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The Basics Readily perishable food

What is it?

Readily perishable food must meet the temperature requirements contained in this FCP.  

What food is readily perishable?

For the purposes of this FCP, food that meets both of the following criteria is considered readily perishable:
•	 the	food	may	contain	microbes	that	need	to	multiply	in	order	to	cause	illness;	and
•	 the	food	will	support	the	growth	of	harmful	microbes.

Food that must be kept under temperature control to prevent toxins forming is also considered readily perishable. For example, 
scombroid fish (such as kahawai, tuna, mackerel etc) need to be kept chilled from shortly after capture to when they are cooked 
to minimise the formation of histamine. 

Examples of foods considered readily perishable
•	 raw	and	cooked	meat	or	foods	containing	raw	or	cooked	meat,	e.g.	casseroles,	curries,	lasagne	and	meat	pies;
•	 dairy	products	or	foods	containing	dairy	products,	e.g.	custard	and	dairy-based	desserts;
•	 raw	and	cooked	seafood	(excluding	live	seafood)	or	foods	containing	seafood;
•	 processed	fruits	and	vegetables,	e.g.	salads	and	unpasteurised	juices;
•	 cooked	rice	and	pasta;
•	 processed	foods	containing	eggs,	beans,	nuts	or	other	protein-rich	food,	e.g.	quiche	and	soya	bean	products;
•	 foods	that	contain	any	of	the	above	foods,	e.g.	sandwiches	and	quiches.

What food is not defined as readily perishable?

Many foods do not rely on temperature control for safety because they have been processed to ensure that harmful microbes 
are not present in the food or the food can’t support their growth. These foods are not considered readily perishable. Food 
manufacturers usually achieve food safety by one of the following methods:
•	 destroying	any	harmful	microbes	and	packaging	the	food	so	it	cannot	be	contaminated,	e.g.	canned	and	bottled	food;
•	 creating	an	environment	in	the	food	that	does	not	support	the	growth	of	harmful	microbes	(this	is	usually	done	by	making	the	food	

too	acidic	for	microbes	to	grow,	reducing	the	available	water	in	the	food	by	drying	the	food	and/or	adding	salt	and	sugar,	using	
food	additives	that	inhibit	bacterial	growth	or	a	combination	of	these	things,	e.g.	dried	fruit,	salted	dried	meats	and	fermented	
dried	meats);

•	 destroying	or	reducing	the	number	of	harmful	microbes	in	the	food	and	creating	an	environment	that	will	minimise	or	prevent	the	
growth	of	any	harmful	microbes	that	are	still	present	and	could	multiply	in	the	food,	e.g.	cheeses,	spreads,	sauces,	dried	pasta,	
pasteurised	juices,	breads,	dried	milk	and	dried	custard	powder	etc.

Many raw unprocessed or semi-processed foods are also not readily perishable because they either do not support the growth of 
foodborne pathogens (e.g. raw whole fruits and vegetables, uncooked rice, flour and sugar) or do not contain harmful microbes  
(e.g. nuts in the shell).
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Readily perishable food is food that must be kept at certain temperatures (at or below 5oC or above 
60oC) to minimise the growth of harmful microbes that can be present in the food or to prevent toxins 
(poisons) forming in the food.

Although the above foods are not considered readily perishable they may become so when the food 
package is opened or the food is altered in some way. For example, a canned beef stew should be 
considered readily perishable once it is opened, and custard powder should be considered readily 
perishable once milk or water is added.
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The Basics Health and sickness

 How this is done

1.No one (including a contractor, visitor, etc) is permitted 
in a food-handling area if suffering from vomiting‡ or 
diarrhoea†.  

Anyone who has vomited or had diarrhoea in the  
24 hours before entering the food premises must report it 
to .

2. Any food handler¤ who has had diarrhoea two or more 
times, or any vomiting within a 24–48 hour period must 
seek medical advice and have a faecal specimen tested to 
identify the cause of illness.

 must ensure the food 
handler is excluded from the premises until they meet the 
appropriate clearance criteria (see Exclusion of infected 
persons guidance).

 is to determine whether 
a sick food handler is to be given safe alternative work 
that does not involve direct contact with open food or 
surfaces and equipment in any food area.  

