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I ntroduction

HCM 310: Current issues in food safety and sawoitais a semester
course work of two credit units. It will be availabto all students,
taking the B.Sc Programme in the School of Businasd Human
Resource Management.

This course of 10 units involves Food Service arad3sionalism as an
aspect of Hospitality degree programme. It is nemgs for all
hospitality organizations such as: hotel, restarnanb houses, coffee
shop etc to alleviate management problems to maihigh standard of
hygiene. It covers personal, equipment and enviesrial hygiene.

The course guide tells you what the course HCM 318ll about the

information you need to make a success of youmssi in your chosen
career. Other information that contained in thisrse includes how to
make use of your time and the information on theortumarked

assignment. There will be tutorial classes. Fuliadie concerning the
tutorial classes will be conveyed to you at therappate time.

What You will Learn in ThisCourse

HCM 310 talks about current issues in food safatyd sanitation. It is
very necessary for you to bear it in mind thatdbarse you are doing or
that you've got yourself involved is a peculiar isguthat deals primarily
with human beings and one of their life basic nedus is food. Hence
it requires a special and peculiar attention alsatgty and sanitation.

The course contents consist of the objectives, fiieaed challenges
facing the hospitality industry as regards the esswf food and
sanitation safety. It analyses the various healddzalds of poor
sanitation in the food and beverage production seice areas, what
precautions to take and the equipment used in dal@romote good
hygiene in the kitchen and food/beverage servieasar

Course Aims
The aim of this course is to familiarize you wittetnecessary primary
and secondary things that are of necessity in ntirssues in food safety

and sanitation.

It will also expose you to the Current issues ind@nd sanitation safety
in the hospitality industry.

This course will help you to appreciate ‘Currerguiss in food safety
and sanitation’. It is important to all the serviodustry at national and



HCM 310 COURSE GUIDE

international levels. As you will see in some ¢é timits you will learn
how to achieve the follows: personal hygiene of thed handlers,
prevention of chemical food poison, highlights obd poison bacteria
and how to handle equipment and other materialg ustine industry.

Course Objectives

The objectives of this course are to expose yain¢oCurrent issues in
food safety and sanitation in the hospitality irtdyisBy the end of this
course you should be able to:

e implement and render healthy catering services.

e acquire knowledge about health and safety for a raw
refurbished catering premises

e gain enough knowledge of kitchen floor safety araizand
analysis.

¢ have sufficient knowledge about the importanceoofdf hygiene,
food safety, personal hygiene, equipment and stdniigency.

e understand all about control of waste and recyelatdterials.

e to control of Waste and Recyclable Materials

Course Materials

e The Course Guide
e Study Units
e Textbooks
e The Assignment File
Study Units
Modulel
Unit 1 Implementing Healthy Catering Services
Unit 2 Health and Safety for New Catering Premises
Unit 3 Food Safety Temperature Control
Unit 4 Pest Control
Unit 5 Kitchen Floor Safety
Module 2
Unit 1 Food Safety
Unit 2 Importance of Hygiene
Unit 3 Food Hygiene (Amendments) Regulation 1990/9
Unit 4 Kitchen Hygiene
Unit 5 Control of Waste and Recyclable Materials
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The first five units dealt with the need to implemhénealthy catering
services and to maintain healthy and safe envirommAlso the
importance of eradicating pest in the food produc&nd service areas
was discussed. It finally explained how to prevewtident in the
kitchen by maintaining safe floor.

The second module consists of the sixth to tentts.uh discusses the
importance of hygiene which covers, hygiene inHett, environmental
hygiene and personal hygiene of the food hand@&ostirol of waste and
the advantages of recycling materials was alsaidgsed.

Each study will take at least two hours and itudels the introduction,
objectives, main content, exercise, conclusion,raam and references.
Others are tutor marked questions.

You are expected to study the materials and dexarcises. Some of
the exercises will necessitate your visiting sormganizations such as:
hotels, restaurants, fast food restaurants, puffgecshops etc. You are
advised to do so in order to observe and apprethéeourse and find
out what techniques are adopted by different omgimins for
successful operation.

There are also textbooks, under references anbetureadings. They
will provide you with additional information. Prao¢ the tutor-marked
guestions for additional practice and greater wtdading. By so doing
you will achieve the stated learning objectives.

Assignment File

There will be an assignment in each unit. The agescare tailored to
help you have a full understanding of the courseactite these
assignments carefully, it will help you assess tweirse critically
consequently increasing your knowledge of the aaurs
Tutor-Marked Assignment

In doing the tutor-marked assignments, you shopjadyawhat you have
learnt in the content of the study units.

These assignments are expected to be turned wutatytor for grading.
They constitute 30% of the total score.

Final Examination and Grading

At the end of the course, you will write an exantioa It will attract
the remaining 70%. This makes the total final s¢oree 100%.
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Summary

HCM 310: This course, Current issues in food safatg sanitation’
further shows you the challenges facing of the habty industry and
how to prevent such problems. ‘Prevention is bettemn cure’. It
defines hygiene and analyses how to serve the guesi clean and
hygienic environment as well as the use bactenaé fequipment.
Finally, prevention of accident in order to make #nvironment safe for
the users and recycling of wastes have also beenshed.

At the successful completion of this course, yowlddave learnt how
to render bacteria- free service to your customd prevent health
hazards.

Good luck and thank you.
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MODULE 1

Unit 1 Implementing Healthy Catering Services

Unit 2 Health and Safety for New Catering Premises
Unit 3 Food Safety Temperature Control

Unit 4 Pest Control

Unit 5 Kitchen Floor Safety

UNIT 1 IMPLEMENTING HEALTHY  CATERING
SERVICES

CONTENTS

1.0 Introduction
2.0 Objective
3.0 Main Content
3.1 Implementing Healthy Catering Services
3.1.1 Recipes and Ingredients
3.1.2 Cooking Methods
3.1.3 Food Service/Counter Presentation
3.1.4 Special Points
3.2 Preventing Food Poisoning
3.2.1 Good Food Handling Practice
3.2.2 Staff
3.2.3 Buildings
3.2.4 Beware
3.3 Environmental Issues
3.3.1 Policy
3.3.2 Immediate Practical Action
3.3.3 Recycling
3.3.4 Waste Management
3.3.5 Sustainable of Natural Resources
3.3.6 Planning New Developments
3.3.7 Marketing and Public Relations
4.0 Conclusion
5.0 Summary
6.0 Tutor-Marked Assignment
7.0 References and further Readings

1.0 INTRODUCTION

You are welcome to this particular unit on Currissues in food safety
and sanitation. This course consists of 10 un¥®hnng hygiene and
safety at work and sanitation as it affects thephabty organisations.
The course covers service industry specially thosthe profit secor.
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This is to expose you to the various methods ofgmeng and preparing
food in an hygienic environment.

It is the objective of Government policy to encaye catering
establishments to offer a range of foods which Esapeople to make
healthy eating choices.

The Department of Health has now published a s@enteport on
dietary reference value, which make detailed recenuations for
changes to the average UK diet in order to prongated health and
reduce ill health.

In essence, the recommended actions are the tetegye (Calorie) level
of the diet should be sufficient to maintain anaideody weight. Total
dietary fat should be reduced and, in particullag, intake of saturated
fat, non-starch polysaccharides (fibre) intake $thdwe increased; intake
of salt and extrinsic sugars should be reduce.iSitr sugar include
refined and unrefined brown and white sugars dfyaiés glucose syrup,
treacle, honey and unsweetened fruit juice.

2.0 OBJECTIVE

After reading through the unit, the students wolive known all it
entails in implementing healthy catering serviced &e able to apply
this as stated.

3.0 MAIN CONTENT

3.1 Recopies and Ingredients

Check recipes and wherever possible, reduce fgarsand salt levels.
Do not use substitute or salt alternatives in fpoeparation. Minimal

use of salt in cooking is acceptable. Replace tloeensaturated fats
(lard, suet, butter and pastry margarine) with turséed fats such as
unsaturated block or soft margarines and white, fails such as

repressed, sunflower, safflower, olive or nut oils.

Use a variety of fish — white or oily, the lattsrthought to provide some
protection against heart disease. Purchase thedeaossible cuts of
meat. Remove skin from poultry before cooking itdtbe casseroled,
because this is where poultry fat occurs. Makeaiseduce fat product
wherever possible, particularly the dairy prodwsiish as semi or fully
skimmed milk low fat yogurt less than 10% fat vadse of from age
fats, Greek yogurt, Quark soft cheese and similadycts. Use reduced
fat cheeses, or small quantities of stronger flasocheeses such as
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Parmesan or very mature Cheddar. Reduce the nurhbaux or cream
sauces used — look for alternative sauce methodshwise less fat.

You can increase the fiber content of flour basethet by including
from 25% to 50% whole meal flour in all flour basetipes other than
white sauces. Use pulses to chicken soups androbsseUse the
minimum amount of sweeteners such as sugar (brawvhite), honey,
syrup, treacle. Serving more fruit-based desseslgshto reduce sugar
levels. Use the minimum amount of salt, salty Hon8 and packet soup
mixes. The latter two contain high levels of sdlée one layer of pastry
rather than two. Use oatmeal coatings or addedumlales and other
suitable dishes.

3.1.2 Cooking Methods

Minimize the use of deep fat frying. If you do frglways ensure the
thermostat on the fryer is working and that the isilat the correct

temperature is clean and is kept covered whenmoseé. This will help

to minimize the uptake of fat by the food stir figiuses less oil. Bake
grill poach, roast or steam. When grilling ensure food sir on a rack
and not on a flat oven tray. Roast on racks orr@poix of vegetables.
There is no need to brown meat in fat to sealust dry fry or add

boiling stock. Use the leanest possible cuts oftraad trim any visible

fat either prior to cooking (casseroles) or prior gervice (roasts).
Instead of always using piped cream to decorateettss decorate % -
1/2 of all cold desserts with fresh or dried fruits

To retain as wide a range of vitamins and mineealspossible, it is
preferable to cook vegetables under high-pressisaars with minimal
subsequent warm holding.

Self Assessment Exercise
Mention 2 methods of cooking.
3.1.3 Food Service/Counter Presentations

Serve poultry with the skin removed. Offer alteived next to each
other, e.g. butter, unsaturated margarines andceedudat spreads
together. Offer vegetables without fat or creamcsa (which can be
offered separately). Offer some reduced fat satadsihg at the side of
salads served without dressing. On the salad cowfiter fresh meats
and fish as an alternative to tinned varieties astry items to help in
the reduction of fat and salt. Offer lower fat afeives to pouring
cream for desserts i.e fro mage fairs, yogurt andlas reduced fat
products. Offer a variety of breads and rolls, whieclude whole gram
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varieties. Ensure sandwiches reflect this vari€@yfer a selection of
higher fiber biscuits and crisp bread. Offer a wideiety of interesting
fresh fruits, vegetable and salads.

3.1.4 Special Points

Offer at least one lower fat/higher fiber/lower augr lower salt item

on each section of your menu. There can be matkativantages in this
approach. Healthy eating is not assessed dishdby di healthy intake

of food (diet) is assessed over a period of timghidving an appropriate
intake of food, from a wide variety of foods, withe emphasis on
starches (particularly fibre rich starches), Busind vegetables along
with less total fat is the individual aim. The pigien of such items on

your menus is help to individuals wishing to acki@vhealthy diet.

Any nutritional claim should be within statutorygrérements. U.K.

Legislation has always made it an offence to giveng or misleading
information. The laws were drafted for the manuieetof foods, which

have tight computer controlled ingredient levelaiteCers who do not
weight recipe ingredients, nor weigh food onto thates, will be

making “misleading claims” which could lead to légection being

taken against them. Before embarking on major cbsirtg recipes,
ingredients purchased, cooking and serving methibds,advisable to

draw up a “plan of action” or “targets” to achievéhese should
consider training needs, costs and a realistic Soade. When you feel it
is appropriate to do so you should inform your cosdrs of all the

changes that you have made to achieve “healthyicgtpractice. This

will show, without the need for nutrition labellinthat you have indeed
produced healthier food choices.

3.2 Preventing Food Poisoning

Bacteria and other microorganisms in foods, or nuayse food
poisoning occasionally by chemical contaminantsusltechnical brief
deals with bacteria which are everywhere in tharenment. If present
in food, certain types of bacteria may cause foodgning. Food needs
to be kept as free as possible of these types faid growth must be
halted or slowed by could conditions. For most éaat

e No growth occur in the deep freezer at IB-C;

e Slow growth occurs in the refrigerator &G

e Very rapid growth occurs at body temperatur@@7
Perishable foods must therefore be stored in tee fleezer at 180C of
in the refrigerator between O and®&(The legal standard of 80c¢ should
be regarded as a maximum temperature). Viable haces destroyed
as pasteurization and cooking temperature e{C78nd above, but
bacterial spores may survive cooking and may tlegmmates and grow
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if cooked food

MODULE 1

Is cooled and stored incorrectly. fidfods are

contaminated with bacterial after cooking, food spoing again
becomes a possibility.

3.2.1 Good Food Handling Practice

Stock Control

-Date mark and apply ‘use by’ datesincoming foods (if no
already marked)

-use stock in order of date marks, according tet fin first out
principle

check ‘use by’ dates and discard food on expiry.

Storage

-Store food hygienically at the appropriaimperature (store roor
ventilated cupboard, refrigerator or freezer). Keepvered tg
prevent contamination.

m,

Refrigerators

-Always operate at below + 50C; &hteenperatures regularly wit
an accurate thermometer.
-arrange regular maintenance (not just when thegkbdown).
-Do not put hot food in a refrigerator, is a snaalke without a fan.
-Store raw and cooked food in separate refrigenatavailable raw
food must not be situated above, or touching cod&ed.

Thawing

-Frozen poultry and joints must be thotdugthawed before

cooking. Beware of ‘drip’ because it is a potenirse of bacteria.

Cooking

-Cooking high risk meat products such agérs, susages, pork
chicken to a center temperature of at leaSC70

-If other meats are to be served to people whosistamce to fooc
poisoning is low (i.e the very old, very young @k$ they must be
well cooked and not ‘rare’. Likewise, eggs that amdy lightly

cooked (boiled, poached or fried) should not bevexkrto these

groups.
-If *high risk’ foods such as meats, are to be wicave cooked
followed the manufacturers instructions carefL

Cooling

-Cool foods as quickly as possible becdssseria can grow durin
the cooling period.

- if a blast chiller is not available, allow hotoid to cool for nof
more than 90 minutes in a cool place before refageg.

- Small pieces can be cooled more efficiently thagdapiece:

g

Reheating

-If cold food is to be reheated, ait ofiust reach at least 7G for a
minimum of 2 minutes.
Take particular care with microwave rehea

Warm holding

-Foods must be held at above®3
-If warm hold’ food remain unnerved it must be disted.

Leftover

- Refer to technical Brief No 9 (“What tb With unused Pre
Prepared Foods”). If in doubt-throw it out.

Cross-
contamination

- Keep food covered wherever possible.
- Use clean protective clothing, clean wiping lothisferably

disposable and clean tea-towels and wash handseeindy
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especially before and after every job.
- Do not touch. Use tongs, plates trays,

Vermin - Prevent contamination by rates, mice, cockroachesis,
flies and other pests.

3.2.2 Staff

Training -Staff should be educated in basic hygjeand
given formal training (e.g. Institution of
Environmental Health Officers Certificates for
Food Handlers).
Personal Hygiene —All staff must wash their hamdsdughly
especially
a) after visiting the toilet
b) after handling raw food (particularly meat, fish
and poultry);
c) on entering the kitchen to prepare and handle
food,;
d) after handling refuse;
e) after coughing, sneezing or smoking —Wear
clean overalls and head coverings
Staff fitness a) Staff suffering from stomach upsediarrhea or
vomiting must report their illness immediately and
must not be allowed to work with food.
b) cuts and abrasions must be covered with water
proof dressings.
3.2.3 Building

Premises should be hygienically designed, in gcemhir and easily
cleaned. There must be adequate services, withragedawashing
facilities for food equipment and hands. Adequabeagie space must be
available for chilled, frozen and other foods.

