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Learning outcomes.

•	 Understand the legislation relating to food handlers.
•	 Understand the different types of bacteria to cause food poisoning.
•	 Identify how to keep bacteria at a safe level.
•	 Identify safety requirements when preparing serving and storing food and drink.
•	 Recognise the importance of maintaining hygiene when preparing, serving and storing food 

and drink.

Care Certificate Standards:

8.1a Describe the importance of food safety, including hygiene, in the preparation and handling 
of food.
15.1c Explain how their own health or hygiene might pose a risk to the individuals they support 
or work with. 
15.1d List common types of personal protective clothing, equipment and procedures and how 
and when to use them.

N.B:	We	are	aware	that	official	practice	is	to	use	the	terms	“service	users”	or	
“people	using	this	service”	to	describe	those	receiving	care.	We	prefer	the	term	
“client”	and	use	it	throughout	our	training	package.

Key:

worksheet important
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Fundamental standards.

The fundamental standards are the standards by which CQC will inspect social care. The 
standards are based on the regulations from the Health and Social Care Act and CQC have 
changed the focus for the purposes of inspection. 

The fundamental standards are those standards that no care setting must fall below. 

The standards are based on five areas as follows:
Safe. People are protected from abuse and avoidable harm.

Effective. People’s care, treatment and support show quality of life and promote 
good outcomes, and providers should show evidence to prove it.

Caring.  Care should be person centred involving dignity and respect, and 
compassion.

Responsive. Following correct working procedures as agreed by your workplace 
and as set out in the client’s care plan.

Well led. Management leadership and governance should ensure all of the 
above happens. Staff training should be recognised and openness 
and fairness be apparent.

These areas are known as key lines of enquiry or KLOES. Each KLOE has a set of criteria 
which CQC use to check whether the fundamental standards are being met.

The fundamental standards are as follows:

Person centred care. Ensuring that those receiving the care are at the centre of all decisions.

Dignity and respect. Providing the client with dignity and respect in all aspects of their care.

Need for consent. Asking the client’s permission before carrying out tasks that affect 
them.

Safe care and 
treatment.

Following correct working procedures as agreed by your workplace 
and the client’s care plan.Sam

ple



5

Food Hygiene and Safety

Introduction.

Food hygiene legislation exists to ensure that all food producers, no matter how large or small 
their operations, observe good hygiene practices. You as food handlers must  have basic 
knowledge of the principles of food hygiene and safety, and be able to apply these in a practical 
way. It is the intention of this course to help you to do this.

Safeguarding service 
users from abuse.

Following agreed working and safeguarding procedures and being 
aware of signs and symptoms.

Meeting nutritional 
needs.

Being aware of dietary needs, working with the care plan, ensuring 
clients have the right equipment and conditions to eat.
 

Cleanliness, safety 
and suitability 
of premises and 
equipment.

Carrying out required checks of premises and equipment, implementing 
cleaning rotas and carrying out safety checks.

Receiving and acting 
on complaints.

Having a complaints policy and procedure in place that is accessible to 
all and act in accordance with the policy when dealing with complaints.

Good governance. Ensuring that all aspects of the workplace is overseen and policies 
and procedures are implemented and monitored regularly.

Staffing. Fit and proper persons employed.
Fit and proper person requirement for Directors is followed.

Duty of candour. Relevant information must be volunteered to all persons who have or 
may have been harmed by the provision of services, whether or not 
the information has been requested and whether or not a complaint 
or a report about that provision has been made.

Our Redcrier manuals will provide your staff with training to support attainment of the 
fundamental standards.
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Unit One

Legislation.

Food handlers must ensure that they are aware of the legislation that relates to themselves 
within their workplaces. (Further information can be obtained from your local Environmental 
Health	Office).

Remember – ignorance of the law is NO defence.

The main Legislations that relate to food handlers are the Food Safety Act 1990
and the Food Hygiene Regulations 2013.

The Food Safety Act 1990.

This is the most important Act in the UK relating to the sale of food for human consumption.

