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.

IHCREKUIT

MigproroBka no nepesipKu

Clean Hands

Food safety in your language

BynbTe roTosi LWLOAHS, @ He NnLLe TofAj, KoM NPUXOAUTb iHCMEKTop.

€ LOKYMEHTALYA

ﬁ JlaHi oHoBneHo

@ TPvMaliTe Ha po6odomy Micui Habip
3aco6iB aNna 3abesneyeHHs 6e3nexkun
Xap4oBUX NPOAYKTIB

° 3anucyinTe y CBill LLOAEHHVK LLOAHS

o 30epiraiite CTOpiHKY LWOAEHHNKA A0
HacTynHoi nepesipkn

Why? |HCcnekTop nepesipsie, ik BU 3abe3neyyeTe 6e3neky
Xapy4oBUX NPOAYKTIB, a He NNLLIE Te, HAaCKINbKM Y BaC YMCTO.

© nPUBNPAHHS

O4yuLEeHHsa Ta
AesiHdekuin

o JoTtpumyiiteck rpadika nprbupaHHs

@ BvikopucTosyiTe AesiHgikytouni 3aci6, Ha
EeTUKETLi SKOro BKa3aHo BiAnoBigHICTb
cTaHgaptam BS EN 1276 abo 13697

° 36epiraiTe ximiyHi pe4oBUHM Noaani Bif,
NPOAYKTIB XapyyBaHHS

Why? By NoBVHHi 6yT1 B 3M03i OBECTU, LLIO
no6pe npubrpacete.

MokaxiTb CBOi JOKYMEHTU.

BignosiganTe Ha 3anuTaHHS
Y LLEW OEHb YecHo. 3anuTanTte
CniBpPO6ITHYKA, L0 MOXHa

3pobuTn KpalLe.

cleanhands.org.uk

Q TEMMNEPATYPU

XonogunbHUK: 5 °C
a60 MeHLue

o 'lepesipsiiiTe XONOAUbHNKI Ta MOPO3UbHI
Kamepu NpuHariMHi pas Ha AeHb

@ 3riAiHO i3 3aKOHOM, TemnepaTypa
OXOJSTO[KEHUX NPOAYKTIB HIKOMW He NOBUHHA
nepesuLlyBsaty 8 °C

o 30epirarite rapsuy xy npv Temnepartypi 63
°C abo BuLLe

Why? MiKpoopraHi3amn MoxyTb PO3MHOXYBaTUCS B
npoaykTax, siki He 36epiraloTbcsa Npy 4OCTaTHBO HU3bKIl a6o
BVICOKIIn TeMnepaTypi.

@ nepcoHAn

v —  KBanipikoBaHuM
v/ —  nepcoHan

@ [poBecTn HaBYaHHA NepcoHasy 3 NuTaHb
ririeHn Ta aneprexis

@ 3anuLLiTb yCi TpeHyBaHHS

° CniBpo6ITHNKM NOBUHHI NOBIAOMAATY BaM,
AKLLO BOHW 3axBOPInun

Why? CniBpobiTHVKM NOBUHHI 3HaTV NpaBuna Ta
[OTPUMYBAaTUCA iX LLOAHS.

LLiBnako Bupiwyite npo6nemu.
CniBpobITHNK BKa3ye, LLO came
noTpibHO BAOCKOHaNUTH. BHeCiTb
3MiHUW Ta 36epexiTb NiaTBEPAXKEHHS.

nicna

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