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FOREWORD

The Food Safety and Hygiene Practices for Galley Staff course is specifically designed for professionals working in maritime environments, where maintaining food safety is critical due to the unique challenges of onboard operations. From mastering proper hygiene to ensuring compliance with international safety standards, this course will equip you with the knowledge and skills needed to safeguard food quality and protect the health of crew members.
This course is divided into three main comprehensive sections, each addressing a key area of food safety and hygiene:
· Essential food safety and hygiene practices for the galley: Lays the foundation for personal and operational hygiene, emphasizing preventive measures.
· Proper food handling, storage, and preparation techniques: Covers best practices for safe food handling, appropriate storage conditions, and preparation methods to minimize contamination risks.
· Monitoring and recording temperature controls: Focuses on the importance of temperature monitoring, accurate documentation, and equipment maintenance for ensuring food safety.
The course is structured with interactive presentations, case studies, quizzes, and real-world scenarios to reinforce learning and encourage practical application of the concepts.
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LEARNING OBJECTIVES
By the end of this course, participants will be able to:
•	Understand the principles of food safety and hygiene in a galley environment.
•	Demonstrate proper food handling, storage, and preparation techniques to prevent contamination.
•	Monitor and maintain accurate temperature records to ensure compliance with safety standards.
•	Recognize and address common challenges, including emergencies and equipment malfunctions.
•	Apply international and maritime-specific food safety standards to onboard operations.
•	Develop proactive strategies to maintain a clean, safe, and efficient galley.

[bookmark: _Toc184574843]Introduction to Food Safety and Hygiene
The safety of food served aboard a ship is a cornerstone of the health and efficiency of its crew. In an enclosed maritime environment, where access to medical care and fresh supplies can be limited, any lapse in food safety can have far-reaching consequences. Understanding and implementing food safety and hygiene practices are essential to prevent foodborne illnesses and maintain operational effectiveness.
This module introduces the foundational principles of food safety and hygiene. It explores their importance in the galley, highlights the risks of non-compliance, and sets the stage for more detailed practices outlined in subsequent chapters.
Food safety ensures that food remains safe for consumption at every stage—from procurement and storage to preparation and serving. Hygiene, on the other hand, focuses on cleanliness and sanitation to prevent the introduction of harmful contaminants into food. Together, these practices protect not only the crew but also the reputation of the shipping company.

[bookmark: _Toc184574844]Personal Hygiene Practices
The first step in ensuring food safety starts with the people handling it. Poor personal hygiene is one of the leading causes of food contamination. Galley staff must follow strict hygiene protocols to safeguard the food they prepare.
[bookmark: _Toc184574845]Hand Hygiene
Hand hygiene is fundamental. Washing hands correctly and frequently reduces the transfer of pathogens to food. Staff must wash their hands:
· Before beginning any food preparation.
· After handling raw ingredients, especially meat and seafood.
· After touching waste, using the restroom, or sneezing/coughing.
Handwashing should follow a systematic method: wet hands with warm water, apply soap, scrub for at least 20 seconds (including between fingers and under nails), rinse thoroughly, and dry with a clean towel or air dryer.
[bookmark: _Toc184574846]Clothing and Personal Protective Equipment (PPE)
Galley uniforms, aprons, and head coverings should be clean and changed daily. Clean uniforms, aprons, and head coverings are mandatory to minimize contamination risks. Hairnets or caps prevent loose hairs from falling into food, whilst gloves add an extra layer of protection, especially when handling ready-to-eat foods. It is crucial to change gloves frequently to avoid cross-contamination.
[bookmark: _Toc184574847]Reporting Illness
Illnesses such as diarrhea, vomiting, or fever can compromise food safety. Staff must promptly report such symptoms to their supervisor immediately and refrain from handling food until cleared to return to work.

[bookmark: _Toc184574848]Food Handling Practices
Handling food safely is critical to preventing contamination and ensuring that meals served onboard are nutritious and safe.
[bookmark: _Toc184574849]Receiving Food
The food supply chain begins when provisions are delivered to the ship. Staff must inspect all incoming shipments for quality and safety. Proper inspection of food upon receipt ensures that only high-quality, safe products enter the galley. Fresh produce should be free from visible damage or spoilage, and perishable items must arrive at appropriate temperatures. For example, frozen items should arrive at -18°C or below, while refrigerated goods should not exceed 5°C.
[bookmark: _Toc184574850]Cross-Contamination Prevention
Cross-contamination occurs when harmful bacteria transfer from one food item to another. This can happen through direct contact or via surfaces, utensils, or hands. To prevent cross-contamination:
· Use separate cutting boards for raw meats, seafood, vegetables, and cooked foods.
· Store raw foods below cooked or ready-to-eat items to avoid drips or spills.
· Clean and sanitize all surfaces and equipment after preparing raw food.

