To Ghi Chi S6'1 / Record Sheet 1
Danh Siach Co S6 Puge Phép Cung Cap

Approved Suppliers List

(c6 thé 14y thém nhitng t5 mAu nay tir trang udi www.foodsmart.vic.gov.au)

Mbt co s6 duge phép cung cip 12 modt doanh
vu hoic cd nhin cung cip thyc phim cho
doanh vu cta qui vi. Co S& cung cAp nay
cn phai 4p dung diy dd Phuong C4ch Bio
Quén Thyc Phdm.

San Phim S6 Piang Ky Co S6 Ngay cd sé nay dugc
(Thi du: Chi tiét Co S¢ Cung Cap (Tén, Pia Chi) Thyc Pham (N&u biét) | chap thuan dé cung
Trai cAy déng hop, Thit cap thyc phdm cho
tey g hop, Thit) Details of Supplier (Name, Address) Food Business pavep ..
. . doanh vu qui vi
Products Registration No.
(For example: (If known) Date approved as my
Canned Fruit, Meat) supplier
Vegetables Beecher Fruiters, Fairfield ABC 123 January 2001
Qui vi can ghi nhitng chi ti€t ndy bing Anh Ngit Vietnamese

You must keep these records in English

Version 1.1 February 2003




T& Ghi Chi S6 2 / Record Sheet 2

Ho So Giao Hang
Delivery Record

(c6 thé 14y thém nhitng t& mAu nay tif trang 1u6i

www.foodsmart.vic.gov.a

u

)

Diing t5 ghi chii nay d€ ghi chép nhitng thuc pham do nha
cung cAp giao hang cho qui vi, hodc nhitng thuc phdm do qui
vi mua va mang vé cd sd kinh doanh ctia minh.

Thuyc phd&m lanh cin phai dudi 5° C
Thyc phdm d6ng lanh cin phai duéi -15° C hodc dong cing
Bao déng g6i khong dude rach hay chay nude vi ling.

Ngay Giv Co s6 cung Nhiét d0 | Nhéan hang Tix chéi Chit ky tit Y ki€n/Hanh Pong P& Piéu Chinh
Date Time | cap thyc Accept nhan hang | Initials Comments/Corrective Action
Supplier phim Reject
Food
Temp
15/3 1lam Goldy 10°C v GS Delivery rejected
Icecream

Qui vi can ghi nhitng chi ti€t ndy bing Anh Ngit

You must keep these records in English

Vietnamese
Version 1.1 February 2003




T ghi chii s6 3 / Record Sheet 3

Bang Ki€m Soat Nhiét Po

Temperature Control Log

(c6 thé 18y thém nhitng t3 mAu ndy tif trang ludi

www.foodsmart.vic.gov.au)

P& mot phuy ban ciia t3 ghi chii nay & chd qui vi theo
doi va ghi nhiét @6 thuc phdm (xem Cac Thi Tuc
Piéu Hanh Ciin Ban trong K& Hoach An Toan Thuc
Pham clia qui vi).

Thyc phdm dong lanh cdn phai dudi —15°C hoic phai
dong ciing

Thuc pham lanh cin phai dugi 5°C

Ngay | Mb td dungcu Nhiét d9 Temp Ki€m tra Hanh D¢ng D€ Piéu Chinh
Date | dung thyc phim Néng Lanh Duéi | DPénglanh | bing mét Corrective Action Taken
Unit Trén 60°C 5°C Dusi :
o Hot Cold -15°C Visual
Description Above 60°C | Below 5°C Frozen Check
Below 15°C
16/10 | Kitchen Fridge 8°C Check again in 30 mins. If no

improvement inform Food Safety
Supervisor

Qui vi can ghi nhitng chi ti€t ndy bing Anh Ngit

You must keep these records in English

Vietnamese

Version 1.1 February 2003




T& Ghi Chi S 4/ Record Sheet 4

. . . e Ghi khu vyc dudc chii rita dudi dé muc “Khu viie/Dung cu”. Ghi 16 qui vi sé chiii rita khu vuc d6 nhu thé nao, qui vi sé
L4 L 9 9, 2 e 9,
Llch Trlnh Lam Vé Slnh va dung vat liéu va h(i)a chat nao trong cdt “Phuong phap su dung/Chfit chui rua ”.~ . ) :
¢ g e Mot vai khu vyc can chiii rita hang ngay trong khi nhitng ndi khdc can chiii rita m6i tuan hodc mdi thing. Ghi xudéng 1a bao
Chl\li Rl‘i’a 1au qui vi chiii rita khu vic dé6 mot 1an trong c6t “Bao lau chiti rita mot 14n”.
o D& mot ban ghi chii nay gin khu vuyc 1am viéc hay dung cu.
C leani ng Sched ule . Effai lilfl. i@gg viéc chii gjra pllllal ka ten lt(at V\zio blf;ghi chii sau khi chdi rita xong. Nhan Vién Kiém So4t An Toan Thuc
(c6 thé 14y thém nhiing t5 miu nay tir trang wdi www.foodsmart.vic.gov.au) am phat kicm fra xem viec chui rifa co kv cang khong.
Khu vue/ Phuong phap sit Bao lau chui Tuan L& Bit Pau: Tuan L& Bit Pau:
Dung cu dung/Chat chiii rita | rita mét 1an Week Starting: Week Starting:
Area / Method Used/ Detergent Frequency
Equipment
Thi Thi Thi Thi Thi Thi Chi Thi Thi Thi Thi Thi Thi Chi
Hai Ba Tu Niam Séu Bay Nhat Hai Ba Tu Niam Séu Bay Nhat
M T \\ T F S S M T \\ 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.
Qui vi cAn ghi nhitng chi ti€t nay bing Anh Ngit Vietnamese

