


CESA actively supports education and development 
in the Foodservice Equipment Industry. 

We continue to develop training and educational 
programmes for the foodservice industry in order to 
combat the skills shortage currently faced by the 
industry. 

The Hospitality Learning Networks’ OER (free) 
courses provide a platform for individuals to define 
their career path and equip them with applicable 
knowledge in order to maintain standards. 

This commitment to education is founded upon 
CESA’s success with their industry recognised CFSP 
accreditation and Principles of Foodservice course.



How to use this course

This course is free to study for all employees and 
what’s more the resources are always available so 
that they can be used as a quick reference. To access 
the interactive features you must be logged into the 
website.

Simply click on the Hospitality Learning link at the 
top of the page to set up an account. Just follow the 
on screen instructions and you will have your free 
membership. Remember your user name will be the 
name displayed on your certificate.

There are many links to the website for example 
you will see        symbol which will take to same web 
page where you can find definitions. This PDF is to 
provide with the ease to study while you’re on the 
move.

Finally, you can take the quiz at the end of the 
course and if you wish you can receive a certificate 
for the charge of £5. 

Good luck and enjoy the course your feedback is 
always welcome.
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http://oer.hospitalitylearning.net/user/login
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Before you start the course you may wish to visit these 3 
short interactive sections that will help you remember the 
basics.

The first is a video explaining the dangers of contamination

A simple explanation of HACCP

The importance of time and temperature

You can download a copy of the House Rules PDF

http://www.gaea-education.co.uk/pcasts/Contam3.mp4
http://www.gaea-education.co.uk/pcasts/Contam3.mp4
http://oer.hospitalitylearning.net/content/QTQ-Temperature-and-Time
http://oer.hospitalitylearning.net/content/QTQ-HACCP
http://oer.hospitalitylearning.net/sites/default/files/House-rules-int_0.pdf
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This course is designed for persons who are preparing 
and handling food.

It is important to learn the safe methods of handling, 
storing, preparing and the serving of food.

There are many laws which govern the safe handling of 
food which must be learnt and performed.

Most importantly you should understand why these rules 
have been made, these are rules protect your customers 
from suffering food poisoning and serious illness.

The course is divided into 10 sections including this in-
troduction, each starts with the Learning Outcomes, tell-
ing you what you will learn in that section.

Each section will be followed by a short quiz, this is part 
of the learning process as the answers are all given with 
an explanation.

You will learn how to identify the common hazards found 
in kitchens and how to prevent these hazards being 
passed to the customers.



In a professional kitchen there are a number of practices that 
must be followed to reduce the chance of any poison or con-
tamination reaching your customer.

You will hear and see the word contamination, simply here in 
the introduction we will define it as anything and everything 
that could possibly cause harm to your customer.

Of course you will learn that food poisoning is not just an up-
set stomach for a few days, it can kill and cause life changing 
health problems.

You will learn as with all living creatures bacteria and viruses 
evolve to become more dangerous, such as becoming resist-
ant to medicines and some even produce more toxins, their 
poisonous chemical.

Importance of rules and good practice

Many companies apply more stringent regulations than sim-
ply those required by law.

This to protect your customers and the business.

We only want to serve quality safe food.

http://oer.hospitalitylearning.net/content/tutorial/f4afb5b4-63c6-40ec-ad79-1776ffc9dbe5


This course will show you how to minimise the risk of 
your customers becoming ill. It will tell you some of the 
science that underlines food safety.

By the end of the course you should be constantly aware 
of food safety and practise good habits as part of your  
daily work routine.

Every year there are more and more cases of food poi-
soning, most of these go unreported. Many people be-
come ill and never tell their doctor.

We are faced with new bacteria and, most dangerous of 
all bacteria that has become resistant to antibiotics, mak-
ing it very difficult to treat.

You may have heard the discussions concerning giving 
antibiotics to cattle, one problem is that this can lead to 
bacteria becoming resistant to antibiotics.

People have died from eating ready-to-eat foods such 
as melons, which have been fertilised with raw sewage 
and so contain food poisoning bacteria which cannot be 
treated successfully with antibiotics.

As most of the cases of food poisoning are not recorded 
we only see the tip of the iceberg, and the costs to the 
economy, businesses and individuals is ever increasing.

More cases each year

http://oer.hospitalitylearning.net/content/tutorial/fa2f4ed5-5b83-40cc-9afb-14571f25ca43


Bacteria and viruses are easily transported

The bacteria Escheria Coli 0157 H7 developed in Latin 
America and so was not known in Britain until the 1990’s 
and since its arrival it has been responsible for several 
deaths through cross-contamination.

Due to the increase in desire for a wide variety of foods 
many products are imported from parts of the world 
where raw sewage is used as fertiliser.

This can and frequently does lead to the dangerous con-
tamination of food.

Yes it’s very difficult to stop these dangers reaching your 
kitchen door, so it is all the more important for you to take 
the correct professional measures, to make sure that your 
customer is safe.

Bacteria and viruses travel

http://oer.hospitalitylearning.net/content/tutorial/8f9baf86-9d2e-4b68-b030-b35dfbd94326


Consequences of poor food hygiene

Food poisoning

A bad reputation

Customer complaints

Food wastage

Pest infestations

Poor working conditions

Legal actions - fines, closure, civil action

New legislation periodically comes into force to protect 
the consumer, more recently we have seen the 2006 re-
quirement of applying HACCP and in 2014 the require-
ment to know exactly what is in each dish so that you 
can inform the customer accurately of any allergens or 
intolerants.

You and your business is required to comply with all food 
legislation, failure to do so will incur penalties which can 
include the closure of the business.

You and the Law

http://oer.hospitalitylearning.net/content/tutorial/48c349f1-fb5c-4451-9f0c-661e182c3a8c


The first and most obvious responsibility is knowing 
what you and your staff are doing.

Before you can do a professional job, you need to be 
taught all about food hygiene, and from time to time 
while you are doing your job, you need to be monitored 
and tutored. All professionals need this.

It is vital to understand team work, for it only takes one 
employee to cause a major problem!

As a manager you must ensure that your kitchen is al-
ways supervised by a qualified team member and that 
everyone is working safely.

The law states that the offences under legislation is :

* to provide food that is injurious (harmful) to health.

* to sell or to provide food that fails to comply with food 
safety requirements.

* to sell or provide food that is not of the nature, sub-
stance or quality as demanded by the customer.

This may sound long winded, but as you process through 
this course it will become clear what are the good prac-
tices that you must follow and the poor practices that 
must not happen as they will lead to illness, fines, and 
worse possibly imprisonment and death.

Know what you are doing

http://oer.hospitalitylearning.net/content/tutorial/294303b2-2d85-4d53-831f-a903386d8606


* Less chance of food poisoning

* Customer satisfaction

* Less food wastage

* Compliance with food safety law

* Good working conditions

* High staff morale

* Low staff turnover

* Thriving business with job security

Always comply with the law

New legislation in 2006 means that all catering opera-
tions must apply the principles of HACCP, and for 2014 all 
restaurants must know all the allergens and intolerants 
in each dish so that can accurately inform their customer 
of allergens.

If you wish to take the Quiz visit the link below after you have 
signed into our learning website

http://oer.hospitalitylearning.net/content/Introduction-quiz

Benefits of food hygiene

http://oer.hospitalitylearning.net/content/Introduction-quiz
http://oer.hospitalitylearning.net/content/Introduction-quiz
http://oer.hospitalitylearning.net/content/tutorial/a369c6e0-0dc1-42c0-9953-801ee7ed1ea8
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By the end of this topic you will have learnt

1. What are the symptoms of food poisoning, and that its 
consequences can be life changing and death.

2. That food poisoning is caused not only by bacteria but 
also by viruses and toxins.

3. That some people may not show symptoms of a disease 
but can pass the disease to others.

4. The results of food poisoning can have catastrophic re-
sults for any business.

5. The importance of always being aware of food poison-
ing hazards and risks.

Learning Outcomes

http://oer.hospitalitylearning.net/content/tutorial/9793dddb-cc93-47d8-9c86-aed8e327567f


First, what is food poisoning?

What are the symptoms?

And what are the different types of food poisoning and 
their causes.

Unfortunately most of us have suffered from food poi-
soning, and know how ill we can feel, but some people 
who have a serious attack may never fully recover from 
the damage caused by the illness.

And, yes, sadly people die.

You may have heard of the outbreaks of e.coli poisoning, 
these can leave people with permanent kidney damage, 
requiring dialysis, or the removal of part of the colon due 
to ulceration and of course death.

We are going to look at the different causes of food poi-
soning and their symptoms.

What is food poisoning?

http://oer.hospitalitylearning.net/content/tutorial/9ad79139-81f9-44ef-9ab9-740bd9ca9845


The main cause of becoming sick is from eating food pre-
pared by food services but not surprisingly home cooking 
can also be the cause of food poisoning.

There are two distinct types of food poisoning.

Infection

When the bacteria or virus makes you sick.

Intoxication

When the poison, toxin from the bacteria makes you sick, 
this is intoxication.

The definition of a food borne illness - 
When a person becomes ill from eating contaminated food.

The definition of a food borne illness outbreak - 
When two or more people not related, eat the same food 

and exhibit the same symptoms.

As a food professional it is vital that you only prepare quali-
ty food which is safe for your customers.

It is your professional responsibility to ensure that your food 
is fit and in excellent condition.

You will discover that danger arises not just through bacte-
ria but there are many other ways of producing dangerous 
food.

Types Of Food Poisoning

http://oer.hospitalitylearning.net/content/tutorial/a54fe208-74d4-4a04-b995-f1f23018fef4


Food poisoning not only comes from bacteria but from several 
micro-organisms.

Bacteria

Fungi - Yeasts and Moulds

Protozoa

Algae

Helminths - parasitic worms

Rickettsiae - Intracellular parasites

Viruses

Your number one enemy is bacteria - so lets look at the differ-
ent types and how they cause an infection.

Following are the descriptions of several types of bacteria, you 
will not be tested on the details of each. Yet it is important you 
read the some details to understand bacteria. 

This information is an important reference when you are pre-
paring a hazard analysis helping you to understand how differ-
ent pathogens grow and where they are usually found.

Causes of Food Poisoning?

http://oer.hospitalitylearning.net/content/tutorial/d7851b1b-105e-4d23-976a-0482a7a6ad6e


Staphylococcus Aureus

Often known as Staph

Staphylococcus Aureus is commonly found in:

Infected cuts and sores

Acne, pimples and boils

Even found on healthy skin

In your nose (sneezing)

So when a person sneezes or coughs on the customer’s 
food there is a good chance that the person will become 
seriously ill.

Staphylococcus requires an incubation period (the time it 
takes to make someone ill) of about 6 hours

Staphylococcus symptoms include:

Nausea

Vomiting

Diarrhoea

Dehydration

Prostration

Cramps

http://oer.hospitalitylearning.net/content/tutorial/e061af42-8724-461b-a475-4fd1c3fb70d5


Staphylococcus Aureus

Some of the foods that carry Staphylococcus Aureus include:

Custards

Dairy products

Potato salads

Sauces

Prevention

Keep all cuts and boils properly covered preferably with a 
waterproof bandage and gloves

Keep all food cold = below 4c

Good personal hygiene and good sanitation

Proper handling of left-overs and re-heating of foods to 
above 75c



Shigella or dysentery also know as the filth disease

Shigella is commonly found in or on:

Faecal material

Flies

Rodents

The symptoms of Shigella are:

Diarrhoea

Fever

Chills

Fatigue

Dehydration

Shigella - dysentery

http://oer.hospitalitylearning.net/content/tutorial/f9784f37-0d3a-49ba-bcdc-5f5dd08912dc


Shigella - dysentery

Some of the foods that can carry shigella are:

Refried beans

Salads e.g. tuna and potato

Sandwiches,

Contaminated water, and anything comes into contact with 
that dirty water.

Prevention

Good personal hygiene

Proper pest control

Proper sewage disposal

Proper cooking - to recommended temperatures to kill 
bacteria

Good refrigeration - keeping foods below 4c



Campylobacter is probably the most common cause of 
food poisoning

Campylobacter is found in the gastrointestinal tract of 
poultry and cattle, then carried to humans by food espe-
cially through undercooked meat.

This bacteria is also linked to the development of an au-
to-immune disease which causes neuromuscular paraly-
sis - Gullian-BarrSyndrome.

Campylobacter now accounts for more than half the cas-
es of reported food poisoning, and no doubt is respon-
sible for the vast majority of food poisoning incidents, 
with some scientists suggesting it may be responsible for 
more than 500,000 cases each year in Britain alone.

The reason is that many raw chicken carry the bacteria, 
and when the chicken is cooked they are perfectly safe to 
eat. But the danger comes from cross-contamination, for 
example at the point of delivery or storage where salads 
and other ready to eat food come into contact with the 
raw chicken or its juices. The ready to eat foods become 
contaminated and will not be cooked. So the disease 
causing bacteria are passed to the customer.

Campylobacter is commonly found in:
Raw poultry
Raw milk

And is transmitted by animals such as birds and squirrels.

Campylobacter

http://oer.hospitalitylearning.net/content/tutorial/59ec2601-3808-4314-a00b-bcaba626584b


Campylobacter

The symptoms of Campylobacter are:

Headache

Fever

Diarrhoea (frequently with blood)

Strong abdominal pain that may be thought to be appendi-
citis

Some of the foods that can carry campylobacter are:

Raw milk

Raw chicken

Undercooked meats especially chicken

Ready to eat foods that have suffered cross-contamination 
with raw poultry

Prevention

Thorough cooking of all poultry

Care to avoid cross-contamination - especially the delivery 
and storage of raw poultry

Proper personal hygiene

Proper storage - keeping raw meats below 4c in a separate 
refrigerator



Salmonella is one of the most common causes of bacteri-
al food poisoning.

This bacteria is found in many foods and is the cause of 
many cases of food poisoning.

Today there are many different variations.

You may have heard that many bacteria are becoming re-
sistant to treatment by antibiotics, salmonella is no excep-
tion.

This bacteria is more dangerous because of the difficulty 
of treating the antibiotic resistant strains, some scientists 
consider that the use of antibiotics in farm animals is one 
of the reasons. Cattle which are fed with antibiotics allow 
the bacteria to become antibiotic resistant.

Therefore, when the faeces are used raw as fertiliser, the 
salmonella lands on our growing food.

This can be a serious hazard with ready to eat vegetables 
such as lettuce and salads, there was even an outbreak 
with contaminated cantaloupe melons.

