Culinary area
definition

physical place
where culinary
processes happen

decontaminated

food

A

in the food orin
the culinary area

Y

contamination

Dangers of

contamination

physical objects:
glass, stones,
personal items...

chemical: heavy
metals, pesticides,
cleaning products...

Biological: toxic
mushrooms,
parasites, fungi,
bacteria, viruses...

bacterial
contamination

Cross
contaminations

- raw primary materials

- transformed without heat
- contained in open containers

- poorly preserved food

when something
contaminated, trasmits
viruses or bacteria to a

Danger zone: between 5-60°C

non-contaminated food

main cause of food
transmitted diseases

A4

legislation

A 4

to garantee hygiene for the

elaboration, distribution and

trade of prepared food

Hygiene standards for:
- premises

- kitchen

- equipment
- staff

Culinary Area

Culinary space
zones.

ingredients
preparation

culinary
production

cooking, centre,
majority, {T°C, smoke,
leasy-cleaning material

J

i

bles cold room
Meat and fish cold room
Cold room for processed

Amplitude,
location,

[ Materials.

Lighting and
ventilation

north orientation

visibility, bright

colours, comfy.
artificial light, safe

lighting system

air renovation,
natural or artificial
ventilation, insects
protection

)

distribution

~direct service
- difiered service
- refrigeration

- hot (hot tables, trolleys,
displays)

sanitary
conditions.

Xireme cleaning, Utensils)

‘connected with culinary and
dining room (in between).
dirty dishes—washing area

rat extermination, no

(water) residues
sef

animals, no manual basin,

store clean utensils)

attached
premises.

premises.

raw materials reception,
ambient TC

warehouse, refrigeration

and freezing chambers

Changing rooms and

shoe racks, showers.
not o contaminate the
culinary room

N

toilets: lockers, benches,

J

The rational
distribution

“march forward"

- chef ("the founder”)
executive chef (‘the CEO")

-second head chef (‘the vicepresident’)

- section chef (the specialist’)

ooks (‘the employees”)

- kitchen waiters (the apprentice")

-washers and helpers (‘cleaners’)

no turning back,
no crossroads

sequential

n°of people (1 ->100),
technical-sanitary conditions,
established hierarchical
order (system of sections)

1. Reception
2. Storage

3. Preparation
4.Cooking
5. Service
6. Washing

dlean and dirty

hotand cold
environments.

different circ

H

(per w
materials, rubbish)



