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Do you know what you need to do to comply with the law?
Regulations introduced in January 2006 say that you must be able to show what

you do to make food that is safe to eat and have this written down.

‘This is great — it’s definitely a document for all establishments —
you just tailor it for yourself” restaurant Manager

The Food Standards Agency has developed a pack for small catering businesses called

Safer food, better business. This will help you comply with the regulations.

Its great that they've used lots of graphics as | have some
non-English-speaking people in the kitchen — | can show them
this and they'll understand’ cafe Manager





Please use this box to input your own details i.e. personalise as you wish – e.g. who the business should call to find out more information.











