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GETTING TO KNOW YQOU

OVERVIEW OF THE TEAM & SYSTEMS
SEE CARE SHARE

FOOD SAFETY PRINCIPLES

FOOD SAFETY MANAGEMENT SYSTEM

ALLERGENS
SAFETY WALK
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HOUSEKEEPING

WE LOOK OUT FOR EACH OTHER

SAFETY

Internal



GETTING TO KNOW YOU

WHERE ARE YOU FROM?

WHAT IS YOUR FAVOURITE COLOUR?

DOG OR CAT PERSON?
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ONE WORD TO DESCRIBE HOW YOU ARE FEELING RIGHT NOW?

HOW CONFIDENT DO YOU FEEL IN MANAGING SAFETY IN YOUR VENUE"

L&?'|SAFETY SIidO



THE LEVY SAFETY TEAM ;

WE LOOK OUT FOR EACH OTHER

- Bettina Szelpal
’ ' - Midlands & North

07506 369460
L@'Z» ‘ SAFETY P

Team Structure

Steve Clunie
London & South

07815 707852

Giselle Francis
London
07392 316937

James Law
Scotland & Projects
07557 499192

>

David Crowe

HSE Director
07786 661775

Zoe Hammett
Jockey Club Catering
07496 240880

VENUES
Cardiff City - Keith Prowse - Principality

Swansea City - Venues Collection .
Pat Dowling

® k! Levy Ireland
+353 86 821 2833

Evan Judge

Head of HSE
07900 243238

LY. HSE.G.002.01

VENUES

Aston Villa - Birmingham City FC - Edgbaston - Wolverhampton FC -
Sheffield Utd - Northampton Saints RFC - Leicester Tigers RFC - Burnely FC

VENUES

Brentford FC - Dreamland - Goodwood - Kia Oval - O2 Arena
ExCel London - Tottenham Hotspurs FC - Wembley Arena

VENUES

Wimbledon - Twickenham - QEll - Harlequins - National Theatre - Payne & Gunter

VENUES

Edinburgh International Conference Centre - Scottish Event Campus

VENUES

The Jockey Club Racecourses
Aintree - Carlisle - Cheltenham - Exeter - Epsom Downs - Haydock Park - Huntingdon
Kempton Park - Market Rasen - Newmarket - Nottingham - Sandown Park - Warwick
Wincanton - Newbury Racecourse

VENUES

Aviva Stadium - Convention Centre Dublin - Fairyhouse Racecourse
Leopardstown Racecourse - The Curragh - Levy Ireland Outdoor Catering

Partnerships

KERB - Peppermint - Levy Ireland - Levy Europe - Levy Merchandising
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OVERVIEW OF THE SYSTEMS

WE LOOK OUT FOR EACH OTH

1SO
Certification
Envwonmental Health & Salety Man lé%lmyent

SAFETY

! Management Food Safety
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OVERVIEW OF THE SYSTEMS

Workplace

Safety Net Zero
Management Toolkit
System
Compass
FoodSafety  __,  Integrated ‘
Management
Systems Management
System
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Quality
Management
Systems
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LOOK OUT FOR EACH

6~ '
safety IS
more perilous
than perception

- F;obin Shairma

thyr ‘ SAFETY

nnnnnnnn



Q ® 5 nT
WHAT DOES IT MEAN?

O

6 = MOREsafe you
think you are, the

MOREvulnerable
you are to

thyf | sAFETY
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DISPELLING A MYTH

R @ 5

i (0 Share

WE LOOK OUT FOR EACH OTHER
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COMPETENCY Wi

Skills.
Experience.
Knowledge.

SAFETY

Internal



PRECONCEPTION AFFECTS
PERCEPTION

R ® 55

is (0 Share

WE LOOK OUT FOR EACH OTHER



PRECONCEPTION AFFECTS
PERCEPTION

R @ 5

i (0 Share

WE LOOK OUT FOR EACH OTHER



K ®

\is (€ Share

WE LOOK OUT FOR EACH OTHER
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RISK COMPENSATION
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over and over that safety
IS the top priority,
R £
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prompt us to take more
risks, therefore making
3 B

y | BN L N\ BN BN BN Y 4 A\ A

thyr ‘ SAFETY

nnnnnnnn



N\

O
causes of incident in the
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me, as It has
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never
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PLAY YOUR PART

i

Always focus on the task in hand,
by being alert to the hazards to
yourself and others around you.

