-’! Food premises & equipment
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Design of food premises

The satisfactory design and maintenance of
food premises is essential to avoid hazards
of contamination and the multiplication of
bacteria. The food preparation and storage
areas must be large enough to site all
equipment, enable the effective separation
of raw and ready-to-eat food and permit
satisfactory workflows for food, food handlers, dirty
pots, pans, equipment and waste. Premises must be
kept clean and in good repair and condition.

Raw food preparation areas and high-risk preparation
areas should be provided with separate equipment
and have separate facilities for securing handwashing,
and washing equipment and utensils. The following
design principles should be followed:

~> Cross-contamination should be
eliminated; clean and dirty processes
and raw and high-risk food preparation
must be separated. Work areas should
be colour-coded. A separate area for
de-boxing should be provided.

##' Colour-coded -
workspaces and § <
equipment.

~> Workflow should be linear and progress in a uniform direction from
raw material to finished product.
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Suitable and sufficient facilities for personal hygiene, U ()
cleaning and disinfecting equipment, and washing food " v
must be provided, together with adequate supplies of
hot and cold water. Washbasins should be positioned
close to workstations and at the entrance of large food
rooms. They should not be used for washing food or
equipment to avoid cross-contamination.

Adequate refrigeration to cater for peak demand is essential to
avoid the multiplication of bacteria.

Adequate cooking and cooling facilities must be provided. Flexible
gas pipes should be used to allow movement of equipment for cleaning.

Insects, rodents and birds must be denied access and harbourage.

Suitable staff facilities must be provided including
toilets, separated from food rooms by ventilated spaces.

Adequate drainage capable of removing peak
loads quickly without flooding must be provided.

Air conditioning will ensure reasonable working conditions and
reduce temperatures, condensation and humidity. Steam- and heat-
producing appliances require suitable hoods.

High standards of lighting are necessary to enable cleaning and to
provide safe and satisfactory working conditions.

Premises must be capable of being thoroughly cleaned and disinfected.

All food premises must have a satisfactory supply of drinking water.
Wall, floor and ceiling surfaces should be hard-wearing, waterproof,
non-flaking, without crevices and easy to clean. Ceilings and walls
should be light coloured to show up dirt.
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The storage and disposal of waste I
Suitable containers should be provided, for the disposal : -
of waste food and debris. Disposable polythene sacks | F” . wl;i

‘\
Food waste containers used internally must be emptied
regularly throughout the day and always at the end of the day. Polythene
sacks should be tied securely when full and placed in the external waste
receptacle. After emptying, reusable containers must be thoroughly cleaned
before being brought back into the food room. Containers used for storage of
food waste should not be reused for the storing of food.

in sack holders, or bins, with foot-operated lids are |
preferred internally.

All outside waste areas must be kept clean and tidy so as not to attract
rodents, birds and insects. Waste bins must have tight-fitting lids and should
never overflow. They should be waterproof and hard-wearing. Waste
containers must be emptied as frequently as necessary and the rubbish area
must be hosed down regularly. After emptying, waste receptacles should be
rinsed out. Hands should be washed after handling waste.
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premises can ¢ e

be closed

Equipment for food handling

All equipment, working surfaces and other utensils in food premises should
be designed and constructed to minimise harbourage of soil, bacteria or
pests, and to enable them to be thoroughly cleaned and disinfected. Surfaces
in contact with food should be smooth, waterproof, non-toxic, non-flaking,
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non-rusting, hard-wearing and kept clean. Cracked,
chipped, broken and worn equipment should not be
used. Stainless steel is appropriate for most equipment.
Soft wooden surfaces should not be used, as they are
absorbent, incapable of being cleaned and disinfected

and may splinter. Cutting boards and handles of knives _‘"'\,/’;/
and brushes may be made from polypropylene or another [\ \ ,
suitable material. The use of different colours to ensure <> [

equipment used for raw food is not used for cooked food g
is recommended. Itis essential that separate equipment O s |
such as slicers, vacuum packers and mincers, is provided i L
for raw and ready-to-eat foods.

Equipment should be mobile to facilitate its removal for
cleaning. This is particularly important if sited close to
walls. Equipment guards must be capable of being thoroughly cleaned.

what the LAW says

FOOD PREMISES MUST:

Be kept clean and in good repair/condition

Have a satisfactory design, layout and construction
Have adequate washing facilities and drinking water
Have satisfactory lighting, ventilation and drainage
Have suitable temperature controlled conditions

IN ADDITION:
Waste must not be allowed to accumulate in food rooms.
Waste must be deposited in closeable containers.

EQUIPMENT MUST:

Be kept clean and in good condition

Enable thorough cleaning and disinfection

Be installed to allow cleaning of the surrounding area
Minimise the risk of contamination

YOUR responsibility

To report defective, dirty or unsuitable equipment
or surfaces to your supervisor. L




(Food pests & control

A food pest is an animal or insect which lives on,

or eats our food. Pests contaminate food and are
destructive, or a nuisance. Food pests are a source of
food poisoning.

Pests may contaminate food with hair, fur, droppings, °
eggs and dead bodies. Flies vomit on food during
feeding and may have just left a pile of rubbish or animal faeces before
visiting your food premises. Rats and cockroaches live in sewers and amongst
rubbish and accumulations of rotting debris.

Food premises attract pests because they provide food, warmth, harbourage
and moisture (condensation). Raw materials, including packaging, may
bring pests into the premises. The common pests found in the food industry
include:

RODENTS: rats and mice . :
(e.g. house mouse, brown rat, |
black rat)

INSECTS: flies, wasps, moths, cockroaches, (I
psocids (booklice), silverfish, stored
product insects and ants.

