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Background

® Food Safety Charter is jointly developed by
the Centre for Food Safety (CFS) and the food
trade.

® Signatories undertake to:
1. Support Food Safety Charter;

2. Keep updated on food safety development,
enhance food safety, promote good image of
food trade; and

3. Provide safe and healthier food by making
reference to CFS guidelines.
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Food Safety Charter 2013-2015

Enrolment Statistics (as of 10 Sept 2013)

We accept applications at any time.
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- Food trade associations: 23

- Licensed food premises : 1,574
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Food Safety Charter 2013-2015
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How to enroll ?

1. Contact the Secretariat of the Food Safety
Charter at Tel: 2381 6275.

2. Complete and return the declaration form.

M &wdes "B, B 2013-2015
Food Safety Charter 2013-2015

MR Declaration

We commit 1o
i) suppost Food Safety Charter
(i) keep updated on food safety development, enhance food safety. promate good

image of food trade

n related activities such
for promotion. Therefare,

Sigastory statiss will be withdrawn and our
site if we fail 1o comply with the food safety and I|\*|uu
de 1o food premises)

We understand tha o
delisted from the CFS w
requirements. { Applic:

grature :

18 Company's/Association’s Chop:___

55 Name: B fi7 Post Tike E

FERNWARAEELERE EEERENARTN T RMEE W, 0, 0T
IT’IQ‘IB' in this part will be used for printing of Iood Safety Charter
Certificate)

WS T, B M EEFANAESRR NS

(Applicable to fond prem
loaded snto 1
i l!nhn ll lfll‘(ﬂ activities)

wod Safery Charter website,

W RS TR, B 2002005 RN (MEFmRE)
CHPE

Name of members signing up to the Food Safety Charter 20132005 (Applicable to faod trade
ssaciatien)

(Plemse use separate shects if necraarny.)
1

u have any enquiry, plee 0




New initiatives for Food Safety Charter

1. Internet publicity
2. “Make a Wise Food Choice k&

3. Food safety training for food handlers
handling high-risk foods

4. “Your Health Your Say, Ask for 3 Less
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Publicity on OpenRice.com

® Period: August 2013 - July 2014

® Restaurant search result page
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Publicity on OpenRice.com

® Detalled restaurant information page
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Centre for Food Safety Website
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Make a Wise Food Choice sz &

® Theme of the food safety campaign 2013

® Sourcing safe food ingredients from reliable
suppliers and having good record keeping

® Food Safety Day 2013 (22 June) s m e s
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Make a Wise Food Choice siRz&
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Make a Wise Food Choice #ikEE

® Advertorial on OpenRice.com (Oct 2013 for 2 weeks)
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Food Safety Training

® Food safety training is on-going

® WHO Western Pacific Region Food Safety
Strategy: Focusing on food safety training
for food handlers in food businesses
handling high-risk foods.

® Encouraging at least 1 staff per food
premises selling high risk foods to attend
(certificate)
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Food Safety Training

® Starting September 2013,
Territory-wide
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Your —Iealth Your Say, Ask for 3 Less
ZERR > | =/ IR Say

® Healthy diet promotion - How can we help the
public to adopt a healthy diet?

1. Health education

2. Creating an environment to encourage healthy diet

Offering healthy dishes — EatSmart@Restaurant

Campaign (B " & | &) by the Department of
Health (since 2008)

Encouraging small changes - “Your Health Your Say,
Ask for 3 Less g - " =D | A Say” by the Food
Safety Charter
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Your Health Your Say, Ask for 3 Less
g | =/ /RF Say
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1.

Remove salt and other condiments from the
dining tables.

Display “Your Health Your Say, Ask for 3 Less.”
campaign materials (e.qg., table top display,
badge).

Label dishes that can be applied “3 Less” on
the restaurant menu.

Ensure well communication channel between
the dining room and kitchen. r
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Your Health Your Say, Ask for 3 Less
£

- " =/b, {RF Say

Ui

Promotion
1. Promote the campaign in OpenRice.com
2. Recognise signatories participating in this
campaign
Specially design sticker (to be affixed to the
certificate of Food Safety Charter)
Listing on the CFS website
3. Visit participating food premises to show
- support, offer assistance (.
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Your support is the most important!

® Become a Signatory of the Food
Safety Charter

® Send staff to food safety training

® Participate in “Your health Your Say,
Ask for 3 Less. Zf@fE > ' =/, /RFH
Say” Campaign
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~ Thank You! ~
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