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VERY GOOD

By following the advice given out in this book you
should be able to achieve and maintain a good
Food Hygiene Rating for your business
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FOOD SAFETY

How to achieve and maintain a good food
hygiene rating.

This booklet is aimed at giviig you enough knowledge and
information to ensure that you can achieve\and maintain a high
food hygiene rating.
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Things like change of ownership, providing a different service (take
away etc.), changing over to sous vide or cook chill are the sort of
things you need to inform them of.



How the food safety inspection and the
Food Hygiene Rating System actually works
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How the Food Hygiene Rating is achieved

Each of these three areas is scored and the range of the scores is
“0” = good to 30 = “Poor”.

It's then simply a case of dg
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How the new national food hygiene ratings will be
calculated
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The food hygiene rating given depends on how well the business does overall and the
area(s) that need improving the most.

FOOD HYGIENE RATING
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There is an appeals procedure if you think this is unfair and you
can evidence something about the audit that for example was
missing at the time of inspection. Once you have been given a
rating than you are stuck with it for a minimum of 3 months. The
LA may charge you for a revisit but the inspection will again be
e down depending on

what they find.
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They should be available on a 24-hour callout, undertake a pre-
contract survey. Contractors should be accompanied on all visits, it
is important that any bait stations should be individually dated.
Contractors and other visitors should be issued with single use
disposable suitable coats and hats (light coloured).

Ventilation
Basically there is no set ngmber of change per hour but kitchens
are very warm places And ion should be adequately

pRably possible.
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Food should be ste i [ proof containers that are
labelled and have lids, labels to show conténts and have any
allergen information put on them. |l would also keep the original
label pn file and not “top up” but yse a cleap container, every time
a refjll is needed.

Fopd should then be placed in the approprigte fridge/freezer or dry
store~tis important that any frgzen food iscorrectly thawed out.
Preferably in a clean container with a cover and labelled and
dated. If the food is raw then this should be stored below cooked
Ready to Eat food.




On no account should poultry be thawed out in a sink or washed
as this will simply spread any bacteria onto work surfaces

Food should be prepared in the appropriate area and allowing for
no microbial or allergenic cross contamination. i.e. using colour
codes and separate equipmg you doQ’'t have enough space to

BS EN 13697.

Cooking Reheating
Food should be rapidly copKe able-core temperature i.e.
+750C for 30 seconds (ggoe [ 5 gland) and +820C for
reheating in Scotland 1! :
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correct/cookingteqpératures have been achieved and the integrity
of the pag is OK. OncCg a product has been\opened it should be
used within 2 days.




Confidence in Management

Appropriate systems and checked in place to ensure food is
safe to eat.

Basically most caterers havg Safer FoodRetter Business (SFBB)
or their Scottish or Northerf Ireland equivalent. Full-blown HACCP
is usually the reserve of Manufacturers or large-scale caterers.

There is also a manageé : end of this, which
covers things like ope; ing efiecls, daily diary, 4 weekly
pplier and contact details
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Industry Guideline for Catering

It's probably worth mentioning at this point that there is a Good
Practice guide for Caterers from the British Hospitality Association,
which is available from the Highfield website.
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You need a declaration for all new and existing staff, visitors
including maintenance staff and pest contractors, delivery people.
They should be signing a new one on returning from an iliness, on
return from abroad or if they have been dealing with a sick relative.

https://www.food.gov.uk/busifiess-
industry/quidancenotes/hyg{quid/foodhand rsquide

3/Hand washing notide
| would suggest downloas| wash poster available
on my website. Print it ouff Rjnate it and put 1§ near the hand

wash sink. Only use Pritt sigled tape not blu tak or
drawing pins. /
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re you buy thg 8 gle reptrtablesupplier. A list of
suppliets®ag be found oh this linkjand thefrelevant BS EN 1276
and BS EN1369%{isinfectants are listed. Suggest go for one with
a shorf contact time. http://www.djsinfectan{-info.co.uk

7/Foqd Information
Therg is a free to download handpook on fdod safety on my
website www.steve-pepper.co.ulf . | would download this, print it
ourfand have a reference copy gn the SFBR file. | would also have
a reference to the BHA Catering Guide.




In conclusion

By having all these in place you will be able to demonstrate to an
EHO/P that you have everything under control and create a good
first impression.
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