Safe Food Handling Training
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Objective: Teach the basics of food safety
Five key principles:
1. Proper personal hygiene, both on and off site.
2. Proper cleaning and sanitizing.
3. Receiving, handling, and storing food safely.
4. Preventing cross-contamination.
5. Controlling time and temperature when handling food.
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Foodborne illnesses
Foodborne illness is any illness resulting from the consumption of contaminated
food, pathogenic bacteria, viruses, or parasites that contaminate food, as well as
chemical or natural toxins such as poisonous mushrooms.1
The Center for Disease Control estimates that each year:
• 1 in 6 Americans get sick (roughly 48 million people),

• 128,000 people are hospitalized,
• and 3,000 people die.
It takes anywhere from a half hour to six weeks to become ill from unsafe foods.
You may become sick later even if you feel fine after eating.
It only takes 2 people reporting an illness from eating the same food at/or from the
same location for it to be considered a foodborne illness.
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Foodborne Illness
Signs and Symptoms

Groups at High Risk

•

Upset stomach or stomach cramps

•

Infants and preschool-age children

•

Fever

•

Elderly People

•

Diarrhea

•

•

Vomiting

People with compromised immune
systems:

•

Nausea

•

Taking certain medications

•

Jaundice

•

Pregnant women

•

Others

If someone shows signs of any type of illness it would be best to send them home
for the day. Even if their sickness is not from food their germs can spread easily to
the food being distributed and then onto your clients. If you can not send them
home for any reason please try to keep them away from any food items and if
possible the clients you serve. Remember: every time you touch something you have
picked up germs from that surface that can easily be transferred to other surfaces.
Remove all jewelry, wash your hands frequently and make sure your fingernails are
clean when handling food.
4

Click
What
tomakes
edit Master
food unsafe?
title style
Biological Hazards or Pathogens

Bacteria

Fungi

Parasites

Virus
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Hazards from the environment
Physical

Chemical
Physical

Chemical
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Potentially hazardous foods include:
1. Milk & milk products

2. Sliced melons, tomatoes & leafy greens
3. Garlic-in-oil mixtures
4. Beef, pork & lamb
5. Poultry
6. Shellfish, crustaceans & fish
7. Sprouts & sprout seeds
8. Baked potatoes

9. Shell eggs
10.Tofu & soy-protein products
11.Cooked rice, beans or vegetables
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F.A.T. T.O.M.
Understanding how pathogens grow can help you prevent foodborne-illness
outbreaks. Pathogens need six conditions to grow. You can remember these
conditions by thinking of F.A.T. T.O.M.

•

•
•
•

Food:

to grow, pathogens need an energy source, such as
carbohydrates or proteins.

Acidity:

pathogens grow best in food that contain little or no acidity.

Temperature: Pathogens grow well in food held between the temperatures
of 41o F and 135oF (5o C and 57o C). This range is known
as the temperature danger zone.

Time:

•

pathogens need time to grow. When food is in the
temperature danger zone, pathogens grow. After four hours,
they will grow to a level high enough to make someone sick.

Oxygen:

•

Some pathogens need oxygen to grow. Others grow when
oxygen is not there.

Moisture:

pathogens need moisture in food to grow.
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Common food allergies
✓
✓
✓
✓
✓
✓

Milk and dairy products
Eggs and egg products
Fish and shellfish
Wheat
Soy and soy products
Peanuts and tree nuts

How do you prevent cross-contact with food allergies?
ASK YOUR CLIENT if they have any food allergies and inform them of
the ingredients in the food being served.
WASH YOUR HANDS.
KEEP YOUR WORK AREA CLEAN.
WASH, RINSE AND SANITIZE cookware, utensils and equipment.
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Food defense daily self assessment
Exterior Observations

Dock doors/entry doors/windows
Lighting

Compactor area
Vent and roof openings

Interior Perimeter Tour
Emergency door alarms
Compactor/baler area
Vent and roof openings

Suspicious/out of place objects
Lighting
Rest rooms/break rooms/storage rooms

Daily Awareness Items (list below things you want to alert your staff to on a daily
basis, i.e. product tampering, unscheduled deliveries, etc.)

