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OBJECTIVEH I

e To minimize the potential for bad publicity and loss of business as a consequence of a food
poisoning allegation.
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APPLICATIONSE B3t

This policy applies to all members of management who may, in the course of their duties, receive an
allegation that the hotel is responsible for a food poisoning incident.
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STATEMENT OF POLICYBUE R :

1. Some symptoms of other infections/diseases may be similar to that of food poisoning so it is
important that food poisoning is not the automatic conclusion.
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2. Under no circumstances should liability be admitted or suggested to a guest who is complaining
of food poisoning. At the same time, the hotel management should be perceived by the
complainant to be sympathetic and concerned about their state of un-wellness.
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3. Any manager, such as a Duty Manager or Department Head who receives a complaint of food
poisoning must immediately report it to the General Manager.
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4. The General Manager must immediately call a confidential meeting with the Executive Chef and
Food & Beverage Manager to discuss and decide upon the steps to be taken.
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5. As far as possible the claim should be treated as highly confidential to avoid rumors spreading, or
a possible leakage to the Press. The General Manager is responsible for the information given.
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6. Symptoms of food poisoning usually occur between one and four days after consuming the
infected food. Details of the guest’s whereabouts in the previous 4 days must be obtained as
well as what food was consumed and in what locations. The time of eating the food that the
guest suspects caused the symptoms and the time of the first symptom occurring.
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7. A Food Poisoning Allegation Form (Appendix 09) must be completed as soon as possible.

—EE R RIR S b EfeiER OLIHT09) .

8. A review of the preparation process fill& T.Zof certain foodstuff must be taken into

consideration e.g. onions, spicy food, raw food products and changed accordingly.
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17.

In the event of two or more guests complaining of food poisoning or in an individual with a
severe case, early action must be taken to obtain samples of food under suspicion which are to
be analyzed at a private laboratory.
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It is important to follow the food chain back through its preparation process. The particular
kitchen suspected must be checked thoroughly including every container, bowl and tray as well
as places of central production such as Butchery and Pastry.
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Available sampling points to be considered are:
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a. Remnants of food left over from the suspected meal including sauces and dressings
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b. Food as yet uncooked by was due for presentation at that meal
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c. Foodstill in food storage areas from the same batch
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d. Discarded food in the waste bin that can be identified as similar in origin.
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Food samples should be collected in sterile containers and contain least 250 grams of food. The
containers must be labeled with the details of the contents, date and time collected.
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The kitchen staff should be sent for a health check and temporarily suspended from duty if the
results indicate that they may carry an associated infection.
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Following food & poisoning an individual usually suffers symptoms of diarrhea and or vomiting,
the hotel Doctor must be called and asked to verify the causative organisms. The Doctor’s results
may then be compared to the Laboratory results to determine if there is a firm link in the chain
of infection.
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The outcome of the results must be handled by the General Manager, it is vital that the incident
does not become general knowledge in the hotel.
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The results should reveal that the hotel was clearly to blame the General Manager must
immediately consult with the Head Office
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An immediate action plan must be drawn up by the Executive Chef and Food & Beverage
Manager in consultation with the Corporate Executive Chef to prevent such future incidents
occurring again.
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