Summer Project for School Students “Safe Food: My Contribution”

Name of Student & Class

Annexure-1

Name & Address of School

Name and Locality of Restaurant/Hotel/Dhaba/Rehdi:

IEATT/ gleoT / 316 / I82Y &l ATH 3R S19Tg:

Every student should visit at least 4-5 eateries i.e Restaurant, Hotel, Dhaba, Rehdi etc. and collect information regarding
Food safety and Hygiene practices. Information may be collected during outing for having food or some other reason.

Following questions may be asked to responsible person at eatery and answers be collected.

T BT &l A T FH 4 -5 HSTATIAT T A, Bledl, TTa, g2 37 7 S anfew 3R wrey Teetm 3R Tawodr & SR &
SATARRY THT Fla! AMRT HoleT AT Y 3T FRUT T 16T JTe F T SATARNT ThT T ST Tehd! & Aetelord & fFFier
FTFd O AT 995 I8 ST Hehd § 3R 3oTeh 3cc Uehd fhT ST Hehd & -

SI. No.

Questions

Answer

1(a)

Do you have FSSAI License for food business?
T 39 ITH WIET AR & folT THhUHTHUATS (FSSAI) A38d 872

Yes

No

1(b)

If yes, please provide the FSSAI License/Registration no.

I 8T, Y FUAT THUHTHTINS (FSSAI) TSHH / TollrioT HEAT JeTeT &

Do you use colour in food preparations?

FIT 31T HISTeT Soilod H 13T T ST A 82

Do you know that use of synthetic colour in food (Except Sweets,Confectionary & Bakery
Products) preparations is prohibited as per Food Safety Laws and failure may result in

imprisonment and fine?

T 3T STTeTc § foh WIe HRETT Hhiolel o TN 3oleT (THSTS, Thotheralall 3R denir
3cUTET & 3ToITdT) TalTey H fAAfEE T 1 3uAer yfaefeud & 3R 0ar e .Ww e 3R
STHTT 81 Hehell 87

Do you use soap or detergent and sanitizer for washing hands before preparing food?

T 3T WIAT SoATed & Ul BT €l & Forw Areet 1 f3esie qur dfaergsi &1 seaare
A 82

Do you have FOSTAC (FOOD SAFETY TRAINING AND CERTIFICATION) trained staff?
T 39 I1H BIECe ( @ied T&T 9fRIaTor 3R 9T ) 9idféia saar 82

Signature of Student




