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Food & Water Safety - Hygiene Standards Authority for Hospitality sector
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1-Food Safety
Control &
Documentation (M)
Cillidune 9 (3369
ol ol dasliad!
eldadl dodlew B 1)

Each of the below documentation items needs to be implemented and history files available for 12 months to prove
continous controls are made and action plans are followed through on any deviations. &lxd (555 O e AW Oldiiued! e
i 12 8l Bl 8,9950 9

Temperature control records are carried out and kept on file for all freezers/fridges (walk-in, stand-alone or mobile). Control
sheet is visible on outside of each fridge/freezer door, indicating food type and for that food type best temperature level .
temperature to be regularly monitored and recorded (at least 4x daily check as per templates/annex of Hygiene Guide Page
131) ,S& 5 ¢ @l o daazdl gl il By O e 835290 0955 oy [ daztll 9 ol oy S 8lyaedl ol oppgutt) Wlecks] A365 o
@lyo gl JEYI e ) pUazily ooy 8yldl) Wlays cpodis pLAIY! e OF e cadaisd Jrall Byld) A3 5 Lgasall plalall due g dnlioll Bylazn] 3
131 @3) dxio 3Lyl (2uall JJWL dasbiad! bl Z3keid S Tag

Temperature control:records are carried out and kept on file for food items under defrosting, cooking, holding, reheating
mode ,cooling and buffet food items . 8le)/(Rlall das b L/ lall/ehSaill U daab¥) Calisen; duolsdl Blyadl il daslie @iy
49l (e /dopdl/ nendd]

If tunnel dishwasher(s) exist, these also need to be included into temperature controls and its documentation, carried out
3x daily during washing cycle (breakfast, lunch, dinner) Temperature degrees as per MSDS sheet of detergents used. 4> 3
Lo @lye M el diolsl Shlaiwl (§ BUBY! Juaus &iSlo YTy duo ! Bylymell lamyd (995 oy ¢ oIyl 3umie BULYI Jraud &Sle 3929
dousiuadl GLgLSIL Aol Sladaid) Tads @il gl @i IS

Emergency Plan for fridges & freezers: an action plan outlining the methodology is in place where food of any fridge/freezer
shall be stored in case of regular fridge/freezer is broken down or cannot maintain required temperature range and_
Emergency Plan for other important issues as fire , drain blockage , rain , wind , water interruption ,staff injury, ...etc e
B9 sall DALY Jadon) Lgeld] (gl lel ) o s omy 3ally cpantll 9 il Gy Jlas £53 i (Shghall Ul 3 Ayjlin] Aas as
3 bl ol slaall o Call slasl ol §2,> £939 Ul (3 ()lghall Aas- ISy duwlindl B39l dys 353 Y ol Jas gy (&1 dpemt)) 9 il g
L. otheladl Dilo) of olall g llais|

Calibration of devices and thermometers- As thermometers used for temperature control should be calibrated by certified
company every 6/12 months and documented. (Record template form/Annex as per Hygiene Guide page 56) 854>l 8y3lao
Bo 3l Mol (§ lghmady ¢ Buaiae dg @3y e 448 12/ 6 IS deabdl §yly> ilaryd el § dedsuiuedl Slegaill Bplas bl Ol gaily
(56 doxio 3Ll Guall WL Lol Glopdaily Bilazwdl oSos ) ey,
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Preventive Maintenance Plan is available and Maintenance Orders for any equipment within kitchen, stores and food and
beverage related items (template form/Annex as per Hygiene Guide page 136) 13929 Ul> 39 &)l Lluall das o9 i
Ao LS.)UI:)}” @qa.“ JZJJJJ &P)J‘ ‘m.\) Oldaall el VP RSy t_».’i.nﬂ ;bq}” LG.) O9de EJLA.'Lwl Sl 055) (_)i T T 'GAQA“ Oldran 4“:.‘-"9 /‘_}la_c
136)

Cleaning & Disinfection schedules for each kitchen section/satellite kitchen, all stores, receiving & other back of house
areas: doors, floor, walls, ceiling, equipment, shelving, cuboards, utensils, indicating who, what, with what type of chemicals,
when (frequency - daily, weekly, monthly, bi-monthly, quarter).( Record template/Annex as per Hygiene Guide page 128)
A1 el A8Ua3 e Jaisd Gy ¢ pDliw) dlaie/03leall/Fadandl Wliias 9 pLudl arazms pghaidl g Caudaiddl JlosY daslio z3lad pdgi ¢
OUglesSIl/ o) de go g Ao/ Jgiuall paseidl) de zdladl ells Janad Of (e ¢ 3loY cdadml Colgnecady ¥l cclinalliCaiwl Jas gl

128 dxio 53l small JIWI ) S92l o) (Lodeiall

Vegetable_and fruits sanitation documentation. Records as per template/Annex form Hygiene Guide page 133 8)liuw| 945 ok
133 dxdo LS.JL&)}” L;qaj‘ d:/..]..\.U &9"’))‘ R ¢ Z\.GSLbe u‘j!ﬁa:db a.,obd\ﬂ.gbi.” ul;a.l.a& aa.)Uu.sJ

Rejection Policy & Awareness: A documented method is in place to ensure that only foods that are in line with hygiene
requirements are accepted from the suppliers. (receiving and rejection form template/Annex as per Hygeine Guide page 129-
130) L3eYL Lol a8yl 5 edlwYl Ollatw] 4393 ae Buial) Byygell &5I0A1 Slgall pDliwly Aol douall lasslgall (1o d3eud 393 ok

129 -130 dxaw SalinYl guall Jdul gomyll (S .. MYl (S Baxlgio 9S5O e 3l 83)gall -

10

Pest control sheets is available (indicating the regular pest control procedures) 9 ol A8t Wldes daslio Ol)laius] Adg3 @i
(A9l A8l Sldas ¢ly=) pled ylds) (o)leall

11

MSDS (Material Safety Data Sheets) are available for each of the stored toxic products/chemicals, detergents, <lyleiw] adgs
follandl (3 dodsviwell_pghatll § Cadaiall GlglasS plaskiwl Lol oLl 9 Zedll|

12

Staff Medical Control Checks: Valid, accredited certificate from Ministry of Health for each staff member (direct and indirect

food handlers)
Bodomall dxelgall (3 Badame 0555 OF e dovall B)li (30 Br3ball BAdl by all 5 el gllady eholall ol Lol Clalgad! sdgns ALY

13

F&B Staff health screening: direct F&B staff has a health check-up at least every 6 months, indirect food handlers every 12
months carried out through an authorized company. Lab results for existing/non existing infectious diseases are
documented and files kept at least for 12 months. JS cyleladl 3L GUIS g (14l 6 JS Bye gullaall abolald (5393 (zue 2l Jary plAYI
12 5 12 8ol Jdedl 9 amall gl BlassYl /sdaizall Jolaadl dxl 30,b (e 4gd .

14

Sick Leave Documentation: is available to ensure that F&B personnel and every kitchen staff member that was on sick leave
related to food safety. has been checked before carrying on their work. glag cpleladb &0l dusyell Y Ohleiwb blai>dl
Gy Bype Jaall 392l S8 sldadl &das e 355 a1 (21l o agilads plad oo WSTl egale CaaSdl dudas US55 (31 9 g &l 9 &Y
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15

Documentation for Supplier Safety Assurance program that is being followed and Supplier audits which are undertaken and
their records that are keptods laa> ae 3)50)l (de 055 Gl lazlyally sladall aiall 3y gall dadlus U893 el Aol Wlidual! g3
G\ M|

16

Legionella Test Documentation 4 g 4ol ddanall Jdxilly BlatsYl ae M gammalll dis _pglaitd] lddes wiglasy dup el Oldiiunll 493
bl Oldes oles

17

All Pools, Jacuzzis, tap water PH/Chlorine test documentation :- swimming pools' PH (7.2-7.8) /Cl levels (1 - 3 ppm ) - Jaccuzi
PH(7.2-7.8) / Cl levels (3-3.5ppm) - Tap water PH (7.2-7.8) /Cl levels ( 0.3-1ppm) 4> g0l 9 581 colulid Lgy (9kall (356 4IL Llassl
(Osehall § 25 3- 1) 1501 5 (7,8 -7,2) dpsansl] Ay Al Slslos)

(Osekall § 552 3,5 - 3) )il 9 (7,8 7,2 Ao gaxxdl dzyd Gj9Slndl)

(Osekall 8 55 1-0,3) )il 9 (7,8 7,2 Jdudgaxdl dzys dragasndl oliall)

18

Microbiological labratory tests must be implemented every 3 months for potable water to detect the presence of coliform
and pseudomonas. Measuring TDS and PH. e Juloil iz Gum Guiall dsgan! sbual) dirg) g9 Sl ddanall Jloailly ol 0Y)
oluall dus gaz dyd 9 ASIN IV dd ol o olaall §ayb (ye Jaiis () dusd el big Sl (ye oS,

2-Food safety team
and internal
auditing system

9 £l dadlw (3059
Al darlyall plias

19

Food safety team should be available & their defined responsibilities for team must be recored . Recommendation is to
have this team composed of individuals such as (Exec. Chef and/or F&B manager and/or chief engineer and/or H.R
manager / training Manager and/or health and safety manager and/or cost controller and/or stores manager and/or chief
steward, or any other manager concerned with the safety management). Within the food safety team a leader is
nominated who reports issues directly to the hotel general manager. A system of food safety internal auditing is
established by consolidating necessary actions into a check-list that is completed and controlled respectively at least once
monthly. Completed audit checklists are kept for 12 months. ¢yo G52l 095, Araung 8odon dolge shiadl dodlund (33,9 BLRIL A9
el 51/ 9 Aadludl 9 dousall ke 9l/5 oyl ok 9l 5 crbalall g aka i/ 9 g uall 5 LIEYI ke 91/ 5 ekl B)13) yake /sdutitll Capsd)
i OF e ¢ eladl dodlas Ogid (e 0550 9 Bl By1] 0l Cawslin 43T yade (6 91 ¢ a9 sl eund uus) 91/ 9 O3eadl jake 91/ 9 JLall

