below ready-to-eat
food. Unwashed fruit and vegetables should
also be kept separate from ready-to-eat food
and above raw meat.

Use either separate containers for raw and
ready-to-eat foods or clean and heat disinfect
between uses. Guidance on how to vacuum
pack your chilled food products safely can be
found on the FSA website.

Cover cooked foods and other raw and ready-
to-eat food using lids, foil or cling film.
Coverings for raw and ready to eat foods
should be kept separate. Allergen free foods
should be stored separately.

This helps to prevent harmful
bacteria spreading from raw food
to ready-to-eat food.

How do you make sure raw and
ready-to-eat food is stored separately?

FSA Rules media poster 1

How do you limit cross contamination
with allergens?

Are separate containers used for
allergen free foods?

Are separate containers used for raw
and ready-to-eat foods?

Yes HNO T

If not, are containers cleaned and
disinfected between used?

Yes uNo J

Defrosting

Keep raw foods that are defrosting in
the fridge in a covered container, below
ready-to-eat food, or in a separate area
of the kitchen away from other foods.
(See the ‘Defrosting’ method in the
Chilling section.)

When raw foods are defrosting, the
liquid that comes out can contain
harmful bacteria, which could spread
to other foods.

Where do you defrost foods?

We adhere to FSA guidelines for
defrosting food. Defrosting is done
overnight in the fridge, adding one
extra day for defrosting plus a
three-day date. Media Poster 6

Preparation

Prepare raw foods in different areas. If this is not
possible, separate by preparing them at different
times to ready-to-eat foods and thoroughly
clean and disinfect between tasks using the ‘2
stage clean’.

Where possible, ready-to-eat food preparation
should take place before raw food preparation.

Where possible, allergen free foods should be
prepared separately from allergen containing
foods.

Dedicated colour coded chopping boards and
utensils should be used to prepare different
foods, especially raw and cooked meat/poultry/
fish, fresh foods and allergens.

Harmful bacteria from raw meat/ poultry
can spread from chopping boards,
knives and cloths to other foods and
surfaces.

Which of the following controls do you
have in place?

Different areas for raw and ready-to-eat
food preparation
Yes ‘ ‘ No ‘

Same areas used for raw and ready-to-
eat food preparation, separated by time
and cleaning/disinfection

Yes ﬂ No T

Separate, colour-coded chopping boards
and utensils for raw and ready-to-eat-food

Yes H No T

Do not wash raw meat or poultry.

Washing meat does not kill bacteria
and allergens, but it can splash

harmful bacteria around the kitchen
contaminating sinks, taps and surfaces
and ready-to-eat food.

Different area for the preparation of allergen
free food?

If not, are areas cleaned thoroughly before
the preparation of allergen free food?

More information can be found on the FSA
website.

Food Standards Agency | food.gov.uk/sfbb
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SAFETY POINT

WHY?

HOW DO YOU DO THIS?

Wash unwashed vegetables, salad
and fruit in a separate, dedicated
sink under running water.

Where this is not possible, and the
sink is used for other tasks, clean
and disinfect the sink and use

3 dedicated bowl to protect the
food during washing. Then place
in a colander for a final rinse under
running water.

Further information on two
stage cleaning is in the ‘Cleaning
Effectively’ section.

To remove soil residues (which may contain
bacteria) and pesticides on the fruit, salad
and vegetables which may stop it being safe
to eat.

Do you have a separate sink for
wasthT fruit, salad and vegetables?

Yes No !

If not, do you clean and disinfect your
sink using a two stage clean between
uses and place fruit, salad and
vegetables into a suitable container
under running water?

Yes T No

Always use separate equipment,
such as vacuum packers,

slicers or mincers, for raw

and ready-to-eat food.

It is not possible to remove harmful bacteria
from complex machinery and these bacteria
can spread to food.

Do you use different complex
equipment for raw and ready-to-eat
foodpﬁeparation (e.g. mincers, etc)?

Yes “| No

Cooking, e.qg. grill, barbecue

When you add raw meat make sure it
does not touch or drip onto the food
already cooking or onto ready-to-eat
foods.

Remember to wash hands after
handling raw meat or its packaging.

Bacteria could spread from the raw meat to
the other food and stop it being safe to eat.

How do you keep raw meat separate
from food already cooking?

Grill protocol: Cook left to right.
Raw food on left, cooked moved
to right. Red tongs for raw,
yellow for cooked. Visual check:
food steaming, piping hot. Refer
to color coding poster 12.

Do you have separate probes for raw
and ready-to-eat food temperature
checks?

Yes T No ~

THINK TWICE!

Equipment with moving parts

You should never use the same equipment, such as vacuum packing machines, slicers and mincers, for both raw
and ready-to-eat food. These are complex pieces of machinery with lots of moving parts and it is very difficult to
clean them sufficiently, so bacteria from raw food could easily be transferred to ready-to-eat food.

To clean this equipment effectively, it needs to be taken apart. (Vacuum packing machines require a specialist to
do this.) If you are unsure of what to do, check with the Environmental Health Team at your local council.

WHAT TO DO IF THINGS GO WRONG

HOW TO STOP THIS HAPPENING AGAIN

bacteria from spreading.

« If equipment/surfaces/utensils have been touched by
raw food, wash, disinfect and dry them to prevent harmful

well organised.

« If you think that ready-to-eat food has not been kept « Train staff again on this safe method.

separate from raw food, throw away the food. Improve staff supervision

Re-organise delivery times, storage and food preparation
to make it easier to keep food separate.

« Make sure you have enough storage space and it is

Write down what went wrong and what you did about it in your diary.

%
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FOOD HYPERSENSITIVITY
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'Food Hypersensitivity' is a term used to describe food allergy, intolerance and Coeliac disease. It is .
important to know what to do if you serve a customer who has a food hypersensitivity, because thesé,
allergies can be life-threatening. By law, you must tell your customers if certain food allergens are in - .

the food you prepare (see the section on the next page).

You also need to refer to and complete the ‘Managing Food Allergen information’ pages in the Management
section of this pack. All of the FSA’s information, guidance and templates are available on the FSA website.

SAFETY POINT

WHY?

HOW DO YOU DO THIS?

Delivery and Collection

Make sure, at the point of delivery, you label
the food and check you have all the ingredient
information you need from the supplier.

Preparation

Make sure you do not contaminate foods for an
allergic consumer while you are preparing food
for them.

Check the labelling information to make sure
that any ingredients used to prepare the dish
do not contain the food they are allergic to,
including oils, dressings, glazes, sauces and
garnishes.

If the Iabels of any of the ingredients you are
using to prepare that dish say they may contain
certain food allergens or are not suitable for
certain food allergy sufferers, you need to let the
customer know and ask them if they still wish to
order.

When you have been asked to prepare a dish
that does not contain a certain food, make

sure work surfaces and equipment have been
thoroughly cleaned first. Make sure staff wash
their hands thoroughly before preparing the
dish. You should also have separate preparation
boards and equipment dedicated to allergy-free
meals.

If you make a mistake when preparing a dish

for a customer with a food allergy, do not just
remove the ingredient containing the allergen
from the dish and still serve the food - start from
scratch with fresh ingredients.

Remember: unlike bacteria, allergens are always
present in the food and cannot be removed or
destroyed by cooking.

This helps to prevent small amounts
of the food that a person is allergic
to getting into the dish accidentally,
which could prove fatal.

How do you prepare foods for
allergic consumers?

We train all staff to check
labels. We also advise staff to
notify the manager at once to
deal with such requests.

Management must explain the
dangers of hidden ingredients
not shown on labels and the
possibility of a third party
contamination.

If confident of no allergen
contamination and depending
on the food allergy and
understanding of said allergy.

Staff must wash hands, use
clean, sanitised equipment
including chopping boards,
utensils and a clean apron.

In all cases of food allergen
requests, the customer’s
name, telephone number and
date.

See zero-tolerance policy
poster at point of sale.

Storage

It is important to make sure all foods are

Iabelled clearly listing the allergens in the food,
fully covered, resealed or placed into sealed
containers if needed and any food spillages in
storage areas/equipment are cleaned up quickly.
Make sure you clearly label containers with the
ingredients.

Allergens can easily be transferred
from one food to another meaning
allergen-free foods can become
contaminated and no longer allergen-
free. This poses a risk to a customer
with a food allergy being served food
and suffering an allergic reaction.

How do you store foods once
opened?

All food is covered, dated and
kept away from other stored
foods.

Service & Take Away Orders

Cross contamination of a food allergy customer’s
orders can take place during transport from

your business to the customer’s home and
during service. You should take steps to prevent
contamination such as keeping the food for the
customer with an allergy separate, labelled and
covered well.

During service, it is also important to ensure that
the right meal is served to the correct person.

If a food allergy customer’s order is
contaminated with allergens, they
could suffer an allergic reaction.

How do you prevent contamination
from allergens in take away orders?

Take-away orders with
allergen or vegetarian options
are clearly marked and packed
separately to other food items.
In addition delivery drivers are
notified.

Food Standards Agency | food.gov.uk/sfbb



https://www.food.gov.uk/business-guidance/allergen-guidance-for-food-businesses
http://food.gov.uk/sfbb

%

THINK TWICE!

Which ingredients can cause a problem?

You must provide information about allergens to your customers if they are used as ingredients in the food and drink that you
provide. You can find further information on the FSA website

These are some of the foods people may be allergic to and where they may be found:

Nuts (Namely almonds, hazelnuts,
walnuts, pecan nuts, Brazil nuts,
pistachio, cashew, Macadamia or
Queensland nut).

In sauces, desserts, crackers, bread, ice cream, marzipan, ground almonds,
nut oils.

Peanuts In sauces, cakes, desserts. Don’t forget groundnut oil and peanut flour.

Eggs In cakes, mousses, sauces, pasta, quiche, some meat products. Don't forget foods
containing mayonnaise or brushed with egg.

Milk In yoghurt, cream, cheese, butter, milk powders. Also check for foods glazed with milk.

Fish In some salad dressings, pizzas, relishes, fish sauce. You might also find fish in some
soy and Worcestershire sauces.

Crustaceans Such as prawns, lobster, scampi, crab, shrimp paste.

Molluscs These include mussels, whelks, squid, land snails, oyster sauce.

Cereals containing gluten (namely
wheat (such as spelt and Khorasan
wheat), barley, rye and oats)

Also check foods containing flour, such as bread, pasta, cakes, pastry, meat products,
sauces, soups, batter, stock cubes, breadcrumbs, foods dusted with flour.

Celery This includes celery stalks, leaves and seeds and celeriac. Also look out for celery
in salads, soups, celery salt, some meat products.
Lupin Lupin seeds and flour in some types of bread and pastries.
Mustard Including liquid mustard, mustard cress, mustard powder and mustard seeds, in salad

dressings, marinades, soups, sauces, curries, meat products.

Sesame seeds

In bread, breadsticks, tahini, houmous, sesame oil.

Soya

As tofu or beancurd, edamame, tempeh, soya flour and textured soya protein, in some
ice cream, sauces, desserts, meat products, vegetarian products.

Sulphur dioxide (when added and
above 10mg/ kg in the finished food
and drink)

In meat products, fruit juice drinks, dried fruit and vegetables, wine, beer.

WHAT TO DO IF THINGS GO WRONG

HOW TO STOP THIS HAPPENING AGAIN

« do not move them

straight away

(pronounced ‘anna-fill-axis’)

togetit.

« ring 999 and ask for an ambulance with a paramedic
« explain that your customer could have anaphylaxis

« send someone outside to wait for the ambulance
« if the customer has an adrenalin or Epi pen, help them

If you think a customer is having a severe allergic reaction: « Make sure all your staff understand how important it is to

check all the contents of a dish if asked by someone who
has a food allergy.

« Make sure you keep accurate and updated ingredient
information for all ready-made products and staff know
to check it.

« Review the way that staff prepare a dish for someone with
a food allergy — are they cleaning effectively first and using
clean equipment?

« Improve the descriptions on your menu.
« Train staff again on this safe method.
« Improve supervision.

Write down what went wrong and what you did about it in your diary.

Food Standards Agency | food.gov.uk/sfbb
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SAFE METHOD:

PHYSICAL AND CHEMICAL -:'%’% :
CONTAMINATION /.

It is very important to take steps to prevent objects and chemicals

getting into food.

SAFETY POINT

WHY?

Follow the manufacturer’s instructions
on how to use and store cleaning
chemicals. Store cleaning chemicals
separately from food and make sure
they are clearly labelled.

This is to prevent these chemicals
getting into food.

Keep food covered.

This helps to stop things falling into
the food.

Make sure you control pests effectively.
(See the ‘Pest control’ safe method.)

This is to stop insects, droppings etc. getting into food, as well as preventing the
spread of bacteria.

Make sure that any chemicals you use
to control pests are used and stored in
the correct way and clearly labelled.

This is to prevent these chemicals getting into food.

Always clear and clean as you go and
take care to throw away packaging,
string etc. as soon as you remove it.
(See the ‘Clear and clean as you go’
safe method in the Cleaning section.)

Keeping surfaces clear and clean will
help prevent chemicals and objects
getting into food, as well as preventing
the spread of bacteria.

Repair or replace any equipment
or utensils that are damaged or
have loose parts.

Loose parts may get into food
by accident.

Itis @ good idea to have a rule of no
glass in the kitchen.

This helps to prevent broken glass getting into food.

Food Standards Agency | food.gov.uk/sfbb
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WHAT TO DO IF THINGS GO WRONG HOW TO STOP THIS HAPPENING AGAIN
« If chemicals or objects, such as glass, insects or « Review how you use and store chemicals
coloured waterproof dressings get into food, in your business.

throw the food away.

Review your pest control arrangements.
« If you find pests or signs of pests, take action
immediately. (See the ‘Pest control’ safe method.)

Train staff again on this safe method.

. . . . Improve staff supervision.
« If you find objects in food that has been delivered,

reject the delivery, if possible, and contact your
supplier immediately.

Write down what went wrong and what you did about it in your diary. i

THINK TWICE!

When you clean work surfaces, make sure that any cleaning chemicals you use are suitable for surfaces touched by food.
Check the manufacturer’s instructions on how they should be used.

THINK TWICE!

Covering foods

It is important to keep food covered to help protect it from harmful bacteria. This is especially important for cooked
food and other ready-to-eat food. Always use containers or bags that have been designed to store food. Suggested food
coverings include kitchen foil, cling film, plastic boxes with lids or freezer bags. Keep unused food coverings clean and
separate from food.

When you are covering food:

« Check the manufacturer’s instructions to see if the covering is suitable for what you are using it for.
« Always make sure that the food is properly covered.

« Take care not to let the covering fall into foods.

« Never re-use foil, cling film or freezer bags and do not store food in opened tins.

« Make sure that plastic boxes are washed, disinfected and dried between uses.

Avoid re-using food packaging to store food. Often packaging is designed to be used once with a certain food, so it might
not be safe to use it again, or to use it with a different food. If food packaging is used in 3 way that it was not designed for,
chemicals could transfer into the food. Instead, use re-usable containers that have been designed to store food.

Food Standards Agency | food.gov.uk/sfbb
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SAFE METHOD:

PEST CONTROL

Effective pest control is essential to keep pests out of your

premises and prevent them from spreading harmful
bacteria. Watch Food Safety coaching: Pest Control video.

SAFETY POINT

WHY?

HOW DO YOU DO THIS?

Check your premises regularly for
signs of pests. Ensure your
premises are maintained in good
repair and condition to avoid the
risk of contamination from pests.

You could employ a pest control
contractor. See the ‘Suppliers
and contractors’ safe method in
the Management section.

Pests carry
harmful bacteria.

When do you check for pests?

All staff are trained to look for pests during opening and closing
checks and through the day and deliveries.

If pests are found, we notify the pest control company and enter
the details into the daily diary. See media poster 7

Doyou employipest control contractor?

Yes | © No

Check deliveries thoroughly
for signs of pests. Do not

Pests could come
into your premises

How do you check deliveries?

and free from weeds.
Make sure bins for

can attract pests
and provide them

accept a delivery if it shows | in a delivery. All staff undergo training to inspect deliveries for signs of pest

signs of pests such as damage, feces, and deceased pests.

gnawed packaging or ) o - _

insects, e.g. beetles. We reject any deliveries exhibiting such signs. We promptly
notify the delivery company and pest control, documenting
events in the diary. Staff are instructed to remain vigilant for
pests in the following weeks.

Keep external areas tidy Weeds and rubbish | How often do you check external areas?

We inspect external areas regularly throughout the day,

storing food waste have with food and including during opening and closing checks.

close-fitting lids and are shelter.

easy to clean and clean Any issues are reported to the pest control company and

and disinfect regularly. logged in the diary. Refer to Media Poster 3 & 4 for details.
TYPE OF PEST SIGNS OF PEST

Rats and mice

Small footprints in dust, droppings, holes
in walls and doors, nests, gnawed goods or
packaging, grease or smear marks, urine
stains on food packaging

Flies and flying
insects for example,
moths

Bodies of insects, live insects, webbing,
nests, droning or buzzing, maggots

Food Standards Agency | food.gov.uk/sfbb
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TYPE OF PEST SIGNS OF PESTS
Cockroaches Eggs and egg cases, moulted ‘skins’,
the insects themselves, droppings
Ants Small piles of sand or soil, the insects
themselves, flying ants on hot days
Birds Feathers, droppings, nests, noise, the birds

themselves

Beetles and weevils

Moving insects, particularly in dry food,
small maggots

WHAT TO DO IF THINGS GO WRONG

HOW TO STOP THIS HAPPENING AGAIN

« If you see signs of a pest infestation, call a pest contractor
immediately. Write the contact details for your pest
contractor on the Contacts list in the diary.

« If you think any equipment, surfaces or utensils have been
touched by pests, they should be washed, disinfected and
dried to stop harmful bacteria from spreading.

« If you think food has been touched by pests in any way,
throw it away.

Make your pest checks more frequent.

Maintain high standards of cleanliness and housekeeping
to discourage activity.

Improve staff training on recognising signs of pests and
encourage them to report problems immediately.

If you have persistent problems with pests, consider
employing a pest contractor, if you do not have one already.

Write down what went wrong and what you did about it in your diary.

I
. .
. .
o puulbul .

. .
. D .
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THINK TWICE!

because they are likely to be poisonous to people.

Never let pest control bait/chemicals, including sprays, come into contact with food, packaging, equipment or surfaces,

MANAGE IT

» Make sure that checks for pests are carried out regularly.

 Put reminders of when to check for pests in your diary.

» Make sure no food or dirty plates etc. are left out when the business is closed — these are a source of food for pests.

« If you have a pest contractor, keep a record of their contact details and visits in your diary, as well as any feedback
or action points they recommend. Make a note of when you have carried these out.

Food Standards Agency | food.gov.uk/sfbb



http://food.gov.uk/sfbb

SAFE METHOD:

AINTENANGE %

Effective maintenance is essential to allow you to clean properly
and keep pests out.

SAFETY POINT WHY?

All surfaces in the kitchen should be Structural damage can make your
smooth and easy to clean. premises harder to clean. It can
attract pests, dirt and allows harmful

Repair structural damage as soon as .
bacteria to collect there.

it happens, e.q. damp/chipped plaster,
broken tiles, holes in walls or windows.

Check extractor fans and filters This is to make sure the fans and filters can do their job properly.
regularly to make sure they are
working properly and are free
from grease and dirt.

Replace chopping boards that are Dirt and harmful bacteria can
scratched, pitted or scored. collect in any areas where the
board is not smooth.

Repair or replace any equipment or Dirt and harmful bacteria can collect

utensils that are damaged or have in damaged equipment/utensils.

loose parts. Loose parts may fall into food.

Throw away any cracked or chipped Dirt and harmful bacteria

dishes and other tableware. can collect in cracks or chips.

Make sure your cooking, hot holding If it does not work properly, food may not be kept safe.

and chilling equipment is well
maintained and working properly.

Temperature probes should be If your probe is not accurate, then
checked regularly to make sure their it will not give a reliable measure of
readings are accurate. whether food is at a safe temperature.

(See the ‘Prove it’ safe method in the
Management section.)

Food Standards Agency | food.gov.uk/sfbb
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WHAT TO DO IF THINGS GO WRONG

HOW TO STOP THIS HAPPENING AGAIN

« If you think that equipment might not be working properly,

Check that staff are using the equipment properly.

« Look at the manufacturer’s instructions to
see if there is a troubleshooting section.

« Contact the equipment manufacturer or your
maintenance contractor, if you have one.

« Use alternative equipment until the fault has
been corrected.

check it straight away. Do not wait until it has broken down.

Make your maintenance checks more frequent.

Encourage staff to report any structural damage
or problems with equipment, so you know about
problems early.

Train staff again on this safe method.

Improve staff supervision.

Write down what went wrong and what you did about it in your diary.

qnl

MANAGE IT

HOW DO YOU DO THIS?

« Check your premises regularly for any structural damage
or problems with equipment.

« Put problems right as soon as possible, before they get
worse or affect food safety. Make a note in your diary of
what you do.

« Put reminders in your diary of maintenance checks and
make a note of any repairs you make.

« Itis a good idea to plan regular maintenance and servicing
to keep the premises and its equipment in good condition.

Do you do this?

v

Yes Write any details here:

Any issues, whether concerning food hygiene,
structural compliance, or confidence in management
systems, are documented in the daily diary.

(-]

ALLERGENS CAN KILL! - KNOW YOUR ALLERGENS!

0000000000000

14 ALLERGENS - HIDDEN DANGERS

Hidden allergens pose a significant risk as they can inadvertently infiltrate the food
chain during manufacturing, wholesaling, kitchen preparation, staff handling, delivery,
and even at the end-user level.

These allergens, often undetectable, can trigger severe allergic reactions, highlighting
the critical importance of vigil and awareness the entire food supply
chain.

1 Peanuts: Commonly found in snacks, baked goods, and Asian cuisine.

2. Tree Nuts: Present in various forms in desserts, granola, and sauces.

3. Milk: An ingredient in dairy products, baked goods, and processed foods.
4. Eggs: Found in baked goods, pasta, and some sauces.

5. Fish: Lurking in sushi, fish sauces, and some soups.

6. Crustacean Shellfish: Present in shrimp, crab, and lobster dishes.

7. Wheat: An essential component of bread, pasta, and many baked goods.
8. Soy: Widely used in Asian cuisine, processed foods, and sauces.

