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Quan ly



. . 2 Vd

Dich vu thuc phdm va K& Hoach Kiém Soat Thuc Pham cho viéc cung cap thuc pham ngoai tiém &n duoc viét ra cho cac dich

vu cung cap thuc phdm nhu nhing nha hang, quan ca phé, quan ruou, cau lac b va nhing nha cung cap thuc pham, stia

soan va tiép thuc nhing bda an ngay hay bia an nhe dé khach hang co thé dung ngay tai tiém an hay & noi khac.

K& Hoach Kiém Soat Thuc Pham khong bao gém nhing co sé thuong mai ti€p thuc:

* hoat dong tir bép & nha

e phuc vy cho nhing nguoi dé bi thuong tn nhu ngudi trong bénh vién danh cho nguoi sap chét, bénh vién,
nha cham séc nguoi 6m, trung tam cham séc tré em ban ngay v.v.

* san xudat thuc phdm sé duoc dong goi dé ban 1é sau nay (nhu ba an dong lanh va uop lanh).

Chi tiét cosokinhdoanh  Xin vui long dién vao béng tiéng Anh

Tén phap ly

Tén thuong mai

Dia vi phap ly DThuong nhan duy nhat | |Doanh nghiép hop nhan ] Cong ty trach nhiém hau han

el et enliE ] [] nhng hinh thic khac [ghi ro ral:

Loai kinh doanh | Cta hang duy nhat __|Chinhanh quanly ctacongty | |Paily doc quyén

danh dau vio ché thich h
8 TG L] | Inhang hinh thuc khac [ghi r6 ral:

Hoat dong | |An tai chd | Pem di L] Cung cap tai noi L] Cung cap ngoai tiém an

EEROCRREO Gt En 2] [] nhng hinh thic khac [ghi r6 ral:

Dia chi

bién thoai

Fax

Email

Dija diém Xin vui ldng dién vao bang tiéng Anh

bia chi duong (1)

Viéc cung cap nudc

Nhl'mg dla dlém phu khac [ti€p tuc trén mot to gidy khac néu can va kém theo]

Keé ra dudi day nhing co sé khac o lien hé voi co sé thuong mai thuc phdm (nhu co s dung dé tén trir hay viéc lam trudce khi stra
soan thuic an). Nhing hoat dong nay va nhing dia diém sé duoc dé cap dén bdi Ké Hoach Kiém Soat Thuc Phdm. Néu nudc duoc
dung cho muc dich thuc pham thi phai dinh r6 can nguén cla viéc cung cap nudc do.

bia chi duong (2)

Hoat dong

bia chi duong (3)

Hoat déng

bia chi duong (4)

Hoat dong
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Management:

The Food Service and Catering off-the-peg Food Control Plan is written for food service operations such as
restaurants, cafés, pubs, clubs, and caterers that prepare and serve ready-to-eat meals and snacks for immediate
consumption by customers both on and off the premises.

The Food Control Plan does not cover food service businesses that are:

e operating from domestic (home) kitchens

e serving vulnerable people such as those in hospices, hospitals, care homes, day care centres etc.

e producing food that will be packaged for later retail sale (eg, chilled and frozen meals).

Business details

Legal name

Trading name

Legal status " | sole trader L] partnership | limited liability company

[tick as appropriate] D other [specify]:

Type of business L] Single outlet L] Managed branch of company || Franchise

[tick as appropriate] D other [specify]:

Activity __|Dinein || Takeaway || On-site catering || Off-site catering
[tick as appropriate] D other [specify]:

Postal address

Telephone

Fax

Email

Location(s)

Street address (1)

Water supply

Additional sites [continue on a separate sheet if needed and attach]

List below any other premises that are used in connection with the food business (eg, premises used for storage or pre-preparation
of food). These activities and sites will also be covered by this Food Control Plan. If water is used for food purposes identify the
source of the water supply.

Street address (2)

Activities

Street address (3)

Activities

Street address (4)

Activities
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Quan ly Xin vui long dién vao bang tiéng Anh

Ngudi diéu hanh
Nguoi diéu hanh la ngudi c6 quyén kiém soat toan dién cua co sé kinh doanh thuc pham.

Ho va tén

Chtc vu

bién thoai

Quan |y Vién tL‘rng ngay [viét ‘nhu trén’ néu quan ly vién ting ngay la nguoi diéu hanh]
Quan ly vien tung ngay la nguoi chiu trach nhiém toan dién dé bao dém la K& Hoach Kiém Soat Thuc Phdm duoc tuan theo va
nhing kiém tra va ho so thich hop duoc hoan tat.

Tén va/hay churc vu

bién thoai

Nhng trach nhiém uy thac

Trong vai truong hop nhiing cong tac cu thé co thé dugc dam trach bédi mot ngudi khac hon 1a quan ly vién ting ngay. Nhing
cong tac duoc Uy thac va nguoi chiu trach nhiém dugc dinh ré duoi day (néu khong co xac dinh khac thi nguoi du bi cho mhing
coéng tac nay la quan ly vién tirng ngay).

Tén va/hay chuc vu

Bén phan duoc Uy thac
[viét tén cla thu tuc va cong tac
uy thac]

Tén va/hay chuc vu

Bén phan duoc Uy thac
[viét tén cla thu tuc va cong tac
uy thac]

Tén va/hay chic vu

Bén phan duoc Uy thac
[viét tén cla thu tuc va cong tac
Uy thac]

Tén va/hay chuc vu

Bén phan duoc uy thac
[viét tén cla thu tuc va cong tac
Gy thac]

Co quan thdm quyén dang ky

Co quan thdm quyén
dang ky

Ngudi dé lién lac

Pia chi

Pién thoai

Fax

Email

Ngudi xac minh/ngudéi kiém tra ké toan

Nguoi xac minh
(Co quan)

Ngudi dé lién lac

Pia chi

Pién thoai

Fax

Email
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Management:

Management

Operator
The operator is the person who has overall control of the food business.

Name

Position

Telephone

Day-to-day manager [write ‘as above’ if the day-to-day manager is the operator]

The day-to-day manager is the person who has the overall responsibility to ensure that the Food Control Plan is being followed and
that the appropriate checks and records are completed.

Name and/or position

Telephone

Delegated responsibilities

In some cases specific tasks maybe undertaken by someone other than the day-to-day manager. Delegated tasks and the persons
responsible are identified below (unless otherwise stated the backup person for these tasks is the day-to-day-manager).

Name and/or position

Delegated duty
[write name of procedure and
delegated task]

Name and/or position

Delegated duty
[write name of procedure and
delegated task]

Name and/or position

Delegated duty
[write name of procedure and
delegated task]

Name and/or position

Delegated duty
[write name of procedure and
delegated task]

Registration authority

Registration authority

Contact person

Address

Telephone

Fax

Email

Verifier/Auditor

Verifier (Agency)

Contact person

Address

Telephone

Fax

Email
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K& Hoach Kiém Soat Thuc Pham viét san day da duoc soan ra bdi Co Quan Tham Quyén An Toan Thuc Phdm New
Zealand dé cung cdp cho dich vu tiép thuc va co sé kinh doanh tiép thuc mot nhém thi tuc va hé so o thé sta
d6i theo nhu cau dé giup ho quan ly su an toan va thich hop cla thuc phdm trong co sé thuong mai ctia ho.

K& Hoach nay c6 hop v6i t6i khéng?

K& Hoach Kiém Soat Thyc Phdm va Dich Vu Thuc Phdm viét sén day duoc soan cho cac hoat dong dich vu thuc phdm nhu cac tiem
an, ca phé, cac tiém ban thuc &n dem vé, cac tiém ruou, cac cau lac bo va cac nha cung cap thuc pham, stra soan va phuc vu nhing
bra an ngay va bra an nhe cho khach hang dung ngay tai tiém hay ngoai tiém.

K& Hoach Kiém Soat Thuc Phdm khong bao gém nhing co sé& thuong mai tiép thuc:
e hoat dong tu bép & nha

e phuc vu cho nhiing nguai dé bj thuong t6n nhu nguoi trong bénh vién danh cho ngudi sép chét, bénh vién, nha cham soc nguoi
om, trung tam cham soc tré em ban ngay v.v.

e ché tao thuc phdm sé duoc dong goi dé ban 1€ sau nay (nhu bra &n dong lanh va udp lanh).

Diéu quan trong la K& Hoach Kiém Soat Thuc Pham phai thich hop voi viéc kinh doanh ctia ban. Ban cén phai suy nghi vé nhing
hoat dong trong viéc kinh doanh clia ban va kiém tra xem th& nhing thd tuc trong K& Hoach Kiém Soat Thuc Phdm viét san c6 bao
gém nhang gi ma ban lam khong.

Néu viéc kinh doanh ctia ban bao gém nhing hoat dong va tién trinh khac khong duoc dé cap dén trong K& Hoach Kiém Soat Thuc
Pham viét san, thi ban khéng thé dang ky K& Hoach do trir phi co su thay déi. Nhing thay di nay can co su chap thuan va ban phai
noi chuyén véi hoi déng clia ban dé& xem phai lam gi.

Trong K& Hoach c6 nhiing gi?

K& Hoach Kiém Soat Thuc Pham viét sdn co 4 phan chinh va mét nhat ky dé gitp cho nhing yéu cau vé viéc gitt hé so. Bén phan
chinh la:

1.Quan ly — bao gébm nhing chi tiét vé viéc kinh doanh ctia ban, nhiing yéu cau vé viéc kiém soat gidy to, va nhing yéu cau vé dao
tao va giam sat.

2.Nhing diéu can ban — bao gém nhing thi tuc phai duoc xép dat dé giup cho co sé thuong mai ¢ thé cung cdp mot moi
truong sach sé, co vé sinh cho viéc stra soan thuc phdm.

3.Tiép thuc an toan — bao goém nhing thu tuc cé lién hé dén viéc ton tr, sta soan va tiép thuc an toan.

4.H6é so va nhat ky — duoc dung dé xac nhan la nhing cong tac quan trong da duoc hoan tat va viéc gi da duoc thuc hién khi viec
khong hay sdy ra.

Diéu nay ti€n hanh nhu thé nao?

Noi mét cach don gian ké hoach khong thuc hién duoc, trir phi ban thuc hién no! K& Hoach nay cung cdp cho ban nhang chi dan
va mot hé théng giup ban sdn xuat ra nhing thic an an toan cho khach hang.

Chia khoa dua dén thanh cong la sy lanh dao. Néu ban quan ly quyét tam theo ding ké hoach va sén xuat thic an an toan thi
nhan vién cing sé rat co thé xem trong trach nhiém cda ho.

Hay nhan I8y viéc cia minh

DE thoi gior doc qua ké hoach va bao dam la né thich hop voi viec kinh doanh cdia minh.

Co vai tha tuc doi hoi ban phai dinh ré phuong cach ban lam viéc trong co sé kinh doanh clia ban (diéu nay duoc goi la ‘uyén
chuyén voi ké hoach’). Biéu quan trong la ban phai bo thi gio ra dé lam diéu nay dé cho ké hoach viét san nay tré thanh K& Hoach
Kiém Soat Thuc Phdm clia ban va phan anh nhing gi xdy ra trong co sé kinh doanh clia ban.

Nguoi thay d6i K& Hoach Kiém Soat Thuc Phdm viét san cho thich hop voi nhu cau nén dé ra mot thoi gian riéng cho cong viéc nay.
Mot s6 nguoi nhan thay rang tét hon méi lan chi lam mot vai chuong ma thoéi, va mét s6é ngudi khac thi nhan thay rang co nhan
vién tham du thi htu ich hon. Biéu nay gidp cho ho quen voi k& hoach do va phat trién mot y thic sé hau.

Mot khi ké hoach da duoc stra d6i cho thich hop voi nhu cau phai bao dam la nhing nguoi lam viéc trong co s& quen thudc voi
nhang thd tuc lién hé voi cong viéc cla ho (xem thd tuc Hudn luyén va giam sab).

Dung bang Kiém tra B4t ddu dé giup vao viéc thi hanh K& Hoach Kiém Soat Thuc Pham (xem trang M8).
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Management:

This off-the-peg Food Control plan has been developed by the Ministry for Primary Industries to provide
food service and catering businesses with a set of procedures and records that can be tailored to help them
manage food safety and suitability in their business.

Is this plan for me?

The Food Service and Catering off-the-peg Food Control Plan is written for food service operations, such as restaurants, cafés,
take-aways, pubs, clubs and caterers, that prepare and serve ready-to-eat meals and snacks for immediate consumption by
customers both on and off the premises.

The Food Control Plan does not cover food service businesses that are:
e operating from domestic (home) kitchens

e serving vulnerable people such as those in hospices, hospitals, care homes, day care centres etc.
e producing food that will be packaged for later retail sales consumption (eg, chilled and frozen meals).

It is important that your Food Control Plan fits your business. You will need to think about the activities of your business and check
that the procedures in this off-the-peg Food Control Plan cover the types of things that you do.

If your business includes other food processes or activities that are not covered by this off-the-peg Food Control Plan you will
not be able to register it without making changes. These changes will require approval and you should talk to your council to find
out what this involves.

What's in the plan?

The off-the-peg Food Control Plan has four main sections plus a diary to help with the record keeping requirements. The four
sections are:

1. Management — contains your business details, document control requirements and training and supervision requirements.

2.Basics — includes procedures that must be in place to enable the business to provide a clean and hygienic environment for food
preparation.

3. Serve Safe — includes procedures that relate to the safe storage, preparation and service of food.

4.Records and Diary — are used to confirm that important tasks have been completed and what action has been taken if
something goes wrong.

How does it work?

Simply put the plan doesn’t work, unless you do! The plan provides you with guidance and a system to help you produce safe
food for your customers.

The key to success is leadership. If management are committed to following the plan and producing safe food then staff will also
be more likely to take their responsibility seriously.

Making it yours
Take the time to read through the plan and make sure it is suitable for your business.

Some of the procedures require you to identify the way you do things in your business (this is referred to as ‘tailoring the plan’).
It is important that you take time to do this so that the off-the-peg document becomes your Food Control Plan and reflects what
happens in your business.

The person tailoring the off-the-peg Food Control Plan should set aside time specifically for this task. Some find it helps to do just a
few sections at a time, and some have found it helpful to involve staff in tailoring the plan. This helps them become familiar with it
and develop a sense of ownership.

Once the plan has been tailored make sure the people who work in the business are familiar with the procedures that relate to their
job (see Training and supervision procedure).

Use the Getting started checklist to assist in the implementation of the Food Control Plan (see page M9).
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Dung bang kiém tra sau day dé giup ban dua K& Hoach Kiém Soat Thuc Phdm vao co s& kinh doanh cuia ban.

Doc ky tat ca cac trang trong moi phan va noi nao co khoang tréng hay can danh déu thi hay dién vao dé ba lam
1 cho biét nhing gi da xdy ra trong co sé& thuong mai cda ban. ]
Né&u co nhing diéu ban lam ma ban nght la khéng co dé cap dén trong K& Hoach Kiém Soat Thuc Phdm DPa lam
2 Vi€t san (nhu lam thit chua ndu chin [én men) ban hay dung lai va lién lac véi co quan dang ky dé nho chi ]
bdo xem thitr ké hoach do cé thich hop véi co sé thuong mai clia ban khong.
Loai di nhang trang khong co lién hé dén co sé clia ban (git nhing trang nay & phan cudi cap gidy dé ba lam
3 phong khi ban can dén néu ban thay d6i nhang gi ban dang lam). ]
4 Pién vao nhiing thoi biéu bao tri va lam sach sé trong nhat ky. ba lam
[]
Viét vao trong nhat ky trang bi dung dé gi lanh thuc pham va stta d8i nhiang kiém tra déng ma cho thich Pa lam
5 hop.
[]
Néu dung mét mau vé thoi luong va nhiét do dé nau thit gia cdm thi hay dién vao hé so Nhing méau thoi Pa lam
6 luong/nhiét do. ]
Phai bdo dam la moi nguoi lam viéc trong co sé cla ban duoc dao tao va quen voi K& Hoach Kiém Soat ba lam
7 Thuc Pham cuia ban. ]
8 DPang ky K& Hoach Kiém Soat Thuc Phdm hoan tat cta ban. Pa lam
[]
9 Theo dung nhing thi tuc trong K& Hoach Kiém Soat Thuc Phdm cla ban.
10 Duyét lai K& Hoach Kiém Soat Thuc Phdm cua ban khi co su thay d6i hay hu hong, va stra déi theo nhu cau.

Sau khi K& Hoach Kiém Soat Thuc Phdm cuia ban da dang ky, co sé ctia ban sé duoc kiém tra theo ké hoach dé trén
mot can ban thudng xuyén.

ky Ké Hoach Kiém Soat Thuc Pham cua ban.

:GD: Hay lién lac voi nhan vién Y té€ Moi Truong cua hoi déng dia phuong néu ban can gidp dé trong viéc hoan tat va dang

ZI\a\
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Management:

Use the following checklist to assist you to introduce the Food Control Plan to your business.

Read through all the pages in each section and where there are blanks or tick boxes fill them in to show Done
1 what happens in your business. ]
If there are things that you do that you think are not covered by the off-the-peg Food Control Plan (eg, Done
2 making uncooked fermented meat) stop and contact the registration authority for advice as to whether the (]
plan is appropriate for your business.
Remove any pages that do not apply to your business (keep them in the back of your folder in case you Done
3 change what you do and need them later). (]
Complete the cleaning and maintenance schedules in the diary. Done
4
[l
In the diary write down the equipment used for cold holding of food and customise the opening and Done
5 closing checks.
[ ]
6 If using a set time/temperature for cooking poultry complete the Time/temperature settings record. Done
[l
7 Make sure that everyone who works in the business is trained and is familiar with your Food Control Plan. Done
[ ]
8 Register your completed Food Control Plan. Done
[l
9 Follow the procedures contained in your Food Control Plan.
10 Review your Food Control Plan when things change or go wrong, and make amendments as required.

After your Food Control Plan is registered your business will be checked (verified) against the plan on a regular
basis.

L .
t/ KD« Contact your local council’s Environmental Health Officer if you need more help to complete and register your :
\‘g Food Control Plan.
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B Cach dung ké hoach

Tat ca cac thu tuc trong phan Nhang diéu can ban va Tiép thuc an toan déu duoc sap dat giéng nhau.

Khung nay dién ta
muc dich cda thad
tuc.

Phan nay cung ung
nhang thd tuc va
chi dan vé nhang
gi can phai lam.

Stra déi thu tuc
cho thich hop véi
nhu ciu

Co vai thu tuc doi
héi ban phai viét
xuéng nhing gi
ban lam, hodc kiém
tra khung chi dinh
dé dinh ro su lua
chon nao ap dung
cho ban.

N d food contact surfaces from becoming
contaminated by |nclean hands through effective hand

drying is one of the best ways to prevent

harmful microbgom getting onto food.

(eg, benches, knives, chopping boards etc)

Everyone (includi

practices by o contractors) follow good hand hygiene

jg and drying their hands, especially:
* when enteringiny area where unwrapped ready-to-eat

food is hang®
ing unwrapped ready-to-eat foods

. a etuchmg raw food (meat, veges etc)

* before putting on gloves and after removing them
* after coughing and sneezing

 after using the toilet.

Hand washing

Step1: Clean under each fingernail
using warm running water, soap
and a nail brush.

Step 2: Wash hands with warm
running water and soap, rubbing
vigorously (front, back and
between fingers) for at least 20
seconds.

/(@— It can be hard to judge time, so it is recommended
/3 < that you develop a habit that will help you measure
1 the required washing time (eg, try singing twice
] through the ‘happy birthday’ song).

: Dry hands thoroughly
1 qd between fingers),

@Single-use clo
(roller) towel

Using gloves

Using gloves is not a substitute for hand washing.
Gloves do not protect food from cross-
contamination (eg, passing microbes from raw

® food to cooked food). Gloves, just like hands,

can transfer microbes from raw food, equipment,
utensils and surfaces to ready-to-eat-food.

Gloves must be changed between tasks (eg, after handling

uncooked food and before handling ready-to-eat foods etc).

Gloves are only used for the following tasks

Hand jewellery and finger nails

To enable good hand hygiene, fingernails should be kept

short. Hand jewellery should not be worn if the food handler
unwrapped food

D Wi ther

a problem?

When a staff mem]doesn't follow correct hand hygiene

discuss the issue s ht away with the person to find out why.

You may need Wcorrect procedure to them
d washbasin at an easier location
* change the type of hand cleaning materials.

0 Write \ down

Wiride dowy the diary when employees are
llowing good hand Lygiene and
one 4o corvect tlem.

K& hoach ki€m soat thyc ph&m | Van ban 1.1 | thang 6-2008 [:74

Khung nay giai
thich tai sao muc
tiéu nay rat quan
trong.

Khung nay co
nhang vi du vé
nhing diéu ban
can lam khi co viéc
khong hay xay ra.

Néu c6 nhing gi
ban can viét xuéng
ban sé thdy nhing
[oi chi dan & day.
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Nhat ky c6 hau hét nhing tai liéu ghi cac su viéc.

1 Ngay thang
Viét ngay thang clia
thi hai vao day.

2 Nhing v8n dé
hay nhing thay
dai
Viét vao nhat ky
nhing gi hu héng
ngay hom do va
nhing gi ban da
lam dé st sai.

3 Nhimg kiém
tra méi tudn mot
18n

Bién vao nhing 6
tréng sau khi da
hoan t&t cong tac.

4 Ky tén
Vao mbi cudi tuan

Week one:

Monday (Any problem or changes - what were they and what did you &\/n

Tuesday (Any problem or changes - what were they and what did you do?)

Are there
plenty

of hand
washing
materials
Thursday (Any problem or changes - what were they and what did you do?) at the hand

washbasins?

||| Wednesday (Arbroblem or changes - what were they and what did you do?)

Friday (Any problem or changes - what were they and what did you do?)

Saturday (Any problem or changes - what were they and what did you do?)

Sunday (Any problem or changes - what were they and what did you do?)

Once a week

icks
D Weekly cleanin sks completed Signs of pest activity: [ INo [ ] Yes
. Weekly mainténce tasks completed (If yes, write down what you did)

The procedures in our Food Control Plan wereZallowed and effectively supervised this week.

quan ly vién tung
ngay nén ky vao
nhat ky dé xac nhan
|a k& hoach da duoc
tuan theo.

*

Name: \ . .
A Signed: Vo
n Version 1.1 ‘ June 2008 ‘Fnod Control Plan Diary

Ban cling sé thdy c6 thém nhitng mau don ghi su viéc trong Phan 4 cla cdp gidy nay.

Nhiéu mau don nita cling c6 thé chuyén tai tir dia chi trén mang www.mpi.govt.nz

Van ban 1.1 | thang 6-2008
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Nhang s6 nay la
nhing s6 ma ban
da chi dinh cho
nhing hoc uop
lanh & trang s6 1.

M®i ngay lam viéec
nho ghi nhiét do
thiic an cla tung
don vj va gio ban
kiém tra.

Ban chi dung phan
nay khi ban don
nhing mon an co
thit gia cam.

Daily chir.g food checks
temperatures procedure) within each unit used to hold chilled food.*
Fri Sat Sun

Ol ¥+ | &1 1 10181 |0

Ol 8 10 § | O

SOIEES F 1 10am | 3.5 | Tiad T

| &

Njo|u b |w|| =

10
1
12
13

15
16
17
18
19
20

(D) Time temperature taken * See Chilled/frozen food storage procedure on page SS7

Once a week ! iltry temperature checks
Cooking/reheatin

o
o Select one poult m that is reheated and check that it reaches 82°C.
ore than one item that contains poultry select a different item each week.

Cooking (Standard time/temp)
Method (How was the food cooked?)

Action taken if temperature not
reached

Action taken if temperature not
reached

Final core temp*
agc

Lo, ‘ Poultry Dish

e

Poultry Dish

<lLopped clicken bougld fo
boil simmered 20mins

Reheating
Method (How was the food reheated?)

Final core temp*

Clicken pie Oven preteated 1350C 20 mins 87C

* The core temperature of the food should be 82°C or above. If the food has not reached this temperature keep cooking it until it does.

Cooling poultry (only required if food has been cooked then cooled)
 Select one item that contains poultry and check that it cools within the time frame required in the food control plan.
* If you cook and cool more than one item that contains poultry select a different item each week.

Time Temp
Method (How was the  started  Tempat  after total [EA(CURELCHIEENEICTTTEN T
Poultry Dish food cooled?) cooling  2hr* 6hr* reached
large +my on
Tue Clicken soup | radic in back voom | Zpm | 15°C | 3.6C
fridge affer Lurs

* Poultry must be cooled from 60°C to 21°C in two hours and from 21°C to 4°C in four hours. See Cooling hot prepared food procedure on page S521

Food Control Plan Diary ‘ Version 1.1 ‘ June 2008 B
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2 __ 1.4 A A‘
Quan ly: s () 3 s JdQ QUarll 1da U

Thay déi

Nhtng thay d6i lon trong K& Hoach Kiém Soat Thuc Pham viét sdn can c6 su tham dinh va chap thuan cda co quan dang ky truéc
khi duoc két hop vao ké hoach.

Vi du cia nhang thay déi can co su thdm dinh gém co:

e thém vao nhing tién trinh khong duogc dé cap dén trong thd tuc (nhu lam thit 1én men chua nau chin)

e cung cdp bta an cho nhiing nguodi ngoai gidi tiéu thu thong thuong (nhu cho moét bénh vién danh cho nguoi sdp chét)

Nhang thay d6i khéng can cé sy tham dinh hay chdp thuan cla co quan dang ky gém co:

e dung nhang gidy ghi su kién cda riéng ban mién la nhing gidy nay cing c6 it nhat cung théng tin nhu la théng tin cdia K& Hoach
Kién Soat Thuc Phdm viét sén

e thay ddi thi tu cla cac phan

e loai bo hoac ghi ddu 'khéng thich hop’ nhiing phan clia K& Hoach Kiém Soat Thuc Phdm viét sdn khong &p dung cho hoat dong
cta ban (nhu bé di Viéc chuyén ché thuc phdm néu ban khong chuyén chd thuc phdm, hay Trung bay va tu phuc vu néu thuc
phdm duoc néu theo don dat hang)

Néu ban khong chac la viec dinh thay ddi c6 can su thdm dinh hay khong thi ban hay lién hé véi co quan dang ky dé nho tu van.

Hoan t&t nhat ky la mot phan quan trong trong viéc gitr hé so. Nhat ky duoc dung dé:

e viét xuéng nhiing gi sai trai, hu hong

e viét xuéng nhang gi da lam dé sua sai van dé va tranh cho khach hang khéi bi anh hudng
e Vi€t xung nhing gi da lam dé ngan khong cho viéc do xdy ra lan nia

e xac dinh la nhang tha tuc trong K& Hoach Kiém Soat Thuc Phdm da duoc tuan theo.

Nhat ky cing co6 nhiing mau don dé ghi:

e viéc kiém tra nhiét do6 hang ngay thuc phdm udp lanh

e viéc kiém tra nhiét do hang tuan thit gia cdm

e nhing phan do cta nhiét ké

e thoi bi€u lam sach sé cua ban

e thoi biéu bao tri ctia ban

Xem phan Dung nhat ky trong Nhat Ky K& Hoach Kiém Soat Thuc Pham.
Nhiing tai liéu quan trong khac dé ghi su viec gém: (xem phan Hé sorciia K& Hoach Kiém Soat Thuc Pham)
e Thuc Pham duoc gilr nong trong 2 gio

e Nhng mau thoi lugng/nhiét dé ndu gia cam

e HG so vé nhiét do nau thit gia cam

e Nhing nha cung cap duoc chap thuan

e Ho6 so vé dau 6m

e Ho so vé viec hudn luyén nhan vién

 Kiém soat loai gay hai (h6 so clia nhing nha thau)

Viéc kiém soat nhing tai liéu
Khi stra d6i bt cit phédn nao trong K& Hoach Kiém Soat Thuc Phdm ban phai bdo dam la trang duoc stra phai duoc cap nhat voi
ngay stra va s6 cla phién ban mai.

Khi stta d6i bat cir phdn nao trong nhing théng tin clia K& Hoach Kiém Soat Thuc Pham thi trang muc luc & dau clia K& Hoach cting
phai duogc cap nhat voi sé cla phién ban méi.

Nhang phién ban ct da duoc thay thé cing phai git lai trong 4 ndm.

‘ Nhing tai liéu k€ cd nhang tha tuc khéng con dung nia, va nhing hé so giam sat sé phdi gitt it nhét la 4 nam va xuét \;
| W trinh khi yéu cau. l
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Management:

Making changes
Big changes to the off-the-peg Food Control Plan will require evaluation and approval by the registration authority before being
incorporated into the plan.

Examples of changes that will require evaluation include:

¢ adding new processes that are not covered by the procedures (eg, manufacturing of uncooked fermented meats)

e providing meals to a people other than general consumers (eg, catering for a hospice)

Changes that do not require evaluation or approval from the registration authority include:

e using your own record sheets as long as they contain at least the same information as those provided in the off-the-peg Food
Control Plan

e changing the order of the sections

e removing or marking as ‘not applicable’ parts of the off-the-peg Food Control Plan that do not apply to your operation
(eg, removing Transporting Food if you do not transport food, or Display and self-service if food is cooked to order)

If you're unsure whether a proposed change may require evaluation contact your registration authority for advice.

