
Food Hygiene (ENGLAND) Regulations 2006

Kent County Council’s

Food Hygiene

Policy and Procedures

Document
[image: image1.png]Council





[image: image3.wmf]
“Whilst every effort has been made to ensure accuracy of information, readers are advised to obtain their own assurances as to the validity or relevance of any part of this manual to their particular situation.

The author assumes no liability for the contents of this manual, in whole or in part, unless it be used to support appropriate training and guidance as approved by the Chartered Institute of Environmental Health 
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SECTION 2
KENT COUNTY COUNCIL

FOOD HYGIENE POLICY STATEMENT

AND FOOD HYGIENE RESPONSIBILITIES

KENT COUNTY COUNCIL

FOOD HYGIENE POLICY STATEMENT
The Kent County Council believes that the production of safe food for all our customers is of the utmost importance and that “due diligence” shall be shown at all times.

The Food Hygiene (England) Regulations 2006 and all subordinate legislation will be adhered to by all employees and by all contractors and suppliers involved in any aspect of our food business.

All employees are provided with information and training commensurate with their responsibilities as defined in the accompanying schedule of “Food Hygiene Responsibilities”.

The issuing of procedural advice, the establishing of standards and the development of management systems shall be regularly reviewed and a pro‑active approach shall be adopted wherever possible.

Signed:  ………………………..……………….


Chief Executive

CHILDREN FAMILIES AND EDUCATION DIRECTORATE

Departmental Organisation for Food Safety Purposes

Chief Executive
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Managing Director

Children Families and 

Education Directorate

Director of Education (Resources)

Headteacher

Unit Manager

Children Families and Education Directorate

Food Safety Responsibilities

Chief Executive
Has overall responsibility for food safety and for ensuring that all standards set in accordance with Departmental Food Hygiene Policy Statements are implemented and reviewed periodically via the Area teams.

Managing Director Children Families and Education Directorate

Has responsibility to the Chief Executive for upholding the Education and Library Service Directorate Food Hygiene Policy.

Director of Children Families and Education (Resources)
Responsible to the Director of Education for ensuring that the Food Hygiene Policy is fully implemented throughout all establishments within the County through the Client Services Manager.

Responding to training needs that may be identified by making available the necessary resources.

Ensuring that regular monitoring of food safety standards is carried out.

Headteacher of Non‑Contract Catered Schools
Providing training for the Unit Manager commensurate with his/her needs and the nature of the tasks involved.

Ensuring that any requests made by Enforcement Officers are dealt with within the specified time limits.

Has overall responsibility for Food Safety within the establishment.

Unit Manager
Has day‑to‑day responsibility for food safety within the establishment.

Must ensure all foods are prepared in a safe and hygienic manner and shall prevent contamination as far as possible.

Shall ensure that all staff, visitors and contractors within the food premises comply with Food Hygiene Regulations.

Will comply with all procedural guidance and reporting methods as may be issued to them.

SECTION 3
INTRODUCTION

INTRODUCTION
From January 2006, the Food Safety Act 1990, The Food Safety (general Food Hygiene) Regulations 1995, The Food Safety (Temperature Control) Regulations1995 have been replaced by The Food Hygiene (England) Regulations 2006 and the (EC) No 852/2004.

Whilst in practice they are virtually the same, any reference to the ‘old’ legislation has been substituted by the appropriate Legislation.

In addition future inspections of food premises by District Council Environmental Health Officers will include a risk assessment of those premises and the quality of the management systems in place will have a great effect on the outcome of the assessment.  It is for these reasons that this document has been produced.

The document must be kept easily accessible to kitchen staff and to the local management responsible for the catering operation.  It must be available for inspection whenever an environmental health officer visits.  All procedures, as they apply to particular premises, must be followed and all records must be completed and kept up‑to‑date.

SECTION 4
HOW TO USE THIS DOCUMENT

HOW TO USE THIS DOCUMENT
The document is divided into a number of sections.  Each page is numbered and dated to allow for ease of reference and amendment when this becomes necessary.  The remainder of this document is set out as follows:

Food Hygiene (England) Regulations 2006

This gives a synopsis of the Regulations.

Procedures - Hazard Analysis and Critical Control Points
This will apply to any premises operating as food premises, but will be of particular importance to kitchens preparing for 20 or more persons or preparing food for transport elsewhere.

Procedures:
-
Ordering;

-
Delivery;

-
Storage;

-
Preparation;

-
Cooking’

-
Hot Holding;

-
Cooling;

-
Cold Holding;

-
Service;

-
General Advice on the Temperature of Foods;

-
Training;

-
Personal Hygiene;

-
Cleaning and Disinfection;

-
Pest Control

These procedures identify good practices to be followed at all Kent County Council food premises.  Please note that a number of procedures are more stringent at premises preparing meals for 20 or more persons or for transport to other premises.  This reflects the increased risk from the size of the operation.  These variations in requirements are clearly shown in the procedures.

The procedures are designed as a general guide for very small food premises not conducted as a business (see Definitions in the Food Hygiene (England) Regulations 2006.  At these premises, however, a very high standard of food hygiene, regularly monitored by managers, is expected.

Verification and Record Keeping
This is an essential part of any food hygiene management system and must be carried out as directed.

PLEASE NOTE:  While these procedures are designed to be comprehensive they cannot possibly cover every eventuality.  Where any advice is required the departmental food hygiene adviser should be consulted.

Retained Records
Any records kept must be retained for six months unless otherwise directed.  Managers may find it preferable to retain records in a separate folder.  This must however be kept with this Policy and Procedures document and again be readily available at all times.

SECTION 5

Food Hygiene (England) Regulations 2006

The Food Hygiene (England) Regulations 2006

These regulations –

From the 1st January 2006, the Food Safety Act 1990, The Food Safety (General Food Hygiene) regulation 1995, The Food (Temperature Control) Regulations 1995 have been replaced by the Food Hygiene (England) Regulations 2006 and Regulation (EC) No 852/2004. Whilst in practice the requirements are virtually the same, any references to the ‘old’ legislation has been substituted by the appropriate section of the currant legislation.

Interpretation

In these Regulations-

“The Act’’ means the Food Safety Act 1990[5];

“The Agency’’ means the Food Standards Agency;

“Enforcement Authority’’ means the authority which is responsible for executing and enforcing the Hygiene Regulations.

 “Premises’’ includes any establishment, any place, vehicle, stall or moveable structure and any ship or aircraft.

“The Hygiene Regulations’’ means these regulations and the Community Regulations;

“The competent authority’’ for the purposes of the Community Regulations shall be the Agency except where it has delegated competence’s as provided for in those regulations.

Presumptions that food is intended for human consumption.

The following paragraphs shall apply for the purposes of the regulations.

Any food commonly used for human consumption shall, if placed on the market or offered for sale, exposed or kept for placing on the market, be presumed, until the contrary is proved, to have been placed on the market or, as the case may be to have been or to be intended for placing on sale for human consumption.

Any for commonly used for human consumption, which is found on premises used for preparation, storage or placing on the market for sale. 

Any article or substance commonly used in the manufacture of food for human consumption, which is found on the premises used for human consumption, which is found on the premises and used for the preparation, storage or placing on sale of that food. Shall be presumed until the contrary is proved, to be intended for placing on sale, or for manufacturing food for placing on sale for human consumption. 

Any article or substance capable of being used in the composition or preparation of any food commonly used for human consumption, which is found to be on the premises on which that food is prepared shall, until the contrary is proved, be presumed to be intended for such use.

‘Food Business’ - this means any undertaking whether or not for profit.

Within Kent County Council there are a wide range of food premises.  Most of these will be considered to be food businesses and will be covered by the Food Hygiene (England) Regulations 2006 and appropriate regulations.

Following the principle that “one cannot sell food to oneself” there will be a few food premises which are not considered as food businesses.  These will, for instance, include premises at which groups of people individually or communally buy and prepare their own food with or without supervision.  Examples of these are where small groups are involved in independent living schemes and small staff kitchens where no cook is employed.  Food premises where staff are employed to cook are however likely to be regarded by District Councils as food businesses.

Food businesses are required under the Food Premises (Registration) Regulations 1991 to register with the District Council.  In any case of doubt whether registration is required the District Council should be consulted.

At those premises not considered to be food businesses it is recommended that the guidance contained in the document is followed as closely as reasonably possible as if it were to apply to them.  Recommendation as to levels of food hygiene training of staff including those that may not be true food businesses are detailed under PROCEDURES - TRAINING.

‘Hygiene’ - includes all measures necessary to ensure safety and wholesomeness of food.

‘High Risk Foods’ - those which will readily support the growth of food poisoning organisms and are not to receive a further full cook prior to service.  For example, cooked fish, meats, pates, cooked egg dishes, prepared dairy products.  They will need strict temperature control.  A more comprehensive list of foods requiring temperature control will be found in Procedures - General Advice on the Temperature of Foods.

‘Likely to support the growth of pathogenic microbes’ - all high risk foods are covered.

Application

They do not apply to primary production including farms and abattoirs, but apply to businesses, which manufacture, retail, cater, provide outdoor catering and also provide mobile catering units, and any other businesses of a similar nature.

Obligations on Proprietors
In general terms they have the following requirements imposed upon them:

1.
They must keep the premises clean and well maintained.

2.
The layout of the premises must permit cleaning and disinfection.

3.
No accumulation of dirt or debris must occur.

4.
Efforts must be made to prevent cross contamination between raw and cooked products.

5.
Good temperature control must be maintained.

Temperature Controls

The Food Hygiene (England) Regulations 2006 came into force 1st January 2006.

The main principle of the new Regulations is a requirement that “food which is likely to support the growth of pathogenic micro‑organisms or the formation of toxins” shall with some exemptions not be kept at above 8°C, when chilled, nor at below 63°C when hot.  Because of the vulnerable nature of many of the County Council’s service users however a maximum chill temperature of 5°C and a minimum hot temperature of 65°C should be adhered to.  Further details will be found in PROCEDURES - GENERAL ADVICE ON TEMPERATURE CONTROL.

Hygiene Requirements

In order to produce food safely, you must ensure that where and how it is produced is hygienic. Food must make sure that your premises are kept clean and are properly equipped, food must be hygienically handled. 

Staff must be appropriately supervised, and instructed and trained in food hygiene matters so that they can carry out their work hygienically. Those responsible for developing and maintaining the procedures need to have received adequate training. 

Further Obligations on Proprietors

1.
There must be adequate numbers of wash‑hand basins within the premises.

2.
Wash‑hand basins must be supplied with hot and cold water, soap and towels.

3.
Ventilation of food rooms and WC’s must be provided to a suitable and sufficient standard.

4.
Filters and other parts of ventilation systems must be removable for cleaning purposes.

5.
Adequate lighting must be provided.

6.
Adequate drainage must be provided.

7.
Adequate changing facilities for staff must be provided.

Floors
-
These must be impervious and washable and of a non‑toxic material and allow for adequate drainage where appropriate.

Walls
-
As above

Ceilings
-
To prevent accumulation of dirt, mould and flaking materials, etc.

Windows
-
These must prevent accumulation of dirt and mould and be insect proof where necessary.

Doors
-
These must be cleansible.

Surfaces
-
Those in contact with food must be in sound condition and easy to clean and disinfect.

Washing Facilities
-
These must be provided for tools, work tools and equipment and have hot and cold running water.

Requirements for Movable and Temporary Premises Including Private Dwellings and those for Occasional Use Purposes and Also Vending Machines
1.
Personal hygiene facilities, handwashing facilities, WC’s and changing facilities must be provided.

2.
Surfaces must be in sound condition and easy to clean.

3.
Washing facilities have to be provided for utensils.

4.
Hot and cold water has to be provided.

5.
Waste, storage and disposal facilities are needed.

6.
Washing facilities for food to be provided.

7.
Foodstuffs are not to be contaminated.

Transport

1.
This is to be kept clean and also readily cleansible.

2.
Be in good repair.

3.
Food to be protected from contamination.

4.
Receptacles for separation of foods are needed.

5.
Temperature control is required.

6.
Monitoring of temperature to be carried out where foods are subject to controlled temperatures.

Equipment Requirements
1.
Be readily cleansible unless it is disposable.

2. Be installed in a manner to allow cleaning around it.

Food Waste
1.
Food waste not to be allowed to accumulate.

2.
Washable containers are needed.

3. Waste must be removed regularly to a designated area. 

4. Stores are to be kept clean.

5. The refuse area to be protected against pests and against the contamination of foods, drinking water, equipment and premises. 

6.
All Waste areas to be well designed.

Personal Hygiene
1. Every person working in a food handling area must maintain high standards of personal hygiene.

2. Staff must wear protective clothing.

3. Staff must refrain from work if they have an gastro-intestinal illness or skin infection, which is likely to contaminate food.

Food Product Requirement

1.
Contaminated raw materials are not to be accepted by food businesses.

2.
All food products to be stored appropriately - in dry cool conditions.

3.
Protection from contamination at all times is required.

4. Adequately labelled, secure containers are needed for all food products.

Managing Food Safety

Producing food safely dose not just happen. It needs to be managed in order of process to protect the customers and the reputation of the establishment and also to comply with the law.

The procedure you need to operate will need to show to the enforcement officer that you have effective food safety management in place. This requires the following;

· Hazards to food safety which might be present within your business are identified 
(“ What can go wrong, when and where?’’)
· Controls are in place to deal with these hazards.  
(“What can I do about it and where’’)

· Controls are carried out and checked. If something goes wrong everyone is clear what to do about it and then does it. 
(“ What is acceptable?’’ “How can I check? What can I do about it.’) 

· Procedures are kept up to date. 
(“If I change my way of preparing food, do I need to change my food safety controls?’’)

· Documents are kept, which are necessary to show what procedures are,

(“ What documents should I keep to show what my procedures are?’’)

· Records necessary to show the procedures are working are kept up to date.  
(“ What records should I keep to show my procedures are working and any problems have been put right?’’

Requirements for ‘Hazard Analysis’ of Food Businesses
As from 1st January 2006, EU legislation requires all food businesses producing, to have a documented food safety management system in place, based on Hazard Analysis, and Critical Control Points (HACCAP) principles. These controls must be implemented within the business according to these new Regulations.  As you will see generic hazard analyses have already been carried out for KCC catering premises and details are set out later in this document.

Future inspections by District Council Environmental Health Officers will place great emphasis on the existence of hazard analysis systems within catering premises/organisations.  It is therefore important that the procedures set out later in the document are followed and that this entire document and associated records are kept easily accessible for inspection.

