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FOOD CONTROL PLAN
TRAINING MANUAL



The Food Act 2014 helps make sure that food sold throughout New Zealand
is safe.

The Act promotes food safety by focusing on the processes of food
1, not the premises where food is made. For example, someone
om a food truck must follow the same rules as
ant or rest home.

{‘ N s - T :
j COMMERCIAL FOOD SERVICES




It is your responsibility to regularly check that food safety and
suitability is being well managed in your business.

What to check and how often, depends on the effect of
something going wrong in your business.

~ You should check the most important things (e.g. thermometers)

Js an interndal
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e You are responsible for your business and the food you produce. If you
wait for someone else to tell you that something has gone wrong, it may
become costly and your food may make people sick.

Check your plan is working well by (for example):

hecking whether staff are carrying out key food Safety behaviours (e.g.

C O
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All staff have different training needs.
All staff must understand the training they are given.

staff must be confident that they know exactly what to do
1ake sure safe and suitable food is
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Cleaning hands
Wearing suitable clothing
Reporting sickness

j COMMERCIAL FOOD SERVICES




TRAINING VIA THE CIBUS APP

Staff Training Record

|ﬂ l'.|

Employee Mame:

Pleass enter their position

Phione Mumber:

| Checking The Plan 1= Warking Well (Self Auditing]
! Understand changsover to ‘Simphy Safe & Suitable' Template Control Plan
| Hand Hygisne - Wash Hands

! Protecting Food From Contamination by 5taff

! Food Allergens - Knowing Whats In Your Food

! Cleaning Up

! Spurcing Receiving & Storing Food

! Keeping Food Cold

. Checking For Pasts

! Maintaining Equipment & Facilities

| Preparing Food Safehy

! Cocling Freshly Cooked Food

. Reheating Prepared Food

| Texturs Modified Foods

. Listeria Managemsant

| Cocking Food

! Delivery & Tranzport

| Keeping Food Hot

| Separating Food

! Chemical Training

| Cocking Poultry & Minced Meat

! Proving The Method You Use Ta Kill Bugs Works Every Time
| Defrosting Food

| When Something Goes Wrong

! Dealing With Customer Complaints

| Tracing Your Food

! Recalling ¥our Food

| Heslth & Safery Programmes

| Diate & Labeling open RTE and Fresh Made Product

Both Employee & Kitchen Manager Signatures

E | Download
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What do you need to know?

Washing your hands helps to keep bugs out of the kitchen.
Regular hand washing helps prevent contamination of your food.

Uncovered cuts and sores can spread bugs and make food unsafe and
unsuitable.

What do you need to do?
> 1ds in soapy water for 20 seconds then dry thoroughly using paper

~Nr\/

> 1 air dryer by the

vV vV v Vv Vv Vv
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What do you need to know?

Food can become unsafe and unsuitable if contaminated by sick
people or dirty clothing.

Wearing clean clothes (including aprons etc.) helps to keep bugs
out of the food, equipment and food preparation areas.

contaminate food, surfaces and equipment.
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What do you need to know?

Harmful bugs can be fransferred to food through a sick person’s
faeces, vomit and other body fluids (e.g. blood, snot).

If sick staff contaminate food, you might have to recall it.
d to do?

> ding confractors) who

ave
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REPORTING SICKNESS VIA THE CIBUS APP

Staff Sickness Record

| @ Back |




What do you need to know?
Keeping food at the right temperature prevents bugs from growing quickly.
Some foods must be kept cold (chilled or frozen) to stop bugs growing.
You need to know the difference between:
foods you need to keep cold to keep them safe (e.g. milk), and
foods you can keep cold so your customer enjoys them (e.g. beer).
O know which foods must be kept cold. Find out from your supplier or food labels.
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0 hours Less than 2 hours

* serve ready to eat
food, or

foodistaken \ ® cook food to throw it out
out of the 75°C, or
fridge. Food is [ e put back in fridge

and chill to 5°C or

5°C or below
) less
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RECORDING FRIDGE TEMPERATURE ON CIBUS APP