229 @b 08 gl Al dazlyel) Tollas Buuall 8yla] (i OF ez, Bl pladl puadl ] 0,05 adys )90 agy Sl 9 (3,81 WS Wyus
o 12 8ued dazlyall hletn] Jad> o2 OF e / Ly Bye J3YI (e (5ada3 dal51s dazlyo Bylatus]
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.. Objective | Assigned | Objective | Assigned
Ref. Criteria
score score score score
3-Internal food & There should be named person responsible for doing regular internal training courses. Training material should be available
water safety in form of hard copies or soft copies. An annual training plan/ monthly training schedule should be available and signed by
training system the concerned department and if existing the training department.Regular evaluation of the knowledge of the staff in food
A Coyud! plas 20 |and beverage sector should be conducted — tests or exams should be held and recorded 4u)d3 Whgs die e Jghumw ased d>g
£ldal dedlw (83l e Aas g Ayl Slysld (el Jgdandl / domadka ol degulan frud did (e 8,950 &y Slge drgs / cldill Adluw 9 domsas Lols Ad5s Dy
oleadlg Bk o Ol kel g LAEYI glady cholall (Sgiun puadls @, Oidzrg Of oyl 8yla) ol Aol SV yade (pe Blaiae 9 By8 950 Digicud| oyl
o 12 8ua) gl 9 ol Laas @iy / &auydall 8y9ull dde (yo slgiYl das hlisY egegias
4-Food Allergy There is an internal written policy in place and departmental staff is aware of - that ensures that guests with allergies can
Control Policy for identify themselves and with this staff initiates respective steps of actions to ensure that vulnerable guests are known &
guests (Sl duolw protected. (Guest indicates this within Check-in registration card, or notification sign at restaurant entrances to contact the
dwludl WYL= § restaurant manager/head waiter, or all food items are labelled with respective colour codes. Most common allergy items are
ERIRE]] 21 |milk, eggs, sesame/nuts, gluten, spices, sea food) ¢sSo of (e VI (U &8I duwsluwsdl V> Ergu> aiad Alad Aol a9 oz
g Jsolst) pellaadl Jiha e dugass 109 b of Sl Joll bl dady § dsitll b o L2 Al e g ddl 5 LIEYN pllaty plala
dwlewsl) duunad! 3.3‘.)&;)’\)@? & Lol Ban Q\jﬂ_) 513! e luwseld duual BlusYl e Caayal Qjﬁ@bj_gi ¢ nasaall Gutdy 3? ‘o.’.hx,.]\):\..u
Lyl Y sSTall ¢ algill ¢« slandl e (S ilns ¢ ol uSall 9 punand! ¢ sl ¢ ol Jio
5-Food defence - There is an internal written policy / plan / procedure / program in place that ensure protection of food products from
Food fraud - food intentional contamination or adulteration by any type of hazard agents that introduced for the purpose of causing harm for
security Control guest and in place &I sl Glawws o b il ol Jotomadl gl (pe L3101 Olorinall Lo USE Jlad ol [sly] [Aas/ duslows aid
Policy 22 | oKl ol Bl e Cawd
(bioterrorism)
6-Receiving p3tsy! 23 |Area to receive food and beverages should be available. 3l 83)gall LIEY DY Cuslio O 4943
” If receiving dock is available should hav? a minimum height of 70cm (dock height not applical?le for hotels initially MoT
licensed prior Oct 2006) 2006 pla) ST Ji8 duas-yall Goba)l ld (o (iun [/ puw 70 (e delal)] J& Y o ¢ pMliw] Cano) 3929 Ul 3
- Driveway and entrance for receiving food & beverages is separate to the driveway and entrance for guests ol Js-uell
VAL ol Jsdall e Juatio 8350l LAY pMliwly .
nr = not required Page4
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. Objective | Assigned | Objective | Assigned
Ref. Criteria
score score score score
Area (back of ship in case of cruise ) to be completely separate from any garbage rooms, garbage storage & pick-up routes
(and any engineering issues in case of cruise) , grease trap manwholes (to avoid cross contamination)and sewage pipes and
26 |traps should be forbidden at this area and nearby . zy5Jl 9 deleddl By (e loled dbaiie ( @Slall Guual) Lalsdl dalaiall) pdliw! dalaie
(o2l sl i) g (8l (5o o D9l guas Cilowid ol St L3y oo A /((@Sladl Giall Blue JlasT lo) Lgr ol .
27 If grease traps exist - they must be regularly emptied and cleaned. JXao lgadass 5 lgau,a5 ok Ol ez (©azg O) Ogal 2z Oiloxid
yRdnn
6.1-Receiving Entire receiving area floor should be of durable, heat resistant tiles or epoxy easy to be cleaned. i e e dalaio dd)l
Physical g | s /(oS3 sl > 1k ) ol g8 85ke 50 B30 055
Constructon
- Floor includes water drains that are clean and well maintained. 4w g daudas / @y Blaie L pall duwlio Oilxid dus) M g
RVES
Area walls cladding should be light coloured tiles or water resistant washable paint ¢Ses s)as ddlas o1 (aul 3liud dalie Jaslg=l
30 Ll
Sun shading is available over the entire receiving/dock area ensuring that food and beverage items are not exposed to direct
31 [sun light during the unloading process and there-after (sun shading can be fixed or mobile). pMiw! ddlaie el duolio Alao dgo
Ayt ol Al (9SS OF oSy / Bilenll el A (3ial) 03)90ll LIEY! (5425 pds (s,
3 Adequate light sources are available to allow deliveries can be controlled respectively after sun set . 9 g3 8:Lo| yduas d> g2
Al Olelie 3 dyss Jo (3 LAY jamd ddas Jgud pdliwl dilaray Clad,
33 Water source with permanently installed high pressure hose is available - hose long enough for cleaning the entire area &
equipment . il ddlaio ely=] e cadaddl Oldes syl o §98 ol Hduas dzgy .
6.2- Receiving Food ” Stainless steel tables or pallets - for sorting food deliveries, enough in number for size of establishment are available 4>g
Hygiene daabYl 3,8 9 pamd Oldas hy2Y ezl 9 &Sl (§ drwlio Judew udides iliply3
3 Tools of food receiving :Suitable sized and calibrated scale for food items with stainless cover and thermometer should be
available. Lal fogays #d939 S pudiiuw sl 3930 9 plas 9 Cowwlin Olio dzg2 ;LAY Dl Wilgal
Tools of food entry: Stainless steel durable trolleys for food & beverages distribution and Adeguate plastic containers for
36 fresh food (meat, fish, poultry/fruits/vegetables) are available (clean & well maintained) =g : L&Y Jg3-u) dodsciwal! iyl
5 Olslpas Dol g ygubs 9 pgo) ) danbl Calizes Jadod ASWadl gl 9 83yg0dl Wby el 9 LAY Jan) Jitew pulitiandl W9 1 (y0 36 sde
B Aoy daedas 055 of e 4515
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37

Good receiving practices are applied :Food is rejected if received at incorrect temperatures and have a physical defects -

Condition of delivery vehicle (temperature and cleaniless) are checked - Food labels & dates are checked and controlled in
receiving - Goods are procured from authorized / certified / approved sources -Quality of raw material are checked - Quality
of packaged food products are checked - dxuo s 8)l> il § gy A= § LALY! il (ya8) @iy Bl el leoylos (Gasdas
oo BT sl pamas Of Gom &81a1 slgall e gonlgilly liualell, BUailly Bilal Ao Eus (3o J8UI &ye Ul pamd, A5L1S Qgae L2
lguamd oz Blanall &510a1 Slgall 8392 ISy polas Hsas

38

The receiving area and jts tools is well maintained and clean suu> Jlw 5 dadas g3l9aly Loges P! ddlaie

7-Waste
Management awx

Fkaoll Cilida

39

Wet Garbage Room (for large permises)/Bin( for small small permises) is available, located completely separated from
receiving area (Room only applicable for hotels with large capacities initially MoT licensed after Oct 2006) ladell ) 48,¢ Uz
JUaYl Cd @15 3ol dd,a)) pdg3 a3k / @il dbaio (pe loled Aganin 9 digsanll Leladll guazets duols ( Bpisall wladal) ) Lgl> /( 5!
2006 ple das das-y0lly 8 Sl

Dry garbage room(for large permises) / bin ( for small small permises) is available - located completely separated from the
receiving area (Room only applicable for hotels with large capacities initially MoT licensed after Oct 2006) <laiall ) 48,8 uzg
Bl Ut o 13 Balial) 8,400 1365 a3l / el Aot ¢y Lol A guniio 9 A3lanll doladl] gazetd (B il coladal ) dogl> /(8,41

2006 ple s d4a3-yall

40

Size of room-s / number of bins should be in line with establishment capacities, operational demands & logistics aiding to
prevent garbage stored out of room/ bin all over the day Jwiadl px> 2o wolidl / 8y89i0)) dola)l Wlgl> sue / dolodl d8ye eox>
podl Hlhe e doglodll /dd,3)) )5 Lginisdy deled)l puasxd gl Caow

41

In case of wet Garbage room is available should cooled to never exceed a temperature above 5°C, has solid walls, floors,
ceiling and a temperature isolating door or is a walk-in fridge container unit. Garbage door/s connecting to the outdoor
areas are fitted air curtains and to be pest proof to control flying and insects and has appropriate signage 43,& 5g>9 dl> 3§
43,2 095 Of Sy 9l Bylel) jle e 2935 Of e dSulate gleliad]. p 5 e il A3 W33 Y oy Baye 43,301 095 OF IS dogaiaal| dalesll
D 50 L) e Dol Al 83950 - 83lall Sl tionll Jg5 e I (30 &i1s Bylias 19930 0550 0 Y 40,80l b= s

42

In case of dry Garbage room is available :floor, walls and ceiling are of durable easy to clean material while dry garbage
container accompined by dry garbage press (to compress the garbage) is available in cruise hotel ¢ dsledl 43,8 3¢9 Ul> 3§
i Dgiandl e Loladl) apazsd Shgl O Aaladl] uuSo 53155 (o (39 i) Algas Jaeill dugd Bole (po it g A ¥ g sl gonll s gnl]
Al b pgi5 a1 Baliall (3 ,8lgie 1650 O WY (sdlg bl deled)] @z adid uSIL
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43

In case of dry Garbage room is available :dry room is well organized separating garbage into types: Paper (boxes are folded
or pressed), Plastic, Glass, Other... gly'T Calizes Juady amd Cusn dounio Al dolad)l 48,81 4s9400)l p& doladl) 48y8 g9 Ul> §
0955 9l (B9 / Ehitusdls / zla) e wladsall

44

In case of garbage room is available : Nearby water source provided with permanently installed high pressure hose for easy
cleaning the inside and outside area. (This hose is separate to the one of the receiving area) Jlé delodl auazd 49,8 uxlgs Al> §
05 sl dguabe a5yl W 0553 0 e Lamls 5 gy Calaiall Oldas o2y Aol 80 pols U i 55 5 olkall @3l sk 53155 (3o
P! dalaiay Lol

45

In case of garbage room is available : Floor includes water drains that are clean ,covered and well maintained. 39=>9 d\> 3
B Aoy 9 Al /)b Dy Bllaske L3 pall duwlin iloxid 3929 1doladl] puaxds 48,2

46

In case of garbage room is available :Adequate number of Leak proof shelves/pallets / stands / containers are available to
store garbage off floor a9 cpe Y delad! (p3sa) bgl> / @libwl/aslgall/ Caddl e 3 sue 395 1delad)l guezs 43,8 D929 Ul> (3
2 e

47

Garbage bins: all garbage bins used in kitchen, F&B outlets, satellite kitchens must be of suitable size and adequate nhumber
and must be of foot operated opening mechanism ensuring lid is always kept closed after disposing items, leak proof and
kept clean . Juiiddl o] A sus9 Cwlio TS 0SS ol oo 63l (381l g dusyall Zolasll 3L 9 Fudasl! ﬁLuuéT o doledl OLgl> auex
Aiplay Aophao ¢ Byoians Ay Aikio gy on ST puraly quads dpdathy 055 of s .

