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This is a tailor made food safety management system package for
Catering Outlets, Food Service Operations, Hotels and Restaurants.

This system is compliant with International Standard 1ISO22000:2005 for
food safety management systems.

Ensure your food safety systems meet International standards with our

comprehensive and easy to use IFSQN Food Service ISO 22000 Food
Safety Management System.

Included in the IFSQN Food Service ISO 22000 Food Safety
Management System:

v" Food Safety Manual
v' Food Service Record Templates
v’ Prerequisite Programme Manual

v HACCP Manual containing the Unique Food Service HACCP
Calculator

v HACCP Implementation Guide
v Free online support via e-malil
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Food Service ISO 22000 Food Safety Management System

Food Safety Manual

A Food Safety Manual containing 26 comprehensive documents that
form your food safety management system:

Food Safety Management System documents are as follows:

FSM 001 Food Safety Management System

FSM 002 Food Safety Manual Summary

FSM 003 Document Control

FSM 004 Customer, Statutory and Regulatory Conformance
FSM 005 Record Control

FSM 006 Management Commitment

FSM 007 Food Service Quality and Food Safety Policy and Objectives
FSM 008 Responsibility, Authority and Communication

FSM 009 Management Review

FSM 010 Control of Non-Conforming Product

FSM 011 Crisis Management

FSM 012 Product Recall

FSM 013 Human Resources and Training

FSM 014 Infrastructure and Work Environment

FSM 015 Planning Product Realization and Contract Review
FSM 016 Hazard Analysis and Critical Control Point System
FSM 017 Design and Development

FSM 018 Purchasing, Orders and Checking Deliveries

FSM 019 Control of Operations and Validation of Processes
FSM 020 Identification and Traceability

FSM 021 Protection of Customer Property

FSM 022 Validation and Verification

FSM 023 Corrective Action

FSM 024 Customer Satisfaction

FSM 025 Updating and Improvement
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Food Service ISO 22000 Food Safety Management System

Food Safety Manual

FSM 001 Food Safety
Management System

- the busi i ges in that envi of rigks
associated with that environment

- varying needs of the business

- company objectives

- food service activities

- food service size and organisational structure

This process will be discussed during Management review and the
outcome documented in the minutes.

Record Control
The mmr_kam'I operates a record control procedure. Records are
ity to specifications and
n il mi
Food Service Senior has a total i o observing

all food safety, legal, maral and ethical codes and this is the concem of
avery amployee.

Senior management demonsirate clear and visible commitment by,

- and icating palicies and
bjectives for quality, envi and focd safety.
- Cunduchng regular pro-active management reviews and
oommumcahng outputs.

requllemenls |nc:luulng food safety, quallly and serwce

- and p g the P and op of the
Food Sal'ew systems.

- Pmuclung the resources to  manage these objectives effectively

- P g an ethic of

- Ensuring the strict observation of all uualrty system and food
safety procedures, the use of correct materials and equipment,
ding and g of both and no!
events and corrphmce with the company rules.

Responsibility and Authority

Senior is ible for i

reviewing and mpwwng the Food Safety Management System. The
Oocumen fleference F5M 001 Food Safety Management Sysem Reviion 1 \
6 October 2009

Crwned by: Food Service Manager

Authorised By: Managing Director

FSM 001 Food Safety
Management System

FSM 014 Inf and Work E

FSM 015 Planning Product Realization and Contract Review
FSM 016 Hazard Analysis and Critical Control Point System
FSM 017 Design and Development

FSM 018 Purchasing, Oruars and Checklng Deliveries

FSM 019 Control of Op and of P

FSM 020 Identification and Traceability

FSM 021 Protection of Customer Property

FSM 022 Validation and Verification

FSM 023 Corrective Action

FSM 024 Customer Satisfaction

FSM 025 Updating and Improvement

Food Safety F quisite Prog Manual d its are as follows:

PRP 001 Prerequisite Programmes

PRP 002 Allergen control

PRP 002 Ambient Food Storage Shelf Life

PRP 004 Cold Display

PRP 005 Cooking

PRP 006 Cocling and Freezing

PRP 007 Defrosting

PRP 008 Food Preparation Procedure

PRP 009 Food Service Hygiene Policy

PRP 010 Food Service Job Descriptions

PRP 011 Food Service Operations

PRP 012 Food Service Quiside Catering Events

PRP 013 Food Service Storage and Handling Conditions
PRP 014 Frozen Food Storage Shelf Life