9. Sesame: Found in bread, salads, and some ethnic cuisines.

10. Mustard: Present in condiments, marinades, and some processed
meats.

11. Sulfites: Used as a preservative in dried fruits, wine, and processed
foods.

12. Lupin: Found in some bread, pastries, and pasta.
13. Celery: Present in salads, soups, and some processed foods.

14. Molluscs: Like clams, oysters, and scallops, often found in seafood
dishes and soups.

HIDDEN ALLERGEN DANGERS TRAINING VIDEO
SCAN QR-CODE

Food Standards Agency | food.gov.uk/sfbb
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CLEANING

Effective cleaning is essential to get rid of
harmful bacteria, viruses and allergens to
stop them spreading to food.

Food Standards Agency | food.gov.uk/sfbb
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TWO-STAGE CLEANING TRAINING VIDEO
SCAN QR-CODE

Please clean

as you go

Breakdown of cleaning Schedule
Daily Cleaning

Clear-clean-as-you-go - Staff must clean continuously throughout
the working day and making to ensure that surfaces, equipment,
waste, and the premises are clean, hygienic, and clutter free.

In additi ything you can v

lly see must be cleaned as-well-
as, mi , griddles, hot holdi :

All handles and work surfaces must be sanitised as-and-when,
pecially after s touch any surface.

Midweek Cleaning

Including all the above and as-well-as inside fridges, fridge seals,
fridge shelving, fridge walls and doors

Please note that fridge handles must be cleaned regally and before
closing checks.

Weekly Deep Cleaning

Including all the above as-well-as the pulling out of equipment and
cleaning behind, under and all walls. The extractor hood and filters
must be cleaned.

(-]

TRAINING UK
IfostbIng.com  wik bbb com
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SCAN QR-CODE

HAND-WASHING TRAINING VIDEO

ight for more

Step 1: Wet your hands
thoroughly under warm
running water and squirt
liquid soap onto your palm

7

Step 2: Rub your hands
together palm to palm to
make 3 lather

Step 3: Rub the palm of one
hand along the back of the

other and along the fingers.
Repeat with the other hand

together with fingers
interlocked and rub in
between each of the
fingers thoroughly

Step 5: Rub around your
thumbs on each hand

and then rub the fingertips
of each hand against

your palms

Step 6: Rinse off the soap
withclean running water and
dry your hands thoroughly on
adisposable towel. Turn off
the tap with the towel and
then throw the towel away

2

JAMES MORRIS ESL
Food Safety Expert
info@sfbbiraining.com  wwe:fbbiraining.com

Effective cleaning is essential to get

rid of harmful bacteria, viruses and
allergens to stop them spreading
to food.

This section tells you about handwashing, cleaning
effectively, how to ‘clear and clean as you go’
and developing a cleaning schedule.
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SAFE METHOD:

HANDWASHING .
Effective handwashing is essential to help prevent bacteria and viruses fron.'n' . Q
spreading to food. Teaaet’

Make sure all staff who work with food wash their hands properly before handling or
preparing food, an allergen-free meal, after handling raw food and before handling
ready-to-eat food. Remember: effective hand washing takes time.

For a video demonstration, visit the FSA YouTube channel

WASHING HANDS EFFECTIVELY

Step 1: ‘ Step 2:

Wet your hands thoroughly under Rub your hands together palm
warm running water and squirt to palm to make a lather.
liquid soap onto your palm.

Step 3:

Rub the palm of one hand along
the back of the other and along
the fingers. Repeat with the
other hand.

Step 4:

Put your palms together with
fingers interlocked and rub in
between each of the fingers
thoroughly.

Step 5:

Rub around your thumbs on each
hand and then rub the fingertips
of each hand against your palms.

Step 6:

Rinse off the soap with clean
running water and dry your hands
thoroughly on a disposable towel.
Turn off the tap with the towel
and then throw the towel away.

CHECKIT

For hands to be washed Do you use liquid soap?
properly, you need warm

running water, liquid soap and
preferably disposable towels.

See media poster 10
Yes | © No If no, what do you use?

Do you frequently check and replenish consumables?
Do you check staff frequently wash their hands?

Ideally, antibacterial soap
should meet standard BS )
EN 1499 for extra protection Yes |~ No
against harmful bacteria and
contamination.

Do you use disposable towels? .
y ﬁ See media poster 10

If no, what do you use?

Do you use antibacterial soap which )
meets standard BS EN 14997 (check the product label)| S€€ Media poster 10

Yes ‘ ” No ‘ ‘ If no, what do you use?

Food Standards Agency | food.gov.uk/sfbb
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WHEN TO WASH YOUR HANDS (see some examples below)

BEFORE touching or handling any food,
especially ready-to-eat food (e.g. cooked
meat) and AFTER touching raw meat,
poultry, fish, eggs, unwashed vegetables
or any packaging used for raw foods.

After touching a cut or changing a
dressing.

When entering the kitchen for
example, after a break or going to
the toilet.

After touching items such as

{ phones, light switches, door
handles, display screens, cash
registers and money.

After touching or emptying bins. After touching your hair, face or blowing

your nose.

After any cleaning. Before preparing food for a customer

who has declared a food allergy.

THINK TWICE!

If you use disposable gloves in your business, they should never be used as an alternative to effective handwashing.
When using disposable gloves make sure you:

» Wash your hands thoroughly before putting them on and after taking them off.

« Always change them regularly, especially between handling raw food and ready-to-eat food.

« Throw them away after use or if damaged.

Hygienic hand rubs and gels can be useful when used as an additional precaution, but should never be used as
a replacement for effective handwashing. If hand rubs or gels are used they should comply with standard BS EN 1500.

WHAT TO DO IF THINGS GO WRONG HOW TO STOP THIS HAPPENING AGAIN
« If you think 3 member of staff has not washed their » Make sure that hand basins are convenient with plenty
hands, make sure they wash them straight away and of soap and disposable towels.

emphasise how important it is to wash their hands

. . « Train staff again on this safe method.
when working with food.

« Improve staff supervision.

Food Standards Agency | food.gov.uk/sfbb
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SAFE METHOD:

CLEANING EFFECTIVELY

Effective cleaning is essential to get rid of harmful bacteria and viruses s
and to stop them spreading. Cleaning is also important to discourage

pest activity.

SAFETY POINT

WHY?

HOW DO YOU DO THIS?

Cleaning and disinfection needs to be
carried out in two stages:

1. Clean: Using either hot, soapy water or a
cleaning product (such as a sanitiser), remove
visible dirt, grease and debris from surfaces/
equipment and wipe off or rinse.

2. Disinfect: Following the manufacturer’s
instructions, apply a disinfectant (such as a
sanitiser) all over the surfaces/equipment and
leave on for the required contact time.

Chemical disinfectants only work
if surfaces have been thoroughly
cleaned first to remove grease and
other dirt.

Do you clean and disinfect using
two stages?
Yes rg No r

Have your staff been trained in how
to complete the two stage clean?

Yes r No

Manufacturer’s instructions/BS EN
standards:

When using disinfectants or sanitisers, always
follow the manufacturer’s instructions on the
label. These instructions should tell you how
to correctly dilute the product and how long
you need to leave the product on the surface/
equipment for harmful bacteria to be reduced
to safe levels. Sanitisers and disinfectants
should meet relevant standards, either BS EN
1276 or BS EN 13697.

This is important to make sure that
chemicals work effectively.

Where do you keep information

to confirm your disinfectants or
sanitisers meet BS EN 1276 or BS EN
13697 standards?

See media poster 9 TWO
STAGE CLEANING.

Staff are trained to check
contact time and understanding
the waning's labels carry. Media
poster 7.

Itis very important to thoroughly clean and
disinfect surfaces and equipment after use
for raw food, and before preparing ready-to
eat foods.

This will help prevent harmful
bacteria spreading from raw food on
to ready-to-eat food.

Food Standards Agency | food.gov.uk/sfbb
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HIGH PRIORITY CLEANING

SAFETY POINT

WHY?

HOW DO YOU DO THIS?

Regularly wash/wipe and disinfect all the
items people touch frequently, such as work
surfaces, sinks, taps, door handles, switches,
can openers, cash registers, telephones and
scales.

This will help prevent dirt and
bacteria being spread to people’s
hands and then to food or

other areas.

Drying naturally helps prevent
bacteria being spread back to
these items on a towel/cloth
used for drying.

How often do you clean and disinfect
items people touch frequently?

All visitors to Raunka Punjab
Diyan premises are asked to use
the hand sanitizer provided at
the sales counter.

Staff are trained to maintain a
clear-clean-as-you-go approach,
ensuring frequent cleaning of all
customer-contact surfaces and
areas. See poster 10

Clean and disinfect fridges regularly at a time
when they do not contain much food. Transfer
food to another fridge or a safe cold area and
keep it covered.

To clean a fridge thoroughly, you
should take out all the food and keep
it cold somewhere else. If

food is left out at room temperature,
bacteria could grow.

How often do you clean and
disinfect fridges?

Fridge doors and handles are
sanitized daily and before
closing, as needed.

We adhere to a Daily, Midweek,
and Weekly cleaning policy or as
required. Refer to Cleaning
Poster 9 for specifics.

Ideally use a dishwasher. Do not overload the
dishwasher and make sure it is maintained
and serviced regularly.

If you do not have a dishwasher, wash plates,
equipment, etc, in hot soapy water using
bactericidal detergent.

Ideally, separate sinks should be used for
washing up equipment used for raw foods
and equipment used for ready to eat foods.

If you have to use the same sink, the water
must be changed and the sink (including all
taps/fittings) must be thoroughly cleaned and
disinfected using a two stage clean

between uses.

Dishwashers wash items thoroughly
at a high temperature so thisis a
good way to clean equipment and
Kill bacteria (disinfect) and remove
allergens. If you overload the
dishwasher, it may not

wash effectively.

Cleaning and disinfecting is
important to prevent bacteria
spreading from raw to
ready-to-eat food.

]

Do you have a dishwasher?

v

Yes No

If not, do you have separate sinks
for washing up raw and ready-to-eat
equipment/utensils?

Yes No | *

If you only have one sink, do you
clean and disinfect it (including taps/
other fittings) using a two stage clean
between uses?

Yes [ No

Food Standards Agency | food.gov.uk/sfbb
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OTHER CLEANING

SAFETY POINT WHY?

Items that do not touch food are not | This prevents dirt and bacteria

as high a priority but they should still | building up in the kitchen. It also
be cleaned effectively. Examples removes any food which has fallen
include dry storage areas and floors. | on the floor, which can attract
pests e.g. mice and cockroaches.
Take care when cleaning floors so
other surfaces are not contaminated

) Contract cleaners have special
by splashing.

equipment and experience of
For equipment or areas that are hard | more difficult cleaning.

to clean, you may wish to employ a
contract cleaner.

THINK TWICE!

Effective cleaning needs to be carried out in two stages. Disinfectants will only work on clean surfaces. Always use a cleaning
product to remove visible dirt and grease before disinfecting. Always check the manufacturer’s instructions for the correct
dilution and contact time for disinfectants or sanitisers.

When you are cleaning, remember to move food out of the way or cover it and to change your protective clothing. This is to
prevent dirt, bacteria or cleaning chemicals from getting onto food.

MANAGE IT > WHY? HOW DO YOU DO THIS?
Fill out the cleaning schedule This is to make sure that staff know | Have you completed the cleaning schedule
in the diary to show how you what to clean, when and how. from the diary?

manage cleaning in your business.

Yes | © No
(See the ‘“Your cleaning schedule’ L

safe method.) If no, are you using another cleaning schedule?
Yes r No r * Media poster 9

Make sure you always have a good Staff are more likely to clean Do you make sure you have a good supply

supply of cleaning chemicals, properly if the right cleaning of cleaning products?

materials and equipment. It canbe | chemicals, materials and Yes r No

helpful to put a reminder in your equipment are available.
diary of when you should buy more.

WHAT TO DO IF THINGS GO WRONG HOW TO STOP THIS HAPPENING AGAIN
« If you find that any item in your kitchen is not properly  Review your cleaning schedule, including how you
clean, and where necessary disinfect it, and allow it to dry. clean and how often.

« Make sure your cleaning chemicals, materials and
equipment are suitable for the tasks you use them
for and are being used correctly.

« Train staff again on this safe method.

« Improve staff supervision.

Write down what went wrong and what you did about it in your diary.

DI
. .
. .
o gubbut o

. .
. .
. .

“ae

Food Standards Agency | food.gov.uk/sfbb


http://food.gov.uk/sfbb
unicept@hotmail.com
Typewritten text
* Media poster 9


SAFE METHOD:

CLEAR AND CLEAN AS YOU GO

Keeping your kitchen clear and clean makes it safer.

o.. % ..o

SAFETY POINT

WHY?

It is @ good idea to take off outer Outer packaging could have
packaging from food before you bring touched dirty floors etc. when it has
food into the kitchen or storeroom. been stored or transported before.

Remember to check if allergen
information is on the inner packaging
before disposing of the outer packaging
S0 you can provide accurate information
to your customers.

Take extra care with how you throw away | Packaging and food waste from
packaging and food waste from raw food. | these foods are more likely to

If packaging from raw food touches work | spread harmful bacteria and
surfaces make sure you wash and then allergens to food and surfaces.
disinfect them afterwards.

Keep your kitchen free from clutter Work surfaces are easier to keep
and rubbish. Clear away dirty kitchen clean when they are not cluttered.
equipment as soon as possible. It is also important to clear away

used equipment to prevent bacteria
and allergens spreading from it to
surfaces or food.

from spreading.

Keep sinks clear and clean them regularly. | This stops dirt building up and helps prevent bacteria and allergens

Wash or wipe away spills as soon as This stops dirt building up and
they happen. Clean and then disinfect helps prevent bacteria and
work surfaces after wiping up spills allergens from spreading.

from raw food.

Wash work surfaces thoroughly between | This will help prevent dirt and

tasks. Use a new cloth (or one that has bacteria and allergens spreading
been washed and disinfected) to clean onto other foods from the surface.
work surfaces before preparing A dirty cloth could spread bacteria
ready-to-eat food. and allergens to the surface.

Food Standards Agency | food.gov.uk/sfbb
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MANAGE IT

‘Clear and clean as you go’ is the recommended way of keeping your kitchen clean as you work. How do you do this?

production of safe products.

See media poster 9.

Following FSA compliance, our staff rigorously adhere to a Clear, Clean-As-You-Go policy.

This ensures ongoing cleanliness and tidiness in the workspace, including spill cleanup, surface wiping, waste
disposal, and maintaining hygiene standards for work areas, tools, equipment, and personnel to ensure the

MANAGING FOOD WASTE

Managing food waste can help prevent fat, oils and grease from blocking your sinks, pipes and drains. Check with your
Environmental Health Team if there are specific requirements in your area.

SAFETY POINT

WHY?

HOW DO YOU DO THIS?

Scrape food waste into the bin before
washing. Ideally, use a separate a bin just
for food waste.

This will help prevent food
blocking pipes and drains
at your business.

Do you remove left-over food from plates before
washing?

Yes L No L
Do you have a bin just for food waste?
Yes No

Use a strainer over the plughole to stop
food going down the sink.

This will help stop food
from blocking your sinks,
pipes and drains.

Do you use strainers in your sinks?
Yes | © No

Food waste should be stored in a specific
place, away from food preparation, before
itis collected. This area should be cleaned
and disinfected regularly.

Open lids and drainage
holes on external bins can
allow pest access.

Do you have a specific place for food waste?
Yes No Fg

Do you clean and disinfect this area regularly?

Yes | © No ‘

How often is food waste collected at your business?

All waste is stored at the back colected weekly

WHAT TO DO IF THINGS GO WRONG

HOW TO STOP THIS HAPPENING AGAIN

prepare food.

surface thoroughly.

being used.

« If you find any packaging or waste lying around, throw it
away immediately and clean and then disinfect the work

« If you find that work surfaces or equipment are not properly | « Review your clearing and cleaning practices.

clean, wash, disinfect and dry them before using them to « Review staffing levels

« Consider changing the order/timing of tasks to make it
easier to keep surfaces clear and clean.

Train staff again on this safe method.

« If sinks, pipes or drains get blocked check food is being + Improve staff supervision.
scraped into bins before washing and that strainers are

Write down what went wrong and what you did about it in your diary.

Food Standards Agency | food.gov.uk/sfbb
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YOUR CLEANING SCHEDULE -i
A cleaning schedule is a useful tool to help you effectively clean e . % -

regularly in your business.

WHAT TO DO

You can use the cleaning schedule supplied in the diary to write down how and when you clean in your business.

Alternatively, you may already have a cleaning schedule. If so, you can continue to use it, but it is a good idea to
review this safe method and compare with your schedule to make sure that it covers the right things.

It is important to write down how you do your cleaning, so you can show what you do. It is also useful for staff to be
able to check how they should clean things, so you may wish to put your cleaning schedule on the wall.

SAFETY POINT HOW DO YOU DO THIS?
Walk through your premises and You may find it helpful to go through the following examples of items that
make a list of everything that needs need cleaning and disinfecting:

cleaning. This will depend on what
you do in your business.

Items that come into contact with food
. » Work surfaces and chopping boards
Some items should be cleaned more
frequently than others and some
should also be disinfected. You do not
need to disinfect everything —
concentrate on those items that will
come into contact with food and
frequently touched items such as door | * Sinks and soap dispensers

and appliance handles. « Re-usable cloths and work clothes

You will also need to clean and then « lce machines
disinfect surfaces or items that have
been touched by raw food, or leaks

« Equipment e.g. knives

Fridges and freezers

Equipment with moving parts e.g. food mixers, slicers, vacuum packing
machines and processors

Frequently touched items

or spills from these. « Rubbish bins, broom and mop handles
Some specialist equipment will have « Door handles, taps, switches, controls, cash registers and scales
instructions on dismantling and « Can openers, telephones, probe thermometers

cleaning which should be followed. .
Other items
See the next page of this safe .
« Floors, walls, ceilings

method.
« Storage areas
« Waste areas and drains
« Microwaves, ovens, dishwashers, hot-holding and display cabinets
« Self-service and staff areas
For each item, or group of items, write Include details on:
down what you do on your cleaning « How you clean the item(s)
schedule.

« What chemicals you use and how to use them

What equipment you use
« How often you clean the item(s)

Review your schedule regularly and check | Train staff on the cleaning schedule, so they know what they have to do,
that all cleaning is being done properly. and when. Supervise cleaning.

Food Standards Agency | food.gov.uk/sfbb
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EXAMPLE OF A CLEANING SCHEDULE

Fill in details of all the items you clean

Item Frequency of cleaning Precautions Method of cleaning
e.g. wear
gloves or
goggles
e
o | E
g |5 >
— > X =
8|5 |2 |o |2
2 |8 |2 |8
Work X Wear gloves 1. Remove any obvious food and dirt.
surface 2. Wash the surface with hot soapy water (detergent diluted
according to manufacturer’s instructions) to remove grease and
any other food and dirt.

3. Rinse with clean water to remove the detergent and loosened
food and dirt.

4. Apply a disinfectant. Make sure you leave it on for the contact
time recommended by the manufacturer.

5. Rinse with clean water to remove the disinfectant.

6. Leave to dry naturally or use a clean disposable cloth.

Fridge X Weargloves 1. Remove all food and store it in a cool place, ideally another
fridge or cool box.

2. Remove shelves and compartments from the fridge and wash
them in hot soapy water and then disinfect. Allow to dry
naturally or use a clean or disposable cloth.

3. Wash and then disinfect all surfaces of fridge with hot soapy
water and dry with a clean or disposable cloth.

4. Replace shelves and compartments, and put the food back
in the fridge.

5. Clean the outside and door seals, and disinfect the handles.

CLEANING TERMS
Detergent Dilution rate

A chemical (e.g. washing-up liquid) used to remove
grease, dirt and food. Used for general cleaning.

Disinfectant

A chemical which kills bacteria. Check that surfaces
are clean of grease, dirt and food before you use
a disinfectant.

Sanitiser

A two-in-one product that acts as a detergent and a
disinfectant. If you use a sanitiser, make sure you use
it first to clean and remove grease, and then again

to disinfect.

BS EN standards

Disinfectants and sanitisers should meet either
BS EN 13697 or BS EN 1276 standards.

Food Standards Agency | food.gov.uk/sfbb

Most cleaning chemicals are concentrated, so you need to add
water to dilute them before they can be used. It is important to
follow the manufacturer’s instructions on how much water to
use with the chemical. This is the ‘dilution rate’. If you add too
much or too little water, then the cleaning chemical might not
work effectively.

Contact time

This is how long a cleaning chemical needs to be left on the item
you are cleaning. It is important to follow the manufacturer’s
instructions on contact time for the chemical to work effectively.
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CHILLING

Chilling food properly helps to stop
harmful bacteria from growing.

Food Standards Agency | food.gov.uk/sfbb
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sE  TEMPERATURE CONTROL TRAINING VIDEO
SCAN QR-CODE

All content subject to copyright for more information: info@sfbbtraining.com

RAW TO COOKED 75c + FOOD

REHEATING FOOD  75c+
HOT HOLDING FOOD 63c TH:::::;EBE

Food 75+ then must not fall below 63c read below.

DANGER ZONE 8 - 63 Celsius

RAW TO COOKED FOOD ABOVE 75C
Raw food needs to be cooked above 75 degrees Celsius to
make sure we completely kill all bacteria from raw meat, fish
and other high risk foods.

REHEATING FOOD ABOVE 75C

Reheating food such as pasties, rice and ready to eat meals
that have already been cooked, needs to be hotter than 75
degrees Celsius to be safe to eat.

HOT-HOLDING FOOD ABOVE 75C NO LESS 63C
Keeping hot food safe is crucial. Ensure hot-holding
equipment and food are above 75 degrees Celsius.

Use a food probe to check the temperature. If it falls below 63
degrees Celsius.
Consume it within two hours or discard it to prevent germs
and ensure food safety..

DANGER ZONE 8 -63 DEGREES CELSIUS

Don't forget about the Danger Zone, which spans
temperatures between 8 and 63 degrees Celsius—this is the

LABELLING FOOD TRAINING VIDEO
SCAN QR-CODE

Al pyright for mor e

Fresh Food Prepared or Cooked on Site. Have a 3-Day-Shelf-Life

1. You cook a lasagna or open a can of tuna on Monday 1/1/2023.
2. You will have to use a day-dot for Wednsday and apply 3/1/2023

DP

UB -
DP1/1123 DP2I23 DP31/23 DP4/ DP 5123 DP 6123 DPIN23
UB 323 UB4ND UBSN23 UB 61723 UB 7123 UBs/1/23 UB 9123

Date prepared Monday - Use-By Wednsday. 3 days included date prepared.

