FOOD HYGIENE

What your hygiene rating

means

€@ 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.

Clean Hands

Your sticker shows customers how well you keep food safe.

© 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

Based on Food Standards Agency and NHS advice.

FIFTEHA XAPYOBUX NPOAOYKTIB

LLlo o3Haya€ Ball PeNnTUHT

ririeHm

Clean Hands

Balua Haknerka 4eMOHCTPYE Ki€EHTaM, HaCKiNbKy peTenibHO BU

n6aeTe Npo 6e3mneKy xap4oBUX NMPOAYKTIB.

0 LWKAJA

* Bin, ®© no 5

@ 5 03HAYaE, L0 CTAHAAPTY TiriEHN [yXKe BUCOKI

@ 3 03Hayae, Lo CTaHAaPTV 3araiom
€ 32[0BiNTbHUMU

o O 03Havag, wo HeobXiAHO TePMiHOBO BXWTU
3axofiB 415 NOAiNLWeHHs cuTyauii

Why? [MoKynLi MOXyTb NepeBipUTy Balll PENTUHT B
IHTepHeTi, NepLU HiXX 3po6uTK y Bac NOKynKy.

© syaiBHMLUTBO

Y XopoLIoMYy CTaHi
Ta cnpaBHUM

@ HacKinbkn KyxHsi 4ncTa Ta oxariHa
@ [NaHyBaHHsl, OCBITNIEHHS, LMPKYNsLis
noBiTPS Ta iHPpacTpyKTypa

° AK 3aXMCTUTUCA Bif, LUKIAHWKIB

Why? Y ynctomy Ta fobpe yTpumyBaHoMy GyanHKY neriie
3a6e3neyntu Gesneky.

Bu moxeTe noaaTu 3asBKYy Ha

MOBTOPHWIA Bi3UT.

CrnoyaTky BHeCiTb 3MiHW. Hagiwnite oo
MiCbKOi paau niaTeepaKytoYi

[OKYMeHTW, Hanpuknaga, ¢oTorpadii.

BinbLUicTb MiCbKMX pap, CTAryloTb 3a

ue nnary.

Q OBPOBKA

- SIK NnoBOAATHCA 3
npoaykramm
Xap4yyBaHHA

@ ‘IKTOTyBaTV Ta MPUroTyBaTH Xy
@ ‘1K PO3irpiBaTi Ta OX0N0MKYBATN DKY
o Sk 3bepiratn npoaykTu

Why? [JoTpMMaHHs NpaBun 6e3re4Horo NoBOKEHHS 3
npoayKTamu 3anobirae NoTpanasHHIO MiKpoopraHismis
y Ky.

@ YnPABNIHHA

ﬁ Pekopau Ta
TPeHYBaHHSA

@ [MMcbMOBI Mpoueaypy wopao 6esnekn
XapYoBYIX MPOLYKTIB

@ HaBuaHHs nepcoHany
@ 3anucu npo nepesipku 6esneku

Why? LL|06 oTpUMaTh HalBHLLY OLIHKY, BU MOBUHHI
roKa3aTh XOPOLLi pe3ynbTaTi y BCiX TPbOX HanpsiMKax.

Bu moxxete nogatun
anensuiio.

3po6iTh Le npoTsrom 21

[IHS1 3 MOMEHTY OTPMMaHHS
ouiHKuK. CnoYaTKy norosopith
i3 odiuepom.

HE 3rogHi?

Food safety in your language

Based on Food Standards Agency and NHS advice.
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