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EXECUTIVE SUMMARY
The Trust wholly accepts the aims and provisions of EU Food Hygiene Regulations and UK legislation. The Trust recognises the need to provide safe and wholesome food in a healthy, hygienic and pest free environment and expects all of its suppliers to have such a philosophy.

The Trust is committed to operate food safety procedures based on HACCP principles. All potential food hazards within the provision of food shall be identified. Food hazards shall be eliminated where possible and otherwise effectively controlled and monitored.

 The Trust considers it essential that all of the managers and staff (food handlers) involved in the provision of food should work together positively to ensure food is produced and handled in a way that does not compromise safety and quality.

Management and employees have an individual responsibility for ensuring strict adherence to the Food Safety Policy, EU Food Hygiene Regulations and UK legislation. Through training, instruction and supervision, the Trust shall ensure management and employees have the knowledge and skills to meet these standards.

In recognition of Trust responsibility to the safety and well being of patients, staff and visitors the Chief Executive shall ultimately ensure provision exists to meet the requirements of this Policy so ensuring all ‘reasonable precautions are taken and due diligence exercised’ whilst providing service quality and value for money.

1
INTRODUCTION
The safety of food provided both by the Trust and food sourced externally is of paramount importance. The consumption of unsafe food can lead, for example, to poisoning, disease and even death. The Trust has both a moral and legal duty to protect those consuming food provided by or purchased from the Trust.

The policy has been developed to demonstrate the Trust’s commitment to ensuring good standards of food safety whilst complying with current food safety legislation, namely Regulation (EC) No 852/2004 (on the Hygiene of Foodstuffs) and Food Hygiene (England) Regulations 2006.
In order to be assured of food safety this Policy has been developed based on the 7 principles of HACCP (Hazard analysis and Critical Control Points) as defined within current food safety legislation:
· identify the hazard (biological, physical, chemical);
· identify critical control points;
· establish critical limits;
· establish and implement monitoring procedures;
· establish corrective actions;
· establish procedures to verify the above measures are working effectively;
· establish records and documents.

2
PURPOSE
The purpose of the policy shall be to set down management systems allowing the Trust to operate all food services with ‘due diligence’, thereby ensuring the continued safety of food provided by the Trust to patients, staff and visitors. 
The policy shall encompass both Retail and the Patient Environment with the aim of establishing an effective management structure, allocating responsibilities, setting down operating procedures, implementing an effective training programme.
The Policy sets out the 

· Trust Food Safety Policy Statement as agreed by the Chief Executive,

· Trust HACCP Prerequisite Programme defining minimum good catering and hygiene practices in order to maintain good standards of food hygiene ,
· Trust HACCP plans in which all food handling activities have been assessed and appropriate food safety control measures identified,

· Trust CCP (Critical Control Point) and Prerequisite Monitoring System which detail the operational procedures to be followed in order to achieve the food safety control measures as identified in the HACCP Plans above.

Failure to follow this policy could result in the instigation of 
disciplinary procedures
3
DEFINITIONS

Control Measure – any action and activity that can be used to prevent or eliminate a food safety hazard or reduce it to a safe level.

Corrective Actions – any action to be taken when the results of monitoring indicate a loss of control.

Critical Control Point (CCP) – a step at which control is applied and is essential to prevent or eliminate a food safety hazard or reduce it to a safe level.

Critical Limit – a criterion that separates acceptability from unacceptability.

Food (As defined by EU Regulations) - any substance or product, whether processed, partially processed or unprocessed, intended to be, or reasonably expected to be ingested by humans (includes drink and water, does not include medicinal products).
Food handler – any person who directly handles packaged or unpackaged food, food equipment and utensils, or food contact surfaces and is therefore expected to comply with food hygiene requirements.
Food hygiene – all conditions and measures necessary to ensure the safety and suitability of food at all stages of the food chain.
Food safety – assurance that food will not cause harm to the consumer when it is prepared and/or eaten according to its intended use.

Hazard – a biological, chemical or physical agent in food with the potential to have an adverse health effect.

Hazard Analysis Critical Control Point (HACCP) – a system that identifies, evaluates, and controls hazards which are significant for food safety.

HACCP Plan – a document prepared in accordance with the principles of HACCP to ensure identification and control of hazards that a significant for food safety.