3. Any vomiting at work must be reported immediately to 
. 

•	 	The	food	handler	must	be	excluded	immediately	from	all	
food-handling	areas.

•	 	The	affected	area	and	all	contaminated	surfaces,	
including	equipment	and	utensils,	must	be	cleaned	and	
sanitised.	

•	 	Any	food	that	may	have	become	contaminated	must	be	
disposed	of.  will	ensure	
that	this	is	done.

4. No one with jaundice (yellowing of the skin) who is 
suspected of, or has, hepatitis A, is allowed in a food-
handling area.

5. No one is permitted to handle food if they have scaly, 
weeping or infected skin that cannot be totally covered 
during food handling.

 Goal  Why?

To prevent anyone who is carrying a communicable disease 
from contaminating food. 

•	 Food	can	become	contaminated	by	people	who	are	unwell	
with	certain	infections	or	are	carrying	the	organisms	in	or	on	
their	body.

•	 Harmful	microbes	can	be	transmitted	through	a	sick	
person’s	faeces	(poo),	vomit	and	in	some	cases	other	body	
fluids.

 How this is done

Notes for “How this is done”

‡Vomiting in the absence of other obvious causes,  
e.g. morning sickness or alcohol poisoning.

†Diarrhoea other than that associated with conditions such 
as irritable bowel syndrome, Crohn’s disease or ulcerative 
colitis.

¤Food handler any person who comes into direct contact with 
food or the equipment or utensils used to prepare food  
(e.g. cooks, waitresses etc).

 What if there is a problem?

If staff are not following this procedure find out why and 
retrain them if necessary.

If someone vomits on the premises, clean and sanitise the 
area (including the cleaning equipment). Throw out any food 
that might have been infected and send the person home. 

Write it down
Write down in the Staff sickness record (see 
Records section) when employees or others who 
visit the premises are unwell and what action 
has been taken (exclusion etc). 
Write down what you did when something went 
wrong (e.g. someone vomited on the premises).
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Excluding food handlers

See the Exclusion of infected persons 
guidance for further information and 
clearance requirements.

If you are uncertain whether a food handler 
may pose a risk, seek advice from MPI or 
an Environmental Health Officer at your 
local council. 

Keep a vomit kit (disposable apron, gloves, 
bleach etc) handy to safely clean up any 
vomiting that may occur.

Bob Askew
Text Box
*

http://safefoodhandler.com/FCP%20v5%20E%20Version/Diary/Examples/Sickness%20Record%20-%20example-signed.pdf
http://safefoodhandler.com/FCP v5 E Version/FCP Examples/Health and Sickness Example-signed.pdf


Food Control Plan    Version 5.0    2013Ministry for Primary Industries

The Basics Hand hygiene

 How this is done

Everyone (including contractors) follows good hand hygiene 
practices by washing and drying their hands, especially:
•	 	when	entering	any	area	where	unwrapped	ready-to-eat	food	

is	handled;
•	 	before	touching	unwrapped	ready-to-eat	foods;
•	 	after	touching	raw	food	(meat,	vegetables	etc);
•	 	before	putting	on	gloves	and	after	removing	them;
•	 	after	coughing	and	sneezing;
•	 	after	using	the	toilet.

Hand washing

Step 1: Clean under each fingernail using warm running 
water, soap and a nail brush.

Step 2: Wash hands with warm running water and soap, 
rubbing vigorously (front, back and between fingers).

Step 3: Dry hands thoroughly (front, back and between 
fingers) by using: [tick option]

 single-use cloth (roller) towel  
     Rub hands on two sections of towel.

 single-use paper towel 
     Rub hands on two paper towels.

 air blower 
     Rub hands whilst air blower operating.

Using gloves

Using gloves is not a substitute for hand washing. 

Gloves are changed between tasks (e.g. after handling 
uncooked food and before handling ready-to-eat foods etc).

 Goal  Why?

To prevent food and food contact surfaces from becoming 
contaminated by unclean hands through effective hand 
washing and drying.