Training
There is a general requirement to train staff commensurate with their work activity, i.e., to the appropriate recommended level.  These levels are again set out later in this document.
Other Changes that have been implemented with the Regulations
Enforcement Practice

Code of Practice 9 on Food Safety Inspections has been revised for Enforcement Officers so that they audit premises to the same standards and assess risks appropriately, deciding upon the frequency of future inspections.  This Code of Practice takes into account satisfactory provision of hazard analysis systems and also training requirements for businesses.  It gives general guidance on enforcement in these areas.

Industry Guides
Working parties from all industries including catering, food manufacturing, frozen foods, bakers, butchers, other meat trades, etc. have put together their individual guidance for their particular industries in order to assist with compliance with these new laws.  Enforcement Officers must take these into account when carrying out inspections.  One such guide “The Food Hygiene (England) Regulations 2006  Industry Catering Guide”(ISBN 0 900 103 000) has already been prepared by the Joint Hospitality Congress.  The procedures set out in the KCC document are based on the above industry guide and it is recommended that at least all those County Council catering premises which prepare food for 20 or more persons or for transport elsewhere, obtain a copy.

SECTION 6
PROCEDURES -

HAZARD ANALYSIS AND CRITICAL CONTROL POINTS

PROCEDURES - HAZARD ANALYSIS AND CRITICAL CONTROL POINTS

From 1st January 2006 the regulation 852/2004 of the European Parliament requires all food businesses producing food to have a documented food safety management system in place, based on the Hazard Analysis and Critical Control Points (HACCAP) Principles.  

Food business operators shall put into place, implement and maintain a permanent procedure based on the principles of hazard analysis critical control points (HACCP).

Because of the diversity of types of catering operations to be found at Kent County Council premises the analyses, procedures etc. have been prepared in generic form to cover all such premises.  In their design, account has been taken of typical ingredients, methods of food preparation, type of consumer/service user etc.

Apart from satisfying the requirements of the Food Hygiene (England) Regulations a properly implemented hazard analysis system will greatly assist in providing a ‘due diligence’ defence. It is extremely important therefore that all procedures are strictly adhered to.

Kent County Council’s approach to hazard analyses and safe procedures is based on the following:

1.
Examination of menus at different types of establishments.

2.
Preparation of flow charts for different generic types of foods.

3.
Identification of different steps of food preparation.

4.
Identification of hazards at the different food preparation steps.

5.
Identification of preventative measures to eliminate or control those hazards.

6.
Identification of monitoring methods.

7.
Identification of corrective action.

8.
Provision of detailed guidance on safe procedures.

9.
Provision of detailed monitoring systems.

10.
Provision of recording systems.

11.
Provision of regular reviews of all the above.

Flow Charts
It is upon these that the HACCP analyses are based.

They cover:


Dairy products chilled cooked meats, etc.


Dry products


Eggs


Fresh fruit and vegetables


Frozen foods


Raw meat and fish.

As you will see, although there are some slight variations there is a similarity in the flow of all the different types of food.












Hazard Analyses Records
The following are records showing detailed analyses of the various process steps for a variety of foods, the likely hazards that may occur, the preventative measures to be taken, methods of monitoring and steps to be taken when the system fails.

A true HACCP system identifies all hazards that may occur within each individual menu and from these identifies and records the hazards at specific control points, which are critical to food safety - hence, the term HACCP.  In view of the diversity of types of catering within Kent County Council and the large numbers of clients in high risk groups, all controls at the various process steps should, whether critical or not, be regarded as essential and must be followed, where appropriate to that particular food.

Although the records are designed to show most hazards they will not show all of them.  When managers of larger establishments inspect their kitchen(s) (see Verification/Record Keeping section later) they may identify other hazards which are not shown.  Training in hazard analysis techniques will be given initially to managers, or their representatives, of all kitchens preparing food for sale on site or for transport elsewhere.  Once the training has been given the manager or representative will be expected to carry out hazard analyses on specified types of food on a monthly basis.  Where hazards not already recorded in this document they must be recorded on the appropriate form along with control measures required.  The CRITICAL CONTROL POINTS chart has been reproduced separately and laminated for display in all kitchens.  This show critical control points i.e., if these controls are not in place for a particular food there is a very real risk to food safety.  The critical control points will vary from food to food.  It is essential that the critical control points for each type of foods is identified and that the appropriate control measures are always followed.

HAZARD ANALYSIS

KCC

RECORD



PROCESS

STEP
HAZARD (What can go wrong when & where?)
PREVENTATIVE MEASURES

(What can I do about it?)
MONITORING (How can I check? What can I do about it.)
CORRECTIVE ACTION (What can I do about it if it’s wrong?)

ORDERING & DELIVERY
Supply of generally poor quality foods
Order through KCC approved supplier.

Always clearly specify quality etc. required.

Great care when accepting donated foods.  Satisfaction that food is commercially produced and is of good quality.  Do not accept donated high risk foods.
Check supplier if possible - normally carried out by Corporate Purchasing Unit. Visual checks of delivered foods e.g., signs of wilting on fresh fruit and veg.

Check against specification.
Reject if unsatisfactory.  Report to Corporate Purchasing Unit or supplier as appropriate.

Record details.

Avoid unapproved suppliers.


Contamination - physical or microbiological
Delivery checks.
Visual checks for damage to packaging, general appearance of delivery vehicle.  Are eggs cracked, bottles leaking, cans dented or blown etc?  Signs of infestation, mould.
As above


Foods exceeding their shelf life
Specify expected shelf life for individual foods.  Not over‑ordering.  Good stock control.
Check Use By, Sell By & Best Before dates.  Date mark and label as appropriate.
Reject if out of date or shelf life insufficient and report as above.


Microbiological growth during delivery
Specify delivery temperatures.

Temperature of chilled foods to be within manufacturer’s margins (normally 5°C or below).

Frozen foods to be no higher than ‑12°C.

They should show no signs of current or previous thawing.
Periodic temperature monitoring of delivered chilled foods.

Visual checks on frozen foods.

Periodic temperature monitoring of frozen food delivery vehicles.
Reject if unsatisfactory and report as above.

HAZARD ANALYSIS

KCC

RECORD



PROCESS

STEP
HAZARD (What can go wrong)
PREVENTATIVE MEASURES

(What can I do about it?)
MONITORING (How can I check?)
CORRECTIVE ACTION (What can I do about it if it’s wrong?)

STORAGE
Contamination
Place in clean storage as soon as possible.

Keep opened dry packages in vermin proof containers.

Keep open foods (other than fresh fruit & veg) properly covered/packaged.  Store away from cleaning materials, strong smelling foods, etc.

Raw and cooked foods (including washed fruit and veg) properly separated.

Ensure equipment/premises are in good repair.
Visual checks

(including for pests)
Supervision and training.

Application of cleaning schedules.

Application of procedures.

Report unsatisfactory equipment/premises.


Microbiological growth
Ensure chilled & frozen foods placed in refrigerator/freezer immediately after delivery/checks.

Ensure refrigerators and freezers operating at correct temperatures and are routinely serviced.

Vegetables stores cool and dry.

Dry goods stores cool and dry.
Routine temperature monitoring and recording.

Visual checks.
Adjustment of thermostats, examination of loading/ position of refrigerators/ freezers.  Report storeroom defects.


Exceeding shelf life
Stringent stock rotation - particular care with chilled foods.
Visual checks
Supervision and training.

HAZARD ANALYSIS

KCC

RECORD



PROCESS

STEP
HAZARD (What can go wrong)
PREVENTATIVE MEASURES

(What can I do about it?)
MONITORING (How can I check?)
CORRECTIVE ACTION (What can I do about it if it’s wrong?)

PREPARATION
Contamination
Ensure all equipment/utensils are clean.  Keep raw foods separate from cooked foods (prepared fruit & veg)

- Use separate areas & equipment (including sinks) - where not possible clean & disinfect between operations.  Use colour coded knives, chopping boards, etc.

Use separate, clean cloths in different areas.

Ensure equipment and structural surfaces are in good repair.

Ensure diffusers/covers fitted to light fittings.

Ensure freedom from infestation.

Good personal hygiene standards.

Care in use of chemicals & separate storage.

Adherence to procedures manual.
Visual checks
Supervision & training.

Application of procedures.

Review of maintenance schedules.

Report unsatisfactory equipment/premises


Microbiological growth
De‑frost frozen food in refrigerator (bottom for raw foods).

Frozen foods not requiring defrosting are kept in freezer until required.

Keep chilled foods/refrigerated foods in refrigerator until required.
Visual checks
Supervision & training

HAZARD ANALYSIS

KCC

RECORD



PROCESS

STEP
HAZARD (What can go wrong)
PREVENTATIVE MEASURES

(What can I do about it?)
MONITORING (How can I check?)
CORRECTIVE ACTION (What can I do about it if it’s wrong?)

PREPARATION
Contamination
Good personal hygiene standards.  Ensure all cooking utensils are clean.  Use of mains water for cooking and food washing.

Only use good quality cooking utensils, which are in good condition.

Use clean utensils when testing foods - keep thermometer probe clean and disinfected and calibrate regularly.
Visual checks
Supervision and training.  Replacement of unsatisfactory equipment.  Adherence to procedures.


Insufficient cooking
Recipe instructions to be followed.  Periodic temperature monitoring to ensure thorough cooking - particularly unusual high-risk dishes and joints cooked for cold service.

Frozen foods requiring defrosting to be thoroughly defrosted prior to cooking.  When cooking from frozen carefully follow manufacturers instructions.

Limit joint size to 5lbs (2KG) max, poultry to 20lbs (9Kg) max.

All cooked foods to reach 75°C core temperature.

Never re‑heat home produced high risk foods - only use commercially produced foods designed for the purpose - follow manufacturers instructions.

Never serve raw foods containing uncooked shell egg.

Never serve soft cooked shell egg to the young, elderly or infirm.
Visual checks.
Use tested and approved recipes.

Examination of foods for evidence of under cooking e.g., presence of pink juices in cooked meat.

Use of probe thermometer.
Supervision and training.

Report cooking equipment if not operating correctly.  Use of pasteurised dried, liquid or frozen egg where soft cooked egg required.

HAZARD ANALYSIS

KCC

RECORD



PROCESS

STEP
HAZARD (What can go wrong)
PREVENTATIVE MEASURES

(What can I do about it?)
MONITORING (How can I check?)
CORRECTIVE ACTION (What can I do about it if it’s wrong?)

HOT HOLD
Contamination
Ensure equipment/utensils are clean.  Ensure foods are covered.
Visual
Supervision & training


Microbiological growth
Food kept at 65°C or above.
Periodic temperatures monitoring of hot hold food or equipment.
Adjust thermostat/report equipment for repair.  Examination of packing temperature and method, length of delivery run for transported foods.

COOLING
Contamination
Good personal hygiene.

Ensure equipment/utensils are clean and suitable for food use.

Ensure food is covered and that cooling is carried out in a clean environment.

Keep away from any raw foods.
Visual
Supervision & training


Microbiological growth
Cool in the coolest part of the kitchen or store room/larder.

Cool high-risk foods in quantities sized so as to be cool enough to refrigerate within 90 minutes of cooking.

Do not freeze fresh or home cooked high-risk foods for later use.  Non high risk foods e.g., fruit pies, cakes, etc., should be securely wrapped, labelled and dated and only frozen in small quantities.
Visual

Temperature monitoring
Supervision & training

HAZARD ANALYSIS

KCC

RECORD



PROCESS

STEP
HAZARD (What can go wrong)
PREVENTATIVE MEASURES

(What can I do about it?)
MONITORING (How can I check?)
CORRECTIVE ACTION (What can I do about it if it’s wrong?)

COLD HOLD
Contamination
As for contamination above + store away from raw foods (other than washed and prepared fruit and salads)
As contamination above
As contamination above


Microbiological growth
High risk foods held at 5°C or below
Routine monitoring of refrigerator temperatures.  Monitoring of transported food temperatures.
Adjust thermostat/report equipment for repair.  Examination of packing temperature and method, length of delivery run, use of frozen gel packs for transported foods.


Freezer burn/quality loss
Labelling/date marking

Stock rotation

Adequate packaging
Visual checks
Supervision & training

HAZARD ANALYSIS

KCC

RECORD



PROCESS

STEP
HAZARD (What can go wrong)
PREVENTATIVE MEASURES

(What can I do about it?)
MONITORING (How can I check?)
CORRECTIVE ACTION (What can I do about it if it’s wrong?)

SERVICE
Contamination
Ensure servery area clean.

Ensure high standards of personal hygiene.

Wherever possible keep displayed foods covered or otherwise protected from consumers.
Visual
Supervision & training


Microbiological growth
Aim for completion of cooking and/or preparation as near to time of service as possible.

Ensure heated or refrigerated display cabinets are operating correctly and they are switched on in sufficient time.  Keep hot foods hot, and cold foods cold, i.e., 65°C or above or 5°C or below.  If high risk foods are displayed cold at ambient (room) temperature this must be limited to 2 hours.  Such unsold foods must then be discarded.

Keep quantities of high risk foods displayed at ambient temperature to a minimum - replenish from refrigerated storage.
Visual

Temperature monitoring - see HOT HOLD & COLD HOLD
Supervision & training.

Adjustment of thermostats on display cabinets or report for repair.

CRITICAL CONTROL POINTS
Critical Control Points (CCPs) are critical to the safety of a particular food.  This will occur at different process points.  For high-risk foods the first critical point will normally be the cooking stage to ensure that sufficient bacteria have been destroyed.  After this, each process that the food is subjected to is likely to be a CCP in order to guard against contamination and/or bacterial growth at that stage.  Hence, where ready to eat high-risk foods are bought in, the first CCP will normally be at the purchase stage.  As the purchaser will have no direct control over the cooking and other processes prior to delivery, it is essential that the foods be purchased from a reputable supplier, preferably ones approved by KCC Corporate Purchasing Unit.  After purchase each process that the food is subjected to is likely to be a CCP, again in order to prevent contamination and/or bacterial growth.

The following Critical Control Point chart should be on display in every KCC kitchen (see page 20 of this section).  If read carefully it will show you at which points hazards exist that are critical and therefore require critical controls.  For example, fresh chicken pieces, which will be roasted, hot held and served in the dining room, will have CCPs at the following process steps:

5.
Cooking

7.
Hot holding

9.
Serving

10.
Disposal of unused food.

If however the chicken pieces had been purchased cooked/chilled for cold service one day later, again being served in the dining room, the CCPs would be found at these process steps:

1.
Purchase

2.
Receipt of Food

3.
Storage

4.
Preparation

7.
Cold holding

9.
Serving

10.
Disposal of unused food

Remember the importance of controlling hazards at Critical Control Points.