DP = DATE PREPARED OR COOKED UB = USE-BY-DATE

Manufacturer’s Packaged Foods

All k d foods are labelled with the er’s best-before or Use-by-dates.
Whilst the food r d, adhere to the f: er’s date.

Once a pack is opened follow the manufacturer’s guidelines which will state
“use within x days of opening”

Foods Cooked & Frozen on Site

HACCP - FOOD INFORMATION LABEL
mew_ Lasagna  gacyno_LO10823
o082}

Food prepared in-house must
g follow HACCP Labelling with
s w | @ Maximum ofone month date

] -

Product description, date of freezing and use by date.

range where bacteria thrive.

ABOUT JAMES MORRIS

11'm James Morris, SFBB Training UK's owner. With 200+ 5-star rated food outlets,
I'man ESL Food Safety Expert, capable of addressing any safety concern.

s

1 provide
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You can Trust me to help and maintain maximum food star ratings.

Chilling food properly helps to stop
harmful bacteria from growing.

Some foods need to be kept chilled to keep them safe,
such as sandwiches, cooked meat and fish, cooked
rice and pasta, cream-based desserts, food with a
‘use-by’ date and food that says ‘keep refrigerated’ on
the label.
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SAFE METHOD:

CHILLED STORAGE AND
DISPLAYING CHILLED FOOD

Harmful bacteria can grow in food that is not chilled properly.

« food that says ‘keep refrigerated’
on the label

« food you have cooked and will not
serve immediately

« ready-to-eat food such as salads,
cooked meats, sandwiches and
desserts.

SAFETY POINT WHY? HOW DO YOU DO THIS?
Certain foods need to be kept chilled to If these types of Do you check regularly that | If not, what do you do?
keep them safe, for example: food are not kept these types of food are
. food with a ‘use by’ date cold enough harmful kept chilled?
bacteria could grow. Yes

Make sure you use food before its
‘use by’ date.

For dishes you have prepared or cooked,
use stickers, or another method of
labelling, to keep track of when food
should be used or thrown away.

For guidance on how long to keep

food, follow manufacturer’s storage
instructions on the product label. High risk
ready to eat foods should be kept for a
maximum of 3 days in total (day of cook/
opening + 2) unless you have evidence
that it is safe to keep them for longer.

Food with ‘use by’
dates, cooked dishes
and other ready-to
eat food have a limited
shelf life. Food cannot
be supplied or served
after its ‘use by date’.

How do you keep track of
when food should be used
or thrown away?

We covered all food
items and issued a
use-by-sticker. Date
made Plus two days.
Our staff follows the
first in first out method
(FIFO) or use-by
dates. Media poster 6.

Follow the manufacturer’s instructions
on how to use fridges and chilled display
equipment.

Itisimportant to use
equipment properly

to make sure food is
kept cold enough.

Do you follow the
manufacturer’s
instructions for using your:

Fridge? T

Chilled display ‘
unit?

If not, what do you do?

« Pre-cool the display unit before you put
chilled food in it.

« Only display as much food as you think
you will need.

« Display food for the shortest time
possible.

You could also:

« use a3 ‘dummy’ portion for display
(which will not be eaten)

« use photographs to show customers
what the food looks like.

Itisimportant to

keep chilled food cold
while it is on display
to prevent harmful
bacteria from growing
in the food.

What do you do to
make sure chilled food
is displayed safely?

Chilled food covered,
allergenic and high-risk
items separated.
Use-by dates or
manufacturer
guidelines followed.

Check media poster 6

Food Standards Agency | food.gov.uk/sfbb
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CHECKIT

HOW DO YOU DO THIS?

It is recommended that fridges and
chilled display equipment should be set
at 5°C or below.

This is to make sure that chilled food
is kept at 8°C or below. This is a legal
requirement in England, Wales and
Northern Ireland, and recommended in
Scotland.

Some equipment will have a digital display or dial to show what temperature it is
set at. You can use this to check the temperature of your equipment.

If you do this, you should check regularly that the temperature shown on the
display/dial is accurate using either a fridge thermometer or a probe thermometer.

How do you check the temperature of chilling equipment?
Fridge: -
Digital display r Dial thermometer r Fridge thermometer

Bet hilled f i th t
You should check the temperature etween chilled foods using probe thermometer

of your fridges and chilled display
equipment at least once a day starting
with your opening checks (see the
‘Management’ section).

Chilled display unit:

Digital display | - Dialthermometer‘ Fridge thermometer

Between chilled foods using probe thermometer r

To make sure equipment is working
properly, check temperatures in-between
packs of chilled food using a clean,
disinfected probe thermometer.

If you do not do this, what do you do?

THINK TWICE!

When you display cold food (e.g. on a buffet) you should use suitable chilled display equipment to keep it at 8°C or below. If
this is not possible there is a ‘4 hour rule’ exception: You can display food out of chilled storage for up to four hours, but you can
only do this once.

Make sure you know how long food has been on display or kept out of chilled storage. It is a good idea to label foods with the
time they were taken out of the fridge or write this information in your diary so you can check the time easily. Food which has
been displayed for less than four hours can be put back in the fridge and kept at 8°C or below until it is used. If it has been out
for more than four hours it must be thrown away.

If you do take food out of chilled storage to display it, remove a small amount at a time. Make sure that food on display is used
up before you add new food. This will make it easier to ensure that food is not left on display longer than 4 hours.

Some foods require storage at temperatures lower than 8°C to keep them safe so always follow the manufacturer’s
storage guidance.

Minimise the time chilled foods are kept out at room temperature during preparation. You can help do this by only preparing
small batches one at a time.

PROVEIT

To check chilling equipment is working effectively you can use a disinfected temperature probe to check the food is kept at a
safe temperature. (See the ‘Prove it’ safe method in the Management section for advice on using probes safely).

WHAT TO DO IF THINGS GO WRONG HOW TO STOP THIS HAPPENING AGAIN

Review your chilled display method and see if you can make
it safer (using the front of this sheet).

« If your fridge or display equipment breaks down, use other .
equipment, or move the food to a cold area. If you cannot
do this, or you do not know how long the equipment has
been broken down, contact the Environmental Health Team
at your local council for advice. .

« Train staff again on this safe method.
Improve staff supervision.

If you have frequent problems with your chilling equipment,
consider whether it is suitable for your business. Generally,
commercial equipment will be more suitable for catering.

« If food which requires refrigeration has not been kept chilled | o
for more than four hours, throw it away.

Remember that some foods need extra care e.qg. rice. See
the safe method ‘Foods that need extra care’ in the Cooking
section.

Write down what went wrong and what you did about it in your diary.

.' L, '.
g il I
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SAFE METHOD:

CHILLING DOWN HOT FOOD i

Harmful bacteria can grow in food that is not chilled down as Ceaet

quickly as possible.

SAFETY POINT

WHY?

If you have cooked food that you will not serve immediately,
chill it down as quickly as possible and then put it in the fridge.

Harmful bacteria can grow in food that is left to chill slowly.

Avoid cooking large quantities of food in advance, unless you

need to.

Large quantities of food are more difficult to chill down
quickly, especially solid food.

OPTIONS FOR CHILLING
DOWN FOOD (YOU CAN USE
ONE OR MORE OF THESE)

TICKIF YOU
DO THIS

Divide food into smaller portions.

Smaller amounts
of food chill down
more quickly.

Cut joints of meat in half.

Smaller pieces
of meat will cool
more quickly.

Cover pans of hot food and move
them to a colder area, e.g. a storage

This will make the
food chill more

chilling down.

chill more evenly.

room, or stand them in cold water. quickly.

You can also also use ice to speed

up chilling. [
Stir food regularly while it is Stirring helps food

Spread food out on a tray e.qg. rice.

Spreading the
food out will help it
cool more quickly.

SCAN POSTER 2 TO FOLLOW COOLING DOWN OF HOT FOOD.

Food Standards Agency | food.gov.uk/sfbb
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SCAN POSTER 2 TO FOLLOW COOLING DOWN OF HOT FOOD.
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OPTIONS FOR CHILLING

TICKIF YOU
DOWN FOOD (YOU CAN USE WHY? DO THIS
ONE OR MORE OF THESE)
If you have a ‘cool’ setting on your Some ovens have a ‘cool’ setting, which can help to chill down food T
oven, use it to chill down food. by increasing the air flow around it. (The oven should be cool first.)
Use a blast chiller to chill down food. | A blast chiller is specially designed to chill down hot foods quickly T
and safely.

If you have another method of
chilling down hot food, e.g. putting
pasta under cold running water,
write the details here:

PROVEIT

If you would like to compare different chilling options, try them out with the same food. You will only need to do this once.

When you have just cooked the food, use a probe to test its temperature. (See the ‘Prove it’ method in the Management
section for advice on using probes safely.) Then test the temperature again at regular intervals to find out how fast the food
is being chilled down. Remember to use a clean probe each time you check the food.

Repeat the process with different chilling options to find out which is most effective.

WHAT TO DO IF THINGS GO WRONG HOW TO STOP THIS HAPPENING AGAIN

appropriate, or throw it away.

Cooking section.

Remember that some foods need extra care e.q. rice.
See the safe method ‘Foods that need extra care’ in the « Make sure you always allow enough time and make

If food has not been chilled down safely, re-cook it, if « Review your chilling methods to make sure they

are working properly. If appropriate, try out different
methods and choose the one that best meets your needs.

portions small enough.
« Train staff again on this safe method.
« Improve staff supervision.

« If you chill down lots of hot food in your business
you may wish to consider using a blast chiller.

Write down what went wrong and what you did about it in your diary.

Food Standards Agency | food.gov.uk/sfbb
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SAFE METHOD:

DEFROSTING

Harmful bacteria can grow in food that is not defrosted properly.

SAFETY POINT

WHY?

HOW DO YOU DO THIS?

Food should be thoroughly

defrosted before cooking (unless the
manufacturer’s instructions tell you to
cook from frozen or you have a proven
safe method).

If food is still frozen or partially frozen,
it will take longer to cook.

The outside of the food could be cooked,
but the centre might not be, which means it
could contain harmful bacteria.

Do you check food is thoroughly
defrosted before cooking?

v

Yes
If not, what do you do?

OPTIONS FOR DEFROSTING FOOD

1. Ideally, plan ahead to leave enough
time and space to defrost small
amounts of food in the fridge.

Putting food in the fridge will keep it at
a safe temperature while it is defrosting.

Do you use this method? Yes T

How much time do you allow for
defrosting?

We thaw food overnight in clean,
food-safe containers, clearly

dated.

2. If you cannot defrost food in Cold water

the fridge, you could putitin will help to

a container and then place it speed up

under cold running water. defrosting
without
allowing the
outside of
the food to

get too warm.

Do you use this method? Yes T

Which foods do you defrost in
this way?

3. Raw meat and poultry (including
large joints and whole birds), should
not be defrosted under cold running
water unless they are in a sealed
container. For more information visit
the FSA website.

Harmful bacteria could be spread,
contaminating sinks, taps and surfaces.

How do you defrost raw meat and
poultry?

We thaw food overnight in clean,
food-safe containers, clearly
dated.

4. If you use the sink to defrost some
foods, make sure the sink is clean
and empty. The sink should be
cleaned and then disinfected after
being used for defrosting.

Cold running water will help speed up
defrosting.

Do you use this method? Yes T
Which foods do you defrost in this way?

We do not use this method.

Food Standards Agency | food.gov.uk/sfbb
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SAFETY POINTS WHY? HOW DO YOU DO THIS

5. Or you could defrost food in the This is a fast way to defrost food. Do you use this method?  Yes r

microwave on the ‘defrost’ setting.
9 Which foods do you defrost in this way?

We do not use this method.

6. If necessary you could defrost food Foods will defrost quite quickly at Do you use this method?  Yes
at room temperature. Follow the room temperature, but harmful ; o
manufacturer’s defrosting instructions. | bacteria could grow in food if it gets | Which foods do you defrost in this way?
Food should be left out at room too warm while defrosting.

temperature for the shortest time We do not use this method.

possible. Ideally, defrost these foods
in the fridge.

7. If you have another method of defrosting, write the details here: Which foods do you defrost in this way?

THINK TWICE!

Keep meat/poultry separate from other food when it is defrosting, to prevent cross-contamination. Once food has been defrosted
you should cook until it is piping hot all the way through. See the 'Cooking Safely' section. After cooking, use the food immediately
or chill or freeze it safely straight away.

CHECKIT WHY? HOW DO YOU DO THIS?
When you The outside Check for ice crystals in the
think food has may look food using your hand or a skewer.
Fjefrosted, itis defr.os’Fed but Do you use this check? Yes |
important the inside could
to check to still be frozen.
make sure. With birds, check the joints
are flexible.
Do you use this check? Yes r
If you use another check, write the details here:
WHAT TO DO IF THINGS GO WRONG HOW TO STOP THIS HAPPENING AGAIN
« If food has not fully defrosted, continue to defrost the food | « Change your defrosting method and make it safer,
until no ice crystals are left. Test again before cooking or e.g. defrost smaller amounts.
reheating.

« Make sure you allow enough time to defrost.
« Speed up the defrosting process e.g. by using cold water

. . « Train staff again on this safe method.
or a microwave (see the front of this sheet).

. . . « Improve staff supervision.
« Use an alternative menu item. If you do not have time to

defrost for longer, replace the dish with a similar dish that | * If you defrost lots of food in your business you may
is ready to serve. wish to consider creating extra fridge space or using

a special defrosting cabinet.

Write down what went wrong and what you did about it in your diary.
Food Standards Agency | food.gov.uk/sfbb
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SAFE METHOD:

Itis important to take care when freezing food and handle frozen IR |
food safely.
SAFETY POINT WHY? HOW DO YOU DO THIS?

Put frozen food in the freezer
as soon as it is delivered.

If frozen food starts to defrost, harmful
bacteria could grow.

Is frozen food put in the freezer
as soon as it is delivered?

Yes | © No ‘

If you are freezing fresh food,
freeze it as soon as it has
been delivered or prepared.

Freeze hot food as soon
as it has been properly
chilled down.

The longer you wait
before freezing
food, the greater the
chance of harmful
bacteria growing.
(See the ‘Chilling
down hot food’
method.)

Is fresh and cooked food put in
the freezer as soon as it has been
delivered, prepared, or chilled
down?

Yes [ No D

Divide food into smaller
portions and put it in
containers or freezer
bags before freezing.

Smaller portions will
freeze (and defrost)
more quickly.

The centre of larger
portions takes
longer to freeze,
allowing harmful
bacteria to grow.

Using containers
and freezer bags
prevents cross-
contamination.

Is food divided into smaller portions
to he(lp»it freeze better?

Yes | © No

Is frozen food stored in containers
or freezer bags?

Yes | © No

HOW DO YOU DO THIS?

If you answered ‘No’ to any of the above questions, write down what you do:

Food Standards Agency | food.gov.uk/sfbb
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THINK TWICE!

Once the food is defrosted it’s shelf life depends on the amount of days left until expiry when it was frozen down.

PROVEIT

You can use the digital display, a dial thermometer or a probe thermometer to check your freezer is keeping food at a safe
temperature. (See the ‘Prove it’ pages in the Management section for advice on using probes safely).

WHAT TO DO IF THINGS GO WRONG

HOW TO STOP THIS HAPPENING AGAIN

If you find that your freezer is not working properly,
you should do the following things:

« Food that is still frozen (i.e. hard and icy) should be
moved to an alternative freezer straight away. If there
is no alternative freezer, defrost food using the
‘Defrosting’ safe method.

« Food that has begun to defrost (i.e. starting to get soft
and/or with liquid coming out of it) should be moved to a
suitable place to continue defrosting using the ‘Defrosting’
safe method.

« Fully defrosted food (i.e. soft and warm) should be cooked,
if appropriate (e.g. raw meat and poultry), until it is piping
hot all the way through. After cooking, use the food
immediately or chill or freeze it safely straight away.

If this is not possible, throw it away.

« Food that has to be kept frozen (e.g. ice cream) cannot be
re-frozen once it has started to defrost. You will have to use
it immediately or throw it away.

Remember, some foods need extra care. See the ‘Foods that
need extra care’ safe method in the Cooking section.

Get your freezer mended or buy a new one.

Have freezers serviced regularly and check that they are

working properly as part of your opening checks.

Re-organise freezers so there is more space and they are

kept closed as much as possible.
Train staff again on this safe method.

Increase staff supervision.

Write down what went wrong and what you did about it in your diary.

Food Standards Agency | food.gov.uk/sfbb
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COOKING

It is essential to cook food properly
to kill any harmful bacteria. If it is not
cooked properly, it might not be safe

for your customers to eat.

Food Standards Agency | food.gov.uk/sfbb


http://food.gov.uk/sfbb

JAMES MORRIS ESL

HAZARDS:

® Multiplication of bacteria
8 Cross-contamination

® High-risk food
above raw food

W Al food covered

W Stock rotation
8 No open cans

 Don't overload
8 Colour coding

DAILY CHECKS:

& Temperature
(throughout the day)

W Satisfactory storage

m Date codes.

 Condition of food

® Cleanliness

o} & REFRIGERATOR RULES TRAINING VIDEO

@ o SCAN QR-CODE
;
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COOLING DOWN HOT FOOD

Cooling Down Hot Food Guidelines

Ensure food is thoroughly cooked, piping hot, and steaming throughout. Follow FSA

recommendations for safe cooling temperatures.

FSA Two-Hour Rule:

Adhere to the two-hour rule to rapidly cool cooked food. Once it reaches 60°C, cool it

to below 20°C. Promptly refrigerate cooked food to prevent bacterial growth.
Steps for Rapid Cooling:

1.Divide and Conquer:
Accelerate cooling by dividing hot food into smaller portions.
2.Shallow Containers:
Use shallow containers for even temperature distribution.
3.Frequent Stirring:
Stir food every 10 minutes during cooling to ensure uniform
temperature.
4.Monitor Temperature:

Regularly check and reduce internal temperature from 60°C to below

20°C.
5.Cover and Date:

Cover cooled food & label with date made for tracking. (See labelling

poster)
6.Refrigerate or Freeze:

Promptly place covered containers securely in the fridge or freezer.

Conclusion:

By following these steps, ensure food safety, deliciousness, and freedom from

harmful bacteria, promoting consumer well-being.

Scan the QR code to learn how to safely cool down rice. Adapt this technique into

your daily routine for enhanced food safety.

[ COOLING DOWN FOOD TRAINING VIDEO
SCAN QR-CODE

It is essential to cook food properly

to kill any harmful bacteria. If it is not
cooked properly, it might not be safe

for your customers to eat.

® © 06 06 06 06 06 0 0 0 0 06 0 0 0 0 0 O O 0 0 0 0 0 00

It is also very important to handle ready-to-eat food
carefully to protect it from harmful bacteria. This is

because it will not be cooked or reheated before serving.

Do not forget that cooking does not remove allergens

from food, so you need to handle food that contains
allergens carefully.

This section includes information on cooking safely,

foods that need extra care, reheating, hot holding and

ready-to-eat food.
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SAFE METHOD:
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COOKING SAFELY
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Thorough cooking kills harmful bacteria.

SAFETY POINT

WHY?

Where appropriate, follow the manufacturer’s cooking
instructions for food products.

The manufacturer has tried and tested safe cooking
methods specifically for its products.

Preheat equipment such as ovens and grills before
cooking as per manufacturer instructions if
available. Read more in 'Cooking Safely'.

If you use equipment before it has preheated, food will

take longer to cook. This means that recommended cooking
times in recipes or manufacturer’s instructions might not be
long enough.

Do not let raw food touch or drip onto cooked food
e.g. when adding food to the grill/barbecue. Never use
the same utensils, plates or containers for raw and
cooked or ready-to-eat food.

It is @ good idea to fully cook poultry in an oven first,
then finish it on the barbecue.

If you are using left over marinade as a sauce, make
sure it is cooked until steaming hot.

Raw food can carry harmful bacteria, which could spread
onto cooked food and stop it being safe.

This will make sure that the poultry is cooked thoroughly.
Juices should be clear, with no pink or red in them.

Marinades can carry bacteria from the raw meat or poultry,
if not cooked thoroughly.

If you serve beef or lamb rare (whole cuts such as steaks and
whole joints only), make sure all of the outside surfaces are
fully cooked, e.g. by sealing in a pan.

This will kill harmful bacteria on the outside of the meat.
Pork and rolled joints should not be served rare.

Whole cuts of meat, such as steaks and joints, only ever
have bacteria on the outside surface of the meat.

Liver and offal, including dishes such as liver pate or parfait,
must be cooked to a safe temperature in the centre of the
meat (see ‘Prove it’). Read more in 'Cooking Safely'.

Harmful bacteria can be found in the centre of liver as well
as the outside.

This helps it cook more evenly and thoroughly.

Make sure liquid dishes, e.Q. gravy, soups, sauces and stews,
are simmering and stir them frequently.

This is to make sure the food is hot enough to kill bacteria.
Stirring will help make sure the food is the same temperature
all the way through.

Food Standards Agency | food.gov.uk/sfbb
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CHECK IT — USE THESE CHECKS TO TELL IF FOOD IS PROPERLY COOKED.

Check whole birds are . j}ﬁa ¥ i The largest piece of meat
cooked to a safe temperature T et & in stews, curries etc.

in the thickest ares which is should be cooked to a safe
between the leg and breast. .| temperature in the centre

(see ‘Prove it’). The meat with no pink or red (see
should not be pink or red and ‘Prove it’).

the juices should be clear.

Check combination dishes
(e.g. contains meat and
vegetables) are cooked to a
safe temperature in the centre
(see ‘Proveit’). If you are
cooking a large dish or batch,
check in several places.

Check whole cuts of pork and
processed meat products,
such as sausages and
burgers, are cooked to a safe
temperature in the centre
with no pink or red (see
‘Proveit’).

Check that all the outside

surfaces of whole cuts of

meat and whole joints (beef
4 or lamb) are fully cooked.

Stir liquid dishes regularly
and check they bubble
rapidly and are heated to a
safe temperature in several
places before serving (see
‘Prove it’).

Check fish is cooked to a safe
temperature in the centre
and the colour and texture has
changed (see ‘Prove it’).

Check pork joints or rolled
meat joints are cooked to
a safe temperature in the
" centre (see ‘Prove it’). The
juices should not have any
pink or red

in them.

Some fish (e.g. tuna) may be
served ‘rare’ as long as they
have been correctly frozen
beforehand to kill any parasites
which may be present and are
fully seared on the outside to kill
any harmful bacteria that may
be present. Further guidance is
available at the FSA website

PROVE IT

Use a disinfected temperature probe to check dishes are properly cooked or reheated.
Examples of safe time/temperature combinations for cooking include:

80°C for at least 6 seconds 70°C for at least 2 minutes 60°C for at least 45 minutes
75°C for at least 30 seconds 65°C for at least 10 minutes
(See the ‘Prove it’ safe method in the Management section for advice on using probes safely).

