
	STEP
	HAZARD
	CONTROLS
	CORRECTIVE 
ACTION
	RECORDS KEPT

	PURCHASE

	Physical contamination
High risk food 
contaminated with food poisoning bacteria or toxins 


	Stock purchased from:

-

-

-

-

-
-
and
Delivered by:

-
-

-

-
	Change suppliers if products consistently fail delivery checks
	

	RECEIPT OF FOOD


	Physical contamination

High risk food contaminated with food poisoning bacteria or toxins
	All stock visually checked by catering staff for damage, poor quality,  and expired use by dates at place of purchase or on receipt from delivery man. 

	Stock refused if of poor quality, damaged,  out of date  or out of temperature control 
	

	STORAGE


	Physical contamination
Growth of food poisoning bacteria, toxins on high risk foods & further microbiological contamination


	All food to be covered and

dry goods stored in lidded containers to prevent physical contamination

Raw meat will be stored separately/at the bottom of the fridge. 

Unprepared  vegetables & fruit will stored above the raw meat, but below high risk & ready to eat foods
Target refrigerator air temperature of 5° C or below, to ensure food temperature of less than 8°C
Staff will label all refrigerated high risk food  with a use-by date of 48 hours, unless the product label gives a shorter/longer shelf life

	If over 5°C – check again in 1 hour.  If still not back below target temperature place high risk foods in another refrigerator and report to manager

Discard food with expired use-by label
	Daily temperature checks recorded in kitchen diary and initialled by staff

Corrective action recorded in kitchen diary



	PREPARATION

	Contamination of high risk foods
Growth of food poisoning bacteria
	Antibacterial soap to be used at wash basins. Taps turned off using a paper towel.
Raw meat preparation will be done by the butcher  - handling will be packet to pan only.
Dish cloths will be discarded/put in the wash bucket once they have been used on a raw meat/vegetable area to reduce the risk of cross contamination, 
or 

disposable cloths/paper towel will be used.

Reusable cloths will be washed on a hot wash

Disinfection of food/hand contact surfaces with  a kitchen safe, non fragranced antibacterial spray (BSEN 1276, BS EN 13697 or equivalent), ensuring instructions are followed correctly
Colour coded chopping boards & knives  to be used to prevent cross contamination from raw to ready to eat foods

Raw and high risk foods will be handled/prepared separately, with surfaces being adequately cleaned with hot water and detergent, & then disinfected with antibacterial spray between tasks.  
Raw meat/veg with soil  will not come into direct contact with the work surface.
Food equipment and utensils will be cleaned & disinfected in the dishwasher. Items used for raw meat/veg with soil  will be placed straight into the dishwasher
OR

Food equipment and utensils used for raw meat/ vegetables with soil  will  be cleaned separately and then heat disinfected with boiling water.  The sink will then be given a two stage clean.
OR

Food equipment and utensils used for raw meat/ vegetables with soil  will  be cleaned separately and then stored separately.  The sink will then be given a two stage clean.
Sinks will be cleaned and then disinfected between different use. Food will not come into direct contact with the sink
Food items must be covered, or placed in containers, as soon as possible to prevent the risk of physical contamination

	Replace boards when worn

	

	COOKING 

REHEATING


	Survival of food poisoning bacteria
	Target core temperature of 

+75° C
AND/OR
All items are cooked until piping hot.  Items are brought to the boil.

Follow the manufacturers cooking/reheat instructions
Separate utensils used for raw and cooked meats

	Continue cooking/reheating until piping hot

	Records kept if food  is probed

	COOLING


	Growth of food poisoning bacteria.
Production of toxins by bacteria
Contamination by food poisoning bacteria
	Food to be cooled within 90 minutes before placing in the refrigerator or freezer
	Portion or cut into smaller pieces for cooling, 

Pour liquids into a shallower container to cool
	

	HOT HOLDING
	Growth of any surviving spores or food poisoning bacteria.

Production of toxins by bacteria
	Hot food will be kept above 63 C or discarded after two hours
	Adjust thermostat and check again
	Record checks and any corrective action in kitchen diary - to be initialled by staff


       This document will be reviewed and updated, as necessary, when the menu or procedures change.  

       The date of the review will be recorded in the kitchen diary
        IF ANY OF OUR CONTROLS FAIL WE WILL WRITE DOWN 
· WHAT HAS GONE WRONG 

· HOW WE CONTROLLED OR CORRECTED IT 

· WE WILL THEN REVIEW OUR PROCEDURES


