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But watch up, the police are on the prowl again. A recent email
from an EHO suggests she’s losing sleep over regulations governing
display lives for open fresh food.

In case you missed the 2006 legislation, we’re now required
to monitor the time cheese, meat and other open fresh foods are
displayed in the counter. You cannot work to manufacturers’ ‘use
by’ dates once the first consumer portion is cut; each product needs
a shorter, individual display life, measured in days.

Producers are reluctant to provide these dates because they’re
unable to monitor individual counter temperatures so the Guild
of Fine Food published its own set of guidelines for displaying cut
cheeses and meats.

We didn’t dream them up, we distilled them from operating
procedures used by major supermarkets and presumably approved
by their local EHOs. To help members avoid binning edible food,
the Guild also followed supermarket guidelines allowing slower
moving products to be opened, halved or quartered, re-wrapped
and displayed using the original ‘use by’ dates until the first
consumer portion is cut.
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learn who/what body/EHO approved the policy of tightly re- What's on the menu at the NEC this month p37

wrapping halves or quarters of slow selling meats and cheeses and
applying the original best before date. Once opened meat/cheese
is exposed to potential contamination from hands,
chopping boards, utensils, air etc. The shelf life is greatly
reduced from the one the manufacturers apply.”

She may well have a point but she’s also clearly part
of the ‘let’s remove every conceivable risk and all fun
from life’ brigade. It’s likely her loving parents never |
let her walk to school or play outdoors on her own
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and her teachers banned snowball fights and ran regwarS'

sports days where every child was a winner. news 4

She might even have a nut allergy. > deli of the month |7
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of bacteria encourages immunity. It also tastes | ¢ .

better, is more satisfying and at my age, is the '« {_{_ cheesewire 25

only enjoyable activity I can manage three times shelf talk 47

a day. She should go check what supermarkets are
doing before giving delis and farm shops a hard time.

Bob Farrand

EDITORIAL Editor: Mick Whitworth News editor: Patrick McGuigan
Art director: Mark Windsor Editorial production: Richard
Charnley Contributors: Gail Hunt

Bob Farrand is publisher of Fine Food Digest and
national director of the Guild of Fine Food

ADVERTISING Sales manager: Sally Coley Advertisement
sales: Becky Stacey, Julianne Parry Circulation manager: Tortie
Farrand Publisher & managing director: Bob Farrand Associate
publisher & director: John Farrand

THE GUILD OF FINE FOOD Membership secretary & director:
Linda Farrand Administrators: Charlie Westcar, Julie Coates

What they’re saying
Accounts: Stephen Guppy, Denise Ballance

(3 2 |
| don‘t be“eve, FARMA, own the t: 01963 824464 Fax: 01963 82465
words ‘farmers’ market yet, do they? e: firstname.lastname @finefoodworld.co.uk
| know farmers, | buy from them and Wi wwinefoodworid.couk
| sell their produce on, so to My mind | i rese The Guid of ine Food L, i ood Diget s publhed

10 times a year and is available on subscription for £40pa

|’m runnlng a farmer-s’ marketl” inclusive of post and packing.

Susanna Sait, Deli of the Month — p17 Printed by: Advent Colour, Hants

© Great Taste Publications Ltd and The Guild of Fine Food Ltd 2010. Reproduction of whole
or part of this magazine without the publisher's prior permission is prohibited. The opinions
expressed in articles and advertisements are not necessarily those of the editor or publisher.
The publisher cannot accept responsibility for unsolicited manuscripts, recipes, photographs or
illustrations.




