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Module 1
Do You Know?

\

About 85% of our home fridges are not operating at a
cold enough temperature to keep food safe

In a year one pair of house mice and their
offspring could produce a total of 2,000 young.
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Module 1

What Is Food Hygiene?

Food hygiene is more than just cleanliness. -
Keeping work places, staff and equipment clean is
an important part of food hygiene.

Clean area

reduces the risk of producing harmful food
prevents infestations by pests like flies, mice, etc.
IS more attractive to customers.

Restaurant fined for having dirty
Kitchen

Food firm fined
after woman
swallows plastic
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Module 1

What Is Food Hygiene?

Food hygiene is more than just cleanliness. i
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Module 1
Awareness Of Food Hygiene
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Module 1
The Law & Food Hygiene

6 Food safety program by %ﬂﬁ?ﬁilﬂl’s



Module 1
The Law & Food hygiene

7 Food safety program by %%ﬂrs



Module 1
Food Hygiene & Business

They gave me a dirty
knife & fork!

Don’t eat there, | was
really sick after eating
one of their burgers
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Module 1
Summary

T

9 Food safety program by suppliers



Module 2
Food Poisoning & Disease
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Module 2
Chemical & Metal Contamination
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Module 2
Bacteria Contamination
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Module 2

How Bacteria Multiply

FOOD/ MOIS‘I’ URE
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Module 2

High & Low Risk Food
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Module 2
Summary
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Module 3
How Food Is Contaminated

Food can be contaminated throughi-\‘

Bacterial contamination
Usually occurs within food premises due to ignorance,
inadequate space, poor design etc.

Physical contamination
By foreign bodies which may be dangerous, eg.glass

or nails.
Chemical contamination Eﬁ)‘g” Ll
From pesticides, waste or cleaning chemicals. POLICE alerted
mothers last night
SLOPPY HYGIENE STANDARDS LEAVE after_poisc_m and
DANGEROUS BACTERIA IN AIRLINE MEALS. drawing pins.

Flying fears? It’s the food you should worry about
Airline food can seriously damage your health, a new
investigation reveals today. Passengers are being
exposed to the risk of food poisoning because of

food hygiene.
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Module 3
Where Do Bacteria Come From?
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Module 3
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Module 3
How Do Bacteria Get on To Food?
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Module 3
Physical & Chemical Contamination
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Module 3
Summary
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Module 4
Preventing Food Poisoning




Module 4
Preventing Bacteria From Multiplying
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Module 4
Moisture & Time
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Module 4
Destroying The Bacteria in Food

26 Food safety program by %%ﬂrs



Module 4
Ten Main reasons For Food Poisoning
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Module 4
Summary
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Module 5
Cleaning The Workplace
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Module 5

Washing Up
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Module 5
Clean As You Go
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Module 5

Food Handling Equipment
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Module 5

Summary

-
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Module 6

Personal Hygiene
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Module 6
Do’s and Don'’t’s
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Module 6

Skin, Cuts and Grazes
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Module 6
Clothing
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Module 6
llIness
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Module 6
Summary
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Module 7

Food Storage
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Module 7
Dry Food Storage
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Module 7

Vegetables And Fruits
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Module 7

Perishable Foods
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Module 7

Fridges
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Module 7

Frozen Foods
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Module 7

Summary
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Module 8
Safe Food Preparation
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Module 8
Thawing Times For Frozen Products

m—

Weight Approx. thawing time in a cool room
2.25kg (51h) 19 hours

4.5kg (101h) 24 hours

6.79kg (151h) 36 hours

9.0kg (201h) 48 hours

Cut of meat Defrosting time in fridge (per0.9kg (11h))
Chops, steaks 9-6 hours

Small joints of meat 3-4 hours

(less than 1.9kg (31h)

Large joints of meat 6-1hours
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Module 8
Food Preparation
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Module 8
Cooling And Food Tasting
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Module 8
Displaying Hot & Cold Food
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Module 8
Avoiding Contamination




Module 8

Summary
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Module 8

Summary
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Module 9
Design Of Food Premises

56 Food safety program by %ﬂf]lgfg



Module 9

Equipment

57 Food safety program by %ﬂ;’fi[grs



Module 9
Summary
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Module 10

Waste
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Module 10

Pest Control
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Module 10
Rodents
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Module 10
Flying Insects
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Module 10
Crawling Insects

63 Food safety program by %ﬂ;’fi[grs



Module 10
Summary
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Remember,
YOUR CARELESSNESS MIGHT
BE THE CAUSE OF AN
OUTBREAK OF FOOD
POSIONING!!
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