Monitoring System – planned sequence of observations or measurements of control parameters to provide assurance of food safety.
Reasonable Precautions and Due Diligence - setting up a system of control appropriate to the risk. Reviewing and auditing the effectiveness of that system. 
4
DUTIES WITHIN THE ORGANISATION

Chief Executive

Ultimate responsibility for compliance with the Trust Food Safety Policy, EU Food Hygiene Regulations and UK legislation.
Director of Finance

Responsible for ensuring adequate funds are available to maintain standards of food safety in line with the Trust Food Safety Policy, EU Food Hygiene Regulations and UK legislation.

Director of Estates and Facilities

Responsible for the effective implementation of the Trust Food Safety Policy, ensuring sufficient and competent resources are at his/her disposal to achieve this.

Responsible for the co-ordination and communication of food safety at Board level.  This will be communicated through either board meeting or the Estates and facilities performance meetings.

Responsible for ensuring all parts of the Trust’s estate, in which food is delivered, stored, processed or served for patients, staff or visitors, complies with the requirements of the Trust Food Safety Policy, EU Food Hygiene Regulations and UK legislation.

Responsible for updating the Trust with information regarding new technologies, processes, equipment and finishes to comply with and improve standards regarding EU Food Hygiene Regulations and UK legislation.

Director of Human Resources

Responsible for ensuring all staff involved in food handling and pest control are competent and capable of meeting the requirements of their job description; and receive a level of training commensurate with their role and responsibilities.
Head of Facilities – Operational Services
Responsible for ensuring development and implementation of Trust Food Safety Procedures in conjunction with the Trust Environmental Health Adviser for all Patient catering services.

Responsible for promoting an understanding of the Trust Food Safety Policy and Procedures at all levels where appropriate throughout the Trust.

Responsible for ensuring a training programme is available to provide food safety training commensurate with different food handling activities.
Head of Facilities – Contracts Services
Responsible for ensuring development and implementation of Trust Food Safety Procedures in conjunction with the Trust Environmental Health Adviser for all Patient retail services.

Responsible for promoting an understanding of the Trust Food Safety Policy and Procedures at all levels where appropriate throughout the Trust.

Responsible for ensuring a training programme is available to provide food safety training commensurate with different food handling activities.
Responsible for ensuring the appointment of a Nominated Pest Control for all retail services across the Trust, who shall implement and monitor the pest control contract, co-ordinate meetings with the contractor, Trust representatives and Environmental Health Adviser, and arrange for inspections as necessary.

Head of Estates (Operations)

Responsible for ensuring arrangements (both preventative and reactive) are in place to maintain all food areas throughout the Trust to a standard set down in EU Food Hygiene Regulations and UK food hygiene legislation.
Responsible for ensuring action is taken to reports arising from inspections and audits of food areas whether by Local Authority Environmental Health Practitioners, Trust Environmental Health Adviser and in-house inspection teams.
Head of Estates (Capital)

Responsible for ensuring all capital schemes that impact on food services within the Trust, including in-house retail services, outsourced retail services and patient catering, meet all legal requirements set down in EU Food Hygiene Regulations and UK food hygiene legislation.
Responsible for liaising with the Trust Environmental Health Adviser to ensure all such schemes meet legal requirements, as specified above, and industry standards of good practice.
Responsible for liaising with the Trust PFI/PPP Manager and relevant Facilities Manager regarding such all capital schemes.
Training Manager

Responsible for providing a comprehensive food safety training programme (including refresher training and updates) that reflects the requirement of the Trust Food Safety Policy and current food safety legislation. 

Responsible for ensuring food safety training is commensurate with the different food handling activities of staff attending courses.
Occupational Health Manager

Responsible for ensuring all food handling staff are fit and healthy for their duties in line with EU Food Hygiene Regulations and UK legislation.

Supplies Manager/Purchasing Manager

Responsible for the purchase of safe and nutritious food from approved and audited suppliers; responsible for the maintenance of records detailing the approval status of suppliers; and responsible for arranging audits by a suitably competent person.

Responsible for the purchase of food storage, processing, manufacturing and serving equipment having regard to EU Food Hygiene Regulations and UK legislation including the Supply of Machinery (Safety) Regulations 1992.
Infection Prevention and Control Team and Consultant Medical Microbiologist
Responsible for advising on good hygiene and infection control practice. Responsible for investigating the cause of infection in patients and staff in the case of food borne illnesses. 

Responsible for setting up a team for the investigation of a suspected outbreak and for notifying the proper officer (Consultant in Communicable Disease Control at the Health Protection Agency) and the local Environmental Health Officer.

