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[bookmark: _Toc217044506]In-house control plan in general
The in-house control plan describes the operations of the café/restaurant and any potential food safety risks. In-house control attempts to prevent these risks from being realised. All café and restaurant operators must draw up an in-house control plan. The in-house control plan is checked during Oiva inspections, for example.
[bookmark: _Toc217044507]Storage and updating of the in-house control plan
This in-house control plan template compiled by The City of Helsinki Food Safety Unit covers the most important aspects of food safety for cafés and restaurants. The operator is responsible for keeping the in-house control plan up to date. The in-house control plan must be updated once a year and whenever the operations change. 
The operator must implement in-house control by completing the template with more detailed information about the company and describing the operations under the different sections. If the café/restaurant has functions that are not included in the template, the operator must record them as appendices, for example. 
The operator must store the in-house control plan and related documents in a place where they can be presented to the food control authority when requested. 
The restaurant keeps the documents for       years. The minimum storage period is one year.
[bookmark: _Toc217044508]Entries related to in-house control
In-house control also includes monitoring and recording food operations. The operator must keep records of measurements, examinations and notifications to the authorities, among other things. The records demonstrate that in-house control is carried out in the food premises.
The operator must use a thermometer for temperature recordings. An infrared thermometer is suitable for measuring the temperature of frozen foods and for measurements taken during reception inspections. A spike thermometer is recommended for other food temperature measurements.
The operator must test the thermometers regularly. The functionality of the spike thermometer can be tested by placing the spike in water melted from crushed ice (0°C) and boiling water (100°C).

[bookmark: _Toc217044509]Description of operations
Short description of operations:
	     


[bookmark: _Toc217044510]Reporting suspected cases of food poisoning and observations of adverse effects
The operator must report all suspected cases of food poisoning and observations of adverse effects immediately to the Food Safety Unit via the electronic form at https://ilppa.fi/etusivu (in Finnish and Swedish). 
The operator must retain samples of the suspected food or ingredient for any investigations that may be required. The sample amount is 200–300 g per food or ingredient, and the operator must place it in a clean container labelled with sufficient identification data and the date. If the sample needs to be stored in the restaurant, it must be frozen.
[bookmark: _Toc217044511]Staff
[bookmark: _Toc217044512]Hygiene Passports
Any employee who handles unpackaged, easily perishable foodstuffs must have a Hygiene Passport. The Finnish Food Authority's website provides examples of tasks that require a Hygiene Passport. 
Where does the operator store the information about employees who have obtained a Hygiene Passport? (For example, copies of the Hygiene Passports or a list of employees who have a Hygiene Passport.)
	     


[bookmark: _Toc210820223][bookmark: _Toc217044513]Monitoring employees’ state of health 
Employees who work in food premises and handle unpackaged, easily perishable foodstuffs are always required to present a statement on their state of health issued by a healthcare professional (doctor, public health nurse) at the start of their employment. The public health nurse or doctor will assess the need for salmonella testing when assessing the employee’s state of health.
This statement is also required
· for trainees and other similar persons who work at the workplace without an employment relationship for at least one month;
· whenever there is reasonable cause to suspect that the employee may be a carrier of salmonella during their employment (diarrhoeal disease with fever or a family member diagnosed with salmonella, for example).
More on the topic
· Procedures for preventing salmonella infections (in Finnish)
· Examples of tasks requiring the above-mentioned statements

Where is the information stored about who has provided a statement on their state of health? (For example, a list of employees who have provided a statement on their state of health or information from the occupational health service.)
	     


[bookmark: _Toc210820224][bookmark: _Toc217044514]Orientation and training
The operator is responsible for ensuring that the people working in the café/restaurant have sufficient competence in food hygiene with regard to their duties and that they are trained and instructed in food hygiene as necessary. 
It is the operator's responsibility to ensure that the people working in the café/restaurant are trained in hygienic and safe operational methods and in-house control. 
How does to operator keep records of the orientation and training of workers?
	     


[bookmark: _Toc210820225][bookmark: _Toc217044515]Hand hygiene 
Careful hand hygiene is vital when working in the food industry. You must wash your hands thoroughly with liquid soap and water, and then dry them with a paper towel or roll towel. 
If you wear disposable gloves when handling food, you must change them sufficiently often and at least whenever you have touched dirty surfaces, tools, money or other potential sources of contamination. The use of disposable gloves does not eliminate the need to wash your hands. You must take care to keep disposable gloves clean in the same way as you would keep your hands clean. You must be particularly careful about hand hygiene when handling foods that are eaten as they are. 
Finnish Food Authority’s hand-washing guide: Link to the website 
Finnish Food Authority’s guidance on the use of disposable gloves: Link to the website 
[bookmark: _Toc217044516][bookmark: _Toc210820226]Work clothes and jewellery 
A person handling food in a café/restaurant must wear tidy, clean and sufficient work clothing that they only wear in the café/restaurant. Work clothing depends on the job; for example, in food preparation work, it is recommended that you wear appropriate work clothes, cover your hair and wear footwear suitable for the job. You must store the protective clothing hygienically.
What kind of clothing do the employees wear? Where are work clothes stored and how are they maintained?
	     



Kitchen staff must cover jewellery with protective clothing or remove it. Wounds and artificial nails must always be covered with protective clothing.
Staff wearing jewellery in the restaurant:
	|_|
	We do not allow our staff to wear jewellery.

	|_|
	We have instructed our staff on the use of jewellery as follows:     (description of procedures, what kind of jewellery may be worn, how to cover jewellery, etc.). 




