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FOOD HYGIENE (GENERAL PROVISIONS) (JERSEY) ORDER 1967

Premises which fall within the scope of the above legislation must generally comply with it and in particular:-
1.0
Food Preparation Areas

1.1
All floor, wall and ceiling finishes provided to the food rooms must be constructed of smooth, impervious materials which are capable of being effectively cleansed.


In view of the nature of operations carried on in food preparation areas, a suitable anti-slip flooring material must be used.  Furthermore, it is recommended that the junction of the floor and walls be coved and additional protection be provided to wall surfaces, corners, etc which are likely to be exposed to impact damage.
1.2
In areas where large quantities of water are to be used or where wet cleaning is employed, adequate drainage must be provided either by a central gully or, alternatively, a channel to which the floor is inclined.  It is recommended that grids and grease traps be installed in order to filter out material which might otherwise obstruct the drainage system and to permit full access for proper cleaning.   Furthermore, any inspection chamber located in a food area must be fitted with a double seal bolt-down type cover.

1.3
All furnishings and fittings, provided to the food rooms, must be constructed of smooth, impervious materials which are capable of being readily and effectively cleansed.

1.4
It is recommended that fluorescent light fittings be provided with suitable diffuser covers so as to facilitate cleansing operations.

1.5
Suitable and sufficient ventilation must be provided to all rooms in which food is stored, handled or prepared.  Should windows be provided for this purpose then the opening lights must be adequately protected against the ingress of flying insects eg fitted with a fine mesh screening.


However, it is recommended that mechanical extract ventilation be provided to food rooms.  If appropriate an extract canopy should be provided which is of adequate size to accommodate all pieces of catering equipment which emit grease and moisture laden fume.  In addition, the extract facility must be fitted with removable grease filters and suitable arrangements made for the regular and/or frequent servicing of such so as to ensure they are maintained in a clean and proper condition.  The ducting must discharge to the open air at least 1 m above any eaves and window openings and consideration should also be given to the provision, where appropriate, of a carbon filter system to prevent smell nuisance to neighbouring properties.  Furthermore, it is recommended that the extraction system be silenced to prevent noise nuisance to neighbouring property.

Further advice on the siting of extraction ducting and discharge points can be obtained from the Health Protection Department, Le Bas Centre, St Saviour’s Road, St Helier and the Planning and Building Services Department, States Offices, South Hill, St Helier.

1.6
It is recommended that consideration be given to the provision of an air conditioning system in food preparation areas to reduce multiplication of pathogenic bacteria, provide a supply of fresh cooled air and thereby improve working conditions for staff.

1.7
It is recommended that a flying-insect electrocutor be installed in the food preparation areas.  Advice as to the siting of such equipment should be sought from the manufacturer or alternatively, this Department.

1.8
Suitable double bowl stainless steel sink units complete with draining surfaces and provided with an adequate and constant supply of hot and cold water or of hot water at a suitably controlled temperature, must be installed in the food preparation areas for the proper washing of utensils and equipment.  The sinks must be of a sufficient size to accommodate the equipment to be cleaned.  In cases where a full cycle dishwasher is provided and utilised for washing equipment a single bowl stainless steel sink is considered acceptable for the purposes of general hygiene.

1.9
Suitable and sufficient sinks must be provided for the washing of food, such provision to be a minimum of a single bowl sink unit.
1.10
Suitable and sufficient numbers of wash hand basins, together with a constant supply of hot and cold water or of hot water at a suitably controlled temperature, must be provided in a convenient and readily accessible position in the food preparation area.  At such a wash hand basin there must be maintained an adequate supply of soap or other suitable detergent, clean towels or other suitable hand drying facilities and a nailbrush.  It is recommended that you provide wall-mounted liquid soap and paper towel dispensers for this purpose.
1.11
In order to facilitate the regular cleaning of areas surrounding and beneath heavy and/or bulky items of equipment, it is recommended that they be fitted with flexible couplings and mounted on suitable bearings which, whilst facilitating removal, should provide such a degree of resistance and stability as to enable the equipment to be used safely.

1.12
Suitable and sufficient receptacles, which are provided with close-fitting covers, must be available in all food areas for the storage of waste and such receptacles should be regularly cleansed and disinfected.

1.13
All open food must be stored so as to preclude the risk of contamination and for that purpose, once opened, the contents of packets etc should be stored in suitable impervious containers provided with close-fitting covers eg food quality plastic boxes/bins.

