FOOD HYGIENE

What your hygiene rating

means

Clean Hands

Your sticker shows customers how well you keep food safe.

€@ THE SCALE

* From 0@
to5
@ 5 means hygiene standards are very good

@ 3 means standards are
generally satisfactory

o O means urgent improvement
is necessary

Why? Customers can check your rating online before
they buy from you.

€ BUILDING

Clean and
in repair

e How clean and tidy the kitchen is
e Layout, lighting, air flow and facilities

@ How you keep pests out

Why? A clean building in good repair is easier to
keep safe.

You can ask for a new visit.
Make the changes first. Send

your council proof, such as
photos. Most councils charge
for this.

© HANDLING

- How food
- is handled

@ How you prepare and cook food
@ How you reheat and cool food

e How you store food

Why? Safe handling stops germs getting into food.

© VANAGEMENT

ﬁ Records and
training
o Written food safety procedures

o Staff training

@ Records of safety checks

Why? To get the top rating, you must do well in all
three areas.

You can appeal.

Do it within 21 days of getting
your rating. Talk to the

officer first.

DISAGREE?

Food safety in your language

XUTNEHA HA XPAHWUTE

KakBO 03HauyaBa BalLlaTa

OLEeHKa 3a XUT'neHa

Clean Hands

Food safety in your language

Bawwnar CTUKep NoKa3Ba Ha KIIMeHTUTE KOKO Ao6pe ce rpmxunTe 3a

6e30nacHOCTTa Ha XpaHuTe.

© MAWABDLT

* OoT0 05

5 03HayaBa, Ye XUrMeHHNTe CTaHAAPTU ca
MHoro go6pu

3 03HayvaBa, 4e CTaHOapTUTe KaTo LAIo
Ca 3al0BONINTENHN

0 03HayvaBa, Ye e HeobXxoaUMO
cnewHo I'IOJJ.OﬁpeHVIE

Why? KnneHTWTe MoraT Aa NpoBepsT BallaTa OLEeHKa OHNaliH,
npeay Aa HanpaBsT MOKyrMKa oT Bac.

e CrPAOA

Yuct n B n3npaBHo
CbCTOSIHUNE

Konko uucta v nogpeneHa e KyxHsTa

MnaHpoBKa, OCBETNEHNE, BEHTUNALMA
n obopynsaHe

@ Kaxaa npeanasuTe foma cu ot BpeaTeny

Why? Yucrata 1 ao6pe noaabpaHa crpaza e no-necHo Aa ce
onasu B 6e30MmacHoO CbCTosiHME.

Mo)keTe ga nouckate HoBa BU3UTa.

MbpBO HanpaseTe NpoMeHuTe.
HE E 5? M3npateTe Ha obLMHaTa JOKa3aTeNCTBa,
HanpumMep CHUMKW. MoseyeTto 06LLU/IHI/I

cbbupat Takca 3a ToBa.

€©) OBPABOTKA

=v Kak ce 6opaBu c
- XpaHaTta

° Kak nogroreate u npuroTeATe XpaHata

Kak ga 3atonnsite n oxnaxagate XpaHaTa

Kak CbXpaHABaTe XpaHaTta

Why? Be3onacHoTo 6opaBeHe ¢ xpaHaTa npeaoTepaTsaBsa
nonajaHeTo Ha MUKpPo6y B Hes.

Q YMPABJIEHUE

ﬁ Pekopau n
TPEHUPOBKM

@ MvcMeHu npoLieaypy 3a 6e30NacHOCT Ha XpaHuTe

([ ]
° ,ﬂOKyMeHTaLLI/Iﬂ 3a NPOBEPKUTE 3a 6e3onacHoCT

O6y4eHmne Ha nepcoHana

Why? 3a fa nony4uTe Haii-BMCoKaTa OLieHKa, TpsibBa aa ce
npeacTaBuTe ao6pe v B TpuTe obnacTu.

MoxkeTe ga
o6)xansare.
HanpaBeTe ro B paMmkute

HE CTE Ha 21 gHun oT
CbIrnNnACHWU? nosy4yaBaHeTo Ha
oueHkaTa Bu. Mbpso
noroeopeTe C
ANTbXXHOCTHOTO NnLe.
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