FOOD HYGIENE

Running a food business

For anyone who sells food or runs a kitchen.

€@ REGISTER

o Register
@v 28 days first

@ Register with your council 28 days
before you open.

e It's free. Home kitchens and market
stalls too.

@ Expect an inspection.

Why? It’s the law, and it lets the council help you.

© ALLERGEN INFO

. Tell customers
14 allergens

e Tell customers which of the 14
allergens are in each dish.

e Food you pre-pack to sell needs a full
label, allergens in bold.

e Update it when recipes change.

Why? Wrong information can Kill.

Your hygiene rating.
Inspectors check food handling,
the kitchen and your records.

cleanhands.org.uk

Clean Hands

Food safety in your language

© PLAN & RECORD

+ — Write it down
v —  every day

o Keep a written food safety plan,
such as the free ‘Safer Food
Better Business'.

e Record fridge and cooking
temperatures.

@ Check the kitchen when you open
and close.

Why? Records prove you are in control.

@ STAFF & KITCHEN

9. Trained staff,
a@Be» gafe kitchen

® Train everyone who handles food.

e Have a separate hand-wash sink with
hot water.

e Keep pests out. Act fast on any signs.

Why? Germs spread through people and places.

5 means very good.
AIM FOR 5  Show your sticker. It's the

law in Wales and NI.

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

XUTNEHA HA XPAHWUTE

YnpaBneHuve Ha
npeanpusTue B

XpaHUTeNHaTa MHAYCTpUS

3a BCeku, KOWNTO NpojaBa XpaHa U ynpasnsiBa KyxHsi.

0 PETCTPUPAIA CE

) Peructpupaiite ce 28
AHW npean
&V OTKpUBaHeTO

Peructpuipaiite ce B o6LmHaTa 28 fHK
npean oTKprBaHeTo.

PY ToBa e 6e3nnaTHo. BKIIOUYNTENHO 1 B JOMALLHUTE
KyXHW, N Ha NasapckuTe cepruu.

OyakBaiiTe NnpoBepkKa.

3aw40? ToBa e 3aKOHBT 1 TOil N03BO/ISIBA Ha OBLUVHCKUS CbBET Aa
B/ MOMOTHe.

NMHDPOPMALNA 3A

ANEPFEHUTE
NHudpopmupaiite
. KneHTUTE 3a 14-Te
anepreHa

YBegomeTe K/IMeHTHTe Kou OT 14-Te anepreHa ce
CbAbpXaT BbB BCSKO SICTHE.

XpaHuTenHuTe NpoayKTu, KOUTO onakosaTe
npenaBapuTenHo 3a npogaxba, TpsibBa Aa UMaT
Mb/eH eTVKET, KaTo anepreHuTe ca oTbenssaHu ¢
yne6eneH Wwpndt.

° AKTyaJ'II/I3I/IpaI7I ro, Korato peuenTuTe ce NPOMEeHAT.

3awo? HesepHaTa MHGOPMaLNA MOXe Aa 6bae CMbPTOHOCHA.

BawaTta oueHKa 3a XurneHa.

WNHcnekTopuTe npoBepsiBaT HauYMHa Ha
OT® 005 pure Nposep
paboTa ¢ XpaHuTe, KyxHsTa 1 BallaTta

[OKyMeHTaLus.

Clean Hands

be3onacHOCT Ha XxpaHuUTe Ha BaLLUs e3UK

NMNTAHUPAHE U
3AMNMNCBAHE

V -

V - 3anucBaii ro BCeKU ieH

MopabpXkaiiTe MMCMeH nnaH 3a 6e30MacHOCT Ha
XpaHwuTe, KaTo Hanpumep 6e3nnaTtHus ,Safer Food
Better Business®.

3anvcBaiiTe TemnepaTypuTe B XNaAunHuKa u
npu roTeeHe.

MpoBepsiBaiiTe KyxHsiTa, KOraTo oTBapsiTe
 3aTBapATe.

3awo? [laHHNTe [JOKa3BaT, Ye B/e MaTe KOHTPOI.

o MEPCOHAJT U KYXHS

o9, O6y4eH nepcoHan,
adB®» Ge3sonacHa KyxHs

O6yueTe BCUYKM, KOUTO PaBOTST C XpaHU.

OcyrypeTe oTAeNHa MUBKa 3@ PbYHO MUEHE C
Tonna Bofa.

He ponyckaiite Bpegutenu. Pearvipaiite HesabaBHO
npu NbpBUTE NPU3HaLW.

3aw0? MYKpPOOpraHn3mMuTe ce pa3npocTpaHsiBaT Ypes xopata
1 MecTaTa.

5 o3HavaBa
»MHOro po6pe*,
MOCTABETE CH MokaxeTte cTukepa cn. ToBa
3A LEN 5 € 3a[Ib/DKNTENTHO MO 3aKOH
B Yenc n CesepHa
Wpnanaus.

Bb3 ocHOBa Ha NpenopbKuTe Ha AreHUUMsiTa 3a XpaHUTEeNHU CTaHAAPTY 1

cleanhands.org.uk

HaumoHanHaTta 3apaBHa cnyxba (NHS).
Moke Aa ce pasneyaTBa u cnopens 6eannatHo.
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