Record keeping

Completing the diary is an important part of record keeping. The diary is used to:

e write down anything that goes wrong

e write down what was done to correct the problem and to prevent customers being affected
e write down what was done to prevent it from happening again

e confirm that the procedures in the Food Control Plan have been followed.

The diary also includes forms for recording:
e daily chilled food temperature checks

o weekly poultry temperature checks

e thermometer calibrations

e your cleaning schedule

e your maintenance schedule

See the section Using the diary in the Food Control Plan Diary.
Other important record keeping documents include: (see Records section of the Food Control Plan)

e 2hr hot-held food

e Poultry time/temperature settings

e Cooking poultry temperature record
e Approved suppliers

e Sickness record

e Staff training record

e Pest control (contractor records)

Document control

When making changes to any part of the Food Control Plan make sure that the page that has been changed is updated with the
date the change was made and a new version number.

When changes are made to any of the information in the Food Control Plan the contents page at the front of the Food Control Plan
must also be updated with the new version number.

Older versions that have been replaced must be kept for four years.

i N All documents including procedures that are no longer used, and monitoring records will be kept for at least four years \2
and made available on request. l
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t('(;{ :Ngud/' diéu hanh co sé thuong mai thuc phdm phdi chju trach nhiém la noi ho lam viéc phai duoc thiét ké va xay dung
4 \Q mot céch thich hop, va co sé duoc dung nhu thé nao dé thuc phdm lam ra tai noi dé sé duoc an toan va thich hop.

Co'sé, noi chén, tién nghi, may moc, va nhang dich vu ¢c6t yéu (nhu nuoc, ga, den, v.v.) phai duoc thich hop dé san
xudt thuc phdm an toan va thich hop.

Nhang su kién sau day da dugc dé cap dén trong viec thiét ké co s& lam thuc phdm dé ngdn ngura hodc gidm thiéu sur nhiém trung

hay nhiém trung chéo:

¢ nhang yéu t6 moi sinh bén ngoai (k€ ca bui bam, loai gay hai, dat do ban, hoi bdc, khoi)

* nhing yéu t6 maoi truong bén trong (ké ca viéc di chuyén cac chat lam nhiém trung tr cac bé mat va gida cac thac an, bui bam tu
cac d6 dac trén tran, dat do tich tu, méc meo, hoi nuoc dong va viéc roi rét cac phan tir nho)

e kich thuoc thi vira @i cho s6 ngudi lam viéc tai chd, tinh cach cda viec kinh doanh, luong khach hang co thé cé, va s6 lugng va
loat thuc phdm stra soan va phuc vu

e cung ing nhing diéu kién lam viéc Iam cho nhing thong lé hoat dong t6t duoc dé dang va bdo dam cho viéc nhiém trung chéo
va hu hong thuc phdm giam dén muc téi thiéu

e lam cho nhtng nguoi lién hé dén viéc stra soan va tiép thuc di lai duoc dé dang, va dén nhang noi lam sach, vé sinh, kiém tra va
bdo tri mot cach dé dang.

Thém vao do nhing phong chita thuc phdm thi:
e khong duoc dung nhu phong ngu, va khéng duoc truc tiép lién hé voi bat cir phong nao dung nhu phong ngd

» khong duoc dung cho mét muc dich nao ma c6 thé lam nhiém trung thuc pham hay gay anh hudng khéng t6t dén sy thich hop
va sach sé cla thuc phdm

e danh riéng cho muc dich cla co s& kinh doanh thuc phdm.

Nh(mng tién nghi va nhiing yéu cdu diéu hanh

/
j@D:Viéc diéu hanh co sé kinh doanh thuyc phdm
Khéd nang chua va thiét ké cda noi ban diéu hanh co sé thuong mai thuc phdm rut cuc sé han ché quy mé diéu hanh co
s& kinh doanh thuc phdm nay va s6 luong nguoi va cong viéc.
e Ban nén diéu hanh co sé thuong mai thuc phdm theo mot phuong cach nao ma khéng di qua kha nang cua no.
e Ban nén thuc hién va cung cap phuong tién cho moi hoat déng mét cach déy du.

o _ -

Nhiing su kién sau day da duoc ctu xét trong viéc thiét ké va diéu hanh cta co sé lam thuc pham:
» nhing vat liéu dung trong viéc xay cat nhang cdu trac/bé mat bén trong phé ra, va nhing may méc hay thung chia thuc phdm
khong dugc la ngudn géc cia su nhiém trung thuc pham (vi du nhu chang khéng truyén hoa chét vao thuc pham)

e nhtng cau truc/bé mat bén trong phoé ra, va nhimg may maéc va thung chita thuc phdm phai duoc lam bang nhing vat liéu dé
lam sach, lam vé sinh va khtr trung (dé thich hop véi viéc dung cla chung)

b6 tri anh sang dung muc dé co duoc day du anh sang thién nhién va nhan tao cho moi cong viéc, ké ca viéc lam sach

day da thong hoi thién nhién hay may moc dé loai trir hiu hiéu hoi, khoi, hoi nudc; va trong truong hop dung may moéc gitp cho
khong khi luu thong thi noi hut vao phai dé & chd hat dugc khong khi trong sach

san nha co du hé théng thao nudc dé giam thiéu t6i da viec nusc dong

c6 du liéu cho viéc cung cap day dd nudc dung trong lanh

e d0 luong nudc néng cho tinh cach cda co sé kinh doanh

nhing tién nghi thich hop dap ung duoc nhiing yéu cau vé kiém soat nhiét do can cho viéc stia soan va tén tri thyc pham mot
cach vé sinh (nhu thung udp lanh, ta dong lanh, 1o nudng)

e @0 s6 nhang bén ria tay co nudc may dm va nhing vat tu d€ lam va khir sach mot cach vé sinh, lam khé tay hodc mét phuong
tién thich hop khac @€ lam, khir sach va lam kho tay

e day du nhing tién nghi/thiét bi thich hop cho viéc lam sach, khir sach noi chén lam viéc, nhing tién nghi va thiét bi.
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Management:

Design and location of the food business

7/

/(\\] ~ Food business operators must take responsibility that the place they operate from is designed and constructed

/Iy

' g appropriately, and that it can be used in a way so that food that is prepared and/or served there is safe and suitable.

The premises, place, facilities, appliances, and essential services (such as water, gas, lighting etc) need to be appropriate
for producing safe and suitable food. 1

The following matters have been considered in the design of the food premises to prevent or minimise contamination or cross-
contamination:

e external environmental factors (including dust, pests, dirt, fumes, smoke)

e internal environmental factors (including transfer of contaminants from surfaces and between foods, dust from overhead fittings,
the build-up of dirt, mould, condensation and the shedding of particles)

size is sufficient in regard to the number of people working there, the nature of the business, the potential patronage, and the
volume and range of food prepared and served

provides working conditions that facilitate good operating practices and ensures that cross-contamination and deterioration of
food is minimised

allows for the easy movement of people involved with preparing/serving food and provides good access to areas for cleaning,
sanitation, checking and maintenance.

In addition food rooms are:

e not used as a sleeping place and are not in direct communication with any room that is used as a sleeping place

e not used for any purpose which is likely to contaminate any food or adversely affect the suitability or cleanliness of any food
e exclusively for the purpose of the food business.

Facilities and operational requirements

:/(KD: Operation of food business [
The capacity and design of the place where you operate your food business will ultimately limit the size of your food
business operation and throughput. ;

*  You should operate your food business in @ manner that does not exceed its capacity.

e You should adequately implement and resource all operations.

oo _ -

The following matters have been considered in the design and operation of the food business:

e materials used in the construction of exposed internal structures/surfaces, and appliances or food containers are not a source of
contamination for the food (eg, they should not impart chemicals to the food)

e exposed internal structures/surfaces, and appliances and food containers are made of materials that can be easily cleaned,
sanitised and sterilised (as appropriate to their use)

¢ adequate lighting that gives sufficient natural or artificial light for all activities, including cleaning

e sufficient natural or mechanical ventilation to effectively remove fumes, smoke, steam, and vapours; and in the case of a
mechanically assisted air flow the intake must be positioned to draw clean air

¢ adequate self-drainage of floors to minimise water ponding
e provision of adequate supply of clear, wholesome water
e an adequate hot water capacity for the nature of the business

e suitable facilities that can meet temperature control requirements for the hygienic preparation and storage of food (eg, chillers,
freezers, ovens)

* an adequate number of hand washbasins with warm running water and supplies for hygienic cleaning, sanitising and drying of
hands or another suitable means of cleaning, sanitising and drying hands

¢ adequate facilities/appliances for cleaning and sanitising the premises, facilities and appliances.
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Xin vui long dién vao bang tiéng Anh

Tat ca moi nhan vién phai duoc huan luyén va co6 duoc mot
hiéu biét t6t vé nhing yéu cau clia K& Hoach Kiém Soat Thuc
Pham lien hé dén lanh vuc cong viéc cla ho.

Viéc gidm sat thich dang duoc cung ung.

9 Tai sao?

e Thuc phdm c6 thé bj nhiém trung va khach hang bi dau 6m
néu nhan vién khong duoc dao tao vé nhing théi quen lam
viéc an toan.

e Vai nhan vién can co su giam sat vi thiéu kinh nghiém, kha
nang, quy moé hoat dong v.v.

9 Cach thuc hién

Quan ly vién ting ngay phai théng thao voi, va
am hiéu tat cd nhang tha tuc trong K€ Hoach Kiém
® Sodt Thuc Phdm.

Huén luyén

Quan ly vién ting ngay huan luyén nhan vién trong méi tha
tuc lam viéc an toan liéen hé dén viéc Iam cla ho, réi quan sat
ho thuc hanh cong viéc dé (sta cho ho néu can).

Tat cd moi nhan vién déu duoc huan luyén vé nhing thd tuc
sau day truoc khi ho co thé lam viéc:

e Ve sinh vé tay

e Ve sinh ca nhan

e Stc khoe va dau 6m

Huan luyén ho khi nao:

o trudc khi nhan vién méi bat dau lam viéc

e khi dua ra nhng thd tuc méi

e khi nhing thu tuc hién tai duoc thay ddi

e bat ctt luc nao ¢ viec hu hdng vi nhan vién khong theo
dung tha tuc.

i Néu mot nhan vién khong duoc huén luyén vé

A mot cong tac cu thé nao do thi ho khéng duoc

' @ phép lam cong viéc do.

O Phai lam gi néu c6 viéc say ra?

Hudn luyén lai nhan vién néu viéc hu hdng xay ra co thé da la

do viéc nhan vién khong lam dung cach.

Ban clng nén:

e duyét lai xem ban huan luyén nhan vién nhu thé nao dé
xem viéc do c6 thé cai thién dugc khong

* bdo dam la nhan vién hiéu duoc tai sao viéc theo ding
nhing thoi quen an toan lai quan trong

* bdo ddm la nhan vién ldy duoc dé dang nhiing to noi vé
cac thoi quen an toan lién hé dén cong viéc clia ho

e Ban hay nghi xem cé can tang gia viéc giam sat khong

e Viét xuéng nhat ky viec hu héng da xay ra, tai sao va ban
da lam gi d€ ngan ngtra khong cho né xdy ra nta.

54 Méffb‘ ,vaé//g/
BDién vio #é so S huin %g@/{ whin vién’ cho mi ngpudr

lin vize trog co &G vem phix 16 so!

/@' vio 3 so hudr luyén nhin vién sau i b nhin vién
& d duge hudh layén vé cing lie &, da ching 05 cé
mit hicu bt ot vi di duoe guan it theo ding rhing
thi tuc mit cdok Kin dink,

5«7{/ phl ghi vio S hain /&y,é/r nhin vién’ cda npudr
lam bGE ci sw Uiy fudn /«fe/( éaf bor /m?'l(/ nas,
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Management:

All staff are trained and have a good understanding of the
Food Control Plan’s requirements related to their area of
work.

Appropriate supervision is provided.

¢ Food may be contaminated and customers made ill if staff
are not trained in safe working practices.

e Some staff may need supervision due to inexperience,
ability, size of operation etc.

© How this is done

i The day-to-day manager must be familiar
with, and understand all the procedures in the
! @ fFood Control Plan.

Training

The day-to-day manager trains staff in each safe practice
procedure relevant to their work, then watches them perform
the task (correcting them as necessary).

All staff are trained in the following procedures before they
can work:

¢ Hand hygiene

e Personal hygiene

¢ Health and sickness

When to train staff:

e before new staff start working

e when introducing new procedures

e when existing procedures are changed

¢ whenever something goes wrong due to staff failing to
follow procedures.

Unless a staff member has received training in a
specific task, then they are not allowed to perform
@ that activity.

O What if there is a problem?

Retrain staff when something goes wrong that may have
been caused by a staff member not doing the right thing.
You should also:

e review how you train staff to see if it can be improved

e make sure staff know why it's important to follow safe
practices

e make sure staff have access to the relevant safe practice
factsheets

e consider the need to increase supervision

e write down in the diary what went wrong, why and what
you have done to help prevent it happening again.

© Write 4 down

Comple-{»e_ a 'Staff -{»M\}V\}ng vecord' for eacy,
person who works n fhe business see ‘Records'
section.

Sign off eacl, task on an employee's Staff
fraining record when Lelshe has received
training in 4 task, Las demonstrated a

good understanding and Las been observed
COv\s}erevx{»(y {ollowing tle corvect procedures.

Also vecord Any ve-{»w\}vx]vxg ov vefvesler
+N\}V\}V\9 on An eW\pioyee‘S 'Staff -{>M\}V\}V\9
recovdk
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Nhing diéu
can ban



‘_ cdc vi khuén c6 ha/ €0 trong thyc pham hodc ngan chan sy cau tao cda céc chat doc trong thuc pham

Thuc phdm dé bi hu phai hoi du diéu kién vé nhiét do dé cap dén trong K& hoach kiém soat thuc pham nay.

Thuc phdm nao dé bj hu héng?

Theo muc dich clia K& Hoach Kiém Soat Thuc Phdm nay, thuc phdm hoi du ca hai tieu chudn sau day duoc xem nhu dé bj hu hong:
e thuc phdm ¢ thé chira nhing vi khudn can sinh séi ndy né dé gay ra bénh tat, va

e thuc phdm sé ho tro su tang trudng cla cac vi khuan ¢ hai.

Nhing thuc phdm can phai kiém soat nhiét dé dé khai sinh doc t6, cing duoc xem nhu la thuc phdm dé bj hu. Vi du nhu ca
scombroid can phai nhanh chong lam lanh mét thoi gian ngén sau khi bat dé giam thiéu su thanh lap chéat histamine. Thuc phdm
chi dé bj hu bdi vi né c6 tiém luc gay ra dau 6m néu khong cé su kiém soat nhiét do.

Vi du cia nhiing loai thuc phdm dé bi hu
Nhing thuc phdm sau day la nhang thuc phdm thuong duoc xem nhu dé bj hu:

e thit chin hay séng, hay thuc phdm co thit chin hay séng,vi du nhu:thit hdm, ca ri, lasagne va banh nuéng co thit

e san phdm bo stta hay thuc pham co bo sita nhu kem sira (custard) va d6 an trang miéng c6 chia bo sia

e d6 bién (trir d6 bién con séng) va thuc pham co chira dé bién

e trai cay hay rau cai ché bién, vi du nhu mon xa lach va nudc trai cay chua khit trung

e com hay pasta

e thuc phdm ché bién co trung, dau, qua hach (nuts) hoac nhang thuc phdm nhiéu chadt dam nhu: banh tring (quiche) va san
phdm bang dau nanh

e thuc phdm co chra mot trong nhiing thuc phdm ké trén nhu cac loai xang tych (sandwich) hay banh tring (quiche).

Thuc phdm nao khéng dugc xem la dé bj hu?
Nhiéu loai thuc phdm khong dua vao su kiém soat nhiét do dé duoc an toan bai vi chung da dugc ché bién dé bao dam khong co
vi khuén c6 hai, hoac thuc phdm khong cé thé hé tro su tang trudng cla vi khudn. Nhang thuc phdm nay khong duoc xem la dé bj
hu. Nhang nha san xuét thuc phdm thuong thuc hién dugc su an toan thuc phdm bang mét trong nhing phuong phap sau:
e tiéu diét nhang vi khudn cé hai, réi dong goi thuc phdm lai dé né khaoi bi nhiém doc, nhu déng hop hay dong chai
e tao ra mot moi truong khong hé tro su tang trudng cla vi khudn co hai trong thuc phdm. Biéu nay thuong duoc thuc hién bang
cach lam cho thuc phdm c6 do a-xit qua cao lam vi khudn khéng tang truéng dugc, gidm luong nudc trong thuc pham bang
cach sdy kho, vashay them muéi hay duong, dung nhing chét phu gia ngan chan su tang trudng cua vi khudn, hay téng hop tat
ca nhtng diéu trén, vi du nhu: trai cay kho, thit muéi kho, thit kho Ién men, hoac
e tiéu diét hay gidam nhang vi khudn co hai trong thuc phdm va tao ra mot méi truong lam gidm di hay ngan ngua su phat trién
clia bat ¢t vi khudn nao co hai con tén tai va co thé sinh séi trong thuc phdm nhu :sta chua, pho mat, chét phét len banh
(spreads), nuoc s6t, pasta kho, nudc trai cay khir tring, cac loai banh mi, sta bot va bot kem sta kho.
Tuy rdng nhang thuc phdm trén duoc xem 1a khéng dé bj hu, ching sé tré thanh dé bj hu khi hop hay g6i bi mé ra
hodc da bj thay d6i di bdng cach nao d6. Vi du nhur hop thit b hdm mot khi d& mé ra thi xem nhu dé bj hu, bot kem
sta (custard) nén duoc xem nhu dé bj hu khi thém sika hay nuéc véo.
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Nhiéu thuc phdm con séng chua duoc ché bién, hay ché bién mot nita cting khong dé bi hu vi ching khong hé tro su tang trudng
cua vi khudn o6 hai (nhu trai cay va rau cai séng va con nguyén, gao chua nau chin, bot va duong), hoac khong cé chia vi khudn
¢4 hai (nhu hot con vo).
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The Basics:

What is it?

:/(N\D: Readlly perishable food is food that must be kept at certain temperatures (below 4°C or above 60°C) to minimise

1\ the growth of harmful microbes that can be present in the food or to prevent toxins (poisons) forming in the food.

Readily perishable food must meet the temperature requirements contained in this Food Control Plan.

What food is readily perishable?
For the purposes of this Food Control Plan, food that meets both of the following criteria is considered readily perishable:

¢ the food may contain microbes that need to multiply in order to cause illness, and
e the food will support the growth of harmful microbes.

Food that must be kept under temperature control to prevent toxins forming is also considered readily perishable. For example,
scombroid fish need to be rapidly chilled shortly after capture to minimise the formation of histamine. The food is readily perishable
only because it has the potential to cause illness if it is not kept under temperature control.

Examples of readily perishable food
The following foods are examples of foods that are normally considered readily perishable:

e raw and cooked meat, or foods containing raw or cooked meat, eg, casseroles, curries, lasagne and meat pies
e dairy products, or foods containing dairy products, eg, custard and dairy-based desserts

e seafood (excluding live seafood) and foods containing seafood

e processed fruits and vegetables, for example salads and unpasteurised juices

e cooked rice and pasta

e processed foods containing eggs, beans, nuts or other protein-rich food, eg, quiche and soya bean products
e foods that contain any of the above foods, eg, sandwiches and quiches.

What food is not defined as readily perishable?

Many foods do not rely on temperature control for safety because they have been processed to ensure that harmful microbes
are not present in the food or the food can’t support their growth. These foods are not considered readily perishable. Food
manufacturers usually achieve food safety by one of the following methods:

e destroying any harmful microbes and then packaging the food so it cannot be contaminated, for example canned
and bottled food

e creating an environment in the food that does not support the growth of harmful microbes. This is usually done by making the
food too acidic for microbes to grow, reducing the available water in the food by drying the food and/or adding salt or sugar,
using food additives that inhibit bacterial growth, or a combination of these things - eg, dried fruit, salted dried meats and
fermented dried meats, or

e destroying or reducing the number of harmful microbes in the food and creating an environment that will minimise or prevent

the growth of any harmful microbes that are still present and could multiply in the food - eg, yoghurts, cheeses, spreads, sauces,
dried pasta, pasteurised juices, breads, dried milk and dried custard powder.

opened or altered in some way. For example, a canned beef stew should be considered readily perishable once it is l
opened and custard powder should be considered readily perishable once milk or water is added. ]

‘ Although the above foods are not considered readily perishable, they may become so when the food package is \

Many raw unprocessed or semi-processed foods are also not readily perishable because they either do not support the growth of
harmful microbes (eg, raw whole fruits and vegetables, uncooked rice, flour and sugar) or do not contain harmful microbes
(eg, nuts in the shell).
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Nhing diéu
can ban:

Xin vui long dién vao bang ti€éng Anh

D& ngan chan su nhiém doc thuc phdm bdi nhang ai mang
bénh truyén nhiém.

o Thuc phdm c6 thé bi nhiém doc bai nhang ai khéng dugc
khde vi bi nhiém trung hay c6 mang vi khuén trong hay
trén nguoi.

e Nhang vi khudn co hai c6 thé truyén tir phan nguoi bénh,
chéat non ra, va trong mot s6 truong hop ti nhing chat
léng trong ngudi.

© cach thuc hién

1. Khong ai duoc phép vao noi xtt ly thuc phdm (ké ca nguoi
thau, khach tham viéng, v.v.) néu nguoi dé bi non muia*
hay tiéu chay".

e Bat cit ai bi mén mua hay tiéu chay trong vong 24
gio trudc khi vao co sé thuc phdm phai bao cho

2. B4t ctr ai xtr ly thuc phdm® nhung da bi tiéu chay” 2 1an hay
hon hay bi nébn mta® trong vong 24 gio phai tim cach chia
tri hay thir phan dé tim ra can do cdia ching bénh.

. phai bdo dam la nguoi
xtr ly thuc pham khong duoc phép vao noi ¢6 thuc
pham cho dén khi dap tng cac tiéu chuan thich hop la
hét binh (xem phan H6 so).

o sé xac dinh xem nguoi
xt ly thuc phdm bi bénh c6 thé lam moét viéc khdc an
toéan khong dung cham truc tiép voi thuc pham, hay
nhing bé mat va dung cu trong chd co thuc pham.

i Loai trir nhitng nguoi xt ly thuc phdm ‘
f ‘ Xem thém chi tiét vé viéc huong dén loai trir nhing

| @ N9uoi bj nhiém trang, va nhang yéu cdu ching

1 minh la da hét binh (Xem phén H6 so).

Néu ban khéng chdc 13 nguoi x ly thuc phdm c6

1 thé gdy hai gi khong thi ban nén héi y kién cla

1 nhan vién y t€ moi trudng ctia hoi déng thanh phé
dia phuong.

3. Moi nén mua trong noi lam viéc phai bao cdo ngay cho

e Nguoi xt ly thuc phdm phéi bj cam ngay tuc khac
khong dugc vao noi co thuc phdm.

e T&t ca cac bé mat bi nhiém trung va cac ché bi dnh
hudng, ké ca cac dung cu déu phai rdra sach va sat
trung.

e Nhang thuc phdm nao bi nhiém trung phai dugc vat bod
ngay

4. Nhing ai bi bénh vang da (da bi vang) hay c6 hoac nghi
ngo ¢d bénh viém gan loai A déu khong duoc phép vao
noi xt ly thuc pham.

5. Khong ai dugc phép dung cham dén thuc pham néu da

ho bi c6 vay hay nhiém déc ma khong che kin duoc trong
ltc dung cham dén thuc pham.

Loi chu vé viéc ‘Diéu nay lam nhu thé nao’

Bénh tiéu chdy khac hon la tiéu chdy co lién quan toi
nhtng tinh trang Hoi Ching Kich Thich Ruét, bénh
Chrohn'’s, hay Viéem Loét Pai Trang.

T Bj nén mtra khéng c6 nguyén do ré rang, vi du nhu bi
nén mda khi co thai, hay vi ruou déc

@ Nguoi xt ly thuc ph&m la bat ct ai ti€p xuc truc tiép voi
thuc phdm hay nhang dung cu lam thuc phdm (dau bép,
b6i ban, v.v.)

O Phai lam gi néu c6 viéc sdy ra?

Néu nhan vién khong tuan theo tha tuc, phai tim hiéu tai sao
va huan luyén ho lai néu can.

Néu c6 ai nén mua tai co sd thi phai don sach va sat trung noi
do ké ca thiét bi dung lam sach sé. B di bat cr thuc phdm
nao da bi nhiém ddc va cho nguoi bénh vé nha.

Dé sén hop d6 don mua (tap dé, bao tay, thudc tay v.v.) dé co
thé don sach bat cir chd mira ndo moét cach an toan.

1> M'é'f ,vai//g//
Vit ra trong mae ko so vé Do i’ (vem phin # so)
Khi' nhin vién hay Khioh den thin co 5¢ hing duge
khde, ban da bam 7 ﬂ{éw Zéi/y cho via, v.v. /
Vist ra nhizg 9 bon & lam Kb o6 vise /géo‘/(// hay siy
ra, (thi du Khi o6 ngair’ by nin méa tar co 7).
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The Basics:

To prevent anyone who is carrying a communicable disease
from contaminating food.

(2) Why?

e Food can become contaminated by people who are unwell
with certain infections, or are carrying the organisms in or
on their body.

e Harmful microbes can be transmitted through a sick
person’s faeces (poo), vomit and in some cases other body
fluids.

© How this is done

1. No one (including a contractor, visitor etc) is permitted
in a food-handling area if suffering from vomiting® or
diarrhoea”.

e Anyone who has vomited or had diarrhoea in the 24
hours prior to entering the food premises must report

it to

2. Any food handler® who has had diarrhoea” two or more
times, or any vomiting" within a 24 hour period must
seek medical advice and have a faecal specimen tested to
identify the cause of illness.

o must ensure the food
handler is excluded from the premises until they meet
the appropriate clearance criteria (see Records section).

. is to determine whether
a sick food handler is to be given safe alternative work
that does not involve direct contact with open food, or
with surfaces and equipment in any food area.

Excluding food handlers

3 See the Exclusion of infected persons guidance for
' @ further information and clearance requirements

1 (see Records section).

If you are uncertain whether a food handler may

1 pose a risk, seek advice from an Environmental
Health Officer at the local council.

3. Any vomiting at work must be reported immediately to

The food handler must be excluded immediately from
all food handling areas.

The affected area and all contaminated surfaces,
including equipment and utensils must be cleaned and
sanitised.

Any food that may have become contaminated must be
disposed of

4. No one with jaundice (yellowing of the skin) who is
suspected of, or has, hepatitis A is allowed in a food
handling area.

5. No one is permitted to handle food if they have scaly,
weeping or infected skin that cannot be totally covered
during food handling.

Notes for ‘How this is done’

* Diarrhoea other than that associated with conditions
such as Irritable Bowel Syndrome, Chrohn’s Disease or
ulcerative colitis.

* Vomiting in the absence of other obvious causes, eg,
morning sickness or alcohol poisoning.

°  Food-handler any person who comes into direct contact
with food or the equipment or utensils used to prepare
food (eg, cooks, waitresses etc).

O What if there is a problem?

If staff are not following this procedure find out why and
retrain them if necessary.

If someone vomits on the premises, clean and sanitise the area
(including the cleaning equipment). Throw out any food that
might have been infected and send the person home.

Keep a vomit kit (disposable apron, gloves, bleach etc) handy
to safely clean up any vomiting that may occur.

© Write + down

Wride down in le 'Sickness' vecord (see
'‘Records' sec-Hov\) when employees or otlers
who visit the premises are unwell and what
action Las been +aken (exclusion edc).

Write down what you did when something
went Wrong (eg, someone vomited on fle
premises ).
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Nhing diéu
can ban:

Xin vui long dién vao bang ti€éng Anh

Rira tay va lau kho tay co hiéu qua co thé lam cho thuc phdm
va nhing bé mat dung dén thuc pham khai bi nhiém doc vi
tay do ban.

* Rua tay va lau kho tay la mot trong nhimg cach t6t nhat dé
ngan chan khong cho cac vi khuédn ¢6 hai dinh vao thuc pham.
o Nguoi x ly thyc phdm lam lan truyén cac vi khuan co hai
tr trén tay cdia ho dén thuc phdm bang cach truc tiép dung
cham vao thuc phdm hay dung vao nhang dé dung khac ma
thuc phdm dung vao (nhu: ban dai lam viéc, dao, thot, v.v.)

© cach thuc hien

Tt cd moi nguoi (ngay ca nha thau) phai tuan theo thong lé

vé sinh tay t6t bang cach rra va lau kho tay nhat la:

e khi vao bat c&r noi nao xu ly thuc phdm &n lién khong dong
goi

e truoc khi dung vao thuc phdm an lién khong dong goi

e sau khi dung vao nhing thuc pham séng (thit, rau cai v.v.)

e trudc khi mang bao tay va sau khi céi bao tay

e sau khi ho va hat hoi

e sau khi x&r dung nha cau.

Rira tay

Buoc tha 1: Lam sach dudi nhing
mong tay dung nudc am tu voi
nudc, xa bong va ban chdi méng
tay.

Budc thur 2: Rira hai tay bang nudc
am tl voi nudc va xa bong, cha
manh (truoc, sau va gitta nhing
ngoén tay) it nhat la 20 giay.

j/(ﬁb: Kho tinh dang thoi gian, cho nén ban nén tao ra

‘ \,ﬁ mot théi quen dé giup ban do dung gio ria tay
can thiét (vi du nhu hat hai Happy Birthday hai lan).