48

All garbage bins are located away from immediate vicinity of storage places for foodstuffs,clean tools and clean food
surfacesJusid)! zlawl 148y dadadl (319919 lgally As1asll slgall 0555 oSWel (ye Biamy 0555 Ol Y deledll Lyl punz

49

Garbage out way flow from kitchen, F&B outlets, satellite kitchens are clearly segregated from food path way in order to
prevent cross contaminationdsss yes ¢ blad Jgsaie 0555 Oy LY (55391 381,0ll9 s yall Follaall 3Ly (sunsd )l Fadanll (yo dsladl] T o0
(_9b)a.]\ u_9.L”Jl &;@J eldal TI9

50

Jdal IJGISC IS .L.ICGIIIIIS LA~ 1 LAA% L) \.UIICL.LIY OPFIICU/ DLUICISC |JIC|\.C LU VT WdaoliCu ariu uricu UPDIUC UuwiItTio availauvic /
frequency of changing garbage bags are discarded before overflowingy /g doasall aglailly Cadaidl @yl (gudas tdoladl byl
Byains Ay Sbgloel J3-o doleddl (wlST s oo Y [die (e Ll L5 0b caazs T LS Juwddly (il O g3 (ye

51

Garbage room-s / bin-s are well maintained ,organized and clean 8= dlus dadai ple JSio dolad)l gaxd Whgl> /dalad)l (B8

nr = not required
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8.1-Storage
process: F&B Dry
Stores L&Yl gjbee
Ol inedl g A3l

52

Food and Beverage store(s)/ Proper Storage area is(are) available. Number and size(in case of large premises) / Proper
storage space (in case of small premises) in line with establishment capacities, operational demands & logistics (no foods are

stored in any back of house corridors) wl>tue /( 8483 ladadl Al § ) op3sed) Ao oSkl 48155 1 bg cadl 9 a8l LAEYN (o
O3l s of lpaell duudSo Doy s o 3T drgy Y / Jekcsdl] oo o cannlis Byl laciall Al (§ ) dsslin i35

No food or beverage items are stored in any back of house corridors - but in store room or in lockable cabinets with shelves
Leawlia i3 of cpy3al) Cye § Bjsee b el 9 LIEY! guazr / Olpol § of Gurild Lalsd] dabarall § duwiSo g ne of Ll (ST uzgn Y

53

In case of large premises: F&B stores are large enough so that no items are stored directly on the floors, and all

shelves/pallets are easily accessible to manouver foods in/out. @&l T dag Y Euow & Ojedl Al 8480 Gladell D> 3
gguw O3eall J315 LAY U9y grasd Gy Acjge delgdll 9 a8Vl 9 8l (o)) e A3

54

Food and beverage items are kept stored separately from general items and any chemicals. ;s I &350 Sbg dwll 9 LAY
SLglesSIl 9 LByl 9 (5,3 Olojie]!

55

All stores exist/or store cabinet have signage indicating type of store zuos5 zy)SJl (e 1331 /i sl aua Olgal e Bae A3 dzrg
G55l 53

56

In beverage store :Lockable separation between non-alcoholic and alcoholic drinks is provided (could be lockable metal cage)
&Y Sbg dall 3 8 boled Ugunte 2SIl lyg el

57

Store/ if store exists in small premises flooring is of durable easy to clean anti slip material dgw /48] p& / g3 ()eall dup)l
ol

58

Store /_if store exists in small premises walls cladding is durably white tiled or covered with easily washable paint dalse lailg=l
ol Jguo MU ddlae of Cadait)] Jgao / panl (lands

59

Store /if store exists in small premises ceilings are closed and painted with light color (concrete painted, or dropped ceiling
surface covered with easy to clean material) rather than height of ceiling from floor is not less than 230 cm gode Oiseall Caduw

60

Every store/ if store exists in small premises has adequate covered lighting system so that all stored items can be identified,
and foods labelling can be read easily 4Jggu d335all LAY 4o Fu)lsl (amas awd Eus Bllaieg digd 9 Sz Ojall 8sL5YI.

nr = not required
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.. Objective | Assigned | Objective | Assigned
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score score score score

61 Store/ if store exists in small premises doors are made of anti rust and easily washable material = 3lg0 (0 s gisan Oilseall ilgl

Tuall dbls pe Cadawdl dlga
6 Store/ if store exists in small premises doors that are leading to the open air are fitted with air curtain (e 45192 ,5liw Jzg0

2L WWlal] Ul § il Qg
63 Any store/ if store exists in small premises window must be fitted with wire nets to prevent access of flying or crawling

insects/animals ¢jLeelb 8l 5929 > (3 Wil Jg5-5 ol d3lgdl e ! a2 s U g
64 Store rooms/area provide air conditioning/ well ventilated ensuring temperature does not exceed 25°C and humidity to not

exceed 65% 65% ;e Wi Y doghJl g doghe 423 25 (e il dzd WS Y Caor Liggill B /619 ey 8930 Ayl l-bunall /)]l
- Stores (that store dry food such as rice, flour, pasta, spices) are equipped with thermometer and hygrometer (can be digital

or wall mounted mobile device) ;8gis Jluzs wlie of Ohdadl dxl e Blas Bl O35l gl 9 8yl (lits dzg
66 Storage shelves ,stands, pallets and any other object are made of durable, hard wearing, anti rust and easily washable

material Toal deglios Calaidl Agw 85k (o de ginan (i3l Jolg>g delgd g asyl e,
&7 All storage shelves /pallets are at least 30cm off floor and 5 cm off wall (for easy cleaning and ventilation) Trolleys are

exempted from this height. g5l d e (@hiud ASymiall G2oluall / ew 5 Laslsdl o Buums 9 (291 (56 pa 30 o3l dsld g Cad)l plasy)
68 No expired food items are found in stores - a system is in place to regularly control expiry dates. (FEFO) First Expired First

Out. &>duall Fuyled Jlad dxlis pllas dgy / Buwld 9l dduall dugiio A&l 3929 e Jubs ST azgs Y

Potatoes and onions are stored in pored food grade easily washable containers/ cages, legs 30cm high, containers/cages
69 allow vegetables to be well ventilated. If containers are on wheels it is accepted and exempted from the height range.

/ASJ:L’LAJ‘ &a&@! / % 30 ubj)” O &QSJA daldl C)b!ﬁbjd\ LY P o9 g_o.»da.a.!\ c\le.w eldsJl OLC Lol 3obo R &9,444;0 g',‘.w\.bo B9bue Jeg2

gl lgde Gaar Y 9 dgade
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DRAFT After EHA NN Comments - May. 2019

Food & Water Safety - Hygiene Standards Authority for Hospitality sector
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. Objective | Assigned | Objective | Assigned
Ref. Criteria
score score score score
Good storage practices :Dry goods are stored in accordance with manufacturers instructions and recommendations/All foods
20 are completely covered and appropriately date labeled/ Dry Goods are stacked properly (heavy cartoons ,glass jars and

bottels stored on lower shelves) &Sy wuerdl Cadad! /adladl L4&31 0535 3 daisal S Gladas gL Bl Ayl Gluylasl)
(&diudl Cad ¥ e By3en Arlarilly At lglod! ) anlin JSin o guoye 48] LAEY! fdaabd auor e ULl

71

There is identifed enough space /shelves for rejected food items /there is no bulging or leaking or damaging canned and
tetra pack foods on shelves / goods are free from any physical impurities(dirt, stones, wood, signs of infestation ,pest or
their remains or any foreign matter)cad,Jl e dallgl Lgiie gl dsctiin Sldas S99 pie [dbg85all LIEW A3 Cad)l 9l d>luco 3929/
A8Lnd CSlgd T pe dls Adladl dsldall ol gell

72

All F&B dry stores / storage area and storagetools and equipment are well maintained, well organized and clean )l 2
Ay09 Bdur Al 9 dadad (sl 3 dedsviusdl Glsdly Cldaadly

8.2-Storage process
-Chemical
StorecbglesS! 3seo

73

Any large volumes of chemicals (ie: kitchen areas cleaning chemicals, laundry detergents, toilet cleaning chemicals) must be
stored in a totally separate store and away from any food and beverage store or general store. Kitchen daily working
chemicals/detergents/small p are to be stored separately from any food in seperate cabinet or drawer. (Hotels below 100
rooms to store chemicals in metal container with lid, (or lockable metal cabinet) away from any food & beverage and
general store.) os bl duaiie Ojlse § ((oladl ©ly9o 9 CByall dods (§ dodsuinal! ol Auaioll of Fradanll) 5 dodsviuedl GLgLeSII (535 @i
J31s Yl e laled Asntie fullaall (§ T gy deistiuadl GlglesSIl 0355 - frdaall 3 dole Slojlins T e 9 Dby bl 9 ALY Gjlo
Olg il 9 LAY e logas Tuuall polie Jdae Y93 (3 WLglasSIl (335 ok Ol oS 43, 1000 J31 3l / g dyols dojs-,

74

Store room to have solid walls, floor, ceiling and a solid and durable metal door.
Door has signage - with warning for toxic foods, and prevention of storing and using dangerous materials are available <=
Aol dlgall (o Doypdas 8Y [ )yl (e CWI e O35eadl ol &3Y Uz g / D98 ©biglasSl O350 4352 wilelad) 0955 O

75

Store / cabinet / container is well protected against direct sun light and store is well ventilated (extraction recommended)
Lggid) Sz 5 el AaiY ile Hduae ST e Loled B 31331 for3all

76

Store shelves and pallets are made of durable anti-rust and easily washable material and are 30cm off floor . Trolleys are
exempted from this height. ew 300291 ¢ dxdiye dusall dagling Cadaiall dlgew didas B3le (ye ds giuan (yseall delgdll 9 Cad)yI /
&L&J)}“ o e (Siud dSymiell (§oluall

nr = not required

Pagel0




DRAFT After EHA NN Comments - May. 2019

Food & Water Safety - Hygiene Standards Authority for Hospitality sector

Small entreprise

Large entreprise

Ref.

