INSPECTIONS 0 Clean Hands DENETIMLER @ Clean Hands
Getting ready for an Food safety in your language Deneti me haz,l rlan ma Food safety in your language

-i nspection Sadece denetci geldiginde degil, her giin hazir olun.

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.

€@ EVRAK ISLERI

E Kayitlar giincel

o Gida giivenligi paketinizi is
yerinde bulundurun

@ Glnlugund her glin doldur

@ Bir sonraki denetime kadar ginliik
sayfalarim saklayin

Why? Gorevli, sadece ne kadar temiz oldugunuzu degil,
gida giivenligini nasil sagladigimzi da kontrol eder.

© TEMizZLIK

Temizleyin ve
dezenfekte edin

® Temizlik programimza uyun

o Etiketinde BS EN 1276 veya 13697
standardi belirtilen bir dezenfektan kullanin

o Kimyasallan gidalardan uzakta saklayin

Why? lyi temizlik yaptigimz1 kanitlayabilmelisiniz.

Kayitlarimzi gosterin.

m Sorulara diiriistce cevap verin.
Gorevliye neleri daha iyi

yapabilecegdinizi sorun.
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€) SICAKLIKLAR

a Buzdolabi 5 °C
veya daha diisiik

@ Buzdolaplarini ve dondurucular giinde en
az bir kez kontrol edin

@ Yasaya gore, sogutulmus gidalarin sicakligi
higbir zaman 8 °C’nin lizerine ¢ikmamalidir

@ Sicak yiyecekleri 63 °C veya lizerinde tutun

Why? Yeterince soguk veya sicak tutulmayan gidalarda
mikroplar lreyebilir.

@ PERSONEL

5: Egitimli personel

@ Personele hijyen ve alerjenler konusunda
egitim verin

@ Tum egitimleri not alin

@ Calisanlar hasta olduklarinda size bunu
bildirmek zorundadir

Why? Calisanlar kurallar bilmeli ve her glin
bunlara uymalidir.

Sorunlar1 hizla ¢oziin.
Gorevli size neleri iyilestirmeniz
gerektigini soyler. Degisiklikleri
yapin ve kanitlarini saklayin.
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Based on Food Standards Agency and NHS advice.
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