FOOD SAFETY PLAN

Safer Food, Better
Business

Clean Hands

Food safety in your language

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

safe.

© 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.

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

MAISTO SAUGOS PLANAS

Safer Food, Better Business

Clean Hands

Food safety in your language

Nemokamas FSA rinkinys, skirtas padéti mazosioms jmonéms

uztikrinti maisto sauga.

€ KAM SKIRTA

Mazos jmonés

@ Restoranai, kavinés ir maisto
iSsineSimo vietos

o Mazmenininkai, pavyzdziui,
mazos parduotuves

o Vaiky prieZitros specialistai ir globos namai

Why? Jis skirtas mazoms jmonéms, kuriose néra maisto
saugos eksperto.

© DIENORASTIS

Kasdienis
dienorastis

o Kiekviena dieng atlikite atidarymo ir
uzdarymo patikrinimus

o Uzrasyk bet kokig problema ir tai, ka padarei

o Atlikite perzilra kas 4 savaites

Why? Dienorastis - tai bldas, kuriuo jrodote, kad laikotés
saugiy darbo metody.

Atsisiyskite jj nemokamai

i$ GOV.UK.

Sillomi paketai maitinimo
paslaugy teikéjams,

mazmenininkams, vaiky

priezilros specialistams ir

globos namams.

cleanhands.org.uk

© METODAI

5 —_ Saugiis metodai

o Kryzminis uzterSimas ir valymas
o AtSaldymas ir virimas
e Vadyba

Why? Kiekviename saugaus elgesio bude paaiskinama, ka
reikia daryti ir kodél tai svarbu.

@ 1RASAI

Veskite apskaita

e ISsaugokite dienorascio puslapius iki
kito patikrinimo

e Tinka tiek popieriniai, tiek
elektroniniai jrasai

o Atnaujinkite paketa, kai pasikeis jasy meniu

Why? Patikrinimo metu pareigiinas paprasys leisti jam
susipazinti su jlisy dokumentais.

Pritaikyti jj savo verslui.
Pritaikyti krepSelj pagal
savo poreikius. Laikykite

ji virtuvéje.

NAUDOKITE JI

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