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Safety Practices!
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Facilities
Cleaning

Salmonella
Moisture
Rubbish

Temperature
Rotation
Storage
Control
Knives
Model
Probe

Risk

Plan

PH

Staphylococcus Aureus

Sanitised
Bacteria

Hygiene

Chicken
Cooked

Teach

Hazards
Gloves

Uniform
Spores
Mould

Check
Pests
Sick
Safe

HACCP
Care

Rules

Time
Wash
Raw

Food
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