Initials:__________________________ Date:______________

Source: www.agri.ohio.gov/divs/FoodSafety/docs/DailySelf-Assessment.pdf
10

Proper personal hygiene & workplace cleanliness
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How do you define a clean worker?
What is a clean worker?

•
•
•
•
•
•
•
•

Wash hands before handling food.
Wash hands after using the restroom.
Avoid eating while working or serving food.
Wash hands after touching face or hair.
Wear clean clothes.
Have neat, clean hair and wear a head covering, or tie hair back.
Do not come to work if you are sick.

Wear gloves.

How do you stay clean?

•
•
•

Wash hands often. Use single use paper towels when done.
Wear gloves when handling, sorting or distributing food.
Be conscious of dirt and/or chemicals that may land on your clothing while
working.
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Proper hygiene starts at home

Shower or bathe daily.

Clean and trim your fingernails.

Leave your jewelry at home.

Wear clean clothes.
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Most effective way to stop the spread of illness
Proper hand washing: This process takes a minimum of 30 seconds. The water
temperature should be 1000 F.

1. Wet your hands AND arms.

3. Scrub vigorously for 20 seconds.

2. Apply a generous amount of soap.

4. Rinse thoroughly.

5. Use a single-use paper towel to
dry your hands and arms.
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Make sure your hands stay clean

Use a paper towel to turn the facet off.

Use a paper towel to open the door as you
exit the restroom.
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Always wash your hands after…
 Using the restroom
 Changing diapers
 Handling food – especially uncooked items
 Touching a cut or open sore
 Handling pets or guide dogs
 Sneezing, blowing your nose, and/or coughing
 Brushing or touching your hair
 Smoking or eating
 Taking the trash out
 Using cleaning, sanitizing or other chemical products
Basically, whenever you change a task.
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Hand sanitizers
Using hand sanitizers does not replace washing your hands
1. Never use a hand sanitizer, or “antiseptic,” to replace washing your hands.
2. Use a hand sanitizer only after washing your hands.
3. Make sure your hands are dry after using a hand sanitizer before touching food
or equipment.
4. Follow the manufacturer’s directions when using a hand sanitizer.
5. Make sure your hands and fingernails are dry before touching food after using a
hand sanitizer or you will put chemicals onto the food.
Hand sanitizers does not kill the Norovirus.
Washing your hands does!
Remember, using a hand sanitizer DOES NOT REPLACE washing your hands!
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Wear single-use gloves
You should wear single-use gloves when
1. Distributing any non-shelf stable food to clients.
2. Preparing food, especially while handling raw meat, poultry, eggs and seafood.
3. While handling ready-to-eat food and during food service.

4. At all times if you have a cut or wound on your hand.
5. When pre-bagging produce for distribution.
6. When distributing produce that is not pre-bagged by the vendor.

You should wash your hands and change gloves
every time you change tasks
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What & when to clean & sanitize on-site
Avoid spreading bacteria

How to clean and sanitize

Wash walls, shelving, floors and
garbage cans with hot soapy water
often. Remember: food should be
stored on shelving 6 inches off of the
floor and, if possible, 6 inches away
from the wall.

1. Clean surfaces with hot soapy
water.

Wash frequently “touched” surfaces
including door handles, both sides.

2. Rinse the surface with hot water.
3. When necessary, sanitize the
surface.
4. Air dry the surface before using
again.

Wash and sanitize any surface (i.e.
knives, refrigerators, counter tops) that
may come into contact with food
frequently.
If you notice equipment that is warn or
damaged, please notify your supervisor.
This equipment should be discarded.
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Time & Temperature control and Drive times
Keep food safe with time and
temperature control

Unrefrigerated Delivery vehicles

Keep TCS food outside of the danger
zone (41 F and 135F)
• Pathogens grow within this
temperature range.