You must keep these records in English

Version 1.1 February 2003



To Ghi Chia S6 5/ Record Sheet 5

Bdo Tri &

Pinh DAu Nhiét Ké&

» Bin ghi chép nay dudc diing d€ ghi cic cong tic bio
tri dugc thuc hién cho dung cu hoidc dia diém ciia qui vi
» T4t ca cdc Dung cu hoic thiét bi d€ do nhiét d6 cin
dugc d4anh dau. Xin xem phian Bdo Tri & P4anh Dau
Nhiét K& ctia Thi Tuc Piéu Hanh Ciin Ban trong
Chuong Trinh An Toan Thuyc Phdm clia qui vi d€ biét

Maintenance & Calibration| cicum.

(c6 thé 14y thém nhitng t& mAu nay tir trang lu6i www.foodsmart.vic.gov.au)

Ngay Dung cu Mo ta cong viéc bao tri da lam Cong viéc Ngudi thyc hién
thuc Equipment Description of maintenance done d4nh dau Carried out by
hién nhiét k& da
Date of lam
Service Calibration
Done

30/03/03 Fridge Thermometer calibrated Yes Bill's Calibarators P/L

Qui vi can ghi nhitng chi ti€t ndy bing Anh Ngit Vietnamese

You must keep these records in English Version 1.1 February 2003




To Ghi Chi S6 6 / Record Sheet 6

Phong va Diét Loai Gay Hai
Nhu Chudt, Dan...

Pest Control

(c6 thé 18y thém nhitng t3 mAu ndy ¥ trang ludi www.foodsmart.vic.gov.au)

MJi 4 t6i 6 tuan:

chudt, dan...

Thudng xuyén ki€m sodt xem c6 chudt, dén... khong.

-Kiém tra d€ bdo didm dia di€m khong c6 chudt, dn...
-Ghi vio cot “Biing Chitng” néu thiy bat cit biing chiing nao cho thay cé

-Ghi vao cot “Hanh Pong Pa Lam P& Piéu Chinh” dé diét chudt, dan...
-Qui vi c6 thé phai lién lac vdi mot cong ty diét chudt, ddn...

Ngay: Biing chitng Loai dong vat, con | Hanh Pong Pa Lam P& Piéu Chinh Nguoi Thue Hién:
Date: Evidence trang gay hai Corrective Action Taken Carried out by:
(né&u biét)
Khu vyc Cé Khong Pest Type
Area Yes No (if known)
Noi chita cac
thanh phan
niu mén in
Ingredients Store
Nha bép
Kitchen
Khu vuc nha
hang
Restaurant Area
Khu vyc phuc vu
Service Area
Mt dat
Grounds
Ngay: Biing chiing Loai dong vat, con | Hanh Pong Pa Lam P& Piéu Chinh Nguoi Thyc Hién:
Date: Evidence tring gay hai Corrective Action Taken Carried out by:
(néu biét)
Khu vue Cé Khong Pest Type
Area Yes No (if known)
Noi chita cdac
thanh phin

ndu mén in
Ingredients Store

Nha bé’p
Kitchen

Khu vuc nha
hang
Restaurant Area

Khu vuc phuc vu
Service Area

Mit dat
Grounds

Qui vi can ghi nhitng chi ti€t ndy bing Anh Ngit

You must keep these records in English

Vietnamese

Version 1.1 February 2003




T ghi chi s6 7 / Record Sheet 7

Thu Héi Thuc Pham

Food Recall

Dién phin nay néu mot Cd S& Cung Cap Thuc Phdm bén loai thuc phAm cho qui vi va
thuc pham nay phai dugc thu hdi theo qui dinh Thu Héi Thuc Phim.

