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to C
hristm

as is
under w

ay and hotels, pubs and clubs
the length and breadth of the country
are putting up their decorations. 

D
ue to their tem

porary nature 
decorations can increase the risk of
accidents. 

So it is w
orthw

hile having a sim
ple

checklist to keep possible hazards to
a m

inim
um

.  
In a busy bar, lounge or dining area

alw
ays be aw

are of the ever-present
dangers of slips, trips and falls – par-
ticularly w

hen there are cables, w
ires

and C
hristm

as trees in the vicinity. 
T

hough C
hristm

as lights m
ake the

tree the centre of attention, they can
also present a huge risk. 

To ensure com
plete safety be sure

to have them
 thoroughly inspected

and tested before they adorn the tree.
W

hen plugging in the lights there
is a good chance you w

ill be using
extension cables, so it is advisable to
follow

 accepted safety rules and only
use extension cables that have been
pre-tested and ensure they do not

present a trip hazard. R
em

em
ber,

also, never to leave tree lights
sw

itched on w
hen the prem

ises 
are em

pty.
T

here’s little doubt that a roaring
fire adds to the atm

osphere and gen-
eral feeling of w

ell-being – but it is
essential that the flam

es be w
ell

guarded. A
dditionally, decorations

and cards should never be placed
above an open fire or near any other
heat sources such as light fittings and
electric fires.

A
 candle-lit dining table m

ay look
rom

antic. B
ut if candles are allow

ed
on site it is essential that they be
treated w

ith the sam
e care as any

other naked flam
e. 

F
inally, don’t ever be tem

pted to
have indoor firew

orks – they could
m

ake your C
hristm

as go off w
ith a

bang for all the w
rong reasons!
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are of festive
food poisoning
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G

 A
sum

ptuous m
eal is an

integral part of the C
hristm

as festivi-
ties – and for the hospitality industry
it’s also a great revenue earner that
can act as a buffer during the leaner
m

onths w
hich follow

.
H

ow
ever, m

em
orable m

eals don’t
appear on the table w

ithout a great
deal of thought and forw

ard planning
going into the m

ix. 
F

ood safety is the key ‘ingredient’,
particularly as studies show

 that
m

ore than 20 per cent of food poison-
ing outbreaks are poultry-related –
w

ith m
ost cases occurring during the

m
onth of D

ecem
ber. So the kitchen is

– as alw
ays – the place w

here rules
and discipline are param

ount to m
ain-

tain the necessary standards of safety
and hygiene.

So w
here to start? A

fter a top-to-
bottom

 clean-up to ensure the kitchen
and storage areas are spick and span
in readiness for the high volum

e of
produce needed, place your order
w

ith the suppliers.
If the plan is to buy fresh poultry, it

is im
portant, too, to check the ‘use-

by’ dates w
ith the supplier. T

hen, if
freezing, m

ake sure to rotate stock,
date it and highlight the use-by date. 

If custom
ers can be encouraged to

pre-order their choice of m
eal, it

m
akes the requisitioning of food so

m
uch easier. 
W

ith these tasks com
pleted it is a

good tim
e to run through the m

enu
w

ith staff. W
hile good kitchen

hygiene should be second nature, it is
w

orth highlighting any significant
food safety issues such as thaw

ing,
safe keeping and cooking the prod-
ucts, and stressing the need for
extrem

e care w
ith high-risk item

s
such as turkey, shellfish sauces and
gravies. 

W
hen thaw

ing the turkey, alw
ays

follow
 the suppliers’ instructions.

T
haw

 in a deep-sided container to
prevent the juices or any other liquid
from

 dripping onto other foods and
alw

ays throw
 the liquid aw

ay. Test to
be sure there are no ice crystals left
in the bird’s cavity and that the legs
and thighs are soft and m

ove easily.
B

ear in m
ind that refrigerators

should be m
aintained at a tem

pera-
ture of approxim

ately five degrees –
but certainly not higher. T

his is very
im

portant because m
ost food poison-

ing organism
s w

on’t grow
 at tem

pera-
tures below

 that level. A
nd food

should leave the kitchen at a tem
pera-

ture of at least 70 degrees, w
hile hot

holding food should be kept at a tem
-

perature of 60 degrees for no longer
than tw

o hours. C
ooling food from

cooking should be done w
ithin 90

m
inutes, then the food should im

m
e-

diately be stored in tem
perature-

controlled conditions.

