
6.0 Food Handling Areas
 أΎϣآϦ اϊϣ ϞϣΎόΘϟ اΎότϟم   6.0

Keep floors, walls and ceilings in a clean state. 

      Δϔϴψϧ ΔϟΎΣ ϲϓ فϮϘδϟران واΪΠϟت واΎϴοرϷء اΎϘΑإ ΐΠϳ .



6.0 Food Handling Areas
6.0 ϦآΎϣم   أΎότϟا ϊϣ ϞϣΎόΘϟا 

Do not place electronic insect killing units above food 
preparation areas.

. ϮόπΗ ϻا وΪΣات إΎΑدة اήθΤϟات اήΘϜϟϻوϮϓ  Δϴϧق ήϴπΤΗ ϖσΎϨϣ اΎότϟم        



6.0 Food Handling Areas
6.0 ϦآΎϣم   أΎότϟا ϊϣ ϞϣΎόΘϟا 

Provide shatter proof covers for lights in food preparation and storage areas.

      ϖσΎϨϣ ϲϓ Δϴ΋ΎΑήϬϜϟا ΢ϴΑΎμϤϠϟ ήδϜϠϟ ΔϠΑΎϗ ήϴϏ ΔϴτϏأ ήϴϓϮΘΑ اϮϣϮϗ  مΎότϟا ϦϳΰΨΗو ήϴπΤΗ  .



6.0 Food Handling Areas
 أΎϣآϦ اϊϣ ϞϣΎόΘϟ اΎότϟم    6.0

Floors and walls must be smooth, clean and in good repair.

. ΐΠϳ أن ϮϜΗن اϷرΎϴοت ΎδϠϣء وΔϔϴψϧ وΪϴΟ ΔϟΎΣ ϲϓة    



6.0 Food Handling Areas
6.0 ϦآΎϣم   أΎότϟا ϊϣ ϞϣΎόΘϟا 

Make sure floors are smooth, impervious and easy to clean.

. وΔϠϬγ اϒϴψϨΘϟ   وΎϬϨϣ άϔϨϳ ϻ اΎϤϟء  Η΄آΪوا Α΄ن اϷرΎϴοت ΎδϠϣء   



6.0 Food Handling Areas
6.0 ϦآΎϣم   أΎότϟا ϊϣ ϞϣΎόΘϟا 

Chopping boards must be in a good condition and able to be 
effectively cleaned and sanitised.

        Α ϢϴϘόΘϟوا ϒϴψϨΘϠϟ ΔϠΑΎϗة وΪϴΟ ΔϟΎΣ ϲϓ ϊϴτϘΘϟاح اϮϟن أϮϜΗ أن ΐΠϳ ΔϴϠϋΎϔ .



6.0 Food Handling Areas
6.0 ϦآΎϣم   أΎότϟا ϊϣ ϞϣΎόΘϟا 

Fixtures, fittings and equipment must be in good repair and working order. 

        Ύλة وΪϴΟ ΔϟΎΣ ϲϓ اتΪόϤϟت واΎΒϴآήΘϟوا ΔΘΑΎΜϟء اΎϴηϷن اϮϜΗ أن ΐΠϳ امΪΨΘγϺϟ ΔΤϟ .



6.0 Food Handling Areas
6.0 ϦآΎϣم   أΎότϟا ϊϣ ϞϣΎόΘϟا 

Hand basins are to be used for hand washing only.

     ςϘϓ يΪϳϷا Ϟδϐϟ ϦϳΪϴϟا ϞδϏ اضϮΣأ ϞϤόΘδΗُ أن ΐΠϳ .



6.0 Food Handling Areas
6.0 ϦآΎϣم   أΎότϟا ϊϣ ϞϣΎόΘϟا 

Hand basins are to be used for hand washing only.

      ςϘϓ يΪϳϷا Ϟδϐϟ ϦϳΪϴϟا ϞδϏ اضϮΣأ ϞϤόΘδΗُ أن ΐΠϳ



6.0 Food Handling Areas
6.0 ϦآΎϣم   أΎότϟا ϊϣ ϞϣΎόΘϟا 

Provide a food preparation sink for washing fruit and vegetables.

