it% 1 / Record Sheet 1

FZIESE Y. B 44

Approved Suppliers List

CHH % B30 3% 1] Awww.foodsmart.vic.gov.auzkfs)

PSR AEBEN B, SR [ ARAT A b A
T A EAN N o BEBE AL N 1% E T
WA (R a) LK.

77 i
(Hetm: ACRGER. WD

HNEERE (B, i)

Products Details of Supplier (Name, Address)

(For example:

B MRS
(W RmZ)

Food Business
Registration No.

HEAE R A A B
CINA T =E

Date approved as
my supplier

Canned Fruit, Meat) (If known)
Vegetables Beecher Fruiters, Fairfield ABC 123 January 2001
XL SR A e SRS Chinese

You must keep these records in English

Version 1.1 February 2003




it%H#.2 | Record Sheet 2

AL

Delivery

Record

CHH % B30 3% 1] Awww.foodsmart.vic.gov.auzkfs)

PO R i) RORA R BT, mE S S
Jear el A Ak P, AR il

PR N AZAE T 5°C
VKGN AZAR T —15°CEL AL TR AR A&
AN ZZ W, ANIZA MRS

SE:I ] VA B Bz E{EEC BLEE PERISIEATEY
Date Time Supplier BE Accept Reject Initials Comments/Corrective Action
Food
Temp
15/3 1lam Goldy 10°C v GS Delivery rejected
Icecream

XL SRAA I I 9 SO

You must keep these records in English

Chinese

Version 1.1 February 2003




it% .3 /| Record Sheet 3

I P HC R

Temperature Control Log

FEAR L SR PRI AT L i P R DX (g
1T Crrih e 4k R AR HEERAEL R

VKRB TV AZAR T—15°C, B Ab T
PR M AZAET5°C

(B Zf)id 3% 54 1] Awww.foodsmart.vic.gov.auskf) A W% 8 T-60°C
H L VAVE HE Temp H K BUEATED
Date Unit H S VK Visual Corrective Action Taken
Description =T T &T Check
60°C 5°C -15°C
Hot Cold Frozen
Above Below Below
60°C 5°C 15°C
16/10 | Kitchen Fridge 8°C Check again in 30 mins. If no improvement

inform Food Safety Supervisor

R AU SIS

You must keep these records in English

Chinese

Version 1.1 February 2003




03¢ #.4 | Record Sheet 4

RIS ZHER

Cleaning Schedule

CH 2 (R0 37 5 0] owww.foodsmart.vic.gov.au3ifs)

sl AEFA AMBRIL A o

VNIERT R/
o AACSREIA ETRAEREA TAR DXkl i 2 .

o fE “RIF/ARL” HH NN /2 “ BRI EARERA” AL H bW A iz X

o JCBUIXICRER AR T EEE R, 0 AT S DRI B sl R N . A R A H T, B ZIX

o UV LSEREEE TAE)S, 2AEdk BE EA4S . frdh e A B B TARRF AR

X35 / BT F 7 16377 BRZR FrihZ H: FFE62 H FFiE2 H FFEh2 H:
B Method Used/ Detergent | Frequency Week Starting: Week Starting: Week Starting: Week Starting:
Area /
Equipment
= ZIZENM AN H =S EN RN E S ZEM RS EH = S ZE M RS E
MITIWT FISISIMITIW|T|F|S|SIM|IT|IW|T|F|S]|S TIW|T|F|S]|S
Brush out. Wash with warm
Work Bench water and detergent. Rinse with .
clean water. Apply sanitiser. Daily  |BC \BC \BC |BC |BC |\PS |PS
\Allow to air dry.
ek AR YOS Chinese

You must keep these records in English

Version 1.1 February 2003




iE3 85/ Record Sheet 5

YEAE AL HE

Maintenance & Calibration

(¥ 2 e 3% 0] Awww.foodsmart.vic.gov.au3ifs)

= AZA R R AL SR ARA T AP A BE 25 1 YRS T AR

eI AR

= AT I RS TN B e % A AR . A

B PRAT 0K B2 i 22 4

Heh (RERIESER) %

BERHE—F, THRUMTET.