[bookmark: _Toc210820227][bookmark: _Toc217044517]Procurement and reception of foodstuffs
Procurement of foodstuffs:
	|_|
	We pick up foodstuffs ourselves from the wholesaler and/or shop

	|_|
	A delivery company delivers foodstuffs to the restaurant

	|_|
	We import foodstuffs (see section 15 of the in-house control plan for more details)

	|_|
	Other, please specify:      



We check the following information at the time of the purchase/reception of the foodstuffs:
	 |_|
	The packages are undamaged and clean

	 |_|
	Package labels 

	 |_|
	Temperatures of the foodstuffs

	 |_|
	Sensory quality of the products (look, smell)

	 |_|
	Accuracy and correctness of the trade documents



We ensure the integrity of the cold chain during transport and reception by the following means:
	|_|
	Use of cooler boxes and cold packs in transport

	|_|
	Short transport distance (maximum duration       minutes)

	|_|
	We have our own refrigerated vehicle

	|_|
	The delivery company has a refrigerated/freezer vehicle

	|_|
	We place all foodstuffs into the restaurant's refrigeration equipment immediately upon arrival

	|_|
	Other, please specify:      



After the reception inspection, the consignment received becomes the responsibility of the operator.
Temperature monitoring when receiving foodstuffs:
· When receiving foodstuffs, the operator must inspect the temperatures of easily perishable foodstuffs requiring cold storage (such as fresh fish and meat, dairy products, chopped vegetables and frozen products). The operator must carry out inspections on the loads of different suppliers.
· When receiving foodstuffs requiring cold storage, the operator must measure temperatures on the surface of or between the packages.
· If food is delivered to (received by) the food premises at a time of day when no staff are present to receive the delivery, the staff must carry out the reception inspection without delay when they arrive. In addition to this, the operator must ask the transport company to provide temperature records for the duration of the transport, if necessary.
· When the operator picks up foodstuffs from a wholesaler/shop, no recording related to the reception inspection is required if the foodstuffs have been transported under appropriate conditions (e.g. in coolers) and nothing unusual has occurred during transport.
	|_|
	We measure the temperatures of       incoming consignments each week. 

	|_|
	We record temperatures regularly       times a week. Where are these records kept?      



	Foodstuff
	Temperature

	Fresh fishery products; thawed, unprocessed fishery products; and boiled and chilled crustacean and mollusc products
	close to the temperature of melting ice 

	Cold-smoked and salt-cured fishery products, and processed fishery products packed in vacuum or modified atmosphere packaging
	0–3 °C 

	Other processed fishery products (excluding canned or otherwise processed fishery products that can be stored at room temperature), sushi and live bivalve molluscs
	max. 6 °C

	Internal organs
	max. 3 °C

	Raw meat
	max. 7 °C 

	Poultry meat
	max. 4 °C

	Raw meat preparations
	max. 4 °C 

	Minced meat and liver
	max. 2 °C 

	Minced poultry meat
	max. 2 °C 

	Easily perishable milk-based products that have undergone pasteurisation or similar processing as part of their preparation
	max. 8 °C

	Other easily perishable milk-based products and easily perishable milk and cream
	max. 6 °C

	Egg products requiring refrigeration
	max. 4 °C

	Frozen or quick-frozen foodstuffs for which no other temperature requirements are laid down in the Regulation laying down specific hygiene rules for food of animal origin
	-18 °C or colder 

	Combined load = cold transport of foodstuffs departing from a location other than a production plant and containing easily perishable foodstuffs that require storage at a maximum temperature of 6 °C. The same load may also contain foodstuffs with lower temperature requirements, such as raw fish (close to the temperature of melting ice) and minced meat (maximum 2 °C).
	max. +6 °C



Measures when temperature deviations occur:
· The operator must assess the usability of the foodstuffs (can they still be used or should they be discarded).
· The operator always records any measures taken. Where are these records kept?      

[bookmark: _Toc210820228][bookmark: _Toc217044518]Preservation and storage of foodstuffs
The operator must store foodstuffs in designated areas. Facilities such as restrooms, staff facilities or cleaning supply closets are not suitable for food storage. The operator must not store foodstuffs on the floor. The operator must protect foodstuffs from other activities and pests. The operator must not store foodstuffs that have passed their use-by date in the restaurant.
We monitor food storage times in the following ways:
	 |_|
	FIFO (First In, First Out; ensuring proper stock rotation by placing the oldest food products at the front in storage/refrigeration equipment)

	 |_|
	Regular inspection of foodstuffs stored in the storage facilities

	 |_|
	Marking the date of opening on opened product packages

	 |_|
	Marking the date of preparation on products prepared in the premises

	 |_|
	Marking the date of freezing on foodstuffs frozen in the premises

	 |_|
	Marking the date of thawing on thawed products

	 |_|
	Other, please specify:      



We prevent the contamination of products during storage in the following ways:
· Food is protected during storage (e.g. bags are closed and food containers have lids).
· We store cooked/ready-to-eat foods on the top shelves of the refrigeration equipment and raw foods on the bottom shelves.
· We do not store foodstuffs in open cans.
· We collect any liquids that result from thawing food.
[bookmark: _Toc210820229][bookmark: _Toc217044519]Cold storage
The operator should monitor the temperature of the refrigeration equipment by means of built-in thermometers. In the absence of a built-in thermometer, the operator should equip the refrigeration equipment with separate thermometers for temperature monitoring.
Monitoring of the temperature of refrigeration equipment:
	|_|
	Our refrigeration equipment is equipped with an automatic recording system.

	|_|
	We monitor temperatures daily via the refrigeration equipment's built-in thermometers. Separate thermometers are recommended as an additional measure.


	|_|
	We measure the temperatures of food stored in refrigeration equipment. How often?       
Where are these records kept?      

	|_|
	We record the temperatures of refrigeration equipment regularly       times a week. 
Where are these records kept?      

	|_|
	Other, please specify:      



What do we do if temperature deviations are detected?
	|_|
	We contact the person in charge for further instructions.

	|_|
	We measure the temperatures of the products and assess their usability by sensory evaluation. If necessary, we discard the food.

	|_|
	We transfer the food to another piece of refrigeration equipment.


	|_|
	We call a refrigeration equipment maintenance provider to the site. 

