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I’m delighted to be asked to write this foreword to Practical Cookery.

There’s no doubt that training to be a professional chef takes hard work and dedication, but for me nothing beats working with food – experimenting, exploring new techniques and discovering new flavours. I’ve spent years cooking the same dishes over and over, perfecting the techniques and seeking out the best ways to harness flavour. Practical Cookery will help you as you embark on this process: it provides you with all of the classic recipes, as well the basic skills, techniques and knowledge you’ll need when working in the professional kitchen. It will be a point of reference for you to return to time and again throughout your career as you hone your skills.

My approach has also been to question and test culinary ideas, and to combine this with more traditional kitchen skills. While learning the foundations is important, so too is a natural curiosity and a desire to learn about every aspect of gastronomy, including exploring latest principles and techniques. It is this combination of the traditional with the modern that is at the heart of the Practical Cookery approach.

I wish you every success with your course, and with your career in the professional kitchen.

Heston Bluemthal


How to use this book

This book has been written to cover everything you need for the Level 2 Diploma in Professional Cookery. The book is divided into 15 chapters, each covering one unit of your course.

You will find the following features in the book:
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The following features can be used to help you to prepare for assessment:


•  Assessment recipes are particularly suitable for practical tests, but always refer to requirements set by your awarding organisation.

•  Test yourself questions at the end of each chapter help you to test your knowledge and prepare for short-answer and multiple-choice tests.

•  Practice assignment tasks are included for some units and will help you to prepare for assignments.



Refer to the ‘Preparing for assessment’ section on page x for more guidance on assessment and how this book can help you to prepare.

In the recipes, the main methods of cookery are shown by icons. So if you want to practise shallow frying for example, look for the relevant icon. They look like this:
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Recipes also include the following features:

Ingredients lists are provided for making smaller and larger quantities.

Nutritional data is included for most recipes to help you make informed choices about what to cook and eat.

Healthy eating tips provide suggestions on how recipes can be adapted to make them healthier.

Variation boxes suggest alternative ingredients, cooking methods or presentation, finishing and serving styles that could be used.
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Accessing the videos

There are free videos on the website. Look out for the QR codes throughout the book.

To view the videos you will need a QR code reader for your smartphone/tablet. There are many free readers available, depending on the smartphone/tablet you are using.

Once you have downloaded a QR code reader, simply open the reader app and use it to take a photo of the code. The file will then load on your smartphone/tablet.

If you cannot read the QR code or you are using a computer, the weblink next to the code will take you directly to the same place.
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Dynamic Learning is an online subscription solution that supports teachers and students with high quality content and unique tools. Dynamic Learning incorporates elements that all work together to give you the ultimate classroom and homework resource.

Teaching and Learning titles include interactive resources, lesson-planning tools, self-marking tests and assessments. Teachers can:


•  Use the Lesson Builder to plan and deliver outstanding lessons

•  Share lessons and resources with students and colleagues

•  Track student progress with Tests and Assessments



Teachers can also combine their own trusted resources alongside those from Practical Cookery for Level 2 Professional Cookery Diploma, which has a whole host of informative and interactive resources including:


•  Schemes of work providing complete guidance on delivering all VRQ units

•  Video demonstrations of key skills and techniques

•  Interactive quizzes to practise and consolidate learning

•  PowerPoint presentations to explain important concepts and generate discussion



Practical Cookery for Level 2 Professional Cookery Diploma is available as a Whiteboard eTextbook an online interactive version of the printed textbook that enable teachers to:


•  Display interactive pages to their class

•  Add notes and highlight areas

•  Add double page spreads into lesson plans



Additionally the Student eTextbook of Practical Cookery for Level 2 Professional Cookery Diploma is a downloadable version of the printed textbook that teachers can assign to students so they can:


•  Download and view on any device or browser

•  Add, edit and synchronise notes across two devices

•  Access their personal copy on the move



To find out more and sign up for free trials visit: www.hoddereducation.co.uk/dynamiclearning
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Preparing for assessment

Chefs are assessed regularly in many different ways: each meal that is served is evaluated by the customer, who will consider many things about their meal experience and often provide feedback.

As part of professional development, through education, training and skills updating, there are many opportunities for an individual chef to gain an indication of how well they are doing, as well as offering opportunities to provide feedback on things that could be improved.

Assessment of the Level 2 Diploma in Professional Cookery

For the Level 2 Diploma in Professional Cookery, assessment takes place at given times through the development of the course and covers a number of different tasks and assessments. These are set by the awarding organisation and the centre offering the programme, and include some of the following examples of assessment and testing.

Knowledge assessment

This includes completion of set exercises and written or oral questioning that enable you to show your individual understanding of a given subject area. This will include the current legislation in relation to providing food for sale, the techniques and methods used to produce dishes to meet customer requirements, product knowledge and an understanding of traditional and contemporary cooking methods. You may be asked to complete a paper-based or online multiple-choice test, answer a series of short-answer questions to test your knowledge, or complete an assignment. Assignments are usually divided into a series of tasks in different formats. You may, for example, be asked to produce a leaflet, information booklet or presentation.

Skills assessment (practical tasks)

A set of practical tasks that are set across all areas of the programme; these normally cover one complete dish. Tutors or mentors use this process to evaluate your progress and are part of a development programme for individual chefs.

Practical assessment (synoptic tests)

Synoptic tests are practical skills tests reflecting a menu concept, with multiple dishes and covering a wide variety of skills. They are often split to show kitchen and pastry skills as separate tests or opportunities. The dishes are expected to be served in order. There is normally an overall mark achieved.

Different awarding organisations have different methods of assessment. The table below summarises the assessment methods for City and Guilds and Pearson EDI for the Level 2 Diploma in Professional Cookery. Assessment methods for other awarding organisations may vary. For up-to-date information on assessment, you should always refer to the guidelines provided by your awarding organisation.
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Chefs’ tips for preparing for assessment

Prior planning and preparation is very important to enable you to achieve the maximum from any assessment – you cannot beat the feeling of receiving the highest mark possible. To do that you will have to work in a methodical manner, be prepared to practise and listen to feedback, as well as personally reflecting on what you have completed.


1   Read the instructions or brief that is given to you; make sure you understand what you have to do. This includes the criteria you will be judged or assessed on, which could include use of equipment, professional standards, use of materials, skills and techniques to be covered, time allowed and any preparations that can be completed before the test starts.

2   Carry out any research, find or develop your recipes, and consider which ingredients and skills you will need to include within the test.

3   Prepare and plan your time; this could be a time plan for the actual assessment, including not only the assessment day, but how you may prepare before the test date.

4   Prepare a list of equipment you will need to complete the task; make sure you have everything that you need available. It may be helpful to check if there is time to set out your work station before the assessment takes place.



On the day of assessment you should ensure you arrive at the assessment centre in plenty of time.

