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What is shared-use kitchen
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. Er% Shared-use Kitchens

Y e > ‘ = Iso k loud kitch | d
8RB E EL AR o 3 cloud itchen orlease
SELRE T S DR E I EHEEERHEE A food preparation facility that rents or
- O am ] leases kitchen space and provides access
7o = = =1
ZEENEHE R ( DS *ﬂ) to commercial kitchen equipment. (Daily

rental or Monthly rental)

EKH E/] 3{11 % ﬁ EEQ b_ﬁ EI/] gﬁg%(tf’ $ﬂ Involve different stakeholders: owner
/\) F%)SFF E/J fl@ HEI?/\\\JLIH??/\ %( 75117, (lessor), food premises Iicencé holder, or

{FFE %) operator (facilities user)
= _ Shared-use kitchens may house a
AU EREE R NZE /ME.J mmhE - EZE number of different brands where
EXIE S e A 4 — multiple operators or business entities
%Yﬁﬁw L V\EL_JJE it - BRI R using shared facilities. This can
fW_J FTHERFEAN BT S SER complicate food safety verification and
monitoring.

HERHZENF KETEFE LA

the demand for communal cooking
spaces is on the rise.
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Food safety advice for lessors of
shared-use kitchen
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Important notes for Lessors

E r_ F I|:|:I| *E A /I = E IE of Shared-use kitchen

Obtaining a food licence

o 2 U §23
ZEHY !l:% HE n obtain an appropriate food business licence
ke e =TI Ja5 18T A SIEZVERSHE before commencing business; e.g. food
E Fﬂﬁ $% ZEU R fF@fz—gl \fﬂ——%( = fﬁ%)g H factory licence/ bakery licence
MBS, e.q. BYEERIEE/ wEEOHE - |
FE b B2 Fulfilling structural requirements and
proving kitchen equipment
pre A . . N ensure the kitchen meet the standards
~ 5 *E—T—mn *ﬁz‘cﬁziﬂ] };E'E{,,J\- ﬁ\j‘% ﬁ&{ﬁ stipulated by the FEHD and other departments
under the corresponding Food Business
Al = =Rk K| & AH B2 Licence: e.g. a mains water supply; proper
A RIS M - A ialina drainage system; adequate lighting and
W , I
ZEE[]* A HIBRE 7J<_1 }: §}3|E7J<,%,}E ﬁgﬁ’] ventilation facilities, wash hand basins; wash-
BRER A BE RN ~ FEFRE -~ IR R C FERESIE up sinks; sanitary fitment and etc.
= L =1 B TAE . Provide (ensure the availability of) facilities
Bie (X (_ME1$ %Ef) 17 € TEFEI%_H__%DTE/J yjﬁ include: Refrigerators with thermometers;
= EIEER - BEmiE AR AL ER i E E s 48570 0] Cooking appliances; Food-grade detergents
EFEEIEER iR « Il ARRESIIERE - and approved bactericidal agent or approved

utensil washing machines with sterilizing
functions; waste bin with a close fitting lid.
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N E r_ F II:I:II *E. A /E = % IE IST::;?:::E; ii‘z‘r Lessors of

Provide materials to facilitate the

]:I:EEL\q:@ E?J»’)(H1§E%EE%;?§ —Ky¥/=-$’:ﬁvﬁﬁ imp]ementation of Good Hygiene
= AL NE BEEL L S = . Practices in the kitchen:
. s IRENm AR %’%TE$ IR fFasts ED HE?E A digital probe thermometer, Blast chiller(s)
R 1 Yl ~ HEHEAIZKAR A AR AR and hot-holding equipment; Disposable
., . L, dishcloths, Cleaning tools such as brushes,
ZE ﬁﬁﬁ 1%{{1% R B E R 5 2N EE mops and buckets; and bin liners.

verify that all equipment is thoroughly cleaned
and sanitised before and after use

=B TR IRE . .
Supervision and record keeping
BTSN EEESELKIBTESEEES {-_I:i% , the licensee should ensure that Hygiene
\ e = + - Manager or Hygiene Supervisor is present for
L,({E*L—I:Eﬁ‘pﬂ% M8 TiethiEsz - BIRMfs advising and ensuring food handlers on
FAE<TH - proper food handling practices when the
. kitchen is in use
RFaItERRE/HER  EPEESER Keeping facility timetable/calendar, which
] Bt 4% contains the date and time of processing,

HH%DHTFaﬁ R E R EREN ST
B g WIEERKEZEF - oI EIE R

nature of products as well as the name and
contact number of the operator, and make it
available upon request during inspection.

