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ALLSAFE® 01257 254 999

Issue 10 - December 2008

Meat Industry Guideline

_ Dear Allsafe Customer,

S\?gi"'a”d'ers Fitnessto  \We would just like to thank you for your continued custom
T this year and we wish you all the very best for Christmas
HACCP Student of the Year gnd the coming New Year.

YouTube . o . .
For those of you in the Meat Industry new guidleines are available. This

detailed document provides guidance on food hygiene and other
regulations for the UK meat industry.

Level 4 Advanced Food Click on Meat Industry Guideline on the menu.

Safety Course

Allergen Course

Tutor Packs

The Food Standards Agency is seeking views on updated guidance on
food handlers' fitness to work. This is a useful document for all food

News & Previous businesses. Click on Food Handlers' Fitness to Work on the menu for
Newsletters the Draft document.
Contact Us

We were pleased to be informed that one of our students was a Student
of the Year prize winner! Well done to Sarah Entwistle who achieved the
highest marks in the RIPH Intermediate Certificate in Applied HACCP.
Click on HACCP Student of the Year for details on our news pages.

Mailing List

We are just putting the finishing touches to our new Tutor Pack which is
a Food Hygiene and H&S Induction Programme. This PowerPoint
presentation follows our popular Induction Programme booklet and is a
short induction for any food handler covering the basic principles of food
hygiene and H&S. Click Contact Us to express your interest and to
receive notification when it will be published.

Alternatively, keep an eye on the Tutor Packs section of the web site.

We now have a presence on Youtube to show and describe how the
courses work. If you have not used the courses, just click YouTube on
the menu and discover what you are missing.

Next open courses:
Managing Food Allergens 21st January 2009. Click on Allergen Course
on the menu for a link to more information and secure on-line ordering.

Level 4 (Advanced) Food Safety w/c 30th March 2009. Click on Level 4
Advanced Food Safety Course on the menu for a link to more
information and secure on-line ordering.

Finally, listen out for our feature on BBC Radio Manchester on
Christmas Eve at 3:45pm for some top food hygiene tips for a safe
Christmas.

Listen live on:
http://www.bbc.co.uk/manchester/local_radio/index.shtml

If there are any products or services your require or are finding difficult to obtain, just
email your requirements and we will try to assist.

If you have found this Newsletter useful why not send it to your colleagues?
Click the Forward to a Friend / Colleague link below

Advanced Food Safety Limited
Jubilee House, 5 Broad O'th Lane,
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Call us free on Skype (www.skype.com)
Skype Name: advancedfoodsafetyltd (Calls taken between 0900 and 1500 GMT)
Registered in England and Wales - No 3894022 VAT Registration No 643 7523 33

Forward to a Colleague/Friend
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