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Food safety in catering
In this unit you will learn about the importance of food
safety in catering. You will develop knowledge on the
responsibilities of individuals, the significance of personal
hygiene, the importance of keeping work areas clean and
hygienic, and how to keep food safe.
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Food safety in catering

Learning outcomes
On completion of this unit you will:

1.

Understand how individuals can take
personal responsibility for food safety

2.

Understand the importance of keeping
yourself clean and hygienic

3.

Understand the importance of keeping the
work areas clean and hygienic

4.

Understand the importance of keeping food
safe

Evidence requirements
1.

Knowledge outcomes
There must be evidence that you possess
all the knowledge and understanding
listed in the Knowledge section of this
unit. In most cases this can be done
by professional discussion and/or oral
questioning. Other methods, such as
projects, assignments and/or reflective
accounts may also be used.

2.

Tutor/Assessor guidance
You will be guided by your tutor/assessor
on how to achieve learning outcomes in this
unit. All outcomes must be achieved.

3.

External paper
There is no external paper requirement for
this unit.

UV21097

3

Developing knowledge

Achieving knowledge outcomes
You will be guided by your tutor and assessor
on the evidence that needs to be produced.
Your knowledge and understanding will be
assessed using the assessment methods listed
below*:
•
•
•
•
•
•
•
•
•
•

Projects
Observed work
Witness statements
Audio-visual media
Evidence of prior learning or attainment
Written questions
Oral questions
Assignments
Case studies
Professional discussion

Where applicable your assessor will integrate
knowledge outcomes into practical observations
through professional discussion and/or oral
questioning.
When a criterion has been orally questioned
and achieved, your assessor will record this
evidence in written form or by other appropriate
means. There is no need for you to produce
additional evidence as this criterion has already
been achieved.
Some knowledge and understanding outcomes
may require you to show that you know and
understand how to do something. If you have
practical evidence from your own work that
meets knowledge criteria, then there is no
requirement for you to be questioned again on
the same topic.

*This is not an exhaustive list.
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Knowledge
Learning outcome 1

Understand how individuals can take personal responsibility
for food safety
You can:

a.

Outline the importance of food safety procedures, risk assessment,
safe food handling and behaviour

b.

Describe how to report food safety hazards

c.

Outline the legal responsibilities of food handlers and food
business operators

Portfolio reference
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Learning outcome 2

Understand the importance of keeping yourself clean and
hygienic
You can:

6

a.

Explain the importance of personal hygiene in food safety including
its role in reducing the risk of contamination

b.

Describe effective personal hygiene practices, for example
protective clothing, hand washing, personal illnesses, cuts and
wounds
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Learning outcome 3

Understand the importance of keeping the work areas clean
and hygienic
You can:

a.

Explain how to keep the work area and equipment clean and tidy
to include cleaning and disinfection methods, safe use and storage
of cleaning chemicals and materials, and waste disposal

b.

State how work flow, work surfaces and equipment can reduce
contamination risks and aid cleaning

c.

Outline the importance of pest control

Portfolio reference
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Learning outcome 4

Understand the importance of keeping food safe
You can:

8

a.

State the sources and risks to food safety from contamination and
cross-contamination to include microbial, chemical, physical and
allergenic hazards

b.

Explain how to deal with food spoilage including recognition,
reporting and disposal

c.

Describe safe food handling practices and procedures for storing,
preparing, cooking, chilling, reheating, holding, serving and
transporting food

d.

Explain the importance of temperature controls when storing,
preparing, cooking, chilling, reheating, holding, serving and
transporting food

e.

Describe stock control procedures including deliveries, storage,
date marking and stock rotation
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Unit content
This section provides guidance on the recommended knowledge and skills required to enable you
to achieve each of the learning outcomes in this unit. Your tutor/assessor will ensure you have the
opportunity to cover all of the unit content.

Outcome 1: Understand how individuals can take personal responsibility for
food safety
Importance of food safety procedures,
risk assessment, safe food handling and
behaviour: Potential to harm customers/
staff, legal compliance, risk of legal action
(against business, against self), impact on
reputation.
Food safety procedures: Legal
requirements/compliance, storage,
preparation, follow organisational
guidelines.
Risk assessment: Assess hazards, plan
action according to risk, take preventative
action to minimise risk.

practices, non-compliance issues (incorrect
storage of foods, passed the sell-by date,
unacceptable behaviour by colleagues).
Legal responsibilities of food handlers:
Personal hygiene, illness (reporting in line
with current legislation), knowledge of food
hygiene, food poisoning prevention.
Legal responsibilities of food business
operators: Compliance with current
legislation, food hygiene regulations, local
authority registration.

