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Day cycle

The template format is based around the activities happening during
the working day from opening until it is time to close. The diagram
below represents this.
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Instructions

This is your Plan that you and your staff must read, follow and
implement to ensure you are making safe and suitable food.

4 4
How to use this Plan

Your plan sets out the steps you need to take to mak and suitable
food. You must use it to identify risks and show how are being

managed. It means customers will know your fo safe —and it can
help you create a successful food business. an @
cards, which outline what you and your st

Each card has three sections: Know&z d &

m Know has general i tion th why this topic is

ided into

important to food es ideas for how you can
comply with th

E Do outlines u@ ;do to comply with the food safety

rules.
your verifier will ask you to demonstrate
or, V they will expect to see.

our nly ne to contain the cards that apply to the foods and
u make, and the processes you use to make and sell them.
You an remove any unnecessary cards. For example, if you do not
make and sell sushi, you can remove the ‘Making sushi' card. If you
are unsure about whether a section applies to your business seek
advice either from your verifier, registration authority, New Zealand
Food Safety (info@mpi.govt.nz), or a consultant.
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To help you make sure that you are following the relevant rules, carrying
out the neccessary checks and are keeping the right records, we have
placed icons throughout this document:

The records you Information required
Q must keep for importers
- - 4
(pink pencil icon) (brown boat icon V

Keeping records Q
Your records are a good way to show that you u@s and the rules and
that everything is running smoothly. They also Wnce if there
is a complaint or outbreak of foodbourne ill y d& ‘Useful

Information’ card for a link to examples or s (i.e. 'forms' or

'templates'). You can make your own ese to better suit your

business. Remember that mformat n rded in different ways
(e.g. take a photo of your wh|te 3 it online).

If something goes wron

Sometimes things go an y food might become unsafe or
unsuitable. You and y to be able to identify what the
op

problem is and b revent it from happening again, you
need a proced@b low the ‘When something goes wrong'’

ier will check how you follow your plan to make safe and
le food when they visit.

Storing your plan

You do not need a printed copy of this plan. You can use an electronic
(for example a PDF, or web page) copy of this plan instead. This plan
has web links to useful information which will be easier to access if you
use an electronic copy of the plan.
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 setting-up J
Useful information

New Zealand Food Safety has guidance that will help you to implement
the procedures in the ‘Do’ and' ' sections of your plan. This card
shows you and your staff where to find guidance on the foIIow'ing topics:
Allergens & allergen labelling *
www.mpi.govt.nz/dmsdocument/50725-Allergen- Iabelli&winq-

whats-in-your-food-and-how-to-label-it

Determining shelf life

www.mpi.govt.nz/dmsdocument/12540- how t e-shelf-life-
of-food-guidance-document

Food Standards Code
www.foodstandards.govt. nz/code/Pa /de

Food safety culture ?

www.mpi.govt. nz/dmsdoct@@ dy-magazine-issue-2
General food labellin

www.mpi.govt.nz/foo sme elllnq composition-food-drinks/
documents/

Pest mana ‘ib ?’

?v=b1A4RjQ8MWE

.govt.nz/food-business/food-recalls/food-recall-documents

Record blanks (i.e. '‘templates/forms’)
www.mpi.govt.nz/dmsdocument/16717-Food-service-and-food-retail-
food-business-record-blanks

Subscribe to food safety updates
www.mpi.govt.nz/news/subscribe-to-mpi/

Thermometer calibration
www.mpi.govt.nz/dmsdocument/31407-Thermometer-calibration-quidance
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My business details

Fill out your business details below

Business details

Legal name

Trading name

Activity [tick as appropriate]

N

. . A
Food Service: [(Jeatin Dta;ng &

[]on-site catering [] off-site cater
[ other [specify]: V O

Food Retail: []butcher cates [] bakery
1 fishmonger []fresh 0 supermarket
[]transport/delivery obiI@d service or retail
[1transport/logistics i r

[] other [specify fb 6
Postal ad Q&.

Te ne

Email

Location(s)
Street address (1)

(premises where food
business operates)

Water supply
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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 preparation of food). These
activities and sites will also be covered by

Street address (2)

Activities/water
supply source

Street address (3)

Activities/water
supply source

Street address (4)

Activities/water
supply source

Operator: "\t 2 oper.tor s the owner or other person in control of the
food bu . =ss. If R ¥d@rlan applies to more than one food business,
the o e awor is the

Name

Physical address
(Business or
Residential)

Telephone

Email
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Operator of each food business (if plan applies to more than one
food business). Add additional rows as necessary.

Name

Physical address
(Business or
Residential)

Telephone

Email

Day-to-day manager [write ‘as above’\ -..2 da'/-tc. ~ay manager

is the operator] The day-to-day manag ~r is th= . 3rson who has the
overall responsibility to make sur> it the t v d Control Plan is being
followed and the appropriate .ne~'«s ana ~evords are completed.

Name and/or
position
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Registration authority (this will be your local council unless your

Registration LIMPI
authority [] Council 4 4

[Council name]: V
Contact person &

Address & \Oé @

Telephone

Email

Verification
agency

Contact p
VoV

L/

Telephone

Email
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Business layout

The design and physical location of your food business must allow you
to make safe and suitable food. .\ N

» To help you identify any potential or existing food sa Yzards that
need managing, refer to the ‘Taking responsibili d. You will
need to draw an internal (inside) floor plan angexternal (outside)

map that includes:
: ,\\o &

your building,

the buildings surrounding it,

what happens in the differegt ar r map, including your
food preparation areas (
c dlng

non-food activities,

what happens mQ @reas of the building,
p

what happens in yo

any non-food @( conducted in the same or
nelghbourl ul dm@ operty that might affect food safety

if usin ater identify where the water comes from
(e.g ﬁ or stream) and if is there are any treatment
torage ns on site.

QO

Dark Blue Card / S39-00004 / Business layout




Layout — Inside of your business

This could be a hand drawn layout, a digital drawing, or a photo of
the layout.
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Layout — Outside of your business

This could be a hand drawn map, digital drawing, or photo
from above (e.g. Google maps image).
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Understanding and
managing risks from
near-by activities

Write down any activities happening in your building, or neiglgowing
buildings/properties that might affect food safety or suitagigyn your
business, and how you and your staff manage these r'&fer to the
'Taking Responsibility’ card for information on riskéyou cannot
identify any risks, then write 'none identified'.

Risk to food safety H72v v ¢ ma 2~ e the risk

Example: Rubbish left out by a near- : ;
by food business could attract pests ossible, and regularly

(e.g. rats and mice), that could get ec { sts (see ‘Maintaining
into the building and contamln nt and facilities’ and

c ing for pests’ cards).
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 settngup J
Taking responsibility

~\ 4
What do you need to know? V

* You and your staff do not need to be @ safety experts
but you and your staff do need to$w enough to

make good food safety and suj y d@ns for your
business. This plan will hel (0] . Following
this plan will help you e ewour Is safe and
suitable. &t &

Food safety is ab v§®food from causing

illness or har can nsafe if it contains certain
‘hazards’. re @es of hazards:
o Bio I (bl.@ Certain bugs (e.g. bacteria) can
r@ peo@ick if they are in or on food.

o

cal (foreign): Glass, metal or other sharp

hergic any chemicals can make people sick if
Q th rk'm or on food (e.g cleaning chemicals).
Qggl

objects can sometimes get into food and cause

- K
L

» Food suitability is about making sure your food meets
customer expectations and doesn’t contain anything
unexpected or offensive.

It is your overall responsibility as the operator to make
sure the food your business produces, handles and/
or sells is safe and suitable. You are responsible for
demonstrating food safety by leading by example.

» Taking responsibility for food safety means
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understanding the possible hazards that could make your
food unsafe and taking steps to:

> keep bugs, harmful chemicals and foreign matter

out,
. .\ 4
o eliminate or remove bugs.
 Taking responsibility for food suitability Y

o only using foods or ingredients t@re appropriate
for their intended use,

labelling food correctly, \O @@

> reduce bugs to safe levels,

making sure any clgi bou ood are true,

and allowed. & &
Keeping custo &e

« Following 1% s w@lp your business as:

° ab
ey still look for someone to blame,

u@of people do not think that they got
& m food they made themselves, and blame

one that sold food to them,

E ple that get sick from food do not

most people believe it was one of the foods they
last ate that made them sick - when it actually could
have been something they ate days or weeks ago,

about 40% of people that get sick will not buy the
food they blame for making them sick again
(and might tell their friends not to buy it),

if someone reports sickness or other problem

(e.g. labelling, foreign matter) a Food Safety Officer
investigates their complaint - which means you
might be visited even if you didn’t make anyone sick.

Dark Blue Card / S39-00004 / Taking responsibility




+ Keeping good records of how you have followed your
plan and checked that your practices make safe food,
will help you prove that your food didn't make people
sick, and that your food is what you say it is.

Some checks you make need to be recorded,‘&o"these
are identified in the sections of the You may
also choose to keep records for checa do not
need to be recorded, this can help yo ep track of how

well you are managing food saf syitability.
Without records it will be h péﬁu have been
following your plan to m a@ flable food which

could lead to: &’ &
recalling foo
stopping &0&

havin kﬁ @in improvements to your

Keeping records

pro s or tices,

° @or&ution.
@tw can cost your business in time, money
PN

N
(bAdngd guidance

Qo + There is helpful guidance and tools available on the MPI
website (https://www.mpi.govt.nz/food-business/), these
are all linked through this plan.

* You can get advice and guidance from others, for
example verifiers, and consultants:

o Verifiers can provide advice and coaching about
following your plan to make sure you have good
practices in place, but they cannot make decisions
for you or take away your responsibility to make
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Consultants can design systems, processes and
procedures for you — but cannot take away your
responsibilities. It is part of their job to help you
understand how to make good decisions about
food safety and suitability — especially wkno;hings
do not go to plan. More information g cgnsultants
can be found here: https://www.m% .nz/food-
business/starting-a-food-busine Iring-a-food-
consultant/

What do you need to d%'gt 0:’:

» Assign someone wh le for making sure the

safe and suitable food.

plan is foIIowed onS|bIe for your plan)
ageré

[]day-to-d
] deleg %

EE ame and/or position:

sections of your plan.

#ied within 6 weeks after registering. You must
giv§your verifier access to facilities and records they

0 need to perform their duties.
Q * Keep a copy of all documents or records required for
at least 4 years.

* All records must:
> be accurate,
o easy to read,
o identify what was done,

o when it was done,

Dark Blue Card / S39-00004 / Taking responsibility




> who did it.

» Make your records easily accessible so they can be
provided within 2 days when requested.

* You must notify your registration authority (council or
MPI) of any change to your business (e.g. chapge of
business address) before making the changes, %

* Your verifier might ask:

o whether you have give %
responsibilities to ot copl ding contract

processors) and \&)) now they are
doing a good ee, od safe and suitable,

° whether th any changes to what you

, ma eII Iast time they were there,

r r of the checks you have made.
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 Seting-up
Checking the plan is

working well

~\ 4
What do you need to know? &
h

* It is your responsibility as the operat e plan to
regularly check that food safety suitability is being
well managed in your busine

verifier. This is someo ?/ usiness that
checks that the plan& n@wed correctly.

You or one of your staff \e yo n internal
oup 0
Why is self-verj im t?

* You are re%sib our business and the safety
and suitty of t od you make and sell. If you wait
for S(@onae&o tell you that something has gone
w , it |§. come costly and your food may make

C

plegi
r plan is working well by (for example):

checking that the rules are being followed and
records are kept where required (e.g. measuring
the temperatures of food),

looking through records to check that your
procedures are being followed and your systems
are working as expected,

reviewing the rules in the ‘When something goes
wrong’ card and checking that steps have been
taken to prevent problems from happening again,
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> running food safety quizzes with staff,

o using the sections in this template to ask
the same questions or check the same things that
your verifier would ask or look at,

o testing the environment or foods for certgin bugs
or chemicals to show procedures (e.g. e&rﬂng

and sanitising) are effective. SV

Some notes about testing:

* There are specific requirements@esting in some
situations (e.g. self-supply w

There are rules about cer&\mitg?.&gs or
chemicals in the Austr. I?ew eNghd Food
Standards Code M_séds.qovt.nz/code/
Pages/default.as %b not mean you always

have to test t for ug or chemical.

If you are i g using sampling and testing to
show yc@ nis ing well, this should not be the
only ‘ﬁ? tha@ do. Itis not possible to test your
w@ylo Tood y.
Qmin e used to support and confirm the other
(b hegks ™ing regularly made. It is not a substitute for
Q. thg, nd you cannot rely on testing your way to food
0 safetty. Carrying out tests of the food environment can
Q help, for example:

o |If testing results find harmful bugs, it might mean
some part of your process is not working well and
corrective action may be required.

A negative result may not prove that your plan is
working perfectly (or that the food is safe). Bugs,
in particular, are not usually evenly distributed in
food. It is possible to test some food and get a
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negative result, when another part of the food in
the same batch has high levels of harmful bugs.

