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HSE & COMPLIANCE
NEWSLETTER

OPENING REMARKS

Dear CK Family,

Trust you all are keeping well and safe! It is exciting times
over at the Safety & Compliance shop!

| am proud to inform you that we have successfully passed
the challenging Stage 01 Audit for both ISO 9001 (Quality
Management System) & ISO 22000 (Food Safety
Management System) in Japan and Malaysia, respectively.
We are on a journey to demonstrate that we are truly
capable of delivering products and services that are not
only of the highest quality but also in the safest possible
manner. Your continued support inside our kitchens and at
the Head Office is appreciated as we continue to grow!

We are further expanding our E-Learning platform to
include even more staff with our target to have as many as
levels of staff fully trained and equipped. Lastly, we are still
facing the global COVID-19 Pandemic. As societies are
progressing towards a mindset of “getting used to it”, |
want to remind you that at no point must we let down our
guards and to always follow our SOP’s & policies!

Stay safe and | look forwarding to seeing you all very soon!
Yours in Safety,

Gordon Joseph
Safety & Compliance Director
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REMINDER

All OM’s are required to plan and
perform their Monthly HSE & C
Inspections on time! Refer to SOP
0058.

Do not forget to send in your Reports,
Corrective Actions and Photographs
to the HSE & C Manager and the CEC!

“Safety is not a gadget; it
is a state of mind”

— Eleanor Everet
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Proper food storage and refrigeration is a
Critical Control Point (CCP) inside your
kitchen. This means that not having safe
practices in place can potentially lead to
food safety issues across the kitchen!

There are 4 simple principles that you must
follow to ensure your food storage practices
are safe:

1) Separation — Always separate raw from
cooked food.

2) Segregate — Segregate your food by
type correctly!

3) Seal & Cover — Always ensure the food
you store is covered in a manner to
create an ‘air-tight’ seal around the
food.

4) Place — Always place your food safely
inside your refrigerator following the
guidelines provided on Safety Focus 04.

=OODSHORAGE

. CEZARS

KITCHEN

FOOD STORAGE & REFRIGERATION
SAFETY FOCUS 04
Storage & segregation of food is a critical process in order to eliminate cross
contamination and prevent bacterial growth.

GOLDEN RULES OF STORAGE

Separate it correctly!

Segregate it correctly!

Seal & Cover it properly!

Place it correctly inside the refrigerator!

L5 VL N

® Never store cooked and uncooked food together

® Segregate food type as per the chart below

® Create an ‘air-tight' seal by using the “over and under” wrapping technique using
cling wrap/plastic food wrap. Use an airtight food storage container if available!

® Place the food in the correct location inside your refrigerator

® Separate seafood and fish storage as far as possible

® Separate milk & dairy storage

Basic Principles TOP SHELF
Refrigeration A “READY TO EAT" - RTE FODD.

Vegetables NEXT SHELF

Meats & Eggs NEXT SHELF

ole Roas
i

Al Powstry
SHELF Chicken, Turkey stc_

| Chicken/ Poultry/ Bacon/ Pork DOTION

Please send your questions & feedback to: gordon@cezarskitchen.com

.‘N_’f' l w , HSE BICOMPIANCE

Safety Focus 04 - Food Storage &
Refrigeration provides approved guidelines
on how to place your food correctly inside
your refrigerator.

Poor storage and refrigeration can lead to

two critical issues such as:

1. Cross Contamination inside vyour
refrigerator and across your kitchen
(cutting boards, utensils, food contact
surfaces and more!)

2. Bacterial Growth & food poisoning due
to the growth of bacteria.

Fact: Improper storage of food
inside your refrigerator can cause
cross contamination and affect
the safety across the kitchen!
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SOP IN FOCUS
Red DOT Sticker

Category SOP Number 0037 -
CEZARS- o Effective Date 02/11/2020 QEZ‘A“ES_
s
e [l Revision Date o RED DOT STICKER - PRODUCT LIST
Oras Approved By @ l @J [InsTRUCTIONS
Doperstons 2/ | NS N 1) This st is 10 be printed, placed and visible at all imes inside your dry storage and kitchen.
|2) Whenever you place @ RED DOT on a product, please capture the information below
!m' T T T T T T ] 3) Al products that i 30 days. and along with
—T L 1 1 1 1 1 Inaving a RED DOT Sticker placed on them
. 4) T form will be reviewed. cross-checked & results scored during in
Standard Operating Procedure (SOP) J bechiedusscgen Donei b i casiiic
Title PRODUCT NAME
RED DOT Sticker System — Expiry of Products
Purpose
purp i i the Red Dot Sticker system

that will help allkitchen facli identify about to expire within the next 30 calendar

days.
[ scope |

Kitchen Manager (KM), Operation Manager {OM), Outlet Manager, Regional Manager, Kitchen staff, Chief

Business icer (CBDO), C (Chef (CEC), HSE & Compliance Manager

Materials and Equipment

1. Red Dot Stickers (Purchase request to Head Office)

2. This SoP

3. The RED DOT STICKER Log sheet
4. CX Staff Handbook — Section 8: Progressive Discipline

Procedure

INTRODUCTION

The Red Dot sticker system is a method used to easily increase the visibility of and identify ALL food products
i of inspection. For sake of clarity these

inciude food products and ich as stor , condiment sections,

kitchen cabinets, spice & seasoning cabinets etc. and all other areas of a facility where food ingredients are

stored.

This system heavily relies on the commitment of the Kitchen Manager supported by the actions of the Kitchen
Staff xpire within 3 identified by placing a RED DOT
sticker on a visible location on the product. This process adds another layer of protection and a reminder to
cross-check the expiry or best before dates of allproducts.

Compliance monitoring will be performed by the Kitchen Manager on a ROUTINE Basis, by the Operation
Manager on a routine basis and at minimum monthly and by the HSE Manager during sporadic inspections of

P ol

SOP#0037 Red Dot Sticker Log Red Dot Sticker sample

The focus for the month of November will be Red Dot Sticker.
The Red Dot sticker is a simple yet highly effective method to
manage the rotation of food inside your kitchen and storage
areas.

Constant rotation At its core, the Red Dot Sticker process supports the globally

recognized First In — First Out [F.I.F.O] principle. It ensures that
of yOUf StOCk you always use the freshest and safety food ingredients inside

your kitchen. Constant rotation of your stock helps prevent any
ensures you always

use the safest and mold, the growth of bacteria & prevents the possibility of using
highest quality

ingredientS! Requirements:

1. Operations Managers are required to train their KM'’s
during the Monthly HSE&C Inspection.

Kitchen Managers are to train their onsite teams.

expired products!

All trainings must be documented, and the sign-in sheet

used!

CEZARS KITCHEN K.K. (HEAD OFFICE)

CEZARS Ichigo Fushimi Bldg. 4F, 1-18-24 Nishiki, Naka-ku Nagoya, 460-0003, Japan

=K ITCHENm——r Email: info@cezarskitchen.com