WHAT TO DO IF THINGS GO WRONG HOW TO STOP THIS HAPPENING AGAIN

« Cook the food for longer. « Review your cooking method. You might need to increase the time

. - or temperature or use different equipment.
« Speed up the cooking process, for example by dividing the P qui

food into smaller quantities, or using different equipment. | * Train staff again on this safe method.

« Improve staff supervision.

« Maintain equipment in good working order and service to repair or
replace equipment when needed.

Write down what went wrong and what you did about it in your diary. i

Food Standards Agency | food.gov.uk/sfbb
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SAFE METHOD:
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FOODS THAT NEED EXTRA CARE
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Some foods need to be treated with extra care to make sure they are safe to eat. oo’

Remember that raw food is one of the main sources of bacteria in the kitchen. Follow the
advice in the ‘Cooking safely’ safe method on how to cook these foods. You should also
take care with the following foods.

SAFETY POINT

WHY?

HOW DO YOU DO THIS?

Eggs

Cook eggs and foods containing eggs
thoroughly until they are steaming hot
or, if serving eggs or egg dishes lightly
cooked (e.g. soft boiled or in fresh
mayonnaise or mousse), either use:

« Pasteurised egg, or

« British Lion code or equivalent
assurance scheme

Eggs can contain harmful bacteria. If
you cook them thoroughly this kills
any bacteria.

The British Lion code or equivalent
assurance schemes demonstrates
eggs have been produced in a

safe manner and therefore can be
eaten less than thoroughly cooked.
Pasteurisation also kills harmful
bacteria.

Make sure you rotate stock and use the
oldest eggs first. Use eggs within the
'best before’ date. You can freeze them
for use later if required.

Buy eggs from a reputable supplier.
Store eggs in a cool, dry place.

Harmful bacteria can
grow in eggs that are
not handled or stored
correctly

Rice

When you have cooked rice, make sure
you keep it hot until serving or chill it
down as quickly as possible and then
keep it in the fridge.

You can make rice chill down more
quickly by dividing it into smaller
portions, spreading it out on a clean tray,
or running it under cold water (make sure
the water is clean and drinking quality).

List the dishes containing eggs that you
prepare or cook.

We use in a number of dishes

Do you cook eggs and food containing
eqggs thoroughly until they are steaming
hot?

Yes ‘ Y ‘ If not, what do you do?

Rice can contain spores of a type
of harmful bacteria that may not
be killed by cooking or reheating.

If cooked rice is left at room
temperature, spores can multiply
and produce toxins that cause food
poisoning. Reheating will not get rid
of these

How do you keep rice hot before serving?

Rice dishes cooked from chilled to
hot, reaching above 75°C
temperature. (Visual check(

If you chill down rice how do you do this?

Adhering to the 2-hour rule, divide,
stir, and refrigerate rice below 20°C;
follow poster guidelines. Poster 2

Pulses

Follow the instructions on the packaging
on how to soak and cook dried pulses,
such as beans.

Pulses can contain natural toxins that
could make people ill unless they are
destroyed by the proper method of
soaking and cooking.

Tinned pulses will have been soaked
and cooked already.

Do you follow the manufacturer’s
instructions when cooking pulses?

v

Yes
If not, what do you do?

Shellfish (molluscs and crustaceans)

Make sure you buy shellfish from a
reputable supplier. Keep the product label
for 60 days, after opening.

If you do not use a reputable supplier,
you cannot be confident that shellfish
have been caught and handled safely.

It is a legal requirement to keep labels
for 60 days to trace suppliers, if
needed.

Food Standards Agency | food.gov.uk/sfbb
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SAFETY POINT

WHY?

HOW DO YOU DO THIS?

Crabs, crayfish, lobster and scallops should
be prepared by someone with specialist
knowledge.

Some parts of these shellfish cannot
be eaten and some are poisonous, SO
it isimportant to know how to remove
these parts safely.

If you prepare crabs, crayfish, lobster
and scallops, are these prepared by
someone with specialist knowledge?

Yes
If not, what do you do?

We do not prepare crabs etc

Crustaceans and molluscs such as prawns
and scallops will change in colour and
texture when they are cooked.

For example, prawns turn from blue-grey to
pink and scallops become milky white
and firm.

Langoustines (also called scampi or Dublin
Bay prawns) are pink when raw and the
flesh becomes firm and pink-white when
they are cooked.

Always follow the manufacturer’s
instructions for preparation and storage.

Before cooking mussels and clams, throw
away any with open or damaged shells.

If the shell is damaged or open before
cooking, the shellfish might not be
safe to eat.

To check that a mussel or clam is cooked,
make sure the shell is open and that the
mussel or clam has shrunk inside the shell.
If the shell has not opened during cooking,
throw it away.

If the shell has not opened during
cooking, the shellfish might not be
safe to eat.

List the types of shellfish you serve or
use as an ingredient.

Prawn curry.

Fish: Make sure you buy fish from
a reputable supplier.

If you buy fresh fish make sure you store it
between 0°C and 4°C. If you buy frozen fish
then keep it frozen until you are ready to
useit.

Certain types of fish, such as
mackerel, tuna, anchovies and
herrings, can cause food poisoning

if not kept at the correct temperature.

Other foods that need extra care:

guidance.
curing meat/fish

thoroughly cooked burgers

Some businesses produce certain foods or use certain processes other than those included in this pack
(some examples are provided below). If this is the case for your business, you must be able to demonstrate
that you do these safely. Contact your the Environmental Health Team at your local council for additional

Example processes include: Vacuum packing, sous vide, low temperature cooking, fermenting, smoking or

Example foods include: Kebabs, sushi/sashimi, liver parfait, fish/meat carpaccio and tartare, less than

Food Standards Agency | food.gov.uk/sfbb
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SAFE METHOD:

REHEATING

Itis very important to reheat food properly to kill harmful bacteria that oo
may have grown since the food was cooked.

SAFETY POINT

WHY?

)2

Make sure you use equipment
that reheats or cooks food
effectively and follow the
equipment manufacturer’s
instructions.

Check equipment regularly to

make sure it is working properly.

If equipment is not suitable for reheating, or is not used properly, the food might not get
hot enough to kill bacteria.

Preheat equipment such as ovens
and grills before reheating.

Food will take longer to reheat if you use equipment before it has preheated. This means
that recommended reheating times in recipes or manufacturer’s instructions might not
be long enough.

If you are reheating food in a
microwave, follow the product
manufacturer’s instructions,
including advice on standing
and stirring.

If you use a microwave to reheat
food that you have cooked, you
should stir it while reheating.

The manufacturer has tested its instructions to make sure that products will
be properly reheated. Standing and stirring are part of the process of cooking
or reheating in @ microwave and help make sure the food is the same
temperature all the way through.

When food is microwaved, it can be very hot at the edges and still be cold in the
centre — stirring helps to prevent this.

Serve reheated food
immediately, or put it straight
into hot holding.

If food is not served immediately, the temperature will drop and harmful bacteria
could grow.

THINK TWICE!

without reheating it properly first.

Remember, reheating means cooking again, not just warming up. Always reheat food thoroughly until it reaches a safe
temperature in the centre (see ‘Prove It’ in ‘Cooking Safely’). You should only reheat once. Do not put food into hot holding

Food Standards Agency | food.gov.uk/sfbb
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CHECKIT

Check dishes reach a safe temperature in the centre (see ‘Prove it’ in ‘Cooking Safely’). When checking microwaved foods,
test in a number of different areas in case of cold spots.

YOUR CHECK TYPES OF DISH

If you use a different check, you
will need to prove that it is safe.
See the ‘Prove it’ safe method in
the Management section. Give
details of your check here:

WHAT TO DO IF THINGS GO WRONG HOW TO STOP THIS HAPPENING AGAIN

« Check your equipment is working correctly.

« Review your reheating method — you may need to increase
the time and/or temperature, use different equipment or
change the size of portions.

« Train staff again on this safe method.
« Improve staff supervision.

« If reheated food is not hot enough, and the equipment
seems to be working, reheat the dish for longer then test
it again.

» Speed up the reheating process by using smaller portions.

Write down what went wrong and what you did about it in your diary.

I
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SAFE METHOD:
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Itis important not to over-cook certain foods e

WHAT IS ACRYLAMIDE?

Acrylamide is a chemical that is formed naturally when some foods are cooked at high temperatures (above 120°C) such as by
frying, roasting, baking, grilling and toasting.

Legislation is in place to reduce acrylamide levels in food, as it has the potential to cause cancer in humans.

WHAT FOODS?
If you cook the following types of foods, you must put in place practical steps to reduce acrylamide.
Raw potato products such as chips, French fries, Bread products Sweet bakery Savoury bakery
other cut (deep-fried) and sliced potato crisps made | such as loaves, bread | products such as products such as
from fresh potatoes, including potatoes that are rolls and baguettes, cookies, biscuits, crackers, crisp bread,
deep fried and finished in the oven. toast and toasted scones, gingerbread, | breadsticks.
sandwiches. wafers, crumpets.
TICKIF YOU
SAFETY POINT WHY?
DO THIS

Purchasing, receipt and storage

When buying raw potatoes ask | Certain potato varieties are lower in natural
-.._1 your supplier for advice onthe | sugars and using these will help to keep acrylamide

[]

. best variety to use for the type | levels lower.
— of cooking you are doing.

Store raw, unpeeled potatoes that are going to St°r‘|"‘ge gf potatoes in the frlidgt? doesnt increase
. . . acrylamide forming potential when compared to storage in a
be fried, baked or roasted in the fridge or a cool, dark place. So, you can choose to store either in the

[]

cool, dark place. fridge or in a cool, dark place.

When buying cooked products from a supplier Check deliveries and reject products that are

tell them you will not accept over-baked or over-baked or burnt as these will have higher levels
burnt products. of acrylamide.

Ask your cooking oil supplier for advice on the best | Cooking foods in the right oil for the type of cooking will
oil to use for the type of cooking you are doing. help foods to fry quicker and keep acrylamide levels lower.

.

Preparation

Cut foods, such as potatoes, to similar sizes. This will help all foods to cook more evenly. []
Where possible, when making home-made chips, or cut potatoes that are going to be deep-fried, follow one of these steps:
Soak (for 30-180 mins) in cold water after cutting. These steps will remove
Rinse with clean water and drain. excess sugars and help D
- - to keep acrylamide
Or - Soak for a few minutes in warm water. levels lower. x 4 .
Rinse with clean water and drain. il g f
— =
Or - blanch potatoes before cooking. i []

Where possible, and when the preparation process allows, when making bread or dough products follow this step:

Extend the yeast fermentation time. This will help to keep acrylamide levels lower in the
finished product.
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SAFETY POINT

WHY?

TICKIFYOU
DO THIS

Cooking

Cook foods to a golden yellow, or lighter colour

Where appropriate, follow the manufacturer’s
cooking instructions for food products.

The manufacturer has tried and tested cooking
methods specifically for its products.

.

Deep-fry potato products, such as chips and French
fries to a golden yellow, or lighter colour. The ail
temperature for cooking should ideally be below 175°C.

Cooking to a golden yellow, or lighter colour,
and deep-frying at lower temperatures will keep
acrylamide levels low.

.

When deep-frying take care
not to over-fill baskets. Fill the
basket only half way.

This will help the foods to cook more evenly.

.

Keep cooking oil quality at its best by skimming often
to remove crumbs and food particles left in the oil.

This will prevent crumbs and food particles left in the

oil from burning and will keep the oil quality for longer.

.

Filter, change oils and clean cooking equipment as
often as needed or as recommended by suppliers.

Reusing old, dirty oil and cooking equipment will
increase the levels of acrylamide in deep-fried foods.

.

When baking bread and sweet or savoury bakery
products cook to a golden yellow, or lighter colour. Use
the lowest oven temperature possible for the food.

Baking foods to a golden yellow, or lighter colour,
and at lower oven temperatures will reduce
acrylamide levels.

.

When cooking foods such as toast and toasted
sandwiches do not over-toast or burn.

Cooking bread to a golden colour, or lighter, will help
to keep acrylamide levels lower.

.

Where possible, set a timer to mark
the cooking time. This could be on
the oven or fryer or you can use a
separate timer.

This will remind you to remove foods at the right
time to prevent foods from becoming over-cooked
or burnt.

[]

THINK TWICE!

Over-cooking or burning certain foods means that these foods can be higher in acrylamide.

Colour charts

Some suppliers have produced colour charts to show what colour is the best for certain foods to keep acrylamide levels low.
You can ask if your supplier has these available. You do not have to use colour charts, but they can be useful for training your staff.
Colour charts for fries can be found at: http://goodfries.eu/en/

WHAT TO DO IF THINGS GO WRONG

HOW TO STOP THIS HAPPENING AGAIN

« Dispose of foods that are over-cooked or burnt.

« Review your cooking method.

different equipment.
« Train staff again on this safe method.
« Improve staff supervision.

« You might need to lower the cooking temperature or use

Repair or replace equipment that is broken or not working.

Write down what went wrong and what you did about it in your diary.

i
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SAFE METHOD:

CHECKING YOUR MENU

It is important to show how you check that cooked dishes on “ .
your menu are properly cooked. EETRE

HOW TO USE THIS SHEET

This sheet is for you to show how you check key cooked
dishes. It focuses on types of dishes where proper cooking
is essential to kill harmful bacteria. Before you start, make
sure you have read the ‘Cooking safely’ and ‘Foods that
need extra care’ safe methods.

Different checks are suitable for different types of dishes.

For each type of key cooked dish on your menu, choose

a check. You do not need to write down eggs and pulses,
these are covered by the ‘Foods that need extra care’ safe
method.

Also, fruit and vegetables and ready-to-eat food are
included in the ‘Ready-to-eat food’ safe method.

CHECK

TYPES OF DISH

If you serve beef or lamb rare (whole
cuts such as steaks and whole joints
only), make sure all of the outside
surfaces are fully cooked.

e.g. steaks, leg of lamb

We do not cook raw food.

Check whole birds are cooked to a safe
temperature in the thickest part of the
leg (see ‘Prove it’ in ‘Cooking Safely’).
The meat should not be pink or red.
The juices should be clear and not have
any pink or red in them.

e.g. roast chicken, turkey

We don't cook whole birds, but we
ensure items like legs, wings, and
breasts are thoroughly steaming hot
throuaghout.

Check rolled meat joints, whole cuts
of pork and processed meat products,
such as sausages and burgers, are
cooked to a safe temperature in the
centre with no pink or red (see ‘Prove
it in ‘Cooking Safely’).

€.0. sausages, burgers, rolled joint

Shish Kebab and keema naan

Liver and offal must be cooked to a
safe temperature in the centre of the
meat (see ‘Prove it’ in ‘Cooking Safely’).
When preparing dishes such as liver
paté or parfait, the liver should be
cooked until there is no pink meat left.

e.q. fried liver, paté, parfait

We do not use.

Check liquid dishes are heated to a
safe temperature in several places in
case of cold spots. (see ‘Proveit’ in
‘Cooking Safely’).

€.g. gravy, soup, sauces, stews

Selection Sauces, curries and soups

Check fish is cooked to a safe
temperature in the centre and the
colour and texture has changed (see
‘Prove it’ in ‘Cooking Safely’).

Some fish (e.g. tuna) may be served
‘rare’ as long as they have been frozen
correctly beforehand — see Cooking
Safely.

e.g. salmon, cod

Talapia fish

Food Standards Agency | food.gov.uk/sfbb
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CHECK

TYPES OF DISH

The largest piece of meat in stews,
curries etc. should be cooked to a
safe temperature in the centre with no
pink or red (see ‘Prove it’ in ‘Cooking
Safely’).

e.g. curries, casseroles

We utilize chicken & lamb which are
sealed and then cut into before being
served to see thoroughly cooked. Media
poster 12

Check combination dishes (e.g.
contains meat and vegetables) are
cooked to a safe temperature. (see
‘Prove it’ in ‘Cooking Safely’). If you are
cooking a large dish or batch, check in
several places.

e.g. lasagne, fish pie

Do not use

Check that shellfish such as prawns
have changed in colour and texture.

e.g. prawns in garlic butter

Prawn curry and Sshaslik

To check that a mussel or clamis
cooked, make sure the shell is open
and the mussel or clam has shrunk
inside the shell.

e.9. moules mariniere

do not use

PROVE IT

method in the Management section.

You should use a disinfected temperature probe to check dishes are properly cooked or reheated. See the ‘Prove it’ safe

You may also wish to record some of your temperature checks in the diary pages.

If your menu changes, you may need to fill out this sheet again.

Food Standards Agency | food.gov.uk/sfbb
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HOT HOLDING
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Itis very important to keep food hot until serving to prevent harmful

bacteria from growing.

SAFETY POINT

WHY?

HOW DO YOU DO THIS?

If you need to keep food hot before
serving, you should use suitable
equipment.

It is difficult to hold food at a consistent, safe
temperature without suitable equipment.

Bain-marie Soup kettle

-

Do you hot hold?
P No
What equipment do you use?

Yes

Baine-marie

Preheat hot holding equipment
before you
put any food in it.

Putting food into cold equipment means it might not be kept hot enough to stop harmful

bacteria growing.

Food must be

cooked thoroughly

and steaming hot before hot
holding begins.

Hot holding equipment
is for hot holding only.
It should not be used to
cook or reheat food.

If you offer food deliveries, make
sure the food is kept hot or cold
until it is collected by the delivery
driver or customer. Also make
sure food is kept hot or cold during
delivery until it arrives at the
customer’s home. It is 3 good idea
to use an insulated bag or box to
transport food and make sure it
stays covered until delivered.

If food is not kept either hot or cold, harmful
bacteria can grow in it.

Using an insulated bag or box to transport food will
help keep it at the correct temperature and in its
best condition.

Do you do this?

Yes r No

How do you keep food at the right
temperature until it is delivered to
a customer?

We do not hot hold. However,
if un the future we would heat
said item to above 75c, once it
falls below 63, we dispose
after 2-hours. Poster 5

THINK TWICE!

Hot food must be kept at 63°C or above, except for certain exceptions.

When you display hot food, e.g. on a buffet, you should use suitable hot holding equipment to keep it above 63°C.
If this is not possible, you can take food out of hot holding to display it for up to two hours, but you can only do this once.

Food that has not been used within two hours, should either be reheated until it is steaming hot and put back in hot holding
or chilled down as quickly as possible to 8°C or below. If it has been out for more than two hours throw it away.
Remember to keep the food at a safe temperature until it is used.

If you do take food out of hot holding to display it, remember not to mix new food with the food that is already on display.
This could lead to the older food being left out for too long.

Food Standards Agency | food.gov.uk/sfbb
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CHECKIT

Once it is cooked, keep food
at 63°C or above until it is
served.

How do you do this?

WHAT TO DO IF THINGS GO WRONG HOW TO STOP THIS HAPPENING AGAIN

« Check your equipment is working correctly.

« Review your hot holding safe method. Try using a higher
temperature setting or smaller quantities of food.

Train staff again on this safe method.

Improve staff supervision.

If 3 dish is not hot enough at any point during hot holding:

« reheat it until it is a safe temperature and put back into
hot holding (you should only do this once), or

« chill down the food safely (see the ‘Chilling down hot
food’ safe method in the Chilling section) and reheat it
later before serving.

If you cannot do either of these things, throw the
food away.

Remember some foods need extra care. See the ‘Foods
that need extra care’ safe method.

PROVEIT

Use a disinfected temperature probe to prove your method keeps food at a safe temperature of 63°C or above. (See the ‘Prove
it" method in the Management section for advice on using probes safely).

Write down what went wrong and what you did about it in your diary.

)

Food Standards Agency | food.gov.uk/sfbb
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SAFE METHOD:
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READY-TO-EAT FOOD

® © 6 6 6 & 06 0 0 &6 & 0 o o & & o © © 0o o 0

Itis important to handle ready-to-eat food safely to protect it from oo’

harmful bacteria and allergens.

Ready-to-eat food is food that will not be cooked or reheated before serving. This includes salads,

cooked meats, smoked fish, desserts, sandwiches, cheese and food that you have cooked in advance

to serve cold.

SAFETY POINT

WHY?

HOW DO YOU DO THIS?

When preparing and handling food,
you should:

« keep ready-to-eat food completely
separate from raw meat, poultry,
fish, eggs and unwashed vegetables

« make sure work surfaces, chopping
boards, knives etc. are clean (and
disinfected if you have prepared
raw food)

« ideally, use separate colour coded
chopping boards and utensils for
ready-to-eat food

« keep ready-to-eat food covered
at all times during preparation
and storage.

This protects food from harmful
bacteria and allergens. This is
especially important for ready-to-eat
food because it will not be cooked or
reheated before serving.

It also helps keep allergens
from spreading.

List the types of ready-to-eat food you use
and how you handle them:

Wraps
Bread
Sauces
Cheese
Salad
Desserts
Milk

Follow the manufacturer’s
instructions on how to store and
prepare the food, if these are
available.

The manufacturer’s instructions are
designed to keep the food safe.

Are you confident that you do this for
all ready-to-eat food where instructions
are available?

v

Yes

When preparing fruit, vegetables and
salad ingredients:

« peel, trim, or remove the outer
parts, as appropriate

« wash them thoroughly by rubbing
vigorously in a bowl of clean water

« wash the cleanest ones first

Wash your hands before and after
handling fruit and vegetables.

If you have prepared vegetables that
have dirt or soil on the outside, clean
and then disinfect chopping boards
and work surfaces before preparing
other food.

The dirt on vegetables and salad
ingredients can contain harmful
bacteria. Peeling and washing helps
to remove the dirt and bacteria.

Do you do this? Yes r
If not, what do you do?

Food Standards Agency | food.gov.uk/sfbb
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SAFETY POINT WHY? HOW DO YOU DO THIS?
Make sure you keep ready-to-eat If these types of food are not kept Doyou dothis? Yes *
food cold enough. See ‘Chilled cold enough, harmful bacteria

storage and displaying chilled food’ in | could grow. If not, what do you do?

the Chilling section.

Do not use ready-to-eat food after the | You should never use food that has
‘use by’ date, if there is one. passed its ‘use by’ date because it

For food you have prepared, or might not be safe to eat.
removed from its original packaging,
use stickers or another method to
keep track of when food should be
used by or thrown away.