* If you use sampling and testing as part of your
procedure for checking, it is highly recommended that
the testing plan is developed by an expert. If you do
not have an expert in your business, your vegiemor
a consultant can provide information abg ttiing

together a sampling and testing plan. é

What do you need to do? Q

* You must set up procedur. checklng that

you and your staff are d suitable food
and meeting your red&§ e nd responsibilities

'\;

under the Food

nd the rules in the Do
an and are following them,

s you have put in place are being

that staff have the equipment and information to
help them handle food safely,

that food safety rules are understood by staff,

staff are committed to food safety. Staff who feel
valued and committed to food safety are much
more likely to practice good food safety,

your scope of operations is up to date with your
current business activities (for example, if you are
now selling frozen/chilled ready-to-eat meals or
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making biltong, then this plan is no longer suitable
for you and you must contact your registration
authority).

» Follow the procedure on ‘When something goes
wrong’ if your self-checks identify mistakes or actions
that could have made food unsafe or unsuita,%.o,

Y.
>

» Show your verifier:

> how you check that ym@ed&e working
well, &

o records showin& s&o e checks you
have made. V O
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Training and
competency

What do you need to know? V

* People learn and understand in dlgeQ ways. You

need to know what ways work b o pgovide staff
and visitors with the informa @1 o keep food
safe and suitable

business. Visitogs d in food delivery people,

maintenance nel e

Staff could include vc&r &5 #and friends
who may carry out fo @ ks in your

Staff and_yiges have knowedge of and be
able t age 0 afely risks. Train them, and make
sure &J ca good food safety practices.

Il st visitors need training in all things, but
ow how to keep food safe and suitable

hendgMhg their particular job.
If have staff you will need to train them:
o before they start handling food,

> before you introduce or change a procedure,

o whenever you think you or your staff need it (e.g.
after something has gone wrong).
Why is training and competency important?
* People need to know what can affect food safety and
demonstrate they follow the good practices in the plan
that help prevent things going wrong. You will also want
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to go wrong

* Not all of the things that affect foo y are ‘common
knowledge’ so it pays to be trai opgrly so you or

them to know what to do if they find sor@g starting

your staff do not accidentall twi

* You need to know that s A are practicing
the training you have& &r

* You can help peopég bgto nfident in applying
good practices e safe by:

0 do, and supporting them
pragye getting things right;
with an experienced person who
cks understand and are following the plan

eﬁ ing them work alone.
o% e sole person in your business, then you
?: online tools for training (e.g. food safety
oq es) or seek help (e.g. from your verifier or a
Q consultant).

What do you need to do?

* The []day-to-day manager or,
[] delegated person's name and/or position:

(tick who is responsible for your plan) must ensure
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relevant requirements in your plan for;

> health and hygiene, 0
o dealing with high risk foo@co make
people sick,

cleaning and saniti?&, 0
=

safely sourcing food,

that all staff and visitors know what to doE

keeping fo Mar he food preparation
area (in , mandging allergens, keeping
raw/u d way from cooked food, and
ma@ ch@als and poisons),

° @r pr res which are specific to your food

tBausi
Qq' ing customer complaints,
(b QWt to do when something goes wrong,

ssmanaging food recalls.

QO » Check that staff apply training:

o before they start working in your food business,

o when a procedure is introduced or changed.

+ Keep a record of training that you, your staff or visitors
have completed, and when they completed it.
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é\'

Show your verifier:

> How you know that staff an ere
competent to do the joh, ed with.
> Arecord of how and \ &e trained to

follow the plan. I
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Managing places and
equipment

~\ 4
What do you need to know? V

* When choosing places and equipmer@‘ your business
there are some things you shoul sider, like:

o what the place has beer@lou&d for,

o that rooms and equ sily cleaned
and maintained, §~
that there is te I| , ventilation and
services (eé tr|C|ty
that eqN nt |Q$|gned for food use and for
ntending to use it for.

Wh g?oo %od places and equipment

éﬁ equipment are the foundation of your
s and the choices you make determine how

OQ you and your staff will have to work to know your

food is always safe and suitable.

* ltis easy to overlook things that can result in food being
contaminated and people getting sick. For example:

> holes in building cladding that could let vermin (rats,
mice) get in and contaminate food,

o equipment that cannot be cleaned easily, and
allows bugs to grow and contaminate food,
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o buildings constructed from materials that could be a
source of bugs, chemicals or foreign matter getting
into your food.

* Itis best to source equipment especially designed for
food use and for the process you are intending to use it
for.

* Itis best to choose places and equipme
can manage food safety hazards ap

What do you need to do? OE

* Manage any food safety/s@ity@s associated

with places and equip &

Check previous usg o0 ildings, and only use
areas that will a@ 1? safe and suitable food.

If your neig do that could cause your food
to be un , work out how to minimise the
chanc, thi happen.

(@) fplaces that have enough space
e the number of staff you plan to have
e, and allow for a good workflow.

DWour workflow so that when you move around,
foOM can safely move with you (for example, design it so

that you do not carry raw chicken through areas where
cooked/ready-to-eat food is being handled).

Buildings, fittings, fixtures or equipment must be made
of materials that will not be a source of bugs, chemicals
or foreign matter getting into your food where possible,
or work out how to minimise or eliminate the chance that
food could become contaminated from these sources.

» Ensure all areas where food will be processed or stored
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can be easily cleaned and sanitised (when appropriate).

Limit the amount of dust, dirt, fumes or pests that can
get into buildings used for handling, making or storing
food.

Provide places for storage of cleaning chemicgls and
maintenance compounds away from food. 4

Make toilets and places to wash hands @ e close
to food handling areas.

Provide for rubbish areas away frodg food processing/
preparation areas. %

You must have and use e \Q, suring control
points (e.g. thermomete frldge/ch|ller
temperatures or equi tto sure the pH of sushi

rice). Your equip us t@:curate and working
properly.

Food in ve@nac@s must be kept safe (e.g.
sandwi @19 machine are kept below 5°C)
&r v@i might ask:
Q' Q you know the location has not previously been
0 used for something that will make food unsafe,
Q > what you do to manage risks from activities of your
neighbours,

why you chose the equipment you are using,

how you know the building, fixtures, fittings and
equipment do not pose hazards to the food.

 Your verifier will observe workflow and whether staff can
easily work and maintain good food safety practices.
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Managing water supply
provided by registered
supplier e

What do you need to know? V

» Water can carry harmful bugs and c cals which
can make people sick. You mus usg clean,
uncontaminated water for fo

Water can be contamlnat en stored on-site
and being dlstrlbuted& &e mises.
You must have en h IeaQa r available to clean

g
your food prep %r

uipment, and utensils
whenever t d g.

You mu ter available for staff to wash

thelr 4
. aminated at the source of supply.
ﬂ» i o follow your water supplier's advice.
%h&do you need to do?

* Provide the name of your registered supplier (e.g. local
council).

Name of supplier:

» Always use water which is safe for food preparation,
cleaning and washing hands. If your water supplier
advises the water is unsafe, you must:

o not use it, or
o boil it for at least 1 minute before use, or
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o disinfect it with chlorine before use, or

o use another supply of water which you are sure is
safe (e.g. bottled water).

+ Always throw out any food which has been
contaminated by unclean water.

* Only use water tanks, pipes and outlet ta s$n§
water supplies on site that are suitable@d

processing, hand washing and clear“@

» Show your verifier:

> arecord of any te you 've done
(see the 'M. ipment and facilities'
card).

e@
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 Seting-up
Managing self-supply
water
A

What do you need to know? V

» Water can carry harmful bugs and c@icals which
can make people sick. You mus use clean,
uncontaminated water for foo

Water can be contaminat stored on-site
and being dlstrlbuted ar mises.

fo
ﬁ&y activities and

You will need to kno

naturally occurri g. nitrates for
groundwater, éﬂ foréwater) could make your

water suppl

e er@h clean water available to clean
jon areas, equipment, and utensils
ed cleaning.

e clean water available for staff to wash

@“er treatment equipment used will need to be
Q mamtained, see the 'Maintaining equipment and
0 facilities' card.

Q e There is information on the MPI website about
accredited labs.

What do you need to do?
» Tick where you get your water from:

[ roof water supply
] surface or insecure ground water supply

Dark Blue Card / S39-00004 / Managing self-supply water




] secure ground water supply (a supply that meets
the definition of ‘secure’ is in the Drinking Water
Standards for New Zealand)*

[]a supply which is currently subject to a Public
Health Risk Management Programme*

)
» Always use water which is safe for food pggpamtion,
cleaning and washing hands. If your w pply
becomes unsafe you must: o

o not use it, or

> boil it for at least 1 minth%e l%or

o disinfect it with chIori&h owor

° use another sup ?wat Ch you know is
safe (e.g. bottle er

» Always throw o@fo@h has become
contaminated% clegan'\ater.

*You do not E@o ng more if you choose to use one

d
of these megs.
. q&;ur&ust test your water:
o of

‘b e% st use in your business, or
(vQ q\ do not have any records for of self-supplied
er testing.
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* Your water must meet all of the limits in the table below:

Measurement Criteria

Escherichia coli Less than 1 in any 100 ml

sample*

Turbidity Must not exceed 5
Nephelometric 4 4

Turbidity Unit

Chlorine Not less t .2mg/l

(when chlorinated) (ppm) ailable

chl ith minimum

hingsyefact time |
pH (when chlorinated) TN = g@

*Escherichia coli testing gp ed by an accredited lab.
* You must retest Mol an 1 week after:

ro w self-supplied source, or
& to the environment or activities
e safety and suitability of water

(] Filtration

] Chlorination

[] UV disinfection
[] Other

* You must maintain equipment that is used for water
supply, see the 'Maintaining equipment and facilities’
card.
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* You must clearly mark outlet taps, tanks, and pipes that
do not contain clean water. These must not be used for
food processing, hand washing and cleaning.

For surface water sources, and ground water sources
that are not from secure bores that have been sealed
and protected, water intakes must be:

o at least 10m away from livestock,
e ces of

o at least 50m away from potentiaQ(
S

contamination including silag s, offal pits,

human and animal waste tla@emlcal

stores and tanks (e.g
You must identify any n acti nd chemical

hazards (including rlng) that could
make your water p un nd control these

approprlately

e
Q/

|f|er a record of:

ter test results,
of all nearby activities which might affect

the safety of your water.

Show your verifier how you know your water
treatment system is working properly.

Show your verifier any chemical hazards you have
identified and how you control these.

Dark Blue Card / S39-00004 / Managing self-supply water




'(% Managing personal
" hygiene and health

What do you need to know?

* Personal hygiene and health is :EOQ ecause it

helps prevent contamination of a it unsafe
and unsuitable.
» Ways to protect food fro \ n@ om people
include: &
washing handV o
' h fodﬁhen sick with anything that

rrhoea or jaundice,

on of your food.

Q' q your staff should seek medical advice if you/
o "

INg yo ds helps to keep bugs out of the food
Q @avea Regular hand washing helps prevent
nta

have jaundice, or

<

o have vomited or had diarrhoea 2 or more times in
a day, or

have been sick with a tummy bug for more than 24
hours.

+ Staff who have had a tummy bug must not work with
food until 48 hours after they feel better.




+ |If staff contaminate food due to sickness or poor
hygiene, you may have to throw it out or have to recall
it. See ‘Recalling your food’.

Why is personal hygiene important?

* One of the most common ways bugs get intﬂlko& is
from people - mostly from their hands. V
Regularly washing hands in soapy v@’ 20
seconds, rinsing and then drying tgeM®™roperly (using
paper towels, single use cloth appdryer) is one

of the best and easiest wa Ip@ t bugs
getting into your food.

Uncovered cuts, sorﬁ can spread bugs and
make food unsafe nsu@le especially if they are
weeping or infe e

People who gl (whether to cover plasters,
sores or fe@/hen handling food) must
chan es¥fter touching something other

r nose or a rubbish bin lid); and wash

never they take dirty gloves off, and
put clean gloves on.

quv ugs can be transferred to food through a sick
n

Q. s faeces, vomit and other body fluids (e.g. blood
0 and snot).
Q * Dirty clothing can contaminate food, surfaces and
equipment.

What do you need to do?

» Wash your hands in soapy water for 20 seconds then
dry thoroughly using paper towels, single use cloths, or




C»
Q.
QO

QY

Always have soap and paper towels, single-use cloths
or an air dryer by the hand-washing sink.

an air dryer.

You must keep your hand-washing area clean.

You must wash your hands: ‘ N

o when entering the food preparation a@,

> before handling food,

o between handling raw and cqok®#oods,
> between handling foods éta@lergens and
foods that do not contgyt rg%
between handling cleanj odu r chemicals and
food,

o after coughi Vn@,
o after usir&to' t,

o afte y ne,

° kiv ubbish,
arler to@ g something you think is dirty.

anage any cuts or sores by: (tick what you

m
il Q/
Qc mpletely covering any cuts, sores or boils, or

[ not handling food if cuts, sores or boils are
weeping or infected and cannot be completely
covered.

