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Introduction

Welcome to Highwood Brewery Ltd.

Highwood Brewery was founded by Tom Wood, brewing the first
pint of Real Ale in March 1995. Highwood still brews Real Ale i
Barnetby, North Lincolnshire.

In September 2002 Highwood Brewery acquired 'Conways’, a local
drinks distribution company. In addition to supplying Tom Woods’
own range of Real Ales, Highwood supplies all kinds of drinks to the
Licensed Trade across Lincolnshire and beyond.

Highwood Brewery also has an estate of Pubs.

Wherever your appointment we are sure you will be proud to be par
of this successful team continuing to create and provide fass$ c
products and services.

Highwood Brewery is based on Birchin Way Industrial Estate in
Grimsby.
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Health & Safety

Highwood Brewery Ltd. recognises that Health, Safety and Veelfar
of its employees, and for those whom it provides services, is of
paramount importance . As such it is totally committed to pramoti
a positive Health & Safety culture throughout the organisation.

Fire & Emergency

All Highwood Brewery premises, including outlets under the

Tom Wood Pub Co. banner, have a rigorous Fire Action Plan and
are subject to regular Fire Risk Assessments. Your Mamnabtjer
detail the Action Plan relevant to your workplace and provide you
with additional literature where necessary.

E First Aid

Accidents should be reported to your Manager immediately.
Larger workplaces will carry a list of Appointed Persons &
Qualified First Aiders. Take the time to identify thesepie.

DUBULANCEY

= Accidents

(=

©

Accidents at work need documenting in the HSE Accident Report
Book.

This record will help your Manager identify areas or proces$sshw
may be contributing to accidents.
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Health & Safety

ﬁ Manual Handling

A
When lifting objects at work take care to think about correct
handling techniques. This simple process will help to protect
yourself from injury.

Assess the load and your capability to lift it safely.

Lift only to your capacity or seek assistance.

Lift items in a way that does not exert undue pressure to your
back - bending your legs and keeping your back straight.
Take the same precautions when lowering the load.

2 COSHH -
> &) The Control of Substances Hazardous to Heall

At times you may come into contact with cleaning and unfamiliar
chemicals.

All chemicals will be clearly marked with Hazard mags and
instructions for use.

ALWAY S follow the guidelines and take special care in relato
dilution and PPE (Personal Protective Equipment)

requirements.
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Workplace Cleanliness

G0N Cleaning & Waste Disposal

Make sure that your surroundings and equipment are kept in a
clean, tidy and hygienic condition.

Practical Tips

Operate a ‘clean as you go’ work policy to ensure cleanliness

Is maintained at the highest possible level.

If a cleaning schedule is in operation, follow the guidelines to
ensure tasks are completed properly and on time.

Follow the guidelines when using cleaning chemicals.

Make sure you are clear on how to operate automated cleaning
equipment.

Clear waste away tidily. Don’t let bins overflow in KitcheBsrs

or other work areas - remove bags to external refuse points.

Be careful of dangerous waste such as broken glass.

When transporting waste, ensure aprons or cloths in waistbands
are not contaminated in any way.

Foreign Body & Pest Control

Rodents and Insects are a specific risk.

Ensure measures are in place to discourage or eliminaterigiese
from your workplace.

Create and maintain records of your measures in these areas.
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Personal Hygiene

One of the main sources of food handling bacteria is—YOU!

Personal hygiene is important at all times but VITAL at work

Always wash your hands before handling food.
Wash them again after:

Using the toilet.

Handling raw food.

Handling refuse.

Smoking.

Blowing your nose or coughing into your hands.

Use the sinks, soaps and drying equipment specifically
provided for hand washing.

Keep fingernails short and avoid using nail polish.

Remove jewellery from fingers and wrists during food
preparation.

Cover all sores and cuts with waterproof, food-safe plasters.
Report any illnesses to your Manager before commencing work.
Keep your general appearance smart and clean

Make sure your clothing is appropriate to your tasks - wear hats
In kitchen areas.
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Food & Drink Safety

Food & Hygiene

Good food hygiene is essential for all food & drink handlers. Beer
classified as a foodstuff. Anyone who comes into contact witth, foo
drink or food service implements need a high level of awareriess
their responsibilities.

The Law

In law each person is responsible for the food & drink they handle
and are liable to large fines for exposing others to risk.

Good food & hygiene is easy when taking all reasonable
precautions to ensure the food you deal with is safe.

Rules and Regulations are the enforcements but its equally about
taking pride in your job and taking care of your customers in order
that they return time and time again.

Food Poisoning

Although food poisoning is rare in comparison to the amount of
meals consumed, almost 2 million cases are reported per year.
Symptoms, whicltan be fatal include vomiting, diarrhoea,
stomach pains and fever.

Food and drink can be contaminated by many substances but the
major cause of food poisoning is bacterial infection.
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Food & Drink Safety

What I1s Bacteria?

Microscopic living organisms are found almost everywhere. Many
are totally harmless, even useful - for example in food digestion.
Certain other bacteria are known as pathogens, these caess |l
and are highly dangerous, especially in high numbers.

It is important that you know the places where food-poisoning
bacteria are commonly found so that you do not pass them onto
other food or handling equipment.

Controlling Bacteria

One of the main reasons bacteria are so dangerous is becthese of
rate at which they can multiply. The main factors affecfyrowth are:

Temperature
Time

The higher the temperature the faster the bacteria growodintil
course, you reach a temperature high enough to kill them.
Ideal conditions for bacteria to multiply are in the temperatamge
of 8° - 63° Celsius

This is known as the DANGER ZONE
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Food & Drink Safety

C@F
110 230

Effective Temperature Control

If food is to be stored before use, check it and then
refrigerate it as soon as possible.

