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Countermeasures for hotel catering safety management under

the normalization of epidemic prevention and control
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Abstract: Based on the current situation, this article starts from
the safety prevention and control pressure faced by the hotel and
catering industry under the normalization of epidemic prevention
and control, analyzes the current situation of hotel catering, and
clarifies the safety responsibility of hotel catering and the signifi-
cance of ensuring food safety in catering links. The practical work
of safety prevention and control in the catering industry puts for-
ward the practical and feasible safety management countermeas-
ures.
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Table 1 Cases of cold chain food infection in domestic and foreign restaurants
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Figure 1

Main prevention and control work of

hotelcatering
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