RIFEHH | Bk

Fi At A8 3t B B R v (EPN57
Date of | Equipment Description of maintenance done Calibration Carried out by
Service Done
30/03/03 Fridge Thermometer calibrated Yes Bill's Calibarators P/L

R AU SIS

You must keep these records in English

Chinese

Version 1.1 February 2003



123 #.6 / Record Sheet 6 R

= » 4%6}%:
H=ERGYE Ko B AL AL 7 S
ECSE4E” RSP A TR
Pest Control E CRIRATEN R — R pie S P R AT
(£ 10 3 5.0 Mwww . foodsmart.vic.gov.audiia) BT Re A P VR AR TR .

H#: WEE FHHAE KERHIBIETS) EPN5'H
Date: Evidence (TSR 5n1E) Corrective Action Taken Carried out by:
Pest Type

X 5, = = (if known)

Area Yes No

JiR 5
Ingredients
Store

Kitchen

BE X I
Restaurant
Area

IR 55 DX 35k

Service Area

Hhufi

Grounds

H#A: UEYE F PP RIS IEATS) Al A58 Rk
Date: Evidence (TR 5n1E) Corrective Action Taken Carried out by:
Pest Type

X 5, = = (if known)

Area Yes No

JEORHIE ik
Ingredients
Store

Kitchen

BE X I
Restaurant
Area

IR 55 DX 35k

Service Area

it

Grounds

35 LA P S Chinese

You must keep these records in English Version 1.1 February 2003




D RPN R [ PR AT T ARl A 1) g 2], IS AL SR

03 H.7 | Record Sheet 7 ‘ N ‘ ‘ N
o BRI 53 50— S5 0 R, AT 2000 ( foh
=L eEl CTAERD) . LS A T BORRHEERT 5. S5 BRI

AR E SR I, BIA] R i AEI, 9 dikwww. foodstandards.gov.au
Food Recall

(¥ £ e 3% 5 n] Awww.foodsmart.vic.gov.au3ifs)

H #:
Date:

L 7 38 7 4 R

Name of Supplier / Manufacturer

e el e X

Reason for Recall

7= AR

Product Name

S

Batch number

RIHM

Use by Date

i B B

Number of Units in Stock

KeHTT

Method of Disposal

TN 58 s

Carried out by:

H #A:
Date:

L 7R 4126 7 4 R

Name of Supplier / Manufacturer

e Bl S A

Reason for Recall

7= AR

Product Name

s

Batch number

R HM

Use by Date

frir AL B

Number of Units in Stock

A3 75

Method of Disposal

TN 5ER:

Carried out by:

35 LA P S Chinese

You must keep these records in English Version 1.1 February 2003




23 #.8 / Record Sheet 8

N TR R REE O %

Process Time/Temperature Log

(2 3% 3 m] owww.foodsmart.vic.gov.ausk i)

Z/ DA A ST H B R, R e A I B AR I SR . AR SR N Z AR A [ H 3

(R

THZ I PTACSRBAEA, TR A AL 5

MRIEARAIE CRrdh AT ) BUE, AC 3 s UAl 00 i Ta) AN i A AE 2 A iRIEZ N

BRI E T
Food Item Process
H3#A
Date
s | 45| G g ARG g THIG g ik gE R Huh | 5| TR g5 ik RPN
Start End Start End Start End Start End Start End Start End Start End Start End
I [
Time
HLECC
Temp°C
I [
Time
HEeC
Temp°C
M
Observations:
HIEATE): B A
Corrective Action: Signed:
BRI E T
Food Item Process
H3#A
Date
s | 45| S g ARG g THIG g ik gE R e | 5| TR g5 ik RPN
Start End Start End Start End Start End Start End Start End Start End Start End
I 1]
Time
HECC
Temp°C
I [
Time
HECC
Temp°C
ML
Observations:
HIEATE): B
Corrective Action: Signed:
B AU IS Chinese