BIRDS/ANIMALS: mainly pigeons,
~ sparrows and starlings; occasional
problems from stray cats or pet animals.
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Reasons for control:

@ To prevent the spread of disease

a To prevent the contamination and
wastage of food

@ To prevent damage (fires caused by
gnawing electric cables or flooding
caused by gnawing of pipes)

Q To prevent loss of custom and profit

e To avoid losing staff who will not

wish to work in infested premises iR e

Mice gnawed through your
%> To comply with the law and to avoid electrics? Look what they

being fined or closed did to my hose!”

; T e .
General pest control

Pests need security, shelter and food. Denial of these will
prevent their survival and is the first line of defence against
possible infestations. These environmental controls may be
considered as:

@ DENIAL OF ACCESS
by care in design, maintenance and proofing
of buildings. Doors and windows should be
kept closed or screened with fine, cleansable
mesh screens (often known as fly screens).
Doorways can be protected with hanging
plastic strips or air curtains and the bottom
of wooden doors should be protected with
metal plates. Access holes and other openings @
should be sealed. y :‘-.

) KICK PLATES & PROOFING OF DOORS & WINDOWS

4 J

DENIAL OF FOOD AND HARBOURAGE
by good housekeeping.

O
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To reduce the risk of infestation it is important to prevent breeding and deny
the lone invader the conditions it likes and in particular to ensure that:

% Premises and rubbish areas are kept in a clean and tidy condition.
@ Food on display or awaiting preparation is always kept covered.
@ You clear-and-clean-as-you-go and remove spillages promptly.

_“;{} Food is stored off the floor and clear of walls to allow regular
inspection. Stock is checked regularly and damaged or contaminated
stock removed and destroyed.

Q Food is stored in pest-proof containers and lids are always replaced.

‘> All deliveries of raw materials, packaging and laundry are checked to
ensure they are free from pests.

% Drains are kept clean and in good condition. Taps are well maintained
(i.e. no drips) and gullies have tight-fitting metal covers.

f‘l; Vegetation and other hiding places around the food premises are
removed.

K Nayvce
urveys

Regular surveys of food premises must be
carried out to ensure that they are pest-free.
In particular, food storage rooms, behind
equipment, dark, undisturbed and waste
storage areas should be examined.

@ *SIGNS OF RODENT INFESTATION
Live or dead bodies. Droppings, holes
and runs. Footprints/tail marks in
dust. Chewed paper or food, gnawing
damage. Nests/fur/smell. Bait takes.
Scratching sounds, e.g.
in roof space. Rat smears
(black marks, e.g. on walls).

Rat‘alamagle
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@ SIGNS OF INSECT INFESTATION [ = Moth

Live or dead bodies. Larvae/ IS webbing
pupae. Eggs and egg cases. e
Smell (cockroaches).

Piles of ‘dust’. Holes in food.
Webbing (moths).

what the LAW says

Food premises must have good hygiene
practices, including pest control.

Physical and chemical control

Although very important, environmental
control may not be entirely successful
and eradication must be achieved by
using physical or chemical control
methods. Physical control methods are
usually preferred as the pest is caught,
either dead or alive, and is not able to die
in food, equipment or in some difficult to ESLE_=
reach place. Examples of physical control S
include ultra-violet, electric fly killers
and rodent traps. Sometimes poisons have to be used. Care must always be
taken when using poisons to ensure there is no risk of contaminating food.
Food and small utensils must always be removed when using sprays, and

the premises and fixed equipment must be thoroughly cleaned after use.
Infestations of food premises should be dealt with immediately and managers
should seek assistance from an approved pest control operator.

YOUR responsibility l'

To learn about food pests and how you can help to control them.
To report signs of pest infestation to your supervisor.
To report maintenance defects such as holes in walls and broken wmdows



Energy in cleaning
Cleaning involves the application of energy to a surface,
to remove dirt and grease. Energy is applied as:

~ PHYSICAL, e.g. scrubbing

Soiling of surfaces and equipment is unavoidable
in food businesses. It is essential that waste is not

> HEAT, e.g. hot water

allowed to build up to levels which expose food @ o U

to risk of contamirl?ation. Effective cleaning and 7)) CHEMICAL, 9.4. detargent

disinfection will remove microbiological hazards. Chemical hazards from A clean surface is one which is free of dirt, grease and food residues. After
incorrect use or storage of chemicals, and physical hazards from defective cleaning, hot water at 82°C or chemical disinfectants are used to destroy
cleaning equipment must be prevented. bacteria that remain. However, chemical disinfectants need time to work and

an appropriate contact time is essential.
> CLEANING: a process of removing food residues, dirt and grease.

The chemical used for cleaning is known as a detergent. Cleaning schedules

To be effective, cleaning must be planned, organised and implemented in all

> DISINFECTION: the process of reducing micro-organisms to a safe areas of food premises. Cleaning schedules should be followed.

level. The chemical used is a disinfectant.
Safe cleaning

> s isi ined. .
PANTIRSIR D dols 0=t sl disinfectantcomoling Separate, colour-coded cloths and equipment are recommended for raw

The reasons for cleaning are to: and high-risk areas. Suitable protective clothing must be worn and the
: chemical manufacturers’instructions must always be followed. Always
remove matter on which bacteria would grow, thus reducing the risk read the label before using the chemical. Mixing of chemicals may produce
of food contamination, food poisoning and spoilage dangerous gases and/or explosion. Open food must not be exposed to risk of

contamination during cleaning. Chemicals must always be stored separately
from food, preferably in locked chemical cupboards or stores. They should
e remove materials which would encourage pest infestations never be emptied into unmarked or food containers, especially bottles. To be
effective, and avoid taint, chemicals must be diluted correctly. Rinsing with
clean water may be required. Before cleaning electrical equipment, switch off
at the mains and isolate.

