ONECALL
HOSPITALITY

Operational Management Specialists

Name of Establishment

General Statement of Food Hygiene Policy

We, the above named company, aim to ensure that any of the
following operations namely, the preparation, storage, transportation,
handling and service of food are carried out in a hygienic way.

It is our policy, at ....cccccoevvvvrennnn. , to be committed to constantly
raising standards and to implement routines to minimise hygiene
hazards.

TEXT ON FULL RESOURCE

With this aim in mind it is our policy to train and motivate staff at all
levels in order to achieve these standards.

Signed:

Name:
Patron Chef:
For and on behalf of: (name of establishment)

Policies, routines and disciplines have been formulated in partnership with
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