For guidance on how long to keep
food once prepared or opened, follow
manufacturer’s storage instructions
on the original product label. Ready-
to-eat foods should be kept for a
maximum of 3 days in total (day of
cook/opening + 2) unless you have
evidence that it is safe to keep them
for longer. Cooked rice should only
be kept for 1 day once prepared.

If you slice cooked meat: Meat slicers need careful cleaning and | Are staff trained how to clean the meat slicer
disinfecting to prevent dirt building up | properly, or supervised?

and to stop harmful bacteria growing, | yeg No ﬁ

in particular on the slicing blade.

« follow the manufacturer’s
instructions when you clean the slicer

« 3avoid handling the meat as much as
possible — use clean tongs or slice Hands can easily spread harmful
meat straight onto a plate bacteria onto food.

WHAT TO DO IF THINGS GO WRONG HOW TO STOP THIS HAPPENING AGAIN

« If you think that a food delivery has not been handled safely, reject « If you do not think a supplier handles food safely,
the delivery. consider changing to a new supplier.

« If ready-to-eat vegetables, fruit or salad ingredients have not been » Review the way you receive deliveries.
washed properly, wash them following the advice on the first side
of this Safe method and clean any work surfaces etc. they have
touched.

« If ready-to-eat food has been prepared on a work surface or with
a knife that has been used for raw meat, poultry, fish, eggs or
unwashed fruit and vegetables, throw the food away.

« If ready-to-eat food has not been chilled safely, throw
the food away.

« Review the way you store and prepare
ready-to-eat food.

Train staff again on this safe method.

Improve staff supervision.

« If ready-to-eat food is past it’s use-by date, throw
it away.

THINK TWICE!

You should not use the same equipment, such as vacuum packing machines, slicers and mincers, for both raw and
ready-to-eat food. These are complex pieces of machinery with lots of moving parts and it is very difficult to clean them sufficiently, so
bacteria from raw food could easily be transferred to ready-to-eat food.

If you are preparing both raw and ready-to-eat food, you should make sure where possible this is done in separate clean
and disinfected areas. If this is not possible, surface and utensils used must be thoroughly cleaned and then disinfected between tasks.

Make sure staff wash their hands thoroughly between tasks, especially when working with raw and ready-to-eat food.
This stops bacteria and allergens being spread onto foods, surfaces and equipment.

Write down what went wrong and what you did about it in your diary.

S s
° m ;

/A
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MANAGEMENT

Managing your business effectively
is vital for food safety.
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KNOW YOUR COLOUR CODES TRAINING VIDEO

@ ALLERGENS CAN KILL! - KNOW YOUR ALLERGENS!
SCAN QR-CODE

0000000000000

14 ALLERGENS - HIDDEN DANGERS

Hidden allergens pose a significant risk as they can inadvertently infiltrate the food
chain during f: ing, wholesaling, kitchen prep: ion, staff handling, delivery,
and even at the end-user level.

These allergens, often undetectable, can trigger severe allergic reactions, highlighting
the critical importance of vigilance and awareness throughout the entire food supply
chain.

Raw Meat Cookied Mest

1 Peanuts: Commonly found in snacks, baked goods, and Asian cuisine.

2. Tree Nuts: Present in various forms in desserts, granola, and sauces.

3. Milk: An ingredient in dairy products, baked goods, and processed foods.
4. Eggs: Found in baked goods, pasta, and some sauces.

5. Fish: Lurking in sushi, fish sauces, and some soups.

6. Crustacean Shellfish: Present in shrimp, crab, and lobster dishes.

7. Wheat: An essential component of bread, pasta, and many baked goods.
8. Soy: Widely used in Asian cuisine, processed foods, and sauces.

9. Sesame: Found in bread, salads, and some ethnic cuisines.

10. Mustard: Present in condiments, marinades, and some processed
meats.

11. Sulfites: Used as a preservative in dried fruits, wine, and processed
foods.

12. Lupin: Found in some bread, pastries, and pasta.

13. Celery: Present in salads, soups, and some processed foods.

14. Molluscs: Like clams, oysters, and scallops, often found in seafood
dishes and soups.

HIDDEN ALLERGEN DANGERS TRAINING VIDEO
SCAN QR-CODE

Managing your business effectively
is vital for food safety.

This section includes information on different management
issues, including checks to do when you open and close,
suppliers and contractors, stock control, and training

and supervising staff. This section also includes information
on managing food allergen information.

The Management section should be used alongside the
diary, which should be signed every day by the person
responsible for running the business.

Food Standards Agency | food.gov.uk/sfbb
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GPENINGANDCLOSINGCHECKS /olal’
Itis essential that you and your staff do certain checks every time you .. cue® )

open and close. This helps you maintain the basic standards you need
to make sure that your business makes food safely.

OPENING CHECKS

You should do these checks at the beginning of the day. You can also add your own checks to the list.

Your fridges, chilled display equipment and freezers are working properly.

Your other equipment (e.g. oven) is working properly.

Staff are fit for work and wearing clean work clothes.

Food preparation areas are clean and disinfected (work surfaces, equipment, utensils, etc.).

All areas are free from evidence of pest activity.

There are plenty of handwashing and cleaning materials (soap, paper towels, sanitiser, etc.).

Hot running water is available at all sinks and hand wash basins.

Probe thermometer is working and probe wipes are available.

Allergen information is accurate for all items on sale.

Has cleaning been carried out according to the cleaning schedule

Record fridge temperature checks in the daily diary, and sign or initial next to your name to indicate completion.

Ensure that all entries from the previous day have been completed in the diary.

CLOSING CHECKS

You should do these checks at the end of the day. You can also add your own checks to the list.

All food is covered, labelled and put in the fridge/freezer (where appropriate).

Food on its Use By date has been thrown away.

Dirty cleaning equipment has been cleaned or thrown away.

Waste has been removed and new bags put into the bins.

Food preparation areas are clean and disinfected (work surfaces, equipment, utensils etc.).

All washing up has been finished.

Floors are swept and clean.

‘Prove it’ checks have been recorded.

Has cleaning been carried out according to the cleaning schedule

All fridge and door handles are sanitized regularly.

Ensure blue roll, soap availability, and cleanliness of the handwash sink.

{' g .} The opening and closing checks are also listed in the diary.

Food Standards Agency | food.gov.uk/sfbb
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EXTRA CHECKS

Carrying out extra checks regularly helps you make sure your methods
are being followed.

Some of the safe methods in the rest of the pack advise you to check certain things regularly. These
are less frequent than the daily opening and closing checks but still require regular completion.

In the table below there are examples of some recommended extra checks. Write down the details of
any extra checks you do and how often you do them. When you carry out an extra check, make a note
of it in the diary on the day you completed it along with details of what you did.

WHAT TO DO DETAILS OF CHECK HOW OFTEN?
Deep clean e.g. Clean behind equipment, Deep clean of whole kitchen area and outside
vents, walls, ceilings, outside waste area including walls, ceilings, extractor
Weekly
waste areas, etc. fan, vents.
Maintenance e.g. Clear drains and fridge/ Check kitchen for damage to equipment
freezer condensers. or surfaces. As-and-When

Follow up on any outstanding repairs.

As-and when
Dishwasher Remove food debris and Remove internal parts and deep clean.
limescale from water jets,
filters and drains. Clean around
door seals, etc. Check effectiveness of washing and report
any problems.
Temperature Check it is working accurately. | Placing in boiling water and melting ice
probe (should be within 1°C of 100°C and 0°C). Daily
Pest control e.0. Look for signs of damage | Check all areas inside and outside the
to walls, doors, etc. that could | building for signs of pest activity. Twice Daily
let in pests, and signs of pests.
Make sure food is covered properly in
storage areas. Opening closing
Check structure for holes and other places _ _
where pests could get in. Opening closing
Additional
checks
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Use of a disinfected temperature probe to measure temperatures will Teeaet’
help to prove that your methods are safe. You can record details of
these checks in the Prove It: Records section.

SAFE METHOD WHAT TO DO HOWTODOIT

Cooking and reheating

The ‘Cooking safely’ and ‘Reheating’ safe
methods in the Cooking section tell you how to
check food is thoroughly cooked/reheated. If
you do a different check then you will need to
prove it is safe.

The food is safe if it has reached a high enough
temperature for a long enough time.

If you want to check the temperature of a food,
use a disinfected probe. Insert the probe so the
tip isin the centre of the food (or the

thickest part).

Examples of safe time/temperature
combinations are listed in the ‘Cooking safely’
safe method.

Hot holding

To check food in hot holding is at or above 63°C,
use a clean, disinfected probe. Insert the probe
so the tipis in the centre of the food (or the
thickest part).

The ‘Hot holding’ safe method in the Cooking
section tells you how to hot hold safely. It is a
legal requirement that hot food must be kept at
or above 63°C.

Chilling down hot food

The ‘Chilling down hot food’ safe method in the
Chilling section tells you how to chill down hot
food safely.

Sometimes there might be more than one way
of chilling down hot food that is suitable for
what you are doing. You might want to compare
different options to find out which is most
effective.

Compare different chilling options by trying
them out with the same food.

When you have just cooked the food, test its
temperature at the centre (or thickest part) with
a clean, disinfected probe. Start to chill it using
one option and test the temperature again at
regular intervals to see how quickly it

is dropping.

Repeat this with other options to see which
is fastest.

Chilled storage and
displaying chilled food

The ‘Chilled storage and displaying chilled food’
safe method tells you how to keep food cold.

It is a legal requirement in England, Wales
and Northern Ireland, and recommended in
Scotland, that certain chilled foods must be
kept at 8°C or below.

To check food is at 8°C or below, use a
disinfected probe. Insert the probe so the tip is
in the centre of the food (or the thickest part).

Freezing

The Freezing safe method in the Chilling section
tells you how to freeze food safely.

Frozen food should be kept at -18°C or below.

You can use the digital display or a dial
thermometer to check your freezer is keeping
food at a safe temperature.

You can record what you have done to prove your methods on

the ‘Prove it: Records’ sheet in the diary.

Food Standards Agency | food.gov.uk/sfbb
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THERMOMETER TYPE

WHERE TO USE THE THERMOMETER

HOW TO USE THE THERMOMETER

Digital thermometer

These are generally easy to use and
accurate. They can be used with lots of
foods, but they are not suitable to goin
the oven.

Clean and disinfect the probe, then insert
the probe. Wait for the display to stabilise
before taking a reading. Clean the probe
thoroughly and disinfect it before you use it
again. This helps to prevent
cross-contamination.

These types of thermometers are used

for testing cold surface temperatures

of food when delivered or in fridges and
freezers. They cannot be used for checking
the temperature in the centre of cooked,
reheated, or cooling food.

Direct the probe at the surface of the food
avoiding any reflective packaging or sticky
labels (as this gives a false reading). If

the temperature seems high, use a clean,
disinfected probe thermometer to

confirm the reading.

CHECKING YOUR PROBE

« The readings in iced water should be between -1°C and 1°C.
« The readings in boiling water should be between 99°C and 101°C.

It is essential to know that your probe is working properly, so you can rely on its readings. The manufacturer’s
instructions should include details of how often a probe needs to be checked and how to tell if it is accurate. If
instructions aren't available still ensure the probe is checked regularly, for example once a month.

A simple way to check a digital probe is to put it in iced water and boiling water:

If the reading is outside this range, you should replace your probe or return it to the manufacturer to be calibrated.

LOOKING AFTER YOUR PROBE

It is very important to keep your probe clean, otherwise it could spread dirt and harmful bacteria to the food you are testing.
Before the probe is inserted into food, clean and disinfect it, and again after use.

Probe wipes are a good way to clean and disinfect probe thermometers, however make sure the wipes don’t dry out as then
they won’t disinfect properly.

You need to look after your probe to prevent it from getting damaged and help keep it working properly. Avoid leaving a digital
probe inside a fridge, freezer or on hot surfaces for a long period of time. When you are not using it, store it safely, away from
extreme temperatures and liquids. Keep the probe in its case, if it has one. Avoid banging or dropping your probe. If the battery
is low, replace it immediately.

Food Standards Agency | food.gov.uk/sfbb
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MANAGING FOOD

ALLERGEN INFORMATION

How you handle allergens is important for food safety and to keep your customers safe.

Itis a legal requirement for food businesses to provide accurate information about the allergenic ingredients used in the food
and drink they serve. You also need to refer to and complete the ‘Food Allergies’ pages in the Cross Contamination section of
this pack. Since October 2021, any business that produces prepacked for direct sale (PPDS) food is required to label it with
the name of the food and a full ingredients list, with allergenic ingredients emphasised within the list.

WHAT TO DO

WHY

HOW DO YOU DO THIS

Customer information

PPDS food must carry the name of the
food and full ingredients labelling on the
packaging, with allergens emphasised
clearly.

For loose foods, such as meals served in a
restaurant, you can provide allergen
information:
« inwriting e.g. allergen matrix, on a

menu or chalkboard

« Providing the information orally to the
customer (if this method is chosen, a
sign must be displayed informing the
customer where the information can be
found)

Staff should know where allergen
information can be found (e.q. recipe
sheets, food labels) and be able to handle
allergen information requests.

Allergen information must be accurate,
consistent and up-to date.

Customer with hypersensitivities
(allergy, intolerance and Coeliac
Disease) need to know this information
so they can make safe food choices to
avoid a reaction.

There should be a way to check that
the information provided is correct and
complete.

Technical guidance on food allergen
labeling and information requirements,
as well as information on the fourteen
regulated allergens can be on the FSA
website: General background on

allergens.

Where do you keep allergen
information for the foods you
serve?

Allergen Poster at the point of
sale and an allergen matrix in
the SFBB Pack. See poster
11

Do your staff know where to find
accurate and up-to-date allergen
/ingredient information for the
foods you serve?

Yes - No [

Have you trained all your staff in
how to handle allergen information
requests?

Yes - No |

How often do you review staff
training in allergen management?

Media poster is availible on
the kitchen wall

When do you update your labels?

As and when we introduce a
new product.

For loose foods, such as meals served
in restaurants, if allergen information is
not provided in writing, there must be
clear signposting letting customers
know where to this information if they
need it.

Customers need this information so that
they can make safe and informed food
choices.

Customers should let you know if they need
allergen information so you can help them
make safe food choices.

Where do you display your
signposting so customers know
where to find allergen information?

A sign post for allergens is at
the point of sale.

For loose foods, such as meals served

in restaurants, it's 3 good idea to give
information in the name or description

of dishes on the menu, especially if they
include the foods listed over the page, e.g.
chocolate and almond slice, sesame oil
dressing. Remember to update the menu
when recipes change.

This helps people with food
hypersensitivities to spot which dishes
contain certain ingredients.

Rememober, you still need to have
information on all allergenic ingredients
available.

Do you use detailed information in
the name or description of dishes
on the menu?

Yes © No
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WHAT TO DO

WHY

HOW DO YOU DO THIS?

If your menu changes, make sure you
change the list of ingredients with
allergens for that food or drink and change
the ingredients labels for PPDS foods.

If you advertise foods as ‘free from’, you
must take care not to add or contaminate
the food with the allergen it is free

from. You must also make sure that the
environment is free from that allergen and
that there is no risk of the food coming into
contact with that allergen.

It is important that precautionary
allergen labelling, such as ‘may contain
‘statements, are only used if the risk of
allergenic cross contamination is high
after a full risk assessment. You can get
help with completing a risk assessment
either by contacting your Local Authority.

If you do not have the correct ingredients
listed, customers with food allergies could
get the wrong information and could suffer
an allergic reaction.

If allergen information or Iabels state a food
is ‘free from’ an allergen, customers may
assume there is no risk of allergens coming
into contact with that food. Even really
small amounts of allergens can be enough
to cause an allergic reaction.

Do you check if the allergen
content of dishes is updated when
you change your menu?

“ No

Do you make any ‘free-from’
meals or products?

No | *

How do you make sure that they
do not contain the allergen they
are free from?

Yes

Yes

We maintaina a
zero-tolerance policy.

If you intend to use any
precautionary allergen labelling,
have you completed a full risk
assessment?

No

Where do you keep your risk
assessment?

Yes

See poster 11

Deliveries

Check deliveries to make sure you have
the correct order and labelling information
is provided.

If you receive the wrong order or a different
product, there may be different allergens in
the food.

If you receive’ a different product
what do you do to ensure your
allergen information is up-to-
date?

We enforce zero tolerance
and cannot ensure
contaminant-free products.

Take Away — phone / online orders

If taking phone orders or using a website
to advertise and/or take orders, you must
be able to let your customers know what
allergens are in the food you serve before
the order is placed AND at the point of
delivery to the customer.

You could put a clear and easy to see
statement on your website, printed menus
and flyers to tell customers where they can
obtain allergen information.

This allows customers with food
hypersensitivities to know what is in the
food they are ordering so they can
choose what is safe for them to eat so
they don’t have a reaction.

How do you let customers
ordering over the phone or via a
website know which allergens are
in the foods you serve:

We can provide allergens by
forwarding a copy of our
allergen policy.

You need to make sure your staff know
how to take orders over the phone and/or
online for food allergy customers.

If your staff do not know how to take
orders over the phone/online for food
allergy customers, this could result in the
customer being served food which can be
harmful to them

Are your staff trained in how
to take orders over the phone/
website for food allergy
customers?

Yes “| No

You must ensure take away orders for
customers with food allergies can be
clearly identified.

If 3 customer with a food allergy cannot
easily identify which meal has been
prepared for them, they could eat the
wrong meal and have an allergic reaction.

How do you identify meals prepared
for a customer with a food allergy at
the point of delivery:

We label the food container
clearly and keep it separate
from all other orders.
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There are some helpful tools and templates to help you record allergenic ingredients in your dishes.
You can find this and other tools on the FSA website

‘When sormeone asks you it a food contains a particular ingredient = always check,
From 13 December 2014, food businesses will need to provide information about
allergenic ing redients in the food they serve.
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You can use this Think Allergy poster to help
with staff training. This poster is also available in
Simplified Chinese, Punjabi, Bengali and Urdu.

DISHES AND THEIR ALLERGEN CONTENT
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Use this allergen recipe chart to help you keep a
record of the allergens in the food you prepare.
Staff can also use this to give information to
customers.

ALLERGENS: CHEF RECIPE CARDS
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ALLERGENS: CHEF RECIPE CARDS

Dvirehyf e it
Date: Chef;

Please state the name of the cereal(s) containing
gluten®* ANDVOR the name of the nutish®
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These individual allergen menu sheets can be
used for one-off dishes, such as ‘specials’, when
ingredients run out or to share information
between shifts.
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SAFE METHOD:

TRAINING AND SUPERVISION

It is essential to train and supervise your staff effectively to make sure e

they handle food safely.

You should train your staff in all the safe methods contained within this toolkit that are relevant to the job
they do. You should also supervise them to check they are following the safe methods properly.

WHAT TO DO

HOW?

)

Once you have worked through them, use the safe methods in
this pack to train staff. You need to be sure that each member
of staff knows the safe methods for all the tasks they do.

Show the member of staff what to do, question them carefully
on their knowledge and then ask them to show you.

Make sure you know what training each member of staff has
received and, where necessary, provide refresher training
regularly.

Make a note on the Staff training record in the diary every
time you train 8 member of staff.

Watch the member of staff when they are carrying out
a3 task as part of their work.

When a member of staff has completed a task, ask them
about how they followed the safe method, to help you
find out if they did it correctly.

Make comments and observations to help the member
of staff improve the way they work.

Reward good performance by giving positive feedback
when the member of staff has followed the safe method
successfully.

If the safe method is not being followed by the member
of staff, tell them how they are going wrong and why it is
important to follow the safe method.

In addition to the safe methods in this pack, it is a good idea to provide your staff with other food safety training. More information on food hygiene
training can be found on the FSA website: online food safety training. Allergy and intolerance training can also be completed on_the FSA website.

WHAT TO DO IF THINGS GO WRONG

HOW TO STOP THIS HAPPENING AGAIN

If staff are not following a safe method properly, train them
again and make sure they understand why it is important to
follow the method.

Use the 4-weekly review in the diary to identify any problems
with how staff are following safe methods and plan your
training to address these.

MANAGE IT

It is important that the diary is completed and signed every day. When you sign the diary you are confirming that you have
supervised all the staff involved in making food that day. You may need to record additional checks such as more frequent
temperature checks dependent on your business operations. This means making sure that your staff follow your safe
methods and that any problems are being solved and recorded in the diary.

If you are away from the business, you can give responsibility for the diary to a member of staff. Sometimes there may be
more than one person responsible during the day, e.g. when there is more than one shift, and in these cases the diary may
need more than one signature. Make a note in the diary of those members of staff who have been given this responsibility
and train them on all the relevant safe methods, including any in the Management section. Staff must understand how the
diary works. If something different happens, or something goes wrong, they will need to take action and make a note of what
they have done in the diary. You should still complete the 4-weekly review yourself.
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SAFE METHOD:

CUSTOMERS

Customer feedback is a good indication of how well you are managing

your business.

Keeping your customers happy and protecting their health with good food hygiene is essential to the
success of the business. It is very important to pay attention to any complaints to check whether
mistakes have been made and prevent it happening again.

WHAT TO DO

HOW?

Listen to complaints.

Always take complaints seriously, no matter what the
circumstances - these could point out a problem in your
business that needs to be addressed.

Complaints could include customers who have:

« Symptoms of food poisoning after visiting
your premises

« Experienced an allergic reaction during or after visiting
your premises

« Found something in their food that made it unfit
for eating

Find the source of the problem.

Try and work out how the problem arose. To do this you may
need to:

« Review the daily diary for details of any problems

« Check your ‘Prove It’ records, look around your workplace
and speak with staff to ensure relevant safe methods are
being followed

« See if any other similar complaints have been received
« Check if any staff have reported iliness in the days before

While you are investigating, it may be appropriate to remove
any of the same batch of food eaten from sale. It may also
be appropriate to inform the supplier who provided you with
the food if the problem may have arisen at their premises.
More information in our Root Cause Analysis Training.

Solve the problem.

Review the relevant safe methods as you may need to change
how you do things to prevent it happening again and retrain
staff.

Record any changes in the relevant section of your pack and
make a note in the diary.
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SAFE METHOD:

SUPPLIERS AND CONTRACTORS -9
How you handle suppliers and contractors is important to food safety. .. cue ’

You are required by food law to take reasonable precautions and do all that is needed to
protect your customers. If you do not do this, your business and reputation could suffer.

WHAT TO DO

WHY?

HOW DO YOU DO THIS?

Choose suppliers very
carefully.

It is important that you have reputable
suppliers that you can trust to supply
and handle food safely, as well as
deliver on time etc.

Make sure you choose reputable suppliers you can trust.
Ask the following questions:
Is the supplier registered with the local authority?

