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Safe work Procedure
Galley – The Prevention of E coli O157 Cross Contamination
	PURPOSE

The purpose of this procedure is to provide guidance in preventing E coli O157 cross contamination on an offshore installation.

	

	EQUIPMENT

	· PPE / Rubber Gloves, Disposable, Gloves, Red Bibbed Apron – Butchery, Blue Waist Apron – Service, Red Handle Boning & Steak Knife, Red Handle Steel.

· Food Grade Storage Containers.
· Cleaning Materials: Colour coded cloths.
· Chemicals identified for purpose. Bactericidal Liquid Soap.
· Bacterial Hand Sanitizer.
· End Bac Sanitising Tablets.
· Food Thermometers & Probes.
· Avery Labels. L7162
· Segregation Labels (to be set up in all areas) /Raw Fish /Raw Meat / Cooked / Raw Vegetables - Washed Vegetables / Bakery - Dairy / Quarantine.
· Cleaning Schedules.
· Cling Film Dispensers x 4  Labeled -  Raw Meat / Cooked / Bakery- Dairy / Raw Fish
· Mop & Bucket
· Wet Floor Sign

· Paper Towel
· Sanitising Wipes.



	SERVICE STANDARDS

	The key control measures to prevent E.coli O157 involve: 

· Personal hygiene.

· Provide separate working areas, storage facilities, clothing and staff for the handling and storage of ready-to-eat food. 
· This is the designated clean area separation of equipment and staff involved in handling raw food from staff that handle ready-to-eat food.
· Effective cleaning and disinfection. 

Hand Washing:

Maintaining impeccable personal hygiene standards is a requirement for all Food Service Handlers:

· It protects us, our colleagues and our customers. 

· It minimises cross contamination and food poisoning risks.

· It shows customers that we take food safety seriously.

Regular hand washing is important as it helps prevent contamination of food products, stops the spread of germs and food poisoning organisms. 

We can contaminate food if we fail to wash our hands especially after:

· Visiting the toilet.

· After coughing, sneezing or blowing your nose.

· Before and after handling raw and cooked food. 

· After handling rubbish and waste. 

· After combing or touching your hair, nose or face.

· After using cleaning products and chemicals. 

· Before handling food. 

· When you return from a break.

· The use of non-hand-operable taps is recommended, but if they are not available, taps should be turned off using a paper towel. 

· Separate hand washing basins with hot water, bactericidal liquid soap and drying facilities must be made available.

· Single-use towels or air driers are recommended for drying hands hygienically.

· Anti-bacterial hand gels should not be used instead of thorough hand washing.

Using Disposable Gloves When Handling Food:

· Obtain vinyl rather than latex gloves from the nominated supplier.  Reason: Latex is a known allergen and should be avoided.
· Wash your hands before you put the gloves on.
· Change gloves between tasks, particularly after: 
- Handling rubbish. 
- Handling raw food.
· These are exactly the same occasions that hands should be washed if gloves were not worn.
· Change the gloves immediately if they become torn or punctured.
· Wash your hands after taking your gloves off.  Rule: Do not re-use them.
· After removal, immediately dispose of the gloves in a waste container and do not lay them down on a clean work surface.
· The use of separate packs of disposable gloves for different activities 
· Contaminated gloves must never enter a clean area used for handling or storing ready-to-eat foods. 
· Where cut resistant gloves are required to be worn in food handling, then disposable vinyl gloves must be worn over the cut resistant gloves.
Clothing:

· Wear clean clothing 

· Change outer clothing (e.g. aprons and overalls) before handling ready-to-eat food or entering a clean area.

· Wash hands after changing contaminated clothing and before putting on clean clothing.

Surfaces:

· If a worktop is permanently designated for raw or ready-to-eat food the worktop can be used as a food contact surface as it will only come into contact with either raw or ready-to-eat foods.
· Where a worktop is part of a temporary clean area it must be a non food contact surface. In these cases chopping boards or other suitable barriers should be used as the food contact surface. 
· Non-food contact surfaces such as worktops and walls, which may be subject to splashes from food, provided that all surfaces are smooth, impervious and easily cleanable and are subject to strict application of cleaning and disinfection procedures.

