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INTRODUCTION 

The catering and manufacturing industry has changed out of all recognition in recent 
times, with the advent of increased shelf life of foods, the intra-continental transport of 
pre-prepared foods over long distances, and the introduction of cooked chill products and 
ready-to-eat foods. All these advances bring problems with regard to food control and 
monitoring of food products. Accordingly, Irish legislation has had to address these issues 
and keep pace with the changing nature of the food and catering industry. 

These changes have all brought with them headaches for food proprietors, increased risk 
of food hazards, adverse publicity, and increased litigation costs, and resultant loss of 
consumer confidence in the food and catering industry generally. 

Up till now the cornerstone of Irish legislation has been the Food Hygiene Regulations 
1950-1989 which addresses the issues of structural hygiene and the general cleanliness of 
the equipment and the premises. Food control, including the registration and inspection of 
food premises is expanding due to the increased development of Dublin and other areas as 
major tourist attractions. Changes in lifestyle/work has increased demand for fast food 
and new catering establishments. 

The new European Communities (Hygiene of Foodstuffs) Regulations 1998 and European 
Communities (Official Control of Foodstuffs) Regulations 1998 have now been 
incorporated into Irish Law. Although addressing the same structural issues as the Food 
Hygiene Regulations, these Regulations shift the emphasis from structure to the 
introduction of a Food Safety System into each food business. 

Article 15 of E.C. (Hygiene of Foodstuffs) Regulations states "The proprietor shall 
ensure that any step in the activities of his food business which is critical to food safety is 
identified and ensure that adequate precautions are identified, implemented, maintained 
and reviewed on the basis of the principles used to develop the system of H.A.C.C.R 
(Hazard Analysis Critical Control Points)". 

Another very significant requirement that has been introduced concerns staff training 
Article 27 of E.C. (Hygiene of Foodstuffs) Regulations states "The proprietor of the 
food business shall ensure that food handlers are supervised and instructed in food 
hygiene matters commensurate with their work activity". We believe that there will be an 
increased demand for hygiene training following the introduction of this requirement to 
ensure that all staff receive instruction/supervision or training in food hygiene matters 
appropriate to their work. 

The Eastern Health Board, in anticipation of this stringent and onerous change in food 
control have prepared this information pack on H.A.C.C.R, which highlights the history 
of H.A.C.C.R, determination of critical control points and the main building blocks 
necessary to implement a food safety programme. 



The implementation of a food safety programme is the responsibility of the proprietor. 
Although the Eastern Health Board will assist and advise proprietors, after an interim 
introductory period it will be necessary to have a system in place. It will be the function 
of the Eastern Health Board to assess systems in place, and in order to do so, we strongly 
recommend that written records be kept by food proprietors. 

This pack expands on the information given in the information talk, and is meant as a 
reference guide for proprietors. If any issue has not been addressed, please consult the 
Environmental Health Officer in your area and the appropriate Irish Standard guide for 
your type of business. 

The pack is colour coded. Each separate talk is printed on different coloured paper to 
facilitate ease of reference. The areas covered are: 

>• Introduction to H.A.C.C.P. 
>- Temperature Control 
> Cross Contamination 
>* Cleaning Schedules 
>• Personal Hyg iene 
>• Pest Control 
>• Pennington Report-£.co/i.0157:H7 

At the back of the booklet are sample charts, which you may use to record your 
monitoring programme and results achieved. You may wish to use your own types of 
charts, which is acceptable once all the required data is recorded. The important factor is 
that results must be recorded to show that you have a H.A.C.C.P. food safety system in 
place. These records should be filed safely and readily available for inspection when 
required by the Environmental Health Officer. 

Finally there is a "Glossary of Terms" at the back of the booklet to help understanding of 
the technical terms. 





HAZARD ANALYSIS CRITICAL CONTROL POINTS 
H.A.C.C.P. 

H.A.C.C.P. is a preventative system of food control and is a systematic approach to the 
identification, assessment and control of hazards. 

The NASA Connection 

The beginnings of the H.A.C.C.P. system occurred in 1959 when the Pillsbury Company 
was asked to participate in the space programmes effort to produce food that could be 
used by astronauts. The brief was to come as close as possible to 100% assurance that the 
food products being produced for space use, would not be contaminated with disease-
causing bacteria or viruses or with toxins, chemicals or physical hazards which could 
cause an illness or injury that might result in a catastrophic mission. 

Reliance on Food Sampling 

Up to this time quality control relied on sampling to the extent that by the time the 
sampling on a batch was completed, there was only a small portion of the foodstuffs 
remaining for use in the space flight. It was decided to try a preventative approach that 
would exercise control over the raw materials, the process, the environment, personnel, 
storage and distribution, beginning as early in the system as possible. It was believed that 
if this type of control was carried out and appropriate records kept, then the food 
produced would be safe, with a high degree of assurance and that testing on the final 
packaged food would be unnecessary except for monitoring purposes. 

Traceability Throughout the Food Production System 

The NASA rules required Pillsbury to keep records that allowed traceability of the raw 
materials, the plant where the food was produced, the names of the people involved in the 
production and any other information that might contribute to the history of the food. In 
other words a method for tracing problems back to source. For instances, in the 
development of the H.A.C.C.P. systems, the longitude and latitude of where the salmon 
used in the salmon loaf were caught were known, as well as the name of the ship. 

Hazards 

Hazards can be defined as anything that could cause harm to the consumer and can be 
grouped into three categories: 

(a) Microbiological contamination 
(b) Chemical contamination 
(c) Physical contamination 



Microbiological contamination includes contamination of food by bacteria, viruses, yeasts 
and moulds resulting in the multiplication of food poisoning or spoilage organisms. This 
causes illness amongst consumers. A typical example is the contamination of cooked ham 
with the bacterium Staphylococcus aureus from the hands of a food worker. Given 
temperature and time this bacterium can produce a toxin while growing on the cooked 
meat. Subsequent consumption of the toxin-contaminated meat will result in food 
poisoning. 

Chemical contamination of foodstuffs can occur by cleaning chemical residues, oil from 
machinery and pesticide residues. One example is chemical contamination of milk as a 
result of failure to completely rinse chemical cleaning agents from the pipe work in the 
production lines. 

Physical contamination includes damage to packaging materials, the perforation of 
vacuum packs and the contamination of food by foreign materials including dust, soil, 
leaf debris, insects, rodent droppings, hair, jewellery and broken glass. The unwelcome 
presence of human hair in foodstuffs is a common complaint to local Health Boards. 
Damage to food packaging can result in the entry of spores and the subsequent 
contamination of the food with mould or bacterium. 

Hazard Analysis 

Hazard analysis is the systematic examination of the steps involved in the production of 
food in a food premises. It commences with the purchase of the raw ingredients and 
continues and encompasses delivery of the raw ingredients, storage, preparation, cooking, 
cooling, re-heating, exposure for sale and service to the ultimate consumer. It is necessary 
to list out the various steps involved in the production of food in a particular production 
operation. These can be summarised and represented on a simple flow chart as follows: 



I 

Each step is examined in detail with a view to identifying food safety hazards that are 
particular to an individual step. By carefully working through each step listed on the flow 
chart, a full account of all possible food hazards associated with a particular production 
process can be established. 

Control Points 

When the hazards associated with each stage in the food production process have been 
identified, it is necessary to assess the risks and consider measures for their control. It is 
likely that each stage will have a control point. A purchasing control point may include 
drawing up a specification list, where the supply firm must prove their competence, or 
requiring the supply firm to have a recognised Quality Assurance scheme in place or have 
a certificate of Good Manufacturing Practices. Some larger food companies insist on 
auditing all their suppliers. Other control points will include time/temperature control or 
relate to the elements of a sound food business later referred to as the "building blocks' 
of food safety. 

Critical Control Points 

A Critical Control Point (CCP) is an operation (practices, procedure, location or process) 
at which control can be exercised over one or more factors to eliminate, prevent or 
minimise a hazard. Any point in the chain of food production, from raw ingredient to 
finished product, where loss of control could result in an unacceptable food safety risk is 
a CCP. Whilst control may be exercised at various degrees throughout the food production 
process, a Control Point becomes a Critical Control Point when there are no further 
opportunities in the food production chain to correct a fault. This is your final chance to 
get it right. 

To determine a CCP first carefully examine each of the production steps assessing the 
severity of the hazards and the likelihood of risks for each step. Review the measures 
available to control the risk. If the hazard is not controlled at this particular step, can it be 
controlled at a later stage? If not, then this is a CCP. 

Purchasing can be a CCP as failure to ensure that food brought into the kitchen is free 
from bacteriological, physical and chemical contamination could result in food poisoning 
or injury to the consumer. Some foodstuffs will be subjected to a cooking process that 
should destroy pathogenic bacteria. Other foodstuffs such as salad materials and 
vegetables will be subjected to thorough washing. However, some foods such as cooked 
meats and pre-prepared desserts will undergo no such processing or cooking but will be 
simply unwrapped, stored, portioned and served. Unless controls are applied at the 
purchasing step there will be no further opportunities to control identified risks. 

Delivery is a CCP for cooked foods as the food is ready to serve. Any bacteria on the food 
at the point of delivery is there to stay and can multiply to dangerous levels if given the 
right temperature and sufficient time. Care must be taken to ensure that raw and cooked 
meats are handled separately during delivery. Packaging must be intact and the delivery 



vehicle must be operating at the correct temperature. Both the delivery vehicle and the 
delivery personnel must be clean and hygienic. The person accepting the delivery must 
observe all these points. This person must also be given authority to reject a delivery if 
the critical limits are not met. 

Storage of cooked food or ready-to-eat food is a CCP as there is no other heat treatment 
to kill bacteria. Vulnerable food must be stored below 5°C to prevent microbial growth 
and multiplication. This is a Critical Control. Removal of the outer packaging to help 
prevent the entry of contamination into the kitchen is simply a control point. If things do 
go wrong here it is possible to correct the fault further down the process line. 