Criteria

Objective
score

Assigned
score

Objective
score

Assigned
score

77

Chemical store /cabinet / container is well maintained, well organized and clean 4l 5 dadas ple JSKio ©LslaSIl oSl35 /O35
EVJVTRRVES

8.3-Storage
process-Cold &
Frozen

Storage Facilities
el g dosmall (pysedl

78

Cooling & freezing facilities (walk-in rooms/ units) are available. Number and size in line with establishment maximum
capacities, operational demands & logistics. Shelving/pallets inside walk in rooms leave enough space around to easily
manouver foods in/out. (not overcrowded) 3xalb Jusiddl 28LS o Olewlidly pax>g 3uay 8ydgie (>9/ (Bye ) duoaeill g dupdl Jiluwg /
LIALYN Jols 9 48yl U ggum o S dsjge Byslb aelgall 9 Cad)l

79

Separate freezing facilities (walk-in rooms/ units) exist for meat , poultry, fish, ice-cream & frozen juices , frozen vegetables
Bezxall Wiglpasdl / Bdazmall yilbas)l 9 @)S (Yl / el / jgudall / el pe S dlaiin duassd ildg /8,6 g

80

Separate cooling facilities( walk-in rooms/units ) for dairy products / Fresh fruits and vegetables / eggs / cold cuts are
available ¢y JSJ L5 la>9/C858 dzrga(pgdll Glaias / pard! / Azl Wil asdl g aSlgall / WY wlxiia )

81

Cooling and freezing facilities ( walk-in rooms/units ) are made of durable, anti rust, temperature isolating and easy to clean
material.Household models are not recommended. &g fuuz giae 9 Tdsall Abld 42 dlgo cpo degiuas dunzedl 9 dupill Cild>g [ res
Jdredl kel Ol ey dopdl ildg 3929 Leled pown . candaiad]

82

All doors of cooling and freezing facilities ( walk-in rooms/units ) are fitted with rubber/plastic sealings,while doors frame of
walk in rooms fitted with plastic/ air curtains (clean & in good condition) and internal closuredusd! 9 duezil Gld>g /8,6 Ulgl
s Jasg (B Wlowsg dadai ) A5 Bl Sy iy Bag3e Loyl lssl Loty (31l Y Seaadly o Jollas Ul 5395

83

In walk in Cooling and freezing facilities: All floors are of robust/durable material, with anti slip surface. (can be tiles, if metal
must be manufactured in one piece with all edges to wall covered-up to allow easy cleaning and avoid collection of
water/stains in edges or underneath) dskasd/ (gly> L) dily & / Caudaial) dlgas / digd 8ol 1o dc giumn dunazill 9 oyl B2 dusd)]
kel o duo )31 Bl e g1 @S Y Cums D315 Cilgamy/Buly ddan ).

84

In walk in Cooling and freezing facilities:All walls and ceilings are made of durable, anti rust and easy to clean material 3>
Cudaal) Aga / Tall 8alae / g3 8ole ¢y ds giuan duazad] 9 dopdl L3y8

85

In walk in Cooling and freezing facilities: rooms have sufficient light to identify products and easily read their labelling and
validity dates. Light bulbs must be transparently covered and have wired breakage protection. g3 duexdl 9 Jopdl CBys 8:LSY!

86

Cooling fans facing the inside and their drain are not rusty , free of debris, ice and are clean ©gdre9 Byl J=ls ol Z9lye
lesde lal) (13 dzrgo Y / Blouo ne [ diglas

nr = not required
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. Objective | Assigned | Objective | Assigned
Ref. Criteria
score score score score
g7 In walk in Cooling and freezing facilities:shelves and pallets are made of durable anti-rust material and are 30cm off floor and
5 cm off wall e 5 Jaslgadl 1 Bdurs 9 pus 30 ()Y (56 Anitiye sl doglie duidas Bole (1o ds giuan dnazxilly dopdl C3yi delgll g Cad)d)
a8 In walk in Cooling and freezing facilities:No food is stored directly on floor (or any empty equipment, utensils stored inside
room) <3,al Js1s ilgal of Biae (ST dge ¥ WS L8yl Js-ls (o)1 e 8 ilie B350 A815E B3lo ST dzgo Y.
29 No fridge/freezer contains any expired food item and FEFO should be followed J51s> &5 ga>o 3 dusduall dugiie del T d>go Y
oyl
All items stored in fridges/ freezers are sealed with cling film , have a date and_placed in clean food grade containers . (dates
90 |not required within daily fridges and garde manger) #ylss lede Ogue / Blads slasy Blaie duezidl 9 dopill Gldg S LAY gun
elda) e Lol Slge cpo c)l:\gb 3 Zt&y,'oyj @-"’J‘ﬁﬁmﬂ‘
All mobile freezers/fridges should have a loose thermometer placed inside if the freezer/fridge is not equipped with a
91 |permanently installed temperature gauges. 84>gJl J313 fegeys i 1950 Of o ¢ ol Olusgs 8)lyzedl damyld ige S99 pde A>3
11 ghly> Ay el
Cold storage: Proper temperatures are mamtamed (5 C or below for chillers and-18 C or below for freezers) and
Calibrated thermometer is used for checking temperaturedoa] Lgie 423 5 (e L35 Y ) dewbin Bly> Slays e Blasdl 1)l oy
92 |l Ol dapling pamal Bplas Wlfuega)s yolgin LS (dweaed) Ligie d2)ys 18- €9
Cold storage room/units is not over-stuffed with food products to achieve the ideal temperature and well arranged /Cooked
93 foods are stored away from raw or high risk food 4,09 digllasll 8yl ilamys Gaboed (po (Seil) daabYU duwdSo pe dupidl ldg /8,8
5‘)5.]4;':.” ddle Zuu.]a‘)’\j =V daalY O My dijsen duglaolt daalY ﬁ"‘.‘.‘"
94 Staff storing foods into walk in freezing rooms have easy access to thermic Jackets/coats 839 cyo dBgl) diwlin Cablao dzgs
Sazil) 9 At Gy )9 ¢y BAEYN a5 ol clolall Lgpaid
All cooling and freezing facilities(walk in rooms/units) are well cleaned (inside, outside, door handles, switches, shelves,
95 |floor, walls, ceiling ,Jambs and their covers ,fans and their covers) adw ) dadas lgbgie 9 el 9 Ll Old>g [8)8 arex
Bz Doy 9 ( Lgdatly zlpally 8LV yolas cOlgal ccnlup)l claslg>
9-F&B Staff
Personal Hygiene & Hand wash basins: each kitchen section/satellite kitchen/F&B outlet kitchen or counter is fitted with a hand wash basin, that
Grooming & 96 |is solely used to wash hands. s (297 3930 ¢« g b 9l LAET pudy 3950 ST/ dusyall Follanll /li> e S syl fedaall pluddl aue
awarness(M) G, S
A8Uaill g doeyal
nr = not required Pagel2
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score
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score

Objective
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score

919 A mudl

Zedaall J3-13 kol

At least one hand wash basin must be centrally located in kitchen for small spacing hotels Jgldio J3YI e u>lg (o9> pdgs 330
8 i)l doLunall 313 @3olial) fedaall Al s

97

Each hand wash basin is made of stainless steel, fitted with foot/knee or digital operated hot and cold water supply, soap
dispenser, sanitizing gel, (or combined product of sanitizing soap), dispenser with paper towels /washing of hand is provided
every 20 mins . 3 Ogbe iewds 83930 / &Ll slaall soas lgs / SN o pudlly Joad / s pudiiand! (10 A giuan oI st (2191 auar
4835 20 S ok S et / &89 Cadilio 3 ¢ Lo Lagale Sy niaseins 9l Sl phas .

98

Staff are regularly and properly washing their hands every 20 mins or between tasks/ Used food grade disposable hand
gloves specially in final stage of preparation( when ready to eat item is prepared) and changed correctly Juuwio gtlelall 098
sldadl fe el Bole oo pliseiwdl Lol cililad plusui! oy /dakisadl lagall s o 4285 20 S dasdes duouo disylarg dalaing L)95 dasay 54YI
Tuome JSho @25 ey ( Bld) deabYl puass dic) A8lgd) pasl J=lhe § Liolsy

99

Kitchen Staff Uniforms: all kitchen staff is wearing uniforms that guarantee staff’s personal safety, and safety for the
prepared food . 8¢l LAY Aed 9 daseidl egrode (pos fedasdl J51s Joall @©3Mo (53 0955 Gradaall pdolall grezr

100

All cooks are wearing light coloured cook jackets. Exceptions allowed when working in show-kitchen and/or themed
restaurant kitchens. s¥dl 4g=lge 3 pellall § o Laasaioll fullaall § Blghall akivw / Ol 751 (S5 9550 olghall araz.

101

All kitchen staff is wearing shoes that are covering the toe areas, and have non-slipping wet resistant soles gadaalb (bolall 2o

102

All kitchen staff is wearing food protective supplies( hats or hair net or cap / gloves/ beard net / arm net...etc). otola)l o
&l slag [ohlad / Jaal) daidle ol Auasl) alalall 4189 Slazkivns 09y Fakaell

103

All stewards are wearing appropriate water proof, non slipping and solid foot wear and have water resistant aprons =
slall Bdaie pe 9 4a)) p& duwslio LdT / dawlin Abyo / slall Bdaie pe (udle 09y Frdnall J-ls A8Ual Jles,

104

All butchers when deboning meat or using the meat saw, must put on a metal gloves and a metal apron. In any case apron
and gloves must be in easy reach within butcher section. plisciuw) sUdT <3 9 (Juxs 3B 9 dddas dbye 093y 8yl euadiy (bolall s
by 1§ 4] Jgrog)l Jew 0 § 5ladl 9 doyall 0950 O s / BASU olaaladl] a5 of pgalll Hlisie

105

Good hygienic practices should be followed: well grooming ( no nails, no cuts,...etc), no accessories, no personal items, no
smoking, no eating, no drinking,...etc but only permitted in designated areasddUadl o> (yo diul duoiall ilylawdl ELS] @i
Jasd Sy rang gl... cadll gl ol of SY Egian (bl guuaSY sl pue (F..c 9y 3929 pus cdbgb LT 399 pus ) Buad] duasead)
Lasaseall SLYI 3
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106

All staff should be trained on food & water safety basics olwllg sldal &edlwg dose ($3ke (e Gyt (alela)l pa

107

Personal Hygiene Posters: should be available in all kitchen sections to prohibit smoking, eating, putting accessories

Signs to avoid working if feeling sick which may contaminate food(either with piktogram drawings or in 2 languages
(Arabic/English) &sliYl il GUIS 8,841 0955 O oy (D) gauaaST ely) / Jod) sUT JSYI / cnsaidl e ) 5 Lol Dol Y1 lisalall
2l sgatdl Al (§ Jandl 6 el o5 4y Lol

108

First Aid Box: Main kitchen and every outlet kitchen must be equipped with a First Aid Box - unlocked and accessible during
all shifts. Uggun 4d] Jguos)l 5Sa2 9 Zoie 0950 Eumr (£3 Fdan SS9 ()l Frdaall H39%0 &g OBlawl oo .