Equipment:

Complex” equipment: is equipment that “cannot”, in its entirety (including any base unit), be subject to heat disinfection. 
It can no longer be considered safe to use complex equipment for use with both raw and ready-to-eat foods.

· Mincers.

· Slicers.

· Processors.

· Blenders.

· Vacuum Packer.

The unit manager or chef should assess their stock of equipment and decide if designation will be applicable based on the equipments use and it’s cleaning requirements.

Designate your machine for raw food preparation only OR ready-to-eat food preparation and label the machines with "Raw Food Only" OR "Ready-To-Eat Food Only".

Utensils:

· Use tongs and other utensils to handle food.

· Keep hands clean to prevent contamination of handles. 

· Separate chopping boards and utensils must be used for raw and ready-to-eat foods unless cleaned and disinfected, ideally in a commercial dishwasher between uses. The water reservoirs should be kept above 80°C for at least 15 seconds.
DELIVERY OF FOOD:

· Inspect deliveries before accepting. Check for signs of damaged packaging and leaked meat juice to ensure (where applicable) that ready-to-eat foods have not become exposed to contamination from raw to ready-to-eat foods. 
· Reject any ready-to-eat product that may have become contaminated.
· Colleagues responsible for accepting and decanting deliveries should ensure adequate hand washing is carried out after handling products and packaging containing raw food. 
· Boxes and packaging that had once contained raw food (including shell eggs and unwashed fruit and vegetables) should be kept away from ready-to-eat foods at their designated storage areas.
FOOD PREPARATION:

· Consider the potential for cross-contamination within the catering operation and ensure that where ever possible, completely separate areas for the preparation of raw and ready-to-eat foods are designated and that separate equipment and utensils are used in each area. Complete physical separation is considered the best control of cross contamination.
· Where complete physical separation is not possible, ensure that planning and arrangements allow for separate equipment, such as cutting boards, utensils knives, and separate food handlers to prepare foods.

· Where an area must be used to prepare both raw and ready-to-eat foods, they must not be prepared at the same time. Ready-to-eat foods should be prepared first, ensuring that the area is fully cleaned and sanitised between uses. This must include non-food contact areas such as worktops and walls which may be subject to splashes from food.
· The priority is to protect the ready-to-eat foods as they will not undergo any further preparation that will remove the contamination.
· Where space and time constraints do not allow for separation of raw and ready-to-eat foods, then service planning must include the reduction or elimination of raw items, with only ready-to-eat items being purchased for further preparation. For example, buy pre-washed and prepared cabbage rather than buying in whole and reducing the risk of soil coming into contact with ready to eat foods, or buy pre-cooked chicken for the deli rather than preparing and cooking it from raw.

· Make sure that food handlers do not become sources of contamination by handling ready-to-eat foods after preparing raw foods. Food handlers that prepare raw foods such as raw meat (contaminated meat and poultry juices) and unwashed vegetables (contaminated soil) are likely to give rise to contamination. Food handlers who prepare raw foods should wear disposable aprons which can be removed and discarded after the task has been completed.  This prevents food preparation clothing from becoming contaminated.

· Designate food handlers to prepare only raw or only ready-to-eat foods. If this is not possible then colleagues should handle these foods at separate times and have adequate time allocated for sanitising surfaces, equipment and utensils and for thorough hand washing.

· Items such as cleaning cloths, tea towels, cling film dispensers and cleaning solution bottles can also be vehicles for cross-contamination. Use single use items such as paper towel roll or designate these items or use in either raw or ready-to-eat food production. 

· Follow the unit colour-coded system for chopping boards, and cleaning cloths etc. Maintain chopping boards and replace them when they become scored. Store chopping boards used for raw and ready-to-eat foods in separate racks.

Washing Salad / Root Vegetables / Fruit:

· Use a sink dedicated to salad washing, wherever possible.
· Where it’s not practical you can use the same sink for washing dirty vegetables as for rinsing ready-to-eat foods, you need to operate a strict system of control to do this safely. 

· After a sink has been used for washing dirty vegetables the sink should be thoroughly cleaned and disinfected (including the taps and any other fittings). The same sink may then be used for ready to eat foods. 