3.2.4 Beware

The commonest causes of food poisoning include:

Food prepared too far in advance

Storage at ambient temperature

Inadequate cooling

Inadequate reheating

Contaminated processed food undercooking

Inadequate chewing

Cross-contamination

Improper warm holding

Infected food handler
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3.3 Environmental Issues

Concern is increasing daily over environmental essas they affect the
natural world. These include global warming, acithy the depletion of
the ozone layer, tropical rain forest destructidesertification and the
fire wood crisis, third world debt and poverty. € to home we are
faced with increasing congestion on the roads, Itlss of precious
country side, its ‘erosion’ by tourists, problemeovhe quality of our
food and so on. The list seems endless and singples to demonstrate
the fact that every decision or action we take &asnfluence on the
environment.

The purpose of this brief is to highlight long-termsues for
consideration by every business in the Hospitafigustry. It has been
written with assistance Clive Gordon of the Enviremt and
Development Company and the HACIMA Environment Wogk
Group.

3.3.1 Policy

Every business should have a policy statement, hwlds a minimum,
should make a commitment to:

The concept of sustainable development. This ragegrthat business
growth can be supported by good environmental jpeact

Practical action to protect the environment.

3.3.2 Immediate Practical Action

Check your building’s insulation. An investment tthansures high
practical standards of insulation will also saveney

Introduce an effective energy management and mamiieystem

Plan food production to minimize waste.

Avoid purchasing any products containing CFCs (farther

information read HCIMA Technical Brief No 26, CFCs)

Consider purchasing products, which are produceun firecycled
material.

Purchase woods from properly managed and sustainalbhtations.
Avoid hardwood timbers from tropical rain forestSonsider where
possible the use of wood substitute made from tedymaterials.
Purchase toiletries and cleaning materials whiehrat harmful to the
environment. Consult suppliers on the reductiontleé packaging.
Where possible reduce usage.

Introduce routine environmental audit proceduregxwsting and new
developments.
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3.3.3 Recycling

Whenever possible, re-use items but, if you canthety recycle glass,
aluminum, plastic, textiles, metals and other mal®r Contact your
local authority to enquire about recycling schemes.

3.3.4 Waste Management

Take responsibility for ensuring all waste is dispd of in an
environmentally acceptable way, particularly thasens which cause
pollution such as waste cooking oil.

Staff Involvement

A senior manager should be given responsibility éowironmental
issue.

Involve staff in all environmental activities
Inform and train staff effectively. With their fulto-operation and
understanding success will be easier to achieve.

3.3.5 Sustainable Use of Natural Resources

Some of the most significant decisions we makethose associated
with purchasing products and materials of all kinds

Do the raw materials come from a sustainable,new@ble resource?
What is the supplier’s production process?

Doest it generate pollution, create waste, useelargounts of energy?
Consider the impact of transporting goods to yoenpses.

Is the product being purchased capable of beinghtaaed/cleaned
without using environmentally damaging materials?

Does the product generate unacceptable wastedlotiqu?

Is the product or material reusable recyclableafelg destroyed?

3.3.6 Planning New Developments

Assess the environment impact of new developments

Conduct landscape and ecological surveys with iimeod ensuring the
most suitable site plan and creative design in bagmwith the
environment.

Design and construct the buildings to ensure theflest local and
regional identity taking into account the sustalaabse of natural
resources, the maximization of energy conservatiand the
minimization of waste during construction.
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3.3.7 Marketing and Public Relation

Ensure promotion and publicity reflect environméptaicy.
Support local environment initiatives and encourstgdf to participate.

Self Assessment Exercise

Mention 2 immediate practical actions you will take forestall
environmental issues.

4.0 CONCLUSION

The importance of healthy catering services on negeoveremphasized
considering its immense contribution to healthynigvand prevention of
danger from unforeseen circumstances.

5.0 SUMMARY

This unit has discussed issues concerning impleatient of healthy
catering practices, how to prevent food poisoniagd environmental
issues. It talked about cooking methods, food sesyi good food
handling etc.

6.0 TUTOR-MARKED ASSIGNMENT

Highlight 3 points concerning good food handling.

7.0 REFERENCES/FURTHER READING

Catering for Health Stevenson & Scobie. Hutching®87 Catering for
Health, The Recipe File-

Department of Health HMSO, 1988 Basis Cookery — Hrecess
Approach- Stevenson Stanley Thrones 1991.

Eating for a Healthy Heart - Good Housekeepingo@Gary Prevention
Group.

Eighty Guideline for a Healthy Diet — Food Sense RFAL991.
Smart Cooking — Graiham Kerr. 1991.

Managing your Business in Harmony with the Enviremin— published
by HCIMA, available from HCIMA information Office.
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HACIMA Technical Brief No. 26, CFCs — available éref charge from
HCIMA Information office.

Environmental Management for Hotels The Industryidéuto Best
Practice — International Hotels Environment Initiat Published
by Butterwroth Heinemann.

Each Limited 50 Simple Things your Business camocd8ave the Planet

— published by Greenleaf, published in associatidth CAPPTB
Plc.
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UNIT 2 HEALTH AND SAFETY FOR NEW CATERING
PREMISES

CONTENTS

1.0 Introduction
2.0 Objective
3.0 Main Content
3.1 Health and safety for new or refurbished catepremises
3.1.1 Legislation
3.1.2 How will the regulation affect you
3.2  Fire Precautions Regulation 1997
3.2.1 Fire precaution (work place) regulation 1997
3.2.2 Fire precautions
3.2.3 Risk Assessment
3.2.4 Enforcement
3.2.5 Inspections
3.2.6 Methods of enforcement Policy
3.2.7 Policy
3.3 Health and safety at work
3.3.1 What is risk management?
3.3.2 Key aims of risk management
3.3.3 Where do risks Occur?
3.3.4 Risk Assessment
3.3.5 Risk identification
4.0 Conclusion
5.0 Summary
6.0 Tutor-Marked Assignment
7.0 References/Further Readings

1.0 INTRODUCTION

Health and safety issues in the catering indusaayehbecome a major
part of the caterer’s life, as legislation beingbite. The accident rate in
the catering would is very high and the risk to adlers, staff and
visitor’'s alike, of catering premises can lead triaus legal and
personal consequences for owner/occupiers.

Unfortunately, not a great deal of publicly is givéo this area and
consequently, this brief is intended to be a laysgaide of what to do
and where to obtain information, when planning bagld or refurbish

catering facility.

11
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2.0 OBJECTIVE

After reading through this unit, the students woudde had appreciable
knowledge about health and safety for a new orrbeshed catering
premises.

3.0 MAIN CONTENT

3.1 Health and Safety For New Or Refurbished Cateng
Premises

3.1.1 Legislation

In 1994, changes to the health and safety at Wantkphaces the onus
fairly and squarely on the developer, occupier amer of catering
premises to protect all people involved from risk azcident when
using their facility.

However, when refurbishing, or building a caterfagility, all sort to
trades can b employed on the site, making healhsafety regulations
difficult to implement and control, prior to 199et legal responsibility
for Health and safety management during the demmghconstruction of
premises was unclear.

This area of weakness in Health and safety legslatas addressed by
the introduction of “CDM” regulations (ConstructioDesign and
management) in 1994.theobjective of these regulatis to minimize
potential health and Safety risks and hazards, bddining the
construction of and subsequently the operation Ibfdavelopment,
including catering.

The CDM regulations apply to any site where fivenwore people will
be same time or any design or demolition work.

Therefore, all involved in refurbishing or rebuiidi a catering facility
are required to comply with these new regulations.

3.12 How Will The Regulations Affect You?
The CDM regulations place new duties on clientanping, supervisors,

designers and contractors to plan, co-ordinate madage health and
Safety through all stages of work.

12
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Anyone who appoints a designer or contractor hansore that they are
competent and will allocate enough resources toptypmith health and
safety legislation.

The Client: should take ultimate responsibility for
the appointment of a competent
designer/contractor

The designer: Should ensure that all possible

measures are taken to provide Health
and Safety guidance

The Planning Supervisor: Should have overall rasjility for
developing the Health and safety
guidance

The contractors: Should have responsibility for
implementing the Health and Safety
Plan.

3.2 The Fire Precautions (Workplace) Regulations ¥
Introduction

The purpose of this brief is to provide a managdnsemmary of the
new fire precautions regulations. The new regutetistem from two EC
Directive known as framework and workplace Direstigespectively.

The two Directives introduced measures intendednsure minimum
standards of health and safety at work and weraightointo UK
national legislation through the management of theahd Safety at
work Regulations 1992 and the Workplace (Healtlietgaand Welfare)
Regulations 1992, which come into force in Janu£93.

The fire precautions (workplace) Regulations 19@%jch came into
force on 1 December 1997 in the UR complete thelampntation
process.

3.2.1 The Fire Precautions (Workplace) Regulations 1997

These regulations apply to all workplaces excepséhused only by the
self-employed, certain other premises have beemptesl, but these are
covered by existing and the premises include raifahe building, but
the cartilage (adjacent outside areas) as wellyiged it is private
ownership.

3.2.2 Fire Precautions
Where it is necessary to ensure adequate meassaeand in order to

ensure the safety of employees in case of firey tomsideration should
b given to fitting:

13
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Firefighting equipment
Fire detectors and alarms
Signs and notices and
Emergency lighting.

3.2.3 Risk Assessment

The management of Health and Safety at Word: réguka 1992 have
been amended to take account of these new regudatiow require a
risk assessment to be carried out in all premisesviiich the new
regulations apply. A written risk assessment isimegl where more than
five persons are employed.

It is the direct responsibility of the employer tarry out the risk
assessment and identify people at risk.

Details of what is required for the assessmengaren in the Guide to
fire precautions in the workplace, reference below.

3.2.4 Enforcement

It is the responsibility of the local fire authgritthrough the fire
serviced to enforce the regulations.

3.2.5 Inspections

Fire service inspections will be carried out wheeeds arise, e.g
building regulations, planning and licensing apgiicns e.t.c

The fire service will wish to see and assess risgessment prior to
carrying out an inspection. If a written or orakriassessment cannot be
produced, normally the inspection will not procedthe Regulations
will be explained and a date for a follow up indp@t will be arranged
by which time the risk assessment should have beepleted.

Self Assessment Exercise

Mention 3 methods of fire precautions.

3.2.6 Method of Enforcement

Depending on the level of risk enforcement canaben either through
the civil or criminal courts, according to the serlsness of the offences.

Enforcement action can be broken down as follows:
e Low Risk- Notice of Intent-Enforcement order
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e Serious Risk (but not urgent)-Enforcement Notice
¢ Imminent Danger —section 10 prohibition Notice

Contravention’s which can normally be remedied niyiihe inspection
may be dealt with orally, but must be put in wigtith so requested.
Where a contravention has occurred, normally ecaatr letter of intent
would be sent.

3.2.7 Policy

This is a new era in fire safety. The regulatioms based on self-
assessment and minimum levels of requirement. if@esérvice will no
longer rely on best practice or prescribed rules tawll apply
professional judgment in the circumstances of #eec

Premises which are issued with Means of EscapéfiCates under the
Factories Act 1961 or the other Shops and Railwaynses Act 1963
are not exempt from the Regulations. Where premisedorm to the
code of practice for premises not required of havee certificate, this
will normally be acceptable.

If the premises do not meet the standards of tlk@eabode of practice
then, on a risk assessment basis, the fire sewikedecide whether
additional measures are required.

A full reference to the Code is given below:

If a problem area based on the existing Code oftige is identified,
fire service offices will apply professional judgnmteto the risk
assessment and will decide what is necessary tee dbke problem.
Others may deviate from codes but must be ableustify their
decisions in terms of achieving a minimum but atalele level of
safety.

Although measures are designed to protect employées risk
assessment must also take into account the risk¢her people using
the premises.

3.3 Health and Safety at Work: Risk Management
Introduction

Risk management is the generic term used to destitd due diligence
process of identifying risks associated with dayl&y operational
procedures.

In practice this probably carried out informally bywost managers
everyday. But formalizing the practice of risk mgement it is possible

15



HCM 310 CURRENT ISSUES ON FOOBFETY AND SANITATION

to reduce the operational cost of the businesseolaing the risks
which could incur misfortune or loss.

Service industries depend for their profitability people using facilities
and services and any perception that premisesagtipes are unsafe can
cause permanent harm to the reputation of thahbssi

Risk management should be applied to every aspdwtaith and safety
within a business to ensure that priority giverihte elements that will,
in any manner, either harm the business or theichail.

3.3.1 What is Risk Management?

Risk management is a pro-active approach which:

e Carefully examines the various activities of anamigation
Identifies the risks for potential frequency andeséy
Eliminates those risks which can be eliminated
Reduces the effect of those that cannot b elimthate
Puts into place financial mechanisms to absorb fihancial
consequences of the risks that remain.

3.3.2 Key Aims of Risk Management

Safer systems of word

Safer premises

Greater staff awareness of danger and liability
Reduction of potential financial losses.

As will all quality management systems the aim®isonduct business
to the best possible standard with the highest ilplessjuality of
customer care. The by-product of this is a reduaciiocosts associated
with risk taking

3.3.3 Where do Risks Occur?

Risks occur in any element of an organization. Kéyeelements are:
e The building

The equipment

The people

The systems used

The management structures

Supply sources

All of these elements have a critical influence tbe management’s
ability to control risk. Risk management is con@srrwith compiling
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information about the risk elements of the businessch are often
already known by the organization or are withinl@gel of expertise.
The management system brings to either the knowledghe expertise
to provide an estimate of the likelihood of an dweit happing.

Self Assessment Exercise
3 key aim of risk management
Risk Assessment

In the Hospitality industry the major part of riskanagement is the Risk
Assessment. This is a careful examination of wiratthe business,
could case harm o people. This allows identificatid what needs to be
done. It can be formalized in an organization byngisa standard
document.

The person carrying out the assessment must havwhosugh
knowledge of the business, including its Health aadety Policy,
business procedures and overall method of operation

The assessor does not have to be a member ofghaipation provided
that business operations are well enough documeatgd/e sufficient
information.

It is very important that interviewing and listegias well as observation
and measurement forms part of the assessment. [Eheems of the

assessment should be small enough to be manadedtey enough to

identity the beginning and end.

For example running kitchen is a large element bbtel operation but
in assessment terms it may b split into a numbgraofs, which should
be assessed separately.

It is important to have preliminary discussionshaihose who work in
the area to identify the scope of each assessment.

All assessment should use the same criteria anthgceystem. Making
the risk assessment is time consuming but thearskot doing it could
mean the failure of the business.

Risk Identification

The assessor must ask questions
e What could go wrong?
e How could it happen?
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e What would be the effect on the business and adyiguals?
What should be done to remove, minimize and mamgeisk?

Risk can arise form a single factor or a seriesnadll factors, which can
combine to cause loss or injury. As an exampleataghing of steps can
be more or less risky depending on the time thatstieps are washed
and the pedestrian traffic flows around the area.

Some risk is inherent in the operations of a bissin@he object or risk
assessment and analysis is to determine how dfterrisk is likely to

happen, what will be the financial effect on thrgamization and how
can the effect be minimized.

Legal Requirement
The management of health and Safety at Work Regogtl992 and

their Approved Code of practice require this asvest to be
undertaken and where more live persons are emplbgetsignificant”.

4.0 CONCLUSION

Legislation and enforcement of Legislation arelvitahealth and safety
for a new or refurbished catering premises.

5.0 SUMMARY

This unit has considered among other things, heaithsafety for new

catering premises. Fire, precautions, and heaith safety at work

places.

6.0 TUTOR-MARKED ASSIGNMENT

Question: Highlight 5 methods of risk management.