109

First aid box to be equipped with: cotton, gauze, antiseptics, plasters, anti scalds cream, topical antibiotics. ©Blawd! B
Baux Alow 5 (z9yx sekae /S 9a> Uan pye [ B9y> @dye/z9yx Whdlawd [ oyhad [ (bl ) de Sgrow &)

10-Preparation
(Main Kitchen

Syl Feadaall -

110

Main Kitchen or preparation area should be divided according to its need to produce safe food and should be divided in
large premises into following sections : Hot / Cold / Butchery (meat / poultry)/ Fishery /( vegetable/ fruit) preparation /
bakery/ pastry /pot wash / (Dish/ glass) washing/room service.  (desuie 0555) panio (950 OF iy (gl dakais) of syl Fedaall
et QIS /5 Qlgl> / lslns 5325 / Bl /5l /3 / 05l ) WS aLudS 055 80 oSS (39 oo el Y oW lardo
Gyl deds / BLLY).

111

Separate preparation surfaces for meat, poultry and fish should be availble (=lsly pgocl) dhniio Jiiid G]Q—WTJ}éj:‘ REED)
HlowYlg

112

Separation between pastry and bakery sections or separate time between them in case of there isn’t enough space. LY
d S A8 A Lo 3929 pie Al (§ Cudsill (§ pgins Jaaddl ol Hlsdly Glodoedl Laud o Juaddl 0

113

Kitchen or preparation area main entrance doors from the back of house or any internal door should be of durable, anti rust
and easily washable material (alu metal or stainless steel). ol
Cadail Algas Touall 8alieg dgd 8olo (0 Eoiuan 0950 Ol Fubaadl J=-1s ©L S ol neml ddlaia of Fdasl) plsd|

114

Kitchen main front and back entrance door should be pest proof and to be fitted with an air curtain. Plw d>g
Slaoxlly G2ylsal Jsis oo dramma 0555 Of ] ALY pabaally uasall 21 Gl 5 (A sl Qb o0 S s &slsn

nr = not required
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115

Ceilings must be closed painted with white colored paintings , easy to clean surface finishing or (dropped ceiling coated with
washable paint or easy to clean panells). All ceiling extraction ducts, pipes must be covered with solid materials that are easy
to clean. 3 swlgell araz / Caudaiad]l Jguw 9 sl Blao s 9f Caudiil) Jgus / Ol 5 DUy (Mas (3lasys 0950 OF oy Fralaoll Lo
Cadaidl Jgu (dae slais Blaie 0555 Of o duggid) <oy,

116

entire kitchen areas or sections are well lighting (light bulbs or neon tubes covered) with transparant and easy to clean
covers. Caudaill Alges A8lass ddathy slaie / Osll sliag 85UV / 8:loYl Bz fudaall pluddl aue .

117

Kitchen or preparation area entrance door from/to restaurant must ensure one door for incoming and one door for outgoing
route (Two-ways door will be acceptable in small premises). Any door leading into the kitchen should be made of stainless
steel. If decor side is needed for outlet, the inside surface (the one facing the kitchen area) must be covered with stainless
steel. The decor door side (the one facing the restaurant) must be treated to be washable and easy to clean. Eudaoll J5-do
W 05S5 Of iy / (Bpssall ©ladall Jgatie ol 93 QW) gdaodl Jl 9 o0 93! 9 o>l b oo Hlue ealasll dg2 (o gl dalaia
Gl 0555 Of s el 2405 Boley (e 095 Of ooy abaoll A (r0 kool O 55 8T (00 25505 2929 Al (3. les i) 30 Esivmne
i bl Blaie gedaall &b oo (5,3

118

In large divided hotels :Each section to have separation walls (alu metal framed with non glass part doors acceptable) from
floor to ceiling, each section door should have signage and what colour has to be used for knifes and cutting boards @aball 3
il g3l e DI e o) ounls A8Y dzgy / Caiadd Ayl (30 yandl Lgsams oy olod Wguaiie geadaall pludh dowdall ollasll ol 84S
el 1o (8 dodianall (S8l g aubazd] 1ol Jolsdl (gulaall glll

119

Kitchen or preparation area floors to be covered with durable, easy to clean and non-slippery materials with quality grouting
and finishing ple JSw (Mer Sremme / Canbantl Algeo / 3805 22 / 053 ) 0355 Of s et Ao ol gecdaall el

120

Floors to provide drainage covered with stainless steel grills - that are even with the floor, in good condition and daily
cleaned > § / dudyYl Sgiun (i dalaiin / Jains (udibiasY) (po ds giuan (D ) dudatl Blaie fudaall aludl Glus)h o wilwid uz g
REICUERSVES

121

Walls cladding shoud be white tiles from floor to ceiling, easy to clean and durable with quality grouting and finishing. lailg>

122

Construction and layout for kitchen / preparation area should be well designed and clearly segregated high and low risk
areas and pathway/walk including cooling facilities and storage areas ,one way flow for highly potentially hazardous food
should be considered.&35e)l lyenll 138y dnasenll Gl o 8yglasell ddle il (Slel Juad an Tz gl dilaio of Fadaoll paay OF 4
Byglasell g pdeBl uxls oLl 3929 slaedl § A3l (o Y AT LS cp3sll (o Slaly dazmilly dopll S5l el (3 Loy o]
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123

In large divided hotels : Each section to have solid self closing door (alu metal framed with non glass part doors acceptable),if
there is no space, sliding door or air curtain is acceptable. 31> &b L Zdaoll eLwéT aozrt dodioll fuollandl ilgd 8 aSIl Gaba)l (3
bz OL 5T 4819 Byl oS35 Sy ¢ LB dxlus 392 e Al 3 9 Jgudio &l a Bolo (o LI Cisai /3181

124

Any kitchen or preparation area window leading to outdoor must be fitted with wire nets to prevent access of flying &
crawling insects or animals. Jo3 moa) greandd! 3 iy 83930 0555 O oy ¢ gy Al (§ ngt)] A of fradanll Jdlgs auac
S Ulgusdl 91 8,5Uallg daslil @l el

125

All kitchen sections or_preparation areas are well ventilated d5gl 8u gzl 3blios ol fradaoll pludl guo

126

All cold sections (garde manger/butchery/fishery/pastry) are provided with air conditioner strong enough to never exceed a
temperature range of 18 - 20°C. li=dl/UbMudll) (p 9 duwlio slga SlaSas 83930 0S5 O oz 83yl Frdrall pluudl guor
Aogie A3 20-18 o5& Bylyadl i Y s Adle 81 93 0950 O 9 (gl e l/

127

The pastry section contains a separate pot wash division inside it and is equipped with a triple sink (if space does not allow
third one can be mobile) &6 5u>9 9 U5 29> 91 / AV (2970 39509 4 Aol (oY Jrwdd Al o euud e Sgizn (lodoell o
@S&D-L«w 299 pAe I Lg as_):é'.o

128

Cold & Hot Holding Equipment: kitchen sections to be provided with sufficient , working hot and cold holding equipment
allowing to hold prepared food on required temperature levels until serving, as well as preventing cross contamination
between sections. lgadds (nod. deabbYl Jadoy pranwy o 35S0 Jaad 9, B dday frdrall J310 858500 dis-ludl 9 Byl Jadsl Jilug
dabize)) pludYl o daaloW (9,201 s glill aie Lasly dudgully YU

129

Permenantly installed "satellite kitchens" or outlet kitchens have to comply to all main kitchen criteria, except when satellite
kitchen is located fully open air it does not need extraction hoods. wlawlsall § WS dus,all fullasll anaz laswlge Gilais of o

tbladl e ol d>gianll fullandl Al (§ GU3 98,50 Couw 398 e oyl Frdaall dolsdl,
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130

Pot Washing Section or area is available and well arranaged in correct way, suitable in size for operational demand of that
kitchen / preparation area. Pot wash area to ensure that one part can be used to collect dirty pots, followed by large triple
stainless steel sinks (if space not sufficient third one can be mobile). Fixed sinks with heavy duty rinsing shower, hot&cold
water taps, area to dry pots and a further area to store cleaned pots. No pots stored directly on floor but stainless shelves
are used.(* mandatory for hotels initially MoT licensed after Oct 2006, - scored for hotels initially licensed prior Oct 2006)
029> dargy [ Aseuiall GloYI e guiall BloYI Juad @iy e Jaidaill BUS s Cwoli (Lgabuans) di-baaws 9 (8) 8510 Gl9Y) Jusud dtbain gl o
STuazg Y / 89910 ddite Juds (il a3yl / s Ll olaall jouan/ Jle lais 93 slae (3 Uz gy / ASyxte AL By 395 ok of amslin (3B
(2006 ple B duas-yoll 3obill § Gl 92006 ple day duasyoll Foladl § (2l3] Ll 1A piny ) 8riles (2)Y) (e 4S5 e Gl

131

Dish Washing Section/ area: Dish washer has capacity in line with operational demands and correctly
placed . bleow 100 covers per meal preiod ( 1 chamber dishwasher ), 100 - 300 covers (2-3 chambers dishwasher), 300 plus

covers (3 or more chambers dishwasher) should be available. Jwidl pzx> a0 sl 9 wslio 08 (§ 88950 B Jrwut LSlo /
ol - 6 Wt [ duzrgll 3,355 300-10050 Loy &5 of (i, Bl Wt — J3T of dzgll § 5365100 JSI S e axlg 43,2 Bl Dl
5955300 o ASY Jolye

132

Dish washer and it’s parts (racks, conveyer belts, plastic curtains, ,dryer) are in good working order and it’s temperature are
satisfactory. 5elaS0 o 9 Bduzr A>3 Wgilamde 9 BLLY Juuws dSlo

10.1- Food Hygiene

133

Preparation of food is properly applied and good Hygienic practices are followed : Products are kept in the fridge at
temperature of 5 °C or below and consumed before its”expiry ‘date- Raw and cooked products are stored physically
separated - products are kept covered and dated after preparation. of LS 8auzl &ouall wluylas]) gLily plaall el slael ¢po N
Olriadl g pldl il o Y9 &sMall Foyl elgisl Jad clgindy 8T of dugie a3 5 Byly> damyd dis duyill ilugy Lghaa> e LY Ciloeiiall
Lolie] fyl LSy Olamiiadl ddais (o Y T WS diuilly doglaoll,

134

Washing & disinfection of food (veagetables / fruits) are properly applied in a separate sink to equipment and utensils and in
area or section specific for this process. asato p.wégi dalries Juatie (29> 3 (4eSWly Olgl pasdl) LAEY pughaly Juwd opo LY
ddoad) 0dgl.