	|_|
	Other, please specify:       












	Foodstuff
	Storage temperature (max)

	Fresh unpackaged fishery products
	0–2 °C

	Fresh packaged fishery products, boiled and chilled crustacean and mollusc products, thawed unprocessed fishery products, cold-smoked and salt-cured fishery products, processed fishery products in vacuum and modified atmosphere packaging, and salted roe
	0–3 °C

	Minced meat, minced liver and minced poultry
	4 °C

	Raw meat and organs, raw meat preparations, meat products and meat preparations (cold cuts, sausages, meat-based convenience foods)
	6 °C

	Easily perishable foodstuffs, including milk, cream, sprouts, chopped vegetables, live bivalve molluscs, sushi, kalakukko (fish baked into a bread) and milk-based products that have not undergone pasteurisation or similar treatment
	6 °C

	Easily perishable milk-based products, the preparation of which includes at least pasteurisation or similar treatment (excluding milk and cream), as well as pasteurised berry, fruit and vegetable juices
	8 °C

	Frozen products
	-18 °C




[bookmark: _Toc210820230][bookmark: _Toc217044520]Safe processing of foodstuffs
The operator must observe good hygiene when handling food. The processing or preparation methods of some foods involve specific microbiological or chemical hazards.
[bookmark: _Toc210820231][bookmark: _Toc217044521]Different processing methods 
The restaurant uses the following food processing methods / ingredients, among others:
	|_|
	Fermentation
	|_|
	Drying (meat, fish, vegetables)

	|_|
	Medium-cooked minced meat burgers (EHEC)*
	|_|
	Beans (soaking)

	|_|
	Pickling
	|_|
	Insects*

	|_|
	False morels*
	|_|
	Sous vide* (page in Finnish and Swedish)

	|_|
	Sushi, salt-cured fish, etc. (risk of parasites*) (page in Finnish and Swedish)
	|_|
	Frozen berries from abroad (norovirus)* (page in Finnish and Swedish)

	|_|
	Vacuum packaging
	|_|
	Other, please specify:      


*Read more on the website of the Finnish Food Authority
What kinds of management methods does the restaurant use (e.g. separate instructions for processing the ingredients)?
	     

	     


[bookmark: _Toc210820232][bookmark: _Toc217044522]Allergens 
The restaurant handles the following substances and products that cause allergies or intolerances:
	|_|
	Grains and grain products containing gluten
	|_|
	Crustaceans and crustacean products

	|_|
	Eggs and egg products
	|_|
	Fish and fish products

	|_|
	Peanuts and peanut products
	|_|
	Soya beans and soya bean products

	|_|
	Milk and dairy products
	|_|
	Nuts and almonds and nut and almond products

	|_|
	Celery and celery products
	|_|
	Mustard and mustard products

	|_|
	Sesame seeds and sesame seed products
	|_|
	Sulfur dioxide and sulfites in concentrations exceeding 10 mg/kg or 10 mg/l in terms of total sulfur dioxide

	|_|
	Lupins and lupin products
	|_|
	Molluscs and mollusc products


[bookmark: _Toc210820233][bookmark: _Toc217044523]Prevention of contamination
Preparing and serving allergen-free food requires ensuring that the food is not contaminated at any stage of the process. Contamination can also occur with other substances besides allergens. Cross-contamination can occur between foodstuffs, from the preparation equipment to the foodstuffs or from a person to the foodstuffs. The operator must avoid cross-contamination at all stages of the operations. 
At food production premises, employees must know how to handle foods containing allergens, from ordering ingredients to preparation, cleaning and storage.
How we prevent allergen contamination and cross-contamination:
	|_|
	Separate work stations for different product groups (such as uncooked meat, chicken and fish products, vegetables, raw ingredients, products eaten as they are)

	|_|
	Separate tools, such as cutting boards and knives, for different product groups (such as uncooked meat, chicken and fish products, vegetables, raw ingredients, products eaten as they are)

	|_|
	Cleaning work stations and tools between different actions and between handling different products 

	|_|
	Washing hands / changing disposable gloves (when moving from one product group and process phase to another, and after blowing one’s nose, going to the toilet or handling money)

	|_|
	Use of appropriate protective clothing (e.g. wearing a head covering to prevent hair getting in the products) 

	|_|
	Time-specific separation of actions, please specify:      

	|_|
	Other methods, please specify:      




How have we organised the storage and handling of gluten-free foods or allergens?
	|_|
	We store special diet products in closed packaging, label them clearly and keep them separate from other products.

	|_|
	During storage, preparation and serving, we ensure that no allergenic substances enter the ingredients used for foods for special diets (e.g. proper protection of products, placement of products). 

	|_|
	Each container has its own serving utensil. We do not use the same utensils for different products.

	|_|
	Staff check the ingredients of products on their packaging. We keep the packaging for as long as any of the foodstuff is left.

	|_|
	Other methods, please specify:      


[bookmark: _Toc210820234][bookmark: _Toc217044524]Reduction of acrylamides
Acrylamide is a carcinogen that forms mainly in foods high in carbohydrates, such as bread, chips and bakery products, when they are baked in the oven or fried in fat. The formation of acrylamide depends on the level of browning, which means that, in practice, the best way to reduce it is to keep the food as light in colour as possible. 
Frying potatoes (when frying chips or other potato products, either from uncooked or frozen potatoes)
· use an oil that can be used for quick and/or low-temperature frying (oil suitable for frying);
· do not exceed a frying temperature of 175 °C, and in any case keep it as low as possible;
· remove crumbs from the frying fat by skimming it often enough; and
· consider referring to the colour guide, which indicates the appropriate colour.
We use the following methods to reduce acrylamide:
	Foodstuff
	Method for reducing acrylamide

	     
	     

	     
	     


(COMMISSION REGULATION (EU) 2017/2158 establishing mitigation measures and benchmark levels for the reduction of the presence of acrylamide in food)
[bookmark: _Toc210820235][bookmark: _Toc217044525]Temperature control in food processing
The operator must store easily perishable foods at temperatures appropriate for them. The operator must keep their processing time at room temperature as short as possible. For example, when preparing food, foodstuffs that require cold storage should only be brought to room temperature in the quantities needed at any one time.
The operator must always record any deviations observed in temperatures and the corrective measures taken as a result. Where are these records kept?
	     


