Food safety is
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(Guidance for owners and managers)
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Food safety is
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Food safety is
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Points to Remember
(Cleaning) i
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(Cooking) t ¢~
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(Chilling) (5, 112

2y SR e s sl S 5D L ybn
LSS L LS I G S 3 o 1 e
-ue:;;ﬁéfég_/obé/gé{

et 6 L S S Sl 1 i %

L, bt f e S LS5 L) ek

e 1kt el e S5 18 B ) St

(Cross Contamination. ** & 1)) ‘,F:‘ N J»’T

2l Fed M o B i) i S e o i £ G 1% O e
2l ol L3S K CELNE Lz d s 1% Ox {*

“ftn samle UYL L fo § £ 02 S




Food safety is

< S 1a.3 d/u.(:/’/; é@"‘/ 49

fe il }:“U//..,T
(How much do you remember?)
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Food safety is
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Food safety is
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(Staff Food Hygiene Training Record)
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Food Safety is Everybody's Business






