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Putting the customer first —
helping ensure food safety is on the menu
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Business cultures

Background to moving forward
Changing the way we do business
Developing relevant tools
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Food safety

. What does a strong food safety culture look like?

How? (examples)

Strong
leadership

@®

Committed
managers

Everyone
contributes

Everyone's
accountable

©

Knowing and
acting

&

Continual
improvement

MaliTenancs managans

Managers show their
commitment to food
safety through dedicating
time and effort

All people at all lavds in
the business

Everyone understands that
they ane held maponaible
fior enauring food iz safe

B proactive — monitor
what goes on, ook for

ways toimprove, prevent
poblems happening inthe
fulrs

| make zure thems iz & reguiar mesting or ger-rogsther whens
we rBpart and dizcuss our food safaty performance

| perzanally follow up g2 we decided nesd to be dons

oNGCE Mo,

| communicaie and follow up on my expectaiion ithat af staff
gpend 10 minuiez sach week in tsarmn mestingz dizcussing
and zalving our food zafety challenges.

| echadule and lead @ reguiar svent [e.g. team mesting,
wehinar, safsty demonstration) whens | perconally speak fo
my teans sbout food zafsty

| make sure my leadership team disscusses and acts on

| gpask up and cormect anyone's behawour
\goes sgainst ow food zaf

| offer suggsetions | think cowld impyove the businesst food
cafety performancs.

fl don't understend why food zafely

ged.

ask quesior
prachcss as

that if | do not take them ssriously consumers could become
il or die and the business could be harmed.

| help new colleagues and =hare my pride in whar our
buziness expects and achieves when it comes fo food safety

and budget for =1aff to receive food safaty
wall 52 regulsr updates or refecher cessions.

traning, az

evarybody to be involved in
"Jc:l’ ISMperaiure, Squipment
that we know and do what

| make zue therm i & plan

| actively encoursge and rewand peopls’ feams who have
shown a strong co t o food safsdy

| afwayz speak up and‘or take sction if |
& food safely oboarvation) iz wrong.

| 292 something ja.q.

| dizcuzs findings fom food zsfely abservations with my
team at 8 pre-set and regular time 50 we can find better
ways o do things and remowve obstacies.

1 am encouraged to bring ideas about improving food zafoty
fo my zupenvizor and affen do this.

| =58 my supenizor and the business sz & whols taking my
proud and valusd.
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Risk ranking businesses

Food Control Plan

Written plan, to help manage
Custom/ template risk day to day

Higher risk

National Programme

_ : Register, meet food safety
3 levels. 1 = lowest risk requirements, get checked

Lower risk '
No plan or programme

No registration Safe and suitable food

www.mpi.govt.nz « 4



Implementing new rules

Food Ac

Commencement date'is"T" NV

Get involved in the public consultation
on the regulations.

Food service businesses
can transition early
to the new Act.

Find out more. .
GO tO www'mpi'govlt'nz : Ministry for Piaryndustries L3 20 b
and click on the food icon S www.mpi.govt.nz e 5




NZ - lots of small businesses

From MBIE small business fact sheet

Chart 1: Number of Enterprises

9 7 % by Employee Size Group

OF ENTERPRISES HAVE
FEWER THAN 20 EMPLOYEES

l.ngg gu. EHTEHPHIEEE] [E HART 'III

0/ TOTAL
o g 515,046

Zero Employees
362,856

1-§ Employees

&-19 Employees

38,340
OF ENTERPRISES HAVE
ZERO EMPLOYEES [l:HAF-!'I' 1: 20-49 Employees
s 9,780

0/ S0 Or More Employees
- 29%

OF EMPLOYEES IN NEW ZEALAMD

ARE EMPLOYED BY ENTERPRISES

WITH FEWER THAN 20 EMPLOYEES r
(614,580) (CHART 2)

Data source: Statistics New Zealand Business Demography, Feb 206
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Guidance Document