@ allow disinfection of specific equipment and surfaces

paration area [

contamination

e reduce the risk of physical — m-ﬁer Lol

After use, the cleaning equipment itself must be cleaned and dried. Brushes
and mops should be stored off the floor in non-food rooms or cupboards.
Cleaning equipment used in toilets must not be used in food rooms.

ensure a pleasant and safe

(@ remove dirt and grease and ; l
working environment 3

@ Promote a good image to
customers

~ CLEAR-AND-CLEAN-AS-YOU-GO -8 @ i

Keep work areas clean and tidy. Don't let waste food and dirty e‘quipment
build up. Remove spillages and waste packaging immediately.

Food Safety 2V Food Safety HANDBOOK

@ comply with the law




What to disinfect

Although food rooms and equipment need to be
regularly cleaned, not everything requires disinfecting.
Food-contact and hand-contact surfaces and
equipment, such as food containers, chopping boards,
preparation surfaces, slicing machines, utensils, switches, touchpoints,
handles on drawers and refrigerators, will need cleaning and disinfecting
several times throughout the day. Equipment used for raw food must be
disinfected before using for ready-to-eat food, although it is preferable to use
separate equipment.

Cleaning equipment such as brushes, cloths, buckets and sinks will also need
to be cleaned and disinfected throughout the day, although disposable cloths
or paper is recommended.

Walls, floors, drains and equipment legs require regular and thorough
cleaning and degreasing but, as they do not touch food, are unlikely to
require disinfection unless there is a risk from Listeria (some factories).
Ovens and similar devices, which use high temperatures to destroy bacteria,
do not require disinfection, but the door handles may. Floors in preparation
areas may be cleaned daily and floors in dry storage areas weekly (provided
spillages are removed immediately). Cleaning and disinfection

may consist of six basic stages. These are as follows:

1 . PRE-CLEAN: removing loose soil by sweeping, wiping
or pre-rinsing (a disposable paper towel may be used).

2 MAIN CLEAN: loosening of the surface grease and dirt >
using hot water and a detergent. A brush or cloth will probably be used.

3 ' RINSE: removal of loose dirt and detergent using clean hot water.

4  DISINFECTION: destroying micro-organisms using heat or sufficient
contact time with an approved chemical disinfectant.

5 ' FINAL RINSE: removal of disinfectant using
clean hot water (this is often unnecessary).

6 DRYING: preferably naturally by evaporating dry.

The cleaning procedure

Dirty or cooled water must be changed as frequently as necessary. If air-drying
is not possible, single-use paper towels or a clean, dry cloth should be used.

Sanitising a work surface

1 PRE-CLEAN: removing food scraps and waste.

2 . MAIN-CLEAN: using a clean cloth, hot water and a
sanitiser in a clean bucket (never place a bucket on a
work surface). Alternatively it may be possible to use
a hand-spray. Allow sufficient contact time.

3 ' RINSE: if recommended by the sanitiser manufacturer. Rinsing will
require clean, hot water (If a bucket or cloth are used they must be clean).

4 DRYING: air-dry or use a disposable paper towel.

Suitable gloves should be worn when using hot water and/or chemicals.

Double-sink washing

Where mechanical dishwashers are not available, the following is
recommended:

@ Remove any heavy or loose soil by scraping and rinsing in cold/warm
water.

e Place articles in the first sink in a hot detergent solution, scrub with
a nylon brush and/or wipe with a clean cloth to loosen dirt residues.
Rubber gloves will be required. Cool or dirty water should be
replaced.

@ Re-immerse in the first sink to wash off loosened dirt.
@ Place articles in the second sink to rinse off chemical residues.

@@ Leave for 30 seconds at 82°C to achieve disinfection (alternatively
a chemical disinfectant may be used at a lower temperature, as per
manufacturers’ guidelines).

@ Remove the articles, allow to drain and air-dry on a clean, disinfected
surface. After drying, store in a clean place free from contamination.

Food Safety
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Dishwashers

Dishwashers are commonly used for
cleaning and disinfecting. The wash cycle
operates at around 60°C and the rinse cycle
between 82°C and 88°C. The manufacturers’
instructions must be followed and the right
chemicals must be used. The sprayer arm jets
must be clear of obstruction and the machine
must be correctly stacked. Soiled utensils
should be washed as soon as possible and
clean utensils should be allowed to air-dry.

YOUR responsibility

To know how to use all cleaning chemicals properly and safely.
To clear-and-clean-as-you-go.

To report to your supervisor if you are running short of cleaning
materials or chemicals.

what the LAW says

Food premises are to be kept clean.

disinfected as frequently as necessary.

All food contact equipment to be cleaned and, where necessary,

LY

HACCP is a food safety management system which identifies and controls
hazards at critical control points so minimising the risk of food poisoning or
illness or food complaints and ensuring safer food.

Food safety management systems should be documented and records
maintained proportional to the size of the business. Records are important

to demonstrate the system is being implemented and managed effectively.
Records could include HACCP documentation, specifications, deliveries,

staff training, temperature monitoring, pest control, sampling, customer
complaints and cleaning schedules. The system should be reviewed annually,
if there are any changes or if something goes wrong.

what the LAW says

All food business operators must implement a food safety
management system based on the following principles of
HACCP (hazard analysis critical control point).