PRP 015 Glass Breakage Procedure

PRP 016 Hand Washing Procedure

PRP 017 Hot Helding

PRP 018 Hygiene and Housekeeping

PRP 018 Maintenance

PRP 020 Management of Cleaning

PRP 021 Non-refrigerated buffet display

PRP 022 Pest Control

PRP 023 Prevention of Biclogical Physical and Chemical Contamination
PRP 024 Refrigerated Food Storage Shelf Life

PRP 025 Reheating

PRP 026 Staff Instruction for Customers with Food Allergies
PRP 027 Storage

ocumant flefarence FSM 001 Food Safety Management System Revision 1 \
6 October 2009 o
Crwned by: Food Service Manager

Authorised By: Managing Director

FSM 001 Food Safety
Management System

I ion

Food Service has i ds and imp a food
safety management system wmr:n is maintained in order to continually
improve its effectiveness in accordance with food safety legislation,
international standards and best industry practice.

Scope
The scope of the Food Safety Management System includes foods
P and acth by the Food Service Operation. Food

Service policies and objectives are aligned with the requirements of
international standard 1S0 22000:2005 and Food Safety Legislation.

iligen:

The Food Salm M System d due diligence of
the in ing and ing a food safety
management system. This system is supported by the completion of the
records specified in this document.

Food Service activities are documented within the food safety,
prerequisite programmes and HACCP manuals. This document gutlines
the Food Safety Management System.

Docyments
Food Safety Management System documents are as follows:

FSM 001 Food Safety Management System

FSM 002 Food Safety Manual Summary

FSM 003 Document Control

FSM 004 Customer, Statutory and Regulatory Conformance
FSM 005 Record Control

FSM 006 Management Commitment

FSM 007 Food Sar\uoe Quality and Food Safety Pohcy and Objectives
FSM 008 P y and C

FSM 009 Management Review

FSM 010 Control of Mon-Cenforming Product

FSM 011 Crisis Management

FSM 012 Product Recall

FSM 013 Human Resources and Training

Document Reference F3M 001 Food Safety Management System Reviion 1 .

& October 2009
Owned bry: Food Service Manager
Authorised By: Managing Director

FSM 001 Food Safety
Management System
i nni

The Senior Management team conduct full contract reviews at specific
contract review meefmgs The team consider capability to meet the

and where
the current msourm avallable Althls stage any additional
P are These include
and i such as green services
yeling or final di I) or olher Yy services. Any

required are app by the ging Director in
principle prior fo proceeding
The Food Service Manager is responsible for receipt of sales orders,
issuing menu plans and for maintaining adequate stocks to meet
customer orders.
Design and Development

Food Service Design and D is d into two

- Food menu P ivities are i by the
Head Chef.

- Equipment and Kitchen design activities are co-ordinated by the
Food Service Manager

Eachis ible for planning, i ifying inputs, ing outputs,
reviewing and verifying the development process. Each stage of the
process is documented

Purchasing

The Food Service Manager purchases materials and services in

with the This ensures that
all purchases are against defined specifications and from an approved
supplier. Authority to purchase outside of these procedures can only be
authorised by the Managing Director in writing.

Customer Orders

All Customer bulk purchase orders are received and apnrwed b\f the
Food Service Routine order

& October 2009
Owned bry: Food Service Manager

Document Reference F3M 001 Food Safety Management System Reviion 1 o
Authorised By: Managing Director
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Food Service ISO 22000 Food Safety Management System

Food Safety Manual

FSM 008 Responsibility, Authority and
Communication
I ion
Food Service has established and documented clear levels of
ibility and authority and for p i within the
food safety management syatem Detailed orgamsanuﬂal arrangements

and food safel ibilities for all levels of are
cantained in the food safety and quality manual.

Scope

The scope of the defined i y and

includes all staf( both full ume and bempulary Smrflespomlbllmes
include g to g site objectives and

improvement. The level of ibility and authority of sub

s defined in the procedure for the control of sub-contractors.

