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HYGIENE
ASSURED

THE FOOD SAFETY COMPANY

— Your Safety is our Priority —

THE CONCEPT:
B ——

Hygiene Assured is a unique and validated standard of Hygiene and
Sanitation and is suited to all food businesses in the Hospitality Industry.

* Hygiene Assured certification is an independent verification of the
sanitation of a business operation thus reassuring customers that their
safety is an absolute priority.

e |t gives business owners the confidence to safely trade and provides a
3rd party certification in recognition of their commitment to the
highest hygiene standards.

e It will also provide business owners with the competitive edge in an
ever increasing hygiene aware society.



THE SERVICE:

Our 5-stage process is designed to ensure the highest standards of
hygiene are in place for your business. We will independently and

scientifically validate your business. The service consists of -

1. The Hygiene Approach: A review of your current practices and
where necessary a complete redesign of your services, including
infection control risks, cleaning processes, cleaning chemicals and
practices.

2.The Hygiene Method: Training to staff in the new process for
disinfection and control of infection.

3.The Hygiene Audit: An independent audit to ensure that infection
prevention and necessary controls are being implemented correctly.

4.The Hygiene Evidence: Micro-analysis using the Gensig System to
provide scientific evidence that cleaning has been carried out
correctly to the highest standard.

5.The Hygiene Certificate: On achieving a satisfactory result, the
business will be Certified for a certain period of validity before re-
auditing and micro-testing are required to ensure standards are
maintained. Your business will receive a recognised 3rd party
certification. This certification demonstrates to your customers that the

hygiene standard of your business has been verified.

Five step process ensures businesses are
hygienically clean, free from the risk of
pathogens and viruses, after cleaning.




WHO IS IT SUITABLE FOR?
B ——

e Hotels
e Restaurants
e Cafés
e Care Homes

Scope includes Food and Beverage Areas, Accommodation and
Public Areas.

Hygiene Assured Certification provides a
validated standard of cleanliness
and sanitation.




"The Castleknock Hotel has engaged The Food Safety Company for

many years to reassure us of that the highest standards of food
safety are implemented. Now, we need to reassure our Customers
and Staff that our Hotel is spotlessly clean and safe on an ongoing
basis through regular audits, training and swab analysis. This will
give us complete peace of mind as we welcome guests and staff
once again"

- Guy Thompson
General Manager of Castleknock

Certification will provide public reassurance,
customer confidence and a competitive edge to
a business.
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BE READY

to Reopen

CONTACT US FOR A QUOTE
TODAY

Please contact The Food Safety Company on 01209 1904 for further
information on our Hygiene Assured Certification.
Email us at infoethefoodsafetycompany.ie for enquiries.
Visit our website at www.thefoodsafetycompany.ie for more information
about our hygiene and safety services.