D Identify the hazards (what could go wrong) and the
control measures to prevent things going wrong.
@ Identify the critical control points (CCPs) - those steps
in the preparation or production of food which must be
controlled as they are critical to food safety.

Establish critical limits for control measures at each CCP,
for example, cooking food to a core temperature of 75°C.

Monitor (check) the control measures at each CCP to ensure
the process is under control i.e. prevent problems occurring.

limits are breached i.e. when something goes wrong.

Establish procedures for verification i.e. ‘
prove that the HACCP system is working. m

Establish documentation and -

records for the HACCP system. @ﬂ )

e Review the system if there are any changes. N

sajdipuld dJDVH
QOO0 ©

3

O)

9 Establish corrective actions that need to be taken if critical
O)

©)
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contaminated when delivered. Records of deliveries should be retained to |
enable traceability in the event of food poisoning or a food complaint.

The purchase, receipt and storage of food
Choosing a supplier

It is essential to purchase food from approved suppliers who have
demonstrated a commitment to high standards of food hygiene.

Safe food storage

Correct storage is essential to the hygienic operation of any food business.
Controls to minimise hazards from supplies/suppliers Failure to ensure satisfactory storage conditions may result in allergenic,
physical, chemical and microbiological contamination; multiplication of

Select the least hazardous materials/ingredients, e.g. pasteurised egg and y ] ; i ; g
ke Fhaz (g 9-p 99 bacteria, mould, spoilt food, discolouration, staleness and pest infestation.

ready-prepared vegetables. Specify the standard and quality of product
required including the delivery temperature. Branded products are usually Dry food stores

preferable. Rooms used for the storage of dried and canned foods should be suitable for

this purpose, vermin-proof and kept clean and tidy. Hazards encountered
include dirty shelving, pest infestations, damaged and leaking cartons, rusty
cans, out-of-date stock, soil from vegetables and chemical contamination.

Delivery and unloading of food

The main hazards associated with deliveries are contaminated food
(microbiological, physical, chemical or allergenic) and the multiplication

of bacteria as a result of prolonged delays after unloading and before Controls:
refrigeration. Unsatisfactory delivery vehicles or drivers may indicate « Keep stores dry, cool, well-lit and well-ventilated.
unsatisfactory deliveries. High-risk food should be delivered below 5°C, « Deliveries should be checked for freshness, temperature, colour, odour,
frozen food at -18°C. : contamination and satisfactory packaging and labelling, any
substitutions should be noted and ingredients checked for additional
Controls:
allergens.

+ All food should be i ted bef lacing in st i
R T et S o Yy » Care with de-boxing/opening sacks will avoid physical contamination

from paper, plastic or string.
» Food should be stored away from the walls and pipes affected by
condensation and on suitable shelves such as stainless steel racks, or in

» Deliveries should be checked for freshness, temperature, colour, odour,
contamination, infestations and satisfactory packaging and labelling.

~ REJECT: mobile rodent-proof bins.
Contaminated food from unapproved sources « Spillages should be cleared away promptly.
. | Bl food shove B2t » If possible, fruit and vegetables should be stored separately from other

food. Fruit should be examined regularly as mould spreads rapidly.

» Vegetables heavily contaminated with soil should be stored below other
foods, for example fruit or lettuce on the vegetable rack.

+ Potatoes should be stored in the dark to prevent sprouting or turning
green.

Frozen food which is not solid (thawing)

Food with evidence of pest activity

Food which is not covered or with damaged packaging

Food which is out of date » A separate store should be used for storing cleaning chemicals.
The supervisor and the supplier should usually be notified. « Blown, badly dented, seam-damaged, holed or rusty cans should be
disposed of.
As far as practicable, external packaging should not be brought into food - Staff should be trained to store food correctly, to remove spillages, to
preparation areas. A separate de-boxing area is recommended. Unloading rotate stock and to recognise signs of pests and unfit food.

should be completed as quickly as possible. Food should not become

Food Safety Food Safety



« Store allergens carefully, use dedicated containers specifically for
allergens, keep powder on lower shelves, ensure labels are legible and
inform managers if you think an allergen may have accidently spilt onto
other foods.

Chilled storage

High-risk and perishable foods should be stored under refrigeration to
prevent most pathogenic bacteria from multiplying and to slow down the rate
of spoilage.

Refrigerators and freezers should be sited in well-ventilated areas away from
heat sources, such as ovens and the rays of the sun.

Operating temperatures and monitoring

Refrigerators usually operate between 1°C to 4°C. The display temperature
should be checked every time the fridge is used. It should be recorded at least
twice a day. The actual food temperature should be checked and recorded

at least weekly and whenever the display temperature is unsatisfactory.
Temporary rises in display temperatures will occur if doors are left open or a
large quantity of food/drink at room

temperature is loaded into the fridge, t )
for example, bottles of soft drinks.
Food temperatures must not

rise above 8°C.

N

| Effective Chilled Storage

for example: cooked meat
and cooked poultry

~ READY-TO-EAT RAW FOOD
for example: bean sprouts, cut melons,
tomatoes, raspberries, spinach and
lettuce

~ RAW FOOD FOR COOKING

for example: uncooked sausages,
uncooked meat and uncooked poultry

Food Safety

Contamination and covering of food

Raw food must always be kept apart from high-risk food
to prevent contamination of high-risk food with food
poisoning bacteria. Separate refrigerators are preferred,
however if stored in the same unit, the raw food must
always be placed at the bottom to avoid contaminating the
high-risk food. Food should be covered to prevent drying
out, cross-contamination and absorption of odour. Care
should be taken to protect foods such as lettuce, tomatoes
and cucumbers from blood dropping onto them.

