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.
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€ 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.

KONTROLY

Priprava na kontrolu

Budte pripraveni kazdy den, nielen vtedy, ked' pride inSpektor.

€@ ADMINISTRATIVA

Zaznamy su
aktualne

@ Maijte balicek tykajuci sa bezpecnosti
potravin vzdy po ruke

o Kazdy den si vypliujte svoj didr
@ Stranky dennika si uchovajte az do
nasledujucej kontroly

Why? Inspektor kontroluje, ako zabezpecujete
bezpeénost potravin, a nie len to, ¢ mate v
prevadzke cistotu.

© CISTENIE

Vycistit a
dezinfikovat

@ Dodrziavajte svoj
harmonogram upratovania

@ Pouzite dezinfekény prostriedok, na ktorého
etikete je uvedené, Ze splina normu BS EN
1276 alebo 13697

o Chemikalie skladujte mimo
dosahu potravin

Why? Musite byt schopni preukazat, ze viete
dobre upratovat.

Ukazte svoje zaznamy.

V TEN DEN Od;'aoyedajte ne? ot.azky Uprimne.
Opytajte sa policajta, ¢o by ste

mohli robit lepsie.
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€ TEPLOTY

teplotou 5 °C

a Chladnicka s
alebo nizsou

@ Chladnicky a mraznicky kontrolujte aspon
raz denne

o Podla zédkona nesmie teplota chladenych
potravin nikdy prekrocit 8 °C

@ Teplé jedlo uchovavajte pri teplote 63 °C
alebo vyssej

Why? V potravinach, ktoré nie su uchovavané v
dostato¢ne chladnom alebo teplom prostredi, sa mézu
rozmnozovat baktérie.

@ PRACOVNICI

v —  Kvalifikovany
v —  personal

® Zaskolenie persondlu v oblasti hygieny
a alergénov

@ Zapiste si vSetky tréningy

@ Zamestnanci su povinni vas informovat, ak
su chori

Why? Zamestnanci musia poznat pravidla a kazdy den
ich dodrziavat.

Problémy rieste rychlo.
PO Prislunik vdm povie, ¢o treba vylepsit.
Urobte zmeny a uchovajte si o tom dokaz.

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