7.0 REFERENCES/FURTHER READINGS

The fire precautions (Workplace) Regulations 199%e Stationary
Office, ISBN 0-11- 06.1738-6. Guide to fire pretans in the
Workplace. The Stationery Office, ISBN 0-11-34169-3

Fire risk management in the Workplace (A guide Eonployers) fire

protection Association ISBN 0902167, 73-1 fire paiion
magazine (monthly) Tel: 0181 207 2345.
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UNIT 3 FOOD SAFETY TEMPERATURE CONTROL

CONTENTS

1.0 Introduction

2.0 Objective

3.0 Main Content

3.1 Food Safety Temperature Control
3.1.2 The Basic Temperature Requirements
3.1.3 Foods which needs temperature control
3.1.4 In practice
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3.2.1 Why Packaging as an environmental issue?
3.2.2 The benefits of reducing packaging
3.2.3 Legislation
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3.2.6 Foods which are exempt from temperature control
3.2.7 Service or Display
3.2.8 Handling and Unloading
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5.0 Summary

6.0 Tutor-Marked Assignment

7.0 References/Further Readings

1.0 INTRODUCTION

Inadequate food temperature control is one of thetraommon causes
of food borne illness and food spoilage. Contraislude time and

temperature of cooking processing and storage.e8ysthould be in
place to ensure that temperature is controlledcediely where it is

critical to the safety and suitability of the food.

Depending on the nature of he food operations utakien, adequate
facilities should be available for heating, cookiegoking refrigerating
and freezing food, for storing refrigerated or #nzfoods, monitoring
foods, monitoring food temperatures and when natcgssontrolling

ambient temperature to ensure the safety and dittadd food.

Equipment used to cook, heat treat cool, storeemzk food should be
designed to achieve the required temperature adlysas necessary in
the interests of food safety and suitability andntzan them effectively.
Equipment should also be designed to allow temperato be
monitored and controlled.
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The Food Safety (Temperature Control) Regulation 195

These provisions replace the previous two-tierl ¢caérhperature control
system in England and Wales with a single coneahgerature 80C.
They also replace the prescribed list of foods ir@gy temperature
control in previous. Regulations with a more gehaequirement
covering any food likely to support the growth @irimful bacteria. The
regulations also allow some flexibility consistemth Food Safety to
take into account practical handling issues.

2.0 OBJECTIVE

After reading thoroughly through this unit, the d#ats would have
understood all about food safety and control, ahclzout Packaging
and the environment.

3.0 MAIN CONTENT

3.1 Who is Affected?

The Regulations apply to all types of catering eetdil food businesses,
whether the food is a sold publicly or privately foroduct of for fund
raising. The Regulations do not apply to food cab&ehome for private
consumption.

3.1.2 The Basic Temperature Requirement

The Regulations state that foods which need tenyreracontrol for
safety must be held either:

Hot : at a temperature at or above a minimum teatpes of 65C
Chilled: - at or below a maximum temperature 9€8

3.1.3 Food which need Temperature Control

Whilst Regulations do not list specific foods theae likely to fall into a
number of categories.
a. Dairy product such as soft or semi-hard cheesesy diased
desserts or products containing whipped cream.
b. Cooked products such as food containing eggs, rslat
milk, cereals, pulses and vegetables.

C. Smoked or cured ready-to-eat meat or fish —unlesstiring
method leaves the product shell stable at ambient
temperatures

d. Uncooked protein foods such as meat fish and eggs.
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e. Prepared ready to eat foods such as prepared béegta
Vegetables salads or prepared products containing
mayonnaise

f. Uncooked or partly cooked pastry and dough products

Self Assessment Exercise
Mention the basic temperature requirement for hhot ehilled foods.

Whenever a new build or refurbishment facility iorked upon the
CDM regulations apply and unfortunately design eafitincrease costs
will increase to cover the additional cost of plawgn supervision,
responsible for Health & Safety throughout congtourc

Particularly care needs to be taken when a unitimoes to operate
while building is taking place.

All interested parties in the Design and Constarctthain must taken
active part in developing and managing the CDM lagans and work
as a term to ensure implications.

A successfully completed CDM programmer should enghat Health
and safety issues are addressed during construatoinnot left to
operate employees to find out the problem afteraiard

3.1.5 Once Operational

The development of a Health and Safety policy vgthdelines and
training for employees is essential. Training carglven commensurate
with the employees takes but all employees shoakk Isight of the
Health and Safety policy document with a brief gysie giving
instruction on low to avoid risks, what they arkely to be and the
reporting procedure in case of accident.

The regulations to protect employees and the pwaskcnow numerous
and anyone involved in the catering industry, whethiready working
in a catering operation or intending to build ofurbish should take
steps to know the law and its implications.

3.2 Packaging and the Environment
Introduction

Throughout the 20th century the amount of packagmghe goods that
we buy has increased significantly. Some packagiags an essential
role, protecting goods in transit sealing food fst@nd medicines from
potential outside contamination, and providing aanse of easy
identification for many products, however packagings become a
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specific advertisement and brand association featnich serves little
practical use. All forms of packaging do have anpaet on the
environment and many can be avoided, modifiedeased. The aim of
this brief is to provide advise to help hospitakympanies to reduce the
packaging implications of their operations.

3.2.1  Why Packaging is an Environmental Issue
The environmental issues associated with packaaieg

Resource used in the manufacturing process. Plastiexample, use
petrochemicals and cardboard uses energy intepsbgess.

Use of landfill to dispose of packaging such lalhd# becoming
increasingly scare in many developed countries

Creation of litter from improper packaging disposal

3.2.2 The Benefit of Reducing Packaging

There are many benefits associated with reducieggeang, including:
Reduction in waste disposal costs. Some compamies teduced their
wastes disposal costs significantly as a resulindgfative reducing
packaging.

Reduction in potential fire risk from stored pac&agaterial.

Reduced risk of prosecution under regulations suaf the
Environmental Protection Act.

Potential income generation from selling packagimgterials on for a
secondary use by another company (some hospitaittgts for example
have sold unwanted wine bottles, coffee been bagd,plastic pallets
for use by other companies).

Reduction in the cost of products. Companies ararged for
unnecessary packaging twice —once fro inclusiothef packaging on
the product and the second time for its disposabidance of some
types of packaging therefore, brings a dual bemefit

3.2.3 Legislation

Packaging and packaging wastes are mainly covenelruexisting
waste disposal regulations. A recent EU directias fspecifically
addressed packaging and this directive will be @nm@nted through
national regulations in EU member states. In the WKwill be
implemented through an amendment to the EnvironaheéPttotection
Act. This will stipulate that industry must recove8% of packaging
waste by the year 2,000 Public authorities musbvec the same
percentage of packaging materials from both thein @perations and
household waste. Failure to meet this target igljiko be penalized
through fines and increased waste disposal costs.
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Poor disposal of packaging waste is covered throaghlations dealing
with litter also included under the scope of envimental regulations.

3.2.4 Changing the Packaging Implication of your Opration

Hospitality businesses of all sizes can introdungke programmers to
reduce the quantity of packaging waste that prodlacel many find that
they save money by implementing such programmaeas.usually much

easier for larger companies to reduce the packaafiige products that
they buy because the bulk in which they purchasesgthem more

power with suppliers. Section 6 at the end of gaper provides ideas
about how to influence existing suppliers, or setbose who already
have environmental policies.

When seeking to reduce the packaging implicatidnhe operation, it
is always best to start by looking at areas fronictvipackaging can be
eliminated because this brings the greatest codt emvironmental
savings. Once avoidable packaging has bee elintipateer options to
consider include reusing and recycling packaging.

Reducing or eliminating Packaging

Many products do not need packaging to protect timetransit or from
contamination. It is possible to select alternativer these products
which have lower packaging implications or reducackaging by
working with suppliers. A checklist to identify adf the products used
by the company which are necessarily packaged eadelbeloped or
one may want to focus on a few items which the comlyn “over-
packed”. These include:

Cleaning materials, such as furniture polishesdem cleaning fluids,
and room sprays. Often packaged in individual dispey containers,
and then shrink wrapped onto cardboard palettesetiproducts can be
delivered: as stand alone container with no aduatipackaging without
the shrink wrap; or in large containers from whictlividual dispensers
can be refilled and used numerous times (care dhmutaken, however,
to ensure that bleaches and other potentially karar cleaning
materials are purchased and stored in appropriat&icers.

Room size portions of sop shampoo etc which arenaibdividually
wrapped in plastic, placed in individual boxes, dahen delivered for
transit in larger boxes. The plastic scrapping amtividual boxes for
such products are unnecessary. Some hospitalitypaoies have
significantly reduced the packaging implicationstiése products by
replacing them with enviable dispenser (filled frdange containers)
containing higher quality products.
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Linen, such as sheets, table cloths, napkins wduelhoften individually
packaged in plastic and then placed in boxes. md&idual wrapping
on these items can be dispensed with.

Catering items especially individual servings of é&xample ham and
mil. The heavy use of packaging by these4 prodcatsbe avoided by
the introducing of refillable containers which gaced on tables. Care
should be taken when introducing such containersngure that there
are no contamination or healthy and safety infimget issues to
address.

3.2.5 The General Requirement

The Regulation contain a general requirement prigothe keeping of
any raw materials ingredients, intermediate progluabd hindered
products likely to support the growth of harmfut@na or the formation
of toxins it temperature which would result in rigk health. In most
circumstances maintaining food temperature at 80& 630c or above
will satisfy this requirement.

However there may be situations where it is appatgito keep foods at
chill temperatures lower than 80c soon as certawk cchill foods or
souse-vide products.

3.2.6 Foods which are Exemption from Temperature Qurol

In specific circumstance some types of food are mgte from
temperature control. These include:

a. Foods which can be kept at ambient temperatureugftraut
their shelf life e.g some cured or smoke productsestain
bakery products which are to be sold quickly.

b. Canned, dehydrated or other preserved foods.

C. Food, which must be ripened or matured at ambient
temperature. Once fully repined or matured the foat be
stored ambient displayed at or belo?C8

d. Raw food intended for further processing (includaopking)
which will ensure the foods is fit for human congiion.

e. Mail order food-although exempt from th€@ control mail
order foods must be supplied at temperature, whithnot
present a healthy risk.

3.2.7 Service or Display
Food to be served cold and which would normallyunexyholding at

8°C or below may be displayed above.°C8for maximum period of
hours. Only one tolerance period of service orldiss allowed. After
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this remaining foodstuffs should be either replaceder chill control
until final use, or discarded.

3.2.8 Handling and Unloading

Consistent with food safety, periods outside cbdhtrol are allowed
where:

Food is being loaded or unloaded from a refrigeraehicle

There are unavoidable circumstance e.g when fosdttnde handled
during and after processing or if equipment templyrareakdown.

Self Assessment Exercise

Mention 2 benefits of reducing Packaging

4.0 CONCLUSION

This unit has highlighted in great details, thetiehship between food
safety and temperature control

5.0 SUMMARY

In this unit, we have discussed exhaustively aldood safety and
temperature control as well as packaging and thiea@mment.

6.0 TUTOR-MARKED ASSIGNMENT

Mention 4 kinds of foods which are exempt from temgpure control.

7.0 REFERENCES/FURTHER READINGS

Managing Construction for Health & Safety “Constrao (Design &
Management) Regulation 1994

“A Guide to Management Health & Safety in Constiat

CDM Regulations: How the Regulations affect you HB&oks, P.O.
Box 1999, Sudbury, Suffolk, CO106FS.

The Food Safety (General Food Hygiene) Regulatib®35 Ref S1
1763 Industry Guide to Food Hygiene Practice: GageGuide
ISBN 011-321899-0 HMSO Publication Centre.

A guide to the General Temperature Control RegutgtiDOH P. O.
Box 410, Wet herby.

Food Service Booklet: Keeping Food Cool and SafeHAAo00d Sense.
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UNIT 4 PEST CONTROL
CONTENTS
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2.0 Objective
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3.1  Pest Control
3.1.1 Some of the more common pest which infestl fo
premises
3.1.2 If infection is found
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1.0 INTRODUCTION
This brief outlines good practice in the maintereaatcatering premises
to deter pest infestation and gives guidance ont whedo it infestation

occurs. Infestation only occurs when favorable dbons exist. Pests
can arrive from neighboring premises, on producgyignent or

luggage.
2.0 OBJECTIVES

After reading through this unit the students isestpd to understand
what it entailed to control pest and how to keegntlout completely.

3.0 MAIN CONTENT
3.1 Pest Control

3.1.1 Some of the More Common Pests Which Infest Food
Premises

Rats - found mainly in cellars, yards or other migsareas. They are

particularly associated with areas open water,rsivend canal banks,
and in urban areas, with sewers.
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Mice - Found anywhere in the building-usually, eo® food and
moving round building, through wall cavil servicerohg etc.
Cockroaches Never found singly, they thrive wheres idark, humid
and very warm.

Stored product posts Almost every product has it8no
dedicated pest-flour moths, bacon
beetles, grain we evils, biscuit breather
etc

Insects Flies, ants, silverfish

To Deter Pests

o Prevent them getting into premises in the firstelay the careful
design of potential entry points (see TechnicaéBXo 4)

o Ensure that all goods inwards are checked on recé&ipr
instance mice can be brought into premises in sm@teggs, bags
of potatoes. Secondhand equipment often arrive tEmpvith
families of mice or thriving colonies of cockroashieoused, the
packaging or in the equipment.

o Eliminate all possible shelters-for instance, voat®ve ceiling,
false bottoms to cupboards, gaps equipment, damagpdorly
grouted ceramic tiles.

o Ensure that pests do not have access to a foodlysaipgny time.

In particular:

o Make sure that all floors, walls, surfaces and eopgnt can be
cleaned and access is available to remove any adatioms of
food

o Make sure that all cleansing processes are fully properly
completed

J Devise, maintain and regularly review cleaning sicites (which
will prevent the build up of food residues) andydironditions

o Make sure that waste bins are of sufficient capaeinptied

regularly and lidded at al times. Subjects to lcmdvice, waste
disposal units are useful, thus reducing any wéstd storage
but they use a lot of water.

o Make sure that all food is stored so that pestsdareed access,
(ie above ground level, on racks etc) and praaioek rotation

o Adopts a preventable pest control programme.

3.1.2 If Infestation is found in General

Even in the most carefully managed premises irdastican occur.
Evidence of infestation include:

1) Sighting of insects or rodents

2) Finding of droppings
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3) Evidence of gnawed bags, sacks, wrapper and wiring
In Particular

In most cases, if pests are found, what is sedrreptesent only a small
part of the infestation. Before attempting to dedth any infestation
caterers should be aware that:-

It will not go away cannot be ignored-it will onlget worse:
remembers;
e Infestation can damage the reputation of the basinand
frequently, legislation requires immediate action;
e Will cause product damage and loss as well as food
contamination and possible illness,
e HACCP processes used properly may identify areass&f of
infestation;
e COSHH regulation apply as there is risk from theuskt of
pesticides as well as from the pests themselves;

Self Assessment Exercise
Mention 3 evidences of infestation

e Other catering items which are often “over- packhgeludes
vegetable and fruit deliveries and canned foodsurRable crates
are often sufficient packaging for such produce.

Reusing packaging

Many types of essential packaging are using onbeand then sent to
land till. Most packaging can, however, be reusgdtlie original
supplier and many supplies will now take away rblespackaging from
previous deliveries as hey deliver new suppliess (tbquires sufficient
space to store packaging safety between supplyeiis)
Types of packaging which can usually be returnedtht® supplier
includes:

e Crates in which vegetables, drinks and bakery prtsdare

delivered

e Drinks bottles

e Sturdy cardboard boxes

e \Wood plastic palettes/trays

Packaging can also be reused within a company $e&candary purpose
(after appropriate sterilization if necessary). dymf packaging which
can be reused within the company include:

e Plastic bags/wrapping
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Boxes

Plastic drinks bottles (after appropriate clearstagilization)
Plastic containers (after appropriate cleaninglstation
Netting or hemp sacks.

Other types of packaging can be sold on to otherpamies. Packaging
which has successfully been sold on includes:
e Sacking and netting (used by garden centers ashmand to
prevent bird damage to produce)
e Wine bottles which have been sold to companiesialgng in
home brewing processes corks
e Wooden palettes
Selecting packaging made from biodegradable orctedyrecyclable
materials.

