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Purpose:
[The purpose of this procedure is to enable the master to ensure that food is prepared and served under proper hygienic conditions.] (order ”Food on Danish Vessels”)
Objective:
To prevent the spread of food-borne disease. 

Roles and responsibility:
The shipowner is responsible for providing the framework for enabling the master to ensure by way of supervision that food is prepared and served under proper hygienic conditions.
Procedure:
The monitoring system implemented by the company is to be based on HACCP principles and is to describe good work processes and a written self-assessment program which together constitute self-assessment. Self-assessment is to be based on the following critical control points:

Description of good work processes: 
· Cleaning
· Personal hygiene
Written self-assessment
· Provisioning (refrigeration chain)
· Foodstuffs 
· Cooking and chilling (refrigeration chain)
· Cooking (heating) 
· Serving and clearing away

Seahealth has made a template for the above which is included in the Health and Safety at Sea program, with notes on how to use the template.

Control:
Once a week, the master is to receive and countersign a completed self-assessment report. 
References:
Hygiene in the Galley, Seahealth Denmark
Ships are subject to legislation on food ashore and must be registered as food companies. (cf. Guidance No. 9459 of 12/07/2006 sec. 2.8).  The above is a requirement for food companies registered in accordance with food legislation. 
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