• Pathogens grow more rapidly
between 70 F and 125 F

• Drive times in unrefrigerated
delivery vehicles should be
kept to less than 30 minutes.
• If needed a thermal blanket
can be used.
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Cleaning prior to food distribution off-site
Consider where you are having a food distribution:

•
•

Outside?
Inside a member agency?

What needs to be cleaned?

•
•
•
•
•

Table and/or counter tops.
Any serving utensils.
Refrigerator and freezers.
Shelving and the tops of shelf stable times.
Floors: if outside, make sure the area(s) you are distributing in are free of
trash, puddles, garden “waste,” as best as possible, and other possible
hazards. Try not to set up directly under trees.

If outside, can the food be “covered“ with a tent or canopy?
If outside, are you setting up near automotive exhaust fumes?
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Cleaning during a food distribution
Maintaining a clean working environment is essential to keep pathogens and other
objects from causing illness as well as a safety issue.
Inside:

Have one person, possibly the person who is assisting with the paperwork
or signing people into PantryTrak, walk around to remove any waste that
may be created during distribution including empty boxes and plastic.

:

You really should, if you have enough people, delegate a person who does
nothing but trash removal. This will include the skids the product is
delivered upon. This will also save you time cleaning up after.

Outside Removal of all trash will prevent not only any bacteria on them from
spreading but additionally will hopefully prevent any safety issues from
arising including tripping, scraping, and falling.
Donated bags are an option at outside distributions. If you want to reuse
the boxes the produce was delivered in to carry away food, please remind
the clients to wash/rinse any produce before use.
Do not reuse any box that may have blood on it. i.e. Are you distributing
protein items?
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PantryTrak & Eligibility Forms
The people who are assisting clients with their Eligibility to Take Home Food Forms
are potentially at the highest risk of spreading pathogens.

•

•

Every time they hand a client a computer, stylist, or a piece of paper and
pen to sign the form they run the risk of spreading germs.
When talking to clients during intake and while waiting to be served, they
have a larger chance of getting sneezed or coughed on simply because they
spend more time with them.

Make sure that all data is up to date and filled out completely.

•

Should there be a recall for any reason you will need their contact
information to alert them.
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Clean during food preparation
Avoid spreading bacteria:
Wash cutting boards, knives, utensils
and counter tops with hot soapy water
after preparing each food item and
before going on to the next.
Use single-use paper towels or clean
cloths to wipe kitchen surfaces.
Do not use the same paper towel or
cloth to clean up spills.
Wash cloths often in the hot cycle of
your washing machine and dry in a hot
dryer.

As always remind your clients to rinse
their fruits and vegetables before they
prepare them.
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Dirty dishcloths spread bacteria
“There are more germs in the average kitchen than the
bathroom. Sponges and dishcloths are worst offenders.”
~research by Dr. Charles Gerba

Wet or damp dishcloths are ideal
environments for bacterial growth.
Have a good supply of dishcloths to avoid
reusing them before laundry day.
Remember to wash your sponges after use
as well.
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Making a sanitizing solution

For most cleaning: tables, walls, shelving, cutting boards, etc.. NOT FOOD!
Add 1 Tablespoon chlorine bleach to 1 gallon water
Add 1 teaspoon chlorine bleach to 1 quart of water
For sanitizing dishes in third sink compartment
Add 1 Tablespoon chlorine bleach to 1 gallon water

Label every bottle to avoid cross-contamination
Make sure bottles used for cleaning solutions are not used for food
preparation

Never store cleaning supplies or chemicals near food
Remember to keep a copy of the MSDS on hand for
emergencies unless the information is readily available on
the back of the bottle
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Mythbusters
Myth:
I use bleach and water to sanitize my countertops and the more bleach I
use the more bacteria I kill.
Fact:
There is no advantage to using more bleach. In fact, overuse of bleach can be
harmful because it is not safe to consume. To create a sanitizing solution it is
recommended that you use 1 tablespoon of unscented liquid bleach per gallon of
water. Flood the countertop with the solution, allow it to sit for a few minutes, then
pat with clean, dry paper towels or allow to air dry. Any leftover sanitizing solution
can be stored, tightly covered, for up to one week. After that, the bleach has lost its
effectiveness.
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Labeling a sanitizing solution
Material Safety Data Sheets (MSDS)
New guidelines under the United States
Department of Labor
Occupational Safety and Health
Administration (OSHA)