1.14
Refrigeration


1.14.1
In order to minimise cross contamination problems the equipment must be sufficient to enable the complete separation of raw and cooked foods.


1.14.2
The Food Hygiene (General Provisions) (Jersey) Order 1967 currently requires that meat, game, poultry, fish, gravy, cream and imitation cream and any foods prepared from them or any foods made with egg or milk must be kept either at +8°C or below, or above +63°C.



Notwithstanding the legal maximum of +8°C, it is now recognised that this opening temperature is inadequate to prevent the growth and multiplication of certain strains of bacteria.  Hence, it is recommended that refrigeration equipment be set to operate within a safer temperature range ie between +1°C and +5°C.


1.14.3
It is recommended that a suitable indicating thermometer be provided in order that the operating temperature of the equipment may be monitored at all times.


1.14.4
In order to guarantee the shelf life of frozen foods for a maximum of     3 months, the storage temperature must be not less than minus 18 °C.

1.15
There is a serious risk of cross contamination where the same equipment, utensils and work surfaces are used in the preparation of both raw and cooked foods.  Therefore, wherever possible, separate equipment, utensils and work surfaces should be provided for handling, and/or preparing raw and cooked foods.  Furthermore, the use of different colours as a code to ensure equipment used for raw food is not used for high risk food is recommended.

1.16
In order to ensure that food spoilage micro-organisms are reduced to safe levels, once cleaned food preparation surfaces, equipment and utensils must be disinfected.  This may be achieved by immersing the equipment and/or utensils in hot water at or around +82°C, or by using a proprietary sanitiser.
1.17
If a gravity feed slicing machine is to be employed in the food preparation area it is extremely important that this item of equipment is kept in a clean condition and that all parts of the machine liable to come into contact with food are cleaned at least daily, or in the case of intermittent use, immediately after such use.  Cleaning must be carried out strictly in accordance with the manufacturer’s instructions and must include the use of a suitable proprietary sanitiser.  Furthermore, in order to enable the circular cutting blade to be safely removed and therefore allow all parts of the prescribed dangerous machine to be properly cleaned and sanitised, a suitable blade carrier must be provided.

2.0
Bar
2.1
A double bowl stainless steel sink unit or alternatively, a single bowl stainless steel sink unit together with a glass washing machine, must be provided at the bar for the washing of glasses.

2.2
The bar must be equipped with hand washing facilities consisting of a purpose designed wash hand basin provided with hot and cold water, or hot water at a suitably controlled temperature.  At such a wash hand basin there must be maintained an adequate supply of soap or other suitable detergent, clean towels or other suitable hand drying facilities and a nailbrush.
3.0
Sanitary Accommodation
3.1
Suitable and sufficient numbers of toilets should be provided for residents/patrons and members of staff.  Whilst it is not mandatory to provide separate sanitary accommodation for employees, it is recommended that consideration be given to the provision of such.  Sanitary accommodation for the public should comply with this Department’s agreed standards.  A copy of this is enclosed.

3.2
Suitable and sufficient ventilation to the external air must be provided.  It is recommended that such ventilation be by mechanical means and that the extractor fan be wired in such a manner that it is operated simultaneously with the artificial light fitting.  Furthermore, the extractor fan should have an overrun facility so as to ensure that a minimum of three air changes per hour are achieved in the water closet (WC) compartment.

3.3
Proper notices requesting persons to wash their hands after visiting the toilet must be displayed in a suitably prominent position.

3.4
In order to ensure that a room containing a sanitary convenience does not communicate directly with a room in which food is handled or where persons are employed to work, it is recommended that self-closing mechanisms are provided to both the doors of the WC compartments and the intervening space.
4.0
Miscellaneous
4.1
A first aid kit must be provided and maintained and the kit must include supplies of waterproof dressings (preferably the blue coloured waterproof dressings particularly designed for use in catering premises) and waterproof finger stalls.
4.2
It is illegal to smoke in food rooms or whilst handling open food.  This is to prevent harmful bacteria being transferred from mouth to hand to food.

4.3
All food handlers should wear clean, washable, protective clothing. Outdoor clothing and personal effects should not be brought into food rooms.  Likewise, protective clothing should not be worn out of the work place.
4.4
To be effective, cleaning must be planned. It is essential to set up a programme which indicates the area and frequency of cleaning in order to ensure that all parts of the premises are systematically cleaned.

