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This Booklet was
created to teach you
about the best solutions
you need to implement
to prevent the spread
of  COVID-19,  focusing
on Restaurants, Fast
food spots, Hotel
kitchens, and Hospitality
as a whole. 

What this is about

We hope that our
expertise on Hygiene
and Safety in hospitality
will help you take the
next step to insuring the
safety of your staff and
clients alike.



As of July 29th 2020,
there have been over
16 520 000 confirmed
cases in 216 countries,
areas or territories
around the world.

The Coronavirus can
be carried on almost
any surface and
survive from 2 hours to
9 days. 

This can spread via
hands, droplets in the
air (from coughing and
sneezing), on surfaces,
equipment and
utensils.

Some facts

As of July 29th 2020,
there have been over
470 000 confirmed
cases in South Africa

As of July 29th 2020,
the recovery rate is
62.5%

Lockdown measures
have been in place
since March 21st
2020

South Africa
stats:

Source: World Health Organization



This year, we have seen how COVID-19 has taken the Hospitality
industry down to nothing. From the biggest restaurants to
a small take-away spots, beautiful brands have lost their ability
to deliver and have had to close their doors. 

For those that are trying to hold on, they have had to implement
stricter health and safety regulations.
Poor food-handling procedures and unclean kitchens cause
illness, unhappy customers, and even fines, summonses, and
lawsuits. 
Food spoilage raises food cost. 
Poor kitchen safety results in injuries, medical bills, and workdays
lost. 
Finally, and most importantly, poor sanitation and safety habits
show lack of respect for your customers, for our fellow workers,
and for yourself.

Let's focus on what you can do to make your establishment
ready for anything.

The Reality of Covid-19



Rules of personal hygiene and sanitary food
handling were not invented just to make life
difficult. There are good reasons for all of them.

The rules presented in this booklet are basic
guidelines only. 
Local health departments have more detailed
regulations. All food-service operators are
responsible for knowing the health department
regulations in their own city or province.

The information presented here is practical as
well as theoretical. It should not merely be
learned but also put to use systematically.

An in depth governmental regulation list can be
found online at http://restaurant.org.za/

On a side note

Source: Restaurant Association of South Africa



Bathe or shower daily

Wear clean uniforms, and
change out your single-use
gloves regularly

Keep hair neat and clean,
secure it under a hairnet

Cough and sneeze into a
tissue or your elbow and
then wash hands.

Cover cuts and sores with
bandages.

Each employee needs to
maintain a high level of
personal hygiene not only for
themselves but also for others.

Personal Hygiene

Avoid touching your face,
especially your mouth,
eyes and nose.

Wash hands and exposed
parts of arms as often as
possible, especially after
using the restroom,
eating, smoking and
between different
surfaces.

If you are feeling ill, refrain
from coming to work until
your symptoms subside.

More tips:



01 
Wet your
hands with
hot water

02 
Rub soap all over your
palms, the backs of your
hands, and in between
your fingers. Don't forget
the lower part of your
forearm.
Use a nail bursh to clean
beneath the fingernails.

03 
Do this
process for at
least 20
seconds
before rinsing

04 
Wipe your hands with a
clean single-use paper
towel or a warm air
hand dryer.
Use a paper towel to
turn off the water to
avoid contaminating
others.

HANDWASHING 101

Disposable Gloves
If you used incorrectly, they can spread viruses just as easily as
bare hands.
Remember to wash hands before putting on gloves, they do not
replace hand washing.
Remove them by turning them inside out and dispose of them
correctly.
Change them as frequently as possible.



Scrape and Rinse

Stack dishes and utensils so
that dishwasher sprays will
strike all surfaces

Make sure your heat and
chemicals are set at the
correct levels depending on
your machine

Air dry and inspect dishes

Make sure the clean items do
not come in contact with food
surfaces, and that your hands
are clean when unloading 

Mechanical Dishwasing

Scrape and Rinse

Wash: use warm water and
good detergent (around
45°C or 115°F). Scrub well
with a brush to remove all
traces or soil and grease.

Rinse thoroughly with clean
water

Sanitize: place utensils on a
rack and immerse in hot
water (77°C or 171°F) for 30
seconds

Drain and air dry: do not
towel dry to avoir
recontamination. 

Manual Dishwashing



Chlorine: inexpensive, kills a
broad range of pathogens
and is effective in hard water
but less effective in water
above 46°C or 115°F

Iodine: more expensive, can
stain surfaces with it's brown
color, however it is not as
quickly activated by dirt as
is chlorine

Quaternary Ammonium:
most commonly found in
most household cleaners,
and a great common
antibacterial

Chemical Sanitizing

Unplug electrical equipment
and disassemble when
possible

Wash: all immersible parts
should be cleaned and
sanitized like kitchen utensils

Wash all food contact surfaces
with correct detergents and
clean cloths

Sanitize: double-strength
sanitizing solution should be
used on all surfaces

Air dry

Stationary Equipment



Wash raw fruits and
vegetables thoroughly

Do not bring food out of the
fridge for more than 1 hour

Keep foods covered until
immediate use

Cook food to minimum
internal cooking temp

When tasting, transfer small
amount to a dish and use a
clean utensil once. Do not
reuse or dip utensil into
cooking dish

Food Prep

Start with clean, wholesome
foods from reputable
purveyors. When applicable,
use government inspected
products.

Handle foods as little as
possible, rather use tongs,
spatulas and other utensils

Use clean and sanitized work
stations

Clean and sanitize between
foods, and only set food
products on the stations (no
boxes or books or non food
products)

Clean as you go! VIP!

Food Handling



We believe you must bring
your whole self to the table if you want to thrive
in today’s crazy world; your personality, your
sense of humour, and most importantly, your
heart. 
All of these elements brought us to start 
Chefs In Shirts.

Having gained experience
working in some of the best hotels and
restaurants in South Africa, it was time

to focus on our passion project.

Chefs In Shirts 
are a team made up of a professional chef and
passionate foodie that have come
together to create a world class food consulting
and lifestyle brand.

From fine dining restaurants,
to fusion bistros, we have the experience to take

your restaurant to the next level.

About Us

CONTACT US
www.chefsinshirts.com

vixa@chefsinshirts.com / info@chefsinshirts.com
@chefsinshirts


