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Dear All, 
 
It has been 2 and a half years since the start of the Safer Food Better Business programme 
and its time to update you on the progress made. 
 
May we take this opportunity to thank you for all your hard work and your positive feedback. If 
you need any more information or have some suggestions on improving the pack, please let 
us know. 
 
In total over 600 businesses attended the free seminars held at Carmel Church, Keyham.  
 
This leaflet is to provide you with some updates since the introduction of the Safer Food Better 
Business toolkit. 
 
New Interactive DVD to complement Safer Food Better  Business   

 
A Safer Food Better Business interactive DVD has been 
launched to accompany the SFBB packs.   
 
It is designed to be played on a computer or DVD player 
and is available in 16 different languages. The DVD 
content will also be available on the web and videos can 
be watched live or downloaded for future use.  
 
The SFBB interactive DVD package consists of an A4 
leaflet and a disc with an insert explaining how to use the 
DVD, these are contained in a wallet that is designed to fit 
in the SFBB pack. The A4 leaflet is called “Working with 

food? What you need to know before you start”. It is aimed at staff in catering and retail 
businesses and is designed to cover personal hygiene basics such as “How to wash hands”.  
 
The key messages are shown in a strong visual format using a minimal amount of text.  
 
 
 
 
 
 
 
 
 
 

 

  



 
 
The guide can be viewed online at food.gov.uk/sfbbtraining or you can download a copy to 
your computer. Alternatively if you would like to order an SFBB pack or the DVD guide call 
Food Standards Agency Publications on 0845 606 0667 or email 
foodstandards@ecgroup.co.uk. 
 

Diary Refills 
 
Are you still filling out your diary? 
 
The answer is you should be! The diary is a good way to keep all your records in one place. 
It’s useful to look back over the month and see if there are any outstanding tasks, which need 
to be completed. You may be waiting for a machinery part to be fitted or an outstanding 
delivery.  

 
 
 
You should store all your completed diary pages 
safely for at least 6 months or until your next visit 
from a local authority enforcement officer. He or 
she may want to look at your diary pages. During 
the visit, check with the enforcement officer how 
long he or she wants you to keep your diary pages. 
 
 
 
 

Refills can be obtained free of charge through the FSA publications line on Tel: 0845 606 
0667, Fax: 020 8867 3225 or by email at foodstandards@ecgroup.co.uk. They can also be 
downloaded at http://www.food.gov.uk/foodindustry/regulation/hygleg/hyglegresources/sfbb 
 
What to include on your diary entries? 
 
Are you unsure about what you should write in your diary?  
 
There are lots of things you can record, for example: - 
 
• Deliveries received and if any goods were rejected 
• Food thrown out as end of use by date 
• Temperature records of fridges, freezers and cooked/hot held food 
• The daily cleaning tasks that have been completed 
• Deep cleaning e.g. extraction cleaned 
• Staff sickness so you can ensure compliance with 48-hour rule 
• Reminder notes to yourself or colleagues 
• General problems found during opening/closing checks 
• Visit from your pest control contractor and any problems found/action taken 
• Faulty equipment/maintenance tasks required 
• Staff training days 
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