CRITICAL CONTROL POINTS
For display in KCC Kitchens
Step
Hazard
Action

1.
Purchase
High risk, ready‑to‑eat foods contaminated with food poisoning bacteria or toxins - poisons produced by bacteria.
Buy from KCC authorised supplier whenever possible.  Otherwise use only reputable suppliers.

2.
Receipt of Food
High risk, ready‑to‑eat foods contaminated with food poisoning bacteria or toxins.
Check its general visual and textural quality.

Check temperatures of high risk foods.

Check ‘use by’ dates.

Reject and report unsatisfactory foods.

3.
Storage
Growth of food poisoning bacteria, toxins on high risk, ‘ready‑to‑eat’ foods.  Further contamination.
High risk foods stored at 5°C or below.

Store wrapped.  Date label high risk foods.

Rotate stock and use by recommended date.

4.
Preparation
Contamination of high risk, ready‑to‑eat foods.  Growth of food poisoning bacteria.
Wash your hands before handling food.  Limit any exposure to room temperature during preparation.  Prepare with clean equipment.  Follow colour coding procedures.  Separate cooked foods from raw foods.

5.
Cooking
Survival of food poisoning bacteria.
Cook joints, meat products and all other high risk foods, thoroughly, as close to service time as possible.  Ensure that the thickest part reaches at least 75°C.

6.
Cooling
Growth of any surviving spores or food poisoning bacteria, production of poisons by bacteria, contamination with food poisoning bacteria.
Cool foods as quickly as possible in coolest part of kitchen.  Aim to be cooled for refrigeration within 90 minutes.  Keep covered and away from raw foods.

7.
Hot Holding/ Cold Holding
Growth of food poisoning bacteria.  Production of poisons by bacteria.
Keep HOT food at 65°C or above.

Keep COLD food at 5°C or below.

8.
Transporting
Growth of food poisoning bacteria.  Production of poisons by bacteria.
Ensure transported food containers are thoroughly clean.  Containers must have tight fitting lids.  Keep hot foods at 65°C or above.  Keep cold foods at 5°C or below.  Pack and transport as near to service time as possible.

9.
Serving
Growth of food poisoning bacteria, production of poisons by bacteria.  Contamination physical and bacterial.
COLD SERVICE FOODS - serve high risk foods as soon as possible after removing from fridge, to avoid them getting warm.

HOT FOODS - serve high risk foods quickly to avoid them cooling down.

10.
Disposal of Unused Food
Growth of food poisoning bacteria.
Any high risk food left over from service which has not been displayed at 5°C or below MUST be thrown away.

IF IN ANY DOUBT CONTACT YOUR DEPARTMENTAL FOOD HYGIENE ADVISER

SECTION 7
PROCEDURES - ORDERING

PROCEDURES - ORDERING
(1) Departments should order their food through County approved suppliers. The food used shall be of good commercial quality and purchased through an auditable trail, robust enough to support the Councils Due Diligence defence

(2)
When ordering food items the following must be specified before the contract is agreed:

Adhere to appropriate legislation

Quality

Delivery methods and frequencies

Temperatures

Pack sizes

Price monitoring mechanisms

(3)
An audit of the supplier’s premises should also be undertaken.

(4)
A copy should be kept of each order placed.

(5)
Where food is not purchased through a Kent County Council contract the purchaser must be satisfied that the supplier is reputable.  Unless the procedures 2, 3 and 4 above are followed it will be difficult to demonstrate due diligence.

(6)
Great care must be taken when accepting donated foods as this practice will not afford any due diligence defence.  If they are accepted they must be of good quality, and be commercially produced.  It is strongly recommended that high risk donated foods are not accepted.

SECTION 8
PROCEDURES - DELIVERY

PROCEDURES - DELIVERY
(1)
To ensure food safety it is essential to carefully check all deliveries.

(2)
Check for:


Signs of damage to packaging or food


Sufficiency of shelf life within date codes


Quantity and general quality


Signs of spoilage


Signs of contamination, pests, foreign objects, etc.

(3)
The general standards of hygiene of the vehicle and personnel should be checked at least once per week per supplier where catering for transported foods are prepared.

Individual Foods
(4)
FROZEN FOODS


(a)
Check carefully as in 2 above.


(b)
Ensure that food is totally frozen.  Examine for any signs of current or previous thawing e.g., clumping of vegetables.


(c)
At premises catering for 20 or more persons or where transported food is prepared, once per week per supplier of frozen food, check that delivery temperature is no higher than -12°C.  This is done by either examining the temperature recorder on the delivery vehicle or by carrying out between pack probing and then recording the temperature.



NOTE:  Between pack probing of frozen foods is difficult without special equipment.


(d)
Check that labelling and date marking is adequate, if not apply your own.


(e)
Ensure packaging is adequate and will not lead to contamination.


(f)
Place in freezer immediately after delivery.

REJECT DELIVERY OF ANY UNSATISFACTORY FOODS - REPORT TO CORPORATE PURCHASING UNIT AND/OR SUPPLIER
(5)
CHILLED FOODS


(a)
Check carefully as in 2 above as soon as food is delivered.


(b)
Pay particular attention to fresh meat and fish.  Apart from general quality look for signs of spoilage, i.e., colour, texture, slime, off smells etc.  Meat deliveries consisting of prepared products, e.g., sausages or other minced meat, should be separated from fresh unprocessed meat, e.g., chops, joints, etc., if in same box.  The box should have a suitable division or means of wrapping to prevent mixing.  Products should be labelled with product detail, weight, supplier detail and date.


(c)
At premises catering for 20 or more persons or where transported food is prepared, check the temperature of delivered chilled food once per week per supplier.  Where the supplier’s vehicle is equipped with a thermometer the temperature should be noted and recorded.  Some suppliers will provide a ‘print out’ on request.  Where no thermometer is fitted to the vehicle a temperature check should be made by between pack probing - see PROCEDURES - GENERAL ADVICE ON TEMPERATURE CONTROL.  In any case the temperature should be no higher than the manufacturer’s recommended storage temperature.


(d)
Check that labelling and date marking is adequate.  If not apply your own.


(e)
Ensure packaging is adequate and will not lead to contamination.


(f)
Meat products should be removed from polythene bags and placed in a covered container before refrigeration.  ‘Vacpacked’ items should be allowed to ‘temper’ before use.


(g)
Place in refrigerator immediately after delivery checks.  Keep raw and cooked foods separate.  If using a multipurpose refrigerator - cooked foods at top, raw foods at bottom.


(h)
Do not freeze High Risk foods delivered in chilled form.  If such foods are to be stored frozen they should be ordered and delivered in that form.  Non High Risk foods can be safely frozen in small quantities but there is likely to be a loss of quality.

REJECT DELIVERY OF ANY UNSATISFACTORY FOODS - REPORT TO CORPORATE PURCHASING UNIT AND/OR SUPPLIER
(6)
DRY GOODS

(a)
Check carefully as in 2 above before delivery note is signed.


(b)
Look for holed, rusted, blown or dented cans.


(c)
Check labelling.  Mark with delivery date if not present.


(d)
Place in appropriate store.  Remember - fresh stock at the back and bring older stock forward.

REJECT DELIVERY OF ANY UNSATISFACTORY FOODS - REPORT TO CORPORATE PURCHASING UNITAND/OR SUPPLIER
(7)
FRESH FRUIT AND VEGETABLES

(a)
Check carefully as in 2 above as soon as possible after food is delivered.


(b)
Check for freshness and general quality, e.g., size, firmness, wilting, specking, bruising, etc.


(c)
Check for actual spoilage, moulds, slime.


(d)
Remove from plastic bags to prevent sweating.


(e)
Date mark if appropriate.


(f)
Place in appropriate store.  Remember stock rotation.

REJECT DELIVERY OF ANY UNSATISFACTORY FOODS - REPORT TO CORPORATE PURCHASING UNIT AND/OR SUPPLIER
(8)
FRESH EGGS IN SHELL (See also guidance on eggs under PROCEDURES - STORAGE)


(a)
Check carefully as in 2 above as soon as possible after food is delivered.


(b)
Check for broken or cracked shells.


(c)
Check best before date.


(d)
Place in refrigerated storage - treat as raw foods.

REJECT DELIVERY OF ANY UNSATISFACTORY FOODS - REPORT TO CORPORATE PURCHASING UNITAND/OR SUPPLIER
(9)
FRESH MILK


(a)
Wherever possible milk should be placed in the refrigerator upon delivery.


(b)
Where early morning deliveries of milk are unavoidable milk containers should be placed in a cool place.  Arrangements should be made with the dairy to ensure that milk bottles are covered with a suitable heavy, clean article, e.g., a cup, to prevent attack of bottle tops by birds.


(c)
Ensure milk bottles/cartons are clean and free from dust, grit or other contaminants before putting in the refrigerator.

SECTION 9
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PROCEDURES - STORAGE
1.
GENERAL RULES


Transfer to storage as quickly as possible - priority to chilled and frozen foods


Keep raw and cooked foods apart


Foods to be date marked as appropriate


Good stock rotation


Clean storage facilities


Correct storage environment


Temperature monitoring and control

2.
INDIVIDUAL FOOD TYPES


FROZEN FOODS

(a)
Unless they are to be defrosted (in refrigerator) place in freezer immediately after delivery checks.


(b)
Make sure foods are properly labelled.


(c)
Apply stock rotation principles, i.e., first in first out.


(d)
Don’t overload freezer.


(e)
Check freezer temperature twice daily and record - maximum temperature -‑18°C.  See TEMPERATURE CONTROL.


(f)
Keep clean and defrost regularly.  Ensure that stocks are run down and an alternative freezer is available for these operations.


(g)
Report any operational defects immediately.

FREEZER BREAKDOWNS - What to do
Keep door/lid closed.

If repairs effected before food temperature rises above -12°C food can continue to be used.

If food temperature still below -12°C and repair is delayed, transfer to another fully operational freezer as quickly as possible.

If temperature rises above -12°C seek advice from the Environmental Health Officer of the District Council or your Departmental Food Hygiene Adviser.

If in any doubt do not use the food.

NOTE:  If food labelled ‘QUICK FROZEN’ and is to be sold on in that state the temperature must not be allowed to rise above -18°C.


CHILLED FOODS


(a)
Always place chilled foods in refrigerator immediately after delivery checks.


(b)
Wherever possible keep raw and cooked foods in separate refrigerators.  If mixed foods are stored, follow the rule - cooked foods at top and raw foods, other than washed and prepared fruit and veg, at the bottom.


(c)
Keep foods covered.


(d)
Transfer foods from opened tins to suitable covered containers.


(e)
Do not place warm or hot foods in the refrigerator.


(f)
Monitor temperature at least once or twice daily, as appropriate, and record.


Refrigerators used for High Risk foods should run at 5°C or below never above 8°C.  In small domestic style establishments or small unit kitchens, the temperature should be monitored once daily and recorded. In larger establishments the temperature should be recorded twice daily and recorded first thing in the morning and during the afternoon.  Refrigerators used for non High Risk foods should run at 8°C or below.  The temperature should be monitored once daily and recorded.  See procedures - general advice on TEMPERATURE CONTROL.


(g)
Where refrigerators are occasionally found to be at above 5°C follow the advice given in PROCEDURES - GENERAL ADVICE ON TEMPERATURE CONTROL - Investigations for Refrigerators Exceeding 5°C.

(h)
Clean refrigerator at least weekly, check and clean seals.


(i)
Report any operational fault immediately.


REFRIGERATOR BREAKDOWNS - What to do

(a)
Report fault immediately.


(b)
If temperature has not exceeded 8°C transfer to another fully operational refrigerator as soon as possible.


(c)
If repair effected before temperature exceeds 8°C, use food as normal.  Open door as little as possible.


(d)
If temperature exceeds 8°C discard all High-Risk foods.


(e)
If in any doubt do not use the food or consult your Food Hygiene Adviser.

DRY GOODS

(a)
Storeroom to be clean, dry, well ventilated and illuminated.


(b)
Food to be date marked wherever possible.


(c)
Maintain good stock rotation - first in, first out.


(d)
Open packages to be kept in pest proof containers.


(e)
Packages to be kept off floor.  Only wheeled bins to be stored directly on the floor.


(f)
Clean floors daily, shelves weekly.


(g)
Report any evidence of pests immediately - be vigilant about evidence of pests.


(h)
All surfaces to be clean and easily cleanable - report any defects.


FRUIT AND VEGETABLES

(a)
Store room to be clean, dry and well ventilated.  The store may be dark but there should be good lighting for cleaning.


(b)
Remove from plastic packaging before storage.  Certain produce such as potatoes will need storage in dark conditions.


(c)
Certain foods such as soft fruits will need refrigerated storage.


(d)
Maintain good stock rotation - first in, first out.


(e)
Regularly check condition of stock - discard over-ripe or otherwise soiled produce.


(f)
Clean floors daily.


(g)
Report any evidence of pests.


EGGS

(a)
Raw eggs in shell should be treated as raw chilled foods and be stored in a refrigerator so as not to contaminate other foods.


(b)
They should be removed from the refrigerator shortly before use to allow their temperature to rise.


(c)
Dried, frozen or pasteurised liquid egg to be stored and used strictly in accordance with manufacturer’s instructions.

3.
CLEANING MATERIALS

(a)
Store in a cupboard or outside the food room in a separate place.


(b)
Never allow them to come into contact with foods.


(c)
Cleaning chemicals must be clearly labelled and used strictly in accordance with manufacturer’s instructions.


(d)
They should be kept in properly labelled containers.  Never transfer them into empty food or drink containers.

SECTION 10
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PROCEDURES - PREPARATION
1.
The main risks during preparation are contamination, growth of bacteria and toxin formation.

2.
Timing is important.  Always aim to finish preparation of foods as near to cooking time or service time if uncooked.

3.
Always protect foods from contamination.

4.
Keep raw meats, unwashed salads etc. away from prepared foods wherever possible.

5.
If the same area has to be used for raw and then prepared foods always thoroughly clean and disinfect/sanitise between use.

6.
Always ensure that frozen poultry and meats requiring thawing before cooking are thoroughly thawed.  Check carefully for any signs of ice before cooking.

7.
Thaw in a cool place.  Wherever possible use the refrigerator but allow sufficient time for thorough defrosting.

8.
Take care that defrosting raw meat/poultry does not contaminate other foods.  If in a refrigerator place in a suitable container to catch liquids and defrost on bottom shelf. Do not allow cloths or coverings to drip onto other foods.

9.
Aim to cook defrosted meat and poultry within 24 hours of defrosting.

10.
Make sure all utensils are always thoroughly clean and disinfected/sanitised between raw and prepared foods.  Use separate, colour coded equipment wherever possible.

11.
Remember the importance of thorough hand washing.  Always wash hands after:-


(a)
touching raw foods;


(b)
handling waste;


(c)
cleaning;

(d) (d)
touching hair, nose, etc.;

(e)
any other activity where hands may have become contaminated.