Time planning

Think about how long dishes take to cook and prepare, especially where there are a number of elements in a dish. For example, when preparing loin of lamb with gratin forcemeat, you will need to prepare the forcemeat, which needs to cool before boning out the loin; when preparing glazed lemon sole Véronique, fillet the fish so that the bones can be used for the stock before preparing the garnish.

When writing up the time plan, start from where you wish to finish and work backwards. For example, if you have 3 hours, think of this as 180 minutes – start at 180 minutes and work back to 0:00 on your first draft. Schedule in a break time if it is longer than you need.

Professional practice

This area covers what you do while producing your dishes. The assessor/examiner will be looking at how you conduct yourself in the kitchen area. Consider:


•  Personal hygiene and appearance: this will cover your dress. It is a good idea to ensure your whites are clean and pressed. Personal hygiene standards will cover things like jewellery, hair and nails. Ensure that you are seen washing hands as required.

•  Craft skills: use skills that are appropriate for the dish, including knife skills; the ease with which you use the technique and the consistency of skills shown are also important.

•  Correct use of equipment: use the correct tools or equipment safely and correctly to complete tasks. This will include use of pans and could include energy considerations – do you really need to have the grill on 120 minutes before you glaze a fish dish?

•  Work methods: ensure you work in a logical and organised manner, using appropriate time and temperature controls for food items. ‘Clean as you go’ is the mantra used across kitchens, and be aware of cross-contamination threats to your dishes.



Culinary practice and finished dishes

This area covers the selection of ingredients, choice of cooking methods, techniques and application of knowledge and skills to a level appropriate for the assessment. The checking of the finished dish will cover presentation, portioning, flavour, texture, seasoning and of course cooking.


•  Use of food items: have you selected ingredients that balance in terms of texture, colour and flavours in relation to the overall dish? In some settings you may be asked to consider seasonality as part of the assessment.

•  Techniques or skill: preparation skills for ingredients should be completed in a logical sequence and with an understanding and awareness of portion sizes or waste from trimming and peeling.

•  Cooking methods: use the correct method for the dish requirements and ingredients being used. You will need to consider the use of time and temperature to ensure that dishes are cooked correctly and ready for the target service time.

•  Monitoring cooking process: the tasting and evaluating elements of the dish prior to finishing will cover consistency which will enable you to correct the balance of the dish through the process.

•  Presentation: the final stage of any practical assessment is how the dish is finished to present to the potential customer. This is an opportunity to show final flair and creativity as a chef – how you garnish and finish the dish. Make sure you don’t allow food to go cold while trying to get it on the plate.



Using this book to help you to prepare for assessment

Each chapter of this textbook covers a different unit within the Professional Cookery Diploma. The start of each chapter includes knowledge that can be used to help you prepare for both your knowledge and practical assessments.

Throughout the book you will find a number of opportunities that can support your learning and development and help you to prepare for assessment:


•  Test yourself activities – these are provided in each chapter and are designed to test your knowledge and help you to prepare for questioning, including short-answer questions and multiple-choice tests.

•  Practice assignment tasks – these are included in some units and will help you to prepare for assignments.

•  Assessment recipes – there are a number of recipes which are marked as example assessment dishes. These may form part of your preparation for practical tasks and/or synoptic assessment. They include professional tips and suggestions for alternative ingredients or garnishes that could be used.



Other types of assessment

As well as completing your Professional Cookery Diploma, there are other times which could be considered as an assessment opportunity or a review of knowledge and skills of a chef. These include:


•  Competitions – many of these are set through each year at local, regional, national and even international levels. These could be based on an individual skill like cutting a chicken for sauté, all the way to a full menu or display product as culinary arts. Sponsorship is often linked to these and some offer quite prestigious development opportunities. There are opportunities to represent your region or country through cookery competitions, both as an individual and as part of a team. The following websites given an insight in to the types of competitions that could be considered: www.worldskillsuk.org; www.nestle-toquedor.co.uk.

•  Skills test (basket of goods) – as part of employment and application processes, many employers are now using skills assessment. For some this is a simple stage in the kitchen or a complete mystery basket test to assess practical skills as well as working practices prior to offering employment to an individual.




Conversion tables

In this book, metric weights and measures are used. All temperatures are given in degrees Celsius.


Weights and measures
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Oven temperatures
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1 Food safety in catering
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This chapter will help you to:


1 understand how individuals can take personal responsibility for food safety, including:




    – following food safety procedures, risk assessment and safe food handling

    – reporting food safety hazards

    – legal responsibilities for food handlers and food business operators.




2 understand the importance of keeping yourself clean and hygienic, including:




    – the importance of personal hygiene in food safety

    – effective personal hygiene practices, including those relating to protective clothing, hand washing, personal illness and cuts and wounds.




3 understand the importance of keeping work areas clean and hygienic, including:




    – keeping work areas clean and tidy and cleaning and disinfection methods

    – safe use and storage of cleaning chemicals and materials and waste disposal

    – how work flow, work surfaces and equipment can reduce contamination risks and aid cleaning

    – the importance of pest control.




4 understand the importance of keeping food safe, including:




    – the sources and risks to food safety from contamination and cross-contamination

    – how to deal with food spoilage

    – safe food handling practices and procedures

    – temperature control procedures

    – stock control procedures.



[image: ]



Introduction

Everyone who consumes food that has been prepared and cooked for them expects to be served safe food that will not cause them illness or harm them in any way.

Food safety means putting in place all of the measures needed to make sure that food and drinks are suitable, safe and wholesome throughout all of the processes of food provision – from selecting suppliers and delivery of food, right through to serving the food to the customer.

Food safety and personal responsibility

Why is food safety important?

Eating ‘contaminated’ food can result in food poisoning, causing harm, illness and in some cases even death.

The number of reported cases of food poisoning in the UK each year remains unacceptably high – between 70,000 and 94,000 cases are reported each year. However, as a large number of food poisoning cases are never reported no one really knows the actual number.

Food poisoning is a range of illnesses of the digestive system and is usually caused by eating food that has become contaminated with pathogenic bacteria and/or the toxins they may produce. Other causes of food poisoning are discussed on page 15.

The main symptoms of food poisoning are often similar and typically may include:


•  nausea (feeling sick)

•  vomiting

•  diarrhoea

•  dehydration

•  abdominal pain

•  fever and headache.



Good standards of food safety are essential to comply with the law and avoid legal action, to build a successful business with a good reputation and to provide clean and safe premises for employees and customers.
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Key term

Food poisoning: a range of illnesses of the digestive system, usually caused by consuming food and drinks that have become contaminated with pathogenic bacteria (bacteria that cause bacterial infection), viruses, chemicals or toxins.
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Food safety procedures and safe food handling

Food handlers can help to achieve high standards of food safety by following best practice and by being aware that they can contaminate food and cause food poisoning by their actions and if their personal hygiene is not of the highest standard.