\
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Buéc tha 3: Lau tay that kho
(truoc, sau va gitta cac ngon tay) it
nhat la 20 giay, bang:

[danh dau thi minh chon]

| |Khan xai moét 1&n
(kh&n cuén):
Lau kho tay Ién hai doan cuén
cla khan, méi doan 10 giay.

__IKhan gidy xai mét lan:
Dung hai khan gidy ma lau, mai
khan gidy 10 giay.

Mang bao tay
Mang bao tay khong thé thé cho viéc ria tay duoc

Bao tay khong bdo vé thuc pham khdi bj nhiém

| doc chéo (vi du nhu chuyén vi khudn tir thuc phdm
' '@ s6ng sang thuc phdm chin). Bao tay, cang nhu ban
1 tay, c6 thé truyén vi khuén tir thuc phdm séng,
dung cy, bé mét sang thuc phdm 4n lién.

Phai thay bao tay sau khi xong mét viéc (nhu sau khi xt ly thuc
phdm chua ndu chin va trudc khi xt ly thuc phdm an lién v.v.)

Bao tay chi duoc dung khi lam nhtng viéc sau day:

N trang trén tay va méng tay

DE gitr vé sinh tay t6t, mong tay can phai cit ngan Khong nén
deo na trang trén tay néu ngudi xt ly thuc phdm lam viéc trén
thuc phdm khong goi.

O Phai 1am gi néu c6 viéc sdy ra?

Khi mét nhan vien khong theo dung vé sinh vé tay, ban hay
thdo luan van dé nay ngay tuc khac voi nguoi do dé tim ra ly do.

Ban co thé can phai:

e trinh bay cho ho thay thd tuc dung cach

e cung cdp mot bon rira tay & mot chd dé dang
e thay dé6i di cac loai vat tu dung dé ria tay.

(5] Mélt ,vaa“//g/
Vict vio nhit @ ki nhin féa} ode nhin vin /540‘/(/
ria tay ding chok vi nhing g0 da bl d& sia sl dieu b,
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The Basics:

To prevent food and food contact surfaces from becoming
contaminated by unclean hands through effective hand
washing and drying.

L.;/g,l_

e Hand washing and drying is one of the best ways to prevent
harmful microbes from getting onto food.

¢ Food handlers and others can spread harmful microbes
carried on their hands onto food by either touching food
directly or by touching other things that the food comes into
contact with (eg, benches, knives, chopping boards etc).

9 How this is done

Everyone (including contractors) follow good hand hygiene
practices by washing and drying their hands, especially:

e when entering any area where unwrapped ready-to-eat
food is handled

e before touching unwrapped ready-to-eat foods

e after touching raw food (meat, veges etc)

¢ before putting on gloves and after removing them
e after coughing and sneezing

e after using the toilet.

Hand washing

Step1: Clean under each fingernail
using warm running water, soap
and a nail brush.

Step 2: Wash hands with warm
running water and soap, rubbing
vigorously (front, back and
between fingers) for at least 20
seconds.

7/

:QD: It can be hard to judge time, so it is recommended
1\ that you develop a habit that will help you measure
the required washing time (eg, try singing twice

3 through the ‘happy birthday’ song).

Step 3: Dry hands thoroughly
(front, back and between fingers),
for at least 20 seconds by using:
[tick option]

[] Single-use cloth
(roller) towel
Rub hands on two sections of
towel drying for 10 seconds on
each section.

[] Single-use paper towel
Rub hands on two paper towels
drying for 10 seconds on each.

Using gloves
Using gloves is not a substitute for hand washing.

i Gloves do not protect food from cross-
contamination (eg, passing microbes from raw

' @ food to cooked food). Gloves, just like hands,

1 can transfer microbes from raw food, equipment,
utensils and surfaces to ready-to-eat-food.

Gloves must be changed between tasks (eg, after handling
uncooked food and before handling ready-to-eat foods etc).

Gloves are only used for the following tasks:

Hand jewellery and finger nails

To enable good hand hygiene, fingernails should be kept
short. Hand jewellery should not be worn if the food handler
is working with unwrapped food.

O What if there is a problem?

When a staff member doesn't follow correct hand hygiene
discuss the issue straight away with the person to find out why.

You may need to:
¢ demonstrate the correct procedure to them

¢ provide a hand washbasin at an easier location
e change the type of hand cleaning materials.

® Write 4 down

Write down n tle diary when employees are
noticed not following good Land Lygiene and
what was done 4o covvect flem.
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__EEFA Vé sinh ca nhan

Xin vui long dién vao bang ti€éng Anh

DE ngan nglra cho thuc pham va cac bé mat dung dén thuc

phdm khai bi nhiém trung vi quan 4o va cach hanh dong
khong thich hop.

9 Tai sao?

e Khach hang c6 thé bi dau 6m vi an phai thic an bi nhiém doc boi
cac vi khuan co hai ma nhang nguoi xtr ly thic &n do'ban dem lai.

e Quan 4o do ban hay khong thich hop co thé lam nhiém doc
thuc phdm.

© cach thuc hien

‘"W Bt cirai (ké c& nha thau, khach v.v.) vdo noi lam
'\ thuc dn déu phdi mdc quén do sach thich hop va
' @ tudn theo thd tuc nay.

Quaén 3o va bé ngoai
Ban can mac quan ao sach sé thich hop khi x ly thuc phdm
khong dong goi dé cac thuc phdm nay khong bi nhiém doc.

Phai ap dung nhiing tiéu chudn quan o sau day:

Cong vied/Chic vu
Quén 4o (tieu chudn quan &o)

Cong viéc/Chuc vu
Quén 4o (tiéu chudn quan &o)

Coéng vied/Chuc vu
Quan 4o (tiéu chudn quan ao)

Cong viec/Chuc vu
Quén 4o (tieu chudn quan &o)

Coéng viéc/Chuc vu
Quaén 4o (tieu chudn quan &o)

Quan 4o bado vé mac ngoai (tap dé v.v.) khéng duoc mac khi
khong & noi lam thuc phdm (nhu nha cau, phong an, luc ra
Vé V.V.)

Hanh kiém ca4 nhan
e Nguai xt ly thuc phdm nén tranh rervao mai, miéng, toc va
da trong luc dang lam thuc pham.

e Nguai xt ly thuc phdm khong khac nhé, hat hoi hay ho vao
thuc phdm.

e Phai xai gidy lau dung mot lan dé hi mdi va sau do rua tay.

e Khong duoc hat thude noi lam thuc pham.

e Khong duoc an uéng noi lam thuc pham.

Ché dut va lé

e Nhtng chd dut va 16 trén tay va canh tay phai c6 bang dan
lai @& ngan ngua vi tring noi bj I& 1am nhiém doc thuc
pham.

¢ Hay dung loai bang keo mau sang khéng tham nudc dé dé
nhan thay néu bj rét ra. Hay xai moét bao tay dung moét lan
dé che 1én nhing bang keo trén tay.

e Néu chd cat/ld chdy nudc hay nhiém trung va khong che kin
hét duoc thi nguoi do khéng dugc xtr ly thuc pham.

O Phai lam gi néu c6 viec say ra?

Néu nhan vién khong tuan theo tha tuc, phai tim hiéu tai sao
va huén luyén ho lai néu can.

NE&u ngudi x ly thuc phdm ma co vét 1& chay nudc trén tay
khong duoc bang lai thi phai cam nguoi dé xt ly thuc phdm
va bé di nhing thuc phdm da bi nhiém trung.

DPung cho nguoi dé xtr ly thuc pham cho dén khi cac bién

phap thich hop da dugc ap dung dé bao dam thuc pham khoi
bi nhiém trung (nhu dao tao lai, che day vét I&, v.v.)

o /st ,vaa“/'(//
Vit vio nhit by ban d& blim g0 16 mit vice Khing hay
siy ra ﬂ(éw V1% Uhdy mit npadr v é@ Ly phin nhang
lrén lay lai ¢ mit chi 07 khing bing Y, hay Khing
mie 7«11‘)( G0 G& che ohd cho thae /éa//( Khd by nhicn
mz/(;/.
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The Basics:

To prevent contamination of food and food contact surfaces

from inappropriate clothing and behaviour.

€

e Customers can become sick if they eat food that has been
contaminated with harmful microbes carried by dirty food
handlers.

e Dirty or inappropriate clothing can contaminate food.

\ Anyone (including a contractor, visitor etc)
W entering a food preparation area is required to
® wear appropriate clean clothing and follow this
procedure.

|
|
[
|
[
[
[
[
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Clothing/Appearance

Appropriate clean clothing is worn when handling
unpackaged food to protect it from contamination.

The following standards of dress apply:

Job/Position
Clothing (dress standard)

Job/Position
Clothing (dress standard)

Job/Position
Clothing (dress standard)

Job/Position
Clothing (dress standard)

Job/Position
Clothing (dress standard)

Outer protective clothes (eg, aprons etc) are not worn when
not in food preparation areas (eg, toilet, lunch room, going
home etc).

Personal conduct

e Food handlers avoid touching nose, mouth, hair and skin
during food preparation.

e Food handlers do not spit, sneeze or cough over food.

e Disposable tissues are used to blow noses, and hands are
washed afterwards.

e Smoking is not permitted in the food preparation area.
e Food is not eaten in food preparation areas.

Cuts and sores

e All cuts/sores on hands and arms are covered with a sticking
plaster to stop microbes from the wound contaminating
food.

¢ Brightly coloured waterproof sticking plasters are used that
can be easily seen if they fall off. A disposable glove is used
to cover sticking plasters if they are on the hand.

e |f a cut/sore is weeping or infected and cannot be totally
covered the person must not handle food.

If staff are not following this procedure find out why and
retrain them if necessary.

If someone is handling food and has an uncovered weeping
sore on their hand, stop the person from handling food and
dispose of any food that might have been infected.

Do not allow the person to handle food until appropriate
steps have been taken to ensure they will not infect the food
(eg, retraining, sore is covered etc).

O \Nvite 4 down

Write down in the diary wiat action you
have faken if sometiing goes wrong (eg, A
{food Landler is obsevved working wWith an

uncovered open sorve on fleir hand or nod
wearing Clotiing that profects Lood from

COV\~{>0\M]V\0\+'|OV\>.
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DE bdo ddm cho noi lam viéc, d6 trang bi va dung cu dugc
sach sé.

Rlra sach tdy trir duoc do ban va mé mang. Khi trung tiéu
diét cac vi khuan cé hai trén cac bé mat.

 Noi lam viéc va dé trang bj khong sach sé lam cho vi khudn ndy nd,
r6i néu chiing nhiém trung thic &n, co thé lam cho nguoi ta dau 6m.

e Noi lam viéc do ddy sé thu hut cac loai gay hai nhu chuét,
dan; nhang giéng nay co thé truyén bénh.

© cach thuc hién

Nhing phuong tién va thiét bi phai duoc lam sach thuong xuyén.
D6 trang bj va bé m4t tiép xdc voi thuc phdm (nhu
thét, dung cu, ndi, dé gdp, chén dia, bé mat lam

@ Vviéc v.v.) phdi dugc rda sach va sat trang.

phdm mot céch gidn tiép (bdng cdch lam do tay
cbéng nhén thuc phdm) cing cén phdi ria sach va
khtr trang (nhu ndm canh cta, voi nudéc, bén rua
tay v.v.)

\
|
|
|
[
|
|
[
|
|
|
|
|
|
|
[
|
|
|
|
[

Nhing thir khéc c6 thé lam nhiém trang thuc

Nhimng yéu ciu téng quat vé viéc lam sach

e Phdi tuan theo loi chi dan cta nha san xuét khi dung cac
hoa chat va do trang bi lam sach.

o Thuc phdm phai duoc bao vé thich hop hay doi di trudc khi
lam sach hay sat trung.

e Lam sach sé sau mbi cong viéc (‘lam xong la lam sach sé’).

e B4t crltc nao néu duoc thi dé cho do dac tukho trong khong khi.

® Sau mdi cong viéc, hay thay cac khan vai va cat cac khan da
dung qua dé dem di giat.

May rda chén

e May rtta chén phai duoc van hanh va bao tri theo dung loi
chi dan cta nha san xuat.

/

j@D: Néu van hanh dung cach, nhang thi trong méy :

| \Q rira chén thuong néng qué khéng cdm dugc ngay

sau I4n tréng. ;

Nhang thi khéng thé bé vao may rira chén
1. Rua so - tdy di nhing dé do va thuc &n con sot lai.
2. Rua chinh - r&ra véi nudc nong va dang lugng chat tdy ria
chén.
Trang voi nudc nodng va sach.
*Khir trung voi chat khir trung an toan cho thuc pham.
*Trang lan cudi cung (xem phan chi dan khtr trang).

DE kho trong khong khi hay dung khan lau chi dung mot
lan.

& W oS W

*  Chi can lam diéu nay khi dé trang bi/bé mat ti€p xuc thuc
phdm.

Dung khan

Néu c6 thé, dung loai khan dung moét 1an va vut di sau khi

dung.

 Khi dung loai khan co thé dung lai thi khan phai duoc giat
ky, khi trung va sdy kho sau méi lan dung.

e Phai luon luon dung khan mai giat sach dé lau cac bé mat
ti€p xuc truc tiép voi thuc an co thé an ngay.

Thiét bj dé lam sach

PO dung dé lam sach phdi d& &mat nai riéng ré va xa chd dé thuc phdm

e Dung cu lam sach phai duoc git trong tinh trang t6t va
khong dugc dung lam gi khac

e Dung cu lam sach phai duoc rtra sach va sat tring

e Nhing hoa chat phai c6 nhan hiéu r6 rang

* Khéng bao giordung cac hoa chét trong nhing thung dung thuc phdm

e Nhan vién phai duoc huédn luyén dé st dung cac hoa chét
mot cach an toan.

O Phai 1am gi néu c6 viéc sdy ra?

Néu noi chén, dé trang bi/dung cu, v.v. khong sach thi phai
lam sach lai. Thdo luan van dé nay voi nhan vién lién hé va tim
hiéu tai sao viéc lam sach khong duoc day du. Hanh dong can
thiét dé lam giam kha ndng mot viec nhu thé co thé say ra
trong tuong lai.

Vut di nhing thuc phdm an lién c6 thé da bj nhiém trung

Gidi phap co thé gém nhing diéu sau day:

e BG xung thém viéc dao tao va tre giup

e thay d6i nhing hoa chat va do dung lam sach

e thay thé dé can lam sach bang mot thir khac dé lam sach hon.

54 M'é'f ,vao"//g/
Vet vio thor Khéa bica /w#r Nhat 5// nhing 97 odn
lam sach, lam sach rhu the nia, vi né cin phil Ahi
lring thi o/ 58 bam vd bao lau mit lan,
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The Basics:

To ensure premises, equipment and utensils are kept clean.

Cleaning removes dirt and grease. Sanitising kills harmful
microbes on surfaces.

e Unclean premises and equipment will enable microbes to
grow which, if they contaminate food, can make people ill.

e Dirty premises can attract pests like mice, rats and
cockroaches that can spread disease.

© How this is done

The facilities and equipment are cleaned regularly.
Equipment and surfaces which come into contact
with food (eg, chopping boards, utensils, pots,

® tongs, crockery, work surfaces etc) are cleaned and
sanitised.

Other items that may contaminate food indirectly
(eg, by contaminating a food worker’s hands) are
also cleaned and sanitised (eg, door handles, taps,
wash hand basins etc).

General cleaning requirements

e The manufacturer’s instructions are followed when using
chemicals and cleaning equipment.

e Food is appropriately protected or removed before cleaning
or sanitising.

¢ Cleaning occurs between tasks (‘clean as you go’).

e Wherever possible items are left to air dry.

e After each task, cloth towels are changed and used towels
are stored for laundering.

Dishwasher

e Dishwashers are operated and serviced according to the
manufacturer’s instructions.

:QD: When it’s operating correctly, items in the {
g dishwasher will be too hot to handle immediately
! after the rinse cycle. ;

For items that can’t be put through the dishwasher
1. Pre-clean — remove visible dirt and food residue.

2. Main clean — wash with hot water and the correct amount
of detergent.

Rinse with clean, hot water.

*Sanitise with a food-safe sanitiser

*Final rinse (see sanitiser instructions as required).
Air dry or use a single-use drying cloth.

o W oS W

*  Only required where equipment/surface comes into
contact with food.

Using cloths

Single-use cloths are used whenever possible and thrown

away after each task.

e When using re-usable cloths they are thoroughly washed,
sanitised and dried between tasks.

¢ A new or freshly cleaned cloth is always used to wipe
surfaces that come into contact with ready-to-eat food.

Equipment used for cleaning

¢ Cleaning materials are stored in a separate area away from
food.

e Cleaning equipment is kept in good repair and not used for
any other purpose.

¢ Cleaning equipment is cleaned and sanitised.

e Chemicals are clearly labelled.

e Chemicals are never stored in a food container.
e Staff are trained how to use chemicals safely.

O What if there is a problem?

If an area or equipment/utensils etc are not clean, re-clean.
Discuss the problem with the staff member involved and find
out why the cleaning was not good enough. Take any action
necessary to reduce the likelihood of it happening again.

Throw out any ready-to-eat food that may have become
contaminated.

The solution might include:
e providing more training or assistance
¢ changing the type of cleaning chemicals and materials used

e replacing the item to be cleaned with something that is
easier to clean.

O \WNvite 1+ down

Wride down in the Cleaning schedule (see
fle D]Ny> wihat tems need fo be cleaned,
how tley are to be cleaned and if necessary
sanitised, Low offen, and wio will do if.
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Xin vui long dién vao bang tiéng Anh

Cho khach hang théng tin chinh xac vé thuc pham co chia
chat gay di ing dac thu, hoac c6 thé cé vi lugng chét gay di
(ng do su ti€p xuc chéo gitra cac thuc pham.

9 Tai sao?

e Khach hang phéi co co héi lua chon thuc phadm cho minh hay cho
nguoi minh coi séc, tht minh mudn an sau khi cé du cac thong tin.

e Dj tng vé thirc an co thé dua dén nhang phan tng hiém
nghéo lam anh hudng dén toan thé co thé, thong thuong
trong vong vai phut sau khi an.

© cach thuc hién O Phai lam gl néu co viéc say ra?

t(d\TD:Nhtrng chat dj ung théng thuong

.~ Thuc phdm thuong géy ra dj ing la: nga cdc,

1 dé bién, trung, ¢4, sta, dau phung, hot me,

' d3u nanh, mudi sulphite, lda mi, sén phdm

! lam tir con ong: keo ong, phan ong, stia ong.

} Nhang thue phdm nay gdy ra trén 90% nhing
truong hop dj tmg hiém nghéo.

|
l
l
l
l
l
l
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Khi mét khach hang cho ban biét la ho bi di tng vé thuc an,
nhng nhan vién sau day can duoc théng bao:

|| Pau bép chinh
[] Quan ly vién ting ngay
[] [Nhiing ai khac thi ghi r6 ra]

Nhing nguoi néu trén co trach nhiém cho khach hang biét
trong thuc phdm co thé co nhing chét gay di tng nao.

Biét trong thyuc phdm c6 nhimng gl
Nguoi bi di tng vé thuc phdm can biét chinh xac trong thuc
phdm ho dang an ¢ nhang thanh phan gi.

e Gilr nhing chi tiét chinh xac vé tat cd nhang thanh phan
duoc dung trong thuc phdm phuc vu cho nguoi bi di tng vé
thuc pham.

e Kiém tra t4t ca nhang thanh phan trong mon do, cang nhu
nhing gi da dung dé ndu mén do nhu dau v.v., nuéc sét va
dd trang tri trén moén an.

Né&u ban nghi rdng thirc dn ndy c6 chiza mot chat |
chét gay dj ung thi ban hay noi cho khach hang 1
| @ biét, dung bao gio doén! :

Tranh tiép xuc chéo gira cac thurc &n

Phai bdo dam la thuc phdm khong bi nhiém doc vi mét s6
luong nho chat di ting t&r bé mat va dung cu da tiép xuc dén
mot chat di ing.

e Bdo dédm la quan ao phai sach va rta tay that ky (xem phan
Vé sinh Vé tay).

e Slra soan thuc pham c6 chét di ing khac nhau trong nhiing
noi riéng biét va dung nhing dung cu riéng biét. Néu
khong co diéu kién, thi hay ria ky tat ca do trang bi va
dung cu trudc khi stra soan thuc pham.

e Dung chién thuc &n trong dau ma trudc dé da dung dé
chién thtc an cé chta chat di tng.

Néu ban nght rang mét khach hang dang bj phén tng nghiém

trong véi mét dj ing:

e Goi 111 tuc thi va xin cho xe ctu thuong voi mét nhan vién
tro y ngay.

e Giai thich ngay tuc thi la nguoi khach hang cé thé bj phan
vé (anaphylaxis).

Nhan r6 nhing gi da lam cho khach hang c6 phan tng di ing.

Xét lai nhing nhan hiéu cta thanh phan va cong thuc lam

mon an dé bao dam cac chat gay di ung déu duoc biét.

Xét lai cach thic nhan vién lam moén an cho nguoi bi di tng

thuc pham; thay déi cho thich hop.

Huan luyén lai nhan vién dé bdo dam rang ho hiéu ré tam quan trong

clia viec thong tin chinh xac cho khach hang bi di ting vé thuc an.

54 M'é’lf ,vaéllg/
Glie 3t od whing di Kiin o6 Chink phin / vd ching chia

’(é“.’(/’ ) cda mol min @ va /(éiarﬁ Lhic i Y s Kby

/Mgw v cho /(é«'r{/ Khich hing b & ing v thie

Vict vio nhdt kg ban d& bam g0 i ngudr nio &6 o6 phin
ing df ing vé Uhic .
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The Basics:

To provide customers with accurate information on whether
a food contains specific allergens, or could have traces of an
allergen from cross-contact.

e Customers must be able to make informed choices about
the food they, and people in their care, eat.

e Food allergies can result in life threatening reactions which
affect the whole body, often within minutes of eating the
food

© How this is done O What if there is a problem?

'8 Foods that most frequently cause allergic
reactions include cereals, shellfish, eggs,
fish, milk, nuts, sesame seeds, peanuts,

. soybeans, sulphites, wheat and bee
products such as royal jelly, pollen and

1 propolis. These foods are responsible for
over 90% of serious reactions.

When a customer tells us that they have a food allergy the
following staff member is told:

|| Head chef
[] Day-to-day manager
[] [other please specify]

The person identified above is responsible for providing
information to the customer on what allergens could be
present in the food.

Know what'’s in the food

Someone who has a food allergy needs to know the exact
ingredients of the food that they eat.

e Keep accurate details of all ingredients used in food to be
served to customers with a food allergy.

e Check all the ingredients in the dish, as well as what is
used to cook the dish (eg, oils etc) as well as sauces and
garnishes served with the dish.

If there is any doubt about whether a food
contains even a small amount of an allergen, tell
! @ the customer — never guess!

Avoid cross-contact

Make sure food doesn’t get contaminated with small amounts
of an allergen from surfaces and utensils that have been in
contact with an allergen.

e Ensure that clothing is clean and thoroughly wash your
hands (see Hand hygiene).

e Prepare food containing different allergens in separate
areas using separate equipment and utensils. If this is not
possible, then thoroughly clean all equipment and utensils
to be used prior to preparing the food.

e Do not fry food in oil that has previously been used to fry
food containing an allergen.

If you think a customer is having a severe allergic reaction:

e immediately ring 111 and ask for an ambulance with a
paramedic straight away

e immediately explain that your customer could have
anaphylaxis (pronounced ‘anna-fill-axis’).

Identify what led to the customer’s allergic reaction.

Review ingredient labels and recipes to ensure all allergens are
known.

Review the way staff prepare a dish for someone with a food
allergy; make changes as appropriate.

Retrain staff to ensure that they understand how important it
is to provide accurate information to food-allergic customers.

0 Write it down

Keep dedails of fle ngredients (and wiat
ey contain) for all disles and pre=
packaged {food fo be sevved fo customers
witl, a food-related Allergy.

Write down in tle diary any action taken
n the event $hat someone Las an allergic

veaction.

[y '-.' 5
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Chén dia va d6 dong goi (thi du dé géi co dugc, do dung

mon an dem vé nha v.v.) tiép xuc truc ti€p voi do an thi thich
hop va dung tiéu chuan cong nghiép.

9 Tai sao?

e D6 dong goi va chén dia khong dung tiéu chudn cong
nghiép hay dung khéng dung cach cé thé lam nhiém trung
thuc pham (nhu cac héa chat hay nhing chat khac co thé
tham vao thuc pham tir d6 dong géi va chén dia).

© cach thuc hién

boéng goi

Truoc khi mua cac dé dong goi ti€p xuc voi thuc pham (nhu
khay dé trung bay, ly uéng nudc dung maét lan, khay dung
thiic an mang vé v.v.) ban can kiém tra voi nha cung cdp xem
nhng hang trén c6 theo dung véi:

e nhtng doi hoi ghi ré trong Qui Binh cla Bo Luat Lién Bang
Hoa Ky hién hanh khong, hay

* nhang doi héi ghi r6 trong ‘Tiéu Chuén Uc cho B6 Nhua
dung Tiép Xuc véi Thyc Phdm, Tieu Chudn Uc AS2070-
1999'.

* bat cir mot tieu chudn qudc té thich hop khac duoc cong
nhan bai Thdm Quyén vé An Toan Thuc Pham Niu Di lan.

Chén dia, muéng, dao, nia

Tat ca chén dia, mudng nia thich hop va khéng co kha nang
nhiém trung thuc phdm, hay khong dua vao thuc phdm chi,
antimony, arsenic, cadminum hay bat ctt chat doc hai nao
khac.

Dung sai d6 thyc phdm va déng géi

Nhang dung cu dung dé do luong, tich tri hay dé cac hoa
chét phai duoc ghi dau ré rang va khong duoc dung vao
nhang viéc khac.

Khong dugc dé hay chia thuc phdm trong bét cr thung hay
do6 dong goéi danh cho thudc hay cac hoa chat.

O Phai lam gi néu c6 viec say ra?

Bo di nhing chén dia va dé dong goi khong dung tiéu chudn
doi hai.

Néu dé dong goi khong duoc dung thich hop, hay tim ra ly
do, stra sai va néu can huan luyén lai nhan vién.

o it ,vaa“//g/
Glie ki so oy wic nhin cda nha cung cdp cho bt cde do
ding gér Mj/éay chén diu deu thick hgp & ding.
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The Basics:

Tableware and packaging (eg, shrink wrap, takeaway

containers etc) that come into contact with food is
appropriate and meet industry standards.

e Packaging and tableware that does not meet industry
standards or is not used correctly may contaminate food
(eg, chemicals and other substances may migrate from
packaging and tableware into food).

9 How this is done

Packaging

Before purchasing packaging that comes into contact with
food (eg, display trays, disposable drink cups, takeaway trays
etc) a check is made with the supplier that it complies with:

- the requirements specified in the current US Code of
Federal Regulations, or

- the requirements specified in the current ‘Australian
Standard for Plastics Materials for Food Contact Use,
Australian Standard AS2070-1999, or

- any other appropriate international standard recognised as
acceptable by the Ministry for Primary Industries.
Tableware

All tableware is suitable and not capable of contaminating
food, or imparting lead, antimony, arsenic, cadmium or any
other hazardous substance to the food.

Misuse of food articles and packaging
Any utensil or equipment used to measure, store or pour

Food is not put or stored in any container or package that is
commonly used for medicine or chemicals.

O What if there is a problem?

Reject tableware and packaging that does not meet the
required standard.

If packaging is not being used appropriately, find out why, fix
the problem and if necessary retrain staff.

chemicals is clearly identifiable and used for no other purpose.

0 Write 14+ down
Keep a record of ie supplier's confirmation
that Hhe packaging andlor fableware s
Apprapr]ﬂ\-{»e for use.
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chat thai

Xin vui long dién vao bang tiéng Anh

Quan ly hiéu qua viéc cat git vé sinh va thu gom chat thai va
cac vat co thé tai ché.

Rac va cac vat co thé tai ché khong duoc cat git thich hop va
thu mét gom cach thuong xuyén co thé:

e ngan can viéc lam sach htu hiéu

e khuyén khich sau bo

e |am nhiém trung thuc pham va noi lam thuc phdm.

Chat thai va nhing vat liéu tai ché duoc cat git & mot noi rd
rang dé khong thé 1am 1an voi d6 c6 thé dung duoc.

Thung dung va nhiing thiét bi khac dung dung chat thai va
nhing vat liéu tai ché khong duoc dung cho nhing viéc khac.

Noi lam thuc &n

e Phai co6 di moét s6 thung dung chat thai that kin nuoc.

 Tuy theo noi, c6 chd nén dé cac loai thung dung chat thai
€6 nép co thé dung chan dé ma.

e Chédt thai phai duoc d8 di khi thung day va it nhat méi ngay mot lan.

Nhing noi cat gitr bén ngoai

Nhng thung dung chat thai d€ bén ngoai phai kin dé sau bo

khong vao duoc va dé rta.

Lam sach sé
Thung dung rac va nhing dé chira khac phai duoc riia thuong
xuyén theo thoi khoa biéu lam sach.