135

Defrosting of foodstuff is conditionally and properly applied: Food is defrosted under temperature
controlled conditions(below 5 c) in proper way before cooking or preparing and satisfactorily covered. Juzl el&aill oo A3
lgaldsutn] Jd (e dyd 5 ¢po ST ) dplia Byl dayd 3 Olkazall .

nr = not required
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136

Cooking and Reheating of foodstuff is properly applied: Food is cooked thoroughly and minimum cooking core temperatures
reaching at least 75 C and times are achieved - frying oil/fat is changed immediately when there is colour change, visible
fouling,syrupiness,scum formation ----- Food is not being reheated more than once and up to 75 C or above before
serving. AST (aseadd 83le] pus ao J3YI e Ligie A3 75 daabDU A1 )yl dmyd il Eomms AaabbDU ]! cpseandll B3lelg (a1 (g0 LY
@ OlpiS ST 3929 V> (§ Copll il (o g Bu>lg 8y0 1%,

137

Holding (hot - cold) : cooling of food stuff is properly applied, Food is rapidly cooled in a good manner to prevent growth of
microorganisms - Cooked food is stored covered and at appropriate temperature in clean covered food grade containers -----
- Cold foods hold at 5 C or below (in refrigerator) & Hot foods at 65 C or above (hot holding).d&,klb &4 Wy ok RESY

G dwlin Byly> Sl (§ Bllaie ehdall e Lol dplio gl (§ alaall plakall Lai> qiog lg,Suall 503 gia) gl dspill 33,1 (6 domosall
8T gl dagie a2y B5 Byl Ao e dis-ludl LAY Jaa> i Laly oyl colisg J31s J8T o dugie dyd 5 Byly> dmys i Byl L0V Jaas> iy
oLl Baasdl Sy Jls.

138

Unfit food is forbbiden inside kitchen or preparation area : No rotten, expired or bad food is present and free from any
physical impurities(e.g.dirt,dust, stones,wood,signs of infestation,pest or their remains,metal pieces or any other foreign
matter) and have agood freshness appearance. su> dlow dxilb 0359 maml dikie of Fdaadl J31s dodlo daabsl (ST 0929 Jlase

139

Any preparation area / kitchen, (section, show or satellite) is equipped with colour coded cutting boards and knifes in
adequate number, staff working methods in line with these.

lgeke Ooylate (5531 (ks of Ladladl qulall (3 51 39S Tt galisii] g sl guollanll g Frabaadl pluddl auaczs 8y3 g0 (Sl 9 gabaiill 1ol

140

The vegetable sanitizer is available and correctly used in right concentration and all kitchen sections or preparation area
contain a sanitizer sprayers for food contact surfaces.
pludYl gz Jpisdd] lawd pghad b g - uome 1S9 daroue dlylay pustiuny ygie Wlslasdl yehe .

141

Each kitchen (section, show or satellite) department head/chef should have a mobile thermometer to control & ensure
correct food temperatures. 4,4l fullaall Glacs § Fadaal) pludl (o euud IS uy 890 danbVl 8yl dzps (i) fiogays pdgs

nr = not required

Pagel8




DRAFT After EHA NN Comments - May. 2019

Food & Water Safety - Hygiene Standards Authority for Hospitality sector

Small entreprise

Large entreprise

Ref.

Criteria

Objective
score

Assigned
score

Objective
score

Assigned
score

At least 1 mobile thermometer is available in easy access in the main kitchen area. 4ol (Sas Gusw J8YI e d>lg fogeys adgs

Ealaall Blghall oo (ST b o0 .

142

Cold & Hot Holding Equipment: kitchen sections to be provided with sufficient , working hot and cold holding equipment
allowing to hold prepared food on required temperature levels until serving, as well as preventing cross contamination
between sections. 8Lyl @l dis deabdl Jadoey sroww JSdo 8:SH Jaad 9, @6 sday Fralaall J31s 8,890 dis-ludl 9 83)l1 Jadsel S5y
a5l VU Lgapads (yoxd Aomeomsal

143

High cleanliness level is kept within any kitchen (section, show or satellite kitchen) or preparation area and their equipment.
ple S Bduzr Al 9 Aol Ol Ll 9 LIEYI 38,0 / dsesall Follanll / fadaoll pludl pue .

11-General ©lolge
dole (Cleaning &
sanitation -
Maintenance)

144

Any kitchen /sections/store/freezer/fridge shouid be provided with signage to be both sides plastic laminated, behind plastic
cover/frame or be within a vitrine. No loose papers.
Lo AS0udly Aadl> (§ Alao 095 dnazeilly doptd] lui-g9 aLudYL dudsyasl 9 &Ly Yl LS weazr

145

All kitchen sections/ preparation area contain a sanitizer sprayers for food surfaces and use in right concentration as Work
surfaces are cleaned properly before starting work.  Wghaig zawdl apaz 48U Olasal pludYl araze ehawdl pghs Gl dg
EESWEN] Z\SJJJ\ [Eore wLm.HJQSJ”xU T.B.«.b (AM ub.@'aa.” o.j..bj M\ ey Jud

146

Pots are clean, free of burnt oil and/or debris inside and outside, as well as are in good working condition.
Bar Al 39 aSMgho p& /lazmyls 9T gl (po ABfiomn pygonis of gy HBT Ly dmge Vg A 0585 Ol Y 1Y)

147

Dirty silver/glass/china - racks are stored separately from those that are clean, no racks placed directly on floor.
Bl (2 e g ST oz g Y / dseudndl (6,391 e lolel W gunie dadaidl OIgSYI / BLLYI / ©luadll

148

Any kitchen (section, show- or satellite) / prepartion or service area equipment,Utensils,Tools and Food contact surfaces to
be in good working condition and is fit for use. 8:LS0 Jeadg sl Ao Juaid! @mTj dueyall Fullaally (qued )l Fdaall Oliaa)l g

nr = not required
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149

All kitchen_/ prepartion or service area fixture, equipment, tools and utensils should be manufactured of stainless steel or
any other quality material that is anti rust, durable,food grade and easy to be cleaned. (no wooden items are allowed inside
the kitchen(expect decor restaurant door that treated to be washable and easy to clean) - wooden furniture covered with
stainless steel not acceptable). Jedl 4398 ¢ lusall 8sbascs,31 85l 1 9l Juiww ubilicsYl ¢y dninan follaall Gilings 9 lgal 9 Silias ara
¢l 35Sy ol VI dxlsall e5al e Lagd) s il (30 Aninms 5L Bllaks 53 9 (5> A lings ST gy Y / Lot g
ko) .

150

Out of order equipment within any kitchen must be signed as such with date since when out of order (ir-reparable out of
order equipment cannot be stored in Kitchens or kitchen areas/corridors). HUS e 48 Wjal o Allars Gl ST 3929 V> §

Olyaall e Ty udaall 2yl ] zdiail) dblall pe dSlgiall cilasall a8) Gy / Jlaadl Cagi> Gnyls .

151

Rack washing room or area ( near the receiving dock/area) for cleaning racks and plastic containers is available. Room
contains triple sink (stainless steel or ceramic) and source of hot/cold water.(if less than 100 guest rooms/200 covers p. meal
period room a suitable basin with direct hot/cold water source is sufficient ). OB Juwd Byapasin diaie of dd,e g
& 955 200 - 43,2 100 (yo J31 3olidll) &L oo subsan 9 ulilios ol haalis M6 (29> (e (551585 Capmms pMliawdl Ahaia (yo 0yAIL gl 9
Y| dilakes AL 9 B3yb oleas 3930 (29> AdgS (£SO BAxlgll duzgll) .

152

Once the pallets/plastic containers are cleaned they must be stored in an enclosed room. dadadl GBI il asass O86 d g

153

Only cleaned plastic containers/racks are entering into the kitchen/storage areas (no dirty containers/racks are found within
any kitchen/storage areas). gdaoll J=1s 91 ezl ol do ) Old-g Sl dadas a8 ASdl Sbgl> Gl uzgr Y

154

Washed utensils and equipments are stored properly and kept inverted at clean and designated place
Small equipments are inverted,covered or otherwise protected from dust or contamination.cldaslly gl Jaa>g 355 e WY
Ggldly L3 ¢ye lglesd elUdg daudas (,Slel diglie Jadoed s Ao dlyylay & guuial)

155

Periodical cleaning for false ceiling,air curtains, extractor hood and cover of lights,grills of coolers,air conditioning
units,fans,condensers and humidifiers should applied. s:LaY! dudatly 35¢)ly d519g)! Sliuwlly $lacdl Chiud) )9l d5UADI (o U
z9lrdly OlaSaly @lapadl @y=g...

156

Chemicals are labeled, stored appropriately separate place from food.
A3 e loles Aymiie p3s (WULAI) sl Bl Lede 9S50 of b Y biglasSUI
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157

Suitable facilities (equipments - tools) are provided for washing and disinfection of equipment and utensils and Stored s
away from production site/appropriate place. gzl oSlal o Tau g3y duslie 8l @lgal wildaelly Glgadl pglaly Juwud o LY

158

Food preparation/storage/receiving surrounding/environment are clean,dry,well lit and hygienic -Food pathways are well
ventilated and free from loose mud,cracks,holes,etc.,clean and well maintained. dadas 455 O Y ngilly opysdly Al QSLeT
otlallg yguSdly Wil (e &l Lty GlAS Led] Da5ell ilpanlly doggilly 5sLoY! Biuzrg dlrg...

