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Allergens

Food business operatorsin the retail and catering sector are required to provide
allergen information and follow labelling rules as set out in food law.

This means that food business operators must:

* provide allergen information to the consumer for both prepacked and non-
prepacked food and drink

* handle and manage food allergens effectively in food preparation.

The 14 allergens are: celery, cereals containing gluten (such as wheat, barley and
oats), crustaceans (such as prawns, crabs and lobsters), eggs, fish, lupin, milk,
molluscs (such as mussels and oysters), mustard, peanuts, sesame, soybeans,
sulphur dioxide and sulphites (if the sulphur dioxide and sulphites are at a
concentration of more than ten parts per million) and tree nuts (such as almonds,
hazelnuts, walnuts, brazil nuts, cashews, pecans, pistachios and macadamia
nuts).Food businesses need to tell customers if any food they provide contain any of
the listed allergens as an ingredient.

Consumers may be allergic or have intolerance to other ingredients, but only the 14
allergens are required to be declared as allergens by food law.
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Information provided by The Food Standards Agency
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https://www.food.gov.uk/safety-hygiene/food-allergy-and-intolerance

Investigating Takeaway Meals Containing Undeclared Allergens with BBC X-Ray / Natasha's Foundation
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Allergen Training

Please see the link to the official Food Standards
Agency Allergen Training. Please create an
account and then complete the training.

Man Geni Addysg Uwch yng Nghymru
Where Higher Education Began in Wales

»

%

Prifysgol Cymru
Y Drindod Dewi Sant

¥/ University of Wales
Trinity Saint David




Safer Food, Better Business

(and the associated full document pack that can be found on Moodle)

Safer food
better business

HOSPITALITY P>, Prifysgol Cymru

AND Man Geni Addysg Uwch yng Nghymru VN | DinaacEoe oot
1 University of Wales

OURISM S . = oA
TOURISM Where Higher Education Began in Wales

MANAGEMENT =L Trinity Saint David




HOSPITALITY
AND

TOURISM
MANAGEMENT

Why Should We Use SFBB?

515/5
W

To comply with the Regulation (EC) No. 852/2004

This requires food businesses to put in place, implement and
maintain documented food safety management procedures
based on Hazard Analysis Critical Control points (HACCP)
principles.
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Environmental Health (Food) Inspections

What do we think they do?

They are.....

Authorised officers from your local council that will inspect your premises to check if your
business is complying with food law and that you are producing food that is safe to eat.

If you serve or supply food direct to the public, you may be covered by the Food Hygiene
Rating Scheme.

Your rating will be based on what is seen on the day of inspection and you may be given a
hygiene rating from 5 to 0, based on the food hygiene standards found at the time.

Displaying the rating sticker is mandatory in Wales and Northern Ireland. It is voluntary in
England. By putting it on display, you can show your customers how good your hygiene
standards are.
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https://www.food.gov.uk/business-guidance/food-safety-inspections-and-enforcement
https://www.food.gov.uk/safety-hygiene/food-hygiene-rating-scheme
https://www.food.gov.uk/safety-hygiene/food-hygiene-rating-scheme

Starting Your Own Food Business

When starting a food business, you must register it with the Environmental Health
team at your local council at least 28 days before you start food operations.

If you purchased the business from someone else, you need to register as a new
owner.
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FOOD HYGIENE RATINGS
"'BBC BREAKFAST
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Why use SFBB?

* Easyto understand
Flexible enough to fit any business
Practical & time efficient
Jargon free
Can be used to train staff
Protects your business’ reputation

Improves your business, e.g. by wasting less food

SFBB also helps with
Identifying hazards and risks
Implementing control measures
Monitoring control measures
Taking corrective action
Reviewing the system regularly
Achieving higher ‘scores on the doors’ rating from the EHO’s
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Safer Food, Better Business
Record Keeping and Responsibility

The person who is responsible for the day-to-day running of the kitchen/business.

Each kitchen must have its own SFBB pack/diary. The Diary must be signed and dated at the end of
each shift. It is signed to show that you have completed the opening and closing checks.

When you sign the diary, you are confirming that you have supervised your staff in following your safe
methods and that any problems are being solved and recorded in the diary.

Each head chef must complete the safe methods.

But also... a food handler has an important role in complying with the safe methods carried out
in your catering workplace.
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Please take a look at the SFBB pack and Diary on Moodle

HACCP, SFBB and Food
Safety are all interlinked
and contribute to the
overall food hygiene
score we receive.

The SSBB pack will be
useful to assist you in
your revision.

HOSPITALITY P, Prifysgol Cymru
AND Man Geni Addysg Uwch yng Nghymru % N Y Drindod Dewi Sant

TOURISM Where Higher Education Began in Wales / University of Wales
MANAGEMENT Trinity Saint David




HOSPITALITY
AND

TOURISM
MANAGEMENT

Getting Ready to Open a Business
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Executive Chef

Head Chef
Chef de cuisine

Sous Chef

Chef de partie

Demi Chef

Commis Chef
Junior Chef

Kitchen Hand
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Apprentice Chef
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Al Dente - describes pasto that is firm and slightly undercooked
Baste - to pour juices or liquid fat over mect while it cooks

Blanch - to scald food in boiling water for a quick moment and then place
it in cold water to stop the cooking process

Brunocise - to cut foods in to 3mm cubes OR 1/8" size dice

Caramelize - to heat sugars until they ore browned

Chiffonade - to roll up leafy greens or herbs and cut inte long, thin slices
Clarify - to melt butter and separate the solids from the butterfot

Cure - to preserve foods by odding solt and drowing out moisture
Deglaze - to dissolve browned food residue in a hot pan with liquid
Dredge - to coat moist foods in o dry ingredient, like flour

Emulsify - to blend two liquids like oil and water

Fillet - to cut o portion of meat or fish

Flambe - to cover a food in o Hammabile liquid, like brandy or rum,

OF KITCHEN TERMS

s Fold - to incorporate an ingredient with a careful motion that
retains air

Julienne - to cut foods into long thin strips

Meuniere - 0 method of cooking, usually used with fish, in which the food is
lightly dusted with flour ond souteed in butter

Parboil - to precook foods by boiling for o short time

Reduce - to thicken a liquid mixture by boiling or simmering, cousing moisture
to evaporate

Scold - to heat ¢ liquid just to the bolling point
Spatcheock - to split open a whole chicken or turkey for easy grilling
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