BE PRESENT

L%r ‘ SAFETY

Uil

By being genuine and taking
time to acknowledge others, by
asking how they are doing and if

they have any safety or
wellbeing concerns you can
support with.

BE AUTHENTIC

Internal

QP P

\is (€ Share

WE LOOK OUT FOR EACH OTHER

ShAAC

By taking actions when you spot
hazards, unsafe acts or unsafe
conditions, never walk by.
Equally when you spot a positive
safety outcome, reward it an
share with others to help

them improve.

STEP IN
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KEY SAFETY BEHAVIOURS I

What does it look like to
BE MINDFUL as a Leader?

A 1 will ensure that hazards are identified, risk assessments
are conducted and controls put in place.

A 1 will act on significant safety issues with the appropriate
urgency and allow people to stop the job if they have
safety concerns

A 1 will create a planned and organised environment for the
team to work in

A 1 know my mindset impacts the way | behave, and will
focus on having a zero - harm mindset

nnnnnnnn
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KEY SAFETY BEHAVIOURS i ek e

What does it look like to GET
INVOLVED as a Leader?

A 1 will connect with individuals about why | believe safety

beliefs about safety

A 1 will listen, act on, and provide timely, honest feedback
on concerns raised

A | will demonstrate my commitment to safety through
daily interactions and developing solutions, with the
team, that improve the workplace

A 1 will coach and support team members to implement
safety improvements together

nnnnnnnn
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KEY SAFETY BEHAVIOURS e

What does it look like to
SPEAK OUT as a Leader?

A 1 will recognise and reward positive safety behaviour
and performance and be visible on site engaging with
iIndividuals

A | will use the fair and just culture model to align an

A 1 will act on safety concerns immediately, seeking
senior leadership or client support where necessary

A 1 will consult and involve the team in safety initiatives
and problem solving

nnnnnnnn



MIND EXERCISE
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FINAL TEST
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FINAL TEST
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See Care Share Introduction

Lovy

Lgly' ‘ SAFETY

LEGENDARY
EXPERIENCES

Session Objectives:

Understand the why
What safety culture is
How to affect change
Be the standard

How do conduct a Safety walks

o T o T T T

What See Care Share look like

nnnnnnn
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What I1s Safety Culture? :

DuPont™ Bradley Curve™

Internal Motivation

Commitment
Felt Leadership, Role Modeling,
Influencing = Engagement

External Motivation

Compliance
Rules, Procedures, Protocols

Goal

Injury Rates

REACTIVE DEPENDENT INDEPENDENT INTERDEPENDENT

» Safety by natural instinct »  Management commitment »  Personal knowledge, commitment & »  Helpother conform

»  Compliance is the goal »  Training standards »  Being Other keeper

» Delegatedtosafety manager * Rules / procedures Internalization »  Metworking contributor
» Lack of management involvement »  Supervisor control, emphasis & Personal value » Care for others

Care of self
Practice, habits
Individual recognition

goals
»  Condition on employment

»  Fear/discipline
* Expectations

Organizational pride

“| follow the rules because | have to” “| follow the rules because | want to”



How It links to Growth?

Bradley Curve VS. Growth Curve

Bradley Curve

Incident & Injury Rates

Risk Reduction
& Control

Safe Operations
Leadership

Dependent

Worker Attitude Behavior
Engagement

o5  GrowthCurve
Values & Beliefs Growth Curve

Value Generation &
Operational Discipline

Independent Interdependent

Cultural Maturity

Operational Excellence (Value)
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How can you affect change? Rl

If we want to have an impact, we need a shift

A From compliance to setting the standard

From being in a comfort zone to guestion the status quo

From training to coaching on the job

From executing atask to being an example

Do Po Do Io

From negative to  positive communication

Safety cultural change can become viral

A Cultural change can be viral if we give the example and leverage
positive communication

A Be a 6Navigator B and avoid the 6By- stander B effect

A Speak with/to the heart and generate emotions (e.g. create an
image in their mind rather than just words)

Internal
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Walking past sets the standards W

WE LOOK OUT FOR EACH OTHER
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you can demonstrate as a

leader, Is the highest
standard you can expect
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Safety Walks
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i Uil ShAAE

Do we have everything we need How are you feeling today, are Conversations (peer to peer)
to do the job effectively? you fit to work? How are others today?
Is there anything different today? What is going well? What will you do differently
Watch the behaviors & What could be done better? today?
expressions of How can we make

others. that happen?