Preparation of ready-to-eat food must be carried out in such a manner as to minimise 
bacterial growth using the correct time and temperature. Any bacterial growth after 
cooking will not be rectified. Good personal hygiene for food workers, separation by 
space or time of raw and cooked foods and protection of the food from contamination by 
pests or animals are all Control Points. Preparation of raw food requiring cooking is not a 
CCP, as this food will later be cooked, thus destroying all pathogenic bacteria. 

Cooking is a CCP. Failure to reach a sufficiently high core temperature for the correct 
amount of time can lead to the survival and subsequent growth of food poisoning bacteria. 
The food is now ready to serve and there is no future opportunity to correct this fault. 
Critical limits can easily be set for cooking, either time spent cooking combined with 
visual or practical checking (i.e. seeing that the juices run clear) and core temperature 
checking with a temperature probe. Failure to reach the pre-determined temperature will 
mean that the product is returned for further cooking time. 

Each step is examined to identify the Control Points and the Critical Control Points. For 
each Point there must be some means of measuring whether or not the food is acceptable. 
This could be a measurement of time or temperature or some other factor. These are the 
critical limits. 

Critical Limits 

In order to verify that the identified hazard has been properly controlled it is necessary to 
have defined control measures with critical limits set out which can be monitored and 
verified. Critical limits can be set for temperature control, 'use-by' or 'best before' dates 
at the time of delivery or the physical condition of foodstuffs or of their packaging 
materials at the point of delivery. Put simply they can be described as the reasons we use 
to buy or refuse to buy foodstuffs. Critical limits not only define the conditions to be 
achieved but should also detail the action to be taken if the food is outside the acceptable 
critical limits. The successful application of the H.A.C.C.P. system of food control 
depends on the systematic monitoring of the critical limits associated with a particular 
CCP. 

Record Keeping is an essential component of a successful H.A.C.C.P. system. It will not 
be practically possible to maintain the H.A.C.C.P. programme without written records. 



For example records should be kept of the food hygiene courses attended by staff. Policies 
on jewellery and staff illness should be circulated and staff members should sign that they 
have received a copy, that they understand and will follow the policies. Temperature 
readings should be recorded regularly and any failings corrected. There are many other 
types of records that may be kept, some sample record sheets are given at the end of this 
document. 

Over time such records can be used to spot recurring problems. A supplier regularly 
failing to satisfy delivery temperature critical limits should be replaced with a more 
reliable firm. As the business grows and develops, the original records on identifying 
Control Points and Critical Control Points will be useful when expanding the H.A.C.C.P. 
system. The Critical Limits and verification methods will become repetitive throughout 
the system but are extremely important when checking that the system is working. 
Corrective action to be taken when monitoring indicates that the food is outside the 
Critical Limits should always be written down and followed. 

Components of the H.A.C.C.P. System 

In summary the components of the H.A.C.C.P. system are as follows: 

>• Identify hazards and assess their severity and risk. 

>• Determine Control Points. 

>• Determine Critical Control Points. 

>- Specify Critical Control Point Limits . 

>- Moni tor Critical Control Points. 

>• Take corrective action whenever monitor ing indicates criteria are not met. 

>* Verify that the system is functioning as planned. 

>- Audit and review regularly. 

>• Date your document so reviews can be traced. 

Production of a Ham Sandwich 

The production of a ham sandwich from the purchase of the raw ingredients to 
consumption by the customer. 

Hazard Analysis 

The production of a ham sandwich at a delicatessen counter in a food premises can be 
reduced to a simplified operation by buying in all the ingredients pre-prepared. The 
number of steps involved may then include the purchase of the pre-cooked ham, the butter 
and bread; arrangement of suitable delivery to the premises; storage at refrigerated 
temperature for the ham and butter and ambient temperature for the bread; assembly and 
sale to the consumer. 



Each step is then carefully examined to identify food safety hazards peculiar to that step. 

STEP 

Purchase 

Delivery 

Storage 

Assembly 

Exposure for sale 

Service 

HAZARD 

Contaminated cooked ham due to cross contamination with raw 
meat or inadequate cooking at the meat production premises. 

Growth and multiplication of bacteria on the cooked meat due to 
the failure to refrigerate the meat during transportation. 

Growth and multiplication of bacteria on the cooked meat due to 
the non use of refrigerators during storage at the delicatessen. 

Transfer of bacteria onto the cooked meat due to cross 
contamination from soil, raw meat or dirty surfaces/utensils and 
bad personal hygiene practices while making the sandwich. 

Growth and multiplication of bacteria as the sandwich is stored 
at the incorrect temperature. 

Contamination of the sandwich due to poor handling techniques 
by food workers while serving the customer. 

Hazards 



Control Points 

Once all the hazards have been identified then control measures to limit the risk of food 
poisoning can be put in place. 

STEP 

Purchase 

Delivery 

Storage 

Assembly 

Exposure 
for sale 

Service 

HAZARD 

Contaminated cooked ham due to 
cross contamination with raw meat 
or inadequate cooking at the meat 
production premises. 

Growth and multiplication of 
bacteria on the cooked meat due 
to the failure to refrigerate the 
meat during transportation. 

Growth and multiplication of 
bacteria on the cooked meat due 
to the non use of refrigerators 
during storage at the delicatessen. 

Transfer of bacteria onto the cooked 
meat due to cross contamination 
from soil, raw meat or dirty 
surfaces/utensils while making the 
sandwich. 
Bad personal hygiene practices. 

Growth and multiplication of 
bacteria as the sandwich is stored 
at the incorrect temperature. 

Contamination of the sandwich due 
to poor handling techniques by food 
workers while serving the customer. 

CONTROL 

Detailed Purchase Specification -
where produce is purchased from 
reputable firms with a quality 
assurance programme. 

Use of a refrigerated vehicle for 
delivery. 
Temperature checks on goods 
being delivered. 
Goods above 5°C shall be 
rejected. 

Chilled storage of high-risk food 
until such time as they are needed. 
Regular monitoring of chill 
temperature. 
An air temperature above 5°C is 
unacceptable. 

Staff training in basic food 
hygiene. 
Adequate provision of utensils, 
space and cleaning 
chemicals/equipment. 

Chilled display for food, regular 
monitoring of chill temperatures, 
a limit of 2 hours on display for 
sale, hygienic food workers and 
practices. 

Hygienic food workers and 
practices. 

Hazards and Controls 



A Control Point is a clearly defined step within the production process of the food where 
there is a check to protect the safety of the food. This check or control can include the 
provision of suitable premises in sound structural condition and free from pests; 
equipment that is clean and in good condition so as to allow it to be kept clean; staff who 
are aware of the value of good food hygiene and will observe the rules of food hygiene 
and personal hygiene; and a temperature control monitoring programme which is properly 
implemented. 

A Control Point could also mean reducing the variety of meals available, to reduce the 
number of ingredients coming into the kitchen and their associated risks. Ingredients 
could be bought in pre-prepared to eliminate the possibility of cross contamination, e.g. 
cooked chicken could be purchased instead of cooking them in the kitchen, or vegetables 
could be bought in washed and cut. Cross contamination can also be controlled within the 
kitchen by time or space. Wherever possible raw food should never be prepared in the 
same area as ready-to-eat food. Where this is impossible then raw food should be 
prepared at a separate time to ready-to-eat food. All surfaces and utensils should be 
thoroughly cleaned and disinfected after use. 

Where refrigerator storage space is required to store food outside the danger zone 
(5-63°C) and none is available, then other controls are necessary. These may include the 
reduction in the number of meals produced in the day or the provision of additional 
refrigerator storage units or indeed an extension or alteration to the premises. 

Critical Control Points 

As previously discussed, a Control Point becomes a Critical Control Point where there is 
no further opportunity in the food processing chain to correct an earlier fault. Where 
cooked meat becomes contaminated with food poisoning bacteria, whether through 
inadequate cooking or cross contamination, there is no future step that will kill the 
bacteria. The meat will not be cooked again nor will it be disinfected. Any bacteria on the 
meat will start to grow given the right temperature and sufficient time. Therefore it is 
important that the supplier can be trusted, remember - "Rubbish In - Rubbish Out". 
Using a reputable supplier is a Critical Control Point. 

The amount of time allowed for a sandwich shelf life could be a Critical Control Point. 
Bacteria need time to grow. Restricting the amount of time a sandwich can spend on 
display or in storage can ensure that bacterial growth can be limited to a 'safe' level. 

Critical Limits 

Monitoring of temperatures within refrigerators can be a Critical Control Point as bacteria 
grow much more slowly outside the "Danger Zone". Set the acceptable temperature range 
for your storage and display refrigerators. This is the critical limit. Ensure that the 
temperature never goes outside that range. Decide what action is appropriate if it does. 



Record Keeping 

Write down the results of such monitoring. Review the record sheets regularly to identify 
recurring problems and take steps to correct these faults. Sample record sheets are 
included at the back of this pack. These charts can be modified to suit your particular 
premises and can be reproduced and copied as required. 

Practical Application of H.A.C.C.P. in a Restaurant 

In order to successfully apply the H.A.C.C.P. system in a restaurant, it is necessary to 
ensure that there is sufficient knowledge of food hygiene. This is to ensure that the 
proprietor/manager charged with the design and implementation of the system has the 
skills to readily identify food safety hazards. H.A.C.C.P. is not a replacement for the 
traditional elements of food hygiene such as a clean premises maintained in sound 
structural condition. It is a system which is built on those basics and which then goes on 
to take into account the interaction between the food production environment and the 
practices that take place within the same environment. The basic food safety 'building 
blocks' which must be in place before the system can be properly implemented include: 

>- A suitable premises which is in sound structural condition and provided with 
adequate facilities to allow the food business to be carried on in a hygienic 
manner. 

>- A purpose designed cleaning schedule with cleaning agents, equipment and 
personnel capable of effectively implementing it. 

