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W HY IS IT IMPORTANT

Presenter Notes
Presentation Notes
Phil:    Over the course of the last financial year there has been a significant rise in the number of foreign bodies in food we have served to customers. The items which accounted for 48% of all foreign bodies reported are: plastics from broken utensils, signage, security tabs and packaging; Many of these foreign bodies could be harmful if swallowed. If we look at the current state of play in terms of substantiated foreign body incidents, year to date we have had 34 foreign body incidents reported, for the same period in the prior year we had 9 foreign bodies reported so that is a significant rise and one we need to address urgently to protect our customers and ensure we provide the best possible service and experience.
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11%
In s e c t s  /  Bu g s

TOP 5  FOREIGN BODIES
There  a re  a  ra n g e  o f Fo re ig n  Bo d ie s  s e e n  a c ro s s  
o u r b u s in e s s , m o s t a vo id a b le .  Th e s e  fo re ig n  
b o d ie s  a re  c la s s e d  a s  in  u n it  fo re ig n  b o d ie s  a n d  
a re  wh e re  o u r a c tio n s  h a ve  c o n trib u te d  to  th e  
fo re ig n  b o d y c o n ta m in a tin g  fo o d , s o  wh a t a re  
th e  to p  5  typ e s  o f fo re ig n  b o d y c u rre n tly?

39%
PLASTIC

10 %
Me t a l

10 %
Un id e n t ifie d

9%
Pa c ka g in g
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TOP 3  ROOT CAUSES

La c k  o f At t e n t io n

Wh e re  p a c kin g  o r ite m s  h a ve  b e e n  fo u n d  in  
fo o d  it  h a s  b e e n  tra c e d  to  la c k o f a t te n tio n  
wh e n  h a n d lin g  a n d  n o t  b e in g  m in d fu l

5 2%

Po o r  Ho u s e  Ke e p in g

Exc e s s  o f ite m s  o r s to ra g e  o f g la s s  
in  kitc h e n s  d u e  to  p o o r h o u s e  
ke e p in g  h a s  c o n trib u te d

26 %

De fe c t iv e  Eq u ip m e n t

Da m a g e  to  u te n s ils   
a n d  s e rvic e  e q u ip m e n t 
h a s  c o n trib u te d

18 %
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• Ca re fu lly  o p e n  p a c ka g in g  with  th e  a p p ro p ria te  to o ls , a wa y fro m  o p e n  fo o d , to  a vo id  c o n ta m in a t io n  fro m  to rn  o r b ro ke n  p la s t ic .
• Im m e d ia te ly  d is p o s e  o f p a c ka g in g  m a te ria ls  in  d e s ig n a te d  b in s , a wa y fro m  fo o d  p re p a ra t io n  a re a s .
• En s u re  th e re  a re  a d e q u a te  n u m b e r o f s c is s o rs , b o x c u t te rs  a n d  b in s  in  p la c e  a ro u n d .

HOW  CAN W E PREVENT THEM

Ca re fu l Op e n in g  a n d  Dis p o s a l o f Pa c k a g in g

Th o ro u g h  W a s h in g  o f Fo o d

Vis u a l In s p e c t io n  o f Eq u ip m e n t

• En s u re  a ll fru it , ve g e ta b le s  a n d  s a la d  it e m s  a re  th o ro u g h ly  wa s h e d .
• Wa s h in g  s a la d  le a f in  s m a lle r b a tc h e s  a n d  e n s u rin g  it  is  a g ita te d  to  e n s u re  n o  s m a ll in s e c ts /  b u g s  g e t  m is s e d .
• En s u re  th a t  th e  s in k a n d  a n y e q u ip m e n t  u s e d  wh ils t  wa s h in g  a n y fo o d s  a re  c le a n e d  a n d  a n y d e b ris  fro m  th e  p ro c e s s  is  

d is p o s e d  o f.

• Be fo re  u s in g  a n y e q u ip m e n t , vis u a lly  in s p e c t  th e m  fo r a n y s ig n s  o f d a m a g e  o r m is s in g  p a rt s .
• Th is  is  a ls o  re le va n t  to  fro n t  o f h o u s e  in  s e rve ry  a re a s  a n d  s e rve ry  e q u ip m e n t . Ch e c k fo r lo o s e  s c re ws , 

b o lt s  a n d  e n s u re  a n yth in g  d a m a g e d  is  re p o rte d  a n d  re m o ve d  fro m  s e rvic e  u n t il s u ita b ly  re p a ire d .
• Th is  in c lu d e s  c ro c ke ry  a n d  g la s s wa re , p re  a n d  p o s t  s e rvic e  c h e c ks  a n d  re m o va l o f d a m a g e d  ite m s  

in to  th e  c o rre c t  wa s te  s t re a m s .