Make sure frozen food fslly thawed before using.

If you are using food that has been cooldah't leave out at
room temperature for long periods of time; cool as quickly
as you possible!

Do not prepare food too far in advance.

During preparation hot and chilled food should be left in the
DANGER ZONE for as little time as possible.

Make sure food isooked right through.

Be especially careful witHigh Risk Foodsand store
below 5 Degreess a matter of good practice.

Be sure all cooking and storage equipment is working correctly .
Regularly check operating temperatures and keep records.
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Food & Drink Safety

Cross Contamination

Cross Contamination occurs when cooked food or drink is re-infecte
by bacteria through contact with raw foods, dirty cloths & egeipm
Insects, rodents or dirty people!

As the food may not be cooked again, the bacteria will not bel kille
but left to multiply.

To cut down on this potential source of food poisoning, make
sure that the following rules are strictly adhered to.

Always store raw & cooked foods separately.

Do Notlet raw and cooked food come into contact during
preparation. Use different equipment and surfaces. Be caweful
clean down after each process.

Clean equipment used for raw foods immediately after use.
Always wash your hands between handling raw and cooked fooc
Rememberbacteria are often found on your own body so
maintain a high standard of personal hygiene.

Make surefood does not come into contact with insects or anime
It is Company Policy taise fresh glasswaréor the service of all
drinks, including glasses handed over the bar for a 'refill'sThi
helps to prevent germs passing from glass to glass via the beer
dispenser.

Air Dry glassware to avoid using cloths or other sources of
contamination.

Keep fingers awayfrom glass rims during drink service.

Always use utensils to serve ice

Keep all surfaces such as bar and tablean & tidy.
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Highwood’s Service Standar

These days all customers demand a high standard of service and
attention. This is important because it affects the wayhich you
and other members of staff treat your customers and the publadea

Pulling the Perfect Pint—Lager & Creamflow

1 - Glass Angle

Begin with he glass at 45° to the spout and gradually move it to
a vertical position as the glass fills.

Holding the glass in the correct position for the correct leafyth
time will give you the desired head presentation.

2 - Distance from the Dispense Spout

Pouring correctly makes a considerable difference to how #re be
looks. People think a beer tastes good when it looks good.

Too close to the spout will give a poor head while too far away will
produce the opposite effect.

3 - Hyqgiene

Only dispense into clean glassware, keeping your fingersaiear
the glass rim.

4 - Spillages

Avoid spillages. Remember spillages are just money down the drain
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Highwood’s Service Standar

Pulling the Perfect Pint - Hand Pull (Traditiond€s)

Specific training is required in order to dispense Cask-Conddione
or Real Ales as they have a capacity for large amountasthge
through ‘over-pouring’ which can have a profound effect on the
ability of the unit to show a profit. This in turn can affext gecurity.

To give this some perspective, if just one drip-tray containingiht4

becomes full of beer during a single shift on the bar, it epkresent a
loss of OVERE4O000OPER DRIP TRAY during the course of the full

yealr

Pulling the Perfect Pint - Free Flow

This is generally the method used to dispense Keg Beers.

The Tap should be opened fully in a single motion, not pulled back
and forth. A part-open tap restricts the flow creating a poor head.
The same steps should be taken with the glassware in ordeate c
the appropriate head.

Head Presentation

The House Standard of Head on a beer should be at least a quarter
of an inch.

Customers are at liberty to choose the amount of head on ¢eeir b
but serving a beer with no head is generally unacceptable.
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Highwood’s Service Standar

Glassware

Using the correct glassware for the type of beverage is impaootant
the standard of service. In addition to using the correct sigkass,
before pouring a drink you should check the glass for the following:

Cracks & chips - Discard glassware immediately.

Lipstick marks - Return to glass wash.

Dust, watermarks and smears - Return to glass wash and check
glass wash detergent levels or operating efficiency.
Temperature - If the glass was recently cleaned, maketssire

cool enough in which to serve a chilled product.

Handy Service Tips!

Customer Preference -
Where possible, accommodate requests for specific glassomyre, |
condiments or other service preferences.

Branded Glassware -

Identify which brands are served in branded glassware and where
this is kept . ONLY use Branded Glasses for the appropriate gisodu
and serve with the Branding squarely FACING the customer.

Stemmed Glassware -

Remember that some ladies prefer half pint drinks to be senaed i
stemmed glass. However, avoid calling this glass a ‘ladies’glas
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Basic Bar Service

When serving drinks, place on a drip-mat, bar towel or counter
drip-tray to protect the bar surface & customer clothing.

Regularly replace drip-mats and bar towels as required to uphol
the same standard as the moment you opened.

Serve Branded glassware with the logo squarely towards the
customer.

Do not touch the rim of the glass. Hold stemmed glassware by
the stem NOT the bowl.

It is Company Policy to always use a clean glass. Do fitit re
a glass when a second round is requested.

Always maintain other service standards specific to the house.
(Such as the provision of open fires, daily papers etc).

Remember to uphold the same standards in outdoor trading are:

Glass Washing

Poor glass washing can lead to bacteria build-up which camflatte
beer and lead to wastage.

Wash glassware between 60° - 80° to ensure efficient cleaning
and drying.

Cool glasses before use and store upside down on plastic mattir

Rotate glassware usage and clean glass shelves regularly.
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