BE PRESENT BE AUTHENTIC STEP IN

L%r ‘ SAFETY



SAFETY WALKS

Origami Mobile

Android
Users

Account Name:

6- digit code:

QP P

i (0 Share

WE LOOK OUT FOR EACH OTHER

Compass

918273
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What should See Care Share look o
llke?

Safety Behaviors + Safety
In action by all Engagement

a [t i /N\

Get Speak Hazard/ Safety See Care
Mlndful Involved Out Near Miss Conversations  Share board
Reporting & Safety up to date

Shares and used

communication

L%r ‘ SAFETY
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Monthly Updates
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SEE CARE SHARE
SAFETY UPDATE

USING STAIRS 101
Make svery $ep court, Meke Bare you are being safe on the stoirs,

SEE CARE SHARE @)

SEE CARE SHARE R @ gF
SAFETY SHARE L 3
Check......

then check again

hat the mquizment
AT PRI ID MEvE A% AT

aoatng 3 frpe. hoh. ok Mo of mat Ame o0 tan st in e
Wi e coreegquenove o yuasl pour Lolvoygaee e owr
PAOONE0S. 05 w2l 05 %00 207K BHT0Q0 10 INCP LY.

See Care Share Boards

(A€ Shqre

A A anon REMEMBER OUR SAFETY BEHAVIOURS
SRR SPEAK OUT

1 will ask questions if | don't understand and stop unsafe
behaviours being demonstrated by others

| will report incidents, near-misses or hazards promptly

I will express any concerns or suggestions for
improvement to my Supervisor and Line Manager

BE MINDFUL

1 will be vigilant about hazards, the surroundings, team
members and my fitness for work

I will stay focussed on the task | am doing and look for ways
to improve the way itis done

SEECARE SHARE R ® P
SAFETYCONVERSATION  J..5.%

PIEVENTINO SUNE
v

1 will take the time to plan and focus on how to do the job
safely

GET INVOLVED

1 will care for my team members and encourage others to
work safely

1 will contribute to safety discussions, investigations and
meetings

1 will share my safety knowledge, experiences and

learnings with others
e ( ff; SCAN HERE FOR SCAN HERE FOR
e A } CURRENT POLICIES CURRENT CERTIFICATES

WE LOOK OUT FOR EACH OTHER

Internal

WE LOOK OUT FOR EACH OTHER
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FOOD SAFETY PRINCIPLES Stk

Session Objectives:

Why manage Food Safety
Food Safety terminology
Food Safety Law

The Role/Power of EHO
Understanding HACCP

Food Safety Management System

Do o o Do Do Do I

Food Safety Logbook & Forms

Internal



Why manage food safety?

©

What is the cost of poor food safety standards?

L&?'|SAFETY SIidO



Why manage food safety?

What are the benefits of good food safety standards?

6= ", . . .. C
the business and the people

lﬂ?qmm SIidO
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FOOD POISONING TERMINOLOGY " ©..0.
EXERCISE

Split into 3 groups Match the bacteria to Nominate a person to
the cause feedback to the group

thyr ‘ SAFETY
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FOOD SAFETY TERMINOLOGY I

Food hygiene
Gastro enteritis

Food poisoning

Contamination

1

2

3

4. Allergy
5

6. Pathogen
.

A disease producing organism that can cause harm to humans.

The time - period between infection and the appearance of the first symptoms

An iliness caused consumption of contaminated food.

An immunological response to food

Inflammation of the gastro - Intestinal tract causing symptoms such as abdominal pain,

nausea, vomiting & diarrhea.

The presence or introduction of any unwanted matter including bacterial, physical or

chemical materials into food.

The practical measures involved in keeping food safe to eat and wholesome.