4.5
Suitable refuse storage facilities, which are acceptable to the Parish Authority, must be provided.  It is recommended that a properly constructed bin store, which is supplied with a hose point, is provided for this purpose.

4.6
You have a responsibility to train yourself and your employees in matters of food hygiene, particularly those engaged in the storage, handling or preparation of open food.  With regard to this issue, Highlands College offers the Chartered Institute of Environmental Health Basic, Intermediate and Advanced Food Hygiene Course.  Should you require additional information or wish to take advantage of this service, then please contact the Food and Leisure Department at Highlands College.
4.7
One of the problems often encountered by Environmental Health Officers is the use of a domestic kitchen for commercial purposes. Most domestic kitchens are unsuitable for operating a commercial undertaking. They must comply in all respects with The Food Hygiene (General Provisions) (Jersey) Order 1967.  Examples of items/things found in domestic kitchens but totally unacceptable are dogs/cats, carpets, curtains, house plants, laundry facilities.  Rarely are there adequate facilities for refrigeration or for food preparation and equipment washing and for securing personal hygiene.  

Domestic kitchens should not be used as a commercial base. A proper fully equipped commercial kitchen should be provided.

The aforementioned is the minimum standard required by the current legislation.  Failure to comply with it will be regarded most seriously and prosecutions may result if standards are not met.

Copies of the Food Hygiene (General Provisions) (Jersey) Order 1967 (R & 0 -4915) can be purchased from the States Bookshop, States Building, Royal Square, St Helier. Alternatively The Food Hygiene (General Provisions) (Jersey) Order 1967 can be viewed on the internet at www.jerseylegalinfo.je
TOILET REQUIREMENTS FOR LICENCED PREMISES
	
	
	           PUBLIC
	HOUSES


	
	

	Maximum
Number
	
	         Minimum
	Requirements


	
	

	of Patrons
	For Female
	Patrons
	          For Male
	Patrons
	

	
	W C’s
	WASHBASINS
	WC’S
	URINALS
	WASHBASINS

	UP TO 50
	2
	1
	1
	2
	2

	61 TO 100
	3
	2
	1
	2
	2

	101 TO 150
	4
	2
	1
	3
	2

	151 TO 200
	5
	3
	1
	3
	2

	201 TO 250
	6
	3
	2
	3
	3

	251 TO 300
	7
	4
	2
	4
	3

	301 TO 350
	8
	4
	2
	5
	3

	351 TO 400
	9
	5
	2
	6
	4

	401 TO 450
	10
	5
	3
	6
	5

	451 TO 500
	11
	6
	3
	7
	5

	501 TO 550
	12
	6
	3
	7
	5

	551 TO 600
	13
	7
	3
	8
	5

	601 TO 650
	14
	7
	3
	9
	5

	651 TO 700
	15
	8
	4
	9
	6

	
	
	
	
	
	


TOILET REQUIREMENTS FOR LICENCED PREMISES (continued)
	
	
	      LICENCED
	RESTAURANTS

	
	

	Maximum

Number
	
	         Minimum
	Requirements


	
	

	of Patrons
	For Female
	Patrons
	          For Male
	Patrons
	

	
	W C’s
	WASHBASINS
	WC’S
	URINALS
	WASHBASINS

	UP TO 60
	1
	1
	1
	NIL
	1

	61 TO 100
	2
	1
	1
	1
	2

	101 TO 150
	2
	1
	1
	2
	2

	151 TO 200
	2
	1
	1
	3
	2

	201 TO 250
	4
	2
	2
	5
	3

	251 TO 300
	4
	2
	2
	6
	4

	301 TO 350
	4
	2
	2
	7
	4

	351 TO 400
	4
	2
	2
	8
	4

	401 TO 450
	5
	3
	3
	9
	5

	451 TO 500
	5
	3
	3
	10
	5

	
	
	
	
	
	


	
	
	      PLACES OF REFRESHMENT

	
	

	Maximum

Number

of Patrons
	Minimum Requirements


	
	

	
	For Female Patrons
	          For Male Patrons
	        For Staff

	
	WC’s
	WASH
BASINS
	WC’S
	URINALS
	WASH

BASINS
	WC’s
	WASH

BASINS

	UP TO 15
	NIL
	NIL
	NIL
	NIL
	NIL
	1
	1

	16 TO 60
	1
	1
	1
	NIL
	1
	-
	-

	61 AND OVER
	USE RESTAURANT TABLE
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