Mandatory : Signs

Hygiene & Food Preparation

Food
production area
Protective clothing
must be worn

& 200 x 300 PVC 0451

Wash
utensils

only

I 300 x 200 SAV 11476
I3 300 x 200 RPVC 11477

Food
preparation
area

Place all
rubbish in

bins provided

Please
remove
jewellery

Protective
clothing

must be
worn

before

Wash your

300 x 100 SAV 11376
300 x 100 RPVC 11377
600 x 200 SAV 11378
600 x 200 RPVC 11379

commencing
work

hands before
commencing
work

QISL

Place all rubbish
in bins provided

[ 300 x 200 SAV 11470

[ 300 x 200 SAV 11504
I 300 x 200 RPVC 11471

I 300 x 200 RPVC 11505

200x50 PVC 5013

o

Vegetable
preparation

only

0

Utensil

wash only

o

Food

0

Keep these
premises tidy

Please clean

preparation
as you go

only

I 300 x 200 PVC 0411

Wash
food
equipment
only

[ 300 x 200 SAV 11474
I 300 x 200 RPVC 11475

Clean up all
spillages
immediately

I 200 x 300 PVC 1330

Temperature Control

KEEP FOOD
OUT OF THE

KEEP HOT FOOD HOT
KEEP COLD FOOD COLD

& 200 x 300 PVC 1681

26 : Page

I 300 x 200 PVC 0410

Personal
hygiene
rules apply
beyond
this point

I 300 x 200 SAV 11488
I 300 x 200 RPVC 11489

A 300 x 200 PVC 0407 A 300 x 200 PVC 0414

300 x 100 SAV 11356
300 x 100 RPVC 11357
600 x 200 SAV 11358
600 x 200 RPVC 11359

@

This toilet is
inspected at
regular intervals.

If this toilet
falls below your
expectations
please contact

If this toilet falls below
your expectations
please contact

Details of last inspection

All food products
must be stored
up off the floor

Dip

your
feet

A 200 x 300 PVC 0415 A 200 x 300 PVC 0030 A 200 x 300 PVC 0029

Prevent Cross Contamination

Do not store
raw and
cooked food
together

Use the correct colour coded
chopping boards and knives

Raw meats and poultry only

RAW MEAT

RAW FISH

Food
Safety

Ready to eat and
cooked foods only

SALAD & FRUIT
VEGETABLES

24 BAKERY & DAIRY

Its in
Your hands

Baked and dairy
products only

I 200 x 300 PVC 0416

@ 300 x 200 SAV 11494
I 300 x 200 RPVC 11495

H.A.C.C.P.

A 200 x 300 PVC 1660 [ 200 x 300 PVC 0418

Food Safety
Temperatures

& 200 x 300 PVC 1682

Critical Control Points
Refrigerators - Cold Rooms.

o An essential

ingredient for
food safety

& 300 x 200 PVC 1656

RAW FOOD
PREPARATION
ZONE

& 200 x 300 PVC 0458

Id 300 x 200 PVC 0419

I 200 x 300 PVC 0503

a-boards

See our full range of
cleaning and hygiene
related a-boards

on pages 94 - 95,

Food Safety Chopping Boards

i usex

Jour coded chopping
" or reduce the risk of
eross contaminaiion during 1004 preparaion

.
ave [l s

Clean and store chopping boards correctly
after use

& 200 x 300 PVC 1657

Dry goods
store

& 300 x 200 PVC 1556

COOKED FOOD
PREPARATION
ZONE

Id 300 x 200 PVC 0420