Gloves must be changed after touching something
other than food and between touching raw and cooked
ingredients/meals. Hands must be washed whenever
dirty gloves are taken off and before clean gloves are
put on.




* You or your staff must not work with food when you/
they are sick with an illness that can be passed on
through food.

Manage sick staff

Any staff or visitors who have vomited, had digrrhoea
or jaundice in the 48 hours before enterin VU& 4
business, or who develop these sympto enon
your premises, must immediately tell g4 the: (tick
who is responsible for your plan)

[] day-to-day manager, or é

[J delegated person's n@ E@ ion:

Staff must stay away& d making area, until
48 hours after sy

Staff that are §0le to complete tasks that
do not co di ntact with food making areas.

Wear c@ cl when handling and preparing
foodb

&an@.g (e.g. aprons, hats and hairnets etc.)
(b w orn before handling food or entering food
piNga

ration areas (this applies to visitors t00).

0 * You must ensure that staff either: (tick which one you
Q and your staff will do):

[ ] wear their own clean clothing, or
[J wear clean clothing that the business supplies.

* Remove outer protective clothing (e.g. aprons etc.)
before leaving the food making area (e.g. to go to the
toilet, outside etc.).




What do you need to show?

* Your verifier will wash their hands when they enter your
business to check that everything they need to wash
their hands is there.

* Your verifier will ask: ~\ 4

o who is responsible for making sur Mand
washing area is fully stocked a ned,

how you know people are w, i their hands
when they should, &

staff about when the Q ds, and may
ask them to show thelr hands,
what happens i o) a tummy bug or

ﬁ) handles food puts

gets sick

check th@ry e

oncl thj rons at the start of (or as
req > durl ach shift

sure clean clothing is worn,

ur verifier:

written record of when staff were sick.




Q

| starting
Checking for pests

~\ 4
What do you need to know? V

» Pests such as rats, mice and cockro@s can spread

disease. They can do this by picigas up bugs from
rubbish and transferring it to_f n jpment, or by
contaminating food with tb( ece
What do you need to d? i
+ Check mternal teh@as, including waste
collection a eds, daily for signs of pests.

Empty tr ppings and dead insects,
throw food.
. any affected equipment and areas
% ontact with food.
ocedure on what to do ‘When something
ong 'if you find signs that a pest may be present
r food business.

* You must manage and control pests by either:
[Jemploying a pest control specialist, or
[ ] managing these risks yourself.

What do you need to show?
* Show your verifier:
> how you check for pests,
> how you control pests.




Preparing food safely

~\ 4
What do you need to know? V

+ Harmful bugs from food and aller er@n be spread
ép ,

by contaminated food, dirt, han
surfaces. A dirty or badly or
allows bugs to grow and

Many food complaints ?ela [ [
matter (e.g. dead pe ) in food. Foreign
matter from peo gets into food causes
reputational P@nd ause people to get sick.
Keeping fi temperature prevents bugs
from gr ou need to know how to keep
food %’ di in vending machines) at the right
teﬂberatn.§. revent these bugs from growing.

?’you need to do?
» Chexk surfaces and equipment are clean and ready to

go as part of your everyday opening checks.

r

* Clean and sanitise your work areas as you go
throughout your day.

* You must provide appropriate cleaning equipment and
storage facilities.

» Implement procedures to prevent foreign matter getting
into food.
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* Ensure that your process does not allow for
contamination of food.

Prepare food as per the manufacturer instructions, or
follow the applicable parts of this plan (e.g. if you are
preparing chilled food, then you must follow the rules in
the ‘Keeping food cold’ card). N

If during a temperature check, chilled foodN\s gbove 5°C,
then you must follow the 2 hour/4-hob > as shown in

the diagram below:

Applies to foods, such as: E @

LAY

Soft cheese F Vf Meat
6 ésandwich

Serve, or heat to 75°C
Do not chill

Serve, or chill, or heat

* Danger zone is 5°C-60°C and this is when harmful
bugs grow quickly.
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What do you need to show?
» Show your verifier:
> how you clean as you go,
> how you keep foreign matter out of food,

> how you check the temperature of your d?
> arecord of your temperature che%
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Separating food

What do you need to know? V

» Keeping raw/uncooked food away fr ooked/ready-
to-eat foods (e.g. keeping raw c aﬁay from

cooked food) will stop bugs in
Keep food separate from @ cleaning
products).

Some foods/mgrefv co se an allergic
reaction. Keepi dt sn't contain allergens
aming

the allergens listed

separate fro
below will &ttmg sick and possibly dying.
Ther Q n-@eT f common food allergens you

hese are: peanuts, crustacea,
ilk, egg, gluten, wheat, soy, sesame,
tes, almonds, Brazil nuts, cashews,
, macadamias, pecans, pine nuts, pistachios,

must W

must be able to tell customers, using the required
allergen name, if they ask or include this information on
the packaging.

Qo + Know what allergens are in the food you sell — you

Juices from defrosted food can contain harmful bugs. If
these juices get onto other food and surfaces they can
make people sick.

Green Card / S39-00004 / Separating food




Why is separating food important?

« Accidental contamination of food is CQ%he most

common reasons food becomes
» Separating food will stop peo@m@k and
possibly dying.

» Poisons and dangerous?@*ncal make people
sick if they get into f

» Making all aller efore you make
allergen- cont@ood%n add some extra

protectlon

Wh to do?
&@staﬂf must have a way to manage

Q' QM and cooked/ready-to-eat foods, and

Do

> “foods that contain the allergens listed in the Know,
and foods that do not contain those allergens.

 Tick the option that you/your staff use to manage the
point above:

[] use different spaces and equipment (chopping
boards, knives and utensils), or

[J thoroughly clean and sanitise surfaces, boards,
knives and other utensils between use, or

[J thoroughly clean and sanitise (if required) surfaces
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and equipment between use and prQégss at
different times. é

» Wash your hands and, if required e protective

clothing (e.g. aprons) betweeé
o raw and cooked/read Q %
> foods that contain l? ed in the Know,
and foods that r& those allergens, or
. dangerous@c @lsons and food.
» Keep all pro % notgm¢erMed for human consumption
(e.g. pet w food and food preparation
areas,

* La egaso dangerous chemicals clearly, store
aw food and make sure food is protected
n &nPthem.

(‘0 Lﬁvd store all food that could cause an allergic
0Q~ reRtion separately.

Q  Tell your customers which foods you make or sell
contain allergens if asked.

» When transporting your food, separate:
o raw and cooked/ready-to-eat, or

> foods that contain the allergens listed in the Know,
and foods that do not contain those allergens.
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What do you need to show? V

 Your verifier may ask you and your s@to explain
how you/they know whether the s made or served
contain allergens, and the rec@ all name to

describe them. &

Show your verifier tha 1%5 C tgwg any of
the allergens listed i &nd poisons and
dangerous chen®ere labelled and kept
away from fo

eady-to-eat products, or

* Show or e&&eriﬁer how you separate:
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Sourcing, receiving
and storing food

‘ ﬂ
What do you need to know? V
* You need to know that the food you ine from a

supplier or other source, is safe uitable.
You also need to know whe c&come from
in case something goes v\&}w % food

Some foods must be coI d or frozen)
to stop bugs grOW|

If storing hot g ﬁendmg machines, keep
food at the tte rature to stop bugs from

growmg

Food ust not be used or sold after
(thls includes food from vending
(ﬁ ings idance on the use of 'Use By' or 'Best
marks can be found here: www.mpi.govt.nz/
(b ty-home/how-read-food-labels/

@g’ import food you will need to either register as a

food importer with MPI, or only purchase imported food
from a registered food importer.

If you are a registered importer, then the food you
import will need a safety and suitability assessment
before being imported, see https://www.mpi.govt.nz/
import/food/advice-for-food-importers/responsibilities-
of-a-registered-food-importer/food-importers-must-
assess-and-confirm-safety-and-suitability-of-imported-
food/ for more information.
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Why is sourcing and receiving important?

+ Using trusted suppliers gives you confidence that foods,
ingredients are safe and suitable to use. This can
prevent people getting sick from your food, and save you
time and money.

It is best to be at your business to receive delkﬁ'es.
If chilled or frozen food is delivered out S, you
will need to know that it was delivere right
temperature, put away in the rightpl (e.g. fridge or
freezer) as agreed with your supiie, a@hat it is still

safe to use.
IR

What do you need to d&i &
» Only source food Mtr@uppliers (e.g. registered

food busines
* Ifyou arei in ) you must register as a food
importe|®1 MP I, N\gontract the services of one.
* You to ct a safety and suitability assessment
i eforv import it. See the Know section for more

rm%
(» W lecting or receiving food, you must check that:
Q' Ncol

d food is cold,

o frozen food is frozen,
o packaging is not damaged or dirty,
> food is not past its Use By date.
* When receiving food, record:
> the name and contact details of your supplier,
o the type and quantity of food,
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o the temperature of the food, if it needs to be kept
at a certain temperature to make sure it is safe
and suitable.

When receiving food check that it has sufficient
information on the label so that you can accurately
label your food. Ask your supplier for informa,&noabout
unlabeled products or for translations if i

Follow manufacturer's instructions fo
Store food safely. Put chilled food
frozen food, then food that can re
temperature.

Arrange your supplies o |t@lose8t Use By
or Best Before dates f&

Throw out food at | s B i
Store food cov labelled.

If somethin durlng the sourcing or
ivi he 'When something goes
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e Follow the 2 hour/4-hour rule, as shown in the
diagram below:

Applies to foods, such as:

Soft cheese  Fresh tofu

4-2 hour

\ 7 -
‘» D epzone is 5°C-60°C and this is when harmful
Q. b8ds grow quickly.
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* Your verifier will check:

> how you know that the food you receive is safe
and suitable,

records of your trusted supplier list and-&pplier
assurances, V
records of: é
> the name and contact iIS of your supplier,
the type and quantlt $

the temperature &\ needs to be
kept at a ce ?m to make sure it
is safe and
iy @e label, and separate
. pI
ood importer registration

ur the safety and suitability assessment
e imported.
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Keeping food cold

=\ -
What do you need to know? V
» Keeping food at the right temperatur ents bugs
from growing quickly. $
Some foods must be kept coI zen) to
stop bugs growing qU|ckI
You need to know th&?@ & een:
> foods you negd toXee o keep them safe
(e.g. milk), % ée
o foodsy @n k cold so your customer enjoys

or follow manufacturer instructions.

the ’ e?
You @ ich foods must be kept cold.
suiCien

Aje!

& ou need to do?
Ch&ck daily that the food in your fridge is being kept at
5°C or lower.

Monitor the temperature of the food in your fridge by:
(tick what you will do)

[J using a calibrated probe thermometer to check the
temperature of food or other substance
(e.g. a container of water), or

[Jusing a calibrated infrared thermometer to
measure the surface temperature of the food, or

[Jusing a calibrated automated system (e.g.
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electronic temperature monitoring system) to
monitor the internal temperature or surface
temperature of your food.

* Check that food in the freezer is still frozen. You do not
have to record the temperature of the frozen food.

* You must follow the 2 hour/4 hour rule for child4€ood
that has been kept in the danger zone,@wn in the

O

Applies to foods, such as: e

diagram below:

| \Z
-

Soft cheese Veg

Rice and
pasta

food is in the What to do
- zone (5°C-60°C)
Throw out
Serve, or heat to 75°C
Serve, or chill, or heat

» Danger zone is 5°C-60°C and this is when harmful
bugs grow quickly.
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What do you need to show?
» Show your verifier:

> how you check the temperature of your food
or the internal temperature of your fridgeSS),
4

o arecord of your temperature checks.
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Making + Cooking

Thoroughly cooking food

-

What do you need to know? V

+ Some foods are likely to be contamir@d with
bugs that will make people sick

Cooking is a common wa %

make the food safe to eat 9

Some foods must be& roughly to kill bugs.
You must know whigh s are high risk and
must be cooke ug ry time (e.g. chicken).
Examples o tha s to be cooked to be safe,
incIudesG f meats, livers and other similar

foodsc)

th Iy cooking food important?
hoéw cooking can kill bugs and make your food
eat

thermometer because food can look cooked when it
is not and look uncooked when it is. It is important to
use a calibrated thermometer to make sure that the

temperature is accurate.

Qo . It is Important to check the temperature with a
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What do you need to do?

» Cook poultry, minced meat (e.g.sauages, patties etc)
and livers using the ‘Cooking poultry, minced meat
and liver’ card.

Meats such as beef, lamb and venison can h{se;ved
rare but must be seared before serving.

Pork should be cooked to at least a lj k (i.e.
medium to well-done).

