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* Good personal hygiene adopted
by all colleagues

¢ Clean and sanitise all work

. Separate equipment for raw and surfaces between preparation of
ready-to-eat foods raw and ready-to-eat foods

» Use separate equipment when
preparing allergen-free items

« All wash hand basins are
designated and have warm AOLEIE REIONE HSE
running water, antibacterial soap - Food preparatlon areas are
and dlspas,able towels clean, in good condition and
1 Re and r pest free

CORRECTIVE
ACTIONS - Retrain food handlers

9

e « Report anv illnesses before « Wear suitable uniform and
HYGIENE gle rk PPE during food preparation

P R A CTI CE + Wash hands thoroughly to keep ypu and the Jf'gad sﬁafez
between preparation ofrawand » jewellery and keep hair
ready-to-eat foods

K () o ' INc . No eatmg, drmklng or smokmg

cléah blue plaster