Salmonella

http://oer.hospitalitylearning.net/content/tutorial/d0ea26d0-6b0f-442f-a3e4-b9d68f656b7c


Salmonella (continued)

Salmonella is commonly found in:

Sewage

Soil

Water not properly treated

Chicken and eggs (including the yolk)

All raw meats should be considered to be infected with bac-
teria such as E.coli and salmonella

Humans can be carriers

The symptoms of salmonella are:

Abdominal pain

Headache

Nausea

Vomiting

Fever

Diarrhoea



Some of the foods that can carry salmonella are:

All raw meats, especially chicken

Raw eggs

Salads

Sauces especially cold sauces, containing eggs

Raw vegetables

Prevention

Proper personal hygiene

Proper and frequent hand-washing

Good working practices that avoid any possibility of 
cross-contamination

Keeping foods properly refrigerated below 4c

Cooking foods properly to kill salmonella bacteria

Not using cracked eggs

Washing and sanitising all ready-to-eat vegetables

Paying special attention to how fresh foods are received 
to avoid any chance of cross-contamination between raw 
meats and ready to eat foods

Salmonella (continued)



Escheria Coli

Escheria Coli is more commonly known as simply e.coli

E.coli is common and it is found in the intestines of animals 
including cattle and ourselves.

This common type of bacteria is sometimes referred to as wild 
e.coli. While it will cause food poisoning it is not as danger-
ous, as its relative E.Coli 0157 H7 - this will produce toxins that 
cause permanent kidney damage and death.

It was this bacteria that was responsible for the food poison-
ing outbreak in Lanarkshire where more than twenty persons 
died.

Nowadays because of the use of sewage as a fertiliser E.Coli 
0157 H7 has found its way onto vegetables (such as radishes) 
and other ready to eat foods, making this one of the most dan-
gerous (indeed deadly) food poisoning pathogens.

It is found on meat and meat products when contaminated by 
faecal matter (usually in the slaughter house). This is how ham-
burgers can be a hazard especially as the processing pushes 
the outside contaminated portion into the centre.

That is why we talk about the centre core temperature to en-
sure that the cooking temperature is sufficiently high to kill 
these dangerous bacteria.

Elderly and young people are especially vulnerable as they 
have little ability to defend their bodies against E.Coli’s deadly 
toxins.

http://oer.hospitalitylearning.net/content/tutorial/6af84dfd-6bdc-416d-98e8-0d1b9ff14d35


Escheria Coli (continued)

E.Coli is commonly found in:

Intestinal tract of animals and so finds its way onto meat 
products

Raw (untreated) sewage

Untreated water

The symptoms of E.Coli are:

Severe abdominal pain

Bloody diarrhoea

Nausea

Vomiting

E.Coli can be found in:

Meats especially ground (minced) meats - hamburgers 
and sausages

Vegetables, especially those growing close to the 
ground, as they might have become contaminated with 
faecal waste.



Escheria Coli (continued)

Salads sprouts are a special problem as the bacteria actually 
lives inside the growing sprout. This means it cannot be ren-
dered safe by washing with chlorinated water, it can only be 
made safe by cooking. Therefore when these sprouts are con-
taminated and eaten raw then an out break will occur as we 
saw in Germany in 2011, this time it was a slightly different 
strain E.coli 0104 H4.

Apple juice

Not properly treated water, again this will probably have been 
contaminated by cattle faeces.

Prevention

Proper cooking of foods (centre temperature of 75c) especially 
for all prepared meat products.

Good personal hygiene.

Proper refrigeration and storage to prevent cross-contamina-
tion.

Proper cleaning (sanitisation) of ready to eat vegetables.

Vigilance at all times to prevent raw meat and ready to eat 
foods coming into contact with each other - this is especially 
true when receiving and storing goods.



Clostridium Perfringens

Clostridium Perfringens

This bacteria is one that can form spores which will be-
come active when the temperature is right for bacterial 
growth - 10c - 60C.

Caution must be taken when boiling and casseroling, 
especially in large pans to ensure complete cooking of all 
ingredients.

This means that the pot must be stirred frequently.

For large amounts (over 20 portions) a brat pan should 
be used as this helps to ensure even cooking.

Also attention must be paid when chilling food to ensure 
that the chill time in the dangerous zone is kept to an 
absolute minimum.

This bacteria can be found in sauces, casseroles and 
soups (especially those with meat) - items which are 
cooked and re-heated.

http://oer.hospitalitylearning.net/content/tutorial/2c9943c0-014e-4793-ad95-81d550cf69a4


Clostridium Perfringens

Clostridium Perfringens is frequently found in:

Intestinal tracts of animals

The symptoms of clostridium perfringens include:

Abdominal Pain

Diarrhoea

Foods that can cause clostridium perfringens poisoning 
include:

Improperly cooked foods - cooking too quickly.

Especially boiled, steamed, braised and stewed dishes with 
meat.

Prevention

Thorough and quick cooking.

Serve as quickly as possible.

Quickly chill all foods: either use a blast chiller or break down 
into smaller portions.



Listeria

Listeria is commonly found and one of its most common 
causes is non-pasteurised cheese.

It is a dangerous pathogen which can cause death espe-
cially that of embryos, Government information services 
produce pamphlets to help pregnant women change 
their eating habits - to avoid any chance of catching lis-
teria.

In America it is estimated that more than 2,500 people 
become ill from listeria food poisoning and 500 people 
die every year.

That means that one in five persons who becomes ill 
with listeria will die.

Especially at risk are the elderly, young children and 
pregnant women, but also anyone with an impaired im-
mune system such as sick people.

http://oer.hospitalitylearning.net/content/tutorial/51963ceb-eac4-4deb-b0b0-7e6f41c30033


Listeria (continued)

Listeria is commonly found in:

Humans

Domestic animals

Fowl

Soil on vegetables

Water (cooling coils)

Mud

Kitchen drains

The symptoms of Listereia include:

Nausea

Vomiting

Headache

Fever

Chills

Backache

Meningitis (causes death in unborn babies)



Listeria (continued)

Listeria

Foods implicated with listeria poisoning include:

Unpasteurised milk and cheese

Raw vegetables

Raw poultry

Raw meats

Raw seafood

Prevention

Use only pasteurised milk - this excludes cheese made 
from non-pasteurised milk

Wash vegetables well

Cook foods properly

Always avoid cross-contamination



Bacillus Cereus

Bacillus Cereus is found amongst dry store goods such as rice 
and spice/seasoning mixtures.

The most frequent food implicated is rice, that is why storing 
cooked rice is hazardous, it is better to cook and chill rice for 
each service rather than store cooked rice.

Food poisoning from poorly stored cooked rice is a common 
occurrence in ethnic restaurants.

Bacillus Cereus is commonly found in:

Soil

Water

Rice

Faecal matter

Decaying materials

http://oer.hospitalitylearning.net/content/tutorial/72136090-9d54-46de-b518-a78240745a45


Bacillus Cereus (continued)

The symptoms of Bacillus Cereus include:

Nausea

Vomiting

Diarrhoea

Cramps

Foods implicated with Bacillus Cereus food poisoning in-
clude:

Meat and meat products

Seasonings and spices

Dry mix foods such as sauce mixes, gravies and dry soups

Prevention

Keep dry foods dry

Cool foods rapidly

Use shallow pans to cook quickly and always stir

Avoid storage - use as quickly as possible



Hepatitis A

This is a virus that is found in shellfish especially oysters.

It is the result of harvesting seafood too close to where 
sewage is found - showing the importance of only pur-
chasing shell fish from reputable suppliers. People are 
carriers, but sadly those infected may suffer permanent 
liver damage.

Hepatitis A is commonly found in:

Water contaminated with sewage.

People can be carriers.

Faecal Matter - oral faecal contamination is a frequent 
transmission route.

The symptoms of Hepatitis A include:

Fever.

Nausea.

Abdominal pain.

Fatigue.

Jaundice.

http://oer.hospitalitylearning.net/content/tutorial/2f359605-5661-427d-98c3-6bae60594efb


Hepatitis A

Foods implicated with Hepatitis A poisoning include:

Water contaminated with sewage.

Oysters, clams harvested from polluted water.

All ready to eat foods e.g. salads, sandwiches - contaminated 
by the hands of a human carrier.

Prevention

Exclusion of infected employees-carriers.

Hepatitis A is easily killed by cooking therefore cooked oys-
ters and clams are safe.

Good personal hygiene with frequent proper hand washing 
as the leading cause of infection is faecal-oral transmission.

Purchase from approved sources especially shellfish never 
purchase from street vendors.



Norwalk - small round virus

The common small round virus, the Norwalk is a frequent 
cause of gastroenteritis.

This virus which can be found in seafood is usually trans-
mitted from person to person by the oral-faecal route.

It is a sign of poor hygiene, especially improper hand 
washing after visiting the toilet.

Outbreaks of the Norwalk virus have occurred on cruise 
ships where many people live closely together.

Good personal hygiene and proper handling and sourc-
ing of seafood is vital to prevent an outbreak.

As the virus is easily passed between people it is vital to 
always practice good hygiene, as an outbreak on a cruise 
ship, holiday resort and worst of all hospitals and care 
homes will have disastrous results.

http://oer.hospitalitylearning.net/content/tutorial/515d0507-8b8b-4000-ab8c-8cf4477412ec


Moulds and Yeasts

Moulds and Yeasts

Moulds and yeasts are common signs of food spoilage 
and often thought to be harmless - but this is not the 
case.

Some moulds and yeasts are indeed harmful and so all 
food showing any signs of growth must be discarded.

It is not worth taking a chance!

The growth of yeasts is a sure sign of poor sanitation and 
therefore the chances are that there are other horrors 
lurking in the kitchen!

Prevention

Store food properly and keep refrigerated

Clean properly and sanitise

Discard all food showing signs of growth

Never cut away the growth from a food item and serve 
the remainder

http://oer.hospitalitylearning.net/content/tutorial/bf90e573-ef27-467a-9d48-14dfe8549db8


The Law

Throughout Europe there are Food Safety Laws which 
control how we had handle food.

These laws are enforced by food inspectors and environ-
mental health officers.

Food inspectors can at any time enter a place where food 
is being prepared. They will inspect the food and can 
take away samples for testing. Premises found to be unfit 
can be closed; persons found guilty of breaking the law 
can be:

* Fined

* Imprisoned

* Payment of compensation to customers suffering 
from food poisoning.

* Suffer severe financial loss

An incident of food poisoning will cause serious financial 
loss, sometimes resulting in business closure, bankruptcy 
and loss of work.

http://oer.hospitalitylearning.net/content/tutorial/dcb44174-ac3d-40b1-887a-3cec3539cd31


Loss of Customers = Loss of Business

Nowadays the cases of food poisoning are increasing and 
that means everyone who handles food must constantly be 
aware of the possibilities of food poisoning. Traditionally hy-
giene was learnt as a separate subject from that of catering, 
but it is now seen as an essential and integral part of catering 
education for professionals like yourself.

While the law provides for fines and even imprisonment, per-
haps the most damaging effects on a business comes from 
the customers. As most cases of food poisoning go unreport-
ed it is the message amongst the customers that are more 
damaging.

Don’t go there, I was horribly sick!

http://oer.hospitalitylearning.net/content/tutorial/c5bdafad-ffb9-4ce1-9ce2-0b1757ce9876


What’s more, as a proprietor you may never be aware of this 
until you find your business failing.

You may have sadly suffered from food poisoning and feel 
very angry towards the place which took your money while 
they poisoned you.

If the poisoning comes from a toxin, which is very common, 
you could be losing business without even being aware of 
what is happening.

As a professional you must always be diligent and think how 
to reduce any chance of food poisoning.

The Importance of Reputable Suppliers cannot be underesti-
mated

Customers nowadays require food products that are imported 
from all over the world.

This trend towards more elaborate menus, with a wider variety 
and range of food, means it is vital to set purchasing standards 
and to only buy from reputable suppliers.

Another hazard presented by having a wider menu choice is 
that some items may not sell as fast as others and so will need 
to discarded for safety.

A highly professional understanding of the products is re-
quired to balance ordering with consumption.

Reputable Suppliers

http://oer.hospitalitylearning.net/content/tutorial/8e177f3e-2fec-4e2c-bff1-241d22fa6050


The price of wastage must be costed into the menu pricing.

This is a result of our changing life styles, where the consumer 
demands a wide range of food products, often brought from 
the four corners of the world.

The importance of always using reputable suppliers can not 
be over emphasised, especially as many foods are imported 
from countries whose hygiene standards are very poor.

It would be very foolhardy to provide a wide and exciting 
menu if it results in charging your guests for food poisoning.

Now you may realise that the safety of food enters all stages 
of food preparation and planning. From the pen and paper 
stage to the delivery of the finished product.

Many people working with food believe that food hygiene 
is something which is simple and everyone can easily learn 
and always practise. This sadly is far from the truth. There are 
many old bad habits, and outdated beliefs that one system of 
hygiene always works.

Safe food handling requires conscious and persistent 
thought.



Bacteria and Viruses 1

http://oer.hospitalitylearning.net/content/tutorial/e97b4bc5-3c38-449a-9c47-c611322f7747


Bacteria and Viruses 2

http://oer.hospitalitylearning.net/content/tutorial/a762414c-568e-412b-a36d-9ad67af15364


Bacteria and Viruses 3

http://oer.hospitalitylearning.net/content/tutorial/0871d382-fbf2-45da-aeaf-f43bf9fc7ef5


Key Points - Revision!

1. The number of food poisoning incidents is increasing

2. Many bacteria are becoming more dangerous such as 
developing resistance to antibiotics

3. Not all cases of food poisoning result in serious illness 
but may result in the loss of customers

4. The symptoms of food poisoning generally include:

Diarrhoea sometimes bloody.

Abdominal pain and cramps.

Vomiting and nausea.

High temperature and fever.

Chills.

Usually the symptoms of food poisoning start within 24 
hours of eating the contaminated food, but may take 
longer.

5. If you have any of these symptoms immediately report 
them to your supervisor and see your doctor.

6. If you have these symptoms do not handle food as you 
will infect your customers and fellow employees.

http://oer.hospitalitylearning.net/content/tutorial/1fd936e3-f87d-42d0-a168-aed3c4c63390


Key Points - Revision!

7. Poor hygiene not only leads to disease and death but also:

Fines

Imprisonment

Loss of customers and business

Loss of income and profit

Food spoilt leading to food wastage

Infestation by pests

Even to closure of business with loss of work

8. Only buy from reputable suppliers and set purchasing 
standards

At all times it is important to be professional in your work and 
proud of your performance; this can only be achieved in a 
clean and healthy workplace.



If you wish to take the Quiz visit the link below after you have 
signed into our learning website

http://oer.hospitalitylearning.net/content/Food-Poisoning-Quiz
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By the end of this section you will have learnt

1. What is cross-contamination.

2. The dangers of cross-contamination.

3. How to avoid cross-contamination.

4. The correct methods of storage.

5. What are cross-contamination vehicles.

This section will teach you about contamination, the process by 
which food comes into contact with another object or food so that 
bacteria (and other harmful material) is passed to the food. This 
process we term cross-contamination.

The contamination of cooked food by raw food is very serious - it 
kills.

Cross-contamination was the cause of more than twenty deaths in 
Scotland - the cross-contamination of cooked (ready to eat food) by 
raw meat.

Learning Outcomes

http://oer.hospitalitylearning.net/content/tutorial/65adbf6a-05f9-4f89-a717-2fef8fba7d3e


Raw Meat - a raw hazard!

Raw food usually has bacteria on its surface.

This bacteria is dangerous and will cause food poisoning, yet when it 
is cooked the bacteria will be killed and the meat becomes safe to eat.

