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Level 2 / Distinction* 9
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Level 2 / Pass 4
Level 1 / Distinction® 3.5
Level 1 / Distinction 3
Level 1 / Merit 2

Level 1 / Pass 1



Hazard Analysis and Critical Control Points [HACCP)

Ewvery food business |awfully needs to ensure the health and safiety of customers whilst visding ther establshment. To ensure this, they need o take reasonable measures o
avoid risks to health. HACCP is a food safety management system which is used in businesses to ensure dangers and nsks are noted and how to avoid them.

All food businesses are
required to:

= assess and review food safety rsks

= identify crfical control points to reduce or
remove the risk from happening

= ensure that procedures are followed by all
members of staff

= keep records as evidence to show that

L=

HACCP table

Here is an example of a HACCP table — it states some risks to food safety and some conitrol points.

Food items damaged when delivered [ perishable
fiood iterns are at room temperature [ frozen fopd
that is thawed on delivery.

Critical Contral Paint

Check that the temperature of high-risk foods are
between 0C and 5°C and frozen are bebaeen

-18°C and -22°C. Refuse any items that are not up
to standard.

the procedures in place are working.

o |

Food porsoning [ cross contamination / named food
hazards / stored incomecily or incomect
temperature | out of date foods.

Keep high-risk foods on correct shelf in
fridge. Stock refation — FIFO. Log temperatures
reguiarly.

A food hazard s something that makes food

unifit or unsafe to eat that could cause harm
or ilness o the consumer. There are thres
main types of food safety hazards:

» Chemical — from substances or chemical
contamination e.g. cleaning products.

» Physical — cbjects in food e.g. metal or
plastic.

»  Microbiological — hammful bacteria

£.f. bactenal food posoning such as
Salmonella.

Food preparation Growth of food pofsoning in food preparation area | Use colour coded chopping boands. Wash hands to
{ cross contamination of ready to eat and high-risk | prevent cross-contamination. Check dates of food
fioods | using out of date fiood. reguiarly. Mark dates on containers.

Coocking foods Contamination of physical / microbiclogical and Good personal hygiens and wearing no jewellery.
chemical such as hair, bleach, blood etc. High nsk | Use a food probe to check core femperature s
fioods miay not be cooked property. TE5°C. Surface area & equipment deaned properly.

Serving food Hot foods not being held at correct temperature | | Keep food hot at 83°C for no more than 2 hours.

fioods being held foo long and risk of foed
poisoning.
Physical [ cross-comtarmmation from servers.

Make sure staff serve with colour coded fongs or
diffierent spoons to handle food. Cold food served
at 5°C or below. Food covered when needed.




Symptoms and signs of food-induced ill-health:

An “upset tummy” is a familiar symptom for somecne who thinks they might have food poisoning; this is known as a non-wisible symptom. There are many other signs and
symiptorms that could show that a person might be suffering from B-health due fo the food they have eaten. Some of the symptoms can be seen (visible sympioms) such as a
rash. It is important io be able to recognise visible and non-visible symptoms io help someone suffering from food-induced dl-health

Visible symptoms . Mon-visible symptoms

Visible symptorms of food poisoning, chemical poisoning, allergic reaction and food intolerance Mon-visible symptoms of food poisoning. chemical poisoning, ;:

include: abergic reaction and food intoferance include:

Diarrhoea: a common symptom of most types of food poisoning bacteria and can also be a * MNausea (feeling sick): the most common sympiom for 3l types of i
sympiom of [actose infolerance. food-induced ilHhealth.

Viomiting: a common symptom of most types of food pofsoning bactenia, but may could also be * Stomach-ache/cramps: abdominal pain s common symptom el
cawsed by taking in chemicals accidently added fo food. of lactose intolerance as well as a sign of an allergic reaction. [

Cramps may happen at the same time as damhoea.

* Windfatulence: a common symptom of laciose ntolerance.

Pale or sweating/chills: a high temperature is a commaon symptom of E-cofl and Salmonella.

Bloating: a sympiom of lactose intolerance.
* Constipation: a sympiom of Listera food poisoning.

* Painful joints: a sympitom of E-coli food poisoning.

* Headache: a symptom linked to Campylobacter, E-coli and
Listeria.

Weight loss: a sympiom of gluten infolerance (coeliac disease).

R .

Allergic/anaphylactic reaction

* Visible symptoms: red skin, a raised rash, vomiting, swelling of ips and eyes and difficulty
breathing.