· Fill the sink with cold water apply the sanitising tablets identified for the task at 1x tablet to every 5ltrs water (allow for tablets to dissolve). 
· Remove stems, stalks and outer leaves to allow thorough washing, 
· Agitate salad leaves vigorously in the water ensuring that all visible soiling is removed.
· Rinse in running water to remove any remaining visible spoilage.
· Drain excess water off the salad item, rinse and use immediately.
· Alternatively, store the salad in a refrigerator, away from any possible sources of contamination including unwashed salad products and raw meats, at below +5°C, until required.
· Other salad vegetables, such as tomatoes or cucumbers, can be washed whole.
· Wash fruit and vegetables intended to be eaten without peeling.
· Treat salad garnishes in the same way as other salads, regardless of whether or not they are intended for consumption.
· Sanitise the sink and surrounding work area after salad washing has been complete.
FOOD STORAGE:

· Ensure that food storage practices prevent cross-contamination. 
· Keep all foods in storage, covered and protected, with ready-to-eat items kept above and separate from raw items. This also applies to raw/unwashed and ready-to-eat fruit and vegetables.
All foods should be: 

· Stored at the correct temperature. 

· Kept fully wrapped or covered.

· Correctly date marked. 

· Protected from any risk of contamination. 

STORAGE TEMPERATURES:
Store foods at the temperatures shown in the table below to maintain product quality and safety. 

· Chilled foods : 0ºC to +5ºC
· Frozen foods:-18ºC to -23ºC
· Ambient foods: No specific temperature range. Keep dry goods in cool, dry and well-ventilated condition.
STOCK ROTATION:

· Make sure that all foods are labeled and dated, as per ESS date code procedure, so that they clearly indicate the product's shelf life. 
· All foods must be used before the expiry of the product's shelf life. 
· It is an offence to have food in storage beyond the manufacturer's use by date. (Quarantine immediately).
· Make stock checks regularly. Rotate products to ensure 'first in first out'(FIFO).
· Remember to check the shelf life dates of products that may not be in regular use, such as dried herbs, flavourings and colouring additives.
PROTECTING FROM CONTAMINATION: (RECAP)

· Keep raw food separated from cooked and ready-to-eat foods. 
· Storage should ensure that there is no risk of cross contamination.
· Store cooked and raw foods in separate refrigerators and freezers, where possible.
· Where the same refrigerator or freezer is used colleagues should ensure they wash their hands before opening the storage areas.
· Where raw and ready-to-eat foods are stored in the same refrigerator in the immediate food preparation area ensure that the outer packaging/box is removed and the product decanted into a suitable container. 
· Ready-to eat-foods should also be stored above unwashed salads, fruit, vegetables, eggs and raw meat. Refer to E coli O157 Guidance for further information.
· Once opened, remove contents from cans before refrigeration.
· All foods ready to eat and raw should be fully wrapped, covered or stored in lidded containers and labelled.

· Ensure the outside surfaces of containers containing decanted raw food have been sanitised to prevent indirect cross-contamination

· Store dry foods off the floor on suitable shelving, platforms or decking, with access all round for cleaning and inspection. Place dry food packages in impervious containers with close fitting lids.
· Thoroughly empty, clean and dry the containers when the food is completely used before using for the next pack.
· Only use containers specifically for food storage. Containers that have contained cleaning products should never be used for food storage, even if they have been cleaned after use.
· Keep cleaning products away from stored foods at all times. 
· Where a dry food storeroom is also used for storage of equipment and cleaning products ensure proper segregation so that there is no risk of contamination.
PROBE THERMOMETERS:

· To ensure that probe thermometers do not become vehicles for cross-contamination all units that handle raw and ready-to-eat foods should have three. 

· Any probe thermometer that cannot, in its entirety (including any base unit), be subject to heat disinfection, for example in a commercial dishwasher, and would not, therefore, be considered safe for dual use between raw and ready-to-eat foods. 
· One probe thermometer must be designated for use with final temperature checks on cooked or hot /cold displayed foods (high risk probe). The other for receiving deliveries and undertaking storage temperature checks. 