If you are cooking using the s thod, or
preparing red meat for minci d
lightly cooked or raw, the w the rules on

the relevant card(s): & a% | use)
(] "Cooked usi

&nmcmg and serving
a r

’s instructions for cooking food.

ck@ s for cold spots, food must be
d

ve all the way through.
quently to avoid cold spots.

temperature of your food by: (tick what you

[Jusing a calibrated probe thermometer to check the
internal temperature of the food, or

[Jusing a calibrated infrared thermometer to
measure the surface temperature of the food, or

(] using a calibrated automated system to monitor
the internal temperature or surface temperature of
your food (e.g. data logger).
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Making + Cooking

+ After thoroughly cooking food:
o serve the food immediately, or

o keep the food hot (above 60°C) until it is served,
follow the 'Keeping food hot’ card, or

rapidly cool the food following the rules ig the
‘Cooling freshly cooked food’ card &

What do you need to show? §

» Show your verifier how you k eur@ is always
thoroughly cooked by: Q %
o taking the temperav € &m of food
you cook, and/ (

o using the th@structions.

&
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Cooking poultry,

minced meat and liver

‘ ﬂ
What do you need to know? V
» Cooking foods thoroughly kills har @ugs.
Mincing meats means that an éon e surface
may be spread through the meat
products must be thorou
You do not need to t e te &?r ure of thinly sliced

or formed poultry agd [Yers ieces of chicken
in stir-fry or slic r) less than 4cm in

thickness. 6
Livers ¢ on@ed with bad bugs both
interr& d exterMlly, so must be thoroughly cooked.

MPI depred guidelines to help with the

WOU-safety- codes standards/qood operating-
m» #cuments/safe-cooking-of-livers/
Cﬁ Youltry (e.g. chicken, duck, livers) and minced
ely ground meat (e.g. sausages, meat patties) to
Q specific temperatures for a set amount of time to make
sure they are safe.
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What do you need to do?

+ Always use one of the following time/temperature
combinations if you cook poultry, minced or finely
ground meat, or livers:

Internal temperature Minimum time at tez.: eraiure
65°C 15 minutes e
70°C 3 minutes

75°C 30 se S

Use a thermometer to chec, he of the
thickest part of the poultryWirtte or liver has

reached one of the fi ?ﬂpe ombinations
above. x &

You must elther

° record mp of at least 1 item from
each &e you make it, or
g method works by following the

° B
é)w ethod you use works every time'

6‘? li w what items you check the temperature of
time, and/or which items you have a proven
method for.

0 Cooking processes Cooking processes
Q | check every time: | will 'prove":
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Making + Cooking

« After cooking poultry, livers and minced meat:

o serve the food immediately, or

> keep the food hot (above 60°C) until it is served,
follow the 'Keeping food hot*card, or

rapidly cool the food following the rules,mhq
‘Cooling freshly cooked food’ card

* If you are reheating cooked poultry, li r minced
meat, follow the ‘Reheating food'

What do you need to sh“§%€,

* Show your verifier r safely cook
liver, poultry, and m| cord

o the food
o the dat

° the erat Qfood was cooked to and how
st hIS temperature.

can ur cooking method works, show
f| cords required from the ‘Proving the

L u use to every time' card.

Q.
QO

Magenta Card / S39-00004 / Cooking poultry, minced meat and liver




Proving the method you
use works every time

~\ 4
What do you need to know? V

* Proving your method works means t@mu do not
have to test every single food it ach time you
make it, and it gives you confi th uare
meeting the right paramet re, kill bugs.

* Once you have a prov ogl, will not need to
measure every item, tigffeNnstead, you will just
need to check fo de flo) ing your proven method

ermine by you), to confirm

wo e.g. if your business is open 7
ake lasagna everyday, then
reM once a week, or if your business

ys per week then you would
agna monthly).

or cook food following any of the cards
can prove your method works every time:

‘Cooking poultry, minced meat and liver’,
'‘Using water activity to control bugs’,
'Using acid to control bugs’,
'Hot-smoking to control bugs’,
'‘Making sushi’,

o 'Making Chinese style roast duck’,

o 'Cooking using sous vide'.

« If you do any of the following, you can prove your
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Making + Cooking

method works every time:
o cooling freshly cooked food,
> reheating food.

What do you need to do?
* Identify the methods you will prove: (t@ch ones you
and your staff will prove)
1 Cooking poultry, mince liver’
[ 'Using water activity, tr&@'
(] 'Using acid to co u so
O 'Hot-smokln

(] 'Making s e
] 'Makin %ne roast duck’

us ous vide'

e the same equipment, process and
s (type, weight, size, vinegar solution etc.)

Make or cook the food/cooking equipment using the
standard procedure from the relevant card.

Check/test the food/cooking equipment to make sure it
is meeting the required limits (e.g. poultry and minced
meat products are cooked to 75°C for at least 30
seconds, the pH of acidified rice for sushi is between
4.3 to 3.0, water bath is at the correct temperature for
sous vide).
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Making + Cooking

» Check your method works 3 consecutive times with
different batches of the same food to prove that your
controls are achieving safe and suitable food. If any of
your 3 checks shows that your method doesn’t work,
you must redesign your method until you achieve 3
consecutive successful checks.

Check your method works at a determ fr q ency
based on how often you make the foodé

What do you need to show

» Show your verifier how yo @;our method

» Show your verifier re
> your method,
° your batch
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Reheating food

h ﬂ
* You must reheat food safely so th t es not stay in

the temperature danger zone (
If you do not reheat food W %ﬂ grow and
make your food unsafe a e
Vending machines W?ﬁe oﬁly

Bain-maries and Wb@ not reheat food. They

keep food war, e it een cooked or reheated.

ortant?
properly, it might stay in the
@r zone (5°C - 60°C) too long and
<

ow. This could make people sick or
Whgdo you need to do?

» Use the right equipment to reheat food quickly:
(tick which you and your staff use)

What do you need to know?

] microwave
[ stovetop
[Joven
[ other
* Follow manufacturer instructions for reheating.
* Reheat food until steaming hot (at least 75°C) in the
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coolest part (if a liquid) or the middle (if solid) and keep

it above 60°C until it is used.

Reheated food that has been held between 5°C and
60°Cfor up to 4 hours, can be reheated again to above
75°C and served hot (above 60°C). If reheated food
has been held between 5°C and 60°C for mgkﬂgan 4
hours then it must be thrown out.

If reheating whole cuts of red meat o that has
been cooked using the sous vide m , refer to the

‘Cooked using the sous vide

Vending machines that reh
least 75°C or follow man

also keep the food ab VW" n .
If you regularly re?é &,/ou can prove your
method so that 0 check batches at a

determined ee*the ‘Proving the method
you use e’card.

ed to show?
nﬂer

Show (b you safely reheat food,
0 how you know your vending machine reheats

food safely.
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Cooling freshly
cooked food

~\ 4
What do you need to know? V

* You must cool food correctly, so tEatQ)es not stay

in the temperature danger zone -6Q°C) long
enough for bugs to grow to r@a
If hot food is added to yo x Q n, then it
could raise the tempe of t of the food in
your fridge and mag(
Examples of fo ? be cooled quickly
includes: no ice® soups, meat, meat pies,
casserolesérle dishes, quiches.
Why is &g si¥ cooked food important?
* If fpoN@no d properly, it might stay in the
%rat ger zone (5°C - 60°C) too long
(& Wi bugs to grow. This could make people
Q

What do you need to do?

» Cool food quickly to stop bugs growing or producing
toxins.

» To achieve the above, food must go from:

> 60°C to 5°C (or below) in less than 6 hours or it
must be thrown out,
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> To achieve this you must cool the food from 60°C
to 21°C in less than 2 hours, then 21°C to 5°C (or
below) in less than 4 hours.

This cooling process only starts when your food gets to
60°C .

Once your food is at 21°C or lower, put it in Afﬁdge

or chiller. V
Check after 4 hours that food is at 5 %elow.

Use any (or a combination) of th methods:
(tick what you and your staﬁ@
[ placing your food int ow
[Jusing an ice bath ?b
[] separating yo. r&d [ ller portions,
\Y O

[ placing y st chiller.

If you regu ol @food, you can prove your
y y

method need to check batches at a
deter, fr%n y. See the ‘Proving the method
y w very time’ card.
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Throw out if not cooled to 5°C within 6 hours

Cooling food

This applies to foods such as:
e e -
( PR S c‘(.)-

Pasta dishes Rice dishes Soups Quic&PieS
’ Freshly cooked . R0°C
O X

21°C or below

2 hours
or less

e’

0,5 0} D,09 WoJ pooy 186 0} ([ejoy) sinoy 9

z 5°C or below
@ Finish timing

O

4 hours
or less
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» Show or describe to your verifier how you cool freshly
cooked food quickly.

What do you need to show?

» Show your verifier records of how you safely cool each
batch of freshly cooked food (i.e. 60°C to Z%QIess
I

than 2 hours, then 21°C to 5°C (or below)4
hours). 0

» Write down:
o the food, é
o date the food was co&’@ 6@
o the time it took to&cv. wn.o

s than 4

Magenta Card / S39-00004 / Cooling freshly cooked food



Making + Cooking

Defrosting food

~\ 4
What do you need to know? éV

* If you leave food to thaw at room élenQature fora

long time, the outer parts may b he {gmperature
danger zone (5°C-60°C) for@ g the middle
thaws. &

Thawing food in the frj Qat it is not in the
danger zone and i Q: dition for use.

If food is only p » ? it may not reach

the correct t g rat ring cooking to kill bugs.

What @ouéd to do?
. ing frozen food so you have enough

% t safely, either in the fridge/chiller.
\

ided, thaw products according to
magufacturer’s instructions.

Keep food being defrosted in a container and near the
bottom of the fridge/chiller to stop juices from spreading
onto surfaces and other foods.

If you cannot defrost food in a fridge/chiller, you can
use any (or a combination) of these methods:
(tick which you and your staff use)

[1thaw in the microwave and use food immediately,

[]thaw under running cold water in an air tight
container,
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[] defrost on the bench for no more than 4 hours.

* Once thawed, foods that are normally kept cold or
kept hot must be refrigerated, cooked or kept hot.

* Food must be fully defrosted before being reheated

or cooked.
~\ 4
What do you need to show? 0&

» Show your verifier:
> how you defrost your foo é @
> how you keep defros& 6%
Ny
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Using water activity to
control bugs
AR

What do you need to know? V

» This procedure applies to people wh@ncentrate and
dry food.

Harmful bugs need moistureQ?. %ring

the moisture content (wat ity. r food

will help to stop their grcYﬁ.

Water activity relateAt e t of water that is
available, to sup g of bugs, in your food.

Itis notthe s the all moisture content of a
food as a%istu61 od is not available for bugs
h.

SO
to use f(@l 9
* To Iom terggtivlly you need to reduce the moisture
copte yharder for bugs to grow. This can be
Q\@a

by dene”’food, or adding salt or sugar.

t ity of 0.85 or less is necessary if food is
ng ded to be stored in the fridge, or have another
pragervation method (e.g. pH).

You do not need to follow this card if you are following
the ‘Making Chinese-style roast duck’ card.

Biltong cannot be manufactured and sold under under
this plan. A custom Food Control Plan will need to be
registered if you are wanting to do this.

Lowering the moisture content of food can also have
the effect of raising the salt or sugar concentration in
foods - which can kill many bugs.
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* It is important that the method you use for
concentration or drying results in water being removed
evenly from the food. If there are some spots with a
higher water activity, bugs can still grow in these parts
and cause the food to become unsafe or unsuitable.

Once the water activity of your food is below .85, it is
important to protect it from absorbing water ?he
air, or other foods during its shelf-life. T %ﬂ be done
by: é

o using packaging that preve m ture

absorption, or
storing the food in a Q@
environment.

If the water activity i |n any bugs that are

still alive can sta Oy/IN , and cause the food to
become unsaf nsui .

e or ask your verifier for more

There are é\ th stralia New Zealand Food
Standar de) about the types of food
additi & atives) you can add to some

s

you need to do?

Drying

+ Dried products must have a water activity of 0.85 or
less unless they are either: (tick if one applies)

[ stored chilled at 5°C or below until it is used,

[1subject to other valid preservation methods
(e.g. reducing pH).
+ All drying equipment (e.g. heating, fans, humidifiers)
must be regularly checked that they are working
properly.
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+ Drying must take place: (tick where food is dried)
[] in a temperature-controlled space,
] at ambient air temperatures.
* If you are making products with a water activity of 0.85

or less, you must test them to make sure theﬂacnieve
this.

If you have a proven method for dryin ood to a
water activity of 0.85 or less, you m d 3 batches
of your product to an accredited fol water activity
testing. This must be done at oncgflpitially,

and then you can use your et calculate
water activity (e.g. weight g ‘Proving the
i

method you use W(K erydlim® card.