Weakness: non-stop vomiting, and diarrhoea can leave a person
feefng weak. Gluten intolerance (coeliac disease) can leave a
person feeling tired because their bodies can't absorb the correct

*  MNon-visible symptoms: swelling of tongue and throat, nausea (feeling sick) and abdominal
pain.

*  Anaphylaxis: 3 severe reaciion to eating an allergen that can lead to death. An injection of
adrenaline (for example, an EpiPen) is the treatment for an anaphylactic reaction.




Control of Substances Hazardous to Health Regulations (COSHH) 2022

Control substances that are

Attend all training sessions

dangerous io health include cleaning products,
gases, powders & dust, fumes, vapours of
cleaning products and biological agents.

dangerous io health. regarding COSHH.
Provide cormect siorage for those substances and | Follow instructions carefully when using
Some examples of substances that are Know the different types of

symbols used to know diffierent types of
substances and how they can hamn users
and ofthers when used incormecthy

Health and Satefy at Work Act 1974 [HASAWA)

What empleyers need to do by law

Protect the health, wellbeing and safety of
employess, customers and ofhers.

What paid empleyees need to do

Take reasonable care of their own health
and safety and the health and safety of
others.

Feview and assess the nsks that could cause

Follow instructions from the employer and

injunes. inform them of any faulty eguipment.

Provide training for workers to deal with the risks. | Altend health and safety franing
SE55CMS.

Inform staff of the risks in the workplace. Mot fo misuse equipment.

Personal Protective Equipment at Work Regulations [PPER) 1952

Prowide PPE e.g. masks, hats, glasses and
profective clothes.

Prowide signs to remind employees to wear PPE.

Prowide quality PPE and ensure that it is siored
cormecthy.

Altend training and wear PPE such as
chefs jacket, protective footwear and
plowves when using cleaning chemicals.

Report of Injuries, Diseases and Dangerous OCoUurences

Regulations (RIDDOR) 20013

What employers need to do by  What paid employees
Lz need te do
Irformn the Health and Safety Report any concems of health
Executve (HSE) of any accidents, and safety matters to the
dangerous events, injuries or dseases | employer immediately. i
that happen in the workplace. nothing s resolved,

then inform the HSE.
Keep a record of any injures, Record any injury in the
dangerous events or diseases that accident report book.
happen n the workplace.

Manual Handling Operations Regulations 1992

Provide fraining for staff. Ask for help i
needed.

Assess and review any lifting and carrying | Soquat with feet
acinities that cannot be avoided. esther side of the em. Keep

- back strasght as you start o
Store heavy equipment on the floor or on Eft. Keep the item close to
low shelves, your body whilst
Provide Efting and camying egquipment walking. Make sure you can
where possible. see where you're going.

and customers

Risks to health and security including the level of risk [low,
medium, high) in relation to employers, employees, suppliers

Review and assess lewe! of risks in the workplace e.g. shps, trips, falls,
bumns et by completing a risk assessment to avoid from happening.



Preventing cross-contamination

Food poisoning bactera can easdy be transferred to high-risk foods. Thes =
called cross-contamination. it can be controfied by:

“ Preventing physical contamination

Physical contarnination is when something which is not designed for eating ends
up i your food. Physical contaminants inchede har, seeds, pips, bone, plastic
packaging, plasters, broken glass, flies and other insects, n foil and baking paper,
» washing hands before and after handling raw meat and other high-nisk soil, and fingemails.

foods.

Physical contamination can be controlied by:
= using colour-coded chopping boards and knives when prepaning

high-risk foods. »  food workers following personal hygiene nules
» keeping food preparation and serving areas clean
» washing hands after gong to the toilet, sneezing, or blowing your nose » checking deliveries for broken packaging
and handling rubbish. = thoroughly washing fruits and wegeiables before preparation

= using fongs or gloves for handling food.

: B0 R S .

Preparation Service
Food needs to be kept at the
The temperature of high-risk foods must | High-risk foods must be covered and stored | High nisk-foods need to be carefully comect temperature during
be checked before a delivery is accepted. | at the comect temperature. Temperatures prepared o avoid cross-contamination. senving to make sure i s safe
The food should be refused if the must be checked daily. A food probe can be used to make sure to eat. Hot food needs fo stay
iemperatures are sbowe the safe ranpe. that high-risk foods have reached asafe | hot and cold food needs to stay
Refrigerator = 0-3°C core (inside) termperature, which needs to | chilled.
Refrigerated foods = 0-3°C Freezer = -22°C to -18°C be held for a minamum of fwoe minutes.
Frozen foods = -22°C to -18°C Hiof holding = 683°C mimimum
Unwashed frut and vegetables must be Core tfemperature = T0°C Cold holding = 0-3°C
siored away from ofher foods.