Always wash hands before


(a)
starting work in the kitchen; and


(b)
touching foods requiring no further preparation.

12.
Never use fingers for food tasting.  Use a clean spoon each time.

13.
Once food has been prepared, keep it covered and if it is to be served hot, keep it hot especially if it is a high risk foods.  If it is a high risk foods to be served cold, cool it quickly to be cool enough for refrigeration within 1½ hours.

14.
Remember keep exposure of high risk foods to the danger zone (between 5°C‑63°C) to a minimum.

15.
Listeria monocytogenes has in the past been associated with a number of foods including pates and live soft cheeses, both of which are normally eaten without further cooking.  It is recommended that they should not be eaten by women known to be pregnant, the very young, elderly or infirm.

16.
Eggs - The following advice should always be followed:-

GUIDANCE ON THE SAFE USE OF EGGS

(a)
Whenever possible, eggs should be purchased from approved suppliers. It is recommended that only eggs stamped either individually, or clearly on the carton, with the ‘best before’ date are used.


(b)
Upon delivery, raw eggs should be checked for any signs of unwholesomeness, e.g.: cracked eggs should be rejected.  Check to ensure that they are well in date.  Eggs must be used before their ‘best before’ date.  Do not over order.


(c)
After the delivery check, the eggs must be immediately placed in storage.  The store must be cool and dry and wherever possible the eggs should be placed in the refrigerator.  Use of the refrigerator for egg storage should not however be to the detriment of other foods, i.e.: it should not result in overloading of the refrigerator.


(d)
Raw eggs must be treated in the same way as raw meat, i.e., when stored in a refrigerator they should be on the lower shelf (shelves) so as not to contaminate other foods.


(e)
Raw eggs in shells MUST NEVER be used in any recipe which will result in them being left uncooked e.g., home‑made mayonnaise, mousse, etc.


(f)
Groups likely to be at risk are very young, elderly or infirm service users.  Where raw eggs are used when cooking for these groups, they MUST be fully cooked so that all parts of the egg are solid.  Where lightly cooked eggs or egg dishes are required for these groups, there are a number of heat treated products on the market which can safely be used as an alternative.  These include chilled and frozen liquid whole eggs, dried egg powder, etc.  A more recent product is frozen egg nuggets, which consists of small pieces of either whole egg or yolk and is suitable for a number of dishes. Further information on any of these products may be obtained from your suppliers.


(g)
Once cooked, eggs and egg dishes must be treated as any other high risk foods.  They should be kept hot until served, or covered and cooled as quickly as possible and then placed in the refrigerator.  Like other home‑produced high risk foods, cooked egg dishes should not be re‑heated.


(h)
Remember that raw eggs should be handled in the same way as any other raw product.  Areas and equipment used for their preparation should be thoroughly cleaned and disinfected after use.  Hands should be washed after handling raw eggs.


(i)
If you require any further information on the safe use of eggs or other aspects of food hygiene please contact your Departmental Food Hygiene Adviser.

17.
Wrapping materials.  In order to remove any confusion over the use of cling films, Terinex, a major converter of plastic wrapping materials for food has provided the following simple Do’s and Don’ts.


CLINGFILM DO’S AND DON’TS

There are two main types of clingfilm available for use by the catering and retail sectors - PVC and PE.


1.
PVC


This film is available under the generic term ‘FRESHCLING’ and has a characteristic pink colour.


2.
PE


This film is made from polythene and has a white appearance.


Both films are suitable for food use and the packaging should give the end user information on the type of film and its uses.


Do’s

(1)
Do use clingfilm for wrapping all types of foodstuff except pure fat - e.g. lard or food preserved in an oily medium - tinned fish in oils.


(2)
Do use clingfilm for cheese, butter and margarine.


(3)
Do use clingfilm for covering dishes for microwave use where the film will not be in direct contact with the food (pierce the film to allow steam to escape).


Don’ts

(1)
Don’t use clingfilms in the conventional oven - they will melt.


(2)
Avoid direct contact between clingfilm and food when used in the microwave oven.

PHYSICAL CONTAMINATION
Remember that apart from protection from bacterial contamination you must ensure that food is protected from physical contamination.  Examples of these are as follows:


Dust and debris - are walls, ceilings and fittings clean and in good repair?


Packaging materials - are incoming goods checked for broken packaging, etc., which may have entered foods?


Contamination’s in foods - are foods protected from contamination before preparation and checked, e.g., sieving of flour, etc.?


Is machinery kept clean and in good repair?


Is glass used unnecessarily?  If it is used, are glassware and glass containers checked for damage before use?


Can broken glass light fittings/tubes, etc. contaminate food?


Is the pest control policy being adhered to?

SECTION 11
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PROCEDURES - COOKING
1.
Always follow any manufacturer’s instructions where given.

2.
Always aim to complete cooking as near to time of service as possible.

3.
All foods in the high risk category must be thoroughly cooked.  This is essential and is a CRITICAL CONTROL POINT.

4.
Particular care must be taken with meat joints, large poultry items, limit the size of these to 2kg (5lb) joints and 9kg (20lb) poultry items.  REMEMBER THAT THE LARGER THE JOINT OR POULTRY THE LONGER IT WILL TAKE TO COOK AND COOL.  Where meat/poultry is being cooked for cold service use the smallest size possible or cut in half.

5.
The main cavity in poultry be left unstuffed so that heat will penetrate.  Cook stuffing separately.

6.
Care is also needed with other large items such as stews and casseroles to ensure even and thorough cooking.

7.
Always ensure that foods have been thoroughly cooked.  The temperature at the deepest part (core temperature) of any high risk food should reach at least 75°C.

8.
Make sure burgers and other minced meat products are thoroughly cooked with no evidence of pinkness.

9.
The Department of Health recommends that eggs to be served to the very young, frail and/or elderly are to be thoroughly cooked, i.e., all parts solid.  Where soft cooked eggs are required for these groups use reconstituted dried egg, liquid or frozen pasteurised egg.  There are a number of relatively new egg products on the market such as frozen scrambled egg and frozen egg ‘nuggets’ for omelette making, etc.  Remember, once reconstituted or thawed these products are highly perishable and must be used in accordance with the manufacturer’s instructions.

10.
When using traditional methods such as insertion of forks/skewers for testing for the presence of blood in cooked meat always remember to use a clean implement each time.

11.
All Kent County Council catering premises preparing food for 20 persons or more, or for transport elsewhere, must have an electronic probe thermometer.  General advice on the temperature of foods sees “Procedures”.  At these premises, wherever possible, all high risk foods must be probed to ensure thorough cooking.  Always do this where high risk foods are being cooked for later cold consumption or for transport elsewhere.  These temperature checks must be recorded.  Make sure the probe is cleaned and disinfected/sanitised before and after insertion into each different food.

12.
Continue cooking until food is completely cooked.  It is safer to over-cook high risk foods than to under-cook them.

13.
Once cooked keep high risk foods covered and hot, i.e., at least 65°C or cooled quickly for refrigeration within 90 minutes.  Remember cooking of high risk foods for later cold service carries possibly the highest risk amongst permissible cooking procedures.  Extreme care must be taken at all stages of storage, preparation, cooking, cooling, etc.
14.
Never cook high risk foods for ANY subsequent re‑heating.  While legally permissible, this procedure can lead to abuse, affects food quality and the risk to vulnerable consumers is unacceptable.  Commercially produced cooked foods designed for re‑heating can be re‑heated once only providing this is strictly in accordance with the manufacturer’s instructions.

SECTION 12
PROCEDURES - HOT HOLDING

PROCEDURES - HOT HOLDING
1.
Keep the hot holding of food to a minimum.  Remember food continues to be cooked during this period and its nutritional and general quality will be affected.  The maximum period for hot holding of food is 1 hour 45 minutes.  After this period high risk foods should be discarded.  Because of quality loss other foods may also need to be discarded.

2.
Always ensure that heated cabinets, bain maries, etc. are thoroughly clean.

3.
Hot food should be held at no less than 65°C.

4.
Remember to switch on the cabinet in ample time to ensure that food is kept at the correct temperature.

5.
Where the cabinet is used to store hot food for longer than ½ an hour or for transported food, the temperature should be checked at least once weekly by inserting a thermometer probe in food towards the end of the storage period.  Remember to clean and sanitise the probe before and after different foods are tested.

SECTION 13
PROCEDURES - COOLING

PROCEDURES - COOLING
1.
Remember cooling of high risk foods for later use carries additional risks as food passes through ambient temperatures, the ‘Danger Zone’ at least twice, i.e. during preparation and cooking and during cooling.

2.
At all stages protect food from contamination.

3.
Ensure foods requiring defrosting are completely and safely defrosted.

4.
Ensure that foods are thoroughly cooked.

5.
Ensure that foods are cooled as quickly as possible, so as to be sufficiently cool for refrigeration within no more than 90 minutes.

6.
When cooling foods they should be covered and kept in a cool place where they will not become contaminated.

7.
Remember the size, weight and shape of the food will affect the cooling time.  If necessary cut joints of meat into smaller pieces.

8.
In the refrigerator ensure that foods are properly covered and safe from any contamination.

9.
DO NOT FREEZE high risk foods.  Frozen high risk foods should be ordered from a supplier in that form.

10.
DO NOT REHEAT high risk foods unless they have been commercially produced for that purpose.

11.
Once cool high risk foods have been removed from the refrigerator for display/service their exposure to ambient (room) temperature should be kept as short as possible - never more than 2 hours.  Keep the amounts of food so exposed as small as possible and ensure they are covered or otherwise protected from contamination.  Any high risk food remaining after display should be discarded.

12.
Non high risk foods e.g., cakes and bread, produced at the premises may be frozen in small quantities provided they are securely wrapped and properly labelled and dated.  Remember their quality may be affected by freezing and they will have a limited shelf life.

SECTION 14
PROCEDURES - COLD HOLDING

PROCEDURES - COLD HOLDING
1.
Refrigerators and refrigerated display cabinets should be kept clean - refer to your cleaning schedule.

2.
The aim should be to maintain the temperature of foods in the refrigerator at no higher than 5°C.  They must never exceed 8°C.

3.
Main storage refrigerators and refrigerated display cabinets used for high risk food should have their temperatures checked at least twice daily and the temperature recorded.

4.
Small unit kitchen refrigerators and refrigerated display cabinets should have their temperature checked and recorded at least once daily.

5.
See PROCEDURES - GENERAL ADVICE ON TEMPERATURE CONTROL for methods of temperature measurement, recording and action to be taken where temperatures are unsatisfactory.

6.
Never put warm foods in a refrigerator.

7.
When cleaning refrigerators do not forget the door seal(s) and the door handle(s).

8.
Do not leave refrigerator doors open for any longer than necessary.  Recovery of temperature can take a long time.

9.
If you have been handling raw foods always wash hands before opening the refrigerator.  The door handle alone can become quickly and heavily contaminated.

SECTION 15
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PROCEDURES - SERVICE
The guiding principle is to ensure that preparation and/or cooking of food is completed as near as possible to the time of service.  This helps to ensure the safety of food and maintain the general quality of foods.

1.
On Site Service


(a)
Ensure cleanliness of serving surfaces and equipment.


(b)
During service keep displayed food covered or otherwise protected.


(c)
Where this is not possible keep the amount of displayed food to an absolute minimum.


(d)
Prepare food as close as possible to service time.


(e)
Wherever possible use refrigerated equipment for high risk food display.


(f)
Pre-chill high risk cold foods which are to be displayed at ambient temperature, ie keep in the refrigerator until service time.


(g)
Keep the time at which such foods are displayed at ambient temperature as short as possible - NEVER more than 2 hours.  Discard any displayed high risk foods which are unsold.


(h)
The amounts of such foods displayed at ambient temperature should be kept as short as possible - top-up regularly from refrigerated storage.


(i)
Hot foods should be kept at a minimum of 65°C.  Such foods should not be displayed for longer than 1 hour 45 minutes.  After this they should be discarded.  They should not be cooled for re-use.


(j)
Do not handle foods - use tongs, spatulas, etc.  For self-service foods ensure that suitable equipment is provided.

2. Off-site, i.e. Transported Meals


(a)
All containers must be kept clean with particular attention being given to those surfaces likely to come into contact with foods.


(b)
Particular care must be taken to protect transported foods from contamination during transit.  Vehicles must be clean and suitable and individual food containers must not be opened until they reach their final destination, and then only when they are required for service.

3.
Hot Transported Meals

(a) The temperature of the food when packed and the delivery time will have a direct effect on the temperature of the food when delivered.  These factors will also have a direct effect on the quality of food when delivered.


(b)
Particular care/consideration should be given to the method of meal assembly.  The number of meals provided will impact on the method.  If individual components are portioned across a number of meals, by the time the whole process has been completed the first meals may have dropped in temperature by up to 10°C.  Preparation in smaller batches is therefore preferable and a maximum of 8 at any one time is recommended.


(c)
The packing temperature should be between 80 - 90°C, preferably 85 - 90°C.  The minimum delivery/service temperature is 65°C.


(d)
Because of the additional hot hold time during delivery it is essential that the preparation/cooking of foods for transport off-site is completed as near as possible to packing.

4.
Cold Transported Meals


(a)
Meals containing high risk foods which are to be eaten cold should be pre-chilled in the refrigerator.  A sufficient number of food quality frozen thermal packs should be included with the foods to maintain a temperature no higher than 5°C.


(b)
For cold delivered foods follow the temperature establishment and routine temperature monitoring procedures as for hot foods.


(c)
Where there is a failure the reason should be thoroughly investigated and corrected.  The temperatures should then be monitored daily until there are no failures for five consecutive days.

5.       Temperature Monitoring for Bulk Transported Foods


(a)
The temperature of each high risk food should be tested and recorded daily to ensure thorough cooking.  The delivery temperature of each of those foods should be tested and recorded daily.  They should be probed at the part of greatest depth for that food to achieve a core temperature.


(b)
Where there is a failure the reason should be thoroughly investigated and corrected.  The temperatures should then be monitored daily until there have been no failures for five consecutive days.

SECTION 16
PROCEDURES - GENERAL ADVICE ON THE TEMPERATURE OF FOODS

PROCEDURES - GENERAL ADVICE ON THE TEMPERATURE OF GOODS

1.
Temperature control is one of the most important elements of food hygiene.

2.
From the 1st January 2006, The Food Safety (Temperature Control) Regulations 1995. Have been replaced by the Food hygiene (England) Regulations 2006 and (EC) No 852/2004.   They will, with certain exemptions, require that any food ‘which is likely to support the growth of organisms or the formation of toxins’ are kept at no higher than 8°C or at 63°C or above.  Because of the vulnerability of many of the County Council’s service users a maximum temperature of 5°C is recommended as good practice for chilled foods.  Similarly hot foods should be kept at 65°C or above.


