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http://www.cfs.gov.hk/english/programme/programme_
haccp/programme_haccp_basics_link1.html

http://www.cfs.gov.hk/english/multimedia/multimedia_
pub/files/how_to_wash_your_hands.pdf

http://www.cfs.gov.hk/english/multimedia/multimedia_pub/
files/How_to_use_gloves_for_food_handlers.pdf
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(Guidelines on Hygienic Production and Handling of Ice in Food Premises)

http://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/ice_in_food.pdf




