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Become a professional‘s

food handler today!

Hygiene Department

BYRBIHEE gG B R 2 H DN
Food and Environmental , ‘9 Centre for food Safety

Poor hygiene will
not only damage a
restaurant’s reputation,
but may also be a
risk factor for food
poisoning, harming
consumers and even
causing legal litigation.
By promoting the 'Five
Keys to Food Safety'
and 'Good Hygiene
Practices' (GHPs), the
Centre for Food Safety
(CFS) aims to help food
business operators to
ensure food safety and
protect consumers'
health.

Food poisoning cases in local food premises over the past few
years were mainly caused by bacteria as a result of inadequate
cooking, cross-contamination and improper storage temperature.
To prevent food poisoning, food traders should follow the ‘Five
Keys to Food Safety’ as below:
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Food may be contaminated during production, including the
process of purchasing raw materials, cooking, storage and
transportation. The purpose of applying

is to prevent contamination hazards in food,
ensuring that it is ultimately safe and food hygiene is maintained.

GHPs are an extension of the 'Five Keys' to cover personal
hygiene, environmental hygiene and food hygiene. Apart from
preventing contaminants during food production and maintenance
of well-equipped establishment, the following six aspects should
also be addressed: personal hygiene, environmental hygiene,
operation monitoring, product information, food delivery and
on-going training. GHPs are fundamental to ensuring food safety
in food premises. Implementing GHPs can enhance productivity
and protect consumers’ health at the same time.
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On-going training is an
important element of
GHPs. As many staff
involved in food-related
activities lack the food
safety and hygiene
knowledge required,
inadequate training
and supervision pose a
potential threat to food
safety. Food handlers,
full-time, part-time or
temporary, should be
trained in food hygiene to
a level appropriate to the
operations they are to perform.

To facilitate trade members in understanding and adopting the
'Five Keys to Food Safety' and GHPs, the CFS has launched
a new value added scheme for food handlers, namely 'Safe
Kitchen'. Through a variety of training materials and courses,
the Scheme enables food handlers to learn practical food safety
knowledge to meet the daily operational needs of food premises.
Participants completing a
course and passing a simple
assessment will be awarded
a certificate.

The Scheme also creates a
communication platform
to disseminate the latest food
safety information to food
handlers through a host of

channels such as WhatsApp,
e-mails and dedicated
webpages. In response to
food poisoning outbreaks in
restaurants, it will also issue
food alerts to remind the
trade of the points to note
in preventing occurrence of
similar incidents.

The 'Safe Kitchen' Scheme targets mainly employees of food
premises. Apart from kitchen staff with direct contact with food
such as chefs, it is also suitable for floor staff including waiters/
waitresses, cleaners, cashiers, buyers, managers and other
management personnel.

Trade members are welcome to scan the following QR
code to register for the 'Safe Kitchen' Scheme to receive the
latest food safety information, training materials and course
details in a timely manner in order to enhance food safety
and hygiene awareness among food handlers. For GHPs
training courses and other educational resources, please visit:
cfs.gov.hk/safekitchen.

Join now! Let’s work together
to keep food safe!
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