But when food which is already cooked comes into contact with the 
surface of raw food, bacteria will be passed to the cooked food. As 
the cooked food will not be cooked again the bacteria will then cause 
food poisoning.

This danger also arises when food which is to be eaten raw (such as 
salads) comes into contact with contaminated foods. This cross-con-
tamination is dangerous and can kill. You must consider all 
opportunities of cross-contamination including the surface of food, 
blood and fluids, plus any utensils, table tops and even packaging 
material. All these can transmit deadly bacteria.

Cooked food and food eaten raw is called ready to eat food, which 
must be protected from coming into contact with raw food which 
may carry harmful bacteria. Otherwise deadly outbreaks will happen - 
people will die!

As a professional you must be alert at all times to avoid any chance of 
cross-contamination.

Alertness avoids a catastrophe and death!

The Dangers of Raw Meat

http://oer.hospitalitylearning.net/content/tutorial/fdc59594-04a6-4634-8df8-d31056b87913


Bacteria are always on the look out for a free ride!

Cross-contamination is not only between raw and cooked 
foods. Contamination can easily occur on many different 
fronts, with ordinary kitchen utensils becoming 
contamination vehicles carrying bacteria.

Just look at the contamination vehicle!

Every kitchen utensil, or clothes, the walls, containers and 
most dangerous of all are cutting boards.

In the traditional kitchen with the different parties each 
section kept its own equipment

It is still wise to keep different utensils for different tasks.

Always keep different utensils for raw meat away from those 
used to prepare/handle ready to eat food.

Keep pastry utensils separately, cream provides an excellent 
environment for bacteria, therefore you must never give a 
chance of bacteria from raw meat being transported on a 
utensil to a pastry dessert.

Contamination Vehicles

http://oer.hospitalitylearning.net/content/tutorial/a7a40fb2-1c53-4250-bbd6-18b24b628e62


Tables and the delivery areas are always an opportunity for 
dangerous cross-contamination.

It is important to check in and store each type of food separately.
To avoid any chance of cross-contamination, different 
areas should be used for receiving raw meats from ready to eat 
foods.

Frequently raw chicken and meat is leaking and the wrapping 
will be contaminated with bacteria, therefore raw meat and 
their packaging must not come into contact with ready to eat 
foods.

A good example - some food such as raw chicken is delivered, 
the wrapping material is removed and then taken to another 
location to be discarded, but someone places cakes to defrost 
in contact with what that person thought was just brown 
paper. The cakes are now contaminated with salmonella and 
campylobacter bacteria that was on the chicken.

Always buy your raw meat from reputable suppliers - delivered 
in properly sealed food packaging.

Your delivery persons should be trained in basic food hygiene 
(as should anyone who enters a kitchen). This is to avoid the 
placing of hazardous foods in the wrong place - a basic level of 
food safety should be a required standard for your chosen sup-
pliers.

Always store foods as quickly as possible.

Delivery of foods

http://oer.hospitalitylearning.net/content/tutorial/039f3ef5-340f-4a5d-b3c2-fd53065b11d4


You must always wear a uniform when working with food.

This uniform protects the food from bacteria.

Bacteria are often carried on normal clothes.

As an example shoes, worn outside the workplace can easily 
transport harmful bacteria.

This is why it is vital that you only wear your protective cloth-
ing at the place of work and do not work in clothes you have 
worn outside which may have been contaminated.

Carrying garbage bags can contaminate clothes which in turn 
will contaminate food. Therefore, you must only carry garbage 
at the end of your working shift, you must not return to work 
handling food wearing the same clothes as you were when 
handling garbage.

Your uniform will have become contaminated and therefore is 
able to pass bacteria onto the food you are preparing.

Yes, there are intermediate contamination vehicles just as you 
may have to catch more than one bus to reach your 
destination, bacteria and bugs do the same!

Uniforms - protective clothing

http://oer.hospitalitylearning.net/content/tutorial/48e54eb5-d8ff-4e22-8388-a4f2bfe66e39


Chemicals and other hazards

Cross-contamination is due not only to bacteria but also to 
chemicals. These can be as simple as the chemicals frequent-
ly found in kitchens. Never use chemical sprays, cleaners or 
any such fluids or powders when food is out.

It is important to put the food away in its proper place, the 
refrigerator, or store, before cleaning occurs.

Food can be more easily contaminated than you may think.

A far too frequent example of this is food contaminated by a 
small piece of steel wire from the steel scouring pad used to 
clean a pot or container.

Therefore, it is important to ensure that all pots and contain-
ers are fully rinsed in water. Or better still, after being washed 
clean, they are then placed in a dish washer and completely 
rinsed.

Other Contaminants

http://oer.hospitalitylearning.net/content/tutorial/8ebeb7c2-d026-4905-8ee8-af9986f6b1b1


Today food allergies and intolerances are increasing there-
fore, you must always be aware of the allergen content of 
everything you prepare.

This means you must think of allergen contamination, as it 
is very easy to contaminate food with an allergen.

You must think of what utensils you have used during your 
process so that when you are asked to prepare a dish free 
of a certain allergen. You must be sure not to use any uten-
sil that may have become contaminated with that allergen.

You also need to think carefully of any previously prepared 
dish that may have been contaminated by that specific 
allergen even though the recipe itself does not contain 
that allergen.

This is why it is always important to think of the 
opportunity of contamination while you are working, and 
remember as with all contamination it only takes the tini-
est amount.

In the case of allergens, if you are asked about any dish 
that is free of a specific allergen you must be absolutely 
sure, if not say no.

Allergens

http://oer.hospitalitylearning.net/content/tutorial/c4f019ff-83b8-4de2-beef-fbfbfc6b22f3


Planning how to avoid contamination

When planning an activity routine or designing a kitchen, 
consider the flow lines - the pathways that food and goods 
have to travel through the various stages of production. It is 
important to keep these lines as separate and simple as 
possible.

Food should enter at one end and the cooked food leave at 
another. Very few lines should cross. This will reduce the 
opportunity for cross contamination during preparation.

Keep garbage and all waste products very separate.

Do not handle garbage if you will return to your job of han-
dling food. The best time to handle garbage is at the end of a 
shift when all food has been put away and you are cleaning 
down.

Dealing with garbage should be one of last tasks performed 
so that food will not be handled afterwards.

Think about contamination

http://oer.hospitalitylearning.net/content/tutorial/6920bebb-2ffd-49bd-9e4c-474549226211


1. Cross-contamination occurs when food comes into contact 
with anything which may pass bacteria or other harmful items 
such as allergens to it.

2. The most dangerous aspect of cross contamination is when 
raw food is in contact with cooked food, as this facilitates the 
transfer of dangerous/deadly bacteria.

3. Always be aware of the allergen content of everything you 
prepare and any chance during its preparation of 
contamination, so that when you are asked to prepare an aller-
gen free meal you are certain there is no chance of cross-con-
tamination having occurred with that allergen.

4. Contamination vehicles include all kitchen equipment and 
utensils - in fact anything that comes into a kitchen can cause 
food contamination.

5. Pests and pets are excellent contamination vehicles, they 
must never be allowed into a kitchen.

6. Food poisoning will occur when raw food comes into con-
tact with cooked food.

7. People can carry harmful bacteria, which is why we wear 
protective clothing for food.

8. Never wear yesterday’s uniform, especially if you were 
wearing it while you handled garbage.

Key Points - Revision

http://oer.hospitalitylearning.net/content/tutorial/f366acde-815e-44af-be98-6820665fe927


1. Always have a separate area to receive deliveries. At all 
costs avoid deliveries being placed on work tables used 
for the preparation of food.

2. Always store all food as quickly as possible after 
delivery.

3. Always keep raw food and cooked food separate. They 
should be stored in separate refrigerators.

4. A good rule is always to consider raw food to be 
contaminated with harmful bacteria. In most cases this 
will be true.

5. Only use utensils once and wash them thoroughly be-
fore using them for the next job.

6. Use different chopping boards, some of which are 
coloured differently for different jobs. Never use the 
same chopping board for raw and cooked food.

Daily Routine

http://oer.hospitalitylearning.net/content/tutorial/7e1b7cbc-1ea9-499f-98cc-63b52c77f900


Daily Routine

7. Always, as with other utensils, wash chopping boards 
thoroughly. Never turn over a chopping board because you 
think the other side is clean. It will be contaminated.

8. Make sure all utensils are dry. Remember bacteria like 
water and so can be transported in moisture.

9. Handle food as little as possible. Only the persons who 
need to handle and prepare the food should do so.

10. Ideally, all persons who prepare food should be 
screened by their doctor each year to ensure that they are 
not carriers of harmful pathogens.

11. Never handle garbage wearing your chefs (food han-
dling) uniform (protective clothing). Always, put all food 
away and leave garbage tasks until the end of the shift. 
Ideally kitchen assistants should handle garbage and not 
handle food.



If you wish to take the Contamination Quiz visit the link below af-
ter you have signed into our learning website

http://oer.hospitalitylearning.net/content/Contamination-Quiz
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By the end of this section you will have learnt:

1. How bacteria multiply and grow.

2. What effect different temperatures have on bacterial 
growth.

3. The effect and dangers of the poisons produced by 
bacteria, toxins.

4. How to safely store and prepare food without allowing 
bacterial growth to happen.

Learning Outcomes

http://oer.hospitalitylearning.net/content/tutorial/a3c38a4c-178f-4b84-b688-d2d125153f7b


Bacteria are the most common type of food poisoning.

Bacteria are single celled living organisms, which are found 
everywhere. Most types of bacteria are harmless, indeed 
they are very useful in nature and are very important for 
our digestion.

In the course of our work we are concerned with food poi-
soning bacterial pathogens, the bacteria that causes illness 
through food. You will have heard the names such as sal-
monella, E.coli, clostridium, and perhaps campylobacter 
these are the names of some types of food poisoning bac-
teria. Each type has many varieties and so not all e.coli or 
all salmonella are equal.

Bacteria, as all living creatures have the ability to evolve, 
change and adapt, yet bacteria are very fast at the process-
es of adaptation.

Medically we kill bacteria with antibiotics, the medicines 
that make us well by destroying the cause of a bacterial 
infection.

What are Bacteria?

http://oer.hospitalitylearning.net/content/tutorial/3bcfd379-9c7c-457b-9a59-5b04162b06cf


Yet bacteria are clever enough to adapt and change to be-
come resistant to antibiotics, this means that when a person 
is infected and ill with such a bacteria then the antibiotic is 
useless.

This means that the illness is far more dangerous and yes, in-
deed more likely to cause death.

It is important to think that bacteria are clever, they only have 
one cell that is able to provide all the functions that a more 
complex animal performs with many cells, and that this small 
package can multiply very quickly.

In consequence the ability to rapidly identify its environment, 
adapt and breed quickly means that bacteria will continue to 
survive and will always present a hazard in our kitchens.

Bacteria are found in many different environments, they can 
create very different types of illness. Some strains are very 
dangerous especially as those that are resistant to medical 
antibiotics, while others have developed the ability to pro-
duce deadly toxins as in the case of certain strains of E.coli, 
which in a single outbreak in Scotland killed 20 people.

Very practically - by thinking about contamination, cooking 
and correct storage, we can prevent all bacterial poisoning by 
using the good practices that you will learn in this course.



Once we understand what factors in the environment that 
bacteria require to grow and survive, we can control and kill 
bacteria by controlling these factors.

As with all living organisms, bacteria requires food, water 
and a suitable environment to grow, this includes tempera-
ture.

When bacteria are cold they are slowed down, when frozen 
they are dormant, inactive, and they will not multiply in an 
acidic environment such as vinegar. Which as we know is a 
preservative.

Therefore by controlling the environmental factors that af-
fect the growth of bacteria we can not only control bacteria, 
but we can kill bacteria, especially with temperature, which 
is what we do when we cook food properly.

Preventing bacteria from living

http://oer.hospitalitylearning.net/content/tutorial/f8c5e58e-8819-4ff2-87c9-b8b24eb3bd83


A way to remember the environmental needs of bacteria is

FATTAM which stands for:

Food: bacteria feeding on our food, and in dirt and food debris

Acidity: ph which bacteria need at the right level neutral ph7 
avoiding both acids, lemon juice and alkaline, baking powder 
sanitisers

Temperature: the danger zone is 5-63c very dangerous 10-60c 
bacteria multiply very quickly at room temperature

Time: needed to breed and multiply

Atmosphere: bacteria need to breath either oxygen or carbon 
dioxide from the atmosphere

Moisture: they need water, which can come from humidity and 
condensation

The lack of any of these factors will slow or prevent bacterial 
growth, but it is cooking temperatures that are our greatest 
weapon, as this is the surest way of killing bacteria.



Don’t give bacteria a chance to grow

Before we go into temperature lets first look at time.

Bacteria need time to grow, the closer it is to room tempera-
ture 35c-40c the faster bacteria grow, while at other temper-
atures bacteria slow down and even don’t grow at all, such 
as when frozen below -18c.

Therefore, you must not keep food out in the warmth of the 
kitchen for long.

Only take out of the refrigerator what you need to processes 
at that moment and then replace back in the refrigerator or 
cook straight away.

Preventing bacteria growing

http://oer.hospitalitylearning.net/content/tutorial/2c494321-2fe5-4022-809b-ac6331eac280


Bacteria double in 20 minutes

At room temperature a bacterial colony doubles every 20 
minutes!

The chart shows the length of time it takes a colony of bacte-
ria to double at different temperatures. You will easily see that 
at room temperature it happens very quickly while at refrig-
erator temperatures it slows down and below freezing (not 
shown) growth virtually stops. Remember that lowering the 
temperature slows bacteria down, but does not kill them.

If the food has not been cooked so as to kill the bacteria, the 
bacterial colony will keep doubling its number and it will be-
come very dangerous in a short time. Even if this food item is 
going to be cooked, leaving it at room temperature increases 
the risk of cross-contamination.

Hence the importance of putting deliveries away quickly, and 
keeping foods refrigerated as much as possible. This is an es-
sential part good practice.

http://oer.hospitalitylearning.net/content/tutorial/57d8ae7e-b85c-486f-934a-20e5493ac4f1


The longer the time the more bacteria will be killed

When roasting an intact joint of meat it may not be suitable 
to raise the core temperature to 75c, as this will cause loss of 
quality.

The joint of meat will still be safe if the core temperature is 
below 75c provided that it has been cooking at a lower tem-
perature for a period of time.

It can be seen from the chart that keeping the food at a high 
enough temperature for enough time will kill the bacteria 
and make the food safe.

What this shows is that bacteria are killed much more 
quickly at higher temperatures, which is why it is important 
to check that core temperatures have achieved their CCP, 
critical control point.

Cooking kills bacteria

http://oer.hospitalitylearning.net/content/tutorial/1c8bc31b-d751-4d9e-894a-34125429f99a


The importance of cooling quickly.

When food is heated it will kill bacteria, all bacteria will be 
killed at temperatures above 75c but spores will survive. 
Spores are a method of bacterial survival but will not be-
come active until the temperature is within the dangerous 
zone, room temperature.