The Act deals with all stages of food production from ‘pasture to plate’ it covers a range of 
subjects including:

•	 Sources from which the foods are derived e.g. crops / animals.
•	 Labelling and consumption of foods.
•	 All contact materials.
•	 Food hygiene.
•	 Food	fit	for	human	consumption.
•	 Inspection and control of food likely to cause poisoning.
•	 Registration and control of food premises.
•	 Training	and	certification	of	food	handlers.
•	 Dairies and milk.
•	 Markets.
•	 Cold storage.
•	 Control of new methods of production and processing of foods.
•	 Foods being sold by hawkers.

The Act covers all commercial operations involved in selling, preparing, delivering, labelling, 
storing, importing and exporting of foods.

For not complying with the Act, a fine of up to £20,000 can be imposed and in some 
cases offenders could be jailed.Sam
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Food Safety and Hygiene (England) Regulations 2013  

These regulations revoke and replace the Food Hygiene Regulations 2006. They came into 
force 31st December 2013 and are relevant to England only. The regulations also take some 
provisions from the General food regulations 2004. This brings the two regulations into one 
making	it	easier	for	businesses	to	find	the	provisions	relevant	to	them.	This	does	not	affect	the	
Food Safety Act 1990, which remains in place. 

The regulations set out the basic hygiene principles that must be complied with and govern all 
premises, equipment and personnel.The regulations also set out the powers of Environmental 
Health	Officers	to	inspect	premises	and	the	ways	in	which	enforcement	of	regulations	may	be	
carried out.

Sources of guidance.

The Health and Safety Act 1974.

This act protects employees and members of the public, in the catering trade this act is enforced 
by	Environmental	Health	Officers.	All	employers	are	legally	obliged	to	ensure	reasonable	health,	
safety and welfare of employees. In addition all employees are responsible for their own health, 
safety and welfare and those of their colleagues.

The EU – European Union.

The EU issues policies in relation to food under the term DIRECTIVES. When these are 
implemented in the UK changes will be made accordingly.

The W.H.O – World Health Organisation.

The WHO examines food hygiene regulations worldwide. They have produced their own 
recommendations,	which	have	no	legal	standing,	but	they	do	greatly	influence	decisions	made	
by food experts throughout the world.

The 10 rules they have for safe food practice are:

1. Choose foods processed safely.
2. Cook food thoroughly.
3. Eat cooked foods immediately.
4. Store cooked foods carefully.
5. Reheat cooked foods thoroughly and only once.
6. Avoid contact between raw and cooked foods.
7. Wash hands thoroughly.
8. Keep all work surfaces clean.
9. Protect food from insects / rodents and other animals.
10. Use safe water.
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Food Information Regulations 2014.

These regulations were put in place to help people who have allergies and intolerances to 
identify which foods to avoid, People with food allergies, or intolerances, have to be very careful 
what they eat. This means that food labelling is very important.

Any of the 14 allergens on the list should be emphasized on the ingredients label, often they 
are	shown	in	bold.	The	information	should	be	identified	in	a	single	place	for	example	on	the	
ingredients	 list,	so	that	 it	 is	easily	 identifiable.	Loose	foods	bought	without	packaging	should	
also have information where it can be easily accessed.

The allergens:

•	 Cereals containing gluten: namely wheat such as spelt, khorasan wheat / kamut, rye, barley, 
oats, or their hybridised strains. 

•	 Crustaceans.	e.g.	crab,	lobster,	crayfish,	shrimp,	prawn.
•	 Celery and celeriac.
•	 Eggs.
•	 Fish.
•	 Lupin. 
•	 Milk.
•	 Molluscs. e.g. mussels, oysters, squid.
•	 Mustard.
•	 Peanuts.
•	 Sesame seeds.
•	 Soya.
•	 Sulphur	dioxide	and	sulphites,	at	concentration	of	more	than	ten	parts	per	million.–	To	find	

out more go to www.food.gov.uk.
•	 Tree nuts: namely almonds, hazelnuts, walnuts, cashews, pecans, brazils, pistachios, 

macadamia or Queensland nuts.