[bookmark: _Toc184574851]Food Storage Techniques
Proper food storage is integral to maintaining food quality and safety. It helps reduce waste, prevent spoilage, and keep harmful bacteria at bay.
[bookmark: _Toc184574852]Temperature Control
Maintaining appropriate storage temperatures is fundamental to slowing bacterial growth. Refrigerators should operate between 0°C and 5°C, while freezers should remain at -18°C or lower. Ambient storage areas should stay cool and dry, typically below 25°C. Each food type requires specific storage conditions:
· Refrigerated items: Maintain between 0°C and 5°C.
· Frozen goods: Store at -18°C or lower.
· Dry goods: Keep in a cool, dry space below 25°C.
[bookmark: _Toc184574853]FIFO Method
The First In, First Out (FIFO) method ensures that older stock is used before newer stock. This reduces food waste and minimizes the risk of using expired or spoiled items. Foods should be clearly labelled with their receipt date and organized to facilitate easy rotation.
[bookmark: _Toc184574854]Separation of Foods
Raw meats, seafood, and poultry should be stored separately from ready-to-eat foods to prevent cross-contamination. Place them in sealed containers on the lowest shelves of refrigerators to prevent juices from dripping onto other foods. Ready-to-eat items and produce should occupy upper shelves.

[bookmark: _Toc184574855]Food Preparation Guidelines
Preparation is a critical step where lapses in hygiene or cooking techniques can to contamination or insufficient cooking, compromising food safety.
[bookmark: _Toc184574856]Cleaning and Sanitizing
All fruits and vegetables must be washed thoroughly under running water. Utensils, cutting boards, and work surfaces should be cleaned with soap and hot water and then sanitized using a food-safe disinfectant.
[bookmark: _Toc184574857]Cooking Temperatures
Cooking food to the correct internal temperature ensures the destruction of harmful pathogens. food thermometer should be used to verify these temperatures.
Internal temperature to killing pathogens are as follows:
· Poultry: to at least 74°C.
· Ground meats: to at least 71°C.
· Seafood: to at least 63°C.
[bookmark: _Toc184574858]Avoiding Cross-Contamination
Separate preparation areas and tools should be designated for raw and cooked foods. If this is not possible, all surfaces and equipment must be thoroughly cleaned and sanitized between uses. For example, knives and cutting boards used to prepare raw chicken should not be reused for slicing vegetables without proper cleaning.

[bookmark: _Toc184574859]Monitoring and Recording Practices
Consistent monitoring of temperature and hygiene practices ensures that food remains safe throughout the preparation and storage process.
[bookmark: _Toc184574860]Temperature Monitoring
Staff must regularly check the temperatures of refrigerators, freezers, and cooked foods using calibrated thermometers. For refrigerators and freezers, readings should be taken at least twice daily. Any deviations from the recommended ranges must be addressed immediately.
[bookmark: _Toc184574861]Documentation
Maintaining accurate records of temperature readings and corrective actions is essential for compliance with food safety standards. Logs provide valuable insights for identifying patterns or recurring issues that may indicate potential problems, allowing for timely interventions.

[bookmark: _Toc184574862]Equipment Maintenance and Cleaning
Well-maintained and clean equipment is crucial for safe food preparation, ensuring that foodborne illnesses are prevented and the galley operates efficiently. Regular maintenance helps extend the lifespan of equipment, reduces the risk of malfunctions, and ensures consistent performance. Daily cleaning routines, including sanitizing cutting boards, work surfaces, and utensils, eliminate bacteria and food residues that could contaminate meals. Weekly or monthly tasks, such as deep-cleaning ovens, ventilation hoods, and refrigerator coils, keep the kitchen environment hygienic and safe. Adhering to cleaning schedules and promptly addressing equipment issues fosters a safe and reliable galley for all crew members.  
[bookmark: _Toc184574863]Regular Maintenance
Periodic inspections and servicing of refrigerators, freezers, and cooking appliances prevent breakdowns and ensure consistent performance.
[bookmark: _Toc184574864]Cleaning Procedures
Daily cleaning schedules should include work surfaces, cutting boards, and utensils. Weekly tasks might involve cleaning refrigerator coils, ovens, and ventilation hoods.

[bookmark: _Toc184574865]Handling Emergencies
Emergencies such as power outages or equipment malfunctions can disrupt food safety protocols, posing risks to the safety and quality of food. In such situations, quick and effective actions are essential to minimize potential hazards. Preparedness, including emergency plans and access to backup resources, is vital for maintaining food safety during unforeseen events.
[bookmark: _Toc184574866]Power Outages
During a power outage, keeping refrigerator and freezer doors closed as much as possible helps maintain safe temperatures. Perishable items should be checked for temperature compliance, and alternative cold storage, such as portable coolers with ice packs or backup generators, should be utilized when available.
[bookmark: _Toc184574867]Equipment Malfunctions
In the event of equipment malfunctions, such as a broken refrigerator or oven, affected appliances should be repaired or replaced immediately. Meanwhile, perishable items should be relocated to functioning equipment to prevent spoilage. Staff must also document the incident and any corrective actions taken to ensure transparency and compliance with food safety standards.