At this point the bacteria will start growing. The most com-
mon type of food poisoning bacteria is Clostridium perfin-
gens which is found in sauces and soups. Attention must 
be paid to rapid cooling of cooked foods to 8c (or better 5c) 
within 90 minutes.

To facilitate cooling all foods must be separated into small 
portions to cool rapidly, they can be placed in a cold water 
bath with frequent stirring.

Best of all is to use a blast chiller. Ideally records of both 
time and temperature for all food cooling should be kept, to 
make sure that cooked chilled foods are completely safe.

Cooling quickly

http://oer.hospitalitylearning.net/content/tutorial/422f66a1-57b2-4c1d-8c56-8caefdddbde9


When food is heated especially in a large pan convection 
currents will be produced. The hot liquid will rise to the top, 
cool and fall down.

This results in uneven heating which leads to hazardous 
cool spots where the temperature is too low and allows bac-
teria to survive and grow.

Stirring is vital and so is recording temperatures, remember 
if there are larger pieces of food (especially meat) take the 
core temperature of the meat - several times to ensure that 
the entire contents have reached the correct temperature.

The importance of stirring



The chart provides a complete overview of the effects that 
temperature has on bacteria. It is important to remember 
that bacteria are not killed by freezing, and that heating to 
above 75c will kill bacteria but their spores will survive and 
also their chemical poisons called toxins.

Therefore, it is vital to always apply all safe practices in han-
dling foods, such as only reheating foods once, because con-
tinued temperatures changes will allow spores to become 
active and to produced harmful toxins.

Study this chart! Full size chart -next page

Life and death of bacteria



Bacteria temperature chart



The ph of the bacteria’s environment is important as this can 
greatly affect their growth and even cause their death.

Bacteria survive in a neutral ph, many foods can be rendered 
safe by lowering the ph with the addition of vinegar or lem-
on juice, such as pickling.

Also, it is possible to reduce the activity of water, (how the 
bacteria can use water) by adding sugar, salt and removing 
the water by dehydration. These actions prevent the bacteria 
being able to access the water for growth and reproduction.

However, most raw foods including chicken, eggs and cream 
provide a very suitable ph and so are high risk items.

It is essential that high risk foods are kept refrigerated, and 
away from the slightest chance of being contaminated, be-
cause bacteria will multiply quickly and cause illnesses.

Certain foods are just at the right pH for bacterial growth.

Acidity and pH

http://oer.hospitalitylearning.net/content/tutorial/2dc09597-c1a8-49a9-82d1-e4020b98192a


Other factors, oxygen, moisture and food

Bacteria grow on the food itself and also on food debris and 
dirt.

Bacteria will grow in a kitchen that is not cleaned sufficient-
ly, this is why it is essential to always clean and sanitise all 
work areas.

Water is needed by bacteria, keeping all surfaces clean 
and dry is vital. As with all living organisms, bacteria must 
breath, proper food containers and packaging reduce the 
availability of air.

Other Factors

Special care must be taken to handle these items and to keep 
them refrigerated.

Bacteria enjoy feeding on foods which are rich in protein such 
as both eggs and chicken.

Remember never make a dish which is served with raw 
(non-pasteurised) eggs.

Always consider raw chicken to be contaminated with food 
poisoning bacteria.

http://oer.hospitalitylearning.net/content/tutorial/f8fe5903-f545-4315-ae46-5a1b5b43d739


Bacteria multiply by binary fission - splitting in half

Bacteria are dependent on temperature

At cold temperatures bacteria multiply slowly, therefore food 
can survive for a period of time in a refrigerator before it be-
comes a hazard.

The legal requirement for a refrigerator is that it must operate 
below 8c, but most professional caterers require their equip-
ment to keep food below 5c, the figure that this course rec-
ommends.

Ideally it is recommended that refrigerators operate be-
tween 0c and 4c.

Raw meats should be stored at the coolest temperature be-
tween 0c and 1c.

Frozen bacteria are still alive, but dormant meaning that 
they are not active and so cannot multiply until the tempera-
tures becomes warmer.

The Very Dangerous Temperature Zone is 10c and 60c.

Room temperature between 5c and 63c.

Food waiting to be stored in the refrigerator.

During preparation in the heat of the kitchen.

While food is waiting to be served.

Key Points 1

http://oer.hospitalitylearning.net/content/tutorial/8a759c9f-0d21-4028-b36e-94da989b64de


At cooking temperatures above 75c bacteria are killed 
and food will remain safe during a two hour service peri-
od when the temperature does not drop below 63c.

Spores can survive cooking temperatures so when the 
temperature drops below 63c the spores will be acti-
vated and will multiply, therefore spoiling the food and 
causing a serious hazard.

A toxin is a poison secreted by a micro-organism such as 
a bacteria.

Key Points 2

Low Risk foods include:

Jams

Dried foods

Pickles

Salted foods

High-risk foods include:

Cooked poultry especially 
chicken

Cooked meats

Cooked rice

Dairy products (cream and 
milk)

Raw eggs especially in cold 
sauces

Shellfish and seafood



Bacteria temperature chart 2



Check the temperature of delivered frozen and refrigerated 
food.

1. Do not accept any frozen food above -12c.

2. Check the date stamp on all delivered items.

3. All refrigerated food should be below 4c.

4. All freezers to operate between -18c and - 24c.

5. It is recommended that refrigerators operate between 0c 
and 5c with raw meats being stored at the coolest tempera-
tures between 0c and 1c .

6. Keep a record of all delivered items and record tempera-
tures showing that all foods were delivered at or below the 
correct temperatures.

Daily Routine Part 1
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Daily Routine Part 2

7. Keep a record of all returned items, providing the supplier 
with a written record.

8. Store all food items as quickly as possible

9. When storing all frozen items, make sure that the freezer/
refrigerator door/s are kept open for the minimum amount of 
time.

10. Only store to the recommended load-line, do not over fill 
refrigerators or freezers.

11. Store all refrigerated items and where possible date stamp 
with the arrival date.

12. Ensure that raw foods such as meats and poultry are kept 
separate from other foods either by placing them on the low-
er or bottom shelves or better still in a separate refrigerator.

13. When storing foods remember stock rotation - First In First 
Out - FIFO.

14. Remember that you are the customer of the supplier, al-
ways ensure that delivery occurs at a time when it is 
convenient to store the food.



Daily Routine Part 3

15. Never accept food to be delivered when personnel are 
not on duty just because its convenient to the supplier.

16. Remember it is always easier to find a new supplier than 
it is to resolve a food poisoning outbreak.

17. Always keep a record of all deliveries, it is advisable to 
write the arrival time on the invoice and later write the time 
when the food was stored. This should be performed 
separately for different types of foods such as frozen and 
refrigerated.

18. These records will provide evidence of due diligence 
clearly showing that you and your staff handled the food 
professionally on arrival.

19. Always glance at refrigerator/freezer temperatures as 
you first enter the kitchen and at all times as you are walking 
around.

20. Ensure that you check and keep a record of refrigerator 
temperatures for each shift/service.



Daily Routine Part 4

21. Try to remember by touch what the correct temperature 
of a refrigerator or freezer feels like so you will be alerted the 
moment one stops working correctly.

22. This may require a little practice but once accomplished 
you will instantly recognise when a refrigerator is not work-
ing properly. This does not replace temperature recording 
with suitable equipment but keeps you aware that the 
refrigerators are working properly.

23. Always keep a record of the refrigerator/freezer service 
company, so that any member of the team can make contact 
with them if needed. The refrigerator and freezer are your 
most important equipment in the prevention of food 
poisoning, and remember if a refrigerator service is delayed 
or repair is not carried out immediately then valuable food 
will be wasted, and customers placed at risk.

24. Only remove from the refrigerator or freezer what food is 
immediately needed for preparation. 



Daily Routine Part 5

25. Always cook beans (especially red beans) so that they boil 
for more than 10 minutes, this will break down dangerous 
toxins. Remember that toxins survive 75c.

26. Read instructions on packages, do not allow frozen fish to 
defrost before frying especially when the packet states best 
when cooked from frozen. When frying always check the core 
temperature of each batch of frozen fish to ensure that it is 
above 75c.

27. Food items that need complete defrosting include such 
hazardous items as frozen chicken. It is best to allow the food 
to defrost in a refrigerator, as always with raw meats place it 
on the bottom shelf of the refrigerator, or better in a separate 
refrigerator just used for raw meats.

28. This may take longer, more than just overnight. Yet this 
practice ensures the food does not become warm enough for 
bacterial growth, as it will not rise beyond the temperature of 
the refrigerator 4c.

29. Never replace food that has defrosted or even partially de-
frosted back in the freezer to re-freeze, if it is possible place it 
in the refrigerator and use it within 48 hours or less.



Daily Routine Part 6

30. When cooking any prepared item always check the 
centre core temperature of the food item. It is important to 
understand that if something is boiling there may be meat 
(as in a curry) where the centre can still be below 75c. 
Always check all solid items such as cubes of meat.

31. Always ensure that all items that should be above 75c for 
service are above 75c. Keep a record of these temperature 
checks again to show due diligence.

32. Never allow a prepared hamburger, sausage or mince to be 
sent for service without the centre core temperature 
being checked to be above 75c. No matter what the 
pressure the kitchen is under  ensure that all members of the 
team know this. (for it is often under pressure where a 
helpful kitchen assistant may cook sausages in a fryer until 
they simply look brown, this can be seriously dangerous). 
Always check each batch.

33. Always batch test the temperature when frying. Remember 
that the temperature of the oil may drop, and just because an 
item looks cooked it does not mean that it is above 75c and 
safe.



Daily Routine Part 7

34. If you are to cook a joint of meat to a centre temperature 
below 75c make sure that you know the standard of your 
butcher and ensure that the joint is whole and not damaged 
where something could have penetrated into the meat. En-
sure that the outside is cooked all over to a high temperature 
(above 75c) as it is the outside that could have been contami-
nated by bacteria through contact.

35. You should record the internal temperature and the time 
several times during cooking.

36. When preparing sauces and soups ensure that once pre-
pared they remain hot - above 63c through the service period.

37. Anything which is going to be stored for later use must be 
chilled as quickly as possible, preferably in a blast chiller.

38. Any amount greater than 20 portions should be chilled 
in a blast chiller as other cooling methods are too long to be 
justified as being safe.

39. If you are not using a blast chiller, ensure that all portions 
and sizes of food are kept small as this greatly speeds the 
cooling process.



Daily Routine Part 8

40. Again when chilling items make a record of chilling times 
and temperatures which should be kept for due diligence. Re-
member the chilling process is one of the most hazardous criti-
cal control points as the food will be in the dangerous 
temperature zone for a period of time, this is why records are 
important. Keep the chilling time as short as possible.

41. Take samples of all food prepared and sold each day. This 
will help to trace any illness that may or may not have been 
caused by food. It is also another factor that shows responsible 
food management and is an example of due diligence.

42. When heating sauces and soups, keep the volume as small 
as possible or use the correct equipment such as a bratt pan 
or jacket kettle so as to ensure a uniform high temperature 
throughout the liquid. Always stir sauces and soups and do not 
allow them to simmer for long periods especially without a lid 
(uncovered). Never allow a large quantity of such a liquid to 
cool slowly, always use a blast chiller or serve straight away.



43. It is wise to continuously check the temperatures of all 
equipment for holding food hot such as bain-marie during 
service, this is a sensible precaution and when recorded it is 
again a demonstration of due diligence.

44. Most important of all, never let the pressure of work or 
other persons persuade you to take short cuts as this will 
have serious consequences.

45. The temperature chart must be fully understood and 
learnt for it will provide you with the best weapon against 
food poisoning bacterial pathogens. Also, it is important that 
you maintain records these are described in the next section.

Daily Routine Part 9



RECORDS

Check and record temperatures of refrigerators and freezers 
for each meal service.

Take samples of each food item served that day.

Record the delivery temperature of all frozen foods.

Record the temperature, check that all cooked/prepared items 
are above 75c, it is important to ensure the temperature is at 
or above 75c. Although it is not important to record the 
precise temperature, this may save valuable time.

Throughout service periodically check and record the 
temperatures and time of both hot and cold foods.

Always chill foods as quickly as possible and use a blast chiller 
for anything greater than 20 portions, keep a record of both 
temperatures and time. Break down all large portions into 
smaller units that are shallow as it is essential to ensure that 
any food is in the dangerous temperature zone for the 
shortest time possible.

Record Keeping
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If you wish to take the Quiz for Bacteria please visit the link 
below after you have signed into our learning website

http://oer.hospitalitylearning.net/content/Bacteria-quiz

http://oer.hospitalitylearning.net/content/Bacteria-quiz
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By the end of this section you will have learnt.

1. What can cause food poisoning apart from bacteria.

2. The dangers of toxins found in fish.

3. The importance of always purchasing your supplies from 
a reputable dealer.

4. The importance of being aware of news as certain sources 
of shellfish are banned at times.

5. Why you should always store shellfish at 0c.

6. How toxins are produced by moulds and can cause 
serious illness.

Learning Outcomes
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Bacteria as we have already seen are the number one 
enemy, yet there are other causes of serious food poisoning 
that can find their way into our food.

Introduction 
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Toxins are a particular hazard in fish and shellfish.

As with bacterial pathogens, there is no way to detect 
these toxins by sight or smell from the food in your 
kitchen.

Scombroid poisoning results from scombotoxin being 
produced by the group of fish known as scrombroidea, 
these include:

*Mackerel, tuna, sardines and anchovies.

The toxin (histidine is broken down to histamine) is 
produced at room temperature.

This is why fish must always be kept refrigerated until just 
before cooking, and care must be taken when defrosting 
frozen fish.

Special care to defrost frozen mackerel must be taken, if 
the frozen fillets are placed under water, especially warm 
or hot water to defrost, then the toxin will be produced 
causing rapid illness to the customer.

Toxins
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Toxins

So we repeat again, that the best way to defrost foods is to 
place them in a refrigerator, especially fish.

Also, it is important to think of buffet displays that are 
allowing the food to warm, this is especially hazardous for 
fish.

This shows the importance of planning and hazard analysis:

Plan ahead to defrost food overnight in the refrigerator for 
the next day.

Consider all high risk items when planning a buffet menu.



In some fresh fish and shellfish, toxins accumulate from red 
tide.

Red tide is an algae bloom floating on the sea, which can be 
seen from space, this allows NASA to monitor the 
development of this algae by satellite.

This dangerous bloom is caused by dinoflagellates, that 
produce a toxin, which accumulates in the fish and 
shellfish.

The toxin is a neuro-toxin that blocks the functions of the 
nervous system, and can lead to death.

Red tide is found in marine estuaries, where shellfish such as 
mussels are farmed.

The algae forms in the warmer months which surprisingly, 
reinforces the saying be careful of shell fish when there is no 
“r” in the month.

With increasing temperatures these algae blooms are lasting 
longer into September and are reaching further north, such 
as the Norwegian Fjords.

Fish and Shell Fish 1
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When there is a red tide, harvesting of all fish ceases.

