FOOD SAFETY

§ogmi' TIPS

Clean Hands Count 6 Don’t Get Your Signals
Crossed On Cross-

Germs are easily transferrad L on

from hands to f00a during Contamination

Raw meat, poultry, §6af00d, and eggs can

spread iliness-causing bacteria to ready-to-sat

foods. Cutting boards or utensis used with raw meats must
never be re-used for ready-to-eat foods lke fruits and vegetabies
without first thoroughly cleaning and sanitizing them after each
uSe and before beginning a new task.®

meal praparation, accounting for 88% of
outbreaks.' Good hana hygiene is your first
ine of defense in preventing fooaborne MNess.

Sick Workers
Have No Place

In Foodservice

12% of f00USarvice emMpIoyaes report Naving worked when
they were sick with vomiting or diarrnea.? Sick employses can
easiy spread pathogens to other empioysaes and customers.
Sick workers should stay home when Sick.

7 Be A Clean Freak

Cieaning removes dirt and dedris.

Sanitzing reduces pathogens that
may be present to safe levels. Food
contact surfaces must be cleaned and
sanitized after each use, Or every 4 hours

if in continual use.”
!
Cool It! Love Your Gloves
Chil f000 promptiy and property. 1INess-
Causing bactsna can grow in panshable Fﬁ y tO gl wz
foods within two Nours uniess you f000s i
refrigerate them. Cold temperatures slow _' I e S .s ss.a
the growth of ilnass causing bactera.? wpm TRROONON WORNON.
Wearing gloves can reduce the spread of
foodborne iliness.
Take Your Food's Give Fruits &
Temperature Vegetables A Bath
Proper cooking temperatures are Washing fruits ana
key to kiling hazargous pathogens. Bacteria | vegetabies helps prevent the spread
that cause f00d poisoning Multiply Quickest of bacteria to food preparation
in the “Danger Zone" - between 40" and surfaces. Even fruits and vegetables
140'E‘Usoa.foocmermomertodmm that will De peaied Or Skinned Must
a food's true internal temperature. still be washed.?

5. Put A Label ow ltg

Avoid CONfusion and ensure freshness by labeing and
gating stored ingredients and prepared f0ods. Any food

iiness. Each new kitchen staff member
shoula be regularly given instruction on
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item not stored in &S onginal packaging must be labsled * propwobamganasmgprotooos."
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