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Environmental

® There are various types of food recovery
programmes that differ in the types of food
collected and the food processing steps
involved

Food banks typically collect donated food to a
warehouse and redistribute them

Community kitchens often involve additional
food processing steps such as reheating and
cooking

Some food recovery programmes offer delivery
services of recovered food and meals
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Environmental

Food banks gather and distribute various food
commodities, but the varied quality of the food
received may raise food safety concerns

Improper food  handling during meadl
preparation by community kitchens can lead to
foodborne illnesses. Recovered food must
comply with food law and be fit for human
consumption

The Centre for Food Safety (CFS)has issued
practical guide and is intended to assist
organisations in ensuring food safety while
running food recovery programmes and
preparing food
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Food Safety in Food Recovery(1)

Food receiving / picking up
® |Local donated food is often picked up by food
recovery programmes at the donor establishments

® Similar to making food purchases, food donations
should be obtained from reliable sources, such as
licensed food premises
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Practices related to food safety at this stage

include the following:
® Pack the food in clean and covered containers, and
mark the date of packing.

® Do not pick up food that has been kept at
inappropriate temperatures, such as ready-to-eat
foods kept at the Temperature Danger Zone for more
than 4 hours

® Keep the food at a safe temperature when
commuting, such as using insulated containers and ice
packs to store chilled food at or below 4°C

® Use a designated transporting vehicle for delivering
food. The vehicle should not be used for other
purposes and should be cleaned on a regular basis

® Do not accept food from illegal or questionable
sources
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Environmental

Food inspection and evaluation
® To evaluate donated food to determine its fitness
for human consumption

® Prepackaged food received may be past its ‘use
by' date, while non-prepackaged food may be
damaged or spoiled

® Whenever a clear decision cannot be made as to
whether the food is fit for consumption, the best
practice is fo throw it away

® Any food that is not fit for human consumption

should be put in containers clearly marked as
“food for disposal”
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Environmental

Storage and inventory

® Collected food should be stored properly before
redistribution

® The first-in-first-out principle may not be applicable in
the food recovery as the same product may come
from different sources with different manufacturing
dates and expiry dates

® Expiry dates are essential information on inventory
records to facilitate timely outgoing transactions and
avoid wastage

® Food recovery operators should keep track of the
inventory for storage purpose and traceability

® Food recovery operators can enrol in the Centre for

Food Safety’'s Rapid Alert System to receive timely
information on food incidents

s -
e 1t
g“@ Enﬁ?fog::mnd Sq;fetLt‘J



ZENENEIEZ(1)
Food Safety in Preparing Meals with Recovered Food(1)
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Common food safety issues of community kitchens

® During bulk cooking, heat may not be evenly distributed in
the food, resulting in food that is not thoroughly cooked
before consumption

® Cooking of food in large quantities can often result in food
staying within the Temperature Danger Zone (4-60°C) for
long periods of time before consumption, allowing
foodborne pathogens to thrive

® Cooling down large amounts of food can also be
problematic, as heat trapped deeply within the food may
not escape quickly, resulting in bacterial growth in food

® Poor hygiene practices and a lack of kitchen space can
increase the risk of cross contamination between raw and
cooked food
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Food Safety in Preparing Meals with Recovered Food(2)
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o AEBEMNBYVEERERUMNGEHNESEAN ® Store peri;hoble foods in a refrigerator immediately after

checking is completed

°® HEYVEAHBRIIEBEY D HITE - LIFLERY T ® Store raw foods separately from cooked and ready-to-eat
sh

foods to avoid cross-contamination
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® Store food items to be kept at room temperature in a cool

o = RITGENEYIEGENERRIZRNIMS and dry place
B = ® For prepackaged foods, follow the storage instructions on
o WROLEREEREATERY e
KTEBMNAZGERBEMER ® Practise an effective stock rotation system

® Store chemicals and cleaning equipment away from food

EERMNEERBEAEETHERYTFE storage areas
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Food Safety in Preparing Meals with Recovered Food(3)
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B.

Preparation

Ensure that adequate facilities, areas for cutting and
defrosting and cooking appliances are available in the
kitchen

Use separate food preparation areas to handle raw
and cooked or ready-to-eat foods. If raw and cooked
or ready-to-eat foods need to be handled in the same
preparation area, disinfect the area thoroughly
between uses

Should washing raw meat or poultry be needed, clean
and sanitise the sinks and the surrounding areas after
use

Use designated tools and utensils, e.g. chopping

boards and knives for handling raw and cooked or
ready-to-eat foods
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Food Safety in Preparing Meals with Recovered Food(4)

C. Cold Storage
® Perishable food should be wrapped or put info an
airtight container, and stored at the correct
temperature:
« Chilled food: 4°C or below
* Frozen food: -18°C or below

® |deally, use separate refrigerators for raw foods
and cooked or ready-to-eat foods. Otherwise,
store cooked or ready-to-eat foods on the upper
shelves, and raw foods on the lower shelves
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Food Safety in Preparing Meals with Recovered Food(5)
D. R K ENE