Safe food handling: Follow organisational
guidelines, prevent cross-contamination,
wear gloves when required.
Behaviour: Personal hygiene (washed
and clean clothes/uniform, clean hair tied
back if necessary, avoid overpowering
perfume/aftershave, short clean nails,
minimal or no jewellery, discreet or no
make-up, comfortable clean shoes, cover
cuts with blue plaster, wash hands after
coughing, sneezing, touching face, nose,
touching raw food waste products, cleaning
materials, toilet breaks, smoking breaks),
follow organisational guidelines, impact
behaviour has on food preparation (transfer
of bacteria, cross-contamination, creating
hazards).
Report food safety hazards: Report to
supervisor or line manager, report to health
and safety officer.
Food safety hazards: Broken equipment,
broken or cracked tools, unsafe working
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Outcome 2: Understand the importance of keeping yourself clean and
hygienic
The importance of personal hygiene in
food safety including its role in reducing
the risk of contamination: Prevention
of transmission, cross-contamination of
pathogenic, physical and chemical.
Personal hygiene practices: Clothes/
uniform (washed, clean, fit for purpose),
hair (clean, tied back, hair nets), avoid
overpowering perfume/aftershave, short
clean nails, minimal or no jewellery,
discreet or no make-up.

touching face, nose, touching raw food
waste products, cleaning materials, toilet
breaks, smoking breaks), separate sink for
hand washing.
Personal illnesses: Report illness to
supervisor/line manager, stay off work until
fit and fully covered.
Cuts and wounds: Reporting cuts and
wounds, cover cuts with blue plaster,
report septic cuts and wounds.

Hand washing: Prevent crosscontamination (after coughing, sneezing,

Outcome 3: Understand the importance of keeping the work areas clean
and hygienic
Keep the work area and equipment
clean and tidy: Cleaning (correct use
of chemicals, use of health and safety
signs, follow equipment manufacturer’s
instructions, schedules for daily, weekly
and monthly cleaning), disposal of waste,
disinfection methods (correct dilution,
correct storage of chemicals), waste
disposal (food, other items, recycling, in
line with organisational policy), compliance
with COSHH and current regulations/
guidelines, washing, wiping, sanitising,
sterilising.
Reducing contamination risks: Use of
correct equipment (cutting boards, knives,
cleaning cloths), cleaning (high water
temperature, use of detergence) work flow
(cyclical, linear), care of work surfaces
(porous, non-porous).
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Importance of pest control: Prevent food
contaminations, prevent infestation, comply
with current food hygiene and health and
safety regulations, customer satisfaction,
business reputation.

Outcome 4: Understand the importance of keeping food safe
Sources and risks to food safety from
contamination and cross-contamination
to include microbial, chemical,
physical and allergenic hazards:
Microbial (bacteria, yeasts, moulds, crosscontamination), chemical (use of cleaning
materials, use of poisons and insect
repellent/treatment), physical (dirt from
unclean produce, dirt from production area,
food packaging, hair, insects), allergens (all
nuts, gluten, dairy products, shellfish).

food held for.

How to deal with food spoilage
including recognition, reporting and
disposal: Check delivery (against order,
for quality), recognise spoilage (sight,
odour, colour, damaged packaging),
disposal of unsafe food.

Stock control procedures – check order
on arrival (quality, quantity), store item
immediately, store items correctly, follow
organisations guidelines for stock control.

Serving – wear appropriate clothing (hat,
hair net, gloves, overalls), clean serving
area, clean dished and serving equipment.
Transporting – at correct temperature,
monitor temperature, correct storage while
transporting.
Importance of temperature controls –
minimise bacteria growth, prevent crosscontamination, reduce risk of illness.

Food spoilage: Recognition of unsafe
food (sight, smell, temperature), reporting
procedures (line manager, supplier),
returning to supplier, informing EHO.
Food practices:
Storage – comply with current legislation,
prevent cross-contamination, use-by dates,
packaging and wrapping, length of storage,
defrosting, correct temperatures.
Preparation – comply with current
legislation, appropriate surfaces, cleaning
and hygiene practices, correct use of
equipment.
Chilling – correct temperature, chill within
suitable timeframe.
Cooking – correct cooking temperatures,
correct cooking time for food item.
Reheating – comply with current
regulations, reach appropriate temperature
for recommended time.
Holding – comply with current regulations,
monitor temperature, monitor length of time
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Notes

Use this area for notes and diagrams
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