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Yours in Safety,
Gordon Joseph
Safety & Compliance Director
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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

v Separate it correctly!

v Segregate it correctly!

v Seal & Cover it properly!

v' Place it correctly inside the refrigerator!

® 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

= TOP SHELF

Basic Principles

Refrigeration

Meats & Eggs NEXT SHELF B8
Bee e Roast
- Ground Meat
i
~
BoTTOM Al Potry
Chicken/ Poultry/ Bacon/ Pork e Chicken, Turbey et

Please send your questions & feedback to: gordon@cezarskitchen.com
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SOP S8 L&
B A Sticker

Category SOP Number 0037 g
CEZARS‘ Ot Effective Date 02/11/2020 QE.%.A..R_S_
HsE
Olrkan Revison pate 2/93/2000 RED DOT STICKER - PRODUCT LIST
e K | T € H E N e | O Support
[=fid Approved By @ @ [insTRUCTIONS
D operations N/ NS/ | N | 1) This list is 10 be printed, placed and visible at all times inside your dry storage and kitchen.
2) Whenever you place a RED DOT on a product, please caj pture the information below
Hrsion & Dute | T T T T T ] 3) Al products that i 30 days. and along with
— ! 1 ! ! 1 ! Inaving a RED DOT Sticker placed on them

4) This form will be reviewed, cross-checked it

Standard Operating Procedure (SOP)

Title
RED DOT Sticker System — Expiry of Products
Purpose
purp: i istop he Red Dot Sticker system
that will help all kitchen facili identify about to exp in the next 30 calendar
days.

[ scope |
Kitchen Manager (KM), Operation Manager {OM], Outlet Manager, Regional Manager, Kitchen st aff, 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
of inspection. For sake of clarity these.
condi ions,

n ich as stor , condiment sections,
ssoning cabinets etc. and all other areas of a facility where food Iingredients are

the Kitchen Manager supported by the actions of the Kitchen
ithin 3 identified by placing a RED DOT
adds another layer of protection and a reminder to

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
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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