Where packaging is necessary. It is usually envramtally preferable
to select that made from recycled. Biodegradabldenzds are an
alternative options but biodegradlility might b&exy long process. This
can usually only be achieved by talking to the $iep@and encouraging
them to select such materials. Care should be tain some foodstuff
which cannot be packaged in recycled materialsalmz of the
contamination risk.
Environmentally, it is particularly desirable fdret following types of
packaging to be made from recycled materials

e Aluminum containers

e Cardboard boxes

e Paper bags

e Glass bottles
Some packaging material can be recycled. Some Iregycompanies
will pay to the take away good quality packagingstearepresenting a
considerable cost saving. Local authorities alserothave recycling
facilities available at no or low cost. Types otkaging material which
can be recycled includes:

e Good quality cardboard

e Aluminum/cans containers

e Glass bottles

e PET plastic bottles
Biodegradable packaging can be selected whereleztge recycling is
not possible. The technology for developing; sudftly strong and
durable packaging from bloderagradable materiglshasvever. In its
infancy and few reliable products are availablee Thllowing may,
however be possible.
Replacing polystyrene chips with popcorn
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Using paper and newspaper in place of plastic gaoga(this is not
suitable for foodstuffs as it infringes hygieneawumendations)

Disposal of packaging

Inevitably some packaging will end up in the wastteam and to avoid
danger of prosecution and ensure that the arean@rthe property
remains attractive this should be disposed of pippBisposal options
include:

Land till (ensuring that potentially hazardous pagksuch as paint cans
Is separated from benign materials) incinerati@osng local authorities
now use their incinerators to generate energy).

3.1. 3 Tips for Working with Suppliers

Hospitality companies cannot reduce the packagmglication of their
processes alone, but must work closely with sapplto find out
suppliers approach to environment issues, ask whdtiey have an
environment policy statement if they do ask to neee copy. If they
don’t but are interested in developing one, refeent to INCPEN
(Industry Council for packaging and the Environmemendered |
Tendered St, London. WIR 9AH tel: 0171 409 0949)owhwill help

them to develop such a policy. If your suppliewifling to help reduce
the packaging implications of the operations digrtooking at products
from which packaging can be eliminated and which sdave both the
company and the supplier time and money the gremmweg for

example, could be asked deliver fruit and vegetabMthout the
polythene or paper wrapping.

Also ask suppliers whether they:

e Are willing to collect packaging when making newliders and
work out a proper rote to ensure this does not rgéee¢oo great
an additional work load

e Use recycled content materials

e Have an agreement with any contractor to recycléenads or
can help to locate contractors who do (a locahautly should
also be able to help in this task)

e Are willing to eliminate the plastic wrapping frorertain
processes

Larges companies who buy products in bulk have iderste scope to
influence the practices of their suppliers smatl@mpanies will be more
limited in the range of action they can take. Serablusinesses in an
area, can work with each other to buy in largerngtias improve the

likelihood of influencing their suppliers.

3C



HCM 310 MODULE 1

If suppliers are unwilling to help reduce packagiafiernative sources
products should be sought and a local of copy efdbal authority may
help to identify appropriate alternatives.

3.2 Keeping Pest Out by Design

Introduction
Pest can create risks to health structural and didwmage, and even fire
risk

The level of risk in the catering and hotel bussnesclearly high and
needs to be considerate at the design stage. &ests major factor in
thousands of food complaints reported to Envirorsaerhealth
department each year and feature in many prosesutio

The most significant pests are mice, flying insectsckroaches, rats,
feral cats and pigeons, which may live and breegremises where
there is shelter, food water and an ideal warmrenwment. Garden ants
frequently inhabit catering premises and, whilstirgy no significant

public health problems, are pests and need control.

Measures are necessary to make access difficuttmssible to reduce
harborage sites in buildings and to ensure thaniatl food supplies are
eliminated by means of good storage practices andrgl cleanliness.

3.2.1Legal Requirements

Food safety (general food Hygiene) regulations 189fiire that food
shall not be exposed to risk of contamination drad food rooms shall
be kept in good repair and condition to prevent tisk of pest
infestation.

The food safety Act 1990 makes it an offence tbfseld which is unfit
or contains foreign safety bodies furthermore foymm@mises with
serious infestations could be subject to a closuder under section 12
of the food safety act 1990.

Other relevant legislation includes. The preventidrdamage by pest
act 1949 and the health and safety at Work Art 1974

3.2.2 Specific Design Requirement
The following recommendations will help to preverust access into

buildings, and restrict the movement of pests frora part of a building
to another.
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All the recommendations apply to new buildings. $ompply to
refurbishments.

Foundation:

Normal foundations will invariably prevent roderdsrrowing beneath
and into a building.

Oversight concrete ad solid ground floors:

Oversize concrete and solid ground floors shouldldeé so as to
completely the area within the containing walais eliminating any
harbourage for small pests. Where service ductngovided it should
be adequately sealed to prevent access and hagsourAfter
construction is completed it is advisable to chbak for pests and, as
an added precaution to prevent infestation, routpest control
maintenance should be adopted.

External Walls:

External and other cavity walls should be builtisat there are no holes
externally or internally bigger than 5mm largedelsowill allow mice
through. Airbricks should have holes no larger tttas unless protected
with wire mesh. The National House building coumetommends that
all bricks should be cased through cavities to helgeny harbourage in
the cavity.

The employment of cavity closures will deny acdessveen the cavity
and the roof

Care should be taken ensure that adequate vemtilégi provided see
technical brief no. 30 kitchen ventilation.

Windows:

Windows if open for ventilation should be fitted tivimesh prevent
flying insect entry. This is particularly importao lower floors

Doors

Doors should close on to a level threshold sottierte is an insufficient
gap to allow access. Letter plates should be &t |g60mm above
ground level to comply with BS2911 and outward opgrio exclude
rodents. risk of rodent entry may be reduced byngt self closing
device on internal doors.
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Roofs

Roofs should be designed and constructed spetyfitalexclude birds
which can introduce secondary pests and our nusaand
contamination. Gaps should be kept below 12mm wuee pigeons
and sparrows. Fridge and hip titles in pitched soafd those at gable
ends should be bedded in mortar.

External Ledges:

External ledges should be reduced to help prewvsgting and nesting
and subsequent fouling and nuisance. if practicdbldges should be
sloped at 45 degrees from the horizontal.

Internal Walls, Partitions and Ceilings:

Internal partitioning and ceiling cavities shoulel $ealed to deny access
to what can be excellent harbourage. to and ingpeeind treatment,
access panels should be incorporated wherevergeshiollows should
be avoided at all costs, e.g behind skirting baaadshitraves, moldings,
covering etc. Coving of wall ceiling and floor juions assists as
regards cleaning thus helping to remove a potefutaa supply.

Fittings:

Pipes duct and trucking should be tightly builtwherever passage
through walls, floors, ceiling and foundation tocaessary. Proofing
should be completed as a appropriate suitablengedHipe lagging of
heated pipe work should be correctly installed afidctively sealed to
prevent risk of cockroach harbourage. Drain pipas permit rats to
enter buildings unless hack inlet gullies are ermygtbor soil vent pipe
tops are covered with a wire balloon guard. Waseks should be
covered with close fitting vermin and bird proaddi Lift well requires

cleaning access doors to permit regular maintenadoer or hatches
provided for this access must be close fittingreevpnt rodent entry.

Services:

Adequate waste storage arrangement, which shoulddbleventilated
and fly and rodent proofed need to be consideredesign stages.
Where wet waste is to be stored the floors shoeldiésigned so that
they are capable of cleaned and laid wish suitdhleto properly
trapped drainage systems. These should be suialtlee needs of the
unit and the installation of both waste disposatsuand compactors
considered.
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Equipments:

The cleaner the kitchen, the less there is of tafes developing. The
sitting and design of equipment should therefaltew for ease of
cleaning all around and prevention of accumulatetifdod scraps in
nooks, canners, cavities and ledges catering eauipmvhich is
mounted on lockable wheels certainly aids cleamragntenance. Solid
construction of equipment without hollows or caegtiremoves potential
sites for insect habitation.

Electric flying insect killers: such devices arstlaesort. It is estimated
that they only deal with one in five house-fliesowtver they are
preferred to aerosol fly sprays and vapour stripg @are recommended
as a safeguard. Appliance will only function efficily when
strategically sited away from main light sourcebey will attract not
only flies but wasps and moths, both of which amnstdered
understandable in a kitchen ideally they shoulditexl as near to a door
or window as possible

3.2.3 Pest Control

Appropriate measures should be taken against pelsish may be
bought in with purchased goods or imported by gudést example
cockroaches in beer crates or on luggage, filece mrated vegetable;
pharaohs ants in clean laundry baskets

It is important therefore whenever possible to @pncoming goods. It
is advisable to remove external packaging outsrmelyct and storage
areas.

It is recommended to have regular pest control éogpns and
treatments to prevent pest getting establishedipesm

Self Assessment Exercise
Mention one specific design requirement for pesitid
4.0 CONCLUSION

Control of pest is of paramount importance to dthdaod environment
and freedom from food poisoning

5.0 SUMMARY

This unit has discussed all that is necessary geeaution to rid our
kitchen of pests and keep safe from food poisoning
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6.0 TUTOR-MARKED ASSIGNMENT

Mention and specific design requirement for pesiticd

7.0 REFERENCE/FURTHER READINGS

Hygiene for Management R Spreniger, Highfield Redilon 1993
Essential Food Hygiene RJ Donaldson, Royal SocElealth, 1993

Guidelines to Compliance with the Foods Safety @ an Food
Hygiene) Regulations, HMSO
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1.0 INTRODUCTION

In the catering industry injuries from slip andptiare six times the
average rate for the manufacturing industry andhenmain cause of
75% of all reported serious injuries and 35% ofigjliries. Initiatives

have shown that up to 66% of such accidents caavba&led through
positive management.

2.0 OBJECTIVE

After reading through this unit the student woullvé gained enough
knowledge of kitchen floor safety and Hazard arialys

3.0 MAIN CONTENT
3.1 Kitchen Floor Safety

3.1.1 Safety Versus Food Safety

Successful initiative must balance the health aafktg requirement
floor with the food safety demands relating healbility. Floor safety is
generally addressed by surface roughness to inglipping, but many
caterers worry that this may contact with food safequirement.

37



HCM 310 CURRENT ISSUES ON FOOBFETY AND SANITATION

However, research shows that rough surfaces dambesicleaned to the
same level as smooth surfaces, although this ngireemore effort to
the cleaning process and special cleaning equiprBertas long as the
floor is impermeable, surface roughness can stdl #&cceptable
hygienically.

3.1.2 New Flooring

Examine closely the manufacturer specification tfo safety of any
floor surface and where practicable check the éagtreferences from
previous clients.

If new flooring is identified as necessary then a@atlear specification
including slip resistance for the supplier meetp@ers will have
access to research information and experienceeoptbposed floor in
similar operating conditions to best advise purehas

3.1.3 Practical Measures for controlling Slips andrips

Eliminate or limit floor contamination- prevent eontain leakage or
drainage; provide good ventilation to reduce stgaealse deposits;
attend to spills immediately; use suitable clearaggnts if spills are
grease ensure cleaned areas are left dry or sitprpibsvet.

Maximize surface roughness and slip resistancexistieg flooring —
follow an effective cleaning regime as recommendyd the floor
supplier; suitably train and equip cleaning persbria ensure cleaning
procedures are effective and safe.

Increase the surface roughness of the exiting fioake use of cleanable
matting floor treatment and banding my increage résistance.

Providellay a more slip resistance floor with betsép resistance this
might subsequently require enhanced cleaning eftortl special
equipment consider limiting the improved floor swe to certain parts
I.e walkways.

Eliminate uneven surfaces or slopes highlight ckeang levels, make
slopes gradual and step clearly visible avoid apdhes and channels.

Provide good illumination — ensure floor conditioasd obstructions
can be readily seen.

Select suitable shoes — micro cellular, urethamkerahber soles are the

least slippery on wet floors; shoes soles shoulanaetained in good
repair and free from contamination ensure thastiee or soles.
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Train, and supervise employees to clean as they mgmort
contamination including sources such as leaks; taainfootwear to
walk appropriate to circumstances.

Signage — a hazard warming should be used to idickeaning in
progress or wet/slippery floors.

3.2 Hazard Analysis and Critical Control Points (HACCP) —
An Effective Approach to Food Hygiene and Safety

Introduction

The provision of safe food to the customer is a ag@ament
responsibility in order to ensure that food is safis good package to
establish a system to control food safety.

Food poisoning attracts public concern and corissta major threat to
the caterer whose career or business could fad assult of just of
serious incident.

Food poisoning usually occurs because of poor igexct and
procedures. Therefore the caterer should examiee fractices and
operating procedure and ensure that adequateiattadatgiven to the
management of food safety within the unit.

HACCP or at least a HACCP based approach is theagsament
technique that may be useful to caterers to endw@eprocess the use
controlled.

HACCP is a system which provides for the identiiima and
assessment or hazard and risks associated witlstadles of food
operation and the determination of controls that #re critical for food
safety (critical control points) HACCP can help ragars ensure that
sufficient attention and control is given to catgrioperations that are
critical to final food safety.

Whilst HACCP is an internationally recognizes swysteand used
increasingly within food manufacture, formal documesl HACCP
section are not ideally suited to the catering mmment as means or
ingredients can change on daily basis. Howeverhoaijh the
formulated. HACCP are inappropriate for most catgriunits, the
principles of HCCP are still applicable.

3.2.1 Legislation

The Food Safety (General Food Hygiene) Regulati®®b will place a
new requirement on food business proprietors totiffeany steps on
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their activities which are critical to food safeigd ensure that adequate
controls are identified implemented and maintaidilst the approach
specified in the Regulation requirement is simitathe approach taken
by any HACCP system the Regulations require atiangirinciples of
HACCP. The Regulations do not explicitly requirattthe management
system in place has to be documented.

Documentation however, should be regarded as gooattige,
particularly in the event of food problems. Documation totally
packed useful in any defence of ‘due diligence’t®ac21 of the Food
Safety Act 1990 provides the defence of takingedlsonable with any
such defence.

3.2.2 The Principles of HACCP

The general principles of the HACCP approach, whigck in fact
replicated in the '95 Regulation represent are
e Anlaysing the potential food hazards in a food bess
operation;
e Identifying the points in those operations wheredfchazards
may occur;
e Deciding which of the points identified are critita food safety
e Reviewing the above procedures in the event thegswo or
operation changes.
Documenting the system and in particular recordmohitoring is not
an express legal requirement. However, it shouldegarded as good
and will assist proper management control of thetesy.

3.2.3 HACCP - In Practice for other Caterers

Hazard Analysis — A hazard is anything that mayseatlne food to be
unsafe for consumption Hazard and food safety

Microbiological eg salmonella contamination;

Chemical e.g. contamination with foreign bodieshsas glass or metal.

The catering operation should be examined stepdp/fsom the receipt
of the raw materials at the back door to safe anmetent the final
completed menu item. It will be helpful to draw apflow diagram
which describes the catering operation step by. st€pnsider all the
hazards that may occur at each catering step antikdhhood of them
occurring during normal or even occasional practdext, consider way
to control the possible hazard and identity thosatrol which are
critical.

Critical Control Points- A critical control poins ia point or step in the
preparation of the food which has to be carried aartectly to ensure
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that a hazard is eliminated or eliminated to a $afel. Critical control
points must therefore be monitored to them thattimeucontrol is
occurring as no further step or control will subsextly rectify the
problem. The frequency of monitoring will dependtbe nature of the
control, practicality, and the level of confidendke monitoring
procedure. Generally, monitoring should be as ssmplpossible.

Student Assessment Exercise
Mention one principle of HACCP.

3.2.4  Example of likely CCPS in Catering

Receipts — checks (including temperature checkjoofls on delivery
Storage — Temperature control and contaminationdance during
storage

Food preparation- old cross contamination, googesature control
Cooking — through cooking of products, where neagss

Hot holding — food for hot holding to be held ab®&30C

Personal hygiene and health standards — avoid rmomaéion of
produces

Cleaning procedures — effective cleaning of sudar®d equipment.

