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Advice for Food Businesses

If you are operating a food business, you must ensure that you satisfy the legal requirements relating to the following matters;

Structure

It is essential that you consider structure at the planning stage and then maintain adequate facilities whilst operating the food business. You should consider;

· Design and layout – this should allow for proper maintenance and cleaning and minimise health and safety hazards

· Surfaces finishes – sound and easy to clean condition

· Drainage – drains should flow away from clean areas to dirty areas. Appliances connected to the drainage system must contain an effective trap

· Sinks – all sinks provided with hot and cold water

· Hand washing facilities – adequate number of wash hand basins with hot and cold water, soap and hygienic hand drying facilities

· Toilets - adequate number of toilets (suitable ventilated) for staff with appropriate wash hand facilities. An intervening lobby is required between a toilet and a food room.

· Changing facilities – separate accommodation should be provided for external clothing

· Ventilation – all areas must be suitably and sufficiently ventilated

· Lighting – light fittings must be enclosed in areas where there is open food

· Rubbish storage – All external bins should have lids and arrangements should be in place for the regular collection of rubbish

· Cold storage- there should be sufficient cold storage available for the separate storage of raw and ready to eat foods

Cleanliness

Food business operators must ensure that all facilities used in the preparation and service of food are maintained in a clean and hygienic condition. In particular, food preparation surfaces which are used to prepare both raw and cooked foods should be adequately cleaned and sanitized between uses to avoid the risk of cross contamination.  It is good practice to regularly use a sanitizing solution to clean all work surfaces and equipment.

HACCP

HACCP stands for ‘Hazard Analysis Critical Control Point’. It is an internationally recognized and recommended system of food safety management. It focuses on identifying the critical points in a process where food safety problems (hazards) could arise, and putting steps in place to prevent things going wrong. It is sometimes referred to as ‘controlling hazards’. It is also important to maintain accurate records as part of your HACCP system. 

In order to help you implement a HACCP system within your business, Antrim Borough Council can provide you with either a ‘Safe Catering’ pack or a ‘Safe Food Better Business’ pack. These packs are very simple to complete and are provided free of charge (for your first copy). Completion of one of these packs provides you with an appropriate HACCP for your business which you simply review every year to ensure the accuracy of its contents. These packs also come equipped with recording forms to allow you to maintain organised records on food temperatures, fridge/freezer temperatures, staff training and cleaning logs. The full pack and monitoring sheets are available to download at www.food.gov.uk/northernireland/safetyhygieneni/safecateringni/ 

Training

All food handlers must receive appropriate instruction, supervision and/or training on food hygiene matters. The level of instruction, supervision and/or training will depend on the individual’s role within the food business and the nature and size of the food business. All food handlers should receive sufficient instruction, supervision and/or training to enable them to handle food safely. This may be achieved through on the job training or prior experience. It is the responsibility of the food business operator to ensure that staff is appropriately trained.

Labeling
If you sell food loose or pre-packed you will need to consider what information should be included on a label accompanying the food. It should be remembered that it is an offense to mislead consumers as to the true nature of the food. Generally, pre-packed foods must contain the following information;

· Name of the food

· Weight 

· Use-by date

· Preparation instructions

· Storage instructions

· Ingredients 

· Manufacturers details

· Lot/Batch number

· Allergy advice 

Food that is sold loose such as bread, pastries or sausages from a butchers counter does not have to be individually labeled. It is satisfactory to have a notice displayed beside the food item which gives information about the proper name of the item and lists the main additives. It is also good practice to draw the customers attention to any allergenic ingredients that may be used to prepare the ‘loose’ foods e.g. milk, eggs, peanuts, tree nuts, fish, shellfish, mollusks, soya, celery, cereals containing gluten, lupin, mustard, sesame seeds and sulphur dioxide.