•	 Hand	washing	and	drying	is	one	of	the	best	ways	to	prevent	
harmful	microbes	from	getting	onto	food.

•	 Harmful	microbes	carried	on	hands	(or	gloves)	can	be	
passed	onto	food	by	either	touching	food	directly	or	by	
touching	other	things	that	the	food	comes	into	contact	with	
(e.g.	benches,	knives,	chopping	boards	etc).

 How this is done

Gloves are only worn for the following tasks:

Hand jewellery and finger nails

To enable good hand hygiene, fingernails should be kept 
short. Hand jewellery should not be worn, if the food handler 
is working with unwrapped food.

 What if there is a problem?

When a staff member doesn’t follow correct hand hygiene 
discuss the issue straight away with the person to find out why.

You may need to:
•	 	demonstrate	the	correct	procedure	to	them;
•	 	provide	a	hand	washbasin	at	a	more	convenient	location;
•	 	change	the	type	of	hand	cleaning	materials;
•	 	provide	information,	e.g.	on	a	poster	above	the	basin.

If there is not a supply of soap and hand towels, renew 
supply. Review restocking practice.

Write it down
Write down in the Diary when employees are 
noticed not following good hand hygiene and 
what was done to correct them.
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It can be hard to judge time, so it is 
recommended you develop a habit that will 
help you measure the required washing 
time (e.g. try singing twice through the 
“happy birthday” song).

Gloves do not protect food from cross-
contamination (e.g. passing microbes from 
raw food to cooked food). Gloves, just like 
hands, can transfer microbes from raw 
food, equipment, utensils and surfaces 
to ready-to-eat food. Hands need to be 
washed when dirty gloves are removed and 
before clean gloves are put on.

Bob Askew
Helpful Tips


http://www.foodsafety.govt.nz/elibrary/industry/food-control-food-fcp-plans/poster-gloves.pdf
http://www.foodsafety.govt.nz/elibrary/industry/food-control-food-fcp-plans/how-to-wash-your-hands.pdf
http://safefoodhandler.com/FCP v5 E Version/FCP Examples/Hand Hygiene Example-signed.pdf
http://safefoodhandler.com/FCP v5 E Version/FCP Examples/Hand Washing Helpful Tips.pdf
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The Basics Personal hygiene

 How this is done

 
Clothing

Appropriate clean clothing is worn when handling 
unpackaged food to protect it from contamination.

The following standards of dress apply:

Job/position 

Clothing (dress standard) 

Job/position  

Clothing (dress standard) 

 

Job/position  

Clothing (dress standard) 

Outer protective clothes (e.g. aprons etc) are removed when 
a food handler leaves food preparation areas (e.g. to go to 
the toilet, lunch room, going home etc).

Personal conduct
•	 	Food	handlers	avoid	touching	nose,	mouth,	hair	and	skin	

during	food	preparation.
•	 	Food	handlers	do	not	spit,	sneeze	or	cough	over	food.
•	 	Disposable	tissues	are	used	to	blow	nose;	hands	are	washed	

afterwards.
•	 	Smoking	is	not	permitted	in	the	food	preparation	area.
•	 	Food	is	not	eaten	in	food	preparation	areas.

Cuts and sores
•	 	All	cuts	and	sores	on	hands	and	arms	are	covered	with	

a	sticking	plaster	to	stop	microbes	from	the	wound	
contaminating	food.

•	 	Brightly	coloured	waterproof	sticking	plasters	are	used	that	
can	be	easily	seen	if	they	fall	off.	A	disposable	glove	is	used	
to	cover	sticking	plasters	if	they	are	on	the	hand.

•	 If	a	cut	or	sore	is	weeping	or	infected	and	cannot	be	totally	
covered,	the	person	must not	handle	food.

 Goal  Why?

To prevent contamination of food and food contact surfaces 
through clothing and inappropriate behaviour.

•	 Customers	can	become	sick	if	they	eat	food	that	has	been	
contaminated	with	harmful	microbes	carried	by	dirty	food	
handlers.

•	 Dirty	or	inappropriate	clothing	can	contaminate	food.

 What if there is a problem?

