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Activity/ What are the What Risks do they Risk What existing control measures are in | Risk Level What further action /
Process/ Hazards to Health pose and to whom? Level place to reduce the risk? Achieved control measures are still
Operation and Safety H/M/L H/M/L required to reduce the risk
OPERATION OF INFECTED FOOD FOOD POISONING OF L ONLY USE FOOD PRODUCTS FROM L IF SICKNESS ARISES AND
SNACK BAR PRODUCTS CUSTOMERS AND REPUTABLE SUPPLIERS PERSISTS THEN MEDICAL
HOT AND COLD CATERERS ATTENTION SHOULD BE
FOOD KEEP FOOD STUFFS IN/ ON CLEAN SOUGHT IMMEDIATELY
SANDWICHES, UTENSILS AND WORK SURFACES PRIOR TO
CAKES ETC SERVING
TEAS AND
COFFEES DO NOT STORE COOKED AND UNCOOKED
FOOD PRODUCTS TOGETHER
DISPLAY WRAPPED OR COVERED FOOD
WHERE POSSIBLE
HAVE TONGS AVAILABLE FOR CUSTOMERS
TO USE TO PICK UP FOOD
UNCLEAN EQUIPMENT FREQUENTLY WIPE CLEAN WORK
SURFACES USING ANTBACTERIAL WIPES
AND/OR SOLUTION
FREQUENTLY WIPE CLEAN SERVING AND
PREPARATION TOOLS
UNCLEAN HANDS USE RUBBER GLOVES WHERE PRACTICAL
FREQUENTLY WASH HANDS
ALWAYS WASH HANDS IMMEDIATELY AFTER
USING THE TOILET
Signed by assessor :
Peter Oswick 6% Mar 2015
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