Safe method:
Personal hygiene

It is vital for staff to follow good personal hygiene
practices to help prevent bacteria from spreading to food.

Safety point How do you do this?

Handwashing is one of the best ways Do all staff know when they
to prevent harmful bacteria from should wash their hands?

spreading onto food. Yes [ | No [ ]

All of these lead to staff touching Are staff trained not to do these
their face or mouth. Harmful bacteria  things and supervised?

can be spread from someone’s face Yes [ ] No|[ ]

or mouth to their hands and then

onto food.

Clothes can bring dirt and bacteria Describe your staff’s work
into food handling areas. Wearing clothes here:

clean clothes, aprons etc. helps

to prevent this (and gives a

good impression).

Watches and jewellery can collect Do your staff take off watches
and spread dirt and harmful bacteria,  and jewellery before preparing
or fall into food. food™] ]

If hair is not tied
back or covered,
it is more likely
to fall into food
and staff are
more likely to
touch their hair.
This can spread bacteria to food,
especially if it is unwrapped.

Do your staff keep their hair tied
back or wear a head covering?

Yes [ ] No [ ]




Washing hands effectively

hin

Safety point Why?

What to do if things go wrong How to stop this happening again

@) Write down what went wrong and what you did about it in your diary. /\