Good food safety standards can be achieved by:


•  protecting food from contamination from the time it is delivered right through to when it is served – ‘farm to fork’

•  putting measures in place to prevent the multiplication of bacteria

•  destroying bacteria already present in food, on equipment and surfaces

•  always working in a clean, hygienic and organised way

•  observing the correct temperatures for storage, preparation, cooking and holding of food

•  reporting anything that could contaminate food or prevent good food safety practice, including reporting any unacceptable behaviour

•  taking part in food safety training and being part of the risk assessment processes (the Hazard Analysis Critical Control Point)

•  keeping yourself clean and hygienic and observing correct hand-washing procedures

•  reporting any illness before going near food and observing the 48-hour rule.



Reporting food safety hazards

Prompt reporting of food safety hazards is essential to good food safety standards. Most workplaces will have set procedures for reporting any hazards observed and this is usually explained to all employees at their induction or during their initial food safety training. The most usual and fastest way to report hazards is verbally to a supervisor or line manager, but other procedures used include:


•  completion of specific hazard reporting forms

•  by phone, text or electronic communication devices specific to the workplace

•  email

•  messages left on whiteboards provided for communication between staff

•  kitchen communication diaries, such as the diary pages in ‘Safer Food Better Business’

•  at staff briefing or handover sessions.



Legal responsibilities

Legal responsibilities of food handlers


•  Food handlers must receive food safety training and take part in risk assessment processes relevant to their work, so that they understand the principles of food safety and how to avoid food poisoning.

•  They must work in a way that does not endanger or contaminate food and not serve food they know is contaminated.

•  They must report to their employer anything that may have an effect on food safety (such as a refrigerator running at the wrong temperature) and cooperate with food safety measures the employer puts in place.

•  They must report any illness, especially if stomach related, to a supervisor before starting work. After suffering such an illness, they must not return to work until 48 hours after the last symptom.



Legal responsibilities of food business operators

The latest laws of importance to food businesses took effect from 1 January 2006 – the Food Hygiene Regulations 2006. Almost all of the requirements in these regulations remain the same as the previous Food Safety Act 1990 and the Food Safety (General Food Hygiene) Regulations 1995. These set out the basic food safety requirements for all aspects of a food business – from premises to personal hygiene of staff, with specific attention given to temperatures relating to food.

The main difference in the 2006 laws was to provide a framework for EU legislation to be enforced in England and the requirement to have an approved food safety management procedure in place, with relevant up-to-date records available.

All food businesses must:


•  be registered with the local authority

•  cooperate with the requirements laid down by the environmental health officer/practitioner

•  put proper food safety practices in place, including a food safety management system.



Due diligence

Due diligence can be an important defence under food safety legislation. It means that if there is proof that a business took all reasonable care and did everything it could to prevent food safety problems, legal action may be avoided when something goes wrong. Proof would include accurate written documents such as pest control reports, staff training records or temperature control records.

Training

Food businesses must ensure that all staff who handle food are supervised, instructed and trained in food hygiene appropriate to the work they do. Training can take place in house or with a training provider, but must be recorded, dated and show what was covered in the training. All records of staff training must be kept for possible inspection.
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Key terms

Due diligence: written and recorded proof that a business took all reasonable precautions to avoid food safety problems and food poisoning.

Risk assessment: a careful examination of what could cause harm to people, in order to assess whether adequate precautions have been taken to prevent harm occurring or if more preventative action is needed.
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Environmental health officers

Food safety standards and legislation are enforced by environmental health officers (EHOs); they may also be known as environmental health practitioners (EHPs).

They may visit food premises as a matter of routine, after problems have occurred or after a complaint. The frequency of visits depends on the type of business and food being handled and if there have been previous problems.

EHOs/EHPs can enter a food business at any reasonable time, usually when the business is open. The main purpose of inspections is to identify any possible risks from the food business and to assess how well their food safety management systems are working.

The EHO/EHP may make suggestions and offer advice but can also serve notices.


•  A Hygiene Improvement Notice is served if the EHO/EHP believes that a food business does not comply with regulations. The notice states the details of the business, what is wrong, why it is wrong, what needs to be put right and the time in which this must be completed (usually not less than 14 days). It is an offence if the work is not carried out during the specified time period.

•  A Hygiene Emergency Prohibition Notice is served if the EHO/EHP believes that the business poses an imminent risk to people’s health. This would include serious issues such as sewage contamination, lack of water supply, rodent infestation and other serious non-compliance with the law. Serving this notice would mean immediate closure of the business for three days during which time the EHO/EHP must apply to the magistrates’ court for a Hygiene Emergency Prohibition Order to keep the premises closed.

•  A Hygiene Prohibition Order prohibits a person, usually the owner/manager, from working in a food business.



Penalties

The magistrates’ court can impose fines of up to £5,000, a six-month prison sentence or both. For serious offences, magistrates can impose fines of up to £20,000. In a Crown Court unlimited fines can be imposed and/or two years’ imprisonment.

Note: The penalties can apply to all three notices/orders

Hazard analysis and food safety management

In line with legislation across Europe, it is now a legal requirement for all food businesses to have a food safety management system based on Hazard Analysis Critical Control Point (HACCP). When environmental health officers/practitioners inspect a food business they will check that food safety management systems are in place and are working effectively.

Hazard Analysis Critical Control Point (HACCP)

HACCP is an internationally recognised management system that identifies the hazards that could occur at critical points or stages in any process. The system must provide a documented record of the stages all food will go through right up until the time it is eaten.

The stages could be:


•  purchase and delivery and receipt of food

•  storage

•  preparation

•  cooking

•  cooling

•  hot holding

•  re-heating

•  chilled storage and display

•  serving.



Once the hazards have been identified, corrective measures are put in place to control the hazards and keep the food safe.

The HACCP system has seven stages:


1   Identify hazards – what could go wrong.

2   Identify critical control points (CCP) – these are the important stages in production where things could go wrong.

3   Set critical limits for each CCP – for example, the temperature that fresh chicken should be on delivery.

4   Monitor CCPs and put checks in place to prevent problems occurring.

5   Identify and apply corrective action – what will be done if something goes wrong.

6   Verification – check that the HACCP plan is working.

7   Documentation – record all of the above.



The system must be updated regularly, especially when new items are introduced to the menu or systems change (for example the introduction of a new piece of cooking equipment). Specific new controls must be put in place to include them.
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Key terms

Environmental health officer (EHO): a person employed by the local authority to advise upon, inspect and enforce food safety legislation in their area. An EHO is now sometimes called an environmental health practitioner (EHP).

Hazard Analysis Critical Control Point (HACCP): a system for identifying the food safety hazards within a business or procedure and putting suitable controls in place to make them safe. Details of the system must be recorded and available for inspection. All food businesses must now have a food safety system based on HACCP.

Critical control point (CCP): a point in a procedure or process where a hazard could occur if controls were not in place.
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Keeping records to support the HACCP system is very important for legal reasons and to demonstrate due diligence. Records may include staff training records, refrigeration and freezer temperatures, accident and sickness reporting procedure, lists of suppliers, calibration of temperature probes, personal hygiene policy, pest control policy, visitor policy, cleaning and disinfection procedures, any food safety related complaints, records of new equipment and procedures, equipment maintenance and repair plus any other records relevant to the business.
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Activity

You may like to complete this activity in pairs or as a group.