3 x Fridge Temperature Checks Under 5°C

uUsing & calibrated Temperature Probe, please record temperature by using a glass of water located permanently inside the fridge.
Frozen Goods should be hard and mot defrosted, if frozem food is soft, do not
refreeze! Throw away and get the unit checked

[@e=ck |
Il Freezer - Stock is Frozen

Please Recard Temperature of Fridze 1
Please Record Temperature of Fridgze 2
Flease Recard Temperature of Fridze 3

When completed, please signyour name

——
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What do you need to know?

Pests such as mice, birds and insects can spread disease. They do
nis by picking up bugs from dirty items such as waste and
O food and food equipment.
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What do you need to know?

Keeping raw/uncooked food away from cooked/ready to-eat foods
(e.g. salad) will stop bugs spreading.

There are 11 common food allergens you must know about.

> phites, cereals containing gluten (e.g. wheat), shellfish,
oeans, sesame seeds, tree nuts and lupin.

> ion. Keeping
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What do you need to do?

You must choose one of the following methods when preparing:
raw and cooked/ready-to-eat foods,

foods that contain the allergens listed and foods that don't contain those allergens,
use different spaces and equipment (chopping boards, knives and utensils), or
process at different times (cleaning in between), and/or
thoroughly clean and sanitise surfaces, boards, knives and other utensils between use.

Wash your hands and, if required, change protective clothing (e.g. aprons)
between handling:

> ooked/ready-to-eat, or
> J and foods that don't contain those allergens, or
| 2
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What do you need to know?

Harmful bugs from food and allergens can be spread by contaminated food, dirt, hands,
clothes and surfaces.

A d[lr’ry or badly-organised preparation space allows bugs to grow and spread quickly and
easily.

es in the Australia New Zealand Food Standards Code (the Code) about the
oreservatives) you can add to some foods.

hese rules. If you use food
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What do you need to know?
Cooking does not necessarily make all food safe.
Some foods must be kept cold (chilled or frozen) to stop bugs growing.
Food or ingredients must not be used or sold after their ‘Use By date’ (this includes food from vending machines).
Only source food from a reputable supplier (e.g. registered food business).
What do you need to do?
ood from approved suppliers.
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Less than 2 hours

* serve ready to eat
food, or

foodis taken ) * cook food to throw it out
out of the 75°C, or
fridge. Food is | e putbackin fridge
5°C or below and chillto 5°C or
less
| 2
| 2

CibusCatering

COMMERCIAL FOOD SERVICES




INCOMING GOODS RECORD ON CIBUS APP

Incoming Goods Record

If the stock coming In has na tespersture e.g. Fresh Bread, please write "90.80° for tesperature.
Check for damaged goods, dented tins, dirty boxes and return the goods Lf needed and check sach Ltem agalnst the Invalce,

| O Hack

Suppiier Name:
Goods / Food Items

1 Check the packaging is clean and Intact and no dented tins tick If you accept this
Check Best Before Dates are with In the date and tick If you accept the order

Temp of Goods

Write your name

e e S e b e ey

;,
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& Clear Saning Pad
Download as PDF
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What do you need to know?

?jcpme foods are likely to be contaminated with bugs that will make people sick or
ie.

Cooking is a common way to kill these bugs and make the food safe to eat.
oods that need to be cooked to be safe include poultry and meat.

1 be served rare but must
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AGED CARE LUNCH TEMPERATURES ON CIBUS APP

LUNCH Cooked / Reheated / Temperature Checks | ™"t

ooked and heated food abowve 75 C.

C
Ready To Eat Food above 6@ C. VEGETABLE/SALAD 1: Plezse Record the Temperature of the Veg/Salad 1
Cold food under 5 C.

R y to Eat food from Cibus above 68 and below 5

{can be outside that limit but not more than 2 hours).