Internal



FOOD SAFETY LEGISLATION

General
Food Law
Regulation
(EC)
178/2002

Regulation
(EC) 852/2004

_ Food Safety
Regulation & Hygiene

Regulations
2013

FSMS

Internal

Food
Information
Regulations

2014

(as amended)

QP P
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WE LOOK OUT FOR EACH OTHER

Country
Specific
Legislation
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THE ROLE & POWERS OF ANEHO

Entry

Gather evidence

Sample, seize and detain foods
Serve notices

Issues letters
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FOOD HYGIENE RATINGS EXPLAINED =

England & Wales ONLY

A Structure b Layout, design & construction, walls, floors, ceiling, ventilation,
sufficient hand wash facilities, WC facilities, cleanliness including pest issues.
Scoreranges 0 - 25

A Hygiene Practices - cross contamination controls (including allergens),
personal hygiene, temperature control, stock control.
Scoreranges 0 -25

A Confidence in Management b Food safety management system
(FSMS/HACCP) & Training. EHO take into consideration the business
track record, attitude of the management towards food safety and
knowledge of food safety.

Scoreranges 0 - 30

thyr ‘ SAFETY
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FOOD HYGIENE RATINGS EXPLAINED

Scotland ONLY

\

" Food. o _
hygiene’information
Scheme

nnnnnnnn

N\

" Food o _
hygiene’information
Scheme

IMPROVEMENT REQUIRED

R @ 5

is (0 Share

WE LOOK OUT FOR EACH OTHER
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FOOD HYGIENE RATINGS EXPLAINED =

Ireland ONLY

Satisfactory

Minor non -
compliances

Major non -
compliance

Unsatisfactory

thyr ‘ SAFETY

)

nnnnnnnn

)
)
)

Business complies fully with food
safety standards

Minor issues found, but food safety
systems are generally in place

Multiple issues with food safety
that need improvement

Serious food safety issues that
need addressed immediately
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PEST CONTROL MANAGEMENT I

Pest contractor

A Be aware of your service level agreement, is it
suitable?

A Have access to survey reports

A Accompany the operative where practicable

A Carry out recommendations given by the
contractor I.e. proofing, storage, housekeeping

A Liaise with client on fabric issues

A Have the bait plan available and identify these
at the walls with signage

A Request COSHH data on poison used by

contractor to retain in pest log

nnnnnnn
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PEST CONTROL MANAGEMENT I

Management

A ldentify any proofing issues in safety walks,
especially when alterations to buildings are
taking place. Notify client

A Keep lids on waste bins and emptied regularly

A Where pest activity is identified, carry out
Instructions from the contractor

A Clean up droppings as per instruction, enact

sanitising programme

nnnnnnnn
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V4 4

Internal

V4 4
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WHAT IS HACCP? oo

HACCP

HAZARD .

anger to health Investlgotlon of Ccrucial for Handﬁng of Position in

the hazard containment conditions the process
LﬁlZ» ‘ SAFETY




BENEFITS OF HACCP

A a—
L7700 A‘A
£ =N
Structured Reduces Risk

m &

Increases Proactive not
Confidence Reactive

thyr ‘ SAFETY
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72

Legal
Compliance

4

Effective

Cost Effective

L4

Protects Brand

K ®
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WE LOOK OUT FOR EACH OTHER
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PRE REQUISITES OF HACCP Stk

Catering Facility Layout & Design
Pest Control

Waste Management

Training

Reputable Supply Chalin
Cleaning & Disinfection

Personal Hygiene

Equipment




THE 7 PRINCIPLES OHACCP

|dentify the
hazard

thyr ‘ SAFETY

Determine the

A.

Establish
critical limits

Establish a
monitoring
system

Internal

Establish
corrective
actions

K ®

i (ORE  ShaRe

WE LOOK OUT FOR EACH OTHER

Establish Establish
verification documentation
procedures
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HACCP PRINCIPLES

1. Identify the hazards

Microbiological Physical
Foodborne illness from Cuts to mouth, choking,
bacteria, viruses or moulds that broken teeth, internal injury, burning
contaminate or are inherent in foods e.g. Glass, nails/bolts, string, jewellery

e.g. Salmonella, E - coli

Chemical Allergens

Food poisoning, chronic iliness e.g. Peanuts, Sesame Seeds, Gluten

e.g. Cleaning chemicals, pesticides
weedkillers, additives, poisonous foods

6 1 1 y L 1 = L

Lb?, ‘ SAFETY cause harm, can be pre§ent INn raw materials _
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COMMON PATHOGENIC BACTERIA

Can you maitch the bacteria to the foods?

