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SAFE FOOD HANDLERS ARE NOT BORN, THEY

ARE MADE!

e saimerappliesiorCOuks anechErs!

= The SAEE way, is the ©ONILLY proper way to prepare food!

= Coeoking Is the easiest part-olieod preparaton, but still very.
Important.

= Knowing how: te salely prepare feod for ceoking, and how: te safely.
handle the final cooked, or un-cooked! (raw), product Is critically
Important, and the hardest part.



SAFE FOOD HANDLING BEGINS WITH YOU!

= REgardIEssieithergualiyieitheNee NS EHER e BWATISH e EdNyANE
PEGPIENhaEIEpareNt

" HVGIERENS Gl thE ULmMeSHImMpeiiance:

Bewelllgioemed
J thereughly; ncludingringernails:
= DEPENCING eRIthE iy/Per el eedNe e Prepared) remeyve
JEWEIR, InCItding Walches:
= \Wearcleanreuter clothing; i seiled durnolieed preparation, change clothes.
= Contrelleng hair, erheandi(thairnet, beard net, ballfcap; VIser, etc:):

Be physicallywell

- COOK o GIRETS, 1 yoU, o any Wheare geing|te helpyou; are not feeling welll already/sick,
or getting ever aniiliness.  Excuse yourself, o them, from feed preparation and cooking,
- cook for. others; If-you,-er-.any-who are going to help you, have cuts or sores, on the hands

and/or expesediforearms. The wounds shoeuld be properly bandaged, and protected with nen-
absck)_rbent gloves. If the wounds are draining, excuse yourself, or them from food preparation and
cooking.

Keep pets out of feod preparation areas!
= Animals should never be in the kitchen and/or food preparation area whenin use!



SAFE FOOD REQUIRES SAFE WORK SURFACES,

POTS, PANS, AND UTENSILS!

CleanianaisaniiizeraliWesSiIfaCes, POl 92NSH 2nu UENSIISHONENISECNINIIE
foeel ore wzirzlilon) cipel ceel<inie) of ifle feelel;

Allftheralbeve, are nel censidered cleanediand sanitized, lifgrease or oo ESIdUES
ane stillfenrthemiaiterthey have been cleaned & sanized:!

[DOmpt USE; crackedicontainers, PIatiers, dishes; of Clps BECAUSENE CIacks
cannoel aiierd proper cleaning & saniizing; and thusireedidisease causing
pacierial

\Workisuriaces, that are: split;, cracked), o akseriguids; should net herused
PECAUSE they cannot be properly-cleaned & sanitized!

Store pots, pans, containers, and utensils inidrawers, cabinets, andion shelves that
have been properly cleaned & sanitized. Clean sterage areas often!

J store, any of the above, on the floor, near trash containers, under or near
sinks, because ofi splatter, grime, Insects, and redents.



SAFE FOOD REQUIRES GOOD QUALITY,

UNSPOILED FOOD PRODUCTS!

= Cookngy and/erSpICES) deEes nomake upioR peoraualiny o spelled ied product!

- Stere ieed eRIthENIOeN and clean sieragerareas (reiigeraior, e eZer, Pantny) eien!
Jihisialiews iR easy; eulne cleannal and e atmentior Ve (INSECS; als; MICe):
= EXamine the packaging| oiitheNond:

Leokierbulging efivacuumipacks andicans: e bulgens causediby thelgas ienmed femibactenal
action durng the spoilage Precess:: Discarnd the ioed feundin theserconditions:

[Coek for punctures e vacuuml packed, Wiapped, or can foed. Bent, o mashed, cansican |0ose teil
sedl. helessi el therseall and punciures; allew hactera, andichemicals to contaminate theeedinside.

Loo_l|< o discoleration ol the ieedinsIdethe package.  hisis anindication eif contaminants;, and/or:
spollage.
= Examine allfioed preducts for fereign matter.

ook for'metal shavingsiirem the: can BRENEN, INSECTS, and anything that sheuld net belnthere, including
mold:

= Examine allfioed preducts for punctures, and severe bruising.

