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Poor Personal Hygiene: Time-Temperature Abuse:

» Letting food stay too long at
temperatures that are good for
pathogen growth.

+ Pul food away when called away
from a task

+ Transfarring pathogens fom your body
to food
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Cross-Contamination: o Poor Cleaning and Sanitizing:

+ Transferring pathogens from one
surface or food to another

» Letting food come into contact with
contaminated surfaces
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How to wash your hands

+ Hands can transfer pathogens to food

food contamination
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Using Hand Antiseptics

i you use hand antiseptics:
= NEVER use them in place of handwashing
+ Use an antisaptic after washing hands

» Wait for the antiseptic fo dry before
touching food or equipment

+ Foliow manufacturer's directions
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food handlers must wash thelr hands after:
o Taking out garbage

« Clearing tables or busing disty dishes

Teuehiag clothing or aproas

Handling money

Leaving and returning le the Kichen/prep area
Handling service animals or aquatc animals

Touching anything else that may
contaminate hands
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How to wash your hands

After washing your hands use & paper
towel to:

+ Tum off the faucet
« Open the restreom door

Food handlers must wash their hands
before they start work and after:

e Using the restroom

© Handing raw meat, pouttry, and
seafoed (before and afier)

Touching fhe halr, face, or body

e Sneezing, coughing, or using

afissua

Eating, drinking, smoking, or chewing gum
or tebaceo

Handling chemicals that might

affect food salely
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Where to wash your hands

+ Wash your hands enly in a designated
handwashing sink




Where to wash your hands

+ Keop hangwashing sinks easy to clean

— NEVER stack food, equipmaent, or
supplies in them or In front of them

Handwashing Sink:

B

Regulrements for food handlers:

£ :
Keep fingzmails Do NOT waar
short and clean false naits

Which sink shoukd NOT be used tc:)yash your hands?
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Do NOT wear

nall polish

Stocking The Handwashing Sink

+ A stocked sink should have:

- Wann running water

. —Soap
— Single-use paper towels
- (Garbags container

+ Ifthesse items aren’t stocked, tell your

managar

How to use gloves:

+

Food handlers must:
o Wear a tlean hat or other
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Wash and dry hands before putting gloves on

Change aloves in between touching raw meat and
teady o eat food.

Bandage cuts before you put ploves on.

lect tha comrect glove size
Hold gloves by the edge when pulting them on
Once gloves are on, check for rips or fears
NEVER blow into gioves
NEVER roll gloves to make them easier fo puton
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har restraint

Waar elean clothing daily

Dirty clothes may camy germg
Rermave aprons when leaving food-
preparation areas

Ramavs jewelry fom hands and
amms bafora prepping food or when

working around prep areas




Eating, drinking, smoking, and
chewing gum or tebacco!

« NEVER do these things in the follewing
areas;

—In prep areas

—In service areas

—In areas used to clean utensiis and
equipment
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What to do Hf fmu are slck

+ Tell your manager when you are sick
This Is very important for these
symptorns:

~Vamiting

—-Diarrhea

—Jaundice (yellowing of skin and
8yes)

—Sore throat with a fever

0st

Foods m
T

likely to become unsafe

Avoid time-femperature abuse:
s Monftor time and temperature

& Make sure the correct kinds of
ihermometers are avallable
Regularly record temperatures and the
tmes they ars taken

Minimize the tima that food spends in the
{emperature danger zone

Take comective actions if ime-temperature
standards are not mest

Like i the temperature of a cooler is wrong
when you check it tell your manager.
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» Clean and sanitize the
thermometar
- Do this after using it

— Clean the storage
case

» Check temperatures the
right way

- Put thermomeler
Into the thickest part

— Wait unti the
reading steadies

— Take a reading in at
least two spots
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Holding TCS Food Safely

« Keep hot food at 135°F {57°C) or
higher

+ Keep cold food at 41°F (5°C) or
lower

+ Keep frozen food frozen

» Check the foed’s temperature at least
avery four hours

» Tell your manager if food Is not at the
approprate temperature

Ready-to-eat food prepared
in-house must have a label
that includes:

* Name of the food
* Use-by or explration date

Storing TCS Food Safely

« Do NOT overiead coolers or freezers

« Retum prepped food to coolers as
quickly as possibla

» Plan ahead to avold opening cooler
doors mors often than necessary
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When storing food:
+ Check the explration date

