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FOREWORD

Everyone who works in the food business, at whatever level, has a
responsibility for making sure that the food reaching the consumer is safe
and wholesome. Ensuring that foods are maintained at correct temperatures
to restrict the growth of harmful bacteria, is one of the main ways of providing
food that is safe to eat. This is not just good common sense but good business
sense.

We hope in this booklet to provide general advice to help you provide safe
food to your customers, and to encourage you specifically to consider
monitoring the temperatures at which high risk foods are kept in refrigerators
and freezers. Keeping a record of these temperatures can help to demonstrate
that you have considered the risks posed to your customers by the food you
serve and completed some form of hazard analysis which is now a legal
requirement. Further information on this subject is included in this booklet.

Obviously you may have specific queries that have not been answered in
this booklet. If you want any further advice on food safety matters, or an
assured safe catering pack in order to assist you in your hazard analysis
then contact us on the numbers below.

For Food Safety Advice Contact:
Commercial Environmental Health
7b Parkshot

Richmond

TWO7RT

Telephone 020 8891 7994

Fax:020 8891 7726

For Information on Food Hygiene Courses Contact:
The Health Development Team

Room 117 Civic Centre

44 York Street

Twickenham TW1 3BZ

Tel.:.020 8891 7445

Fax: 020 8891 7448

Email:cphealth@richmomd .gov.uk
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TEMPERATURE CONTROL

Date | Appliance | MON | TUE | WED [THUR | FRI SAT | SUN

am |pm am |pm fam |pm |am (pm jam (pm jam |pm fam |pm The possibility of food poisoning is one of the major worries for anyone running

a catering establishment, be it a small take away food shop or a large hospital.
Most bacteria that cause food poisoning need warm conditions to multiply

and can double in number as fast as every ten minutes...

....S0 one bug could turn into millions in a matter of hours. Bacteria multiply
rapidly in the temperature range 5°C to 63°C, the most rapid growth occurring

at 37°C.

Although food poisoning can be caused by

a number of different factors, one of the

most important is poor temperature control. ) :"i""‘
| | o % | r63°C

Particular attention must be paid to high risk ;
foods such as raw and cooked meat, meat usz i f s
products, gravy, fish, egg and dairy 8;‘ o
products, which should be kept below 5°C EI | E‘f_ -
or above 63°C. 2l

=il
Itis also important to ensure that foods are ? il -8°C
adequately cooked and if being heated, that I w

this is done thoroughly.
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CORRECT USE OF THE REFRIGERATOR

Keep the temperature below 5°C; remember to adjust the thermostat
during the warmer weather.

Keep door seals in good condition and clean.

Do not overload the fridge as air must circulate to maintain a low
temperature.

Don’t put hot food in the fridge as this will raise the temperature of food
already being stored, and causes condensation.

Do not leave the fridge door open longer than necessary.

Cover all food while in the fridge to prevent drying out, cross
contamination or absorption of odours.

233333333

Do not store food in open cans as this may
cause metal poisoning; transfer the food to
covered containers.

Clean and disinfect cabinets regularly.

Always check your stock on delivery for use-
by dates. If you re-wrap food remember 'to
keep the use-by date with it.

Any perishable foods made on site should be
dated with the production day.

Check the dates in your refrigerated displays daily and remove from
the sales area any which have passed their use-by date - don’t rely on
the delivery man to do this for you!

Always place food nearing it's use-by date at the front of the shelf and
place the longer dates at the back.

4
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CORRECT USE OF THE FREEZER

Keep the temperature below -18°C.

Wrap oil food or keep in sealed containers to prevent surface
dehydration (‘freezer burn’).

Label every item with details of the contents and the date it
was frozen.

Place all new deliveries at the back or bottom of the freezer
and use the old stock first.

Ensure the door seals are in good condition and clean.
Ensure that food is not stored above the load line in display
freezers and that any doors are properly closed. In customer
areas check regularly during the day.