A busy hotel restaurant buys in 40 fresh chickens.


•  The chicken breasts are removed and breadcrumbed; these will be deep fried to order.

•  The drumsticks are roasted and will be served cold on a buffet.

•  The thighs are made into a chicken curry; this will be chilled, reheated the next day and then kept hot on a hot buffet counter.



Identify the possible hazards at each of the following stages and find suitable control measures to ensure that the chicken is safe for the consumers:


•  Purchase, delivery, unloading

•  Storage

•  Preparation

•  Cooking

•  Hot holding

•  Cooling

•  Cold storage

•  Reheating

•  Serving
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Safer Food Better Business

The HACCP system may seem complicated for a small or fairly limited business. With this in mind the Food Standards Agency launched the ‘Safer Food Better Business’ system for England and Wales. It is based on the principles of HACCP but in a format that is easy to understand and use, with pre-printed pages and charts to enter the relevant information such as temperatures of individual dishes. The pack is divided into two main parts:


•  The first part covers safe methods such as avoiding cross-contamination, personal hygiene, cleaning, chilling, cooking and cleaning.

•  The second part covers opening and closing kitchen checks, proving methods are safe, training records, useful contact details, a cleaning schedule template, lists of suppliers and useful information to help a small business to comply with the law.



The pack contains diary pages for each day that the business is open. Each day the pre-set opening checks and closing checks are completed and the diary page is signed. Nothing else needs to be recorded unless something goes wrong. For example, a piece of equipment not working would be recorded along with the action that was taken.

A copy of Safer Food Better Business is available to download from the Food Standards Agency website, www.food.gov.uk.

A similar system called ‘CookSafe’ has been developed by the Food Standards Agency (Scotland) and details of this can also be found at www.food.gov.uk.

Other food safety systems that enable businesses to comply with legislation are:


•  Assured Safe Catering

•  Safe Catering – Your Guide to HACCP (Northern Ireland).
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Activity

For a kitchen you are familiar with, suggest some opening checks and closing checks that could be completed each day to make sure the business is following good food safety procedures. For example, an opening check may be to make sure all hand washing basins are clean/disinfected and there is a good supply of liquid soap and paper towels. A closing check may be that all waste bins are empty, cleaned and have new liners.
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Food Standards Agency

The Food Standards Agency was set up in 2000 ‘to protect public health and to protect the interest of customers in relation to food’. The Food Standards Agency website has a wealth of information on food safety matters including up-to-date topical information.

Scores on Doors

This strategy was introduced by the Food Standards Agency to raise food safety standards and reduce the incidence of food poisoning. It is a star rating scheme for England and Wales in which, following inspection, food premises can be awarded up to 5 stars (0 stars being very poor and 5 stars showing excellent food safety).

The intention is that the given star rating certificate will be placed in a prominent position on the door or window of the food premises, but as yet it is not mandatory to do so.
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Take it further

For further information about food safety matters, speak to your line manager, your local environmental health department or look at your local authority food safety websites. You may also like to look at:


•  The Food Standards Agency – www.food.gov.uk

•  Chartered Institute of Environmental Health – www.cieh.org

•  Highfield – www.highfield.co.uk

•  Food and Drink Federation – www.fdf.org.uk

•  Food-Law Reading – www.foodlaw.rdg.ac.uk

•  Royal Society for Public Health – www.rsph.org.uk
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Keeping yourself clean and hygienic

Why is personal hygiene important?

Because humans are a source of food poisoning bacteria, especially Staphylococcus aureus, it is very important that all food handlers take care with personal hygiene and adopt good practices when working with food. Good personal hygiene practices can prevent the transmission of bacteria and other items from entering the food chain.

High standards of personal hygiene, especially frequent and efficient hand washing, are very important in controlling cross-contamination and will avoid the significant amounts of contamination caused by faecal/oral routes (when pathogens normally found in faeces are transferred to ready-to-eat foods, resulting in cross-contamination and possible illness). An obvious way that this may happen is when food handlers visit the toilet, do not wash their hands thoroughly and then handle food.

Good personal hygiene practices

Personal hygiene practices for food handlers include the following:


•  Arrive at work clean (daily bath or shower) and with clean hair.

•  Wear clean kitchen clothing used only in the kitchen. This should completely cover any personal clothing. (For more information on protective clothing, see below.)

•  Keep hair well contained in a suitable hat/net.

•  Keep nails short and clean, not bitten – do not wear nail varnish or false nails.

•  Do not wear jewellery or a watch when handling food. A plain wedding band is allowed, but could still trap bacteria. Jewellery can also fall into food.

•  Avoid wearing cosmetics and strong perfumes.

•  Smoking must not be allowed in food preparation areas (bacteria from touching the mouth area could get into food, as could ash or smoke, and smoking can cause coughing). At break times food handlers must not smoke while wearing kitchen clothing.

•  Do not eat food, sweets or chew gum when handling food. Avoid scratching the skin and spitting should never occur in a food area. All of these practices may transfer bacteria to food.

•  Wash, dry and then cover any cuts, burns or grazes with a blue waterproof dressing, then wash hands. For more information on cuts and wounds, see page 7.

•  Report any illness to the supervisor as soon as possible and before going near any food. For more information on reporting illness, see below.



Protective clothing

Protective clothing is worn in the kitchen to protect food from contamination, as well as shielding the wearer from heat, burns and splashes and to provide protection for those suffering from contact dermatitis.

All items of clothing should be durable (hard wearing), light in colour, in good repair, fit well, suitable for the tasks being completed and any pockets should be on the inside. Fastenings should be press studs or Velcro because buttons can become detached and fall into food.

Kitchen clothing itself could contaminate food. If it gets dirty or stained it should be exchanged for clean clothing. Clothing needs to be comfortable to wear and allow laundering at high temperatures; materials such as cotton are the most widely used. Kitchen protective clothing usually consists of a chef’s jacket, trousers, apron, hat/hair net and safety shoes.
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Key term

Contact dermatitis: a skin reaction suffered by people who are allergic to certain food items, chemicals, plastics or cleaning materials.
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Hand washing

Hands are constantly in use in the kitchen, touching numerous materials, foods, surfaces and equipment.

You should always wash your hands:


•  when you enter the kitchen, before starting work and handling any food

•  after a break (particularly after using the toilet)

•  after smoking or eating

•  between different tasks, but especially after handling raw and before handling cooked/high risk food

•  if you touch your hair, nose or mouth/face or use a tissue for a sneeze or cough

•  after you apply or change a dressing on a cut or burn

•  after using cleaning materials, cleaning preparation areas, equipment or contaminated surfaces

•  after handling kitchen waste, external food packaging, money or flowers.



