Important food hygiene information that could affect your hygiene rating
This letter tells you about new food hygiene guidance that will effect the food hygiene rating you get at your next inspection. New guidance has been issued to explain how you must run your business safely. Its aim is to control the risk of food being contaminated with E.coli o157, salmonella and campylobacter. It tells you what you should be doing to protect your customers 
How will this affect you?

It is your responsibility to put the guidance in place in your business and train staff in any new procedures you use. The main areas that will need to changed are,
· You must not wash raw meat (including poultry)

· You must have separate areas for handling raw meat with separate cleaning chemicals, cloths and chopping boards

· You must have good separation between raw foods and ready to eat foods in the fridge
· Your sanitiser or disinfectant must meet an official standard and must be used as part of a 2 stage cleaning technique
· You must carry out hand washing to the correct technique

· You must not use complex equipment (probes and vacuum pack machines) for both raw and ready to eat food
What should you do before the next food hygiene inspection?
Meat washing
Do not wash meat – This includes all meat, poultry and mince. All raw meat contains harmful food poisoning bacteria. Washing meat will spread bacteria around your kitchen onto other surfaces, equipment and food. 
Separation of raw meat and ready to eat foods at preparation
Raw meat and ready to eat foods must not be prepared in the same areas even if they are washed and disinfected between tasks. You must decide which area you will use to prepare these foods. Many businesses will find it easiest to have a raw meat area and keep all other areas “clean”. 
· The raw meat area must be used for all cutting, breading, marinating and kebab skewering.
· When staff are using this area they should protect their cloths from becoming contaminated. This can be done by using disposable aprons over their uniform or providing a separate meat apron.
· The cleaning equipment used for the raw meat area must be kept there and never used in the clean areas.

· All equipment used for the raw meat must also be kept in the raw meat area this will include chopping boards and knives 
Separation of raw and ready to eat foods in storage
The best way to separate raw and ready to eat food in the fridge is to have a separate fridges. If you cannot provide a separate fridge you must make sure the handle to the fridge doesn’t become a contamination risk. This can be done by making sure all staff are trained in the proper hand washing technique before touching the handle. You must decide where the raw meat will be stored in the fridge so that it cannot contaminate other foods.
 If you choose not to have separate fridges you must be able to demonstrate to the inspecting officer that you can control cross contamination with good practice. If the officer considers there is still a cross contamination risk or they see evidence of poor practice they will insist that you provide a separate fridge.
Cleaning and disinfection
The anti-bacterial product you use must meet one of the following standards BS EN1276:1997 or BS EN13697:2001.  These products only remove bacteria from clean surfaces so you must use a detergent to clean the surface first and then rinse it from the surface before using the disinfectant. Sanitisers must be used twice, once to remove dirt and grease and a second time to reduce bacteria.
Cloths and sponges used for cleaning can contaminate surfaces if they are not cleaned, stored or used safely. As a result you should consider the use of disposable cloths

Hand washing
It is best to have separate hand basins for staff handling raw and staff handling ready to eat food. If this is not possible then non hand operable taps control the risk. If this is not possible the only way to prevent contamination is to train staff to use a paper towel to turn off the tap. This method of hand washing is shown on the first page of the Safe Foods Better Businesses folder.

Use of complex equipment
Equipment such as probes, vacuum packers, mincers and slicers must not be used for raw and ready to eat foods.  If you want to use these machines for both types of food you must provide separate equipment and keep it in the correct area. This is because such equipment cannot be properly disinfected.
Updating your food safety management system
You must also update your written system. For businesses using the Safer Foods Better Business folder there is a new addition of the pack with some changes to show the guidance. This can be ordered free from the Food Standards Agency by telephoning 0845 606 0667. 
If the measures above are not put in place at your next food hygiene inspection it will reduce the food hygiene rating you achieve. You should also be aware that where the inspecting officer see areas where cross contamination is not controlled that have to take enforcement action. This could include enforcement notices or prohibiting you from selling certain foods. 
If you want to discuss the type of controls you have put in place you can call 01582 546674 and ask for a food officer to contact you. More information on the guidance, including a question and answers sheet can be found on the Food Standards Agency.
If you do not have access to the internet contact us and we can send you a paper copy.