You must keep these records in English

Version 1.1 February 2003




23 #.8 / Record Sheet 8
N TR AR C 5%
Process Time/Tem

WA

erature Log

ZHPIASERIUH 2 R, H R A BRI L S o AN R PR N AR B [ H U
Mo

ALK FEA
MRIGARNTI CRfh R aTiH ) BUE, A RTINS TR RN T3 5 A 2 AR Z A

wmIE /IR Thawing Preparation Cooking Cooling Reheating Display Serving
Food Item Process
H 25/9/01 26/9/01 26/9/01 26/9/01 27/9/01 27/9/01 26/9/01
Date
Roast Beef T | 4ok | g | 4ok | JHa | 4@ T | 4ok | JFR | 4ok | JFk | @ik | JFWR | 4ok | JHR | 4k
Start End Start End Start End Start End Start End Start End Start End Start End
I [ 6pm Qam | 1lam | 12pm | 12pm | Zpm 2pm 4pm | 1230 | 1330 | 1330 | 1340| 1340
Time
HEEeC -15 o 3 5 5 75 75 21 5 75 75 72 72
Temp°C
I [ 4pm 6pm
Time
HEEeC 21 5
Temp°C
Wegz: Al ok
Observations:
BUFATS): Gy P Beecher
Corrective Action: Signed:
wmIE /IR Preparation Cooking Cooling Reheating
Food Item Process
H 3 26/9/01 26/9/01 26/9/01 27/9/01
Date
Meat Sauce FE | 4R | JFWR | 4K | JHHR | 4R | It | oK | JFWR | 4R | JHR | Aok | IR | Aok | Tl | &k
Start End Start End Start End Start End Start End Start End Start End Start End
I 1) 10am | 12pm | 12pm | Ipm Ipm 3pm | 1230 | 13.30
Time
HEEeC 5 8 8 95 95 23 5 75
Temp°C
I [ 3pm 5pm
Time
HEE°C 23 5
Temp°C
M. Only just cooled in time
Observations:
MEAT3):  Use shallow trays for better cooling B P Beecher

Corrective Action:

Signed:




LR HL8 YL A :

FERT MO TR S SR A T, BT PN B 00 H — #5245 AT A B A v B AT B B o s Brpad ok TYEmI e il “HfEge” L RO R “ b
KRR DB AERENDIRAL, N AARRIN) F74G0 TR R 7 4t FEARAC 3 oK AEIN LS5 AN, 27 R0 [8) A1 47 A4 thad ¢ R ok

PRATATIN T RS o, WAZHE T RUBHE S XU v 10 £
AT B . AR I, IR XL

oit

Bor Erie  “MBSm” MRdORERSE. FUah. i B8, WA EE S A IX LY

P2 N T R4 AR, #EA A Il P b BB, 28— Tfee “HER” o MHER NS EORDTIR I —%], BN AZAE %
5 AR WS SR IS AR R o AEIX B, “ YRR S RETT AR K I R) 2 S R AT A AR5 DX ok R I Ta] o PSR PR S T ey ARG 8 27
IR RS A0 ok “YE#E” SBIRETRIN, DB “FR” o WER L A TP S e PR R SR, 47 R 47
RN K

PN R R EBCR DUR, AT RS GE k. AERANEEI T, R AR R (B (R et R P (R b ) B
) o N TR KRR, ZUERR AR . R AR BRI RS, AR O TS ) Tk ARG, i e e R K
TS, JFHAERR], WORWSE AT, AR K E Rt 2 B

O T BE il s 3y Yl BoR, WETEA—R “EFIN#” o [FFE, AL ARl B B TF R R0 25 AR AR 45 i 5% ok

Chn TR ) 2 mEMCR PR A BtRl, SIN PR, #H2 - r PA RE i 3K

O T BE i sk By 2] 9 SO



C3:#.9 | Record Sheet 9

B ZEMBEER 31 )], B EE]— A —FHE
o REAMTIRIN IR UK B R o

N EE B O, it )

