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Premier Inn is associated whith the pub next door to them Brewers fayre. Staff working in food handling areas must maintain good personal hygiene and be aware of practises and factors that can lead to food contamination and cross contamination(Harry Wood,2019).
The equipment that it is use in contact with food must be kept in good condition, cleaned effectively, and fitted appropriately to allow cleaning around it.
According to the European Food Safety Authority (EFSA), designs for food processing plant premises must demonstrate that they are sanitary and provide adequate conditions for food handling and storage. The EfS has produced Standards for Quality and Hygiene (EfS). (Harry Wood,2019).
The premises should provide:handwashing facilities and toilets for staff,ventilation in kitchens and toilets,lighting,drainage for kitchens and toilets,facilities for staff to change clothes,storage of cleaning chemicals, disinfectants and other chemicals(Harry Wood,2019).
All raw materials and ingredients, as well as any processing materials, must be safe and free of contaminants that would render the finished product unsafe for human consumption.

Food must be protected from contamination and cross-contamination in storage, processing, and distribution systems so that it does not become unsafe to eat. This includes pest control as well as putting methods and procedures in place to keep bacterial levels under certain limits(Harry Wood,2019).
One of the most important requirements for making and storing safe food is to follow HACCP standards (Hazard Analysis and Critical Control Points). Despite the fact that HACCP was originally designed for the food processing industry, even small food handlers like restaurants, pubs, and cafes should have processes based on it. It is also a legal necessity in several nations.

HACCP stands for Hazard Analysis and Critical Control Points, and it is based on seven core concepts for identifying, analysing, and controlling food safety hazards.


To account for the increased complexity of food preparation in restaurants, the FDA advises applying the Process Approach to HACCP in the retail and hospitality industries. The Process Approach categorises food flows into broad groups depending on the steps they go through.
How to stop food from being contaminated by other foods:
After handling unwashed fresh vegetables and raw meat, particularly poultry, properly wash your hands.
When handling pets or after using the restroom, fully wash your hands.
Keep unwashed raw vegetables and raw meat away from other foods.
To avoid blood drops from contaminating other meals, place raw meat below other foods in the refrigerator and cover it so it cannot touch them.
Avoid using utensils or a cutting board that have previously been used to cook raw meat or raw vegetables, particularly root vegetables and leeks that may contain soil.
Disposable towels should be used to wipe up spills. To completely clean cotton cloths, wash them on a hot cycle and replace them frequently.
For the various phases of preparation, the food's temperature and the time needed to get there might be specified. For instance, when food is served hot, when food is served cold after cooking, and when food is reheated, storage before preparation, storage and display after preparation, are all examples of this. Defrosting increases the risk of bacterial growth and the development of toxins while the food is warming up and during storage. When some foods, such as meat, defrost, liquids are released that can contaminate other foods and surfaces. It is critical to follow the temperature control guidelines at each stage.
At the restaurant Brewers fayre they check the temperature at all the food they prepared.The food wen is ready they check the temperature to see if is ready to serve for the guest/customer,75 degrees Celsius is the temperature for the food wen is ready to serve.The temperature of the frezzer is  -20  degrees Celsius the fridge is 3 degrees Celsius,every night at the end of the shift they take from the freezer out meat for next day .The list for taking out the meat from the freezer and puted in the fridge for next day to be served it is make from the manager and the chef is check everything to be done.End of the shift also they clean everything the gril is let over the night in a high boild water. Every week they change the oil from the friers.
The bar have a system wich is connected with the kitchen,the customer or the guest come at the bar order and the order go in the kitchen to be prepared and served from the staffs.
In conclusion in the kitchen and the restaurant is very important the hygiene the temperature also is very important for cooking the food and avoid poison.
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