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Ensuring food products are good 
quality and safe to eat

Manufacturers are legally required to ensure that the food products they make are safe to eat and it is good business sense to also ensure that they are good quality.  There are a number of procedures and checks that a manufacturer might put in place to ensure food safety and quality which include:
· food hygiene training for staff;
· using a reputable supplier;
· checking personal hygiene of staff;
· checking  and recording the quality and temperature of food on delivery;
· ensuring correct storage (place, temperature and pest control);
· using digital scales to carefully weigh and measure ingredients;
· following manufacturing instructions (method and recipe) carefully;
· controlling and checking cooking temperatures;
· controlling and checking cooling temperatures;
· careful packaging and safe storage.
Manufacturers also have a legal responsibility to ensure that their staff are safe whilst at work and do not come to any harm or cause harm to others.

Task

Produce a production plan for the recipe using beef, pork or lamb mince that you have chosen to make.  

The aim of a production plan/checklist is to enable someone else (perhaps someone completely new to cooking) to make your product easily, safely and to a high standard.  Therefore, it is essential that all stages are included in detail and that any safety/hygiene/quality checks are clear and easy to follow.  You must include technical quality control points e.g. high risk food must be stored below 5°C and the temperature regularly checked and recorded.  See completed production plan for spaghetti bolognaise for further guidance.












Important temperature controls:

Cold storage (good practice) – below 5°C
Cold storage (legal temperature) – below 8°C
Danger zone – 5°C – 63°C
Cooking – 75°C or 70°C for a minimum of 2 minutes (using a food probe)
Reheating – 75°C (82° in Scotland)
Hot holding (for a maximum of 2 hours) – 63°C or above
Optimum temperature for bacterial growth – 37°C
[bookmark: _GoBack]Frozen storage – minus 18°C
Contaminant – something in the food that could cause harm e.g. food poisoning bacteria, chemicals, physical objects (such as hairs and plasters) and allergens (such as nuts, eggs or gluten). 
Cross-contamination – food poisoning bacteria is passed from one source to another e.g. the same knife used to cut raw meat and then cheesecake. 



· High risk foods – foods that bacteria can grow easily on.  They are often high fat and high protein but not always as cooked rice and pasta are also high risk foods.  Other examples of high risk foods are cooked meat, eggs and fish; shellfish, dairy products, fresh meat stocks and gravies and ready to eat foods such as sandwiches and pies.
Tip – if you are unsure whether a food or ingredient is high risk, they are always stored in the fridge.
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