R ibilt horit

R and authorities of all are to
them via induction and role training.

The food service organisational chart shows the company structure with
deputies for each management position. The identity of deputies is
communicated to all employees.

All Managers have agreed and signed job descriptions for their individual
roles which include responsibility and authority.

General Job iptions i ing levels of ibility and autherity
are available for all roles on site. All personnel are required to sign the
relevant general Job desmpnnn whlch is held with their individual training
records. F for any p with the food safety
management system are ﬂetalled |r| individual job descriptions. The job
descriptions include details of stalf responsibility and autherity to initiate
and record comective actions.

Specific responsibilities for key | are within
operational procedures,

Documaen Referencn ibilicy, Authority and i ? :

& Dcteber 2009 f

Cramed by: Food Service Manager .
Authorised By: Managing Director

FSM 023 Corrective Action

Introduction

Food Service has and i

procedure for Corrective Action which is malmamed in order 110
cantinually improve the quality system effecti in
accordance with international standards and best industry practice.
Scope

The scope of the procedure for Comective Action includes foods handled
by and activities conducted by Food Service. These requirements are
aligned with the policies and objectives of Food Service and those of the
international standard 150 9001:2008.

Procedure

Corrective Action is the action taken to eliminate the cause of an existing
non-conformance in order to prevent a recurrence. The procedure for
corrective action is managed by the Food Service Manager. This
procedure defines that when a Non-Conformance is raised such as for
unsafe food a comespending agreed corrective action is raised to
eliminate the non-conformance and the cause of the non-conformance
and that action is taken to reduce the risk of or prevent a recurrence.

When Implamenllnu a m(rncllvn action, the time and resource required
takes into the sig of the

Sources af iri ive action include th@
following;

Customer Complaints andfor Surveys
Management Review

Internal and/or External audits

Food Safety checks

Trend Analysis

MNon-conformance records

The process of applying comective action is as follows:

1. There is an initial review of non-conformance to determine the roat
cause.

Document Reference FSM 023 Corrective Action Reviscn 2

& October 2009 § \
Cwned bry: Food Service Manager \
Authorised By: Managing Director

FSM 020 Identification and
Traceability
Tne traceability emauls \raong a food hackwarus from ﬁnlshed food to its
of

all d checks, c

equlpmem and all lele\ranl paperwork has been mmpleted and is
satisfactory.

For all foods the
code:

is ble from the food expiry

Stage Traceabal
Time

Material Intake Date

Temperature

Batch Code

All Ingredients mixed
Reworked material
Hot/Cold Temperatures
Time

Temperature

Time

In-Process Food Records

Preparation Records

Raw Storage Records

Finished Storage Record

Despatch Records
Expiry Code

All Control Points

Core temperatures

Cold, ambient and hot display
| times and temperatures
 Cleaning Records For all stages

Customer

Lacation

Time

Critical Control Records

Delivery Records

Document er'm:nﬂ: FSM 020 Identification and Traceability Revision 2

& O
Churned by nwwnummu@:r \
Authorised By: Managing Direcior

FSM 026 Updating and Improvement

Intreduction

The company has planned, and i

methods fo verify, validate and updale lhe Food Safenr Management
System in order to e with
mquremann;d.nuum bast Dracﬂut‘»emoompany pohuet mael company

150 9001:2008
1S0 22000:2005

The has 4 d d and 4 method
o measure the effectiveness of the Food Safety Management System in
order to review these measurement and take action to continually
improve the FSMS and meet the requirements of the defined
international standards, best industry practice and increase customer
satisfaction.

The Food Service Manager reviews the following Key Performance
Indicators on a regular basis with the Senior Management team:

- Qutstanding Mon-conformances as a result of internal and
external audits

Trends analysis of the results of internal and external audits
Results of internal, hygiene, second and third-party audits
Trend analysis of Customer and Su pplier aomplamls

- Actions from of of i ion results.
- Actions from analysis of results of verification actmues
- Actions from validation of control

FSQMS updating requirements

Quality Key Performance Indicators Review and trend analysis
- Food Safety incidents, recalls, mlhdlawals

- Processp and product

- Correclwe and preventive action status

Analysis of this data allows the Senior Management team to assess the
effectiveness of the Food Safety Management System. Adverse trends

