
FOOD SAFETY WEEK
A L L  A B O U T  R E G U L A T I O N S



REGULATION

Gone are the days when all chefs had to think 
about was cooking great food. Risking the 
wrath of the regulator can cause as much of a 
headache as budgets and equipment downtime. 

To ensure a conviction, the prosecution  
only has to prove ‘beyond reasonable doubt’ 
that you have failed to meet the food 
safety requirements. With more than a million 
cases of food poisoning a year, ignorance isn’t 
an adequate defence.  

Food chilling 
If you’re chilling cooked food, you’re required 
by law to meet the requirements of the Food 
Safety Act. It is an offence to sell or ‘render 
food injurious to health’. 

Did you know that a specially designed rapid 
chilling apparatus such as a blast chiller is 
required by EU law to make sure regulations 
are met? There are severe penalties - including 
unlimited fines, or even imprisonment - for 
failure to comply.
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HOW CAN YOU USE TEMPERATURE TO KEEP FOOD SAFE?

REFRIGERATION
A food temperature of 8oC or below is effective in controlling the multiplication of most 
bacteria in perishable food. It is recommended practice to operate refrigerators and 
chillers at 5oC or below

FREEZING Freezing of food at temperatures of -18oC or below will prevent bacteria form multiplying

COOKING
Temperatures of 75oC or above are effective in destroying almost all types of bacteria. 
However, cooking temperatures below this level are also effective provided that the 
food is held at these temperatures for a suitable time period.

HOT HOLDING  Temperatures above 63oC will control the multiplication of bacteria in hot food

COOLING Food should be cooled as quickly as possible and then refrigerated. This will limit the 
growth of any bacteria or germination of spores that might be present

REHEATING

All food thats has previously been heated and is to be re-heated, must be raised to a 
temperature of 82oC, which will ensure that food has been reheated to a safe and, in 
some cases, legally required temperature. Using suitable time/temperature combination 
will also ensure that the food has been reheated safely should higher temperatures be 
detrimental to the quality of the food, for example reaching a core temperature of 70oC 
for 2 minutes

The good news is that the right commercial 
appliances can dramatically reduce your 
exposure to risk; the bad news is that standard 
refrigeration equipment is incapable of 
extracting heat fast enough to comply with 
these regulations. 



Ventilation
Kitchen ventilation systems present a 
particular fire hazard due to the potential 
accumulation of grease. Without proper care, 
flames or high-temperatures can ignite this 
grease, causing a fire to spread through the 
duct. In a worst case scenario, sparks could 
ignite surrounding materials, putting your 
people, your customers, and your premises 
in danger.

Effective kitchen ventilation should reduce 
the risk of fire by removing cooking fumes 
at the source, removing excess hot air, and 
generating cool, clean air. Proper ventilation 
is also required by law to provide an adequate 
supply of fresh air, prevent the build-up of 
carbon monoxide, and protect the health and 
safety of your employees.

Where there is a ventilation hood over the 
cooking area, there should also be a gas 
supply cut-out mechanism in place, so that, 
should extraction fail, the provision of gas to 
the kitchen equipment will automatically turn 
off. Any new kitchen (or one where more than 
half of the appliances are replaced) using a 
fan-assisted extraction system must have an 
interlocking system in place.

To reduce risk it’s important that proper 
ventilation is installed, and that the system 
is regularly maintained. Check out the 
maintenance section of this checklist for 
more tips on how tostay compliant. 

TR19 - Duct cleaning
It is recommended that testing be carried out at 
intervals not exceeding 12 months. Monitoring 
of grease deposits may need to be carried out 
more frequently. 
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If you haven’t met satisfactory fire safety 
standards, you could be held personally liable 
in the event of a fire. Minor penalties can be up 
to £5,000. Major penalties can include unlimited 
fines and up to two years in prison.

Be aware, your insurance company will not pay 
your claim if your ducting has not been cleaned. 
If you don’t comply with HVCA TR19 you could be 
risking a fire that destroys your business. 

REGULATION

Gas safety 
Gas Safety Regulation 35 requires employers 
ensure that gas appliances, flues, pipe 
work and safety devices are maintained in a 
safe condition.  

Annual gas safety checks are 
a legal requirement and play 
a vital role in minimising risk 
to property, meeting 
compliance requirements 
and increasing the efficiency  
of your equipment.

Non-compliance with the Gas Safety Regulations 
is an offence and could result in an unlimited 
fine or a prison sentence, and invalidate any 
insurance claims.
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Water safety
The Water Regulations Advisory Scheme (WRAS)  
was implemented to prevent contamination of 
public water supplies. 

Every item of kitchen equipment which is 
connected to the mains water supply must 
comply with WRAS regulations, to ensure that 
no water which has been contaminated by 
equipment or use of chemicals flows back into 
the fresh water supply.

If your equipment is not WRAS compliant, you 
could be served with an improvement notice 
which could result in closure until procedures and 
equipment meet the required standards.

In many cases poorly maintained kit can also lead 
to food safety implications, so it’s vital to ensure 
your cooking, hot holding, and chilling equipment is 
working correctly. Check out the maintenance section 
of this checklist for more tips on staying compliant. 

Installation and maintenance
When it comes to servicing and repairing kitchen 
equipment, formal procedures must be 
followed to ensure warranties are upheld, and 
regulations met. 

Gas-powered kitchen equipment must be installed 
and maintained by a government registered 
installer (Gas Safe Engineer). Non-gas catering 
equipment meanwhile, should typically be serviced 
by an accredited engineer to keep it running 
smoothly and protect any warranties. 

Any new commercial kitchen equipment  
connected to the mains water supply must also 
meet the WRAS regulations. It is important to 
check that your kit comes with the necessary 
fitting and is installed by qualified engineers. 



REGULATION: CHECKLIST 3

COOKING YES NO

GAS SAFETY CHECK 
Do you have a valid gas safety certificate?

VENTILATION 
Does your ventilation system conform to health and safety regulations? 

VENTILATION 
Does your ventilation system have a necessary interlocking system in place? 

VENTILATION 
Is your ventilation system regularly maintained to reduce the risk of fire and build-up 
of toxic fumes? Do you comply with HVCA TR19?

SAFETY 
Have you considered upgrading your kitchen equipment to safer models (e.g. induction hobs)?

COOLING YES NO

BLAST CHILLER 
Do you have the required apparatus in place to comply with the Food Safety Act and 
avoid unlimited fines?

REFRIGERATION EQUIPMENT 
Does your current refrigeration unit comply with Gas Safety Regulations? 

REFRIGERATION EQUIPMENT 
Is your current refrigeration usable under future Gas Safety Regulations?



REGULATION: CHECKLIST 3
GENERAL YES NO

SAFETY
Do you have established processes in place regarding the proper use of catering equipment? 

SAFETY 
Have you considered installing safer equipment alternatives? (e.g. induction hobs)

SAFETY
Is your equipment WRAS certified?

INSTALLATION
Was your catering equipment installed correctly by a qualified engineer? 

MAINTENANCE 
Is your catering equipment regularly maintained by a qualified engineer?

ADDITIONAL LEGISLATIVE REQUIREMENTS 
Does your kitchen equipment meet any additional legislative requirements, specific to your 
industry (e.g. care homes?). And if not, what new equipment do you need to ensure compliance? 