Contamination from hands can happen very easily and great care must be taken with hand washing to avoid this. A basin with hot and cold water and preferably mixer taps must be provided just for hand washing; make sure you use this rather than food preparation sinks.

The correct hand washing technique is described below.


•  Wet your hands under warm running water.

•  Apply liquid soap (preferably anti-bacterial soap).

•  Rub your hands together and rub one hand with the fingers and thumb of the other.

•  Remember to wash your fingertips, nails and wrists (if a nailbrush is used make sure it is clean and disinfected).

•  Rinse off the soap under warm running water.

•  Dry your hands on a paper towel and use the paper towel to turn off the tap before disposing of it into a foot-operated waste bin.




[image: ]


Personal illnesses

It is a legal requirement that any illness should be reported to the supervisor as soon as possible and before going near any food. The types of illness include:


•  diarrhoea and/or vomiting, nausea and stomach pain; you may not handle food until 48 hours after the last symptom has passed

•  infected (septic) cuts, burns or spots

•  eye or ear infections

•  cold or flu symptoms including sore throat

•  cuts, burns, spots or other injuries, especially where they have become septic

•  skin problems such as dermatitis.



You must also report any illness you had when on holiday and contact you have had with family members or friends who have the above symptoms, especially where they are stomach related.

Some employers require a fitness to work certificate or other medical clearance before the employee returns to working with food.

Cuts and wounds

Cuts and wounds, especially those that have become septic, should be reported to the supervisor.

A waterproof dressing needs to be applied to any cut, burn or skin abrasion. The standard bright blue plasters used in kitchen areas are easily visible if they fall into food, and each one contains a small metal strip which is identified by metal detectors in food manufacturing plants. As well as protecting the wearer, it provides a barrier between the wearer and the food, reducing the risk of bacterial contamination.

Disposable plastic gloves may also be worn to reduce contamination and to demonstrate good practice, but make sure these are changed regularly, especially between tasks.
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Key term

Septic: a cut or other wound that has become infected with bacteria. It is often wet with a white or yellow appearance.
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Keeping work areas clean and hygienic

Cross-contamination

Cross-contamination is when bacteria or other contaminants are transferred from contaminated food (usually raw food), equipment or surfaces to ready-to-eat food. It is the cause of significant amounts of food poisoning and care must be taken to avoid it. Cross-contamination could be caused by:


•  foods such as raw meat and cooked meat touching

•  raw meat or poultry dripping onto high risk foods

•  soil from dirty vegetables coming into contact with high risk foods

•  dirty cloths or dirty equipment

•  equipment such as chopping boards and knives used for raw then cooked food without proper cleaning/disinfection

•  hands touching raw then cooked food without being washed between tasks

•  pests spreading bacteria from their own bodies, urine and droppings around the kitchen.



Cross-contamination can be avoided by following hygienic working practices and storing, preparing and cooking food safely.

In the same way that you can limit cross-contamination, you can help to prevent the spread and multiplication of bacteria by having good working practices. Protecting food from contamination by bacteria which could then multiply involves keeping food clean, covered and stored properly.

Cross-contamination can quickly spread bacteria. For example, if a chef leaves a cooked chicken uncovered to cool in a kitchen and then uses a dirty cloth to put the chicken on a plate, bacteria from the cloth are transferred to the chicken and begin to multiply. From one careless action with a dirty cloth, 6,000 pathogens multiply to 3 million in 2 hours 40 minutes. One million pathogens per gram of food are enough to cause food poisoning.

Cleaning and disinfection

As a food handler it is your responsibility, together with those working with you, to keep food areas clean and hygienic at all times. Clean as you go and do not allow waste to build up; clean up any spills straight away.

Kitchen areas such as floors and walls will need planned and thorough cleaning but some items, especially in areas where high risk foods are handled, need cleaning and disinfection. These are:


•  all food contact surfaces, such as chopping boards, bowls, spoons, whisks, etc.

•  all hand contact surfaces, such as fridge handles and door handles

•  cleaning materials and equipment, such as mops, buckets, cloths and hand wash basins.



Clean food areas play an essential part in the production of safe food and it is a requirement to plan, record and check all cleaning in the form of a planned cleaning schedule which will form part of the food safety management system. Clean premises, work areas and equipment are important to:


•  control the bacteria that cause food poisoning

•  reduce the possibility of physical and chemical contamination

•  reduce accidents such as slips, trips and falls

•  create a positive image for customers, visitors and employees

•  comply with the law

•  avoid attracting pests to the kitchen.



Cleaning needs to be planned, checked and recorded on a cleaning schedule. The cleaning schedule must include the following information:


•  What is to be cleaned.

•  Who should do it (name if possible).

•  When it is to be done, for example the time of day.

•  Materials to be used including chemicals and their correct dilution, cleaning equipment and the protective clothing/equipment (PPE) to be used.

•  Safety precautions that must be taken, for example use of wet floor signs.

•  Signatures of the cleaner and the supervisor checking the work, together with the date and time.
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Key term

Cross-contamination: contaminants such as pathogenic bacteria transferred from one place to another. This is frequently from raw food to cooked/high risk food.

Cleaning: the removal of dirt and grease, usually with the assistance of hot water and detergent.

Disinfection: action to bring micro-organisms to a safe level. This can be done with chemical disinfectants or heat.

Cleaning schedule: planned and recorded cleaning of all areas and equipment.
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Activity

Tick the items below that you think should be both cleaned and disinfected.
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Cleaning products

Different cleaning products are used for different tasks.


•  Detergent is designed to remove grease and dirt and hold them in suspension in water. It may be in the form of a liquid, powder, gel or foam and usually needs to be diluted by adding to water. Detergent does not kill bacteria (pathogens), though if mixed with very hot water – which is how detergents work best – it may help to do so. It will clean and degrease surfaces so disinfectant can work properly.

•  Disinfectant is designed to destroy bacteria when used properly. Make sure that you only use a disinfectant intended for kitchen use. Disinfectant must be left on a cleaned grease-free surface for the required amount of time (contact time) to be effective and works best with cool water.

    Heat may also be used to disinfect, for example, by using steam cleaners or the hot rinse cycle of a dishwasher.

•  Sanitiser cleans and disinfects and usually comes in spray form. Sanitiser is very useful for frequently used work surfaces and equipment, especially between tasks and also for hand-contact surfaces such as refrigerator handles. Like disinfectant, this may also need contact time.

•  Steriliser can be used after cleaning to make a surface or piece of equipment bacteria free.



Take great care with kitchen cloths as they are a perfect growing environment for bacteria. Different cloths for different areas will help to reduce cross-contamination and it is especially important to use different cloths for raw food and cooked food preparation. Some kitchens use different colour-coded cloths for the various preparation and cooking areas so it is obvious if the wrong cloth is being used. Even just having one colour for raw preparation areas and a different colour for cooked/high-risk food areas will help to reduce the risk of cross-contamination. One-use disposable cloths or kitchen towel are the most hygienic way to clean food areas.