Environmental Health Adviser
Responsible for advising the Trust on all matters relevant to ensuring compliance with EU Food Hygiene Regulations and UK legislation and developing/amending the Trust Food Safety Policy and Procedures in support of that.

Responsible for leading twice yearly food safety audits throughout Trust premises and twice yearly pest control audits; responsible for assessments/audits of food suppliers outside the NHS PASA auditing scheme.

Responsible for provision of food safety training as deemed necessary.

Responsible for assisting the Infection Control Team in investigating suspected food borne illnesses. This could include producing reports after inspections.
Responsible with the assistance of the catering management team to Liaise with local EHO on all aspects of food safety issues 
Deputy Head of Facilities - Patient Environment
Responsible for the safe delivery of food served to patients by ensuring compliance with Trust Food Safety Procedures. Ensuing they are implemented throughout all Patient Environment staff.

Responsible for ensuring that all Patient Environment staff receive food safety training commensurate with responsibilities, as provided through the Trust training programme in order for them to carry out food handling duties safely, up to and including the service of food to patients.
Hospital Matron

Responsible for the monitoring and auditing of standards of care which shall include cleanliness, quality of food and nutrition and the prevention and control of hospital acquired infection.
Responsible for ensuring that all nursing staff receive food safety training commensurate with responsibilities, as provided through the Trust training programme, in order for them to carry out any food handling duties safely.
Ward Sister/Charge Nurse
Responsible for ensuring food safety at ward level (both in the kitchen and during meal service in the ward) complies with Trust Food Safety Procedures; responsible for ensuring the safe and hygienic service of food to patients either by nurses or staff under their supervision. 
Deputy Head of Facilities – Commercial Services
Responsible for ensuring in-house retail services and outsourced retail services, providing catering throughout the Trust, operate in such a way and are monitored, to ensure the terms of service provision are fulfilled in ensuring the Trust complies with EU Food Hygiene Regulations, UK legislation and Trust Food Safety Procedures.

Responsible for ensuring all other contracts that appertain to food safety, in particular pest control, are implemented and monitored to ensure the Trust complies with EU Food Hygiene Regulations, UK legislation and Trust Food Safety 
Senior Retail Manager 
Responsible for ensuring food provided by In-house Retail Services within the Trust complies with Trust Food Safety Procedures.

Responsible for ensuring that all Retail staff receive food safety training commensurate with responsibilities, as provided through the Trust training programme in order for them to carry out food handling duties safely, up to and including the service of food to customers.

Retail Outlet Contract Managers

Responsible for ensuring retail outlet tenants maintain high standards of food safety in line with EU Food Hygiene Regulations, UK legislation and Trust Food Safety Procedures.
Head of Occupational Therapy/Deputy Head of Occupational Therapy

Responsible for ensuring that occupational therapy staff receive food safety training commensurate with responsibilities, as provided through the Trust training programme.

Responsible for ensuring food safety in Occupational Therapy kitchens complies with Trust Food Safety Procedures.
Food Safety Group

The Food Safety Group shall comprise Director of Estates and Facilities, Head of Facilities, Deputy Head of Facilities – Patient Environment, Deputy Head of Facilities – Commercial Services, Consultant Medical Microbiologist, Environmental Health Adviser, Estates Representative, Quality Assurance Manager, Business Manager, PFI Manager, Senior Facilities Manager, Infection Control representative, Divisional Nurse Manager. The Group shall meet on a quarterly basis. 
Responsible for reviewing food service activities, in both Retail and Patient Environment, to ensure legal food safety requirements and good catering practices are met. Responsible for ensuring identified areas of risk are reported and 
corrective action and preventative action is taken by relevant stakeholders.
Responsible for providing an interface between food service provision and Infection Prevention and Control with regard to food safety issues.
The Environmental Health advisor in conjunction with Deputy Head of facilities - Patient environment and Deputy Head of Facilities - Commercial Services is responsible for collating an Annual Food Safety Report for the Trust.
Food Safety Team
Responsible for conducting Food Safety Inspections twice a year (one announced, one unannounced). The inspection team shall comprise the Environmental Health Adviser, representative for Infection Prevention and Control, Senior Retail Manager or Deputy Head of Facilities - Patient Environment, or their representatives.  The Team shall be supported by the Director of Estates and Facilities or his/her representative. 
Quality Assurance Team

Responsible for the independent internal audit of food safety standards throughout the Trust in line with agreed audit protocols. 
Responsible for reporting on audit outcomes to relevant stakeholders and ensuring adequate response to any non conformance.

