A Ssessme S

Hazard

PROCUREMENT OF FOOD

Indirectly/Directly by WFSC on clientsbeha f

Signed

Assessment undertaken (date)

Assessment Review

Who might be harmed?

Existing controls

Further action necessary

Problemsof supply of contaminated, incor-
rectly stored, out of datefood |eading to food

poisoning.

[dentify suppliers
a) NCS: school mealsand event catering.

b) Leftleys. genera groceries, greengrocery
and frozenfoodincluding mest, dairy.

Risk frozen goods may not befrozenon
deliveryif at end of along drop off onahot

day.

¢) Arthur Howell Butcher
HighRisk

Guidancegiven by Phil Dixon, NCSTral

ning and Quality Assurance M anager

All

All - especidly younger children

All

All

All

Vigilance and reporting of problems.
Useof well knownloca suppliers
with good recommendationsor on
NCSapprovedlist.

NCSisthe NCC approved and
quality controlled supplier of school
meal g/catering services. They work
to CCT supplierscriteriaand industry
best practicein staff training infood
handling.

Largely low risk, branded and pack-
aged goods. Low risk openfruitand
veg. Suppliersof frozen goodsputin
freezer onarriva.

Housekeeper usually unloadssupplies
andisvigilant.

Many yearsof problem freesupply.

Licensed by NNDC and inspected
by them. OnNCS approved list of
suppliersand audited by them. 2nd
party recommendationsand personal
long standing experience of supply

Clarification that Head of Centreto

be notified of any poor quality issues
insuppliesor hedthrelated problems
linked to food.

Vigilance

Vigilance

AsK Leftleysto deliver assoonas
possible after goodsremoved from
freezer especialy onahot day.

Vigilance




Hazard

Who might be harmed?

Existing controls

Further action necessary

d) FrenchFish& Chips
Low Risk

e) PlattensFish & Chips
Low Risk

f) Ark Roya Public House

GandT Coursein preparation to food supplief

g) Mrs. TemplesCheese

Copy’s Green Farm Wighton

Highrisk

h) Letheringsett Mill: Flour

All

All

All

5locally.

All

Al

Low risk duetothe hightemperature
foodiscooked at. Many yearsof
consistent, troublefree supply.

Personal experienceand local recom-
mendation

Dairy productsarehigher risk

Vigilanceand request of audit
information.

Auditvistrequired

Auditvigtrequiredif usedon
prelim. vigt

Low risk: Look out for flour
weevilswhenusing flour (not
unknowninany flour).