Guidance Document

A guidance docu

Ministry for Primary Industries
Manatd Ahu Matua

Guidance Document

A gidance docul

e
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Meeting Requirements as a
Registered Food Importer

23 February 2016

Guidance AD‘ocument

A guidance docun

NewZealand Government
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What regulators think food businesses should think 24/7

« Everyone here understands the hazards and risks associated with
our food

« We all know why managing the risks is important
 We are able to effectively manage these risks

* We can show you what we do every day to manage risks and deal
with the unexpected

 Qur customers
come first

www.mpi.govt.nz e 3



The reality of small business

www.mpi.govt.nz e 9



What small food businesses think about

* need more customers....make monthly lease payment.... Why
haven't the chilled foods arrived?....sous-chef just phoned-in
sick....pay staff ....pay the IRD/GST....pick children up from
school....apply for liquor license....plan new menu....make safe
food.... keep customers happy....train new kitchen hand.... What
do those new health and safety laws mean?....fill-in temperature
records....chase-up Iaundry deal W|th social media post fix
chiller door handle....# (! 2 / take cat to vet...
license the car...

www.mpi.govt.nz + 10
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-

hi everyone!
rmeeting tims!

_—

B

-, ' S
' 50 we have Tony doing |
veg prep this moming.. y

o’
g . Y 'f.-Ftight. I know you do this stuff ﬂ,}—a\
Cwven 3 isn't working everyday, but | just want to I the yellome 1
pmpeﬂr:jizlt it remind you about separafion - | chopping board for
SHTE o et Hee make sure you are using... |, T@w chicken, |
until it's been fixed - - ~— L
- ||' the red for raw |
A meat, blue for fish,
..x‘\-\. o £ "-\-..\
f green for fruits and veges
and white for bread
' v ’ \_ and dairy’. J
— »
L/
= = \

- A K . .
NOW guys, anyone erm this morning |

got anything they noticed that the
want to bring up? counter fops weren't
p " vy property cleansd
! last night..
. -,H_.:‘_ ~

H,f,.—,\

I‘\'.

N

Thanks guys, I'll remind
the evening team about the
cleaning procedure, but

" oh and we have |
new scones that

are gluten free,
50 make sure don't forget to clean as you
people don't mix go too, and good shout on
them up g the GF scone! allergy

HWAreness is so l11|'.1-|:|rt.£|r|_’cﬁ)I

www.mpi.govt.nz* 13



Unhappy customers
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Know

Result

Specialist
Preparing red meat for
mincing and serving
lightly-cooked or raw

What do you need to know?

« This process only covers red meat — beef, lamb and
venison. This process does not cover pork, chicken,
duck or livers.

« This process only needs to be followed if you choose to
serve red meat lightly-cooked or raw.

« Bugs are found on the surface of whole cuts of meat.
Mincing meat spreads the bugs from the surface all the
way through the meat.

« Itonly takes a few harmful bugs to make people sick.

« The only way to make meat safe to be served lightly-
cooked or raw is to Kill the bugs on the surface of the
meat before it is minced.

« There are 3 ways to reduce the number of bugs on the
outside of meat — sear it, blanch it or sanitise it.

« Bugs can be hidden under flaps, in cavities and between
the seams of whole cuts of meat. Make the outside of
the meat smooth by removing any parts which could
stop the searing, blanching or sanitising solution from
killing bugs.

« All additional ingredients used with the sanitised red
meat (e.g. seasonings, binders etc.) must be safe and
suitable for use.

* You do not need to follow the rules about cooking
minced red meat on the

card if you follow
this procedure.

What do you need to do?

+ You must choose one of the following methods:
° searing, or
= blanching, or
= using sanitising solution.

» You must only use cuts of meat with a smooth surface.
(E.g. prime cuts like sirloin, rump, thick flank, silverside,
topside).

* You must either:

= trim any seams, obvious flaps and/or cavities
before searing, blanching or sanitising so the
entire surface of the meat is evenly treated, or
cut or trim the meat into smaller portions (i.e.
no flaps or cavities) before searing, blanching
or sanitising so the entire surface of the meat is
evenly treated.