3.2.5 How to Maintain HCCP

Establish targets and critical limits each CCP ayffidge temperature
or even handling pictures the target you shouldegidne control you
require. Monitor the CCPS routinely to ensure thmets being met
where monitoring shoes the ventilation the targeel corrective action
should be taken.

If there is a major change with regard to the idgets used, the
cooking process or style of operation should revieat process to see
whether the change introduces any new hazard, wimig/nt require
revised or new controls.

Ensure any monitoring equipment is routinely testedensure its
continued accuracy thermometers for example shdaddroutinely
calibrated or tested against a calibrated thermemehere they are
being used to monitor any critical control point.

Ensure any staff training or instruction includeformation on the food
safety management system in place the role of adwidual in the
system particularly any critical control pints undie individual's
control.

The system should work for you. Whilst the law reggi that a system
of control should in place the allows the catemmgnager the flexibility
to ensure it is suited to the need of the business.
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4.0 CONCLUSION

Safety is an all-embracing language in the intesé#tose staff working
in the kitchen as well as the food they prepare.

5.0 SUMMARY

In this unit, we've discussed in clear terms safgyit affects the staff
and the food they prepare.

6.0 TUTOR-MARKED ASSIGNMENT
Highlight 4 practical measures for controlling slignd trips.
7.0 REFERENCES/FURTHER READINGS

HCCP in Catering: Help or Type R.M. Campden Food d&rink
Research Association October 1989

Campden Food Preservation Research AssociatioryX88idelines to
the Establishment of Hazard Analysis Critical CohtPoint
(HACCP) , Technical Manual No. 19

Hygiene and Hazard Analysis in Food Servcie J. 8hpd. Kipps and
J. Thompson in Progress in Tourism Recreation aosphhlity
Manager Volume 2 1990 Belhave Press in Associatiith the
University Survey.

Assured Safe Catering

A Management system of Hazard Analysis

Department of Health -HMSO

HACIMA Technical Brief No 27.

Supplier Selection

SAFE

British Hospitality Association

COSHH Control of Substances Hazardous to HealthulrRégn 1988
S/1988 No 1657 — HMSO.
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INTRODUCTION

The Regulations came into force on"1September 1995. They aim to
ensure common food hygiene rules across the Eunofeanmunity as
set out in the Food Hygiene Directive (93/43/EEC).

The Regulations apply to all types of food and kiriand their
ingredients. Some businesses, generally manufastufeproducts of
annual origin, such as dairies or wholesale fishketa, are subject to
their own product specific regulations.

The Regulations requires all food business promseto identify and
control food safety hazards.

This document should be regarded as a guide only.
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2.0 OBJECTIVE
3.0 MAIN CONTENT

3.1.1 Main Requirements of Schedule 1 of The Regulans
General requirements for food premises

Food Premises: Keep clean and in good repair and gondition
layout design

Construction and Size: Should permit good hygiersetre and be
easy to clean and/or disinfect and should proteatl fagainst external
sources of contamination such as pests

Sanitary and Hand washing facilities: =~ Adequate litees must be
available and lavatories must not lead directly iisiod handling rooms

Wash basins: Must have hot and cold (or appropyiatexed) running
water and materials for cleaning and drying hante¥d necessary there
must be separate facilities for washing food anddka Soap and
suitable hand drying facilities must be provided.

Ventilation: There must be suitable and sufficier@ans
of natural or mechanical ventilation.
Ventilation systems must be accessible for
cleaning e.g. give easy access to filters.

Lighting: Food premises must have adequate natural
and/or artificial lighting

Drainage: Adequate drainage faciliies must be
provided

Changing facilities: Adequate changing facilitiemust be

provided where necessary.
Specific requirements in rooms where foodstuffspepared, treated or
processed.

Rooms where food is actually prepared, treatedargssed:

Floors, walls, ceilings, and surfaces (which conte contact with food)
must be adequately maintained easy to clean andewhecessary
disinfected.

Cleaning and disinfecting of tools, utensils andipments:

Provide adequate facilities including hot and cowlater for cleaning
and where necessary sterilizing tools and equipment

Washing of food:

Where appropriate, provide adequate facilitiesafashing food. Supply
with hot and/or cold water as required.
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Requirements for movable and/or temporary premigssch as
marquees, market stalls, mobile sakes vehiclesimises used primarily
as a private dwelling house, premises used occafjofor catering
purposes and vending machines.

Requirements for premises and vending machines:

The sitting, design and construction must aim toichcontamination of
food and harbouring of pests.

Working practices for moveable or temporary presiise

Surfaces:

Surfaces in contact with food must be easy to ceahwhere necessary
sanitize.

And (d) Cleaning of utensils and foodstuffs:

Adequate provision must be made for cleaning fadtistand the
cleaning and where necessary sterilizing utensasegjuipment.

Hot and cold water supply:

An adequate supply of hot and/or cold potable watagst be available.
Waste storage and disposal:

Adequate arrangements for storage and disposahstiew

Self Assessment Exercise

Mention and explain 2 main requirements for fooepises.
Transport

Containers and vehicles used for transport of food:

Where necessary their design them to be adequateBned and
disinterred.

Dedicated containers and vehicles used for bulkspart of food in
liquid, granular or power form: containers or s used must be
reserved for food only and marked as such vehicsk r of
contamination.

Containers or vehicles used for different fooddasrboth food and
non-food products: where necessary separate piociffectively to
protect against the risk of contamination.

Container of power form:

Container or vehicles used for different foods$asrboth food and non-
food products:

Where necessary separate product effectively tdymtoagainst the risk
of contamination

Where different products have been carried in the&me containers:

effectively clean them between loads to avoid ible of contamination
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Minimizing the risk of contamination: Foodstuffs in conveyances or
containers must be placed so as to minimize thkeofisontamination

Equipment requirements.

Equipment requirements Articles, fittings and equipment that can
come into contact with food shall be mach suchtenls and
maintained so that they, and the surrounding arems,be kept clean
and vehicle necessary disinfected

Food Waste

Food and Other Waste: Do not allow food and other waste to gather
in food rooms, unless this is unavoidable for theppr functioning of
the food business.

Containers for food and other waste:containers must be closable
unless he environmental health services are stisfithat this is not

appropriate. They must be kept in good conditiod ahere necessary
be easy to clean and disinfect.

Arrangements for the storage and removal of refuse: Refuse
stores must be designed and constructed for eagying and prevent
pest-gaining access. Arrangements must be madeor thé proper
periods removal of the refuse

Water supply

Water supply: There must be an adequate supply of potable (agki
water

Ice: Where appropriate ice must be made from potablematprevent
contamination.

Personal Hygiene

Personal Hygiene:Food handlers must wear suitable clean and where
appropriate clothing everyone in a food handlingaamust maintain a
high level of personal cleanliness.

Infected food handlers: No one suffering from ccaarier of a disease
which could be transmitted through food should wiark food handling
area. Provisions applicable to food stuffs

Raw Materials: No raw materials or ingredientsudtide accepted

if known or suspected of being contaminated ahttlwwould still be
unfit after, normal sorting or processing .
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Protection of raw materials form contamination: &ty stage of the
business operation food must be protected fromacoimation likely to
render it unfit for human consumption.

Training: All  food handlers must be supervised #structed and
/or trained in food hygiene matters to a level appate to their job.

3.1.2 Temperature Control

The food safety (Temperature Control) Regulatiof851which came
into force on 15 September 1995 require foods which likely to supp
the growth of pathogenic micro organisms or thenftion of toxins
to be held at or below BC or above’63

Cook Chill in Catering

Introduction

Cook chill catering can be defined as a systenreparing, cooking and
rapidly chilling food within a prescribed time argdoring it at low

temperature, 0%, prior to its re-generation immediately before
consumption.
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The concept is that prolonged storage for up tags (including the
day of production and the final can be under takéhout adversely
affecting the bacteriological and organoleptic gyaif the food.

This technical brief gives an overview of he tagle of cook chill
catering and readers are referred to the cook ghitlelines as assisted
by the Department of Health.

Scope

In the majority of cases, pre-prepared chilled patsl where re-heating
is carried out should be considered cook chill adge

Time and Temperature Limits

e The underlying objective of cooks chills caterimmgetixtend the
food’s high quality of life.

e Chilling should commence within 30 minutes of hedadbeing
cooked to C for at least 2 minutes

e Food must be chilled down to a temperature of 3@ahin a
period of 90 minutes. Whole joints above 2.5kgutianot be
used .

e The food must be stored between 0 afi6 and the storage life
must not exceed 5 days

e Whichever distribution method is chosen, the codhkill c
guidelines issued for caterer state that if thedferceeds &C it
should be consumed within 12 hours or discardedfotid
exceeds 19C unless consumed immediately. It must be
discarded

e When removed from its chilled storage for regenenatthe
cooked food must be reheated to a core temperafufé’C fro
at the least 2 minutes.

e The food safety (Temperature Control) Regulatiol®94 require
both catering and retail establishments to stocedisplay certain
categories of food at°® or below.

Advantages of Cook Chill Catering

e Maximizing the use of skilled staff at the prodoatiunit.

e Semi-skilled staff will be required at the servaggeration. In
many instances, whist equipment at a higher costgsired,
there is the opportunity for greater productivitydgpay back.

e Improvements in standards of quality, presentatemmd
portion control can be achieved.

e The system provides definite control of food hygien
standards because of the strict temperature control
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requirements to deploy labour adoption of HACCiagples
(see technical brief No 5)

e Saving of energy labour and less waste are khdifaatures
of the system. Cook chill provides opportunities deploy
labour and equipment more efficiently whilst savin
materials and providing better opportunities tactice good
hygiene management.

Disadvantages of Cook Chill Catering

There is a necessity for extremely though tragramd supervision as
small food handling mistakes can lead to potentiddirge  food

poisoning outbreaks. Management and chefs todowetsant with

production control disciplines as they are now pidg products as
opposed to just making food and serving it.

Key Points

Raw materials must be of the highest quality aedhiness and must be
stored separately from the finished product.

Emphasis should be placed on checking sourcesppflysdior meeting

quality criteria; that food is receive at the rigirid transferred to right
temperature/conditions; storage after removal (eregpropriate) from
cartons and transfer to hygienic storage container.

Every effort must be made to avoid the risk of sra®ntamination
during preparation and storage.

The highest standard of personal hygiene must hetanzed.

Close attention to time and temperature contraseasential.

Cooking must take place as soon as possible aftgrapation to avoid
any spoilage, deteriorating of quality or bactegadwth.

The rate of cooling of the food will depend on amter of factors
including container size shape or weight, food dgnmaoisture content,
etc.

The product must be marked with the date of prodncand a strict
system of stock control must be in operation. Th&meuld be close
attention to the distribution of food with regacdtemperature control.
For reasons of safety and palatability the foodtrbesreheated quickly.
Food to be served cold should be consumed withur feours after
removal from the chilled storage.

No food once reheated, should be returned to tifwgeeator. All
unconsumed, reheated foods should be discarded.
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Danger Points

Insufficient initial cooking especially of meat apdultry to kill off any
bacteria present

Insufficient time in the blast chiller, to achietre required temperature
The addition of any extras to the food producteraltlast chilling or
addition processes, e.g the addition of garnishek as parsley

Any delay between production, blast chilling, bawthand transfer to
the holding refrigerator.

Breakdown of the holding refrigerator.

During transfer of food to the vehicle from waitiog loading bays.
Breakdown of the refrigerated vehicle.

Unloading and transportation of food through ssgedtactories or
offices.

Not closing the doors of the delivery vehicle whib delivery is in
progress.

Breakdown of the holding refrigerator at the endrus

Food awaiting regeneration.

Small Operations-Part Pre-Cooking Of Meals And Browht-In
Finished Products

In situation where small quantities of vegetablespart meals are
prepared in a normal catering establishment, nohatly associated or
having the facilities for cook chill catering thadic principles identified
within this document should apply that is:

Center temperature of the food during cooking mmeetth 76C

Rapid cooling to reduce the temperature of the fbetbw 3Oc (if
necessary by division of food into shallow contasje

Use within 12 hours if the food rises or remaine\a50c¢

Any food that rises above 100C and not consumedeidmately should
be discarded.

Particular attention should be given to the pradsectrom risk of cross
contamination within a refrigerator. Cook chill fibgshould not be stored
with raw products.

Reheating rapidly to above %0 center temperature for minimum of 2
minutes prior to service.

Where food products, which are produced by an eatesupplier, the
same temperature control parameters apply andyireaent the self by
date must not be exceeded.

Self Assessment exercise

Mention 2 Danger points under cook chill in catgrin
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4.0 CONCLUSION

Regulations are good control measures only when (tihe regulations)
are complied with.

5.0 SUMMARY

This unit has discussed food safety regulationscad chill in catering
practices.

6.0 TUTOR-MARKED ASSIGNMENT
Enumerate 4 advantages of cook chill catering
7.0 REFERENCES/FURTHER READINGS
Food Safety Act 1990

A Guide to Cook-chill Catering Lewis Napleton, Imtational Thomson
Business Publishing 1991

Food safety Act 1990: Code of Practice 1-13 HMSO119

Chilled and Frozen Guidelines on Cook — Chill andolGFreeze
Catering Systems, Dept of Health 1989

Guidelines of the Handling of Chilled Foods: IF$AST 1990
Crooner’s Practical Food Hygiene Manual Croner Ralibns, 1991

Food Safety (General Food Hygiene) Regulations 1995
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1.0 INTRODUCTION

Hygiene is the science and practice of preservieglth and is one of
the most important subjects for all person workingthe Hotel and
catering industry.

2.0 OBJECTIVE

After reading through this unit, the student wolblave had sufficient
knowledge about the important of hygiene.

3.0 MAIN CONTENT

3.1  Why Is Hygiene Important?

Purchase: High risk (ready to eat) foods contaminated witlodo
poisoning bacteria or toxins (Poison produce bytdyaa). Buy from
reputable supplier only. Specify maximum tempeaaitrdelivery.

Receipt of food:High risk (ready to eat) foods contaminated witbdo
poisoning bacteria or toxins. Checks it looks smelhd feels right.
Check the temperature is right.

Storage: Growth of food poising bacteria toxins on high rigkeady to
eat) foods contaminated with food poisoning baaten toxins. High
risk food stored at saved temperature store theappad. Label high
risk foods with the correct sell by date. Rotatecktand use by
recommended date.

52



HCM 310 MODULE 2

Preparation: Growth of food poising bacteria toxins on high risk
(ready to eat) foods contaminated with food poisgrbacteria or toxins.
Wash your hand before handling food. Limit any esgge to room
temperature doing preparation. Prepare with clepnpenent and used
this for high risk (ready to eat) food only. Separaooked food from
raw foods.

Cooking: survival of food poisoning bacteria. Cooked rollgants.
Chicken reformed it e.g. burgers, so that thickest reaches at least
75°C see the outside of other solid meat cut (e.qutgoof beef steaks)
before cooking.

Cooling: growth of any surviving spores of food poison baate
production poisons by bacteria contamination witbdf poison bacteria
cook food as quickly as possible. Don'’t leave ainmmotemperature to
cool

Hot holding: Growth of food poising bacteria toxins on high risk
(ready to eat) foods contaminated with food poisgrbacteria or toxins.
Keep food hot about 3.

Reheating:survival of food poising bacteria reheat aboveC75

Chilled storage: Growth of food poisingoacteria keep temperature at
right level label high risk ready to eat foods wattrrect date code.

Serving: growth of disease causing bacteria production a$qwo by
bacteria contamination. COLD SERVICE FOODS, sefigh hisk focus
as possible after removing from refrigerated sterag avoid them
getting warm, HOT FOODS. serve high risk foods flyicto avoid
cooling down.

Self Assessment Exercise

Mention a point under assured safe catering

Hygiene is the sciences and practice of preservaadth and is one the
most important subject for all person working ie tHotel and Catering
Industry to study, understanding and practice ertbveryday working

lives. The subject is broken down into three arpasson, food and
kitchen hygiene all of equal important.
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3.1.1 Personal Hygiene

Germs or bacteria are to be found in and on the laodl they can be
transferred anything with which the body comes amtact. Personal

cleanliness is essential to prevent germ gettirig fwod.