Document Ref) dating and 2

& October 2009
Cwned by: Food Service Manager \
Authorised By: Mankging Director 2
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Food Service ISO 22000 Food Safety Management System

Food Safety Management System Records

A comprehensive range of 29 easy to use record templates. The Food
Safety Management System controlled records are as follows:

FSR 001 All in One Record

FSR 002 Calibration Record

FSR 003 Chilled and Frozen Storage Temperature Record
FSR 004 Complaint Investigation Form

FSR 005 Cook Chill Record

FSR 006 Corrective Action Request

FSR 007 Daily Equipment Inspection Record

FSR 008 Delivery Inspection Record

FSR 009 Design and Development Record

FSR 010 Environment Cleaning Procedure and Record
FSR 011 Equipment Cleaning Procedure and Record
FSR 012 Food Preparation Record

FSR 013 Food Service Audit

FSR 014 Food Service Training Record

FSR 015 Glass Breakage Record

FSR 016 Hot Display Record

FSR 017 Hygiene Audit Checklist

FSR 018 Hygiene Policy Staff Training Record

FSR 019 Identification and Traceability Record

FSR 020 Management Review Record

FSR 021 Non-Conformance Record

FSR 022 Preventative Action Request

FSR 023 Quality System Audit Report

FSR 024 Register of Customer Property

FSR 025 Reheating Record

FSR 026 Return to Work Form

FSR 027 Supplier Evaluation Record

FSR 028 Temperature Probe Calibration Record
FSR 029 Training Record

www.ifsgn.com
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Food Service ISO 22000 Food Safety Management System

Food Safety Management System Records

FSR 001 All in One Daily Record FSR 013 Food Service Audit Checklist
3 {3 S
Delivery Rucord
| Date | Time | Supplier | Product | Temp | Delivery | Comments | Delivery Sign
Details "C | Inspected put Away
and Date and Passed into.
Yes/No® Comect
Storage
Ara dalivary notes receved for aach
| dalivery and retained?
Is the water from & salis!actony source of
" Reject all Chilied Deliveries above & *C and inform the Food Service: immediately

Manager
Reject all frozen deliveries above -12 *C and inform the Faod Service Manager immediately
"Report to the Food Service Manager and reject unsatistactory itoms

F Display
Freezer Cold Room | Chill Display T Action Staff | Raw tion
am | pm | am | pm | am | pm | Sign. P
of chilled food
of frozen |
| _apprwjom?l‘lm recipes and
Coak Chill Record | ingredients used
o minimum 82 | Blast Chill 1o less 1 Are there effective systems in place to
than B'C o
Food | stan | Ena | Totmr | £0% | stant | Ena [ 2o taken Staff Sign
Time | Time | Timo | 'S8 | Time | Time E’?
¥ Proba the centre of the food. Ensure the thermomater probe i cloaned and and
after use.
! ' ! Cwned by: Food Service Manager
Owned by foud sercceManager Ao by Managng rcen
Authorised fy: Maraging Directar
FSR 014 Food Service Training Record FSR 018 Hygiene Policy Staff Training
Record
Name: Employee Number: | Hygiene Policy
Company Start Date: Position: Before entering any part of the Food Preparation area all staff, including

temporary staff must wear suitable clean protective clothing. These will

tien(s), Skills nca: be supplied and laundered by the Company.
Clean te enclose hair (i i and beards) and
ears must be worn. Permanent staff will be issued with protective
shoes.
Competent
mi:; l'?r::;.;} Signed Visitors and outside p must have permission from
{Trainer) | 1o enter faod areas. Approved visitars will be supplied with protective

clothing. Tempaorary stalf and Contractors must wear and supply their
own protective footwear. All protective clothing and footwear must not be
worn outside of the facility

Cigarettes, tobacco, lighters etc including any loose items must not be
carried in the pockets of clothing when in the food preparation areas.

Nail varnigh, false nails, and hairgrips are not
Fingermnails should be kept short and clean. The use of cosmetics such
as perfume, lipstick and aftershave is also not allowed.

Food and drink must not be consumed in the food preparation areas.