Né&u doanh nghiép ctia qui vi cung cAp mot loai thuc pham hoic thanh phan mén in nao
cho céc doanh vu khéc, qui vi cdn phai theo cdc Thii Tuc Thu Héi Thyc Phim ciia Ky
Nghé Thuc Pham. Xin lién lac véi Vién Chic phu trdch Y T& va Méi Sinh ciia Hoi Déng
Thanh Phd Pia Phuong. Qui vi ¢6 thé xin mdt phu ban vé Thi Tuc Thu Hdi tai co quan
Food Standards Australia trén trang ludi www.foodstandards.gov.au

(c6 thé 14y thém nhitng t& mAiu nay tif trang ludi www.foodsmart.vic.gov.au)

Ngay:

Date:

Tén Co S6 Cung CAp/ Nha San
Xuat

Name of Supplier / Manufacturer
Ly Do Thu Hbi

Reason for Recall

Tén San Phim
Product Name

S6 Lo Hang
Batch number

Ngay Hét Han
Use by Date

S6 Lugng Mén Hang Trong
Kho Luu Triv
Number of Units in Stock

Phuong Phap Huy Bé
Method of Disposal

Ngu6i Thyc Hién
Carried out by:

Ngay:
Date:

Tén Co S6 Cung Cap/ Nha San

Xuat
Name of Supplier / Manufacturer

Ly Do Thu Hoi
Reason for Recall

Tén San Phim
Product Name

S6 Lo Hang
Batch number

Ngay Hét Han
Use by Date

S6 Lugng Mén Hang Trong
Kho Luu Tri
Number of Units in Stock

Phuong Phap Hily B6
Method of Disposal

Ngu6i Thyc Hién
Carried out by:

Qui vi can ghi nhitng chi ti€t ndy bing Anh Ngit

You must keep these records in English

Vietnamese
Version 1.1 February 2003




T& Ghi Chi S6 8 / Record Sheet 8

Thdi Gian X L§/S6 Ghi Chép Nhiét P§

Process Time/Temperature Log

(c6 thé 18y thém nhitng t3 miu ndy tif trang lwdi www foodsmart.vic.gov.au)

Ban ghi chép nay dugc Vién Chifc Ki€m Tra Thyc Phim diing cho it nhat hai mén in trong thyc don
hay san pham. Ban ghi chép nay nén dugc diing vio mot ngay nhat dinh trong thang.
Tham khio T Ghi C4c Thi Du dé biét cdc thong tin vé cach sit dung ban ghi chép nay.
Bén Ghi Chép nay cho thiy cdc phuong cdch xit Iy clia qui vi niim trong gidi han an toan thyc phim vé
nhiét do va thdi gian nhu dd phdc thio trong Chuong Trinh An Toan Thyc Phdm ciia qui vi.

Mén thyc phdm X Ly
Food Item Process
Ngay
Date
Bit dau Cham dut Bit diu Cham dit Bit dau Cham dit Bit dau Cham dut Bit diu Cham dit Bit diu Cham dut
Start End Start End Start End Start End Start End Start End
Thai gian
Time
Nhiét
do C
Temp°C
Thai gian
Time
Nhiét
do C
Temp°C
Ghi nhén:
Observations:
Hanh Pong D€ Piéu Chinh: Chir ky:
Corrective Action: Signed:
Mén thyc phdm X Ly
Food Item Process
Ngay
Date
Bit dau Cham dut Bit diu Cham dit Bit dau Cham dit Bit dau Cham dit Bitdau Cham dit Bit diu Cham dut
Start End Start End Start End Start End Start End Start End
Thai gian
Time
Nhiét
do C
Temp°C
Thai gian
Time
Nhiét
do C
Temp°C
Ghi nhén:
Observations:
Hanh Pong D€ Piéu Chinh: Chir ky:
Corrective Action: Signed:
Qui vi can ghi nhitng chi ti€t ndy bing Anh Ngit Vietnamese

You must keep these records in English

Version 1.1 February 2003



T& Ghi Chi S6 8 / Record Sheet 8

Thoi Gian X Ly/S6 Ghi Chép Nhiét Po

PAY CHI LA THI DU

Process Time/Temperature Log

Ban ghi chép nay dugc Vién Chitc Ki€m Tra Thyc Pham dung cho it nhit hai mén in trong thyc don hay san
phdm. Ban ghi chép nay nén dugc diing vio mdt ngay nhat dinh trong thing.

Pay 1a mot TG GHI THI DU

Ban Ghi Chép nay cho thdy cdc phuong cdch xi 1y clia qui vi niim trong gidi han an toan thyc phdm vé nhiét
d6 va thdi gian nhu da phdc thdo trong Chuong Trinh An Toan Thuc Phim cta qui vi.