Pest Control Team
Responsible for conducting Pest Control Inspections twice a year (at least one at night). The inspection team shall comprise the Director of Estates and Facilities, representative for Infection Control, Environmental Health Adviser, Senior Retail Manager and Deputy Head of Facilities - Patient Environment, the Nominated Pest Control Officer, Contracts Manager (responsible for pest control) or their representatives. The Pest Control Contractor shall accompany the Team.
Responsible for meeting on a quarterly basis to review pest control throughout the Trust to ensure all identified areas of risk are reported, 
and corrective action and preventive action is taken by relevant stakeholders.

Responsible for liaising with the Food Safety Group regarding those pest control issues that appertain to food safety.


Trust staff (involved in any aspect of work relating to the provision of food)
Responsible for reading, understanding and following this policy and working in line with the standards set down in the Trust CCP (Critical Control Point) and Prerequisite Monitoring System 
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POLICY EFFECT
5.1 
Summary of Food Safety Management System – Roles and 
Responsibilities             

	Document Title:
	Food Safety Policy

	Responsibility
	Chief Executive, Director of Finance, Director of Estates  & Facilities, Director of Human Resources, Training Manager, Consultant Medical Microbiologist, Infection Control Team, Environmental Health Adviser, Food Safety Group & Team, QA Team, Pest Control Team



	Document Title:
	HACCP Prerequisite Programmes for RADU &

Ward Catering Areas.
	
	Document Title:
	HACCP Prerequisite Programme for Catering Services.

	Responsibility
	· Deputy Head of Facilities – Patient Environment

· Hospital Matron
· Occupational Health Manager

· Supplies Manager
	
	Responsibility
	· Deputy Head of Facilities – Patient Environment

· Senior Retail Manager

· Occupational Health Manager

· Supplies Manager

· Deputy Head of Facilities-Commercial Services
· Retail Outlet Contract Manager


                 

	Document Title:
	HACCP Study – Ward Catering Areas.

HACCP Study –RADU.
	
	Document Title:
	HACCP Study – Seacroft Main Kitchen, SJUH, CAH, WH

	Responsibility
	· Deputy Head of Facilities – Patient Environment

· Ward Sister/Charge Nurse
	
	Responsibility
	· Senior Retail Manager



	Document Title:
	CCP and Prerequisite Monitoring Systems – RADU & Ward Catering Areas.
	
	Document Title:
	CCP and Prerequisite Monitoring System – Catering Services.

	Responsibility
	· Deputy Head of Facilities – Patient Environment

· Ward Sister/Charge Nurse
	
	Responsibility
	· Deputy Head of Facilities – Patient Environment

· Deputy Head of Facilities-Commercial Services

· Senior Retail Manager


5.2
Summary of Patient Catering Food Safety Control Points 

	Process Step
	Purchasing and Goods Acceptance

	Responsibility
	· Deputy Head of Facilities – Patient Environment and Ward Sister/Charge Nurse



	Process Step
	Storage and Fridge/Freezer Temperature Checks (RADU, RTP’s and Ward Kitchens)

	Responsibility
	RADU, RTP & Ward Housekeeper (designated by Deputy Head of Facilities – Patient Environment)  and Nursing staff (designated by Ward Sister/Charge Nurse)



	Process Step
	Preparation of Foods (RADU and Ward Kitchens)

	Responsibility
	Ward Housekeeper (designated by Deputy Head of Facilities – Patient Environment)  and Nursing staff (designated by Ward Sister/Charge Nurse)



	Process Step
	Food Regeneration and Temperature Checks

	Responsibility
	Ward Housekeeper (designated by Deputy Head of Facilities – Patient Environment)  



	Process Step
	Patient Meal Service

	Responsibility
	Ward Housekeeper (designated by Deputy Head of Facilities – Patient Environment)  and Nursing staff (designated by Ward Sister/Charge Nurse)



	Process Step
	Provision of Nutritional Supplements

	Responsibility
	Nursing staff (designated by Ward Sister/Charge Nurse)



	Process Step
	Menu Collection

	Responsibility
	Ward Housekeeper ((designated by Deputy Head of Facilities – Patient Environment)  