With the exception of a Plain band ring No Jewellery |nclu:lng walches
s permitted to be worn in the food prep areas, g
are allowed at Managemant ﬂsc!eluon

Folicy All cuts wounds and seplic skin complaints mus! be covered by formally
Food Sarvice Outssde Catering Events | issued blue ing. These must be

| Handling Conditons accounted for at the end of the shift. Any loss of dressing must be
Lite reported to Management immediately.
| Hygiens and Housekaeping
LS
Hygiene Policy Staff Training Fecord Non-hand operable hand washing facilities are provided at entrances to

food preparation areas. Hands must be regularly and thoroughly washed
and disinfected particularly:

| Maini

- Before starting work
Pwunnun of Microbiological Physical and Chemical - After handling food
Contamination ] Document Reference FSR 018 Hygicne Policy Staff Training Record Revision 1
& Oxtober 2009
mm;pgmm FSR 014 Food Service Traming Record Revision | rined by Food Service Masager ( i1
Cramcd By Trainimg Mamagor ("\. Authorised By Managing Dircetor b
Authorised By: Food Service Manager
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Food Service ISO 22000 Food Safety Management System

Prerequisite Programme Manual

A comprehensive set of prerequisite procedures and documents to
assist in controlling your food safety hazards. Food Safety Prerequisite
Programme Manual documents are as follows:

PRP 001 Prerequisite Programmes

PRP 002 Allergen control

PRP 002 Ambient Food Storage Shelf Life

PRP 004 Cold Display

PRP 005 Cooking

PRP 006 Cooling and Freezing

PRP 007 Defrosting

PRP 008 Food Preparation Procedure

PRP 009 Food Service Hygiene Policy

PRP 010 Food Service Job Descriptions

PRP 011 Food Service Operations

PRP 012 Food Service Outside Catering Events
PRP 013 Food Service Storage and Handling Conditions
PRP 014 Frozen Food Storage Shelf Life

PRP 015 Glass Breakage Procedure

PRP 016 Hand Washing Procedure

PRP 017 Hot Holding

PRP 018 Hygiene and Housekeeping

PRP 019 Maintenance

PRP 020 Management of Cleaning

PRP 021 Non-refrigerated buffet display

PRP 022 Pest Control

PRP 023 Prevention of Biological Physical and Chemical Contamination
PRP 024 Refrigerated Food Storage Shelf Life
PRP 025 Reheating

PRP 026 Staff Instruction for Customers with Food Allergies
PRP 027 Storage

PRP 028 Top Ten Rules for Handling Food Safely
PRP 029 Types of Allergen

PRP 030 Use of Cloths

PRP 031 Using a Probe Thermometer

PRP 032 Waste Control

www.ifsgn.com


http://www.ifsqn.com/product_info.php?cPath=29&products_id=84�

Food Service ISO 22000 Food Safety Management System

Prerequisite Programme Manual

PRP 002 Allergen Control

F Th. n Reaction:
The: following types of foods can cause reactions in susceptible persons:

- Peanuts
= Nuts
- Milk

- Cereals containing gluten

- Sesame seeds

- Celery/celeriac

- Mustard

Lupin

Sulphur dioxide and sulphites

Mare details are contained in the Types of Allergens document.
Controlling Allergens

All Food Service personnel receive training on the types of foods that
can cause allergies. The Food Service induction package includes a
briefing on the quality manual document Types of Allergens. The Feod
Service Manager prepares the menu and specifically highlights any
potential allergy risks so that customers are able 1o see this when
ordering foed from the menu. It is Food Service policy to use
unambiguous descriptions of food on the menu. For example: Peanut
Satay sauce or Apple and Walnut Slice. The Food Service Manager
takes allergen control into i i the menu is

For example foods containing peanuts will have a warning ***This
product contains peanuts*** especially when it is not cbvious the product
containg peanuts with foods such as Thai curries.

Customers are requested to inform Food Service staff if they have
allergies to any foods at the head of the menu. Prominent notices are
displayed within Food Service areas to encourage customers at risk to
ask about foods.

Document Reference PRP 00F Allergen Controls Revision 2

& Dcteber 2009
Cuwmed by: Food Service Manager \
Authorised By: Managing Director

PRP 016 Hand Washing Procedure

Introduction

Food Service recognizes that one of the main vectors for the
transmission of food peisoning bacteria are hands and therefore has
established hand washing procedures in order to manage this hazard
and prevent contamination of the product and meet Statutory and
Regulatory requirements.

