Food Safety

From production to consumption.

Food Hygiene

Ensure cleanliness
and kitchen hygiene.

Pay attention to
temperature and
cooking times.

Avoid cross
contamination.

Clean kitchen
utensils using 4

hot water. /

& Bacteria multiplies fast.

20 MIN 40 MIN
Waste Pests Working environment
Dispose of any Three steps to effective
leftovers pest control: - Daily
immediately cleaning
and waste @ Cleanliness
to be removed L
regularly @) Monitoring - |
throughout €) Permanent control
the day.
Arrange mandatory training.
Advantages:
Awareness of Less Increased Improved Improved working
standards waste revenue work safety environment
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