Personal Cleanliness

Self-respect is necessary in every food- handlealse a pride In one
appearance prevent a high standard of cleanlinesplysical fitness.

Persons suffering from ill- health or what are clean about themselves
should not handle food

Bathing

It is essential to take a bath or a shower eveyy(da at least two or
three times a day). Otherwise germs can be traesf@nto cloth and so
onto food particularly in warm weather.

Hands

Hand must be washed thoroughly and frequentlyjqaarly after using
the toilet before commencing work and during thediiag of food.

They should be washed in hot water with the aidaafailbrush and
bacterial so. This can be dispensed from a fixadasoer in a liquid or
gel- form and is preferable to, which can accuneutgrms when passed
from hand to hand. After washing, hand should heed and dried on a
clean towel, suitable paper towel or by hand hioteiaer.

Hand and fingernails can be a great source of dahget clean, as they
can so easily transfer harmful bacteria on to tioel f

Rings (except for a plain wedding band), watchekjeweler should not
be worm where food is handled. Particles of food ima under the ring
and germs could multiply there until they are tfarred onto food.

Watches should not be worm because some foodstatfs to plunged
into plenty of water apart from this. The steamairkitchen will ruin
watches that are not waterproofed anyway.

Jewelery should not be worm since it may fall ifdod, unknown to the
wearer small sleeper for pierced ears are howeamnipsible.

Fingernails

These should always be kept clean and short asairteasily lodge
under the nails and be dislodged when. For exaiipiking pastry. So
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introducing bacteria into food. Nails should beacled with a nail brush
and nail vanish should not be worm.

Hair

Hair should be washed regularly and kept coveredraffiood is being
handled. Hair that is not cared for is likely tav@ out or shed dandruff
which may fall into food. Men’s hair should be kegbiort as it is easier
to keep clean; it also looks neater. Women’s haaufd be covered as
much as possible. Both men’s and women’s hair ecakdpt in place
using hair lacquer or a hair net. The hair showdgen be scratched,
combed or touched in the kitchen, as germs couldamsferred via the
hands to the food

Nose

The nose should not be touched when food is beswgdled. If a

handkerchief is used, the hand should be washedwaltds. Ideally,

paper handkerchiefs should be used and then destrayd the hands
washed afterward. The nose is very important tleghar food people
nor working surface are sneezed over, so sprea@ing.

Mouth

There are many germs in the area of the mouthefibver the mouth or
lip should not be touched by the hands or utemdiich may come into
contact with food. No cooking utensils should bedu$or tasting food,
nor should finger be used for this purpose as geay be transferred to
food, A clean teaspoon should be used for tastmd) wwashed well
afterwards.

Coughing over foods and working areas should bédadoas germ are
spread long distance if not trapped in a handkefchi

Ear

The ear- holes should not be touched in the kitdseagain, germs can
transfer.

Teeth
Should teeth are essential to good health. Theyldhxe kept clean and

visit to the dentist should be regular so thathtesztn be kept in good
repair.
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Feet

As food hand era are standing for many hours, cdréhe feet is
important. They should be washed regularly andtdeaail kept short
and clean. Tired feet can cause general fatigughweads carelessness,
and this result in a lowering of the standardsyafiéne.

Cut Burns and Sores

It is particularly important to keep all cuts, bustatched and similar
opening of the skin covered with a waterproof dregssWhere the skin

Is septic(as with certain cuts spots, sores anblucaies) there are vast
number of harmful bacteria which must not be peedito get on food

in most cases people suffering in this way shooldhandle food.

Cosmetic

Cosmetic, if used by food-handlers should be usethoderation, but
ideally their use should be discouraged. Cosmsticalld not be put on
in the kitchen and the hands should be washed a¥tdtwards, they
should be put on a clean skin, not used to covelinip

Smoking

Smoking must never take place where there is foethlise when a
cigarette is taken from the mouth, germs from theutimn can be
transferred to the fingers and so on to food. Wtnencigarette is put
down the end, which has been in the mouth cansfear®d germs on to
working surface. Ash on food IS in offence agathstlaw.

Spitting

Spitting should never occur, because germs campigad by this object
unable habit

Clothing and Cloths

Clean whites (protection clothing) and clean unidé¢hes should be
worn at all time> Dirty cloths enable germs to npt and if dirty
clothing comes into contact with food may be contey comes into
contact with food the food may be conterminal. B$otised for bolding
hot dishes should also be kept clean as the chthssed in many ways
such as wiping dishes and pans. All these could/&pmgerms on to
food.
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Outdoor clothing and other clothing, which has bésken off
before wearing whites should be, kept in a lockeray from the
kitchen.

3.1.2 General Health and Fitness

The ambiance of good health is essential to prethenintroduction of
germ into the kitchen. To keep physically fit adegurest exercise fresh
air and a wholesome diet are essential.

Sleep and Relaxation

Persons employed in the kitchen require adequatpshind relaxation
as they are on the move all the time, often intasahmosphere where the
tempo of work may be very fast. Frequently, the reoare long or

extended over a long period of time, as with sgdiy, or they may be
extended into the night. In off-duty periods it mbg wise to obtain

some relaxation and rest rather than spend atinieeenergetically. The

amount of sleep and rest required depends on eaahdp need and the
variation between one person and the next is ceredide.

Exercise and Fresh Air

People working in conditions of nervous tensiorshruheat and odd
hours need a change of environment and particulémdgh air.

Swimming, walking or cycling in the country may beitable way of
obtaining both exercise and fresh air.

Wholesome food and pure water

A well-balanced diet correct cooked, and pure watdl assist in
keeping kitchen personnel fit. The habit of pickif@gting small pieces
of food while working) is bad; it spoils the appetand does not allow
the stock to rest.

Meals should be taken regularly; along period withiood are also bad
for the stomach. Pure water is ideal for repladiggid lost in perspiring
in a hot kitchen, or soft drinks may be taken tplaee some of the salt
as well as the fluid lost in sweating.

3.3.3 Kitchen Clothing

It is most important that people working in theckin should wear
suitable clothing and footwear. Suitable must be:

1. Protective 2 Washable 3 of a suitablewolo

4 light in weight and comfortable 5. Strong absorbent.

57



HCM 310 CURRENT ISSUES ON FOOBFETY AND SANITATION

Aprons

These are designed to protect the body from beaalgied or burned and
particularly to protect the legs from any liquidéieh may be spilled;
for this reason the apron should be of sufficiemigth to protect the
legs.

Chefs Hat

These designed to enable air to circulate on tofhefhead and thus
keep the head cooler. The main purpose of thesh&d prevent loose
hairs from dropping into food and to absorb presgon of the
forehead. The use of light weight disposable ratsih acceptable and
suitable.

Suitable clothing must be worn in the kitchen.

Footwear

This should be stout and kept in good repair s gsotect and support
the feet. As the kitchen staff are on their feetrfany hours, boots (for
men) and clogs (for men and women) grounded supgit will be
found most satisfactory.

Modern industrial safety shoes with steel toecapst@ be encouraged.
Sandals, training shoes etc are insufficient ptatecfrom spillage of
hot liquid.

Washable

The clothing should be of an easily washable mates many changes
of clothing are required.

Colour

White clothing is readily seen to be soiled whteneieds to be changed
and there is a tendency to work more cleanly whearimg ‘whites’
Chefs trousers of blue and white check are a malctiolour but also
require frequent changing.

Light and Comfortable

Clothing must be light in weight and comfortablest ight. Heavy

clothing would be uncomfortable and a heavy hath& heat of the
kitchen would cause headaches.
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Absorbent

Working over a hot stove causes people to persihiesperspiration will
not evaporate in an inadequately ventilated atm@gphand so
underclothes made from absorbent material, sucbo#ien, should b
worn. The hat absorbs perspiration and the nechlefrds used to
prevent perspiration from running down the body, ioping the face
and also to protect the neck which easily affetiedraughts.

Self Assessment Exercise

What do you understand by ‘washable’ under kitctiething?

Essentials Awareness
Personal cleanliness and dress The organizatmity r food hygiene
Hand washing Personal hygiene

The need to report infections and cov@ross contamination and food storage
cuts

The need for temperature control i.e kedpvareness of pests

food either hot or cold

Keep surface clean

Summary of Personal Hygiene

The practice of clean habits in the kitchen is @éhéy way to achieve a
satisfactory standard of hygiene. These habitasfellows:
e Hand must be washed frequently and always aftagibie toilet.
Foods should be handled as little as possible.
e Bathing must occur frequently.
e Hair must be kept clean and covered in the kitclteshould not
be combed or handled near food
e Nose and mouth should not be touched with hands.
Cough and sneeze in an handkerchief, not over foedple with
colds should not be in contact with food.
Jewellery, rings and watches should not be worn.
Smoking and spitting must not occur where thefeas
Cuts and burns should be covered with a waterpioesdsing.
Clean clothing should be worn at all times and arlgan cloths
used.
Foods should be tasted with a clean spoon.
e Tables should not be sat on
e Only healthy people should handle food
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4.0 CONCLUSION

The importance of hygiene cannot be overemphasizeevery day
endeavor of any human being, particularly professiocaterer.

5.0 SUMMARY

In this until we discussed the importance of hygidnghlight person
cleanliness, general healthy and fitness and kitcheathing .

6.0 TUTOR-MARKED ASSIGNMENT

Enumerate 4 habits under personal hygiene as fasa#isfactory
standard is concerned.

7.0 REFERENCES/FURTHER READINGS

Kinton, Ronald (1996). The Theory of Catering.
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1.0 INTRODUCTION

Hygiene is the science and practice of preserlggth and is one of
the most important subjects for all staff working the hotel and
catering industry.

2.0 OBJECTIVES

After reading through this unit the student oughthtatve had enough
knowledge about food Hygiene food safety and stahdgency.
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3.0 MAIN CONTENT
3.1 Food Hygiene (Amendments) Regulation 1990/109

These amendments specify the temperature contolgeirtain foods

.they also apply to foods in transit and cateripgrations using mobile
facilities .

Certain foods should be kept at 80c (46 of) or unde

Certain foods should be kept 50c(410f) or under.

All not food must be kept at above 63oc(1150f).

Although chilling expend shelf life of foods, highandards of hygiene
and control of storages life is essential.

Storage temperature of below 5oc(41of) for all gfeable should be
achieved as quickly as possible.

The regulation relate to the temperature of thedfomt to the air

temperature of the chiller unit or hot cupboards.

To comply with the regulation regular and frequehecks must be
made to monitor temperature.

3.1.1 Practical Implications

On receipt deliveries should be cooled to the propmperature as soon
as possible.

To account foremost cycle or breakdown of refrigeraan allowance
of 2oc(30F) is permitted.

A maximum time of two hours for cold food prepamatin the kitchen
is tolerated provided there is no more than 20€j3ise above the
50C(410F) or 80C (460F) specified temperature.

Food intended to be served hot at 630C(11508pove can be held at
a temperature low 63o0c(1150F) but for no more tlanhours.
Exception is made for foods served warm (hollarelasuce). They may
be kept for more then two hours and any remainiogtrbe discarded.
Foods intended to be served cold 50c (410F) or @®80F) may be
held at a higher temperature but for no longer tvam hours; it must
than be brought back to 50C () or 8oc (460F).

Displayed foods (sweet trolley, cheese, board, sstrvice display,
counter display assisted service) need not be maad at the required
temperature provided display kept to a minimum dodge not exceeds
four hours.

The main food hygiene regulations of importanceéht® caterer are the
following

Food safety (general Food Hygiene) regulations 1995

Food safety (Temperature control) regulations 1995
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These implemented EC Food Hygiene directive (934E). They
replaced a number of different sets of regulatimtduding the Food
safety (general) regulations 1970

THE 1995 REGULATIONS are similar in many respetdsearlier

regulations .as with the Health and safety legmtatthese regulations
piece a strong emphasis on, and managers to igetitd safety

legislation, these regulations place a strong esiphan and managers
to identify the safety risks, and to design and lengent appropriate
system prevention contamination. These systems pmadedures are
covered by Hazard and critical control points andAssured safe
catering.

The regulations place two general requirementshenotvners of food
businesses

1 To ensure that all food-handling operators cdroiet hygienically and
accord to the Rules of Hygiene

2 To identify and control all potential food safefyzards, using a
systems approach AACCP or assured safe catering.

In addition there is an obligation by any food hHandvho may be

suffering front a disease, which could be transdittthought food to

report this to the employer, obliged to preventpbkeson conceded from
handling food.

Catering establishments have a general obligabosupervise, instruct
and providing in food hygiene commensurate withirtrEmployees
responsibilities. Details with regulations muchrtnag required are not
specified in the regulations However the HMSO iy guaide to catering
proves guidance on training, which can be takea general, comply
with the legislation.

The HMSO guide suggests three categories of foadlkg all of which
need trains

Category A — support and front of house staffudaig storekeeper,
waiter/waiter staff, counter staff, counter assistaellar person etc
Category B — These involved in the preparation afhhrisk
(unwrapped) foods include chefs cooks, cateringesugors, kitchen
assistants and bar staff when food.

Category C — Managers or supervisors who may haodi including
all such

Before any food handler stares work they must ive gritten and
verbal instructions in the essentials of food hggie

The second stage of training is hygiene awaremss$siction.
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3.1.2 Formal Training

Formal food hygiene training as suggested by tdestry guide, going
beyond essentials and awareness, is recommendia\cwith the law.

A Guide To The Training Of Individuals In Food Handling

Category of staff Essentials oHygiene Formal  Formal
food hygiene awareness training  training level 2
instruction level and/or 3
A storekeeper Yes before Yes within 4 No No
Waiting staff Bar starting work. week (8 weeks
staff Catering for part-time
Assistants staff.
B Chef cooks Yes before Yes with 4 Yes No
supervision Foodstarting work. weeks or 3
preparation months for part
Assistants times.
C Mangers Yes before Yes within 4 Yes Yes but only
supervisors starting work. weeks. within 3 good practice

months. not essential.
Formal Training beyond Essentials and Awareness L&t 1

The overall aim of this training is to provide anfi foundation of basic
knowledge in the following discipline;

e Food poison micro-organisms — sources and typestiieg with
simple microbiology;
Common food hazards — physical and microbiological;
Personal hygiene — responsibilities,
Pest prevention and control;
Cleaning and disinfections;
Food storage and preparation including temperatoingrol;
Legal requirements.

The duration of such a course is suggested to leasit six hours.
LEVEL 2

This is more advanced training than level 1 anduikhocover more detail
especially about management and food safety mamifosystem.

Recommended duration around 12 — 24 hours.
This is known as the intermediate level.
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LEVEL 3

This would be aimed at the more advanced food Imggteaining and
would provide management with the ability to manage evaluate
hygiene systems such as HACCP and Assured safengaste

Recommended duration of training 24 - 40 hours.sTiki known as
Advanced Hygiene for Managers, and is an esseqtialification for
those who wish to train employees in essential fopgiene. It is also
strongly advised that those who wish to deliver #issential hygiene
take a trainer skill qualification as well.

Self Assessment Exercise

What is hygiene?

3.2.1 Registration of Premises

Under the food premises (Registration) Regulati®8llas amended by
the food premises (Registration) Amendment Reguiati 1993 all
existing food premises in England Wales and Scdtlhave to register

with their local authority.

Anyone starting a new food business must regiseie/s before doing
S0 . it is an offence not to be registered.

3.3 Summary of Food Hygiene
3.3.1 Dangers to Food
e Chemical copper lead. etc
e Plant toadstools.
e Bacteria {cause of most cases of food poisoning}
3.3.2 Bacteria
¢ Almost everywhere net all are harmful.
e Must be magnified 500-1000 times to be seen.
e Under deal conditions they multiply by dividing two every 20
minutes.
3.3.3 Sources of Food — Poisoning Bacteria
e Human —nose throat, Excreta, Spots, Cuts, Etc

e Animal — excreta
e Foodstuffs — meat, Eggs, milk, from animal corners.
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3.3.4 Method of Spread of Bacteria

Human —coughs. Sneezes. hands.