D6 chén/chuyén mé&

D6 chan/chuyén mé phai dugc dung dung theo 11 chi dan
cla nha san xuat. Chat thai ti dé chan m& phai duoc thu
gom mai [néi o khi nao] va
nhu la duoc can bai:

Nha thau:

pién thoai:

Rad/ Viéc thu gom tai ché
Chaét thai duoc thu gom va dem di ché khac moi
[khi nao] va nhu la duoc can béi:

Nha thau:

bién thoai:

Nuéc thai
Hé théng nudc c6ng ranh va nudc thai phai duoc day da va
quan ly dé thuc an khai bi nhiém doc.

— -

© cich thuc hien

Thuc ph&m thira dung dé nu6i heo

Khong duoc dung thuc phdm thura thai d€ nuéi heo néu thuc
phdm do6 da tiép xuc véi thit (séng hay chin)*, va chua duoc
nau séi lén 100 do C trong mét gid. Phai lam nhu vay dé€ ngan
chan viéc truyén bénh | mém long mong (foot and mouth) va
nhing bénh khac.

Trudc khi bo di thit hay thuc phdm thira thai dé nuéi heo, ban
can phai c6 gidy cam doan clia ngudi thu gom la chat thai sé
duoc xtt ly theo dung voi Luat lé vé ‘An Toan Sinh Hoc 2005
(Thit va thyc phdm phé thai cho heo)'.

Chi tiét lién lac ca nguoi thu gom thuc phdm phé thai cho heo
(néu co):

* Pay la thit s6ng hay chin t&r bat cir dong vat nao ké ca: ca, ga
vit, 6C V.v.

O Phai 1am gi néu c6 viéc sdy ra?

NEu rac rudi/vat lieu co thé tai ché khong duoc cét git thich
hop, xem lai dé bao dam c6 du thung chia va chung cé duoc
dé dung ché khong.

Xeét lai thoi quen lam viéc clia nhan vién va néu can cho nhan
vién tu nghiép.

Gidi quyét nhing van dé lien hé dén nguadi thu gom chat thai
khi xay ra. N&u cac van dé cu tiép tuc va khong gidi quyét
duoc thi hay dung nguoi thu gom khac dang tin cay hon.

o /st mi//g/
Vit ra lor ohi din ook lan sach thing vi nor ding &
odt giie chlt thii v cde it fiu cd the Ui che, trong
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The Basics A management pé‘_

To effectively manage the hygienic storage and collection of Rubbish and recyclable material that is not stored
waste and recyclable material. appropriately and collected regularly can:

e prevent effective cleaning
e encourage pests
e contaminate food and food handling areas.

Food waste used for pig feed

Waste and recycling material is stored so that it is clearly No food waste that has come into contact with meat (cooked
identifiable and cannot be mistaken as usable. or uncooked)* can be used as pig feed unless it has been
heated to 100°C for one hour. This is due to the risk of
spreading foot and mouth, and other diseases.

Bins and other equipment used for waste and recyclable
material are not used for any other purpose.

Before disposing of meat or food waste for use as pig feed,
Food preparation areas obtain a written statement from the person collecting the waste
that it will be treated in accordance with the ‘Biosecurity

¢ An adequate number of watertight waste bins are provided. (et a1 Fows) Wesies o Flae) s 7 205,

e Where appropriate bins with foot-operated lid openers are
used. Contact details of pig waste collector(s) used (if any):

¢ Bins are emptied when full and at least daily.

External storage areas
External waste bins are pest proof and easily cleaned.

* this includes raw or cooked meat from any animal including
fish, poultry, snails etc.

Cleaning
Rubbish bins and other receptacles are cleaned regularly as

part of the cleaning schedule. O What if there is a problem?

If rubbish/recyclable material is not being stored appropriately,
check to make sure there are enough bins and that they are
located appropriately.

Grease traps/converters

Grease traps/converters are used in accordance with the
manufacturer’s instructions. Waste from grease traps is
collected every [specify when]
and as needed by:

Review staff work habits and refresh staff training as
necessary.

Resolve any problems with the waste collector as they arise. If
problems persist and can't be fixed use another, more reliable
waste collector.

Contractor:

Telephone:

Rubbish/Recycling Collection
Waste is collected and removed from the site every

[specify when] and QW,".[.e ‘l.[. down

Write down tle cleaning mnstructions {for

as needed by:

Contractor:

bins and areas used o store waste and
fetephone: vecyclable material n the 'Cleaning scledule'
Waste water (see fre D}AVy>.
The sewage and waste water system is adequate and Tnclude the grease frap/converter n e
managed so it doesn’t contaminate food.

= mamtenance scledule.

il r— bl
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Nhing diéu
can ban:

Xin vul long dién vao bang tiéng Anh

Loai bd nhtng tinh trang thu hut nhing loai gay hai (nhu: suc
vat, chim choc, con trung) va ngan chan khéng cho nhiing
loai gay hai vao co sé.

e Loai gay hai nhu chu6t, chim, dan, rudi, mang nhing vi
khudn co thé gay ra dau 6m néu nhing vi khudn nay tiép
xuc véi thuc pham.

e Phan va nuoc tiéu clia loai gay hai nhu chudt céng va chuot
nhat co thé lam nhiém doc thuc phdm va gay ra dau 6m.

e Cac loai gay hai con lam hu hdng dé chia trong kho.

© Cach thyc hién O Phai lam gi néu c6 viéc sdy ra?

Loai bd nhtng thi thu hut cac loai gay hai.

e R&c - thung phdi day va rac bd di thudng xuyén (xem phan
Quan ly chat thdi, trang B16)

e Lam sach — don dep va lam sach ngay (vi du nhu co gi dé
ra thi lau ngay). Thoi bi€u lam sach phai hoan tat.
Noi an uéng ngoai troi phai duoc lam sach va don dep
thuong xuyén, va nhing chén dia dung réi, chat thai khong
duoc dé don lai.

o Duy trir thuc phdm — thyc phdm phai dé trong nhiang
thung ma loai gay hai khéng vao duoc

Khéng cho loai gay hai vao

e Bao tri — phai lap kip thoi khdang tréng va 16 ma loai gay
hai c6 thé vao duoc (nhu 16 noi ludi chan rudi, v.v.)

e Hang hoéa t6i — phai dugc xem xét dé bao dam khéng c6
loai gay hai bén trong d6 dong goi.

Trong chiing xem ¢6 nhiing hoat dong clia cac loai gay

hai khéng

Phai xét co sd it nhat méi tudn mot lan xem cé dau hiéu cla

cac loai gay hai khéng.

Bdo dam la nhiing noi dat bay va méi duoc xem xét nhu la

mot phan trong cac viéc kiém soat thuong xuyén.

Nha thau diét trir loai gay hai la:

cong ty

bién thoai

H6 so clia nha thau duoc gitr:

Thudc diét loai gay hai, va trang bj lién hé
Nhang trang bi nhu hop dung méi, ludi dién, bay, van dinh,
v.v. phai duoc sép dat & dau dé khong gay ra nhiém doc.

Vat nuéi choi va nhing stc vat séng voi nguoi.
Vat nuéi choi khong duoc vao noi thuc phdm duoc du tra,
stta soan hay phuc vu.

Cho dung cho ngudi bi mu va bi diéc chi duoc vao khu danh
cho khach hang mién la thuc pham trung bay & do da duoc
bao toan khadi bi nhiém trung.

‘ Viéc dung thuéc diét loai gay hai va bay \

: Dem thurc phdm di chd khéc trude khi xtt Iy co sé

. ® bang thuéc diét con trung hay cac chat phun héa

! hoc. Lam sach ky nhing bé mat (nhu mat ban dai

lam viéc) g€ tdy trir héa chét truoe khi dung lai.

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,

Néu ban thdy c6 loai gay hai hay nhing dau hiéu hoat dong

cla chung (nhu phan, dé bi hu v.v.) ban phai hanh déng:

e v(t di nhing thuc phdm duong nhu da bi cac loai gay hai
lam hu

e Lam sach sé noi bi anh hudng, lam sach va kht trung noi
stra soan hay xu ly thuc phdm khong goi kin

e Tiéu diét loai gay hai va bao dam nhng 16i vao cla chung
duoc bo di.

Trong truong hop bi tran ngap, nhu qua nhiéu dan, hay goi

cong ty trir loai gay hai.

© (/i&t nuing
Vict vao nhat /7 V7% féa} loiy 94y % 41% nhigg hoat
dng oda ching, vd ban da linm Y g quyét vin &
#ay,
6’«7{/ BT vio nhit @ 6 /géo‘/y ¢d bang ching cda cde

ot 9ay hai i ban @ Kién soit thadng naggen,

Nex ban féﬂ‘/y thié 1hi thix lam vise trén, ban éa}
vt wuing bon 4@ ding thade diEC tring gi wj/éag dat
biy 7 dau /}/2? thing tix niy Crong A& Hoach Kicn
Sait Thae Phin viv the tue xiy).
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The Basics:

To remove conditions that attract pests (eg, animals, birds or
insects) and prevent pests from entering the premises.

e Pests such as mice, rats, birds, cockroaches and flies carry
microbes which can cause illness if these microbes come
into contact with food.

e Faeces and urine from pests such as rats and mice can
contaminate food and cause illness.

e Pests can damage stock.

9 How this is done O What if there is a problem?

Remove things that attract pests:
¢ Rubbish - bins are kept covered and rubbish is removed
regularly (see Waste management, page B17).

¢ Cleaning - clear and clean as you go (eg, spills etc are
cleaned up straight away). Cleaning schedule tasks are
completed.
Outdoor dining areas are cleaned and cleared frequently
and used tableware, waste etc is not left to build up.

¢ Food storage - food is stored in pest-proof containers.

Keep pests out!

¢ Maintenance — gaps and holes that could allow pest entry
are repaired in a timely manner (eg, holes in fly screens etc).

¢ Incoming goods — are checked to make sure pests are not
inside the packaging.

Keep a look out for pest activity
Premises are checked at least weekly for signs of pests.

Ensure that traps and bait stations etc are looked at as part of
your regular checks.

Our pest control contractor (if any) is:

Company

Telephone

The pest control contractor’s records are kept:

Pesticides and pest control equipment

Pest control equipment such as bait stations, electric insect
killers, traps, sticky boards etc are installed and located so that
they don’t cause contamination.

Pets and companion animals

Pets are not allowed in any area where food is stored,
prepared, or served.

Seeing-eye dogs and hearing-ear dogs are only permitted in
customer areas provided food on display is protected from
contamination.
3 Using pesticides and traps 7
3 ¥ Remove all food before treating the premises with
' @ Insecticides or chemical sprays. Clean food contact !
) surfaces (eg, benches) to remove the chemical l
. before using them again. ‘

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,

If you see pests or evidence of pest activity (eg, droppings,
damaged goods etc) take action to:

¢ throw out any food that looks like it has been damaged by
pests

clean down the affected areas, and clean and sanitise areas
where unwrapped food is prepared or handled

eliminate the pests and ensure that access routes are
removed.

In the case of a severe infestation or an infestation of
cockroaches, call in a pest control company.

O Write 14+ down

Write n 4he diary any sightings of pests or
pest activity and wihat action you took to
Lix 4re prob(ew\.

Also note n +he d]ﬂ\vy ]'F, When you do your
vegular clecks, tlere is no evidence of Any

pests.

If you are not using a pest condrol
contractor, write down wiere and what
pesticides and/or fraps ave in use (keep fuis
mformation n -{»L\e Food Control P\AV\ w'.-H,\
+lis procedure ).
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Bao tri

Dé bao dam co s& giup co duoc nhing thoi quen vé sinh t6t
ké ca bao toan khdi bi nhiém trung.

Pé gitt cho co s va dé trang bi duoc & trong tinh trang tot.

Nhing phuong tién va do trang bi can & trong tinh trang tét

dé giup sta soan va cat gir thuc pham mot cach an toan.

» D6 trang bi khéng van hanh hau hiéu c6 thé anh hudng
dén sy an toan cda thuc phdm (nhu td lanh khong du lanh
sé lam cho vi khudn c6 hai tang trudng trong thuc an).

e Bé mat bj mon hay hu hai thi khd ma lam sach va sat tring,
lam cho vi khu8n c6 hai dé sinh san.

6 Cach thuc hién

Bao tri theo ké& hoach
e T&t ca cac do trang bi can duoc bdo quén theo dung loi chi
dan ctia nha san xuét.

e Thoi biéu bao tri duoc dung dé kiém tra, trén can ban
thuong xuyén, cho co s& va do trang bi duoc & trong tinh
trang tot.

Bao tri va stra chira khéng dinh truéc

Stra chtra va béo tri thuc hién dung luc.

e Viéc bao tri va nhan vién bao quan phai theo ding nhing
thu tuc lién hé (k& ca vé sinh ca nhan).

o NEu c6 thé dugc, viéc bdo tri nén thyc hién ngoai gio stra
soan thuc phdm.

e Thuc phdm c6 thé bj nhiém trung can duoc che day hay
dem di noi khac truoc khi viéc bao tri bat dau.

e Sau khi bao tri, nhiing bé mat nao cé thé da bi nhiém trung
can phai rira sach (va tdy trung néu can).

D4 trang bj bao tri

¢ Hop chat bao tri, héa chat, dung cy, va nhing dé lién hé
khac phai dugc dé & mot noi chi dinh rieng xa noi lam thuc
pham.

e Hop chét va hoa chét v.v.can co6 nhan hiéu ghi ro, cat di,
niém kin va dung dung theo loi chi dan clia nha san xuat.

Quan gia téng quat
e Nhing d6 trang bi khong dung hay bi véZhu can phai dem
ra khdi noi lam thuc pham.

O Phai 1am gi néu c6 viéc sdy ra?

Néu dé trang bi hay cac bé mat bi nit, bé, hay hu hai, hay sta
chtra cho thich hop va ghi viéc ban da lam vao Thoi biéu bdo
tri (xem Nhat ky).

Vit di nhing thuc phdm co thé da bi nhiém trung.

(5] M'é’lf ,vao“/lg/
Vict ra nhitng cing tic bio b thaing wagén vio Thor
bigu bio tt’ /mﬂ Nhat @/

Vist ra nhizgg 6o tri Zéo’yz dich Crado vdo npdy it
hap trong nhdt @

2PA0) Van ban 1.1 | thang 6-2008 K& Hoach Kiém Soat Thuc Phdm



___EEE Maintenance

- ;’,l_

Qe BOwy

To ensure that the premises enables good hygienic practices,
including protection from contamination.

To maintain premises and equipment in good working
condition.

Facilities and equipment need to be in good condition to
enable the safe preparation and storage of food.

e Equipment that doesn’t operate efficiently may affect food
safety (eg, fridge not keeping food cold enough allowing
harmful microbes to grow).

e Surfaces that get worn or damaged can become hard

to clean and sanitise, resulting in a build up of harmful
microbes.

6 How this is done

Planned maintenance

e All equipment is serviced in accordance with the
manufacturer’s instructions.

e The Maintenance schedule is used to check, on a regular

basis, that the premises and equipment are in good working
condition.

Unplanned maintenance/repairs
Repairs and maintenance are done in a timely manner.

¢ Maintenance and service personnel are required to follow
all relevant procedures (including personal hygiene).

e Where possible, maintenance work is done outside food
preparation times.

e Food that could get contaminated is covered or removed
before maintenance tasks are carried out.

¢ Following maintenance, any surfaces that could have
become contaminated are cleaned (and sanitised if
necessary).

Maintenance equipment

e Maintenance compounds, chemicals, tools and associated
things are stored in a designated area away from food
handling areas.

e Compounds and chemicals etc are fully labelled, stored
sealed and used in accordance with manufacturer’s
instructions.

General housekeeping

¢ All unused/broken equipment is removed from food
handling areas.

O What if there is a problem?

If cracked, broken or damaged surfaces or equipment are
noticed, repair as appropriate and record action taken on the
Maintenance schedule (see Diary).

Throw away any food that may have become contaminated.

® Write 4 down

Wrife down reguiar maintenance
fasks n the 'Maintenance scledule'

(see +te D}Ary).

Write down unplanned mamtenance n fle

APPropr]ﬂ\'{-e dﬁ\y e d]ﬂ\fy'
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Nhing diéu
can ban:

Xin vui long dién vao bang tiéng Anh

DE& ngan ngira viec dung thuc phdm da bij thau hoi.

Dé doén nhan va diéu tra dung muc nhang than phién cda cac
khach hang khong hai long.

9 Tai sao?

e Thuc phdm da bij cac nha san xuét va cung cap thu héi thi
6 thé khong an toan.

e Diéu tra nhing than phién cta khach hang giup ban nhan
ra va ngan chan nhing van dé trong tuong lai.

© cach thuc hien
Théu héi hang héa

Cac nha san xudt co thé thau hoi lai cac thuc phdm néu ho
nhan thay chung khéng dugc an toan hay khong thich hop.

Khi nha san xudt, nha cung cdp, co quan c6 tham quyén, hay
cac co quan truyén thong cho biét la mot loai thuc phdm nao
do dang bi thau héi thi ban can lam nhang diéu sau day:

o Kiém tra dé biét 1a thuc phdm bi thu hoéi khéng con dugc
trung bay, du tr, hay dang duoc dung nhu mét thanh
phan cho mét thuc phdm khac

e T4t ca nhing chi dan ctia thong bao thau héi phai duoc
tuan theo

e Nhing san pham bj thu hoi va nhing thuc pham khac da
dung nhing san phdm nay phai duoc doi di va dé vao mot
noi riéng biét ghi rd la ‘Bi thu héi-Khong duoc dung’

 Ban phai bao cho nha san xudt/cung cdp cla san pham thu
hoi biét s6 lugng cdia san pham bi thu héi, va xép dat cho
viéc thu gom va loai bd

* Néu duoc hay udc luong s6 san phdm da duogc dung roi.

j(@: Thong béo thu héi phéi ¢6 1oi chi déan dé ban biét

'\g phdi xt Iy ra sao voi nhiing sén phdm thu hoi.

Xin xem mang ‘Thdm Quyén An Toan Thuc Phdm Niu Di Lan’
tai www.mpi.govt.nz dé biét thém thong tin vé san pham bi
thu héi va nhimg loi huéng dan thém.

Diéu tra nhing than phién cua khach hang

Nhang than phién cta khach hang duoc diéu tra dé tim ra
nguyén do cla sy than phién. Mét khi van dé da duoc nhan
dién, ban phai hanh dong dé ngan no xay ra trong tuong lai.

O Phai lam gi néu c6 viec say ra?

Néu c6 nguoi than phién rang cé mot vat gi & trong thuc
phdm nhu kim loai hay thuy tinh, bao ho hay lién lac véi nhan
vien Y té Moi truong dia phuong (xem trang Chi tiét quan 1y).
Néu c6 nguoi nghi ngd rang ho bi dau ém vi thic

an, bao ho hay lién lac véi dich vu y té dia phuong

[s6 dién thoai]. Bao ho di gap
bac si néu ho lo au vé sic khoe clia ho.

Hay lién lac véi dich vy y té dia phuong cang sém cang t6t dé
cho ho biét viéc dau 6m co thé do thuc pham gay ra va yéu
cau duoc huodng dan.

o (it X/ao“/'g/
Vice tha kv
Glié tu Lrong nhit /} ki s cda thing bio tha ki $i
luny cda sin phin b/ ink hutng duge Gin thiy, vi da
lim 2
Wi tor than phin cda Khich hirg

Gl véo nhit £y vio tic Khich hing than phicn;

- Ol tigt cda Khich hing (ten, dla ok 57 den thon)
@& ban o6 the tien lae sau Kby @& didu tra vé vin .

- S than phicn 16 gi' (sin phiin, Rhich hing th xpai
v ///.

- S phin & duge mua vio 1gdy 91 ndo /dZ%w od
the’ tin ra dot éa)(ﬂa//a’o i hing vi 1k cang odp
éd/r;z/,

Ban cang phis vt rxadng ban da lin Y & déu tra vin
& ndy, bon tin thiy @i vi da bam g0 & sia s/ vin &
#ay,
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The Basics:

To prevent recalled food from being used.

To receive and appropriately investigate complaints from
dissatisfied customers.

e Food that has been recalled by manufacturers and suppliers
may not be safe.

e Investigating complaints made by customers will help
identify and prevent further problems

9 How this is done

Trade recalls

Food products can be recalled by manufacturers if they have
been found to be unsafe or unsuitable.

When information is received from a manufacturer, supplier,
the authorities, or the media that a food is being recalled, the
following action is taken:

¢ a check is made that the recalled food is not on display, in
storage or being used as an ingredient in another food

e all instructions provided in the recall notice are followed

e any recalled product and other food that it has been used
in, is removed and put in a separate area clearly marked as
‘Recalled-do not use’

e the supplier/manufacturer of the recalled product is notified
of the quantity of product identified, and arrangements are
made for its collection and disposal

e if possible an estimate is made of the amount of product
already used.

t(ﬁD: The recall notice should provide details on what to |

I\

'\ do with recalled product.

For information on recalled products and further advice
see the Ministry for Primary Industries website at:
www.mpi.govt.nz

Investigating customer complaints

Customer complaints are investigated to determine the cause
of the complaint. Where a problem is identified, action is
taken to prevent it happening again.

O What if there is a problem?

If someone has a complaint that relates to an object in the
food, such as metal or glass, advise them to contact their local
Environmental Health Officer (see Management details page).

If someone suspects that they have a foodborne illness
advise them to contact the local public health service

[phone number]. Advise them
to see their doctor if they have any concerns regarding their
health.

Contact the local public health service as soon as possible
to advise them of the suspected foodborne illness and seek
further advice.

© Write + down

Recalis

Keep a vecord in tle diary of fLe vecall
notice, guantity of affected product found,

and action taken.

Customer Comp\a\'m-{-s

Record n e diary at fhe time that the
CDW\PV\'IV\'{’ s be}v\g made:

- Customer details (v\o\wxe, addvess,
teleplone number ) = so we can contact
them affer we Lave mvestigated fle
prob(ewx).

- Wuat {e complaint is about (fre
product, wihat the Customer is concerned

aboud).

- Dateltime e iHem was purchased (so we
can identify wiat badcl/delivery/supplier
might be mvolved ).

Also write down wihat action Las been $aken
to nvestigate dLe issue, what was found and
what was done fo fix Le problem.
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Tiép thuc
an toan



Kiém tra nhiét do

Xin vui long dién vao bang ti€éng Anh

9 Tai sao?
PE do luong nhiét d6 mét cach chinh xac khi dung mét nhiét * Mot nhiét k& c6 thé truyén vi trung vao thuc phdm néu no
ké tham do sach. khong duoc rtra sach va khit trung trudce khi dung.

* Mot nhiét ké khong duoc phan dé chinh xac sé khéng doc
duoc nhiét d6 moét cach chinh xac.

© cach thuc hién O Phai lam gi néu c6 viéc say ra?

Su st dung nhiét ké e Néu nhiét ké khong xuéng dén 0 d6 C (cong hay trir 1 do
Nhiét ké tham do phai duoc sat trung trudce khi cdm vao thuc C) trong khi thtr d6 dong da, hay 100 do C (cong hay trur 1
pham dé tham do nhiét do va gitta mdi lan do dé nhang mon do Q), thi phai thay nhiét ké hay gt di bao tri &

khac nhau bang cach: [chi dinh cach dung]

| Dung dé lau chui vo trung

" Rwa nhiét ké trong nudc xa bong nong, réi khi trung

| Nhiing phuong cach khac

Lam khé bang: [chi dinh cach dung]

| Khan gidy , y
| P& kho ngoai khong khi (5] Mét ruong
Dé ngain ngtra su lan truyén nhing vi tring c6 hai | ﬂ’ oo Nhit ’9 ket gud cud sy /4“7’ & trong #d so

Phin @ it k!

3 diéu can thiét la nhiét ké tham do phai duoc sét tring
i ‘@ trudc khi dung cho méi thu thue phdm khdc nhau.

Kiém tra nhiét dé cia phong lanh

Kiém tra nhiét d6 cta thuc phdm dé lanh bang cach dung
mot nhiét ké tham do dé do nhiét do bén trong cua:

[chi dinh cach dung]

L] Thung chita nuoéc

| Khéi chét déo

| Thuc pham

D Loai khac

Kiém tra nhiét do gitt néng

Khi kiém tra nhiét do gir nong, nhiét ké tham do phai duoc
cdm sau vao ché day nhat cia miéng thit hoac phan day nhat
clia thit/mén an (xem tha tuc Gi néng thuc phdm da sua
soan, trang SS20).

Kiém tra nhiét do nau
Khi kiém tra nhiét do ndu, nhiét ké phai duoc cam sau vao
ché day nhat cia miéng thit hoac phéan day nhat ctia mon an.

Khi ndu nuong nhimg mé thuc pham, nén kiém tra mot mau
nhing moén hang hon la ttng mén mét. Tham do cac mon
hang tai nhiéu phan khac nhau trong 16 nuéng dé biét ro la
stc nong da duoc toa ra déu dan va tdt ca thuc pham da duoc
ndu chin mot cach ky cang (xem thu tuc Kiém tra xem thit gia
cam da duoc ndu chin, trang SS16).

Phan d6 nhiét ké

Piéu nay dugc lam ci 12 tuan mot lan dé kiém tra xem nhiét
ké co van hanh dung cach khong (xem Nhat Ky vé K& Hoach
Kiém Soat Thuc Pham).
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Serve Safe:

To accurately measure temperatures using a clean probe
thermometer.

* A thermometer can transfer microbes onto food if it is not
properly cleaned and sanitised before being used.

* A thermometer that is not calibrated correctly will not
provide accurate temperature readings.

© How this is done

Using the thermometer

The probe thermometer is sanitised before probing foods and

between probing different items by: [tick method used]

L] Using sterile wipes

L] Washing the thermometer in hot soapy water, then
sanitising

| Other method

Dry probe with: [tick method used]

[] Paper towel
A dry

i To prevent the transfer of harmful microbes it is
) essential that the probe thermometer is sanitised
' @ between probing different foods.

Checking chiller temperatures

The temperature of food under refrigeration is checked using
a probe thermometer to measure the inside temperature of:
[tick method used]

" | Container of water
| Cube of jelly
" | Food

D Other

Checking hot-holding temperatures

When checking hot-holding temperatures, the probe thermometer
is inserted into the thickest piece of the meat/part of the dish (see
Hot holding prepared food procedure, page SS21).

Checking cooking temperatures

When checking cooking temperatures, the probe thermometer
is inserted into the thickest piece of meat/part of the dish.

When cooking batches of food, probe a sample of items
rather than every one. Probe items from different parts of the
oven to check that heat is being distributed evenly and that
all foods have been cooked properly (see Checking poultry is
cooked procedure, page SS17).

Calibrating the thermometer

This is done every 12 weeks to check that the thermometer is
working correctly (see Food Control Plan Diary).

O What if there is a problem?

e If the thermometer doesn’t reach 0°C (plus or minus 1°C)
in the ice point check, or 100°C (plus or minus 1°C) in
the boiling point check, then the thermometer must be
replaced or sent for servicing to:

0 Write 1+ down

Write down n +le D]o\ry e calibration
vesulds on fLe Thermomeder calibration'
vecord.
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Ti€p thuc
an toan:

Xin vui long dién vao bang ti€éng Anh

D€ bdo dam la nhing chat liéu va va dé cung cap dén tu
nhing nha cung cédp ndi tiéng, va kiém tra cho chung duoc
chuyén ché mot cach thich dang va dén noi trong tinh trang
16t.

 Thyc phdm c6 thé bj nhiém tring bai nhing vi tring ¢6 hai, nhing
hda chat hay nhiing dé vat trong khi ché bién hay giao hang.

e Vi trung c6 hai c6 thé sinh sdn néu thuc phdm dé bj hu
khong duoc gitr lanh trong khi giao hang.

* Viéc ghi nhan thich hop sé gitp ban xac dinh thuc phdm
trong trudng hop co su thu hoi.

9 Cach thuc hién

Nhing nha cung cdp da dugc chap thuan

Chi nén mua thuc phdm tir nhing nha cung cdp da dang ky
voi:

» Coquan thdm quyén vé an toan thuc pham tai Niu Di lan, hay
¢ hoi dong dia phuong

Nhang yéu t6 can ciu xét khac
* Ho phan tng nhanh chong nhu thé nao déi voi nhing quan
tam cuda ban?

* Ho c6 td vé co trach nhiém trong cach ho ton tri, chuyén
ché va dong goi thuc pham khong?

Nhan hang dem dén

Can c6 nhang kiém tra sau day khi ho giao hang

e Hop hay goi dung hang khong bi hu hdng

e Hop hay géi dung hang c6 dan nhan hiéu dung cach véi

tén va dia chi ciia nha san xudt hay cung cap/nhap khau, va

s6 mé hang hay dau ghi ngay thang

Thuc phdm khong dugc qua han

* Xe cO va ngudi giao hang phai sach sé, va thuc pham chua

bi pho tran trudc nhing yéu t6 hiém nghéo (hoa chat, may

moc v.v.) trong luc chuyén cho

thuc phdm doéng lanh phéi dong cing luc giao va khong co

dau hiéu tan da

thuc phdm dé bj hu phai duoc giao luc con lanh (so thdy

lanh — néu nghi ngd thi dung mét nhiét ké dé kiém tra

nhiét do dé xac dinh la &4 do C hay thap hon)

e thyc phdm nong dé bi hu phai & 60 do C hay nong hon.

