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Cambridge City Council  
Safe Methods examples following E. coli guidance 
 

· In order to tick ‘yes’ in the box below, staff should be trained in the correct method 
stated in the Cleaning section and demonstrated below. The important stage with 
respect to the guidance is step 6 ‘Turning off using a paper towel’. This will be 
checked on your next inspection 

 

 
 

· You must ensure that clothes/aprons do not pose a contamination risk. Therefore if 
you prepare lots of raw food and then move to the task of preparing ready to eat 
foods you should consider the use of different aprons. 

 
 

· Ideally disposable cloths should be used to wipe down surfaces between tasks 
particularly in areas where raw and ready to eat foods are prepared. However, if you 
still intend to use re-usable cloths, you must state how they are cleaned and if used 
throughout the day, you must identify how the cloths used with raw food are 
distinguishable from those used in the ready to eat food area. 
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· Food which is defrosting must not be allowed to contaminate other foods. 

 
 

· You must ensure that raw and ready to eat foods are kept separately and this should 
be demonstrated in the relevant part of the pack. 

 
 

· You must ensure that food is not contaminated during preparation and this needs to 
be described precisely within the pack. 

 
 

· Correct cleaning, as well as prevention of cross contamination is essential in order to 
prevent contamination of ready to eat foods. Therefore the cleaning schedules must 
be correctly completed demonstrating the item needing to be cleaned, frequency and 
the method. The example within the Cleaning Schedule part of the SFBB pack should 
be followed and should state each process in the cleaning of the equipment/structure, 
including 2 stage cleaning with santitisers (a clean to remove dirt and obvious debris, 
a second application of the product to remove/kill bacteria by leaving it for the correct 
contact time) 
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· Within the pack, you should state the cleaning chemicals used. 

 
 

· The main emphasis of the guidance is that ready to eat food needs to be protected 
from the risk of contamination from raw meat and vegetables that could be 
contaminated by E.coli O157 (either by direct contamination – raw food touching or 
dripping onto ready to eat foods or indirect contamination – ready to eat foods 
contaminated by using utensils/equipment/clothing which has been used to prepare 
raw meat). It is important for you to establish the ready to eat foods you have at the 
premises. 

 
 

· Therefore although the whole pack should be reviewed, the most specific areas 
relating to this guidance are the Safe Methods relating to Cross contamination and 
Cleaning. The diary should continue to be used as at present, although there may be 
more notes added now due to problems found by following this guidance. Therefore 
an example entry could be: 
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