Animals — excreta (rats, mice, cows, pets, etcifedted
carcasses.

Other means — equipment. China. Towels.

3.3.5 Factors Essential for Bacterial Growth

Suitable temperature.
Time.

Enough moisture.
Suitable food.

3.3.6 Methods of Control of Bacterial Growth

Heat — sterilization, using high temperatures b &i micro-

organisms,

Pasteurization using lower temperatures to killntfat bacteria
only,

Cooking.

Cold - refrigeration at 3-50c (3-41of) stops growath food
poisoning bacteria and retards growth of other oaamganisms,

deep freeze at —180C (0oF) stops growth of all srarganisms.

Student assessment question mention one methodntfot of
bacteria growth.

3.3.7 Foods Commonly Causing Food Poisoning

Poultry.

Made-up meat dishes.

Trifles. Custards. Synthetic cream.
Sauces.

Left-over foods.

3.3.8 Common Causes of Food Poisonings
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Food prepared too far in advance.
Storage at ambient temperature.
Inadequate cooling.

Inadequate reheating.
Contamination processed food.
Undercooking.
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e Cross contamination.
e Improper warm holding.
¢ |[nfected food handlers.

3.3.9 Food Poisoning Prevention

e Comply with the rules of hygiene.

e Take care and thought.

Ensure that high standards of cleanliness are exppd premises
and equipment.

Prevent accidents.

Specific points to be applied.

High standards of personal hygiene.

Attention to physical fithess

Maintaining good working conditions.

Maintaining equipment in good repair and clean.

Use separate equipment and knives for cooked awdoked
foods.

Ample provision of cleaning facilities and equiprhen

Correct storage of foods at the right temperature.

The theory of catering

Safe reheating of foods

Quick cooking of foods prior to storage

Hygienic waning up procedure

Food handlers knowing how food poisoning is caused.

Due Diligence Defence

Every food handler, whether they prepare, manufactserve or

transport the food, has a responsibility to make she food is safe to
eat. if the food is found to be unfit to eat, trexgon responsibility will

be prosecuted unless he or she can prove they atholesponsible

precautions, that he or she exercised all dueeditg to avoid causing
the offence, This defense can be establishedabd handler can prove
that it was the fault of another person ,or somethra¢ they trusted
carried out all the necessary checks, that he erhstd no reason to
believe that their omission or action which theyl ltaken would result
in an offence.

A due diligence can be claimed if a caterer waspkeg with ready
prepared meals which after consumption caused famsloning. The
caterer would have to prove that he or she had tdkeeasonable
precautions to avoid the situation occurring byngag out all the
necessary checks on the method of predication grabtaining details
of storage and transportation temperatures ofdbd before delivery.
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Written record which show dates and the types etkb made are very
important and would form a crucial part of the @nde.

3.4 The Food Safety and Standards Agency

The UK has, along with other countries. Over thset l&en years
experience a number of food scares. Examples #meosalla in eggs.
Listeria in pates and soft cheeses, BSE in beethvhas come to be
associated with the new variant CID and the apmearaof a new
virulent strain of E-coli 0157 which led to thesadh of twenty
pensioners in Scotland in 1996. All these scares hgiven rise to
increasing concert amongst the public, the scientfind medical
communities.

In April 1997 The Food standards Agency an inteproposal, was
published. The new Labour government. Cleared ity 297 decided
to go ahead with the proposal in the restore puticfidence in the
food chain in June 1997 the core membership ohéwve Food standard
Agency saw established The new group is made wprafmber of the
food.

e Additives and novel foods;
Food contaminants;
Radiological safety;
Nutritional unit;
Food labeling and standard;
Food hygiene;
Meat hygiene;
Veterinary public health unit;
Food standard safety Division.

The Food standard Agene would be a non-departmeuialic body
accountable to parliamen. Through health miniséerd operating on a
basis of openness and transparency. The briefavas t

Create a clear separation between the responsibifdar regulating food
safety and for promoting the interests of foodteslandustries;

Promoting food safety from ‘farm to plate’.

The government also plants to further develop thle of advisory
committees who advise government on all food safestters, for
example The Food Advisory committees will take ospacial role in
handling food safety issues that go beyond thetrefrany one expert
committee.

These committees should act as independent bodies.
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On 1 September 1997 the new Joint Food safety tamdlards group
stated work. The group aimed to bring together &Higials from the

department of Health and the Ministry of AgricuturFisheries and
Food who. Have the job of establishing the Foodrkge In October
1997 the development was put on hold.

Scientists at the Ministry of Agriculture, Fishexiand the department of
Health have always attempted to make sure thdothetwe purchase is
safe however the variety and breadth of their woeleds to be co-
ordinated and focused better. This is what the gewp will attempt to
do.

The creation of an independent government body tykwoward
improving the standards and quality of food progtuctn the UK and in
all sectors is an attempt to improve food safetthexnext millennium.
3.5 Definition of Terms

Antibiotic: Drug used to destroy pathogenic bacteria withimém or
animals bodies.

Antibiotic: Substance that prevents the growth of bacterianamalds,
specifically on or in the human body.

Bacterial : Substance which destroy bacteria.

Carrier: Person who harbors and may transmit pathogeniansms
without showing.

Signs of illness.

Removal of soil, food residues dirt. Grease artemtbjectionable
matter.

Occurrence of any objectionable matter in food.

Temperature tinge within which multiplication cdighogenic bacteria is
possible from 10-630C (50-1450F).

Suitable and sufficient bandages and dressingsudimg waterproof
dressings and antiseptic. All dressings to beviddig warpped.

Food handling Any operation in the production. Rretion processing
packaging storage.

Transport. Distribution and sale of food.

Grimaced : Agent used for killing micro-organisms

Incubation period between infection and the fighs of iliness
Mildew Type of fungus similar to mould.

Moulds croscopic plants (fungi) that may appeakvaslly patches on
food.

Optimizing Best.

The Theory of coloring

Pathogen Disease-producing organism.
Pesticide Chemical used to killtpes
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4.0 CONCLUSION

It is imperative for all staff of any hotel or ceatey establishment to be
conscious of  importance of hygiene.

5.0 Summary

This unit has discussed food hygiene (amendmegtllagon as well as
food safety and standard Agency.

6.0 TUTOR-MARKED ASSIGNMENT
Mention 5 common causes of food poisoning.
7.0 REFERENCES/FURTHER READINGS

Kinton, Ronarld (1996). The Theory of Catering

71



HCM 310 CURRENT ISSUES ON FOOBFETY AND SANITATION

UNIT 4 KITCHEN HYGIENE
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1.0 INTRODUCTION

In the catering industry particularly, and kitchpractices in general,
absolute observance of hygienic rules and regulatarve of paramount
importance. Accidents can be avoided through p@sitianagement.

2.0 OBJECTIVE

After reading through this unit, the student isented to have acquired
a reasonable knowledge about kitchen hygiene.

3.0 MAIN CONTENT
3.1 Kitchen Hygiene
Neglect in the care and cleaning of any part of finemises and

equipment could lead to a risk of food infectioritcKen hygiene is of
very great importance to:
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Those who work in the kitchen, because clean worlditions are more
agreeable to work in than dirty conditions;

The owner, because custom should increase wheputblee know the
kitchen is clean;

The customer — no one should want to eat food peepa a dirty
kitchen.

3.1.1 Cleaning Materials and Equipment

To maintain a hygienic working environment a widage of materials

and equipment is needed. These are some of the wdnch need to be

budgeted for, ordered, stored and issued:
e Brooms

Brushes

Buckets

Cloths

Duster

Mops

Spoinges

Squeegee

Scrubbing machine

Wet suction cleaner

Dry suction cleaner

Ammonia

Disinfectant

Dustbin powder

Floor cleaner

Fly spray

Oven cleaner

Plastic sacks

Scouring powder

Soap

Steel wool

Washing powder

Self Assessment Exercise

Give a reason why kitchen hygiene is of very gnegortance.
3.1.2 Kitchen Premises

Ventilation

Adequate ventilation must be provided so that furfiesn stoves are
taken out of the kitchen and stale air in the stdaeex and still-room is
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extracted. This is usually affected by erecting doover stoves and
using retractor fans.

Hoods and fans must be kept clean, grease andrdidown up by the
fan and, if they accumulate, can drop onto foodndivs used for
ventilation should be screened to prevent entrgust, insect and bites.
Good ventilation facilities the evaporation of swiEam the body which
keeps one cool.

Lighting

Good lighting is necessary so that people workmthe kitchen do not
strain their eyes. Natural lighting is preferaldeattificial lighting. Good
lighting is also necessary to enable state seecmioers so the kitchen
can be properly cleaned.

Plumbing

Adequate supplies of hot and cold water must béabla for keeping
the kitchen clean, cleaning equipment and foodf siteé. For certain
cleaning hot water is essential and the other hgatvater must be
capture of meeting the requirement of the estaliestt.

There must be hand washing and drying facilitie$ suntable provision
of toilets, which not be in direct contact with ammpms in which food is
prepared or store.

Hand washing facilities separate from food prepanasinks must also
be available in kitchen with a suitable means gfrdy the hands (hot air
upper towels).

Cleaning of Toilets and Sinks

Toilets must never be cleaned by food-handlersk &md hand basins
should be cleaned thoroughly rinsed.

Floors

Kitchen floors have to with stand a considerableoamt of wear and
tear, therefore they be:

Capable of being easily cleaned:

Smooth, but not slippery

Even;

Without cracks or operations;

Impervious (non absorbent)
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Quarry tile floors or vinyl sheet or epoxy resiodts, properly laid, are
suitable for kitchen since they fulfill the abowexjuirements.

Through cleaning is essential: floors are sweptshed with hot
detergent water and then dried. This can be domadwmhine or by hand,
and should be carried out at least once a day. Aafety precaution,
suitable warning signs should be used to alert gteéfe floor is wet.

Walls

Walls should be strong, smooth, impervious, washabid light in
colour. The joint between the wall and floor shobh&lrounded for ease
of cleaning. Suitable wall surfaces include ceraties, heat resistant
plastic sheeting, stainless steel sheeting, amad besded fiberglass.

Clean with hot detergent water and dry. This wilblgably be done
monthly, but frequency will depend on circumstances

Ceiling

Ceiling must be free from cracks and flaking. Tsépuld not be able to
harbour dirt.

Doors and windows

Doors and windows should fit correctly and be cleéBme glass should
be clean inside and out so as to admit maximunt.ligh

Food Lifts

Lifts should be kept very clean and no particlesfaid should be
allowed to accumulate as lift shafts are ideal gdafor rats mice and
insects to gain access into kitchen.

3.1.3 Hygiene of Kitchen Equipment

Kitchen equipment should be so designed that itb@an

Cleaned easily;

Readily inspected to see that it is clean.

Failure to maintain equipment and utensil hygielhjcand in good
repair may cause food poisoning.

Material used in the construction of equipment ningst
Hard so that it does not absorb food particles;
Smooth so as to be easily cleaned;

Resistant to rust;
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Resistant to Chipping

Containers, pipes and equipment made from toxiceri@ds$, such as
lead and zinc, should not be in direct contact viaithd or drink or be
allowed to wear excessively; copper pans that megaining on the
inside will expose harmful copper to food. Food tries protected from
lubricants.

Easily cleaned equipment is fee from unnecessaiges, screws,
ornamentation, dents, and crevices or inside squareers and has
large, smooth areas. Articles of equipment with difécult to clean

(mincers, sieves and stainers) are items whereaclesrtof food can
lodge so allowing germs to multiply contaminatedawith the utensil is
next used.

Normal Cleaning of Materials

Metals as a rule all metal equipments should bangd immediately
after use.

Portables: remove food particles and grease. Wash by immeisitot
detergent water. Thoroughly clean and a hard brtstlish or soak until
this is possible. Rinse in water at 770c (7)lby immersing in the
water in wire racks.

Fixed items: remove all food and grease with a stiff brushaakswith
a wet cloth, using hot detergent water. Thorougtilgan with hot
detergent water. Rinse with clean water. Dray aittiean cloth.

Abrasives: should only be used in moderation as their comstan
scratching of the surface makes it more difficalttean the article next
time.

Marble: scrub with a bristle brush and hot water and tirgn

Wood: scrub with a bristle brush and hot detergent waitese and dry.
Plastic wash in reasonably hot water.

China, earthware: avoid extremes of heat and do not clean with an
Abrasive. Wash in hot water and rinse in very hot water.

Copper: remove as much food as possible. Soak wash inlétergent

water with the aid of a brush. Clean the outsid&hai paste made of
sand, vinegar and flour. Wash well. Rinse and dxligernatively, a

proprietary cooper cleaner may be used. Cooper pamsgradually

being replaced in commercial kitchens, mainly doethie expense
involved in retaining.
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Aluminum: do no wash in water containing soda as the prggftm
which prevents corrosion may be damaged. To cleamove food
particles. Soak. Wash in hot detergent water. Ciedin steel wool or
abrasive. Rinse and dry.

Tin: tin which is used to line pots and pans shoulddaked, washed in
detergent water, rinsed and dried. Tined utensitere thin sheet steel
has a thin coating of tin, must be thoroughly drietherwise they are
likely to rust.

Zinc: This is used to coat storage bins of galvanized and it should
not be cleaned with a hard abrasive.

Vitreous enamel: clean with a damp cloth and dry. Avoid using
abrasives.

Equipment requiring particular care in cleaningeyss, conical
strainers, minecers and graters). Extra attentiostrbe paid to these
items, because food particles clog the holes. Tesican be cleaned by
using the force of the water from the tap, by usrgyistle brush and by
moving the article, particularly a sieve, up an dow the sink, so
causing water to pass through the mesh. Whisks imeighoroughly
cleaned where the wires cross at the end oppd&thandle as food can
lodge between the wires. The handle of the whislstnalso be kept
clean.

Aves and chopper, mandolins: these items shouldl&®ned in hot
detergent water, dried and greased slightly.

Timmay cloths, muslins and piping bags: after useytshould be
emptied, food particulars scraped out, scrubbeéfelly and boiled.
They should then be rinsed and allowed to dry. &erpiping bags
made of plastic should be washed in very hot watet dried. Nylon
piping bags should not be boiled.

Cleaning of large electrical equipment (ovens, miBC mixers,
choppers, slicers)

1. Switch off the machine and remove the electric plug

2. Remove particles of food with a cloth plate knifeedle or
brush as appropriate.

3. Thoroughly clan with hand hot detergent water athovable

and fixed parts. Pay particular attention to theeadd plates
with holes in mincers.

Rinse thoroughly.

Dry and resemble.

while cleaning see that exposed blades are notuheibvered
or unguarded and that the guards are replaced wlkaning

is complete.

7. any specific maker’s instruction should be observed

o0k
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8. Test that the machine is properly assembled byguhggin
and switching on.
All equipment once cleaned should be stored prgperl

3.1.4 Kitchen energy Distribution Systems

A system of this type operates from stainless dteakings (known as
‘raceways’) which are fastened to walls, floorgliegs or may be island
mounted. Inside the raceways are runs of electogslbars or bus-wires
and plumbing pipes. At intervals, appropriate fog kitchen equipment
served, are switch or valve sockets, electrica, gater, steam, etc.

Connecting flexible cords and pipes from the kitclegjuipment plug
into the sockets and designed to hang clear ofldloe and are smooth
plastic coated for easy cleaning.

For maximum advantage from this idea, the hygisaéety, flexibility,
ease of cleaning and maintenance, most of the dataquipment is
mounted on castors.

Periodic cleaning is carried out by pulling the ipguent out from the
wall or island, unplugging all the services thenving the equipment
away on its castors giving free access to wall flowr surfaces as well
as backs and sides of equipment.

Further information can be obtained from Erocaddyst&ns Ltd,
Powder Mill Lane Dartford, Kent DAI INN.