>- A temperature control monitoring system with responsibility for implementation 
resting on a responsible staff member. 

^~ A personal hygiene policy, the details of which are clearly indicated to all food 
workers. 

>* A pest control policy. 

Once the basic principles are in place then the process of hazard analysis and risk 
assessment can begin. 

Establish the Nature of the Business 

Before designing the H.A.C.C.P. system the manager/proprietor should be clear in his/her 
own mind what the business is about. The nature of the food to be served, how much food 
is prepared, whether food comes in fresh or frozen, the shelf-life and risks attached to 
each must all be taken into account. To comply with H.A.C.C.P. a flow chart should be 
prepared for each product (this may involve a lot of repetition). 



Flow Chart 

Once a flow chart has been drawn up it is necessary to test that it is correct and that no 
steps have been omitted. For example it has been discovered on examining the flow chart 
that raw meat is defrosted before cooking but that this step has been missed. Defrosting 
meat at a warm kitchen temperature would allow rapid bacterial growth on the surface of 
the meat. The provision of refrigerated facilities for defrosting meat controls this hazard. 
While the chart shows an initial separation of raw and cooked food in storage, there 
appears to be no separation at the preparation stage. Mixing raw and cooked food can lead 
to cross contamination. Such foods should be prepared in separate areas. 

Another step has been missed - some dessert and salad ingredients are bought in pre-
prepared, assembled for service to the customer and then stored until ordered. This 
storage step must be included. 



Amended Flow Chart 

Using the flow chart the manager can quickly spot omissions and deduce the hazards 
associated with the omitted step. The manager will then progress to identifying measures 
that can control the hazards at each step. The following table shows each process step, the 
identified hazards for each step, the controls to be taken to minimise risk and the 
monitoring to be carried out to ensure the controls are actually working. 



STEP 

Purchase and 
Delivery 

Storage 

Defrost 

Cooked/ 
Ready-to-eat 
Preparation 

Raw 
Preparation 

Cooking 

Cooling 

HAZARD 

Bacteria or foreign 
objects already in food. 

Growth of bacteria. 
Further contamination 
from surfaces, hands 
etc. 

Growth of bacteria on 
surface of food. 

Growth of bacteria. 
Further contamination 
from surfaces, hands, 
utensils etc. 

Growth of bacteria. 

Survival of bacteria. 

Growth of surviving 
bacteria/spores. 
Further contamination 
from surfaces, hands 
etc. 

CONTROL 

Use reputable suppliers. 

Store at correct 
temperature. 
Cover/wrap food. 
Separate raw/cooked 
food. 
Stock rotation. 

Provision of 
refrigerated facilities 
for defrosting. 

Limit time at kitchen 
temperature. 
Use clean equipment 
and separate 
preparation areas. 
Good personal hygiene. 

Thorough cooking. 

Cook centre to 
temperature above 
74°C. 

Cool food rapidly 
Refrigerate within 90 
minutes. 
Keep food covered 
when possible. 

MONITORING 

Check vehicles, check 
date codes, 
temperatures and 
condition of food. 
Damaged packaging or 
temperatures above 
5°C(-12°C if frozen) -
refuse goods. 
Recommendation - If 
in doubt, leave it out. 

Check temperatures 
Fridge temps 0°C - 5°C. 
Visual checks. 
Check date codes. 

Check temperatures 
and condition of food. 

Visual checks. 
Cleaning schedules. 
Staff hygiene policy. 
Kitchen designed to 
facilitate safe work 
flow. 

Visual checks, check 
temperature of food. 
Fridge temps 0°C - 5°C. 

Check temperature of 
food. 

Check time and 
temperature of food. 



STEP 

Chilled 
Storage 

Re-heating 

Hot holding 
and service 

Cold service 

HAZARD 

Growth of surviving 
bacteria/spores. 
Further contamination 
from surfaces, hands 
etc. 

Survival of bacteria. 

Growth of surviving 
bacteria/spores. 
Further contamination 
from surfaces, hands 
etc. 

Growth of surviving 
bacteria/spores. 
Further contamination 
from surfaces, hands 
etc. 

CONTROL 

Store at correct 
temperatures. 
Stock rotation. 
Separate raw and 
cooked foods. 

Reheat core 
temperatures to above 
70°C. 

Keep hot food above 
63°C. 
Use clean equipment. 
Cover/wrap food. 

Keep below 5°C. 
Use clean equipment. 
Cover/wrap food. 

MONITORING 

Check temperature, 
Fridge temps 0 - 5°C 
Freezer temp - 12°C to 
-18°C. 
Visual check on 
practices, procedures 
and foreign bodies. 

Check temperature of 
food. 

Check temperature and 
time. 
Visual check on 
practices, procedures 
and foreign bodies. 

Check temperature and 
time. 
Visual check on 
practices, procedures 
and foreign bodies. 

Process Steps, Identified Hazards and Controls 

The Manager should designate appropriate staff members to carry out the controls and 

he/she should check the monitoring sheets to ensure the controls are working and that the 

staff are comfortable with refusing food deliveries or disposing of spoilt food. 

The entire system should be regularly reviewed, at least yearly but definitely after 
any significant change in the food business. For this reason the document should be 
dated so it can be quickly seen when the system was last updated. 





TEMPERATURE CONTROL 

One of the main aims of all food businesses is to make money. Another is to ensure that 
none of its patrons are subject to food poisoning. Everyone is at risk from food poisoning, 
especially the old, the young and the infirm. 

In order to reduce the risk of food poisoning all potential hazards must be removed. 
A hazard may be an unacceptable level of foodborne disease causing agents. A hazard can 
also relate to the survival of undesirable microorganisms or the persistence of toxins after 
heating, and the multiplication of microorganisms when food is held at incorrect 
temperatures. Examples of these are: 

(A) Food kept at room temperature for several hours. 

(B) Food kept warm, but not in a hot holding device. 

(C) In cold storage facilities but in large quantities at an insufficiently low 
temperature. 

As you can see all the hazards mentioned can be eliminated by proper temperature 
control. There is an amount of data available, which clearly illustrates that a number of 
similar contributory factors have led to outbreaks of food poisoning. 

The most common contributory factors in outbreaks of foodborne disease are: 

(A) Contamination of food. 

(B) Microbial Survival in food. 

(C) Microbial Growth in food. 

Factors Relating to the Survival of Microorganisms in Food 

1 Food was cooked or heat processed for an insufficient time or at an inadequate 
temperature. 

2 Previously cooked food was reheated for an insufficient time or at an inadequate 
temperature. 

Factors Relating to Microbial Growth in Food 

1 Cooked food was left at room temperature. 

2 Food was improperly cooled (e.g. stored in large pots or other large containers in 
a refrigerator without proper air circulation). 



All factors are temperature based, therefore when one is preparing for Hazard Analysis 
Critical Control Points, the importance of temperature control cannot be over-emphasised. 

A review of over 500 outbreaks of Salmonella in England during the 1970s and 1980s, 
showed that the main contributory factors, several of which coexisted, were: 

Preparation too far in advance 42% 

Storage at ambient room temperature 30% 

Undercooking 25% 

Inadequate cooling 22% 

cross contamination 15% 

Inadequate re-heating 13% 

Inadequate thawing 11% 

Use of leftovers 4% 

Similar factors may contribute to the cause of food poisoning, with poor temperature 
control compounding all other contributory factors. While faulty practices during food 
preparation frequently contribute to the growth of food poisoning organisms and the 
spread of contamination within a kitchen, in only 2% of outbreaks was an infected food-
handler thought to have been responsible. The infected food-handler, however, is usually 
the main source in outbreaks of Staphylococcal food poisoning and viral infections. 

The Basics of Temperature Control 

In order to understand the importance of temperature control all food workers must be 
familiar with the basics of food hygiene. As we know bacteria are everywhere. Some are 
harmless, some are actually useful e.g. cheese and yoghurt manufacture. Others cause 
food spoilage, which is detected by change in smell, taste, colour and consistency. 
Bacteria which concern us most are known as pathogens. These are responsible for illness 
and in severe cases can even cause death. 

Examples of pathogens are Salmonella, E.coli., Clostridium and Campylobacter. Their 
presence in food is not visible to the naked eye and they do not change the taste, smell or 
texture of the food. 



In order to grow bacteria require: 

(1) food 
(2) moisture 
(3) warmth 
(4) time 
(5) oxygen (some) 

Given the right conditions bacteria grow quickly to levels that cause food poisoning. 

Food poisoning bacteria grow best at body temperature i.e. 37°C. Raising the temperature 
above 37°C slows down the rate of multiplication. If left long enough at 63°C or above 
most food poisoning bacteria will die. Lowering the temperature from 37°C slows down 
the rate at which bacteria grow. Common food poisoning organisms are not able to 
multiply below 5°C. Therefore it is important that all refrigeration units operate below 
5°C. This may extend the shelf life of food by a few days and also prevent food poisoning 
organisms from multiplying. Deep freeze units must keep food below -18°C. The majority 
of food poisoning bacteria survive freezing, they are simply dormant when frozen and 
will begin to multiply again when the temperature rises into the danger zone which is 
5°C - 63°C. 

The Danger Zone 5°C - 63°C 

The danger zone is the temperature zone in which bacteria will grow. Bacterial growth 
can lead to food poisoning so food should remain within the danger zone for as short a 
time as possible. Working kitchens are naturally warm places. Temperatures are well 
within the danger zone. This makes temperature control in the kitchen an important factor 
in preventing food poisoning. 

Frozen meat and poultry should be allowed to thaw completely so as to ensure that 
thorough cooking is achieved. Food thaws from the outside inwards. If it is thawed in a 
warm kitchen, the outside of the food will be at room temperature while the inside is still 
frozen. By the time the centre has thawed, bacteria on the outside will have begun to grow 
and multiply to unsafe levels. 