3 Thurc phdm khéng hoi dd nhing diéu kién trén sé
1\ bj loai bd va trd lai cho nha cung cap.

Hang hoa giao ngoai gio lam viéc phai duoc bao vé khoi sy
nhiém trung va su xt dung sai nhiét do. Biéu nay duoc nhan
vién giao hang thuc hién bang cach tén trir hang [néi rol:

Chi nhan thuc phdm dé bj hu néu c6 ngudi tai ché |
\ dé kiém tra hang giao.

O Phai lam gi néu c6 viéc sdy ra?

Loai bd hay trd hang lai cho nha cung cdp néu moét trong

nhing diéu sau sdy ra:

e san phdm déng lanh khong déng cing

e thuc phdm lanh, an ngay dé bj hu con néng qua (trén 4 do
C) trur phi ban tin chac la thuc phdm da duoc git tu 4 do
dén 60 do C dudi 2 gio dong ho

e thuc phdm nong dé bi hu luc giao & dudi 60 do C, tru phi
ban tin chac la thuc phdm nay da dugc gia tir 4 do dén 60
do C dudi 2 gio dong ho

* ngay ghi da qua han

e thuc phdm dugc chuyén ché va x ly mot cach lam cho né
dé bj nhiém trung

e D6 dong gbi va dau niém phong bi hu héng.

Néu kheng thé tra lai ngay duoc cho nha cung cdp, ban hay
t6n tr& hang hoa bj hu trong mét noi riéng va dan nhan
'Khéng duogc ban hay dung’.

Lién hé véi nha cung cép va ¢ gang gidi quyét ngay khi co
vdn dé gi xdy ra. Néu nhing 16i thoi ci tiép tuc va khong gidi
quyét duoc thi hay dung mét nha cung cép khac.

(5] M'é't ,vai;g/
Vist wadng ohi Get cda nhitg nhi cang odp duge chip
Lhagn trong miu don 7%«7(/ nhd cunp odp duge chip
thuin’ /wm phin # 6‘0’7,
Vit vio Nhat /@ khi hing hia nhin duge /géi/{;« i dé
whieg yéu ciu (K& od thir g, tink trang hing hig
ohi UL oda nhé cang cdp vi diéu ban da lan & g/
7«%@‘3 vin 072'3/
Gt lu i o cda tit ed oo lin 10 hing ﬂ(éw Hiy gi
hing, hia don).
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Serve Safe:

To ensure ingredients and supplies are obtained from
reputable suppliers, and to check that they are transported
appropriately and arrive in good condition.

¢ Food may be contaminated with harmful microbes,
chemicals or physical objects during processing or delivery.

e Harmful microbes can grow if readily perishable food is not
kept cold during delivery.

* Appropriate labelling will help you identify food in the event
of a recall.

9 How this is done

Approved suppliers

Food is only bought from suppliers who are registered with:
- the Ministry for Primary Industries or

- alocal council.

Other factors for consideration:
- How quickly do they respond to your concerns?

- Do they seem responsible in the way they store, transport
and pack their goods?

Receiving incoming goods
The following checks are made when food is delivered:
- packages are free of damage

- packages are properly labelled with the name and address
of the manufacturer or supplier/importer, and a batch code
or date mark

- food is not past its expiry date

- the vehicle and delivery person are clean, and food has not
been exposed to any hazards (chemicals, machinery etc)
during transportation

- frozen food is frozen solid when delivered with no sign of
defrosting

- readily perishable food is delivered chilled (cold to touch - if

in doubt, the temperature is checked using a thermometer
to confirm it's 4°C or below).

- hot readily perishable food is 60°C or hotter

Food that does not meet the above requirements |
\ will be rejected and sent back to the supplier.

Goods that are delivered outside operating hours are
protected from contamination and temperature abuse.
This is achieved by the person delivering the goods storing
them [specify]:

Readily perishable food is only accepted if there is
\ someone on site to check the delivery.

O What if there is a problem?

Reject or return goods to the supplier if any of the following
happens:

e frozen products are not frozen solid

e chilled, readily perishable ready-to-eat products are too
warm (above 4°C), unless you're confident that it has been
held between 4°C and 60°C for less than two hours

hot, readily perishable food is delivered below 60°C, unless
you're confident that it has been held between 4°C and
60°C for less than two hours

date marks have expired

they have been transported or handled in a manner that
exposes them to risk of contamination

* packaging/seals are damaged.

If goods can't be sent straight back to the supplier, store the
damaged goods in a separate area and label ‘Not for sale
or use’.

Contact the supplier and try to resolve any problems as soon
as they arise. If problems persist and can’t be fixed, use a
different supplier.

0 Write if down

Write down approved suppliers' details in
tre 'Approved suppliers' form (see 'Records'

section ).

Write down in tlhe diary wien goods are
veceived that do not meet the requivements
(include time, condition of goods, supplier
details and what you did o address the
pvob\em).

Keep a vecord of all deliveries (eg, despo\-I-CL\
nodes, invoices).
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Du tri

DE ton trir thuc phdm, trang bi, dung cu va vat liéu dong goi
mot cach an toan va thich hop.

9 Tai sao?

* D6 trang bi, dung cu va vat lieu dong géi co thé bi nhiém
trung néu khong duoc tén trir dung cach.

» Hang khong ban dugc truoc ‘qua han’ co thé lam cho
khach hang bj dau 6m.

© cach thuc hién O Phai lam gl néu c6 viéc say ra?

Tat ca cac thuc phdm va nhing vat liéu lien hé dén thyc phdm
(nhu d6 dong goi, chén dia, dung cu v.v.) phai duoc tén trar dé
tranh khai bi nhiém trung.

Khu vuc nha cau, phong rta ray va khu vuc thay quan ao
khong duoc dung dé t6n tri thuc pham hay nhing vat liéu lién
hé dén thuc pham.

Hang héa khé

¢ Hang hoéa phai dugc ton tri cach san nha (diéu nay gidp cho
viéc lam sach va ngan ngua viéc hang hoa dinh vao dat réi co
thé truyén sang bé mat lam viéc).

Nhtng san phdm ma dé dong goi bi hu thi phai bo di (nhu
hoép, lon bi hu, phinh |én hay ri sét).

¢ Thuc phdm phai c6 nhan hiéu ro rang.

Thuc phdm phai dugc tén trr trong nhing thung ma nhing
loai gay hai khéng vao duoc.

Noi tén trG phai duoc gitr cho sach va khong co nhing loai
gay hai (xem tha thuc Lam tan dd thuc phdm déng lanh,
Kiém soat suc vat va loai gay hai).

Luan chuyén hang héa

» Theo chinh sach vao trudc ra trudc: Hang ca thi dé ra dang
truoc va hang mai thi dé ra dang sau.

e B& di nhing hang da qua han.

Dung cu va trang bij

* Chén dia, d6 dong goi, dung cu va trang bi phai duoc tén trir nhu
thé nao dé chung tiép tuc duoc sach sé va khai bi nhiém trung.

e Chén dia bi mé, v& hay nat dang doi dé bo di phai dé ra
moét noi va ghi ré 1a ‘Khéng duoc dung’.

Néu thuc phdm duoc tén tri ‘qua han’ phai nhan biét ly do,
va duyét lai viec huan luyén nhan vién theo nhu cau. Bé di
nhing thuc pham da qua han.

Bo di nhing thuc phdm co dédu pha hoai clia cac loai gay hai
(nhu phan, tring, mang nhén v.v.) Duyét lai thu thuc kiém
soat nhang loai gay hai va thuc thi bien phap thich hop dé
kiém soat loai gay hai.

Né&u khi lam lanh, thuc pham dé hu bi nong qua (nhu trén 4 do
C) xem tha tuc Viéc du tra thuc phdm dong lanh/uop lanh,
trang SS8.

© Vst ,vai/’gz
Vist vio MNhit »@ ban @& lan 9i Kéi thae phin hay &
trang by v.. d Khing duge lin tri ding cdck,
G trong Nhit /@ MGt h $o vé bt ol nhitng Chao hicn
bio i tQ banh v Ué ofi/g/ bant nio,
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Serve Safe: °

age

To store all food, equipment, utensils and packaging materials
safely and appropriately.

e Equipment, utensils and packaging material can become
contaminated if not correctly stored.

e Stock that is not sold before its ‘Use By’ date can result in
customers becoming ill.

© How this is done O What if there is a problem?

All food and food-related material (eg, packaging, tableware,
utensils etc) is stored to protect it from contamination.

Toilet areas, wash rooms and changing areas are not used to
store food or food-related material.

Dry goods

e Products are stored off the floor (this helps with cleaning
and prevents them picking up dirt which could be
transferred to work surfaces).

e Products with damaged packaging are thrown away (eg,
cans that are damaged, bulging or corroded).

e Food is clearly labelled.
e Food is stored in pest proof containers.

* Storage areas are kept clean and free of pests (see Cleaning
and sanitising, and Pest and animal control procedures).

Stock rotation

e First in first out policy: Old stock is shifted to the front and
new stock is put at the back.

e Throw out product that has past its ‘Use By’ date.

Utensils and equipment

e Tableware, packaging, utensils, equipment etc are stored so
that they remain clean and protected from contamination.

* Tableware that is chipped, broken or cracked awaiting
disposal is stored so that it is clearly identified as ‘Not
for use’.

If food is stored past its ‘Use By’ date, identify why, and
review staff training as needed. Throw food out that has past
its ‘Use By’ date.

Discard food that has signs of pest infestation (eg, droppings,
eggs, webs etc). Review the pest control procedure and take
appropriate action to control pests.

If chilled, readily perishable food is too warm (ie, above 4°C)
see Chilled/frozen food storage procedure, page SS9).

0 Write + down

Write down in the diary wiat action you
have taken if food or equipment etc Las not
been stored corvectly.

Keep A vecord n the diary of Any
maintenance of fridges/{freezers efc fnat
has been underdaken.
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Ti€p thuc
an toan:

DE bao vé cho thuc pham dong lanh va uop lanh khoi bi
nhiém tring va ngan ngua vi tring tang truéng dén muc do
gay hai.

o Ton trir thuc phdm dé bi hu qua nong cé thé lam cho
nhng vi trung cé hai tang trudng.

* Hang hoa khong ban duoc trudc ‘ngay hét han’ co thé dua
dén viéc lam cho khach hang bi 6m.

© Cach thuc hién

W Phéi luén lubn d€ riéng thuc phdm séng véi thuc
'\ ph&m chin va an lién.

Thiét bi dung dé dung thuc phdm lam lanh va déng lanh luén
ludn duoc van hanh trong kha nang va dung luong duoc thiét ké.

Thiac an lanh

» Thuc pham dé bj hu can duoc ton tri & 4 do C, hay lanh
hon naa trir phi nha san xuat cd nhing loi chi dan khac.
» Thuc pham phai dugc che day va ghi ngay thang.
:(KTD: Ghi ngay thang vao thuc phdm dé bj hu lam tai
“\Y ché, ké ca thuc phdm dé bj hu trong khi ding (nhu
hép thjt bo hdm da mé ra) d€ gidp qudn ly viéc tén
tri va s dung.

\
|
|
|
|
|
|
|
|
|
|
[

o Thuc phdm khong ndu chin, séng phai dé riéng voi thuc
phdm chin hay thuc phdm an lién bang cach:
[chi dinh cach dung]

| Thuc pham chin va an lién can day lai va dé ben trén
thuc phdm séng, chua nau chin trong td lanh/td udp
lanh.

| Thuc pham chin va an lién can day lai va dé & nhing
noi khac nhau (bén canh) cda td udp lanh xa voéi thuc
pham séng, chua nu.

[] dung nhing td uop lanh riéng biét dé chira thuc phdm
chin, &n lién va thuc phdm séng chua ndu chin.

» Phai dé thit gia c&m s6ng nhu thé nao dé no khong cham
vao hay nho nuéc xudng nhing thuc phdm khac. Néu cd
thé dugc thi dé thit gia cdm trong mot ta lanh riéng.

Thjt dong lanh

* Thit dong lanh phai duoc dé dong ciing va theo dung voi
|6 chi dan clia nha san xuaét.

o Thuc pham phai dugc che day.

r
! C6 vai loai thuc phdm cén phéi u6p lanh dé gidp |
1 gidm sy tang trudng cda cac vi trang c6 hai. ‘
! Nhang thuc ph8m ndy gém co: thjt s6ng, thit gia |
3 c4m, dé bién va thuc phdm dé bj hu. ‘

Xem Thyc phdm dé bi hu dé biét thém théng tin,
trang B2.

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,

O Phai lam gi néu co viéc say ra?

e B0 di nhing thuc phdm an lién da bi nhiém trung bdi thuc
phdm séng.
* Bo di nhiing thuc phdm da qua han.

Thuyc phdm u6p lanh trén 4 do C

Thuc phdm an lién dé bi hu da duoc git & nhiét do tur 4 do C

dén 60 do C:

e thoi gian t6ng cong la dudi 2 gio ddng hoé phai dugc dé vao
td lanh hay dung ngay tuc thi

* thoi gian téng cong la tir 2 gid dén 4 gio dong hd phai
dung ngay tuc thi

* thoi gian t8ng cong la trén 4 gior déng hé thi phai b di.

Thuc phdm déng lanh khéng con déng cing nita

Néu thuc phdm con dong cing thi dem no6 sang mot tu dong

lanh khac. Néu khong lam duoc diéu nay thi phai dong cta td

dong lanh. Sap xép dem td dong lanh di sta.

Néu thuc phdm dé bj hu da tan da dén do so thdy mém,
thi phéi d€ cho tan da va dung ding theo thoi gian t6n
tr binh thuong trong td lanh (ding d€ déng lanh tré lai).

Néu thyuc phdm an lién, dé bj hu, déng lanh da tan da
va da & trén 4 dé C hon 4 gio déng hé thi phai bé thuc
phdm dé di.

9 e 4 "
Vict xudng
M npdy /é/ vio Mhat f/ it & cda thue /Ma‘;r Lrong
Wi Ui udp banh ding GE lin lre thuo phiin & b/ ha:
Vist vio MNhit Ky ban da 6 hink dong gi #é thue phin
da féﬁ/y duge tin trie ding cdok,
Gie ty trong Nhat /@ ki sv vé bat oie nhing bio i ndo
ban d& thuo hicn cho (2 «dp /q/(éﬂfa’ d‘i/{ﬁ lanks v, v,
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Serve Safe:

To protect chilled and frozen food from contamination and
prevent microbes growing to harmful levels.

¢ Storing readily perishable foods too warm can allow
harmful microbes to grow.

e Stock that is not sold before its ‘Use By’ date could result in
customers becoming ill.

9 How this is done

Raw food is always kept separate from cooked
\ and ready-to-eat food.

I
|
|
|
|
|
!

Equipment used to hold chilled and frozen food is always
operated within its design capacity and capability.

Chilled food

 Readily perishable food is stored at 4°C, or colder unless
otherwise directed by the manufacturer’s instructions.

e Food is kept covered and date marked.

:QD: Date mark readily perishable food prepared onsite,
1\& including food that has become readily perishable

! through use (eg, a can of beef stew once opened)

1 to assist in managing its storage and use.

\
|
|
|
|
|
|
|
!
|
|
[

¢ Uncooked, raw food is separated from cooked or ready-to-
eat-food by: [tick method used]

[] storing cooked and ready-to-eat food covered and
above raw, uncooked food in the chiller/fridge

[] storing cooked and ready-to-eat food covered,
and in different areas (sides) of the chiller from raw,
uncooked food

L] using separate chillers for storing cooked, ready-to-eat
food, and raw uncooked food.

e Raw poultry is stored so that it can’t touch, or drip juices
onto other foods. Where possible it is stored in a separate
refrigerator.

Frozen food

* Frozen food is stored frozen solid or in accordance with the
manufacturer’s instructions

e Food is kept covered.

/

:(‘ﬁ ~Foods that must be kept cold

r
’ < Certain foods need to be chilled to help reduce the

growth of harmful microbes. These include: raw 1
meat, poultry, seafood and readily perishable food. i

See Readily perishable food for more information
page B3.

O What if there is a problem?

e Throw away ready-to-eat food that has become
contaminated by raw food.

e Throw away food that has past its ‘Use By’ date.

Chilled food above 4°C

Ready-to-eat readily perishable foods that have been at
temperatures between 4°C and 60°C:

e for a total of less than 2hrs must be refrigerated or used
immediately

» for a total of between 2 and 4 hrs must be used
immediately

e for a total longer than 4 hrs must be thrown out.

Frozen food is no longer frozen solid

If food is still frozen solid move it to another freezer. If this
can’t be done, keep the freezer door closed. Arrange for
appliance to be repaired.

If readily perishable food has thawed to the point of
being soft to the touch, it must be defrosted and used
within its normal refrigeration storage time (do not
refreeze).

If frozen, ready-to-eat, readily perishable food has
defrosted and has been above 4°C for more than four
hours it should be thrown out.

O Write + down

Eacl, day note n the diary tle food
temperature w each chiller used fo store
veadily per}sw\b\e food.

Write down in the diary wiat action you
fook f food was wot stored CorreC-Hy.

Keep 4 vecord in tle diary of any
mantenance that Las been undertaken of
clullers/freezers ede.
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Ti€p thuc
an toan:

© Muc dich

PE bdo dam cho thuc pham duoc hoan toan tan da trudc khi
nau.

D& ngan khong cho nuac tir thuc phdm dang tan da nhiéu
xudng nhing thuc phdm khac hay nhiing bé mat co tiép xuc
voi thuc phdm.

e Thuc pham dang con dong lanh hay da tan da mot phan c6
thé khong that chin khi ndu va nhing vi trung ¢ hai khong bi
tiéu diét hét.

 Thuc phdm trong ving nhiét d6 nguy hiém (tr 4 do dén 60 do
C) sé khuyén khich su tang truéng nhanh chéng clia nhiing vi
tring c6 hai c6 thé gay ra bénh tat ndy sinh tir thuc pham.

» Nhing chét long tir thuc phdm dang tan da c6 thé lam nhiém
trung nhing thuc phdm khac va nhiing bé mat bang nhing vi
trang cé hai.

Thuc phdm phai duoc dé tan da ky cang trudc khi ndu (trir phi
c6 nhing chi dan khac ctia nha san xuat).

Diéu nay duoc thuc hién bang cach:

* hoach dinh trudc va danh dud thoi gian va khéng gian cho
thuc pham tan da trong td lanh hay td udp lanh.

e lam tan da thuc phdm nhu thé nao dé ngan ngua viec
nhiéu nudc va lam nhiém trung nhing thuc pham khac hay
nhing bé mat (nhu dé tan da trong mot dia hay thung,
khong bao gior dé tan da bén trén thuc pham an lién).

* bao dam la thuc pham tan da theo nhiét do trong nha duoc
lam tan da cang nhanh cang t6t.

Khi khong thé dé thuc pham tan da trong td lanh hay td udp
lanh, ban can phai theo nhiing tha tuc sau day:
[chi dinh cho thich hop]

| thue phdm duoc dé tan da trong 1o vi ba (néu dung cach
nay thi phai dung thuc phdm ngay sau khi tan da)

| thuc pham duoc dé trong mét dé chua that kin réi dé
dudi voi nuoc lanh

[ ] thuc phdm duoc dé tan da trén ban dai trong mot thoi
gian khong qué 4 gio dong ho.

Kiém tra thuc phdm da tan da trudc khi ndu dé€ bao dam la

phan chinh gita da tan da roi.

O cach thuc hién O Phai lam gi néu c6 viéc say ra?

Néu thuc phdm chua hoan toan tan da, hay tiép tuc dé cho
n6 tan dén khi khéng con nhang tinh thé nudc da naa. Kiém
tra lai trudc khi ndu/git nong.

Tang nhanh qui trinh tan da (nhu phan chia mon hang ra
tiing phan nho).

® Vst /&ailly
Vit vio Nikat £ ban d lam 97 néu thae phin d Khing
duoe lam tan &4 ding odck,
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Serve Safe:

To ensure food is fully defrosted before cooking.

To prevent juices from food that is defrosting from dripping
onto other foods or surfaces that come into contact with
food.

e Food that is still frozen, or partially frozen might not cook
properly and any harmful microbes present might not get
killed off.

¢ Food in the temperature danger zone (4°C to 60°C) will
encourage rapid growth of harmful microbes that could
cause a foodborne illness.

e The juices from defrosting food can contaminate other
foods and surfaces with harmful microbes.

Food is thoroughly defrosted before cooking (unless the
manufacturer’s instructions state otherwise).

This is done by:

¢ planning ahead and allowing enough time and space to
defrost food in the fridge or chiller

¢ defrosting food in a way that prevents dripping and
contamination of other foods or surfaces (eg, defrosting in
a dish or container; never defrosting food above ready-to-
eat food)

¢ making sure food thawed at room temperature is thawed
as quickly as possible.

When it's not possible to defrost food in the fridge or
chiller, the following procedure(s) will be followed: [tick as
appropriate]

" food is thawed in the microwave (if using this
method, then use the food as soon as it's
defrosted)

| food is put into an air-tight container and then
placed under cold running water

| food is defrosted on a bench for a period not
exceeding four hours.

Check defrosted food before cooking to make sure that the
centre has thawed.

9 How this is done O What if there is a problem?

If food has not fully defrosted, continue to defrost the food
until no ice crystals are left. Check again before cooking/hot-
holding.

Speed up the defrosting process (eg, divide the product into
smaller portions).

O Wvite 1+ down

Weite n fhe diary whad action you fook if
food was not properly defrosted.

Ké& Hoach Kiém So&t Thyc Phdm | Van ban 1.1 |thang 6-2008 SEHK|



Stra soan

Xin vui long dién vao bang ti€éng Anh

DE ngan ngua thuc phdm khai bi nhiém trung trong khi stra
soan bai:

e vi sinh vat thi du vi trung, vi rat

e d6 vat nhu téc, do dong goi v.v.

 hda hoc nhu héa chat dé lam sach, thu6c diét con trung v.v.
Pé ngan nglra khong cho cac vi trung ¢6 hai da co san trong
thuc pham tang trudng dén sé luong o hai.

e Nhang vi trung c6 hai sé tang trudng nhanh chéng trong
khoéng tir 4 do dén 60 do C (vung nhiét do nguy hiém).

e Nhing vi trung co6 hai co thé lam nhiém trung thuc pham
qua nhing trang bi, dung cu va nguoi khéng duoc sach.

* Thuc pham bj nhiém tring bdi cac hoa chét co thé gay ra dau 6m.

» D6 vat roi vao thuc phdm khong che day sé anh hudng dén
su thich hop va/hay su an toan cla thuc phdm do.

© cach thuc hién

jGE: e Nhing bé mat dé€ stra soan thuc phdm phdi )
’ \Q duoc lam sach va sat trung trucc khi dung

(xem thud tuc Lam sach va séat trung, trang B10).

Phdi tuan theo nhang théi quen tot vé vé sinh
¢d nhan (xem tha tuc Vé sinh cd nhan va vé
sinh vé tay, trang B6 va B8).

I
I
I
I
Trai cay va rau cai

Mat ngoai clia trai cay va rau cai phai duoc rta sach trudc khi

cat hay don an dé lam gidm di cac hoa chét hay cac vi trung
6 hai.

Tranh di sy nhiém trung chéo

Thuc phdm an lién phai duoc bao vé khdi bj nhiém trung tur
nhing bé mat (k& ca dé trang bj va dung cu) da ti€p xuc voi
thuc phdm séng hay chua ndu bang cach:

[] dung mot noi riéng trong nha bép dé stra soan thuc phdm
s6ng xa khoi thuc phdm chin hay an lién, hay

| sta soan thuc phdm séng va thuc phdm an lién & nhan
g g
luc khac nhau sau khi da lam sach va kh( trung ky cang
gira cac lan sta soan.

Dung nhing thét sau day cho méi tha thuc phdm:

o *thit s6ng

o *thit gia cam séng

o *ca séng

o *trai cay va rau cai

o *thit va thit gia cdm nau
chin

* Viét xuéng phai dung thét nao (nhu thét mau dé cho thit
song).

Khéng bao gicrding cung dé trang bj hay dung cu :

(nhu dao, dia, d6 chira v.v.,) cho thuc phdm séng va ;

‘@ thuc phdm an lién — trer phi chdng d4 duoc lam sach |

ky cang, sdt trang va lau kho sau méi lan dang. 1

Thoi gian, nhiét d6 va an toan thyc phdm
Trong luc stra soan phai gir thuc phdm dé bi hu & nhiét do

trong nha trong mot thoi gian téi thiéu (vang nhiét do nguy
hiém).

O Phai lam gi néu c6 viéc sdy ra?

Bo di nhing thuc pham an lién nao da bi nhiém trung.

Thay d6i thong e va/hay hudn luyén lai nhan vién néu can.

(5) M’élf ,vaa“/’g/
Viet vio Mhat g ban & lon g né thee phii & hing

duge sin soan ding cdeh,

Gitr cho thwc phadm
nong dugc néng
(tréen60do C)

Vung nhiét )
doé nguyghiem
Ham nong hay uép

lanh thuc pham mét
cach nhanh choéng
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[ Preparation

ol

Qe B Owy

To prevent food from contamination during preparation from:
e microbes eg, bacteria and viruses

e physical eg, hair, packaging etc

e chemical eg, cleaning chemicals, pesticides etc.

To prevent the growth of harmful microbes that may be
present in food from multiplying to harmful numbers.

e Harmful microbes will grow rapidly at temperatures
between 4°C to 60°C (the temperature danger zone).

e Harmful microbes can contaminate food through unclean
people, equipment and utensils.

¢ Food contaminated by chemicals can cause illness.

e Objects can fall into uncovered food affecting its suitability
and/or safety.

© How this is done
L N
//(\D« e Food preparation surfaces are clean and
. sanitised before use (see Cleaning and
sanitising procedure, page B11).

Good personal hygiene practices are followed
(see Hand hygiene and Personal hygiene
procedures, pages B7 and B9)

Fruit and vegetables

The outer surfaces of fruit and vegetables are washed
before cutting or serving to reduce any chemicals or harmful
microbes present.

Avoid cross-contamination

Ready-to-eat food is protected from contamination from
surfaces (including equipment and utensils) that have come
into contact with raw or uncooked food by:

[] using a defined area in the kitchen to prepare raw food
that is separate from cooked or ready-to-eat food, or

L] preparing raw and ready-to-eat food at
different times with thorough cleaning and
sanitising in between.

The following chopping boards are used for each of these foods:

C *raw meat

o *raw poultry

° *raw fish

o *fruit and vegetables

o *cooked meat and poultry

* Write down which chopping board is used (eg, red for
raw meat)
Never use the same equipment or utensils (eg,
knives, plates, containers etc) for raw and ready-
@ to-eat food — unless they have been thoroughly
cleaned, sanitised and dried between tasks.

Time, temperature and food safety

The time readily perishable food is left at room temperature
(the temperature danger zone) during preparation is kept to a
minimum.

O What if there is a problem?

Throw away ready-to-eat any food that has become
contaminated.

Change practices and/or retrain staff where necessary.

0 Write 4 down

Write down in fle diary wiat action you
took if food Las not been prepared corvectly.
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W NAu thit gia cdm

DE bdo dam la thit gia cam (k& ca gan) va nhng moén co thit
gia cam duoc ndu ky cang dén tan phan & gita.

€ Tai sao?

* D€ bdo dam la nhing vi trung c6 hai déu bj tiéu tru.

© Cach thyc hién O Phai lam gi néu c6 viec say ra?

Cang nén xem thd tuc Kiém tra nhiét do trang ;
\ 5s2. 1
e Thit gia cdm phdi duoc tan da ky cang truoc khi ndu.
Lo nudng, chao, v.v. phai duoc dé ndng trude khi bat dau néu.
e Thit gia cdm phdi nau dén 82 do C.

Phai theo dung mét trong nhang tha tuc sau day dé bao dam la

nhing mén an co thit gia cam da duoc ndu mét cach an toan:

* dung mot nhiét k& tham do dé kiém tra xem phan day nhat
cla miéng thit (thuong la cai tc hay phan bén trong cling
clia dui) da lén dén 82 do C chua.

* Tuan theo su két hop gitra nhiét do va thoi gian tiéu chudn
(nhu nguyén mét con thi can 55 phut cho méi ki cong them
20 phat ¢ 180 do C). Truoc khi dung moét mau thoi luong
va nhiét dé nao, né phai duoc thir nghiém xem c6 nau thit
gia cam dén 82 do6 C khong. Xem phan hé so Nhang mau
thoi luong/nhiét do nau gia cam.

Khi dung nhiét k& tham do thi hay theo dung Thu tuc Kiém
tra nhiét do & trang SS2.

i Phdi luén luén nau thit gia cdm ky cang dén 82 do
1 C va khéng bao gio tiép thuc thit gia cdm con long
3 @ dao hodc téi (rare or medium).

Néu thuc phdm chua dat duoc nhiét do du cao thi c tiép tuc
nau cho dén khi du!

Khi ban dung mau thoi lugng va nhiét do dé ndu nhung nhan
thdy thuc phdm khong dugc chin dung cach, ban phai tim
hiéu tai sao Vai cau héi can dat ra:

* Tha tuc c6 duoc theo dung khong?

e DO trang bi (nhu 1o nudng) co can sta chira khong?

» Nhing thanh phan trong cong thic ndu an cé thay déi
khong (thit cat theo mét cach khac)?

o Vst ,vai/’gz
Vit vio trang th tue Hisin tra xem thit g cin di chin
chaa’ (trang SS16) whing min o6 thyt gia cim & phac
vy, 18 ghi i phaong cich rio d& ding & bio din f ching
di lon &x 82 & C.