Does the supplier store, transport and pack their goods
in a hygienic way?

Does the supplier provide allergen information?
Do they have any certification or quality assurance?

Does the supplier/contractor supply fully referenced
invoices?

Ask other businesses for trusted recommendations.

Make sure that your
raw ingredients have
been handled safely.

The starting point for making food
safely is to be confident about the
safety of your raw ingredients and
any ready-made products you buy in.

Check that the supplier has a food safety management
system.

Carry out regular delivery time, temperature and quality
spot checks.

If you buy goods from a cash and carry, make sure
that the vehicle you use to transport them is clean and
that you bring chilled and frozen food back as soon as
possible and put it straight into a fridge or freezer.

Keep a record of what
food products you
have bought, who you
bought them from, the
quantity and the date.

This is a legal requirement and is so that
you or an enforcement officer can check
back to see where a food came from.

Ideally, you should keep these records
until you are sure that the food they
refer to has been consumed without
any problems.

Usually the easiest way to do this is to keep all your
invoices and receipts. Or you might want to record the
information in a different way, for example keeping a
record of the batch number and other details.

Keep these records in 3 way that makes it easy for you
or an enforcement officer to check them.

Choose contractors
carefully.

Services such as pest control can
be valuable in helping you to make
food safely. It is important to have
contractors you can trust to deliver
these services effectively.

Use the same checks you would use to choose suppliers
(see top box).

WHAT TO DO IF THINGS GO WRONG

If you are contacted by an unknown food supplier, check with your local authority to see if they are a registered and reputable
business; they could be fraudulent.

If you do not think that the food a supplier delivers has been handled safely (for example, if you think it has not been kept cold
enough) reject the delivery, contact your supplierimmediately and write the details in the diary.
If you have repeated problems, you can do the following things:

1. Contact the supplier/contractor by phone.
2. Write a formal letter of complaint.

3. Change supplier/contractor.
4. Contact your local authority.

Food Standards Agency | food.gov.uk/sfbb
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STOCK CONTROL

Effective stock control is an important part of managing food safety.

WHAT TO DO

WHY?

HOW DO YOU DO THIS?

Go through your menu and
estimate how much of each
ingredient you will need.

Working through the menu
allows you to plan for your
specific needs.

Review your menu regularly and how it affects your
needs for stock.

Discuss your needs with your supplier.

Plan ahead to make sure you have
the right amount of stock and
order carefully.

Not having too much stock is
best for food safety — and your
profits.

Plan the stock you need for each shift.

Make sure staff know the stock requirements
for each shift.

Use a supplier who understands your business needs
and supplies stock on time.

Do a stock check before placing an order.

Check all stock when it is
delivered to make sure that:

« itis within its ‘use by’ date
« it has been kept cold enough
« it has not gone off

« the stock is clean and not
damaged, e.qg. throw away
any punctured vacuum packs,
swollen packs or badly dented
cans and check that tops are
secure on bottles and jars and
seals are unbroken.

These checks are all to make
sure that food is safe for you
to use.

Damaged packaging could
mean that food will not be safe
to use.

Swollen or ‘blown’ packs can
be a3 sign that bacteria have
grown in food or drinks.

If bottles or jars have been
opened, or if seals have been
broken, the food or drink might
not be safe to use.

Train your staff in what to look for when checking
deliveries.

Have a written agreement with your supplier about
your delivery requirements.

Carry out spot checks on the deliveries yourself.

Use the diary to record any issues or problems with
deliveries.

If you move food from its original packaging to
another container, make sure you make a note
of the name of the food, the ingredients and
the ‘use by’ or ‘best before’ date.

Carry out regular stock checks
and throw away any food that has
passed its ‘use by’ date.

If you freeze food, have a system
in place to make sure it is clearly
labelled with the date it is frozen.

It is against the law to serve
food after its ‘use by’ date
because it might not be safe
to eat and could make your
customersiill.

If labelling is not clear on frozen
food, new stock might be used
before old stock.

Follow the “firstin, first out’ system of stock rotation,
so that older stock is used first. This helps to avoid
waste.

Train your staff in stock control and make sure they
know in what order to use foods.

Check regularly that stock control is being carried out
effectively and food past its ‘use by’ date is thrown
away.

Record stock checks in the diary.

WHAT TO DO IF THINGS GO WRONG

HOW TO STOP THIS HAPPENING AGAIN

‘Freezing safe method’

supplier immediately.

allergen information is correct.

« If you find that you have more food in stock than you need and you
do not think you will use it all before the ‘use by’ date, you could
freeze some of it to be used in the future. Follow the manufacturer’s |
instructions on freezing and label the food as appropriate. See

If you find that food that has passed its ‘use by’ date has not been *
thrown away, throw it away immediately.

If you do not think that a food delivery has been handled safely,
reject the delivery if possible. Do not use the food and contact your

If you have to use a substitution for an ingredient, check the

« Review your ordering process.

Review your stock rotation system.
Review your agreement with your supplier.
Train staff again on this safe method.

Improve staff supervision.
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PRODUCT WITHDRAWAL AND RECALL gkl -
Responding quickly to any problems with food products you use or sell is T, L ‘

an important part of managing food safety in your business.

Sometimes there will be a problem with a food product that means you will need to ‘withdraw’ it (when you should stop
using/selling it) and/or ‘recall’ it (when customers are asked to return/destroy a product). You may find out about a problem
with a product from:

« a manufacturer of the product
« 3 supplier or wholesaler

« anotice in newspapers

« your local authority

« atrade association

« the Food Standards Agency

If you hear about a problem with a product, you should stop using/selling it straight away. You might also need to tell your customers.
There are a3 number of reasons that a product might be withdrawn or recalled. For example, it could have been found to:

« contain harmful bacteria
« be physically contaminated, e.qg. with pieces of glass or metal
« be wrongly Iabelled, which could be a problem for people with food allergies

You or your staff may also notice a problem with a food product that means it may not be safe to eat. If this happens, you
should stop using/selling it straight away and tell your local authority and the Food Standards Agency.

WHAT TO DO > HOW?
Make sure you know the details of the If a3 manufacturer or supplier has issued a product withdrawal or recall, make sure
problem. you know which product and which batches are affected.

As soon as you find out about a problem | Remove the affected product from anywhere you use, store or sell it and label it
with a product, stop using/selling it. clearly to show it should not be used/sold.

Remember to check if you have used the product as an ingredient in any food you
have prepared and stored, e.q. in the freezer — if you have, ask your local authority

for advice.

Make sure your staff know about the This is so your staff know what to do and do not use/sell the product.

problem.

Tell your customers if you need to. If the problem is with a product that your customers might not eat or drink straight
away, you may need to let them know that the product is being recalled and why.
If the manufacturer or supplier asks you to put up a recall notice, you should do
this. If you are not sure what to do, contact your local authority.

THINK TWICE!

It is a legal requirement to keep a record of what food products you have bought, who you bought them from,
the quantity and the date. Usually the easiest way to do this is to keep all your invoices and receipts. You should keep this
information in a8 way that makes it easy for you or an enforcement officer to check back to see where a product came from.
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SAFE METHOD:

SAFE METHOD COMPLETION RECORD

To complete the pack you need to work through each section and complete all the safe methods
that are relevant to your business. Most small caterers will need to fill in all the methods. But if,
for example, a business does not hot hold food then the ‘Hot holding’ method will not be relevant

to them.

It does not matter in what order you work through the safe methods. As you complete each one,
fill in this record. When you have completed all the safe methods that are relevant to your business,
this sheet will show that you have worked through the pack.

SAFE METHOD

DATE

SIGNATURE

TICKHERE IF SAFE
METHOD NOT RELEVANT

Cross-contamination

11/03/2024

Rajan wadhera

Personal hygiene

Rajan wadhera

Cloths

Rajan wadhera

Separating foods

Rajan wadhera

Food allergies

Rajan wadhera

Physical and chemical contamination

Rajan wadhera

Pest control

Rajan wadhera

Maintenance

Rajan wadhera

Cleaning

Rajan wadhera

Handwashing

Rajan wadhera

Cleaning effectively

Rajan wadhera

Clear and clean as you go

Rajan wadhera

Your cleaning schedule

Rajan wadhera

Chilling

Rajan wadhera

Chilled storage and displaying chilled
food

Rajan wadhera

Chilling down hot food

Rajan wadhera

Defrosting

Rajan wadhera

Freezing

Rajan wadhera

L | T | Y
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SAFE METHOD:

SAFE METHOD

COMPLETION RECORD

TICKHERE IF SAFE

SAFE METHOD DATE > SIGNATURE >METHOD NOT RELEVANT
Cooking Rajan wadhera
Cooking safely Rajan wadhera

Foods that need extra care

Rajan wadhera

Reheating Rajan wadhera
Checking your menu Rajan wadhera
Hot holding Rajan wadhera

Ready-to-eat food

Rajan wadhera

Acrylamide

Rajan wadhera

Management

Rajan wadhera

Opening and closing checks

Rajan wadhera

Extra checks

Rajan wadhera

Prove it

Rajan wadhera

Managing food allergen information

Rajan wadhera

Training and supervision

Rajan wadhera

Customers

Rajan wadhera

Suppliers and contractors

Rajan wadhera

Stock control

Rajan wadhera

Product withdrawal and recall

Rajan wadhera

B LR 1 | R Y Y N

Food Standards Agency | food.gov.uk/sfbb



http://food.gov.uk/sfbb

	sfbb-caterers-pack-fixed (01-10)
	sfbb-caterers-pack-fixed (11-47)
	CROSS-CONTAMINATION
	PERSONAL HYGIENE AND FITNESS TO WORK 
	CLOTHS
	SEPARATING FOODS
	FOOD ALLERGIES
	PHYSICAL AND CHEMICAL CONTAMINATION
	PEST CONTROL
	MAINTENANCE

	CLEANING
	HANDWASHING
	CLEANING EFFECTIVELY
	CLEAR AND CLEAN AS YOU GO
	YOUR CLEANING SCHEDULE

	CHILLING
	CHILLED STORAGE AND DISPLAYING CHILLED FOOD
	CHILLING DOWN HOT FOOD
	DEFROSTING
	FREEZING


	sfbb-caterers-pack-fixed (48-63)
	sfbb-caterers-pack-fixed (64-100)
	MANAGEMENT
	OPENING AND CLOSING CHECKS
	EXTRA CHECKS
	PROVE IT
	MANAGING FOOD ALLERGEN INFORMATION
	TRAINING AND SUPERVISION
	CUSTOMERS
	SUPPLIERS AND CONTRACTORS
	STOCK CONTROL
	PRODUCT WITHDRAWAL AND RECALL
	SAFE METHOD COMPLETION RECORD



	01cov review date 2: 11/03/2024
	01cov review name 2: Online SFBB workshop with James Morris & Onur Aksu
	01cov review date 3: 11/03/2024
	01cov review name 3: SFBB Pack Training & 12 media poster staff training
	01cov review date 4: 11/03/2024
	01cov review name 4: SFBB PACK TRAINING CONVERSIONTO Hindi
	01cov review date 5: 11/03/2024
	01cov review name 13: ALLERGEN TRAINING
	01cov review date 6: 
	01cov review name 14: 
	01cov review date 7: 
	01cov review name 15: 
	01cov review date 8: 
	01cov review name 16: 
	01cov review date 9: 
	01cov review name 17: 
	Date pack first completed main: 
	02 CC Check Box 13: Yes
	02 CC Check Box 12: Off
	02 CC Check Box 11: Yes
	02 CC Check Box5: Off
	02 CC Check Box 10: Yes
	02 CC Check Box 9: Off
	02 CC Text Field 2: Raunka Punjab Diyan offers a range of aprons, hats, and T-shirts for its staff members.
	02 CC Text Field  3: Plastic & Cloth
	02 CC Text Field 1: We use plastic aprons for risky food prep and cleaning, disposed of after each use. Cloth aprons are for cooking and serving.
	02 CC Check Box 8: Yes
	02 CC Check Box 7: Off
	02 CC Check Box 6: Yes
	02 CC Check Box 5: Off
	02 CC Check Box 4: Yes
	02 CC Check Box 3: Off
	02 CC Check Box 2: Yes
	02 CC Check Box 1: Off
	02 CC Text Field 4: In the staff changing area Above the restauarant
	02 CC Text Field 3: in the staff changing area.
	02 CC Check Box 16: Yes
	02 CC Check Box 15: Off
	02 CC Check Box 14: Yes
	02 CC Check Box 1016: Off
	02 CC Text Field 5: At the conclusion of each day, all clothing is gathered and placed into a designated laundry bag, which is promptly removed. Subsequently, the garments undergo machine washing at elevated temperatures, followed by a hot tumble drying process.

IMPORTANT: We strictly adhere to not handwashing or air-drying clothes.

All members of the management team have undergone comprehensive training, and their records are diligently maintained in the staff records section of the diary.



	02 CC Check Box 104: Yes
	02 CC Text Field 13: 
	02 CC Check Box 105: Yes
	02 CC Text Field 11: 
	02 CC Text Field 10: 
	02 CC Check Box 1027: Yes
	02 CC Check Box 1028: Yes
	02 CC Text Field 9: 
	02 CC Check Box 1029: Yes
	02 CC Text Field 8: 
	02 CC Check Box 1030: Yes
	02 CC Text Field 7: 
	02 CC Check Box 1031: Yes
	02 CC Text Field 6: 
	02 CC Text Field 15: We place soiled clothes in a laundry bag for storage.
	02 CC Text Field 14: Clean cloths are stored under the counter
	02 CC Text Field 18: Deliveries typically arrive early in the afternoon before the day shift b
	02 CC Text Field 27: FSA Rules media poster 1
	02 CC Check Box 108: Yes
	02 CC Check Box6: Off
	02 CC Check Box 107: Off
	02 CC Check Box 106: Off
	02 CC Text Field 28: We adhere to FSA guidelines for defrosting food. Defrosting is done overnight in the fridge, adding one extra day for defrosting plus a three-day date. Media Poster 6
	02 CC Check Box 1010: Off
	02 CC Check Box8: Off
	02 CC Check Box 1011: Yes
	02 CC Check Box9: Off
	02 CC Check Box 1012: Yes
	02 CC Check Box10: Off
	02 CC Check Box 1014: Off
	02 CC Check Box12: Yes
	02 CC Check Box 1013: Yes
	02 CC Check Box11: Off
	02 CC Check Box 1015: Yes
	02 CC Check Box13: Off
	02 CC Text Field 19: Grill protocol: Cook left to right. Raw food on left, cooked moved to right. Red tongs for raw, yellow for cooked. Visual check: food steaming, piping hot. Refer to color coding poster 12.
	02 CC Check Box 1018: Off
	02 CC Check Box16: Yes
	02 CC Text Field 22: We train all staff to check labels. We also advise staff to notify the manager at once to deal with such requests.

Management must explain the dangers of hidden ingredients not shown on labels and the possibility of a third party contamination. 
If confident of no allergen contamination and depending on the food allergy and understanding of said allergy.
 
Staff must wash hands, use clean, sanitised equipment including chopping boards, utensils and a clean apron. 
In all cases of food allergen requests, the customer’s name, telephone number and date.
See zero-tolerance policy  poster at point of sale.
	02 CC Text Field 21: All food is covered, dated and kept away from other stored foods.
	02 CC Text Field 20: Take-away orders with allergen or vegetarian options are clearly marked and packed separately to other food items.
In addition delivery drivers are notified.
	02 CC Text Field 25: All staff are trained to look for pests during opening and closing checks and through the day and deliveries.
If pests are found, we notify the pest control company and enter the details into the daily diary. See media poster 7 
	02 CC Check Box 1053: Yes
	02 CC Check Box 1052: Off
	02 CC Text Field 24: All staff undergo training to inspect deliveries for signs of pest damage, feces, and deceased pests. 

We reject any deliveries exhibiting such signs. We promptly notify the delivery company and pest control, documenting events in the diary. Staff are instructed to remain vigilant for pests in the following weeks.
	02 CC Text Field 23: We inspect external areas regularly throughout the day, including during opening and closing checks. 

Any issues are reported to the pest control company and logged in the diary. Refer to Media Poster 3 & 4 for details.
	02 CC Check Box 1032: Yes
	02 CC Text Field 26: Any issues, whether concerning food hygiene, structural compliance, or confidence in management systems, are documented in the daily diary.
	03 CL Check Box 106: Yes
	03 CL Check Box 107: Off
	03 CL Check Box 1034: Yes
	03 CL Check Box 1033: Off
	03 CL Text Field 9: See media poster 10
	03 CL Text Field 10: See media poster 10
	03 CL Check Box 1052: Yes
	03 CL Check Box 1051: Off
	03 CL Text Field 11: See media poster 10
	03 CL Check Box 1054: Yes
	03 CL Check Box 1053: Off
	03 CL Check Box 1056: Yes
	03 CL Check Box 1055: Off
	03 CL Text Field 5: See media poster 9 TWO STAGE CLEANING.
Staff are trained to check contact time and understanding the waning's labels carry. Media poster 7.
	03 CL Text Field 6: Fridge doors and handles are sanitized daily and before closing, as needed. 

We adhere to a Daily, Midweek, and Weekly cleaning policy or as required. Refer to Cleaning Poster 9 for specifics.
	03 CL Check Box 1058: Off
	03 CL Check Box 1057: Yes
	03 CL Check Box 1060: Off
	03 CL Check Box 1059: Yes
	03 CL Check Box 1062: Yes
	03 CL Check Box 1061: Off
	03 CL Text Field 12: All visitors to Raunka Punjab Diyan premises are asked to use the hand sanitizer provided at the sales counter.

Staff are trained to maintain a clear-clean-as-you-go approach, ensuring frequent cleaning of all customer-contact surfaces and areas. See poster 10 
	03 CL Check Box 1036: Yes
	03 CL Check Box 1035: Off
	03 CL Check Box 1038: Yes
	03 CL Check Box 1037: Off
	03 CL Check Box 1040: Yes
	03 CL Check Box 1039: Off
	03 CL Text Field 7: Following FSA compliance, our staff rigorously adhere to a Clear, Clean-As-You-Go policy. 

This ensures ongoing cleanliness and tidiness in the workspace, including spill cleanup, surface wiping, waste disposal, and maintaining hygiene standards for work areas, tools, equipment, and personnel to ensure the production of safe products.

See media poster 9.


	03 CL Check Box 1042: Yes
	03 CL Check Box 1041: Off
	03 CL Check Box 1044: Off
	03 CL Check Box 1043: Off
	03 CL Check Box 1046: Yes
	03 CL Check Box 1045: Off
	03 CL Check Box 1048: Off
	03 CL Check Box 1047: Off
	03 CL Check Box 1050: Yes
	03 CL Check Box 1049: Off
	03 CL Text Field 8: All waste is stored at the back colected weekly
	04 CH Check Box 108: Yes
	04 CH Text Field 4: 
	04 CH Text Field 3: We covered all food items and issued a use-by-sticker. Date made Plus two days.
Our staff follows the first in first out method (FIFO) or use-by dates. Media poster 6.
	04 CH Check Box 109: Yes
	04 CH Check Box 1010: Off
	04 CH Text Field 2: 
	04 CH Text Field 1: Chilled food covered, allergenic and high-risk items separated. Use-by dates or manufacturer guidelines followed. 

