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At each of these stages you need to

consider the risk of:

The law says that you must do some

training of all food handlers. How you ¥
deliver this training is left to some degree
up to interpretation but you need to be ¥

able to justify what steps you have taken
by keeping a written record. We would
recommend that at the very least your

Cross contamination

Temperature changes (allow
proper thawing time and cooking
temperatures at the appropriate
stage)

head caterer has the nationally recognised

Basic Food Hygiene Certificate and that .
they train other food handlers before the

event. Provide check lists and reminders

around the kitchen.

Contamination from poor
cleanliness or outside influence

Written risk assessments should be done
and a monitor kept on fridge and freezer
temperatures on a regular basis.
Environmental Health Officers are entitled
to inspect your premises and look at the
systems you are using

Risk assessment should be a process that
you use in analysing the risks in handling,
cooking and storing food. Consider the
whole chain of events that get the food
from your supplier to the table:

Supplier ! delivery method to your site ! storage
method ! cooking temperature ! any potential cooling
down period ! serving area and method ! table.

FURTHER INFORMATI ON

For more information on this issue, contact:

The Food Standards Agency

Tel: 0845 606 0667 or website www.foodstandards.gov.uk

AMAZE, PO Box 12064, Halesowen, B63 3ZN, 0121 503 0824

www.amaze.org.uk
The AMAZE Best Practice Manual, is available from the address above,

check out their website for price
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