Hand ing p apply to all p that enter the food
handling areas including staff, visitors and contractors.
Procedure

Food Service Hand Washing Procedure:

- Tumn on water using knee or foot pad
- Run water for a few seconds to ensure it is warm (Hand Hot)

- Wet hands and forearms with warm, running water at least 40 °C
and apply hand soap.

Scrub lathered hands and forearms, under fingernails (with a clean
nail brush), and between fingers for at least 10 seconds.

Rinse thoroughly under warm running water for at least 5 seconds.
- Dry hands and f: ghly using di ble paper towels.
- Disinfect hands using hand sanitiser.

All Food Service staff must be trained in hand washing procedures on
induction. Records of this training are maintained.

Hand washing signs are clearly displayed throughout the Food Service
Facility and in particular at all hand washing sinks, in food preparation,
cooking areas, serving areas and restrooms. Designated non-hand
operated sinks are used for hand washing.

All hand washing sinks are checked regularly during the day to ensure
that they provide warm running water (Water is mixed via a mixing valve
which is adjusted accordingly), soap, a clean nail brush, disposable
fowels and a non-hand operated waste bin,

Decument Raterence PRP 016 Hand Wathing Pracedure Revition 1

& October J009
Owned by: Food Service Manager \
Authorised By: Managing Director

PRP 006 Cooling and Freezing
Intreduction
Food Service has established cooling and freezing systems in order to
prevent growth of bacteria in food and meet Statutory and Regulatory

requirements. Coaling and Freezing Controls apply to all foods intended
for cooling or freezing in the facility.

Procedure

Food Service recognises that bacteria can grow in focds that are cooled
oo slowly and applies controls to reduce this risk. Any food that has not
been cooled down safely is thrown away.

Cooling/Chilling Hot Foods

Itis Food Service Policy that cooked food that is not intended for
immediate service is cooled down as quickly as possible and then
placed it in the refrigerator within 2 hours.

Larger joints and whole birds a normally take a longer initial cooling
period therefore are prioritise for blast cocling and if necessary divided
into portions first.

Food service personnel are trained not to put hot foods into the fridge as
this may raise the temperature of the fridge and cause condensation.

Food is protected from dirt and bacteria at all times while cooling and
chilling with special attention given to the prevention of cross-
contamination from uncocked foods and staff. Warm cooked food
represents a high risk because bacteria can grow rapidly on warm foods.

Blast C g

Food Service uses a blast chiller to cool hot foods rapidly as this is the
fastest way of cooling the food. The Blast Chilling Units is capable of
reducing food from a #70°C fo +3°C or below, in a period not exceeding
S0 minutes when loaded to capacity. On reaching required food
temperature the unit shall switch automatically to “hold” mode at or
below +3°C. Once products have reached this temperature they are
transferred to the cooked food refrigerator.

Document Reference PRP 005 Cooling and Freesing Revision 2

& Dictober
Chwmed by: Food Service Manager
Authorised By: Mansging Cirector

PPR 022 Pest Control

Pest Proofing Measures

The building is maintained in good condition and repair in order to
restrict pest access and prevent potential breeding sites by:

Sealing holes and other places where pests can gain access.
Keeping the floors, walls, roof, doors and window openings in a
good state of repair with no gaps or spaces to prevent the entry
of pests.

Fitting drain covers to prevent pests gaining access.

ning to P A

ing ing control are in place:

- Windows opening directly inte food preparation areas are fitted
with a screen capable of resisting common flying insects

are fo allow for i
Kitchen doors which open to the oulside air are screened using
an insect procf screen door.
- Airvenis are pest proofed with wire mesh screens

Fly-killing Devices

Flying insects are destroyed using fly-killing devices placed at strategic
locations within the facility as advised by the pest control contractor,

Housekeeping

Deliveries are thoroughly checked to make sure that there are no visible
signs of damage by pests. Any delivery is rejected if it shows signs of
contamination by pests such as gnawed packaging or insects.

Premises and refuse stores are managed in such a way as o enable
them to be kept clean, and protected against access by pests.

