CHAPTER VII
HYGIENE AND SANTTATION

71 Imspections and Surprise Checls:

Inzpeetions of the conteeng shoulg he curried
out at regular intervals and sy surprise checks
by the following authoritics: .

{1y The Head of ihe Deparlment Offic, ur
the Chairman of the Managing Com.
mittee or their nominee,

(2) The Honovary Becretary op any  other
member or a sub.committer deputed to
do 50 by the Managing Commiltee,
The Director op Canteens, Department
of Personngl and Tralning, New Delhi
ont gny matter concerning  the guality
of egtables  cost senitary  conditions,
persimal hyglene of the canteen work.
ers, physical stocks, accrunt  bools,
cash, property, raw_materials ete,

(4} The medical officer of the Department/
or of the local Medicsl Rstablishment
of the Government of India

(3)

7.2 Banitary Diarv_cum-Inspection Register:

The Manaping Commnittes  will arrang, to
maintain 5 vecord of these inspections in the
Inspection Register_cum.Sanitary Diary wwhich
wil| pontain the following eolufmms: -

Dale Inspaction cacsied aut by
© Name  Déie Addess Tel
— :mtign___ L ph—.:n_u Mo,

- 02 (3 @ m

Ohser-  Action Sigmalures of

vation  taken — — .

made MG Haon Secy. Chairman
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73 Smeggestion-cum-Com nlaint Book:

A Bugpestion_eum Comulaint hook  in the
form of a regiater, containing  the similar enl
umns {8z i para 7.2} shall alsa be maintained
and nroduced for jnspection  tn the inspecting
autherities mentioned in para 7.1 at the time of

- their inspection of the panteen, or as and when
reguired,

¥4 Sanitary Bules:

Mode ranitary rules ag tssyed vids Order No.
5/11/73-Dir(C) dateg the ZAth Angust, 1972 are
reproduced a3 Antexure VI, Tt must he made
eleay o every canteen worker at the time of his
Joining service and at regular frequent  inter.
vals, thereafier that any faultering on the rart
Of a eanteen employee, with 1-eg§rd to sanilary
congitions, will be the responsibility of (hat
employes under the gwerall resnansibllity o¢ the
Mansgger/Bupervisor  concarnsd apainst which
provapt administrative getion shal)] he taken,
7.3 Measures o aveld  adulieration food
arkicles:

of

The gusalities of important pew materials ke
Milk, Vanaspati, Cooking oll ete, used in the
canteens should be clearly displayed a: cons-
picuous places inside the centoens such ns: —

MOTHER DAIRY MILE USEDR
GROUNONUT REFINED OIL TISED
MILE NOT FOR SALE

HYDROGENATED VANASPATI USED

Biern diseiplinarsy  petlon should be taken
against  any emplovee of the ernieen, found
Indulging in or doing any act which may lead to
the adulteration of food articles and the Mana-
ger/Supervisor concerned will be jointly held
resporsible,

16 Personal Hyelene and Medical Fxams of
the Canteen Workers:

The Herds of ¢he Departments /Offices  will
arrange to have tha ranteen workers physically
examined, in order to iNspert that the seorkers
do lake regular und proper hair cuis, keep their
nails trimmed ang clean, the: do not have any
sign of a skin disease or a symuoton of sliments
of the ailmentary canal, Initially an joining of
service and thereafter ag and when required,
Reguler medival exams of the canteen workers
mav be arranped tn be done through the WMedi.
cal Officer of the Department JOfice, or through
any othey medical avency. Payment if anv. e
quired i be made for this purpose, will be
made by the Department;Oifes,

7.7 Drill for aleaning erockery/Cutlery ete;

(1} Colleetion of nsed
from dining tables to a
the washitg ranm,

erockery feutlery
decided epot in



SANITARY RULES FOR COOK HOUSY, Pal-
TRY AND DINING HALL

L Mo one who has suffered from typhoid, para.
iyphoid fever or dysentry, or who iz suffering
from, or iz under treatment for, venerial or any
infectious disease ete, must employed in any
capacity in the cook house, pantry. diving hintl
and in handling the food,

2, The uniforms provided will be washod m:‘-l
changed minimum two to three times a wees
Cloth masks be used for those who are directly,
eoncerned with cocking/preparation of food.