PUnctures into food, vegetables and meats, should'he cause for alarm, because it can'indicate internal
contamination frem foreign matter, and animal foraging ( rats, mice, Insects, worms, €etc.)

= Wash all whele meat, fruit, and vegetables thoroughly!

Washing fruitsiand vegetables is important to remove pesticide residue, animal feces, grime, and any.
other exposure to contaminants during the harvest, shipping, and packaging. Soap is used to remove
these residues, just rinse theroughly. For ground meat, washing is impractical, but examinationis critical.



AVOID CROSS CONTAMINATION OF THE FOOD

PRODUCTS!

= Cleaniand saniize allWoerkisuiFaces, Cutiing lseards,; andiuiensiisieiore hegnnnefioed
preparaten!
Alweays cleanandsanitizertiercutina/Werkisuliaces; andituiensiis; «
WHERFSWItChING MiemI CUling/preparing Poul iR/ ICNIEETRBI IS i)/
meat 1o Vegetables/iruit, and Vicewersa: Poultiasioadedvithn = =="
pacterna; nairally, Juices/drppIngs; irem rawimeat, Willsiramnsmit i{»
therhacierias onterknIvVEs; uiensils; andicutiine/Werk SUiiaCes ——— SEPARATE
(Counter teps) regardless o the counter toprmaterial type:
Raw meal juice; entemaw iced preduct used tor prepare uncosked dishies (salad); 1s dangerous!

stere drpping|meat or'seafeod onshelves abhove otheriood preducts!ihis applies Whetherthe
ioed helewiis already cooked; propeny wiapped, e not:

\WWhenicoeking on the grill eutdeors:

s HPornot use thersame container, or ttensils‘used o transport the raw ieod preducttorthe gnilll teriandlewhilerceaking; or
to transporit the cooked foodlto the dinner table, without cleaning, and sanitizing them between the raw;, and cooked

cycle!
= Be very careful with marinades; and injectors! Keep your marinades in sealable containers, refrigerate the opened,
unused bottle or package, and use the marinade; thatwas pouredion the raw;, uncockedmeat; as a pour en

sauce after cooking! Injectors should be cleaned and sanitized after injecting into raw, uncooked meat, and especially if
the cooking process is complete, and you want te addimere flavor by re-injecting| the cooked meat.



COOK, CHILL, AND RE-HEAT FOOD TO PROPER

INTERNAL TEMPERATURES!

J HoereedshiouldNercopked tora minmuminiemal temperaiie o420/ degreesi Eand anoye!
@Coukinglkllsihacienznparasites;y andpatieogensisothattieoodisisaietoleat:

COOK

J Chill/retrigeratercoldiiend; guickly, tora minmumintermnal temperature oifd’s degrees: E o helow!
ehilling; Yeligerating) and reezing siowsitherarewih eilbacterizy prolonainaithe
timentnenmally takesiiood ierspoil: s alloysiireshy erleitover foed to e
eaienratiaiatertimes

= Food insulates tseliffroms heth heatand cold!
Chill’coldiioed guickly, mrshallow containers tomeduce thennsulation factor: =
Thawfrozen foodlin coldtap Water, not hotWater, to)aveidiencouraging hacteria CHILL 3
grewthien theroutside afithe product whilertheinsidens still thawino;

leave food out; at roem temperature for moere than 2 hiours before you cook. , refrigerate, or freeze it!

u Have on hand, and use, thermeometers to validate the temperatures of the hot and cold feod, and the
temperature of the refrigerator(40 degrees F or below) and freezer(0 degrees F or below).
Turning your refrigerator knob ta number 4 or “normal” dees not telll you what temperature they: represent.

Hearing meat, or hot dishes “sizzle”, does noet confirm how: hot the internalltemperature is. Handle raw, uncooked, food as little as possible
bare handed!

- handle cooked food bare handed! Always use cleaned & sanitized! utensils!