Please fecord in Diary if not in that range. VEGETABLE 2: Please Record the Temperature of Veg 2
[@5=ck |
PUREE DI5H: Please record the temperature of the Puree Dish

Main Dish
DESSERT: Please Record the Temperature of the Dessert
Please record the temperature of the Alternative Meal

Alternative Meal:

Flease Signyaour name:

B
| Download as PDF
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AGED CARE DINNER TEMPERATURES ON CIBUS APP

rAAIN DISH: Please Record Temperature of the bain Dish

FIUREE DI5H: Please record the temperature of the Purea Dish

DINNER Cooked / Reheated / Service / Transport Temperature
Checks

| @ Eack |

SOIUP - Please recard the temperature of the Soup

Mair: ALTERMATIVE MEAL: Pleaze record the temperature

SIDE DISH: Please record the temperature

Alternative Meal

Please Signyour name and Submit once this list has been completed

—
‘ Download 2z PDF
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What do you need to know?
ing foods thoroughly kills harmful bugs. Some foods must be cooked thoroughly to kill bugs.
oods are high risk and must be cooked thoroughly every time (e.g. chicken).
pread through the product. Minced meat products must be

Internal temperature Minimum time at temperature

{7, CibusCatering
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What do you need to know?

Zggcrrus’r reheat food safely so that it does not stay in the temperature danger zone (5°C-

If you don’t reheat food correctly, bugs will grow and make your food unsafe and unsuitable.
ies and hot cabinets do not reheat food. They keep food warm once it has been
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What do you need to know?

You must cool food correctly, so that it does not stay in the temperature danger zone (5°C-60°C)
long enough for bugs to grow to unsafe levels.

If you don’t cool hot food quickly, bugs will grow and make your food unsafe and unsuitable.
do you need to do?

owing or producing toxins.
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COOKING & COOLING ON CIBUS APP

Cooking & Cooling Check

1. Becord the cocking Yemp sbove 75C  USE THE COOLING RUNCTION OM T#E OWEM TO COOL DOWM

1. Once food Mas get 10 SOC Start the I Mour cleck

Cooling time and tewperature of food once cooked.

3. T™he tise T ool down to roow Temperaturt from 60C (« 31 Deg C) $MLI NOT Do acre thin I Nours,
4, Toxel tise of cooling shall not De more than & tours from the tise out from cockdrg/mesting.
5. The Chef/Coch reconding the temperature mat sign/initisl their naews,

Inetial Cosking Temperature (must be over 75°C)

Tiewa started to cool from &0°C

within two Hours & under 21'C)

Temperature after 2 hours {«< 23°0

Tamperature fter 5 hours (< 3°Cl

Fiesse Signwhen completed

H
E
1

sy
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What do you need to know?
Juices from defrosted food can contain harmful bugs.
If these juices get onto other food and surfaces they can make people sick.

If food is only partially defrosted, it may not reach the correct temperatures during cooking to
destroy bugs.

do?

gh fime to thaw it safely, either in the fridge or
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What do you need to know?

You must keep foods that would normally be kept cold or hot out of the temperature danger zone
(5°C - 60°C) to stop bugs from growing and making people sick.

Hot food must be kept above 60°C to stop bugs growing.
Nhat do you need to do?

in ions for using equipment.
marie or hot cabinet.

emperature of the
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What do you need to know?

When fransporting food that would normally be kept cold or hot, you must take steps to keep
the food out of the temperature danger zone (5°C - 60°C) to stop bugs growing.

What do you need to do?

Control temperatures
> ansported and delivered at the correct temperature. You must regularly check
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What do you need to know?

You must know, and be able to tell your customers what's in their food so they can make informed choices.
This is especially important for people with food allergies.

You must know what's in the ingredients you use.

If you are importing food, you must understand the label.

There are 11 common food allergens you must know about. These are sulphites, cereals containing gluten (e.g.

nellfish, eggs, fish, milk, peanuts, soybeans, sesame seeds, tree nuts and lupin.
ing reactions that can occur within minutes of eating the food.

andards
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What do you need to know?

