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Food Safety
Hazard Analysis & Control Precautions

Self Help Guidance Pack
for the Small Caterer

It is a legal requirement that proprietors of food premises must:-

Examine their operations for potential food safety hazards

Identify the points where these hazards occur

Decide which of these points/steps in their operations are critical to ensuring food safety
(“critical points”)

Decide upon and carry out effective controls and monitoring procedures at these critical points

Review these arrangements whenever the food business operations change

This guidance  pack is designed to hep you understand and comply with this requirement.

It contains a record form for you to complete from the examples provided.  The use of this type of
document will help you and your staff to maintain effective control over critical food safety in your
operations.  It will also enable you to show us quickly and easily how you are trying to ensure food
safety in your business and to comply with this legal requirement.



FLOW DIAGRAM & HAZARD CONTROL CHART FOR USE BY SMALL CATERERS
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For assistance in completing this chart, refer to enclosed Food Safety Advice Notes No’s8 & 9
(restaurants, takeaways etc.)


