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1. INTRODUCTION

The following manual sets out to identify the main components of a Food Safety
System and then specify the standards, which will be maintained in the kitchens
and Restaurant of the Tokyo Diner.

This approach may be summarised as an assured safe catering approach and as
such is intended to demonstrate compliance with the Food Safety Act 1990.

This documentation will be updated as necessary, and all appropriate records will
be maintained in the Kitchen Office. These may be inspected at any time.

The Tokyo Diner, through its management team, has a firm commitment to the
highest standards of Food Safety and these can be demonstrated by the systems
detailed. It is recognised that this can only be achieved by a team effort and all
staff will be given adequate training and supervision to ensure that this is
accomplished.
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2. PURCHASING/RECEIVING GOODS

An authorised list of food suppliers shall be held, and foodstuffs may only be
purchased from suppliers on that list.

To become listed, a supplier must be able to satisfy the Tokyo Diner organisation
of their quality controls via: reference to other major clients, or by a direct
inspection.

The Head Chef shall ensure that all incoming stocks are inspected. Also, he shall
ensure that on a daily basis food temperatures are established by probing and
records maintained. At least one item shall be recorded daily.

The following minimum standards should be noted:-

i All food should be wholesome and of good quality.

I Food requiring chilled storage should be below 8°C. Anything over 10°C
will be rejected.

iii Frozen food should be below —18°C. Anything above —12°C will be
rejected.

v Vacuum packed items and other vulnerable goods must display a

manufacturers “used by” date. This should give a minimum of 5 days
shelf life.

Y Canned goods must be sound and undented.
Where goods are rejected, a record should be kept. Where high risk goods are

rejected or unfit (as with out of date code food) the supplier will be contacted and
an explanation will be required.
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3. HAZARD ANALYSIS
The following analysis will be made:
i Menus for each section are studied.

ii Generic steps and controls are considered, based upon style of production
and service.

ii Individual dishes will be assessed and where necessary, control points
specific to a dish will be incorporated..

Other controls will be common throughout the food operation and these are
detailed in this document.

The range of menus and the constantly changing content preclude an exhaustive
HACCP, specific to each dish. The following should be noted:

i The existing Food Safety Manual should be considered a working
document and should be included in training routines.

I When menus are changed or developed, the Head Chef/Sous Chef shall
identify any critical control points and add these to the existing
documentation.

iii. The style of food at The Tokyo Diner is based upon food prepared and
cooked a la minute. This minimises risk to food and assists a generic
approach to food controls.
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4. TEMPERATURE CONTROL
Each piece of refrigerated equipment is numbered.
On a twice daily basis, a check should be made of all refrigerators using an
electronic digital thermometer. This is best done either first thing in the morning
or at the end of the afternoon, when the temperature should be a true reflection.

The temperature achieved should be recorded on standard forms provided.

Where a refrigerator is more than 2°C over the limit, the Head Chef shall be
notified and appropriate action shall be taken, and this will be recorded.

The temperatures of bain maries and other holding equipment should also be
taken.

RECOMMENDED TEMPERATURES

Deep Freeze -18°C

Meat/Fish Refrigerator 0/1°C

General Refrigerators 3/5°C

Bain Marie above 80°C (food above 63°C)
Hot holding plate above 63°C

Cooking temperatures should also be periodically checked to ensure that a
temperature of at least 70°C is achieved in vulnerable commodities. Chicken is
particularly vulnerable, although fish, which is used extensively, can be safely
cooked to 65C.

Once cooked, food not intended for immediate consumption must be swiftly
chilled to refrigerator temperature. This should be achieved within one and a half
hours.
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S. CLEANING

Cleaning schedules have been drafted and agreed with the Head Chef. These
state:

i. Task involved.

ii. Frequency of task.

iii. Method.

v, Responsibility

V. By whom it has been checked.

All chemicals used in the cleaning operation shall be food grade, and must be
used as per specifications.

Responsibility of the overall monitoring and supervision of the cleaning operation
shall be specifically assigned, to cover all areas.

Grease extract systems should be cleaned at least every six months, and this will
be organised by the General Manager It should be noted that unless regularly
cleaned, extract systems can become a major hazard.

The cleaning records are kept in the Operations file, and are in Japanese.
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6. PEST CONTROL

Pest control should be seen as a main line function controlled in house. The pest
control contractor is not the main agent of control, prevention must be the key.

A pest control contract is held with a BPCA registered pest control contractor.
The form of contract is held by the General Manager. This details responsibilities,
etc. and the frequency of inspections.