M thor tamp vi whict @G tica ohaik

At dang mit miu thir %@r; V8 KEE @G Uiu chudh, ﬁy
vt xudng nhing Kiem lea d& Uhae hisn 46 ching 07 ring
sw Ket hgp thr tupmp vi nhit &G 5& niie thae phiin lon &
&2dC /w//( i so //l/ér/ #du fiﬂ‘/'%{ﬂ%/{é‘f @ nié
p M»r/

Dit vir nhiang thae phiin o6 Uit gia cin dage né vir mi
thor /«pf(f 8 HhiSL do Ui chi cin Kich Cra nhiEt &G cda
ot mon mii tadn, Vit dié iy ,mi/'y tronp /éé/r Kicn
tra nhist &G thit gl odm i’ tuan mgt lin’ ¢ nor #é so

trong /l/éq‘ ¢ /@

Nikinp min @ thit gia cin Khing ding wia thir lamp v
HhiEL @ liga ehadn

Dt vbi' nhiing min Gn hit gia cim Khing ob miu thir
lang vd ki & Giu chudn, hiy vt wing nhist & oda
mai' mén an éay it win dn cda mit mé, trong ki so vé
Nhist & niu thit 1 cin | /w/x phin a wy, Diéu
iy phd duge lam mii Rl né thie .,

Vist wing nhing g0 da lim néu thae phin Khing dat dex
RhEL 3G an Coin,
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Serve Safe:

To ensure that poultry (including liver) and dishes containing
poultry are thoroughly cooked to the centre.

* To ensure that harmful microbes are killed.

See also Checking temperatures procedure
\ page SS3.

e Poultry is thoroughly defrosted before cooking.
e Oven, pan etc is pre-heated before cooking starts.
e Poultry is cooked to 82°C.

One of the following procedures is followed to make sure

poultry dishes are cooked safely:

* atemperature probe is used to check that the thickest part
of the meat (usually the breast or the innermost part of the
thigh) has reached 82°C

¢ astandard time/temperature combination is followed (eg,
whole bird 55 minutes/kg + 20 minutes extra at 180°C).
Before any standard time/temperature setting can be
used it must be proven to cook poultry to 82°C.
See Poultry time/temperature settings record.
2 N
/GD« It is not necessary to temperature probe shredded
“ \Q or diced chicken as it is smaller and difficult to get
a consistent reading.

When using a temperature probe follow the Checking
temperatures procedure on page SS3.

Poultry is always cooked thoroughly to 82°C and is
\ never served medium or rare.

If food does not reach a high enough temperature, keep
cooking until it does!

When food being cooked using a standard time/temperature
setting is found not to have been cooked properly, take action
to find out why. Some questions to ask:

* Was the procedure followed correctly?

* Does the equipment (eg, oven) need repairing?

¢ Have the recipe ingredients changed (different cuts of
meat)?

0 Write 4 down

Write down n tte 'Checking poultry is cooked'
procedure (page SS13) wiadt poultry diskes
ave served, and indicate wiicl, medlod of
checking is used o make sure they veacl

g

Standard timeltemperature setting

Wien a standard dime/temperature setding is
fo be used, write down tle checks that Lave
been made fo prove that tle Jr}Me/-PeW\pew\%we
combination will coolk e food o $2°C (see
Poultry time/temperature settings vecord ).

For poultry products that ave cooked using
a standard timeltemperature setting i is
only necessary o check the temperature of
one disl, every Week. Write $iis down in fle
'Once a4 week pov\Hry temperature checks'
vecord n the diary.

Poultry dishes withh no standard fime/
temperature setting

For poultry diskes $at don't Lave a
standard fime/temperature setting
establisled, write down fLe temperature
o-(: eAC|, -(:ood Hem or one -Food Hem -From A
batcl, i e 'Cooking poulfry femperafure’
vecord (see ‘Records' section). This must be
done every fime fie food is cooked.

Write down any action faken if food doesn't
veacl, a safe +emper0\+we.
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Ti€p thuc
an toan:

Xin vui long dién vao bang tiéng Anh

Biéu quan trong la thit gia cdm va nhing moén co thit gia cam phai duoc ndu chin ky cang. D6 bang dusi day chi ro

ki€ém tra nao can phai lam dé bao dam viéc

ndu nuong dang cach.

Mébn &n Kiém tra

Nhing mon an thit gia cdm sau day duoc phuc vu:

Thi hanh kiém tra sau day dé bao dam cho thit gia cdm duoc ndu dung cach.

| M&i mon nau phai duoc kiém tra bang mot nhiét ké tham do
Nhiét do phai duoc viét xuéng trong to hd so vé Nau thjt gia cam

[] Dung mot nhiét k& dé kiém tra mot mon trong mét mé, méi lan mé do duoc nau
Nhiét do phai duoc viét xuéng trong to hd so vé Nau thit gia cam

Nhang mon thit gia cam ghi dudi day duoc ndu theo m&u nhiét d6 va théi luong tiéu chudn da ghi*. Méi tuan mot lan, mot
trong nhing mon dudi day phai dugc kiém tra ba

ng mot nhiét k& tham do dé chac chén la tat ca cac mon déu dat dén 82 do C.

| Thinh thoang phai tham do nhiét do thuc phdm
Viét nhiét do vao nhat ky

Mau nhiét do Thoi gian

Trang bi duoc dung:

| Thinh thoang phai tham do nhiét do thuc pham
Viét nhiét do vao nhat ky

Mau nhiét do Thoi gian

Trang bi duoc dung:

| Thinh thoang phai tham do nhiét dé thuc pham
Viét nhiét do6 vao nhat ky

Mau nhiét do Thoi gian

Trang bi duoc dung:

| Thinh thoang phai tham do nhiét do thuc pham
Viét nhiét do vao nhat ky

Mau nhiét do Thoi gian

Trang bi duoc dung:

| Thinh thoang phai tham do nhiét do thuc pham
Viét nhiét do vao nhat ky

Mau nhiét do Thoi gian

Trang bi duoc dung:

| Thinh thoang phai tham do nhiét do thuc pham
Viét nhiét do vao nhat ky

Mau nhiét do

Thoi gian

Trang bi duoc dung:

* nhimg m&u vé thél luong va nhiét d6 da duogc

ching minh, xem thém théng tin & phdn hé so vé Miu d6 théi luong/nhiét do.
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Serve Safe: a
e

It is important that poultry and dishes containing poultry are thoroughly cooked. The table below identifies what
checks are done to ensure proper cooking.

Dish Check
The following poultry items are served: The following check is done to ensure poultry is properly cooked.

[] Every item that is cooked is checked with the temperature probe
The temperature is written down on the Cooking poultry record sheet

A temperature probe is used to check one item in a batch, each time a batch
is cooked

The temperatures is written down on the Cooking poultry record sheet

The poultry items listed below are cooked using the standard time/temperature settings stated*. Once a week one of these
items below is checked with a probe thermometer to double check that the items are reaching 82°C.

| Probe food occasionally
The temperature is written down in diary

Temperature setting Time

Equipment to be used:

| Probe food occasionally
The temperature is written down in diary

Temperature setting Time

Equipment to be used:

| Probe food occasionally
The temperature is written down in diary

Temperature setting Time

Equipment to be used:

" | Probe food occasionally
The temperature is written down in diary

Temperature setting Time

Equipment to be used:

| Probe food occasionally
The temperature is written down in diary

Temperature setting Time

Equipment to be used:

" Probe food occasionally
The temperature is written down in diary

Temperature setting Time

Equipment to be used:

*time/temperature settings have to have been proven, see Time/temperature settings record for further information.
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Ti€p thuc
an toan:

PE bdo ddm cho thuc pham duoc ndu nudng dung cach.

€ Tai sao?

Vi tring co hai co trong nhiéu thuc pham. N&du nuéng (va
ham nong) co thé tiéu diét nhing vi trung cé hai.

* Mét thuong khong thdy dugc vi trung co hai va khong thé loai
b vi trung ra khai thuc phdm duoc bang phuong tién vat ly.

© cach thyc hién

Tuan theo loi huong dan vé ndu nuong cla nha san xuat, néu
6.

Thit ché bién
‘ Thit ché bién nhu suc thit cubn, da duoc Iam mém
di hay da duoc tiém vao, gan, thjt bdm va sdn
‘® phém c6 thit (nhu xdc xich, bo go) phéi dugc ndu
ky cang (béi vi viéc nhiém traung c6 thé sdy ra trong
toan b6 miéng thit).

\
|
|
|
|
|
|
|
|
|
|
|
[

* Nhing san pham co thit phai dugc kiém tra dé thdy la ching that
nong dén tan gita, va khong cé phan thit nao dé hay héng ca.

e SUc thit cudn phai duoc kiém tra bang cach dam mot cay
nhon vao gita cho dén khi nuac chdy ra. Khi suc thit duoc
ndu dung cach thi nuoc chay ra khong co mau héng hay do.

Nguyén miéng thit hay nguyén stc thit

* Bé mat cla thit phai duoc goi ky dé tiéu diét vi trung.

jC\'\D: Nguyén miéng hay nguyén sdc thit c6 thé tay nghi |

“\&  ma nau va don an khi con long dao, néu ds duoc |
niém kin thich déng (néu c6 bj nhiém trang thi chi |
c6 bé mdt ngoai cda thjt ma thoi).

Nhing mén an Idng (nhu sup, nudc sét, nuoc sét thit
V.V.)

e Tranh chtra nhing chd lanh bang cach khudy thuong xuyén
dé co mot nhiet do déu dan.

e Bun s6i nhé nhing mon an.

Tom cua s6 hén

o PEy dén sy d6i mau va tho thit Tom sé doi tir xanh xam ra
héng va so trd ra mau trang sta va san lai khi chin.

e Truoc khi ndu, bé di nhing con so hay trai c6 vo bi hu hay
ha miéng vi an nhu thé khong an toan.

» Pé kiém tra xem so hay trai da chin chua, phai bdo dam
|a vd da mé va so hay trai da co lai bén trong vd. Néu vd
khong mé trong khi ndu thi bé no di.

O Phai lam gi néu c6 viéc say ra?

e N&u thuc phdm nay lau hon nta.

e Xem lai cong thic ndu nudng va déi thoi luong ndu va/hay
nhiét do.

e Chia thuc pham ra nhimng sé lugng nhé hay dung nhing
trang bi khac.

e Huan luyén lai nhan vién néu can.

e (st ,vai/’gx

New thae /Md/;( Zéﬁ/y chin mit cich thich /@7 Khi' ban

theo ding rhing Chd tuc vd cong Thiv dinh sin, ghi vio

Wit £y:

o ban da lam gi viv thae phin Khing réx ding cick
a

o o d7 lin Y @ ngin odn vise ndy Siy ra trong
tuony
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Serve Safe:

To ensure food is properly cooked.

e Harmful microbes are present in many foods. Cooking (and
reheating) can kill harmful microbes.

¢ Microbes are invisible to the human eye and cannot be
physically removed from food.

O What if there s a problem?

Follow the manufacturer’s cooking instructions, if any.

Processed meat

3 Processed meat such as rolled joints, tenderised !
1 or injected meats, livers, minced meats and
@ meat products (eg, sausages, burgers) must be 1
1 thoroughly cooked (this is because microbial
contamination can be throughout the meat). 1

e Meat products are checked that they are steaming hot
through to the centre, with no red or pink meat remaining.

* Rolled joints are checked by inserting a skewer into the
centre until juices run out. Juices will show no pink or red
when joints are properly cooked.

Whole cuts and whole joints of meat

e The surface of the meat is thoroughly sealed to kill the
microbes present.
/(\'\D- Whole cuts and whole joints of meat can be
g < cooked to preference and served rare, if properly
sealed (any contamination will only be on the
outside surface of the meat).

Liquid dishes (eg, soups, sauces, gravies etc)

e Cold spots are avoided by stirring frequently so that an even
temperature is reached.

¢ Dishes are bought to a simmer.

Shellfish

¢ Look for change in colour and texture. Prawns will turn
from blue-grey to pink and scallops become milky white
and firm when cooked.

¢ Before cooking, any mussel or clam with an open or
damaged shell is thrown away as it may not be safe to eat.

e To check that a mussel or clam is cooked, make sure the
shell is open and that the mussel or clam has shrunk inside
the shell. If the shell has not opened during cooking, throw
it away.

e Cook the food for longer.

* Look at recipes and change cooking times and/or
temperatures.

* Divide the food into smaller quantities or use different
equipment.

e Retrain staff as necessary.

0 Wvite 4 down

T£ food does not cook Propev\y when «Fol\ow'mg

set vecipes and procedures, vecord n the

d'm\ry:

¢ wiat you did witlh the food that did not
ook properly, and

¢ wiat action was {aken fo prevent dhis
hAppening Again.
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Ti€p thuc
an toan:

© Muc dich

DE gidm di thoi gian gitr thuc phdm an lién da sta soan réi e Thuc phdm dé trong vung nhiét do nguy hiém (4 do6 C dén
trong vung nhiét dé nguy hiém (tir 4 dén 60 do C). 60 do C) sé khuyén khich nhing vi khuan cé hai sinh soi
ndy n& mot cach nhanh chéng.

© Cach thyc hign O Phai lam gi néu c6 viéc say ra?

”””””””””””””””””””””””””””” e Néu thuc phdm noéng da duoc git & nhiét do dudi 60 do C
nhung cao hon 21 d6 C trong hon 2 gio dong ho, thi phai
bd thuc phdm do di.

Luébn lubn hdm noéng thuc phdm trude khi bé né ;
\ vao n6i cach thdy hay ta git néng v.v. Khéng bao |
gior dung néi cdch thdy hay ta git néng d€ hdm l

néng thyc pham. * Néu thuc_z?m nong qa duqc git & nhiét d@ duﬂc’yi 60 do C
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, _4 trong 2 gi¢ dong ho hay it hon thi ban co thé:
. - ham néng mét cach ky cang va tiép thuc nong (trén 60

Su gitr néng do C) hoac
Phai tuan theo thu thuc H4m nong thuc phdm da stia soan khi - dé lanh dén 4 do C trong vong 4 tiéng dong ho va phai
ham nong thuc phdm trusc khi duoc gitt nong. git & nhiét do nay cho dén khi dung hét.
* Trang bi nhu n6i cach thay va ti ham nong phai duoc lam Thay thé thuc pham va nhiing dung cu tiép thuc c6 thé da bj

sach va lam cho &m truéc khi dé thuc phdm vao. nhiém trung qua nhing thong 1é khong tét hay st dung sai
* Pung dé nhiéu thit qua trong thung dun cach thay. trong viéc quan Iy thuc pham.
» Thuc phdm phai duoc git & 60 do C hay nong hon.
o Phai tron déu thuc pham dang dugc git nong dé cho no

duoc ndéng déu moi noi.

o 7

e Bung bd thém nhing mé thuc phdm moi vao nhing mé (5] Mg/f ,5“0/6}

dang co.

(el - Vict vio hé so Thue phiin gt ning trong 2 gi ding 4 ’
; Ding mot nhigt k& tham do € kiém tra nhigt do cla :
thuc phém da duoc gicrnong trong vong 2 giordéng hd.

HhiEt @ cda /(4«'7(/« lhie an da duge Y& nong Cronp 2 gy

‘® (Xem th tucKiém tra nhiét do, trang S52). “%9 #.

Vist ra bat cé vin & W ban GG gip phdi trong vide giie
ning thic @ ¢ it thist & bn trong % 60 d C, vi
ban & lam Y2

G chi vio hit £y B3t oic min mé ban d phds 46 d

i tar sa0?

5«7{/ nén vt ra Bat ci vin & gi cin phis theo dir ﬂ(éaf
vide blo tr), vise hudh layén, duySt G thir bieu lan
sach vv., /
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the temperature danger zone (4°C to 60°C).

To reduce the time that prepared ready-to-eat food is held in

* Food in the temperature danger zone (4°C to 60°C) will
encourage harmful microbes to grow rapidly.

3 Always reheat food first before putting it in a
3 W bain-marie or hot cabinet etc. Never use the
! @ bain-marie or hot cabinet to reheat food.

Hot holding

The Reheating prepared food procedure is followed when

food is reheated before being hot held.

* Equipment such as bains-marie and warming cabinets are
cleaned and preheated before food is put into them.

* Bains-marie are not overloaded.

* Food is held at 60°C or hotter.

* Food being hot-held is stirred to make sure it's kept hot
right through.

* Existing batches of food are never topped up with new
batches.

i \ Use a probe thermometer to check the temperature

|| of food that has been hot held for 2 hours.

' @ (see Checking temperatures procedure, page SS3).

¢ If hot food has been held at a temperature below 60°C
but higher than 21°C for more than two hours, it must be
thrown away.

¢ If hot food has been held at a temperature below 60°C for
two hours or less it can either be:

- thoroughly reheated and served hot (above 60°C), or
- cooled to 4°C within four hours and kept at this
temperature until it's eaten.

Replace food and/or serving utensils that could have become
contaminated through poor food handling practices or misuse.

0 Write 1+ down

Weide down n $he ‘2w Lot-Leld food' vecord
the femperature of foods tLat Lave been
Lot—Leld for fwo Lours.

Write down Any problems {Lat you have
hAd Lot holding food at an nternal
temperature of 60°C and wiat action you
-{»ook.

Make 4 note in tie diary of any items tlat
you have had o 4Lrow AWAY, And Wiy

Also weite down any matfers flad might
need {30\\owiv\9 up (eg, mamtenance, +m’.v\'.v\9,

review cleaning schedule e+C)~
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Ti€p thuc
an toan:

DE lam nguoi nhing thiic an néng &n lién mot cach nhanh
chéng dé gidm thiéu thoi gian thuc phdm & trong ving nhiét
do nguy hiém.

e Thuc phdm dé trong vung nhiét do nguy hiém (4 do6 C dén
60 do C) sé khuyén khich nhing vi khuan cé hai sinh soi
ndy n& mot cach nhanh chéng.

© Cach thyc hién

Lam ngudi thuc an ndng mét cach nhanh chéng. |

N Thuc phdm dé b hu phai duoc lam ngudi di tr 60 |
® do Cdén21dpC trong 2 téng déng hé va tir21 |
dé C dén 4 do C trong 4 tiéng déng hé. 1

Nhing phuong cach 1am lanh nhirng mén an néng

1. Dung mot td lanh co hoi théi lanh manh.

2. D& thuc pham vao trong mot cai khay hodc trong mot dia
Ion (t6t nhét 1a bang kim loai) d€ noi rong khodng bé mat
cta thuc pham.

3. Chia thuc phdm ra tiing nhiing phan nho hon.

4. Dat thuc phdm trén mot cai gia dé giup cho khong khi dé
dang luan chuyén chung quanh thuc phdm.

5. Chuyén thirc an nong vao trong mot khu vuc lanh hon.

6. DE& nhang thuc phdm da duoc dong goi bang chan khong
vao trong nuoc cd nudc da.

7. D& nhang chao dung thirc an nong trong nudc lanh hoac
nuoc c6 nuoc da.

8. Khudy chat Idng nong trong luc né dang ngudi di.

9. Dung ‘méu do6 lam ngudi’ cla lo nudng (trudc hét 1o
nuong phai dugc ngudi).

10. Dat thuc phdm trong phong lanh mét khi né da xuéng
dén 21 do C.

Dung mét nhiét ké tham do dé thuéng xuyén kiém tra
thuc phdm xem n6 c6 ngudi xuéng trong khoang théi
gian qui dinh khéng (xem thu tuc Kiém tra nhiét d6
trang SS2).

O Phai lam gi néu c6 viéc say ra?

Néu thuc pham nong stra soan sén da khong duoc lam ngudi
tr 60 d6 C dén 21 do C trong 2 tiéng dong ho va tir 21 do C
dén 4 do C trong 4 tiéng dong hé thi nén bé thuc phdm do di.

Hay thar nhang cach lam nguoi khac dé tim ra cach lam nguoi
thuc phdm xudng 4 do C trong khoang thoi gian yéu cau.

e Vit mi//g/
M tuén mit lin Y vio nhdt Z/ viée Kis tra nhict &
cda mit min thit gia oin da duge & nguii &,
Ghi vio nhit /7 bat cé vi & gi ban d gép phi trong
vise lim ngudi thae phin sing # &G 1% lrong Khodng
Chor' grian yéu odu vi nhing g0 ban da ban,
Gl vao Mhat @ nhizg thic g/ ban phds b7 & hay i
tai.
6717/9@ 1én vt ra BaL cé v & gi can phdl theo dii ﬂ(é«f
viée fudn luyén, phamg cich lin rgadi v.v.)
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Serve Safe:

To cool hot, ready-to-eat foods quickly to minimise the length
of time it spends in the temperature danger zone.

* Food in the temperature danger zone (4°C to 60°C) will
encourage harmful microbes to grow rapidly.

© How this is done

\‘ Cool hot food quickly i
Readlily perishable food is cooled from 60°C to 21°C |
® in two hours and from 21°C to 4°C in four hours. ;

Methods for chilling hot food dishes
1. Use a blast chiller.

2. Put the food into a tray or larger dish (preferably metal) to
increase its surface area.

Divide food into smaller portions.

Place on a rack to improve air circulation around the food.
Move hot food to a colder area.

Place vacuum packed foods into iced water.

Stand pans of hot food in cold/ice water.

Stir hot liquid as it's chilling.

Use the ‘cool setting’ on the oven (the oven must be cool
first!)

10. Place the food in the chiller once it has cooled to 21°C.

RO CO O

Regularly check that food has cooled within time frame
using a probe thermometer (see Checking temperatures
procedure, page SS3).

O What if there is a problem?

If hot prepared food has not been cooled from 60°C to 21°C
in two hours and from 21°C to 4°C in four hours it should be
thrown away.

Try alternative cooling methods to find one that will cool food
to 4°C within the required time.

o Write 4 down

Once a week write down in fle diary fle
+ew\pev0\+we ClLeCk made on one POV\H»ry }~{»QW\
{Lat Las been cooled down.

Write down in +fle diary any Prob\eW\s et
you have Lad in cooling food fo 4T in fle
reguired time and wihat action you took.

Make 4 note your diavy of Any tems tnat

yOV\ have LAad +o -H,\row AWAY or ve—Cook.

Also wrife down Any matters that might
need following up (eg, fraining, cooling
metlod e{c).
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Ti€p thuc
an toan:

DPE ham nong thuc phdm mot cach nhanh chong va ky cang.

Pé giam thiéu khoang thoi gian thuc phdm dé bj hu dugc git
trong khu vuc nnhiét do nguy hiém (4 do C dén 60 do C).

* Vi khuén co thé t6n tai trong thuc pham khéng dugc ham
néng ky cang dén tan & gita.

» Thuc phdm dé trong vung nhiét do nguy hiém (4 do C dén
60 do C )sé khuyén khich nhang vi khudn co hai sinh soi
ndy né mot cach nhanh chong.

Q Cach thuc hién

Ham néng thirc an ky ludng
» Dung trang bi d€ ham nong thuc phdm maét cach co hiéu qua.

! Khéng duoc dung nhiing néi cach thdy va cc tu
3 gitt &m dé hdm néng thuc phdm béi vi chdng khéng

‘® hédm néng thuc phdm dd nhanh chéng duor.

/

» Nhing phuong cach sau day duoc dung dé ham nong thuc
pham: [danh dau nhing diéu thich dang]

| Lo vi ba"microwave” (ghi chu: coi ky khoang thai gian
thuc phdm & trong 10)

T nuéng
L N6i/ xoong / chdo v.v.

» Néu co thé duoc, khudy hoac tron thic an dé bao dam la khong
6 ché lanh va thuic an duoc ham ndng moét cach déu dan.

» Khi ham nong thit gia cam, dung mét nhiét ké tham do dé
xem thir nhiét do bén trong thit da len dén 82 do C chua.
(xem Tha tuc Kiém tra nhiét do, trang SS2).

» Dung nhang cach kiém tra nhu da dung khi ndu nuong dé
ki€m tra xem thuc phdm cé dugc ham nong dang cach khong
(xem thu tuc Ndu nudng (ngoai thit gia cam) trang SS18).

* Phuc vu thic an da ham néng mot cach nhanh chong hoac
duy tri ndé & 60 do C hoac ndng hon.

/

/GD\ Dung dé nhya ‘chat déo’ trong 10 vi ba !
g \Q e Trénh sy tiép xuc tryc tiép cda man bao béng
nhya véi thuc phdm khi st dung né d€ ham :

néng thirc an. :

o Mot cdch khéc thich hop hon dé€ ngan ngira viec |
thuc phdm bdn tung tée c6 thé I3 ding gidy ;

sach thdm nudc mau trdng. !

« Chi dung nhing hép bang nhua da duoc thiét ké

cho viéc stz dung trong 16 vi ba (nhing loai hép |

nhya khéc cang c6 thé dugc, nhung c6 théda |

chua duogc thir nghiém cho viéc s& dung & nhiét |

do cao (nhu nhang hop dung kem da khéng

duoc thiét ké dé dat vao & nhiét 86 cao). ;

* B6i vi cdc hod chat rét c6 thé di vao nhang thac

&n nong co nhiéu chat béo, nhang dé dung !

bang thdy tinh thi thich hop hon cho viec ham |

néng nhang sén phdm nay. '

O Phai lam gi néu c6 viéc say ra?

Néu thuc phdm khong duoc ham nong moét cach day du, hay
tang thém nhiét do va/hay tang thém thoi gian ham néng.

Huan luyén lai nhan vién néu can.

(5 M’élt ,vai/’g/
M tudn mit lin ghi' vio nht K whict & cda mit win
Uit gia odn da duge hin 1éng.

G ra bt ci vie gi ban 4 g3p phil trong su hin rigg
Uhye phin v& ban & o6 hink dong gi.
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Serve Safe:

To reheat food quickly and thoroughly.

To reduce the amount of time readily perishable food is held
in the temperature danger zone (4°C to 60°C).

¢ Microbes can survive in food that is not thoroughly
reheated to the centre.

¢ Food in the temperature danger zone (4°C to 60°C) will
encourage harmful microbes to grow rapidly.

Q How this is done

Reheat food well
* Use equipment that reheats food effectively.

i Bains-marie and warming cabinets must not be ’
3 used to reheat food because they can’t reheat food
' @ quickly enough. 1

¢ The following methods are used to reheat food:
[tick as appropriate]

| microwave (note: observe standing times)
| oven

[] pot/pan/wok etc.

e Where possible, stir or mix food to make sure there are no
cold spots and the food is evenly reheated.

* When reheating poultry a probe thermometer is used to
check that it reaches an internal temperature of 82°C (see
Checking temperatures procedure, page SS3).

e Check that food has been reheated properly using the
same checks used when cooking (see Cooking (other than
poultry) procedure, page SS19).

* Serve reheated food quickly or maintain it at 60°C or hotter.

/

s
'(\D« Use of plastics in microwave ovens

< - Avoid direct contact of plastic film with food
when using it to reheat food. Clean white
absorbent kitchen paper may be a preferable
alternative to prevent splatter.

* Only use plastic containers designed for use in
the microwave (other containers may seem okay,
but may not have been tested for use at high
temperatures (eg, ice cream containers, which
may not be designed to be exposed to high
temperatures).

* As chemical migration is more likely to occur into
hot fatty foods, glass containers are a suitable
choice for heating these products.

O What if there is a problem?

If food does not reheat sufficiently increase temperature and/
or reheating time.

Retrain staff as necessary.

o Write 4 down

Once a week write down in fhe diary fle
temperature of one poultry item tihat Las
been releated

Write down Any onbleW\s +Lat you have Lad
n veleating food and wihat action you took.
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Ti€p thuc
an toan:

Xin vui long dién vao bang tiéng Anh

@ Muc dich

PE trung bay va phuc vu thuc phdm trong mot phuong cach
lam gidm thiéu sy nguy hiém gay nhiém trung va su sinh soi
ndy né ctia nhang vi khudn co hai.

Rut ngén thoi gian thuc phdm dé bi hu da duoc stra soan duoc
git trong vung nhiét dé nguy hiém (4 do C dén 60 do C).

o Thuc phdm dé trong vung nhiét do nguy hiém (4 do C dén
60 do C) sé khuyén khich nhang vi khuan co hai sinh soi ndy
né moét cach nhanh chong.

 Thuc phdm khong duoc sap dat t6t c6 thé dua dén sw nhiém doc
khi khach hang vai 1dy thuc phdm qua nhing khay bay thic an.

» Nhing thic an bay ra dé tu phuc vu dem dén moét nguy hai
l6n bdi vi cé nhiéu nguoi tiép xuc.

Thirc &an néng

 Khi ham néng thuc phdm, ban phai tuan theo loi huong dan
trong tha tuc Su hdm nong lai thuc phdm da stia soan (xem
trang SS24).

e Khi git nong thuc phdm, ban phai tuan theo loi huong dan
trong thu tuc Gi néng thuc pham da sia soan (xem trang
SS20).

Thirc an lanh

* Nhing thuc phdm an lién dé bi hu néu khong céan gier nong
phai duoc dé€ & nhiét do 4 do C hoac thdp hon.

» Nhang thuc phdm lanh chi duoc gitr & khodng gita 4 do C
va 60 do C trong 2 tiéng dong ho hodac it hon.