[bookmark: _Toc14861004]
[bookmark: _Toc217044526]Foods that are to be cooked
Food poisoning microbes that may be present in food are mainly destroyed by sufficient heating. For this reason, it is vital that products are cooked properly. 
Foods must be heated to over +70 °C throughout, and poultry meat to over +75 °C. If the food is clearly boiling, no temperature measurement is necessary.
Temperature monitoring of foods that are to be cooked:
	|_|
	We measure temperatures       times a week.

	|_|
	We record temperatures regularly       times a week. Where are these records kept?      

	|_|
	Other, please specify:      



Measures when temperature deviations occur:
	|_|
	We continue heating the food


	|_|
	We set the appliance (e.g. oven or hob) to the correct temperature

	|_|
	We call the repair service


	|_|
	Other, please specify:      





[bookmark: _Toc210820236][bookmark: _Toc102567656][bookmark: _Toc217044527]Foods that are kept hot
Foods that are kept hot in the kitchen before being served, sold or transported must be kept at over +60 °C. The operator should measure the temperature of the food towards the end of the storage period.
Which products does our restaurant/café keep hot before serving? What kind of hot storage equipment do we use?
	     



Temperature monitoring of foods that are kept hot:
	|_|
	We measure temperatures       times a week.

	|_|
	We record temperatures regularly       times a week. Where are these records kept?      

	|_|
	Other, please specify:      



What measures do we take when temperature deviations occur?
	     


[bookmark: _Toc448304575]
[bookmark: _Toc210820237][bookmark: _Toc102567657][bookmark: _Toc14861005][bookmark: _Toc217044528]Foods that are to be cooled
[bookmark: _Hlk216775678]The cooling of foodstuffs intended for cold storage must be started immediately after being prepared, and the foodstuffs must be cooled down to the storing temperature required for the foodstuffs in question within a maximum of four hours (to +6 °C or below). The foodstuffs must cool down to that temperature completely. The operator must check this by measuring the temperature of the foodstuffs.
Food stored hot in the kitchen may be cooled down and reheated if the temperature of the food has been at least +60 °C throughout the storage period. Illustrated instructions from the Finnish Food Authority: Link to the website.
Our restaurant/café cools the following foods:
	     


How often are foods cooled? How much food is cooled at one time? 
	     


We cool food as follows:
	|_| 
	in a separate cooling cabinet intended for cooling 

	|_| 
	with the help of cold water/ice (only suitable for occasional cooling and cooling of small amounts of food)

	|_| 
	in cold storage equipment that is also used for storage of other foods (only suitable for occasional cooling and cooling small amounts of food; the temperature of other foods in the cold storage equipment must not rise during the cooling)

	|_| 
	by using shallow containers for cooling, or if a large amount of food is prepared, dividing the food into multiple containers so that the layer of food to be cooled is not too thick

	|_| 
	other methods, please specify:      



Temperature monitoring of foods that are to be cooled:
	|_|
	We measure temperatures       times a week.

	|_|
	We record temperatures regularly       times a week. Where are these records 
kept?      

	|_|
	Other, please specify:      



The operator must always record any deviations observed in temperatures and the corrective measures taken as a result.
Measures when temperature deviations occur:
· If there is still cooling time left, we continue the cooling.
· If four hours have passed since cooling began, we discard the food.
· We inspect the functionality of the cooling device/method.

[bookmark: _Toc217044529]Reheated foods
The temperature of reheated food must be at least +70 °C throughout. 
Our restaurant/café reheats the following foodstuffs: 
	     



	|_|
	We monitor temperatures       times a week.

	|_|
	We record temperatures       times a week. Where are these records kept?      

	|_|
	Other, please specify:      



There is no need to measure the temperature of foods that are heated to boiling point. However, you must measure the temperature if the food contains larger pieces of meat, for example. You must measure the temperature of these pieces.
[bookmark: _Toc448304576][bookmark: _Toc210820239][bookmark: _Toc102567658][bookmark: _Toc14861006][bookmark: _Toc217044530]Foods that are to be frozen
Freezing refers to the use of a freezer to freeze foodstuffs. The establishment must have refrigeration equipment with a temperature of -18 °C or lower for the storage of frozen food. The operator must store frozen foods and ingredients at a temperature of -18 °C or colder.
Important to note when freezing food:
· Foods must be frozen before their use-by date.
· Frozen foods can be stored for two months from either the date of freezing or the date marked on the packaging.
· Food that is frozen must be protected and packaged as airtight as possible.
· The packaging of frozen food must clearly indicate the contents of the package, i.e. the name of the food and the date of freezing.
· Packaging, containers or other contact materials must not transfer any foreign odours, tastes or colours or other foreign substances to the food. 
· Foods that have already been served may not be frozen.
Our restaurant/café freezes the following foodstuffs:
	     


How often do we freeze food? How much at a time?
	     


[bookmark: _Toc448304577]
[bookmark: _Toc210820240][bookmark: _Toc102567659][bookmark: _Toc14861007][bookmark: _Toc217044531]Foods that are thawed
When thawing food, the operator must observe the legally prescribed storage temperature, which means that the temperature must not be allowed to rise too high. The operator must not thaw food at room temperature. The operator must collect any liquids that result from thawing food (for example by placing thawing products in a separate container). 
Where and how do we thaw frozen foodstuffs?
	     



