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THE UNIVERSITY

OF

BIRMINGHAM
EXCELLENT PERSONAL HYGIENE & FOOD HYGIENE PRACTICES OF ALL PERSONS WORKING WITH FOOD IS A VERY IMPORTANT FACTOR IN REDUCING THE RISKS OF FOOD POISONING.
IT IS THE RESPONSIBILITY OF ALL PERSONS HANDLING FOOD TO SEE THAT THE FOLLOWING RULES ARE ADHERRED TO; 
GOOD PERSONAL HYGIENE
· WASH AND DRY HANDS ESPECIALLY BEFORE AND AFTER HANDLING FOOD AND USING THE TOILET.
· DO NOT WORK IN ANY FOOD PREPARATION OR FOOD SERVICE AREA IF YOU ARE SUFFERING REGULAR VOMITING OR DIARRHOEA.  
· DO NOT HANDLE FOOD IF SUFFERING FROM INFECTED OPEN WOUNDS ON SKIN WHICH CANNOT BE TOTALLY COVERED DURING FOOD HANDLING
· COVER CUTS AND ABRASIONS WITH WATERPROOF, BLUE DRESSING.
· DO NOT SPIT, SMOKE OR CHEW GUM IN FOOD HANDLING AREAS.
· DO NOT WEAR JEWELLERY, FALSE NAILS, NAIL VARNISH OR EXCESSIVE PERFUME.
· WEAR CLEAN, PROTECTIVE CLOTHING AND ADEQUATE HEAD COVERING
· KEEP YOUR WORKPLACE, ESPECIALLY SURFACES AND UTENSILS CLEAN & SANITISED.
GOOD FOOD HYGIENE

· NO SMOKING. 
· EATING IS NOT ALLOWED IN KITCHENS AND FOOD PRODUCTION AREAS.  GERMS CAN BE TRANSFERRED FROM THE MOUTH TO THE HANDS CAUSING FOOD CONTAMINATION.  
· FOOD MUST NOT BE LEFT EXPOSED TO THE ATMOSPHERE. ALL FOOD SHOULD BE COVERED TO PREVENT BACTERIAL, PHYSICAL & CHEMICAL CONTAMINATION.
· COOKED FOOD AND UNCOOKED FOOD MUST NOT BE STORED TOGETHER.  RAW FOODS ARE OFTEN CONTAMINATED WITH GERMS AND CROSS CONTAMINATION CAN OCCUR IF THEY ARE BROUGHT INTO CONTACT WITH COOKED ITEMS.  
· PRIOR TO SERVICE, STORE FOOD AT THE TEMPERATURE IT IS INTENDED TO BE SERVED.  HOT FOOD MUST BE KEPT IN A HOT PLACE DESIGNED FOR THE PURPOSE AND COLD FOOD SHOULD BE KEPT IN A REFRIGERATOR OR FREEZER. 
PRODUCTS AND PREPARATION

· EGG LESS CAKES ARE PREFERABLE BUT IF EGGS ARE USED THEY MUST BE PURCHASED FROM A REPUTABLE SUPPLIER
· FRESH CREAM OR CREAM CHEESE MUST NOT BE USED

· DO NOT SERVE FOOD CONTAINING RAW EGGS

· FINISHED BAKES MUST BE KEPT COVERED AT ALL TIMES

· ANY BAKES USING FRESH INGREDIENTS MUST BE KEPT REFRIDGERATED

· USE UTENSILS TO HANDLE AND SERVE FOOD
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