Foods which are awaiting preparation or are being defrosted or are
cooling are kept suitably covered,

Decumant Reference PRP 012 Pest Cantral Revision 2

& October 2009
Crwmeed bry: Food Service Manager \
Authorised By: Managing Director
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Food Service ISO 22000 Food Safety Management System

FSMS HACCP Manual

The HACCP Manual contains:

v A set of 18 document templates to implement your HACCP
system.

v The Unique Food Service HACCP Calculator which completely
simplifies the process of developing a HACCP plan.

v" Our HACCP Implementation Guide to assist your food safety
team in conducting your hazard.

FSMS HACCP Manual documents:

HACCP 001 Flow Diagram

HACCP 002 Food Service Food Grouping for HACCP
HACCP 003 Product Description

HACCP 004 HACCP Calculator

HACCP 005 Food Service HACCP

HACCP 006 Food Service HACCP Common Causes of Food Poisoning
HACCP 007 Food Service Kitchen Layout

HACCP 008 Food Service HACCP Pre-requisites
HACCP 009 Corrective Actions

HACCP 010 HACCP Definitions

HACCP 011 Hazard Analysis

HACCP 012 Hazards

HACCP 013 Monitoring

HACCP 014 Preventative Measures

HACCP 015 Food Service HACCP Calculator Guide
HACCP 016 HACCP Plan

HACCP 017 HACCP Verification Audit

HACCP 018 Decision Tree

www.ifsgn.com
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Food Service ISO 22000 Food Safety Management System

FSMS HACCP Manual Documents

HACCP 012 Manual Hazards HACCP 013 Monitoring
What can go wrong? - Hazards How can | check? - Monitaring
Hazards Details/Informati
c::a tHoad with food Puchssoand — poa
eaination with polscning becteda mly = | Check the delvery has come from an approved supplier ;:r‘c::;em
" " P rchase a
Growth of food poisoning bacteria in cold ready 1o eat food Delvery Check the de s clean Purchase and
Growth of food poisoning bacteria in hot ready 1o eat food mawam T ey
Pur\:n;ym and Wisit and inspect supplier Purchase and
Cross contamination of ready to eat foods with raw focds Delery | Delivary
Receipt of food contaminated with physical cbjects, chemicals or Purchase and | Check 3rd party audit reparts ;:mmd
pests. Dedivery T
| Growth of food poisaning bactena n cold ready foeatfood | Stoage Check supplier is registerad with the enforcement authonity Eetiasis
Cross contamination of ready to eat foods with raw foods Storage | Check packaging and condition of food for signs o damage or Purchase and
Growth of food poisoning bactenia in cold ready to eat food m‘m‘j contamination | Delivery
Contamination of ready to eat foods with food poisoning bacteria Handiing and | Check the delvery temperature of chilled ready to sat foods Purchase and
rC"::mnH f ready to eat foods with lood bactel m .aﬂd | ?‘rav::am
ination of PossOnng e ng . . i
from .,.|e.n“., } } % Check frozen ready to eat food is not defrosting | Dawery
rC':.ﬂnMIM'ON of ready to eat foods with food porsoning bacteria P"H?;II\Q_&‘\U I Check the use by code on the food delivered Purchase and
Cen f food .
’mﬁ::usum;;;:m o 0ak Reode Wik potsoning bacieria WEQIW ‘Check the delvery temperature of hot ready 10 eat foods. Purchass and
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Measure Procures
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Chilled Raw food poisoning bacteria off the list of
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The Unigue Food Service HACCP Calculator

The Food Service HACCP Calculator completely simplifies the process
of developing a HACCP Plan by having a comprehensive template for
each section of the HACCP Plan:

v' What can go wrong? - Hazards

v' What can | do about it? - Preventative Measures
v" How can | check? - Monitoring