* During immey¥ ri@, eat must be fully immersed
in the bri

. Emptg legf), brfiing tanks regularly.
* CheckMijec quipment before and after each use

% y br or missing parts.
(b jecto ust be clean before use.
oz Brinifg solutions

Q » Only use permitted food additives. See the rules in the
Code for the list of additives you can use.

Brining V ﬁo

* Make and use preparations following the
manufacturer’s instructions, or with own tried and
tested recipes.

* Do not dilute the concentration of food additives
(e.g. nitrite) and salt necessary to achieve brining.

 Stored chilled preparations at 5°C or below.
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Keep them covered until use.
+ Carry out brining at 5°C or below.

» Throw out any recirculated or re-used preparations,
and preparations which may been contaminated such
as those used in injecting, at the end of each batch or
day’s operation. i 4

What do you need to show? oé
Show your verifier s

o any laboratory test resylt res m your own

method (e.g. weight l& or ctivity testing

(if applicable), ?.
> how you safel ﬁor '&ourfood,
> arecord o xfer "
od

additives and how
Standards Code

0
(PR
%
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Using acid to
control bugs

-
What do you need to know? V

* If you ferment or acidify your food Eo r@e it safe, there

are pH rules you need to meet.

Acidification is when acid is to éﬁ stop or
slow down the growth of | byl

Fermentation is wher&S ugl are purposefully grown

in food to compete @gaist ful bugs and slow them
down. v @

Many harmf %s © t grow or grow very slowly in
acidic eng e of 4.6 or less). Lowering the pH
to les 3.64ill'S¥nost harmful bugs.

qsgot o follow this card if you are following

of t cards:

M%g Chinese-style roast duck, or
king sushi.

OQ. * You need to get the pH levels of your food right so you
Q do not harm your customers i.e. if the food is too acidic
(pH less than 3.0) you could burn someone's throat. If
the food is not acidic enough (pH more than 4.6) too
many bad bugs can grow.

Q‘D

It is important that the method you use to acidify food
results in an even pH, throughout the food, to prevent
bugs growing.

* You cannot make UCFM (uncooked comminuted
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fermented meat) products with this plan. You will need
to register a custom Food Control Plan, if you wish to do
this.

If you wish to sell acidified or fermented products
to other businesses (e.g. sauces, kombucha etc),
you will need to refer to the ‘Selling food tq.*hqr

businesses’ card. It is likely that this plapaill not be
appropriate due to not having the suita ntrols to

manage the different risks for this a

What do you need to do? & z
* Identify the foods tha&?to&&ented or

acidified.

* Ifyou are amdﬁQ od@\ust use a method that
achieves a '

* If you ar ' d, you must use a method

that he obugs to grow well and evenly
throu ut od.

&? ne Se methods to measure pH: (tick which
Q R

a calibrated pH meter,
OQ. ?send samples to an accredited lab.
Q + Test your final food to be sure the pH is stable at either:
o 3.6 orless, or

> 4.6 or less for pickled products.

* If you want to sell acidified or fermented products to
other businesses, then you must follow the ‘Selling
food to other businesses’ card.
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* If you regularly acidify or ferment your products,
you can prove your method so that you only need
to check batches at a determined frequency. See
the ‘Proving the method you use works every
time’ card.

What do you need to show?

* Show your verifier: 0

> how you ferment or acidif fo
> how you know the pHj 00 %en, and
is either:
3.&%, A
Vfor @d products
i %w you know the

* between

ing,

Magenta Card / S39-00004 / Using acid to control bugs




Making + Cooking
=\ Hot-smoking
to control bugs
-

What do you need to know? V

* You can hot smoke your food to elthQ)ok it or add
flavour to it.

There are rules in the Austra@w Food
Standards Code (the Cod utt es of food

additives (e.g. prese dd to some
foods. See the Code& 6 r|f|er for more

information.

If you are smqs C-60°C, then you cannot
d to contact New Zealand
o@mpi.govt.nz) for help on what

éﬁ?ﬂking to control bugs important?
g can help to stop bugs growing in your food

sure it is safe.

Q' My need further processing or cold storage to

What do you need to do?

» Choose why you are hot-smoking:
[J hot-smoking to cook food,
L) hot-smoking to impart flavour.
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Smoking seafood

* When hot-smoking seafood you must only use fresh
seafood.
If hot-smoking is part of the cooking process for

seafood products, it must be cooked using ong of the
following time temperature combinations: K

Internal Mussels Salmon/ Hoki/lec~  G.ner shellfish,
temp oily fish fish crustacea,
novel products

63°C 6 min
65°C 2.25 min
68°C 30 sec
70°C 5 sec

75°C 1 sec %&
. Temperature § ?rom the thickest part of the

seafood.

Smokhﬁjnoe Q/

. sm Is part of the cooking process for
ts, it must be cooked to a temperature of

at
(v 7% at least 30 seconds. Or an equivalent time

erature combination from the ‘Cooking poultry,
Qo minced meat and chicken liver’ card.

» All smoke equipment (e.g. heating, air circulation, wood
chips) must be safe and working properly.

» Smoking must be carried out: (tick what you will do)
[J in a temperature-controlled space,
[1 with the smoking temperature manually controlled.

» The product must be spaced out evenly to help air
circulation and even smoking of your product.
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Follow manufacturer’s instructions when using liquid
smoke.

After your food has been smoked, food which needs to
be kept cold must be stored at or below 5°C and must
either be (tick as appropriate):

71 marked with the date and time it was sm&eﬂ, and
then either used, or sold to be cons  within 5
days of processing, O

[J given a 'Use By’ date.

For more information on date N1g, @to the
'Packaging and Labeling’ %

For each batch of food t-s as part of the
cooking process, yo kegfNecords, refer to the

Show section. V
For each batc@od f@t-smoke to flavour your

food, you r‘? ep rds, refer to the Show section.
If you ar@ in @mt smoked food, then you must
follom@ re@ents on the 'Cooling freshly cooked
& rly hot-smoke your products, you can
(b rovwg yr method so that you only need to check

Q. an weekly. See the ‘Proving the method you

use works every time’ card.
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What do you need to show?
» Show your verifier:
> how you safely hot smoke your food.

o if hot-smoking is part of the cooking process, how
you know your food is cooked. i 4

o written record of: %V

o the smoke house air temp
o the smoking start time,

> the smoking finish \@ @
> the core temp &e @d at the end of
the cooklng %

o if additi ' ef@; ing was required.

o If hot-s oﬂa your food, a written
recor o
@ mo@ouse air temperature,

cgth of time of the smoking process.

?.

q'\/
Q< R
<€
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Keeping food hot

~\ 4
What do you need to know? V

* You must keep foods that would norr@ be kept cold or
hot out of the temperature dang e (§°C-60°C) to
stop bugs from growing and r’r@ p ick.

Hot food must be kept abo& (6 p bugs

growing x
Once food has bewﬁke intention is to keep
it hot, it is |mpo k ut of the temperature

danger zo n grow, until it is either
eaten or éy @
th'sio yﬁt&ed to do?

cturers’ instructions for using equipment
r kge food hot (eg: bain-marie or hot cabinet).

. CQK ood following the 'Thoroughly cooking food’,
‘Cooking poultry, minced meat and liver' and
‘Cooking using sous vide' cards, before placing in hot
holding equipment.

Reheat food following the ‘Reheating food' card, before
placing in the hot holding equipment (e.g. bain-marie or
hot cabinet).

Your equipment must keep food above 60°C. Use a
calibrated thermometer to check the temperature of the
food.
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Stir liquid food to ensure it is hot all the way through.

When food is being kept hot for more than 2 hours,
check the temperature every 2 hours so you are sure
it is above 60°C.

If the 2 hour check shows that the food tempegature
has dropped below 60°C, reheat food to ab 7%°C
and increase the temperature of the bai te or hot
cabinet. If it is below 60°C at the nex , throw it
out. If the food is below 60°C, foII W 'Reheatlng
food' card.

Hot food that has been hel @s t%ﬂ"C for more

than 4 hours, must be thr

Hot food that has be & an 60°C for less
than 2 hours, can qithe®be:

o thoroughl tedé&erved hot (above 60°C), or

o co(@ . Follow the 'Cooling freshly
ooc@r

new batches of reheated or hot,

ou need to show?
your verifier:
how you keep food hot,
how you measure temperature,

how you know you are checking temperatures in
the required time limits,

what you do if you find the temperature of hot food
is below 60°C.
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~\ 4
What do you need to know? V

* When transporting food that would nQaIIy be kept
cold or hot, you must take steps«4g pthe food out
of the temperature danger z Cg ) to stop

bugs growing. & 6

While food is being tr edyth hicle it is being
transported in shoul ongf&ed a food premises
- keep it clean angeparai{foyd as you would in a
kitchen or store g

i one else to transport
\ ure that they will transport
it safel ). withilNgfe appropriate time/temperature
pararQetgrs).
o | are a delivery service (e.g. an online food
in elivery company) to deliver your food,
ar@ r staff are still responsible for ensuring your

Qi
(b fowafe and suitable when it arrives.

0 * Fo& and non-food goods (e.g. chemicals) must be

kept separate.

* The requirements in this card apply to all businesses
using this plan, that transport chilled/frozen/ambient
food.

Why is it important to transport food safely?

 During transport, food can become unsafe and
unsuitable as it can get damaged, contaminated, or
have temperature fluctuations.
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What do you need to do?
Keeping hot food hot, and cold food cold

* Food must be transported and delivered at the correct
temperature.

4
+ Transport cold food cold (at or below 5°C)or h8t food
hot (above 60°C). You must regularly is.
» Keep frozen food frozen hard. 0

» Use appropriate equipment for g food so you
know your food will arrive at rr perature:

(tick which ones you and taff

[Jinsulated bags/l&(&’ &
[] portable chﬂ& o
[1 hot-holdi ipm <$

O otheré

rate location).

0  All parts of the vehicle that you use to transport food or
Q food equipment must be clean and sanitised if going to
be in direct contact with ready-to-eat food (e.g. trays of

bread loaves or whole fruits).

* Throw out:
o any food that has become contaminated,

> food that has been kept in the danger zone
for more than 4 hours.
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What do you need to show?

» Show your verifier:

> how you make sure food is kept at the correct
temperature when being transported,

what method you use to maintain temp ufes
and keep foods separate while tra@hg food,
d,

your vehicle used for transporti

how you know your food is kept safe and
suitable when being deli by igd party,

hours of enterin zone.

a record of the temp@re @llledﬁrozen.
food was transp&?ﬂ, if not used within 4
diﬁfgg
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Displaying food and
customers serving
themselves

h ”
What do you need to know? V
* Food can become contaminated bg Qpeople or dirty

clothing.
Your customers can bring b, (o) &od business.
Bad bugs can be transferfoWt fo% ough a sick

person's faeces, vomj a?k)th b fluids (e.g. snot

and blood).
Poorly arrange%r&ays can increase the
i rrhg bugs to your food, (e.g.

ra
reaching fq
s food past its Use By date.

%( rta @things that come into contact with

ﬂk e sils, packaging) are clean and will not
(vQ ta food.

What do you need to do?

* Ready-to-eat food for customer self-selection must be:
(tick which you and your staff use):

(1 pre-wrapped before display, or
[1 protected with sneeze guards and covers.

* If you are displaying hot food, you must follow the rules
for ‘Keeping food hot". If you are displaying cold food,
you must follow the rules for 'Keeping food cold".
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+ Always provide clean serving utensils. Utensil handles
must not touch the food. Replace utensils when dirty
(e.g. customer drops spoon on the floor) or the batch or
dish changes.

Have dedicated serving utensils for foods that contain
the allergens listed in the Know in the ‘Sepaig¥ing food’
card and foods that do not contain those W S.

Regularly check that food on retail dis self-serve
is within its Use By date. If it is pas} it e By date,
throw it away.

S
What do you need to .
A

» Show your verifier; &
> how you m@ re@od for self-service
@: eggQ Yse-by dates, following
od

cold requirements),

u g&plaY your food for self-service and stop
rs contaminating your food.
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,»O\ Knowing what’s in

&
N~/ your food

~\ 4
What do you need to know? V

* You must know, and be able to tel y@customers
what'’s in their food so they can % informed choices.
This is especially important fo@ pl @ood
allergies. &\

* You must know what | ?’e i r&nts you use and
food you sell, to accurNely tomers.

* There are a nurﬁ f C food allergens you

h
il
I

must know t% : peanuts, crustacea,
molluscs '@gluten, wheat, soy, sesame,
lupin, sn.@t S ds, Brazil nuts, cashews,
haze@,s, mias, pecans, pine nuts, pistachios,

wfbjts.
ow the required allergen name to describe
e alleg¥ens in your food from the list above.

that can occur within minutes of eating the food. Know
which foods you sell that can cause allergic reactions.

0Q~ . F&i allergies can result in life-threatening reactions

 If you change an ingredient or supplier (e.g. change
the brand of ingredient), then you will need to check
the ingredients and make sure that there is no new or
additional allergens.