C
o
o
k
in

g
 tip

s
W

hen cooking for m
ore than 20

people it is often advisable to take
and record sm

all sam
ples of all the

foods served and then freeze them
 for

14 days in separate containers. B
ut

rem
em

ber to then dispose of the trial
sam

ples. W
hile on the subject of

cooking, m
ost experts agree that it is

far better to cook the stuffing sepa-
rately – particularly if it is m

eat-based
– rather than in the turkey’s cavity.

W
ith all these steps taken, the

scene is set for a w
onderful

C
hristm

as dining experience. B
on

appetit! ■

F
o
r
 m

o
r
e
 fo

o
d
 s

a
fe

ty
 in

fo
r
m

a
tio

n
 

v
is

it w
w

w
.v

e
n

n
e
r
s
.c

o
m

/

fo
o
d
-s

a
fe

ty
-a

u
d
its

.a
s
p
 

C
a
re

le
ssly

 p
re

p
a
re

d
 p

o
u

ltry
 a

cco
u

n
ts fo

r 2
0

 p
e

r ce
n

t o
f

fo
o

d
 p

o
iso

n
in

g
 o

u
tb

re
a
ks. C

a
re

fu
l w

ith
 th

at tu
rke

y
…

M
a
k
e
 s

u
re

 th
e
re

 a
re

 n
o
 ic

e
 c

ry
s
ta

ls
 le

ft in
 th

e
 b

ird
’s

 c
a
v
ity

 b
e
fo

re
 c

o
o
k
in

g

A
void disaster w

ith the decorations 
C

h
ris

tm
a
s
 lig

h
ts

p
re

s
e
n
t a

 h
u
g
e
 ris

k



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.3
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends false
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize false
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Remove
  /UsePrologue false
  /ColorSettingsFile (None)
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
    /Arial-Black
    /Arial-BlackItalic
    /Arial-BoldItalicMT
    /Arial-BoldMT
    /Arial-ItalicMT
    /ArialMT
    /ArialNarrow
    /ArialNarrow-Bold
    /ArialNarrow-BoldItalic
    /ArialNarrow-Italic
    /ArialUnicodeMS
    /CenturyGothic
    /CenturyGothic-Bold
    /CenturyGothic-BoldItalic
    /CenturyGothic-Italic
    /CourierNewPS-BoldItalicMT
    /CourierNewPS-BoldMT
    /CourierNewPS-ItalicMT
    /CourierNewPSMT
    /Georgia
    /Georgia-Bold
    /Georgia-BoldItalic
    /Georgia-Italic
    /Impact
    /LucidaConsole
    /Tahoma
    /Tahoma-Bold
    /TimesNewRomanMT-ExtraBold
    /TimesNewRomanPS-BoldItalicMT
    /TimesNewRomanPS-BoldMT
    /TimesNewRomanPS-ItalicMT
    /TimesNewRomanPSMT
    /Trebuchet-BoldItalic
    /TrebuchetMS
    /TrebuchetMS-Bold
    /TrebuchetMS-Italic
    /Verdana
    /Verdana-Bold
    /Verdana-BoldItalic
    /Verdana-Italic
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 150
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 2400
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly true
  /PDFXNoTrimBoxError false
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e55464e1a65876863768467e5770b548c62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc666e901a554652d965874ef6768467e5770b548c52175370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA (Utilizzare queste impostazioni per creare documenti Adobe PDF adatti per visualizzare e stampare documenti aziendali in modo affidabile. I documenti PDF creati possono essere aperti con Acrobat e Adobe Reader 5.0 e versioni successive.)
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020be44c988b2c8c2a40020bb38c11cb97c0020c548c815c801c73cb85c0020bcf4ace00020c778c1c4d558b2940020b3700020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken waarmee zakelijke documenten betrouwbaar kunnen worden weergegeven en afgedrukt. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (CMP Information Ltd. PDF\\X-1a compliant PDF documents [Version 2008b])
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