Frozen food must be thawed in a refrigerator. It takes longer but the food remains out of 
the danger zone. This is particularly important when thawing cooked food, which will not 
require further cooking. Once it is thawed raw food must be cooked at the correct 
temperature for the correct length of time so as to ensure that any food poisoning 
organisms within the product are killed. It is essential that the oven be pre-heated to the 
correct temperature as heat takes time to penetrate to the centre of the food. If food is not 
cooked for long enough the inside will not reach a high enough temperature to kill 
bacteria. 



If the centre of a joint of meat is not cooked thoroughly bacteria in the centre might 
survive the heat of cooking leading to the possibility of food poisoning. The outside 
temperature of a joint is not a reliable guide to the core temperature of a joint. 

An accurate measurement of the temperature in the centre of the joint can be made using 
a meat thermometer. An internal temperature of 74°C for not less than 2 minutes is the 
minimum temperature and time required for ensuring that bacteria in the joint are killed. 

It is safer to use joints no bigger than 2.5kg in size as this ensures even heat distribution 
to the centre of the joint. All food should be eaten as soon as possible after cooking. If it 
is kept prior to service it must be maintained at a temperature above 63°C. Cold food 
needs to be stored below 5°C. It should be kept in a refrigerator until it is served. Cooked 
or heat processed foods should be placed under refrigerated conditions within 90 minutes 
after cooking or heat processing. 

Many outbreaks of food poisoning have been traced to inadequate cooling of cooked 
dishes, allowing them to remain warm long enough for bacteria to multiply. The safest 
thing to do is to prepare and cook hot food immediately prior to service. All staff should 
ensure that they do not put hot food straight into the fridge. This raises the temperature of 
the other food and affects the efficiency of the fridge. It also causes condensation and 
leads to cross contamination. If food has to be prepared the day before it is eaten, it must 
be reheated thoroughly to a temperature of at least 70°C immediately prior to its 
consumption. Any leftovers must be discarded. 

You can help break the chain of events that lead to food poisoning by putting into practice 
the principles of proper temperature control: 

>- High-risk foods must be stored at temperatures outside the danger zone. 

>" Frozen food must be thawed completely in a refrigerator. 

>• Food should be cooked thoroughly and served as soon as possible . 

>• Food mus t be cooled quickly and refrigerated. 

>- Re-heat ing of food should be avoided. 

>• Keep hot food hot, keep cold food cold or do not keep it at all. 

H.A.C.C.P. and Temperature Control 

H.A.C.C.P. is based on the identification and analysis of risks and the establishment of 
controls to prevent the risks from occurring. 



There are three categories of food hazard: 

>* Microbiological 
>• Chemical 
>• Physical 

From a temperature control viewpoint microbiological hazards will most concern us. 

Microbiological 

In order to determine whether microbiological controls are necessary we must ask the 
following questions: 

Could harmful bacteria be present in or on the food (e.g. raw meat)? 

Could foods, particularly ready-to-eat foods, become contaminated? 

Could harmful bacteria grow to dangerous levels in the food? 

Could harmful bacteria survive a process, like cooking, which is meant to destroy them? 

The table overleaf shows some, but not all, of the potential steps, hazards, controls and 
monitoring procedures a caterer may need to consider. 

The main hazard in each step is microbiological. Control and monitoring of such hazards 
is by means of temperature control. 

Each food proprietor must look at their own food business objectively, identify the 
different steps within their business and decide on controls and monitoring procedures for 
each step. 

A proper monitoring programme can reduce the incidence of food poisoning. 

H.A.C.C.P. applies from delivery right through to final consumption of the product. 
Food should not be accepted on delivery unless it is at the correct temperature. A system 
should be in place whereby the delivery temperature of food is recorded and staff should 
be authorised to reject produce if it is not at the correct temperature on delivery. 

Temperatures of food should also be noted during storage, cooking and serving. If food is 
being cooled for service the following day the time it took to bring food down to below 
5°C must be recorded. If it is being reheated, again the temperature must be checked and 
recorded. 

When checking temperatures of food a calibrated probe thermometer must be used. 
The probe itself must be disinfected before it is inserted into the food and always 
disinfected prior to its use. 



STEP 

Purchases & 
Delivery 

Storage 

Preparation 

Cooking 

Further 
Storage 

HAZARD 

Harmful bacteria, 
mould, foreign bodies 
present in/on food. 

Bacterial growth or 
further contamination 
by microorganisms, 
chemicals. 

Bacterial growth or 
further contamination. 

Survivial of harmful 
bacteria. 

Growth of bacteria 
Further contamination. 

CONTROL 

Use a reputable 
supplier. 
Check goods on receipt. 

Store at safe 
temperatures. 
Cover/wrap foods. 
Separate raw and 
cooked foods. 
Stock rotation. 

Limit handling times. 
Use clean equipment. 
Good personal hygiene. 
Hygienic premises. 

Adequate cooking e.g. 
cook to a safe core 
temperature. 

Store at safe 
temperatures. 
Cover/wrap foods. 
Segregate raw and 
cooked foods. 

MONITORING 

Check delivery 
vehicles, date codes, 
temperatures and 
condition of food. 

Check temperatures and 
date codes. 
Check storage 
conditions. 

Visual checks. 
Cleaning schedules. 

Cooking times. 
Routine temperature 
checks. 

Check temperatures. 
Visual checks. 

Temperature Hazards 





CROSS CONTAMINATION 

Cross contamination describes the process by which food poisoning organisms from a 
natural source i.e. raw meat or soil, transfer onto food which was previously free from all 
harmful bacteria. If food poisoning bacteria contaminate food which is not going to be 
cooked again and they are given sufficient time in a warm kitchen, they can grow and 
multiply to large enough numbers which may cause illness. 

Bacteria are not mobile, they depend on human beings, insects or animals to provide them 
with transportation onto high-risk foodstuffs. Bacteria can be transferred directly from 
raw meat or vegetables or indirectly via work surfaces, equipment, wiping cloths or 
hands. There are two types of cross contamination, Direct and Indirect. 

Direct Contact 

Indirect Contact 

1. Blood from a raw chicken drips down onto cream cakes in the 
fridge. Then the cream cakes are served to the customer. 

2. Raw and cooked meat stored side by side in the fridge touch 
one another. 

3. Soil from unwashed vegetables lands on a roast left to cool in 
the kitchen. 

4. Unwashed vegetables are placed over assembled desserts in 
the cold room, soil falls down on to the cream desserts. 

5. Raw oysters are placed on display beside the cold meats, the 
cold meats are later moved up until they touch the oysters. 

1. A chef uses the same wiping cloth to clean a raw meat knife 
and then a cooked meat knife. 

2. Deli staff load raw chicken into the oven, the meat touches 
their apron, the cooked chicken is then taken out and touches 
the dirty apron. 

3. A waitress makes a cheese sandwich using a cutting board 
that has not been cleaned after dirty potatoes were put on it. 

4. Bacteria from raw meat become airborne within the fridge, 
they later land on uncovered cream cakes. 

5. A chef uses a fork to test whether the joint is fully cooked, it 
is not. He later uses the same fork again, introducing bacteria 
from earlier into the joint which is now fully cooked. 

Examples of Cross Contamination 

We all know that such examples of poor hygiene should not exist in a well-managed 
kitchen. Staff members need to appreciate where food poisoning bacteria come from and 
how they themselves contribute to their dispersion around the kitchen. If we are to stop 
cross contamination of foodstuffs within the kitchen proper staff training is essential. 



Simple everyday precautions must be taken to prevent cross contamination from raw 
foods to cooked foods. 

Different colour coded chopping boards, and different coloured handled knives and ladles, 
should be provided for use with raw and cooked foods respectively. 

Good storage principles such as separate cold rooms or refrigerators for raw foods and 
cooked foods. Where this is not feasible in smaller establishments the following storage 
arrangements must be adhered to: 

Top shelves Dairy produce / cooked and ready-to-eat foods 

Bottom shelves Raw foods and defrosting products 

This is to prevent the risk of drip contaminating foods, which will be eaten without 
further cooking. 

Other precautions which should be taken, are the provision of separate storage areas 
for: 

(a) dry goods 

(b) chemical/cleaning store 

(c) raw vegetable store 

The Basic Food Hygiene Course available from your Environmental Health Officer is an 
ideal way to give all staff a basic knowledge in food hygiene. The course contents covers: 

>- Food Hygiene - Why Bother? 
>- Food 
>• Food Del ivery and Storage 
>* Food Preparat ion 
>• Personal Hygiene 
>- Premises 
>• Cleaning 
>- H.A.C.C.P. 





CLEANING SCHEDULE 

Cleaning Schedule 

This is a systematic written list of equipment and areas requiring regular cleaning, the 
personnel available to clean, the cleaning chemicals to be used and records of when and 
by whom the task was completed. 

A cleaning schedule allows the management of a food business to systematically work 
through a full and entire list of all cleaning jobs that need to be carried out within the 
premises. This list should include the smallest and the largest of cleaning tasks. It should 
be decided in consultation with the kitchen staff the frequency at which each task should 
be carried out. For example, the floor should be swept and mopped at least daily but also 
as required by the "Clean as You Go" policy, whereas the fridge may only need to be 
defrosted once a month. 

Cleaning Schedule Contents 

What needs to be done? 

This is a list of all the equipment in the kitchen. It details the frequency at which all the 
equipment must be cleaned. 

How it should be done? 

Cleaning schedules should tell the staff what cleaning chemicals to use and how much of 
the chemical is required, i.e. one cap of detergent per bucket of warm water. Remember to 
read the instructions on the label. Never decant cleaning chemicals into unmarked 
containers. Larger premises that purchase their cleaning chemicals from a specialist firm 
may find that this firm will draw up a Cleaning Schedule for them as part of their 
Customer Care Programme. 

Who should do it? 