* MPI has developed a guide to help you understand
the rules on allergen declarations. Follow https://www.
mpi.govt.nz/dmsdocument/50725-Allergen-labelling-
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Knowing-whats-in-your-food-and-how-to-label-it

There are rules in the Australia New Zealand Food
Standards Code (the Code) about the types of food
additives (e.g. preservatives) you can add to some
foods. If you use food additives, check the Code or ask
your verifier for more information. N

There are composition rules in the Code :éwnly apply

to some foods you may make (e.g. s , meat
pies etc.). Check the Code or ask §o rifier for more

information. O
What do you need to E

e Check the labels of o ts. You must be able
to understand th

» Keep details ts you use, (e.g. record
and foIIow o you know what allergens
f (o}

and per ditives they contain.

» Tell yQsta #h foods contain any of the allergens
j int w. They must know how important it is
th aware of allergies and allergens.

i [] day-to-day manager or [ ] delegated
pesgon's name:
(tick as appropriate) must be able to talk to customers
about what's in their food.

You must check all of the ingredients in food, as well as
sauces, garnishes served with, or added to food so you
know which ones contain allergens.

Check additive requirements in the Code if you use
food additives (e.g. preservatives) to make your foods
and make sure the additives you use do no exceed
limits in the Code.
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» Check composition requirements in the Code are met
(if applicable).

What do you need to show? V

» Show your verifier how you know w}'@the
ingredients you use.

* Your verifier may ask staff to t@n \@1 foods
contain allergens. \

* Your recipes to show h megt itive and
composition rules if %pply&you.

VO
P>

O
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Packaging and

labelling your food

~\ 4
What do you need to know? V

* Not all foods have to be labelled, bu@those that do,
the labels must meet the rules i Australia New
Zealand Food Standards Cod®1 Co@

You do not have to label y@)od ' r food is:

> not packaged, &?’ &

d s@n the same premises,

° made, packaggd
° packageﬁ&o@r customer,
I'se

> whole hc it and vegetables (except for
if y routs),

o 1a y-to-@)od which is delivered to your
usine eady packaged and ready to sell as is,

& S ?a'fundraising event,
(b o qlispfayed in a service cabinet which your customer

ddesn’t have access to.

0 » Even if your food doesn’t have to be labelled you must
Q be able to tell your customers or display:
o what'’s in the food,

> any warning statements (must be displayed),
advisory statements and allergy declarations.

if the food is made from or contains genetically
modified ingredients or irradiated foods.

* Food that is made in one premises and packaged in
another premises must be labelled.

Orange Card / S39-00004 / Packaging and labelling your food




Serving + Selling

* MPI has developed guides to help you create your
food labels. These can be found here: https://www.mpi.
govt.nz/food-https://www.mpi.govt.nz/food-business/
labelling-composition-food-drinks/documents/

Some food can become unsafe over time, even though
it still might look, smell and taste OK. It is im%gty tto
let your customer know when to eat your

calculating the shelf-life and providing é efore
Use By or Baked On/Baked For datm applies to
bread only). You need to make calculate this
date correctly.

Why calculate the shelf-? a f&

o |If your food is n d for immediate
consumptlo ecome unsafe over
nee ork out the shelf-life of a

ou@ apply a date mark.

0 help you work out shelf-life.
o determine the shelf-life of food’
pi.govt.nz/dmsdocument/12540-

U? and/or unsuitable packaging can make your

oQ. foo® unsafe. You need to know that the packaging

Q you use is suitable for use with food so it keeps your
product safe.

Why is labelling important?

o Labels allow your customers to make good and
safe choices. They also tell your customers how to
store, use food, and when it needs to be used by
(if applicable).
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> Some of your customers may have medical
conditions (e.g. allergies) which require them to
include or avoid certain foods in their diet.

What do you need to do? ~\ 4
* If your food must be labelled you must@é:
> name of the food, 0
o |ot/batch identification,
° name and address of yo@z@d or
Australian business,
any applicable adv?&& ts, warning
la

statements and

conditions f Ma@u
ingredier@ :

rations,

date telng se By, Best Before etc.),

(» onIy ve made a claim),

Q tion about characterising ingredients and
Wponents

OQ' Qlf the product is or has been made with genetically

modified foods or irradiated foods .

Ib |@ ion panel,
@ out nutrition, health and related claims

Q » Keep details of the ingredients you use in your food.

 Label your foods correctly, for your staff and for your
customers (e.g the date the food needs to be used by).

» Use food safe packaging and packaging accessories
(e.g. clips) to keep bugs and allergens out of food.
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What do you need to show?
» Show your verifier:

> how you know what information to include on your
food labels,

o your food labels.

 Your verifier might ask you how you ca
shelf-life of your food.
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Selling your food to

other businesses

‘ ﬁ
What do you need to know? éV
* You can only sell food you've made thother business
if:

o it does not change the :@pur f what you

do (i.e. sell your foo mers), and
> you do not have& an)g g different to your
food (e.g. ch u package or label it).

° Any bu&g@ thaéi supply can only sell your

food di nsumers, and not to other
bus&s. &Zs of people that can use this
I ba2¥ers who sell pies, cakes, slices
to r%or retail butchers providing sausages/
tea to restaurants.

od leaves your premises, you can no
Io ep it safe and suitable — you rely on others to
is for you.

g‘k

You need to know the names and contact details of any
businesses you regularly supply so you can recall any
food if there is any problem.

Anyone who consumes your food needs to know what
is in it. If you are supplying other businesses that sell
your food, you need to provide them with enough
information so that they can answer any questions
about what'’s in your food.

+ If you find you are mostly making food to sell to other
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businesses, you might be using the wrong plan.
Contact MPI (foodactinfo@mpi.govt.nz) for help.

If you want to supply your products to another business
in packaging they specify (e.g. with their branding)
instead of the current way you sell it , you cannot use
this plan. Contact MPI (foodactinfo@mpi.gomz)’for
help.

What do you need to do? §

* If you supply another food b\@sg %@ou must

keep details of: &

° any businesses w & ly supply food to,
O

o the product(sw lied them,
o the amo avépplied them,

> the d? sudolYd them.
* You mu@ vide od businesses that sell your

food @Jgh ' ation so that they can answer
a uestjo bout what’s in your food. Follow the
a@nd labelling your food’ and 'Knowing
(bglhaQ our food’ cards.
. ng st tell any business that you supply how to keep
your food safe, and how long it can be kept before
being used or thrown out.

You must not change the way you package or label
food from the way you do for your own consumers,
even if a business you are supplying requests it. If you
do, you must change your business registration.

If you discover something wrong with your food that
you supplied to a business, you must follow the
‘Recalling your food’ and ‘When something goes
wrong’ cards.
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» Show your verifier a record of the details you recorded
in the Do section:

What do you need to show?

+ Show or explain to your verifier:

> how you know that any business you sd’p\y”food
to only sells it direct to their consu

> how any food you supply to oth inesses is
packaged and (if applicable
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Cleaning up aingh

What do you need to know? V
* Bugs will grow on dirty surfaces andglpment (e.g.

extraction fans, door handles, b s efr) and could
be transferred to your food stomers
sick.

* Cleaning and sanitisi ? K ou cannot
cl first

sanitise unless yoy ha .
> Cleaning r& ase and most bugs from

surface
o Sany kil ful bugs left on clean surfaces.
. Rem ub@r duces the risk of people/clothing
g c inated, risk of your food becoming

nd not attracting pests

for cleaning must be clean water.

ntact surfaces and equipment must be cleaned
every day that it is used. If food contact surfaces are
not used for a few days or from season to season,
they should be cleaned before they are used again to
remove dust and dirt that has settled in between use.

Using disposable cleaning cloths or washing cleaning
cloths after each use is recommended.

You need to make sure your food is still safe and
suitable at the end of the day. Anything that is not, will
need to be appropriately dealt with.
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Why is cleaning and sanitising importaEVi
t

 Dirt and bugs could be transferred th
food surfaces, it is therefore impoMgn

hrough dirty
at these are

kept clean.

Cleaning doesn’t remove X& may also
need to sanitise food suvg to @ny bugs that are
left behind after clea&;. &

Sanitisers do not pr on unclean surfaces, so
you need to ¢ efore itising.

* Dirty premﬁ an t pests like mice, rats and

cockroa@s iC n spread disease.
OOk

¢
o,

e

eed to do?
food at the end of the day

Q. TNQw out any stock that has reached its Use-By date.

0 » Throw out any food that has been kept hot on display
Q or cool quickly (follow the ‘Cooling freshly cooked
food' card).

Throw out any food or ingredients that have been
contaminated.

Throw out any leftover marinades or coatings.
Throw out any leftover brining or pickling solutions.

Throw out any food which has come into contact with
unclean water.
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is in the fridge, food is protected fro ntamination
(i.e. in containers).

Cleaning up your food prep @n a

» Dirt and bugs could be traﬂ e% d through dirty
food surfaces, it is th% im that these are

kept clean.

Clean and sanii@ﬁ ea as you go.

P
Empty bins m ubbish from processing areas
atthe e e when full.

Disp u h regularly.

. C@ Ins rubbish area regularly.

%ﬁ mQ?ean and sanitise all surfaces that come into

(&on ctWith food.

. YQmust use hot soapy water or food grade cleaning

Qo chemicals.

 For cleaning, always follow the instructions when using
chemicals.

* You must use clean water for cleaning your food
preparation areas and equipment and for rinsing-off hot
soapy water and cleaning chemicals.

» Sort and/or wash dirty laundry (if you choose to supply
your staff with clean clothing).
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What do you need to show? éV

» Show your verifier:

your ‘end-of-day’ routine inggstock control,
your cleaning proced &I know it is
followed each day,

how you remov« te,

how you cle Mr d rubbish area, and
who is r |bIe
that ? nd equipment is clean and

tha@ ing done when necessary,
yo %ﬁ and sanitise your food preparation
rea qument
& @use chemicals safely.
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Maintaining equipment
and facilities

~\ 4
What do you need to know? V

* If your premises and equipment ar r@esigned for
food use, are not in good conditiéd/ do not work
properly you may make unsxﬂ@ /o&table food.
Broken equipment and an ng (e.g. holes

in floors and walls) ca pegts bugs in your
food. This can lead tc&s nsuitable food.

The water you fo@ paration, hand washing
and cleanin e clean. You need to
regularly taln water pipes, tanks and
water&) en

w ma| ng your equipment and facilities
. a@
(‘0 R@vy maintaining facilities and equipment is
Q~ imMgrtant to prevent something going wrong.
Qo » A common way that bugs or other harmful things (e.g.

chemicals, bits of glass or metal etc.) get into food
is from things breaking, breaking down or getting
damaged. Bugs especially like to hide and grow in
cracks, crevices or holes, and if they find a hiding

space where food is stored, prepared, or handled, they
often get into food and make it unsafe.

» Equipment (e.g. chillers, freezers) might become
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inefficient or break down allowing temperatures to rise
and allowing bugs to grow in food stored there.

Sometimes it is the things you cannot see (e.g. water
pipes) or do not see all the time (e.g. the inside of
some equipment) that break down or become dirty/
contaminated resulting in unsafe or unsuita

It is important to remember to sometime :V the

things not in plain view.

less accurate over time. You ne kngw that your
equipment is taking accurat @) adings so
you know that bugs are n& té in your food.

s for s of deterioration (e.g.
holes in flg d w@ and fix as necessary.

. Check e} Qsting equipment for signs of
deter 1on i as nrequired.

Measuring equipment (e.g. therm § s) can become

. uipment regularly and if necessary
q] r cording to your calibration schedule (e.g.
erggorMeter, pH meter etc.).

tenance compounds and chemicals must:

Qo o be fully labelled, stored, sealed and used following

the manufacturer’s instructions,

> be stored and transported in containers that are
clearly different from food containers.
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» Water pipes must work properly to stop animals, birds,
dirt and waste from contaminating your water.

For all water supplies

» Always flush water pipes after:

o repairs and maintenance,

> after 7 days without use to remove gw twater

» Keep water tanks:
> Clean and in good condition § the build-up

of sediment, and %
> Covered to stop anim Qd q form
contaminating watV
For surface or grou er, &Iy only

* You must inst eﬁmtam the water

treatment s foll g'the manufacturer’s
instructi

. You Qanufacturer’s instructions for

re a n|ng filters.
deS|gned and maintained so they are
Q otec&ﬁom surface contamination.

OQ' For fwater supply only
Q » Water must only be collected from clean roofs and
gutters made from safe materials (e.g. no lead based
paints, bitumen, exposed timber or copper gutters).

* You must reduce the risk of contamination as much as
possible. This includes:

o putting screening gutters up, and
° removing overhanging branches and vegetation, and
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> mounting aerials and satellite dishes away from
water collection areas, and

o installing a first flush device (a device which
diverts the first flush of water when it rains).