Trung bay/phuc vu

e Sau khi stta soan, thuc phdm phai duoc dem ra ngoai dé
bay bién va phuc vu cang som cang tét.

e M&i mén an déu phai c6 nhiing dung cu tiép thuc sach sé
va nhing can cam khong dugc dung vao thuc an.

» Thuc phdm duoc bao vé dé tranh su nhiém doc bang cach:
[chi dinh phuong phap dung]
| D6 chan hét hoi
| p6 day thuc an
| Nhang tha khac

f Thuc phdm da duoc bay ra khéng dugc bé thém 5
l\ vao, hay trén Ian véi mét mé thuc phdm moi. ;

» Khi can théem thuc phdm trung bay (nhu thuc pham khong
bao goi nhu sa lach, thuc phdm nong v.v.), ban phai thay
thé thiic &n ca bang mot mé thuc phdm mai.

e Khoéng duoc dung nhing thic an tu phuc vu con du lai
(nhu thuc phdm d6 khong dugc dung cho ngay hom sau).

* Khong duoc gitr thuc pham dé bi hu & nhiét do khoang
gitta 4 do C va 60 do C trong hon 4 tiéng dong ho.

¢ Nhtng thia phuc vu phai duoc thay thé khi chung bi st
dung sai, hoac chung cé thé da bi nhiém trung.

* Nhng vat dung dung mét lan thi phai bo di ngay sau khi
dung (nhu dia gidy, ly gidy, muéng nia bang nhua v.v.)

* Nhang mat hang thuc phdm tu phuc vu can phai duoc giam
sat dung cach.

© Cach thyc hign O Phai 1am gi néu c6 viéc say ra?

Thay thé thac an vashay nhing dung cu tiép thuc co thé da bi
nhiém doc qua nhing thong 1é xt ly thuc pham khong duoc
t6t, hoac dung sai.

B& di nhing thuc phdm cé thé da bi nhiém doc bai khach
hang , hay nhing nuoi khac.

Thuc phdm néng
Néu thuc phdm nong da duoc gitr & dudi 60 do C, nhung hon
21 d6 C trong hon 2 tiéng dong hé thi nd phai duoc bé di.
* Néu thuc phdm néng da duoc git dudi 60 do C trong 2
tiéng déng hé hoac it hon, no co thé duoc:
* ham nong mot cach ky cang va tiép thuc nong (trén 60
do C) hoac
o dé lanh dén 4 do C trong vong 4 tiéng déng ho va phai
gitt & nhiét do nay cho dén khi dung hét.
Thuyc phdm lanh
Thuc phdm an lién dé bi hu da duoc git & nhiét do tur 4 do C
dén 60 do C:
* thoi gian téng cong dudi 2 gidr déng hoé phai dugc uop lanh
hoac dung ngay, hoac
e thoi gian téng cong tr 2 gio dén 4 gior déng ho, phai duoc
dung ngay tuc thi, hoac
* thoi gian t8ng cong tur 4 tiéng déng hé hoac lau hon thi
phai bo di ngay.

(5] M’éllf millg}/
gé/ w0 nhit /.7 Gt od /(4«31'/ vin de 2% /aéa’/' Khi ban
WL Chae /Ma‘;( ¢ mit nhist do d‘a'/(/ vQ ban hink d}‘@;/ ra
sa0 @& giidf quyét vin & d,
Gl chi. vio nhit {/ bat cd min mé ban @ phis 4 &
i ta sa0?
Ve clnp nén v xudng BaL ok vin & odn gl phds theo
Va ﬂ(éa' viée hadn ﬂ(yé/{, aﬁy&f b thor béu don /&/

vs)
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Serve Safe:

To display and serve food in a manner that minimises the risk
of contamination and the growth of harmful microbes.

To reduce the amount of time prepared readily perishable
food is held in the temperature danger zone (4°C to 60°C).

O Why?

¢ Food in the temperature danger zone (4°C to 60°C) will
encourage harmful microbes to grow rapidly.

e Poor arrangement of food can lead to contamination when
customers reach across displays.

e Self-service displays present a high risk because many
people have access to the food.

Q How this is done

Hot food

* When reheating food the instructions in the Reheating
prepared food procedure are followed (see page SS25).

* When hot-holding food the instructions in the Hot holding
prepared food procedure are followed (see page SS21).

Chilled food

¢ Ready-to-eat readily perishable foods that are not being
hot-held must be held at 4°C or below.

¢ Chilled foods are only held between 4°C and 60°C for two
hours or less.

Display/serving
e Food is put out for display/service as soon as possible after
preparation.

e Clean serving utensils are provided for each food item or
dish, and handles do not touch the food.

e Food is protected from contamination by the use of:
[tick method used]

| sneeze guards
| covers over food

| other

\‘ Food on display is not topped up with, or mixed |

with fresh batches.

e When food displays (eg, unwrapped food such as salads,
hot foods etc) need more food they are replaced with
completely new batches of food.

e Left-over self-service food is not reused (eg, it is not carried
over to the next day).

¢ Readily perishable food is not held at a temperature
between 4°C and 60°C for more than four hours.

* Serving spoons are replaced whenever they have been
misused, or could otherwise have become contaminated.

¢ Single use items are thrown away after use (eg, paper
plates, cups, plastic cutlery etc).

o Self-service displays are appropriately supervised.

O What if there is a problem?

Replace food and/or serving utensils that could have become
contaminated through poor food handling practices, or
misuse.

Throw away any food that could have been contaminated by
customers or others.

Hot Food
If hot food has been held at less than 60°C, but higher than
21°C for more than two hours it must be thrown away.
¢ If hot food has been held at a temperature below 60°C for
two hours or less, it can either be:
¢ thoroughly reheated and served hot (above 60°C), or

e cooled to 4°C within four hours and kept at this
temperature until it's eaten.

Chilled Food

Ready-to-eat readily perishable food that has been at

temperatures between 4°C and 60°C:

e for a total of less than 2hrs, must be refrigerated or used
immediately, or

o for a total of between 2 and 4hrs, must be used
immediately, or

e for a total of 4 hours or longer, must be thrown out.

0 Write 4 down

Write down in thhe diary any problems fl.at
yOV\'Ve had keeping food at tLe corvect
temperature and wiat action you fook to

£ix .

Make 4 note n the diary of any fems {Lat
Y 4
you have had 4o +lwow AWy, And Wiy

Also write down any matters that need
follow up (eg, training, review cleaning
schedule efc).
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Ti€p thuc
an toan:

DE chuyén ché thuc pham mot cach an toan, truc tiép dén
khach hang, hay dén mét noi phuc vu ngoai co sé cho mot
tiéc tung.

* Bui bam, chat ban, hoa chét, loai gay hai va nhing vat thé bén
ngoai c6 thé gay doc cho thuc pham khéng dugc bao boc.

» Nhing vi khudn c6 hai c6 thé sinh séi ndy nd néu thuc pham
duoc chuyén ché & mot nhiét do tr 4 do C dén 60 do C.

» Nhang vi khdn co hai c6 thé truyén ti thuc phdm séng sang
thuc phdm an lién néu khong co su sap dat riéng ré thich
dang khi chuyén chd chung voi nhau.

9 Céch thuc hién

Té&t ca cac thuc pham khi chuyén chd phai duoc bao boc hay

dong goéi nhu thé nao dé thuc phdm khoi bi nhiém doc.

* Nhtng chd trén xe dung dé chd thuc phdm phaéi duoc sach
sé.

e Thuc phdm an lién phai dugc dé riéng biét véi thuc pham
tuoi song.

o Thuc phdm khong duoc chuyén chd chung véi bat ci thir gi
€6 thé gay doc t6i thuc phdm hoac thiét bi (nhu: dung cy,
hoa chat v.v.)

e Thu vat khéng duoc phép tiép xuc voi bat cit xe c6 nao
dung dé chuyén ché thuc phdm hodac trang bi dung cho
thirc an.

Thuc phdm dé bj hu

Thuc phdm dé bj hu thi chi duoc giao & nhiét do tir 4 do C
dén 60 do C néu thuc pham do sé duoc dung hét trong vong
4 tiéng déng ho sau khi stia soan.

Thuc phdm udp lanh dé bi hu khéng dung trong vong 4 gio
dong ho sé duoc chuyén chd & 4 do C hay thap hon; thuc
phdm nong & 60 do C hay cao hon.

Diéu nay duoc thuc hién bang cach dung: [chi dinh]
L] hop cach nhiét dé gier thuc phdm & mot nhiét do an toan
[] thung udp lanh cam tay hay trang bi gi& nong.

O Phai 1am gi néu c6 viéc sdy ra?

Bo di bat ct thuc phdm nao da trd thanh nhiém doc.

Bo di thuc phdm dé bi hu da duoc gir tir 4 do6 C dén 60 do C
trong hon 4 gio dong ho.

Néu dé trang bi bi hu hong, ban hay sap xép dé thay thé hoac
stra chaia trang bi do. Xét lai thoi bi€u bao tri xem co day du
khong va stra d6i cho thich hop.

(5] M’é}f mo“//g/
Hicin tra nhit & cda thae phin /Mé/(é/(;/ trute Rl
ohugén ohd vi mit bax nia tal nor giao hing Gl nhitg
1higt &G ndy vio 5 so nhict & Kb chuyén ohd thao
phin Y
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Serve Safe:

To transport food safely, directly to customers or to an off-site
venue for service at an event.

e Dust, dirt, chemicals, pests and other foreign objects can
contaminate unprotected food.

e Harmful microbes can multiply if food is transported at
temperatures between 4°C and 60°C.

e Harmful microbes can be transferred from raw to ready-
to-eat food if transported together without adequate
separation.

© How this is done O What if there is a problem?

All food that is transported is covered or packed in a way that
protects it from contamination.

* The parts of the vehicle where food is carried are clean.

¢ Ready-to-eat food is separated from raw food.

e Food is not transported along with anything that could
contaminate the food or equipment (eg, tools, chemicals
etc).

¢ Animals are not allowed access to any vehicle used to
transport food or food equipment.

Readily perishable food

Readily perishable food is only delivered at temperatures
between 4°C and 60°C if it is going to be eaten within four
hours of preparation.

Chilled readily perishable food that will not be eaten within
four hours will be transported at 4°C or below; hot food at
60°C or above.

This is done by using: [tick box]

" insulated boxes to maintain food at safe
temperatures

[] portable chillers or hot holding equipment.

Throw away any food that becomes contaminated.

Throw away readily perishable food that has been kept
between 4°C and 60°C for longer than four hours.

If there has been an equipment breakdown or failure,
make arrangements to replace or repair equipment. Review
adequacy of maintenance schedule and make changes as
appropriate.

0 Write it down

Cleck the temperature of cuilled/uot food
jvxs-(- before +”\V\SP0V+'|v\g "+ and AGAIN at fe
de‘-l‘/e'fy PD-IV\'{’- QQCOVC‘ JrL\ese '{’eW\Perﬂ\-[—mve_s on
+he ‘Tvﬂmspor-{»}ng food -{»eW\PeM\-[»vwe_ vecord'.
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Ti€p thuc
an toan:

DE bdo dam la nhing tiéc tung ngoai co s& duoc cd day du
moi thir va co t6 chuc thich dang truoc.

9 Tai sao?

e Viéc thiéu thén nhing tién nghi thich dang ngoai co sé co
thé dua dén viéc thuc pham bi nhiém trang.

© Cach thyc hién O Phai lam gi néu c6 viéc say ra?

Kiém tra trudc khi c6 tiéc tung

Trudc mébi lan cung cap viéc an udng ngoai co s6, muc do sta
soan thuc phdm/nhing hoat dong x& ly can phai thuc hién
ngoai co s& phai duoc xac dinh trudc.

Ban can lam nhang kiém tra sau day:

¢ Nhing tién nghi gi sé cé tai hién truong noi co sd, cho:

° viéc ton tri thuc phdm (ké ca thuc phdm lanh va dong
lanh)

 viéc stra soan

® nau nuong

¢ noi thay quan ao cho nhan vién
* nha cau

 rla tay

e trang bi lam sach v.v.

e Nhang dich vu gi c6 tai hién truong:
° nuéc
e dién (néu can)
o chéat thai
Khi khéng c6 duoc nhing tién nghi/djch vu thich \}
hop, ban phdi dan xép d€ c6 nhang tién nghinay |
‘@ ngoai co'sé. Néu didu nay khong thuc hién duoc va 3
khéng c6 mot noi chén khac, viéc phuc vu dn ubng
khong thé c6 duoc cho bu6i tiéc tang. 1

Phai ti€p tuc ap dung va tuan theo tat cd nhing thd tuc trong

K& Hoach Kiém Soat Thuc Phdm nay khi phuc vu an uéng
Ngoai co sO.

Nhan vién

e C6 dd nhan vién hién trudong (va nhan vién vang lai phai
dugc huén luyén va giam sat mot cach thich dang).

Chuyén ch&

e Co phuong tién chuyén ché thich hop va day du (xem thu
tuc Chuyén chd thuc phdm, trang S528).

e Trang bj, dung cu va thuc phdm v.v. phai duoc kiém tra luc
dem dén tai hién truong ngoai co s& (xem thd tuc Mua va
nhan hang hda, trang SS4).

Bo di bat ct thuc pham an lién nao da bi nhiém trung

Bo di thuc phdm dé bi hu da duoc gir tir 4 do6 C dén 60 do C
trong hon 4 gio dong ho.

Néu do trang bi bi hu hong, ban hay sap xép dé thay thé hoac
stra chaia trang bi do. Xét lai thoi bi€u bao tri xem co day du
khong va stra d6i cho thich hop.

e Vit ma“//g/
Ding bing 34’/(; Kicn tra cang odp Uhie dn ngods tisn
truto Kl 6 tise /a?Z?/é/mi}g« nhitg tha %ép odn od,
Nen nhé Kicn tra hi so vé nhing yéu cdu oda nhing
thi tuc Rhic od the o6 len quan ﬂ(é«f géaaw'/( o thue
phiin | THin ning thee phiin d& sia son | Trang biy
vl y phac o4 " Qi ning thae phin da sia soan /#,#,/
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Serve Safe:

To ensure that off-site events are properly resourced and
organised in advance.

¢ The lack of appropriate off-site facilities may result in food
becoming contaminated.

© How this is done O What if there is a problem?

Pre-event check

Before each off-site catering event the extent of the food
preparation/handling activities to be undertaken off-site must
be determined.

The following checks are made:

* What facilities will be available at the venue/site, for:
¢ food storage (including chilled and frozen food)
e preparation
e cooking
e changing areas for staff
* toilets
¢ hand washing
¢ cleaning equipment etc.

* What services are onsite:
* water
e electricity (if needed)
* waste.

When appropriate facilities/services are not
available, off-site arrangements are made to

‘@ provide them. If this is not possible and an
alternative venue is not an option, catering will not
be provided for the event.

All of the procedures in this Food Control Plan continue to
apply and are followed when catering off-site.

Staffing

» Sufficient staff are available (and casual staff are
appropriately trained and supervised).

Transportation

e Sufficient appropriate transportation is available
(see Transporting Food procedure, page SS29)

e Equipment, utensils and food supplies etc are checked on
arrival at the off-site venue (see Purchasing and receiving
goods procedure, page SS5).

Throw away any ready-to-eat food that becomes
contaminated.

Throw away readily perishable food that has been kept
between 4°C and 60°C for longer than four hours.

If there has been an equipment breakdown or failure,
make arrangements to replace or repair equipment. Review
adequacy of maintenance schedule and make changes as
appropriate.

6 Write it down

Use the 'Off-site catering pre-event
clhecklist' 4o vecord wiat avv angements

are wneeded.

Remember o cleck fle record keeping
veguivements of ofler procedures fhat

may be relevant (eg, Transporting Food'
‘Reneating prepared food', 'Display and self
sevvice' and 'Hot-lolding prepared food' edc).
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Xin vui long dién vao bang tiéng Anh

Tén ho: S6 dién thoai:
Chtc vu: Ngay bat dau:
Bia chi:

Thu tuc Lién hé dén Quan ly vién ky* Huan luyén viéen ky* Ngay thang

Viéc huan luyén c6t yéu

Gidy to va viéc bdo quan hé so

Viéc thiét ké va xtr dung co s& lam thuc pham

Huan luyén va giam sat
Thuc phdm dé bi hu

Suic khoée va dau 6m

Vé sinh vé tay

Vé sinh ca nhan

Lam sach va sét trung

Chét gay di ung trong thuc phdm

Chén dia, muéng nia va dé goi
Quan ly chat thai

Kiém soat suc vat va loai gay hai

Bdo tri

Nhang than phién clia khach hang va viéc thau hoi

Kiém tra nhiét do

Mua va nhan hang héa

Du tri

Viéc du trir thuc phdm dong lanh/udp lanh

Lam tan da thuc pham dong lanh

Stra soan

N&u thit gia cam

Nau nuong (ngoai thit gia cam)

Gir ndng thuc phdm da stra soan

Lam nguoi di thuc phdm nong da stra soan

Ham nong thuc pham da sta soan

Trung bay va tu phuc vu

Viéc chuyén ché thuc pham

AEVEWEWEYE EYEEW AV R EWEE BV EEREVE BV EW VARV EEWENS

Cung cap thuc phdm ngoai tiem an

* Toi thira nhan rang t6i da nhan dugc sy hudn luyén vé tha tuc nay va déng y chdp hanh theo tha tuc nay.
T Quan ly vién tung ngay da dugc hudn luyén va da cho thay cé mot su hiéu biét tét vé thu tuc nay va duoc kiém tra la da tuan theo
thud tuc nay moét cach kién tri.

Nhimng huén luyén khac

Ngay thang Chi tiét

Ghi chu:
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Record:

Name: Telephone:

Position: Start date:

Address:

Procedure Relevant Manager Signed* Trainer signed* Date

Essential training

Documentation and record keeping

Design and use of food premises

Training and supervision

Readily perishable food

Health and sickness

Hand hygiene

Personal hygiene

Cleaning and sanitising

Food allergens

Tableware and packaging

Waste management

Pest and animal control

Maintenance

Customer complaints and recalls

Checking temperatures

Purchasing and receiving goods

Storage

Chilled/frozen food storage

Defrosting frozen food

Preparation

Cooking poultry

Cooking (other than poultry)

Hot holding prepared food

Cooling hot prepared food

Reheating prepared food

Display and self-service

Transporting food

AENEWEYEYR EFEVEW AV EWEA BV ENER AR BV RN EY RV ARV ENEWENS

Off-site catering

* | acknowledge that | have received training in the procedure and agree to follow it.
* The day-to-day manager has been trained and has demonstrated a good understanding of the procedure and has been observed
consistently following it.

Other training

Date Details

Notes:

Ké& Hoach Kiém Soat Thuc Phdm | Van ban 1.1 |thang 6-2008



~n

Xin vui long dién vao bang tiéng Anh

D>
»

Tén ho: S6 dién thoai:
Chtrc vu: Ngay bat dau:
bia chr:

Thu tuc

Huan luyén c6t yéu

Lien he dén Cong nhan vién ky tén* Nguoi giam sat ky tén?

Ngay thang

Stic khoe va dau 6m

Veé sinh vé tay

Vé sinh ca nhan

Lam sach va sat trung

Chét gay di ting trong thuc pham

Thuc phdm dé bi hu

Sy hu&n luyén khi cén

Gidy t& va viéc bao quan ho so

Viéc thiét ké va x&r dung co s& lam thuc phdm

Hudn luyén va giam sat

Chén dia, mudng nia va dé goi

Quan ly chat thai

Kiém soat suc vat va loai gay hai

Bdo tri

Nhang than phién cta khach hang va viéc thau hoi

Kiém tra nhiét do

Mua va nhan hang hoa

Du trax

Viéc dy tri thuc phdm déng lanh/udp lanh

Lam tan da thuc phdm dong lanh

Stra soan

N&u thit gia cam

N&u nuong (ngoai thit gia cam)

Gilr nong thuc phdm da stra soan

Lam nguoi di thuc phdm nong da stra soan

Ham néng thuc pham da stra soan

Trung bay va tu phuc vu

Viéc chuyén chd thuc pham

Cung cap thuc phdm ngoai tiem an

* T6i thira nhan rang t6i da nhan duoc su hudn luyén vé thd tuc nay va déng y chdp hanh theo tha tuc nay.

N EAQENQENR RN RN

T Nhan vién da duogc hudn luyén va ching t6 c6 mot su hi€u biét t6t nhang tha tuc, va dugc nhan xét la da theo dung nhing thu tuc

nay mot cach déu dan.

Nhtng huan luyén khac

Ngay thang Chi tiét

Ghi chu:
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Record:

Essential Training

Name: Telephone:

Position: Start date:

Address:

Procedures Relevant Employee signed* Supervisor signed* Date

Health and sickness

Hand hygiene

Personal hygiene

Cleaning and sanitising

Food allergens

Readily perishable food

Training as needed

Documentation and record keeping

Design and use of food premises

Training and supervision

Tableware and packaging

Waste management

Pest and animal control

Maintenance

Customer complaints and recalls

Checking temperatures

Purchasing and receiving goods

Storage

Chilled/frozen food storage

Defrosting frozen food

Preparation

Cooking poultry

Cooking (other than poultry)

Hot holding prepared food

Cooling hot prepared food

Reheating prepared food

Display and self-service

Transporting food

Off-site catering

o MR R/NYENG ENY RN

* | acknowledge that | have received training in the procedure and agree to follow it.
T The employee has been trained and has demonstrated a good understanding of the procedure and has been observed consistently

following it.

Other training

Date Details

Notes:

K& Hoach KIém Soat Thuc Phdm
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Su huéng dan:

1. Nhing kiém soat loai trir cho viéc ndn mira va tiéu chay khéng dinh ré
Su nén mua la mét triéu chiing quan trong cho sy nhiém trang vi vi rat hay vi khuan. Nguoi x& ly thuc phadm bi non mta (khong vi
nhing nguyén do r6 rét khac nhu ngd doc ruou, 6m thai nghén, v.v.) trong vong 48 gid déng hé truac khi bat dau lam viéc phai
duoc loai ra va tim cach chia tri. Bénh nhan do phéi noi cho bac si biét rang viéc lam cuda ho la xt ly thuc phdm (va bac si sé phai
sap xép cho bénh nhan di th& nghiém phan).

Tiéu chay cang co thé la dau hiéu cta sy nhiém trung (xem phan 6 cda su huong dan nay). Bat cir ai bi bénh tiéu chay phai nghi
viéc ngay tuc khac. Néu chi bi tiéu chdy mot lan va khong cd nhing triéu ching khac nhu nén mua lién tiép, vop bé & bung hoac
s6t, nhan vien do co thé tré lai viec xa ly thuc pham sau 48 gio dong hé ma khong co triéu chimg gi cd. Ho can phai duoc nhac
nh& moét diéu quan trong la can tap gi gin vé sinh tay cho that t6t, dac biét nhat la viéc ria tay va lau kho ky cang. Néu nhing
triéu chimg d6 van con dai dang, thi bénh nhan phai di tim cach chia bénh. Bénh nhan d6 phai néi cho bac st biét rang viéc lam
cla ho la xt ly thuc phdm (va bac si sé phai sap xép cho bénh nhan di thi nghiém phan).

‘ Thi nghiém phan \
e Diéu quan trong la mdu phan cda nguoi x ly thuc phdm bi dau 6m phdi duoc thi nghiém néu ho bi nén maa hodc bi
di tiéu chdy hon hai lan.
Cdng c6 mot s6 can bénh cu thé ma viéc chuan y cac mau phan can phai cé, do dé viéc xac dinh ré can bénh rat la
quan trong (xem phéan ké tiép). Viéc chuan y nhing mau phéan cé thé duoc dan xép voi bac s hoac qua phong y té dia
phuong.

2. Nhiing kiém soat loai trir nhimg dau 8m ré rét

Sinh vat (hiém nghéo) Hanh déng phai c6 (Kiém soét)

Campylobacter Phai duoc nghi viec cho dén khi binh phuc va khong con tiéu chdy trong khodng thoi gian 48 ti€ng dong ho.
Cryptosporidium Phai duoc nghi viec cho dén khi binh phuc va khong con tiéu chdy trong khodng thoi gian 48 tiéng dong ho.
Giardia Phai duoc nghi viec cho dén khi binh phuc va khong con tiéu chdy trong khodng thoi gian 48 ti€ng dong ho.
Viém gan loai A Phai duoc nghi viéc cho dén luc nhan vién bd y té€ cho phép di lam lai.

7

:(KD: Xem Phén 3 vé nhing dau 6m can co su co sur ciu xét dac biét dén nhang bién phap kiém \1

NG sodt khdc. /
Shigella Phai duoc nghi viéc cho dén khi duoc su xac nhan 1a nhing mau thi nghiém phan hai lan lién tiép déu
16t (tht nghiém phan cach 48 tiéng dong hoé mot lan).*
Salmonella Phai duoc nghi viéc cho dén khi duoc su xac nhan 1a nhing mau thi nghiém phan hai lan lién tiép déu

t6t (th& nghiém phan cach 48 tiéng dong hé mot lan). *
Thuong han, thuong | Phai duoc nghi viéc cho dén khi cé su cho phép cdia nhan vién bo y té.
han tiéu chdy va - (ﬂ

\D: Xem Phéan 3 vé nhing dau 6m can co su co su ciu xét dac bigt dén nhang bién phap kiém

bénh ta ol |

Y sodt khdc. /:
VTEC (thi du nhu Phai duoc nghi viec cho dén khi duoc su xac nhan 1a nhing mau thi nghiém phan hai lan lién tiép déu
E.coli 0157:H7) t6t (th& nghiém phan cach 48 tiéng dong hd mot lan).*

7

t(iD: S6 vi khudn can thiét dé gay ra nhiém trung thi thap va cac hé luy toi suc khde cda cac nhom
"\F nguoi c6 khd nang mdc bénh cao nhu nquoi gia, tré tudi, cé thai va mién nhiém-bj théa hiép |
‘ o thé nghiém trong, vadi vai truong hop ti vong. i

L o o -
Yersinia Phai duoc nghi viéc cho dén khi binh phuc va khéng con tiéu chay trong khoang thoi gian 48 tiéng déng ho.
Viruses (thi du Phai duoc nghi viéc cho dén khi binh phuc va khéng con tiéu chay trong khoang thoi gian 48 tiéng déng ho.
Norovirus) - 'Jﬁ; 7777777777777777777777777777777777777777777777777777777777777777777777777777777777 %
= ARUES U Gy et U2 @) /(\\I ~ R4t hay lay. Nhang phén ti vi khudn séng con trong moi truong rat lau. Phai cap téc tim sur
day va ru¢t gém co tiéu chdy, 2\

budn nén hay nén mua |

1\g huong dan cda bo y t€ cong cong vé viéc tdy ué nhang noi lam viéc va hdy bé tat cd nhang 1
! thuc phdm coé kha nang bi nhiém doc. i

*  Nhang mau th nghiém phai duoc |dy it nhat 48 gio déng ho sau khi dung liéu thudc tru sinh cudi cung.

[ Nhitng bénh tat cdn phai dugc diéu tri cho khéi hdn trudc khi tré lai [am viéc. Can phai c6 nhing mau phan c6 phan
(ng am bai vi nhing vi sinh vat van con co thé tiét ra du cho triéu ching da cham dut.
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Guidance:

Exclusion controls for unspecified vomiting and diarrhoea

Vomiting is an important symptom of a viral or bacterial infection. A food handler who has vomited (in the absence of other
obvious causes, eg, alcohol poisoning, morning sickness, etc) in the 48 hours prior to starting work must be excluded and the
ill person must seek medical advice. The person must tell the doctor that they work as a food handler (the doctor should then
arrange for faecal testing).

Diarrhoea may also indicate the presence of an infection (see also section 6 of this guidance). Anyone suffering from diarrhoea
must cease work immediately. If there is only one episode of diarrhoea and no other symptoms such as ongoing nausea,
abdominal cramps or fever, the person may resume food handling duties again after 48 hours of being symptom free. They should
be reminded of the importance of good hand hygiene practice, particularly hand washing and thorough drying. If symptoms
persist, the person should seek medical advice. The person must tell the doctor that they work as a food handler (the doctor
should then arrange for faecal testing).

Faecal (poo) testing

® /tisimportant that faecal specimens of food handlers who have been ill are tested if they have vomited or have had two
or more episodes of diarrhoea.

There are also some specific illnesses where clearance with faecal specimens is required so it is important to know the
identity of the cause of the illness (see next section). Clearance with faecal specimens can be arranged by a doctor or
through the local public health unit.

2. Exclusion controls for specific ilinesses

Organism (Hazard) Action to be taken (Control)

Campylobacter Exclude from work until well and without diarrhoea for a period of 48 hours.

Cryptosporidium Exclude from work until well and without diarrhoea for a period of 48 hours.

Giardia Exclude from work until well and without diarrhoea for a period of 48 hours.

Hepatitis A Exclude from work until until cleared by the Medical Officer of Health.
t(iD: See section 3 llinesses requiring special consideration for further control measures. \1

ZI\L [

Shigella Exclude from work until two consecutive negative faecal specimens (taken 48 hours apart) have been
confirmed.*

Salmonella Exclude from work until two consecutive negative faecal specimens (taken 48 hours apart) have been
confirmed.*

Typhoid, Exclude from work until clearance is given by a Medical Officer of Health.