Internal Review Checklist 2R

B Z 3 3% B ) Awww.foodsmart.vic.gov.au3kf3) T4

o WRIEATREMA L BT, AR WM —FErPiE
o AfE “PRFBBUEATEY” —HEPULHIIRATN T i AR At

o Ia, EBUEATEIERNUR, & LA

Chn R e 5 ARAT TR Al AN

13T B3 B k& R
1. Ordering/Delivery Yes | No Observations
It B BEAY: 7 A2 15 4 PP UAE ARAT TR AZ HE (A A i 44 3 22
Are all suppliers used on your Approved Suppliers List?
7 it PR 77 AE RS2 I 3 2
Are product temperatures monitored at intake?
P A5 7 e 1 # IR D R Arid 2
Are all product deliveries checked in line with the procedure?
AT ARSI TR AF TR Y. R Ak ?
After receiving are delivered products stored in their appropriate storage?
Pz Bt b LAY, A0l RS A5 E N AT A A ?
Are transport vehicles checked at regular intervals prior to receiving the
goods?
ST AN BL i R A 1 2
Are staff aware of the key factors to check goods for on delivery?
A TR MBI R AR
Are staff aware of the key factors to be aware of when inspecting a vehicle?
D LR 7 AR IX SR AT A 22
Are staff aware why these factors are important?
Prag e B, RIS T ATl 7
Is the delivery record sheet filled in when a delivery is received?
FARHET:
Corrective Action Required.:
H#:
Date:
HEA -
Completed by:

XL SR AT S S

You must keep these records in English

Chinese

Version 1.1 February 2003



2.1 I Uik =2
2. Storage Yes | No Observations

A

FOYE AT A PAF L B T H T 7 o iy HAN 5 SR B % Chilled
fil ? VK%

Are all foods stored off the ground and not in contact with Frozen
walls? 1%

Dry

A

A7 TR A A5 A 1 8 PO A T ) 2 Chilled

Has the storage area got clear storage space? VK%

Frozen

P

Dry

A

A T B PR P s 77 Je 3 L 2 Chilled

Are temperatures of storage areas operating in the correct VK%
range? Frozen

AU

it JEE P TR AT 5 1k ? Chilled

Are temperature control charts completed? VK%

Frozen

N T B b AL s gy, At R T I?

Are raw foods stored away from cooked foods to prevent cross
contamination?

N T BRI IRAE S G, AR B A AR TR ?

Are raw foods stored away from ready to eat foods to prevent cross
contamination?

JA i R 4 5 T 0 2he ?

Are all foods packaged adequately?

A
P AR R At i A s 7 I A hRag ? Chilled
Are all storage containers lidded and labelled? VK%

Frozen

e
n

Dry
VoSt
B L R H R A7 i ? Chilled

Have foods been stored in rotation of use-by date? VK%

Frozen

T
Dry
R IR P P E D)) ¥
Are cleaning agents and chemicals stored separately?
AR IO 77 3 R 5 2

Is the storage area free from evidence of pests?

BT HIETT5Y:

Corrective Action Required.:

EEA:
Completed by:

HH:

Date:

ST S Chinese

You must keep these records in English Version 1.1 February 2003



3. R ’| A& U=
3. Preparation Yes| No Observations

I ) A A A S R ?

L R, AR TATE)?

Has the temperature time review been completed?

Has action been taken where problems arose?
TAERMFNZEH . B isg?

Are work surfaces, utensils and equipment clean?

EN R R ERIHE?

Are cleaning schedules completed?

MR SRS Z B, A5y, T H S A A7 X s 4T ?
Is thawing food protected from contamination and done in cold storage
area?

M TP GG, AR SRR T ?

Are cooked foods away from the preparation area to prevent cross
contamination?

N T BIEAE XG5, A ot A S R X I T ?