Bleach Cleaning Solution
Danger
Harmful if swallowed
Causes skin and serious eye
irritation

Globally Harmonized System of
Classification & Labeling of Chemicals
(GHS)
If swallowed drink milk or a dairy product as a
first choice, water as a second. If the victim is
non-responsive call 911 immediately.
Do not induce vomiting.

Acute Toxicity

If contact is made with eyes they should be
flushed with water for 15 minutes.
Wash hand after every use.
Store away from food.

Source: www.osha.gov/dsg/hazcom/ghoshacomparison.html#4

Product name and contact information
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Receiving, storing & cross-contamination
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Receiving & storing food safely
Prepare Delivery Vehicles to Protect Food from Contamination:

Clean inside of vehicles at least once weekly or as often as necessary
Make sure vehicles are pest and pet free
Never deliver food in vehicles used to haul garbage
Keep items that could contaminate food separate from the delivery
Lock and seal delivery vehicles when they are not being loaded or
unloaded
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Receiving & storing food safely
When you receive food and non-food items…
Ensure quality and deal with damaged goods. You will need to open the
cartons to do this.
Verify temperature.

Verify quantity.
Store supplies safely.
Properly rotate all food items
◼

FEFO First Expired First Out.

Maintain clean and safe storage areas.
Label and date perishable foods.
◼

Remember the 7 day rule.

Do not let perishable foods sit on the dock while receiving.
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Receiving frozen & refrigerated items
Make sure you set aside time to inspect all product as it arrives.
Refrigerated items should be received at a temperature of 41° F or lower.
Frozen items should be received at a temperature of 0° F or lower.
Receive the following with care:
Fresh eggs must be clean and unbroken when you receive them.
https://whatscookingamerica.net/Q-A/EggsSell.htm
Liquid, frozen, & dehydrated egg products must be pasteurized as required by
law & have a USDA inspection mark. They should be received & stored at 45° F
or lower.
Milk & dairy products must be received at 45° F or lower unless otherwise
specified by law.
Sliced melons, cut tomatoes or leafy greens must be received at 41° F or lower.
Hot items should be received at 135° or higher.
How do you test the temperature of the food you are receiving?
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What should you look for during receiving?
When receiving cans…

◼

Not labeled

◼

Swollen ends

◼

Major dents

◼

Rust

◼

Leaks

◼

Seal problems

◼

Lids that are bloated

When receiving other items:

When in doubt throw it out!

◼

A “wetness” or stains

◼

Open containers
Is it really out of date?
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What should you look for during receiving?
When receiving jars or bottles…

When in doubt throw it out!

◼

Dented, swollen, rusted or loose lid

◼

Button in lid is raised

◼

Missing seal (unless inner seal is
intact & not discolored)

◼

Missing or unreadable label

◼

No code dates

◼

Sign of leakage

◼

Jar is chipped or broken

◼

Visible mold or dirt in jar or under lid

◼

Food is discolored or separated
Is it really out of date?
34

What should you look for during receiving?
When receiving boxed or bagged food…
◼

Food that is exposed (inner bag or
single bag is torn, ripped or
punctured)

◼

Damaged, wet or stained

◼

Signs of pests (gnaw marks, pinsize holes, dead or alive insects)

◼

Missing or unreadable label

◼

No code dates
Is it really out of date?

When in doubt throw it out!
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What should you look for during receiving?
When receiving produce…

When in doubt throw it out!