Mén thye phdm | X Ly Thawing Preparation Cooking Cooling Reheating Display
Food Item Process
l; gz;ly 25/9/01 26/9/01 26/9/01 26/9/01 27/9/01 27/9/01
ate
. . Bit dau Cham dut Bét ddu Chdm dift Bit ddu Chém diit Bit ddu Cham dift Bit ddu Cham dift Bit dau Cham dut
stir fried Start End Start End Start End Start End Start End Start End
pork ribs Th?_ i gian 6pm Yam 1lam 1Z2pm Zpm Zpm 4pm 12.30 13.30 13.30 13.40
ime
Nhiét -15 0 3 5 5 75 75 21 5 75 72 72
a0 C
Temp°C
Thdi gian 4pm 6pm
Time
Nhiét 21 5
dC
Temp°C
Ghinhan: A/l ok
Observations:
Hanh Pong D& Piéu Chinh: Chir ky: P Beecher
Corrective Action: Signed:
Mén thye phm | X Ly Preparation Cooking Cooling Reheating
Food Item Process
1; gily 26/9/01 26/9/01 26/9/01 27/9/01
ate
Bit ddu Cham dit Bit ddu Chém diit Bit ddu Ch&m dift Bit ddu Cham diit Bit ddu Chém diit Bit ddu Cham dut
sweet and Start End Start End Start End Start End Start End Start End
sour sauce Thoi gian 10am 12pm 12pm Ipm Ipm 3pm 12 .30 13.30
Time
Nhiét 5 8 8 95 95 23 5 75
dC
Temp°C
Thdi gian 3pm 5pm
Time
Nhiét 23 5
dC
Temp°C
Ghinhan:  Only just cooled in time
Observations:
Hanh Dong D€ Diéu Chinh:  Use shallow trays for better cooling Chirky: P Beecher

Corrective Action:

Signed:




Giai Thich Td Ghi Chi So 8:

Trong thi du vé Bang Ghi Chii Nhiét P , c6 hai mén thyc phdm dugc diing — d6 12 mén sudn xao va nude sot chua ngot. Ban Ghi Chi ghi titng bude phai
1am trong qu4 trinh “Chuén bi”, “N4u” va “Mang ra diing” clia mén in dugc dung lam thi du. Tai mdi budc trong qua trinh niu nuéng, cic tié€n trinh sau day
déu dudc ghi lai: tén cla tién trinh, thdi gian bdt ddu va nhiét do lic bdt ddu. Vio lic két thiic tién trinh nau, thdi gian két thiic va nhiét do ldc két thiic dugc
ghi nhén.

Ban Ghi Chép Nhiét P Trong Qud Trinh X& Ly nén tip trung vao nhitng thanh phin cia mén dn dé& bi hu va 6 nhiém. “ Cdc Thanh Phian D& Bi Hu va O
Nhiém” gdm c6 thit, cic sdn pham tir sita, hdi sdn, triing, cdc mén thit ché€ bi€n nhu siic xich, ham...hay bt cif thuc phAm nio cé chira nhitng thanh phan nay.
Chinh nhitng thyc pham nay cin dugc theo d&i k§ ludng.

Tén cia tit ci cdc ti€n trinh x{ Iy dudc ghi chép trén tJ ghi chi nay. Ching han vé mén nudc s6t chua ngot, tié€n trinh dau tién 1a “Chuén Bi”. Ngay khi qui
vi bit ddu chuin bi cdc thanh phin d€ 1am mén sdt, qui vi cAn ghi nhan thdi gian va nhiét dd clia thanh phan thuc phim dé& bi hu va 6 nhiém nhAt vio trong
Bing Ghi Chi. Trong liic nay, viéc bit diu ti€n trinh “Chuén Bi” 14 khi qui vi bit diu 1dy rau cdi va thit ra khdi ndi luu trir. Nhiét do cla thit da dugc ghi
ch vi thit 13 thanh phin rat d& bi hw héng hay 6 nhiém. Khi budc “Chuéin Bi” di xong, “Nau nuéng ” 13 budc k& ti€p. Thai gian bdt ddu va nhiét do lic
bdt ddu cia mén nudc sdt chua ngot da dudc ghi chid. Khi ti€n trinh “Nau” d3 két thic, thdi gian két thiic va nhiét d6 lic két thiic dudc ghi chi.

Khi mén nu6c s6t chua ngot dudc 14y ra khéi chd nau d€ cho “Ngudi”, nhiét do va thdi gian lai dudc ghi chi 14n nita. Trong thi du nay, qui luit vé 1am
“Ngudi” (trong Ti€n Trinh X Ly Cin Ban trong K& Hoach An Toan Thuc Phim) can phai dudc tuan theo. PE bdo ddm 1a tié€n trinh d€ ngudi dugc diy da,
nhiét do dugc ki€m tra trong nhitng khodng cach thdi gian déu din. Mdi 1an ki€m tra thdi gian va nhiét do, cic chi ti€t dugc ghi vao Bang Ghi Chép Nhiét Po
Céc Tién Trinh. Trong thi du nay, Nhan Vién Gidm Sat An Toan Thuc Phim ghi chép nhiét d6 hai IAn va ghi chd riing viéc 1am nguoi thyc phdm c6 thé it
giy nguy hi€m hon néu mén nude sot duge d€ cho ngudi § trong mot cdi khay c6 ddy khong siu.

Thi Du trong Bang Ghi Chép Nhiét Do Cdc Tién Trinh cho thdy mén nudc sdt chua ngot sau dé duge “Ham néng lai” vao mot ngdy khic. Ciing nhu trudc,
thdi gian va nhiét do lai dudc ghi chd vao ldc bat dau va két thic clia tién trinh hAm néng nay.

