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BASIC FOOD SAFETY

for the
FOOD HANDLER
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ANZFA Standards
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Appliances >8kW electric
or >30MJ Gas must have a
capture hood and
mechanical extraction.

This also applies to above
counter dishwashers.

AS166.2 requires a
minimum 5L/s/m? of
kitchen or enclosure.
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qppned througn taking a nummoer o1 easy Steps!

= Decide where any hazards could occur (food safety)
' Ine how these are monitored

to work effectively
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HAZARDS
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BACTERIAL
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B
found in our stomach alsg I
help to digest our food.
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BACTERIAL
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** 4,311,700

** Sufficient to cause food poisoning in a h
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BACTERIAL
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BACTERIAL
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rice, eggé, shellfish and seafood.
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BACTERIAL
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BACTERIAL
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frigeratorto use.

refrigerator for between 2

MEMEER

thrown away It It has been

grefrigerator for longer than
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Personal Hygiene

=Germs and bacteria are found in

o, A OOUIUILT 1 V

O prevent germs gettinc
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Personal Hygiene
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ery before you touch

or doing any dirty jobs
aw food (especially meat,
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Personal Hygiene

=lse the hand BASID netthe Ssink
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Personal Hygiene

yaile preparing

WINE paring food or

mmust not be worn when handling food
ngs must be covered if they can’t be removed.
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feite sicjns

*
.g DEEP FAT FRYER SLICING MACHINE

HOT SURFACE
DO NOT TOUCH

Sighage

‘| CONTAINS A

(= |
prasodiredd ||| WARNNG

1o health.

Follow safaty
instructions.

MOTICE
FOOD PREPARATION AREA
RAW MEAT ONLY

FaW A0
COOKED FODDE

MUST NOT BE

Cove | |EXTINGUISHER

TOOETHER
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Other.things we see!
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Thank you
for
your attention
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Ph: (02)9594-4477 1300-AS4655
lan Childs Mob.0414-472-042 Alex Childs Mob.0413-416-811
Fax:(02)8569-1015 e-mail: ndibs@ndibs.com.au

www.fireassess.com.au www.safeworkmethod.com.au
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Helping identify RISK






