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No food safety management
system

Food safety system not
being followed

Missing or incomplete
records

Cross-contamination issues
Poor cleaning standards
Pest infestation

Poor temperature control

Poor allergen control and
communication

Untrained team members
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Food safety management
system in place and

followed

Up-to-date records

Safe food handling
practices

Good standards of cleaning
and effective pest control

Good temperature control

Good allergen control and
communication

Trained and competent
team members
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