Check media poster 6
	04 CH If you do not do this, what do you do?
 5: 
	04 CH Check Box 26: Yes
	04 CH Check Box 28: Off
	04 CH Check Box 30: Off
	04 CH Check Box 31: Off
	Check Box 30: Yes
	04 CH Check Box 32: Off
	Check Box 31: Off
	04 CH Check Box 34: Off
	04 CH Check Box 5: Yes
	04 CH Check Box 4: Yes
	04 CH Check Box 3: Yes
	04 CH Check Box 2: Yes
	04 CH Check Box 1: Yes
	04 CH Check Box 103: Off
	04 CH Check Box 102: Off
	04 CH Text Field 5: 
	04 CH Check Box 9: Yes
	04 CH Text Field 10: 
	04 CH Check Box 8: Yes
	04 CH Text Field 9: We thaw food overnight in clean, food-safe containers, clearly dated.
	04 CH Check Box 7: Off
	04 CH Text Field 8: 
	04 CH Text Field 7: We thaw food overnight in clean, food-safe containers, clearly dated.
	04 CH Check Box 6: Off
	04 CH Text Field 6: We do not use this method.
	04 CH Check Box 11: Off
	04 CH Text Field 13: We do not use this method.
	04 CH Check Box 10: Off
	04 CH Text Field 12: We do not use this method.
	04 CH  If you have another method of defrosting, write the details here 1: 
	04 CH Text Field 11: 
	04 CH Check Box 13: Yes
	04 CH Check Box 12: Yes
	04 CH Text Field 14: 
	04 CH Check Box 21: Yes
	04 CH Check Box 20: Off
	04 CH Check Box 19: Yes
	04 CH Check Box 18: Off
	04 CH Check Box 17: Yes
	04 CH Check Box 16: Off
	04 CH Check Box 15: Yes
	04 CH Check Box 14: Off
	04 CH Text Field 15: 
	05 CO Check Box 107: Yes
	05 CO Check Box 1: Yes
	05 CO Text Field 8: 
	05 CO Text Field 14: We use in a number of dishes
	05 CO Text Field 15: 
	05 CO Text Field 9: Rice dishes cooked from chilled to hot, reaching above 75°C temperature. (Visual check(
	05 CO Text Field 16: Adhering to the 2-hour rule, divide, stir, and refrigerate rice below 20°C; follow poster guidelines. Poster 2
	05 CO Check Box 2: Off
	05 CO Text Field 6: We do not prepare crabs etc
	05 CO Text Field 7: Prawn curry.
	05 CO Your check 1: 
	05 CO Types of dish 1: 
	05 CO Acrylamide check box 1: Off
	05 CO Acrylamide check box 2: Off
	05 CO Acrylamide check box 3: Yes
	05 CO Acrylamide check box 4: Yes
	05 CO Acrylamide check box 5: Off
	05 CO Acrylamide check box 6: Off
	05 CO Acrylamide check box 7: Yes
	05 CO Acrylamide check box 8: Off
	Acrylamide check box 9: Yes
	Acrylamide check box 10: Yes
	Acrylamide check box 11: Yes
	Acrylamide check box 12: Yes
	Acrylamide check box 13: Yes
	Acrylamide check box 14: Yes
	Acrylamide check box 15: Yes
	Acrylamide check box 16: Yes
	Acrylamide check box 17: Off
	05 CO Types of dish 2: We do not cook raw food.
	05 CO Types of dish 3: We don't cook whole birds, but we ensure items like legs, wings, and breasts are thoroughly steaming hot throughout.
	05 CO Types of dish 4: Shish Kebab and keema naan
	05 CO Types of dish 5: We do not use.
	05 CO Types of dish 6: Selection Sauces, curries and soups
	05 CO Types of dish 7: Talapia fish
	05 CO Types of dish 8: We utilize chicken & lamb which are sealed and then cut into before being served to see thoroughly cooked. Media poster 12
	05 CO Types of dish 9: Do not use
	05 CO Types of dish 10: Prawn curry and Sshaslik
	05 CO Types of dish 11: do not use
	05 CO Check Box 6: Yes
	05 CO Check Box 5: Off
	05 CO Check Box 4: Yes
	05 CO Check Box 3: Off
	05 CO Text Field 17: Baine-marie
	05 CO Text Field 18: We do not hot hold. However, if un the future we would heat said item to above 75c, once it falls below 63, we dispose after 2-hours. Poster 5
	05 CO Text Field 10: 
	05 CO Text Field 12: Wraps
Bread
Sauces
Cheese
Salad
Desserts
Milk