Bacillus Cereus Staphylococcus Aureus

Clostridium Salmonella
Perfringens

Clostridium  Botulinum Listeria

Lb?’ | sasery Campylobacter E.coli

nnnnnnnn

K ®

\is (€ Share

WE LOOK OUT FOR EACH OTHER



@®
PHYSICAL CONTAMINATION

WE LOOK OUT FOR EACH OTHER

Internal



CHEMICAL CONTAMINATION w®

WE LOOK OUT FOR EACH OTHER

Internal
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HACCP PRINCIPLES

2. Critical Control Points

N
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/
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Lb?, ‘ SAFETY to prevent or eliminate a food safgty hazard,
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HACCP PRINCIPLES

3. Critical Limits
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HACCP PRINCIPLES

4. Monitoring Controls

6

L&ty» \ SAFETY measures to confirm the process is under control

M
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HACCP PRINCIPLES

4. Monitoring Controls

ﬂ | I

Lﬁwf | SAFETY

Measuring
l.e. temperature

Competency
testing

Observation/
supervision

Senses

R @ 5

is (0 Share

WE LOOK OUT FOR EACH OTHER

Visual
Inspections

)/’\
7
<

v
<

Checking

controls/records



HACCP PRINCIPLES

5. Corrective Actions

©

6

thy» \ SAFETY breached. Remedial action should be taken
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HACCP PRINCIPLES

6. Verification

Q

6

evaluations, in addition to monitoriﬁg, to
Lb? ‘ SAFETY establish if the HACCP systerp IS functl,onln‘g as’

-
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HACCP PRINCIPLES

7. Documents & Records

ood{

6. . ' _.
following process, policy and any corrective

L&?, ‘ SAFETY ac‘tlonsﬂ. Demonstr‘ates, com,pllance with
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HACCP EXERCISE

Split into 3 groups

Review the scenario

Consider the
guestions included

nnnnnnnn
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Nominate a person to
feedback to the group



HACCP EXERCISE SCENARIOS

HACCP EXERCISE 1 - Café

Scenario

The Windfield Café is open to the public throughout the year generally Monday -
Saturday between 10:00 - 17:00. It services guests attending tours, museum, the public
as well as client staff and contractors.

Foods provided include hot and cold plates/sandwiches for lunch service, cakes and a
selection of grab and go items. All salads and sandwiches are prepared on site.

QP P

\is (€ Share

WE LOOK OUT FOR EACH OTHER

In additional to the operation above, your client requested that you deliver sandwiches/

salads to 2 other locations all within 5 miles from the main site.

Internal
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HACCP EXERCISE SCENARIOS

HACCP EXERCICE 2 - Fine Dining

Scenario

You run a fine dining Directors restaurant; the food served is all produced onsite, and you
frequently do hospitality functions at the weekend.

The Directors have decided to have a BBQ on a roof terrace garden 9 floors up from the
main kitchen and it will be held early evening about 5 pm.

The menu required consists of burgers, chicken and shelf fish; salads and new potatoes.
As it is the middle of summer, they would like some cold meats and of course vegetarian
option.

You are catering for 30 guests.

There is no refrigeration on the roof but the BBQ will be set up for you. The team consists of
Chef Manager, Catering Assistants and kitchen porter.

L%r ‘ SAFETY

Internal
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HACCP EXERCISE SCENARIOS

HACCP EXERCICE 3 — RESTAURANT

Scenario
No 1 Staff Restaurant provide on average 250 lunches for client & catering staff, 5 days a

week, Monday - Friday between 11:30 — 14:00. Meals consist of hot offer (meat, vegetarian
or vegcln); salad bar, deli bar, soup station and cake table. Food left over at the service @

14:00 is transported to catering team members in MDR.
The catering team consist of a Head Chef, Sous Chef, 4 FSAs, & 1 KP.

The unit has conventional catering equipment in addition to a blast chiller and 2 vacuum
pack machines.

Internal
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SAFETY

V4 4

Internal
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COMPASS FSMS OVERVIEW

FSMS Folder

Food Process
Flow Chart

%r | SAFETY

Hazard
Analysis
Records

== =P

Good Hygiene
Practices

Training Folder

Food Safety
Conversations

Internal

Training Matrix

QP P
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Posters

1=
BELIVERY

HACCP and
Shelf Life

Records

FOHDY SAFETY
} LOG BOOK
e 5 DAY

Logbooks or
Forms



FSMS FOLDER

srocess stage explaining the specific food safety hazards and controls associate

Lgly' ‘ SAFETY

RO0RARQRAAQORRARYH i

Step 3 Food Preparation

anananananananananan

Step 9: Re-heating

QP P
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Food Process Flow Chart

A The Flow Chart lists food processes that a
catering unit is likely to operate

A Review the Flow Diagram and select the
relevant steps that apply to your unit, by
ticking circle for that stage.