3.2 Food Hygiene

The food Safety Act 1990 includes:

Increased powers for the Environmental Health @f¢

Provision of training for food operatives;

Registration of food premises with the local auitlyor

The defence of ‘due diligence’. If the person iraxe of a catering
operation can show that the or she took all reddenprecautions to
avoid committing an offence then this can be usedlefending any
presentation under the Food Safety Act 1990/95.

Recommended reading: Technical brief No 5/95, HhZaontrol and
Critical control Points, HACIMA.

3.2.1 Provision of Safe Food

This is a management responsibility. In order tovpte safe food a
safety control system should be implemented. TheCBR approach
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provides a means of ensuring the provision of dafed for the
customers. HACCP stands for Hygiene Analysis aniticar Control
Point.

Critical Control Points (CCPs) are the points atioWhcontrol is
essential to ensure that potential hazard do ndobalkyg become
hazardous

Is the food delivered at the correct temperature?

Is the food stored displayed at the correct tenipeg@

Is cross-contamination prevented as far as possible

Are cleaning schedules in place for equipment?

In small catering units the main principles shosgltill apply but a
modified from of HACCP is more appropriate. ThisAssured Safe
Catering (ASSO, ASC emphasize the importance dtggirecautions
in the preparation, handling and temperature cobwotrdood. It is vital
that catering staff are properly trained if an ASgstem is to work
effectively and that record sheets are kept ofrobstvhich are in place.

The most succulent, mouth-watering dish into whiels done all the
skill and art of the world’'s best chefs, using theest possible
ingredients, way look taste and smell superb, yetubsafe, even
dangerous to eat because of harmful bacteria.

It is of the utmost importance that everyone whodbes food, or
who works in a place where food is handled, shduldw that food
must be both clean and safe. Hygiene is the stiidy o

4.0 CONCLUSION

The importance of kitchen hygiene cannot be oveplemsised in the
food production area.

5.0 SUMMARY

This unit has discussed kitchen hygiene. It has atsvered how to
prevent chemical food poisoning and harmful baatérom food and
equipment.

6.0 TUTOR-MARKED ASSIGNMENT

Mention some Cleaning Materials and Equipment

7.0 REFERENCES/FURTHER READINGS

Kinton, Ronarld (1996). The Theory of Catering
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UNIT 5 CONTROL OF WASTE AND RECYCLABLE
MATERIALS.
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1.0 INTRODUCTION
Waste is an unwanted material usually ready to ibeodraged with.

Some of such waste materials are recyclable andtwaed to other
valuable materials.
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2.0 OBJECTIVE

After reading through this until, the student wouladerstand all about
control of waste and recyclable materials.

3.0 MAIN CONTENT

3.1 Control of Waste and Recyclable Materials

Waste materials is a potential threat to food gdéetause it is a source
of contamination which can provide food for theiggr of pest.

In today's ecological climate it is in everyoneiterest to be aware of
the issues which affect the environment and ta&pssto reduce waste.
The catering industry has a responsibility by thei®nment friendly

by recycling as much as possible. The reputatiothefindustry could

be enhance by those employed in it if they haveritiig attitude to the

environment. it could be jeopardized if the catgnmdustry neglected to
implement recycling measures.

It is necessary to know the policy of the estalplisht regarding waste
and to ensure that management and staff ensurewvbatthing possible
is done to encourage conservation and to pradieesalvaging of as
much as is possible. This include the practice of wasting gas,

electricity or water. Staff, and customers, needéomade aware and
remind tactfully of this important issue. Hygienadasafety is of

paramount importance such as suitable notices ggk@rsons using
electricity or water is not to waste is also impoit

There may be initial costs in introducing an ansiste policy but there
could also be a saving of fuel bills and perhapshaome from sale of
waste products. However this would depend on tladitgunvolved, the
area in which the establishment are situated @rd#ctors.
Unsavory or offensive food waste. This should bepdsed of
immediately where possible using a waste dispasial u
Waste cooking oils and fats. Large quantities heavesale value, small
guantities can be absorbed into dry food waste.
Bulky waste. This can be disposed of by eithemainieration (only by
using specific equipment or in isolated areas))dnybcompaction. The
advantage of compaction are:

small, compact bulks easier to handle;

less accessibility to pests;

saving in refuse collection charges which areroftbarged by

volume.
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The refuse site should be a clean, easy to cleaa aith supply for
washing down and adequate drainage. The site shmubdell lit and
ventilated.

For general internal rubbish, plastic or paperditens which can be
destroyed with the rubbish are preferable to otyyees of bin.

other ways to control flies are to:

screen windows to keep flies out of kitchens;

install ultra-violet electrical fly-killers (Figer16.21, page 500);

use spray to kill flies (only where there is nod;

employ a pest control contractor.

Cockroach like warm, dark places. They can carayntiul
bacteria on their bodies and deposit them on angthiith which they
come into contact.

Silverfish are small silver-colored insects whiged on starchy foods
(among other things) and are found on moist surfatey thrive in
badly ventilated areas and improving ventilatiorll welp to control
them.

Beetles are found in warm places and can also daaryful germs
place to place. Increase are destroyed by usingsacticide, and it is
usual to employ people familiar with this work. TBatish Pest Control
Association has a list of member companies.

3.1.2 Cats and Dogs

Domestic pests should not be permitted in kitch@nsn food premises
as they carry harmful bacteria on their coats ardhat always clean in
their habits. Cats also introduce fleas and shoatde allowed to go in
places where food is prepared.

3.1.3 Birds

Entry of birds through windows should preventedoasl and surface on
which fod is prepared may be contaminated by draygpi

3.1.4 Dust
Dust contains bacteria, therefore it should naivedld to settle on food
or surface for food. Kitchen premises should bet ladpan so that no

dust can accumulate. Hands should be cleaned hfedling dirty
vegetables.

82



HCM 310 MODULE 2

3.2 Washing Up

The correct cleaning of all equipment used forgbeving and cooking
of for is of vital importance to prevent multiplitan of bacteria. This
cleanings may be divided into the pan ash (ploogeycullery the china
wash-up.

3.2.1 Scullery

For the effective washing up of pots and otherhatt equipment the
following method of work should be observed:

Pans should be scraped and all food particles gleca bin.

Hot pans should be allowed to cool before beinggéd into water.
Pans which have food stuck to them should be alfowesoak (pans
used for starchy foods, such as porridge and pegatre best soaked in

cold water.)

Frying-pans should be thoroughly wiped with a cleboth; they should
not be washed unless absolutely necessary.

Trays and tins used for pastry work should be thghty cleaned with a
clean dry cloth, while warm.

Pots, pans and other equipment should be thorowigdyned with a stiff
brush , steel wool or similar article, in hot dgtamt water.

Pan scrubbers are electrically driven with a hyliicaor flexible drive
transmission.

Brush type heads can be varied to suit differingase or types of
soiling. Pan scrubbers can either be wall mounest the pot wash or
free standing mounted on mobile doilies to assigh vequipment
cleanings.

The washing-up water be changed frequently it rbaskept both clean
and hot.

The cleaned items should be rinsed in very hoincleater to sterilize.
Pans which have been sterilized (minimum tempegafédtC(171'F)) dry

quickly if it has not been possible to rinse inywéot water should be
dried with a clean cloth.
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Equipment should be stored on clean racks, panaléghme stacked
upside down.

3.2.2 China Wash-Up
The washing up of crockery and cutlery may be bydhar machine.
3.2.3 Handwashing

Remove scraps from plates with a scraper of by hand
Wash in water containing a detergent as hot as sharah bear
(whether gloves are worm or not).

Place utensils in wire baskets and immerse them waaster bear
thermostatically controlled at 77-82.C (171-180f6) at least two
minutes.

The hot utensil will air-dry without the use of eyihg cloth.

Both the washing and sterilizing water must be kdpan and at the
correct temperature

3.2.4Machine Washing-Up

There are several type of machines which wash tmilize crockery. In
the more modern machines the detergent is autoaligitied into the
machine, which has continuous operation.

To be effective the temperature of the water meshigh enough to kill
any harmful bacteria and the article passing thinotlhgg machine must
be subjected to the water sufficient time to endifbedetergent water to
cleanse all the items thoroughly. the detergend useist be of the
correct amount and strength to be effective. Aleuwely low
temperature equipment is available which sterilizgd mean of a
chemical, sodium hypo chlorite (bleach).

Where brushes are used they must be kept freeffodhparticles.
Further information can be obtained from Lever ktdal, Lever House,
St Jame's Road, Kingston-upon-Thames, Surrey KTA. 2B

Student Assignment question: What is china wash up?

3.3 Hygienic Storage of Foods

One of the most important ways to prevent contatiinaof food is the
correct storage of food. Foodstuff of all kinds sldobe kept in a
refrigerated cold quickly. This can be done in saveays by divining
large quantities of food into smaller containeng;cboling in a draught
of air using fans or by raising the container andcipg an article
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underneath, for example, a triangle or weighthst &ir can circulate; or
by placing the container the outside cools butdéeter is still warm.

When reheated the time taken to bring such a lquaatity to the. Boil

is sufficient to allow the bacteria to continuenbailtiply. if the food is

not boiled long enough food poisoning can occur ti®dar care

must be taken to store foods correctly in the warmenths; food not
refrigerated in hot weather does not cool compfeseid, furthermore,
flies and bluebottles are numerous in the summaentinsan the UK.

Following consultation in 1993, the Government hasnounced
proposal which will considerably simplify food sagre temperature. The
main features of the new proposal are:

A general requirement to keep foods at temperatiieh will not result
in a risk to health;

To store such foods at beloW® (46°F); there will be exemption for
food where chill control is not necessary;

Flexibility for certain food business to store aler temperature where
this can be justified by a safety assessment;

A hot holding requirement of at least®6€3(145F) for food which could
provide a risk to health; tolerances for limitedipé outside the chill
and holding controls.

The main differences from the existing regulatiame removal of the
detailed list of foods subject to control. The tuered chill controls of
5°C (415F) and 8C (46F) are replaced by the singl€éC8 (46°F)
control. These relaxation places more respongsitiit food business to
be able to conduct effeteness risk analysis-prdofdwe diligence’
become even more important.

These proposals came into effect in July 1995, rsmmre considering
changing their refrigeration equipment should b#ease proposal in
mind. The relevant Code of Practice should be gsu®©ctober.

3.4 Foods Requiring Special Attention

3.4.1 Meat

All made-up dishes, such as cottage pie, need esmra they must be
very thoroughly cooked.

Reheated meat be well cooked (this is becausempaikbe affected by
trichinosis, which is a diseases caused by a mirmutedworm).
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Poultry which is drawn in the kitchen should beacled carefully;

boards, tables and knives must be thoroughly ctbaaierwards,

otherwise there is a danger of contamination fraoreta.

Meat should be handled as little as possible. Minmed cut-up meats
are more likely t become contaminated because fettion from the

food-handler. Boned and rolled joints require exiaae in cooking as
inside surface may have been contaminated saushgeld be cooked
right through. Tinned hams are lightly cooked, #fiere they must be
stored in a refrigerator.

3.4.2 Fish

Fish is usually washed, coked and eaten freshsandtioften a cause of
food poisoning because they have been bred in wetezth has been
polluted by sewage. They are today purified befoeeng sold. All
shellfish should be used fresh. If you buy aliveeré is no doubt as to
their freshness.

3.4.3 Eggs

Both hen's egg and ducks egg have caused food npogsoand

Department of Health guidance now suggest thaouldvbe prudents to
avoid eating raw eggs or uncooked foods made frioem{ such as
home-made used right away, not left in this condd#id in a warm
kitchen as they may have been contaminated inter #fe processing.
Bulk liquid egg undergoes pasteurization but maydetaminated after
the container is opened. Hollandise sauce wheragenwith eggs is an
example of a food which should not be kept in anwéitchen for long.

If not used in the morning it should be used inglening.

3.4.4 Milk Dishes
When used in custard, trifles and pudding unlesenegoon after

preparation. Milk should be treated with care. Twours is the
maximum for keeping them it should be discarded.

3.4.5 Watecress and Other Creen Salad
Watercress must be thoroughly washed as it growsater which could
be contaminated by animals All green salads andrdtods eaten raw

should well washed.

3.4.6 Synthetic Cream

Synthetic cream can be a cause of foods poisofhiapived to remain
in warm conditions for long periods. It is easilpntaminated by
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handling and from the air. particular care is reegiin the handling and
holding at the correct temperature of soups angegrbecause bacteria
multiply rapidly in these foods.

3.4.7 Reheated Foods

In the interest of economy a sound knowledge ofdhag left-over

foods is necessary. Many tasty dishes can be mépaut care must
always be taken to st that foods thoroughly ane@fodly reheated. if
care is not taken then food poising can result.yGuaund should be
used ('if in doubt, throw it out').

3.5 Food Hygiene Regulations

These regulations should be known and complied Wwiythall people
involved in the handling of food. A copy of the [fuégulations can be
obtained from HMSO and an abstract can be obtawtadh gives the
main points of the full regulations.

These points are as follow:

3.5.1 Equipment
This must be kept clean and in good condition.

3.5.2 Personal Requirements

All parts of the person liable to come into contadth food must be
kept as clean as possible. All cuts and abrasiost il covered with a
waterproof dressing spitting is forbidden.

Smoking is forbidden in a food room or where thisrood.

As soon as a person is aware that he is sufferomg br is a carrier of
such infection as typhoid, paratyphoid, dysentesglmonella or
staphylococcal infections he must notify his employwho must notify
the Medical Office of Health.

3.5.3 Requirement for Food Premises

Toilets

These must be clean, well lighted and van tiled.

No food room shall contain or directly communicaiiéh a toilet.

A notice requesting people to wash their handsr aftegng the toilet

must be displayed in a prominent place.
The ventilation of the drainage must not be in@dfocoom.

87



HCM 310 CURRENT ISSUES ON FOOBFETY AND SANITATION

The water supply to a food room and toilets is pgrimitted through an
efficient flushing cistern.

3.5.4 Washing Facilities

Hand basin and an adequate supply of hot water peustovided.
Supplies of soap, nail-brushes and clean towel amwair machines
must be available by the hand basin.

3.5.5 Other Facilities

First Aid: bandages and waterproof dressing must be provided i
readily accessibly position.

Lockers. enough lockers must be available for outdoor esth
Lightning and ventilation: food rooms must be suitably lit and
ventilated.

Seeping room: rooms in which food is prepared must not be siept
Sleeping rooms must not be adjacent to a food room.

Refuse: refuse must not allowed to accumulate in food room
Buildings: the structure of food rooms must be kept in gogghair to
enable them to be cleaned and to prevent entrgtsf mice, etc.

Food storage temperatures.

Sorage: food should not be placed in yard lower than 0.8l&0  in)
unless properly protected.

3.5.6 Penalties

Any person guilty of an offence shall be liableatdveavy fine and/or a
term of imprisonment. Under latest Food Safety Aghhygienic
premises can be closed down by a local authorityendiately, on the
advice of the Environment Health Officer.

The Environment Health Officer when visiting preasswill probably
check for:

grease in ventilation ducts and on canopies;

long-standing dirt in less accessible areas;

cracked or chipped equipment;

province for staff toilets and clothing;

'now wash your hands' notice;

adequate and correct storage of foods (cooked $vometd above raw
food if there is not separate refrigerated provis)o

correct storage temperature of foodstuffs;

signs of pests and how they are prevented,;

any hazards;

cleaning, training records and properly supervision
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3.5.7 Checklist for Catering Establishments
Entrances and exits unobstructed.

Fire doors undamaged and in operating position.
Escape routes clearly indicated.

Fire-fighting equipment visible and accessible.
Lighting god.

Self Assessment Exercise

Mention 2 of those things the Environmental offearould check while
visiting Premises.

4.0 CONCLUSION

It is quite possible to recycle some waste materi@r effective
management of our refuse.

5.0 SUMMARY

This unit has examine and discussed control of evasid recyclable
materials.

6.0 TUTOR-MARKED ASSIGNMENT

Mention 5 things the Environment Health Officerdlywrobably check
for when visiting premises.

7.0. REFERENCES/FURTHER READINGS

References and further theory of catering
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