[bookmark: _Toc210820242][bookmark: _Toc217044532]Serving food
How do we serve food? 
	|_|
	Plated meals

	|_|
	Buffet

	|_|
	Other, please specify:      



There is no need to monitor the temperature of plated meals. The monitoring requirement only applies to buffet service. The operator should measure the temperature towards the end of the serving period to ensure that the storage unit has functioned properly throughout the entire serving period.
· [bookmark: _Hlk216775922]Hot food must stay at over +60 °C during serving. 
· [bookmark: _Hlk209704752]The temperature of food requiring cold storage may rise to a maximum of +12 °C during serving, with a maximum serving time of four hours, after which the food must be discarded.
Temperature monitoring of food served (cold and hot foods) and related records:
	|_|
	We monitor temperatures       times a week.

	|_|
	We record temperatures       times a week. Where are these records kept?      

	|_|
	Other, please specify:      



What measures do we take when temperature deviations occur?
	     



[bookmark: _Toc210820243][bookmark: _Toc217044533]Information about food provided to customers
[bookmark: _Toc210820244][bookmark: _Toc217044534]Foods served unpackaged
Information to be provided for non-prepackaged food at food establishments is available on the City of Helsinki website: https://www.hel.fi/static/ymk/lomakkeet/ohjeita_ja_maarayksia/elintarviketiedot_tarjoilu_eng.pdf 
We display this information in the following location:
	|_|
	At the cash register (all customers order their food at the cash register)

	|_|
	At the buffet table 

	|_|
	On the menu 

	|_|
	Somewhere else, please specify:      



Substances that cause allergies or intolerances and product information must be available to staff (e.g. ingredient lists or recipes).
[bookmark: _Toc210820245][bookmark: _Toc217044535]Country of origin of meat
The operator must provide information in writing on the country of origin of any raw meat used in the preparation of the food, for example in an easily visible brochure or board. 
Read more on the website: https://www.hel.fi/static/ymk/lomakkeet/ohjeita_ja_maarayksia/meat_origin_labels.pdf 
We display this information in the following location:
	|_|
	At the cash register (all customers order their food at the cash register)

	|_|
	At the buffet table 

	|_|
	On the menu 

	|_|
	Somewhere else, please specify:      


[bookmark: _Toc210820246][bookmark: _Toc217044536]Products with protected names
The purpose of the name protection scheme is to protect foodstuffs from the misuse of established names. For example, feta cheese is a product with a protected designation of origin. For more information, please visit the Finnish Food Authority’s website: https://www.ruokavirasto.fi/en/foodstuffs/food-sector/food-ingredients-and-contents/scheme-for-registration-of-names/ 
[bookmark: _Toc210820247][bookmark: _Toc217044537]Naming of foods with ham
Name foods containing ham correctly. The instructions are available on the City of Helsinki website: https://www.hel.fi/static/ymk/lomakkeet/ohjeita_ja_maarayksia/naming_of_ham.pdf 
[bookmark: _Toc210820248][bookmark: _Toc217044538]Information provided in online sales
The sale of restaurant meals via online shops or mobile applications is comparable to the sale of unpackaged food at the place of service. The operator must provide the following information regarding them: the name of the food, substances causing allergies and intolerances and the country of origin if necessary. 
It is recommended that mandatory information be provided at least in the language(s) of the municipality where the meals and products are served. The operator must provide the information in the distance selling material or in another appropriate manner, and customers must have access to it free of charge when making the purchase decision. In telephone sales, the operator may provide information about unpackaged food products verbally when requested by the customer.

[bookmark: _Toc210820249][bookmark: _Toc217044539]Providing leftover food to customers
Leftover food is food that has not been sold within the same day. Leftover food may include food from buffets or display cases, for example. The restaurant/café can sell leftover food itself or through various services, for example.
Our restaurant/café sells/donates leftover food, from the lunch buffet, for example:
	|_|
	directly to customers

	|_|
	to food aid providers 



Which surplus foods do we donate/sell? How do we package the foods? Are the foods cold or hot? Who is responsible for transporting the food to the food aid destination (temperature control during transport)? 
	     



[bookmark: _Toc210820250][bookmark: _Toc217044540]Hygiene of leftover food
Food that has already been served at the buffet:
· The operator may not serve/sell easily perishable food that has already been served.
· Hot food from the buffet table may only be sold warm directly from the buffet table. The operator must not cool it down for later sale.
Food served cold (e.g. salad and sushi):
· If food is served at a temperature of 6–12 °C, the operator must serve it to the customer within four hours, including the entire serving time. After this, the food may no longer be sold to customers.
· If sushi is served at room temperature, the operator must serve it to the customer within four hours, including the entire preparation and serving time. After this, the sushi may no longer be sold to customers.
Food stored or served at room temperature:
· Easily perishable bakery products (e.g. meat pasties and rice pasties) that are stored at room temperature must be sold on the day of preparation and cannot be sold the following day.
Food that has not been available for customers to take themselves (e.g. food that has been in the kitchen or at the service counter to be served by staff):
· The operator must either sell the food at over +60 °C or cool it down from over 60 °C to a maximum of 6 °C within four hours and then sell it. The operator must monitor the temperature of the food and may not serve it while it is still cooling.
[bookmark: _Toc210820251][bookmark: _Toc217044541]Donating food to charitable organisations

We donate food to charitable organisations: yes |_|  no |_|
To which charity do we donate food? 
	     