Some peophs feal wwell when they
eal carain foods. Common feads hat

cAuse inlakeranca inchde:

Food poisoning bacteria

The main causes of fsod paisoning baclera ane:

I health could be caused by any of
the fallowing:

« Bacdillus cereus: found in reheated fmoe and other stanchy foods.

o Campylobacter: faund in raw and undercodked poulilry and meal and
unpasiewrised milk.

« Clostridium perfringens: found in human and animal inlestines and raw
poultry and meal

» E-coli: foumnd in raw meal, especially mince.

» Listeria: fownd in palkited water and urmwashed fruil and vegetables.

« Salmonella: found in raw meal, poultey and eggs.

Staphylococcus aureus: found in luman nose and mouth.

bacteria
. allergies

« intolerances

- chemicals such as:

- detergent and bleach

»  peshiodes and fefiksers.

- rilk [lactose)
- cereals (gluten)

- artificial sweeteners (Aspartame)
- Mavour enhancers (MSG)

Food allergies

An allergy is a reaction (o something found in food. In the case of a severe allergy,
the reaction can lead 1o deslh.

Food and the law

Food can cavss ill-health if # iz sloeed, Fl'ﬂpﬂ.l'l‘.'ﬂ andiar cooked |I'b=ﬂl'l'l‘.'ﬂj'ﬁi'-ﬂ
persan unknawingly eats a food that they are allergic of intolerant to. Al haspitality and
calering provision peed o Tollow Ews thal ensure food s sabe 1o eal. They are:

| Common allergens include:

* Food Labelling Regulations (2008): A label must show all ingrediants incuding

allergens, how [0 slore and prepare the food, where [ cams from, the weight of The C I E Saad

food and & use-bry or besi-before dabe.
» Food Safety (General Food Hygiene Regulations) 1995: This e akes Sins § Sova Fish arsd she=liTiak CiF Ea B e

that anyone who handles food - from field 1o plale - does 8o in a safe and hygienic

way. The HACCP syslem is used Biroughoul the hospilality and calering seclor. ) Peanuts Wheat Milk and dairy
* Food Safety Act 1900: Thes law makes sure thal the food people it B sale o eal, K

contains ingredients il for human consumption and is labebed truthiuly, Celery Tree nuts Hustard




Role of the Environmental Health Officer (EHO)

The role of the Enwronmental Health Officer (EHO) is to protect the health and safety of the public. They are appointed by local authorities throughout the UK. In the hospitality
and catering industry, they are responsible for enforcing the laws linked to food safety. They inspect all businesses where food is prepared and served to members of the public,
advise on safer ways of working and can act as enforcers if food safety laws are broken.

The EHO can carry out an inspection of any hospitality and catening premise at any time if the EHO discovers problems with the food safety and hygiene in the premise,
during business hours — they do not need to make an appointment. During an inspection, they are alowed by law to:
the EHO will check to make sure that:

« remove any food that may be hazardous so & can't be sold
« the premises are clean
- egupment is safe to use tell the cwners to improve hygiene and safety within a set time and then
pest control measwres are in place come back and re-inspect
waste is disposed properly
all food handlers have had food hygiene and safety training close the premises if there is a risk to health of the public
all food is stored and cooked comectly
all food has best-before and use-by dates ‘ give evidence in a court of law if the owners are prosecuted for breaking
there is a HACCP plan to control food hazards and nsks. . food hygene and safety laws.

The EHO is allowed to: | AR e W

» take photographs of the premises complaints by the public ‘
» take food samples for analysis : ,

. #ﬁ;ﬁnwmwudimwwmmmmm The EHO will immediately investigate any complaints of suspected food

isoning fnked to a particular premise.
- offer advice on improving foed hygiene and safety in the business. e

IEIWT s R O NN

When an inspection has been camied out, the EHO will give the business a food hygiene rating. The ratings are published on the Food Standards Agency website as well as on
stickers displayed at the business. A rating of 5, or very good, represents the highest standard of food hygiene.
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