
	STEP
	HAZARD
	CONTROL
	MONITORING

	Purchase and delivery of stock
	Harmful bacteria mould or foreign bodies present on or in food. Misshaped canned goods.
	Use reputable suppliers and check goods on receipt.
	Check delivery vehicles, date marks and condition of food.

	Storage
	Bacterial growth or further contamination by micro-organisms, chemicals etc.
	Store at safe temperatures, cover or wrap foods, separate raw and cooked foods and stock rotation. 
	Check temperatures and date marks and storage conditions.

	Preparation
	Bacteria growth or further contamination
	Limit handling times, use clean equipment, have good personal hygiene, and hygienic premises.
	Visual checks and a strict cleaning schedules.

	Cooking
	Survival of harmful bacteria
	Adequate cooking e.g. cook to a safe centre temperature.
	Cooking times, routine temperature checks.

	Further storage
	Growth of bacteria and further contamination.
	Store at safe temperatures, cover or wrap foods and separate raw and ready to eat foods.
	Check temperatures and visual checks.
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