◼

Produce has mold, decay or rot

◼

Severe bruising

◼

Skin is not intact

◼

Bagged produce is missing code
dates or received at a temperature
higher than 41oF

◼

Repackaged in a container not
safe for food (garbage bag, paint
bucket)

◼

Signs of insects

◼

Mold

◼

Is the bottom of the box wet
Is it really out of date?
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What should you look for during receiving?
When receiving refrigerated or frozen items…
◼

Freezer burn

◼

Open packaging

◼

Does it pass the smell test?

◼

Who packed it?

◼

Does it feel like it has been sitting
in the car all day long?

◼

Mold
Is it really out of date?

When in doubt throw it out!
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What should you look for during receiving?
When receiving over the counter drugs…◼

Past its expiration date

◼

Label is missing or unreadable

◼

Tamper-resistant seal is broken

◼

Packaging is damaged

◼

Label does not include:
1.

Common name of drug

2.

List of ingredients

3.

Quantity of contents

4.

Instructions for correct use

5.

Recommended dose

6.

Storage requirements (if any)

Any prescription drugs should be taken to the local Sherriff's
office not taken in by the pantry.
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Expiration dates & other items to look for
THROW IT OUT!
Baby food or formula after it has expired.
Highly perishable dairy products.
Sauces and food high in acidity.
Boxed food beyond one year of the expiration.
Canned food beyond two years of the expiration.

•
•

Tomato-based products after one year of expiration
Campbell’s products on the stamp date

Open or torn boxes.
Does it pass the smell test?
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Refrigerator & freezer temperatures

Set refrigerator at 41°F or below
Set freezer at 0°F
Check temperatures daily

Record temperatures on your
“Temperature Log”
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Are you stocking your refrigerator correctly?
Store products according to their
minimum internal cooking temps!
A. Ready-to-eat foods and vegetables
B. Seafood
C. Whole cuts of beef, pork and lamb.
D. Ground meats and fish
E. Whole and ground poultry.
If you do not have a lot of room
available, try to make sure items don’t
touch.
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Freezer & refrigerator storage
•
•
•
•
•

If you have limited space, store raw meat, poultry & seafood on the bottom
shelf of the refrigerator so juices don’t drip onto other foods.
Freezing maintains quality, but it cannot improve it.
Use containers intended for storing food: they should be made out of
moisture & vapor-proof materials.
Partially thawed foods refreeze safely if they are still at a “safe”
temperature.
Foods completely thawed, should be thoroughly cooked or discarded.
Date & label your food!

•

•

Refrigerated leftovers become unsafe within 7 days starting with the day it
was made.

The correct label will have the name of the item & date it needs tossed.
If in doubt, toss it out! If it walks away let it go!
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Storing shelf stable items
Staples should be stored between 500 & 700
Store staples in food grade plastic bags & label when necessary.
Store all items 6 inches above the floor & 6 inches away from the wall.
Keep canned goods in a dry place. Moisture will cause cans to corrode.
To ensure freshness remember to rotate the product as you receive it.. FEFO
Always store cleaning supplies separately in properly marked containers away from
all food, & food preparation, holding, & serving utensils.
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Food manufacture’s dating
Best if used by & use-by date: Beyond this date, the product’s quality begins to
deteriorate, although it may still be edible.
Expiration date: If you haven't used the product by this date, toss it out.

Sell-by or pull-by date: This date is used by manufacturers to tell grocers when to
remove their product from the shelves, but there is generally still some leeway for
home usage.
Guaranteed fresh: This date is often used for perishable baked goods. Beyond this
date, freshness is not guaranteed but may still be edible.
Pack date: This is the date the item was packed, most-used on canned & boxed
goods. It is usually in the form of an encrypted code not easy to decipher.

Google: USDA Food Product Dating
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Products requiring inspection stamps
When receiving products from the regional food bank or purchase product:
Meat and poultry
Packaging must have a USDA or a state department of
agriculture's inspection stamp. This stamp indicates that the
product and the processing plant have met certain standards.
The stamp at left is for meat.
Egg products

Packaging must have an inspection stamp indicating that
federal regulations have been enforced to maintain quality and
reduce contamination.
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Products requiring inspection stamps
When you are receiving food from a local donation:
Meat and poultry
Is it properly sealed?
Is it leaking?
Was the product frozen when you received it?
Check the temperature.

