INSPECTIONS

Getting ready for an

inspection

Clean Hands

Food safety in your language

Be ready every day, not only when the inspector comes.

€@ PAPERWORK

Records
up to date

o Keep your food safety pack on site
@ Fill in your diary every day

o Keep diary pages until the
next inspection

Why? The officer checks how you manage food
safety, not only how clean you are.

© CLEANING

Clean and
disinfect

o Follow your cleaning schedule

@ Use a disinfectant with BS EN 1276 or
13697 on the label

@ Store chemicals away from food
Why? You must be able to prove that you clean well.

Show your records.

ON THE DAY Answer qu?stions honestly.
Ask the officer what you

can do better.

cleanhands.org.uk

€ TEMPERATURES

a Fridge
5°C or less

o Check fridges and freezers at least
once a day

e By law, chilled food must never be
above 8°C

o Keep hot food at 63°C or above

Why? Germs can grow in food that is not kept cold
or hot enough.

O STAFF

v — Trained
v —  staff

e Train staff in hygiene and allergens
o Write down all training

e Staff must tell you if they are ill

Why? Staff need to know the rules and follow them
every day.

Fix problems quickly.

AFTER The officer tells you what to
improve. Make the changes and
keep proof.

Based on Food Standards Agency and NHS advice.
Free to print and share.

NMPOBEPKMW

NMoaroroBka 3a NpoBepkKa

BbaeTe NoaroTBeHV BCEKM [eH, a He camMo KoraTo gonae

NHCMEKTOPDBT.

0 OOKYMEHTALMSA

ﬁ AKTyanHv paHHu

@ [pbXTe KOoMrneKTa 3a 6e30MacHOCT Ha
XpaHuUTe Ha MSCTO

@ [lonbniBaii AHEBHMKA C1 BCEKM AeH

) C'bXpaHHBaVITe CTpaHuunTe oT AHEeBHUKa A0
cnenpalliaTta npoBepka

Why? MHCnekTopbT NpoBepsiBa Kak ce cnpassTe
c 6e30MacHOCTTa Ha XpaHuTe, a He camo Aanu
noaabpXaTte YNACTOTa.

© NOYNCTBAHE

Mouucrtere n
Ae3snH$ekuupaiite

o Cnassaiite rpaduka c1 3a nouncTeaHe

@ /13non3saiiTe AesMHdEKTAHT, Ha eTUKeTa Ha
KOWTO e NMocoYeHo, Ye OTroBaps Ha CTaHZapTa
BS EN 1276 nnu 13697

° C'bXpaHﬂBaVITe XUMUKanuTe faney ot XpaHata

Why? Tpﬂﬁsa A3 MOXeTe fa JOoKaxeTe, e
noyncrteate gobpe.

MoKaXn AOKYMeHTUTe Cu.
B OEHS OTrosapAiiTe YeCTHO Ha BbMpoCKTe.
a MonwuTaiiTe CNYXWUTENs KakBO MOXeTe

[a HanpasuTe no-gobpe.

cleanhands.org.uk
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Q TEMMEPATYPU

XnaannHuk npu
Temnepatypa 5 °C
nian Nno-HUCKa
o [poBepsiBaliTe XnaguiHULuTe 1 ppusepute
MoHe BeAHbX Ha AeH
o CbrnacHo 3akoHa Temneparypara Ha
ox/lafileHnTe XpaHu HUKora He Tpsibea Aa
HajBuLlaBa 8 °C
e 'loAnbpxaiite Tonnarta xpaHa Ha
Temnepatypa 63 °C Unun No-BmMcoka

Why? MukpoopraHusmuTe mMoraT [a ce pasMHOoXaBaT B
XpaHarta, KOATO He Ce CbXpaHaBa Npw AOCTaTbYHO HUCKa
VAN BUCOKa Temnepartypa.

@ nEepPcoHAN

v —  KBanuéuumpaH
v/ —  nepcoHan

° O6y-|eH|/1e Ha nepcoHana no xurneHa
n anepreHn

° 3anuiuerte BCUYKN TPEHUPOBKN

o Chyxurenute TpsibBa Aa BN yBEAOMST, aKo
ca 60nHn

Why? CnyxuTtenute Tpsi6Ba fja No3HaBaT npasunaTa u aa rvu
CnasBaT BCeKM [eH.

PeluaBaiiTe npo6nemute 6bps3o.
Cﬂy)KVITeJ'IﬂT BU NOCOYBa KakBO TpﬂﬁBa
fa nopobpwuTe. HanpaseTe NnpoMeHuTe 1
3anaseTe AOoKa3aTesicTBaTa.

CNnER

Based on Food Standards Agency and NHS advice.
Free to print and share.
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