SPECIFICATION FOR GOODS SUPPLIED TO CONCEPT ONE
RAW MEAT, POULTRY, BACON, OFFAL SPECIFICATIONS

Hygiene

Clean overalls and suitable head covering are to be worn by drivers when delivering and handling food. The personal cleanliness of all staff employed by the contractor and their protective clothing shall be to the highest standards at all times.  All staff handling food should have passed the Basic Food Hygiene examination within 6 weeks of taking up their employment with the contractor.

Transport
All vehicles used for the delivery of raw meat and poultry shall be refrigerated and insulated,  the internal walls and flooring shall be made of a material that is easy to sanitise and be kept in good repair at all times.  

All vehicles shall be clean and free from infestation and shall comply with all Regulations currently in force governing the delivery of raw meats including the strict monitoring and recording of relevant temperatures for chilled and frozen foods. All food should be kept at least three inches off the floor by the use of suitable racking.

Poultry and meat must be kept separated by the use of separate sealed impervious containers and cooked meat is not allowed in the same compartment of the vehicle.

The use of unrefrigerated vehicles is prohibited.

Temperature

Frozen
The vehicle must be fitted with a freezer capable of maintaining a temperature of -18C or colder. At no time shall the frozen meats rise above -15C, unless requested thawed when chilled meat temperatures will apply

Chilled
The vehicle must be fitted with a chiller capable of maintaining a temperature of below +3C.  At no time shall the meats rise above +3C and they should ideally be in the range of -1C to +1C.

Any meat that has been frozen and thawed for any purpose shall be clearly marked with a label stating that this product is not to be refrozen.

Packaging

Frozen

All frozen meat is to be packed in food grade quality polythene bags, of sufficient gauge to ensure that remain intact during delivery and storage or the meat is to be supplied in waxed boxes with an opaque polythene liner.  Polythene must not be entrapped within the meat.

Each package to be clearly labelled with the following information;

1.
date when packed

2.  Use by/best before date

3.
cut of meat

4.
amount and quality

5.
weight

6
suppliers name and contact number

Outer cases are not to exceed 12.5 kilos in weight and staples are not to be used in any of the packaging.

Chilled

All chilled meat is to be supplied in vacuum packs with the seal intact or in sealed polythene bags of food grade quality.  

Each pack to be clearly labelled with the following information;

1.
date when packed

2. Use by/best before date

3.
cut of meat

4.
amount and quality

5.
weight

6.
suppliers name and contact number

Outer cases are not to exceed 12.5 kilos in weight and staples are not to be used in any of the packaging.

All food products shall conform to all relevant food regulations that are in force at the time of delivery.

Alternatives

No alternative will be accepted without prior agreement, in the event of supplies not being available the contractor must inform the customer in order that alternative arrangements may be made.

Rejection of Goods

If the delivered product is not to the quality agreed to then the customer will have the right to return the goods and either demand a correct replacement or source from an alternative supplier.  Any costs incurred by the customer will be borne by the defaulting contractor.

Delivery notes and Invoices

Invoices will be addressed as instructed and must always bear the price per kilo and total price together with description and weight.



Microbiological standards

The following level of counts will be required from the contractor on a pre-determined regular basis

1.
tvc per 25 gms

2.
E coli per 25gms

3.
salmonella absent/ present in 25gms

4.
listeria absent /present in 25gms

The customer will, on occasion, have samples of meat analysed independently, should the samples fall below the regularity standards then the contractor will be deemed to have failed to have supplied product to the quality specified.

Suppliers premises

The customer will have the right to visit the premises at any time and the contractor should be a member of The National Association of Catering Butchers or a similar organisation.  An annual report from the MLC will also be required.

Other

All food supplied will be non irradiated



