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Food Hygiene 

Food hygiene is essential in order to prepare, produce and supply food which is 
safe to eat.  This involves more than just being clean.  

  

It is important for people to understand how their behaviour and activities 
contribute to the safety of food. 

 

A simple way to remember is the 4 Cs: 

•  Cooking 

•  Cleaning 

•  Chilling 

•  Avoiding Cross-contamination  

 

Knowing how to store, 
prepare and cook food 

helps keep it safe to eat. 



How do we keep food safe? 

 Obtaining food from a reliable, approved source 

 Protecting food from contamination 

 Preventing bacteria present multiplying 

 Destroying any harmful bacteria in food 

 Throwing away unfit or contaminated food 

 



Sources of Food Poisoning Bacteria 

PEOPLE WATER RAW FOOD INSECTS RODENTS 

DUST ANIMALS 
AND BIRDS 



Bacterial Growth and Multiplication 

• Moisture 

• Food  

• Warmth 

• Time 



Temperature of Freezer -18 ℃ 

Water Freezes 0℃ 

Temperature of Fridge 1 to 5℃ 

Danger Zone for rapid 
growth of micro-organisms  

5℃ - 63℃ 

Hot Holding 63℃ 

Core Temperature of Cooked 
Food 75℃ 

Reheating 82 ℃ 

Remember to check your 
fridge and freezer 

temperatures accurately 
and regularly. 

Important  
Temperatures 



Important temperatures for food safety 
  

To ensure that food stays safe, you should keep: 
 • Cold food at 5°C or below 
 • Hot food at 63°C or above 
 • Frozen food at – 18°C or below 

 
Limit time food stored at room temperature: 
 
 Cooling within 90 minutes 
 Only leaving food at room temperature for short periods 

 





A hazard is the potential to cause harm to the 
consumer 

• Microbiological, such as bacteria, viruses, moulds and parasites 

 

• Physical such as glass, screws and hair 

 

•Chemical such as pesticides and cleaning chemicals 

 

• Allergenic such as peanuts, milk and eggs 
 



Cooking 

 Make sure food is cooked and reheated 
thoroughly, all the way through 

 

Cooking food thoroughly at the right temperature for the correct 
length of time will ensure any harmful bacteria are killed. 

Always check 
cooking 

instructions and 
advice on the 

food packaging. 

• The centre, or coldest part of the food, MUST achieve 75⁰C after 
cooking  
 

• 82⁰C for reheating 
 

• Ideally, don’t reheat food more than once 

Always check food is steaming 
hot all the way through, 
especially in the middle. 

Undercooked food could 
cause food poisoning 



 
 

Cross-contamination is when bacteria is spread between food, 
surfaces or equipment. 

 
 
 

Cross - Contamination 

Cross – contamination 
can be a major cause 

of food poisoning. 



 
• The transfer of bacteria from something that is contaminated to ready to 

eat food 
 

• Usually from raw food to ready to eat food via contaminated hands, 
equipment, utensils or surfaces 
 

• When a small amount of a food allergen gets into another food accidentally 
– allergen foods should be kept separate from other foods, at all times. 
Even a tiny trace can be enough to cause an allergic reaction and food 
allergens are not removed by cooking.  
 

• Complete our Allergen Awareness Module 5 for more information. 
 

What is Cross - Contamination 



Cross - Contamination 

Controls of cross-contamination 

• Washing hands thoroughly 

• Effective instruction, supervision and training of food handlers 

• Separation of raw and ready-to-eat food at all stages 

• Separate equipment for raw and ready to eat foods such as chopping 
boards, knives, tongs, containers (ideally colour-coded) 

• Effective cleaning and disinfection 

• Use disposable paper cloths or colour-coding cloths 

• Not using wash hand basins for food or equipment 

• Not washing raw meats, as splashes may contain bacteria 



Bacterial Contamination 



Direct and Indirect Contamination 

• Direct - for example, raw meat touches cooked meat, or where a raw 
food drips onto ready-to-eat food (for example, blood from raw meat 
dripping onto cooked meat due to incorrect storage in a fridge) 

 

• Indirect - for example, when a food handler prepares cooked meat after 
handling raw meat without washing their hands or where the same 
surface is used for both raw food and ready-to-eat food without cleaning 
and disinfecting between uses. 