5.3
Summary of Retail Food Safety Control Points 
	Process Step
	Purchasing and Goods Acceptance

	Responsibility
	Supplies/Purchasing Manager



	Process Step
	Storage and Fridge/Freezer Temperature Checks

	Responsibility
	Catering Staff as designated by Senior Retail Manager



	Process Step
	Food Preparation Activities

	Responsibility
	Catering Staff as designated by Senior Retail Manager



	Process Step
	Cooking/Regeneration and Temperature Checks

	Responsibility
	Catering Staff as designated by Senior Retail Manager



	Process Step
	Post Cook Activities (Chilling, Freezing, Hot Holding)

	Responsibility
	Catering Staff as designated by Senior Retail Manager



	Process Step
	Display and Service

	Responsibility
	Catering Staff as designated by Senior Retail Manager



	Process Step
	Cleaning

	Responsibility
	Catering Staff as designated by Senior Retail Manager


6
PRIORITISATION OF WORK

The Food Safety Policy for Leeds Teaching Hospitals Trust was developed to meet the requirements of Regulation (EC) No 852/2004 (on the Hygiene of Foodstuffs) and Food Hygiene (England) Regulations 2006.

The Policy ensures food safety is an integral part of Patient Environment catering and Retail catering thereby maintaining the continued health and well being of all consumers of food provided by the Trust.
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RESPONSIBILITY FOR DOCUMENT DEVELOPMENT

Lead Director:

Darryn Kerr, Director of Estates and Facilities 

Policy Steering Group:

Trust Food Safety Group comprising:
Andrew Matthews, Deputy Head of Facilities – Patient Environment (Chair)
Kay Lawton, Deputy Head of Facilities – Commercial Services
Jennet Clacherty, Environmental Health Adviser

Nicola Young, Consultant Medical Microbiologist

Andrew Wilson, Senior Facilities Manager (Patient Catering)
Frank Craft, Facilities Manager (Patient Catering)
Amanda Gomersal, PFI Manager
Mel Hudson, Building Manager, Estates and Facilities
Hugh Cummings, Senior Facilities Manger – Patient Environment
David Coren, Quality Assurance Manager

Paul Radcliffe, Training Manager
Dawn Marshall, Divisional Nurse Manager
8
EQUALITY IMPACT ASSESSMENT

The Leeds Teaching Hospitals Trust is committed to ensuring that the way that we provide services and the way we recruit and treat staff reflect   individual needs, promote equality and does not discriminate unfairly against any particular individual or group.
The development of Trust policies must comply with equalities legislation which is to promote equality and eliminate unlawful discrimination. Guidance on Equality Impact Assessment of policies is available on the Trust intranet.
	1. Screening 

	How relevant is this policy and its associated procedures to promoting equality and human rights and to eliminating discrimination? (indicate in boxes below)

	
	Not relevant
	 Partly relevant (say which parts)
	Very relevant

	Race/ethnic group:
	
	√
	

	Disability
:
	√
	
	

	Gender including transsexuals:
	√
	
	

	Age:
	√
	
	

	Sexual Orientation:
	√
	
	

	Religion:
	
	√
	

	Human Rights

	√
	
	

	Carers or other group  (please state)
	√
	
	

	2. Assessing Impact ( To be completed where the policy and associated procedures has been determined as relevant in the screening process)

	Please specify, in the rows below, anything that you have included in this policy and its associated procedures to ensure that  equality is promoted and that  no one will be unlawfully disadvantaged (discriminated against) as a result of this policy

	

	Race/ethnic group:
	In response the requirements of certain ethnic groups, foods are not temperature probed after regeneration in order to maintain packaging integrity and subsequent authenticity of the food.

	Disability:
	

	Gender:
	

	Age:
	

	Sexual Orientation:
	

	Religion:
	In response the religious requirements of certain consumer groups, foods are not temperature probed after regeneration in order to maintain packaging integrity and subsequent authenticity of the food.

	Human Rights
	

	Carers or other group (please state):
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IDENTIFICATION OF STAKEHOLDERS

This Policy has Trust wide implications for all involved in any aspect of the provision of food including Patient Environment, Retail and providers of food to the Trust by contractors.

