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Food Control Plan Template
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and anything that changes or goes wrong.
Download the Basics Pack [PDF, 2.4 MB]

Complete Diary
The Diary is a record-keeping template. Use it to keep the records outlined in Records Basics.

Download the Diary [PDF, 1.4 MB]

Complete Retail Basics, if you're a retailer
Food retailers must complete this section.

Download Retail Basics [PDF, 1.3 MB]

Complete relevant specialist sections
Specialist sections are designed to help you manage the particular risks associated with your
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3.7 Designing a cleaning schedule v [
3.8 Cleaning schedule L]
3.9 Waste management VI [
3.10 Pest and animal control VI []
3.11 Maintenance Vi []
3.12 Designing a maintenance schedule v [
3.13 Maintenance schedule VI [
4.1 Sickness Vi
4.2 Exclusion of infected persons VI [
4.3 Hand hygiene v
4.4 Personal hygiene v [
5.0 Food Basics

5.1 Potentially hazardous food vV [
5.2 Checking temperatures VI [
5.3 Purchasing and receiving goods Vv [
5.4 Perishable and shelf-stable food storage V] [
5.5 Chilled and frozen food storage VI []
5.6 Fruit and vegetables VI [
5.7 Food stalls, food promotions & tastings []
5.8 Food vending machines [ X
5.9 Making and selling ice []
5.10 Customers reheating food v [
5.11 Food allergens L]
5.12 Food composition []

Equipment, packaging and other items in contact with

5.13 food []
5.14 Food labelling []
5.15 Transporting food L]
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Business management details

Business details

Legal name Barney’s Restaurant

Trading name Barney’s Restaurant

Legal status sole trader partnership \/Iimited liability company

[tick as appropriate] other [specify]:

Type of business \/single outlet managed branch of company franchise
[tick as appropriate] other [specify]:

Food Service: \/dine in \/takeaway on-site catering off-site catering

other [specifyl:
Activity Food Retail: butcher delicatessen | | bakery | | fishmonger fresh produce grocery
[tick as appropriate] transport/delivery

supply other businesses transport/logistics other (specify):

mobile food service or retail

Postal address 123A Grove Road, Suburbia, Wellington
Telephone 04 123 4567

Fax
Email barneysrestaurant@hotmail.com

Locationl(s)

Street address (1)

(premises where food business 32 Bay Road, Suburb|a, We”'ngton 1234

operates)

Water supply C|ty council

Additional sites (continue on a separate sheet if needed and attach]

List below any other premises that are used in connection with the food business (e.g. premises used for storage or pre-
preparation of food). These activities and sites will also be covered by this FCP. If water is used for food purposes, identify the
source of the water supply.
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Physical boundaries and layout

. t)
Business name Barney’s Restaurant
Site address 32 Bay Road, Suburbia, Wellington 1234
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Everyone (including contractors) must follow good hand AT X ELFE E"]E

hygiene practices by washing and drying their hands, as B,

described in the steps below especially:

e when entering any area where unwrapped ready-to-eat food

is handled;

before touching unwrapped ready-to-eat foods;

after touching raw food (meat, vegetables etc);

before putting on gloves and after removing them;

after coughing and sneezing;

after using the toilet.

Hand washing > —8, DIFRARIE
Step 1: Clean under each fingernail using warm running AR o i 45
water, soap and a nail brush. o

Step 2: Wash hands with warm running water and soap,
rubbing vigorously (front, back and between fingers).

Step 3: Dry hands thoroughly (front, back and between
fingers) by using: [tick option]

[ ]single-use cloth (roller) towel > EINE 2 F5 AR ke 2 i
N o
Rub hands on two sections of towel. %ﬁi?m Uv/ﬁ%@]
[ Isingle-use paper towel 1E° /gﬁiﬁi%%iﬁﬁ H
AT
Rub hands on two paper towels.
[ 1air blower

Rub hands whilst air blower operating.