R B || amGammmmmmeeeee N

Cholera

VTEC (such as E.coli
0157:H7)

Exclude from work until two consecutive negative faecal specimens (taken 48 hours apart) have been

confirmed.*
7/

/(\D\ The number of organisms needed to cause infection is low and the health implications for
ZI\r

| ‘é high-risk groups such as the elderly, young, pregnant and immuno-compromised can be l

‘ serious, with some cases resulting in death.

Yersinia

Exclude from work until well and without diarrhoea for a period of 48 hours.

Viruses (such as
Norovirus)

- presenting as gastrointestinal
illness consisting of diarrhoea,
nausea or vomiting

Exclude from work until well and without diarrhoea for a period of 48 hours.

7/

,(\D‘ Highly infective. Virus particles survive in the environment for long periods. Seek immediate
Z1\1

| advice from the Public Health Unit regarding disinfecting work areas and disposal of i

' potentially contaminated food.

*  Specimens should be collected at least 48 hours after the last dose of any antibiotic treatment.

| Ilinesses that require medical clearance before returning to work. Negative faecal specimens are required as the
organism may still be excreted even after the symptoms have stopped.
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Su huéng dan:

3. Nhing cén bénh doi hoi mét sy quan tam dac biét

Viém gan loai A

Bat cr ai bi nhiém doc, hoac bi nghi ngd nhiém doc béi bénh viem gan loai A thi khéng duoc phép xt ly thuc phdm trong it nhat
la 7 ngay sau khi trieu ching bat dau. Hau hét nhing ngudi [on sé cam thdy su xdy dén dot nhién ctia mét bénh gidng nhu cum
theo d6 la dau nhic bap thit, nhirc dau, biéng an, kho chiu & bung, sét va bi vang da. Trong moi truong hop ban phai co su tu
van cla sd'y té cong cong.

‘ Nguoi xi ly thuc phdm c6 lién hé gan gai ca nhan (& cung nha, tinh duc) véi mot nguoi bj viem gan loai A phai bao \;
) cho quan ly biét. Trong nhung truong hop nhu thé nguoi xtr ly thuc phdm khéng duoc dung cham dén nhung thuc }
phdm khong duoc bao goi cho dén khi duoc su huong dan cia Nhan Vién Y Té tai co quan y té cong cong. l

Lac dé bj truyén nhiém cao nhat la ngay trudc khi hoac sau khi trieu chimg dot khoi. Biéu nay dua dén su hiém nghéo vi binh thuong
mot nguoi chi duoc dinh bénh sau khi triéu ching xuat hién. Trong nhing truong hop nhu thé co quan y té cong cong sé can xem thi
€6 phai lam gi dé stra sai ngoai viéc loai trir nguoi xt ly thuc pham (nhu khir tring noi lam viéc va nhing tién nghi chung, bo di nhiang
thuc pham co thé bi nhiém doc, va chiing ngtra nhiing nguoi x ly thuc pham khac hay nhang nguai tiéu thu thuc pham dé lam gidm di
viéc dé bj bénh). Thong thuong chi cé mét thoi gian ngan dé bao vé cho nén viéc thong bao som la diéu cét yéu.

Bénh thuong han va thuong han tiéu chdy

Viéc diéu tra va quan ly nhiing ngudi bi thuong han, thuong han tiéu chay va bénh ta thudng déu do co quan y té cong cong diéu
hanh, co quan nay thuong doi hdi nhiing nguoi nay khéng dugc xt ly thuc pham cho dén khi nhing thtr nghiém phan cho théy la
nhimg vi khudn gay doc khéng con tiét ra naa.

Néu nhang nguoi quan ly thuc pham dugc nhan thdy bi thuong han, thuong han tiéu chay hay bénh ta thi ho phai duoc loai trir ra
khoi moi hoat dong xtr ly thuc phdm va phai lién lac ngay véi co quan y té cong cong.

4. Nhing truong hop anh huong dén da
‘ Nhang nguoi xi ly thuc phdm cé nhang ché da bi nut né (6 tay, mat, ¢6 hay da dau) va chdy mau hay ma phai nghi \;
viéc cho dén khi nhing ché 16 lanh han. }

Viéc nhiém trung cda ddu méng tay hay mot mun nhot & trén mat hay mot noi dé 16 da ra, ngay ca khi duoc che kin bang mot
bang khong thdm nuoc, cing thuong duoc xem nhu la ly do dé loai trir ra nguoi xt ly thuc phdm.

Nguoc lai, chd bi nhiém trung trén da khong dé 16 ra, vi du nhu trén lung hay trén chan, khéng can tré viéc xi ly thuc phdm; tuy
nhién phai nhan manh su quan trong cda viéc lam sach tay ky cang.

Nhimg vét thuong sach phai duoc bang kin bdi mot loai bang khong thdm nudc c6 mau néi bat, nhung khéng can phai ngung
viéc xtr ly thuc pham.

5. Nhi&m trung mét, tai, miéng va cd hong
Bat cir ngudi xt ly thuc phdm nao ma mét, tai, miéng hay loi bi chdy nudc hay chdy ma thi phai loai khoi viec xtr ly thuc pham cho
dén khi ho dugc khée hon. Nhing ai bi dau c6 hong dai dang va khéng co nhiang triéu ching vé duong ho hap khac nhu s6 mai
hoac ho, thi co thé bi nhiém doc 6 hong vi khudn cau chudi, va phéi nén di kham bac si.

6. Nhiing yé&u t6 khong lién hé dén viéc nhiém trung caa thuc phdm
Nhiing bénh khéng ldy vé dudng bao tur va rudt
Nhing bénh nhu Hoi Ching Kich Thich Ruét, Crohn’s hay Viém Loét Bai Trang khong la mot tré ngai cho viéc lam clia nguoi xt
ly thuc phdm, tuy rang déi khi ching cé thé gay ra bénh tiéu chdy. Phai cho nhing nhan vién cé bénh trén thdy su can thiét chiza
bénh va phai bao cho quan ly vién biét néu c6 nhing thay déi trong nhing thoi quen di tiéu cda minh, vi diéu nay phai duoc xem
nhu la hay lay cho dén khi ching minh duoc la khéng hay lay.
Nhing bénh I5u dai vé hé hap va nguc
Bénh lao khong truyén di bai viec x ly thuc phdm. Tuy nhién bénh c6 thé dnh hudng dén sutic khoe tng quat réi lam cho ho
khong dugc khde dé lam viéc hoac ho co thé gay nén nguy co nhiém trung cho nhiing nguoi khac tai noi lam viéc. Hay lién lac voi
co quan y té cong cong dé lay thém thoéng tin vé viéc nay.
Nhang su nhiém trang trong méau
Nhing su nhiém trung nhu HIV, Bénh viém gan B hay C, tu n6 khong dua dén nguy co nhiém trung thuc pham. Mién la ho khée
manh thi khong co ly do gi nhiing nguai bi nhiing bénh truyén nhiém nay khong duoc thué lam nguoi xt ly thuc phdm.

Mau vuong ra phai duoc xem nhu la bi nhiém trung va noi bi anh hudng phai dugc lam sach va khtt trung thich dang (nhu voi mot
dung dich thudc tdy pha loang) va boé di nhing thuc phdm bj dnh hudng.
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Guidance:

llinesses requiring special consideration

Hepatitis A

Anyone either infected, or suspected of being infected with hepatitis A must be excluded from food handling for at least seven
days after the onset of symptoms. Most adults will experience the sudden onset of an influenza-like illness followed by muscle
aches, headache, loss of appetite, abdominal discomfort, fever and jaundice (yellowing of the skin). Advice in all cases should be
sought from the public health unit.

their manager. In such cases the food handler should not handle open food until advice is sought from the Medical
Officer of Health at the public health unit.

‘ A food handler who is a close personal contact (household, sexual etc) of a person that has Hepatitis A must notify |

The period of highest infectivity is just prior to and after the onset of symptoms. This presents a risk as a person will not normally
be diagnosed until after the onset of symptoms. In such cases the public health unit will need to assess whether other corrective
action may need to be taken in addition to excluding the food handler (eg, sanitising work areas and communal facilities,
disposing of food where there has been a risk of contamination, and immunising other food handlers or food consumers to
reduce their risk of illness). There is often a short time frame to offer protection so early notification is essential.

Typhoid and Paratyphoid

Investigation and management of people with Typhoid, Paratyphoid or Cholera will normally be carried out by the local public
health unit, who will usually require them to be excluded from food handling work until faecal tests indicate that the infecting
organism is no longer being excreted.

If food handlers are found to have either Typhoid, Paratyphoid or Cholera they should be excluded from all food handling activities
and the local public health unit should be contacted immediately.

Skin conditions

‘ Food handlers with lesions on exposed skin (hands, face, neck or scalp) that are actively weeping or discharging must \
® be excluded from work until the lesions have healed.

An infection of the fingernail-bed or a boil on the face or other exposed skin, even if covered with a suitable waterproof dressing,
will usually be considered grounds for exclusion as a food handler.

In contrast, infected lesions on non-exposed skin, eg, the back or legs, are not an impediment to food handling duties, however
the importance of meticulous hand hygiene should be emphasised.

Clean wounds must be totally covered with a distinctively-coloured waterproof dressing but there is no need to discontinue food
handling.

Infections of the eyes, ears, mouth and throat

Any food handler whose eyes, ears, mouth or gums are weeping or discharging must be excluded from food handling until they
are better. Those with a persistent sore throat and no other respiratory symptoms such as a runny nose or cough may have a
streptococcal throat infection and should be referred to a doctor for assessment.

Factors not associated with microbiological contamination of food
Non-infective gastrointestinal disorders

Disorders such as Irritable Bowel Syndrome, Crohn's disease or ulcerative colitis are not a barrier to employment as a food handler,
even though they may result in diarrhoea. Such workers must be made aware of the need to seek medical advice and notify the
manager if any change from their normal bowel habit occurs, as this must be assumed to be infectious until proven otherwise.

Chest and long term respiratory diseases

Tuberculosis is not spread through food handling. However, the disease may affect an person’s general health so as to make
them unfit for work or they may pose a risk of infection to others in the workplace. Contact the public health unit for more
information on this.

Bloodborne infections
Infections such as HIV, hepatitis B or C, do not themselves present a risk of food contamination. As long as they are well, there is
no reason why people with these infections should not be employed as food handlers.

All blood spills should be treated as if infected and the affected area should be suitably cleaned and sanitised (eg, with a diluted
bleach solution) and any affected food discarded.
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-Ban chi duoc mua thuc phdm clia nhing nha cung cap dugc chap thuan (xem Mua va nhan hang hoa,
trang SS4). Nhang nha cung cap thuc phdm phai la nhing co s& thuong mai vé thuc phdm co dang ky.

Xin vul long dién vao bang ti€éng Anh

Nha cung c8p dugc chdp thuan

Tén co s& kinh doanh:

Nha cung cdp dugc chap thuan

Tén co sé kinh doanh:

Nguoi dé lién lac:

Nguoi dé lién lac:

bién thoai: bién thoai:
Fax: Fax:
Bia chi: Bia chi:

Thoi gian dat hang truoc (nhu thi hai, thi tu)

Thoi gian dat hang truoc (nhu th hai, thi tu)

Ngay giao hang:
_IThahail |Bal |Tul INam[ |saul |Bay| |cha nhat

Ngay giao hang:
__IThahail |Bal |Tul IN&m[ |saul |Bay[ |cha nhat

Hang hoa cung cap

Hang hoa cung cap

Loi ghi chu

Loi ghi chu
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Record:

-Food can only be purchased from our approved suppliers (see Purchasing and receiving goods, page SS5).

Food suppliers must be registered food businesses.

Approved supplier

Business name:

Approved supplier

Business name:

Contact person:

Contact person:

Phone: Phone:
Fax: Fax:
Address: Address:

Lead time for placing an order (eg, Mon for Wed)

Lead time for placing an order (eg, Mon for Wed)

Delivery day(s):

. IMon | |Tue [ |wed [ |Thu [ |Fri [ |sat | |sun

Delivery day(s):

. IMon [ |Tue [ Jwed [ [Thu [ |Fri [ |sat [ |sun

Goods supplied

Goods supplied

Comments

Comments
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Xin vui long dién vao bang tiéng Anh

Nha cung c8p dugc chdp thuan

Tén co s& kinh doanh:

Nha cung cdp dugc chap thuan

Tén co sé kinh doanh:

Nguoi dé lién lac:

Nguoi dé lién lac:

bién thoai: bién thoai:
Fax: Fax:
Bia chi: Bia chi:

Thoi gian dat hang truoc (nhu thi hai, thi tu)

Thoi gian dat hang truoc (nhu th hai, thi tu)

Ngay giao hang:
" IThohail _Bal |Tul INam[ lsaul |Bay[ |chunhat

Ngay giao hang:
" |Thohai[ |Bal |Tul |Nam[ saul |Bay[ |chanhat

Hang hoa cung cap

Hang hoa cung cap

Loi ghi chu

Loi ghi chu
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Record:

1ers

Approved supplier

Business name:

Approved supplier

|(

Business name:

Contact person:

Contact person:

Phone: Phone:
Fax: Fax:
Address: Address:

Lead time for placing an order (eg, Mon for Wed)

Lead time for placing an order (eg, Mon for Wed)

Delivery day(s):

. Mon [ |Tue [ |wed [ |Thu [ |Fri [ |sat | |sun

Delivery day(s):

. Mon [ |Tue | |wed [ Thu | |Fri [ |sat | |sun

Goods supplied

Goods supplied

Comments

Comments
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Xin vui long dién vao bang ti€éng Anh

Nha cung c8p dugc chap thuan

Tén co s& kinh doanh:

Nha cung cdp dugc chap thuan

Tén co sd kinh doanh:

Nguoi dé lién lac:

Nguoi dé lién lac:

pién thoai: bién thoai:
Fax: Fax:
Pia chi: Dia chi:

Thoi gian dat hang truoc (nhu thit hai, thi tu)

Thoi gian dat hang truoc (nhu thi hai, thi tu)

Ngay giao hang:
" |Thahai[ JBal |Tul INam[ |saul |Bay[ |chu nhat

Ngay giao hang:
" |Thahai[ Bal |Tul INam[ |saul |Bay[ |chu nhat

Hang hoa cung cap

Hang hoa cung cap

Loi ghi chu

Loi ghi chu
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Record:

Approved supplier

Business name:

v
Approved supplier

Business name:

Contact person:

Contact person:

Phone: Phone:
Fax: Fax:
Address: Address:

Lead time for placing an order (eg, Mon for Wed)

Lead time for placing an order (eg, Mon for Wed)

Delivery day(s):

. Mon [ |Tue [ |wed [ |Thu [ |Fri [ |sat | |sun

Delivery day(s):

. Mon [ |Tue | |wed [ Thu | |Fri [ |sat | |sun

Goods supplied

Goods supplied

Comments

Comments
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Xin vui long dién vao bang ti€éng Anh

Nha cung cap dugc chap thuan

Tén co s& kinh doanh:

Nha cung cdp dugc chap thuan

Tén co sd kinh doanh:

Nguoi dé lién lac:

Nguoi dé lién lac:

pién thoai: bién thoai:
Fax: Fax:
Pia chi: Dia chi:

Thoi gian dat hang truoc (nhu thit hai, thi tu)

Thoi gian dat hang truoc (nhu thi hai, thi tu)

Ngay giao hang:
" |Thahai[ JBal |Tul INam[ |saul |Bay[ |chu nhat

Ngay giao hang:
" |Thahai[ Bal |Tul INam[ |saul |Bay[ |cChu nhat

Hang hoa cung cap

Hang hoa cung cap

Loi ghi chu

Loi ghi chu
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Record:

1ers

Approved supplier

Business name:

Approved supplier

|(

Business name:

Contact person:

Contact person:

Phone: Phone:
Fax: Fax:
Address: Address:

Lead time for placing an order (eg, Mon for Wed)

Lead time for placing an order (eg, Mon for Wed)

Delivery day(s):

. Mon [ |Tue [ |wed [ |Thu [ |Fri [ |sat | |sun

Delivery day(s):

. Mon [ |Tue | |wed [ Thu | |Fri [ |sat | |sun

Goods supplied

Goods supplied

Comments

Comments
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Xin vui long dién vao bang ti€éng Anh

Nhing mon an cé thit gia cam duoc ndu thudng xuyén va dung cing do trang bi va nhang thanh phan da tieu chudn hod (thé loai,

trong luong, kich thudc) sé khong can phai kiém tra nhiét do6 méi khi ndu, néu tieu chudn thoi gian/nhiét do da cho thdy la bao dam

duoc viec nau nudng dung cach.

Dé ching t6 la mdt mau thoi lugng va nhiét do sé ndu chin an toan mét mon an co thit gia cam, thi can phai co nhang kiém tra sau day:

o N&u thyc phdm dung mau thoi luong/nhiét do dinh san.

e Kiém tra phan day nh&t ciia mon thit gia cam véi mot nhiét ké tham do dé biét chac la no da dat dén 82 do C (néu thuc pham
khong dat duoc nhiét do an toan thi phai gia tang thoi gian ndu va/hoac nhiét dé nau).

e Lap lai viec kiém tra cho dén khi chac rdng moét nhiét do an toan sé dat duoc déu dan (it nhat 1a vao ba lan).

M6n &n ¢6 thit gia cdm:
Chi tiét ndu nuéng

Phuong phap (Thuc phdm da duoc ndu nhu thé nao?) Gid bat dau | Giorndu Nhiét do &
\\EVALE s Ding trang bi nao? Ba dung mau nhiét dé nao? nau xong trung tam
Th& nhat
Tht nhi
Tht ba

Mon an c6 thit gia cam:

Chi tiét ndu nuéng

Phuong phap (Thuc phdm da duoc ndu nhu thé nao?) Gio bat dau | Giorndu Nhiét do &
\FEVALESM Ding trang bi nao? Ba dung mau nhiét doé nao? nau xong trung tam
Th& nhat
Tht nhi
Tht ba

Mon an c6 thit gia cam:

Chi ti€t nau nuéng

Phuong phap (Thuc phdm da duoc ndu nhu thé nao?) Gidr bdt dau | Giorndu Nhiét do &
(\[eEVAL T {sM Dung trang bi nao? Ba dung mau nhiét do nao? nau xong trung tam
Th nhat
Th nhi
Thi ba
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Record:

Dishes containing poultry that are cooked on a repeated basis using the same equipment and standardised ingredients (type, weight,
size etc) will not need to be temperature checked on each occasion if a standard time/temperature has been demonstrated to ensure
proper cooking.

To prove that a time and temperature setting will safely cook a poultry item the following checks must first be made:

e Cook the food using a set time/temp setting.

e Check the thickest part of the poultry item with a probe thermometer to ensure it has reached 82°C (if the food does not reach a
safe temperature increase the cooking time and/or cooking temperature).

¢ Repeat the checks until confident a safe temperature will be consistently reached (on at least three occasions).

Poultry dish:
Cooking details
Time
Method (How was the food cooked?) What equipment | Time started | finished
was used? What temperature setting was used? cooking cooking Core temp Initials
1st
2nd
3rd
Poultry dish:
Cooking details
Time
Method (How was the food cooked?) What equipment | Time started | finished
was used? What temperature setting was used? cooking cooking Core temp Initials
1st
2nd
3rd
Poultry dish:
Cooking details
Time
Method (How was the food cooked?) What equipment | Time started | finished
was used? What temperature setting was used? cooking cooking Core temp Initials
1st
2nd
3rd
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Xin vul long dién vao béng ti€éng Anh

BEEM Nhing mau thoi luong/nhiét do nau thit gia cam

Mbén &n c6 thit gia cam:

Chi ti€t ndu nuéng

Phuong phép (Thuc pham da duoc ndu nhu thé nao?) Gio bat dau | Gio nau Nhiét do &
[\EVAGELIB Dung trang bi nao? Ba dung mau nhiét do nao? nau xong trung tam
Thi nhat
Tha nhi
Tht ba

Mbén &n c6 thit gia cdm:

Chi ti€t ndu nuéng

Phuong phap (Thuc phdm da duoc ndu nhu thé nao?) Gioy bat dau Nhiét do &
\LEVALEGI Dung trang bi nao? Ba dung mau nhiét dé nao? nau trung tam Chir ddu
Thi nhat
Tht nhi
Tht ba

M6én &n c¢6 thit gia cdm:

Chi ti€t ndu nuéng

Phuong phép (Thuc pham da duoc ndu nhu thé nao?) Gio bt dau | Gio ndu Nhiét do &
[\\[EVAGELIB Dung trang bi nao? Ba dung mau nhiét do6 nao? nau xong trung tam
Th nhat
Tht nhi
Tht ba

Mbén an c6 thit gia cdm:

Chi tiét ndu nuéng

Phuong phép (Thuc pham da duoc nau nhu thé nao?) Gio bat dau Nhiét do &
\EVAGERM Dung trang bi nao? Pa dung mau nhiét dé nao? nau trung tam
Th nhat
Tha nhi
Tht ba
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Record:

Poultry dish:
Cooking details
Time
Method (How was the food cooked?) What equipment | Time started | finished
was used? What temperature setting was used? cooking cooking Core temp Initials
1st
2nd
3rd
Poultry dish:
Cooking details
Time
Method (How was the food cooked?) What equipment | Time started | finished
was used? What temperature setting was used? cooking cooking Core temp Initials
1st
2nd
3rd
Poultry dish:
Cooking details
Time
Method (How was the food cooked?) What equipment | Time started | finished
was used? What temperature setting was used? cooking cooking Core temp Initials
1st
2nd
3rd
Poultry dish:
Cooking details
Time
Method (How was the food cooked?) What equipment | Time started | finished
was used? What temperature setting was used? cooking cooking Core temp Initials
1st
2nd
3rd

K& Hoach Kiém Soat Thuc Phdm
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Xin vui long dién vao bang ti€éng Anh

Nhang mon an cé thit gia cdm nhung khong dung méu thoi luong/nhiét do tiéu chuan dé nau thi phai duogc kiém
tra bang mot nhiét ké tham do dé duoc chac chan la chang da dat dén 82 do C.

Nhiét do phai duoc kiém tra & noi day nhat ciia miéng thit (thuong la & uc hay phan trong cung cuia dui).

Néu tham do nhiét dd mot mon trong mot mé hang thi ghi ro diéu nay bang cach danh dau vao cot 4 ‘Mé'.

thang

Théi gian  Thyc phdm v Nhiét d6 Ky tén

O 0 0 ) ) e 0 0 o 0 0 0 | D
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Record:
N

Dishes containing poultry items that are not cooked using a standard time/temperature setting must be checked
with a probe thermometer to ensure that they reach 82°C.

The temperature check should be taken in the thickest part of the meat (usually the breast or the innermost part of
the thigh).

If temperature probing one item in a batch, indicate this by ticking Mthe ‘Batch’ column.

Date Time Food Batch C4 Temp Signed

L O 0 0 0 ) ) e 0 0 e ) e 0 0 ) 0 0 o D | T ) D
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Xin vui long dién vao bang ti€éng Anh

Thuc phdm gi nong duoc git & 60 dé C hay cao hon. Bat ctr thuc phdm nao da duoc git trong 2 gid phai duoc
kiém tra bang mot nhiét ké tham do dé xem thir né con & 60 dd C hay cao hon khong (viec kiém tra nhiét do nay
duoc lap lai cir 2 gio mot lan dé biét la thuc pham duoc git nong).

Ngay Thoi Mén &n Nhiét do Thoi gian

théng gian* Lai chu thich / Hanh déng

trong 2 gi&@  kiém tra

* Thoi gian thuc phdm bét dau duoc git nong

Viéc gi sé sdy ra néu thuc phdm & duéi 60 d6 C?

Néu thuc phdm nong da duoc gitr dudi 60 do C nhung cao hon 21 do C trong hon 2 gio, thuc phdm nay phai dugc bo di.
Néu thuc phdm nong duoc git dudi 60 do C trong 2 gio hay dudi 2 gio, thi thuc phdm nay co thé:

e ham nong ky dén 60 do C, hay cao hon, va don an nong (trén 60 do C), hoac

e dé ngudi xuéng 4 do C trong vong 4 gior va gitr & nhiét do nay dén luc don an.
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Record:

Hot-held food is kept hot at 60°C or above. Any food that has been held for two hours is checked with a
temperature probe to check that it is still at, or above 60°C (this temperature check is repeated every two hours that
the food is hot-held).

Date Time* Food items 2hr temp Time of check Comments / action Initials

* Time the food commenced hot-holding

What if food is below 60°C?
If hot food has been held at a temperature below 60°C but higher than 21°C for more than two hours it must be thrown away.

If hot food has been held at a temperature below 60°C for two hours or less it can either be:

e thoroughly reheated to 60°C, or above, and served hot (above 60°C), or
e cooled to 4°C within four hours and kept at this temperature until it's eaten.
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Thuc phdm sdn sang dé an dé bi hu phai duoc chuyén ché:
e uodp lanh &4 do C hay thap hon
* noéng 660 do C hay cao hon — trir phi thuc pham dé dugc dung trong vong 4 gid sau khi duoc stta soan va giao.

Hay dung hé so nay khi chuyén ché thuc phdm san sang dé an dé bi hu khong dung trong vong 4 tir luc dugc sta
soan.

Xin vul long dién vao bang tiéng Anh

Ngay Loai thuc phdm Thuc phdm ngay truéc  Thyc phdm sau khi Hanh doéng phai c6 — néu thuc
thang (banh xang duych, banh khi chuyén ch& giao truéc khi don &n  phdm da duoc gitr nong tir 4 do C

tréng, canh ga chin v.v.) dén 60 do C trong 4 gio hay hon
Thoi gian Nhiét do Thoi gian Nhiét do 4 gio.
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Record:

Ready-to-eat, readily perishable food must be transported:
e chilled at 4°C or below

hot at 60°C or above — unless it will be eaten within four hours of being prepared and delivered.

Use this record when transporting ready-to-eat readily perishable food that will not be eaten within four hours of
being prepared.

Type of food Food immediately Food after delivery Action taken - if food has been
(sandwiches, quiche, cooked prior to transporting prior to service held between 4°C and 60°C for

chicken wings etc) four or more hours.
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Xin vul long dién vao béng ti€éng Anh

Tiéc tung

Tén budi tiéc:

Khach hang: bién thoai clia khach hang:
Pia diém tiec: Ngay thang:
Loai tiéc gi:

Dich vu thyc phdm: tiéc ruou coctai / bra an duoc phuc vu / ba an tu phuc vy | lthuc an néng | thuc an lanh

Nhng stra soan/ndu nuong gi sé duoc lam tai chd?

Tiec:  Trong nha/ ngoai troi (nhuw 18u) [ghi ro] Thoi gian: 1 ngay / nhing diéu khac [ghi ro]

Nhing tién nghi dé cung cdp thuc phdm: bén trong nha / nhang diéu khac [ghi ro]

S6 luong khach: Gio don an:

Nhang yéu cau dac biét vé viéc kiéng an uéng (nhu dj tng):

Buong dén noi chon co tiéc?

Kiém tra dé biét la nhang tién nghi, thiét bi va dich vu sau day c6 day du tai noi chdn té chuc, va nhing thi nay duoc day du va thich
hop cho viéc cung cdp thuc phdm.

Khéng
ding

Phai can cung cap nhing gi?

Noi ch6n Pung

Nhing tién nghi va trang bi
Viéc tich trd hang héa kho
Khu cung cap thuc pham (kich thudc, xay cét v.v.)
Ban dai
Bon ria chén / ria tay
Viéc tén tri trong td lanh
Viéc tén tri trong ta dong da

Lo nuong

S6 luong bép nau

Gil nébng (n6i cach thay v.v.)

Khu dé riéng cho chén dia do'v.v.
Noi dé cho nhan vién thay quan ao

Tién nghi vé sinh
Nhing dich vy cung cdp
Cung cép dién (va dt ché cdm dién)
Nudc (cung cap nudc uéng duoc)
Chat thai
Nhan vién
DU s6 nhan vién duoc huan luyén
Chuyén ché
Phuong tién chuyén chd thuc phdm thich hop

‘ Nhang thd tuc vé Ké Hoach Kiém Soat Thuc Pham phéi duoc tuén theo khi cung cép thuc phdm ngoai tiém an. Diéu \;
1 S ké ca bat cir yéu cdu vé viéc gitr hé so nao. 1
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Record:

Name of function:

Client:

Client telephone:

Venue:

Date:

Style of function:

Food service: Cocktail / served meal / buffet meal

[ Jhotfood [ |cold food

What food preparation/cooking will be carried out on site?

Event:  Indoor / outdoor (eg, tent) [specify]

Duration: 1 day / other [specify]

Catering facilities: In building / other [specify]

Guest number(s):

Serving time(s):

Special dietary needs (eg, allergies):

What is the access to the venue?

Check that the following facilities, equipment and services are available at the venue/site and that they will be suitable and sufficient

for the catering activities to be undertaken.

Venue
Facilities and equipment

Yes No What needs to be provided

Dry goods storage

Catering area (size, construction etc)

Benches

Sinks / hand washbasins

Fridge storage

Freezer storage

Oven(s)

Number of hotplates

Hot-holding (bain-marie etc)

Clearing zone for used/dirty dishes etc

Staff changing area

Toilet facilities

Services provided

Electricity supply (and sufficient electrical points)

Water (potable water supply)

Waste

Staff

Sufficient trained staff available

Transportation

Suitable means of transporting food

requirements.

i ‘ The procedures in the Food Control Plan must be followed when catering off-site. This includes any record keeping

K& Hoach Kiém Soat Thuc Phdm
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