The final part of the schedule details what person or position is to be held responsible for 
guaranteeing that each task is properly carried out. For example, the Chef's assistant 
could be made responsible for the upkeep of the cold room and the ventilation canopies. 
The head barkeeper could be made responsible for the cleaning of the tap lines and the 
upkeep of the display fridges, etc. When that person is on leave a colleague must cover 
their cleaning jobs while they themselves are not around. 



A sample cleaning schedule may look something like this: 

CLEANING TASK 

Wash down all 
preparation 
surfaces. 

Clean plastic flaps 
inside cool room. 

Wash meat 
preparation knives. 

FREQUENCY 

As required, not less 
than daily. 

Weekly. 

After each use. 

CHEMICALS TO 
BE USED 

Bacterial liquid 
spray. 

1 cap sanitizer per 
litre of hot water. 

1 cap sanitizer per 
litre of hot water. 

ACCOUNTABLE 

Chef's First 
Assistant. 

Still Room 
Assistant. 

Chef. 

Sample Cleaning Schedule 

Many proprietors find it convenient to leave a laminated extract from the main cleaning 
schedule at relevant points throughout the kitchen, bar and staff room. These act as a 
reminder to staff and a teaching aid for new staff members. 





PERSONAL HYGIENE 

A person is deemed to have a good standard of personal hygiene, when he/she has a clean 
body, clean appearance, clean outer clothing, and follows a code of good hygienic 
practises when handing food. 

It is important that strict personal hygiene is observed for the following reasons. 

Possible Contamination of Foodstuffs 

People carry bacteria such as Staphylococcus aureus in their hair, ears, nose, throat, skin, 
and in septic skin conditions. 

Other bacteria such as E.coli. and Salmonella can be found in human intestines. 

Legal Obligation of Food Handlers 

Food workers have a moral and legal responsibility to ensure that they do not spread 
bacteria to food. Article 31 of the Food Hygiene Regulations 1950/89 places an obligation 
on food handlers to maintain a high standard of personal hygiene and to wear clean 
protective clothing. Article 24 of the European Communities (Hygiene of Foodstuffs) 
Regulations 1998 also places an obligation on the food worker to observe strict hygienic 
practices. 

Customer Awareness 

Personal Hygiene is the one area of hygiene that all customers can notice - attention to 
this area can have a direct impact on your business. A customer must also comply with the 
Food Hygiene Regulations while in a food premises, and may not cause a risk to food 
while in such premises. 

FOOD WORKERS MUST 

Keep Their Person Clean 

It is important that food workers keep themselves clean. 

Wash Hands Regularly 

Food workers must wash their hands and forearms when exposed, using liquid sanitising 
soap and hot water as frequently as necessary and always at the following times: 



>• Before starting work. 
>* After using the toilet. 
>- After handling refuse. 
»- After using a handkerchief. 
>- After handling/preparing raw food. 
>• Prior to handling cooked or ready-to-eat food. 
>• After cleaning duties. 
>- After smoking. 

Wear Clean Outer Clothing 

All staff working in the kitchen, in food preparation or in food preparat ion areas must 
wear clean protective clothing or clean uniforms. These uniforms must be adequate to 
cover all outdoor clothing. Personal garments shall not be worn over uniforms or 
protective clothing. 

Protective clothing must not be worn outside the food premises. 

Protective clothing and uniforms are worn to protect the food from the individual. 

Hair nets and hats which cover all the hair should be worn where food is exposed. 

Keep Equipment Clean 

It is the responsibili ty of all staff working in the premises to ensure that all equipment and 
the premises itself is maintained in a clean condition. 

Not Unnecessarily Handle Food 

An example of this would be slicing meat from a meat sheer directly onto your hands 
instead of onto a plate, bag or plastic wrapper. 

Not Exhibit Any Unhygienic Practices 

Unhygienic practices for food workers include the following 

>• Picking their nose and ears. 

>• Picking at spots and septic sores. 
>• Touching their mou th . 
>* Touching their hair. 
>- Smoking. 
>• Spitting. 
>» Coughing/sneezing over exposed food. 



FOOD WORKERS MUST DO WITHOUT 

Long Nails 

Nails should be clean and short to facilitate easy cleaning. Food workers should never bite 
their nails because this transfers possible bacteria from their mouth to their hands and 
subsequently to food. 

Nail Varnish or False Nails 

Food workers should not wear nail varnish as it may chip off into food. 
Varnish may also obscure any dirt under the nails. False nails can fall off into food. 

Watches and Jewellery 

Rings, watches and other jewellery should not be worn on hands and wrists. 
Apart from harbouring bacteria, there is always the risk that such items could break, 
causing parts to fall into food. 

Perfume and Aftershave 

Excessive perfume and aftershave can prove very off-putting to consumers and may taint 
foodstuffs. 

FOOD WORKERS AND ILLNESS 

Skin Cuts and Infection 

Cuts are a food contamination risk. When the skin is cut or broken, bacteria can penetrate 
the skin where they grow and multiply. Even small quantities of pus can carry millions of 
bacteria. All cuts must be covered with a blue waterproof dressing. 

Special precautions must be taken when a food worker suffers from skin infections such 
as severe dermatitis, eczema, or psoriasis. 

Vomiting and Diarrhoea 

When a food worker has a stomach upset, particularly when it involves vomiting or 
diarrhoea that person has a legal obligation to refrain from working with food until they 
are deemed fit to return to work. Even when the symptoms have passed the sufferer can 
still be a carrier of bacteria for some considerable time and can pose a health threat to 
consumers. Remember food poisoning is infectious and can be spread from person to 
person as well as via food. 



Scheduled Infectious Diseases 

Food workers suffering from a scheduled infectious disease such as typhoid, paratyphoid, 
dysentery or salmonella are legally required to report the illness to their supervisor. Under 
Art. 31 & 32 of the Food Hygiene Regulations 1950-1989 a food worker suffering from 
one of these diseases may not handle food while suffering from such disease and must 
cease work. They may only return to work on a advice of a Doctor or Medical Officer. 

Flu 

Food workers suffering from flu must refrain from working as the virus can be transmitted 
to food through sneezing and coughing. 

STAFF FACILITIES AND FOOD WORKERS 

A suitable area must be provided where staff can change into their work clothing. Staff 
should not have to go through a food room to get to the changing room. 

Changing Into Protective Clothing 

Protective clothing and uniforms are worn to protect the food from the individual, 
therefore, no outside clothing, handbags or personal belongings should be brought into 
food rooms. White coats should not be worn outside food room. 

Brushing & Combing Hair 

Hair can harbour bacteria so any touching or combing of hair is forbidden in food areas as 
hairs or dandruff can contaminate exposed food. Suitable hair nets or hats must be worn 
by all food workers. 

Eating and Drinking 

We are all natural reservoirs for harmful bacteria, which may cause food poisoning. This 
is particularly so of the nasal passages and mouth. While eating, the hands may transfer 
bacteria from the mouth to hands and then onto surfaces and possibly to food. Eating and 
drinking, therefore, must be confined to outside the food room. On return to work the 
food worker must wash his/her hands before handling food. 

Smoking 

Cigarettes and ash can contaminate foodstuffs, as can smoke. Bacteria from the mouth 
can pass from cigarette butts to hands and surfaces and from these sources to foods. 





PEST CONTROL 

Pests, which include insects, rodents, birds, cats and dogs, carry diseases, which can 
cause food poisoning. These pests also cause damage to stored food products. 

Pests can directly contaminate food by gnawing and eating the food and by their urine and 
their droppings. Pests can also contaminate the work surfaces that food comes into contact 
with. 

The most effective method of controlling pests is to prevent their entry into your 
premises. 

RODENTS 

Rodents consume and destroy food. They can contaminate food by their urine and their 
droppings. Rats spread food poisoning bacteria as well as Typhus and Weils Disease. 

Rat Characteristics 

>• They weigh approx. 30 grams. 
>- They are approx. 40 cm. long. 
>- They are sexually mature in 3-4 months. 
>• They can have 5-8 litters per year, with up to 12 rats per litter. 

>- Average life span is 6-9 months . 

>- They mark their terr i tory with urine. 

>• They can access openings greater than 12mm. 

*- They can j u m p vertically 90 cm and horizontally 120 cm. 

>- They can fall 15 metres and survive. 

>• They suffer from neophobia , i.e. the fear of new things . 

Mice Characteristics 

>* They weigh approx. 20 grams. 
>- They are approx. 8 cm. long. 
>• They can access openings greater than 6mm. 
>• Other characteristics are similar to rats. 

Signs of Rodent Infestation 

>• Droppings - black, elongated and spindly. 
»• Gnawed packaging and paper shredding. 
>• Burrows in shrubbery. 



>- Grease marks on walls and pipes etc. 
>- Gnaw marks on pipes and woodwork etc. 
>- Foot prints in dust. 
>* Rodent runways. 
>- Rodent carcasses. 

Rodent Control Measures 

>• Good operational hygiene procedures. 
>• Rodent proof all doors. The gap at the threshold of the door must not be greater 

than 6mm. 
>* Seal openings around pipework in external walls. 
>- Proper waste management and waste removal. Covered refuse containers. 
>- Removal of flowerbeds and shrubbery immediately adjacent to buildings. 
>- Lay rodenticides. N.B. The laying of rodenticides should only be 

undertaken by a reputable pest control firm. The pest control firm should 
provide you with a written report containing at least the following details 
• A plan of the premises (including yards etc.) showing the location of the 

laid baits and the bait numbers. 
• The type of rodenticides used and procedures to follow in case of 

emergency. 
• Dates of all visits and proposed revisits. 
• Written report on all visits and all recommendations acted on. 
• All these details should be retained on file on the premises. 
• All rodenticides laid on the premises should be laid in tamper proof 

containers. Poison bait must not look like food. 

INSECTS 

Insects are capable of causing food poisoning and their presence in food premises must 
not be tolerated. Most insects are easily visible. Signs of infestation include flying insects, 
moulted skins, egg cases, cobwebs and webbing. 