This is why you must always use reputable suppliers that can 
provide accurate information on where the fish or shellfish was 
harvested.

Other sources of these neurotoxins in fish, are the Japanese 
Fugu, which can only be prepared by fully qualified and spe-
cially trained chefs.

Ciguatera poisoning is very similar to the same poison pro-
duced by the algae, then it is eaten by fish, where it 
accumulates in concentration as it climbs up the food chain.

The fish affected are barracudas and reef fish including group-
ers, again the symptoms are severe paralysis of the nervous 
system.

Most importantly, these toxins cannot be detected by sight or 
smell and will survive cooking.

The only way to prevent this illnesses is not to purchase any 
contaminated fish or shellfish from just any supplier. Therefore 
ensure that your suppliers know where the fish comes from, 
most commercial supplies are tagged to inform you of their 
origin and source.

Fish and Shell Fish 



Fish can be infected with parasites, animals which live inside 
the fish. These are usually worms, nematodes, and can be a 
serious hazard if eaten alive.

Usually these worms are killed by cooking but the serious 
hazard is when the fish is prepared raw for dishes such as 
sushi.

The fish must be frozen first, this will kill all the worms.

An example of this, is that all salmon exported from Scotland 
to Japan (the home of sushi) is first frozen.

Never prepare sushi from fresh (non-frozen) fish.

Fish and Shell Fish 2



Toxins are also produced by moulds - fungi.

These are called mycotoxins.

Your only safeguard is to purchase your supplies from 
reputable dealers.

These toxins are found on various items such as apples, nuts 
and cereals which have been infected with a mould.

Aflatoxin is the product of common visible, moulds as found 
on fruit and other foods, therefore when mould is visible, dis-
card all items that may have come into contact with it.

It is not safe simply to cut away the mouldy portion as the 
toxin will remain within the flesh which you have wished to 
save and so the food will still be harmful.

Therefore, you will be placing your customer at risk - discard 
all items with any furry fungus growth immediately with all 
adjoining items which could have been contaminated with 
the fungus.

These toxins will not be broken down or rendered harmless 
by cooking. Some instances of unacceptable levels of these 
toxins have been found in apple juice, (from the moulds 
which grow on apples) but usually government tests control 
the quality of these products.

The results of such poisoning include serious liver damage 
and causing the start of cancer.

Plant Toxins
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Viruses are another form of poisoning which is probably on 
the increase and causing unreported food poisoning inci-
dents.

However, as viruses are killed by normal cooking 
temperatures, they are a hazard mainly found in raw seafood 
such as oysters.

However cooked seafood, such as mussels may be contam-
inated through cross contamination with other shellfish. 
Shellfish are filter feeders and so concentrate viruses from 
sewage and so can become a serious hazard.

Once again we realise the importance of purchasing from a 
reputable supplier who is knowledgeable about the source 
of the product.

Indeed the importance of selecting the best source for raw 
seafood and shellfish cannot be over emphasised.

The common small round virus, the Norwalk is a frequent 
cause of gastroenteritis.

Viruses
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Viruses

This virus which can be found in seafood is usually transmit-
ted from person to person by the oral-faecal route.

It is a sign of poor hygiene, especially improper hand washing 
after visiting the toilet.

Outbreaks of the Norwalk virus have occurred on cruise ships 
where many people live closely together.

Good personal hygiene and proper handling and sourcing of 
seafood is vital to prevent an outbreak.

As the virus is easily passed between people it is vital to al-
ways practice good hygiene as an outbreak on a cruise ship, 
holiday resort and worst of all hospitals and care homes will 
have disastrous results.



Living contaminants and their derivatives are:

Bacteria

Viruses

Moulds

Toxins - the poisons produced by bacteria and moulds

Parasites - such as worms, nematodes (round worms)

Key Points 
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1. Always purchase your food from reputable suppliers and 
ensure that they are knowledgeable about their source and 
any possible hazards or bans in certain areas.

2. Check all seafood on arrival, all shellfish should be alive, 
such as oysters and mussels - discard any dead items and 
immediately store at 0c.

3. Be aware of the news in case there is a fishing ban on 
certain sea foods, and question your supplier.

4. Store shellfish away from all other foods at 0c.

5. Wash the shells before preparing shellfish as they may be 
contaminated: if not washed contaminants will easily be 
passed from one to another.

6. At all times be aware of the hazards of shellfish and take 
extra care when preparing them.

7. Always prepare sushi and other raw fish dishes from 
frozen fish, to ensure that all parasites have been killed.

8. Always discard any item with mould and those items 
which have been in contact with the mouldy item. Do not 
attempt to salvage any food by cutting away the visible 
mouldy portion, as this is very likely to cause food 
poisoning.

Daily Routine
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If you wish to take the Toxins and Viruses Quiz visit the link below 
after you have signed into our learning website

http://oer.hospitalitylearning.net/content/Toxins-and-Viruses-Quiz
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By the end of this section you will understand:

1. How food is contaminated by both living and non-living 
contaminants.

2. What are living and non-living contaminants.

3. The importance of good kitchen practices to avoid food 
contamination.

4. What are the most frequent causes of food poisoning.

5. What you can do to prevent food contamination before you 
start to work.

To plan the preparation of our food today we need to think of 
HACCP, there is a full section explaining how to prepare a 
HACCP plan and conduct a Hazard Analysis.

Here we are concerned with identifying hazards, you will learn 
about living and non-living hazards that are divided into the 
four groups:

1. Physical, wire, glass etc.

2. Chemical, cleaning fluids etc.

3. Microbiological viruses, bacteria and their poisonous toxins.

4. Allergenic ordinary foods that will cause a dangerous 
reaction to customers suffering from either a food allergy or 
food intolerance.

Learning Outcomes
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Non-living contaminants include glass, metal wire, stones, 
chemicals (cleaning etc.) and parts that fall from equipment.

These contaminants are avoided by proper washing and 
rinsing of all equipment and utensils.

Also, by people being careful, including maintenance and 
repair persons who are not trained in food safety.

There are, surprisingly, many accidents caused by people 
eating metal wire from scrubbing pads. One of the most 
dangerous is that of chemical contamination.

Never store any type of chemical in a food container and 
always store chemicals in a separate location from food. Oth-
er items can fall from employees such as jewellery, hair and 
worst of all bandages - personal hygiene is vital.

Always change your clothes, have your hair tied back or cov-
ered and wash your hands before entering the kitchen.

You must be careful not to carry contaminants on your 
everyday clothes and shoes.

Physical and chemical contaminants
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Bacteria are the most common cause of food poisoning, 
but they are not the only culprits. Viruses and moulds are 
dangerous causing liver damage and also the products of 
living hazards - toxins.

These poisons, such as those found in fish can cause 
paralysis and even death! Each of these hazards will be 
dealt with in greater detail, but how can you reduce 
these risks?

* By frequent hand washing.

* By always coming to work with a clean uniform.

* By gaining a thorough understanding of how to handle 
food safely.

Living Contaminants
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To-day allergies and intolerances are increasing.

It is very likely that you will be preparing food for people 
who suffer from a food intolerance or an allergy.

You have to consider that all allergens are a hazard that can 
contaminate any food and cause illness for your customer.

As with bacteria it is only the smallest amount that can 
cause an allergic reaction, indeed a piece so small you can-
not see it.

Some people think that an allergen like bacteria can be 
rendered harmless by cooking, this is not true, cooked or 
raw an allergen is a dangerous hazard!

Therefore, as with bacteria it is the process of how you 
handle and prepare food, always think and be aware of the 
dangers of cross-contamination of allergens.

Allergens and Intolerances
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Some foods must always be considered as a hazard.

We must always consider that all raw meats are contami-
nated with bacteria.

This why they must always be handled carefully to avoid 
any possible contact with ready to eat foods.

Meats must always be stored away from other foods, 
preferably in a separate refrigerator and their juices must 
not be allowed to drop onto other foods.

There are many foods that provide the right environment 
for bacteria. These foods are usually rich in protein, such 
as eggs, milk, cream and indeed all dairy products.

Foods as a hazard
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Some special individuals will suffer more seriously from food 
poisoning.

For their safety the elderly, pregnant women, young children 
and infants all require special attention when you are prepar-
ing food.

Pregnant women and the developing embryo are highly sus-
ceptible to food poisoning, as they will cause serious illness or 
a miscarriage, to the unborn child.

A particularly pernicious bacteria is listeria, this can be found 
in some cheeses, especially those made from non-pasteurised 
milk, therefore such cheese must never be eaten by expectant 
women.

The elderly and young children (and also sick persons) do not 
have a fully working immune system, the body’s protection 
mechanism to fight food poisoning, and so will suffer danger-
ously from food poisoning.

People at Risk
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Therefore they can become seriously ill or even die.

You may remember the E.Coli outbreak where the elderly 
people died because of kidney failure.

It follows that all foods must be thoroughly cooked for this 
group, under cooking and cross-contamination will have dire 
consequences!

For those of you working in homes for the elderly and 
hospitals you must practice food safety rigorously, never 
never take chances, always discard anything you consider to 
be less than perfect.

People at Risk 2



Although the majority of chicken are contaminated with 
campylobacter bacteria and that raw meats frequently carry 
food poisoning pathogens, all this bacteria will be killed by 
proper cooking.

Their main danger is coming into contact with foods that 
will not be cooked anymore - ready to eat foods that will 
carry the bacteria to the customer.

Indeed this was what happened in Scotland with the 
transmission of E.Coli 0157 H7 bacteria from raw meats to 
cooked meats, killing 20 people.

It is therefore essential that all these foods must be handled 
and prepared separately, otherwise cross-contamination 
and food poisoning will occur.

Importance of correct handling
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All ready to eat foods such as salads, fruits and melons, must 
be handled very carefully so that they cannot become 
contaminated with food poisoning bacteria.

When a ready to eat food is contaminated with food poisoning 
bacteria it is a serious hazard, as it will not be rendered safe by 
further cooking to kill the bacteria.

You need to be very careful from where you purchase these 
foods because they can become contaminated in the fields 
and during transportation before they reach your kitchen door.

An example of this danger was illustrated by cantaloupe 
melons that became contaminated with an antibiotic resistant 
strain (resistant to medicines), of Salmonella through the use 
of raw cattle sewage, this resulted in 4 deaths.

This should make you worry about even the rind of a melon, 
for it was only the rind that was contaminated, but peeling the 
rind caused contamination of the flesh inside, yes, you would 
be right to think if there were other fruits on the same chop-
ping board then they too would be contaminated.

Hazards of ready to eat foods
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Hazards of ready to eat foods 2

There have been other outbreaks involving E.Coli again be-
cause of cattle sewage in the field.

It is essential that vegetables and fruits when eaten raw are 
thoroughly washed, and kept away from raw meat.

Contamination of salads can easily occur in a busy kitchen, 
especially at delivery, for if raw chicken comes into contact 
with lettuce it is likely that campylobacter bacteria will be 
transferred to the salad leaves.

The chicken with the campylobacter will be safe after proper 
cooking as the bacteria will be killed and rendered harmless, 
but what of the salad?

The salad will be eaten raw and will cause your customer 
illness, ouch!



This now should make you think about how you store meat, 
with fruit and vegetables in a separate refrigerator, and you 
will realise that the person who designed salad draws at the 
bottom of the fridge did not study this course!

It is vital that every effort is made to keep ready to eat foods 
free from contact with foods such as raw meats that will be 
cooked.

You may be thinking that vegetables that can be eaten 
either raw or cooked may need different handling, yes that is 
correct.

Just think of carrots, sometimes they can be covered with a 
lot of soil as we have just learnt the soil could be 
contaminated, washing and cooking will resolve the 
problem, but if the carrots are eaten raw then the peeled, 
cut carrot must be handled so that it does not come into 
contact with the soil.

Hazards of ready to eat foods 3



Hazards of ready to eat foods 4

There are certain items that become very difficult such as 
salad sprouts, these as we have seen in Germany lead to the 
death of 50 people and nearly 1,000 with life changing illness-
es resulting from the poisonous toxins damaging the kidneys, 
requiring dialysis and ulceration of the colon.

In the case of the salad sprouts the bacteria cannot be 
washed off, or killed in a chlorine bath as it is living within the 
sprout, therefore it can only be rendered harmless by cook-
ing, killing the bacteria.

This stresses the importance of supplier specifications, as you 
cannot tell if a sprout is contaminated, you have to rely on 
the grower to have checked a sample from each batch that it 
is free from food poisoning bacteria, this would have saved 
many lives!

Therefore, as professionals, we must take the right precau-
tions at every step in both preparation and storage, always 
thinking about the hazard of contamination. Most important-
ly ensure that your suppliers and their suppliers are perform-
ing properly, and checking their products.



Living Contaminants

*Bacteria

*Viruses

*Moulds

*Toxins

*Allergens

All these items come from a living source, toxins are produced 
by bacteria and moulds, and allergens are food, which is a 
product from a living animal or plant.

Key Points Revision!

http://oer.hospitalitylearning.net/content/tutorial/a15ae1cf-b91e-46fe-b0b5-9001b204a80e


Key Points

Non-Living Contaminants

*Stones twigs and metal particles.

*Metal parts that can fall from machinery and equip-
ment.

*Glass particles.

*Chemicals (including cleaning materials).

*Food parts such as bones, shells, and pips.

*Items falling from handlers, such as bandages, jewel-
lery and hair.

Key Points Revision!



1. You must always come to work clean with a clean uniform 
to protect the food from any possible contamination.

2. Always wear your hair neatly, avoid strong perfume, do 
not wear jewellery (apart from a simple wedding band).

3. Always cover any bandage with a waterproof protection 
and best of all wear disposable gloves.

4. Store chemicals away from food, preferably in a locked 
cupboard so that they can only be accessed when food 
preparation has been finished.

5. Ensure that you put all food away before you start 
cleansing with chemicals.

6. Always think of what is happening. Be careful at all times 
not to allow any food that may be contaminated to come 
into contact with utensils, tables, storage shelves which 
could cause the accidental contamination of ready-to-eat 
foods.

7. Wash your hands frequently and always clean as you go!

8. It is advisable to wear disposable gloves when handling 
food, remember that these should be changed frequently 
and whenever you start on a different job. They too can carry 
bacteria and cause cross-contamination.

Daily Routine

http://oer.hospitalitylearning.net/content/tutorial/b8e3dc55-4ae2-4f52-8632-db06bdad7441


If you wish to take the Hazard Quiz visit the link below after you 
have signed into our learning website

http://oer.hospitalitylearning.net/content/Hazards-Quiz

http://oer.hospitalitylearning.net/content/Hazards-Quiz
http://oer.hospitalitylearning.net/content/Hazards-Quiz


Contents

Learning Outcomes
Hazards of Pests and Animals
Cockroaches
Cockroaches and Rodents
Rodents
Pest Prevention
Flies
Household Pets
Key Points Revision
Daily routine
Pests and Pets Quiz

Food Safety
Section 7 

Pests and pets

http://oer.hospitalitylearning.net/content/tutorial/81921864-76bc-4e03-818d-1eaa9e6bb563
http://oer.hospitalitylearning.net/content/tutorial/81921864-76bc-4e03-818d-1eaa9e6bb563


By the end of this topic you will have learnt:

1. What are the main kitchen pests.

2. Why pests are a dangerous hazard.

3. How to detect the presence of pests.

4. Why pests are attracted to kitchens.

5. How to prevent pest infestation.

6. Why domestic pets can be a kitchen hazard.

Learning Outcomes

http://oer.hospitalitylearning.net/content/tutorial/004ca986-3a33-46f1-be21-5f32ce6d4777


Pests are dangerous

You may not at first think of mice and cockroaches as 
dangerous - but they are! Remember in Section 3 where a child 
died from salmonella carried by mouse faeces.