Searing

* When searing, all surfaces of the meat (including any
fat layer) must come into contact with the oiled hot
plate, grill or pan.

Blanching

When blanching, you can choose o blanch the meat
either unwrapped or in a vacuum-sealed bag. If you use
a vacuum-sealed bag, all surfaces of the meat must
come into direct contact with the bag.

The meat must be fully covered by water or stock that is
at a rolling boil, for at least:

> 30 seconds if it is not in a bag, or
> 60 seconds if it is in a vacuum-sealed bag.

For both searing and blanching
« You must rapidly chill the seared or blanched meat
by either:
 placing the meat in an ice slurry, or
° putting the meat in the fridge, or
° putting the meat in the freezer.
Using sanitising solution
« When sanitising, you must only use one of the following
chemicals: (tick as appropriate)

lactic acid
["] peroxyacetic acid (POAA)

You must not use a lower or higher concentration of
sanitising solution.

The whole piece of meat must always be fully covered
by the sanitising solution. All surfaces of the meat must
come in direct contact with the sanitising solution.

You must use a new sanitising solution for each piece
of meat you sanitise.

how you handle the meat after it has been either
seared, blanched, or sanitised,

how you ensure, blanched, seared or sanitised meat is
Show used within 48 hours,

« how you mince red meat safely and use the resulting
patties within 24 hours,

how you mince red meat safely.

litising so i

Show or describe to your verifier:

cw

° how you prepare the sanitising solution,

> how you know you have used the right:

chemical, and

concentration, and

temperature, and

amount of time to kill bugs.

Using lactic acid

« You must use a solution that is between 2—5%.

« You must dip the whole piece of meat in the solution for
9 seconds. The solution must be used at 55°C.

Using POAA

« You must use a concentration of between 150—220
parts per million.

The concentration of hydrogen peroxide must be 75
parts per million or less (note: if using pre-prepared
concentrate, you don’t need to do this).

You must dip the whole piece of meat in the solution for
10—15 seconds (no more than 30 seconds) at room
temperature.

For all methods

« All meat that has been seared, blanched, or sanitised
must be used within a maximum of 48 hours.

Formed patties must be used within 24 hours or frozen
immediately for later use.

Thawed patties must be used within 24 hours.

All seared, blanched, or sanitised meat must be stored
at 5°C or less when not being used or handled.

Show or describe to your verifier:
« how the method you have chosen is followed exactly,
every time,

= how you Kill the bugs on the outside of whole cuts of
meat,

w.mpi.govt.nz * 16



New ideas
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Customer focus

« Take time to listen to customers

Create the best solutions — but don’t sweat the detall
Create a customer culture - look for new needs
Develop new solutions — manage customer experience
Deeper insight into customers — rewards people

Keep learning and refining

“www.mpi.govt.nz + 18



Thank you

Chris.hewins@mpi.govt.nz

Ending Your Day (,:
Checklist =2

www.mpi.govt.nz* 19
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Starting Your Day...

Checklist 'g

of bugs can be killed by
washing your hands properly

Cellphones

A Cellphone has
o 18x-o

MORE BUGS
B thana @
PUBLIC
TOLIET

N A

Keep your phones away from food, preparation
areas and equipment, and wash hands after use.

www.mpi.govt.nz ¢ 20
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@ Record Blanks

Ministry for Primary Industries
WManatd Ahu Matua

There are many ways to keep records, these record blanks are just one way, you do
not need to use them.

—_—

“You may already have your own process for recording and won't need to make any
changes. so long as you meet the requirements in your plan and you are able to show
them to your werifier.

There is a list of all the records you will need to keep on pages 57-58.

Some parts of these record blanks, such as initials or some pages. are not required
under a Food Control Plan, but can be wseful to have. These are marked with

an asterisk *).

The record blanks in this pack work best with the Simply Safe & Suitable Template
Food Control Plan. Examples have been provided for most records with blank records
for you to use and copy.