WASH HANDS REPEATEDLY!

= HEsingleNmestmperianttiing; that 2nyene cain doy 1o preVeni the spread el CISEaSE; IS 10

PROPERLEY 2Nd GEIEN!

- ImwWanmWalerand seap; teHeesen skintell & ghme:
Scaldingiher Water s unnecessany!

- : BEToRE eginMng  theeod preparaton; aiterany break (answer the: phene; deer;
eicy) ;s When switching iiremimeats tervegetables/fitirand Viceversas; aiter handling anyItenm net
cleanedi& sanitized o Use duinalthe preparaton; aiter having teuched pars e yourrlaedy,
(nese, meuth, eyes; ears; hain); and especially alter using the restreom!

= Antiskactenal seapisinet reguired:
Some bacteria have: already developed a resistance to anti-bacterial soap.

= |Hand sanitizer dees not replace hand washing, except when there Is no
possible way to wash your hands with seap and water!

- BEEFORE YOU EAT!
Hand sanitizer is an acceptable substitute, ifi it IS Impoessible to wash your hands. &

= Protect your clean, washed hands, and wheniin doubt of their cleanliness,



ICE IS A FOOD PRODUCT!

= AlWays USENCE N anlappioved Vender andiremian approved wWalersource (imunicipal or
COURLY):

= Handlece withrclean) sanitized Utensils (tongs and Sceeps)) te)aveid contaminaton.

= Siere a clean & saniized Icerscoopnside thelce maching; upiierthe liandles te prevent
contaminauen:

[Seaving|aiscoo eut-hanging, o1 onia Sulface; EVENNTITIS UpPSIde down; GOES NeT ProteECt eI SCovRI oM
aiierne “genms:; dirt, dander, erinsects! All'sides oii the ScCeep contact thelicenwhen used.

- use “dirty” icell Clean & sanitize a coeler, I sterng|ice, for' heverage use!

u store food, or beverages: (soda-or-water bottles, etc.), in an ice maker/machine for
chilling!

Ice makers and ice machines; are not cooelers, and should net be used as such.

= Empty, clean, and sanitize your ice maker/machine periodically to rid it of contaminants such as
mold and grime.



REVIEW..MYTH OR FACT?

= Brewningrand/ergnllinefmear makes it saie e eat:. . DU an .
Vyth! Food Safety
S Seapr s Wate RS alithatis e CEssan/ e Washrianeas:::
Fact!
= Graniie CoUnter tops deret have to e saniiized:::
Vythi
= Ereezing killsihactena makineiiood saie indeiniely.::
Vyih!
= Coeking iood lengerwillimake i saieto eat. ..
Viyith & Eact!
= Micrewaving IS the hest way/ io re-heat et feod:..
Myith!
= Using an apron can make up for net having time to change dirty’ clothes before cooking...
Myth!

=  Seeing eye dogs are allowed in the kitchen and food preparation area...
Myth



REVIEW CONTINUED...MYTH OR FACT?

s CoVEnngNeodtardiSkiNeWel R eRpuiingeedNnfkheErover; Wil k2l oW ENO e UG
Stay ouileREERETORENENTEERaING "
Viyih!
= e cleser thenemperailre of 1eealis e hedy temperailie (98 61degrees £), e
pEliEhacieaikesit, and thelasierthey epioduces::
Eact!
= USinelsmoekeless iehacco i the leodiprepaiation area dees el presenta
contaminalenipiekiemiikercigareiies::: :
Myth!
= RIASING PoeLS, Pans; and utensils; inmmediately aier use,
whillertheyrarersullher, 1s allfthatis reguired te e clean:. ..

IViyih!

= Anti-bacterial seapiis better to useforwashing hands...
Myith

= This program has caused me to re-think how! | prepare;, andi cook food...
Fact! | hope!

= This presenter has caused my head to ache, and my appetite te disappear...
Fact!! Hope not!



QUESTIONS?

H.S, L.S.S.
irector
h Department
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