Packing and stock rotation

Refrigerators must not be overloaded and food should never be
placed in front of cooling units. Space should be left between
products for air circulation. Only perishable foods should
be stored in the refrigerator. This includes vacuum
packs and pasteurised cans of meat. Stock rotation
is essential to avoid spoilage. New stock should

be placed behind existing stock to facilitate stock
rotation.

Open cans of food

Opened and part-used cans of food, especially acid food such as fruit,

fruit juice or tomatoes, must not be left in the can as this may result in
chemical contamination. The unused contents should be emptied into a
suitable container (such as a lidded plastic bowl) covered and placed in the
refrigerator.

Defrosting and cleaning

Defrosting and cleaning should be carried out in accordance with the
manufacturer’s instructions. Most units defrost automatically and should be
cleaned and disinfected at least weekly. Food should be placed in another
refrigerator whilst the cleaning is being carried out.

Staff training

All food handlers must receive instruction on the correct use of the
refrigerator especially in relation to contamination and temperature control.
They should be told not to keep the door open for longer than necessary.

Food Safety




Corrective action:

» If the fridge temperature remains too high
this may be a result of overloading e.g.
completely blocking a shelf or because the
thermostat is too high. Inform your supervisor
immediately. If the problem can't be solved, an
engineer should be brought in. Food should be
placed in an alternative fridge, unless it has been
above 8°C for more than 4 hours, in which case it should be destroyed.

Freezers and frozen food

Commercial freezers should operate at —18°C or slightly below. At this
temperature there will be no bacterial multiplication. However, spores and
pathogens will survive and if the temperature rises above -10°C, spoilage
organisms, especially moulds and yeast, begin to cause problems.

Controls, monitoring and corrective action:

« The temperature and packaging of deliveries of frozen food should be
checked before unloading. The temperature may be measured between
the packs of food.

« The food should be transferred to the freezer as quickly as possible.

« If deliveries are not frozen solid they should be rejected and management
advised.

» New stock should always be placed below or behind existing food.

« Food must not be stored above the freezer load line and must not be
kept for longer than recommended by the manufacturer, as the quality

* gradually deteriorates.

« Suitable packaging is essential to avoid freezer burn (dehydration).

« Raw food and high-risk food should be separated.

« When frozen raw food has started to thaw, complete the thawing process
and cook immediately.

YOUR responsibility A

Report high temperatures, contamination risks, faulty door seals i'*;.
and out-of-date food to your supervisor.

j Food Safety

Thawing (defrosting) of frozen food

Most food taken from the freezer can be cooked immediately, but poultry and
large joints should be completely thawed before cooking. The manufacturers’
instructions should always be followed. Thawing of raw meat/poultry must
take place in an area entirely separate from ready-to-eat foods to prevent
contamination with thawed liquid. This area must never be used for cooked
food which is cooling prior to refrigeration. High-risk food should be thawed
in a refrigerator.

Thawing of raw food is best carried out at 10°C to 15°C. Sufficient time

must always be allowed for thawing. Thawing can also be achieved using
clean, cold running water, below 15°C (avoid cross-contamination), orin a
microwave oven, although care is necessary because of the risk of uneven
heating. Thawing times in refrigerators vary considerably depending on the
temperature. Before using a refrigerator for thawing raw food, it is essential
to know the temperature of the refrigerator and the time a frozen chicken or
other food product of that weight takes to thaw at that temperature. Extreme
care must also be exercised to avoid cross-contamination. A refrigerator
operating at 10°C and used solely for thawing food may be a cost-effective
solution. Once completely thawed, food must be immediately refrigerated or
cooked to avoid bacteria multiplying after thawing. Areas used for thawing
should be thoroughly cleaned and disinfected.

Stock rotation

Satisfactory rotation of stock to ensure older food is used first is
essential to avoid spoilage, reduce the risk of pest infestation,
and ensure that food is of good quality and safe.

REMEMBER the rules:
FIRST IN FIRST OUT (FIFO)
FIRST EXPIRED FIRST OUT (FEFO)

New stock should always be placed at the
back of the shelf, behind existing stock.

High-risk and perishable foods have a short shelf life and are usually stored
under refrigeration. The food must be date-coded.

Food Safety



This date code must never be altered and the food must not be sold after this
date. Date codes on high-risk food should be checked daily whereas weekly
checks may suffice for low-risk products. The shelf life always depends on
having satisfactory storage conditions. Special storage requirements should
be included on the label, for example, keep below 3°C. Date-expired food
should be disposed of.

Food preparation

The main hazards likely to occur during
preparation are cross-contamination and the
multiplication of bacteria. The observance

of good hygiene practices during food
preparation is essential to prevent food
poisoning. Raw food and ready-to-eat food
should be prepared in different areas with
separate, clean equipment. Raw vegetables
should be washed thoroughly in a separate
sink, which is not used for washing utensils etc. and is positioned to avoid
cross-contamination of ready-to-eat food or clean utensils/equipment.
Disposable paper wiping cloths are preferred. To help prevent allergenic
contamination recipes should be followed and, where possible, non-allergenic
dishes should be made before those containing allergens.

The handling of food should be minimised and food must not be leftin a
warm, humid atmosphere. The minimum amount of food should be prepared
and then returned to refrigeration.

