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Food Safety Controls are Vital GLEBE

CATERING MANAGEMENT SERVICES
L 2 Carry out your checks at critical control KAZAKHSTAN

s e An Introduction to
If in doubt - ASK Food Hygiene and Safety

Keep your eyes open for problems and report them

BeBegeHue K Kypcy no
coOoMoaAeHUI0 NMMrueHbl
nMTaHusa n 6e3onacHoOCTU

KoHTponb 32 6€30MacHOCTLIO MPOAYKTOB
NMUTAHUS UMEET XU3HEHHO BaXKHOE 3HAYEHMEe

* NpPaBwIbHO OCYLLIECTBAANTE NPOBEPKY B TOYKAX,
KPWUTU4YHLIX N8 KOHTPONsA

How can you tell if food is safe to eat?

Ecnu comHeBaeTech, CMPALUMBAINTE
He npoxoaute Mumo npobnem n coobLianTe 0 HUX Kak y3Hartb, 6e3onacHa i1 nuwa?

MrueHa nutaHna n 6e3onacHoOCTb MruexHa nutaHna n 6e3onacHoOCTb FmrneHa nutaHna u 6e30nNacHoOCTb
AT > Calern od Dial
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We cannot tell by tasting and smelling

Food hygiene is about making sure the food
we produce and serve is clean, not
contaminated in any way, and safe.

Contamination can lead to consumers becoming ill or
being injured and the food being unacceptable to eat
and use.

To keep our customers safe, we need to have ...

* effective food safety controls - such as comrect
temperatures

* high standards of hygiene for ourselves and
the premises and equipment we use

We must all ...

* know the food safety and hygiene rules

2 follow Company procedures
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fMrmena nutauma n Be3onacHocTL ...... MrnexHa nuraHmna n BeaonacHoCTbL

Y6opka 1 BegeHue xo3ancTaea

Y6opka
L 2 HemepneHHO NUKBUAWUPYIATE NOCNEACTBUA
NpONVBaHUA
L 4 Mpoxoas mumo rpa3u, youpaiite ee
L 2 Cnepyiite rpadukam y6opku
* He xantypbre
4 MonbayiTech NpaBnIbHbIMU XMMUYECKUMW
npenaparamMu
BeneHwe xo3ancTea
L 4 MoapepxuBaiiTe BE34E YUCTOTY U NOPALOK
* PerynapHo onopoXHAWATE U MONTE YPHbI
L 2 Cnepute 3a NnOMeLLEHUEM, B KOTOPOM BhI
paboraete, n 000pyaoOBaHWEeM, KOTOPbLIM
Bbl MONb3yeTech r?'
* HAoknapbiBaiTe o nbbIX
NPU3HaKax NosBeHus
napasuTos
lvrueHa nutaHna n GeaonacHOCTD ...... lwrneHa nutanna n 6e3onacHoOCTbL
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Personal Hygiene Standards

These include our ...

* Cleanliness w

Do keep yourselves clean and wash hands regularly,
particularly after using the toilet

* Appearance

Do wear clean protective clothing, keep nails short and
clean and do not wear jewellery

@ Habits

Do not smoke, eat or drink in food areas

L 3 Health

Do report iliness and keep cuts covered
with clean, waterproof dressings 3

@ Practices

Do handle food as little as possible, wear gloves where
necessary. Do prevent cross contamination
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MurneHa nutaHma 1 Be3onacHoCcTL MarneHa nurasua 1 BesonacHocTb

CraHpoapTbl IMYHOWN MMrnEHb

MoHaTME NNYHON rMrMeHbl BKIOYaeT Hawy

‘

YUCTOTY

Cnepure 3a Balleil YUCTOTON, MOWTE PEryNfApPHO
pyku, ocobeHHo nocne noxoaa B ryaner

BHeLUHWIA BUA,

HocuTe YnCTYIO 3aLUUTHYIO OAEXAY, KOPOTKO
CTPpUIrMTe HOIrTU N CneguTe 3a ux "WECTOTOF!, HEe
HOCMTE HOBENIMPHbIE YKpaLleHus

NPUBBLIYKIA

He kypute, He eLubTE M HE NenTe B
NULLEBBIX MOMELLEHUAX

310pOBbE

CooBuiaiite 0 mobbix 3a6onesaHnax U 3akpbiBanTe
nopeasbl 4YCTbIM, HENPOMOKaHOLL{UM

nepesa304HbIM MaTepuanom
paboyne HaBbIKK
JdoTparveaiTech 40 NMULLM MO BO3MOXHOCTH

pexe, rae HeoBXxoarMOo, HOCUTE NepYaTKu.
MpepoTepalainTe nepeHoc 3arpsa3HeHns.

Mruena nutaHna 1 Ge30NacHoCTb MarnexHa nutadms 1 BeaocnacHoCTb
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Mbl HE MOXEM CyanTb 0 6€30MacHOCTU MULLLA
no e&€ BKyCy W 3anaxy

Cleaning and Housekeeping

Cleaning 3apaya rurveHbl NPoOAYKTOB NUTAHUA COCTOUT

B onpeaeneHn YMCcToThl NULLIKA, KOTOPYIO Mbl
roTOBMM W Noaagém Ha cTton (To ecthb
OTCYTCTEUA 3arpa3HeHns ), n 6e3onacHoCTH NULLK.

Clear up spillages straight away

Clean as you go 3arpasHeHue NULM MOXET NPUBECTU K Goe3HIM 1 PU3MYEecKuM

TPaBMam KNIMEHTOE Y NMPEBPALLEHUIO MWL B HECheA00HYI0 1
Follow the cleaning schedules HenpuroaHyio K ynotpebnexuio.

Do not take short cuts

Yrobbi 0becne4nTs Be30NacHOCTb HALLMX KIMEHTOB, Mbl [OJTKHbI
MMEThb...
Use the right chemicals

* pencTBeHHbIE MeToAbl KOHTpons GesonacHocTuy
NULLLEBLIX NPOAYKTOB, Takne Kak NpaBuibHan
Housekeeping Temnepartypa

L BbICOKME CTaHAaPTbl IMYHON r’MrueHsbl, a TaKkxe
rUrMeHsl NoOMeLLeHUA U UCNOoNL3YeMOoro HaMmmu

Keep everything clean and tidy o
Empty and clean bins regularly

Mgt BCe QOMXKHbI. ..
Look after your work area and the

equipment you use o

Report any signs of pﬁs@

L 3HaTL Nnpaeuna cobnoperna 6ezonacHocTu
NPOAYKTOB NUTaAHMA U TMIMEHbI

& cnepoBaTk NPOU3BOACTEEHHBIM METOOUKAM
KOMMaHuU
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