Using gloves 7 ﬁ% U\E‘E’ﬁﬁ%ﬁz

= 0
Gloves must be changed between tasks (e.g. after handling $I}? I
uncooked food and before handling ready-to-eat foods etc).
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Write 1+ down

You must write down n fle D]Ny Wihen

> PERR HL A I L B Y
EVFURAAT A 75 B AR
Fridx. R L=
F HAC B iE R REAR
B HIERIANH
SN IRTaE

employees are noticed not following good Land

hygiene and what was done fo corvect tlem.

> FEBCE AR IS

oves do not protect food from cross-

tamination (e.g. passing microbes from *ﬂiTY@,l%%E‘JV\]?}

i food to cooked food). Gloves, just like AR/

ands, can transfer microbes from raw TAEE, DR
food, equipment, utensils and surfaces PRI B e 4.

to ready-to-eat food. Change gloves

E frequently. Hands need to be washed when
| dirty gloves are removed and before clean
! gloves are put on.

ethods, such as hand wipes or gels.
Hand sanitisers are not effective unless
hands are cleaned first.
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Two-hour hot-held food temperature

Hot-held food is kept hot at 60°C or above. Any food that has been held for two hours is checked with a temperature probe to
ensure that it is still at, or above, 60°C (this temperature check is repeated for every two hours that the food is hot held).

Time of
Date Time* Food items 2hr temp check Comments/action Initials

i3 11300ty Chicchen diimdide 75 136 100 < cbion
« “ 5%°¢ ’5-50/7 L Tloroen o0t

3371;/13 130} clicke druwihidy 5% 1"5‘3/7-.—, Ao ashio—

q-./ L";/’g 1 0Cy. Mf/\UL /?}&S -ﬂl—’ c 7 L D a(,’L’O/)

Qa& w> Qm \N;}\

lﬁ/‘-‘/’s 9. 00er }'{/rnu ’71‘6\ 7[5‘6 [/- 1Sa Py Cg(jLnU:-,

* Time the food commenced hot-holding.
What if food is below 60°C?

If hot food has been held at a temperature below 60°C for two hours or less, it can either be:
¢ thoroughly reheated to 60°C or above, and served hot (above 60°C); or
e cooled to below 5°C and kept at this temperature until it's eaten. Continued cooling needs to ensure that the food has spent no more

than four hours between 60°C and 5°C;
If hot food has been held at a temperature below 60°C for more than two hours it must be thrown away.
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Two hour hot-held food temperature

Food _|Mince FPie:
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Date 20 / - / 2ons

Action | _NO| ACTION

Food __
Date / /
Action
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Staff training

Name: S‘(’evef\ (: erre KGQ Telephone: 2,‘?‘] 1345
Position: [’IQQCQ ch G-C Startdate:  [Lr /2 /QﬁH
Address:
op Releva ployee gned pe 0 ghed Date

Essential training
Health and sickness [ed >SC 2/ 3 /20
Hand hygiene ] £ ir
Personal hygiene 4 £G 1
Cleaning and sanitising G ’”
Food allergens 4 SC 4
Readily perishable food v G &
Training as needed
Record keeping M S@ 1$7/4 Aal
Waste management wd &% "
Pest control [~ SG ’°
Maintenance v CE. i
Customer complaints and recalls v SG ol
Checking temperatures [ £G "
Purchasing and receiving 4 cta "
Storage V4 G &
Chilled/frozen storage od g& 17/5 /2011
Defrosting frozen food [ <G s
Preparation 24 SC u
Cooking =4 S& ¢
Cooking poultry and meat products Q/ SG& .
Hot holding prepared food e J& €
Cooling hot prepared food W T v
Reheating prepared food M [1-8 &
Transporting food C1N/A
Display and self service [ NA
Off-site catering [ NA

L]
Lo [

[1

* | acknowledge that | have received training in the procedure and agree to follow it.

1 The employee has been trained and has demonstrated a good understanding of the procedure and has been observed consistently
following it.

Other training

Date Details

Notes:
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