
Poultry (chicken, duck, goose, pigeon etc) 

 Should not be mushy, slimy or wet to the touch.  

 Should be pale to dark pink in colour with a small amount of fat. 

 Should have a fresh smell.    

 Should be kept in the bo om of a refrigerator at 0° to 5°. 

Safe working prac ce is the term used to describe how you work in the kitchen. It 
includes your uniform, personal hygiene, health and safety in the kitchen and correct handling of ingredients. Making sure you have excellent work-
ing prac ce means you will produce high quality dishes and keep yourself, your team and customers safe. Basic safe working prac ce starts with your 

 Hair ed up or kept short. In food manufacturing you may be required to wear a hair or beard 
net.  

 No jewellery including ear or facial piercings. These are covered in bacteria and more important 
may fall into food causing a choking hazard or catch on equipment causing injury.  

 Clean protec ve uniform. This can be an apron or white. These must be cleaned when dirty and 
not worn outside of the kitchen. Correct uniform creates a barrier between you and the food 
stopping any cross contamina on.  

 Hands must always been cleaned in hot soapy water then rinsed thoroughly. No nail polish or 
false nails are allowed in the kitchen.  

 Shoes must be flat and have good grip. This will stop any accidents and support the feet when 
standing all day.  

 Work area must be kept clean or clu er or unused ingredients. Waste must be kept away 
from ingredients to stop cross contamina on.  

 All equipment must be washed in hot soapy water then rinsed and dried before storing.  

Commodi es are ingredient groups that are used in the majority of dishes in the food industry. Commodi es are the raw  ingredients used to make 
dishes. Each ingredient has its own use and can be prepared in its own way.  

Meat ( pork, beef, lamb etc) 

 Should not be mushy, slimy or wet to the touch.  

 Should be a rich pink to dark red in colour with a marbling and fat visible.  

 Should have a fresh smell.  

   Should be kept in the bo om of a refrigerator at 0° to 5°. 

Fish 

 Should not be moist but not slimy.  

 Should  be firm to the touch with a ached scales and bright red gills. 

 Should have a fresh smell with bright eyes.  

   Should be kept in the bo om of a refrigerator at 0° to 5°. 

Eggs (can come from hen, duck, quail or geese) 

 Shell should not be cracked or dented.  

 When cracked it should not have a smell.  

 Yolk should be bright yellow and whites should be thick and jelly like.  

   Can be stored in a fridge away from strong smelling foods and in a clean carton. Always 
check the date on eggs. Fresh eggs should be cleaned before entering the kitchen.  

Dairy Products  (milk, cheese, cream, yogurt etc) 

 Should not smell acidic or sour.  

 No visible mould (unless on certain cheeses) 

 Packaging should be sealed with no damage.  

   Should be kept in a refrigerator at 0° to 5° and should always be used within the use by date 
otherwise they can turn rancid.  

Cereals (wheat, rice, oats etc) 

 No evidence of maggots, moths or insects.  

 Should have a fresh, sweet aroma.  

 Should be kept in dry condi ons. 

   Should be kept in cool, dry areas in air ght containers otherwise mould can grow.  

 

Fruit (Stone (peach)  So  berries (strawberries) Citrus (lemon)  Hard (apples) 

 Should be bright with undamaged skin. 

 Should not be too so  to the touch and skin should be smooth. 

 No mould or yeast. 

 Can be kept in a refrigerator at 0° to 5° to make them last longer. All fruit must be washed before entering the 
kitchen. 

Vegetable (Leaves (cabbage) Stems (celery) Roots (carrots) Bulbs (garlic) Tubers (potatoes) Seeds (peas) 

 Should be bright with undamaged skin. 

 Should not be too so  to the touch and skin should be smooth. 

 No mould or yeast. 

 Can be kept in a refrigerator at 0° to 5° to make them last longer. All vegetable must be washed before entering 
the kitchen. 

Soya Products (Tofu, TVP (textured vegetable protein)  Tempeh) 

 Should have a fresh smell with no evidence of mould or damage.. 

 Can be kept in a refrigerator at 0° to 5° to make them last longer. Must be kept in air ght containers to stop mois-
ture and should always be used before the use by date.  

 

 