+ Store it In FIFO order;
store tems that will
expire first In front of
those that will expire later

+ Use the food that was
receivad first before
othars




When storing food:

+ Place ready-to-eat food
above raw seafood, meat,

and poultry

+ Do NOT touch parts of
dishes or glassware that
come In contact with food

+ Held dishes by the bottom
or edge

+ Hold glasses by the
middla, bottom, or stem
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Before storing foad:
+ Wrap orcover it

+ Ifjulce from raw meat
drips on ready to eat
food like produca talk
to the managar as to
how to handle the
product.
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‘When stering food:

* Place it only [n designated
food storage areas

Preventing cross-contamination during service

x

* Do NOT hoid utensils by
the parts that come in
contact with food

+ Hold utensils by ihe
handle




+ Do NOT use bare hands

to handle ready: at
food like muffins or

bagels

+ Use tongs, deli sheets, or,
gloves
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Praventing cross-contamination during service

Preventing cross-contamination during service

+ NEVER scoop lce with
your bare hands or a
glass

+ Use ice scoops or tongs
to get lce

+ Neveruse the ice to

» NEVER use towels used
to clean food spills for any
other purpose

« NEVER store towels in
aprons or unformns

« Store towels for
cleaning food spifls in a
sanilizer solution

NEVER use the same
utensils when handling:

+ Ready-tc-eat food and
raw meat, poultry, or
seafood

» Different food items

+ Make sure that food is
labeled

refill their dirty plates

+ Do NOT lst customers use
dity utensils

« Hand them clean plates
and utensils
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Praventing cross-contamination when storing utenslis and
equipment

» Any utensils or equipment
that tough food should be
stored at least six inches
{15 centimeters) off the
floor
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Preventing cross-contamination when storing utensils and
equipment

+ Store utensils with
handles up

Preventing cross-contamination when storing utensils and
eqguipment
+ Store glasses and cups

upside down on a clean
and sanitized surface
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When prepping food for
customers with food allergles:

» Make sure the allergen does not touch
anything for these customers, including:
- focd
— beverages
— utensils
—equipment
— gloves
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When prepping foed for customers
with food allergies: :

«Wash, finsa, and santize cookware,
utensils, and equipment before prepping
their food
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» Callthe emergency
number in your area

« Tell your managsr

* All surfaces must be
cleaned and rinsed,
Inghuding:

—Walls
-Storage shelves
—Garbage cordainers
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When prepping food for
customers with food allergtes:

» Wash your hands and change gloves
pafore prepping their food

Food-contact surfaces must be

cleanad and sanltized:

o Afierthey are used

o Before working with a different
type of food

o Ay fime a task was inferrupted
and the Htems may have been
contaminaled

© Afiar four howrs if the Hems are in
constant use
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{ Rines, ¢
seal fems
washi

32 lizms
gecond sink

4, Banivze [tems In
the thizdslnk

How to make sure sanitizers are effective

* Leave the items being
sanitized In the sanitizer
for the required period of
time

+ Confirn that you used the
right amount of sanitizer

* Usa a test kit o check the
sanitizer's strength

» Always stare chemicals
and cleaning supplies in
the designated sforaga
ares

+ Ask your manager where
these items should be
stored

How to Handle Garbage

+ Remove garbage from prep areas as
quickly as possitle

How to Handle Garbage

+ Close the lids on outdoor containers
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' Slgns of Rodents

+ Gnaw marks
« Dirt tracks along walls

Signs of Rodents

+ Nests {Rats and mice use soft materials,
such as scraps of paper, cloth, hair,
feathers, and grass fo build their nests.}

« Eliminate thefr access to food and
shaiter
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In Conclusion

Safe food handling means;

Understanding the biolegical, chemical and
physical hazards,

Controlling femperatures, times, pests, and
sanitation from start to finish in your
establishment.

Controlling personal hygiene by teaching and
supervising staff.

Being an anthority and an example in your
organization,

Signs of Rodents

« Droppings

Signs of cockroaches

+ Capsule-shaped egy cases

+ Strong oily odor

» Droppings that Jock ke grains of black
pepper
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