RetailSafe

Food Safety Assurance System
For Retailers Handling Unwrapped High Risk Food

2. BUSINESS SELECTOR

Helps you select the House Rules appropriate to your type of business




BUSINESS SELECTOR 2.1

In a HACCP based approach a retail business is required to examine its own operation and identify the
controls necessary depending on the risk posed by the products sold.

RetailSafe helps you to do this by asking you a series of questions. As you follow the Business Selector
down to the bottom of the page, tick the boxes relevant to you. In this way you will have selected a
collection of House Rules. It is in the House Rules that you will identify the controls appropriate to your

type of business.

WHAT YOU NEED TO DO NOW

1. On the next page there are 3 questions. By answering these questions you will be able to select the
House Rules appropriate to your type of business. Start at the top of the Business Selector and look

at the first question.

Decide if the answer is ‘'yes’ or ‘'no’ and place a tick beside the box which reflects what you do in
your business.

For example:

1. DO YOU HANDLE UNWRAPPED HIGH RISK FOOD?

YES v NO

2. Repeat this process for the second question, i.e. tick either ‘'yes’ or ‘no’.

3. Once you have ticked the box that indicates the answer to the second question, follow the arrow
down and repeat the process for the third question. You will now have identified the House Rules

appropriate to your type of business.

ONCE YOU HAVE COMPLETED THE BUSINESS SELECTOR , REMEMBER TO UPDATE THE
ACTION PLAN.
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2.2 BUSINESS SELECTOR

YOUR BUSINESS

Work through the Business Selector by answering the questions and following the arrows down.

1. DO YOU HANDLE UNWRAPPED HIGH RISK FOOD?

YES NO

2. D0 YOU HANDLE HOT FOOD?

\i

i

This manual could
be more than you are
required to do by law.

YES

3. DO YOU HANDLE UNWRAPPED RAW FOOD?

NO

3. D0 YOU HANDLE UNWRAPPED RAW FOOD?

e.g. raw meat, poultry, mince, sausages, bacon

e.g. raw meat, poultry, mince, sausages, bacon

YES

NO

YES

NO

BUSINESS TYPE A.
YOUR HOUSE RULES

BUSINESS TYPE B.
YOUR HOUSE RULES

BUSINESS TYPE C.
YOUR HOUSE RULES

BUSINESS TYPE D.
YOUR HOUSE RULES

Personal Hygiene

Personal Hygiene

Personal Hygiene

Personal Hygiene

COLD
Temperature Control

COLD
Temperature Control

HOT AND COLD
Temperature Control

HOT AND COLD
Temperature Control

Cleaning

Cleaning

Cleaning

Cleaning

Stock Control

Stock Control

Stock Control

Stock Control

Housekeeping

Housekeeping

Housekeeping

Housekeeping

Cross Contamination
Prevention

Cross Contamination
Prevention

Training

Training

Training

Training

Now remove the House Rules from RetailSafe that do not apply to your business. For example, Business Type D
will remove ‘Hot and Cold Temperature Control' and ‘Cross Contamination Prevention’.
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