Are chemicals away from the preparation area to prevent cross
contamination?

EEH Y AP SRR ?

Is there a risk of contamination from foreign bodies (physical items)?
ASER RN, 3 T A AT B A R ?

Are staff aware of risks when handling foods?

T TSR A AN ) D54 ke 2

Are staff wearing appropriate protective clothing?
A A B LA HEI) 2

Are staff following good hygiene practices?

TH AP TF T4 ?

Are there adequate hand washing and drying facilities?
TR TN N B AHEN) 2

Are staff knowledgeable in personal hygiene practices?
TEA N OE S LA IE I 7 A8 i BB Vs G 8 sk & 1 e
K 2

Are staff personal belongings stored in appropriate manner and not at risk
of contaminating food or equipment?

WA TAE. 2018 R geiz?

Is equipment working and well maintained?

WA 2B 2 T ?

Is equipment installed to facilitate cleaning?

TXAS DI 5 B R R R A AL . AR

Are pest control measures adequate and effective in this area?

TV e R i AridE AL P ?

Is food waste disposed of appropriately?

B A A2 A5 e B3

Are waste bins emptied regularly?

Hrizg L IETT5):

Corrective Action Required:

EHEN .
Completed by:

HA:

Date:

ST S Chinese

You must keep these records in English Version 1.1 February 2003



4. TR | FAfELE 2| & W&
4. Cooking / Post Cooking Handling Yes | No Observations

UL IR ) 52 A A5 58 A 2
LTS, AR T SUEAT B ?

Has the temperature time review been completed?

Has corrective action been taken where problems arose?

SR I TR B A A A DA T A i 2

Are cooking times and temperatures satisfactory and monitored by staff?
AP
A LU N A BER S eI 73 0T Raw to Cooked Foods

Are cooked foods kept away from the following possible LBl
types of contamination? Physical

o
Chemical
LA AN B A A I ?

Is equipment and utensils clean prior to use?

UL i v o i A VAR 2

Is the temperature measuring equipment accurate?

Vo 11 LA I T £ 2 15 42 kB 28 T ME U EAT v 40 2

Is food that is being cooled for later use done in line with temperature control
practices?

BAMAER AN, R BICTT R R ?

Is the food protected from contamination during cooling?

F

FE) R TBCBOE A 75 A R 2 Hot

Are Food holding facilities adequate? %

Cold

#

P Il T BB A UL ? Cold

Does staff record the temperature of holding equipment? H#
Hot

VKR

Frozen

WRA BT T3 2 B JC TS G Sa R i fR9 2
Are display units kept free from any risk of contamination?
#, ®T60°C

el (PR S o Hot above 60°C
Are Food displays operating effectively? %, 1K15°C
Cold below 5°C

7K%-18°C
Frozen -18°C
BT Bt 7 LA 0 07 kAT 2

Is serving carried out in hygienic manner by staft?
PR RN R IE RS ?

Are staff aware of risks of contamination?

R B C A A2 A7 2

Are display units clean prior to use?

WRE T 75 A AL 0 1) 2 F AL 2

Are sufficient utensils available for use in display units?
IR S T AL AT R

Are pest controls measures adequate and effective?

i IETT5Y:

Corrective Action Required:

BEHEA -
Completed by:
HA:

Date:

ST S Chinese

You must keep these records in English Version 1.1 February 2003



5. s Z | & %g
5. Packag i ng Yes | No Observations

AL A L AR 77 AP ?

Is packaging material being stored hygienically?
PREEIE PR TG 17 dh R ?

Does the label provide adequate product information?
DA o A5 TG 12 D) A o) 2

Are staff following food hygiene practices in this area?
IR L T 2

Is the area and equipment clean?

T ARG S S A5 7 TTAF TR ?

Are cleaning agents and chemicals stored separately?
AR e AL AR

Are pest controls measures adequate and effective?