3. A basin, clean water, soap, nail brush and
clean towel will be provided in each cook-house
and pantry. All men employed as cooks and in
handling of food will keep their nails trimmed
ang will invariably wash their hands hefore they
handle the food.

4. Mo personsl clothing necessaries as private
property of men employed in the conk-house,
pantry ete. will be kept there, nor will Tuen
wash and dry their clothing in the cook hioase.

5, Smoking in the coolc-house is strielly forkad-
den, workers should go out in case any one
wants to smoke and wash his hands properly
tefore réesuming his duty.

. The managers will ensure that theve is
always sulficient supply of clean pieces of cloth
available for washing and drving the dishes and
the cooking utensile, The cloth used for hend-
ling hot and sooty vessels will be separate and
distinet, After the last meal the nseg eloth
pieces must be boiled in water containing wazh-
ing soda and hung we to dry,

7. All pots and pans will he freed from mrease,
“leaned and dried alter the last meal, and placed
oA shelf on their sides with their interiors
cxposed to the air and to view,

8. The cook-house, pantry ete, sinks, tables,
ehpp]::.ing blocks, cutting boards, past-v slabs,
mineing maehines, knives, forks. and all other
utensile will he kept as clean as possible while
n use and will be thoroughly cleaned after each
meal,  All utensils, when not in use, wil! he
kept in the places allotied for them and wil] be
available for inspection at any time.

8. Only food which is fo be used during the
current day will be kept in  the  cook-hose,
*Lj‘.?hen not In process of cooking, or in prepara-
tinms for cooking, it will be protected from Hies
cockroaches ete in flvproof food safes,

ANNEXURE—VI
{Para 7.4)

10, A steam steriliser should be provided for
sterilizing cups, plates, ete.

11. Vegetables must never be placed in the
zame gink gr receptacle in which pots and pans
are eleared.

12, Food geraps, vegetable peelings and such
like refuse will not be thrown on the floor but
deposited in covered refuse bins provided for
the purpose,

12, All cutting up of bread, pastry ete. will
be done on the eutting board or pasiry marble
slabs provided for the purpose and never on
ithe wooden fop tables.

14, The weekly/daily menu of food prepars-
tions will be hung up to be available for refer-
snee in the eonk-house as well as in the dining
hall,

15, Any defeet in the couking apparatus or in
the ulensils will be reported at once by the cook
in charge o hig superior who will take necessary
stepy to have defeets remedied.

16, Fuel, e Gas Cylinders Coal, wood, etc.
will be kept in a fuel store outside the cook.
nouse; Coal boxes with 1id may be kept inside
the egool=house to hold one meal’s fuel. In case
oil. iz alao vaed, it should be kept separately
from enal wood.

17. The foor of the cook-house pantry will be
cleaned by serubbing with hot water containing
seda o soap and cresol solution  after  overy
main meal. All exeess water must be dried up
alter scmbbinyy mopping. The drainage and
the floorings uld have a slope and kept in

cgnod state of pepair,

18, The canteens premises should be well
ventilated, kitchens and pantries white-washed
quarterly and the other premises at least onee &
vesr, In addition to the natural wventilation,
orovision of electric/exhaust fans shall be mads
A5 necessary.

19, Anti-rat, anti-pest measures will be striet-
Ty adopted, where fond ftems (cocked funcooked)
are stored, in order to awvoid contamination and
wastage of food,

0. Wooden racks for fresh rations may be
built on raised legs, kept near o place having
eross ventilation and should not be against the
walla. The racks/shelves should be made in
such a manner that there is elreulation of frosh
air and First in First out (FIFO) rule can be
followed. Leafy and delicate vegetables and
{;mtr}qbe spread out as far as possible in single
fANETE,