The following is a list of foods normally requiring temperature control. It is intended as a guide and does not include all foods.  For instance certain dried foods or a food in sealed containers e.g. jams, sauces and pickles, may require refrigeration when rehydrated or opened.  ALWAYS CAREFULLY READ THE INSTRUCTIONS ON THE CONTAINER LABEL.

3.
Food Requiring Temperature Control


(a)
All high risk foods ie those foods with a high protein content, which are naturally moist and are normally eaten with no further heating eg:



cooked meat and poultry



cooked meat products, gravies etc.



cooked fish and shellfish



cooked fish and shellfish products



dairy products, whether cooked or otherwise



cooked eggs, egg dishes and egg products



cooked rice;


(b)
Raw and cured meat, poultry, fish, shellfish and raw products made from them;


(c)
Cooked fruit, vegetables and pulses;


(d)
Pre-prepared raw fruit and vegetables whether to be eaten cooked or not.  Please note - washed and prepared fruits and vegetables, including salad stuffs, which are to be served raw, should be treated in all respects as high risk foods. 

4.
The Food Hygiene (England) Regulations 2006 allow a number of exemptions for certain of those foods listed above and for certain procedures during preparation, cooking and cooling of foods.  For good practice however, the following rules should be followed:


(a)
Ensure that foods requiring temperature control are delivered at the correct temperature.


(b)
Store them at the correct temperature.

(c)  During preparation ensure they are not exposed to ambient (room) temperature for any longer than necessary.


(d)
After preparation return them to refrigeration as soon as possible or cook them.


(e)
Where foods which will become high-risk foods after cooking, the cooking process will always be a critical control point.  Always ensure thorough cooking.  If to be served hot, then they must be kept at 65°C or above.


(f)
High risk foods for later service as cold food must be cooked thoroughly and then covered and cooled quickly, ie within 90 minutes of cooking, for refrigeration.  For high risk foods cooked at the premises this is another critical control point.


(g)
Once removed from the refrigerator chilled foods should not be exposed to ambient temperature for any longer than 2 hours.  After this they should be discarded.  Keep foods displayed at ambient temperatures to a minimum.


(h)
Do not pre-cook high risk foods for any later re-heating - see PROCEDURES COOKING.


(i)
For further advice on temperatures during delivery, storage, cooking and cooling see the relevant PROCEDURES.

5.
The Food Hygiene (England) Regulations refer to temperatures of foods, NOT the refrigerators.  The following procedures on temperature monitoring should be followed.  The procedures are divided into two parts to reflect the different size and type of catering activity at Kent County Council premises.

A.
Premises where food is cooked and prepared for less than 20 persons per day and food is not prepared for delivery to other premises and;


Those smaller domestic type kitchens unlikely to be regarded as a food business requiring registration as a food premises eg where clients or staff supply and cook their own food and thus food legislation is unlikely to apply.  Examples of these are small independent living units and small mess kitchens employing no cooking staff.


(i)
Obtain a good quality spirit thermometer (NOT MERCURY) suitable for refrigerators.   An example of such a thermometer is the Endo-Therm thermometer which can be obtained from Commercial Services.

(ii)
Place thermometer in refrigerator as instructed on packaging.  Where instructions are not available place thermometer at centre of refrigerator at least 6” from the door.


(iii)
A person, who has had the correct training, should check the refrigerator temperature daily and if necessary adjust the refrigerator temperature control so that the refrigerator runs at no higher than 5°C.  Please note temperatures above 8°C carry a real danger of food poisoning and shall be guilty of an offence.  If simple adjustments to the refrigerator will not achieve the correct temperature - see Investigations Necessary For Refrigerators Exceeding 5°C.


(iv)
Freezers - A simple freezer thermometer should be used and checked weekly.  The temperature should be between - 18°C and - 24°C.


(v)
Hot foods.  These should be consumed as quickly as possible after cooking.  If there is likely to be any delay they must be kept piping hot.  Hot foods to be eaten cold should be cooled as quickly as possible, covered and refrigerated.  Re-heating of high risk foods is not recommended as it carries additional risk of food poisoning.  Re-heating must not be carried out at a food business unless using commercially produced foods designed for the purpose.


(vi)
At premises operating as a food business a daily record of temperatures must be kept.

B.
All kitchens where meals are produced for 20 or more persons or where meals are prepared for transport to other premises.


(i)
Obtain a good quality electronic thermometer and probe suitable for food use.


The following kit is suggested

· 
The ETI Therma 20 kit - price approximately £60

· 1 x high sided plastic container and lid to hold approximately 250ml of water, about 2” deep.  (Some brands of margarine/butter are sold in such containers).

The above thermometer kit can be obtained from Commercial Services.  Other types of electronic thermometers can be used although with some cheaper models it may not be possible to use a test capsule, have them recalibrated or repaired.

See Instructions for Use of the Therma 20.  For other thermometers the manufacturers instructions should be followed.  Otherwise the Therma 20 instructions may be adapted for them.

(ii)
Refrigerators


(a)
Fill a suitable lidded plastic container as above with 2” of water.


(b)
Find the warmest part of the refrigerator by moving the container of water around the refrigerator daily and testing the temperature of the water at each point at about the same time of day and noting the temperature - see Chart to Find Warmest Part of Refrigerator.  When testing the water temperature it is better to take the container out of the refrigerator, shut the door, remove the container lid, probe the water immediately (following the manufacturers instructions as for food probing), record the temperature and replace water container in the refrigerator.



(c)
Once the warmest part of the refrigerator has been found leave the container in that position and start testing the water temperature using the probe thermometer three times daily.  If necessary start adjusting the refrigerator temperature control until the water temperature is never any higher than 5°C.




(In some refrigerators it will not be possible to achieve a temperature of 5°C at the warmest part without foods in other parts of the refrigerator becoming frozen or frosted.  In these cases refer to INVESTIGATIONS NECESSARY FOR REFRIGERATORS EXCEEDING 5°C).



(d)
Once you have established the test site for the water and have correctly adjusted the refrigerator temperature you should test the water temperature twice daily.  One of these temperature tests should be at the beginning of each day to ensure there has been no overnight refrigerator problem.   Record the temperature on the appropriate chart.  Where the temperature exceeds 5°C action to reduce the refrigerator temperature as above should be taken and this should also be recorded.  If there is a clear relationship between a factory fitted display thermometer and the temperature shown by probing, the display thermometer temperature can be recorded.  However, this relationship should be checked monthly as in (e).



(e)
Once per month the procedure (b) and (c) above should be repeated to re-establish the warmest part of the refrigerator.




PLEASE NOTE




There are some residential establishments, such as those for the elderly, using small domestic-type refrigerators in day units for the storage of small quantities of foods which are not strictly ‘relevant’ foods eg fresh milk, butter, margarine, eggs and jam.  In these cases it will be necessary to follow the instructions given earlier for smaller and domestic type kitchens.


(iii)
Chilled Food Deliveries  



Once per week per supplier of chilled high risk foods, check the temperature of the delivery.  This can be done by recording the temperature display in the delivery vehicle where the facility is provided.



If it is necessary to use a probe thermometer, following the thermometer instructions insert the probe between two closely fitting packs so that at least two inches of probe are covered.  Push the packs together to get good contact with the probe and record the temperature and action taken on the Delivered Foods record chart.  For such action you will need to know what the recommended delivery temperature is for the food tested.  If the temperature is at or below that recommended - accept the food.  If it exceeds the recommended temperature by up to 3°C accept the food but complain to the supplier and if on a County contract to the Purchasing Manager (Food) at Corporate Purchasing Unit.  If it exceeds the recommended temperature by more than 3°C - reject the food and complain as before.



Chilled foods must be put into refrigerated storage immediately after delivery.  Whenever the probe has been used for between pack testing, the metal part must be washed thoroughly washed with hot water and detergent and dried.  The probe should then be sanitised using a sanitising wipe.



PLEASE NOTE



Not all thermometer probes are sufficiently responsive for between pack checks.  If food is regularly being rejected because of high temperatures further advice on the suitability of the equipment should be sought.


(iv)
Freezer



The freezer temperature should be checked daily using either a simple but accurate freezer thermometer, or by placing the electronic probe, NOT THE ACTUAL THERMOMETER, in the freezer, closing the door or lid and waiting for the electronic read-out to settle.  The temperature and record of any action taken should be entered on the appropriate chart 2.  Corrective action will be similar to that as for refrigerators.


(v)
Frozen Food Deliveries



It is difficult to probe frozen foods without specialist equipment.  It is better to note and record the temperature displayed on the delivery vehicle thermometer which should be no higher than - 12°C.  Always check for signs of prior or current thawing, such as clumping.


(vi)
Hot Foods



Joints of meat should not exceed 2kg (5lbs) and turkeys 9kg (20lbs).  When checking whether such joints or poultry are cooked you should insert the probe into the thickest part to ensure that (a) there is no blood present; and (b) that the temperature has reached at least 75°C.  Before doing so ALWAYS sanitise the probe thoroughly using a sanitising wipe.  Wash the metal part of the probe thoroughly after use and wipe dry.



Such a test should be carried out at least once weekly on a meat joint or unusually large high protein food item.  Record the temperature on the appropriate chart.



Where heated cabinets or bain maries are used to keep food hot for longer than half an hour the food temperature should be checked once per week at the end of the storage period.  To do this, probe the food, again ensuring that the probe is properly sanitised beforehand and then washed afterwards.  Minimum temperature is 65°C, preferably 70°C.



The temperature of the above cooked and stored foods should be recorded together with any corrective action.


(vii)
Transported Foods



Although some leeway is allowed in the Regulations such foods should be delivered at no lower than 65°C, when hot or at no higher than 5°C when cold.



The temperatures at which the food is packed will govern this, efficiency of insulation, length of delivery run and possible use of cold packs.  Managers responsible for such delivered foods will need to ensure that correct temperatures are attained and maintained by periodically checking the temperatures of dummy, or extra meals at the end of longer runs.  Please see PROCEDURES - SERVICE.


(viii)
Checking the Calibration of the Thermometer



This should be carried out once per month.  See instructions for the Use of ETI Therma 20 for method.  For other makes of thermometer the manufacturers instructions should be followed.  For thermometers, which cannot be used with a test capsule, the following test can be carried out.



(a)
Insert the probe into a container of melting ice water stirring until a stable reading is obtained.  This should be between -0.5°C and +0.5°C; and



(b)
Hold the probe in front of a steaming kettle, TAKING CARE NOT TO GET SCALDED, until a stable reading is obtained.  This should be between +99.5°C and +100.5°C.



(c)
If the thermometer fails either the test capsule test or where used, the manual test, it should be returned, along with the test cap, to the supplier for a full calibration check and adjustment.  Remember some cheaper thermometers cannot be adjusted and will need replacement.



(d)
A record of all test and re-calibration should be kept.

INSTRUCTIONS FOR USE OF ETI THERMA 20

To use our equipment plug the probe into the thermometer by rotating it until it locks on and then tighten the locking ring.

To operate your instrument, push the button on the side.

To measure food temperature at its centre push the probe into the food as closes as possible to the centre and wait until thermometer reading becomes stable.

For measuring surface temperature put the probe between packs of food and squeeze against probe.  Try to ensure 2” of probe is in contact and wait until thermometer reading becomes stable.

At regular intervals your thermometer must be checked for accuracy.  In order to check this remove the probe and put the test cap into the thermometer in the same way as the probe.  If the thermometer displays between 2.7°C and 3.3°C your accuracy is fine.  If not return to your supervisor for recalibration.

At least once per year check the overall accuracy of the thermometer by inserting the probe into steam and iced water as per the method given under ‘Checking the Calibration of the Thermometer’.

INVESTIGATIONS NECESSARY FOR REFRIGERATORS EXCEEDING 5°C

· Can the thermostat be adjusted to reduce the temperature?

· Is the door seal sound and tight fitting?

· Is the door being left open more than necessary?

· Does the refrigerator need defrosting more regularly?  (Please note the Food Hygiene  (Amendment) Regulations allow for temperature fluctuations during manual or automatic defrost cycles).

· Is the refrigerator serviced routinely, including cleaning of the external heat exchanger fins?

· Is the refrigerator overloaded therefore interfering with air circulation inside?

· Is the refrigerator in a warm part of the kitchen, a warm and badly ventilated storeroom, next to heat producing equipment or sited opposite a south facing window where there may be excessive solar gain?

· Are the external heat exchanger fins clear of any obstruction so as to allow good air circulation to them?

Where necessary appropriate corrective action should be taken.

If this does not achieve the desired effect, only foods, which are not high risk, should be kept in those parts of the refrigerator, which cannot achieve 5°C, or below.  Urgent consideration should be given to the replacement of the refrigerator.

PLEASE NOTE

When replacing a refrigerator always take specialist advice in order to ensure that the replacement will satisfy the legal requirements for food temperatures.  When replacing refrigerators in a kitchen operating as a food business the use of commercial equipment is strongly recommended, particularly where preparing meals for 20 or more people or for transport to other premises.

SECTION 17
PROCEDURES - TRAINING 

PROCEDURES - TRAINING
It is for individual departments to decide their own training strategies.  The Food Hygiene (England) Regulations 2006. Require that persons engaged in the handling and preparation of food be given food hygiene training commensurate with their duties.  The Catering Industry Guide referred to earlier, gives recommended levels of training although the following is intended to act as a guide for KCC staff.

CIEH Level 1 Award in Food Safety.

Who needs this qualification? 

· Young people considering a career in the food industry.

· New recruits (induction training)

· People handling low-risk or wrapped foods.

· Non-food handlers in a food business (cashiers).

Subjects covered are: 

· Food safety hazards & responsibilities.

· Contamination

· Cleaning

· Personal hygiene

CIEH Level 2 Award In food safety in catering.

Safety training is a key ingredient in preparing & preserving essential skills in the work place. Food safety competence is fundamental in enabling employees to deliver high quality food to the customers safely.

Who needs this qualification?

Anyone working in a catering or hospitality setting where food is prepared cooked and served.

 Typical environments may include:

· School meals

· Breakfast Clubs

· After school clubs

· Children Centres

· PIU’S

· Café works

Subjects covered are:

· Legislation

· Food safety hazards

· Temperature control

· Refrigeration, chilling and cold holding

· Cooking and hot holding

· Food handling

· Principles of safe food storage

· Cleaning

· Food premises and equipment.