Bugs will grow on dirty surfaces and equipment and could make your customers sick.

Dirty premises can attract pests like mice, rats and cockroaches which can spread disease.
You must remove rubbish so that it does not attract pests.

Removing rubbish reduces the risk of people/clothing becoming contaminated and the risk of your food
becoming contaminated.

Using unclean water can make people sick.

ing and sanitising are two different things:
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Cleaning up your food preparation area
Sort and/or wash dirty laundry (if you choose to supply your staff with clean clothing).

and remove rubbish from processing areas at the end of the day and when full.
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DAILY CLEANING ON T

"l BEMCHES: Benchtops & shelves under bench clean including any
are sanitized
sure any buildup has
re clean after eve

BS: Clean inside and outside of ovens ma
handles and knobs are also cleaned, and sanitiz
U FLOOR: Check the floor (including under the shelving) has been
i the Store

Please Complete and write your name

| Download as PDF

Daily Cleaning Check MAIN KITCHEN | Daily Cleaning Check DISHWASHER AREA | Evening Shift Daily Cleaning Check

(o

e as well
e and out

& CAM OPEMER: Re from halder and clean blade area, all surfaces sanitized
) TROLLEYS D ES: Once they are unloaded, please ensure they are
eand out
ensure both sides are cleaned

) FLOORS: Sweep, Scrub and Mop dry the floor, (including under the shelving)

When Completed, please Signyour name

E CIBUS APP

EENCHES Benchtops & shelves under bench clean incuding any legs. il
surfaces are saniticed

MICROWAVE OVEN: Ensure 1t is dean inside and out, 3ll surfaces sanitized
SINKS: Sirves are clean after svery cooking shift

WALLS: Make sure any buidup has been clesned

FLOORS: Sweeep, Scrub and Maop dry the floor

FRIDGES/COOLROOM: Wiped down on the outside and check the inside is
clean

TROLLEYS & HOT BOXES: Once they are unicaded plesse ensure they are
cleaned insiche and ot

Bain Manie 15 clesn and sheive under the umit

Please Compliet= and sign your name

R

|
i
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What do you need to know?

If your premises and equipment aren't designed for food use, aren't in good condition and/or don't work properly ou
may make unsafe and/or unsuitable food.

It is important to assess where you make food and make sure it's not made of materials that could contaminate food,

can be easily cleaned, has the necessary services (e.g. power, water) and is big enough for all the food activities (and
staff) you have.

k that all of this remains true (is maintained) for your business.

dition and/or don't work properly you may make unsafe and/or

in your food. This
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REPAIRS AND MAINTENANCE ON THE CIBUS APP

Repairs & Maintenance Record

O Back

Date & Time

Equipment Type
Maintenance/Repairs Carried Out
Personnel Responsible

DescriptionfAction Taken

| Download as PDF
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What do you need to know?

You must keep records for atf least 4 years.

Records must clearly describe what went wrong, who was involved and how the problem was fixed.

Things don't always go as expected. You must have a procedure for dealing with things that go wrong in your plan.
Nhat do you need to do?

on as a problem affecting food safety and/or suitability is identified. Record the action that you took.
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USING THE REVIEW PROCESS ON THE CIBUS APP

Daily Diary Input Weekly Diary Review Internal Review on the Food Control Plan

Plosss comment a0 the sctbivity In the clrcken and 1F thers war Ay sharger from narmal o 1f somathlng weat wracy Fevies 1 Slary eTIrAET I SN TRCEnEs TOr T ST 4 weet.  Dhwck Semparatirer and 1ist et review e plae thet 13 socuiag In peer Citctes
Check the reportisg side of the app check that the lists e belng done and comoleted correctly ry
Ol | —
QBx |

Em— WGt 2cTi0n [F 2my) 1om Beiow hoa been taken®

DAILY DIARY, Arry proéoss, any Thing that wiss ifforent from 1he oo mal rountne = pas

what vaere they aexd what ¢id you do?
Waekly Clesning Tasks Completad to the companies requirements?