. ϮϣϮϗا ϮΣ ήϴϓϮΘΑض ήϴπΤΗ اΎότϟم Ϟδϐϟ اϮϔϟاآϪ واήπΨϟوات    



6.0 Food Handling Areas
6.0 ϦآΎϣم   أΎότϟا ϊϣ ϞϣΎόΘϟا 

You MUST clean food preparation benches and floors.

ΐΠϳ اϮϣϮϘΗ م      أنΎότϟا ήϴπΤΗ تΎϴοت وأرΎμϨϣ ϒϴψϨΘΑ  .



6.0 Food Handling Areas
6.0 ϦآΎϣم أΎότϟا ϊϣ ϞϣΎόΘϟا 

Pre Cleaning

   ϒϴψϨΘϟا ϞΒϗ

Main Cleaning

   ϲδϴ΋ήϟا ϒϴψϨΘϟا

Sanitising

 ϢϴϘόΘϟا

Drying

  ϒϴθϨΘϟا



6.0 Food Handling Areas
6.0 ϦآΎϣم   أΎότϟا ϊϣ ϞϣΎόΘϟا 

Pre-cleaning: food scraps, dirt and grease are loosened or 
removed by washing, scraping and rinsing.

ϒϴψϨΘϟا ϞΒϗ : Δϟأو إزا ϒϴϔΨΗ يήΠϳ        ΔτγاϮΑ نϮهΪϟخ واΎγوϷم واΎότϟا ΎϳΎϘΑ
    ϒϴτθΘϟوا ϒϳήΠΘϟوا Ϟϴδϐϟا  .



6.0 Food Handling Areas
6.0 ϦآΎϣم   أΎότϟا ϊϣ ϞϣΎόΘϟا 

Main cleaning: Surface dirt, food debris is removed by washing 
using hot water and detergent. 

ϲδϴ΋ήϟا ϒϴψϨΘϟي : اήΠΗ        امΪΨΘγΈΑ Ϟϴδϐϟا ΔτγاϮΑ مΎότϟت اϼπϓو ΢τδϟخ اΎγأو Δϟإزا
. اΎϤϟء اϦΧΎδϟ واΎϔψϨϤϟت  



6.0 Food Handling Areas
6.0 ϦآΎϣم   أΎότϟا ϊϣ ϞϣΎόΘϟا 

Main cleaning: Equipment is dismantled and all parts 
cleaned individually.

ϲδϴ΋ήϟا ϒϴψϨΘϟي : اήΠϳ   دήϔϨϣ ϞϜθΑ اءΰΟϷا Ϟآ ϒϴψϨΗات وΪόϤϟا ϚϴϜϔΗ.         



6.0 Food Handling Areas
6.0 ϦآΎϣم   اΎότϟا ϊϣ ϞϣΎόΘϟا 

Sanitising with a chemical sanitiser specifically intended for use on food
contact surfaces.

 ϢϴϘόΘϟم     اΎότϟا βϣϼΗ ϲΘϟا ΢τγϷا ϰϠϋ لΎϤόΘγϺϟ κμΨϣ ϲ΋ΎϤϴآ ϢϘόϣ ΔτγاϮΑ .



6.0 Food Handling Areas
6.0 ϦآΎϣم   اΎότϟا ϊϣ ϞϣΎόΘϟا 

Drying: Items are left to air dry or are dried with disposable 
paper towels.

ϒϴϔΠΘϟي : اήΠϳ         ϒηΎϨϤϟام اΪΨΘγΈΑ ΎϬϔϴϔΠΗ ϢΘϳ اء أوϮϬϟΎΑ ϒΠΗ ϲϜϟ ءΎϴηϷك اήΗ
   ςϘϓ ةΪΣة واήϣ مΪΨΘδΗ ϲΘϟا ΔϴϗرϮϟا .



6.0 Food Handling Areas
6.0 ϦآΎϣم   أΎότϟا ϊϣ ϞϣΎόΘϟا 

Hand wash basin must be supplied with warm water, soap and 
paper towels.  

      ηΎϨϤϟن واϮΑΎμϟوا ΊϓاΪϟء اΎϤϟΎΑ ودΰϣ يΪϳϷا ϞϴδϐΗ ضϮΣ نϮϜϳ أن ΐΠϳ  ϒ
  ΔϴϗرϮϟا