Egg and egg products
Are the eggs clean?
If frozen, is there signs of leakage?
Is there an expiration date on the product?
Check the temperature.
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Clean Room Requirements for Repacking
•
•
•
•
•
•
•

•

A clean room is a separate, enclosed
room dedicated to bulk repacking.
It must be designed to the highest
standards of sanitation.
It must prevent as many environmental
contaminants as possible.
Interior surfaces must be durable and
easy to clean.
It must be built to commercial
foodservice construction standards.
It must meet local health regulations.
You must provide the appropriate
clothing for your staff & volunteers.

TCS food should only be repacked in a
clean room that can maintain a
temperature of 55oF or lower.
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Prevent cross-contamination
Separate raw, cooked and ready-to-eat foods while preparing and/or storing food;
don’t cross contaminate.

•
•
•
•
•
•
•
•

Separate raw meat, poultry, and seafood from other food.
Keep fruits and vegetables separate from other food.

Wrap it before storing it.
Store it in containers used for food ONLY.
Wash your hands!

Wash and sanitize equipment and surfaces after contact with raw meat.
Never place cooked food on a plate which previously held raw meat.
“Dry store” food and non-food items at least 6” off of the floor and 6” away
from the wall.
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Prevent cross-contamination during food service

Do not:

Never:
Touch with your hands the parts
of dishes, glassware, or utensils
that comes into contact with
food.
Stack glasses when carrying
them.

Use bare hands when serving
ready-to-eat food.
Let customers refill a dirty plate.

Scoop ice with your bare hands.
Never serve ice that was used
to chill food items.
Use towels for cleaning food
spills for any other purpose.
Use the same utensils when
handling ready-to-eat food, cut
fruits and vegetables, and raw
proteins.
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Always:
Make sure food is properly
labeled.

Store:
All items at least 6 inches off of
the floor.
Glasses and cups upside down
on a clean sanitized surface.
Flatware and utensils handles
up.

What do you do if cross-contamination
happens?
Do your best to remedy the
situation.
Don’t serve the food.
Set the items aside so no one
can use them.
When in doubt ask your
supervisor.
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Use different cutting boards

One for raw meat, poultry and seafood
and a separate one for fresh produce.

Replace cutting boards if they become
excessively worn or develop hard-toclean grooves. If you do not have two
cutting boards to use wash, rinse and
sanitize the boards between cuttings.
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Fresh fruit & vegetable safety recommendations
When handling and prepping fresh fruits and vegetables:
Begin with clean hands.
All produce should be thoroughly scrubbed and rinsed under running water
before eating.
Cut away damaged or bruised areas on fresh fruits and vegetables before
preparing and/or eating.
Even if you plan to peel the produce before eating, it is still important to wash
it first.
Washing fruits and vegetables with soap or detergent or using commercial produce
washes is not recommended.
Source: extension.org/pages/19882/safe-food-handling-of-fruits-and-vegetables
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Prevent cross-contamination during distributions
Never:

Remember:
Allow clients to choose their
own products. Have a staff
person or volunteer offer the
item and if the client wants it
hand it to them.
Let frozen items defrost during
the distribution. Always have
proper temporary storage
available.

Do not:
Recommend hand sanitizers in
place of hand washing.

Educate your clients on washing
their fruits and vegetables.
Keep the distribution area clean
and free of debris.
Always ask clients about
possible allergies before and
during distributions.

Dispose of containers that
become open during
distributions. Make sure
garbage is not accessible to
clients.
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Controlling Time & Temperature
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The “Danger Zone”
What is the “Danger Zone?”
◼

41o F to 135o F

◼

Foods become unsafe when
they are in the “Danger Zone”
for more than two hours.

Bacteria numbers can double in 20
minutes!

Refrigerate perishable foods
within 2 hours!