Charitable organisations that regularly distribute easily perishable foodstuffs are subject to food control. Before handing over food, the operator must ensure that the charity has made the necessary notifications to the food control authority.
We have verified that the charities to which we donate easily perishable foodstuffs have filed notifications of their operations 	yes |_| no |_|

[bookmark: _Toc210820252][bookmark: _Toc217044542]Transport, sales and serving of food outside the restaurant
	|_|
	We deliver food directly to customers outside the restaurant ourselves

	|_|
	We take part in events 

	|_|
	We deliver food to other food premises (cafés/restaurants/shops)

	|_|
	Distance selling, online sales 

	|_|
	Other, please specify:      


[bookmark: _Toc210820253][bookmark: _Toc217044543]Transport of food
We transport food
	|_|
	Cold (max +6 °C)

	|_|
	Hot (at least +60 °C)


	
Food temperatures must comply with legislation at the end of transport and/or when the food is handed over to the recipient. Our café/restaurant ensures food temperatures as follows:
	|_|
	Polystyrene boxes or similar containers to keep food cold/hot during transport

	|_|
	Refrigeration equipment and/or heated baths 

	|_|
	Cold packs

	|_|
	A refrigerated vehicle

	|_|
	We measure and record the temperatures of transported foods when the foods leave the restaurant or are handed over to customers. Where are these records kept?      

	|_|
	Other, please specify:      


Further information on transporting food is available on the Finnish Food Authority's website: Instructions for transporting food (in Finnish and Swedish)


[bookmark: _Toc210820254][bookmark: _Toc217044544]Participation in events
· Do you participate in events? yes |_|  no |_|
· What kind of a sales point do you have for events?      
· What kind of food do you provide for events?      
· [bookmark: _Hlk200022003]How do you maintain good hand hygiene?      
· How do you handle food? (packaged or unpackaged food, food handling and packaging at the restaurant, food handling at events, etc.)      
You must submit a separate food premises notification for the sale and serving of food at events. The operator must always report the sale and serving of food at events, such as trade fairs and public events, to the Food Safety Unit at least four working days before the event. 
Instructions:
· The Finnish Food Authority’s outdoor sales guide (in Finnish and Swedish) 
· Environmental Services’ outdoor sales guide (in Finnish and Swedish)
· Environmental Services’ instructions on the sale of food at trade fairs
[bookmark: _Toc210820255][bookmark: _Toc217044545]Delivery of food to other restaurants and shops 
We deliver food to other restaurants and shops: yes |_|  no |_|
If food is delivered to other restaurants and shops, the operators must agree among themselves on the division of responsibilities, such as who measures and records temperatures.
Description of operations (to which food premises food is delivered, what food is delivered, delivery quantities, whether the food delivered is packaged or unpackaged, handling and packaging of food in the restaurant, how compliance with packaging labelling requirements is ensured, compliance with temperature requirements)
	     



· The delivery of foodstuffs of animal origin from restaurants to other shops and restaurants is only permitted if the quantity of foodstuffs delivered is small. Foodstuffs of animal origin include meat and meat products, fish and fish products, milk and dairy products, and eggs and egg products.
· The quantity of foodstuffs of animal origin supplied shall be considered to be small if it does not exceed 1,000 kg per year and, for quantities exceeding this, if it does not exceed 30% of the annual quantity of foodstuffs of animal origin supplied and delivered by the retail establishment. 
[bookmark: _Toc210820256][bookmark: _Toc217044546]External delivery services
The restaurant uses external delivery services (e.g. Wolt, Foodora, others?):
	     



[bookmark: _Toc210820257][bookmark: _Toc217044547]Packaging and contact materials
All packaging materials, containers, equipment and utensils that come into contact with food must be suitable for food contact (e.g. bearing the wine glass and fork symbol). Contact materials include food packaging, takeaway containers, disposable tableware, kitchen utensils, coffeemakers, kettles, kitchen appliances and disposable gloves, for example. 
When acquiring the materials, it is important to note that materials are not always suitable for contact with all types of food (for example, PVC/vinyl plastics are not suitable for fatty foods). The use of rubbish bags to protect food is strictly prohibited.
If the restaurant imports contact materials itself (including from other EU countries), it must always obtain declarations of conformity for the products from the supplier, and the café/restaurant is responsible for ensuring that the products comply with EU legislation.
	What foodstuffs does the café/restaurant package?      
Where does the establishment procure its packaging materials?      
Where does the establishment store its packaging materials?      



We check the suitability of materials, etc. for food contact in the following ways:
	|_|
	The materials are marked with the words ‘for food contact’ or the wine glass and fork symbol

	|_|
	We purchase packaging and other food contact materials through wholesalers / the purchasing centre, and the intended use is clear from the product name (e.g. takeaway containers, delivery boxes)

	|_|
	We store the certificates of the materials’ suitability for food contact (declaration of compliance)

	|_|
	Other methods, please specify:      


[bookmark: _Toc210820258][bookmark: _Toc102567674][bookmark: _Toc14861020][bookmark: _Toc448304586][bookmark: _Toc217044548]Traceability and withdrawal 
The operator must know from whom they have sourced all of the ingredients they use. Additionally, the operator must know the procurement and delivery times of the foodstuffs. The operator must be able to identify the foodstuffs in stock and link them to the corresponding commercial documents. The operator must know which batches of ingredients have been used in each batch of food prepared. 
[bookmark: _Toc210820259][bookmark: _Toc217044549]Traceability
The operator must keep the documents relating to foodstuffs received for at least one year to ensure traceability. If the operator delivers foodstuffs elsewhere, documents must also be kept for the foodstuffs that have been dispatched.
Traceability applies to every food business operator. In our café/restaurant, we store traceability information (delivery notes, waybills, purchase receipts) as follows:
	     


If the packages are unloaded into smaller batches (for example, foodstuffs in plastic bags are removed from their original packages), the packages must be marked at least with the date on the original package (the use-by or best-before date) or with the batch number.
[bookmark: _Toc210820260][bookmark: _Toc217044550]Withdrawals 
If a withdrawal notice is issued for foodstuffs being sold, the operator must withdraw the foodstuffs in question from sale. In addition to this, the operator must follow the instructions in the Finnish Food Authority’s withdrawal notice and, if necessary, contact the City of Helsinki’s Food Safety Unit. 
For further information and instructions on withdrawals, please visit the Finnish Food Authority's website: Guidelines on withdrawal of products.
If the operator has produced or imported the product, the operator must remove these products from service/sale and contact the Food Safety Unit immediately in order to determine further measures.
[bookmark: _Toc210820261][bookmark: _Toc217044551]Sampling
Restaurants, cafés and mass caterers that handle and prepare food or make ice must include sampling and sample analysis in their in-house control.
Further information:
· The City of Helsinki’s Food Safety Unit’s instructions: Link to the website  
· The Finnish Food Authority’s instructions: Microbiological requirements for foodstuffs (in Finnish and Swedish) 

Sampling for in-house control in the café/restaurant:
	
	Sampling plan

	|_|

|_|
	The sampling plan was drawn up on      /      20      and is attached to this in-house control plan.
The restaurant complies with the sampling instructions issued by the Food Safety Unit.

