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Caten ng (including restaurants, fast food stores, food kiosks, cake shops and food delivery establishments)

Hong Kong is renowned as a "gourmet paradise" - a city where you can sample almost every type of cuisine. To
uphold its distinctive reputation, the Catering sector must place the safety and well-being of customers as their first
priority, ensuring both food and environmental hygiene is preserved. By uniting and pledging to adhere to the Hygiene
Charter, the Catering sector is committed to Hong Kong and safeguarding the health of the public.

High-risk period

¢ Develop a food safety policy, along with preventative and contingency measures for tackling infectious disease in

line with guidelines from the health authorities and conduct regular assessments.

Employees to monitor their own physical condition and follow the Department of Health's health declaration and
quarantine policy. Employees to check their temperature before work and consult the doctor immediately if they
are not feeling well.

Intensify daily cleaning and disinfection of all facilities with diluted household bleach (mixing 1 part bleach with 99
parts water) and maintain a daily record of such cleansings. Pay special attention to the following:

- Frequently touched facilities and items: public telephones, doors, door knobs, windows, elevator keypads, cashier
keyboards, cashier counters, bill wallets, remote-controls, pens, revolving-sushi bar conveyor belts, bread-baskets,
seasoning bottles/racks, ashtrays, mahjong tiles, karaoke remote-controls, karaoke microphones, tables and chairs,
children's high-chairs, table-clothes, partitions, walls and ventilation systems including air ducts and filter

- Kitchenware: kettles, chopping boards, cooking utensils, sinks and taps

- Toilets: cleaning and disinfecting of toilet seats, flush handles, door knobs, handrails, sinks, faucets, drains and
garbage bins. Avoid using public towels. Remind people to flush only when the toilet is covered to avoid
splashing. Use household bleach to clean the drains

When necessary, equip access points to public premises with one-stop sterilizing facilities, including floor mats
soaked with diluted household bleach (mixing 1 part of bleach with 99 parts water).

Maintain good personal hygiene and wash your hands frequently: before and after work; after recess; after every
toilet visit; before and after any food handling; before touching the eyes; mouth and nose; after sneezing or coughing,
and after cleaning.

All staff should be required to wear masks and clean clothes when on duty, including aprons. Try not to wear rings
or necklaces. Tie up the hair and wear a hat.

Garbage and food residue are to be placed into trash bins with lids. Ensure garbage is collected in covered garbage
bags. Thoroughly clean and disinfect hands after handling.

Avoid cross contamination by taking precautionary measures, such as not sharing order-placement sheets and
pens. Regularly clean and disinfect the pens used by customers. Avoid touching used towels with hands directly.

All tableware must be stored and covered properly. Try not to let customers help themselves to tableware, toothpicks
and teabags.

All food and beverages must be stored and covered properly.

In case there is infection of any customer or staff, stringent cleaning and disinfecting procedure need to be conducted
immediately.



EX& Catering

Food delivery staff should follow a stringent set of hygiene guidelines, such as:
— Ensuring that all delivered food, tableware and straws are kept in tightly-closed containers
— Wear face masks and disposable gloves when handling cooked food and delivering food

— Change to a new pair of gloves before handling any food. Clean and disinfect food delivery utensils, such as
plastic baskets and heated pouches immediately after returning to the premises

Food items requiring refrigeration, such as sushi, should be kept in covered cooling cabinets. All cooked food
should be kept in covered areas or packed individually to avoid being exposed to air. All employees should keep
their hands clean and wear gloves or use tongs when handling food for customers.

If buffet is offered, display only the adequate amount of food in the serving table and replenish when necessary.
Assign staff to monitor the buffet tables to prevent any possible contamination. If possible, have staff wear masks,
gloves and tidy uniforms to distribute food to buffet customers instead of self-service.

Bread and cakes should be individually-packed and displayed at covered areas. Customers should be provided
with disposable gloves to select bread and cakes instead of using bread tongs.

Provide customers with serving sets and individually-packed toothpicks.

Set a small change tray at the cashier in order not to contaminate the food.

Long-term objectives

* Regularly clean, check and maintain all facilities (such as the ventilation and drainage systems) and conduct pest-

control and rat-control measures frequently to ensure a hygienic environment.

Consider the following measures to ensure a hygienic environment and minimize the chance of spreading diseases:
— All food should be supplied by licensed food manufacturers

— All food should be covered properly during delivery and serving

- Food wrap and packaging paper used should be in full compliance with hygiene standards
- Provide serving sets and individually-packed toothpicks to customers

- Handle drainage properly

Encourage staff to enforce food safety and infectious disease prevention measures.

Enhance staff's hygiene knowledge in line with the latest developments.

Encourage staff to develop good habits and personal hygiene practices.

Establish channels to enhance staff and customer communications to facilitate public hygiene.

Display food safety and infectious disease information and highlights in prominent positions to elevate customers'
hygiene consciousness.





