Hygiene Control Plans in Restaurants

Good Hysgiene Practice Points
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Date (mm/yy)

Good Hygiene Practice Implementation Log

®-1 | @2
) Prevent (;lgan, =2 @-1 ®-2 .
. disinfect |Clean and Enforce | Daily .
Type | Delivery Cross- . Personal Notes Verifier
check contamin and disinfect hvaiene handwash| check
. sterilize toilets ¥o ing
ation utensils
18 B & B & B & B & B & B &
2H B & B & B & B & B & B &

April 7:
3H B & B & B & B & B & B & John
4H B & B & B & B & B & B &
5H B & B & B & B & B & B &
6H B & B & B & B & B & B &

78 B & B & B & B & B & B &
8H B & B & B & B & B & B &
9H B & B & B & B & B & B &
10| B- & B & B & B & B & B &
118 B- & B & B & B & B & B &
12| B- & B & B & B & B & B &
13| B & B & B & B & B & B &
48| B- & B & B & B & B & B &
15| B & B & B & B & B & B &




®-2

@ ®-1
©) Check storage Prevent | Clean ®-3 @-1 @®-2 .
) disinfect |Clean and Enforce | Daily .
Type | Delivery temperatures Cross- . Personal Notes Verifier
. . and disinfect . handwash| check
check Refrigerator / contamin - . hygiene .
r o ) sterilize toilets ing
reezer (°C) ation utensils
16H| B- & B & B & B & B & B &
17H| B- & B & B & R & R & B &
18H| B- & B & B & B & B & B &
19H| B- & B & R & R & R & B &
20| B & B & B & R & R & R- &
21| B & B & B & B & B & B &
28| B & B & B & R & R & R- &
23| B & B & B & B & B & B &
24| B & R & R & R & R & R- &
25H| B & B & B & B & B & B &
26H| R & R & R & R & R & R- &
27H| B & B & B & R- & R- & R &
28H| B & R & R & R & R & R &
29H| B & B & B & R- & R- & R &
30| B & R & R & R & R & R &
318 B & B & B & B & B & R &




Date (mm/yy)

Critical Control Point Implementation Log

Foods cooked and

Refrigerated Cooked foods (Foods COO!( ed, then refrigerated (F(_’Ods
stored at high refrigerated after
Type |foods (served |(cooked and (Foods cooked, K p
chilled) served hot) | CTPEratUreS, refrigerated,reheated €20KIN9 a7
and served hot) [and served hot) served chilled)
Daily Notes Verifier

M check
e

n

u

1H B & B & B & B & B &
2H B & B & B & B & B &
3H B & B & B & B & B &
4H B & B & B & B & B &
5H B & B & B & B & B &
6H B & B & B & B & B &
78 B & B & B & B & B &
8H B & B & B & B & B &
9H B & B & B & B & B &
10H B & B & B & B & B &
118 R- & R- & R- & R & R- &
12H B & B & B & B & B &
138 R- & R- & R- & R- & R &




Foods cooked and

Refrigerated Cooked foods (Foods coo!<ed, then refrigerated (F(_)Ods .
Type |foods (served |(cooked and Sl el (Foods cooked, refngerated clisey | DEH Notes Notes
chilled) served hot) | CMPerAtUreS, | refrigerated reheated 20KINgand - check

and served hot) [and served hot) served chilled)

148 R- & R- & R- & B & B &

15H B- & R- & R- & R & R &

16H R- & R- & R- & B & R &

17H B- & R & R & R & B &

18H R- & R- & R- & B & R &

19H R & R- & R- & R & R- &

20H B & B & B & B & R &

21H R- & R- & R- & B & B &

22H B & B & B & B & B &

23H R & R- & R- & R & R &

24H B & B & B & B & B &

25H R & R- & R- & R & R &

26H B & B & B & B & B &

278 R & R & R & R & R &

28H B & B & B & B & B &

29H R & R- & R- & R & R &

30H B & B & B & B & R &

31H R- & R- & R- & B & R &