v' What if it's not right? Corrective action

v' Records

v' Procedures

HADCP 005 Food Service HACCR

FOOD SERVICE HACCP PLAN

Step i .
Stop Nama What can go wrong! - Matards I_mu-mum.mm Hacord Procadure
. Bury Trom a reputsbie suppler off the it of “-eck the delivery has come from an [Reject food if it & not from an approved [Food Delvery
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[aci th wad, N
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i ot tonst’ b N— ’ by from a reputable suppler off the lat ot |che F—
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2 |etvery of Chiled cockea |G of food with food " heyfron Eipuatiempriucolf ba Rt e } Detrvery
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N S —— ——————T your HACCP Plan -
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i iy | T Buy from a reputabie suppies off the kit of  [Cneck Y TeIE COmoF Trm an i 1o langer than 4 herrs = |Foad tetvery
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Jif food i abowe 8 * C then cool immediately.
from a reputatle suppser off th from an oo Desve
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it food i aborve B C then cool Immedately.
from a reputable suppser off uth from an oo Desve
3 Debvery of Frozen Raw . of food with food Buy from a QP:IND-! bl off the kst of [T the delivery has comet Trom [If for longer tham & howrs. po: ood Y
approved suppaens approved Luppier oo, [Records
it food i stowe B C then cool immedately,
A " ¥ det ol & the from an B
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Our HACCP Implementation Guide

A presentation to train your staff in the principles of HACCP:
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Free online support via e-mail

Our team of experts are here to support your food safety management
system implementation and certification.

Tony Connor support@ifsgn.com

For more information on this package e-mail us at support@ifsgn.com
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Benefits of ISO 22000 Certification

Food Safety Management System Certification can be seen by some
Senior Managers as an unnecessary and bureaucratic activity. For this
reason Senior Management need to understand the benefits of an
effective Food Safety Management System:

v" A Food Safety Management System structured with the principles

of HACCP will have a clear focus on food safety which is a
fundamental requirement of any food business

An effectively implemented and applied HACCP based Food
Safety Management System will improve customer confidence in
the safety of food

A Food Safety Management System based on HACCP takes a
preventative approach that is designed to reduce and liabilities.
An effective Food Safety Management System demonstrates
management commitment to the supply of safe products.

Food Safety Management System Records provide evidence of
due diligence

HACCP based Food Safety Management Systems can be
combined with other management systems such as I1ISO
9001:2008. This combination provides a Food Safety based
system also considers quality

Certification to the International Standard ISO 22000 gives all
interested parties a clear message that the organisation is serious
about Food Safety

In order to ensure a Food Safety Management System is effectively
iImplemented management within an organisation need to understand:

v
v

v

v

The benefits of a Food Safety Management System

How lack of an effective Food Safety Management System can
cause food borne iliness

That a HACCP based Food Safety Management System really is a
minimal system to ensure maximum control

That a HACCP based Food Safety Management System enables
businesses to optimise the use of resources by control of CCPs in
an logical manner

The IFSQN Food Service ISO 22000 Food Safety Management System
has been designed to overcome the problems that can be encountered
when implementing an effective system including:
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v’ Lack of pre-requisite programmes

v" Over-complex and unmanageable systems with too many critical
control points (CCPs), partly resulting from a misunderstanding of
the role of prerequisite hygiene programs (PRPs) and an inability
to conduct proper hazard analysis.

v" Ineffective monitoring and corrective actions due to poor training
and verification procedures.

v Excessive documentation and lack of focus due to over-complex
systems.

v Poor validation and verification due to lack of expertise.

v" Over complication of HACCP implementation

When a business has a good understanding of Food Safety principles
and has the commitment and resources to carry them out, a Food Safety
Management System will deliver the promised benefits. Small to medium
organisations found in the food industry, have fewer resources
compared with large companies, and so find it difficult to implement an
effective system.

The IFSQN Food Service 1ISO 22000 FSMS is designed to help
organisations tackle the task of implementing an effective system and
progress to certification. As Tony Connor of IFSQN explains the IFSQN
Food Service ISO 22000 FSMS gives organisations a head start in
developing their system and preparing for certification:

“The system includes Food Safety Procedures covering a
comprehensive range of prerequisite programmes which enable an
organisation to put in place fundamental food safety procedures that
are compliant with the International Standard ISO 22000. The system
also provides guidance on how to manage and implement a HACCP
system and determine critical control points (CCPs). This process is
aided by our implementation training guides which completely simplify
the implementation process.”

“As a bonus our IFSQN Food Service ISO 22000 FSMS is backed up
by expert support which is always available to provide assistance in
developing the system.”

To order the Food Service 1ISO 22000 Food Safety
Management System click here
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