Always be aware of the following:

•	 To make sure you have the correct information check the ingredients list on all foods.
•	 If you are eating out let your server know about the allergy or intolerance.
•	 Always check what allergens are in the food to be eaten, many restaurants have allergy 

books or charts for all the meals they serve.
•	 If you feel the staff seem unsure about what they are telling you, don’t eat there.
•	 Choose foods to replace the ones you can’t eat to maintain a varied and balanced diet.Sam
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Most	supermarkets	have	a	“free	from”	aisle.	These	products	are	free	from	certain	ingredients	
such as gluten, milk or egg and are produced and handled in a way that prevents cross 
contamination. Always check that they are free from the ingredient to be avoided.

The Environmental Health Officer.

EHO’s are very experienced, trained professionals. They are employed by local authorities and 
are responsible for ensuring that food legislations are being complied with.

The EHO’s can enter premises to investigate possible offences, inspect food to see if it is safe, 
take	samples	of	foods	for	examination,	seize	or	detain	foods	(if	unfit	for	human	consumption,	
it	 may	 be	 placed	 before	 a	 magistrate	 to	 be	 condemned),	 and	 bring	 any	 prosecutions	 for	
infringement of the Food Safety Act 1990, and other food hygiene regulations.

EHO’S must be given reasonable information and assistance and although they are responsible 
for enforcement they are also available to give advice and guidance.

In practice they exist to improve the standards of hygiene on food premises, prosecution is used 
as the last resort.

An Improvement Notice is issued if it is found that food premises are not complying with 
food or hygiene regulations.

A Prohibition Order will be imposed if a court feels that the public is put at risk.

An Emergency Prohibition Notice	may	be	issued	if	an	officer	believes	a	business	poses	an	
imminent risk to health. It may result in the business being closed and the case being put in 
the hands of the court.

An Emergency Prohibition Order will close the business if a court believes that there is an 
imminent risk to health. Once closed, the premises can only reopen when the local authorities 
certify that they no longer pose a threat to health.

An Emergency Control Order is issued by the secretary of state on behalf of the Government. 
This is usually issued when a commercial food operation has become a widespread health 
risk. The business will be closed to prevent any more contaminated foods reaching the 
markets and any already in circulation will be recalled.

Hazard Notices are issued by the Department of Health, and Environmental Health Services, 
the media are contacted when this happens and all foods are recalled.Sam
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Unit One Questions

What are the two most important pieces of legislation regarding food production?1.

2.

1.

If your workplace receives an improvement notice what action must it take?5.

What powers do inspectors have when they arrive at your premises? Give 4 
examples.2.

What	might	an	inspector	do	if	they	found	food	unfit	for	human	consumption	on	your	
premises?

3.

2.

1.

4.

3.

Who is responsible for ensuring good food hygiene standards are maintained in your 
workplace?

4.

Sam
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Unit Two

Bacteriology.

 

Bacteria are tiny organisms often known as germs. Although we tend to associate them with 
bad	things	like	illness	and	dirt	there	are	more	“good”	bacteria	(Commensals)	in	the	world	than	
there	are	harmful	ones	(Pathogens).	Bacteria	are	a	necessary	part	of	life	so	we	can’t	get	rid	of	
them altogether, what we need to do is maintain a safe level.

It would take about a million 
bacteria clustered together to 
form the size of a full stop.

   

Remember- bacteria are not visible to the naked eye. 
This means that you can be surrounded by thousands of 
them without being aware of their presence.

THINK! – You are probably carrying harmful bacteria in, or on, your body.
Why are you not ill?

Bacteria are everywhere!
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Bacteria breed by dividing in two, if conditions are right for them they will do this every twenty 
minutes or so. As the chart below illustrates one bacterium left for twelve hours could become 
greater than 500 billion.

Bacteria have four basic needs for successful multiplication; they are WARM TEMPERATURES, 
FOOD, MOISTURE and TIME. We have already discussed what happens when bacteria have 
time to breed so let’s look at the three other conditions:-

Warm Temperatures – bacteria breed best at about 37oC	(human	body	temperature),	as	the	
temperature goes up or down they slow down but they can grow at temperatures ranging from 
5oC up to 63oC, this is known as the DANGER ZONE.