' / RYBEHER g BRYWRE 290
Food and Environmental 9 Centre for food Safety
j Hygiene Department




Food safety advices for
shared-use kitchen operators
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A — S e A-" Advice for Shared-use Kitchen
nEA 7N 5 Ej' F E Ef % E’J L Operators

=5 = Find a licensed kitchen
2 9 g nly prepare food in licensed food premises

RS a2 EFAREEY) LICENSED Prepare and Sale of restricted foods, e.g. cut

fruit, frozen confections, siu mei, lo mei, sushi,
ERIMANANMINOKR - S et 10 b asten i aaw Stote) requires
\ | | W ui
JCREEFG ~ ERR ~ MR - %U Lo oo o220 relevant permission in writing in the food
5 Rz E’J IEA RN E’J I* © B £ nann 8 licence (endorsement).

MR TS HEE S E &R (L) ;
AUiE L {F

Prerequisites

Pay attention to potential food safety issues
during bulk cooking: e.g. undercooking;

fo mnmg

57 == BEE . (Y /% prolonged cooling leading to keeping
,;\/\%:\\\,\\\/E IR BE L ERE . 1 t{u ENARBRIE cooked food/ingredients in Temperature
2 RAIGEAERENARI/REERBAIRER danger zone too long before consumption;

BFER "Gl RE&sE" ~ Y 5 - cross-contamination.
Ensure there is enough trained personnel;
{ % g = = o
ERAEANTIIAZ i Conduct a pre-operation inspection to
— I=N=E ensure that adequate facilities (e.g., stoves,
1§ EM 8 J//UJEJ% 1%(11]- MRR bﬁ’\ =5 HE A refrigerators, hot-holding equipment) are
17 1%)3%%5 BIEIES - available and functioning properly.

= Food and Environmental Centre for Food Safety
Hygiene Department
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Advice for Shared-use Kitchen

,%n HE GBI EZEEENZERS Operators

BiERFEERE Observe Good Hygiene Practices
BB L B AN BT 7Z B AR Purchase, receive, storage of raw material:

Purchase ingredients from reliable and

MO R OHREE S B8 R I1FE a8 M AR i approved sources and keep records for the

sources of raw materials

RS RMLBEM D RIRIFE 4°C 3L M & -18°C Ensure that chilled and frozen food ingredients
g DU are kept at 4°C or below and at -18°C or below
. N respectively;
R 53 =B EEmEW Avoid contamination: away from chemicals
E1%& Preparation and cooking

N ( Avoid contamination when washing materials;
A EMR RIS | Thaw food properly to avoid bacterial growth
BERREY 3”&%“&% =8 THE et

/ Cooked thoroughly to a core temperature of
MERZ - povaEES 75°C g L R1F307 L 75°C or above for 30 seconds

~ . e L N . o Cooked food not for immediate consumption
AU ERNABREERZERN A /ARE 2 A should be cooled down quickly using safe

chilling methods

oF ﬁ fe/ maner o RRESLS
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/EI\ r— F Ex ?: % E,‘J E E% ga;lo\;ircaet:‘)c:: Shared-use Kitchen

RIFFEERER Observe Good Hygiene Practices

51

Eﬂ BRIk ZER - BEYRRSHE

=SNITERE - B2 BRERTH
4 CallA N - BARIERIFE60°CLL
e

BRERYZZ=0%R  &REIERBT
BReel - WHEXZEURRZ TR
mit - BYRBRIYBRYIEmRIE

% — HEZEERNEY L AT
BEMEEBRYZ a5

C

?>“FE =3

Delivery

e

Keep food for delivery at the proper
storage temperature before packing
and during delivery, that is, cold food
should be kept at or below 4 °C and hot
food at above 60 °C.

Make sure the food is properly packed,
ideally with anti-tampering designs

Third-party delivery agents and food
delivery should also adhere to related
food safety advices

&/ Food and Environmental Centre for Food Safety
Hygiene Department
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Advice for Shared-use Kitchen
/_\ l_\.x Ay = E
mE :/H\: = g7 } 5 = 25 % E’J Li n?Et Operators

5 144 st Observe Good Hygiene Practices
BIERIFMERR Personal and environmental hygiene
B AR 4

Wash hands thoroughly with liquid soap and
water for at least 20 seconds before wearing
ER &= ?&F’EE@%}W_} VHI ~ SLHNETE - FERE A glolves and handling food or after going to the
) tollet.
KigxFZ2/D20%

Use gloves properly and change a new pair if
IEEFERFE  EFEF TS - EFE

they are soiled or torn.
EEAMAEEBEEYINEER (KhlEH

Clean and sanitise thoroughly all the utensils
B aMizet ) Al - ERIKSZETAS

X

N

[T

TInlﬂt

v
(T
N
2
Sii
JH
\
D}

~

that come in contact with food (especially
blenders for cooked food and feeding spoons)
before use.