* You must install, operate and maintain the wajer
treatment system (e.g. replacing filters) foll *%he

manufacturer’s instructions. sV

What do you need to show’?

» Show your verifier:

what you do to che s and
equipment are ed onod use and are in
good workln

how ofte o m nance checks,
o what eck @jurlng maintenance checks,

° ar@ of yregular maintenance tasks or
oes them and when,

ou’ve inspected and maintained your
reystem and tanks. Also record who did it
hen.

Q- . Y& verifier will check that you are calibrating your

Qo equipment as required.

For self-supplied water only (surface, ground or
roof supply)

« Show how often you’ve inspected and maintained (e.g.
changed filters) your water treatment system.
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Troubleshooting

When something
goes wrong
-

What do you need to know? V

* Things do not always go as expecteOJU must have
a procedure for dealing with thi at go wrong in

your plan. 9
Your procedures need to | Ny W nt wrong,
who was involved, how obl€ as fixed, and the

steps you've taken t e suf{the thing that went

wrong doesn’t ha gairo
i &n@iately (e.g. sauces, raw

ed recalled if something has
ng or making your food, you
‘Recalling your food’ card.

a record of when things goes wrong.
records for at least 4 years.

dd you need to do?

+ Take immediate action as soon as a problem affecting
food safety and/or suitability is identified. Record the
action that you took.

If something has gone wrong, identify where the
problem started and how many times it happened.
Identify if a procedure is missing from your plan.

Use your records to look over the past week/few days.
Determine if anything has gone wrong in your plan,
for example:
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Troubleshooting

fridge temperatures were too high,
there was a sign of pests,
received food was not at the correct temperature,

poultry was not cooked to at least 65°C for 15
minutes,

food was not reheated to above 75°C .\ 4
> food was cooled too slowly, V
o food was transported at the incc@: temperature.

Is the food you produced unsafeﬁnsu'table? Do you
need to tell your customers? id o with any
unsafe or unsuitable food%

Fix the problem yours I I Qson responsible
for that area aboutt Nou may need to seek
expert help if you urself.

Take actlon t nt th§7blem from happening
again.

Keep cl cur nd complete records for at least 4
year

. 6& your s if any of your food has become unsafe
S

Uj hen following any procedures in your plan.

Wh§do you need to show?

» Show your verifier your records from times where things
have gone wrong.

* You must show your verifier a record of:
o what the problem was,
> what you did to immediately fix the problem,

> what changes you made to stop the problem from
happening again,

how you kept food safe or made sure no unsafe and
unsuitable food was sold.
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What do you need to know? .\

* You must be able to identify if the com S about
food safety, suitability or quality.
Know )
» Complaints about food safety an ility relating
to food you have made or sol with

@ Dealing with
customer complaints

immediately.

* You must have somecx?p Qr dealing with

customer complaints

What do yo to@?
. Identlfy resr@ible for dealing with complaints
(tlck |s or your plan):

anager or

Q‘]?de é d person's name and/or position:

Q.- IdeQn‘y if the complaint is about food safety, suitability
or quality.

Q « If the complaint affects the food safety and/or suitability
of a batch or individual item/dish, you must:

o separate until proven to be safe or throw out
affected food and associated ingredients,

check food that has been in the same area or has
been prepared at the same time,

identify where the problem started,
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Troubleshooting

o take action to prevent the problem from happening
again.

o fix the problem,

* Notify your verifier:
o if someone who eats your food ends up gick, or
o could end up sick if they eat your foo%

What do you need to show?

* Show your verifier a record o th@wmg if
the complaint is about foo lity:

o the contact detail p. rs&who made the
complaint, & &
the date a @rchase,
your fo (@: W. cted including the

batc 6
int was about,
\g)ca @he problem,
?&1 you took immediately and the action
(vQ &ok to prevent it from happening again.
'
o
<
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Tracing your food

~\ 4
What do you need to know? V

+ Tracing means you need to be able Qentify and
trace food you sell, back to a susgayr, agd find where it
is in your business. If you sell @ 0" to r business,
you will need to be able t yo to back to
them'

You will need to tr c&ii &nd ingredients if a
product you have&( d becomes unsafe or

unsuitable.

You have Q@on&cing your food:
ciQi info¥Mmation about your product,

be fully traced and recalled (if

Vuired, so that you can recall all food if there is
a problem.

o your staff must know how to follow the plan (i.e.
recording the information above), and where to
look for this information on food.

» Option 2 could be expensive as if there’s a food safety
problem, you would have to recall or dispose of all
foods produced in your premises which may have been
affected.

* For more information on recalling your food, refer to the
'Recalling your food' card.
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» There is specific information you must keep about foods
you import.

What do you need to do?
+ For all food choose either (tick what you wilﬂk *

[] Option 1: record all information t e targeted

recall, or 0
] Option 2: record minimt@mation and recall
all food that might be aff @
* If you choose Option 1:
° you must have p ge able to trace

your food, i |ng\( ts orinputs, and recall it if
there’s a foQ| m with either your food,
|

ients in your food, and

rds including supplier details,
ID's, Best Before and Use By

st record the following information:
the name and contact details of your supplier,
the type and quantity of food,

the temperature of the food (only if it needs to
be kept at a certain temperature to keep it safe
and suitable), and

recall or dispose of all food which may have
been affected.

+ If you import food you must keep the following records:
o the name and contact details of:

o your supplier,
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o the manufacturer of the food,

o a description of the food including commodity,
brand and lot or batch identification,

o any information which will allow food to be traced:
o from the supplier to the registered inpo‘r‘ter,

o while it is under the registered irqporier’s
possession, %

> to the next person the foonassed onto
(other than the final coémer)

What do you need to g; 0%

* Arecord of all |nfor d in the Do if you are

importing food.
* If you choose eiord of all batch/lot

Q |dent|f|cat|
— . If yo e opti a record of the minimum
|nfor atjon @mred.

Q"lo

&’ Y
O
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Troubleshooting

Recalling your food

‘ ”
What do you need to know? V
* Food that is unsafe or unsuitable ar@ke people sick.

* If something has gone wrong j r fgod product,
you may need to recall |t

* There are 2 kinds of rec
@ Consumer Ievel |ch i Ives removing

affected p m t@upply chain and
communlc ers; or

@ Trade | @mvolves removing affected
pro rom@ pply chain.

. Ther e sons for recalls:
m( r may need to recall:
6" a@oduct or packaging you use, or
may need to recall the food you have made
Q~ from your customers because something caused
0 your food to become unsafe or unsuitable.

Q * You do not need to recall food if it will be eaten
immediately (e.g. a hot pie from a bakery or a meal
served in a cafe).

The records you keep will help you in the event of a
recall.

There is helpful information about recalling food on the
MPI website: https://www.mpi.govt.nz/food-business/
food-recalls/food-recall-guidance-for-businesses/
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» Helpful information about conducting a simulated
(mock) food recall can be found here: https://www.mpi.
govt.nz/food-business/food-recalls/doing-food-recall/

* Why is it important to have good records and a
recall procedure?

o Keeping good records means a recall ca&)a
conducted faster and more efficientl pimising
cost and impact on your reputati

What do you need to do’?
* If you have become awar ave at your
business has been reca plier, you must:
° be able to |dentﬁ has been affected,
o identify if t)’Q IIe? is on display, in
storage, as an ingredient in another
food

tt'nQ if Qalled food is being used in your
W ny recalled food and label it as ‘HOLD -

Q your supplier how much of their affected
product is at your food business,

0Q~

Q o arrange for affected product to be picked up and
disposed of

* If you have made and sold food which is unsafe or
unsuitable, you must do all of the following:

o Gather information, understand the problem.

o |dentify which products and batches are (or might
be) affected.
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Identify where the affected products are.
Put affected products on hold.

Inform your verifier of the problem or call 0800 00
83 33 and ask to speak to a Food Coordinator, or if
after hours to the on-call NZFS Food Corpipliance
Officer, or email Food.RecaIIs@mpi.goﬂ&."

Carry out a risk assessment. Deci@yn action.
Complete the Food Recall Rist sment Form
and email it to New Zealand kgo®Safety (NZFS)
Food.Recalls@mpi.govt. g

You must report to N r % to recall

within 24 hours, e ur ri essment to
Food.Recalls@rgi. vt.n%r call 0800 00 83 33
and ask to spW a F@ oordinator.
Prepare trib point-of-sale Notice
(consu ev all).

icat{c)ousinesses that have received
0 consumer and trade).

g@te to consumers.

ow much product was returned.

Q"iwcom

&mew and identify corrective/preventative
Qactions.

(1,
o

Q > Inform New Zealand Food Safety officer how the
recall went.

o Review the effectiveness of the simulated recall
and identify any areas for improvement.

* Simulated or mock recall. As of 1 July 2023, you must
test your recall procedures using a likely scenario, once
every 12 months.
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What do you need to show?

* If a supplier's food has been recalled, you must show
your verifier a record of:

> the action you took to remove that food fgom your
business.

4
* If your food needs to be recalled, you n@ﬁow your
verifier a record of: 0

o the action you took to rem at food from your
business, O @
o completed Food Re k@ment Form,
> a copy of the re%?ﬂce&
e From 1st July 20 ra | Simulated (mock)
recall, if you m d uld be recalled (e.g.
baking, frozg@at @
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4 Making sushi

~\ N
What do you need to know? éV
* You can make sushi with acidified o -acidified

rice. Sushi made with non-acidifigef§ice gannot be
kept for as long as sushi ma @t a rice.

Adding vinegar solution tf&e m acidic.
I

Harmful bugs cannot ?as& cidified rice.

You must get the of you ight so you do not
harm your cust (i. is too acidic (pH less

than 3) you urpegoMeone’s throat, if it is not
acidic en w&than 4.3, bad bugs can grow).
Brow é:a t ¥ acidified because the hard

surfa oa& the grain stops the vinegar solution
@oa L.

G ere les about how long sushi can be left
(b on temperature control (between 5°C -60°C ).

T hour/4-hour rule does not apply to sushi made

Qo from acidified rice.

Why there is a difference in sushi display times:

» Wrapping acidified rice around an ingredient (e.g. nori)
reduces the food surface exposed to bugs. Ingredients
on top of acidified rice (e.g. nigiri) are more exposed to
bugs and therefore cannot be displayed for the same
amount of time.
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Ingredients used for making sushi (e.g. chicken)
must be prepared, and stored, as per their specific
requirements (e.g. chicken must be cooked following
the'Cooking poultry, minced meat and liver' and
‘Cooling freshly cooked food' cards).

What do you need to do? év

Make non-acidified rice using wh§ rown rice

* Follow the ‘Cooling fresth d fx@card to cool
cooked rice.

* Do not keep sushi a@ug pa 5 C for more

than 4 hours.

Make ac@ﬂed@ e

* You mu |te rice.
. Mak ar solution to your rice as soon
must record the amount of vinegar

ok
?r%?e after aC|d|fy|ng your rice you must test the

ixing 1 part clean water with 3 parts acidified

OQ' riceMe.g. Va cup clean water mixed with % cup rice with

vinegar).

» Test the pH of your acidified rice mixture using one of
the following (tick which one you use):

] pH strip
1 pH paper
[] calibrated pH meter

» Each batch of rice must have a pH of between 4.3
and 3.
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You must test each batch of rice you acidify, unless you
can prove your method of acidifying works every time.
See the 'Proving the method you use works every
time’ card.

You must cool acidified rice from 60°C to room
temperature or 21°C (whichever is colder) i hoprs
and to 15°C or less within another 4 hou

You must store acidified rice that is r be used in
sushi, at temperatures between 5° 15°C for no

more than 8 hours, after WhICh | thrown out.
You must not mix leftover r| @repared
rice.

Display sushi made WdIKQ e safely

than throw them out,

* You must store
o nigm@ %3 and 15°C for no more

5 C and 15°C for no more than
our Ise throw them out.

°n0

do not include the time during cooling
th is above 15°C. These times only start when
ricqregXhes 15°C or less.)
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Freshly cooked

60°C
O Start timing

15°C or below
@ Finish timing

or less

0.6l 0} 0,09 WOl} 801 PaYIPIOE Job 0} [£)0} SINoY 9

Nigiri - up to 8 hours
Including time rice was
stored below 15°C

Acidified rice kept
at 15C or below -

Tl Nori roll - up to

12 hours
Including time rice was
stored below 15°C
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What do you need to show?
Show your verifier:
* how you safely make sushi with non-acidified rice,

* how you safely make sushi with acidified ricegncluding:
4 4
> a record of the pH measures o@n rice,
* how you safely display sushi. é

* If you can prove your aci%et rks, show
your verifier records reqyi ron@ roving the

method you use W(K ery@ime card.

0\/ O
O\;

> how you make your vinegar solution
> how you measure the pH of your r4

&
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Making Chinese
style roast duck

~\ 4
What do you need to know? V

» Harmful bugs grow rapidly in the ten@ature danger
zone.