A This determines which Hazard Analysis
Records you need for your unit.

A If you have a food process that is not
covered, you must contact your HSE Lead
or Regional H&S Manager



FSMS FOLDER

Icroblologicet
AAAAAAAAA

------
.................

LLLLLLL
contaminstion

.........

thyr ‘ SAFETY

----------------
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WE LOOK OUT FOR EACH OTHER

Food Safety Hazard Analysis

Complete the front page of the document

Review each Hazard Analysis Record to:

A

Jnderstand the hazards listed in each
Nrocess

A

Understand the control measures required
to prevent the hazards

A Check what the monitoring procedures are
and make sure they are put in place at
your unit

A Sign and date each process step



FSMS FOLDER

T sfety Hazard Analysis Recoed Docusent No
1o of

Lﬁlyr ‘ SAFETY
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Food Safety Hazard Analysis Records

Food Safety hazards
A Micro biological b inherent contamination,
bacterial growth, cross - contamination

A Physical contamination

A Chemical contamination
A Allergens
Control Measures
A How are we controlling the hazards
A CCPs and CPs

Internal



FSMS FOLDER

Food Safety Hazard Analysis Record

7: Cooling

QP P
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WE LOOK OUT FOR EACH OTHER

Food Safety Hazard Analysis Records

Critical Control Limits

A Measurable limits b CCPs

Monitoring
A What records need to be taken b CCPs

Corrective Actions
A What steps need to be taken if monitoring

identifies deviations from CPPs

Internal
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FSMS FOLDER St

— — r~ -1 \ + \ = o

e COMP

| You should be familiar with the contents and use
them for reference when required.

A T FeompA
S Al
1. Food Hygiene Training 12. Cleaning
2. Personal Hygiene 13. Allergens
3. Pest Control 14. Catering Premises & Equipment
4. Cross Contamination 15. Vac Packing
5. Food Labelling & Shelf Life 16. Bar Service
6. Food Receipt & Storage 18. Food Waste
7. Food Preparation 19. Food Safety Incidents & Enforcement
8. Defrosting x s x ottt L
9. Cooking 22. Food Transportation
10. Cooling & Re - heating 24. Repurposing Food
11. Food Service & Display
y 3 T =1 ( - r 7

'z

17.Steamplicity 23. Halal & Kosher
20. Sous Vide 25a & 25b Specialist Foods

Internal



TRAINING FOLDER

Pest Control

Food Safety Conversation No2:
Personal Hygiene

.................

...............

........
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Food Safety Conversations (FSCs)
and Training Matrix

A There is a Food Safety Conversation for each of
the GHPs

A These conversations should only take 5 to 10
minutes each to complete.

A Work through these with your teams until
everyone Is trained relevant to their job role

A Use them for refresher training or briefings

A Record all training in the Training Matrix

nnnnnnn



POSTERS

HACCP Posters

CORRECTIVE
ACTIONS

PRACTICE

&

- COOKING & REHEATI

| MAZARD ANALYS51S RECORD

CORRECTIVE
ACTIONS

©

Gooo

HYGIENE

PRACTICE
.

A\

« Comtmus 80 rehmt unitl +73°C

11 posters available

SAFETY

i (0R€E

WE LOOK OUT FOR EACH OTHER

Shelf Life Posters

uct Sheif-Life Rules

Shelf Life

¥
In Unit Made Food Shelf-Life Rules ¢ COMF/

Cakes, ~Maxium 7 day shelf life
Muffins, r 3 * Cakms with cream, custard stc maximum 72 howrs

Shices etc | m— shelf.life

Sandwiches,
Filled Rolls,
Wraps el

*Rlaximuum 2-day sheltf lite
*Day of Production » 1 doy

Drassed [ vinstivsdual dressed mioed sulacs
Salads, Fruit
and Pots

sFruit pots, porridge, Birches Mued e1c
varm Z-day sbwlf life

oy of Producton « 1 day

.