A pest control logbook is maintained on site by the contractor. This is held in the
office.

Where recommendations are made by the contractor, these will be actioned as
appropriate.

All staff must ensure that pest sightings are reported immediately to the General
Manager and the Pest Control contractors will be immediately notified.
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7.  MAINTENANCE PROCEDURES

All food areas, including stores etc. must be maintained to a standard that is
compatible with the needs of the food industry. Thus structure and surfaces must
be sound and readily cleansable, and deny pests the opportunity for harbourage.

Day in day out details of minor maintenance should be reported to the Head Chef
or Operations Director, and they will arrange for necessary work to be carried out
by the Maintenance contractors.

When work is undertaken in any food room, it must be carried out in such a way
that there is no risk of contamination of food. Holes etc. around pipe runs must be
properly sealed.

Where a maintenance item has a serious health and safety implication, (for
example, a leak in a kitchen which makes the floor slippery), attention should be
forthcoming within a maximum of twenty four hours.
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8. INSPECTION ROUTINES

On a weekly basis, all food areas are regularly inspected to maintain standards of
cleanliness and hygiene. Such inspections should be recorded on forms provided .

Where defects are noted, action should be taken as appropriate.

The Food Safety Consultant retained by Tokyo Diner will inspect all food areas
on a three monthly basis and a full written report will be submitted.

In the event of an inspection by an Environmental Health Officer (usually
followed by a schedule of work) immediate action should be taken to rectify
reported conditions and when the works have been completed this should be
confirmed with the local authority in writing.

A copy of the inspection report will be maintained with the Food Safety
documentation.
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9. FOOD HANDLING

All personnel working in connection with food shall be in good personal health
and should follow basic personal hygiene rules. In particular, correct, clean over
clothing shall be worn at all times.

Any food handler who is suffering from, or in contact with, any gastro-intestinal
condition, must report this to his/her supervisor. Any food handler known to be
suffering from food poisoning must only return to work following three negative
samples, or as directed by the Local Authority.

During food preparation, food shall be handled as little as possible.

The logistics of the production process should be studied to ensure that food is at
ambient temperature for the shortest time possible.

Food held in the bain marie during service will be protected from risk of
contamination.

Food held for service will be kept for as short a time as possible and following
service any food left in the bain marie will be disposed of.

All food produced on site for subsequent usage must be date coded with the
production date. These will then have a further 3 day shelf life

Food removed from the freezer must be labelled with the date of thawing and
should be used within 3 days.
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10 . PREVENTION OF CONTAMINATION

10.1

10.2

10.3

BACTERIAL

Raw shell eggs only be used where a product is to be thoroughly cooked

At all times food must be stored so as to minimise the risk of
contamination. Raw meat, raw vegetables etc. shall at all times be stored
separately from cooked produce.

Food contact surfaces and utensils must be properly sanitised after
preparing raw foods.

CHEMICAL

Only food grade cleaning chemicals from the nominated supplier shall be
used in the kitchen.

Under no circumstances are black fluid disinfectants, (including pine
disinfectants), to be used.

Food containers must not be used for chemicals or vice versa.

Any maintenance chemicals to be used in the kitchen must be used with
great care to minimise the possibility of food taint.

A separate store shall be maintained for chemicals.

FOREIGN BODY CONTROL

Care must be taken to remove extraneous matter from the kitchen and
engineers should not leave debris behind.

All personnel should wear food grade overalls, without pockets/buttons.
Fluorescent tubes must be covered with diffusers.

Glass utensils should be excluded as far as is possible. Glass storage racks
etc. should be away from any food preparation surfaces.

In the event of a glass breaking, an immediate check should be made to

see if any open food could have been contaminated. If open food is
present in the area, it must be discarded if a glass has shattered.
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Vi

vii

At all stages of food preparation, Chefs should be aware of the possibility
of foreign body contamination and any suspected food should be
rigorously excluded.

Only blue eyetec plasters shall be used in food preparation areas.

ALLERGENS

Vi

Vii

Many people suffer allergic reaction to various types of foodstuffs. Whilst
these are normally mild, in some cases they can be severe, and in extreme
instances, cause death by anaphylactic shock.

Foods commonly implicated include nuts (particularly peanuts), seeds
including sesame seeds, and shellfish. Once someone is sensitised, it takes
only the minutest trace to induce a reaction. For instance, someone with a
nut allergy is likely to react to a nut based oil (walnut, ground nut etc.).

