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Store raw meat and other food separately

Good storage of food involves protecting it from contamination at all @

times.





   Safety point


Why?




How do you do this?
	Do not store any food products such as fruit, vegetable and dairy, close to or under raw meat.
 
	Raw meat contains bacteria that may be harmful to health.  This can be transferred from raw meat to fruit, vegetables and other food and make your customers ill.
	Do not keep fruit, vegetables, dairy or cooked meat products under or near raw meat in the chiller. Always store raw meat on lower shelves below all other food products.  

Where possible store raw and ready to eat food in separate fridges.

Otherwise, divide the chiller into one area where you keep raw meat and one area where you keep all other food products.

How do you keep raw meat separate from other foods?



	
	
	Use separate cleaning cloths and equipment for raw and ready to eat food.



	
	
	Do not use dirty cardboard on shelves or the floor. 



	
	
	Ensure the chiller is kept clean and disinfected.  Mop up spills of blood and meat debris. Disinfect hand contact points regularly, such as handles and light switches.
How do you clean and disinfect these areas?




	
	
	Where possible store raw meat in sealed containers to prevent leakage of contaminated liquid.

	
	
	Make sure chiller shelves are made of a material that is water resistant and cleansable. Bare wood is not appropriate.



	
	
	Do not display fruit and vegetables in boxes that have previously contained raw meat.  

	
	
	A butcher should not wear his butchery uniform if working in other areas of the store, such as stocking shelves. 

	Do not store any open food products, such as fruit and vegetables, in a way that pests can contaminate them.  Pests include mice, rats, pigeons, foxes, flies, cockroaches, wasps, bees and domestic animals. 
	Pests and other animals, such as domestic pets, carry harmful bacteria on their bodies, in their urine and in their faeces. This can make food harmful to health. It is an offence to put on sale food which may be harmful to health. 
	Do not store fruit and vegetable in the yard or in a storage room that is not pest proof. 

To discourage pests keep all yard and storage areas neat and tidy. Keep bins firmly closed at all times.  

When do you clean the yard area?

Waste meat must be collected regularly or kept chilled or frozen between collections. This is to minimise the smell which can attract pests such as flies, as well as creating a nuisance for your neighbours.
What do you do to minimise the smell from your meat waste bin?

Follow the earlier instructions on how to detect and deal with pests. 


If you require a copy in large print, on tape or in a language other than English such as Polski or[image: image2.png]
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please Telephone 510330
Produced by Luton Borough Council based on the Food Standards Agency’s Safer food, better business (SFBB) format. 