159

Any kitchen (section, show or satellite) where ever cooking stoves or ovens exist, these must have extraction hood with
filters (hood to be of stainless steel). &l Coxud 398 1955 Lz ¢ due,all fullaall of Fedaoll pludl oo b 0131 9l UBlga 3929 Al §
Jids il B3le ¢y 0550 OF e 8,59

12-Serving

(Restaurants eakaol!
- Outlet - F&B Bars -

Rooms)

160

Restaurant / Cafeteria or (any serving area) doors connecting to the outdoor areas are fitted with self-closing devices and air
curtains to control flying insects. Olgal el 8,99%0 clg 8yl
Gl 4513 0585 O Cams lgVl / dgirall dumysedl (S Lo 50l LuidSJ1 /aatasll

161

Any live cooking area inside the restaurant must have efficient extraction hood with filters 9 850N Coxud dlle 8:1aS 93 390 pndgs
eabaoll J315 Y51 alel (alall oSleb iyl

162

All hot and cold buffet counters/service bar counters are of durable easy to clean materials, free of cracks, well maintained
grouting and are clean cadasa!l Agw / j3uS o dr g Y / uuzr Alow dodsdl Hb IS o eadaalb Wlgdsdl WIASS

163

Area that below and behind service bar / bufffet counter to have solid washable walls, durable anti -slippery floor (fitted with
covered drian) and ceiling to be closed, durable, coated with washable material and fitted with covered lighting and well
ventilated / if door is available :should be adurable and easily washable door.ol Y deasd! 48419 sl Calsg Jawl 839> goll ddlaioll
eLio] gl peuild ALy Caplaial) Algas 83k (ro (3lie Chios gl aie Cio gy Cuctng A8 pg D199 Slly huid] g B3l (3o Lails> Lg) 0550
Jrws)| lguns Q98 8ol (o 950 O Y b 3929 Al (39 Digat)] Bazrg Blaso

164

Hot Buffet Areas are adequate in number providing hot display units that ensure food can be kept on required temperature
levels throughout the meal period (min. 65°C) dgie &> 65 (o Ael Byly> Ol cpaus 9 kol 8,890 3Ll pladall (5,0 S5y
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Cold Buffet Areas are adequate in number so that all offered cold food are displayed on top of the cooled buffet counters.
(composed salads, cold starters, desserts max. +5°C, fruits, raw fresh vegetables max. +8°C) (includes kids buffet areas in
case cold items are placed on kids counters). In Cafeteria : Chilled food is being held below correct temperature (5° c) and
165 |adequately protected against contamination hazards. sl deabYl auaz (o4 (pasas 48 slach 8,350 )Wl plakall oy SN

Lol JlabYIl Sy 83yl deabYl (et <l 9 dxjlall lglpasdly 4gSlall dgie Ay 89 bgloelly lbMud) ASYI e Ligie 3y 5 Byly> Ol
gl j3bas e 3 S Lgnles @y digie d2)3 5 pe JBT (3 Jadoss O Y 3yl deabI Lid8UI 39

166

All cold buffet units are fitted with sneeze guards with screens at suitable height (preventing direct contact between guest
breath and the displayed food and still leaving enough space to allow self-serving the food to the plates dab¥l (o, Gl
o Ul gl dodsey VA o 9 ¢ A gypnall daabYl g sV Gulast o el JUasY! gy cwslin $L3)L 313,01 cpo (819 3 xs 83930 3)W)
CE s (3 Vg 410531 (30 daxlsY)

167

Any juice/water dispenser must be covered and well cleaned 4. Ulow 9 dadas ¢ Slako palaalb cladl 9 Gbg Liedl Ol b

168

Hot plate dispenser(s) is/are available in line with establishment capacities of restaurant and in use during each meal period
so that guests always have hot plates (max 40-45°C). 8)l,> d=)> (yaxd Eoomy Olrgll puazr (3 8y9500 ALl BLLYI Laa> Jilug
Lgie 4235 45 - 40 o ol BLLY)

169

Silver, glass and china within buffet settings must be made available to guests no lower than 70 cm from floor. wluxall /
3 e 00 70 (oY) o6 Lge iyl 0550 Caums danlio ySlal (§ eV b3 o OF s dlddaid! Q1sSYI / BLLYI

170

If side station cabinet(s) are used, it has to be ensured that each side station unit is not used for both dirty and clean items
as these need to be collected/kept in separate locations. 3 &luadllpdgd ladd pusw Ol ez ¢ iladl deusdl W93 3929 A>3
duaiie 06§ lgrnezs o Caon OYl i (§ dseudell 85l Olgal o9 loles Tooume A& [ dadadl ©Yglall bgd g Bligaall 9 (suall

171

All restaurants/ cafeterias/ Bars are on a high cleanliness level (buffet or service areas and equipment, tables, chairs, doors,
etc..) dadas g su A>3 whldlg CJL“JJ«ZSSJ\/P&LEAJ\ o

12.1-Other serving
areas:Bars/Outlets/
Dining aeras

172

Counter / service surfaces are of durable easy to clean materials, free of cracks, well maintained grouting and are clean

bt s / 53 g2 A2 Y/ S Wlony st ] f 1559501

nr = not required
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173

Area that below and behind service bar / counter to have solid washable walls, durable anti -slippery floor (fitted with
covered drian) and ceiling to be closed, durable, coated with washable material and fitted with covered lighting / if door is
available :should be adurable and easily washable door.dlgw 83l ¢y baslg> g 1950 OF Y 59831 / HWI Calsg Jawl 8392 gall ddlaiall
Ul 39 ggtl Bazrg Blase Bslid] gy i) AolBy Cadartll Agan B3lo (3o Bie Lithn gy i Lo g uitag 48)) a9 D93 Wbl s
i) Algaog L8 8ol (yo 095 OF Y b 2929

174

Service area / bars are well aerated and ventilated dggid Bz OhWI /deusd! dalaie

175

Food and Beverage are stored in well maintained and organized store( as the same hygienic criteria of main store) or easy

washable cabinets. cadaidly Juwdd dlgas SLS 3 ol quS )l O35eall ol duouall Sliuolgoll (udd d Ojsua 0335 O Y Sl Lwlly LAY

176

Pot washing area is available( suitable in size for operational demand of that outet) followed by large triple stainless steel
sinks with high pressure rinsing shower (if space not sufficient third one can be mobile), hot&cold water taps, area to dry
pots and a further area to store cleaned pots. No pots stored directly on floor but stainless shelves are used. 319V Juws ddlaio
436 d>lus 392 pue Al (§ Ao A By 2395 o 9l sslio I (9> g / (301rally Aol i) ABUS oo il gi-Liang 8,390/
el 3190 (5,319 Caxazmall (5,519 dadaidl 319D 8,890 Ui (ulliwdl cpe Cadyl / 83)LWlg disludl slal) Hduae/ Jle ais 93 sluo iod dr g
[ 8k (21 e 8y e Glgl S dzga Y

177

Products are kept in the fridge at temperature of 5 C or below and consumed before its”expiry 'date- Products kept covered
and are labelled and name of the product, manufacturing date / opening date should be written clearly on the label - Food
is being washed satisfactorily in a separate sink to equipment and utensils -fruits /garnishes/uncooked ready-to-eat foods
are prepared from thoroughly washed raw material Ju3 cllgiudg J3i of dghe dzyd 5 B)ly> dyd e ol Wldsgy Olomiiedl Jad> 0%
el a3 e adie (9> § plalall et o 4xid/ oalie] Fyyliy gotied] puel HUSY colrinall dudass (pe 1Y 4T LS dudall g gl

I @ ganis djlb Slge (po s @ty JSHU B3aladl dughaall pe LdeYlg 4gSLalkeslgaly coluaall
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178

Food is served in clean and intact utensils /one-time-use disposables. Single use/disposable items are not re-used

Clean and food grade well covered material is used for packing of food. Re-usable serving utensils/items are washed,cleaned
& disinfected after each use in specific machine (glass/ dish) washer . Whether the FMFO(First Manufactured First out) &
FEFO (First Expired First Out) principles are followed. slx Y plascwdl Gal>l 99S0 lpsansg daslug daudas ilgol § daabl @5 @iy
CloSYI Jauud iSlo) plusein! S s Ly pghai gaaaisy lghud oy 318 (53 8yo Lgaldseis] slay (1 Lol 4y 431081 Slgall diaat) ool doldseiss! /
daulgy(BLY

179

All Bars / Outlets / Dining areas are on a high cleanliness level (serveic areas and equipment, tables, chairs, doors, etc..) as=>
Aol g B Al § plakall J9li3 bolie /dse )l Fullaall /W)

13-Staff facilities:

13.1-Cafeteria
Kitchen Ladt &das
kol

180

Floor is of durable, anti-slip and easy to clean material ( heat resistant tiles, epoxy). Grouting well maintained 453 4us,31 /
Adle Bogz g 9 ((uSol - Gy bDb) daly p / Cadaidl Algas

181

Walls cladding is of white ceramic tiles or paint that is easy to clean cadaid! Jgw o dullas of (aol (linds dalie Jaslgdl

182

Ceiling is closed and painted with light colored paintings, or dropped ceiling covered with washable paint, or panelled ceiling
in easy to clean materials Cadadl Jgw 3l Cadw ol L Doy (Mao Jluys ol

183

Area is well lit and ventilated, temperture levels kept within 25°C sl / d8lass ddathy ollase BslpYl WBLAS [ duz BelioYl (Sgiaus
dogio d2y3 25 e W Y Bylyedl Ay 9 B

184

Buffet/Display Equipment: adequate cold and hot display equipment is available to present and hold food at required
temperature levels. (composed salads, cold starters, desserts max +5°C, fresh fruits & raw freshly cut vegetables max.+8°C,
hot items at least at 65°C) plaka)l §)ly> d=yd (pauas Cpow 48 sluch 8,895 3)WI 9 5Ll plakall (oye Bl e Ggie LndBll ealas 44
Dyt 423 8 - 5w YUl plalall 9 dgha A3 65 oo el 3Ll

185

For Fridges, freezers, working equipment the same specifications as in the main kitchen apply 9 wadl Glusg Olawelge g
uiyll Frdanlly 8352 gall lasolgall S Fraaall Widas 9 dpazt!

