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Description#fiid:

OBJECTIVE H [:

e To safeguard the health and safety of employees and guests.
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e To ensure the hotel’s reputation is not placed in jeopardy through negligence in this area.
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APPLICATIONAY F . Fil:

The kitchen in particular must receive special attention with regard to health and safety standards.
To this end the Executive Chef is responsible for safeguarding the reputation of the hotel and
ensuring that Municipality inspections find the hotel complying with the rules and regulations lay
down.
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STATEMENT OF POLICYBUR¥A:

1. Floors are to be kept dry and clean especially in service areas. As far as possible, floors should
be water and acid resistant with water run-offs to drains. Broken floor tiles must be repaired
immediately.
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2. Walls should be non-porous and easily and regularly cleaned.
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3. Guards must be provided and used on dangerous machinery.
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4. Garbage must be stored in suitable bins with disposable garbage bags, well lifting and emptied
regularly.
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5. Professional knives must be stored correctly. Cutting boards and tables should be made from
synthetic products such as polyamides and hard rubber not wood.
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6. Food is to be stored correctly and at the right temperature. Refrigerator temperatures should
be maintained at 35 — 40 degrees Fahrenheit and Freezers at 0 -20 degrees Fahrenheit. Fish,
meat, dairy, raw foods and cooked foods must be stored separately to avoid cross-
contamination. Food items must never be stored on the floor.
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7. Equipment or Tilting Pans etc. should be installed away from walls, on a base or with legs to

allow sufficient space for cleaning underneath.
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10.

11.

12.

13.

14.

15.

Stairs and hand rails are to be dry and free from obstruction.
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Electrical flexes, leads plugs switches and sockets should not have any visible damage and must
be in good working order.

HL g O AT ST o0 S A e, AN B 19 I B0 R IR RES I W A .

All kitchen staff are to receive regular hygiene and safety training organized by the Executive
Chef in communication with the Training manager where applicable.
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Sufficient sinks for hand washing are to be available and used regularly. Hands should be rinsed
with a recognized food handler’s disinfectant and dried with disposable towels.
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Kitchen staffs are to wear safety shoes, a freshly laundered uniform daily and chef’s hat at all
times in the kitchen area. During the preparation of perishable foods, disposable gloves are
recommended.
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Staff with infections or viruses should not be in contact with food or involved in food
preparation.
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Smoking must be strictly prohibited in and around food preparation areas.
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The Executive Chef must undertake regular spot checks and routine inspections of all areas in
conjunction with the Food & Beverage Manager, Chief Steward and Chief Engineer. Issues
arising must be corrected immediately.
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