Chilling 

Chilling food properly helps to stop harmful bacteria from 
growing. Some foods need to be kept chilled to keep them safe, 
for example: 
 
• food with a use-by date 
• cooked dishes 
• other ready-to-eat food such as prepared salads and desserts 



High Risk Foods 

These are foods which are ready-to-eat which support the 
multiplication of harmful bacteria and are cooked or intended for 

eating without cooking. 

• Cooked meat and cooked poultry 
• Cooked meat products like gravy, stock, meat pies 
• Dairy - milk, cream, artificial cream, soft cheese, custard 
• Eggs and products made from raw eggs like mayonnaise  
• Shellfish and other seafood like prawns, crab, oysters 
• Cooked rice 

It’s important to 
store these foods at 

the correct 
temperature in a 
fridge between  

1 - 5 °C  



Chilling – The Fridge 

 Keep it at the right temperature (between 1-5°C). 
 Keep the fridge door closed as much as possible. 
 Store cooked food above raw food. 
Don’t put hot food in the fridge as it increases the temperature of the 

fridge.  Cool it quickly (within 90 minutes) before putting it in the fridge. 
Do not overload the refrigerator. If the fridge is full, the cool air will not 

circulate around the food. 
 Food should be covered to prevent cross contamination and moisture loss. 
 Food should be dated and used within it’s use by date, remember to 

adhere to “after opening” instructions. 
 Clean regularly to remove spills and food deposits whenever they occur to 

prevent contamination of food. 

Stop germs growing by 
keeping them cold. 

Use a thermometer to check your fridge 
temperature at regular intervals and  

keep a record  



Keeping Food in the Freezer 

• No bacterial growth 

• Spores and dormant bacteria 
will survive 

• Freezing food means it’s kept 
at a very low temperature 
below -18⁰C  

• Check the temperature 
regularly using a freezer 
thermometer 



Cleaning Procedures 

A clean food room is not 
necessarily a safe food 

room! 

Clean as you go! 



Cleaning Schedule 
 
Your schedule should show: 
 
▪ cleaning procedures for example how often to wipe down surfaces, clean out the 
fridge… 
▪ what cleaning products should be used for different purposes 
▪ how the products should be used, including how much they should be diluted and 
how long they should be left in contact with the surface.   
▪ how the products should be stored - in a special place, not in food areas, out of the 
reach of children, in a certain container with a lockable lid……. 

Work out 
what needs 
cleaned and 
disinfected 

It’s important to read the label on the cleaning product and follow the  
manufacturer’s instructions 



Cleaning and Disinfection 

Cleaning is the removal of dirt and grease  

A Detergent is a chemical used to remove grease and dirt for example washing up liquid 

Disinfection is the reduction of bacteria to a safe level 

A disinfectant is a chemical used to destroy bacteria.  Any disinfectant must be of the standard: BS EN 1276 or BS EN 13697 

A warning sign should be visible in any area when cleaning is in progress  

A sanitiser is a chemical used for cleaning and disinfection 

A bactericide is a substance that destroys bacteria 

Contact time - is the time needed by a chemical, such as a disinfectant, to work properly 



Cleaning & Disinfection 
A Two Stage Procedure  

1. Cleaning - removes grease, dirt and food debris  

 

 Use a detergent (for example washing up liquid) 

 

2. Disinfection - reduces bacteria to a safe level 

 

 Heat disinfection > 82°C 

 

 Disinfectants which comply with BS EN 1276 or BS EN 13697 

 

 Bactericidal Detergents  



    Reasons for Cleaning 

• To remove matter on which bacteria grow, this reduces the risk of food 
contamination 
 
• Allow disinfection of specific equipment and surfaces 

 
• Remove material which would encourage pest infestation  

 
• Reduce the risk of physical contamination 

 
• Remove dirt and grease and ensure a pleasant safe working environment 
 

Remember 
to comply 

with the law 

Contact your local 
Environmental Health 

Department if you have any 
questions 



Cleaning 

Hands  
• Make sure hands are washed before you prepare, cook or eat food. 
 
