11.0 — Food Packaging
11.0 — Bao bi déng g6éi thwec pham

Packaging material must be protected from pests.

Vat liéu bao bi déng gdéi phai duwoc bao vé trdnh bj cac con pepsdor .
trung sau bo. N



12.0 — Food Transportation
12 O Van chuyén Thwc pham

High risk foods must be delivered below 5°C. Record the temperature in
the Food Safety Program records section.

Nhirng thyc phdm cé nguy co cao phai dwoc giao & cityof
nhiét do duwdi 5°C. Phai ghi nhiét dd vao phan hd so ghi Melbourne
chép ctia Chwong trinh An toan Thwc pham. I\



14.0 — Food Handlers
14.0 — Nhirng ngwedi xir ly thwe pham
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Apply soap and wet Wash up to the forearms  Rinse hands under
hands with warm water.  and between fingers. warm running water.

Dry hands using an air
dryer or paper towels.

Xoa xa phong va Rira tir ban tay [én  Xa ban tay bang Lau kh6 ban tay

ban tay wot voi déncanhtayva® nwdc am dang bang may say
nwéc am. cac khe gitra cac chay tr voi. khd dung hoi thoi
ngon tay. hoac bang khan
« X . f
giay. Melb%tlyn?ne
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14.0 — Food Handlers
14.0 — Nhirng ngwei xir ly thwe pham

Protective clothing must be worn.

city of
> - o A s, > ~n ~ M lb
Phai m&c quan ao bao ho lao dong. € 0“3‘7



14.0 — Food Handlers
14.0 — Nhirng ngwei xir ly thwe pham

Protective clothing must be worn.

Phai mac quan 4o bao ho lao déng.

city of
Melbourr7



14.0 — Food Handlers
14.0 — Nhirng ngwei xir ly thwe pham
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Food handlers who touch exposed parts of their body need to wash their
hands before handling food.

Nhirng ngudi x& 1y thwe pham khi da cham tay minh vao nhirng phan
khdng dwoc che kin trén co thé, ho phai riva tay lai trwde khi x ly

city of

thye phém. Melbourne
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14.0 — Food Handlers
14.0 — Nhirng ngwei xir ly thwe pham

Food handlers who blow their nose need to wash their hands before
handling food.

Nhirng ngudi x& Iy thwe pham sau khi hi mi, phai rira tay .
lai trwwdre khi x(r ly thwe pham. Melbodrne
\



14.0 — Food Handlers
14.0 — Nhirng ngwei xir ly thwe pham

Food handlers need to wash their hands after eating and before
handling food.

Melbourne

Nhirng ngudi x& Iy thwe pham sau khi an, phai rira tay lai . ciyor
trwde khi x& ly thwe pham. 1\/



14.0 — Food Handlers
14.0 — Nhirng ngwei xtr Iy thuwe pham

Use separate hands for handling food and money.

Melbourne

city of
Dung ban tay riéng biét dé x& ly thwe phdm va cam N
nam tién bac.



14.0 — Food Handlers
14.0 — Nhirng ngwei xir ly thwe pham

Change your gloves between cleaning and handling food.

Melbourne

Thay déi gang tay khi lau chui va khi x& ly thwe pham. Bche ff
D



15.0 — Miscellaneous: Thermometers
15.0 — Linh tinh: Nhiét ké

34

Provide a probe/stem thermometer capable of measuring temperatures to an
accuracy of +/-1°C.

city of

7 7 > > N n . y
Cung cap nhiét ké que tham dé c6 thé do nhirng nhiét dd v¢i Melbourne
mrc chinh xéc +/-1°C. \



15.0 — Miscellaneous: Proprietor name
15.0 — Linh tinh: Tén chu nhan

Proprietor:
R and K Smith Pty Ltd

Paint or affix the name of the registered proprietor in a clearly visible
position at the front of the premises.

V& va gan tén chd nhan da dang ky & noi dé nhin thay trwdc

ity of
clra tiém. Melb‘é%‘r’y



