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Halal Meal Production (Cook-freeze model)
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Overview: _b<ial
The production of Halal meal is based on the following principles.
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1. All ingredients are Muslim-approved as Halal.
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2. Foods are produced by a separated cookset that is free from “Haram”.
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3. Staffs are well trained with full understanding of Halal regulations prior to production.
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Our recipes, cook process, and production kitchen are approved and certified by The Incorporated Trustees of the Islamic

Community Fund of Hong Kong. Meanwhile, as designed by our chef, dietitian, and quality assurance team, our

Halal meals fulfill the criteria of nutrition, food safety, and religious manner.
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Processes:

1. Raw food material (e.g.
Halal chicken) delivered from
authorized supplier and stored
in freezer at or below -18°C in
the Halal Kitchen at Tai Po
Central Production Plant.
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2. A separate set of kitchen
utensils used for Halal meals

production.
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3. Food preparation and
production by chefs having
gone through training by Halal
officials
=S ool os) o S S
DReye Pla S aa b o
= Sy ik (S

4. Utensil washed and

re-wrapped after use.
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5. Food cooked with separate
set of cooking pans and rice
cooked in designated cookers.
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6. Disposable containers used
for portioning
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7. Food blast-freezed until it

reached -18°C
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8. Frozen food vacuum-packed
for prolonged shelf-life.
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9. Food with shelf-life of 90
days stored in freezer at -18°C

or below.
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10. Frozen Halal food
transported in insulated boxes
when orders received from

receptors.
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HALAL FOOD only

11. All foods to be delivered

are labeled accordingly
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12. Halal food delivered by
refrigeration truck.
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13. Arrival at receptor kitchen.
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14. Food stored in freezer at

-18°C or below in the receptor
kitchen.
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15. Food re-thermed directly
from frozen state.
LS ae g e Jlsa) denia LilgS

16. Meals rethermed in
combi-oven until the core
temperature reached 75°C or

above.
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17. Meals ready to be served to

patients.
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Special Food : HALAL Food
Menu : Rice, Vegetables, Chicken
Dinner
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This information sheet is produced by .... on 27 August 2008, Tuen Mun Hospital
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