How to use this pack

B HERFMf

Welcome to Safer food, better business

for Chinese cuisine

Is this pack for me?
This pack is for small catering businesses serving Chinese
cuisine, such as restaurants and takeaways.

It has been developed by the Food Standards Agency,
working with catering businesses, to be practical and
easy to use.

The pack is available in traditional Chinese or in English.
If you are not sure if this pack is suitable for your

business, contact the environmental health service at
your local authority.
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How does this pack help me comply with the law?
Regulations introduced in January 2006 say that you
must be able to show what you do to sell food that is
safe to eat and have this written down. The pack helps
you do this.

This pack is based on the principles of HACCP (hazard
analysis critical control point), but you will not find
words such as ‘'HACCP’ or ‘hazard’ in the pack because
we have cut out all the jargon.

Who should take charge of the pack?

The person who is responsible for the day-to-day
running of the business is the best person to work
through the pack.

It is a good idea to involve other staff to help the pack
work in your business.
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Should I write in the pack in Chinese or English? B EZ AP IR SURIEEF MR ? How to use the safe methods

You can write in either Chinese or English, dependingon B FRMWEEEE » {RA LA X HE X HKRIE E*%?Em ?céji'iﬁ
what suits your business. Remember that what you write B « i) RN EIEZEESENREEME

needs to be understood by the staff using that part of AL A

the pack.
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The ‘Safety point’ column highlights things that are
important to make food safely.
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The ‘Why?" column tells you why the safety point
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How does the pack work? EHEHBE? The ‘How do you do this?’ column is for you to write
The pack contains sheets for you to work through and EFMABERGIRIBEZMHANES - SLFHI M down what you do. In some places you only need to e T
complete. These are called ‘safe methods. M RERL e tick a box and in other places write a small amount. e ambd s
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It also contains a diary for you to fill in every day and TIE —E B ER IR R EREENTESE - ﬁ—Elt_bitﬂj‘j‘ﬁ](REEHT[;ﬂ’j , T:T:H'E'EEW?%
write down anything different that happens, including BIEHEE o /J\%—%’I:D R 8
anything that goes wrong.
Pictures help to illustrate the safety points.
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Sometimes the pictures are marked with one of these symbols: ‘ = right = wrong
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How to use the diary
3 2 4
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Completing the diary helps you comply with the law because it shows what you do to sell food that is safe to eat.

The diary should be filled in every day by the person responsible for running the business. There is also a 4-weekly
review so you can look back at previous weeks and identify any persistent problems.
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Some safe methods have a ‘Check it’ section, which
tells you what to look for to make sure your method
has worked.
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The ‘What to do if things go wrong’ column gives
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The ‘How to stop this happening again’ column tells A AP Each day, write your name and sign to say that all the
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If things go wrong, write down what happened and
what you did in your diary. Each safe method reminds
you to do this.
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What do | do next? ET—%5E&E#?
Work through the pack one section at a time and FEREFMEEIOMY 0 MK ERESAERELY

complete all the safe methods that are relevant to your FAERZ2HE o IRARHEE — /NEERTTK—EZP
business. It will take you about one hour to complete a B o RIBZFIRE MM —EZHG - BlinE 281

section. We suggest you do one section at a time, for —@E o EERREZEE/R—/NEFRIISREREIE o
example one a week. So that is just one hour of your
time to get started. ERMT IR R - BRERBARNET

When you have worked through all the sections, make » EEIEREEREZE S E
sure you and your staff: . SXRFEEAD

» follow the safe methods all the time

B

» fill in the diary every day

How will | benefit from using this pack? AEFRBEEEREE ?
Using the pack in your business will help you to: ERERREFMEER
- l ' » comply with the new regulations » BFEES
» show what you do to make food safely » AR EEZZEERY)
If anything different happens or something goes , il
‘ : » train staff » HIRET
wrong, make a note of it under the appropriate day. . . - .
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: less food
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If you do any Extra checks, make a note in the section
at the end of the week — see the Management section
for more information on these. I
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Do I need to keep lots of daily records? BREREMKELFECE?

No, you do not need lots of daily records. Once you have FE » {RAEMAE B E:L i o (R F M=
worked through the pack and completed all the relevant ~ FRFT BB ZEHE2%  (RRESXIEEH
safe methods, you only need to fill in the diary each day.  &C5& °

This should take just one minute, unless you have RIMMERFISBET TR BRRAFTE—DiE -
something special to write down.
B ER A EREMEMBENRYERNERE

Remember that you also need to keep all the invoices BRI R o
and receipts for any food products you buy.
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Why do | need to fill in the diary in the pack?
Completing the diary helps you comply with the law
because it shows what you do to sell food that is safe to
eat. If you do not fill in the diary every day, you will not
comply with the law.

On each day, you need to tick to confirm that your
opening and closing checks have been done, and sign to
say that your safe methods have been followed. This
should take just one minute.

If anything different happens, or if something goes
wrong, it is important to make a note of it in the diary,
so you can show what happened and what you did to
put it right.

Do | need to use a temperature probe?

You can use this pack in your business without using a
temperature probe. However, if you use methods or
checks for cooking, reheating, hot holding or chilling that
are different to what is recommended in the pack, you
will need to use a probe to prove that what you do is
safe. You may also like to use a probe for extra
reassurance that your methods are safe. See the ‘Prove it’
safe method in the Management section.

I am already using Safer food, better business for
caterers. Do | need to use this pack instead?

No, you can carry on using your current pack if you want
to. But you might find that some features of the pack for
Chinese cuisine are more appropriate for your business.
For example, the Cooking section in this pack focuses

on the types of food cooked in Chinese cuisine. You
may also prefer to use this pack because it’s available

in Chinese.

Where can | get more information?

For more information, talk to the environmental health
service at your local authority or visit
www.food.gov.uk/sfbb

For details of Food Standards Agency publications, visit
www.food.gov.uk or call 0845 606 0667.
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