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A clean kitchen is important in any 

workplace, but especially in a food 

service setting. An unclean kitchen 

can lead to health hazards for both 

employees and customers. A clean 

kitchen also helps to prevent 

accidents and injuries.

clean to help stop bacteria 

spreading to food. It's especially 

important to wash them 

thoroughly after using them with 

raw meat, because otherwise they 

could spread bacteria to other 

food

maintaining cleanliness

Disinfection is a process that 

through the use of biocidal / 

disinfectant products and 

application techniques. It 

mostly removes many bacteria, 

fungi, and spores







As the USDA's Food Safety and 

Inspection Service explains, washing 

produce helps remove any dirt or 

bacteria that is present. Bacteria like 

Salmonella, E. coli and Listeria can lead 

to illness, with symptoms including 

fever, headaches and more.

Do not wash or rinse raw meat or poultry 

before you cook it. Washing can cause 

bacteria found on the surface of meat or 

poultry to be spread to ready-to-eat 

foods, kitchen utensils, and counter 

surfaces. This is called cross- 

contamination. Rinse fruits and 

vegetables before eating.

Should I? or shouldn’t I?
washing vegetables and meat





What do you wear when you cook?
why is it so important?

Apron - help to 

ensure that any 

contaminants carried 

on normal clothing, 

such as dirt or hair, 

do not corrupt the 

food.

Shoes - in case 

anything drops on 

your foot, such as 

fried onion or meat.

It will protect your 

foot from accidents.



HACCPHazard Analysis Critical Control Points

GHP Good Hygiene Practices

ensure that safe handling of food 

and proper sanitary measures are in 

place in your food supply chain

GMP Good manufacturing practice

A system for ensuring that products are 

consistently produced and controlled 

according to quality standards.

HACCP is a management system in which food safety is addressed through the analysis and control of biological, chemical, and 

physical hazards from raw material production, procurement and handling, to manufacturing, distribution and 

consumption of the finished product

training

employee's personal 

hygienewaste disposal system

machine maintenance
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