Most people who suffer from these conditions are aware of the fact. The
likelihood is therefore, that they will ask whether menu items contain the
allergen.

Under those circumstances, it is essential that a check is made with the
kitchen; last minute alterations may have been made to a set menu. Any
special request is highlighted in red on the order, but it is essential that a
check is made with the chef, if a diner states that they have a severe
allergy.

Problems can be caused by bought in items. Unless ingredients are
exhaustively listed, it is not safe to assume that a particular substance is
excluded.

Chefs must seek to establish and list the contents of set menus, and all
staff should be aware of the problems of any deviation.

Typical instances when problems occur:

- Use of nut oils in frying and dressings

- Use of almond pastes or finely chopped nuts in pastry
- Inclusion of lobster/crab etc in seafood cocktails

- Use of toasted sesame seeds in salads etc.

In the case of any doubt, the customer should be told that we cannot
guarantee a specific dish.

12
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11.2.

11.3.

11. TRAINING

All new starters who handle food will go through the Tokyo Diner Safety
induction as part of their general induction procedures within 14 days of starting
their employment.

All primary food handlers will achieve the Foundation Certificate in Food
Hygiene within six months of starting work, unless they can demonstrate an
equivalent standard during their skills training. This course will be in house, and
an appropriate examination has been translated into Japanese to assist this
process.

All such training will be recorded on personnel files.

13
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12.2
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12. ACTION IN THE EVENT OF ALLEGATION OF FOOD

POISONING

From time to time all hotels are subject to clients who have been unwell, claiming
this is inevitably the result of a meal eaten there. In some cases, they may inform
the local Environmental Health Department. In genuine cases of sickness, a
medical practitioner is under obligation to notify the Local Authority, and this
will be followed up immediately. There is an increasing tendency for confirmed
cases of food poisoning to form the basis of a prosecution.

A prompt and correct response in the first instance can often prevent the matter
being taken further, and a summary of the correct information can often be
instrumental in establishing the innocence of the restaurant. In a genuine case,
such information is vital in preventing a recurrence or a continuation of an
outbreak.

The following guidance notes give procedures to be followed by Management in
the event of an allegation being made:

i In the event of contact by a customer of the Tokyo Diner:

- Be attentive and sympathetic to the complaint, but under no
circumstances suggest that the cause may lie in food prepared at The
Tokyo Diner..

- Tactfully obtain as much information as possible.

- Notify the General Manager immediately.

- Check to see whether any food implicated still exists. If it does, take
a small portion and place it in the deep freeze, clearly labelled.

- If food implicated is to be further used, advise the Head Chef that
this should be held pending investigation.

- If the environmental Health Department have been notified, or if
several people who ate the same meal are reported as unwell, contact
Food Alert Ltd, Hygiene and Safety Consultants to the Restaurant.

- As soon as practical, prepare a brief report of the incident.

I In the event of contact directly by the Environmental Health Department
- Offer every assistance, and ensure that the officer is accompanied at
all times during the visit.
- They may wish to take samples. If this is so, keep a set of check
samples and place in the deep freeze appropriately labelled.
- As soon as practicable, contact Food Alert.
- Immediately after the visit, write up a full account.
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ACTION IN THE EVENT OF ALLEGATION OF FOOD POISONING

12.4

12,5

13.

131

13.2

13.3

continued ...

ii Information required (for each individual affected):-
- Name, address, and telephone number
- Time and date of meal
- Complete list of food and drink consumed
- Time and date of onset of symptoms
- Number in party
- Severity of attack (e.g. medical attention sought, hospitalisation)

The timing of the meal and the onset of symptoms is important in establishing the
type of infection. This can often establish the “innocence” of the restaurant..

A sufferer will often ascribe a condition to an obvious foodstuff consumed (e.g.
“the fish”). This may prove to be erroneous, thus a full list of food and drink is
required.

TOKYO DINER FOOD SAFETY CONSULTANT

The Tokyo Diner retains the services of the following organisation:-

Food Alert Limited
247-249 Cromwell Road
London SW5 9GA

+44 (0) 20 7244 1900
+44 (0) 7866 471119
www.foodalert.com

They will conduct onsite inspections on a 3 monthly basis and submit a full
written report. This is coordinated by the Operations Director. Such audits will be
unannounced as far as the kitchen is concerned.

They are available at all times for advice and will notify the Tokyo Diner in the
event of holiday, absence etc.

15
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