Patient Environment Stakeholders: Head of Facilities, Deputy Head of Facilities - Patient Environment, Facilities Manager, Facilities Supervisors, Housekeepers, Hospital Matron, Ward Sister/Charge Nurse, Nursing Staff, Head of Occupational Therapy/Deputy Head of Occupational Therapy and Occupational Therapists. 
Retail Stakeholders: Deputy Head of Facilities – Commercial Services, Senior Retail Manager, Supervisors, Catering Staff.
Contract Stakeholders: Head of Facilities - Contracts Management, Deputy Head of Facilities – Commercial Services, Retail Outlet Contracts Manager, PFI Manager.
From a Trust wide perspective the following stakeholders have been identified as relate to all of the above: Chief Executive, Director of Estates and Facilities, Director of Human Resources, Director of Finance, Occupational Health Manager, Training Manager, Supplies Manager/Purchasing Manager, Consultant Medical Microbiologist, Environmental Health Adviser, Infection prevention control nurse
Food Safety issues are integral to the work of the following Teams that shall also be identified as stakeholders: Food Safety Group, Food Safety Team, Pest Control Team and Infection Control Team
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CONSULTATION AND COMMUNICATION WITH STAKEHOLDERS


The Policy has been issued to and commented on by members of the 
Food Safety Group and other stakeholders. 


In response to this a number of amendments were made:

· responsibility of the Consultant Microbiologist is included with the Infection Prevention and Control Team
· clarification of responsibility for Hospital Matron and Ward Sister/Charge Nurse. 
· Clarification of roles and responsibilities within the new structure, in particular the Head of Facilities – Operational Services, Head of Facilities – Contract Management, Deputy Head of Facilities-Patient Environment and Deputy Head of Facilities-Commercial Services


The finalised policy will then be circulated via the Food Safety Group to all 
members and other stakeholders identified within the Policy.
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POLICY APPROVAL AND RATIFICATION 


Approval of the Policy ultimately rests with the Trust Board after 
agreement, of the content, firstly by the Food Safety Group and secondly 
the Senior Management Team 
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PROCESS FOR REVIEW/REVISION


It is the responsibility, on an annual basis, of Head of Facilities – Operational Services and Head of Facilities – Contract Management to co-ordinate the review of this Policy and the supporting HACCP documentation, namely, HACCP Plans, HACCP Prerequisite Programme and CCP (Critical Control Point) and Prerequisite Monitoring System. 


Legal changes or technical developments may result in the above HACCP documentation being amended to ensure best practice. 

To ensure all relevant stakeholders are notified of any changes distribution of amended documents will be in line with the process outlined in 10 above. This process will be managed by the environmental health advisor and deputy head of Facilities - Patient Environment.
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COMMUNICATION AND DISSEMINATION


After approval by the Trust Board the Food Safety Policy shall be made 
available on the Trust Website. Details of the Policy shall be disseminated 
through the Divisional Management Team structure and Estates 
Management Team Structure.


The effectiveness of the arrangements embodied within this Policy shall 
be monitored by the Food Safety Group.
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IMPLEMENTATION


The implementation will be lead by the respective Heads of Facilities.
All staff will be briefed of the principles of the Revised Food safety policy within one month of approval through a series of briefing and training sessions.

Facilities training will ensure that all Induction and refresher training complies with the revised food safety policy within one month of approval. 
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MONITORING COMPLIANCE AND EFFECTIVENESS 


The Environmental Health Adviser shall be responsible for leading twice yearly food safety audits throughout Trust premises and twice yearly pest control audits to ensure compliance with this policy, including food safety standards set down in HACCP Plans, HACCP Prerequisite Programme and CCP (Critical Control Point) and Prerequisite Monitoring System. 

The Quality Assurance Team shall be responsible for the audit of food safety standards throughout the Trust in line with agreed audit protocols.

Reports shall be produced and issued to all relevant stakeholders for any corrective and preventative action to be taken.

Having regard to these reports the effectiveness of the Policy and associated HACCP documents shall be assessed by the Food Safety Team.
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STANDARDS/KEY PERFORMANCE INDICATORS

Regulation (EC) No 852/2004 (on the Hygiene of Foodstuffs)

Food Hygiene (England) Regulations 2006

Industry Guide to Good Catering Practice

Standards for Better Health
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REFERENCES/ASSOCIATED DOCUMENTATION


This policy is supported by:


The HACCP Plans


 The HACCP Prerequisite Programme


The CCP (Critical Control Point) and Prerequisite Monitoring System


Facilities Services, Patient Catering Services – Quality Control Procedures BS EN ISO 900: 2000
� To comply with human rights legislation a policy or function must, where possible, promote (in addition to equality), dignity, respect, fairness and autonomy


� How relevant is this policy and its associated procedures to promoting equality and human rights and to eliminating discrimination? (indicate in boxes below)
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