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Cleaning, cross-contamination, chilling, and cooking are the four basic concepts of food safety and hygiene. It's essential to follow these guidelines to guarantee that your food preparation is safe and clean, which will represent well for your company. These four principles can assist individuals in the food industry who handle, produce, serve, and serve food to clients in a safe and hygienic manner (Motarjemi and Lelieveld, 2014).
Cooking: When cooking, make sure that the meal achieves a core temperature of 75°C or 70°C for at least 2 minutes to ensure that all bacteria are safely eliminated. When cooking raw meat, make sure the liquids run clear, there's no pink flesh remaining, and it's been at least 2 minutes at a core temperature of 75°C or 70°C. You can check this with a fresh thermometer or probe. When holding hot meals back, such as on a buffet, it must be maintained at 63°C or higher. If the dish hasn't been consumed after two hours, it should be heated to boiling hot or cooled to 8°C or lower. 
Cleaning: Keeping surfaces neat and clean is an important aspect in preventing disease spread (Sanlier and Konaklioglu, 2012). Because some bacteria can survive for weeks outside of the human body, they must be removed as soon as possible. After you've finished preparing food, clean the surroundings.
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[bookmark: _Hlk85192329]Cross-contamination: Food poisoning is a big issue in busy restaurants, where health and safety precautions are frequently overlooked. Bacteria is conveyed most commonly through dirty hands and equipment. Good hygiene should be a core component of health and safety training, and employees should understand how to avoid coming into touch with hazardous germs (Osaili et al., 2013). A food hygiene training covers all of the fundamentals, including how to distinguish between raw and cooked foods and how to maintain consistent cleanliness standards. While it is impossible to eliminate all traces of bacteria from food, with the correct training, you can reduce the danger to those in your care.
Chilling: If a meal needs to be cooled, it should be stored between 0 and 5 degrees Celsius. Fridges should be adjusted to 3°C or 4°C as a result. Frozen food must be frozen as soon as possible after delivery and before the expiration date. Unless a supplier has instructed you to cook from frozen, you must make sure that the meal has been properly defrosted.
Workers in the food sector are responsible to make sure the food they offer or prepare for sale is safe to eat. Food establishment owners must guarantee that food safety procedures are implemented and that they are effective. The owner of the business may appoint a food safety manager to work under his or her supervision (Draskovic and Valjak, 2012). The food safety manager's job is to supervise and ensure that food is handled safely in the firm. Some guidelines they should follow during this operation: 
· Because some foods are potentially harmful, they must be inspected.
· Using a digital thermometer, take appropriate temperatures of potentially dangerous goods.
· If potential harmful foods are not kept at 60°C or higher, bacteria can proliferate.
· Before using any equipment, it must be thoroughly cleaned and sanitized.
Because a clean and sound workplace contributes to a productive workforce, establishing a food safety and hygiene culture will ensure that all employees are aware of how to participate in proper work practices. Effective food safety strategies are essential not just for protecting people's health and well-being, but also for supporting economic development and enhancing lifestyles by facilitating market access (Fung et al., 2018). Food producers can meet client needs for safe food while also obtaining access to the international food market when policymakers accept global standards.

Food safety and cleanliness are essential because they ensure the safety of the food you touch and manufacture. Customers could become gravely ill from food poisoning and other foodborne diseases if food safety and cleanliness are not maintained. As a result, food safety and hygiene are important in preserving consumers' health. Food safety and cleanliness are essential for organizations because they help to protect customers' health from foodborne diseases and food poisoning (Osaili et al., 2013). Food poisoning happens when germs, viruses, and other pathogens infect food, making those who ingest the poisoned food very sick. Food poisoning may actually be considered at home within a week, but it can also be serious and necessitate immediate medical intervention. As a result, understanding how to safeguard customers from food poisoning is important.
References 
Draskovic, N. and Valjak, A., (2012). The 4Cs of the Croatian public healthcare system: social marketing challenges at the dawn of EU accession. World Review of Entrepreneurship, Management and Sustainable Development, 8(2), pp.221-235.
Fung, F., Wang, H.S. and Menon, S., (2018). Food safety in the 21st century. Biomedical journal, 41(2), pp.88-95.
Motarjemi, Y. and Lelieveld, H., (2014). Fundamentals in management of food safety in the industrial setting: challenges and outlook of the 21st century. In Food safety management (pp. 1-20). Academic Press.
Osaili, T.M., Jamous, D.O.A., Obeidat, B.A., Bawadi, H.A., Tayyem, R.F. and Subih, H.S., (2013). Food safety knowledge among food workers in restaurants in Jordan. Food Control, 31(1), pp.145-150.
Sanlier, N. and Konaklioglu, E., (2012). Food safety knowledge, attitude and food handling practices of students. British Food Journal.





4 C's of Food Safety


Cooking


Cleaning


Cross-contamination


Chilling