Bluebottles and Flies 

Both of these feed on human and animal excreta and decaying refuse. They carry food 
poisoning bacteria on their feet, hairs and in their intestine. All species feed by vomiting 
saliva on to the food, treading it in and then sucking up the liquid. They may also lay their 
eggs on the food as well as their faeces. 

Flies breed on rotting and decomposing refuse. A female fly can lay up to 900 eggs in 
batches of between 100-150 eggs. The emerging maggots then eat their way through the 
rotting food before developing into pupae and then in a few days into flies. 



Cockroaches 

The two main species of cockroaches found in Ireland are the German Cockroach (steam 
fly) and the Oriental Cockroach (black beetle). 

They are found in cracks and crevices in the walls, floors and fabric of the premises. They 
live and breed around heating pipes and ductwork and in warm areas. Cockroaches are 
mainly nocturnal, they taint food and carry food poisoning bacteria. 

Other Insects 

> 

> 

>* 

> 

>* 

> 

>* 

Grain Weevil 
Biscuit Beetle 
Fruit flies 
Mites 
Pharaoh's Ants 

Moths 
Flour Beetles 

Found in cereals and flour. 
Found in dry goods and biscuits. 
Breed on rotting and damaged fruit. 
Infest foods such as flour, cereals and dried fruit. 
Found in warm humid conditions and feed on meat, cheese, 
sugar, chocolate etc. 
Various types can infest flour, meal, rice etc. 
Found in bakeries and flour mills and infest foods such as 
dried fruit, nuts, chocolate and cereal products. 

Insect Control Measures 

>• Fly screen all openable windows. Mesh should not exceed 1.2mm in size. 
>- Store food in insect proof containers. 
>• Inspect all deliveries for signs of infestation. 
>* All external doors should be kept closed and fitted with self-closing devices. 
>• Remove flowerbeds and shrubbery immediately adjacent to buildings. 
>- Spray insecticides. N.B. The spraying of insecticides should only be undertaken 

by a reputable pest control firm. Insecticides must not be used where food is 
stored, prepared or cooked. Insecticide lacquers can be applied to walls and 
ducting. A carefully programmed plan of treatments is required to eliminate an 
infestation. The pest control firm should provide records and documentation 
similar to that for rodent control. 

>- Electric ultraviolet lights can also be used. These units should not be sited near 
exposed food or work surfaces. The tubes in the unit should be replaced at least 
annually. The cleaning of these units should be included in your cleaning 
schedule. 

A detailed inspection of your premises should be undertaken at least every three months 
for evidence of pests. This inspection should cover all parts of the premises including the 
roof spaces, yards, outbuildings, cellars and basements where applicable. The inspection 
should be carried out by a reputable pest control firm, which should provide you with a 
written report of their findings. All evidence of pests must be reported and the appropriate 
action taken immediately. 





PENNINGTON REPORT 

Many of you will be aware that there was a serious outbreak of food poisoning associated 
with E.coli.O\51 in Scotland in 1996. 

The outbreak started in November 1996 when the Authorities became aware that a number 
of people in a particular area were becoming ill and it was suspected that food was 
involved. 

Most of the initial cases had attended a church lunch or had eaten food, which had been 
supplied by a local butcher. On first examination this was considered a small operation, 
but it was later established that there was an extensive wholesale business at the premises 
as well. Substantial quantities of raw and cooked meats and meat products were 
distributed to other food establishments. There were approximately forty people 
employed. 

There were nearly 500 people affected, and the death rate has now risen to twenty-one. 
Most of those who died were elderly. It was the most serious outbreak of this type of food 
poisoning in the U.K. 

After the investigation, Professor Pennington had this to say: "the potential for 
contamination and cross contamination with the organism, its virulence and the very 
severe effects on the vulnerable groups have been tragically underlined." 

"We believe what we have learned about the circumstances of the central Scotland 
outbreak, and the inevitable uncertainties that surround outbreaks generally, provide 
strong justification for the precautionary, preventative measures we propose and the 
recommendation that we make." 

E.coli.O\51:Hl 

E.coli.O\57 is a particularly nasty organism. It can be found in animals including cattle. 
It can be passed to humans in a number of ways but one of the main routes is through 
cross contamination of meat from animal faeces. This is a very dangerous organism. It 
only requires a small number of organisms to lead to illness. 

What are the symptoms? 

They can range from mild to very severe diarrhoea. In some cases it can lead to kidney 
failure and death. It is particularly dangerous to the elderly, the young and those already 
ill. The organism survives in frozen storage and freezing cannot be relied upon to kill it. It 
is killed by heating but can survive in food if it is not properly cooked. 



Important factors which distinguish E.coli.O\51 from most other foodborne pathogens is 
the low infective dose and the potentially serious consequences of infection. As small 
numbers of the organism are required to cause illness, growth of the organism in the food 
is not necessarily required for the contaminated food to cause illness. 

Foods involved in E.coli.O\51:Hl Food Poisoning 

Many outbreaks were associated with the consumption of hamburgers. There has also 
been documented cases attributed to meat, meat products and other foods such as milk, 
cheese and apple juice. 

The Pennington Report made a number of radical recommendations and many of these 
refer to the food operations at retail and manufacturing outlets. "It is quite clear that the 
light touch approach to the implementation of existing hazard analysis and other 
H.A.C.C.P. principles should now be brought to an end and enforcement effort stepped 
up... leaving aside the question of enforcement issues there is an enormous task to be 
done training and educating food handlers in the principles of H.A.C.C.P." 

"The need for physical separation in the production and handling of raw and cooked meat 
products was something we recommended in our interim report and we have examined in 
further detail. Separation should include discrete areas and equipment for the storage, 
production and display of raw and cooked meats, meat products and other ready-to-eat 
food and ideally separate staff..." 

"We recommend that procedures to ensure effective separation of raw and cooked meats 
in all premises should be determined by hazard analysis. Given the urgency of the 
situation every effort should be made to implement and stringently enforce existing 
legislative requirements for hazard analysis and training." 

The Butchery sector is not the only part of the food industry at risk from E.Coli.O\51 and 
the principles advocated here should be applied throughout the food chain. 

Businesses require expertise and training for successful implementation of H.A.C.C.P. 
Many of the issues covered by Professor Pennington in his report refer to other areas of 
the food chain such as slaughtering, transport and condition on farms. Nevertheless the 
same message is stated throughout, that hygiene standards and procedures must improve 
and training is paramount. 





GLOSSARY OF TERMS 

Bacteria 

Bactericide 

Carrier 

Contamination 

Core temperature 

Clean as you go 

Critical Control Point 

Danger Zone of 
bacterial growth 

Detergent 

Disinfectant 

Single celled organisms found all around us, they can 
survive under many conditions including freezing. 

A substance which destroys bacteria. 

A person who harbours, and may transmit, pathogenic 
bacteria without showing signs of illness. 

Food is contaminated if it contains something which 
should not be there, e.g. a stone, chemicals or bacteria. 

The temperature at the centre of the food. 

The routine of cleaning up as you work, not leaving all 
the cleaning to do at the end. 

The point in a process where control is exercised over a 
hazard to prevent from becoming a problem. Failure to 
take corrective action at this point will result in harm to 
the consumer. 

The temperature range between 5°C and 63°C in which 
bacteria will grow and multiply easily and rapidly. 

A chemical which dissolves grease, it acts as an aid in 
cleaning. 

A chemical which reduces the level of bacteria to a safe 
level. 

Dormant 

Food Hygiene 

When bacteria on the food are not multiplying: when the 
temperature is either too hot or too cold to allow growth. 
The bacteria are still alive and will start to grow if the 
temperature comes back into the danger zone. 

All measures necessary to ensure the safe production, 
preparation and service of food to prevent food 
poisoning. 

Food Pests Animals which live on and in our food. 



Food Poisoning 

Food Premises 

Food Spoilage bacteria 

Gastro-enteritis 

H.A.C.C.P. 

A notifiable illness, usually with symptoms of diarrhoea 
and/or vomiting caused by eating food which has been 
contaminated or which is poisonous. Food poisoning is 
infectious and can be passed on by person to person as 
well as by food. 

Areas where food is stored, transported, prepared, 
displayed or sold. 

Bacteria which cause food to rot or decay. 

An inflammation of the stomach and intestinal tract that 
normally results in diarrhoea. 

Hazard Analysis Critical Control Points. A management 
system for ensuring food safety through the 
identification, assessment and control of hazards in the 
food chain. 

Hazard 

Incubation period 

Infective dose 

Pathogenic bacteria 

Risk 

Risk Assessment 

Sanitizer 

The potential to cause harm to the consumer, through 
chemical, physical or bacterial contamination. 

Time taken between eating infected food and showing 
the first signs of illness. 

The number of bacteria required to cause illness. 

Bacteria which cause disease/illness. 

The probability that a hazard will occur. 

A method of estimating both the likelihood of a hazard 
occurring and its severity should it occur. 

A chemical used to both clean equipment and reduce 
bacteria to a safe level. 

Sterilizer A chemical used to destroy all living bacteria/viruses. 





H.A.C.C.P. IN A RESTAURANT FOOD PREMISES 

STEP 

PURCHASING 

DELIVERY 

HAZARD 

Bacterial growth. 
Contamination by 
foreign bodies. 
Physical damage to 
packaging & foodstuffs. 

Bacterial growth. 
Contamination by 
foreign bodies. 
Physical damage to 
packaging & foodstuffs. 

CONTROL 
MEASURES 

Detailed Purchasing 
specification. 
Use reputable supplier. 
Insist that all suppliers 
have a Quality Assurance 
programme. 

Ensure the hygienic and 
temperature controlled 
transporation of 
foodstuffs. 
Ensure that all foodstuffs 
are thoroughly checked 
at time of delivery. 

MONITORING 

Check potential 
purchases against 
Purchasing 
Specification. 
Audit potential suppliers. 
Confirm registration 
status with Health Board. 