B4ng Ghi Chép Nhiét Py Cac Tié€n Trinh 12 mot bang ghi chi quan trong. N&u khong c6 bang niy, qui vi s& can phai ghi chd nhiét dd riéng cho tirng mdi giai
doan cia tién trinh.



T ghi chii s6 9 / Record Sheet 9
Vién Chiic Phu Trdch An Toan Thuc Phdm nén ding to kiém tra nay

N o A . p
To Kiém Tra Lai mi 2-3 thang

e MJ3i cau héi lién hé déu phdi tra 15i (N&u ciu hdi khong lién hé tdi

Al A doanh nghiép ct i vi thi ha h bé.
Trong NQ] BQ oanh nghiép clia qui vi thi hdy gach bd.)

e Néu qui vi trd 151 “Khéng” cho bt cit ciu hdi nao, qui vi hdy ghi
Internal Review Checklist |« @iy dihovonzcoc“Guiban.

e NGi rd nhitng gi qui vi da lam dé di€u chinh vén dé€ trong cho

o i “Hanh DPong Can Lam D& Piéu Chinh”

(c6 the lay thém nhitng td mau nay tif trang lu6i www.foodsmart.vic.gov.au) e Sau hét, ky tén va ghi ngdy vao muc lién hé khi bat ¢t viéc 1am nao
d& diéu chinh d4 hoan tat.

1. Pat Hang/Giao Hang 5:5 Klﬁlﬁong Oli';iri':fgns

1. Ordering/Delivery
C6 phai tat ca cdc nha cung cAp thuc phdm cho qui vi déu c6 tén trén Danh Sich
Céc Nha Cung C4p Pugc Chap Thuin khong?

Are all suppliers used on your Approved Suppliers List?

TAt c4 nhiét d6 thyc phdm déu dugc ghi chid lic nhin hiang khong?
Are product temperatures monitored at intake?
TAt ca thuc phdm giao déu c6 dudc ki€m tra ding thi tuc khong?
Are all product deliveries checked in line with the procedure?
Sau khi nhan hang, thyc phim c6 dudc luu trit & nhitng noi thich hgp khong?
After receiving are delivered products stored in their appropriate storage?
Cic xe chuyén chd c¢6 dugc kiém tra dinh ky trudc khi nhan hang khong?
Are transport vehicles checked at regular intervals prior to receiving the goods?
Nhan vién c6 biét nhitng y&u t& chinh khi ki€m tra hang dugc giao khong?
Are staff aware of the key factors to check goods for on delivery?
Nhan vién c6 biét nhitng y&u t& chinh can coi xét khi ki€m tra mot chi€c xe giao
hang khong?
Are staff aware of the key factors to be aware of when inspecting a vehicle?
Nhan vién c6 biét tai sao nhitng y&u t& ndy lai quan trong khong?
Are staff aware why these factors are important?
T& ghi chd giao hang ¢6 dugc dién khi nhan hang khong?
Is the delivery record sheet filled in when a delivery is received?
Hanh Pong Cén Lam P& Piéu Chinh:
Corrective Action Required.:

Nhdn vién ghi chu:
Date:
Ngay:
Completed by:
Qui vi can ghi nhitng chi ti€t nay bing Anh Ngit Vietnamese

You must keep these records in English Version 1.1 February 2003



2. Luu trit Khong Ghi nhan
2 Storage No Observations
Lanh
TAt ca thuc pham c6 dudc luu trit cach mit dat va khong dung Chilled
vao tudng khong? Don% lanh
Are all foods stored off the ground and not in contact with walls? rIO(Z;?
o
Dry
Lanh
Khu vuc lvu trit ¢6 khodng Iuu trit thong thodng khong? Chilled
Has the storage area got clear storage space? bong lanh
Frozen
Kho
Dry
Lanh
Nhiét d6 khu vuc luu trit ¢6 & trong mitc do an dinh khong? Chilled
Are temperatures of storage areas operating in the correct range? boéng lanh
Frozen
Lanh
Biéu dd ki€m sodt nhiét dd c6 dugc ghi ddy di khong? Chilled
Are temperature control charts completed? bong lanh
Frozen

Cic thuc phadm tuci séng c6 dudce luu trit xa thuc phadm nau chin d€ tranh 6 nhiém

qua lai khéng?

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

Thuc phdm tudi s6ng c6 dugc luu trit xa thuc pham c6 thé dn lién @€ tranh 6

nhiém qua lai khong?
Are raw foods stored away from ready to eat foods to prevent cross contamination?

TAt ca cdc thuc pham c6 dugc déng géi diing cach khong?
Are all foods packaged adequately?

Lanh

TAt ca cac thiing thyc phdm lwu trit c6 ddy ndp va ddn nhin Chilled
khong? Pong lanh

Are all storage containers lidded and labelled? Frozen

Kho

Dry

Lanh

Thuc phim c6 dugc luu trit quay vong theo ngay hét han Chilled
khong? bong lanh

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

Kho

Dry

TAt ¢4 cdc chat chlii rira v héa chat ¢6 duge luu trit riéng biét khong?
Are cleaning agents and chemicals stored separately?

