FOOD SAFETY PLAN

Safer Food, Better
Business

A free pack from the FSA to help small businesses keep food
safe.

NJAH 3A BESONMACHOCT HA XPAHUTE

Safer Food, Better Business

besnnaTeH naket oT FSA, npefHa3sHa4yeH [a NOMOrHe Ha Masnkute
npeanpusaTUs 4a ocurypat 6e3onacHoCTTa Ha XxpaHuTe.

Clean Hands

Food safety in your language

Clean Hands

Food safety in your language

© wHoO FOR

Small
businesses

@ Restaurants, cafés and takeaways
@ Retailers, such as small shops
o Childminders and care homes

Why? It is written for small businesses that do not
have a food safety expert.

© DiARY

Daily
diary

o Do opening and closing checks every day
@ Write down any problem and what you did

o Do areview every 4 weeks

Why? The diary is how you prove that you follow your
safe methods.

Download it free from GOV.UK.
There are packs for caterers,
Al iy retailers, childminders and

care homes.

cleanhands.org.uk

© METHODS

v — Safe
v —  methods

@ Cross-contamination and cleaning
@ Chilling and cooking
e Management

Why? Each safe method tells you what to do and why
it matters.

@ RECORDS

Keep
records

o Keep diary pages until the next inspection
@ Paper or electronic records are both fine

o Update the pack when your menu changes

Why? The officer will ask to see your records at
the inspection.

Make it fit your business.
USE IT Change the pack to match what you
do. Keep it in the kitchen.

Q 3A KOIo Q METOAU

Mankwu VY —  Besonachu meToau
npeanpuaTusa V-

@ PecTopaHTu, KadeHeTa 1 3aBefieHNs 3a XpaHa
33 BKbLLM

) Kp'bCTOCaHO 3aMbpcsBaHe N NOYNCTBaHe

o OxnaxpaHe 1 roteeHe
@ Tbprosuy Ha Ape6HOo, KaTo Hanpumep

@ YnpaBneHve
Masikn MarasuHu

@ /vua, npefocTaBALLIM FPUXM 38 Aeua, 1

AOMOBE 3a HaCTaHABaHe

Why? Toll e npeiHa3Ha4eH 3a Manky NpeanpusTUs, KOUTO He
pasnonarar CbC CneLyanucT no 6e3onNacHoCT Ha XpaHuTe.

Why? Bceky 6e30naceH MeToz, BU 06siCHsIBa KakBo Aa
HanpaBuTe 1 3aLL0 TOBa & BaXXHO.

e OHEBHUK ° PEKOPOU

E)xepHeBeH
BopeTte otyetn
OHEeBHUK
o Bceku neH M3BbpLUBaliTe MPOBEPKM Npu ° CbXxpaHsiBaliTe CTpaHMLMTE OT AHEBHMKA A0
OTBapsiHe 1 3aTBapsHe cnefpallaTta npoeepka
° 3anuileTe BCEKMN I'Ip06.l18M 1 KakBO ° ﬂ,OI'IyCTVIMl/I Ca KaKTO XapTueHuTe, Taka n
cTe Hanpaanm EHEKTPOHHVITE ﬂ,OKyMEHTVI
° MNpaBeTe npernen Ha BCeKU 4 ceaMmunum ° AKTyanusnpanTe nakeTa, KOrato MeHoTo B/
ce NpoMeHun

Why? [JHEBHVKbBT € HAaUVHBT, MO KOMTO [OKa3Ball, Ye
cna3sBall MepkuTe 3a 6e3onacHocT.

Why? Mo Bpeme Ha NpoBepKaTa Cy>KUTENAT Lie BU MOMON
[a My NoKaeTe OKYMeHTUTe CU.

N3Tternete ro 6e3nnarHo AganTupaiite ro
;ng:&g:(ﬁ 3a pupmu 3a Y KbM Bawws Gusnec.
N3MNOJNI3BAUTE MN36epeTe noaxoasiLy,
B3EMMW ro KETLPVAI, ToProBUY Ha naKeTpcnopep, BalnTe
npe6Ho, Nnua, NpefocTaBaALM ro HYsKEU. JIpBKTe Fo B

rpvku 3a Jeua, 1 JoMoBe 3a
P Aeda, n A KyXHATa.

Bb3PACTHU X0pa.

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

cleanhands.org.uk
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