Chopping Boards, Knives, Utensils and Serving Dishes 
• Make sure all equipment including chopping boards and knives are cleaned and disinfected before use. 
 
Dish Cloths and Tea Towels 
• Wash or change dish cloths, tea towels, sponges and oven gloves regularly and make sure they are dried before you 

use them again. 
• Use different cloths to wipe hands, worktops and crockery or dishes. 
• It’s preferable to use disposable paper cloths to wipe down worktops and chopping boards. 
 
Raw Meat 
• Don’t wash raw meat – Washing meat splashes bacteria onto your hands, worktops etc…. 
 
 
 
 

Cleaning 
removes 

bacteria and 
viruses 

Use warm, soapy water 



Cleaning and Personal Hygiene 
 
 Wash Your Hands 

Wash hands for at least 20 seconds with liquid soap and warm 
water and then dry them thoroughly. 

Before 
starting 

to 
prepare 

food 

After 
touching 
raw meat 
including 
poultry 

After 
going 
to the 
toilet 

After 
touching 
the bin 

After 
each 
break 

After 
touching 

pets 

After 
touching 
face or 

hair 



Legal Requirements of Food Handlers 
 
 • Keep yourself clean 

 
• Keep the workplace clean 
 
• Protect food from contamination or anything that could cause harm 
 
• Follow good personal hygiene practices- e.g hand washing 
 
• Wear appropriate protective clothing 



HACCP 
Hazard Analysis and Critical Control Point 

 

  A food safety management system which 
identifies and controls hazards which are 
significant for food safety from purchase 

to service. 
 



What the law says: 

 All food business operators must implement a food safety 
management system based on HACCP principles 

 

Hazard Analysis Critical Control Point 



HACCP and Food Safety Management Systems 

1. Identify the hazards and the control measures 
2. Identify the Critical Control Points (CCPs) 
3. Establish critical limits 
4. Monitor (check) the control measures at each CCP 
5. Establish corrective actions that need to be taken if the critical limits are 

breached 
6. Establish procedures for verification/validation 
7. Establish documentation and records 

 
 Review the system if any changes  

 
CookSafe is an example of a Food Safety Management System 

Visit Food Standards Scotland for more information 
www.foodstandards.gov.scot/publications-and-research/publications/cooksafe-manual 
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Any Questions? 

Contact your Local Authority Environmental Health team to 
discuss what is appropriate for your organization or group.   

 
Clackmannanshire Council Email           ehealth@clacks.gov.uk  

 
Falkirk Council Email             fs@falkirk.gov.uk 

 
Stirling Council Email      regulatoryservices@stirling.gov.uk 

 
 

mailto:ehealth@clacks.gov.uk
mailto:fs@falkirk.gov.uk
mailto:regulatoryservices@stirling.gov.uk


Test your Knowledge 

Try the Quiz 



 Food Hygiene Video 
www.youtube.com/watch?v=eqoPPN63ZpY 

http://www.youtube.com/watch?v=eqoPPN63ZpY


4 C’s of Food Safety 
 Resources and Further Information 

Food Standards Scotland - Food Safety 
www.foodstandards.gov.scot/consumers/food-safety 
 

Providing Food at Community Groups and Charity Events 
www.foodstandards.gov.scot/downloads/Community_and_charity_events_v3.pdf 

 

Falkirk Council – Food Safety Guidance 
www.falkirk.gov.uk/services/environment/food-safety/food-safety-guidance.aspx  

 

REHIS - Elementary Food Hygiene – Online Training 
www.rehis.com/community-training/courses/course/elementary-food-hygiene 

 

Food Standards Agency – Food Safety For Community Cooking and Food Banks 
www.food.gov.uk/safety-hygiene/food-safety-for-community-cooking-and-food-banks 
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Online Food Safety Games 

Food Hygiene Game 
Edinburgh Community Food in association with REHIS and Focus Games 

https://games.focusgames.co.uk/food_hygiene/index.html 
 

Education Resources 
Food Standards Scotland  

https://www.foodstandards.gov.scot/education-resources 
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Community Nutrition  

www.nhsforthvalley.com/nutrition 

 

http://www.nhsforthvalley.com/nutrition