CIEH Level 3 Award in Implementing Food Safety Management Procedures.
From 1st January 2006, EU legislation requires all businesses producing food to have a documented food safety management system in place, based on Hazard Analysis and Critical Control Points (HACCP) principles.

This qualification is best suited for all 

· Catering managers employed by private contractors, 

· In- house contractors 

· KCC schools.

· Residential Establishments

Subjects covered 

· The 12 steps of HACCP process.

· Controls required ensuring food safety.

· Use of a management tool such as the Food Standards Agency’s Safer Food Better Business pack or KCC Policy and procedures.

CIEH Level 3 Award in Supervising Food Safety in Catering.

This qualification is designed for people working in food business at a supervisory level. It would also benefit those responsible for quality assurance, purchase of raw materials, investigating customer complaints or on the job training.

Changes in the legislation effective from 2006 have placed greater onus and accountability on anyone in the food business with supervisory responsibility. It is therefore vital they are equipped with both the knowledge and confidence to do their job effectively. 

The programme is suitable for all 

· Catering Managers employed by private contractors, 

· In-house contractors  

· KCC schools.

· Residential Establishments 

Subjects covered:

· Legislation

· Supervisory management

· Temperature Control

· Cleaning

· Contamination control

· Applying and monitoring good hygiene practices

· Implementation good food safety procedures.

· Contributing to the safety training of others

CIEH Level 2 Award in Healthier Food & Special Diets.

The benefits of a health and varied diet are indisputable, KCC and the government are committed to reducing ill health and death caused by diet-related disease and consumers are increasingly aware of the effects of a poor diet. More than ever, caterers need to understand the link between diet and health. People working with food have a responsibility to keep up to date with current recommendations and guidelines. This qualification provides caterers with the fundamental principles of nutrition and the necessary knowledge to effect real change in the eating habits of the nation.

Who needs this qualification?

· Employees in catering preparation and serving food

· Those involved in the selection of menus, recipes and ingredients

· Customer facing employees who need to understand customer queries or ascertain needs of individuals.

Subjects covered

· The relationship between nutrition, diet and health

· The nutritional requirements of different population groups

· Current policy, legislation and voluntary guidelines

· The effects of food processing on nutrient content

· Nutrition labelling

General

The approximate teaching times are as follows:

CIEH Level 1 Award in Food Safety 
Half a day

Awareness in catering

CIEH Level 2 Award in Food Safety
One day

In catering

 

CIEH Level 3 Award in implementing 
One day

Food Safety Management Procedures

CIEH Level 3 Award in Supervising 
Min 18 Hours

Food Safety in catering

CIEH Level 2 Award in Healthier 
One day

Foods & Special Diets  

.

The vast majority of food handlers working in kitchens at establishments have already been trained to Level 1 Award in Food Safety Awareness in Catering. Initially priority should be given to achieving initial level 1 training as detailed above and increasing the number of staff trained to level 2. 

Currently there are a number of personnel with Departments able to offer training at Intermediate, Basic and Awareness levels

Without evidence of adequate training of staff it is unlikely that a due diligence defence will be available.  A proper record of training must be kept.  A record sheet is provided in the VERIFICATION AND RECORD KEEPING SECTION.

SECTION 18
PROCEDURES - PERSONAL HYGIENE 

PROCEDURES - PERSONAL HYGIENE
A good standard of personal hygiene is essential for food handlers in order to protect food from contamination.

Food handlers working in the kitchen must wear clean, light coloured over-clothing.  Over-clothing to be clean daily.  Where an apron is necessary this should be of flame retardant material and should also be clean daily.

Hair must be clean and tidy with long hair tied back. Clean head covering is to be worn.

There will be a number of staff for whom a lesser standard of over-clothing will be acceptable.  In these cases staff will wear clean and tidy clothing along with a clean apron, tabard or equivalent, used only when working with food, will normally be sufficient.  The apron, tabard etc, must be removed when leaving the food room.  Such staff will include:


(a)
Care staff working in dining areas serving or otherwise helping residents at meal times.


(b)
Care staff preparing small quantities on non-high risk foods in unit kitchens at establishments for the elderly etc.


(c)
Staff and others working in kitchens not considered to be food businesses.


(d)
Care staff preparing food in Client’s own home.


(e)
There will be some very small food businesses, such as at children’s homes where the level of protective clothing will need to reflect a domestic/homely environment.

Sensible, clean shoes should be worn in food preparation areas, sandals and other open shoes are not suitable.

In food preparation areas no jewellery other than a plain band wedding ring or plain sleeper earrings should be worn.  Jewellery harbours dirt and bacteria and can drop into food, eg. Stud earrings necklaces etc.

Clean hands are essential.  Wash thoroughly upon entry to the kitchen or food area and then regularly at the appropriate times.  Washing involves the use of hot water, clean soap (preferably liquid).  Make sure the front and backs of the hands are washed as well as between the fingers and the exposed forearms etc.  Ensure fingernails are kept short, neat and clean.  No nail varnish to be worn.

The wash basin must only be used for hand washing - NOT for any other purpose.  It must be kept clean and sanitised or disinfected at least once daily.  Hot and cold or mixed warm water is a legal requirement.

The hands should be rinsed and thoroughly dried after washing.  Paper towels are recommended - NOT communal towels.  A bin for used paper towels must be provided.

There are many occasions where touching food is not necessary.  Always use implements such as spoons, forks, tongs, etc as appropriate.  Where handling of larger quantities of food is essential, eg. Sandwich making, use disposable gloves.

Don’t ever taste food with fingers.  Use a clean tasting spoon each time.

Don’t wear perfume when working with food - it can taint it.

Refrain from bad habits, eg. nose and ear picking, head scratching etc, and remember smoking in a kitchen is illegal.  Never comb hair in the kitchen.

If outdoor clothing is stored in the kitchen it must be kept in a separate locker.  Preferably clothing should be kept outside of the kitchen.

Illness must be reported to the supervisor or unit manager.  Always report:


a cold


a sore throat


Boils or spots


a septic wound


diarrhoea


an upset stomach


sickness

Staff with these conditions may cause food poisoning if they are allowed to work with food.  In any case of doubt the Occupational Health Adviser or District Council EHO should be consulted.

Where a food handler is suffering or is carrying typhoid, paratyphoid, any salmonella infection or dysentery or any staphylococcal infection they must report it to their supervisor or manager who in turn must notify the District Council Environmental Health Department.

Non food handlers entering the kitchen while food is being prepared, handled or exposed must follow the above dress code.  They must also exercise a similar high standard of personal hygiene.

SECTION 19
PROCEDURES - CLEANING AND DISINFECTION 

PROCEDURES - CLEANING AND DISINFECTION
The main rule of cleaning is ‘Clean as You Go’.

Use the method and materials appropriate to the task, eg. work tops require cleaning and disinfection or sanitising whereas floors need to be cleaned with a de-greaser or hard surface cleaner.

Similarly smooth surfaces will normally only need to be wipe cleaned whereas chopping boards and floors (periodically) will need to be scrubbed.

Cleaning chemicals equipment must be used and stored safely so as not to contaminate food or cause injury to the person using them.  A COSHH assessment will need to be carried out as appropriate.   (COSHH = Control of Substances Hazardous to Health).

Cleaning equipment must be kept clean.  Cloths for surfaces in contact with food must be freshly boiled, washed in a hot wash cycle or, preferably, be of the disposable type and colour coded.

Cleaning materials used in food rooms should be suitable for the purpose and not strongly aromatic so as to taint foods.  They must be used strictly in accordance with the manufacturer’s instructions.

Disinfectants and sanitisers should be made up daily.  Wherever possible use as a spray as this will prevent contamination and degradation of the made-up solution.  Check first that the product is suitable for spray use however.

When carrying out the final rinse/wipe, use a paper towel.  The use of a contaminated cloth will undo any disinfection you have carried out.

When washing crockery and cutlery in a sink, wherever possible use the double sink method, ie. Main wash in first sink using a detergent followed by a rinse in very hot water or a disinfectant solution in a second sink.  If a combined detergent/disinfectant is used in the first sink, rinse in clean hot water in second sink.  Where only a single sink is available, use a combined detergent/disinfectant followed by rinsing under a running tap.  Obviously take care with hot water to avoid scalding.

Where possible allow washed food equipment to air dry.  If physical drying is necessary, use paper towels or freshly laundered and dry tea towels.

Chopping boards needs particular care when cleaning them.  Any heavy soil should be first removed with a paper towel or cloth.  They should then be washed over a sink using a detergent solution and brush followed by a disinfecting rinse.  Alternatively use a detergent/disinfectant solution and brush followed by a clean water rinse.  Then allow to air dry.  Some chopping boards can be washed in a dishwasher.

A cleaning plan/chart such as the following example should be followed.  It must show the area/item to be cleaned method, frequency and person responsible for cleaning.  Most suppliers will provide a cleaning plan for the kitchen. It must as a minimum show:

· The area/equipment to be cleaned;

· The method to be used;

· The frequency;

· The person responsible for cleaning that area/equipment.

KITCHEN CLEANING


HYGIENE PLAN

TASK
PRODUCT
FREQUENCY
RESPONSIBILITY
METHOD
SPECIAL INSTRUCTIONS

PEST CONTROL (mice, vermin, birds, insects and flies etc.)

DAILY
UNIT MANAGER



FOOD PREP SURFACES & CHOPPING BOARDS

AFTER EACH USE




TABLES AND WORKTOPS

AFTER EACH USE




MEAT SLICER

AFTER EACH USE




FOOD MIXER AND STAND

AFTER EACH USE




CAN OPENER AND STAND

AFTER EACH USE




SCALES & MIXING BOWLS & STAND

AFTER EACH USE




CLEANING EQUIPMENT

DAILY




DOORS/DOOR HANDLES (including all used equipment handles)

DAILY




DINING AREA FLOOR

DAILY




HOT CUPBOARDS

DAILY




TELEPHONE

DAILY




DISHWASHER

DAILY




COUNTER TOP HOT PLATES

DAILY




STEAMERS AND BOILERS

DAILY




HEATED/AMBIENT & REFRIGERATED DISPLAY COUNTERS

DAILY




SINK, DRAINERS, WASH HAND BASINS

DAILY




POTATO PEELERS

DAILY




WASTE BINS

DAILY




FLOORS, WALLS AND GULLEYS

DAILY




TOILETS AND CHANGING ROOMS

DAILY




CUTLERY CONTAINERS

WEEKLY




WINDOWSILLS

WEEKLY




RANGES/GRILLS/HOBS/BOILING TABLES

WEEKLY




OVENS

WEEKLY




DEEP FAT FRYERS

WEEKLY




COLD ROOMS

WEEKLY




DRINKS AND SNACK VENDERS

WEEKLY




OVENS/RANGE/GRILLS/HOBS/BOILING TABLES

MONTHLY




FREEZER

AS NECESSARY




CANOPIES AND HIGH LEVEL CLEANING

MINIMUM TWICE ANNUALLY
KITCHEN MANAGER



CLEANING SCHEDULE

The following schedule gives further details of minimum cleaning/disinfection methods can frequencies.

Work/Area Equipment
Method
Frequency

FLOOR
1.
Remove spillages immediately.
As necessary.


2.
Clear area of as much moveable equipment possible.



3.
Clean with freshly prepared solution of hard surface cleaner or degreaser accurately diluted with clean water.
As required but at least once per day at day establishments.  Twice per day at residential establishments.


4.
Pay particular attention to areas beneath equipment and around table legs, etc.



5.
Rinse with fresh water where necessary (this will depend on detergent type) and dry.


*Walls
1.
Spillage to be removed immediately.
As necessary.


2.
Clean with freshly prepared solution of hard surface cleaner accurately diluted with clean water.
Lower portions of walls weekly, upper parts at intervals of at least 6 months.  An intermediate wash may be needed at some establishments.


3.
Any food deposits seen on surrounding walls underneath sink, water service pipes, etc, must be removed.


*HIGH LEVEL AREAS (eg. light fittings, canopies & fans)
1.
Clean with freshly prepared solution of hard surface cleaner accurately diluted with clean water.
6 months although an intermediate wash may be needed at some establishments.

*Please note high level cleaning may need to be undertaken by contractors.

Work/Area Equipment
Method
Frequency

DRAINAGE AND FLOOR  CHANNELS
1.
Clean with freshly prepared solution of hard surface cleaner accurately diluted with clean hot water.
As required - at least once daily.


2.
Grids should be cleaned once weekly by high pressure cleaner or scrubbing with a degreaser.
Weekly.


3.
It may be necessary to de-scale drainage channels periodically with a suitable de-scaler.


DOORS
1.
Spillage.
To be removed immediately.


2.
Clean with freshly prepared solution of hard surface cleaner accurately diluted in hot water.
Weekly.

Door handles daily.

WINDOWS (Internal Surface to reach height)
1.
Glass to be cleaned using a suitable glass cleaner.  Frames to be cleaned using a hard surface cleaner accurately diluted in hot water.
Weekly.

WORKING SURFACES (including mobile tables, racks, general purpose trolleys, scale trays etc)
1.
Clean with a freshly prepared solution of neutral detergent accurately diluted in hot water.
All surfaces should be cleaned after completion of food preparation process.  A clean dry surface is required before commencing food preparation.  Disposable paper towels should be used for drying where necessary. PAY PARTICULAR ATTENTION TO “HIGH RISK FOOD” PREPARATION AREAS.


2.
Surfaces used for the preparation of high risk foods should be cleaned using a combined detergent/ sanitiser followed by a rinse with clean water OR with solution of neutral detergent followed by a rinse with a freshly prepared solution of food surface disinfectant accurately diluted as instructed by manufacturer.



3.
Supporting stands to be scrubbed ensuring that no food deposits are left on legs.  Any food deposits on surrounding walls should be removed.  Use a freshly prepared solution of hard surface cleaner.
At least twice weekly.

SINKS
1.
Clean with freshly prepared solution of neutral detergent accurately diluted in clean hot water.
At least twice weekly.


2.
Supporting stands to be treated as for those under Work Surfaces.  In addition, pay particular attention to any water supply pipes.
Twice weekly.


3.
Wash top with combined detergent/sanitiser or neutral detergent followed by a disinfectant rinse.  Use a separate cloth for this purpose.
At least daily.


4.
It may be necessary to periodically use a de-greaser to remove stubborn build-up and stains OR a de-scaler to remove limescale.


WASH HAND BASIN (including taps)
1.
Clean using either a freshly prepared solution or combined detergent sanitiser OR neutral detergent followed by a disinfectant rinse.
At least daily.


2.
De-scaling may be periodically required using a de-scaler.
As required.

WASTE DISPOSAL UNIT
1.
Spillage
Remove immediately.