Go o d  Pe rs o n a l Hy g ie n e  a n d  Un ifo rm  St a n d a rd s
• Ca rry  o u t  vis u a l c h e c ks  o n  u n ifo rm  to  e n s u re  a ll b u t to n s  a re  in ta c t  a n d  n o t  m is s in g
• En s u re  th a t  th o s e  p re p a rin g  fo o d  a re  we a rin g  h a ir c o ve rin g , h a t s , s ku ll c a p s  o r h a irn e ts  a n d  FOH te a m s  h a ve  h a ir t ie d  b a c k
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REPORTING FOREIGN BODIES
All  foreign  bodies  are  to  be  reported  using  the  designated  form  before  logging  onto  the  AIR3 system,  
the  completed  form  must  be  uploaded  to  AIR3 once  logged . Page  3 provides  a  shaded  square  with  
ruler  to  place  the  foreign  body  on  to  take  a  photo  representing  the  size  of  the  object . 

Presenter Notes
Presentation Notes
The form can be found on the AiR3 webpage of the HSE website.   By following the form will ensure you have collected all the relevant information. 
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DO’S
Ensure all food handlers are wearing appropriate hair coverings

Reduce glass stored in food preparation areas and not ever on high 
shelving
Fully remove plastic seals from packaging and bin it immediately 

Discard packaging and clingfilm from products and dispose of it 
immediately

Remove and dispose of any damaged storage containers 
or food preparation equipment

Report structural damage to your manager and ensure 
open foods are covered in these areas
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DON’TS

Store glass on high shelves above food preparation shelves

Cut plastic packaging including vacuum and piping bags over open food

Use damaged storage containers or equipment
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CASE STUDIES

Rocket : Blue plastic found by a customer in mushroom soup   

Amex: Customer choked on a fish bone 

Presenter Notes
Presentation Notes
Rocket – Upon investigation it was identified that the blue plastic originated from plastic carton mushrooms are delivered in from the supplier.   To help prevent similar incidents occurring in future they implemented a system where stocks and sauces are passed through a sieve to check for foreign bodies. Amex - a customer choked on a fish bone.  Although fish inherently contains bones therefore there is a risk bones may remain in the final product after preparation.  However, consumers can often have an expectation that fish and fish products we serve are of a boneless.  Customer expectations can also expect boneless meat products and stones free product such as olives or cherry’s.  Therefore, we should display point of sale disclaimers warning customer of the presence of bones and stones in our meat fish and olives.    Point of sale also includes any online ordering or menu information system. 
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C ALL TO AC TION

Co n d u c t  A Ch e c k Pe r s o n a l Hy g ie n e  & Un ifo r m Co a c h in g

Be  Min d fu l Fo llo w  Tr ip le  
W a s h  Pr o c e d u r e  

Dis c a r d  Le ft o v e r  
W a s t e  Pa c k a g in g  

Im m e d ia t e ly   
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RESTAURANT ASSOCIATES BITESIZE  SAFETY -  CALENDAR

JUNE JULY AUGUST SEPTEMBER 

DATE & TIME: 16th June 2025

TOPIC: Foreign Bodies

SUITABLE FOR:  All

DATE & TIME :

TOPIC: Restaurant Associates Allergen 
Management

SUITABLE FOR:  All

DATE & TIME :

TOPIC: Impactful Safety Walks 

SUITABLE FOR: Managers, Head office 
employees, Head & Executive Chefs

DATE & TIME :

TOPIC:  Hazard Spotting 

SUITABLE FOR:  All

OCTOBER NOVEMBER DECEMBER JANUARY

DATE & TIME :

TOPIC: Reducing cut injuries

SUITABLE FOR:  All

DATE & TIME :

TOPIC:  Effective Manual Handling Safety

SUITABLE FOR:  All

DATE & TIME : 15th December 4:00pm

TOPIC: Chemical Safety

SUITABLE FOR:  All

DATE & TIME :

TOPIC: Fire Safety

SUITABLE FOR: All

Th is  p la n n e r h ig h lig h t s  t h e  m o n t h ly  t o p ic , t h e  d a t e  t h e  w e b in a r w ill b e  h o s t e d  a n d  a  c a le n d a r in v it e  lin k  fo r 
e a c h  m o n t h  t o  a d d  t h e  s e s s io n  d ire c t ly  t o  y o u r Ou t lo o k . All s e s s io n s  w ill b e  re c o rd e d  a n d  m a d e  a v a ila b le  
o n lin e  t o  w a t c h  b a c k  la t e r . 
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THANK YOU
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