	05 CO Check Box 8: Yes
	05 CO Check Box 7: Off
	05 CO Text Field 11: 
	05 CO Check Box 11: Yes
	05 CO Text Field 13: 
	05 CO Check Box 10: Off
	05 CO Check Box 9: Off
	06 MA Opening checks 6: Record fridge temperature checks in the daily diary, and sign or initial next to your name to indicate completion.
	06 MA Opening checks 8: Ensure that all entries from the previous day have been completed in the diary.
	06 MA CLosing checks 7: All fridge and door handles are sanitized regularly.
	06 MA CLosing checks 8: Ensure blue roll, soap availability, and cleanliness of the handwash sink.
	06 MA What to do 13: Weekly
	06 MA What to do 7: As-and-When
	06 MA What to do 15: As-and when
	06 MA What to do 17: 
	06 MA What to do 19: 
	06 MA What to do 10: Daily
	06 MA What to do 11: Twice Daily
	06 MA What to do 12: Opening closing
	06 MA What to do 16: Opening closing
	06 MA What to do 20: 
	06 MA What to do 23: 
	06 MA What to do 19b: 
	06 MA Text Field 7: Allergen Poster at the point of sale and an allergen matrix in the SFBB Pack. See poster 11
	06 MA Check Box 1045: Yes
	06 MA Check Box 1044: Off
	06 MA Check Box 1047: Yes
	06 MA Check Box 1046: Off
	06 MA Text Field 10: Media poster is availible on the kitchen wall
	06 MA Text Field 11: As and when we introduce a new product.
	06 MA Text Field 9: A sign post for allergens is at the point of sale.
	06 MA Check Box 1043: Yes
	06 MA Check Box 1042: Off
	06 MA Check Box 1060: Yes
	06 MA Check Box 1051: Off
	06 MA Check Box 1061: Off
	06 MA Check Box 1052: Yes
	06 MA Text Field 8: We maintaina a zero-tolerance policy. 
	06 MA Check Box 1062: Off
	06 MA Check Box 1053: Off
	06 MA Text Field 12: See poster 11
	06 MA Text Field 6: We enforce zero tolerance and cannot ensure contaminant-free products. 
	06 MA Text Field 5: We can provide allergens by forwarding a copy of our allergen policy.
	06 MA Check Box 1058: Yes
	06 MA Check Box 1057: Off
	06 MA Text Field 4: We label the food container clearly and keep it separate from all other orders.
	06 MA Cross contamination 7: 11/03/2024
	06 MA Signature 37: Rajan wadhera
	06 MA Check Box €203: Off
	06 MA Cross contamination 8: 
	06 MA Signature 38: Rajan wadhera
	06 MA Check Box €204: Off
	06 MA Cross contamination 9: 
	06 MA Signature 39: Rajan wadhera
	06 MA Check Box €205: Off
	06 MA Cross contamination 10: 
	06 MA Signature 40: Rajan wadhera
	06 MA Check Box €206: Off
	06 MA Food allergies 6: 
	06 MA Signature 8: Rajan wadhera
	06 MA Check Box €207: Off
	06 MA Food allergies 7: 
	06 MA Signature 9: Rajan wadhera
	06 MA Check Box €208: Off
	06 MA Food allergies 8: 
	06 MA Signature 10: Rajan wadhera
	06 MA Check Box €209: Off
	06 MA Maintenance 4: 
	06 MA Signature 11: Rajan wadhera
	06 MA Check Box €2010: Off
	06 MA Cleaning 4: 
	06 MA Signature 12: Rajan wadhera
	06 MA Check Box €2011: Off
	06 MA Handwashing 4: 
	06 MA Signature 13: Rajan wadhera
	06 MA Check Box €2012: Off
	06 MA Cleaning effectively 4: 
	06 MA Signature 14: Rajan wadhera
	06 MA Check Box €2013: Off
	06 MA Clear and clean as you go 4: 
	06 MA Signature 15: Rajan wadhera
	06 MA Check Box €2014: Off
	06 MA Your cleaning schedule 4: 
	06 MA Signature 16: Rajan wadhera
	06 MA Check Box €2015: Off
	06 MA Chilling 4: 
	06 MA Signature 17: Rajan wadhera
	06 MA Check Box €2016: Off
	06 MA Chilled storage and displaying chilled food 4: 
	06 MA Signature 18: Rajan wadhera
	06 MA Check Box €2017: Off
	06 MA Chilling down hot food 4: 
	06 MA Signature 19: Rajan wadhera
	06 MA Check Box €2018: Off
	06 MA Defrosting 4: 
	06 MA Signature 20: Rajan wadhera
	06 MA Check Box €2019: Off
	06 MA Freezing 4: 
	06 MA Signature 41: Rajan wadhera
	06 MA Check Box €2020: Off
	06 MA Cooking 2: 
	06 MA Signature 2: Rajan wadhera
	06 MA Check Box € 252: Off
	06 MA Cooking safely 2: 
	06 MA Signature 3: Rajan wadhera
	06 MA Check Box € 253: Off
	06 MA Foods that need extra care 2: 
	06 MA Signature 22: Rajan wadhera
	06 MA Check Box € 254: Off
	06 MA check your menu: 
	06 MA Signature 23: Rajan wadhera
	06 MA Check Box € 255: Off
	06 MA Signature 24: Rajan wadhera
	06 MA Check Box € 256: Off
	06 MA Hotholding 3: 
	06 MA Hotholding 2: 
	06 MA Signature 25: Rajan wadhera
	06 MA Check Box € 257: Off
	06 MA Ready-to-eat food 2: 
	06 MA Signature 26: Rajan wadhera
	06 MA Check Box € 258: Off
	06 MA Management 2: 
	06 MA Signature 27: Rajan wadhera
	06 MA Check Box € 259: Off
	06 MA Opening and closing checks 2: 
	06 MA Signature 28: Rajan wadhera
	06 MA Check Box € 260: Off
	06 MA Extra checks 2: 
	06 MA Signature 29: Rajan wadhera
	06 MA Check Box € 261: Off
	06 MA Prove it 2: 
	06 MA Signature 30: Rajan wadhera
	06 MA Check Box € 262: Off
	06 MA Managing food allergen information 2: 
	06 MA Signature 31: Rajan wadhera
	06 MA Check Box € 263: Off
	06 MA Training and supervision 2: 
	06 MA Signature 32: Rajan wadhera
	06 MA Check Box € 264: Off
	06 MA Customers 2: 
	06 MA Signature 33: Rajan wadhera
	06 MA Check Box € 265: Off
	06 MA Suppliers and contractors 2: 
	06 MA Signature 34: Rajan wadhera
	06 MA Check Box € 266: Off
	06 MA Stock control 2: 
	06 MA Signature 35: Rajan wadhera
	06 MA Check Box € 267: Off
	06 MA Product withdrawal and recall  3: 
	06 MA Signature 36: Rajan wadhera
	06 MA Check Box € 268: Off
	06 MA Product withdrawal and recall  4: 
	06 MA Signature 42: Rajan wadhera
	06 MA Check Box € 269: Off
	07 MA Name 2: 
	07 MA Business 2: 
	07 MA Address 2: 
	07 MA Start date 2: 
	07 MA End date 2: 
	07 MA Opening checks 3: 
	07 MA Opening checks 4: 
	07 MA CLosing checks 4: 
	07 MA CLosing checks 5: 
	07 MA Name 13: 
	07 MA Telephone number 13: 
	07 MA Address 14: 
	07 MA Date 282: 
	07 MA Initials 282: 
	07 MA Date 281: 
	07 MA Initials 281: 
	07 MA Cross contamination 95: 
	07 MA Date 280: 
	07 MA Initials 280: 
	07 MA Cross contamination 93: 
	07 MA Date 279: 
	07 MA Initials 279: 
	07 MA Cross contamination 91: 
	07 MA Date 278: 
	07 MA Initials 278: 
	07 MA Cross contamination 89: 
	07 MA Date 277: 
	07 MA Initials 277: 
	07 MA Cross contamination 87: 
	07 MA Date 276: 
	07 MA Initials 276: 
	07 MA Cross contamination 86: 
	07 MA Date 275: 
	07 MA Initials 275: 
	07 MA Cross contamination 85: 
	07 MA Date 274: 
	07 MA Initials 274: 
	07 MA Cross contamination 1048: 
	07 MA Date 273: 
	07 MA Initials 273: 
	07 MA Cross contamination 1047: 
	07 MA Date 272: 
	07 MA Initials 272: 
	07 MA Cross contamination 102b 4: 
	07 MA Date 77b 4: 
	07 MA Initials 77b 4: 
	07 MA Cross contamination 1046: 
	07 MA Date 271: 
	07 MA Initials 271: 
	07 MA Cross contamination 1045: 
	07 MA Date 270: 
	07 MA Initials 270: 
	07 MA Cross contamination 1044: 
	07 MA Date 269: 
	07 MA Initials 269: 
	07 MA Cross contamination 1010b 4: 
	07 MA Date 85b 4: 
	07 MA Initials 85b 4: 
	07 MA Cross contamination 1043: 
	07 MA Date 268: 
	07 MA Initials 268: 
	07 MA Cross contamination 245: 
	07 MA Date 267: 
	07 MA Initials 267: 
	07 MA Cross contamination 244: 
	07 MA Date 266: 
	07 MA Initials 266: 
	07 MA Cross contamination 243: 
	07 MA Date 265: 
	07 MA Initials 265: 
	07 MA Cross contamination 242: 
	07 MA Date 264: 
	07 MA Initials 264: 
	07 MA Cross contamination 241: 
	07 MA Date 263: 
	07 MA Initials 263: 
	07 MA Cross contamination 240: 
	07 MA Date 1039: 
	07 MA Initials 1039: 
	07 MA Cross contamination 239: 
	07 MA Date 262: 
	07 MA Initials 262: 
	07 MA Cross contamination 238: 
	07 MA Date 1038: 
	07 MA Initials 1038: 
	07 MA Cross contamination 237: 
	07 MA Date 1037: 
	07 MA Initials 1037: 
	07 MA Cross contamination 236: 
	07 MA Date 1036: 
	07 MA Initials 1036: 
	07 MA Cross contamination 235: 
	07 MA Date 1035: 
	07 MA Initials 1035: 
	07 MA Cross contamination 234: 
	07 MA Date 261: 
	07 MA Initials 261: 
	07 MA Cross contamination 233: 
	07 MA Date 260: 
	07 MA Initials 260: 
	07 MA Cross contamination 232: 
	07 MA Date 259: 
	07 MA Initials 259: 
	07 MA Cross contamination 231: 
	07 MA Date 258: 
	07 MA Initials 258: 
	07 MA Name 12: 
	07 MA Telephone number 12: 
	07 MA Address 13: 
	07 MA Date 257: 
	07 MA Initials 257: 
	07 MA Date 256: 
	07 MA Initials 256: 
	07 MA Cross contamination 83: 
	07 MA Date 255: 
	07 MA Initials 255: 
	07 MA Cross contamination 81: 
	07 MA Date 254: 
	07 MA Initials 254: 
	07 MA Cross contamination 79: 
	07 MA Date 253: 
	07 MA Initials 253: 
	07 MA Cross contamination 77: 
	07 MA Date 252: 
	07 MA Initials 252: 
	07 MA Cross contamination 75: 
	07 MA Date 251: 
	07 MA Initials 251: 
	07 MA Cross contamination 73: 
	07 MA Date 250: 
	07 MA Initials 250: 
	07 MA Cross contamination 72: 
	07 MA Date 249: 
	07 MA Initials 249: 
	07 MA Cross contamination 1042: 
	07 MA Date 248: 
	07 MA Initials 248: 
	07 MA Cross contamination 103: 
	07 MA Date 247: 
	07 MA Initials 247: 
	07 MA Cross contamination 102b 3: 
	07 MA Date 77b 3: 
	07 MA Initials 77b 3: 
	07 MA Cross contamination 1041: 
	07 MA Date 246: 
	07 MA Initials 246: 
	07 MA Cross contamination 1040: 
	07 MA Date 245: 
	07 MA Initials 245: 
	07 MA Cross contamination 1011: 
	07 MA Date 244: 
	07 MA Initials 244: 
	07 MA Cross contamination 1010b 3: 
	07 MA Date 85b 3: 
	07 MA Initials 85b 3: 
	07 MA Cross contamination 1039: 
	07 MA Date 243: 
	07 MA Initials 243: 
	07 MA Cross contamination 230: 
	07 MA Date 242: 
	07 MA Initials 242: 
	07 MA Cross contamination 229: 
	07 MA Date 241: 
	07 MA Initials 241: 
	07 MA Cross contamination 228: 
	07 MA Date 240: 
	07 MA Initials 240: 
	07 MA Cross contamination 227: 
	07 MA Date 239: 
	07 MA Initials 239: 
	07 MA Cross contamination 226: 
	07 MA Date 112: 
	07 MA Initials 113: 
	07 MA Cross contamination 225: 
	07 MA Date 1034: 
	07 MA Initials 1034: 
	07 MA Cross contamination 144: 
	07 MA Date 238: 
	07 MA Initials 238: 
	07 MA Cross contamination 224: 
	07 MA Date 1033: 
	07 MA Initials 1033: 
	07 MA Cross contamination 223: 
	07 MA Date 1032: 
	07 MA Initials 1032: 
	07 MA Cross contamination 222: 
	07 MA Date 1031: 
	07 MA Initials 1031: 
	07 MA Cross contamination 221: 
	07 MA Date 1030: 
	07 MA Initials 1030: 
	07 MA Cross contamination 220: 
	07 MA Date 237: 
	07 MA Initials 144: 
	07 MA Cross contamination 219: 
	07 MA Date 236: 
	07 MA Initials 140: 
	07 MA Cross contamination 218: 
	07 MA Date 155: 
	07 MA Initials 237: 
	07 MA Cross contamination 217: 
	07 MA Date 235: 
	07 MA Initials 236: 
	07 MA Name 11: 
	07 MA Telephone number 11: 
	07 MA Address 12: 
	07 MA Date 140: 
	07 MA Initials 128: 
	07 MA Date 234a: 
	07 MA Initials 234b: 
	07 MA Cross contamination 24: 
	07 MA Date 61: 
	07 MA Initials 61: 
	07 MA Cross contamination 26: 
	07 MA Date 63: 
	07 MA Initials 63: 
	07 MA Cross contamination 28: 
	07 MA Date 65: 
	07 MA Initials 65: 
	07 MA Cross contamination 30: 
	07 MA Date 67: 
	07 MA Initials 67: 
	07 MA Cross contamination 32: 
	07 MA Date 69: 
	07 MA Initials 69: 
	07 MA Cross contamination 34: 
	07 MA Date 73: 
	07 MA Initials 73: 
	07 MA Cross contamination 69: 
	07 MA Date 144: 
	07 MA Initials 130: 
	07 MA Cross contamination 100: 
	07 MA Date 75: 
	07 MA Initials 75: 
	07 MA Cross contamination 102: 
	07 MA Date 78: 
	07 MA Initials 78: 
	07 MA Cross contamination 102b 2: 
	07 MA Date 77b 2: 
	07 MA Initials 77b 2: 
	07 MA Cross contamination 106: 
	07 MA Date 81: 
	07 MA Initials 81: 
	07 MA Cross contamination 108: 
	07 MA Date 83: 
	07 MA Initials 83: 
	07 MA Cross contamination 1010: 
	07 MA Date 86: 
	07 MA Initials 86: 
	07 MA Cross contamination 1010b 2: 
	07 MA Date 85b 2: 
	07 MA Initials 85b 2: 
	07 MA Cross contamination 1038: 
	07 MA Date 89: 
	07 MA Initials 89: 
	07 MA Cross contamination 128: 
	07 MA Date 91: 
	07 MA Initials 91: 
	07 MA Cross contamination 130: 
	07 MA Date 93: 
	07 MA Initials 93: 
	07 MA Cross contamination 132: 
	07 MA Date 95: 
	07 MA Initials 95: 
	07 MA Cross contamination 134: 
	07 MA Date 97: 
	07 MA Initials 97: 
	07 MA Cross contamination 136: 
	07 MA Date 99: 
	07 MA Initials 99: 
	07 MA Cross contamination 138: 
	07 MA Date 103: 
	07 MA Initials 103: 
	07 MA Cross contamination 142: 
	07 MA Date 146: 
	07 MA Initials 132: 
	07 MA Cross contamination 158: 
	07 MA Date 105: 
	07 MA Initials 105: 
	07 MA Cross contamination 146: 
	07 MA Date 107: 
	07 MA Initials 107: 
	07 MA Cross contamination 148: 
	07 MA Date 109: 
	07 MA Initials 109: 
	07 MA Cross contamination 215: 
	07 MA Date 1029: 
	07 MA Initials 1029: 
	07 MA Cross contamination 152: 
	07 MA Date 150: 
	07 MA Initials 136: 
	07 MA Cross contamination 154: 
	07 MA Date 152: 
	07 MA Initials 138: 
	07 MA Cross contamination 156: 
	07 MA Date 154: 
	07 MA Initials 235: 
	07 MA Cross contamination 216: 
	07 MA Date 234: 
	07 MA Initials 234: 
	07 MA Name 14: 
	07 MA Telephone number 14: 
	07 MA Address 15: 
	07 MA Date 305: 
	07 MA Initials 304: 
	07 MA Date 304: 
	07 MA Initials 303: 
	07 MA Cross contamination 119: 
	07 MA Date 303: 
	07 MA Initials 302: 
	07 MA Cross contamination 116: 
	07 MA Date 302: 
	07 MA Initials 301: 
	07 MA Cross contamination 115: 
	07 MA Date 301: 
	07 MA Initials 300: 
	07 MA Cross contamination 111: 
	07 MA Date 300: 
	07 MA Initials 299: 
	07 MA Cross contamination 110: 
	07 MA Date 299: 
	07 MA Initials 298: 
	07 MA Cross contamination 98: 
	07 MA Date 298: 
	07 MA Initials 297: 
	07 MA Cross contamination 96: 
	07 MA Date 297: 
	07 MA Initials 296: 
	07 MA Cross contamination 1052: 
	07 MA Date 296: 
	07 MA Initials 295: 
	07 MA Cross contamination 104: 
	07 MA Date 295: 
	07 MA Initials 294: 
	07 MA Cross contamination 102b 5: 
	07 MA Date 77b 5: 
	07 MA Initials 77b 5: 
	07 MA Cross contamination 1051: 
	07 MA Date 294: 
	07 MA Initials 293: 
	07 MA Cross contamination 1050: 
	07 MA Date 293: 
	07 MA Initials 292: 
	07 MA Cross contamination 1012: 
	07 MA Date 292: 
	07 MA Initials 291: 
	07 MA Cross contamination 1010b 5: 
	07 MA Date 85b 5: 
	07 MA Initials 85b 5: 
	07 MA Cross contamination 1049: 
	07 MA Date 291: 
	07 MA Initials 290: 
	07 MA Cross contamination 259: 
	07 MA Date 290: 
	07 MA Initials 289: 
	07 MA Cross contamination 258: 
	07 MA Date 289: 
	07 MA Initials 288: 
	07 MA Cross contamination 257: 
	07 MA Date 288: 
	07 MA Initials 287: 
	07 MA Cross contamination 256: 
	07 MA Date 287: 
	07 MA Initials 286: 
	07 MA Cross contamination 255: 
	07 MA Date 114: 
	07 MA Initials 114: 
	07 MA Cross contamination 254: 
	07 MA Date 1044: 
	07 MA Initials 1044: 
	07 MA Cross contamination 149: 
	07 MA Date 286: 
	07 MA Initials 285: 
	07 MA Cross contamination 253: 
	07 MA Date 1043: 
	07 MA Initials 1043: 
	07 MA Cross contamination 252: 
	07 MA Date 1042: 
	07 MA Initials 1042: 
	07 MA Cross contamination 251: 
	07 MA Date 1041: 
	07 MA Initials 1041: 
	07 MA Cross contamination 250: 
	07 MA Date 1040: 
	07 MA Initials 1040: 
	07 MA Cross contamination 249: 
	07 MA Date 285: 
	07 MA Initials 145: 
	07 MA Cross contamination 248: 
	07 MA Date 284: 
	07 MA Initials 141: 
	07 MA Cross contamination 247: 
	07 MA Date 156: 
	07 MA Initials 284: 
	07 MA Cross contamination 246: 
	07 MA Date 283: 
	07 MA Initials 283: 
	07 MA Name 15: 
	07 MA Telephone number 15: 
	07 MA Address 16: 
	07 MA Date 141: 
	07 MA Initials 150: 
	07 MA Date 307: 
	07 MA Initials 307: 
	07 MA Cross contamination 40: 
	07 MA Date 123: 
	07 MA Initials 149: 
	07 MA Cross contamination 39: 
	07 MA Date 122: 
	07 MA Initials 148: 
	07 MA Cross contamination 38: 
	07 MA Date 121: 
	07 MA Initials 147: 
	07 MA Cross contamination 37: 
	07 MA Date 71: 
	07 MA Initials 71: 
	07 MA Cross contamination 36: 
	07 MA Date 70: 
	07 MA Initials 70: 
	07 MA Cross contamination 35: 
	07 MA Date 120: 
	07 MA Initials 123: 
	07 MA Cross contamination 123: 
	07 MA Date 148: 
	07 MA Initials 134: 
	07 MA Cross contamination 1017: 
	07 MA Date 119: 
	07 MA Initials 119: 
	07 MA Cross contamination 1016: 
	07 MA Date 79: 
	07 MA Initials 79: 
	07 MA Cross contamination 102b 6: 
	07 MA Date 77b 6: 
	07 MA Initials 77b 6: 
	07 MA Cross contamination 1015: 
	07 MA Date 118: 
	07 MA Initials 118: 
	07 MA Cross contamination 1014: 
	07 MA Date 117: 
	07 MA Initials 117: 
	07 MA Cross contamination 1013: 
	07 MA Date 87: 
	07 MA Initials 87: 
	07 MA Cross contamination 1010b 6: 
	07 MA Date 85b 6: 
	07 MA Initials 85b 6: 
	07 MA Cross contamination 1053: 
	07 MA Date 116: 
	07 MA Initials 116: 
	07 MA Cross contamination 168: 
	07 MA Date 115: 
	07 MA Initials 115: 
	07 MA Cross contamination 167: 
	07 MA Date 111: 
	07 MA Initials 111: 
	07 MA Cross contamination 166: 
	07 MA Date 110: 
	07 MA Initials 110: 
	07 MA Cross contamination 165: 
	07 MA Date 101: 
	07 MA Initials 101: 
	07 MA Cross contamination 140: 
	07 MA Date 100: 
	07 MA Initials 100: 
	07 MA Cross contamination 139: 
	07 MA Date 1014: 
	07 MA Initials 1014: 
	07 MA Cross contamination 164: 
	07 MA Date 147: 
	07 MA Initials 133: 
	07 MA Cross contamination 163: 
	07 MA Date 1013: 
	07 MA Initials 1013: 
	07 MA Cross contamination 162: 
	07 MA Date 1012: 
	07 MA Initials 1012: 
	07 MA Cross contamination 150: 
	07 MA Date 1011: 
	07 MA Initials 1011: 
	07 MA Cross contamination 261: 
	07 MA Date 1045: 
	07 MA Initials 1045: 
	07 MA Cross contamination 161: 
	07 MA Date 159: 
	07 MA Initials 146: 
	07 MA Cross contamination 160: 
	07 MA Date 158: 
	07 MA Initials 142: 
	07 MA Cross contamination 159: 
	07 MA Date 157: 
	07 MA Initials 306: 
	07 MA Cross contamination 260: 
	07 MA Date 306: 
	07 MA Initials 305: 
	07 MA Name 16: 
	07 MA Telephone number 16: 
	07 MA Address 17: 
	07 MA Date 330: 
	07 MA Initials 329: 
	07 MA Date 329: 
	07 MA Initials 328: 
	07 MA Cross contamination 171: 
	07 MA Date 328: 
	07 MA Initials 327: 
	07 MA Cross contamination 170: 
	07 MA Date 327: 
	07 MA Initials 326: 
	07 MA Cross contamination 126: 
	07 MA Date 326: 
	07 MA Initials 325: 
	07 MA Cross contamination 124: 
	07 MA Date 325: 
	07 MA Initials 324: 
	07 MA Cross contamination 114: 
	07 MA Date 324: 
	07 MA Initials 323: 
	07 MA Cross contamination 113: 
	07 MA Date 323: 
	07 MA Initials 322: 
	07 MA Cross contamination 112: 
	07 MA Date 322: 
	07 MA Initials 321: 
	07 MA Cross contamination 1057: 
	07 MA Date 321: 
	07 MA Initials 320: 
	07 MA Cross contamination 1019: 
	07 MA Date 320: 
	07 MA Initials 319: 
	07 MA Cross contamination 102b 7: 
	07 MA Date 77b 7: 
	07 MA Initials 77b 7: 
	07 MA Cross contamination 1056: 
	07 MA Date 319: 
	07 MA Initials 318: 
	07 MA Cross contamination 1055: 
	07 MA Date 318: 
	07 MA Initials 317: 
	07 MA Cross contamination 1018: 
	07 MA Date 317: 
	07 MA Initials 316: 
	07 MA Cross contamination 1010b 7: 
	07 MA Date 85b 7: 
	07 MA Initials 85b 7: 
	07 MA Cross contamination 1054: 
	07 MA Date 316: 
	07 MA Initials 315: 
	07 MA Cross contamination 275: 
	07 MA Date 315: 
	07 MA Initials 314: 
	07 MA Cross contamination 274: 
	07 MA Date 314: 
	07 MA Initials 313: 
	07 MA Cross contamination 273: 
	07 MA Date 313: 
	07 MA Initials 312: 
	07 MA Cross contamination 272: 
	07 MA Date 312: 
	07 MA Initials 311: 
	07 MA Cross contamination 271: 
	07 MA Date 124: 
	07 MA Initials 153: 
	07 MA Cross contamination 270: 
	07 MA Date 1050: 
	07 MA Initials 1050: 
	07 MA Cross contamination 169: 
	07 MA Date 311: 
	07 MA Initials 310: 
	07 MA Cross contamination 269: 
	07 MA Date 1049: 
	07 MA Initials 1049: 
	07 MA Cross contamination 268: 
	07 MA Date 1048: 
	07 MA Initials 1048: 
	07 MA Cross contamination 267: 
	07 MA Date 1047: 
	07 MA Initials 1047: 
	07 MA Cross contamination 266: 
	07 MA Date 1046: 
	07 MA Initials 1046: 
	07 MA Cross contamination 265: 
	07 MA Date 310: 
	07 MA Initials 152: 
	07 MA Cross contamination 264: 
	07 MA Date 309: 
	07 MA Initials 151: 
	07 MA Cross contamination 263: 
	07 MA Date 160: 
	07 MA Initials 309: 
	07 MA Cross contamination 262: 
	07 MA Date 308: 
	07 MA Initials 308: 
	07 MA Name 41: 
	07 MA Telephone number 17: 
	07 MA Address 18: 
	07 MA Date 175: 
	07 MA Initials 175: 
	07 MA Date 332: 
	07 MA Initials 332: 
	07 MA Cross contamination 46: 
	07 MA Date 174: 
	07 MA Initials 174: 
	07 MA Cross contamination 45: 
	07 MA Date 173: 
	07 MA Initials 173: 
	07 MA Cross contamination 44: 
	07 MA Date 172: 
	07 MA Initials 172: 
	07 MA Cross contamination 43: 
	07 MA Date 171: 
	07 MA Initials 171: 
	07 MA Cross contamination 42: 
	07 MA Date 170: 
	07 MA Initials 170: 
	07 MA Cross contamination 41: 
	07 MA Date 169: 
	07 MA Initials 169: 
	07 MA Cross contamination 185: 
	07 MA Date 168: 
	07 MA Initials 168: 
	07 MA Cross contamination 1024: 
	07 MA Date 167: 
	07 MA Initials 167: 
	07 MA Cross contamination 1023: 
	07 MA Date 166: 
	07 MA Initials 166: 
	07 MA Cross contamination 102b 8: 
	07 MA Date 77b 8: 
	07 MA Initials 77b 8: 
	07 MA Cross contamination 1022: 
	07 MA Date 165: 
	07 MA Initials 165: 
	07 MA Cross contamination 1021: 
	07 MA Date 142: 
	07 MA Initials 164: 
	07 MA Cross contamination 1020: 
	07 MA Date 134: 
	07 MA Initials 163: 
	07 MA Cross contamination 1010b 8: 
	07 MA Date 85b 8: 
	07 MA Initials 85b 8: 
	07 MA Cross contamination 1058: 
	07 MA Date 130: 
	07 MA Initials 162: 
	07 MA Cross contamination 184: 
	07 MA Date 129: 
	07 MA Initials 161: 
	07 MA Cross contamination 183: 
	07 MA Date 128: 
	07 MA Initials 160: 
	07 MA Cross contamination 182: 
	07 MA Date 127: 
	07 MA Initials 159: 
	07 MA Cross contamination 181: 
	07 MA Date 126: 
	07 MA Initials 158: 
	07 MA Cross contamination 180: 
	07 MA Date 125: 
	07 MA Initials 157: 
	07 MA Cross contamination 179: 
	07 MA Date 1018: 
	07 MA Initials 1018: 
	07 MA Cross contamination 178: 
	07 MA Date 164: 
	07 MA Initials 156: 
	07 MA Cross contamination 177: 
	07 MA Date 1017: 
	07 MA Initials 1017: 
	07 MA Cross contamination 176: 
	07 MA Date 1016: 
	07 MA Initials 1016: 
	07 MA Cross contamination 175: 
	07 MA Date 1015: 
	07 MA Initials 1015: 
	07 MA Cross contamination 277: 
	07 MA Date 1051: 
	07 MA Initials 1051: 
	07 MA Cross contamination 174: 
	07 MA Date 163: 
	07 MA Initials 155: 
	07 MA Cross contamination 173: 
	07 MA Date 162: 
	07 MA Initials 154: 
	07 MA Cross contamination 172: 
	07 MA Date 161: 
	07 MA Initials 331: 
	07 MA Cross contamination 276: 
	07 MA Date 331: 
	07 MA Initials 330: 
	Diary Training Initials 112z 28: 
	Check Box 15: Off
	Check Box 14: Off
	Check Box 13: Off
	Check Box 12: Off
	Check Box 11: Off
	Check Box 10: Off
	Check Box 9: Off
	Diary Training Initials 112z 42: 
	Diary Training Initials 112z 33: 
	Diary Training Initials 112z 45: 
	Diary Training Initials 112z 48: 
	Diary Training Initials 112z 55: 
	Diary Training Initials 112z 58: 
	Diary Training Initials 112z 27: 
	Check Box 8: Off
	Check Box 7: Off
	Check Box 6: Off
	Check Box 5: Off
	Check Box 4: Off
	Check Box 3: Off
	Check Box 2: Off
	Diary Training Initials 112z 41: 
	Diary Training Initials 112z 32: 
	Diary Training Initials 112z 44: 
	Diary Training Initials 112z 47: 
	Diary Training Initials 112z 54: 
	Diary Training Initials 112z 57: 
	Check Box 22ff: Off
	Check Box 21g: Off
	Check Box 20g: Off
	Check Box 19gg: Off
	Check Box 18ss: Off
	Check Box 17dr: Off
	Check Box 16e: Off
	Diary Training Initials 112z 31: 
	Check Box 43: Off
	Check Box 42: Off
	Check Box 41: Off
	Check Box 40: Off
	Check Box 39: Off
	Check Box 38: Off
	Check Box 37: Off
	Diary Training Initials 112z 65: 
	Diary Training Initials 112z 36: 
	Diary Training Initials 112z 63: 
	Diary Training Initials 112z 53: 
	Diary Training Initials 112z 62: 
	Diary Training Initials 112z 64: 
	Diary Training Initials 112z 29: 
	Check Box 29: Off
	Check Box 28: Off
	Check Box 27: Off
	Check Box 26: Off
	Check Box 25: Off
	Check Box 24: Off
	Check Box 23: Off
	Diary Training Initials 112z 43: 
	Diary Training Initials 112z 34: 
	Diary Training Initials 112z 46: 
	Diary Training Initials 112z 49: 
	Diary Training Initials 112z 56: 
	Diary Training Initials 112z 59: 
	Diary Training Initials 112z 30: 
	Check Box 36: Off
	Check Box 35: Off
	Check Box 34: Off
	Check Box 33: Off
	Check Box 32: Off
	Check Box 31 SL: Off
	Check Box 30 SL: Off
	Diary Training Initials 112z 52: 
	Diary Training Initials 112z 35: 
	Diary Training Initials 112z 51: 
	Diary Training Initials 112z 50: 
	Diary Training Initials 112z 60: 
	Diary Training Initials 112z 61: 
	Contact name 57: 
	Contact name 56: 
	Contact name 55: 
	Contact name 54: 
	Useful advice on 31: 
	Contact name 53: 
	Contact name 52: 
	Contact name 51: 
	Contact name 50: 
	Useful advice on 30: 
	Contact name 49: 
	Contact name 48: 
	Contact name 47: 
	Contact name 46: 
	Useful advice on 29: 
	Contact name 8: 
	Contact name 33: 
	Contact name 32: 
	Contact name 31: 
	Useful advice on 17: 
	Contact name 30: 
	Contact name 29: 
	Contact name 28: 
	Contact name 27: 
	Useful advice on 25: 
	Contact name 26: 
	Contact name 25: 
	Contact name 24: 
	Contact name 23: 
	Useful advice on 24: 
	Contact name 37: 
	Contact name 36: 
	Contact name 35: 
	Contact name 34: 
	Useful advice on 26: 
	Contact name 41: 
	Contact name 40: 
	Contact name 39: 
	Contact name 38: 
	Useful advice on 27: 
	07 MA Item 14: 
	07 MA After use 14: 
	07 MA Every shift 14: 
	07 MA Daily 14: 
	07 MA Weekly 14: 
	07 MA Other 14: 
	07 MA Precautions 14: 
	07 MA Method of cleaning 14: 
	07 MA Item 15: 
	07 MA After use 15: 
	07 MA Every shift 15: 
	07 MA Daily 15: 
	07 MA Weekly 15: 
	07 MA Other 15: 
	07 MA Precautions 15: 
	07 MA Method of cleaning 15: 
	07 MA Item 16: 
	07 MA After use 16: 
	07 MA Every shift 16: 
	07 MA Daily 16: 
	07 MA Weekly 16: 
	07 MA Other 16: 
	07 MA Precautions 16: 
	07 MA Method of cleaning 16: 
	07 MA Item 17: 
	07 MA After use 17: 
	07 MA Every shift 17: 
	07 MA Daily 17: 
	07 MA Weekly 17: 
	07 MA Other 17: 
	07 MA Precautions 17: 
	07 MA Method of cleaning 17: 
	07 MA Item 18: 
	07 MA After use 18: 
	07 MA Every shift 18: 
	07 MA Daily 18: 
	07 MA Weekly 18: 
	07 MA Other 18: 
	07 MA Precautions 18: 
	07 MA Method of cleaning 18: 
	07 MA Item 19: 
	07 MA After use 19: 
	07 MA Every shift 19: 
	07 MA Daily 19: 
	07 MA Weekly 19: 
	07 MA Other 19: 
	07 MA Precautions 19: 
	07 MA Method of cleaning 19: 
	07 MA Item 20: 
	07 MA After use 20: 
	07 MA Every shift 20: 
	07 MA Daily 20: 
	07 MA Weekly 20: 
	07 MA Other 20: 
	07 MA Precautions 20: 
	07 MA Method of cleaning 20: 
	07 MA Item 21: 
	07 MA After use 21: 
	07 MA Every shift 21: 
	07 MA Daily 21: 
	07 MA Weekly 21: 
	07 MA Other 21: 
	07 MA Precautions 21: 
	07 MA Method of cleaning 21: 
	07 MA Item 22: 
	07 MA After use 22: 
	07 MA Every shift 22: 
	07 MA Daily 22: 
	07 MA Weekly 22: 
	07 MA Other 22: 
	07 MA Precautions 22: 
	07 MA Method of cleaning 22: 
	07 MA Item 23: 
	07 MA After use 23: 
	07 MA Every shift 23: 
	07 MA Daily 23: 
	07 MA Weekly 23: 
	07 MA Other 23: 
	07 MA Precautions 23: 
	07 MA Method of cleaning 23: 
	07 MA Item 24: 
	07 MA After use 24: 
	07 MA Every shift 24: 
	07 MA Daily 24: 
	07 MA Weekly 24: 
	07 MA Other 24: 
	07 MA Precautions 24: 
	07 MA Method of cleaning 24: 
	07 MA Safe method 14: 
	07 MA How did you prove it? 14: 
	07 MA Date 3: 
	07 MA Safe method 15: 
	07 MA How did you prove it? 15: 
	07 MA Date 1112: 
	07 MA Safe method 16: 
	07 MA How did you prove it? 16: 
	07 MA Date 1143: 
	07 MA Safe method 17: 
	07 MA How did you prove it? 17: 
	07 MA Date 1154: 
	07 MA Safe method 18: 
	07 MA How did you prove it? 18: 
	07 MA Date 1165: 
	07 MA Safe method 19: 
	07 MA How did you prove it? 19: 
	07 MA Date 1176: 
	07 MA Safe method 20: 
	07 MA How did you prove it? 20: 
	07 MA Date 1187: 
	07 MA Safe method 21: 
	07 MA How did you prove it? 21: 
	07 MA Date 1198: 
	07 MA Safe method 22: 
	07 MA How did you prove it? 22: 
	07 MA Date 1209: 
	07 MA Safe method 23: 
	07 MA How did you prove it? 23: 
	07 MA Date 1220: 
	07 MA Safe method 24: 
	07 MA How did you prove it? 24: 
	07 MA Date 1222: 
	07 MA Safe method 25: 
	07 MA How did you prove it? 25: 
	07 MA Date 1233: 
	Text Field 4: 
	Any problems or changes – what did you do? 35: 
	Check Box 45: Off
	Check Box 44: Off
	Name 27: 
	Name 44: 
	Any problems or changes – what did you do? 38: 
	Check Box 47: Off
	Check Box 46: Off
	Name 50: 
	Name 47: 
	Any problems or changes – what did you do? 40: 
	Check Box 53: Off
	Check Box 52: Off
	Name 54: 
	Name 53: 
	Any problems or changes – what did you do? 41: 
	Check Box 49: Off
	Check Box 48: Off
	Name 61: 
	Name 60: 
	Any problems or changes – what did you do? 36: 
	Check Box 57: Off
	Check Box 56: Off
	Name 46: 
	Name 45: 
	Any problems or changes – what did you do? 37: 
	Check Box 51: Off
	Check Box 50: Off
	Name 52: 
	Name 51: 
	Any problems or changes – what did you do? 39: 
	Check Box 55: Off
	Check Box 54: Off
	Name 59: 
	Name 55: 
	Any problems or changes – what did you do? 42: 
	Name 63: 
	Name 62: 
	Text Field 5: 
	Any problems or changes – what did you do? 43: 
	Check Box 59: Off
	Check Box 58: Off
	Name 28: 
	Name 48: 
	Any problems or changes – what did you do? 44: 
	Check Box 61: Off
	Check Box 60: Off
	Name 56: 
	Name 49: 
	Any problems or changes – what did you do? 48: 
	Check Box 67: Off
	Check Box 66: Off
	Name 69: 
	Name 68: 
	Any problems or changes – what did you do? 45: 
	Check Box 63: Off
	Check Box 62: Off
	Name 65: 
	Name 64: 
	Any problems or changes – what did you do? 50: 
	Check Box 71: Off
	Check Box 70: Off
	Name 73: 
	Name 72: 
	Any problems or changes – what did you do? 46: 
	Check Box 65: Off
	Check Box 64: Off
	Name 58: 
	Name 57: 
	Any problems or changes – what did you do? 49: 
	Check Box 69: Off
	Check Box 68: Off
	Name 71: 
	Name 70: 
	Any problems or changes – what did you do? 47: 
	Name 67: 
	Name 66: 
	Any problems or changes – what did you do? 58: 
	Check Box 85: Off
	Check Box 84: Off
	Name 88: 
	Name 87: 
	Any problems or changes – what did you do? 57: 
	Check Box 83: Off
	Check Box 82: Off
	Name 86: 
	Name 85: 
	Any problems or changes – what did you do? 56: 
	Check Box 81: Off
	Check Box 80: Off
	Name 84: 
	Name 83: 
	Any problems or changes – what did you do? 55: 
	Name 82: 
	Name 81: 
	Any problems or changes – what did you do? 54: 
	Check Box 79: Off
	Check Box 78: Off
	Name 80: 
	Name 79: 
	Any problems or changes – what did you do? 53: 
	Check Box 77: Off
	Check Box 76: Off
	Name 78: 
	Name 77: 
	Any problems or changes – what did you do? 52: 
	Check Box 75: Off
	Check Box 74: Off
	Name 76: 
	Name 75: 
	Text Field 6: 
	Any problems or changes – what did you do? 51: 
	Check Box 73: Off
	Check Box 72: Off
	Name 29: 
	Name 74: 
	Text Field 6 DI4: 
	Any problems or changes – what did you do? 51 DI4: 
	Check Box 73 DI4: Off
	Check Box 72 DI4: Off
	Name 29 DI4: 
	Name 74 DI4: 
	Any problems or changes – what did you do? 52 DI4: 
	Check Box 75 DI4: Off
	Check Box 74 DI4: Off
	Name 76 DI4: 
	Name 75 DI4: 
	Any problems or changes – what did you do? 56 DI4: 
	Check Box 81 DI4: Off
	Check Box 80 DI4: Off
	Name 84 DI4: 
	Name 83 DI4: 
	Any problems or changes – what did you do? 53 DI4: 
	Check Box 77 DI4: Off
	Check Box 76 DI4: Off
	Name 78 DI4: 
	Name 77 DI4: 
	Any problems or changes – what did you do? 58 DI4: 
	Check Box 85 DI4: Off
	Check Box 84 DI4: Off
	Name 88 DI4: 
	Name 87 DI4: 
	Any problems or changes – what did you do? 54 DI4: 
	Check Box 79 DI4: Off
	Check Box 78 DI4: Off
	Name 80 DI4: 
	Name 79 DI4: 
	Any problems or changes – what did you do? 57 DI4: 
	Check Box 83 DI4: Off
	Check Box 82 DI4: Off
	Name 86 DI4: 
	Name 85 DI4: 
	Any problems or changes – what did you do? 55 DI4: 
	Name 82 DI4: 
	Name 81 DI4: 
	07 MA Check Box 10156: Off
	07 MA Check Box 10155: Off
	07 MA Check Box 10154: Off
	07 MA Check Box 10153: Off
	07 MA Check Box 101040: Off
	07 MA Check Box 101039: Off
	07 MA Check Box 101038: Off
	07 MA Check Box 101037: Off
	07 MA Check Box 101036: Off
	07 MA Check Box 101035: Off
	07 MA Check Box 101034: Off
	07 MA Check Box 101033: Off
	07 MA Check Box 101032: Off
	07 MA heck Box 101031: Off
	07 MA Check Box 10152: Off
	07 MA Check Box 10151: Off
	07 MA Check Box 10150: Off
	07 MA Check Box 10149: Off
	07 MA Check Box 10148: Off
	07 MA Check Box 10147: Off
	07 MA Check Box 10146: Off
	07 MA Check Box 10145: Off
	07 MA Check Box 10144: Off
	07 MA Check Box 10143: Off
	07 MA Name 55: 
	07 MA Name 56: 
	07 MA Check Box 10106: Off
	07 MA Check Box 10107: Off
	4 weekly review additional details: 
	07 MA Name 53: 
	07 MA Signed52: 
	Business Name 3: Raunka Punjab Diyan
	Owners Name 3: Rajan Wadhera
	Date of completion 3: 11/03/2024