D. Cooking and Reheating

® Always cook or reheat foods thoroughly before serving

® Use a food thermometer to ensure that the centre or the
thickest part of the food reaches 75°C or above for at least
30 seconds

® Follow the cooking instructions on the food packaging

® Preferably adopt the "cook-serve system™ to shorten the
preparation time

® Reheat foods only once; do not refrigerate again after
reheating

Centre for Food Safety
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Food Safety in Preparing Meals with Recovered Food(6)

E. Hot and Cold Holding

® Pre-cooked foods should be stored properly in hot-or cold-
holding devices within 2 hours of cooking if not served
immediately

® Preheat suitable hot-holding equipment before storing hot
food ingredients. Hot food must be kept over 60°C

® Pre-chill cold-holding equipment before storing cold food
ingredients. Cold food must be kept at 4°C or below

o | g

Keep hot food hot Keep cold food cold

Centre for Food Safety
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Food Safety in Preparing Meals with Recovered Food(7)

F. 24l F. Cooling
o . _ER/ADA ® 1. Two-stage cooling method
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® 2. Blast chiling method
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Food Safety in Preparing Meals with Recovered Food(8)

G. Distribution

When portioning for sit-in dining:

« There should be clean and adequate space, equipment
and designated utensils for portioning. Sufficient manpower
should be arranged to distribute the meals efficiently

« Preform cooking and portioning in separate areas

« There should be sufficient hand-washing facilities for food
handlers

« Kitchen staff appointed for portioning should wear hand
gloves. They can wear hair nets, aprons and masks. Gloves
should be changed when they are torn or soiled

« Food temperature should be checked just before
distributing the meal. Hot food should be kept above 60°C
while chilled food is at 4°C or below

» Reusable containers and cutlery should be stored in sealed
containers that are rendered proof against dust and pests
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Food Safety in Preparing Meals with Recovered Food(9)
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G. Distribution

If community kitchens choose to provide buffet meals:
® The warming devices and cold units are in good condition

® The food temperatures are monitored; cold foods should be
held at 4°C or below, while hot foods above 60°C

® Core temperature of foods displayed should be checked by
using a clean probe thermometer regularly

® Follow the 2-hour / 4-hour rule. Leftover foods should be
disposed of properly

® Food should be covered during display

<2 hours

2-4 hours
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Food Safety in Preparing Meals with Recovered Food(10)

H. Transportation and delivery

Strictly control its delivery capacity by checking the fime
record against any delayed deliveries

Organise logistics well to shorten the food delivery time

Clean contact surfaces of delivery containers and storage
compartment with sanitisers, disinfectants or liquid soap
thoroughly before and after each delivery

Store cold and hot food separately in insulated bags. Keep
hot food at above 60°C and cold food at or below 4°C.
Install thermometers for temperature records at containers
and food storage compartment

Organise the delivery load well to minimise ransacking and
exposing the food packs at ambient temperature
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Other Food Safety Issues(1)
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Expiry dates

® Expiry dates indicate how long the food can be
kept before it starts to spoil or can no longer be
eaten

® Different types of expiry dates serve different
purposes. The ‘use by’ date is about food safety,
whereas the ‘best before’' date is about food
quality but not safety

‘Use By
® A 'use by' date is about food safety. The food can
be eaten until the 'use by' date but not after

'‘Best Before'

® A 'best before' date is about food quality but not
safety. The food will be safe to eat after this date
but may not be at its best
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Food allergy
® Food dallergy is a reaction of the body's immune
system to some substances in food

® A very low level of an allergenic substance may
cause a potentially fatal allergic reaction in
susceptible individuals

® Common allergens are:

Yo M D e

corcars Crustacea Eggs Fish

containing gluten
A
® I
Milk

Sulphite

Peanuts, soybeans Milk Tree nuts
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Other Food Safety Issues(3)
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How to avoid food with allergens ?
® Read food labels to identify if any food or food
ingredients of your allergic concern are present

® Avoid the food or food ingredients which you are
allergic to

® As best practice, anyone who prepares or
donates food for a food bank should properly
label it, describing what it is, when it was made,
and any allergens

® Inform those preparing meals to avoid using food
ingredients containing allergens
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Other Food Safety Issues(4)

Pest and rodent confrol

® Food remnants should be cleared everynight, and
accumulation of articles should be avoided. Articles stored
in the premises should be moved regularly to prevent
rodents or pests from harbouring inside

Food recall

® Defined as an action to remove from sale, distribution and
consumption, foods which may pose a safety hazard

® Food businesses can receive recall notifications through the
Rapid Alert System

Rapid Alert System

® When a local impact is likely, the CFS will nofify the trade
and the general public so that they can act as soon as
possible

® Through the CFS' Rapid Alert System, food businesses can
now receive alert messages related to food product recall
by email, fax, and SMS
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https://www.cfs.gov.hk/tc_chi/programme/programme_ha
ccp/files/Food_Safety_Guidelines_for Food _Recovery c.pdf

Food Safety Practice Guidelines for
Food Recovery Programs

https://www.cfs.gov.hk/english/programme/programme_ha
ccp/files/Food_Safety_Guidelines_for Food Recovery _e.pdf

Centre for Food Safety
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