· Additional probes may be used and designated to raw and ready-to-eat, however high risk probes may not be used for anything other than probing ready-to-eat foods. Similarly no other probe may be used to probe ready-to-eat foods.

· Managers should also consider having a spare designated probe thermometer available in the event of malfunction or breakage.

Hand Dishwashing - Single Sink Method:

Wherever possible, avoid using a single sink for dishwashing.

Achieving sanitisation - single sink method:  Where circumstances make this necessary, it is essential that:
· You use an approved dishwashing detergent for cleaning, as per ESS APL. 

· The water used is as hot as possible, i.e. close to +600C. This will be too hot for safe use without wearing protective gloves.

Washing steps single sink method:
· Wash equipment that has been used to prepare raw foods AFTER equipment that has been used to prepare ready-to-eat foods.
· Replace the water as it cools or becomes greasy or full of debris.  In practice, this will mean changing the water approximately every 15 minutes.
· Use a suitable approved hand dishwashing detergent, as per ESS APL.
· Issue and wear protective gloves and clothing.
· Equipment that has been used in the preparation of raw foods must be sanitised after hand dishwashing using D10 sanitiser and allowing a 30 second contact time before rinsing again with a clean wet cloth.
· Allow items to air dry or dry them using a clean single use cloth or disposable towels. 
· Clean and sanitise the sink after use. 
Hand Dishwashing - Double Sink Method:

· Be aware of cross-contamination during dishwashing. Wash equipment used for ready to eat foods first. 
· Ensure that the sink is cleaned and sanitised after contact with items that have been used for raw food preparation.
· Refer to E coli O157 Guidance for further information.
· The double sink method is recommended when a dishwashing machine is not available.  The first sink should contain hot water and an approved dishwashing detergent as per ESS APL and the second sink should contain clean hot water for rinsing.
Achieving sanitisation: double sink method:
· To achieve sanitisation of items that have been used in the preparation of raw foods, you can use thermal disinfection (heat) or an approved sanitiser as per ESS APL. 
· After washing and rinsing, use D10 sanitiser and allow a 30 second contact time before rinsing again with a clean wet cloth and then drying. Units that use a heated rinsing sink in which the water temperature is above 820C do not need to carry out this sanitising process.
Washing steps double sink method:
· Wash equipment that has been used to prepare raw foods AFTER equipment that has been used to prepare ready-to-eat foods.

· Change the water for both washing and rinsing as it cools or becomes greasy or soiled.

· Use a suitable approved hand dishwashing detergent per ESS APL.

· Issue and wear protective gloves and clothing.

· Equipment that has been used in the preparation of raw foods must be sanitised after hand dishwashing using D10 sanitiser and allowing a 30 second contact time before rinsing again with a clean wet cloth

· Dishcloths used in the dishwashing process should be disposable or discarded daily.

· If they are manufactured from woven fabric, withdraw them daily and launder them. 

· Do not soak cloths due to risk of accumulation of bacteria. 

· Other equipment used, such as brushes, should be capable of being sanitised.

· Regularly clean and sanitise sink surfaces.

Mechanical Dishwashing:
Use mechanical dishwashing machines for cleaning and disinfecting: 

· Crockery

· Utensils

· Equipment

· Removable parts of machinery

Washing Steps:

· Some large machines can also be used for pot washing after initial scraping and cleaning to remove large deposits of food.

· Most commercial dishwashers will operate at an adequate temperature in order to sanitise items used for food preparation provided they are properly maintained.

· Ensure the dishwashing machines are serviced annually or as the manufacturer’s instructions dictate to prevent lime scale build up on the water jets. The filters and drains must also be cleaned to prevent build up.

· Empty dishwashing machines as a minimum three times daily and ensure food debris is not allowed to build up inside the machine as this may reduce its functionality.

· Report any problems immediately to maintenance.

Cleaning Material:
· Separate cleaning materials, including colour coded cloths, sponges and mops should be used for the designated clean area. 
· Re-usable cloths should be washed on a hot cycle, at 82°C or above. See SWP Laundry Process.
The cleaning process: 
The machine cleans items by: 

· Pre-soaking.

· Washing in detergent. 

· Disinfecting by heat during the rinse cycle. 