Take care where tea towels are used. Remember that they can easily spread bacteria so don’t use them as an ‘all purpose’ cloth. Do not keep a tea towel on the shoulder (the cloth touches neck and hair and these are sources of bacteria).
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Key terms

Detergent: removes grease and dirt and holds them in suspension in water. It may be in the form of liquid, powder, gel or foam. Detergent will not kill pathogens.

Disinfectant: destroys pathogenic bacteria, bringing it to a safe level.

Sanitiser: cleans and disinfects and usually comes in spray form.

Steriliser: can be chemical or through the action of extreme heat. It will kill all living micro-organisms.
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Make sure that items such as cloths, paper towels and fibres from mops do not get into food (physical contamination). To avoid bacterial contamination do not use the same cleaning cloth and equipment in raw food areas and high risk areas.
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Cleaning surfaces

Clean and sanitise worktops and chopping boards before working on them and do this again after use, paying particular attention when they have been used for raw foods. Chopping boards can be disinfected after use by putting them through a dishwasher with a high rinse temperature of 82 °C.

For kitchen surfaces one of the cleaning methods shown in Table 1.1 is recommended.

Dishwashing

Using a dishwashing machine

The most efficient and hygienic method of cleaning dishes and crockery is to use a dishwasher, as this will clean and disinfect items that will then air dry, removing the need for cloths. The dishwasher can also be used to clean/disinfect small equipment such as chopping boards.

The stages in machine dishwashing:


•  Remove waste food.

•  Pre-rinse or spray.

•  Load onto the appropriate racks with a space between each item.

•  The wash cycle runs at approximately 50–60 °C using a detergent. The rinse cycle runs at 82 °C or above which disinfects items ready for air drying.



Dishwashing by hand

If items need to be washed by hand:


•  Scrape/rinse off residual food.

•  Wash items in a sink in hot water; the temperature should be 50–60 °C which means rubber gloves will need to be worn. Use a dishwashing brush rather than a cloth, as the brush will help to loosen food particles and is not such a good breeding ground for bacteria as a cloth.

•  Rinse in very hot water. If rinsing can be done close to 82 °C this will disinfect the dishes.

•  Allow to air dry – do not use tea towels.



Before dishwashers became popular a double sink method was often used. With this method, items are rinsed then washed thoroughly in one sink with detergent and hot water. They are then loaded into racks and rinsed in a second sink in very hot water and allowed to air dry.

Cleaning equipment

Small equipment

Small equipment such as knives, bowls, spoons and tongs can cause cross-contamination. It is important to clean these items thoroughly and once again the dishwasher does this well. This is especially important when the equipment is used for a variety of foods and for raw food.

Large equipment

Large equipment such as mixing machines and ovens cannot be moved, so need to be cleaned where they are. This is called clean in place and each item will have a specific method outlined on the cleaning schedule. Sometimes steam cleaning methods are used and this also disinfects the items.
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Key terms

Double sink method: items are washed in one sink with detergent and hot water; they are then placed in racks and rinsed in very hot water in a second sink and allowed to air dry.

Clean in place: cleaning items where they are rather than moving them to a sink. This is used for large equipment such as mixing machines.
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Safe use and storage of cleaning chemicals and materials

The 2002 Control of Substances Hazardous to Health (COSHH) Regulations state that employees must be kept safe from chemical harm by appropriate training, risk assessment, planning and provision of PPE (personal protective equipment) where it is needed.


•  When using any cleaning or disinfection chemicals it is important to use them with care. Always follow the instructions for their use such as how they should be diluted or mixed and how they should be disposed of.

•  Most chemicals such as detergent or disinfectant only stay active for an hour or two so long soaking of cloths and mops is not recommended. Wash/disinfect these items, squeeze out, then allow them to air dry.

•  Do not store cleaning chemicals in food preparation and cooking areas. Use separate, lockable storage and restrict who has access to this. All chemicals must be stored in their original containers with the instruction label visible.

•  Make sure that items such as cloths and paper towels and fibres from mops do not get into uncovered food.

•  When using sprays such as sanitiser spray, take care not to spray on the skin or eyes and do not spray over uncovered food.

•  Kitchen areas must display safety data sheets with information on chemicals, how they are to be used and how to deal with spillages and accidents. Make sure you are familiar with this information.

•  If cleaning materials or chemicals are spilled, warn others in the area and put up a wet floor sign. Wear rubber gloves and a mask if needed, soak up the excess with kitchen paper then clean the area thoroughly.

•  If cleaning materials are spilled onto the skin, wash off with cold water and dry. If there is a skin reaction seek first aid immediately and report the incident.
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Cleaning is essential to prevent health hazards but if it is not managed properly it can become a hazard in itself. Do not store chemicals in food preparation and cooking areas and take care with their use to avoid chemical contamination.
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Waste disposal

Kitchen waste should be placed in waste bins with lids (preferably foot operated and lined with a strong bin liner). Waste bins should be strong, easy to clean, pest proof and kept in good, sound condition, away from direct sunlight. They need to be emptied regularly to avoid cross-contamination and odour and must never be left un-emptied in the kitchen overnight as this could result in the multiplication of bacteria and attract pests. An over-full heavy bin is also much more difficult to handle than a regularly emptied bin.

Recycling is now everyday practice in kitchens and staff need to become familiar with the separation of different waste items ready for collection. These may be bottles, cans, waste food, paper and plastic items.

Work flow, work surfaces and equipment: reducing contamination and aiding cleaning

Suitable buildings with well-planned fittings, layout and equipment are essential for all food areas. It is a legal requirement that food premises are designed with good food safety in mind and there is the correct equipment to keep food at the required temperatures. Certain essentials must be in place if a building is to be used for food production. There must be:


•  supply of electricity and preferably gas

•  drinking water and good drainage

•  suitable road access for deliveries and refuse collection

•  no risk of contamination from surrounding areas and buildings, for example, chemicals, smoke, odours or dust.



Other requirements for food premises are:


•  there must be adequate storage areas; proper and sufficient refrigerated storage is especially important

•  suitably positioned hand washing and drying facilities which are only used for this purpose

•  clean and dirty (raw and cooked) processes should be kept apart. Cleaning and disinfection should be planned with separate storage for cleaning materials and chemicals

•  all areas must be designed to allow for thorough cleaning, disinfection and pest control

•  personal hygiene facilities must be provided for staff, as well as changing facilities and storage for personal clothing and belongings

•  first aid equipment must be provided for staff and any accidents must be recorded (see Chapter 3: Health and safety in catering and hospitality for more details).



Work flow

When planning food premises a linear workflow should be in place. For example:

Delivery → Storage → Preparation → Cooking → Hot holding → Serving

This means there will be no crossover of activities that could result in cross-contamination.

When planning food premises, separating areas for different foods, storage, processes and service areas will help to reduce the risk of contamination and ensure efficient working and effective cleaning. ‘Dirty areas’ that involve preparation or storage of raw foods or washing of dirty vegetables must be kept separate from the ‘clean areas’ where cold preparations, finishing and serving takes place. If separate areas for raw and high risk foods are not possible keep them well away from each other, making sure that working areas are thoroughly cleaned and disinfected between tasks.

