Food Safety Risk Assessment

Identify Potential Hazards: Regularly assess your kitchen for m

ootential food safety hazards, such as cross-contamination,
improper storage, or inadeqguate cooking temperatures.

Assess Vulnerable Foods: Identify high-risk foods like raw
meats, eggs, dairy, and seafood, and implement specific
controls to manage the risks associated with them.

Assess Staff Hygiene: Evaluate hygiene practices among
Eii kKitchen staff, including hand washing, use of gloves, and
g oroper attire, to reduce contamination risks.

Review Cleaning Protocols: Assess the effectiveness of your
cleaning and sanitizing protocols to ensure they are adequate |
for maintaining a safe kitchen environment. | ‘

Review Supplier Practices: Evaluate the food safety practices
of your suppliers to ensure that the food you receive is
handleg, stored, and transported safely.
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