Ndi luu trit thyc phdm c6 hoan toin khong c6 chudt, dan ... khong?
Is the storage area free from evidence of pests?

Hanh Dong Cén Lam D& Diéu Chinh:
Corrective Action Required.:

Nhén vién ghi chu:
Completed by:

Ngay:
Date:

Qui vi can ghi nhitng chi ti€t nay bing Anh Ngit

You must keep these records in English

Viethamese
Version 1.1 February 2003



A . 3 A
3. Chuan bi Ol?hl nhin
; servations
3. Preparation
Viéc kiém tra lai thdi gian va nhiét dd c¢6 dugc hoan tit khong?
C6 lam gi d€ diéu chinh khi c6 van dé khong?
Has the temperature time review been completed?
Has action been taken where problems arose?
Cidc bé mit xtt 1y thyc phdm, cdc dung cu nha bé&p va cdc dung cu khic c6 sach sé&
khong?
Are work surfaces, utensils and equipment clean?
Ciéc bé mit xt Iy thuc pham, cic dung cu nha bép va cic dung cu khéic c6 sach sé
khong?
Are cleaning schedules completed?
Cic thyc phim d€ tan d4 c6 dugc bdo vé dé khdi 6 nhiém va dugc dé cho tan d4
trong khu vyc luu trit lanh khong?
Is thawing food protected from contamination and done in cold storage area?
Thuc phdm di niu chin c6 dude d€ xa khu vuc xit 1y thyc pham dé ngira 6 nhiém
qua lai khong?
Are cooked foods away from the preparation area to prevent cross contamination?
Cidc héa chat c6 duge dé xa khu vuc xt 1y thyc phadm dé ngira 6 nhiém qua lai
khong?
Are chemicals away from the preparation area to prevent cross contamination?
C6 rii ro nao vé viéc thyc pham bi 6 nhiém tir mot d6 vat nao khong?
Is there a risk of contamination from foreign bodies (physical items)?
Nhan vién c6 biét nhitng nguy hiém khi x{ 1y thuc phAm khong?
Are staff aware of risks when handling foods?
Nhin vién c6 mic quan 4o bdo hd thich hgp khong?
Are staff wearing appropriate protective clothing?
Nhin vién c6 thuc hién diing cdc nguyén tic vé sinh khong?
Are staff following good hygiene practices?
C6 di céc phuong tién rira va lau kho tay khong?
Are there adequate hand washing and drying facilities?
Nhan vién c6 bi€t ranh vé cdc qui tic giif vé sinh c4 nhan khong ?
Are staff knowledgeable in personal hygiene practices?
Cic d6 dac c4 nhan clia nhan vién c6 dugc d€ ding cdch va khong giy 6 nhiém
cho thyc pham hay dung cu khong?
Are staff personal belongings stored in appropriate manner and not at risk of contaminating food or
equipment?
Céc dung cu c6 con st dung va dudc bio tri tdt khong?
Is equipment working and well maintained?
Dung cu ¢6 dugc x&p dit d€ d& chui rira khong?
Is equipment installed to facilitate cleaning?
Céc cdch thic ngira va diét chudt, ddn ... ¢6 ddy dd va hitu hiéu trong khu vuc nay
khong?
Are pest control measures adequate and effective in this area?
Thuc phdm du thira c6 duge hily bd mdt cach thich hgp khong?
Is food waste disposed of appropriately?
Cic thiing rdc ¢6 dugc dem d8 thudng xuyén khong?
Are waste bins emptied regularly?
Hanh Pong Cin Lam D& Diéu Chinh:
Corrective Action Required:
Nhdn vién ghi chu:
Completed by:
Ngay:
Date:
ui vi cin ghi nhitng chi ti€t nay bing Anh Ngit ietnamese
Qui vi can ghi nhitng ch y bing Anh Ng Viet

You must keep these records in English Version 1.1 February 2003



4. Nau nuéng/X& Ly Thuc Pham Sau Khi Nau Khéng Ghi nhan
4. Cooking / Post Cooking Handling No Observations

Viéc kiém tra lai thdi gian va nhiét dd c6 dugc hoan tit khong?
C6 1am gi @€ diéu chinh khi c6 van dé khong?

Has the temperature time review been completed?

Has corrective action been taken where problems arose?

Thdi gian niu va nhiét d6 c6 thich hgp va nhin vién c6 theo ddi ghi nhan diy di
khong?

Are cooking times and temperatures satisfactory and monitored by staff?

Thuc phdm séng t6i

Thuc phim di nau c6 ludn ludn duge d€ xa nhitng loai db Thyc Phdm Chin
vat c6 thé gay 6 nhiém sau diy khong? Raw to Cooked Foods

Are cooked foods kept away from the following possible types of Vit dl.l_ng
contamination? Physical

Héa chat

Chemical

Dung cu va dd dung nau dn c¢6 dudc rira sach truée khi dung khong?

