
 
 

THE CAKE INITIATIVE 

FOOD SAFETY AND HYGIENE ADVICE 

 

Good food hygiene is essential to make sure that the cakes you gift are safe to eat.  Cake Initiative bakers 

are responsible for ensuring that they carry out good food safety and hygiene practices. 

 

This information has been taken from The Food Standards Agency’s website.  You can find further 

information on their website: food.gov.uk. 

 

After reading this document, should you have any questions or concerns, please get in touch with us at 

cake.initiative1@gmail.com.   

 

The four main things to remember for good hygiene are the 4Cs: 

 Cleaning 

 Cooking 

 Chilling 

 Cross-contamination 

 

You can use the 4Cs to prevent the most common food safety problems. 

 

 

  



 
 

CLEANING 

 

Steps for cleaning effectively 

You should do the following things: 

 Clean and disinfect food areas and equipment between different tasks, especially after handling 

raw food. 

 Clean as you go. If you spill some food, clear it up straight away and clean the surface thoroughly. 

 Use cleaning and disinfection products that are suitable for the job and follow the manufacturer’s 

instructions. 

 Disinfection products should meet the BS EN standards. Check product labels for either of these 

codes: BS EN 1276 or BS EN 13697. 

 Do not let food waste build up. Dispose of food waste suitably. 

 Use a cleaning schedule to make sure that surfaces and equipment are cleaned when they need 

to be. It can also help to stop cleaning products being wasted or used incorrectly 

 

Cleaning schedule 

Work out what needs cleaning or disinfecting every day, or more than once a day, and what needs 

cleaning less frequently. Your schedule should show: 

 what needs to be cleaned 

 what needs to be disinfected 

 how often it needs to be done 

 how the cleaning/disinfecting should be done 

 

Disinfecting products 

Any chemicals used to clean and disinfect food contact surfaces and equipment must be approved as 

food safe. You are advised to follow the manufacturer’s preparation and cleaning instructions. You should 

pay particular attention to contact times.  

 

Detergents 

Detergents clean the surface and remove grease, but they do not kill bacteria and viruses. 

 



 
 

Disinfectants 

Disinfectants kill bacteria and viruses, and should be used on a visibly clean surface. They do not work 

effectively if the surface is covered in grease or visible dirt. It is also important that you leave the product 

on the surface for the time specified in the instructions. 

 

Sanitisers 

Sanitisers can be used to both clean and disinfect as part of a two-stage approach. First use the sanitiser 

to clean the surface, removing any: 

 dirt 

 food 

 grease. 

Re-apply to the visibly clean surface and leave for the required time to disinfect the surface. 

  



 
 

 

COOKING 

 

Thorough cooking kills harmful bacteria in food. Undercooked food could cause food poisoning. 

 

IMPORTANT: The Cake Initiative does not authorise the use of ingredients that could cause food poisoning 

or severe allergic reactions.  These include raw egg, raw flour, unpasteurised dairy products and all nuts 

including peanuts. 

 

 

 

  



 
 

CHILLING 

 

Chilling food properly helps to stop harmful bacteria from growing. Some foods need to be kept chilled to 

keep them safe, for example, food with a use-by date. 

 

It is very important not to leave these types of food standing around at room temperature. Make sure 

that you: 

 follow storage instructions 

 put food that needs to be chilled in the fridge straight away 

 cool cooked food as quickly as possible and then put it in the fridge 

 keep chilled food out of the fridge for the shortest time possible during preparation 

 check regularly that your fridge and display units are cold enough 

 

Your fridge temperature 

Cold food must be kept at 8˚C or below. This is a legal requirement in England, Wales and Northern 

Ireland. 

In practice, it is recommended to set your fridge at 5˚C to make sure that food is kept cold enough. Check 

regularly that your fridge and any display units are cold enough. 

 

Freezing 

It is important to take care when freezing food and to handle frozen food safely: 

 put frozen food in the freezer as soon as it is delivered 

 if you are freezing fresh food, freeze it as soon as it has been delivered or prepared 

 divide food into smaller portions and put it in containers or freezer bags before freezing 

 if you freeze food that has a ‘use-by’ date to use later, make sure you freeze it before the use-by 

date is past - clearly note the date you are freezing it. 

 

Defrosting 

Ideally, you should defrost food in the fridge. Putting food in the fridge will keep it at a safe temperature 

while it is defrosting. 

You could also defrost food in the microwave on the ‘defrost’ setting. 



 
 

Food should be thoroughly defrosted before cooking unless the manufacturer’s instructions tell you to 

cook from frozen. 

 

  



 
 

CROSS CONTAMINATION 

 

Cross-contamination is when bacteria is spread between food, surfaces or equipment. 

 

Raw food 

It is most likely to happen when raw food touches or drips onto ready-to-eat food, equipment or surfaces. 

For example, if raw meat drips onto a cake in the fridge, bacteria will spread from the meat to the cake. 

 

Equipment 

It can also happen when you use the same equipment for raw and ready-to-eat food. For example, if you 

cut raw chicken on a chopping board, bacteria will spread from the chicken to the board and knife. If you 

then use the same board and knife (without washing and disinfecting them thoroughly) to chop a 

cucumber, the bacteria will spread from the board and knife to the cucumber. 

 

Hands 

Hands can also spread bacteria. If you do not wash your hands thoroughly after touching raw food, you 

can spread bacteria to the other things you touch. 

Cross-contamination is one of the most common causes of food poisoning. 

 

Preventing cross-contamination 

You must ensure that work areas, surfaces and equipment used for raw and ready-to-eat food are 

adequately separated. 

To avoid cross-contamination you should also: 

 clean and disinfect work surfaces, chopping boards and equipment thoroughly before you start 

preparing food and after you have used them to prepare raw food 

 use different equipment (including chopping boards and knives) for raw meat/poultry and ready-

to-eat food unless they can be heat disinfected in, for example, a commercial dishwasher 

 wash your hands thoroughly before preparing food and after touching raw food 

 always keep raw and ready-to-eat food separate (Opens in a new window), including packaging 

material for ready-to-eat food 

 store raw food below ready-to-eat food in the fridge 

 if raw and ready-to-eat food need to be handled in the same preparation area, ensure the area is 

thoroughly disinfected between these uses. 



 
 

 use separate cleaning materials, including cloths, sponges and mops (Opens in a new window) in 

areas where ready-to-eat foods are stored, handled and prepared 

 