Cooking/reheating

Inadequate cooking or reheating enables pathogenic bacteria to survive

and is a serious hazard. Microbiological contamination is also possible, for
example, repeat tasting with a dirty spoon. Physical contamination could
occur, e.g. from flaking paint or insects, if uncovered cooking pans are used.
Chemical contamination may result from cooking acid food, such as fruit, in
pans made of copper or aluminium. Some food poisoning bacteria produce
toxins which will withstand boiling for over 30 minutes and others produce
spores which survive temperatures above 100°C. So, although cooking
destroys most harmful bacteria, food should be eaten immediately or cooled
rapidly to prevent problems with spores.

if |
‘ Food Safety

Controls:

» The centre, or coldest part, of the food
should achieve 75°C (or 70°C for 2 minutes) during 2
cooking to destroy pathogens and make the
food safe to eat. A similar temperature is
satisfactory for reheating, although a N sl
temperature of 82°C is required in Scotland. S "%

» Food should never be reheated more than once.

« The base of pans should not exceed the heat
source and stews and sauces should be stirred frequently.

+ Pans should be covered when not stirring, to avoid physical
contamination.

« Only a clean, disinfected spoon should be used for tasting and food
handlers require training on the hazards and controls associated with
cooking.

Monitoring

The temperature at the centre or thickest part of the cooked food,

(core temperature), should be checked with a clean, disinfected probe
thermometer (avoid fat and gristle). The probe must not touch bone or the
surface of the container as this will give a false reading. Colour and texture
change may be indicators that food has been cooked properly but they are
not reliable. Juices running clear and the absence of blood are also used to
confirm that chicken has been cooked.

Corrective action:

« Ifthe cooked food has not achieved 75°C, cooking should be continued
until this temperature is reached.

- Ifthe oven is thought to be faulty the supervisor should be informed and
the engineer called in.

Microwave cooking

Microwave ovens are a safe and effective method of cooking and heating
food, provided that manufacturers’instructions are followed. The destruction
of food poisoning organisms is based on a combination of high temperatures
and sufficient time and it is essential to know the power (wattage) of the oven
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and to allow adequate time to achieve the temperatures to ensure the safety
of the food. Food should usually be heated throughout to at least 75°C and
this should be checked in several places, using a probe thermometer, to guard
against the possibility of cold spots. Stirring of liquids may be required and
standing time may also be necessary on completion of cooking. Domestic
microwave ovens are unsuitable for commercial operations.

Hot holding

Food which is kept hot before serving should be maintained above 63°C to
prevent the germination of spores and the multiplication of bacteria. Stews
and sauces should be stirred regularly. Contamination will be prevented and
temperature maintained if containers are covered.

Cooling

The hazards associated with cooling include

the multiplication of food poisoning bacteria
not destroyed during cooking, the production |
of toxins, the germination of spores and the ¢
contamination of food by micro-organisms,
physical contaminants or chemicals.

Controls:

« Food should be cooled as quickly as possible after cooking.

« Cooling trials, using a disinfected probe thermometer, will help to
determine the most effective way of cooling food.

» A blast chiller can be used to cool most foods from 60°C to below 5°Cin 90

" minutes. However, large quantities of food or joints of meat may not cool
in this time, even in a blast chiller,

» Cooling times can be reduced by minimising the size of joints.

A maximum weight of 2.25 kg is recommended.

« Food may be cooled in a ventilated cool room from 60°C to room
temperature (around 20°C) in less than 2 hours and then placed in a walk
in chiller to complete the cooling.

= Ice baths or fans may be used to speed up cooling.

« Stews and sauces can be poured into clean, disinfected, shallow
containers.

lﬁ Food Safety

+ Rice, pasta, vegetables and potatoes can be cooled using cold running
drinkable water.
= Bagged joints can be sprayed with cold water.

Hot food should not be placed into a refrigerator if this would cause the
temperature of food already being stored to rise above 5°C. It may also
encourage condensation. However, once food has cooled for 2 hours, it
may be placed in a large walk-in chiller, if the air temperature of the chiller
is unaffected and there is no risk of contamination. If joints are sliced after
cooking, it is essential that knives are thoroughly cleaned and disinfected
and contamination from food handlers is not introduced.

During cooling, food should be covered and kept completely separate from
raw food. As soon as food has been cooled it should be stored below 5°C.

Service

The hazards associated with serving food
include the multiplication of food poisoning
bacteria because of prolonged periods at room
temperature and contamination from food
handlers, equipment and utensils. Self-service
of open food and buffets also present many
potential hazards from customers, which are difficult to control.

Controls:

« Refrigerated buffets and display units are recommended. However,
where these are not provided, the minimum amount of food should be
displayed. Foods should not be topped up.

« All food equipment and utensils used for service must be maintained in
good condition and effectively cleaned and disinfected. Serving utensils
should be longer than the food container, if practicable.

» Food placed on tables, such as bread rolls, must not be re-used.

+ All plates and utensils must be clean and dry, and those parts likely to
come into contact with high-risk food should not be handled. Cutlery
and cups should be held by the handles. Condiments should be kept in
clean containers, covered where necessary.
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» Customers should not be allowed to handle open food. Food should be
pre-wrapped and covered or protected with sneeze screens.

» Raw food and ready-to-eat food must be kept entirely separate, with
separate serving counters, utensils and equipment and different food
handlers.

« Slicing machines are a major potential hazard and the blade should be
cleaned and disinfected throughout the day. If practicable, meat should
be sliced in batches and the slicer cleaned and disinfected for different
types of meat.

» Food handlers should always wear suitable protective clothing, and hands
should be thoroughly washed before service and after handling money.