	
	Surface cleanliness sampling

	|_|

|_|
|_|
	We take surface cleanliness samples at least four times a year, with a minimum of five samples at a time
We take surface cleanliness samples at least eight times a year, with a minimum of five samples at a time
Other quantity, please specify:      

	
	Ice cube sampling

	|_|
|_|
	We sample our ice cubes at least once a year
We have replaced ice cube sampling with surface cleanliness sampling

	
	Any food samples related to suspected food poisoning

	|_|
	To investigate possible cases of food poisoning, we take food samples and store them in a freezer for at least two weeks
We take samples of the following foods:      

	
	Recording sample results

	|_|
|_|
|_|
	Folder, notebook
Electronic system
Trend monitoring

	
	Measures following poor test results:

	|_|
|_|

|_|
	We investigate the reason for the poor results
We take the necessary corrective measures (additional cleaning measures, changes in operating practices)
We take new samples 

	
	Import of foodstuffs

	|_|
	The operator imports foodstuffs of animal origin. See section 15: Import of foodstuffs.



[bookmark: _Toc217044552]Cleaning, maintenance and waste management
[bookmark: _Toc210820263][bookmark: _Toc102567679][bookmark: _Toc217044553]Cleaning
The cleaning plan is part of the food premises’ in-house control plan. The cleaning plan specifies how the premises and equipment are kept clean, what kinds of cleaning equipment and supplies are used, how often cleaning is carried out and who the person in charge is. A written cleaning plan is not always necessary in companies employing 1–2 people.
The restaurant has a separate cleaning plan: yes |_|  no |_|
Party responsible for cleaning the premises:
	|_|
	the operator’s own staff

	|_|
	an external cleaning company, contact information:      



If there is no water supply in the cleaning equipment room, describe in more detail where the water used for cleaning is taken from and where wastewater from cleaning is disposed of so that food safety is not compromised:
	     



If there is no water supply for cleaning, the operator should take cleaning equipment elsewhere for maintenance or use disposable cleaning cloths, including for cleaning floors.
Monitoring of dishwater temperature
[bookmark: _Hlk216777628]The water temperature in the prewash cycle must not exceed +40 °C. The water temperature in the wash cycle must be at least +55 °C (preferably +60 °C to +70 °C) and in the rinse cycle at least +80 °C.
Temperature monitoring:
	|_|
	We monitor temperatures       times a week.

	|_|
	We record temperatures       times a week. Where are these records kept?           

	|_|
	We record any temperature deviations detected and the corrective measures taken as a result. Where are these records kept?      

	|_|
	Other, please specify:      


[bookmark: _Hlk209705364]If the dishwasher does not have a built-in thermometer, the operator must check the washing result by means of microbiological samples or other suitable methods (see section 12 of the plan). The operator must also retain maintenance reports. Furthermore, the operator must monitor the cleanliness of the dishes by sensory evaluation and soak the dishes in advance as necessary.
What measures do we take when temperature deviations occur?
	     


[bookmark: _Toc210820264][bookmark: _Toc102567680][bookmark: _Toc217044554]Maintenance
The operator must keep its equipment clean and in good condition and ensure its proper functioning through regular inspections and maintenance. 
The operator and the property's representative are jointly responsible for maintaining the premises. 
	Contact information for the property manager
	     



Repair/maintenance plan:
	|_|
	We assess the condition of premises, equipment and tools (how often)            



	|_|
	We record any findings and corrective measures planned (where)           

	|_|
	We service our equipment regularly (how often)                 

	|_|
	We defrost and clean our refrigeration equipment at least once a year. We keep the records of defrosting and cleaning                 

	|_|
	Other measures, please specify:      



Companies in charge of maintaining the equipment:
	     


[bookmark: _Toc210820265][bookmark: _Toc102567681][bookmark: _Toc14861027][bookmark: _Toc217044555]Waste management
The operator must empty the waste bins located in the café/restaurant kitchen daily at the waste collection point designated by the property owner. The operator must sort its waste in accordance with waste management regulations. The operator must clean the waste bins regularly.
How often do we wash indoor waste bins? Who is responsible for washing them?
	     



[bookmark: _Toc217044556]Pest control and other animals
There must be no pests, such as rodents, birds or food pests, in the food premises. The operator must prevent pests from entering the premises, for example by keeping windows and doors closed and ensuring that there are no passageways for pests in the structures (openings/holes leading outside or into the substructures, etc.).
Measures to be taken if pests are detected:
	|_|
	Checking the food and the premises 



	|_|
	Disposal of foodstuffs if necessary 

	|_|
	Contacting property maintenance. Contact information:                 

	|_|
	Contacting a pest control company. Contact information:                 

	|_|
	Other measures, please specify:      


[bookmark: _Toc210820268][bookmark: _Toc217044557]Animals brought to the restaurant by customers
Guide dogs for people with visual impairments, service dogs for people with physical disabilities and hearing dogs for people with hearing impairments are allowed in the customer areas of the food premises. 
With the permission of the operator, pets may be brought into the serving areas of food premises. The operator must inform the customers of this permission with a notice near the entrance to the serving area. The operator may determine which pets are allowed in the serving area of the food premises.
· Are pets allowed in the restaurant?  |_| Yes   |_| No
· Which pets are allowed in the restaurant?      
· There is a written notice of this at the entrance to the restaurant. |_| Yes |_| No

