Gleslass jo1ag (sl g Cudlags (e pls
2ol iglejan by jlas sy

dady b aad g oluas

okl walg g g9

wils o 2132 oo S sla dim 5 o Lelas 5o 38 il 5 cadlags b s a0 1S Sua
3232 e (Susll molie 5 LaSasll gl (ol lan o 132 il Jal caeal Gl & Gusa Gl iguys g
85u5d 5 (5olagSS s sad ¢ dlisa 5 Sl asse Lol ala ulge Gaels (S Ke «plie cae sanne 0 alan) (slgs 5 Sae
Ko i€ Loy ol el (Il Sboo) baslen so (o3 olge @iy 5 gobe solel s5ad @il yl ol ge (55l
w5y slalie 5 Oblay Olslen o (@hie Wlse Gl gl o Shae e hiiians oS 5 by (Glwslas
0o (po Gl lens o 132 Sl cu pae O 9 (sl Al Bl saliial

(oA Cel 1Y) ralllas 93

23S alaol (slg s Sae lie wl e (Rasll i 5 Lol gl (b lan Ho 3E Coli€ 5 Sl el 5 4ouis
3ol asse gl als ulse el (S Se (Qlolan Ho ol olie e cane saris 5 Lo cishe ((l3E Cipe gacis
ol lulan 5o (olie slge oy 5 obe salel s gt sl alge (shla 85030 5 (LhgSs st 2ilis
4l 5 5019655 5 Ol llS (sle s, WL ST bsa 5 IS Il (bl (@lo3ai€ 5 ol (bl (5 b,
oissel Qlslan Ko S Ly G Setl 3l oLo)) Lo s5e O JHES 5 pels weliy bl Jus
slasbine 5 pala Ohlan (lusley o (2li ulse sl la o Shae (haee liiins ol 5 (pbay QUSLK
65 UES bl (sleas K o plie sl 05,1 05a slaliz S saliiil 5 o1l ollan (2132 alge iblag
09 s solel ola2 ulge ooSie slau i caasy 5 udlage bolyus (Gllan So ssiew alsl o
23 HACCP sl (6,58 [l 0 9a0 5 bplan 5o B2 el oo oae (o sl ales Bl soliiond (G las
e B dag al&ia O Gl jlen 132 Sl 5 cudS S (S8 5 oL sl Su a b (bl
Lol 5o (ghae Glebaslen Do i Glhlan ¢l 132 Wse a0 5 b s ulbd  Slay b
o s ol

e ol C.)L'm

1-American Hospital Association. Food service manual for health care institutions. University of

California, Last edition.
2-Food Standard Agency. Guidance on Temperature Control Legislation in the United Kingdom
EC Regulation 852/Last edition The Food Hygiene Regulations. Last edition.

3-Food standard Agency. Safer Food Better Business, FSA, London., Last edition.

4-Harris, A.'T.M. A textbook of hospital catering. University of Michigan Barrie & Rockliff, Last
edition.

5-National Patient Safety Agency. Colour coding hospital cleaning materials and equipment,
London., Last edition.

6-Renner-McCaffrey, J., and Leyshon, A,H. Quality assurance in hospital nutrition services. An
Aspen Publishers, Last edition.

7-Schiller, M.R., Miller-Kovach, K., and Mille, M.A. Total Quality Management for Hospital
Nutrition Services. Publisher Jones & Bartlett Learning, Last edition.
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8-Willis, C., Lamph, D., Nye, K., Youngs, E., Aird, E., Fox, A., and Surman-Lee, S. DRAFT
Guidelines for the Collection and Interpretation of Results from Microbiological Examination of
Food, Water and Environmental Samples from the Hospital Environment. Last edition.
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