Weekly check of emall reminders and followed up on any flsts not completed A Heow EnncicyvenFood tHendiers!
Tk there sre dales on syt hing But & open snd s food In the fridee n any hnd)r@ placeinthe Diary
Lt annd Didted o Temperatures Checked and are within sef parametess
Check Chutniys, Tomieo Saoce, Sae Batties and Dressing atter opaning are Checked for Pest sctivity, checked and replaced the fiy / Glue pads if needad
mored in the fidge
Please sign your name after resding the followdng statement. “The Procedures in
our Food Control Plan were followed and effectively supendsed this week.”

Piesse recocd the FINAL RINSE TEMPERATURE of the Dishwadher {(eading oo the Chack the mmarls for unzompieted bats seed bbb up

Raupe on the dlstwashier must be over 33C)

Ot tha samwe thing 3= winng 3 or more tiries?

Wees thars ary custamer canglanty”
s mew 521t been trmened o food ety 2ad recordc Somrated®
I ACE V0N IOW ETREIITNG 37y N Types of

e e T e e e e s
i D yow hgwe 2wy news sippieeny?
g 2 A® YOU I Ty Tew O (R ey ot ey peremat’
i i

Pease sign your name when completas

Have thare besn LigIRcane harges?
14 the Food of PN ook n the e and S aee made W of oMY

i‘..‘.....................u_..__._._.._..._.._.“_......'..u_.._.._'......_......l

Fleise sign your vaerm whas Corgleted

m LS LTI T IR F N TN

Download a5 PDF
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What do you need to know?

You must be able to identfify if the complaint is about food safety, suitability or quality.

Customer complaints about food safety and/or suitability must be dealt with immediately.
ave someone responsible for dealing with customer complaints.
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CUSTOMER COMPLAINT ON THE CIBUS APP

Complaint/Improvement / Correction Form

Pleasze use this form once you have completed the investigation to the complaint or need improvement on @ list task or & correction for a list

Complaint, Correction or improvement
Contact Person: {making the complaint)

Phone number:

Date & Time Received

Received Via: Letter, Email, verbzlly or phone call
itial information obtained by:

List the Issues with good amount of details

Investigation Findings:

Corrective Action to Be Taken

Kitchen Manager Verification:

& Clear Signing Pad
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‘Most foodborne disease is caused by poor hygiene

It doesn’t need to be
practices and improper handling of food” - WHO

a formal gualification

diddddddddddiddddddiddiis
PREGNANT  conot oy conkin

women are at over 75°.

Clean surfaces and
x equipment regularly.

more likely Listeria grows between
to get sick from =1.5°C and 45°C. It even

LISTER IA survives being frezen!

It can end in the death
of the unborn baby

Control s
Listeria P R

Under
Raw & Cooked meat

Listeria can be deadly Raw
for the very young, the swﬂeﬁ Found itk
old, pregnant women and .

people with weakened 15
IS S

Immune systems,

Raw J Soft
sprouts cheases
Deli meats &
unheated hot dogs

Keep cooked food separate

Temperatur
Control

allergens ina
wide variety of
foods

Allergens include:

- %
5°C = 60°C = s & ‘ N
= h produce can have A Sop g Cerealsthal
Ar:g umnz:nu soil and pacticides. Keep  Bugs n raw food can AN poans cootain
s 008 more

than & hrs,

5°C
and under

thiz produce ewey from make people sick. ffa )
ready to eat food until itz Mportent to evoid cros . . B |
e porenatie) Eggs  Sulphites Treanuts  Fish

= S r

%
Shelltsh  Sesame | yig

Rub hands together
with soap for 20 seconds 5

90% 1 I
by?vals{ig )§ur pﬁh?m

hands properly m:;a;:;i:

Dry hands thoroughly with a
clean, dry towel or hand drier
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