Inspect interior of 
delivery vehicle. 
Check temperature of 
foodstuffs & record it. 
Check segregation of raw 
& cooked foods. 
Check for physical 
damage. 
Check labelling (best 
before date or use by 
date). 
Check hygiene of 
delivery personnel. 

CORRECTIVE 
ACTION 

Suspend purchasing 
order. 
Cancel purchasing order. 

Reject temperature 
abused foodstuffs. 
Reject physically 
damaged foodstuffs. 
Reject deliveries from 
unhygienic vehicles. 
Reject out of date stock. 

CRITICAL 
CONTROL 
POINT C.C.P. 

Yes. 

Yes in the case of cooked 
and ready-to-eat 
foodstuffs. 
Raw foodstuffs may be 
accepted if they are 
critically controlled 
further down the process 
at the Cooking step. 



H.A.C.C.R IN A RESTAURANT FOOD PREMISES (Cont'd) 

STEP 

STORAGE 

PREPARATION 

HAZARD 

Cross contamination 
between raw & 
cooked/ready-to-eat 
foodstuffs. 
Bacterial growth. 
Contamination by 
foreign bodies. 

Cross contamination 
between raw & 
cooked/ready-to-eat 
foodstuffs. 
Contamination of 
foodstuffs by food 
workers, food 
preparation surfaces & 
equipment. 
Bacterial growth. 
Contamination by 
foreign bodies. 

CONTROL 
MEASURES 

Remove outer packaging 
& decant incoming 
foodstuffs. 
Provide temperature 
controlled storage & 
specify the storage 
temperature. 
Provide separate storage 
for raw & cooked/ready-
to-eat foodstuffs. 

Provide separate defined 
areas/surfaces/utensils/ 
equipment for the 
preparation of raw, 
cooked & ready-to-eat 
foodstuffs. 
Provide time limits and 
temperature control for 
food preparation areas. 
Ensure safe food handling 
practices by all food 
workers. Ensure adequate 
& thorough hand wash
ing. Ensure staff suffering 
from gastro-intestinal ill
ness do not prepare food. 

MONITORING 

Check to ensure that 
foodstuffs have been 
decanted. 
Check temperature of 
foodstuffs & record it. 
Ensure separate storage 
for raw & cooked/ready-
to-eat foodstuffs. 

Check for compliance 
with policy on safe food 
handling practices. 
Check food workers for 
compliance with 
personal hygiene policy. 
Check temperature 
control programme. 
Ensure proper kitchen 
supervision. 

CORRECTIVE 
ACTION 

Dispose of cooked/ready-
to-eat foodstuffs which 
have been subjected to 
significant temperature 
abuse. 
Dispose of cooked/ready-
to-eat foodstuffs which 
have been subjected to 
cross contamination. 
Foodstuffs subjected to 
minor temperature abuse 
may be dealt with by 
rapid & thorough 
cooking. 

Dispose of cooked/ready-
to-eat foodstuffs which 
have been subjected to 
gross temp, abuse and/or 
cross contamination. 
Raw foodstuffs subjected 
to minor temperature 
abuse should be rapidly 
& thoroughly cooked. 
Ill food workers must 
desist from working until 
certified fit by a doctor. 
Ensure proper cleaning 
& maintenance of all 
equipment. 

CRITICAL 
CONTROL 
POINT C.C.P. 

Yes in the case of 
cooked/ready-to-eat 
foodstuffs. 
May also be a C.C.P. in 
the case of raw 
foodstuffs depending on 
the nature of the hazard. 

Yes in the case of 
cooked/ready-to-eat 
foodstuffs. 
It is a Control Point in 
the case of raw 
foodstuffs that will 
subsequently be cooked. 



H.A.C.C.P. IN A RESTAURANT FOOD PREMISES (Cont'd) 

STEP 

COOKING 

COOLING 

STORAGE 

HAZARD 

Survival of food 
poisoning bacteria. 

Growth & multiplication 
of bacteria. 
Cross contamination 
from raw foodstuffs, 
equipment, surfaces & 
food workers. 

Cross contamination 
between raw & 
cooked/ready-to-eat 
foodstuffs. 
Bacterial growth. 
Contamination by 
foreign bodies. 

CONTROL 
MEASURES 

Define the cooking time 
& temperature for all 
foodstuffs requiring 
cooking. 

Provide suitable space & 
environment for the rapid 
cooling of cooked 
foodstuffs. 
Define the time/ 
temperature relationship 
for the cooling of cooked 
foodstuffs. 

Provide temperature 
controlled storage and 
specify the storage 
temperature. 
Ensure adequate 
segregation of raw & 
cooked/ready-to-eat 
foodstuffs. 

MONITORING 

Monitor the cooking time 
& temperature & record 
it. 

Check the cooling time 
& temperature & record 
it. 
Ensure good hygiene in 
cooling environment. 

Check storage 
temperatures and record 
them. 
Inspect to ensure 
adequate segregation of 
raw & cooked/ready-to-
eat foodstuffs. 

CORRECTIVE 
ACTION 

Dispose of foodstuffs 
that have not been 
properly cooked. 

Dispose of foodstuffs 
subjected to gross 
temperature abuse during 
cooling. 
Arrange for the rapid & 
thorough reheating & 
sale of foodstuffs 
subjected to minor 
temperature abuse. 
Dispose of foodstuffs 
subjected to cross 
contamination. 

Dispose of foodstuffs 
subjected to cross 
contamination. 
Dispose of foodstuffs 
subjected to gross 
temperature abuse. 
Arrange for the rapid and 
thorough reheating and 
sale of foodstuffs subject 
to minor temperature 
abuse. 

CRITICAL 
CONTROL 
POINT C.C.P. 

Yes. 

Yes. 

Yes. 



H.A.C.C.P. IN A RESTAURANT FOOD PREMISES (Cont'd) 

STEP 

H HI EATING 

ASSEMBLY 

HAZARD 

Sumval of bacteria. 

Cross contamination 
between raw and 
cooked rcady-to-eat 
foodstuffs. 
('onl.imination of 
foodstuffs by food 
workers, food 
preparation surfaces A 
equipment. 
Bacterial growth 
Contamination by 
foreign bodies 

CONTROL 
MEASURES 

Reheat foodstuffs to a 
minimum core temp, of 
70°C. They shall be 
served within 30 minutes 
or maintained at or above 
63-C. 

Provide separate defined 
areas.surfaces utensils 
equipment for the 
preparation of raw. 
cooked & ready-to-cat 
foodstuffs 
Provide time limits and 
temperature control for 
food preparation areas. 
Ensure safe food 
handling practices by all 
food workers 
1 nsure adequate & 
thorough hand washing. 
1 nsure staff suffering 
from gastro-intestinal 
illness do not prepare 
food 

MONITORING 

Check the reheating 
temperature & time & 
record it. 

Check for compliance 
w ith policy on safe food 
handling practices 
(heck food workers for 
compliance with 
personal hygiene policy. 
Check temperature 
control programme. 
1 nsure proper kitchen 
supervision. 

CORRECTIVE 
ACTION 

Dispose of foodstuffs not 
thoroughly and 
adequately reheated 

Dispose of cooked/ready-
to-eat foodstuffs which 
have been subjected to 
cross contamination. 
Dispose of cooked/ready-
to-eat foodstuffs which 
have been subjected to 
gross temperature abuse. 
Raw foodstuffs subjected 
to minor temperature 
abuse should be rapidly 
& thoroughly cooked. 
Ill food workers must 
desist from working until 
certified fit by a doctor. 
Ensure proper cleaning 
and maintenance of all 
equipment. 

CRITICAL 
CONTROL 
POINT C.C.P. 

Yes. 

Yes. 



H.A.C.C.P. IN A RESTAURANT FOOD PREMISES (Cont'd) 

STEP 

EXPOSURE 
FOR SALE 

SERVICE 

HAZARD 

Cross contamination by 
food workers and 
customers. 
Bacterial growth. 
Contamination by 
foreign bodies. 

Cross contamination by 
food workers. 

CONTROL 
MEASURES 

Adequate sneeze barriers 
on exposed foodstuffs. 
Provide temperature 
controlled display units. 
Ensure adequate stock 
rotation. 
Ensure all staff are 
instructed in safe food 
handling practices. 

Ensure all staff are 
instructed in safe food 
handling practices 

MONITORING 

Check for compliance 
with policy on safe food 
handling practices. 
Check food workers for 
compliance with 
personal hygiene policy. 
Check temperature 
control programme. 

Check for compliance 
with policy on safe food 
handling practices. 
Check food workers for 
compliance with 
personal hygiene policy. 

CORRECTIVE 
ACTION 

Dispose of cooked/ready-
to-eat foodstuffs which 
have been subjected to 
cross contamination. 
Dispose of cooked/ready-
to-eat foodstuffs which 
have been subjected to 
gross temperature abuse. 

Dispose of cooked/ready-
to-eat foodstuffs which 
have been subjected to 
cross contamination. 

CRITICAL 
CONTROL 
POINT C.C.P. 

Yes but it may depend on 
the length of time the 
foodstuffs are exposed 
for sale. 

Yes. 



FOOD POISONING BACTERIA 

TYPE 

Salmonella spp. 
(non-enteric fever) 

Staphylococcus aureus 

Clostridium perfringens 

Clostridium botulinum 
(Botulism) 

MAIN 
SOURCES & 
VEHICLE 

Human and animal 
intestine, poultry, meat, 
eggs. 

Exposed skin lesions, 
nose, throat, and hands. 

Gastro-intestinal tract of 
food animals, meat, soil, 
dust and flies. 

Soil, meat and fish. 
Preserved, vacuum 
packed and canned 
foods. 

CAUSE OF 
ILLNESS 

Infection caused by 
living bacteria in food. 

Toxins produced by the 
growth of the bacteria in 
the food. 

Toxin released in the 
intestine from ingested 
living bacteria. 

