
Food Safety Guidelines 

 
 “Hazardous“ Foods - are ones which become unsafe when exposed to temperatures 

between 5 degrees C and 60 degrees 
 Eg. Meats, cheeses, milk, juice, eggs etc 
 Danger Zone is between 5 C and 60 C 

 Foods must be stored at below 5 degrees C - Check fridge temperature is correct 
 2 Hour, 4 Hour Rule: 

         Food may be at unsafe temperature for up to 2 hours before being refrigerated (or 
frozen). Food may be at unsafe temperature for up to 4 hours, but then it must be thrown 
out. Eg after shared/party lunches etc. 
 Food being stored in fridge which has been cooked must reduce to below 21 C    within 2 

hours and then to 5 C within 4 hours. Use temp probe to check temperature. Store in 
several smaller containers, rather than one huge container which may not allow temp 
to reduce very quickly. Food does not need to be room temp before putting in fridge - 
just to reasonably warm. 

 Reheated food must be reheated to 70 degrees and then held at that temperature for 2 

minutes. Use thermometer to check. 
 All fruit and vegetables are to be washed, including sprouts and prepacked salads 

 Always wash hands after handling eggs 

  
  
FOOD HANDLERS 

 Must wash hands regularly, especially before handling any food, after touching hazardous 

foods or touching anything else in between food handling. 
Follow the 20/20 rule, washing your hands for 20 seconds with warm soapy    water and 
drying hands for 20 seconds before handling food  
 Don’t cross contaminate -  Eg. Use meat knife or board for vegetables, etc. Raw meat 

(particularly raw chicken) is to be most concerned about. Don’t reuse chicken board 
on  the same day, even if it has been washed. 

 Must legally report to supervisor if you are sick 

 If it is viral or gastro (vomiting, diarrhea, fever), you need to get doctor’s       
 clearance before recommencing food handling (usually 24-48 hours afterwards) 
  
CLEANING AND SANITISING 

 All Dishes must be washed, sanitized and dried 
 Sanitisation is achieved through either rinsing in Hot Water (77 C), a bacterial killing 
chemical, or a dishwasher 
 Air drying is best but tea towels may be used if they are clean ie need to get changed 

regularly to maintain freshness/cleanliness 
 Surfaces must be cleaned and then sanitized (using spray bottle with watered down 

bacterial killing agent). This is locked away in cupboard under hand washing basin - 
for Adult use only! 

 Chopping boards must be washed with soapy water and sanitised 

 Spray’n’wipe is for use on non-food surfaces only 
  

 