Chilled /
Ready to Eat
food

[ «Masimum 72.-hour shelf ife

Pasties
and Sausage
Rolls

oked On The premises

tored 4t ambisnt on Day of Production
arded ot the end of the doay

ly In Republic of

wland

Freezing in- {*Maxenum &-menth shell life from date of
Sl Mad - treszing (3 monthe in Republic of lreland)
Uit Made «Dufrost fully, labse! and use v 72 hrs

Food _ *Do 1ot retresss previously fraren prod

[T omms & Chutieys Mmaximam 3 mon?
Pickles URAT content owee 0%

Chutney & cPickles ma v 3 month she
Jams lower than 4.3 P34

~0nce opened use withir,

[ esanumum 7-day 34
3 Irelandg)
\ “Aoply &

2 posters available

Place the posters in most relevant areas

within the business

Internal
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LOGBOOK OR FORMS S

OPENING HSE CHECKLIST

o AN Sut any food panamion
7y probbeea o aciions in the Ackon’ box
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- ves free o o hoppinge o smcas
“““““““““““““ e e ol daagod
b b ron
| - |
WEEKLY CLOSING HSE CHECKLIST

UNIT MO WEEH COMMERCING

RS T ORI Da] BN & D0y TaT e T a LIRS e ived

m GUATEnGE: The K087 583 Deat i /7 B S0y marner mtt v rubsin mToven

5 Haws sl clesning chamicals basn stoned avway comecty?

Gurdance: AT ciaaring CRETICHS 57E Soved Bway 7 i Seaipraten Siormpe ses B0 oot In e Ricken

T &y 8 BT Y|
BNd WETK VTS CUFTEET I e e #E3593 et

1 Has all calenng equipment been et n good worong

order? Have

7. Araallizod wrperaivre recoms complated comantly? |

(GrGins” (T N IeToinitrs oo B 85, HET e compiited i reetaary IEmpEine Ehetin gl 1Al ey dre wihn P paraTeen) requined. g Stk e e gt comecie el
IR0 ST FROFTed

N s sy food) comments besn logged?

TanGe: Check Lefomer Commentz it any oot compiaints o aegaliond of (inexz. Enm.ee Tene 4% propesy recormed on AR

[ | L

wee all sernces een umed of and the premises made |
-

vy ZEncET B rouied o e lumed oF 8fer Goshg Sheck Finey bawe Sees Emed off snpropriaey. ENIUrE 80y eriemal J00TS A whoows e

=tans:

L‘*tyr ‘ SAFETY

Opening & Closing Checks

A Logbooks sourced from Linney . Forms can be
downloaded from the HSE website

A Start and end of each day a check must be
completed in line with the document that you
are using.

A Checks should be completed by the most senior
person in the area.

A._. .. 6,_8B . ., LT
action in the box.

Internal
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LOGBOOK OR FORMS A —

Imstrectons

>} REFRIGERATOR FREEZER TEMPERATURE RECORD
am. | instructions
icentfy the squpment 1o be cheched or faTe Cw e frewzen
Montor aach refrigacator fwi day (three tmes f you have ng 3 tempacature probe and
E— food simulam
—— B.0.H frdge temparatures M b b Cand 5 n 1°C and 8°C
F O.H retad refrigerators
Montor he temperature of roele o D N-PICK 1051
wezer temperatures should be between 2t
rigm ANy teenperatre outy v aken n the Actons Rec
......................
Y S NIGHT
A S “Cto Display max +8°C Tomp Tnatials
20
21
22
23
24 !
25 —
UNIT NO:
[r— " AW b LI HY
T T AT
25 P L S ol
T Fesod
LREE,
-18°C to
ccccc 1
2
3
Instructions
o Check and n
e Chiled?
- Frozen!
SUPPLII

Lgly' ‘ SAFETY

Fridge/Freezer Checks & Delivery
Record

Record fridges twice per day using a simulant as
per GHP

Record freezers once per day, place probe
between 2 packs of food

If a temperature Is out of range, escalate, note In
comments, check again and follow GHP 6

All food deliveries are to be recorded at the time
of delivery, with high - risk items prioritised.

Internal
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LOGBOOK OR FORMS I

Food Production Records

A Cooking, cooling and reheating is all recorded
on this page/form

A Minimum cooking and re - heating core
temperature Is 750c¢ (exemptions in GHP 9),
Scotland re - heating is 820c

A Use comment section to provide relevant info
such as where food Is being used.

A The person recording the temperature must
initial the relevant box
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