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.

PLAN BEZPECNOSTI POTRAVIN

Safer Food, Better Business

Clean Hands

Food safety in your language

Bezplatny bali¢ek od FSA, ktory ma pomdct malym podnikom

zabezpeéit bezpeénost potravin.

© PRE KOHO

Malé podniky

o Restauréacie, kaviarne a podniky s jedlom
na odnesenie

@ Maloobchodnici, napriklad malé obchody

@ Osoby poskytujuce starostlivost o deti a
zariadenia socialnej starostlivosti

Why? Je ureny pre malé podniky, ktoré nemaju odbornika
na bezpecnost potravin.

© DpeEnNIK

Dennik

o Kazdy den vykonavajte kontroly pri otvoreni
a zatvoreni

@ Zapis si kazdy problém a to, ¢o si urobil
@ Vykonavajte kontrolu kazdé 4 tyzdne

Why? Prostrednictvom dennika preukazujete, ze
dodrziavate svoje bezpe¢nostné postupy.

Stiahnite si ho zadarmo

z GOV.UK.

K dispozicii su balicky pre
stravovacie zalriadenia,

maloobchodnikov,

poskytovatelov starostlivosti o

deti a zariadenia socialnej
starostlivosti.

cleanhands.org.uk

© METODY

:; —_ Bezpeéné metédy

@ Krizova kontaminacia a Cistenie
@ Chladenie a varenie
o Vedenie

Why? Kazda bezpeéna metdda vam vysvetluje, ¢o mate
robit a preco je to délezité.

Q@ zAznamy

Vedit zaznamy

@ Stranky dennika si uchovajte az do
nasledujucej kontroly

@ Vhodné su papierové aj elektronické zdznamy
o Aktualizujte balik, ked  sa zmeni vase menu

Why? Pri kontrole vas policajt poziada o predloZenie
vasich dokladov.

Prispdsobte si to potrebam
svojej firmy.

POUZITE TO  Prisposobte balenie svojim
potrebam. Nechajte ho
v kuchyni.

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