Example of a flow chart
(catering business / fast-food outlet)

Incoming goods / delivery —

Examples of possible hazards

Incorrect / defective goods are delivered

The temperature of the goods
is too high / too low
(hazard: microbiological)

Storage of
Storage chilled / frozen
goods

The temperature of the goods
is too high / too low
(hazard: microbiological)

as applicable

Preparation of meals —

Lack of workplace hygiene
(hazard: microbiological)

Foreign bodies (hazard: physical)

Lack of workplace hygiene
(hazard: microbiological)

Production of meals —

Foreign bodies (hazard: physical)

Temperature too
low / not heated for long enough
(hazard: microbiological)

Supply to consumers —

Lack of workplace hygiene
(hazard: microbiological)

Foreign bodies (hazard: physical)