[bookmark: _Toc217044558]Import of foodstuffs
Foods of non-animal origin = e.g. vegetables, spices, sauces, sweets
Foods of animal origin = e.g. meat, live bivalve molluscs, fishery products, milk, eggs and snails
We import foods of non-animal origin from other EU countries ourselves	|_| Yes  |_| No
We import foods of non-animal origin from outside the EU ourselves	|_| Yes  |_| No
We import foods of animal origin from other EU countries		|_| Yes  |_| No
We import foods of animal origin from outside the EU ourselves    Yes  |_| No

We import the following foodstuffs from the following countries ourselves:
	     
	     

	     
	     

	     
	     



If you have food imports or internal market imports, please make your own in-house control plan for this activity. If you have a need for an import in-house control plan template, please contact kymp.elintarviketurvallisuus@hel.fi. 

In-house control plan for a café/restaurant 2

In-house control plan for a café/restaurant 2

[bookmark: _Toc217044559]The follow up forms
DELIVERY INSPECTION OF PRODUCTS
[bookmark: _Hlk216775060]Year:       Frequency:       / week	
Foods that require refrigeration should have a temperature of +6°C or less. The storage temperature of the freezers is -18°C, but the temperature may differ during transport to a maximum of -15°C.	
	Date
	Foodstuff 
	Temperature  ºC
	Observations and further actions (continue on the another side if necessary)

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	




TEMPERATURE MONITORING OF CHILLER AND FREEZER EQUIPMENT AND STORAGE
[bookmark: _Hlk216775321]Year:       Frequency:       / week	
Keeping temperature: fresh fish and crustacean  0 – +3°C, cold-smoked and fresh-watered fishery products, protected gas and vacuum-packaged processed fishery products, as well as salted roe 0 – +3°C, minced meat and minced liver not higher than +4°C, another easily perishable food +6°C, pasteurized dairy products not higher than +8°C and frozen food–18°C or colder.
Write for each device what is the target temperature of the device.
	Date
	Device 1
______°C
	Device 2
______°C
	Device 3
______°C
	Device 4
______°C
	Device 5
______°C
	Observations and further actions (continue on the another side if necessary)

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	



TEMPERATURE MONITORING OF FOOD TO BE CHILLED 
[bookmark: _Hlk216775797]Year:       Frequency:       / week	
The foodstuffs must be cooled down to the storing temperature required for the foodstuffs in question within a maximum of four hours (to +6°C or below).
	Date  
	 Product
	Time at start
	Tempe-rature at start
	Time at Termination
	Tempe-rature at termination
	Observations and further actions

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	




TEMPERATURE MONITORING OF FOOD TO BE SERVED      
[bookmark: _Hlk216776153]Year:       Frequency:       / week	
· Hot food must stay at over +60°C during serving. 
· The temperature of food requiring cold storage may rise to a maximum of +12°C during serving, with a maximum serving time of four hours, after which the food must be discarded.
	Date
	Hot food
	Temperature
	Cold food
	Temperature
	Observations (continue on the another side if necessary)

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


TEMPERATURE MONITOR OF HOT-STORED FOODS
Year:       Frequency:       / week	
Hot food kept in the kitchen before serving, selling or transporting must be kept above +60°C. The temperature of the food is measured towards the end of the storage period.
	Date
	 Food
	Temperature °C
	Observations 
(continue on the other side if necessary)

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	




TEMPERATURE MONITORING OF DELIVERED FOOD
Year:      
Food delivered hot must be at least +60°C and food delivered cold must be +6°C or below
	Date
	Food
	Temperature at departure
	Observations and further actions (continue on the other side if necessary)

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


CUSTOMER COMPLAINTS AND FEEDBACK (not related to temperature)
Year:      
	Date
	Customer complaints / deviations
	Further actions (continue on the other side if necessary)

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	




MONITORINF OF CLEANLINESS
Year:      
	Date
	Cleaned area / claning planning / monitoring of cleanliness
For example: planning future cleanings, monitoring the cleaning of an ice maker, etc.

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	




DISHWASHING WATER TEMPERATURE MONITORING
Year:      
The water temperature in the prewash cycle must not exceed +40°C. The water temperature in the wash cycle must be at least +55°C (preferably +60°C to +70°C) and in the rinse cycle at least +80°C.
If the dishwasher does not have a built-in thermometer, the operator must check the washing result by means of microbiological samples or other suitable methods (see section 12 of the plan). The operator must also retain maintenance reports. Furthermore, the operator must monitor the cleanliness of the dishes by sensory evaluation and soak the dishes in advance as necessary.
	Date
	Pesuvesi °C
	Huuhteluvesi °C 
	Poikkeamat ja korjaavat toimenpiteet

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	




THE FUNCTIONALITY OF THE THERMOMETER
Year:      
	Date
	Thermometer
	Measured melting ice temperature, °C
	Measured boiling water temperature, °C

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	




PESTS CONTROL
Year:      
	Date
	Observation
	Observations and further actions (continue on the other side if necessary)

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	




SURFACE SAMPLING
Year:        Surface sampling methods:      
	Date
	Sample
	Result (numerical)
	Evaluation (good, tolerable, poor)
	Action taken when the limit value is exceeded (continue on the other side if necessary)

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	



	Date
	Sample
	Result (numerical)
	Evaluation (good, tolerable, poor)
	Action taken when the limit value is exceeded (continue on the other side if necessary)

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	



	Date
	Sample
	Result (numerical)
	Evaluation (good, tolerable, poor)
	Action taken when the limit value is exceeded (continue on the other side if necessary)

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	



	Date
	Sample
	Result (numerical)
	Evaluation (good, tolerable, poor)
	Action taken when the limit value is exceeded (continue on the other side if necessary)
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