Using digital probe thermometers

(taking temperatures)

The use of accurate tip-sensitive thermometers is the best way to check the
temperature of cold or hot food. Probes must be cleaned and disinfected
before and after use. Probes should always be cleaned before using
disinfecting wipes and a contact time of 30 seconds is recommended.
Alternatively, hot water above 82°C may be used to disinfect the probe.

To ensure probes are accurate, they should be validated (calibrated) weekly/
monthly or if dropped. Validation involves using melting ice when the
temperature should read 0°C, and boiling water when the temperature should
read 100°C. An error of up to plus or minus 1°C is acceptable.

YOUR responsibility

To learn about hazards, controls and monitoring procedures
associated with your job, from delivery to service.
To report hazards or monitoring problems to your supervisor.

what the LAW says

Chilled food must be stored at or below 8°C and hot food must be
stored at or above 63°C.
Food with an expired use-by-date must not be sold.

Food safety law & enforcement

The law is a complex subject and it is often difficult
to keep up to date. However, ignorance of the law is
not a defence in the event of prosecution. All food
handlers should make a special effort to understand
how the law affects their business and themselves.

This book contains only very brief details of some of
the legislation and more information can be obtained from websites such as
www.food.gov.uk or your local environmental health department.

e FOOD SAFETY LEGISLATION

The food business operator is responsible for ensuring that the food
business complies with the law. They must register the business with
their Local Authority at least 28 days before opening and they must
have a food safety management system based on the principles of
HACCP in place.

Enforcement/penalties

Offences are punishable, on conviction, by a fine of up to £5,000 for each
offence. In serious cases a sentence of up to two years'imprisonment
and unlimited fines may be imposed.

Due diligence

Due diligence is the principal defence under food safety legislation and
enables a defendant to be acquitted of an offence if they prove that they
‘took all reasonable precautions and exercised all due diligence to avoid
committing the offence’ Taking reasonable precautions involves setting
up a system of procedures and controls, having regard to the likely hazards
and risks. Due diligence requires the systems to be operated properly.
Written records are strongly recommended and are needed for traceability.
Compliance with industry guides to good practice will also assist a due-

diligence defence.
Food Safety ﬁ
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The enforcement of food safety legislation

Local authorities (food authorities) and the Food Standards Agency are
responsible for protecting public health and ensuring that food businesses
comply with food safety legislation. Authorised officers are appointed

by local authorities to enforce the legislation in their area. These include
environmental health practitioners/officers and trading standards officers.
Environmental health practitioners/officers may be authorised to:

@ Enter food premises at any reasonable time to carry out duties under
the food safety legislation (Twenty four hours’ notice must be given to
domestic premises.)

@@ Provide guidance, advice and training
@ Investigate food poisoning and food complaints

Send informal letters, including recommendations
regarding good hygiene practice

@ Serve notices such as hygiene improvement notices

@ Close food premises and stop unsafe practices which
are an imminent risk to public health

@ Seize (take away) or detain unsafe (unfit) food or
articles or records to use as evidence

@ Take photographs and samples
@ Instigate legal proceedings via the solicitor of the
food authority or, in Scotland, the procurator fiscal

Failure to cooperate may result in an offence of obstruction. Trading

standards officers are concerned with food standards, including composition,

labelling, weight/volume and adulteration. In Scotland and some other local
authorities, these matters are dealt with by environmental health officers.

The Food Standards Agency (FSA) - www.food.gov.uk

The FSA was established on 1st April 2000 to protect the public from risks
associated with the consumption of food. The Agency provides advice
on food safety and ensures effective monitoring and enforcement. The
headquarters of the FSA is in London but there are national offices in
Scotland, Northern Ireland and Wales.

Food Safety

APPENDIX 1:
" Glossary

Aerobic - Using oxygen.

Allergen - Any substance, usually a protein,
which causes an allergy.

Allergy - A reaction to food or food additives,
which may involve the respiratory system, the
gastrointestinal tract, the skin or the central
nervous system. In severe cases this may result
in an anaphylactic shock.

Ambient - The temperature of the
surroundings/room temperature.

Anaerobic- Using little or no oxygen.

Bactericide - A substance which destroys
bacteria.

Binary fission - A type of reproduction where
the organism divides into two.
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Carrier - A person who harbours, and may

transmit, pathogenic organisms without
showing signs of illness.

Cleaning - The process of removing soil, food
residues, dirt, grease and other objectionable
matter.

Contact time - The time needed by a chemical,
such as a disinfectant, to work properly.

Contamination - The presence or introduction
of something harmful or objectionable in food.

Control measures - Actions required to
prevent or eliminate a food safety hazard.

Convalescent carrier - A person who has
recovered from an illness but still harbours
and excretes the organism.

Corrective action - The action to be taken
when something goes wrong.

Core temperature - The temperature found at
the centre or the thickest part of a piece of food.

Critical control point - A step in the process
where control is essential to prevent or
eliminate a food safety hazard.

Critical limit - A monitored criterion
which separates the acceptable from the
unacceptable.

Cross-contamination - The transfer of
bacteria from contaminated source (often raw
food), to ready-to-eat foods.

Danger zone of bacterial growth -

The temperature range within which the
multiplication of most pathogenic bacteria

is possible, i.e. 5°Cto 63°C. Most rapid
multiplication occurs between 20°Cand 50°C.
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Dehydrate - To remove water.

Detergent - A chemical used to remove grease,
dirtand food particles.

Disinfection - The reduction of micro-
organisms to a level that is safe.

Due diligence - A legal defence that involves
taking all reasonable precautions and doing
everything reasonably practicable to prevent an
offence occurring.