Toxin produced by the 
growth of bacteria in the 
food. 

SYMPTOMS 

Fever, diarrhoea, 
vomiting, abdominal 
pains. 
Can be fatal in the old, 
very young and the sick. 

Acute vomiting, 
abdominal pain. 
Sub normal 
temperatures. 
Prostration. 

Abdominal pain, 
diarrhoea,rarely 
vomiting. 
May be fatal in the 
elderly and the sick. 

Difficulties in 
swallowing, talking and 
breathing. 
Double vision and 
paralysis of cranial 
nerves. 
Death is common and 
recovery takes several 
months. 

INCUBATION 
PERIOD 

6-72 hours, 
usually 12-36 hours. 

1-6 hours. 

8-22 hours, 
usually 12-18 hours. 

2 hours-8 days, 
usually 12-36 hours. 

DURATION 

1-7 days. 

6-24 hours. 

12-48 hours. 

Death 24 hours. 
Convalescence. 
6-8 months. 

I 



FOOD POISONING BACTERIA (Cont'd) 

TYPE 

Bacillus cereus 

Vibro 
parahaemolyticus 

Escherichia coli 

Escherichia coli 
Vero cytotoxin 
producing (VTEC) 
Most common serotype 
is£. co//.0157:H7 

MAIN 
SOURCES & 
VEHICLE 

Soil, sediments, dust and 
vegetation. 
Cooked rice, cereals and 
cereal based products. 
Herbs and spices. 

Seafood and coastal 
waters. 

Human and animal 
intestine, poultry and pet 
meat. 

The gastro-intestinal 
tract of cattle and 
possibly other domestic 
animals. 

CAUSE OF 
ILLNESS 

Toxins produced by the 
growth of bacteria in the 
food. 

Infection caused by 
living bacteria in food. 

Infection caused by 
living bacteria in food. 

Infection casued by 
living bacteria in food. 

SYMPTOMS 

Vomiting tvpe 
Nausea, vomiting and 
diarrhoea later on. 

Diarrhoea tvpe 
Diarrhoea, abdominal 
pain, rarely vomiting. 

Acute diarrhoea, 
abdominal pain, 
vomiting and 
dehydration. 

Pain diarrhoea, 
sometimes pyrexia and 
vomiting. 

VTEC gives rise to 
haemorrhagic colitis 
and about 5% of cases 
progress to the 
haemolytic uraemic 
syndrome, whose case 
fatality rate is about 
10%. 

INCUBATION 
PERIOD 

1-5 hours. 

8-16 hours. 

2-48 hours, 
usually 12-18 hours. 

10-72 hours, 
usually 12-24 hours. 

1 -6 days. 

DURATION 

12-24 hours. 

24-48 hours. 

1-7 days. 

1-5 days. 



FOOD BORNE INFECTIONS 

TYPE 

Campylobacter spp. 

Listeria 
monocytogenes 

MAIN 
SOURCES & 
VEHICLE 

Gastro-intestinal tract of 
poultry and animals. 
Unpasteurised milk and 
bird droppings. 
Domestic pets. 

Milk, ice cream, variable 
cheese, meats, seafood, 
pre-packed salads, very 
wide distribution. 

CAUSE OF 
ILLNESS 

Infection cased by living 
bacteria in food. 

Very pathogenic 
infection casued by 
living bacteria in food. 

SYMPTOMS 

Moderate to severe 
diarrhoea. 
Rarely vomiting. 
Severe cramping, 
abdominal pain. 
Possible pyrexia in early 
stages and headache. 

Septicaemia, fever, 
abortion. 
Meningitis - particularly 
in infants, elderly and 
immunosuppressed 
people. 

INCUBATION 
PERIOD 

2-5 hours. 

1-70 days. 

DURATION 

1-7 days. 

Recovery can be 
extremely slow. 



FOOD DELIVERY RECORD SHEET 

DATE SUPPLIER FOOD DATE CODE TEMPERATURE PHYSICAL 
CONDITION 

CORRECTIVE 
ACTION 

SIGNED 

Temperature of chilled food deliveries shall be between -1°C and 5°C. 

Temperature of frozen food deliveries shall be less than -18°C. 



BASIC CLEANING SCHEDULE 

ITEM TO BE 
CLEANED 

FREQUENCY CHEMICAL CHEMICAL 
PREPARATION 

PERSON 
RESPONSIBLE 



REFRIGERATOR TEMPERATURE RECORD SHEET 

WEEK 
COMMENCING 

MONDAY 

TUESDAY 

WEDNESDAY 

THURSDAY 

FRIDAY 

SATURDAY 

SUNDAY 

TIME 

AM 

PM 

AM 

PM 
AM 

PM 
AM 
PM 

AM 
PM 
AM 

PM 
AM 
PM 

TEMPERATURE CORRECTIVE 
ACTION 

SIGNATURE 

Refrigerated stores shall be maintained at between 1"( and 5°C (ideally less than 3°C). 

Deep freezers shall be maintained at or below -18°C. 



MASTER SHEET OF FOOD CONTROL 

COOKING 

DATE FOOD TYPE START TIME FINISH TIME CORE 
TEMPERATURE 

SIGNED 

COOKING 

Core Temperature Minimum 74°C for a Minimum of 2 Minutes. 

REHEATING 

Core Temperature Minimum 70°C and served within 30 Minutes unless it is maintained at or above 63°C. 



MASTER SHEET OF FOOD CONTROL 

HOT HOLDING 

FOOD TYPE TIME IN TEMP. AFTER 
30 MINUTES 

TEMP. AFTER 
60 MINUTES 

TEMP. AFTER 
90 MINUTES 

CORRECTIVE 
ACTION 

SIGNED 

HOT HOLDING 

All food must be maintained at or above 63°C. 

REHEATING 

Core Temperature Minimum 70°C and served within 30 Minutes unless it is maintained at or above 63°C. 



MASTER SHEET OF FOOD CONTROL 

COOLING 

DATE FOOD TYPE TIME FINISHED 
COOKING 

TEMP. AFTER 
90 MINUTES 

REFRIGERATE & 
CHECK TEMP. 
AFTER 60 
MINUTES 

CORRECTIVE 
ACTION 

SIGNED 

COOLING 

Cooled food shall be placed under refrigerated conditions within 90 minutes after cooking and shall reach a temperature of less than 
1 (>"( within 150 minutes after cooling has commenced. 



STAFF TRAINING RECORD 

NAME POSITION DATE OF 
EMPLOYMENT 

INDUCATION 
TRAINING 

BASIC 
HYGIENE 
COURSE 

ADVANCED 
HYGIENE 
COURSE 

REFRESHER 
TRAINING 

SIGNED 



THERMOMETER CALIBRATION CHECK 

YEAR 

JANUARY 

FEBRUARY 

MARCH 

APRIL 

MAY 

JUNE 

JULY 

AUGUST 

SEPTEMBER 

OCTOBER 

NOVEMBER 

DECEMBER 

DATE TEMP. 
HOT 

TEMP. 
COLD 

CORRECTIVE 

ACTION 
SIGNED 

Cold Temperature Check 

Place the tip of the thermometer into a container of crushed ice and a little cold water and 
leave for five minutes. Then measure the reading. Any temperature between -1°C and 
+1°C is OK. 

Hot Temperature Check 

Place the tip of the thermometer into the steam emitting from a free boiling kettle of 
water. Then measure the reading. Any temperature between +99°C and + 10TC is OK. 

A competent company should calibrate the thermometer once a year and certify its 
calibration and accuracy. 





As this publication is not an interpretation of the law, it is recommended that every 
proprietor obtain a copy of the relevant legislation and guide applicable to their particular 
type of business. 

Legislation 

Food Hygiene Regulations 1950-1989 

European Communities (Official Control of Foodstuffs) Regulations 1998 

European Communities (Hygiene of Foodstuffs) Regulations 1998 

Available from the Government Publications Sales Office, Sun Alliance House, 
Molesworth Street, Dublin 2. 

Guides to Good Hygiene Practices 

I.S. 340 Hygiene in the Catering Sector 

I.S. 341 Hygiene in Food Retailing and Wholesaling 

I.S. 342 Guide to Good Hygiene Practice for the Food Processing Industry in 
Accordance with Council Directive 93/43/EEC on the Hygiene of 
Foodstuffs 

Available from the National Standards Authority of Ireland (NSAI), Glasnevin, Dublin 9. 

Guide to Good Hygiene Practice for the Irish Beverage Manufacturing Industry. 

Published by IBEC, Confederation House, 84 Lower Baggot Street, Dublin 2. 

This publication has been prepared by 
The Environmental Health Service 

Eastern Health Board 



ADDRESSES 

HEAD OFFICE 

Eastern Health Board, 
Dr. Steevens' Hospital, 
Steevens' Lane, 
Dublin 8. 

ENVIRONMENTAL HEALTH OFFICERS 

Dublin City 

Environmental Health Service, 
Ormond House, 
Ormond Quay, 
Dublin 7. 

Dun Laoghaire / Rathdown County 

Environmental Health Service, Telephone (01) 280 2566 
8 Corrig Avenue, Dun Laoghaire. Fax. (01) 280 2620 

Fingal County 

Environmental Health Service, 
33 Gardiner Place, 
Dublin 1. 

South Dublin 

Environmental Health Service, 
P.O. Box 4122, Town Centre, 
Tallaght, Dublin 24. 

Wicklow 

Environmental Health Service, 
Health Centre, Glenside Road, 
Wicklow. 

Kildare 

Environmental Health Services, Telephone (045)876001 
The Crossings, Naas, Co. Kildare. Fax. (045) 871864 

Telephone (01)679 0700 
Fax. (01)6710606 

Telephone (01)8735199 
Fax. (01)873 5936 

Telephone (01)872 7777 
Fax. (01)874 7677 

Telephone (01)414 9000 
Fax. (01)414 9117 

Telephone (0404)68400 
Fax. (0404) 69044 