186

Safe drinking water is provided - either through mineral water dispenser or UV filtered water plus the regular 3 filters. J>g¢
Bbar Alowy 9 . dpandiy 390 dail e Sgimmr (£by Al 3930 0ls 310 9l Blans oles ) il olaod (1ol sbuae

187

Staff cafeteria kitchen and equipment are well maintained and clean duus dlw 9 Caudas dSldae a9 fradaell

nr = not required
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13-Staff facilities:
13.2-Staff toilets:

188

Toilet facilities should be not communicate directly with food & beverage prepation or storage or receiving areas
g hally LAY (0355 9 a9 el oSbel g Olsbesdl o _ilas JUasl (ST 5929 pde 3b

189

Clean hand wash-basin is provided and in adequate number - personal hygiene supplies is provided in the hand washing area
near to the toliets ( Soaps and hand sanitizer - hand dryer or paper tawel - good water tap (cold -hot ))Sad! Juwid (olg>1 3929
cnbaladl sua) dasMe 19539 Wlolasd! po Lyl SAI e Lbaies 3oy dppasadl 86Ul Olopliues 83930

190

Clean toilets and urinals are provided and in adequate number pholadl dua) dewlin Joloy Ololoz 929

191

Foot operated and easy washable garbage bins are provided to keep soiled towels <l padll zuias ddath doled Glgl> 299
W]

192

Toilets to have solid walls, floor fitted with covered drain, ceiling fitted with good lighting and a solid and durable metal
door. Door has signage  8sLoYl-Cadudl-lus )Yl Jasl gl G (10 daiUI dosall ol A juezr g9 daoli)] ledlay 83930 lolasl -
Jomtll £g8 uliliaedl 9l Jlina gV (po Olgahdall cile glb

193

Toilets are well ventilated and aerated ,there is no foul odour in the toilets / surrounding area 39=>9 pdes Lggdl iz Slolaxl
OBIL Aama dg)S Sl

194

Any window must be fitted with wire nets to prevent access of flying or crawling insects/animalssT e gl oz s 3929
OUlgumdly daxlilg 8 5Uall Ol Gl Jg-0 pod Dl

195

Hand washing area, urinals and toilets are kept satisfactory clean at all times and well maintainedols>1 d8Uas Je dladloxoll iy
)9 Ay Lgdllas dnyling ilalasdly gluodl- st

13-Staff facilities:
13.3-Staff Lockers:

196

Locker room/s to have solid walls, floor fitted , ceiling fitted with good lighting and a solid and durable metal door. ,Sgll 48,
Lawlin B3le (yo Jamxtll (598 - Bz Belidly 3950 Caswlin Caias -danlivn Ol Jaseill DigB Laslg> (p0 de gismn

197

Locker room/s is/are well ventilated and aerated ,Any window must be fitted with wire nets to prevent access of flying or
crawling insects/animals ©Ulgudly daxIlg 8 5Uall Ol Gl Jg0 pown Whuliad! e ! uo Sl 3929 po g3l Bux ,Solll 48,2

198

Locker boxes are available in adequate number and of easy clean materialcida! Agw 8sle (o9 Ao Slach I, Selll 3929

nr = not required
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199

lockers and locker room are kept satisfactory clean at all times and well maintained guis <1,Sellly ,Sell d3,¢ dalasy al AN @iy -
d3)93 dasay lgliluo dasling

13.Staff
facilities:13.4- Staff
housing:

200

Saff housing are satisfactory and correct procedures for water treatment ,cleaning and sanitation ,maintenance, house
keeping and pest control are being adhered SV dx88ag Llually pghailly cadaially ol ddlas) Jlad plas 4 dzg39 (9250 (rkela) O

13-Staff facilities:
13.5-Other staff
facilities

201

Designated areas that permitted for smoking , praying ,...etc to be away from food preparation areas cps-Jl-83uall oSkl 3929
) ST e Bams 0955 o e )

14.Pest control

202

Good pest control procedures should be effectively followed to prevent pests and rodents from finding cover and
reproducing in the general areas by a contracted exterminator company or internal trained staff (No evidence of pests on
site) ell3 ULC e uol;uj 3929 9T 4".4.‘>JL‘> 4SJ& e 8l UM Y ubj‘ﬁ.ﬁ.j‘j Y dxdiSe) Jlad ‘QUQ.) 3929

203

Pest extermination and control should be performed in accordance with regulations concerning the procedures and
principles applicable to pest extermination for public health (Rodenticides and insecticides are not applied while food
preparation/production is taking place)ldue plasuiuwl ok Y)dsuall 8)liy wlbliaY lid ol dedly j2)lal) A A8l Jos @i
plakall ZUslg slas] sUST o)lsally il i)

204

Pest proofing in the food handling/ storage and display areas is satisfactory fitted ( Fly screens and sticks - operational
electric fly killers- ...etc ) in the appropriate locations dxwbw Slb lguss o 02)l9ally Wl ol dxday Lol il

205

Approved chemicals used in controlling pests and issued by ministry of health @ zrae lgaldsuil ok (Jl ObslaSd!
dall B)li9 oo

206

Pest control chemicals/tools are to be stored separately from any food in separate suitable cabinet/drawer or well
maintained store with warning signage for toxic). &luall dabie ge sldadl (e luga Auadio dSes ullgdg Gbﬁg SLoleSl (355 ok
ZhVy Clall &ppdas ledle adg39.
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207

Pest control documents are availble ( contractor report visits -extermination plan - screens map- work permit issued by
ministry of health - MSDSs of used chemicals-staff training certificate -monitoring form- ...etc) are checked and recorded

W e aS 2o J3LaS 39>9-d 850! %Y dlayys 5929-dxde dlas 3929-5)L3)1 Zryylgs o g3 ) Byl Ad8a) dlad ldiians 399
&l 9 dedseiual! &5lwesSl Baladl dodluy ol Oleglanll 48)5-douall §)l)9 (po BT dx8ty)

15-Pool and Jacuzzi
9 d>bed! plo>
S)gStxll

208

Digital chlorine & PH meter should be available 45 g0l 9 5ol (ulid) 48410 Jlizod jlg=

Digital device or colorimetic test kits are available 4 g0l 9 ol (old) 9 g0 (Sadaxll ool of Jlzs jlg>

209

Chlorine/pH levels are within the standard levels in pools and jacuzzi
L2 Zgouell asddl Gasd (§35SUndly dlwdl plo> olaas ph 9 Sl s

210

Swimming pool walls, floor and water overfilling openings are free of any dirt, debris and algaes 9 cadas Blixle 9 d>bud! plo>
g.fJLz]a.”j.oni 'CL«@;)” R db

211

Any pool fitting (light, rails, nets, steps, bridges, acessories) is well maintained and in good conditiony wldas 9 Olixle x>
3&](@_& 31 SL\.@J}& / B ZULZ..J AL ‘6L0.> C)b.)i

212

Swimming pool inside and outside flooring, walls and grouting is of high quality, well maintained and clean d>L! plo> du)l
To Blas 9 dadas 0955 Of cow ua)dl Juelgds 5 Waslgadl o dasall &)Yl 9 JIudl oo

213

The pool system manufacturers maintenance schedules are followed (filter backwash,water circulation etc,)
(&L...obadl 8y9 Ml (22l Juwwd]l) dlicd ! placey Dluall dabiseal! JlesYl dnsliad Jyld 3929

214

There is a procedure for fecal release in swimming pools
ALl
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Ref. Criteria
score score score score
16-Water
treatment :Water
Filters/ Water Each ice cube machine, drinking water station must be equipped with 4 stage filters one of which must be UV -Filter/lamb
Tanks / Sewage are regularly changed according to the manufacturers recommendations and these changes are being recorded . J955 o
Sl /ool 33 | 210 o x5 e qimall oloat) Ui U 05 ok (Sl demeniy G55 Al By e (S5 (£l ey oloall ey )l o OUiSle qpn
ol dxdlao / ool sl
Suall A pall
Only potable water from safe source is used for preparation of raw general materials/or as an ingredient in food products -
516 and;washing of food products )
deNl ngaiy Juwsy ) ldg el Hduae (e dadas ol plisuiwl @i
Ice is stored in clean and leak proof containers / machine and handled hygienically with clean scoops that stored also in clean
217 |and leak proof containers plasudl sglaag Candal 3g)la 93 ao diulas Lee gl bl sl (2355 o
518 Water Tanks are tightly closed, inside lined with white tiles or epoxy sl el 3liwd J3ub ddaw / Gl dsSome ol bl s
Ssdb
All water tanks are regular cleaning (maximum every 3 months) and disinfection report is available, on site evidence exists
219 |that the tanks are clean and free of dirt, debris, algaes3 JS 8,5g10 sglatll 9 candaidl Jlael )5 / JIul e dadas obuadl Ul o
AV e s
220 If Sewage water treatment is used - no offensive odour is detected after sewage water has been treated olw d=Jlas > §
dodlan)l ddes plod day A gude e Slo) Sl uzg Y ¢ Bpall
17-Legionella Legionella maintenance protocol is being followed and recorded dodlany do 3l oluiuad) 3929
Protocol 221 |Dgamall
&
Microbiological
Testing JsSei9 Cold water temperatures are correctly maintained / the water treatment system is correctly operating as correct chlorine
M gazmalll du> mglaidl | 222 [concentration levels and pH dovouall pH Jlg)elil wd de DBlasdly douall §,lalb 83)W obuedl doxdlae o
ddenoll Il g
nr = not required Page28
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Ref. Criteria

Hot water temperatures are correctly maintained/ the water treatment system is correctly operating as correct chlorine
223 |concentration levels and pH
~dooualipH Jlg )90l cand e Blasly douall @l &Ll oluedl dadlae oy -

Legionella lab testing is carried out maximum every 3 months (labratory must be nationally certified) ddeas)l Jdlxdl Jos o

224 | . _.
FSY e ge 3 S M guamdll e CaaSU

Samples from different places are taken (chillers, A/C units, water tanks, showers inside/outside, staff shower areas
225 |inside/outside hotel, fountains, pools, landscaping water cascades/ponds, lagoons,) ¢Sl ;e lgaoew ok W gumdlll (e CaaSl wliye
Suall oWl / ds bl lobes / &8l LY/ sladl GGG / @ilanSHl / polasyl /8laded] S5 duols Olpsed) 9 21/ oladl o)) 930 ) daliseo

Labratory testing to detect water protozoa should be carried out every 3 months for all swimming pools, aqua parks Of e

226 a3 IS Aokl Ol 5 il plox slue il e Sl ddbanal) Sl Jos o

Microbiological tests for kitchen equipment and food contact surfaces are made every 3 month. d.>¢J409,Swe JJbs Jos cu
056 3 S Bye Frdrall WG5S 9 Wldas (3o Wloranal

Food samples must be taken daily from lunch and dinner buffets items that contain meat, fish, poultry, composed salads
with mayonaise and rice. Samples are stored in specific freezing unit and are kept at -18°C for at least 3 days. Each sample to
228 |be labelled with type of food, date sample was taken. Oluall (Sgiod Cusw sliall 9 eldddl ddgy (o lgaoew o0 Ol Com deabbYl ©oliue
pLI 3 (9all o Ligie dys 18 - dayd § p2ysl) panases yisd G Olipall bad> @iy ogale (e $535 91 4850 b / Slawl/ joub [ pox) s .
Sligall lgee e Lo gy 9 Dl e] DS o2y O g

227

18-Staff Warning /

Education Posters Personal Hygiene: within hotel common staff facilities (lockers, staff toilets) for hand washing, grooming, working rules (in

dualinl cslisalel! 229 |view of smoking, eating, non-wearing of accessories) Juué e agiald ((Sall 9 obull eilyga ) cxboladl 381y dalis)) wlisale pd43
whw ple S (g o OllgauaS) ST s3] pie / daaboYI slue] oSWel (§ JSYI 9 sl pue / dasead) ddlaill / ga)!

For any further detials , please refer to the "hygiene and food safety guide " issued by the quality control unit - Ministry of tourism ¢y yoball sldall deduwg doeal LYl (suall Jdull &

Al ! 8139 -B3gl! Al ye B9
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