Boiling water kills bugs. Th @ar o stop

bugs from growing while t& ck,i g.

Keeping the skin inta@ﬁs t&s om getting onto,
ment.

and growing on, thV

What do y

Prepar@? @

. @st fr %uck thoroughly.

G) th in boiling water, vinegar and other
in@'mts (as used in your recipe).
HaMg the duck to dry in a cool area for no more than 6

hours.

Check the temperature of the duck, with a
thermometer, at the start and half way through the
drying process. The internal temperature must not be
more than 25°C.

Cooking

» The duck must be roasted. (see ‘Cooking poultry,
minced meat and chicken livers' card).
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* Use the hanging hook to carry the duck. The duck must
not be touched.

Display/storage

Keep the duck’s skin intact. It must not be broken
during display and storage. If the skin breaks 4cut the
meat up and keep it above 60°C until served=y, %

Only display and store duck in a well v d, cool
and dry area to prevent moisture bui (i.e. keep out
of enclosed glass cabinets).

Ducks must not touch each o er products
on display or during stora
immediately if they touc

If ducks have aCCId contact with each
other for a long t| tthem up and reheat
the meat to 75%

° keep above 60°C until it is served,

Img freshly cooked food’ card to

ooI
‘»ﬁh pégk must not be on display for more than 5

ove and dispose of any duck that has been on
Qo dlsplay for more than 22 hours.

Drying

You must:
* re-boil any water that’s used to dip the ducks if the
mixture has cooled down,
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* move any ducks that have a core temperature higher
than 25°C during the drying process to the chiller until
the temperature drops below 25°C,

» throw away any ducks that have been hung to dry for a
period longer than 6 hours.

What do you need to show? oéV

» Show your verifier:
> A written record of how 3@@ oked poultry
and meat including: 6

» the food, 0
e the date co&s

* the te od was cooked to and
how, stay t this temperature.

 Showord e& verifier:
W I food quickly;

the food you reheated was

u keep food hot,

Q. Qh you measure temperature.
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Making doner kebabs

~\ 4
What do you need to know? V

* Raw doner kebab meat may contaian which can
contaminate ready-to-eat food. é

* You must cook meat thorou&) ki @
* You can only slice meat, the ebab that has

been thoroughly coo

What do you @%§

Preparin
* Only es tfrom a trusted supplier.

. ?‘? me @w 5°C until needed.

Q pa s away from areas where salads, dips,
(b auegs Md cooked food is kept.

Q~ use thin cuts of meat when forming the spit.
Qo * Protect prepared spits from dirt and other
contamination

* The length of the formed block of meat must not be
longer than the length of the burners.

Cooking and serving

» Doner kebab cooked on a vertical grill must be cooked
before serving.
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The outside of the doner kebab must be thoroughly
cooked before thin slices of meat are shaved from the
outside surface.

Shaved meat must be collected before falling into the
drip tray.

Heating elements must be kept on and not e® down
when the doner kebab starts cooking. V
When minced meat spits are cooked@’ozen
shaved meat must undergo furth ingon a
griddle/hot plate prior to use.
Any shaved meat that has Qen d thoroughly
must be further cooked % ate or grill.

be

If the doner kebab h &ompletely used at the
end of service yo

o throw it
° carve oked meat from the skewer.

n the grill/hotplate. Cool the
ed meat, cover it and store in the
r| g next day it may be reheated and

see

that remains on the spit must be cooled,
e 'Cooling freshly cooked food' card

Q.
QO
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What do you need to show?
» Show your verifier:

o A written record of how you safely cooked the
meat and chicken including:

 the food, .\ 4
« the date cooked, V

 the temperature the food W@ooked to and
how long it stayed att mperature

» Show or describe to your vex
> how you cool hot foo

> how you know t reheated was
above 75°C

eood O
& D

how v, mperature
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Cooking using the
sous vide method

What do you need to know?

* The sous vide method means food v@ften be cooked
at temperatures in the danger z
It is possible to do this safely anaging
this process very carefully % ad to people

getting sick or dying.
Cooking foods at a | Rem ture takes longer
to Kill bugs.

If the cooking Qratuétoo low, bugs cannot

be killed.

willlee and grow if you do not
d ®mperatures below.

ces%@ applies to meat and poultry cuts.

%&'does not cover whole birds (e.g. chicken,
cooking in a sous vide oven, or cooking at

uck),
teg tures below 55°C. If you wish to do this, you
willheed to develop a custom Food Control Plan (FCP)
provide evidence (validate) that your process means
you can do this safely.

The vacuum seal must not be broken when taking

the internal temperature of the meat or poultry during
cooking. Placing a strip of closed cell foam tape on the
outside of the bag, and sticking the temperature probe
through this will help stop any breakage.
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What do you need to do?

* When preparing meat and poultry cuts to be sous vide,
you must:

> keep raw and ready-to-eat foods separate
by either: (tick as appropriate) .\ N

* [not using your vacuum seal Weady-to-
eat foods if it is used for ra@ or
* []cleaning and sanitisin vacuum sealer

between using it for r foods,

o cut meat and poultry g portions
so they are the sar@s. i nd shape,
o store vacuum s p t prepared for sous

vide in the fri ntil i sed.
* When setting r wa&ath, you must:

° callbr ate at least monthly,
is always able to circulate freely,

ing equipment which has accurate
tent temperature control,

t your water bath to at least 55°C for red

Q at and 60°C for poultry,

oz have good water circulation in your water bath,

Q o change the water in the water bath after each
batch.

* When cooking using the sous vide method, you must:

o always completely submerge packs and make
sure they are evenly distributed,

o record the water bath temperature regularly or
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always keep the water bath temperature above
55°C when cooking red meat and 60°C when
cooking poultry at all times,

use an inbuilt data logger,

the meat or poultry must reach the tempegrature of
the water bath within 4 hours, if it take o, it

must be thrown out. \/
always test the temperature of t&t or poultry
att

using a needle probe thermogge he thickest
part of the meat or poultr é

always test the meat @ry \&ras been in
ter @

the coolest part of ‘§.
check the tempﬂ e of&thickest part of the
meat or pou

« att g the batch, and
&of the holding time, and
¢

the

h e vacuum seal has not been broken
fter g the temperature,

ooking the batch,

Q finish cooking one batch before adding

g‘ ed food to the water bath.
oQ You must only use the following time and temperature
combinations: (the times below are holding times, they

Q only start once your product has reached the required
temperature).
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Internal temperature and holding times

Internal food
temperature
°C

Cook-serve: Serve immediately or
within 2 days of cooking

Cook-Chill:
Serve immediately
or within 5 days of

All meats except
poultry Time
(Minutes/hours)

Poultry Time
(Minutes/hours)

inutes/hours)

420 mins / 7 hrs

296 mins /
4 hrs 56 mins

208 mins /
3 hrs 28 mins

147 mins /
2 hrs 27 mins

S
()
(=]
c
©
T
[}
S
=}
=
©
S
[}
Q.
5
-

60

Poultry must n

be sous w&
temper«

lowe

If storing sous

@ed meat or
ultry for longer

than 2 days,

do not cook at

temperatures

lower than 60°C

91 mins/1 hr
31mins

61

40 mins

63 mins/ 1hr
3mins

29 mins

44 mins

21 mins

30 mins

18 mins

15 mins

21 mins

62 e
<©

13 mins

11 mins

15 mins

66

9 mins

8 mins

10 mins

67

7 mins

6 mins

7 mins

The times above are the minimum holding times once a product has reached the
indicated temperature.
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» Once meat and poultry has been cooked, you must
keep it in its bag until it is ready to be used and either:

o serve it directly from the bag,

o remove it from the bag, sear it (or cook it in some
other way) and serve immediately,

keep it in the bag, cool it quickly by fi Ilcﬁg"the
‘Cooling freshly cooked food'c store
it below 5°C for up to 2 days (on#NWou use the
cook-serve method)

keep it in the bag, cool it ore it below
5°Cforupto 5 days e cook-chill
method).

* You must label cook he date and time it
was made, the ty Wfoo @ whether it is cook-
serve or cook- hnd out date.

b red meat or poultry that has
i ous vide method, reheat to
eat and above 60°C for poultry

immediate consumption. Any
r red meat or poultry which is not
ten immediately must be thrown out.

Pro g your method

Qo * If you do not want to take the temperature of every
batch you cook, you can prove your method of cooking
works every time. See the ‘Proving the method you
use works every time’ card.
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What do you need to show?

» Show or tell your verifier:
> how you calibrate water baths at least monthly,
> record of:

4
» water bath temperatures before @od was

added to the water,

the time taken for the food @ach the
selected internal temp re,

the length of holdi o] @e food
reached the sele& fo@erature,
internal tem Wem ood at the start

e

and the ex/ holq ,
cool e (f ucts cooled and stored
for. sergt

in
)
prn&r sous vide cooking method
r verifier records required from

the method you use works every
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Preparing red meat for
mincing and serving
lightly-cooked or raw

What do you need to know?

» This process only covers red meat —Qf, lamb and
venison. This process does not ér pogk, chicken,
duck or livers. ¢

This process only needs ol@ you choose to

Mincing meat s from the surface all the

serve red meat Ilghtly &N
Bugs are found onghe @ hole cuts of meat.
t

ea
ul bugs to make people sick.
ake meat safe to be served lightly-

ways to reduce the number of bugs on the
Q' g of meat — sear it, blanch it or sanitise it.
0 * Bugs can be hidden under flaps, in cavities and between
the seams of whole cuts of meat. Make the outside of
the meat smooth by removing any parts which could

stop the searing, blanching or sanitising solution from
killing bugs.
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+ All additional ingredients used with the sanitised red
meat (e.g. seasonings, binders etc.) must be safe and
suitable for use.

* You do not need to follow the rules about cooking
minced red meat on the ‘Cooking poultry, minced
meat and chicken liver’ card if you follow tig

procedure. V
What do you need to do?
* You must choose one of the fi g ds:
° searing, or &\ :6
° blanching, or ?’
° using sanitisj ﬁ:tioo&
* You must onl &t}s) @at with a smooth surface.

(E.g. prime@ke @n, rump, thick flank, silverside,

topside)
A

ams, obvious flaps and/or cavities
aring, blanching or sanitising so the
% surface of the meat is evenly treated, or

cut or trim the meat into smaller portions (i.e.
no flaps or cavities) before searing, blanching
or sanitising so the entire surface of the meat is
evenly treated.

Searing

* When searing, all surfaces of the meat (including any
fat layer) must come into contact with the oiled hot
plate, grill or pan.
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» When blanching, you can choose to blanch the meat
either unwrapped or in a vacuum-sealed bag. If you use
a vacuum-sealed bag, all surfaces of the meat must
come into direct contact with the bag.
* The meat must be fully covered by water or 515& that is
at a rolling boil, for at least: s
> 30 seconds if it is not in a bag,

Blanching

> 60 seconds ifitisina vacu@ealed bag.

For both searing and blan N
ganched meat

* You must rapidly chill ?&a
by either:

o placing th y égslurry, or

° puttm% efrldge or
° put e m@n the freezer.
US||@jann$.%solut|on
ng,

you must only use one of the following

W : (tick as appropriate)
lactic acid

Q L] peroxyacetic acid (POAA)

* You must not use a lower or higher concentration of
sanitising solution.

» The whole piece of meat must always be fully covered
by the sanitising solution. All surfaces of the meat must
come in direct contact with the sanitising solution.

* You must use a new sanitising solution for each piece
of meat you sanitise.
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¢ You must use a solution that is between 2—5%.

* You must dip the whole piece of meat in the solution for
9 seconds. The solution must be used at 55°C.

Using lactic acid

Using POAA

* You must use a concentration of betwe@ﬁ—Zzo
parts per million. 9
The concentration of hydrogen e must be 75
parts per million or less (note: @repared
concentrate, you do not n o t
You must dip the wholev71 in the solution for

10—15 seconds (no 0 seconds) at room
temperature.

For all meth@ o E
* All mea as @1 seared, blanched, or sanitised

must ed n a maximum of 48 hours.

. F%ed pgt@must be used within 24 hours or frozen

or later use.
(bqha atties must be used within 24 hours.

» AlN§eared, blanched, or sanitised meat must be stored
Qo at 5°C or less when not being used or handled.
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What do you need to show?

Show or describe to your verifier:

* how the method you have chosen is followed exactly,
every time,

how you kill the bugs on the outside of whole-kltg of

meat, V
how you handle the meat after it has@ither
seared, blanched, or sanitised,

S s®sed meat is

used within 48 hours,
how you mince red meaé e the resulting
patties within 24 ho {

how you mince @éat

how you ensure, blanched, s

Sanltlsmg@or&:d
. Shovser) sc@o your verifier:

wﬁjow &@epare the sanitising solution,
Q h

u know you have used the right:

chemical, and

Qv
0 e concentration, and

Q - temperature, and
* amount of time to kill bugs.
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