Hrizg L IETT5):

Corrective Action Required:

HGA
Completed by

HA:

Date:

6. B4 e |’ M52
6. Transport Yes | No Observations

IR R ATE S TE R RE AR e ?
Are transport vehicles clean and are cleaning schedules completed?

IS A T P A SR A 1T e B ? R

Are temperature control records completed for transport vehicles? | Chilled
UK
Frozen
AT R RTRIRAS?

Is the vehicle in good repair?

AR E B i B AZ B2 7 AU A el A AT X G kAR

Is raw and ready to eat foods delivered so that cross contamination
does not occur?

1z 51 R AR AN B AN ?

Are transport staff aware of food safety practices?

e AN SRR IV DI E A e

Do transport staff have appropriate protective clothing?

Hri HIETT5Y:

Corrective Action Required.:

HEGN
Completed by

J=F: A

Date:

ST S Chinese

You must keep these records in English Version 1.1 February 2003



7. %R % | & E
7. Customer Complaints Yes | No Observations

BB IR P R?
Are customer complaints recorded?
AR E, S IR T 473 ?
Is the action taken as a result of this complaint recorded?
SR T A W BB BRI %S A 7R
Are staff aware of what to do were they receive a customer complaint?
A Ml A ) B A S REOAE P A SR I B
Does the business provide information to customers with allergies?
it BIEAT5Y:

Corrective Action Required:

BEEA:
Completed by:

HH:

Date:

8. N A MBS T % | & WE
8. Personal Health & Hygiene Yes | No Observations
SR AT T B i 2 A vE N S AR ?
Are staff aware of food safety practices and their responsibilities?
AR FHEGE Rk ?
Are staff wearing suitable protective clothing?
ST A 3 A A e A P 2
Are staff wearing jewellery or nail varnish?
PR RNE, AT A) e A BRI N AN A2
Are staff aware they have must not be at work when they maybe suffering
from a food borne illness or condition?
ST A AR S I H AEAR . R I TR) e T2
Are staff washing their hands at the appropriate times as per support
programme?
AR i AR YIZR?
Are staff trained in food hygiene?

Hr % IEATS):
Corrective Action Required.:
HGA
Completed by:
H#:
Date:
LS A SIS Chinese

You must keep these records in English Version 1.1 February 2003



I pUiE =4
leani ng Yes | No Observations

i A 1 3 1 T R ?
CTRETE N N2 TN )

Does the cleaning schedule include all relevant information?
(Items, instructions, frequency, chemicals, equipment)

AT ZHER LIS ?

Are cleaning schedules completed?

T A B KA RS B AR ?

Is there adequate equipment to undertake cleaning effectively?
TR AT T AR S IR ?

Is the cleaning equipment clean and stored appropriately after use?
P TR A  hto2 A5 TR 2R AR W (e v 2

Are all cleaning chemicals in clearly labelled containers?

Hr i IETT5Y:
Corrective Action Required.:
HEGN
Completed by:
HA:
Date:
10. 557, Bk, FRABED a W
10. Premises, Equipment, Pests and Waste No Observations
FETBX 3,
DL I R A T RUATARAS 2 Storage Area
%
Are the following areas in good repair? Preparation
Cooking
e dllyl
Serving/Display
EH
Transport Vehicle
. (PR
UFRﬁIE&ﬁ%EQ Storage Area
Are the following areas secure from pests? {E%
Preparation
Cooking
SRR
Serving/Display
SRR
Transport Vehicle
AN 1) PR D A B 2 5 26 A 5 T2
Are externally stored waste disposal bins lidded?
TR TBUE X AN 7 SR A 2 15 52 IRt 2
Is the waste storage area and bins cleaned regularly?
Bt VR 2 DX B A 2 7 5 S 25 2
Are waste bins in the food preparation area emptied regularly?
L 3 A PR AL A5 BE L B A TEOR A 1 ke ?
Are waste disposal bins identifiable from food storage bins?

it ET 5
Corrective Action Required:
EEA
Completed by:
H#:
Date:
XL T Chinese

You must keep these records in English Version 1.1 February 2003