Implement effective cleaning procedures and

@J
[t
B
b
1T~
T

HEBMNERIEFRMGEER schedules.
TFH iR , s s/ Adopta ‘cleanasyougo’ approach (cleaning
ZMEE" Kk ( EREUBNERETEE ) - and disinfecting at once after use) to help keep
__[ﬁﬂjj RNEHEIF T I/EEEEE - areas constantly clean and tidy.
- o ‘ Food handlers with symptoms such as diarrhoea
BESNENISEANEYNZEAEANEZRERY) - and vomiting should not handle food.
(6 ) R ) gy B % 2
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D — .‘—*. A-" Advice for Shared-use Kitchen
= PR ) % == L % E’J L Operators

BYIRE: afaka8fey Lt LaYEE g Food labelling

- put a food label on prepackaged food
products, include:

1. Name of the food:;

2. List of ingredients (including allergenic
substances and additives);

BYIRE LHNEH

ﬁﬁﬁﬁ?ﬁrr

“ (@?&’&ﬁ%iiﬂ;ﬂuﬂl) I55% 1dh 5

0 5 R - ST W RS - N BN R
REEM - £W5RAHR

| wurit:zessecsasHERTE-

2B (4N “IEEAR SR /BN : ABC IEHRAE WON Sl 1230
T ZAeE % “IbE A e Tl
BE" BHA) — —

3. Indication of durability (e.g. use by or
best before date);

4. Count, weight or volume;

6 nismHEEHN
k2 SRR Rt

4 BYNHE EE 5. Special storage conditions or
et instruction for use;

6. Name and address of manufacturer or
/ packer; and

7. Nutrition label.

ﬁ‘ TR 5 e B % 2 5 0
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:l:l\: |E_| EE% 1{ Shared Responsibilities

Though the licensee is ultimately accountable
for compliance with the licensing conditions

TEaBY=EEEREFREEFEANZEZETE - BRE under the food business licence, all parties
BIEREE N EEMEETERAENE ( BEHEAZE - share responsibilities for keeping kitchen

AR A - HEpE A R RS ) 4 HERS 1_: hygienic and en.SL{r.n.wg food safety;

| Shared responsibilities that need to be
XIEMBBETETHN—LLEEEHF - g5 If'ﬁﬂs delineated may include:
1. /E _ U E/\J'TFTEI:: ﬁﬁ, r _I 1. Pre-operational sanitation inspections;

, s 4] 2. Post-operational sanitation inspections;
2- /E _'féﬁlj'ﬁﬁj_ */\/\_,

3. Sanitation verification actions and relevant
3. @FEIxEkiEERNEREEER

documentation; and

YT - — 4. Taking corrective actions when sanitation
4, = S IR FE BB IRENRI 3B IE 5 1 issuesgare identified.
=rEERAUSEHABRE VA QJ_\U_E/]E FrEEZ2EEE E?Et‘ ) The responsibilities of each party should be

— - made clear in a written agreement, preferably
S L - = EEHETEF in the hire contract, before the operator starts
soe s — using the kitchen.
s REIPTIE RV BPIERE - A Sk =S B To avoid misunderstandings, operators
A E FR e S EN ﬁ?ﬁ/ﬁ%%ﬂﬂ%ﬂ?lz/}%%%ﬂﬂﬂqj should confirm the availabili”[y of various
JME o materials in advance, including consumables

and non-consumables.
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g(,@U ,ﬁ“ﬁ Take-home message

HERE AR A A YRR Shared kitchens must hold an
appropriate food business licence
L AH AR 38 DAL HE R 05 P S TS0 RLIE availabiity of adequate faclities o
J//( 15: J.f-E)—.K E%ZE]\E _EEZI—J CF@ H—_r /'( :%t[_jr facilitate the operator to implement
/a1 ;:% good hygiene practices in preparing
BIERRE food;
KK ST by S A B 7 /BT A _;: Operators should implement comply
= iﬁ/ﬁﬁﬁm /Kg-jr'fﬂ?]— E HB with good hygiene practices

E
i

. Before renting and using the facility,
kX 3ZE 47
ﬁﬁ’ﬂu ICE9=h= EE’JE EE clarify the responsibilities of all
z ,ﬂg E/]E 1_ parties, especially in cleaning and
- hygiene aspects.

H A
LHEHZB oy

=H 8 //%‘\‘17-5]__)
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=~ . .
E%ﬁ = For more information
2 = & =t P For details, please refer to the
MR TREZEN - I2BaYED ror detals, please refer to
mn T EI"\]Y'T’—'Z «%E%F-%ﬁﬁ#@%ﬁ use Kitchen: Food Safety

Guidelines for Food

WERMENEMZ RIS - : Guidelines
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;31581 Thank you
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