Not surprisingly, more restaurants are closed because of pest 
infestation, than for any other reason. It is always a sign of a 
poorly run kitchen and very poor professional standards.

Have you ever seen pests or signs of pests in a kitchen or a 
place where food is stored?

Pests will always try to set up home where they can find 
warmth and food. Both of these are always found in kitchens.

This is why it is vital to clean as you go and to clean completely 
at the end of each shift, removing all food debris.

Food left behind cabinets and in those awkward nooks and 
crannies can too easily become an invitation for pests to set up 
home.

Pests do carry dangerous bacteria, just remember the bubonic 
plague that killed whole towns, all caused by a bacteria carried 
by a flea on a pest.

Hazards of Pests and Animals

http://oer.hospitalitylearning.net/content/tutorial/2fde5359-1f2b-4d15-96c4-2ab40c85137b


Cockroaches are dangerous

One of the most common pests in kitchens is the 
cockroach. Cockroach egg cases can carry more than thirty 
eggs, so a colony is soon started. Cockroaches crawl over 
food spreading dangerous bacteria.

Bacteria fall from their bodies. Cockroaches and other 
pests are living contamination vehicles, giving bacteria and 
other harmful organisms a free ride to end up on our food.

Cockroaches hide behind cabinets, cracks, pipe ducts and 
in the walls and under the floors of buildings.

These insects enjoy a warm environment not surprisingly 
kitchens and boiler rooms are their favourites. Cockroaches 
are most active at night.

Their presence can be detected by a dry dusty mouldy 
smell, smear marks and faeces pellets.

Cockroaches 1

http://oer.hospitalitylearning.net/content/tutorial/33c1f0cb-c604-4d0a-995c-eb7a922134e5


More than 40 dangerous bacteria (pathogens) have been 
found on cockroaches which drop from their bodies as they 
crawl over food.

Therefore all food possibly contaminated must be discard-
ed and all remnants of body skins and faecal matter must 
be cleaned away immediately.

A colony of cockroaches must be immediately destroyed by 
professional exterminators. The name and address of exter-
minators should be kept available so that an appointment 
can be made at the earliest moment.

Tell your supervisor if you even suspect that there may be 
signs of cockroaches on the premises.

Cockroaches 2



Everyone working on the premises must be aware of the 
signs of cockroaches and rodents (rats and mice).

Rodents like cockroaches, carry a variety of dangerous 
diseases including food poisoning pathogens, and so must 
be kept away from areas of food preparation and storage.

Premises infested with these animals are usually immediately 
closed down.

Cockroaches and Rodents

http://oer.hospitalitylearning.net/content/tutorial/b85b7223-440e-41e2-b49b-01f311364c89


Rats and Mice

Rodents leave their tell tale signs by droppings, gnawing 
marks, holes in cereal bags, nesting sites and the sighting 
of dead or living animals.

Rodents will venture into stores and the damage can be 
considerable, they can be found in cereal bags such as rice, 
flour etc.

If you ever find any such damage, dispose of all supplies 
you think may have been contaminated.

Remember you will not be able to salvage any food item as 
it will have been contaminated by faeces which are likely to 
carry dangerous bacteria such as salmonella (which killed a 
child).

You must report any such sightings immediately to your 
supervisor who should make an appointment for a 
professional exterminator.

Rodents

http://oer.hospitalitylearning.net/content/tutorial/d79f86f9-9dee-4645-937e-0361783ae994


The Importance of Regular Inspections.

Regular inspections of kitchens and service areas are impor-
tant.

Rodents will inevitably venture into a premises, and on finding 
food and nesting facilities will soon start an infestation.

To prevent such an infestation, a clean kitchen and service 
areas are vital.

Make sure no food is dropped in shafts and awkward to clean 
places. This is another reason why food should only be 
consumed in a regularly cleaned dining room.

It is your responsibility to ensure that your work area is always 
clean and never presents an opportunity for rodents, insects 
or any pests to make a home.

For example mice breed very quickly and carry bacteria as 
many as 2000 offspring can come from just one adult pair in a 
year.

If you see one pest it is a sure sign that there are several more!

Pest Prevention

http://oer.hospitalitylearning.net/content/tutorial/59dde4b0-fa11-4a17-b72a-2dbf08bd5930


Flies are dangerous!

Do you know what happens when a fly lands on your food?

First it vomits

Then it dances to work the vomit (with digestive juices) into a gooey 
mess - yuk!

As the fly dances, bacteria drop from its hairy legs.

This bacteria was collected from faeces and dead animals.

When the mixture of vomit is good and yuk - they suck it up -yum-
my!

And vomit!

Now it is your turn to eat the food.

Bon Appetit!

Many diseases are carried by flies, they are a constant cause of 
cross-contamination and so are a serious hazard to food safety.

All flies must be prevented from entering a kitchen and any that do 
must be attracted and killed by an electric fly zapper.

Air curtains are an excellent way of preventing flies from entering 
a kitchen.

Yet as these beasts are so dangerous more than one system must 
be used.

But remember that you must not use pesticides in or near the 
kitchen.

Flies

http://oer.hospitalitylearning.net/content/tutorial/cdc4bbb5-64fb-4cb5-8464-0b2230e7fb77


Why - Cats and dogs must be kept away from food.

Pets such as dogs and cats must be kept far away from 
areas of food preparation and storage. For these animals 
carry bacteria on their coat and paws, again cats and dogs 
are contamination vehicles.

It has been found that domestic cats and dogs can carry the 
deadly strain of E.Coli this highlights the serious hazard 
created by animals in the kitchen.

A cat walking around areas of food production is a certain 
way of causing cross-contamination which will lead to a 
serious food poisoning outbreak.

Household Pets

http://oer.hospitalitylearning.net/content/tutorial/d8d793df-ccae-4aac-90fc-cd698175b753


1. No food premise is allowed to operate with a pest in-
festation.

2. Rodents and cockroaches carry many bacteria and eas-
ily spread harmful diseases to man.

3. Rodents and cockroaches will naturally try to find a 
habitable environment that includes warmth and food. 
Kitchens are naturally warm, but a clean kitchen offers 
less opportunity.

4. It is most important that all members of the team are 
instructed to be on the look out for such pests. Especially 
all staff who are responsible for the storage of food.

5. Always use a professional exterminator it is essential 
that no food is contaminated by the poisons.

Key Points - Revision

http://oer.hospitalitylearning.net/content/tutorial/69773ab4-3c67-45c4-8a4e-a90b2eb0a3bf


Safe food handling practices

1. It is advisable to have a continuous contract with an 
exterminator who will place bait traps in safe locations around 
the premises. This will prevent an infestation from starting in 
the first place.

2. The manager should regularly question the person 
responsible for storing food to see if they have observed any 
signs of infestation. This questioning with the reply should 
ideally be recorded in the managers weekly/monthly report, 
this again demonstrates due diligence.

3. All persons in the team should be reminded to be on the 
look out and immediately report any sightings.

4. Never attempt to salvage any food that may have been con-
taminated by pests, the risks are far too great. Always record 
all food you dispose of (you should discount this from the 
kitchen’s financial performance figures such as kitchen profit).

Daily Routine

http://oer.hospitalitylearning.net/content/tutorial/88d23fa7-a83e-40a8-8101-4883bc789c3f


Daily Routine 2

Safe food handling practices (continued)

5.At no time should pets be allowed in the kitchen, storage 
areas or any other areas where persons or items concerned 
with food preparation are found. In care homes and other 
establishments where pets are on the premises, they must 
be prevented from coming into contact with the kitchen 
areas.

6. All persons responsible for handling food must avoid con-
tact with any pet, and if this occurs wash hands thoroughly 
and even change the protective uniform. In addition no 
animal food is to be stored in refrigerators or in storage areas 
used for food.

7. Absolutely - no partly used pet food such as an opened 
can is to be stored any where close to food for human con-
sumption. The reason is that cross- contamination from 
persons, especially patients can be carried by pet food cans 
to food for human consumption. This will lead to a serious 
and dangerous food poisoning outbreak. The dangerous 
strain of E.Coli 0157 is one particular bacteria which can be 
transmitted in this way.



If you wish to take the Pests and Pets Quiz visit the link below after 
you have signed into our learning website

http://oer.hospitalitylearning.net/content/Pests-and-Pets-Quiz

http://oer.hospitalitylearning.net/content/Pests-and-Pets-Quiz
http://oer.hospitalitylearning.net/content/Pests-and-Pets-Quiz


Contents

Learning Outcomes
Cleaning to remove bacteria
Six Point Cleaning Plan
Record Keeping and Maintenance
Cleaning Schedule
Key Points and Revision
Daily Routine 1
Cleaning Quiz

Food Safety
Section 8 

Cleaning

http://oer.hospitalitylearning.net/content/tutorial/409dd677-56e8-4d8b-9767-38cd73a0c002
http://oer.hospitalitylearning.net/content/tutorial/409dd677-56e8-4d8b-9767-38cd73a0c002


By the end of this section you will have learnt:

1. The importance of correct cleaning methods.

2. The six stages of correct cleaning.

3. The importance of cleaning to avoid contamination.

4. The importance of maintaining cleaning and 
inspection records.

Learning Outcomes

http://oer.hospitalitylearning.net/content/tutorial/e7b011d6-7db8-4978-8be3-19cb999dfc24


Because a kitchen looks clean does not mean it is safe.

Cleaning safely means cleaning in places you cannot see.

A clean kitchen is one which has been thoroughly cleaned 
to prevent the contamination of food by living and non-liv-
ing contaminants.

Bacteria hides behind tables in nooks and crannies, so just 
because a kitchen looks clean it may still be harbouring 
bacteria in places that cannot be seen.

Any food debris attracts pests such as cockroaches, and 
grease is home again to your number one enemy, bacteria.

Cleaning to remove bacteria

http://oer.hospitalitylearning.net/content/tutorial/1de8470f-3409-4812-9ee5-9b838afcef48


When you are cleaning it means moving equipment such as 
tables away from walls, and taking equipment apart so that 
it can be thoroughly cleaned. Modern equipment parts are 
designed to be washed in a dishwasher which means that it 
is washed from all angles with high temperature water to kill 
bacteria.

Food debris is a hazard because it may contain allergens that 
can contaminate food you will later prepare, so increasing the 
chance of an allergy sufferer having a dangerous reaction.

For a kitchen to be clean it must be properly cleaned and san-
itised, following the instructions of the cleaning agents.



Six Point Cleaning Plan

1. Pre-clean

Remove all debris, loose dirt (such as sweeping of floors, 
and wiping of work surfaces)

2. Main clean

Remove grease and waste using detergent and 
appropriate cleaning materials with hot water.

3. Rinse

Remove detergent and leave clean

4. Disinfect with appropriate chemical spray

5. Final rinse to remove all traces of disinfectant

6. Dry (air dry or use disposable towels)

The six point cleaning plan can be adapted by using 
different companies cleaning products.

The stages 2. Main clean 3. Rinse 4. Disinfect may be 
combined in a single specialised cleaning product.

Also the stages 5. Final rinse and 6. Dry may be combined 
with the use of a surface sanitise.

Six Point Cleaning Plan

http://oer.hospitalitylearning.net/content/tutorial/0f675596-ce14-4df1-9d79-32907c3c3f95


Record Keeping and Maintenance

You can see from this crowded kitchen the difficulty in produc-
ing a kitchen schedule for each item to be cleaned.

In a kitchen like this, if you did not have a cleaning schedule, 
how easy would it be to miss a very important piece of equip-
ment or any area that must be always be clean?

A cleaning schedule is important for these reasons:

1. It informs every one of their cleaning activities and 
responsibilities.

2. The frequency of cleaning of each item is indicated, some 
items will have longer intervals, but work surfaces are cleaned 
many times each day.

3. Once the task has been completed the task is ticked, this 
means someone can check that task has been completed cor-
rectly, also comments can be left on the schedule, these might 
refer to maintenance. All equipment must be in full working 
order otherwise when its broken it becomes difficult to clean, 
harbouring grease so giving a home to bacteria.

http://oer.hospitalitylearning.net/content/tutorial/9409ba30-f474-47d5-a014-4d71e443b0b7


It is important for others to see the historical records of 
cleaning and to evaluate if the cleaning plan needs adjust-
ments, for example following a busier period than usual will 
mean that more cleaning has been done.

Finally, as with all records in the kitchen records are important 
to show to others that tasks have been correctly and 
professionally carried out and of course for due diligence.

All equipment needs to included on a maintenance schedule, 
service intervals will vary for each piece of equipment. 
Frequently, during cleaning and dismantling reveal the need 
for a service and so this information needs recording so that 
the service 
company can be contacted.

Record Keeping and Maintenance



Every cleaning schedule must contain easy to understand in-
formation, clearly explaining the functions of cleaning agents 
and remember to always include any warnings of cleaning 
chemicals.

Many cleaning chemicals are harmful to the eyes and skin 
which means protective clothing must be worn such as gloves, 
these precautions need to be included in the your cleaning 
schedule.

As you can see from the example the cleaning schedule must 
identify:

What is to be cleaned.

When it is to be cleaned, this means also how often.

Who will clean it, this is important for planning for days off and 
holidays.

Cleaning Schedule

http://oer.hospitalitylearning.net/content/tutorial/c09bb254-df65-465a-b612-bb72e0d1f68f


What cleaning materials and equipment should be used.

Any Health and Safety concerns, especially hazardous cleaning 
chemicals.

How it will be cleaned, the process hot water etc.

Comments this is important, as the person cleaning may have 
found that the equipment needs servicing.

The cleaning was checked, this also indicates that any 
comments have been noted.

Finally, these records must be kept as they are important for 
planning, performing a hazard analysis, and as always to show 
due diligence.

You may question why are cleaning records important for a 
hazard analysis, here are just a few:

*Using an area for the preparation of cooked or ready to eat 
foods after it has been used for raw foods.

*A working area that has been used for known allergens such 
as nuts or fish.

*All receiving areas are thoroughly clean before deliveries.

These are just a few examples of how and when the cleaning 
happened, showing why the cleaning schedule becomes an 
important part of your hazard analysis.



For a kitchen to be clean it must be properly cleaned and sani-
tised, following the instructions of the cleaning agents

1. Always clean as you work.

2. Make sure that your work area is cleaned and disinfected af-
ter each task and that all waste is cleared.

3. The work place must be as safe as possible and uncluttered.

4. Try to leave tasks such as the preparation of raw meat/chick-
en until last. For it is vital that the entire work place (including 
all surfaces) is thoroughly cleaned and disinfected immediately 
after preparing/handling raw meats.

