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Below is an outline of food law, further details can be found at:
www.food.gov.uk/business-industry

Management

Food procedures and records
Reg (EC) 852/2004 Article 5 paragraph 1 & 2

You must have, and use, written procedures to control the food hazards in your business,
The extent of these depends on the size and type of your business. You must:

+ Have ways of checking things critical to food safety e.g. food temperatures, contamination
+ Have procedures for when things go wrong e.qg. food held above safe storage temperatures
+ Keep records of your checks.

There is a free pack for caterers and retailers called Safer food, better business to help you
comply with this requirement. Download at www.food.gov.uk/business

Training & Supervision
Reg (EC) No 852/2004 Annex l Ch Xl

Food handlers must be supervised/trained in food hygiene to a level appropriate to their work.

Stock Control and date labelling
Reg (EC) 852/2004, Article 5 para 2

You need a system to stop food you prepare being used past its shelflife.
e.g.asystem of "Use by" date labelling.

Food Registration
Reg (EC)No 852/2004 Article 6 Paras 1 and 2

Your food business/ownership details must be registered with Haringey Council.
This can be done online at www.haringey.gov.uk

Hygiene

Temperature Control

Reg (EC) 852/2004 , Annexll, Ch1, Para 2d The
Food Safety and Hygiene (England) Regulations
2013 Sch 4

Food must be transported, stored, defrosted, cooked, reheated and/or displayed at safe
temperatures. These temperatures should be appropriately monitored and records kept
of these checks, '

Contamination
Reg (EC)No 852/2004 Annex It Ch IX

You need to prevent the risk of contamination of ready to eat foods with bacteria from raw food
(meat & unwashed vegetables) e.g. by separation in storage / using colour coded utensils.

Personal Hygiene
Reg (EC) No 852/2004 Anx It Ch Vil paras 1&2

Food handlers must maintain good personal hygiene. When handling open food they must wear
suitable, clean clothing, wash their hands requilarly and tie back or cover their hair. Food handlers
with infected wounds, skin infections, or diarrhoea/vomiting must not handle food.

Structure
Cleaning Food and hand contact surfaces/equipment must be cleaned and disinfected to prevent
Reg (EC) 852/2004, Annexe Il. ChV & Ch IX contamination. Care must be taken not to contaminate surfaces with dirty wiping cloths.
Wash hand basin You must have a suitable number of wash hand basins supplied with both hot and cold, or mixed,

Reg (EC)No 852/2004 Annex Il Ch1Para.4

running water, soap and a hygienic means of drying hands. Used only for hand washing.

Rooms with open food
Reg (EC) 852/2004, Annex il, Chapter i

Surfaces must be capable of being cleaned and or disinfected.

Rooms without open food
Reg (EC) 852/2004. Annex I, Chapter I

Surfaces must be kept clean and maintained in good repair and condition.

Lighting
Reg (EC)No 852/2004 Annex |l Ch | Para 7

Premises must be adequately lit. (It is recommended that fluorescent light fittings in food rooms
are fitted with covers to aid cleaning and to retain glass in case of breakage). ’

Ventilation Premises must be adequately ventilated. Ventilation systems must be accessible so that any
Reg (EC) 852/2004 Annex |l Chapter | Para 5 fans, canopies, ducting and grease filters can be maintained in a clean condition.
Waste Rubbish must be suitably stored in pest proof bins and properly disposed of.

Reg (EC) No 852/2004 Annex il Chp VI Para 3

Oils/fats and raw meat/fish products must be properly disposed of by a suitable contractor.

Condition of equipment
Reg (EC)No 852/2004 Annex I ChV para 1

Equipment/fittings must be capable of being cleaned/disinfected and must be kept clean.

Facilities for cleaning
Reg (EC) 852/2004, Annex|l, Chll, Pars 2 &3

There must be adequate facilities for washing food and washing/disinfecting equipment.

Pest Control Action must be taken to keep premises pest free and prevent pets/pests from entering.
Reg (EC)No 852/2004 Anx1ICh 1,2c¢ & Ch X, 4
WCs There must be an adequate number of WCs that do not open directly into rooms with open food.

Reg (EC) 852/2004, Annex ll. Chapter I. Para 3

Food Standards

Food
Article 14(1) of Regulation (EC) 178/2002

Food you sell, or use as ingredients must be: safe, fit to eat, not contaminated and of an
appropriate substance, quality and nature.

Food Labelling
Food Information Regulations 2014 Regulation
(EU)No 1169/2011

Food must not be falsely described. Food sold as pre packed food must be correctly labelled.

Use by dates
Regqulation (EU) No 178/2002 Article 14{1) Food
Safely Act 1990 Section 14

Itis an offence to use or sell food after its "Use by" date as the food is deemed unsafe.
it is an offence to sell food after its "Best Before" date if it is unsafe, or has deteriorated in the
quality expected by the consumer.

Traceability
Article 18 of EC Requlation 178/2002
Regulation (EC) 852/2004 Article 5para 1 &2

You need to be able to show where you obtain your food products and ingredients from, and
which ingredient go into any products you produce (e.g. keep receipts, batch details & recipes).

Allergens
Food Information Regulations 2014

Businesses must provide information to customers on allergens. This includes fabelling of pre
packed products and giving information on allergenic ingredients in loose foods & meals etc.




