
BIZ BUZZ CRISIS UPDATE 30-03-2020 (noon) 

FAKE NEWS & VITAL INFO FOR ALL BUSINESSES AND VOLUNTEERS DELIVERING 

FOOD.  

Get the facts…not the fear. Everywhere, particularly on line, there is a lot of fake news, 

inaccurate info and old wives' tales (apologies to elderly ladies!!). The Government has a new 

department trying to counter the fear-mongers. What you read here on Biz Buzz is 

authoritatively fact-checked and sourced.  

Many people are having to deal with making hot and cold food deliveries for the first time. Some 

are businesses transferring from "eat in" to "delivered to door", others are volunteers who, as 

part of community emergency response teams, are taking groceries, fresh food and /or cooked 

supplies to the needy.  If this is you, please read the following safety instructions (below) just 

published (30th March 2020) by Breckland District Council. It's really useful and a wise reminder 

of what to do every step of the way. Also, for a really clear summary of the effect of the virus on 

food, check out the Government's site here: https://www.gov.uk/government/publications/covid-19-

guidance-for-food-businesses/guidance-for-food-businesses-on-coronavirus-covid-19 

THIS IS BRECKLAND'S ADVICE TO FOOD BUSINESSES. PLEASE TAKE THE TIME TO READ IT: 

 all food must be protected against contamination 

 high risk ready to eat (RTE) foods must be kept covered using lidded containers, 
cellophane/aluminium foil tightly wrapped over the plate/bowl of food. Only use food grade 
disposable containers 

 raw foods, if any, to be completely segregated from RTE foods 
 vehicles used for deliveries must be maintained in good condition and clean 

 if packaged foods are delivered in outer containers (insulated boxes/trays/boxes etc) these must 
be cleaned and disinfected between deliveries 

 hot foods must be checked to ensure they reach safe temperatures on cooking/reheating (above 
750C) and be hot (above 630C) at time of despatch. Such foods must be delivered in insulated 
 containers to maintain temperatures and should reach the customer as soon as possible, ideally 

within 30 minutes but no longer than 2 hours 
 high risk cold foods must be below 80C (ideally below 50C) at time of despatch  and should be 

delivered as soon as possible, ideally within 30 minutes but no longer than 2 hours. The use of 
insulated containers is advisable 

 any returned containers must be thoroughly cleaned and disinfected prior to re-use. Upon 

collection such returned items should be placed in a dedicated tray/box for transport back to the 
business premises 

 after each delivery staff must sanitise their hands on return to their vehicle and thoroughly clean 
them on return to the business premises 

 staff must practice the highest standards of personal hygiene at all times 

 staff should not enter customers' properties and should keep as far away from customers as is 
possible when handing over the food 

 if at all possible payment should be collected over the phone or via internet ordering. If this is 
not possible staff must sanitise their hands after handling customers' money or other items. 
 

GENERAL FOOD FACTS: It is very unlikely that you can catch coronavirus from food. 

COVID-19 is a respiratory illness. It is not known to be transmitted by exposure to food or food packaging. 

The World Health Organization advises that the likelihood of an infected person contaminating 
commercial goods is low. The risk of catching the virus from a package that has been moved, travelled, 
and exposed to different conditions and temperature is also very low. 

However,  every effort should be made to ensure that food packaging is cleaned and handled in line with 
usual food safety practices. 

https://www.gov.uk/government/publications/covid-19-guidance-for-food-businesses/guidance-for-food-businesses-on-coronavirus-covid-19
https://www.gov.uk/government/publications/covid-19-guidance-for-food-businesses/guidance-for-food-businesses-on-coronavirus-covid-19


To access more information on food safety use these links: 

https://www.breckland.gov.uk/foodsafetyforbusiness 

Food Standards Agency https://www.food.gov.uk/ 

More background clear information about the virus and food from this Government site. 
https://www.gov.uk/government/publications/covid-19-guidance-for-food-businesses/guidance-

for-food-businesses-on-coronavirus-covid-19 

All the updates from Biz Buzz this week are to be found on www.np4nb.online 
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