2.
Clean with a de-greaser accurately diluted in clean hot water to manufacturer’s instructions.
Daily.


3.
Rinse fresh cleaning solution down the waste disposal.
Daily.


4.
Supporting stands to be cleaned as under Working Surfaces.
Twice weekly.

FOOD STORE ROOMS
1.
Spillage.
Remove immediately.


2.
Sweep and wash floor with hard surface cleaner.
Daily.


3.
Remove stock as necessary and wash floor and shelving with hard surface cleaner.
Weekly.


4.
Check for presence of pests.
Continuous.

STORAGE CUPBOARDS
1.
Remove all items from cupboard.



2.
Check all crockery and dispose of damaged items.
Monthly.


3.
Brush out any loose dirt.
Monthly.


4.
Check all food items for insects or pests.
Continuous check.


5.
Clean with freshly prepared hard surface cleaner accurately diluted with hot water.
Floors to be swept daily and thoroughly washed weekly.

OVENS AND GRILLS
1.
Remove shelves and clean separately.
After each day’s use.


2.
Interior - follow manufacturer’s instructions for cleaning.



3.
Clean exterior paying particular attention to controls, service pipes, hinges etc.
Weekly.

CAN OPENER
1.
Scrub with a solution of hard surface cleaner solution.
After each use.


2.
Rinse in hot clean water and air dry.


DEEP FAT FRYER
1.
Follow manufacturer’s instructions.
Drain and clean out at least weekly.

Work/Area Equipment
Method
Frequency

MICROWAVE
1.
Spillages must be removed immediately.



2.
Seals must only be cleaned with warm water (this is a Health and Safety requirement to prevent the leakage of microwaves).
Weekly.

KITCHEN WASTEBIN
1.
Clean with freshly prepared solution of hard surface cleaner accurately diluted in clean hot water.
Regularly after emptying which should be at least daily.


2.
Scrub with clean stiff nylon brush.



3.
Swill with hot, clean water.



4.
Wipe handle and lid with freshly prepared solution of detergent sanitiser or disinfectant.


EXTERNAL REFUSE STORAGE AREA
1.
Clean with hard surface cleaner accurately diluted in hot water.
At least weekly and when spillages occur.


2.
Scrub with brush and rinse.


CHOPPING BOARDS
1.
Clean with either freshly prepared solution of detergent/sanitiser OR neutral detergent followed by food surface disinfectant.  Scrub with clean nylon brush.
After preparation of food, ALWAYS BETWEEN DIFFERENT FOODS.


2.
Rinse with clean hot water.


SLICING MACHINES
1.
TAKE CARE - FOLLOW MANUFACTURER’S INSTRUCTIONS - ENSURE STAFF ARE FULLY INSTRUCTED.  SWITCH OFF AND DISCONNECT  ELECTRICAL SUPPLY.
After each separate use whether food is cooked or raw.


2.
Dismantle as completely as possible into component parts.


Work/Area Equipment
Method
Frequency


3.
Clean in sink or in situ as appropriate using same method as for chopping boards.



4.
Rinse each part with hot water and wipe dry with a fresh paper towel.



5.
Re-assemble machine taking care not to contaminate it with a dirty cloth or dirty hands.


MIXERS
1.
DISCONNECT FROM ELECTRICITY SUPPLY.
As required.  At least always after each day’s use.


2.
Clean with freshly prepared solution of hard surface cleaner accurately diluted in clean hot water.



3.
Wash body and extension thoroughly making sure all food deposits are scrubbed off.



4.
Where high risk foods are used wipe all parts coming into contact with food with a food surface disinfectant.



5.
Rinse with clean hot water.


STEAMERS
1.
Clean with freshly prepared solution of neutral detergent accurately diluted in clean hot water and drain.
After each day’s user.


2.
Remove trays and clean separately.



3.
Scrub interior to remove all food deposits.



4.
Scrub interior paying particular attention to the back tank and legs.


Work/Area Equipment
Method
Frequency


5.
It may be necessary to periodically use a de-greaser to remove stubborn build up and stains.


HOT CUPBOARDS
1.
Wipe clean with freshly prepared solution of neutral detergent accurately diluted in clean hot water.
Daily.


2.
Clean top sides and door, remove shelves and clean separately.   Scrub interior paying special attention to shelf runners.
Weekly.


3.
Rinse with clean hot water and air dry.



4.
Periodically the use of a de-greaser may be necessary.


BOILING TABLES/HOBS
1.
Clean with freshly prepared solution of neutral detergent accurately diluted in clean hot water.
Daily.


2.
Dismantle and clean paying attention to joints and legs.
Weekly.


3.
Where necessary use oven cleaner in accordance with manufacturer’s instructions to remove burnt on carbon.
As necessary.

REFRIGERATORS AND FREEZERS
1.
Defrost if necessary.
At least weekly.


2.
Remove shelves.



3.
Clean with freshly prepared solution of detergent sanitiser followed by rinse OR neutral detergent solution followed by food surface disinfectant rinse.
Handles daily.


4.
Wipe dry with fresh clean paper towel.



5.
Pay particular attention to door seals.


Work/Area Equipment
Method
Frequency


6.
External surfaces - except handles - are cleaned with a neutral detergent solution.


VENDING MACHINES
1.
As directed by manufacturer’s instructions.


POTATO PEELERS
1.
Remove cover and bottom plate.
Daily after use.


2.
Block outlet.



3.
Pour in a freshly prepared solution of hard surface cleaner accurately diluted in hot water.



4.
Brush inside well and allow to stand for at least one hour.



5.
Drain off, brushing surfaces at the same time.



6.
Rinse thoroughly.



7.
Re-assemble and clean outer casing using similar cleaning solution.


CLOTHS
1.
Disposable cloths should be used in preference to non-disposable types.  Wherever non-disposable cloths are used they should be thoroughly washed and boiled after each use.


MOPS
1.
Mops should be washed in hot freshly prepared solution of hard surface cleaner, rinsed, wrung out and stood, mop end up, to dry.
Daily after each use.

MOP BUCKETS
1.
These should be of the two-chamber type, fitted with a geared wringing device.  Alternatively two buckets can be used - one holding detergent solution and the other for ‘wring’ water.  They should be washed thoroughly and inverted to drain dry.
Daily.

REMEMBER:  CLEANING MATERIALS AND EQUIPMENT MUST BE STORED AWAY FROM FOOD AREAS.  




ALWAYS FOLLOW MANUFACTURER’S INSTRUCTIONS ON USE AND HEALTH AND SAFETY.




WHEN CLEANING, ALWAYS LOOK FOR ANY EVIDENCE OF PESTS - IF ANY ARE FOUND THEY MUST BE REPORTED TO THE SUPERVISOR IMMEDIATELY FOR APPROPRIATE ACTION.

SECTION 20
PROCEDURES - PEST CONTROL 

PROCEDURES - PEST CONTROL

At larger catering premises or at smaller catering premises where there are ongoing or periodic problems with food pests, eg. Cockroaches, Pharaoh ants or rodents, a pest control company should be employed to routinely monitor premises, bait and if necessary, eradicate pests.

Where a contractor is employed, a site record must be kept showing details of all visits and treatments.

In all other cases a record should be kept of all sightings of pests and action taken.  “Do-it-yourself” treatments for pests in food areas are not recommended - a pest control contractor should be employed.

Pests in food premises must be dealt with immediately.  If food is suspected to have been contaminated it must immediately be treated as unfit.  Advice should be sought from the District Environmental Health Department.

Depending on the circumstances of an infestation serious consideration may need to be given to immediate closure of the kitchen.

Flying Insects and Fly Screens

The following guidance should be followed:

New Kitchens and Food Stores

Windows:


Detachable nylon/plastic/aluminium fly screens are to be fitted to all openable windows.  These screens shall be easily cleaned (roller type screens should not be fitted).

Doors:


External doors may require screening where a fly nuisance is likely - metal chains or clear plastic strips are easy to fit and could be fitted later should the need to demonstrated.

Existing Kitchen and Food Stores

Screening to windows and doors is not always an automatic legal requirement unless there is a problem with flying insects.  It should however be regarded as good practice.

Where fly screens are required or recommended, the need for their provision would depend on the individual merits of the situation, ie. the proximity of refuse areas, farms and farm animals and the nature of the food preparation.

All opening windows to existing food stores should be fitted with fly screens.

Internal/external doors to food stores should normally be kept closed.

Note

The most common source of a fly nuisance comes from a badly designed and sited, and poorly maintained refuse area.  These should not be sited in the immediate vicinity of the kitchen doors or openable windows.  A well-designed area will have a smooth impervious surface laid to fall to a drain and have a water supply for washing down.  Such provision should always be made for new kitchens.  Lids to refuse bins should always be kept in place and the area should always be kept clean and tidy.

In addition there will be circumstances where electronic flying insect killers will be helpful.  Where fitted however, they should be sited so as not to attract insects into a kitchen.  They should not be sited directly over food preparation surfaces.  They should be cleaned regularly and the light source should be replaced at intervals as recommended by the manufacturers, normally at least annually.

SECTION 21
VERIFICATION AND RECORD KEEPING 

VERIFICATION AND RECORD KEEPING

1.
To demonstrate due diligence it is extremely important to be able to show that laid down procedures are regularly monitored and that adequate records are maintained.

2.
Monitoring is an on-going responsibility for all those responsible for food hygiene.  There will be a need for more formal inspection of food premises and activities and it is recommended that managers or their management representative carries this out at least monthly.  Such persons must be qualified to at least CIEH Foundation Certificate in Food Hygiene level.

3.
Training in hazard Analysis and Critical Control Points will be provided for appropriate staff at all premises preparing foods for 20 persons or for transport to other premises.  In addition it is expected that eventually at least one person at each of those premises will be trained to CIEH Intermediate Food Hygiene Certificate level.

4.
Once hazard analysis training has been given, the formal monthly inspection of the kitchen should be based on hazard analysis.

5.
A hazard analysis should be carried out jointly by the manager or their direct representative and the cook/chef.  A food item, preferably from that day’s menu, should be chosen from one of the categories of foods referred to in the HAZARD ANALYSIS section ie.

· Dairy Products, Chilled Cooked Meats etc

· Dry Products

· Eggs

· Fresh Fruit and Vegetables

· Frozen Foods

· Raw Meat and Fish

6.
Using the Hazard Analysis Records the food should be followed from ORDERING through to SERVICE in order to identify all potential hazards to that food and ensure control measures are in place and that good practices are being followed.


Apart from immediate and obvious hazards, which will adversely affect the safety, hygiene and quality of food, other general and environmental factors should be taken into account.  This will include items such as the condition of the fabric of the building, equipment and surfaces, pest control, cleaning standards, levels of training etc.


Where any uncontrolled hazards are found they should be recorded along with the control methods to be put in place.


As part of the hazard analysis the Critical Control Points (CCPs) applying to the food under examination need to be identified by using the CRITICAL CONTROL POINTS poster (see HAZARD ANALYSIS section).  Where uncontrolled hazards are found at a CCP applying to the food they should be regarded as serious.  If these hazards are considered to pose an immediate and unacceptable risk, urgent action must be taken.


The monthly HACCP Record Form should then be completed, signed, dated and retained for 12 months.

7.
Unless a monthly inspection using hazard analysis is being carried out, managers (or their representative) of all food premises should formally inspect their kitchens using the monthly food hygiene checklist.  When using this checklist, any items with the answer NO require urgent attention.

8.
When carrying out the Monthly Food Hygiene Checklist inspection should be taken of the main meal menu on that day in order to ensure that all component parts of that meal are safe.

9.
The Monthly Checklist Record should be completed, signed, dated and retained for 12 months.


(It is recognised that not all questions on the checklist will be relevant to food premises not operating as a business eg. certain small independent living units etc. for this reason some questions have been asterisked - see NOTE at end of checklist.  The overall standards of food hygiene should however be extremely high).

10.
All other records should be completed and retained as follows:


(i)
Training Record - completed by all food premises and kept permanently.


(ii)
Weekly Pest Control, Cleaning and Chilled Food Temperature Record - completed at all food premises and retained for 6 months.


(iii)
Delivered Goods Record, Hot Food Temperature Record and Chart for Establishing Warmest Part of Refrigerator - completed at premises preparing foods for 20 or more people or for transportation elsewhere retained for 6 months.


(iv)
Calibration Check Record.  Completed as (iii) above and regained for 12 months.

11.
Heads of Departments will need to ensure that managers of food premises are undertaking regular inspections and that records are kept up to date.

12.
In addition to the above self-inspection, food premises will be subject to periodic, more detailed, food hygiene audits by Departmental Food Hygiene Advisers.

13.
The Departmental Food Hygiene Adviser(s) will keep methods of inspection and recording under review.

MONTHLY FOOD HYGIENE CHECKLIST

Please see Note at end of checklist regarding asterisked items.

1.
ORDERING AND DELIVERY


(a)
Is food ordered through Corporate Purchasing Unit or purchased from a reputable supplier?


(b)
Are visual checks carried out on delivered foods? 


*(c)
At premises catering for 20 or more or preparing transported foods are temperature checks carried out on delivered foods and are hygiene standards of delivery vehicle checked?



(d)
Will foods be rejected if unsatisfactory?

2. STORAGE


(a)
Are foods placed sufficiently quickly into storage, ie. chilled and frozen foods immediately?



(b)
Are foods properly covered/packaged?



(c)
Are foods properly separated to prevent contamination from bacteria, taints, soil etc?



(d)
Are foods stored at the correct temperature?



(e)
Are refrigerator and freezer temperatures checked?



(f)
Is strict rotation followed, ie. is (are) food(s) ‘in date’ (including chilled and frozen food).



(g)
Are vegetables/fruit stores cool and dry?



(h)
Is store room/equipment clean and in good repair?

(i) Are cleaning materials etc, stored safely and separately?

3.
PREPARATION


(a)
Are utensils/equipment clean?


(b)
Are raw and cooked foods prepared separately?


*(1)(c)
Is a colour coding system used to separate equipment for raw and cooked food?



(d)
Is equipment adequately cleaned and disinfected?



(e)
Are frozen foods (as appropriate) defrosted so as to ensure safe but thorough thawing and not to be contaminated, nor to contaminate other foods?


(f)
Are chilled foods stored in the refrigerator until required for use?



(g)
Are foods protected from physical/microbiological contamination during preparation?



(h)
Is area/equipment clean and in good repair?



(i)
Is care taken to ensure safe storage/use of cleaning equipment/storage so as not to contaminate food?



(j)
Is water used as an ingredient or for food washing drawn direct from the main?



(k)
Will any raw eggs in the recipe be cooked sufficiently to ensure safety?



(l)
Is area free from any signs of infestation?

4.
COOKING



(a)
Is equipment/area clean and in good condition?