5. Never leave your work place cluttered as this easily leads to 
cross-contamination and is a hazard in the kitchen.

Key Points - Revision

http://oer.hospitalitylearning.net/content/tutorial/9c18fc7d-7c92-4473-9efd-425c76608912


Detergents remove the environment for bacteria to live, by dis-
solving grease and dirt, and by destroying the film, the slime 
produced by bacteria.

Detergents do not kill bacteria.

Sanitisers kill bacteria and some cleaning products will com-
bine both sanitisers and detergents to make cleaning simpler 
and quicker.

Always follow the manufacturer’s instructions.

To help the cleaning process you can use heat such as hot 
water which is called thermal energy.

Also you may choose to rub hard this is kinetic energy.

Revisit the 6 point cleaning plan, this may be changed 
depending on the instructions from your manufacturers of 
cleaning products.

Many companies have a contract with a major company who 
should provide training and complete information on all 
products and their uses.

Never store chemicals in the same area as food, ideally these 
chemicals should be kept in a locked closet.

Always wear recommended safety equipment.

Key Points and Revision 2



1. At the end of each shift the entire kitchen must be 
cleaned.

2. This includes all work surfaces, walls (where food debris 
and grease may have collected), floors and equipment.

3. These areas must be cleaned according to the six point 
cleaning plan.

4. Always ensure that cleaning agents, detergents and 
disinfectants cannot contaminate food.

5. These products should only be used when all food 
is stored. This especially applies to chemical sprays for 
de-greasing, where the appropriate safety precautions 
must be taken as stipulated by the manufacture/supplier.

6. It is essential that manufacturer/supplier information 
on usage, storage safety precautions and hazards must be 
clearly displayed in the form of Material Safety Data Sheets.

Daily Routine

http://oer.hospitalitylearning.net/content/tutorial/e657f56c-43e4-41a3-a4d7-6564477be384


7. All cleaning materials must be stored away from food 
and food storage areas, including dry goods.

8. Cleaning checks should be made by a competent 
person to ensure that cleaning standards are maintained 
and records are kept, again to ensure due diligence.

9. Records of cleaning and inspection should be constantly 
maintained. The results of monitoring with swabs and 
other mechanisms to measure bacterial levels must also 
be documented and recorded.

10. Companies which supply cleaning products and 
materials will include instructions, recommendations and 
Material Safety Data Sheets. These recommendations and 
procedures should be followed at all times.

Daily Routine

If you wish to take the Cleaning Quiz visit the link below after 
you have signed into our learning website

http://oer.hospitalitylearning.net/content/Cleaning-Quiz
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By the end of this topic you will have learnt:

1. What is a food allergy.

2. What is a food intolerance and the difference between an 
allergy and an intolerance.

3. What products are common allergens and intolerants.

4. How to avoid contamination.

5. How to provide the best information for your 
customers.

6. The importance of everyone working together.

Learning Outcomes

http://oer.hospitalitylearning.net/content/tutorial/3e75d5e7-be00-4454-82d3-0e32ecb10f70


Food Allergies are dangerous

Some people can have such a serious reaction to some 
foods (known as allergens) that they can die in a matter 
of minutes. For these people it only takes the smallest 
amount of the allergen, for example its only takes one 
forty four thousandth of a peanut to cause such a lethal 
reaction.

Therefore it is very difficult if not impossible to prevent 
such a minute amount of contamination.

You will learn that with good practice and good 
information to your customer you can reduce the risk. 
Also all people with such a severe reaction will always 
carry an Epipen.

The Epipen is a rapid injector of adrenaline that will 
prevent the anaphylactic shock from becoming fatal.

Food Allergies

http://oer.hospitalitylearning.net/content/tutorial/56abb58c-7dce-4189-828d-797316831a09


Food Allergies 2

An anaphylactic shock is where a person’s blood pressure 
drops very low. They will experience swelling around the 
throat and face with redness, difficulty to breathe, combined 
with a feeling of doom.

If adrenaline is not administered usually with an Epipen the 
person will die.

This type of reaction to food involves the immune system, 
this system which usually protects the body from foreign 
bodies is now reacting against itself.

This reaction is very severe and will be fatal if adrenaline is 
not administered.

Sadly food allergies are increasing especially among the 
young. Therefore, all restaurants and school meal providers 
must adopt a responsible approach to good practice for han-
dling allergens and customer information.



Everyone hears more about allergies and intolerances, this is 
much due to better and earlier diagnosis, which has made us 
all aware that allergens and intolerants must be considered as 
hazards.

It is true that children are more affected by these medical 
problems, but an allergy can spring on anyone at any age.

The hospitality industry is facing new legislation EU No 1169 
2011 that came into effect in December 2014.

This requires all catering establishments to identify all the 
common allergens in their kitchen and recipes, so that they 
can give accurate information to their customers.

Europe has designated 14 common allergens that must be 
specially noted.

You will learn what is an allergy and how dangerous a 
reaction can be, yes it can kill and very quickly, within 20 
minutes.

It is very important to realise that you cannot cook out an 
allergen, allergens and intolerants survive all cooking 
temperatures.

Allergies and Intolerances

http://oer.hospitalitylearning.net/content/tutorial/63209c86-f86b-4e6c-8404-f40739ca3525


Allergies and Intolerances 2

The only away to avoid a customer from having a reaction is 
to make sure that an allergen or intolerant is never served.

Therefore, through planning to absolutely avoidance of any 
chance of contamination, so that you remove the risk of an 
allergic reaction from your customer.

The simplest starting point is to consider allergens as one of 
the four hazards.

Microbiological

Physical

Chemical

Allergens and intolerants



An allergen is the substance, in this case the food, 
which causes an adverse immune reaction, that may 
end in death.

What are the most common allergens?

Peanuts are now one of the fastest growing allergens 
that have caused several deaths.

Peanut allergy is increasing in both Britain and 
America, however it is other allergens that are causing 
problems in Europe. Here we shall focus on Britain.

What are allergens?

http://oer.hospitalitylearning.net/content/tutorial/b9866215-7cd4-4f9e-9b70-a0f87deca29d


The list of allergens includes:

Peanuts

Tree nuts - brazil, almond, cashew etc.

Sesame seeds

Fish

Crustaceans more commonly known as shellfish

Molluscs - mussels

Eggs

Milk and dairy products

Celery

Gluten, the protein found in wheat and so contained in most breads

Sulphides, used in the processing of food products to prevent the 
growth of moulds

Soya, which can be contained is many different types of processed 
foods

Mustard

Lupin - this is used as a flour

From this list you can easily see that most of these are easily found 
in any kitchen

Plus there are allergens as ingredients in many purchased items 
such as fish in Worcestershire Sauce, these will call hidden allergens.

What are allergens?



An intolerance is different from an allergy, because it 
does not involve the immune system.

Usually it is the lack of an enzyme, a substance to break-
down and digest food properly.

A typical example of this is lactose intolerance.

As the child passes the age of four and a half and has 
stopped feeding with milk, the enzyme for milk digestion 
is switched off as it is no longer needed.

This switched off enzyme, lactase is used for the 
digestion of milk.

When it is not present gasses and so cramps build up and 
gives an unpleasant ill feeling.

This is an example of an intolerance, others make people 
sick, but it will certainly spoil anyone’s eating experience.

This is naturally bad for both the restaurant and the 
customers.

What is a food intolerance?

http://oer.hospitalitylearning.net/content/tutorial/92fa3f9f-5d6d-4c94-84a1-4047b3586099


What is a food intolerance?

Many food intolerances are allergens as people are allergic to 
milk and eggs, very common items in every kitchen.

Coeliac disease, where people react badly to gluten, which is 
a protein found in wheat flour, found in bread and pastries, 
spaghetti.

For those with coeliac disease, bread and pastries have to be 
made with an alternative from wheat flour, namely gluten 
free flour.

This now should start you thinking of how many products 
contain gluten, and what recipes could be adapted with the 
use of gluten free flour.

As with allergens it is essential for you to know what is in 
each dish, which means that you must know all the 
ingredients you have used.



For each task separate clean utensils must always be used, 
this is good practice and helps reduce the chance of 
contaminating dishes with allergens.

As always wash your hands, and don’t eat in the kitchen, 
trying to always keep your hands clean and free of allergens.

Consider allergens to have the same dangers as raw meat, 
therefore:

Always wash your hands after touching allergens.

Always use separate utensils.

Always clean the working top as soon as you have finished.

Always store allergens separately from other foods.

Remember this will reduce the risk and help you give the 
customer the best information possible.

As you can see from the list of allergens there are probably 
several in your kitchen, so what will you tell your customer?

It is very important to know which dishes and those which 
don’t, have allergens and specifically which allergens. This 
is achieved by good kitchen practice, so you will be able to 
properly inform your customer.

Food Preparation

http://oer.hospitalitylearning.net/content/tutorial/7b56affa-93b1-4d5b-b6f6-2310dd92d787


Food Preparation 2

But remember to also inform your customer of which allergens 
are used in the same kitchen for different dishes.

The new legislation requires that a list of all 14 common 
allergens is kept.

Therefore from the list you have for the stores, you need to 
record the allergens as you prepare recipes, so that you can 
inform your guest of the allergen content of each dish.

This is so your customer is fully informed and can make their 
own judgement.

For like you the customer will know that there is a chance of 
contamination, but only the customer knows their own risk to 
particular allergens.

At all times you must require your suppliers to provide you 
with accurate information of all ingredients and to notify you 
as soon as any changes happen.

You must carefully read all labels!

With this information you are equipped to inform your 
customers of exactly what they are eating.

In summary it is only through good kitchen practice and avoid-
ing contamination that will provide you with the best 
information which you then pass to your customers.



Two short stories
The first happened in October 2004

A group of students were going out for meal one of whom, 
a girl had a peanut allergy. One of the group asked her if 
she was carrying her Epipen, the answer was no. It was left 
in her flat.

The student who asked the question insisted that she 
returned home to fetch her Epipen otherwise they were 
not going to eat out. She went home collected her pen and 
they all went to a restaurant.

They were a boisterous group in the restaurant and asked 
the waiting staff that the girl’s dish did not have any 
peanuts due to her allergy.

Soon after the meal was served she rushed to the toilet 
and injected herself with the Epipen. At this time all she 
knew was that she was starting an anaphylactic reaction!

Returning to table and examining her food she found to 
her horror that a peanut had been placed in the centre of 
her plate.

This was done as a joke by the waiting staff as they did not 
believe that attention to peanuts was so important.

Food Preparation 3
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The girl would have died if had not been for her friend 
insisting that she returned to collect her life-saving Epipen.

This event shows the importance of carrying the Epipen by 
your customers and that all restaurant staff must take their 
customers seriously and never play life-threatening jokes.

The second story happened just a few days before writing 
this, in February 2005.

After shopping in a French supermarket my family went to 
the adjacent restaurant for a drink, my 6 year old daughter 
who is allergic to peanuts was served a bottle of mineral 
water by a young waiter, perhaps just eighteen years old.

My wife commented as she observed the waiter behind the 
bar “He’s eating peanuts”.

Certainly he was eating some small items of food in the 
typical manner of eating peanuts, I looked but could not see 
what he was eating

My daughter who is rightfully careful refusing to drink the 
water.

If the waiter had eaten peanuts and served someone with a 
peanut allergy, the risk of a potentially lethal anaphylactic 
reaction is very high.

Yes, for all those with a serious allergy, never go out without a 
life saving Epipen!



Key Points Revision

1. Ensure that all staff are informed of the hazards of allergens 
and intolerants.

2. Keep a complete and up to date record of all allergens in 
your kitchen, both in the stores and in each dish.

3. Ensure that all staff, especially waiting staff are considerate 
of customers requesting information for special diets.

4. Make sure that all communication between staff and 
customers is accurate, take written notes if necessary.

5. Only use reputable suppliers who provide complete 
information for all of their products.

6. Before purchasing any product, go through a selection pro-
cess and make sure that you have a full list of all ingredients, 
further information can be obtained from the manufacturer 
and remember that the Internet is a valuable source of 
information.

7. Always use good practice in the kitchen to avoid 
contamination.

8. Make sure you use separate clean utensils for different 
dishes.

9. Remember not to eat while you are working and never eat 
especially peanuts.
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Always order your food from suppliers that can provide you 
with complete information, including all allergens.

Keep a record of all allergens in your kitchen.

Prepare a list of allergens in each recipe and consider how you 
may use alternative ingredients.

Always take allergies and intolerances seriously.

Listen to your customer carefully and take notes.

Always think of the possible chance of contamination of the 
food that you are preparing.

Remember never take risks, you must always be 
absolutely certain that the dish is free from the specific 
allergen that the customer must avoid.

Do check that you are conforming with the law and 
consider taking further courses to learn more about 
allergies and intolerances.

For more information you will find the useful course 
Allergens and Intolerants on our website.

Daily Routine
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If you wish to take the Hazard Quiz visit the link below after 
you have signed into our learning website

http://oer.hospitalitylearning.net/content/Allergies-Quiz
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By the end of this section you will have learnt:

1. What is HACCP and how it provides safe food.

2. How to perform a risk analysis.

3. How to form a HACCP team and how to form a HACCP 
plan.

4. How to apply the 7 principles of HACCP in your work.

You will finally be introduced to a FSMS - Food Safety 
Management System. This is a practical approach to 
managing food safety based on HACCP with record keep-
ing. 

Learning Outcomes



Quality systems are needed in the food service industry to 
protect the safety of food and drink service, as well as to 
maintain quality with customer satisfaction.

You can think of HACCP as a quality system that focuses on 
food safety.

HACCP is a process to identify how the chance of contami-
nation with a foreign matter, toxic substance or pathogenic 
microorganism such as bacteria or viruses can be 
minimised or eliminated.

The HACCP process leads to the use of routine preventative 
measures designed to keep food and drink service safe.

The principle of HACCP is recommended by the EC directive 
of June 14, 1993, on the hygiene of foodstuffs. This directive 
has been implemented by national legislation of the Euro-
pean countries. The most recognised and accepted docu-
ment of the HACCP concept has been provided by the FOA/
WHO Codex Alimentarius Commission, Alinorm 97/13A, 
Codex Guidelines for the Application of Hazard Analysis and 
Critical Control Point System, June 1997.

Food Allergies
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Food Allergies 2

From the 1st January 2006, UK legislation requires that all 
food businesses, including caterers, apply food safety 
procedures based on the principles of  Hazard Analysis and 
Critical Control Point (HACCP) to their business.

Allergens should always be part of your hazard analysis and 
included in the HACCP plan and from December 2014 you 
must know exactly which allergens are contained in which 
dish.

This means that HACCP becomes part of the daily work 
routine for all members of your team, and is required by 
legislation. At the end of this section you will be introduced to 
an FSMS which will bring all the principles of HACCP together 
in to a practical tool for everyday use in a typical kitchen. 

You will probably be very glad to find that you can comply 
with the law and provide safe food for your customers by 
using HACCP through an easy to understand Food Safety 
Management System.