For more information on features of food preparation areas that ensure safe working practice, please see Chapter 3: Health and safety in catering and hospitality.

Work surfaces and equipment

Kitchen surfaces and equipment should be installed to allow for efficient cleaning and disinfection of the equipment itself and the surrounding areas. Equipment and surfaces need to be smooth, impervious (not absorb liquids) and must of course be non-corrosive, non-toxic and must not crack, chip or flake. Many kitchens have a ‘no glass policy’ to prevent the possibility of broken glass getting into food.

All food premises, fittings and equipment must be kept in good repair to ensure food safety. For example, cracked surfaces or chipped equipment can support the multiplication of bacteria and a refrigerator running at the wrong temperature may also allow bacteria to multiply in food. If you notice anything is damaged, broken or faulty, report it to a supervisor immediately. You may have specific reporting forms to do this.

Colour-coded equipment

Colour-coded chopping boards are a good way to keep different types of food separate. Worktops and chopping boards come into contact with the food being prepared so need special attention. Make sure that chopping boards are in good condition as cracks and splits can hold onto bacteria and this could be transferred to food.
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As well as colour-coded chopping boards, some kitchens also provide colour-coded knives, cloths, cleaning equipment, storage trays, bowls and even colour-coded uniforms for different areas to help prevent cross-contamination.
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Activity

Which colour-coded chopping board would you select to prepare each of these foods?


a) Potatoes (peeling and cutting)

b) Choux pastries (cutting open)

c) Raw beef (cutting for stewing)

d) Cooked savoury flans (cutting)

e) Bread (removing crusts)

f) Raw chicken (cutting; trimming)

g) Onions (chopping)

h) Raw haddock (skinning; trimming)

i) Fruit (preparing for fruit salad)

j) Cooked smoked mackerel (trimming)
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Pest control

When there are reports of food premises forcibly being closed down, an infestation of pests is often the reason. As pests can be a serious cause of contamination and disease, having them near food cannot be allowed and is against the law.

Pests can carry food poisoning pathogens into food premises in their fur, feathers, feet, saliva, urine and droppings. Other problems caused by pests include damage to food stocks and packaging, damage to buildings, equipment and wiring, blockages in equipment and piping. Pests in a food business can also result in legal action, loss of reputation and profit, poor staff morale and closure of the business.

Pests can be attracted to food premises by food, warmth, shelter, water and possible nesting materials such as cardboard boxes, paper towels and packaging materials. Everything possible must be done to keep them out and this is a legal requirement. Any suspicion that pests may be present must be reported to the supervisor or manager immediately.

Common pests that may cause problems in food areas are rats, mice, cockroaches, wasps, flies, ants, pharaoh ants, birds and domestic pets.

Signs of pest infestation

Signs that pests are present include:


•  hearing or seeing them (either dead or alive)

•  sightings of droppings

•  an unpleasant smell

•  sightings of pupae/egg cases or larvae

•  gnawed wires and/or packaging

•  food spillages and damaged food stock

•  greasy marks on lower walls

•  holes in window and door frames, skirting boards, etc.



Measures to keep pests out

These need to be planned as part of food safety management and include:


•  good environmental design blocking entry for pests – for example, no holes around pipe work, avoiding any gaps and cavities where pests could get in and using sealed drain covers and appropriate proofing

•  repairing any damage to the building or fixtures and fittings quickly

•  using screening or netting on windows and doors. Doors should be self-closing with metal kick plates and bristle strips along the bottom

•  checking deliveries and packaging for pests

•  placing physical or chemical baits and traps in relevant places; a pest control contractor will do this

•  using electronic fly killers. These use ultraviolet light to attract insects that are then electrocuted on charged wires and fall into catch trays. Do not position these directly above food preparation areas and make sure that catch trays are emptied regularly

•  keeping food in sealed containers and ensuring no open food is left out uncovered

•  checking food stores regularly for signs of pests

•  not allowing waste to build up in the kitchen

•  not keeping outside waste too close to the kitchen; containers need to be emptied regularly and the area kept clean and tidy

•  arranging for professional and organised pest management control, surveys and reports.



Pest control contractors will offer advice on keeping pests out and organise eradication systems for those that do get in. A good pest control contractor can also complete formal audits and supply certificates to prove that pest control management is in place.
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Pest control measures can also introduce safety hazards. The bodies of dead insects or even rodents may remain in the kitchen, causing physical and bacterial contamination as well as being very unpleasant. Pesticides, insecticides and baits may cause chemical contamination if not managed properly. Pest control is therefore best undertaken by professionals.
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Keeping food safe

Sources and risks to food safety

Food poisoning is an unpleasant illness for anyone but for some groups of people who, are referred to as ‘high risk’, it can be very serious or even fatal.

These high risk groups include:


•  babies and the very young

•  elderly people

•  pregnant women

•  those who are already unwell or recovering from an illness and who may have weakened resistance to food poisoning

•  people with a supressed immune system.



It is therefore essential to take great care to prevent food poisoning, and the Food Standards Agency has committed to reducing the numbers of reported cases of food poisoning cases significantly in the UK.
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Key term

Immune system: a system of structures and processes in the human body which defend against harmful substances and maintain good health. Occasionally the immune system in some people recognises ordinary food as harmful and a reaction occurs.
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How is food contaminated?

There are four main ways that food can become contaminated and all must be avoided. However contamination from bacteria (biological) is the most dangerous of all.


•  Biological (microbial) contamination may occur from pathogenic bacteria and the toxins they may produce; it can also occur from viruses, yeasts, moulds, spoilage bacteria and enzymes. These are all around us – in the environment, on raw food, on humans, animals, birds and insects. Of most concern are pathogenic bacteria, as these may be present in food and multiply to dangerous levels but are not visible except with a microscope. When pathogenic bacteria multiply in food or use food to get into the human body, illness can result.

•  Chemical contamination can occur when chemical items get into food accidentally; these can then make the consumer suffer discomfort or become ill. The kinds of chemical that can get into food include cleaning fluids, disinfectants, machine oil, degreasers and pesticides. Problems can also occur because of chemical reactions between metal containers and acidic foods.

•  Physical contamination is caused when something gets into foods that should not be there, for example, glass, nuts, bolts and oil from machinery, mercury from thermometers, flaking paint, pen tops, threads from worn clothing, buttons, blue plasters, hair or insects.