(b)
Is food testing/tasting carried out hygienically?



(c)
Are sizes of poultry/meat joints sufficiently small?



(d)
Are foods requiring defrosting thoroughly thawed prior to cooking?



(e)
Are tests/checks carried out to ensure that foods are thoroughly cooked?



(f)
Is a policy of not re-heating home produced high risk foods strictly adhered to?

5.
HOT HOLD



(a)
Is area/equipment clean and in good repair?



(b)
Is food covered/protected from contamination?



(c)
Is food kept at 65°C or above?

6.
COOLING/COLD HOLDING



(a)
Is equipment/area clean and in good condition?



(b)
Is cooling food covered/protected from contamination?



(c)
Is cooling of food carried out well away from raw foods?



(d)
Is cooling carried out in a cool environment - NOT refrigerator?



(e)
Is high risk food of suitable size/shape so as to ensure it is cool enough for refrigeration within 90 minutes of cooking?



(f)
Is cooled food properly covered/wrapped, labelled and dated?



(g)
Is the policy of not freezing high risk foods for later use being followed?



(h)
Is refrigerator/chiller store temperature regularly monitored and recorded?

7.
SERVICE



(a)
Is area clean and in good condition?



(b)
Is cooking/preparation of food completed as near to time of service as possible?



(c)
Is food displayed at ambient temperature kept to minimum and replenished as necessary?


*(2)(d)
Is hot/cold display unit operating at correct temperature and switched on in sufficient time?


*(2)(e)
Is temperature of refrigerated/heated display cabinet regularly monitored and recorded?



(f)
Is unsold/unused high risk food discarded?

8.
TRANSPORTED FOODS


*(3)(a)
Are pack and delivery temperatures regularly monitored and recorded?


*(3)(b)
If failures on temperature control have been recorded have adequate corrective measure been taken?


*(3)(c)
Is equipment clean and in good repair?


*(3)(d)
Is delivery vehicle clean and suitable for its purpose?

9.
GENERAL
*(4)(a)
Is a complete cleaning schedule on display?

*(4)(b)
Is the cleaning schedule being followed?



(c)

Is KCC’s pest control policy for the premises being followed?



(d)
Is a record of any pest problems/treatments kept?



(e)
Are staff who may handle food or supervise others handling food, adequately trained?



(f)

Are standards of personal hygiene, dress etc, good?



(g)  
Are the following records kept:





(i)

Staff training in food hygiene?





(ii)

Temperatures of hot/cold/stored/transported foods as appropriate?





(iii)
Thermometer calibration checks (where electronic probe thermometer used)?





(iv)
Absence/sightings of pests?





(v)

Confirmation that cleaning schedules has been followed?

Note

The asterisked items will not strictly apply to those premises not operating as a food business eg. Where staff/clients purchase and prepare their own food and staff are not employed to cook for them.  Please note the following however:


*(1)
Equipment should however be thoroughly washed and disinfected to prevent cross contamination.


*(2)
It is not expected that such equipment will be used in very small premises.


*(3)
It is not expected that food will be transported from these premises.  For advice on the safe preparation of lunch boxes consult you’re Food Hygiene Officer.


*(4)
A simple cleaning rota should be supplied and followed.

MONTHLY FOOD HYGIENE CHECKLIST RECORD

To be completed at premises where hazard analysis training has not been given.

Name of Premises




Date of Inspection




Name of Manager




No. of Persons Catered for   


ITEMS ON MAIN MEAL MENU ON DAY OF INSPECTION

I have today carried out an inspection of the kitchen and associated food rooms at the above premises using the Monthly Food Hygiene Checklist.

Delete 1 or 2 as appropriate.

1.
All items were found to be satisfactory.

2.
The following items were found to be unsatisfactory and the recorded corrective action will be taken.

ITEM FAILED
CORRECTIVE ACTION TO BE TAKEN













Signed 


Designation



Date





THIS RECORD TO BE RETAINED FOR 12 MONTHS.

MONTHLY HAZARD ANALYSIS/CRITICAL CONTROL POINTS RECORD

To be completed at premises where hazard analysis training has been given.

………………………………………………………………………………………………..

………………………………………………………………………………………………..

………………………………………………………………………………………………..

I have today carried out a full hazard analysis on the above food item in order to ensure that all hazards are adequately controlled, that all good practices are being followed and that all relevant records are kept up to date.  The following hazards which are not already adequately controlled, were found, and the indicated control measures will be put in place (where none are found this should be recorded).

Process Step
Hazard
Control Measure to be put in Place
Date to be Implemented































CRITICAL CONTROL POINTS

Using Kent County Council’s Critical Control Points poster I consider that the critical controls necessary for the above foods will apply at the following process steps.

1. Ordering
2. Delivery
3. Storage
4. Preparation
5.
Cooking

6. Cooling
7. Hot/Cold Holding
8. Transporting
9. Serving
10. Disposal

 (Circle Those Steps Which Apply)

All controls required at the CCPs circled above are in place/any uncontrolled hazards at the CCPs circled above are recorded and will receive urgent attention*

(*Delete as Appropriate)

Signed 


Designation



Date





THIS RECORD TO BE RETAINED FOR 12 MONTHS.

TRAINING RECORD (to be kept indefinitely as a permanent training record).

TO BE COMPLETED AT ALL PREMISES

Name
Date ‘Awareness’ Attended & Passed
Date Foundation Attended & Passed
Date Basic/ Awareness Refresher Attended
Date ‘Intermediate’ Attended & Passed
Date Advanced Attended & Passed
Details of Other Food Hygiene Courses

























































WEEKLY PEST CONTROL, CLEANING AND CHILLED FOOD TEMPERATURE RECORD

TO BE COMPLETED AT ALL FOOD PREMISES


Date  ………………………….

REFRIGERATOR (RECOMMENDED TEMPERATURE 1°C TO 5°C)
Sunday
Monday
Tuesday
Wednesday
Thursday
Friday
Saturday
ACTION TAKEN WHEN OUTSIDE TEMPERATURE RANGE


°C

AM
°C

PM
°C

AM
°C

PM
°C

AM
°C

PM
°C

AM
°C

PM
°C

AM
°C

PM
°C

AM
°C

PM
°C

AM
°C

PM


1.

















Initials
Initials
Initials
Initials
Initials
Initials
Initials
Initials
Initials
Initials
Initials
Initials
Initials
Initials
Initials  ……………

2.

















Initials
Initials
Initials
Initials
Initials
Initials
Initials
Initials
Initials
Initials
Initials
Initials
Initials
Initials
Initials  ……………

3.

















Initials
Initials
Initials
Initials
Initials
Initials
Initials
Initials
Initials
Initials
Initials
Initials
Initials
Initials
Initials  ……………

PLEASE NOTE : AT PREMISES WHERE A PROBE THERMOMETER IS NOT NECESSARY, CHECK THE REFRIGERATOR TEMPERATURE ONCE DAILY.`

FREEZER (RECOMMENDED TEMPERATURE - 18°C T0 24°C)
Sunday
Monday
Tuesday
Wednesday
Thursday
Friday
Saturday
ACTION TAKEN WHEN OUTSIDE TEMPERATURE RANGE


°C


Initials
°C


Initials
°C


Initials
°C


Initials
°C


Initials
°C


Initials
°C


Initials


1.














Initials  ……………

2.














Initials  ……………

3.














Initials  ……………

CLEANING
I confirm that all the daily and weekly cleaning tasks have been carried out satisfactorily.

Signed 


Designation


Date  



PEST CONTROL
Delete as appropriate
PESTS WERE/WERE NOT FOUND AND THE FOLLOWING ACTION WAS TAKEN.

Type of Pest
Action Taken:
Signed









THIS RECORD TO BE RETAINED FOR SIX MONTHS.

DELIVERED GOODS RECORD

For use at kitchens catering for 20 person or more or where transported foods are prepared.  Check each supplier’s vehicle once per week and check temperature of chilled/frozen foods once per week per supplier.  Checking of delivery vehicle temperature is more reliable than between pack probing.

Supplier:

Delivery Note No:
Date:

Vehicle Registration No:

Supplier:

Delivery Note No:
Date:

Vehicle Registration No:

Hygiene standards of vehicle/personnel: 
OK
Unsatisfactory



Condition of Goods


OK
Rejected

Use By / Best Before Dates

OK
Rejected

Frozen / Chilled Food 


OK
Rejected

Temperature …………. °C

Signed   ………………………………………………….

Hygiene standards of vehicle/personnel: 
OK
Unsatisfactory



Condition of Goods


OK
Rejected

Use By / Best Before Dates

OK
Rejected

Frozen / Chilled Food 


OK
Rejected

Temperature …………. °C

Signed   …………………………………………………..

Supplier:

Delivery Note No:
Date:

Vehicle Registration No:

Supplier:

Delivery Note No:
Date:

Vehicle Registration No:

Hygiene standards of vehicle/personnel: 
OK
Unsatisfactory



Condition of Goods


OK
Rejected

Use By / Best Before Dates

OK
Rejected

Frozen / Chilled Food 


OK
Rejected

Temperature …………. °C

Signed   ………………………………………………….

Hygiene standards of vehicle/personnel: 
OK
Unsatisfactory



Condition of Goods


OK
Rejected

Use By / Best Before Dates

OK
Rejected

Frozen / Chilled Food 


OK
Rejected

Temperature …………. °C

Signed   …………………………………………………..

THIS WEEKLY RECORD TO BE RETAINED FOR SIX MONTHS.

WEEKLY HOT FOODS TEMPERATURE RECORD

This Record to be Retained for Six Months

PLEASE NOTE IF FOOD IS ALSO PREPARED FOR TRANSPORT THE DAILY/WEEKLY TRANSPORTED FOODS TEMPERATURE RECORD WILL ALSO NEED TO BE COMPLETED AND RETAINED.

To be used at premises preparing food for 20 persons or more.

HOT COOKED FOODS 

Where practical, always probe all high risk component(s) of meal to ensure thoroughness of cooking.  Where probe not used write in “visual”.

Date
Type of Food
Temperature (min 75°C)
Action taken in under 75°C
Initials























































HOT STORED FOODS - TO CHECK TEMPERATURE OF BAIN MARIES, HEATED CABINETS ETC - AT LEAST ONCE WEEKLY WHERE FOOD IS KEPT HOT FOR MORE THAN 30 MINUTES
ACTION TAKEN IF BELOW 65°C

EQUIPMENT
DATE
TIME
TEMP °C
INITIALS


1.






2.






3.






REMEMBER - ALWAYS THOROUGHLY CLEAN FOOD PROBE AFTER USE AND ALWAYS SANITISE BEFORE INSERTING INTO COOKED FOODS.

DAILY/WEEKLY TRANSPORTED FOODS RECORD

Record to be Retained for Six Months

To be used wherever foods are prepared for transport to other premises.  Always probe hot high risk foods and record their temperature just prior to packing into foils.

PACK TEMPERATURE (For Hot, High Risk Foods) DAILY

Food Item
Date
Time
Initials
Action Taken if Less than 80°C











































Always include one dummy meal per round, per week, unless otherwise agreed with the Client, for temperature probing of hot and cold high risk foods at point of last delivery.

DELIVERY TEMPERATURE (Hot and Cold High Risk Foods) WEEKLY (NB. Using Dummy Meals Only)

Round 

Name / Number
Food Item

Hot / Cold
Date
Time
Delivery Temp °C
Action taken if less than 65°C
Initials

































PLEASE ENSURE THIS RECORD IS RETURNED TO PRODUCTION KITCHEN FOR KITCHEN RETENTION AND ANY ACTION.

REMEMBER - ALWAYS THOROUGHLY CLEAN FOOD PROBE AFTER USE AND ALWAYS SANITISE BEFORE INSERTING INTO COOKED FOODS.

CHART TO BE USED TO FIND WARMEST PART OF REFRIGERATOR

For use only in main high risk food storage refrigerators/chill stores at premises preparing food for 20 persons or more or for transport to other premises.

Use to establish warmest part of new/replacement refrigerators and then monthly.


ICE BOX


SHELF 1
TEMP A 


°C

Date


TEMP F 


°C

Date







SHELF 2
TEMP B 


°C

Date



TEMP E 


°C

Date







SHELF 3
TEMP C 


°C

Date



TEMP D 


°C

Date







Move tub of water each day around the refrigerator A - F using electronic probe thermometer check and record temperature each day until warmest place found.  Leave tub in pace and if necessary adjust thermostat until 5°C is reached.

Retain this Record for Six months.

CALIBRATION CHECKS TO BE CARRIED OUT ONCE MONTHLY WHERE ELECTRONIC PROBE THERMOMETERS ARE USED


FOR USE WITH THERMOMETERS SUPPLIED WITH  CAPS
FOR USE WITH THERMOMETERS NOT SUPPLIED WITH TEST CAPS - ONCE MONTHLY AND ANNUALLY FOR THOSE WITH TEST CAPS


Month
When Checked with Test Cap does Read Out Read within

+ or -0.3°C of Test Cap Setting
If Probe Placed in Steam or Steam from Kettle does Read Out read between

99.5 and 100.5°C
If Probe Placed in Melting Ice Water does Read Out Read between 
Action Taken if Answer is No
Initials

January






February






March






April






May






June






July






August






September






October






November 






December






SECTION 22
PROCEDURES - RETAINED RECORDS 

If records are kept in a separate folder it must be kept with this document, both of which must be kept readily available for inspection.
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DAIRY PRODUCTS, CHILLED COOKED MEATS ETC - HACCP FLOW DIAGRAM





ORDERING





DELIVERY





COLD STORAGE





COOKING





PREPARATION





HOT HOLD





COOLING





COLD HOLDING





SERVICE





SERVICE





STORAGE





DELIVERY





ORDERING





DRY PRODUCTS - HACCP


FLOW DIAGRAM
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COOLING





HOT HOLDING





COOKING





STORAGE





EGGS - HACCP


FLOW DIAGRAM
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DELIVERY
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SERVICE





COLD HOLDING





COOLING





COOKING





HOT HOLDING





COLD HOLDING





HOT HOLDING





COOKING





COOLING





SERVICE





PREPARATION





STORAGE





DELIVERY





ORDERING





FRESH FRUIT AND VEGETABLES - HACCP FLOW DIAGRAM
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COLD HOLDING





DEFROST





COOKING





STORAGE





HOT HOLDING





COOLING





DELIVERY





ORDERING





FROZEN FOODS - HACCP FLOW DIAGRAM





SERVICE





COOLING





COLD HOLDING





HOT HOLDING





COOKING





PREPARATION





RAW MEAT & FISH - HACCP FLOW DIAGRAM





COLD STORAGE





DELIVERY





ORDERING














































































































































































































9

_1100001897.unknown