Defrost and clean the freezer regularly.

Never re-freeze frozen food once it has thawed.




YOUR MICROWAVE OVEN

Microwave ovens are obviously an efficient and quick
method of defrosting and cooking foods and are
invaluable in many catering businesses.

In order to get the best out of the oven and use it with
safety, please take note of the following guidelines:

Domestic type ovens are not designed to withstand the rigours of commercial use,
which can result in loss of efficiency. Food may not then be heated to the correct
temperature, even if following recipe instructions. We would strongly recommend
when purchasing a new microwave that one designed for use in catering
establishments is used.

The oven should not be sited where people are required to sit or stand for long
periods or where they have to lean over the oven when in use.

Ovens should be checked for leakage and serviced regularly; at least once a year
is recommended. Most reputable manufacturers will offer this service.

When cleaning, special attention must be given to the door seals to remove any
particles of food which can spoil the seal. Abrasive cleaners must not be used.

The oven must never be switched on unless it is loaded.

Under no circumstances must any object be placed between the door and the
oven which would prevent it closing properly.

The door should be checked daily for signs of damage, burn marks or distortion.
Metal containers must never be placed in the oven.

Observe any standing times given in cooking instructions as these are designed
to ensure that the food is cooked properly.
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HAZARD ANALYSIS FOR A FOOD BUSINESS

Under the Food Safety (General Food Hygiene) Regulations 1995 owners of
food businesses are now required to examine their food operations to identify
any steps in their activity which are critical to food safety and ensure that
adequate safety controls are introduced, maintained and reviewed.

WHAT IS INVOLVED IN DOING A HAZARD ANALYSIS?

There are basic steps to follow when carrying out a hazard analysis but the
details of the analysis vary enormously from one business to another
depending on the type of food handled, amount of preparation involved, size
of business etc.

1) Identify potential hazards (i.e. things that might cause harm)
these can be bacteria (germs), chemicals or physical objects.

2)  Decide which are critical to ensuring safe food is sold.

3) Introduce a control for each hazard that is critical and either
remove the hazard or reduce it to a safe level.

4)  Monitor your controls.

5)  Review the system regularly.

Then repeat this procedure for every step in the food handling process from
receipt, storage and preparation through to serving. At the end of the analysis
you will have a series of controls, for example using this temperature log
book to monitor temperature is a control and provides a monitoring system
for you.

Due Diligence

If you commit a food hygiene offence the Food Safety Act 1990 allows you to
claim a defence of due diligence. This means you must prove that you have
taken 'all reasonable steps' to prevent the offence occurring. If you have
done your hazard analysis thoroughly and accurately and reviewed it, it will
be vital for such a defence.



TEMPERATURE CONTROL - YOUR
RESPONSIBILITY

As we have already mentioned it is recommended that high risk products are
kept at temperatures below 5°C. Various types of thermometer are available
on the market. Many commercial refrigerators have integral thermometers,
which can save the necessity of purchasing separate equipment. However,
these can become inaccurate over time and can provide misleading displays
of temperature. These measure the temperature of the air within the refrigerator
or freezer. Others can also measure the temperature of food (by use of a
probe) and between packets of food using different sensors.

Thermometers can be quite simple and inexpensive or more sophisticated.
The general rule is that the more expensive, the more accurate and responsive
the equipment, although a satisfactory model can be obtained at reasonable
cost.
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HOW TO TAKE TEMPERATURES

The thermometer should be placed in the warmest part of the fridge or freezer
such as near the door, on the top shelf or near the air return on display units.

When using a digital probe thermometer for measuring the temperature of
food, remember:-

o Clean and sterilise the probe each time.

« Insert the probe at least 25 mm into the food, as near to the
centre as possible.

« Allow around three minutes to give a steady reading.
« Check accuracy regularly in an ice and water mix (0°C).
To assist, we have provided temperature log sheets in this booklet,

in which temperatures of your refrigerators and freezers should be
recorded.
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