Is equipment and utensils clean prior to use?

Dung cuy do nhiét @9 c6 chinh xdc khong?

Is the temperature measuring equipment accurate?

Thuc pham lam cho ngudi d€ diing sau nay cé dude 1am ngudi theo cich thic
ki€m sodt nhiét do ding cdch khong?

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

Thuc phdm c6 duge bdo vé dé tranh 6 nhiém trong ti€n trinh 1am ngudi khong?
Is the food protected from contamination during cooling?

Noéng
Céc phuong tién luu trit thic dn cé diy dd khong? Hot

Are Food holding facilities adequate? Lanh
Cold

Lanh
Nhan vién c6 ghi chii nhiét d6 cac dung cu luu trit thyc pham khong? Cold

Does staff record the temperature of holding equipment? Néng
Hot

bong lanh
Frozen
Céc ti trung bay thuc phdm c6 dugc giit d€ khdi bi 6 nhiém khong?
Are display units kept free from any risk of contamination?

Nong trén 60°C
Céc th trung bay thuc pham c6 con hoat dong t6t khong? Hot above 60°C
Are Food displays operating effectively? Lanh duéi 5°C

Cold below 5°C

bong lanh dudi -18°C
Frozen -18°C

Nhan vién c6 phuc vu thuc phdm cho khidch hang theo céch thic vé sinh khong?
Is serving carried out in hygienic manner by staff?

Nhan vién c6 biét sy nguy hiém vé& 6 nhiém thyc phim khong?

Are staff aware of risks of contamination?

Céc th trung bay thuc pham cé dudc rira trudc khi ding khong?

Are display units clean prior to use?

Dung cu nha bé&p nhu dao nia c6 dé sin d€ sit dung & tii trung bay thyc phdm
khong?

Are sufficient utensils available for use in display units?

Viéc phong va diét chuot, ddn ...cé dudc 1am day dd va hitu hiéu khong?

Are pest controls measures adequate and effective?

Hanh Pong Cin Lam P& Piéu Chinh:
Corrective Action Required.:

Nhén vién ghi chu:
Completed by
Ngay:

Date:

Qui vi can ghi nhitng chi ti€t nay bing Anh Ngit Vietnamese

You must keep these records in English Version 1.1 February 2003



5. Pong goi Khéng Ghi nhan
No Observations

5. Packaging

Céc vat liéu dong g6i c6 dude luu trit ding v€ sinh khong?
Is packaging material being stored hygienically?

Nhin c6 ghi day di chi ti€t vé& sidn pham khong?

Does the label provide adequate product information?

Nhan vién c6 1am ding thii tuc vé sinh thyc phdm trong lanh vuc nay khong?
Are staff following food hygiene practices in this area?

Khu vyc va dung cu c6 sach s& khong?

Is the area and equipment clean?

Céc chat tdy rira va héa chit c6 dudc luu trif riéng biét khong?

Are cleaning agents and chemicals stored separately?

Cic bién phdp phong va diét chuot, ddn... c6 ddy di va hitu hiéu khong?

Are pest controls measures adequate and effective?

Hanh Dong Cén Lam D& Diéu Chinh:
Corrective Action Required.:

Nhdn vién ghi chu:
Completed by
Ngay:

Date:

6. Chuyén ch¢g Khong Ghi nhan
No Observations

6. Transport

Cic xe chd hang c6 sach sé va thdi khéa biéu chui rita xe ¢6 hoan tit khong?
Are transport vehicles clean and are cleaning schedules completed?

B4ng ghi chd nhiét d6 c6 dudc hoan tit cho cdc xe chd hang khong? Lanh
Are temperature control records completed for transport vehicles? Chilled

Pong

lanh

Frozen

Xe ¢6 c6 § trong tinh trang tot khong?
Is the vehicle in good repair?
Thuc phdm tudi séng va thuc phdm dn dudc lién c6 dugc chuyén chd bing cich
nio dé khong giy 6 nhiém qua lai khong?
Is raw and ready to eat foods delivered so that cross contamination does not occur?
Nhin vién chuyén chd thuc pham c6 biét cich xit 1y an toan thyc phdm khong?
Are transport staff aware of food safety practices?
Nhan vién chuyén chd thuc phdm cé quin 4o bio ho diing cich khong?
Do transport staff have appropriate protective clothing?
Hanh Pong Cin Lam P& Piéu Chinh:
Corrective Action Required.:

Nhdn vién ghi chu:
Completed by:
Ngay:
Date:
Qui vi can ghi nhitng chi ti€t nay bing Anh Ngit Vietnamese

You must keep these records in English Version 1.1 February 2003



7. Khi€u Nai Ctia Khiach Hang Ghi nhin
7. Customer Complaints Observations

Khiéu nai ctia khach hang c¢6 dugc ghi chii khong?
Are customer complaints recorded?

