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.

NNAH 3ABE3NEYEHHA BE3NEKW XAPYOBUX

NPOAYKTIB

Clean Hands

Food safety in your language

Safer Food, Better Business

Be3KoLToBHMIA Habip Bif FSA, MOKIMKaHWIA OMNOMOITI Manum
nignprvemMcTeam 3abesneuntn 6esneky xapyoBUX MNPOAYKTIB.

0 019 KOro

Mani nigpnpnemcrea

@ PectopaHu, kade Ta 3aknaam 3 et Ha BUHOC
° Po3apibHi Toprosui, Hanpuknag,
HeBenuKi MarasuHm
o 0Ocobu, siki HaaatoTb Nocnyr 3 AorsAaYy 3a
AiTbMWY, Ta BYANHKM ANA NOAEN NOXMNOro BiKy

Why? Lleii NOCiBHWK Npyu3HaYeHnin AN Manvx nianpueMcTs, y
AKX HeMa€e $paxiBLSA 3 NUTaHb 6e3neKkn XapyoBNX NPOAYKTIB.

© WoAEHHMK

LLlopeHHuK

o LLoaHs npoBoabTe Nepesipku Ha no4aTky Ta
HanpuKiHLi poboYoro AHs

@ 3anuwiTb byab-aKy npobnemy Ta Te, WO
BY 3pobunn

@ poBoabTe nepeBipKy KOXHi 4 TUXKHI

Why? 3a OMOMOro10 LLIOAEHHMKa BU NiATBEPAXKYETE, LLIO
[OTPUMYETECs CBOiX MeToziB 6e3neku.

3aBaHTaxTe ioro

6€3KOLUTOBHO 3

caiiTy GOV.UK.

ICHYIOTb NakeTn ANs NiANPUEMCTB
rpoymaucn;xoro xapqysaufn,

po3ApibHNX TOProBLiB,

BMXOBaTeNiB Ta byAnHKiB Ans

ntofein NoXnnoro Biky.

cleanhands.org.uk

© meTOAN

V — q
V - Be3sneyHi meToaun

@ [MepexpecHe 3abpyaHeHHs Ta OUNLLEHHS
@ OXONOMKeHHs Ta MpUroTyBaHHs

@ YMpasfiHHs

Why? KoxxeH 6e3neyHunin MeTod MiCTUTb BKa3iBKM LLIOJO TOrO,
LLO MOTPI6HO POBUTY, Ta MOACHEHHS, YOMY Lie BaX/NBO.

@ 3Anucu

BepiTb 065K

@ 30epiraiiTe CTOPIHKN LLIOAEHHNKA A0
HaCTyMHoI nepeBipkn

o MiginayTb AK naneposi, TaK i
€NeKTPOHHI 3anucu

) OHOBITb MaKeT, KON 3MiHUTbCS Balle MeHI0

Why? lig 4yac nepesipkun cniBpobiTHNK NONPOCUTL Bac
npea’sBUTY Balli OKyMeHTU.

ApanTyiiTe ue nip,
notpe6u Bawworo
BUKOPUCTOBYMTE  Gi3Hecy.
MNipbepiTb proksak
LLE BifNOBIAHO 40 CBOIX
notpe6. TpumaiiTe ioro
Ha KyXHi.

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