[bookmark: _Toc184574868]Compliance with Food Safety Standards
Adhering to international and maritime-specific food safety standards is essential to ensure the legal, operational, and health-related integrity of galley operations. These standards are designed to protect crew members from foodborne illnesses and to maintain the overall safety and quality of food served on board.  
Maritime-specific regulations, such as those outlined by the International Maritime Organization (IMO) and port health authorities, often require additional measures tailored to the unique challenges of shipboard environments. Routine inspections and audits ensure that galleys meet these stringent requirements, reducing the risk of penalties and operational disruptions.  
By prioritizing compliance, galley staff not only uphold legal obligations but also contribute to a safe and efficient onboard environment that supports the well-being of the entire crew.  
[bookmark: _Toc184574869]HACCP Principles
One of the key frameworks for compliance is the Hazard Analysis and Critical Control Points (HACCP) system. HACCP provides a structured approach to identifying potential food safety hazards and implementing controls to mitigate risks. This includes establishing critical control points (CCPs) in food preparation and storage, monitoring these points regularly, and maintaining accurate records to demonstrate compliance.  Key steps include:
· Identifying hazards,
· Establishing critical control points (CCPs),
· Monitoring and documenting CCPs.

[bookmark: _Toc184574870]Summary and Best Practices
This module has provided a comprehensive overview of the critical principles and practices for maintaining food safety and hygiene in a maritime setting.
Galley staff play a vital role in safeguarding the health of those aboard a ship. By adhering to the principles outlined in this module, staff can effectively minimize the risk of foodborne illnesses and ensure a safe and efficient food preparation environment. Practicing good hygiene, handling food responsibly, and monitoring safety metrics are not only professional requirements but also essential contributions to the well-being of all crew members.
[bookmark: _Toc184574871]Key takeaways to ensure food safety and hygiene aboard a ship
· Personal hygiene: Galley staff must uphold strict personal hygiene practices, including regular handwashing, wearing clean uniforms and protective gear, and reporting illnesses promptly.
· Food handling and storage: Proper handling techniques, such as avoiding cross-contamination and adhering to FIFO principles, ensure the safety and quality of food. Storing food at appropriate temperatures and separating raw and ready-to-eat items are essential to prevent contamination.
· Temperature monitoring and documentation: Regular monitoring of refrigeration and cooking temperatures, coupled with accurate record-keeping, ensures compliance with safety standards and helps identify potential issues early.
· Equipment maintenance and cleaning: Clean and well-maintained equipment reduces the risk of contamination and ensures the efficient functioning of galley operations. Establishing a cleaning schedule and performing regular maintenance checks are critical to sustaining a hygienic environment.
· Emergency preparedness: Emergencies like power outages or equipment failures require prompt action to prevent food spoilage. Having contingency plans and access to backup resources minimizes risks and ensures continuity in food safety practices.
· Compliance with standards: Adhering to international and maritime-specific food safety standards, such as HACCP principles, not only ensures the legal integrity of operations but also promotes a culture of accountability and continuous improvement.

[bookmark: _Toc184574872]Best practices for daily operations
· Preparation and organization: Start each day with a clean, organized galley. Ensure all supplies are fresh, properly stored, and within use-by dates.
· Team training: Regularly train galley staff on hygiene practices, food safety protocols, and emergency procedures to keep them informed and prepared.
· Sanitation protocols: Implement strict cleaning routines for surfaces, equipment, and utensils. Ensure proper waste disposal to maintain a pest-free environment.
· Temperature control: Monitor refrigeration and cooking equipment daily. Maintain consistent temperature logs and address any irregularities immediately.
· Communication: Foster open communication among galley staff to report issues such as equipment malfunctions or quality concerns without delay.
By embedding these practices into daily routines, galley staff can create a safe, efficient, and compliant food preparation environment to safeguard the health and well-being of everyone on board. Not only do these measures protect the health of the crew, but they also contribute to the reputation and reliability of the shipping company.

REFERENCES
1. FAO. Understanding the Codex Alimentarius. https://openknowledge.fao.org/handle/20.500.14283/i5667e
2. FDA. Foodborne Pathogenic Microorganisms and Natural Toxins Handbook. https://www.fda.gov/food/foodborne-pathogens/bad-bug-book-second-edition
3. USDA. Food safety and inspection service. https://www.fsis.usda.gov/food-safety 
4. WHO. Five Keys to Safer Food. https://www.who.int/foodsafety/areas_work/food-hygiene/5keys/en/
5. HACCP (Hazard Analysis Critical Control Point) Guidelines. https://www.fda.gov/food/hazard-analysis-critical-control-point-haccp/haccp-principles-application-guidelines
6. Centers for Disease Control and Prevention. Food Safety. https://www.cdc.gov/foodsafety/ 
7. FAO. Cold Chain Management. http://www.fao.org/food/food-safety-quality/a-z-index/cold-chain/en/
8. UK Food Standards Agency. Food Safety Management Procedures. https://www.food.gov.uk/business-guidance/food-safety-management

image5.png




image6.png




image3.png




image1.png




image4.png




image7.png
Funded by
the European Union

Co-funded by
the European Union





image2.png
CPMR
CRPM