Duration of an iliness - The time that an
illness lasts i.e. for symptoms to disappear.

Food handler - Any person in a food business
who handles food, drink or ice.

Food hygiene/safety - The measures and
conditions necessary to control hazards
and to ensure food is safe to eat.

Food pest - An animal which lives in or on
our food. It contaminates the food and is
destructive or troublesome.

Food poisoning -

" Any disease of an
infectious or toxic
nature caused by or
thought to be caused 9/
by the consumption of &7
food or water.

Food Safety

Food safety
management
system -

The policies, procedures and documentation
that ensure the food sold by a food business is
safe to eat and free from contaminants.

Gastroenteritis - An inflammation of the
stomach and intestinal tract that normally
results in diarrhoea.

HACCP - Hazard analysis critical control
point - a food safety management system
which identifies and ﬁ
controls hazards which are )
important for food safety.

Hazard - Something in
food with the potential to cause harm to the
consumer.

Healthy carrier - A person who has never
displayed symptoms but harbours and excretes
a pathogenic organism which can cause illness
in others.

High-risk food - Ready-to-eat foods, which
support the multiplication of harmful bacteria
and include most cooked foods.

Incubation period - The period between
eating contaminated food and the first (onset
period) signs of illness.

Monitoring - Observations of control measures
to confirm the process is under control, e.g.
measuring the temperature of food in a
refrigerator.

Mould - A microscopic plant (fungus) that may
appear as woolly patches on food.

Nausea - Feeling sick.
Optimum - Best.

Pasteurisation - A heat process used to reduce
the number of micro-organisms to a safe

level. Pasteurised food must be stored under
refrigeration.

Pathogen - A disease-producing organism.

pH - An index used as a measure of acidity/
alkalinity.

Prerequisite programmes - The good
hygiene practices that a food business must
have in place before implementing HACCP.

Preservation - The treatment of food to stop
spoilage and prevent the multiplication of
pathogens that would make the food unfit.

Ready-to-eat foods - Foods that are to be
eaten without any treatment to destroy any
pathogens within them. They include all high-
risk foods, fruit, salad, cakes and bread.

Review - Checking the whole of the HACCP
system to ensure it remains safe and effective.

Risk - The likelihood of a hazard occurring in
food.

Risk groups - L et
Those groups of people _“7&
most at risk of getting (™
severe illness or dying
from food poisoning.

Safe food - Food which is free of contaminants
and will not cause illness, harm or injury.

Sanitiser - A chemical used for cleaning and
disinfecting surfaces and equipment.

Spore - A phase of bacteria protecting them
against harmful conditions such as high
temperatures and disinfectants.

Source - The origin of a pathogen for example
the chicken on the farm, or the thing that
brought the pathogen into the premises, for
example the eqq.

Sterilisation - A process that destroys all living
organisms, spores and toxins, e.g. to produce
sterilised milk.

Stock rotation - A control system which
ensures that older stock is used first.

Toxin - A poison produced by pathogens.

Verification - The checks and tests made to
ensure the HACCP system is effective.

Virus - A microscopic pathogen
that multiplies in the living
cells of people and animals.

Water activity (a,) - A measure
of the available water in food.
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APPENDIX 2:

Text content taken from FSA Afergen information for loase foods June 2014
AI Iergen s http://www.food.qov.uk/sites/default/files/multimedia/pdfs/publication/loosefoodsleafiet.pdf
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This includes celery stalks, leaves and seeds and celeriac. Itis often found in celery
salt, salads, some meat products, soups and stock cubes.

These include wheat (such as spelt and Khorasan wheat/Kamut), rye, barley and oats.
They are often found in foods containing flour, such as some baking powders, batter,
breadcrumbs, bread, cakes, couscous, meat products, pasta, pastry, sauces, soups and
foods dusted with flour. The cereal will need to be declared. However, it is up to you if
you want to declare the presence of gluten with this.

These include crabs, lobster, prawns and scampi. They are often found in shrimp paste
used in Thai curries or salads.

These are often found in cakes, some meat products, mayonnaise, mousses, pasta,
quiche, sauces and foods brushed or glazed with egg.

This is often found in some fish sauces, pizzas, relishes, salad dressings, stock cubes
and in Worcestershire sauce.

This includes lupin seeds and flour, and can be found in some types of bread, pastries
and pasta.

This is found in butter, cheese, cream, milk powders and yoghurt, It is often used in
foods glazed with milk, powdered soups and sauces.

These include mussels, land snails, squid and whelks. They are often found in oyster
sauce or as an ingredient in fish stews.

This includes liquid mustard, mustard powder and mustard seeds. It is often found in
breads, curries, marinades, meat products, salad dressing, sauces and soups.

These include almonds, hazelnuts, walnuts, cashews, pecan nuts, Brazil nuts,
pistachio nuts, macadamia or Queensland nuts. They can be found in breads, biscuits,
crackers, desserts, ice cream, marzipan (almond paste), nut oils and sauces. Ground,
crushed or flaked almonds are often used in Asian dishes such as curries or stir fries.

These can be found in biscuits, cakes, curries, desserts and sauces such as satay. They
are also found in groundnut oil and peanut flour.

These can be found in bread, breadsticks, houmous, sesame oil and tahini
(sesame paste).

This can be found in beancurd, edamame beans, miso paste, textured soya protein,
soya flour or tofu. Itis often used in some desserts, ice cream, meat products, sauces
and vegetarian products.

This is often used as a preservative in dried fruit, meat products, soft drinks and
vegetables as well as in wine and beer.
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