•  Allergenic. Allergens are substances in the environment that can cause a range of reactions (an allergy) by the body when eaten or inhaled. An allergy is when a person’s immune system reacts to certain food, causing swelling, itching, rashes, breathlessness and even anaphylactic shock (a severe reaction causing swelling of the throat and mouth that prevents breathing). Foods usually associated with allergies and intolerances are nuts, dairy products, wheat-based products and gluten, eggs and shellfish. Some people may have an allergy to some fruits, vegetables, plants and mushrooms.
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From December 2014 provision of certain food allergy information became mandatory and now all businesses offering food to customers need to provide this information. Under EU regulation FIR 1169/2011 specific information on 14 allergens/ingredients must be available irrespective of whether the food is packaged or chosen from a menu. Statements such as ‘may contain nuts’ are no longer adequate. For more information and advice, go to the Food Standards Agency website – www.food.gov.uk
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Key terms

Biological contamination: by living organisms.

Chemical contamination: by chemical compounds used for a variety of purposes such as cleaning and disinfection.

Physical contamination: by an object which can be of any shape, size or type.

Allergenic: a reaction by the immune system to certain foods or ingredients.

Pathogenic bacteria: bacteria that can cause illness either by infection or by the toxins they may produce.

Virus: micro-organism even smaller than bacteria. It does not multiply in food but can enter the body via food where it then invades living cells.

Spoilage bacteria: cause food to change and spoil, for example, develop a bad smell or go slimy.

Enzyme: proteins that speed up the rate of a chemical reaction, causing food to ripen, deteriorate and spoil.
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Bacteria and contamination: pathogens

Not all bacteria are harmful; some are very useful and are used in the manufacture of foods and medicines such as yoghurt and salami. Harmful bacteria are called pathogenic bacteria or pathogens and can cause food poisoning.

Bacteria are so small that you would need to use a microscope to see them and you cannot taste or smell bacteria on food. This is why pathogens are so dangerous. If they have the required conditions of food, warmth, moisture and time, they will multiply every 10–20 minutes by dividing in half; this is called binary fission.

Different types of pathogenic bacteria act in different ways to cause food poisoning. Some multiply in food which, if it is not cooked to high temperatures, can infect the person eating the food. Some just use food to get into the body where they then start to multiply. Others produce toxins (poisons) as they multiply or die, while yet others produce protective spores. Table 1.2 shows some common food poisoning bacteria.
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Key terms

Binary fission: process by which bacteria divide in half and multiply.

Human carrier: someone carrying bacteria (usually salmonella) in their intestines but not showing any signs of illness. They may pass on the salmonella bacteria to food they work with and this could then cause food poisoning in others.

Convalescent carrier: someone recovering from a salmonella-related illness who still carries the organism.

Healthy carrier: someone carrying salmonella in their intestine without showing any signs of illness.
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Food-borne illness

Some organisms cause what is known as food-borne illness. They do not multiply in food but instead use the food to get into the human gut where they then multiply and cause a range of illnesses, some of which can be serious. Symptoms include severe abdominal pain, diarrhoea, vomiting, headaches, blurred vision, flu symptoms, septicaemia, kidney failure and miscarriage. These organisms may be transmitted from person to person, in water and be airborne, as well as through food. Table 1.3 shows examples of these organisms.
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Key terms

Cook/chill meals: pre-cooked foods that are rapidly chilled and packaged then held at chiller temperatures before being reheated for use.

Septicaemia: blood poisoning. It occurs when an infection in the bloodstream causes the body’s immune system to begin attacking the body itself.
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Toxins

As they multiply, some bacteria produce toxins that can survive boiling temperatures for half an hour or more, so are not killed by many cooking processes. They remain in the food and cause illness when the food is eaten.

Other types of bacteria produce toxins as they die, usually in the intestines of the person who has eaten the infected food.

Spores

Some bacteria produce spores. This is a protective measure to help them survive


Poisoning from fish and vegetable items
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Food spoilage



•  mould

•  slimy, over-wet or over-dry food

•  sour smell or taste

•  discoloured and wrinkled food or other texture changes.







[image: ]





[image: ]



Food preservation
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Temperature controls





•  Keep food being held for service above 63 °C or cool it quickly and keep it below 5 °C.

•  When cooking food take it through the danger zone quickly.

•  When cooling food, cool it quickly (within 90 minutes) so it is not in the danger zone longer than necessary.
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Temperature recording
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Safe food handling practices and procedures

Preparation



Cooking



Reheating


Holding for service



Chilling
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Stock control procedures

Food deliveries




•  All deliveries should be checked then moved to the appropriate storage area as soon as possible. Chilled/frozen food must be checked and stored within 15 minutes of delivery to prevent spoilage organisms and pathogenic bacteria from multiplying.

•  Use a food probe to check the temperature of food deliveries. Chilled food should be below 5 °C (reject if above 8 °C); frozen foods should be at or below -18 °C (reject if above -16 °C). Many suppliers will now provide a print out of temperatures at which each food item was delivered. Keep these temperature records.

•  Dry goods should be in undamaged packaging, well within best before dates, be completely dry and in perfect condition on delivery.



Food storage


Multi-use refrigerators



•  Keep the refrigerator running between 1° C and 4° C.

•  All food must be covered and labelled with the name of the item and the date.

•  Always store raw food at the bottom of the refrigerator with other items above.

•  Keep high risk foods well away from raw foods.

•  Never overload the refrigerator; to operate properly, cold air must be allowed to circulate between items.

•  Wrap strong smelling foods very well as the smell (and taste) can transfer to other foods such as milk.

•  Record the temperature at which the refrigerator is operating. Do this at least once a day; keep the refrigerator temperatures with other kitchen records.
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Date marking


•  ‘Use-by’ dates appear on perishable foods with a short life and must be refrigerated. Legally the food must be used by or before the date shown and not stored or offered for sale after the date. It is also an offence to change the date on the food.

•  ‘Best before’ dates apply to foods that are expected to have a longer life, for example, dry products or canned food. A best before date advises that food should be at its best before this date; using after the date is legal but not advised.



Stock rotation – ‘First in–first out’
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1   List the groups of people considered to be ‘high risk’ if they contract food poisoning.

2   Give four examples of foods that could cause an allergic reaction in some people.

3   Describe what happens when some bacteria produce spores.

4   There are certain illnesses that a food handler must report to their supervisor before being involved with food. What are they?

5   Give four examples of how you can avoid cross-contamination in a kitchen.

6   It is essential to keep food above 63 °C or below 5 °C when holding food for service.




    a) Why is this important?

    b) What is the name given to this range of temperatures?




7   What are the recommended temperatures for storing:




    a) dairy foods

    b) frozen fish

    c) fresh meat

    d) soft fruit

    e) flour?




8   What does each of the following types of cleaner do?




    a) detergent

    b) sanitiser

    c) disinfectant.




9   Pest control is important.




    a) Why must pests be kept out of food premises?

    b) Suggest three ways they can be kept out.

    c) How can flying insects be dealt with in a food area?




10 Environmental health officers/practitioners have the power to serve a Hygiene Improvement Notice.




    a) What is a Hygiene Improvement Notice and when would it be served?

    b) What are the essential pieces of information that need to be included in the notice?
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lable 1.4 Storage Instructions for different food types
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well away from and above raw foods to avoid any cross-
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