Growth Chart

Hours
0

Bacteria
1

549,755,813,888

68,719,476,736

1,073,741,824

134,217,728

16,777,216

2,097,152

262,144

32,768

4096

512

64

8

11

10

9

8

7

6

5

4

3

2

1
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Food	-	bacteria	are	not	picky,	they	like	most	foods,	however,	things	such	as	meat,	fish	and	
dairy products are the best for supporting bacterial growth as they are moist and high in 
protein.	These	foods	are	often	referred	to	as	“perishable”	because	they	spoil	quickly;	this	is	
because they are so attractive to bacteria.

Moisture - like us they require water to breed, however, unlike us they can survive without it, 
they	just	can’t	reproduce.	Dried	foods	such	as	rice	contain	bacterial	spores	(dormant	bacteria)	
which will become active as soon as water is added.

Oxygen is not a necessity for bacterial growth, some types (anaerobes) can breed well 
without it.

Knowing the favourable conditions for bacterial growth helps us to reach an understanding 
of how we can control them. The more controls we can put in place in our kitchens the more 
hygienic they will be. Below are some of the conditions bacteria do not like, with examples of 
how these are used in everyday life.

Cold Temperatures - below 50C most bacteria will become dormant (think of it as a kind of 
hibernation),	they	will	not	breed	but	they	will	not	die	either.	In	your	kitchen	you	have	a	refrigerator	
and a freezer so you can store your perishable foods in a place where bacteria can’t breed. 
Bear in mind the fact that the bacteria will not die so any that go into your freezer will also come 
out again.

Hot Temperatures - heat does kill bacteria; most will start to die at 640C and the higher the 
temperature goes the more will be killed. However, some bacteria can protect themselves with 
a heat resistant shell, they can’t breed in this state but they will not be destroyed by normal 
cooking methods. It is because of these bacteria that foods should never be reheated more 
than once as reheating actually encourages bacterial growth. Some bacteria are so tough they 
can survive in boiling water for up to 5 hours.

When you are cooking fresh foods a temperature of around 750C	is	generally	sufficient.	Some	
bacteria may resist high temperature for a short time, it is necessary therefore to also expose 
the bacteria to high temperatures for a minimum time period.

Cooked foods can be safely reheated up to 48 hours after cooking, provided it has been stored 
below 4oC. Rice may only be reheated within 24 hours of cooking, providing it was cooled rapidly 
following cooking and was stored below 40C. If reheating food the recommended minimum a 
food core temperature to be achieved is 700C for at least 2 minutes. However, for some forms 
of bacteria exposure to this minimum temperature may not be enough for it  to be completely 
destroyed	(see	Unit	3).	For	some	food	types	a	temperature	of	around	820C may be required. 
Rice should be reheated at this higher temperature as any reheated rice must be piping hot 
throughout. Always ensure that all of the food is heated evenly. For the hot holding of cookedSam

ple



Food Hygiene and Safety

14

food a temperature over 630C should be maintained to prevent the growth of bacteria. This 
temperature should be checked regularly and the food should be used as soon as possible. 
The hot holding of food should not exceed 2 hours. Any unused food after this time must be 
disposed of.

Acidity / Alkalinity - bacteria do not like extremes, some foods contain such high levels of 
acid	(citrus	fruits,	vinegar)	or	alkali	(bicarbonate	of	soda)	that	bacteria	will	be	unable	to	multiply.	
Some will be killed and the rest will remain dormant.

Sugar and Salt - these are natural food preservatives, they work by drawing moisture out of the 
food so that it is unavailable for the bacteria.

Sam
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0 0C

20 0C

40 0C

60 0C

80 0C

100 0C

-20 0C

82 0C

5 0C

Freezer temperature

Bacteria breed fast

1 - 4 0C

Holding temperature

Complete	the	chart	to	fill	the	gaps.
Place the number, on the red dotted line, that best describes the correct 
statement for the temperature at that point.

1. Bacteria becomes dormant.
2. Reheating temperature.
3. Danger zone.
4. 63oc.
5. Fridge temperature.
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