The 7 HACCP Principles

The following seven points are the fundamental processes in 
applying HACCP to food 
preparation. This may seem complex to apply in a typical 
kitchen where many preparation procedures are happening 
at the same time in the same room. 

What is important to understand is to always think of these 
principles as steps, especially identifying all hazards and the 
critical control points, which if these not correct the food 
must not be served to the customer.

HACCP is easier to apply in a specially designed food 
manufacturing process, yet these principles can be thought 
through and applied to each dish you prepare. Thinking 
along the lines of HACCP will help you see where there are 
possible hazards and identify the processes applied to pre-
vent any harm reaching your customers. 

As you have learnt we cannot detect food poisoning 
pathogens, so we must handle and prepare the food in a way 
that prevents these pathogens from causing disease. While 
you will follow a set of procedures such as managing use by 
dates, storage temperatures, avoidance of contamination 
and cooking temperatures others need to know this infor-
mation as well. This is why we must record the daily process-
es. This information will also help you plan and adjust your 
preparation processes when necessary. Fortunately today’s 
technology provides us with many helpful tools to help us 
maintain records and to share the information with others.

HACCP Principles
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HACCP Principles

The 7 HACCP Principles

1. Identify all the hazards (physical/chemical and 
     microbiological)

List the preventive measures for each hazard). A food safety 
hazard is anything that affects the safety and quality of food 
and could endanger the health of a consumer. They can 
originate in the ingredients, the production process, or the 
final product itself.

2. Identify the critical control points (CCP).

There will be various points in the process where hazards 
exist, but not all of them can or need to be controlled. e.g. 
food may contain bacteria when delivered, but as long as the 
food is heated thoroughly and sufficiently to kill all bacteria 
later on in the process, controlling the microbiological hazard 
on delivery is not critical, but carrying out the heating step 
correctly is vital. Those points in the process, which could, if 
left uncontrolled, lead to a food safety risk, are called critical 
control points.



HACCP Principles

The 7 HACCP Principles (continued)

3. Determine the critical limits of CCP.

Once the critical control points have been identified, then 
control actions are written so that corrective actions can be 
rapidly executed if a hazardous situation occurs. Precise and 
clear measures and targets should be defined and docu-
mented, for every critical point. e.g. the minimum time and 
temperature for cooking the food in order to kill all bacteria. 
The actions taken will obviously depend on the situation.

4. Establish the monitoring methods for each CCP.

The control measures are then monitored at an interval that 
ensures daily control of critical processes. Monitoring in food 
service relies on various temperature measurements. Daily 
audits to ensure equipment is set-up and functioning 
correctly, hygiene was completed satisfactorily, and that 
food safety policies have been followed, e.g. proper food 
storage and labelling, are also examples of how critical 
control points are monitored. The frequency of monitoring 
depends on the level of risk. It is recommended that the 
monitoring results are always recorded.



HACCP Principles

5. Establish the corrective actions for each CCP.

For all critical control points, pre-planned corrective measures 
should be defined if the control criteria are not met. Action 
should be taken to correct the situation. E.g. if the food was 
not cooked well enough it should be cooked again, or thrown 
out. The procedures to regularly measure the control points as 
well as the responsible person for each task need to be 
defined.

6. Establish a registration and documentation system.

Keeping records of all monitoring results and procedures is 
helpful to ensure and to show that you have taken all 
reasonable precautions to minimise risks. Good 
documentation endorses the quality of your work.

7. Describe the routines for verification of the HACCAP and 
the CCP systems.

Things can change and a food safety system needs to be kept 
up-to-date. Audits, microbial testing, review of documents, 
evaluating employee training are all methods that can be used 
to verify that the HACCP system is working and is comprehen-
sive. You should regularly review whether your procedures are 
still being followed, are working properly, and are stringent 
enough to ensure safety.



Following is the list of steps to establish a HACCP plan. On 
the following pages each of these will be explained in more 
detail. Don’t be put off by the wording at first glance the 
terms will be explained in everyday language.
When you become a mana  ger you will probably have to 
setup a Food Safety Management System that is based on 
HACCP, and therefore will have to go through these steps.

One of the most important processes is discussion between 
colleagues, it is always essential to discuss the processes 
with the team members who perform the tasks.

          To download a PDF of the Food Safety Management System HACCP Plan click here

This gives a more practical view of the steps, yet includes all 
the points:

The steps of setting up a HACCP Plan.

1. Compose a HACCP team.

2. Define the scope of study.

3. Define the hazards.

4. Describe the product composition.

5. Describe the target consumer and the use of the product.

HACCP plan setup
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HACCP plan setup

6. Design process flowcharts.

7. Verify the process flowcharts.

8. Identify all hazards (physical/chemical/microbiological).

9. List the preventive measures for each hazard.

10. Identify the critical control points (CCP).

11. Determine the critical limits.

12. Establish the monitoring methods for each CCP.

13. Establish the corrective action routines.

14. Training of operators in food hygiene and HACCP.

15. Describe the routines of verification.

16. Establish a registration and documentation system.

17. Describe the routines of verifying the HACCP system.



HACCP Team and Scope

Step 1 Compose a HACCP team

The team should be multi-disciplinary and comprise the 
following:

Process technology - storage and preparation methods.

Product - ingredients, intended use.

Product development - menu and recipe planning.

Labelling instructions - use by date 

Technical service/maintenance - equipment planning 
including its reliability and consistency of performance

Quality control - quality of the finished dish.

Microbiology - an understanding of pathogen contami-
nation, their control and elimination.
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HACCP Team and Scope

The team has to be composed by individuals of the correct 
level, that is those in close contact with the production. The 
team will promote a more rapid collection of knowledge and 
decision-making, and ensure that commitment will be 
provided by all parties involved. 

In a small business the team maybe lead by a single person 
and notes need to kept of all discussions and plans. Ideally,
the team should be trained in HACCP methodology with a 
course such as this so that they understand the tasks and 
goals.

This sounds complex again and is how a HACCP plan is 
developed for a large company. What is needed is a working 
team so that the preparation process can be discussed and 
above all that the plan is feasible and practical to operate. 



HACCP Team and Scope

You will see from the beginning HACCP involves everyone, 
service and maintenance is important as equipment must 
be working correctly, the team members preparing the 
food, the quality and standard of the presented dish. 

You maybe concerned about microbiology, a specialist is 
frequently hired in larger companies, yet with these 
training programmes and how to setup a Food Safety 
Management System smaller business should have all the 
knowledge and systems needed.

Step 2 How to define the scope of the study.

Determine which products and processing activities will be 
covered by the HACCP plan. Avoid taking more than one 
for the first study. It is simpler to start with a selection of 
dishes and gradually work through the menu. 

You will find given time that this process becomes simpler, 
and that a number of tasks are repeated. It is important not 
to start too big and to allow time, especially for discussion.



A food safety hazard is anything that affects the safety and quali-
ty of food and could endanger the health of a consumer. 
A hazard can originate in the ingredients, the production pro-
cess or the final product itself.

Every business and different foods will have different hazards 
depending upon the foods produced and prepared.

        You may use a Flow Chart for each dish to list the hazards click here for a PDF

HACCP plan setup
Step 3 Identify and define the Hazards
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Product Composition

Step 4 Describe the product composition.

This will include:

Composition
Does the product contain allergens, identify all hidden aller-
gens that maybe part of the product’s composition such as 
in the case of Worcestershire Sauce that contains fish - 
anchovy essence.

Process and preparation conditions.
How the food is handled prepared and what equipment is 
used.

Packaging.
Packaging can be become contaminated and may also trans-
port pests therefore it is important for many products to be 
re-packaged before storage either in the dry or refrigerated 
stores.

Physical /chemical / microbiological characteristics of raw 
material and finished products. Identify all possible hazards 
these maybe because the product is raw meat and so it is 
possibly contaminated with food poisoning pathogens and 
therefore needs to be handled so as to not contaminate oth-
er foods and to be cooked sufficiently to kill the pathogens. 
Some hazards maybe as simple as pips or bones which a 
close examination can check.
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Storage conditions.
It is important to store all products at their correct 
temperature the ideal storage temperature will depend on 
the product and its use by date must be observed, especially 
when cook chill dishes are being prepared and stored. 

Shelf-life
All food products need to be dated to indicate their use by 
dates clearly to all team members.

Distribution
How the product will be transported to avoid any risk of 
contamination.

Common complaints.
Consider any complaints - these maybe from either the 
customer concerning issues of quality or from a team mem-
ber expressing difficulty with a particular product.

Ideally this information will lead to a flow chart for each 
recipe dish.

Product Composition



Step 5 Identify target consumer and the product’s use.

How will the product be prepared/eaten/used normally?
What are the risks and hazards at each stage including 
other foods that could be contaminated

Who are the target consumers?
If the customers are elderly, young or in a care home then 
all risks must be removed to ensure that food is always safe.

What kinds of abuse can be performed?
Think of what could happen to the food during its storage, 
production, transportation and service.

The consumer and product
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Step 6 Design the process flowcharts.

The flowcharts shall describe the process and the raw 
material handling.

A detailed flowchart shall be designed for all the details in 
each process step and other important parameters, such as 
temperatures in the environment and product, and process 
flow times.

Step 7 Verify the process flowchart.

Inspect all the steps on site during production. Investigate all 
the different aspects of production deviations.

Try to cover the starting up and closing down conditions and 
also the cleaning regimes.

If possible, use video documentation, this can be very useful 
to illustrate practical procedures
          This is the same Flow Chart as before for each dish click here for a PDF

The consumer and product
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Hazard prevention

Step 8 List hazards

List all the hazards for each step in the process, avoid hy-
pothetical hazards.

There are four main groups of (contamination) hazards 
that may arise in connection with food:

*Micro-biological hazards micro organisms that can 
cause food poisoning.

*Chemical hazards chemicals such as cleaning materials 
and pest baits.

*Physical hazards foreign matter such as glass, metal, 
plastic etc.

*Allergens and intolerants.

Hazardous situations will mostly occur where:

1. Food can become contaminated by bacteria, chemicals 
or foreign matter

2. Bacteria can grow (e.g. if food is kept too long under 
wrong conditions)

3. Bacteria survive a process which should normally 
remove or kill them (e.g. cooking at too low temperature, 
or inadequate cleaning and disinfection)

          Download a HAZARD checklist PDF

http://oer.hospitalitylearning.net/sites/default/files/FSMS-points-plan-all.pdf
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Step 9 List the preventive measures for each hazard

Remember that the preventive measures are aimed against 
the development of hazards. This is the normal system used 
for control.

Avoid final control thinking! Plan each step with safety.

Managing CCPs

Critical Control Point Definition.

The term HACCP means Hazard Analysis and Critical Control 
Point. The Critical Control Point is a stage in preparation where a 
hazard is either eliminated or reduced to a safe level. An 
example of this is when food is cooked to a high enough 
temperature to kill harmful bacteria, and therefore the food can 
be considered safe to eat. This means for example that raw meat 
will go through a Critical Control Point when it is cooked to a high 
temperature (as 75c for prepared meats such as sausages), there-
by making the meat safe. The temperature must be checked to 
ensure that the Critical Control Point has been achieved.

For items that will not be processed further, such as already 
cooked cream cakes and salad (ready-to-eat foods), these have 
passed their Critical Control Points and must be kept separated 
from raw meats and other foods that have not passed their 
Critical Control Points.
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Step 10 Identify the critical control points (CCP).

Use a decision tree or just think carefully to identify the stage 
in the preparation process that is the CCP.  Make sure that it 
can be checked and identify what remedial action must be 
taken if the CCP check has not been met. It maybe as simple as 
further cooking or as serious enough to discard the food. 

Step 11 Determine the critical limits.

Determine the critical limits with possible tolerances of each 
CCP. This maybe a range of temperature, it is important to 
know what you are cooking and at what temperature hazards 
are eliminated. This may change when you change your menu 
and your purchased products.

Managing CCPs



Corrective Action and Training

Step 12 Establish the monitoring methods for each CCP

Determine the types of methods to monitor the 
development of hazardous conditions in the process, and 
how these maybe recorded. It can be as simple as recording 
a temperature with probe.

The frequency of monitoring will vary because equipment 
such as ovens can be programmed to perform consistently. 
Which then only requires monitoring the performance of the 
oven periodically and ensuring the food product is 
consistent in size to reach the same temperature in the same 
time.

Team members will need to know how to monitor and re-
cord the CCPs 

Step 13 Corrective Action
When something goes wrong it is important to know how to 
put it right. This will include who shall do it, and what they 
should do. Also importantly, these actions must be recorded 
not only for “due diligence” but also as a planning record for 
if something goes wrong frequently perhaps certain 
changes or improvements need to be made.
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Step 14 Training of operators in food hygiene and HACCP.

Training is vital not only  for the implementation of the HAC-
CP but for the restaurant in general. Every team member must 
know what is expected of them and how to best perform their 
job. 

Everyone of us must learn and be shown what to do.
Importantly, training takes time but without it employees can 
easily make dangerous mistakes so putting peoples life at risk.

Step 15 Describe verification routines.

Verification routines must be established, regularly checking 
the CCP monitoring system and all the preventive measures.

This can be done by internal audits, and checking critical lim-
its. The checks will include the performance and the accuracy 
of temperature monitoring systems. You can judge how often 
such checks are performed depending on the reliability of the 
equipment. Refrigeration temperatures should be constantly 
checked as it is easy to leave doors open and better still to use 
an automatic monitoring system.

In large organisations the HACCP plan should also verified by 
an external party.

Routine Verification and Documentation
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Step 16 Establish a registration and documentation system.

All changes found during the CCP monitoring need to be 
recorded as well any corrective action taken.

Ideally a full audit should be taken periodically that verifies all 
systems are working correctly.

Step 17 Describe the routines of verifying the HACCP system

These will ensure that the plan and system will function af-
ter any changes. The timing of audits and evaluation meeting 
should be planned as well as when changes are made to the 
menu and recipes.

Maintaining documentation is not only important for “due dili-
gence” but for your records and importantly for training. This is 
because your operation will run more efficiently and safer with 
a well trained crew.

FSMS- Food Safety Management System.
This is a system that will provide the regular checking systems 
and recording methods for all your information as well helping 
with planning.

See the full Food Safety Management Set Up by clicking on the 
image
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FSMS

FSMS Food Safety Management System - Introduction.

To turn HACCP into a practical everyday system that is easy 
for all employees to understand and apply, a number of Food 
Safety Management Systems have been designed. All these 
should be based on HACCP following all the principles you 
have just learnt. 

The system will have a number of forms, tables so that a com-
plete plan for the preparation of each dish is made, the pro-
cess for receiving and storing of foods as well cleaning 
schedules and a number of other forms. Working through 
these systems correctly and performing timely audits you will 
be checking that your food is always being served safely.

An FSMS will become a working friend to help you and your 
fellow team members work 
together serving safe food and importantly easily maintaining 
a full record for due diligence.

If you wish to take the HACCP Quiz visit the link below after you 
have signed into our learning website

http://oer.hospitalitylearning.net/content/HACCP-Quiz
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