C6 ghi chii nhitng viéc 1am d€ ddp tng véi sy khi€u nai nay clia khach hang
khong?
Is the action taken as a result of this complaint recorded?
Nhan vién c6 biét phdi lam gi khi nhian dudc sy khi€u nai ctia khdch hang khong?
Are staff aware of what to do were they receive a customer complaint?
Doanh nghiép clia qui vi c¢6 cung cAp thong tin cho nhitng khach hang bi chitng di
ung khong?
Does the business provide information to customers with allergies?

Hanh Pong Cén Lam P& Piéu Chinh:

Corrective Action Required.:

Nhdn vién ghi chu:
Completed by:
Ngay:

Date:

8.SdcKhée & VeSinh CsNnan  [ICHEEEE Ghi nhin

No Observations

8. Personal Health & Hygiene

Nhan vién c6 hiéu o cdch x{ 1y an toan thuc phAm va trach nhiém ctia ho khong?
Are staff aware of food safety practices and their responsibilities?

Nhan vién c¢6 mic quin 40 bdo hd ding cich khong?

Are staff wearing suitable protective clothing?

Nhéan vién ¢6 mang nif trang va son mong tay khong?

Are staff wearing jewellery or nail varnish?

Nhan vién c6 biét riing ho khong dudc di 1am né€u ho nghi minh c6 thé bi bénh do
thyc phim giy ra khong?

Are staff aware they have must not be at work when they maybe suffering from a food borne illness or
condition?

Nhan vién c6 rifa tay vao nhitng ldc thich hgp theo chuong trinh 4n dinh khong?
Are staff washing their hands at the appropriate times as per support programme?

Nhan vién c6 dugc huin luyén trong van dé vé sinh thyc pham khong?

Are staff trained in food hygiene?

Hanh Pong Cin Lam P& Piéu Chinh:
Corrective Action Required.:

Nhdn vién ghi chu:
Completed by:
Ngay:

Date:

Qui vi can ghi nhitng chi ti€t nay bing Anh Ngit Vietnamese

You must keep these records in English Version 1.1 February 2003



9. Lam Vé Sinh Khong Ghi nhan
) No Observations

9. Cleaning

Chuong trinh 1Am vé sinh, chiii rita ¢6 ghi di tat cd thong tin lién hé khong?
(C4c vat dung,chi din, mic do thudng xuyén, héa chat, dung cu )

Does the cleaning schedule include all relevant information?

(Items, instructions, frequency, chemicals, equipment)

Chuong trinh 1Am vé sinh, chiii rita ¢6 dudc hoan tit khong?

Are cleaning schedules completed?

C6 @i dung cu cin thi€t d€ 1am cong viéc vé sinh va chiii rita hitu hiéu khong?
Is there adequate equipment to undertake cleaning effectively?

Dung cuy lam vé sinh va chiii rita ¢6 sach s€ va dugc luu trir ding cdch sau khi

dung khong?

Is the cleaning equipment clean and stored appropriately after use?

TAt v cdc héa chit d€ chii rira ¢6 dugc Iwu trit trong nhitng d6 dung dugc dan
nhan ro rang khong?

Are all cleaning chemicals in clearly labelled containers?

Hanh Dong Cén Lam D& Diéu Chinh:
Corrective Action Required.:

Nhdén vién ghi chu:

Completed by:
Ngay:
Date:
10. Pia diém, Dung cy, Chudt Dan... va Réc K;ﬁng O;;hi nhfln
10. Premises, Equipment, Pests and 0 servations
Nhitng khu vuc sau ¢ & trong tinh trang t6t khong? Khu vye luu triv
Storage Area
Are the following areas in good repair? Chuin bi

Preparation

N4u nuéng
Cooking

Phuc vu/Trung bay
Serving/Display

Xe chuyén chd

Transport Vehicle

Khu vuc luvu triv

Nhitng khu vuc sau ¢6 dude ngin ngira khéi bi chudt, din Storage Area
...xam nhdp khong? Chu#n bi

Preparation

i ? . J
Are the following areas secure from pests? N4u nudng

Cooking
Phuc vu/Trung bay
Serving/Display
Xe chuyén chd
Transport Vehicle
Nhitng thiing ric d€ bén ngoai c6 nip diy khong?
Are externally stored waste disposal bins lidded?
Khu vyc d€ ric va cdc thiing rdc c6 dudc chiii rira thudng xuyén khong?
Is the waste storage area and bins cleaned regularly?
Thiing ric dé trong khu vic chuin bi thyc phdm c6 dudc mang d6 thudng xuyén
khong?
Are waste bins in the food preparation area emptied regularly?
Thiing dyng réc c6 phan biét dudc véi thiing dung thuc phdm khong?
Are waste disposal bins identifiable from food storage bins?
Hanh Pong Cén Lam P& Piéu Chinh:
Corrective Action Required.:

Nhén vién ghi chii:

Completed by:
Ngay:
Date:
Qui vi can ghi nhitng chi ti€t nay bing Anh Ngit Vietnamese

You must keep these records in English Version 1.1 February 2003