If staff are not following this procedure find out why and 
retrain them if necessary.

If someone is handling food and has an uncovered weeping 
sore on their hand, stop the person and dispose of any food 
that might have been infected.

Do not allow the person to handle food until appropriate 
steps have been taken to ensure they will not infect the food 
(e.g. retraining, sore is covered etc).

Write it down
Write down in the Diary what action you took 
if something goes wrong (e.g. a food handler is 
observed working with an uncovered open sore 
on their hand or not wearing clothing that 
protects food from contamination).

Anyone (including a contractor, visitor 
etc) entering a food preparation area 
is required to wear appropriate clean 
clothing and follow this procedure.
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http://www.foodsafety.govt.nz/elibrary/industry/food-control-food-fcp-plans/poster-hygiene-matters.pdf
http://safefoodhandler.com/FCP v5 E Version/FCP Examples/Personal Hygiene Example-signed.pdf
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The Basics Cleaning and sanitising

 How this is done

 

The facilities and equipment are cleaned regularly – see 
Designing a cleaning schedule. 

General cleaning requirements 
•	 	The	manufacturer’s	instructions	are	followed	when	using	

chemicals	and	cleaning	equipment.	
•	 	Food	is	appropriately	protected	or	removed	before	cleaning	

or	sanitising.
•	 	Cleaning	occurs	between	tasks	(“clean	as	you	go”).
•	 	Wherever	possible,	items	are	left	to	air	dry.
•	 	Cloths	are	changed	daily	or	more	frequently	if	needed.	
•	 	Used	towels	(e.g.	ones	used	for	floor	cleaning)	are	stowed	

for	laundering	and	not	mixed	with	in-use	cloths.

Dishwasher 
Where dishwashers are used they are operated and serviced 
according to the manufacturer’s instructions.

 
For items that can’t be put through the dishwasher

1. Pre-clean – remove visible dirt and food residue.

2. Main clean – wash with hot water and the correct amount 
of detergent.

3. Rinse with clean, hot water.

4. *Sanitise with a food-safe sanitiser.

5. *Final rinse (see sanitiser instructions as required).

6. Air dry or use a single-use drying cloth.

*Only required where equipment or surfaces come into 
contact with food.

 Goal  Why?

To ensure premises, equipment and utensils are kept clean. Cleaning removes dirt and grease. Sanitising kills harmful 
microbes on surfaces. 
•	 Unclean	premises	and	equipment	will	enable	microbes	to	

grow,	which,	if	they	contaminate	food,	can	make	people	
sick.

•	 Dirty	premises	can	attract	pests,	like	mice,	rats	and	
cockroaches,	that	can	spread	disease.

 How this is done

Using cloths 
Single-use cloths are used whenever possible and thrown 
away after each task.
•	 When	using	reusable	cloths	they	are	thoroughly	washed,	

sanitised	and	dried	between	tasks.
•	 	A	new	or	freshly	cleaned	cloth	is	always	used	to	wipe	

surfaces	that	come	into	contact	with	ready-to-eat	food.
•	 	Outside	tables	etc	are	cleaned	using	cloths	designated	for	

these	tasks	only	(and	are not	to	be	used	for	other	cleaning).

Equipment used for cleaning
•	 	Cleaning	materials	are	stored	in	a	separate	area	away	from	

food.	
•	 	Cleaning	equipment	is	kept	in	good	repair	and	not	used	for	

any	other	purpose.
•	 	Cleaning	equipment	is	cleaned	and	sanitised.
•	 	Chemicals	are	clearly	labelled.
•	 	Chemicals	are	never	stored	in	a	food	container.
•	 	Staff	are	trained	how	to	use	chemicals	safely.

 What if there is a problem?

If an area, equipment or utensils etc are dirty, clean them. 
Discuss the problem with staff members involved and find 
out why the cleaning wasn’t effective. Take the action 
needed to reduce the likelihood of it happening again. 

The solution might include:
•	 	providing	more	training	or	assistance;
•	 	changing	the	type	of	cleaning	chemicals	and	materials	used;
•	 	replacing	the	item	to	be	cleaned	with	something	that	is	

easier	to	clean.