· Always operate the machine according to the manufacturer's instructions.
· Pre-soak or spray items before loading unless the machine is fitted with a pre-wash cycle, ensure large deposits of food are removed.
· Pack items properly on racks in an orderly fashion ensuring no overlap.
· Operate the wash cycle using an approved detergent as per ESS APL.
· Operate the rinse cycle. Using an approved rinse aid as per ESS APL.
· Allow items to air dry on completion of machine operation.
CLEANING PROCESS:
Stage Cleaning and Disinfection to BS EN 1276:1997
· Remove gross debris, spray solution in line with ESS APL and wipe.

· Re spray and wipe and leave for 5 minutes.

· Rinse and air dry.

· Disinfect food contact surfaces regularly and always at the end of the day.

Clean as you go:

· Remove gross debris, spray solution and wipe.

· For extra hygiene, re-spray solution and leave for 30 seconds.

· Ring out cloth in fresh water and wipe.

· A made up spray bottle of product will be active for up to seven days. 

· Rinse and dry bottle before refilling.

Soak cleaning and disinfection:

1. Use at a concentration of (60 ml) in 6L of hand hot water

2. Remove excess soil from surface

3. Apply solution with cloth or brush

4. Leave for 5 minutes and wipe surface clean

5. Rinse food contact surfaces thoroughly with clean water and allow to air dry

Please refer to your Food Safety Plan or HACCP assessment to identify areas where .clean as you go is sufficient or where there is a requirement to disinfect.




All the below hazards have been risk assessed and documented within the Offshore General Risk Assessment.

	Step
	Hazard 
	Step
	Safe Method
	Risk Evaluation as per Offshore General Risk Assessment

	1
	Cross Contamination

Food Poisoning
	Microbiological

Preparation


	· Identification of Work Areas.

· Minimise Hand Contact with Foods use Disposable Gloves, Tongs and other Utensils to Minimise Direct Hand Contact. 

· ESS HACCP Process.

· Chemical Must Meet Recognised Standards to BS EN 1276

· Correct Hand Washing Procedure.

· Food Segregation and Labelling.

· First in First Out.  (FIFO).

· Uniform Standards. 

· Personal Hygiene.
	4

	2
	Slips, Trips & Falls

Manual Handling
	Clean up
	· Wear slip resistant safety shoes.(Company standard)

· Do not over reach.

· Mop up any spillages immediately.

· Never over fill tray / container.

· Use trolley to transport.
	6

	3
	Chemical
	Clean up
	· Correct training for use of chemicals

· Correct dilution of chemicals.

· Use correct PPE as above.

· Do not spray chemical on a hot surface.
	6


	SPECIFIC TASK TRAINING
	RELEVENT GUIDANCE

	· COSHH awareness training.
· Core training by Unit Manager and competence assessed.

· ESS Basic Food Safety Exam (CBT).
· Chef Mangers to hold Intermediate Food Hygiene Certificate.

	· Company Standards and Procedures.

· COSHH Procedures.

· MSDS / COSHH Assessments.

· ESS 10 Golden Rules

· Food Standards Agency Web Site: 

1. Food Standards Agency Guidance.

2. Controlling the risk of cross contamination from E.coli O157.

3. E. coli O157 Fact Sheet: An Invisible threat to your business.

4. Food Standards Agency DVD: A butcher’s guide to staying safe.

· Offshore Operating Manual: Section 5 – 5.4.1  Section 7 – 7.1 HACCP Chart, 7.2 Personal Hygiene, 7.5 Receiving Food Supplies  7.6 Food Storage, 7.7 Food Production, 7.12 Wash Up / Waste Disposal, 7.13 Galley Cleaning Guidelines, 7.14 Storage Area Cleaning Guidelines, 7.15 Cleaning Materials Galley.
Offshore General Risk Assessment: Section 1 Prohibited Task: Tumble Drying Colour Coded Cloths.  Section: 4 - 4.3; 5.9; 5.10; 5.16; and 5.19.


	All employees performing this activity must sign this page of this site specific document to indicate understanding and compliance with the procedure.

	Print Name
	Position
	Date
	Signature

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	Please note:
If further signatures are required, please create a replica of this page and staple to the back of the complete SWP.
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