Choose safe food materials — the 1st key to food safety
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Holiday Inn Golden Mile Hotel
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Nestled in the very heart of Kowloon’s bustling city center
G R i T LHERY F ) R H &
« Western and Chinese Banquet §1 75 & &
e Bistro on the Mile mjyEE
* Loong Yuen Cantonese Restaurant FEsp 4 S52EE
e Osteria Restaurant = A FI2& B

e Delicatessen Corner fitH=E&JE
e Haris Bar E fIJiH
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Food Safety Objectives
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5 objectives: 5HE
eIncrease client’s Satisfaction & FEEZ i =

siImprove Service Quality SEZ[g % mE

*Ensure Food Safety Hygiene ff{f& i &4

*Strengthen Human Resources Management =& A JJ&EFE

*Maintain Quality and Food Safety Management System ({7 5'E & BV Z 2%
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Supplier Control Procedure
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» Selected and approved supplier lists for food suppliers and service contractors
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» Supplier audit for Food based on Hygiene and Food Safety elements periodically.
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« All supplier shall comply with the Minimum Requirement
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Supplier Control Procedure

{E e R I 20 B

» Suppliers are selected / de-selected by internal audit group to ensure
consistency for all incoming food products as required.
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» Arranged supplier audit before start business. For the agents supply the
oversea products, ensure agents have registered to the Food Safety
Ordinance (Cap. 612) with valid license and provide the related documents.
eV B R R 5 R BRIG BHE R - (BB NEm Z (L IERGE R ta it
JEFE AT VH S S BV L2 R0 (55 612 &) ket aainy e LUk

» All suppliers’ performances may be reviewed annually
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Supplier Control Procedure - Food Recelving standard

(IERTER DB — EYUWCEERAE

» For the food items, import certificate shall be provided during each delivery
and marked in daily food receiving record (Quantity, Quality, Temperature,
Truck Condition etc will be included for checking).

LR AR B CGE EI L 2 A LIS LUE HE R ol B ac k2%
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Challenging such as Chemicals residues
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Food Receliving Flow
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Checkin N
1. Temperature & %RH
LYl 1A
2. Environment & facilities
PRI R A
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Deliver-men control & 5 ¥
1.Register &%
2.Arrange protective materials
ZF OREYIk
3.Wash hands % F

Checkin N
1.Invoice &5
2.Quality =&

3.Temperature ;&%
4.Quantity #&=

Transfer &
1.Change basket ##55
2.Transfer food with
designated lift 5 E Tt
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Storage {5fF
1.Transfer food to store

room #E%
2.Keep in shelving %2
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Food Recelving Flow - Documents
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Che/:::k inv;;ice Check order list Check certificate ) Syrqe o
RERE Wl 5% B i Confirm stock fEs & i

Fill in the receiving record Keep documents
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Page 8



RECALL PROCEDURE
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Perform mock recall annually to ensure the system in place effectively. & F T
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The objectives are: HIEY1T:
*To prevent consumption of unsafe food which may cause harm to the

consumerljiEHHRN B AR L2 B mimE HEE SIS SE -

*To retrieve any unsafe food from Kitchen, Bar and food storage areall/[=]{£&]

F5 o 1B 5 K B anfEiE a2 2 B

*To store, return to supplier or dispose of unsafe food in a safe mannerjg-H~%*%

BimfiEe > REAUEREERE

*To co-operate fully with the local regulatory agencies as required fit &5 {F %

HYEEK
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Summary
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« Keep good communication with internal and external partners

PRAF D KA NED B A B

e Onsite checking and monitoring

TESR I A R AL
* Regular testing
TE Hta Al
* Timely recall system
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Thank You
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