Throw out any ready-to-eat food that may have become 
contaminated. 

Write it down
Write down in the Cleaning schedule what 
items need to be cleaned, how they are to be 
cleaned and, if necessary, sanitised, how often 
and who will do it.

Equipment and surfaces that come into 
contact with food (e.g. chopping boards, 
utensils, pots, tongs, crockery, work 
surfaces etc) are cleaned and sanitised.

Other items that may contaminate food 
indirectly (e.g. by contaminating a food 
worker’s hands) are also cleaned and 
sanitised (e.g. door handles, taps, hand 
washbasins etc).
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When operating correctly, items in the 
dishwasher will be too hot to handle 
immediately after the rinse cycle.
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The Basics Food allergens

 How this is done

 

If a customer tells us that they have a food allergy, the 
following staff member is told:

 head chef

 day-to-day manager

 other 

The person identified above is responsible for providing 
information to the customer on what allergens could be 
present in the food.  

Know what’s in the food

Someone who has a food allergy needs to know the exact 
ingredients of the food that they eat.
•	 Be	aware	of	all	ingredients	used	in	the	food	to	be	served	to	

customers	with	a	food	allergy.
•	 Check	all	the	ingredients	in	the	dish,	as	well	as	what	is	

used	to	cook	the	dish	(e.g.	oils	etc)	as	well	as	sauces	and	
garnishes	served	with	the	dish.

 Goal  Why?

To provide customers with accurate information on whether 
a food contains specific allergens or could have traces of an 
allergen from cross-contact.

•	 Customers	must	be	able	to	make	informed	choices	about	
the	food	they,	and	people	in	their	care,	eat.

•	 Food	allergies	can	result	in	life-threatening	reactions	that	
affect	the	whole	body,	often	within	minutes	of	eating	the	
food.

 How this is done

Avoid cross-contact

Make sure food doesn’t get contaminated with small 
amounts of an allergen from surfaces, utensils and 
equipment that have been used to prepare other foods.
•	 	Ensure	that	clothing	is	clean	and	thoroughly	wash	your	

hands,	see	Hand hygiene.
•	 	Prepare	food	containing	different	allergens	in	separate	

areas	using	separate	equipment	and	utensils.	If	this	is	not	
possible,	then	thoroughly	clean	all	equipment	and	utensils	
to	be	used	before	preparing	the	food.	

•	 	Do	not	fry	food	in	oil	that	has	previously	been	used	to	fry	
food	containing	an	allergen.

 What if there is a problem?

If you think a customer is having a severe allergic reaction:
•	 	immediately ring 111 and ask for an ambulance with a 

paramedic straight away;
•	 	immediately	explain	that	your	customer	could	be	having	an	

allergic	reaction.

Identify what led to the customer’s allergic reaction.

Review ingredient labels and recipes to ensure all allergens 
are known.

Review the way staff prepare a dish for someone with a food 
allergy; make changes as appropriate. 

Retrain staff to ensure that they understand how important it 
is to provide accurate information to food allergic customers.

Write it down
Keep details of the ingredients (and what they 
contain) for all dishes and pre-packaged food 
to be served to customers with a food-related 
allergy.
Write down in the Diary any action taken 
in the event that someone has an allergic 
reaction.

If you are told by a customer that they 
suffer from an allergy, talk to them about 
what menu items may be appropriate for 
them to order. If you are not confident 
that you can produce food for them 
safely don’t. It is better for them to eat 
elsewhere than risk an allergic reaction.
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Common allergens

Foods that most frequently cause allergic 
reactions include cereals, shellfish, eggs, 
fish, milk, nuts, sesame seeds, peanuts, 
soybeans, sulphites, wheat, and bee 
products such as royal jelly, pollen and 
propolis. These foods are responsible for 
over 90 percent of serious reactions.

If there is any doubt about whether a 
food contains even a small amount of an 
allergen, tell the customer – never guess! 

http://www.foodsafety.govt.nz/elibrary/industry/allergens-can-kill.pdf
http://safefoodhandler.com/FCP v5 E Version/FCP Examples/Food Allergens Example-signed.pdf
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