Name of business

You can use this template if you are a:

Some ideas for oth ight k rds:
+ food retail business that prepares or makes and sells omet " OTRET WAYS you Mgt Heep your recores

food — such as a butcher, fishmonger, retail baker, deli
or supermarket,

e Create your template food

takeaway or on- or off-site caterer,

opsiais of esileriia eare S ke control plan

Food Service and Food Retail e e

We've developed a tool to help you create your template

This is a legal doc food control plan.
Template - March 2017 You l:uast:!goat add :n";e::ocedures to this plan. P !

Basics Pack Erﬁ';;d& ;lxxns:ff
. later i
Using the tool ser ecorcs

For all food service and food retail businesses.
To create your plan:

« answer a series of yes or no questions

= add some more details after you've answered all the questions
= print or save the plan to your computer
« getitregistered.

NewZealand Government Grovwing and Protecting New Zealand

Fo Caves i - M 2017 INTHO L1 g1

www.mpi.govt.nz * 21



Simply safe and suitable

Day cycle

Closing

When something
goes wrong
applies to all stages

Dark Blue Card /1 March 2017 / Day Cycle

Checking for pests

What do you need to know?

+ Pests such as mice, birds and insects can spread
disease. They do this by picking up bugs from dirty
items such as waste and fransferring them to food
and food equipment.

What do you need to do?

+ Check for and remove any signs of pests daily
(e.g. droppings, empty full traps, dead insects).
Clean and sanitise any affected equipment and areas
that come into contact with food.
Follow the procedure on what to do "When something
goes wrong' (page 79) if you find signs that a pest may
be present in your food business.

What do you need to show?

+ Show your verifier how you check for pests.

Biue Card /1 March 2017/ Checking for pests

www.mpi.govt.nz ¢ 22



nnnnnnnnnnnnnnnnn

Translations

Food control plan templates

Ban cé thé sir dyng ban miu ndy néu nhur ban Ix

* English BRI

« Chinese (simplified and traditional) -m:,;efwffitf

- Korean P

* Thal |

+ Hindi

« Khmer/Cambodian
¢ Viethamese

www.mpi.govt.nz ¢ 23



National Programme Guidance

n

Ministry for Erlma'rnygnvfiu'ztzrlels ﬁ Ministry for Primary Industries @ Ministry far Primary [ndustries
. - Manatld Ahu Matua Manatd Ahu Matua

National National National
Programme 3 Programme 2 Programme 1
Guidance Guidance Guidance

You should use National Programme 3 if you: You should use National Programme 2 if you:

Brew, diztill, manufacture alcoholic beverages (not including wine), Manufacture Sell
vinegar or malt extract.

You should use National Programme 1 if you:
Bread, fruit | bagels pit = Extract or pack honey

read, oaves, bageis pita .  Chilled or frozen foods . -
Manufacture non-alcoholic beverages. bread etc. Grow or pack fruit, vegetables or other horficultural products

. Process Make sugar molasses, syrups or related products

Manufacture oils or fats (other than butter) for h ion. Cereals, biscuits and crackers

anufacture oils or (other than r) for human consumption . ) Nuts & Sell tea, ot and pa bl
Manufacture food additives (and dietary supplements). WSPS}DP;PW" and other food only

S s Serve Sell packaged ice creams, ice blocks or similar items only

- e : Peanut butter, jams, pickles . Food at an early childhood Store or transport food only
Handle food for retail (includes scooping ice cream and reheating and dwtneys education centre {ECE”

ufactu ared food). =
MANMISEHIE PIEp . Confectionery, chocolate and Kohanga Reo
Process herbs or spices (includes loose tea). icing

Process grain (includes milling, malting rolling and roasting ).

Manufacture dry mix products (includes cake mixes, powdered Ice, iced confectionery and
desseris, drinks, flavourings and soups). iced desserts

Frozen, dried or dehydrated
fruits and vegetables