Bacteria multiply rapidly
between 41° & 135°F
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Bacteria Growth
Bacteria

Time

# of Bacteria

20 Mins

2

40 mins

4

60 mins

8

• It is unlikely you'll ever start with just
ONE bacterium

80 mins

16

• Some pathogens can make people
sick with a dose of 10 cells or less

100 mins

32

2 hours

64

• Food source

4 hours

4,096

• Moisture

6 hours

262,144

• Right temperature

8 hours

16,777,216

If conditions are ideal, bacteria can
multiply once every 20 minutes

• What conditions are optimal?

Source: https://producesafetyalliance.cornell.edu/sites/
producesafetyalliance.cornell.edu/files/shared/documents/Tab-2-Introduction-V1.1.pdf
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Chill
•
•
•
•
•

Refrigerator temperature 41oF or below.
Freezer temperature 0oF or below.
Divide large amounts of food into small, shallow containers.
Avoid stacking foods in refrigerator.
Marinate foods in refrigerator.

The Thaw Law.

•
•

Plan ahead to defrost foods.
The best way to thaw perishable foods is in the refrigerator.
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Defrosting
There are four safe ways to defrost food: in the refrigerator, in cold running water,
as part of the cooking process, or in the microwave.
It’s okay to refrigerate foods while they are still warm.
Cool food in shallow containers. Limit depth of food to 2 inches or less.
Place very hot foods on a rack at room temperature for about 20 minutes before
refrigeration.
Leave container cover slightly cracked until the food has cooled.
Defrost food as part of the cooking process.

•
•
•
•

In a water bath.
Thaw meat and poultry in airtight packaging in cold water if it will be used
immediately. Change the water every 30 minutes, so the food continues to
thaw in cool water.
Defrost food in the microwave.
Only if you are going to cook it immediately.
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Defrosting Don’ts
Never defrost food at room temperature.
Food left out at room temperature longer than two hours may enter the Danger
Zone—the unsafe temperatures between 41° F and 135° F. Bacteria can
multiply rapidly between 41° F and 135° F.

Don’t defrost food in hot water.
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Cooling & reheating food
How to cool:

•

First cool food from 1350F to 700F within two hours. Then cool it from 700F
to 410F or lower within the next four hours.

How to reheat:

•
•

Reheat to an internal temperature of 1650F for fifteen seconds. The food
must reach this temperature within two hours. Food can then be held for up
to 4 hours.
The two-hour rule:

Refrigerate perishable foods so total time at room temperature is less than
two hours or only one hour when temperature is above 90°F.
Perishable foods include:

Meat, poultry, fish, eggs, and tofu; dairy products; pasta, rice, and cooked
vegetables; fresh, peeled/cut fruits and vegetables.
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Dairy do’s & don’ts

Avoid raw (unpasteurized) milk or
milk products such as some soft
cheeses.
Refrigerate dairy foods promptly.
Discard dairy foods left at room
temperature for more than two
hours – even if they look and smell
good.

DO NOT drink milk
directly from the carton.
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Read labels

Read labels on bagged produce to
determine if it is ready-to-eat.
Ready-to-eat, prewashed, bagged
produce can be used without further
washing if kept refrigerated and used
by the “use-by” date.
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Time & temperature control
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Avoid washing raw meat & poultry
Do not wash raw meat and poultry.
Washing is not necessary.
Washing increases the danger of
cross-contamination, spreading
bacteria present on the surface of
meat and poultry to ready-to-eat
foods, kitchen utensils, and counter
surfaces.
Avoid raw or partially cooked eggs
or foods containing raw eggs and
raw/undercooked meat and poultry.
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Cleaning & prepping fresh fruits & vegetables
Remove and discard outer leaves.

Cut away bruised and damaged areas.

Rinse under clean, running water just
before preparing or eating.

Cover and refrigerate cut/peeled fruits
and vegetables.

Rub briskly – scrubbing with a clean
brush or hands – to remove dirt and
surface microorganisms.

Toss cut or peeled fresh produce if left
at room temperature longer than two
hours.

Don’t use soap or detergent even if it is
marketed for that use.
After washing, dry with a clean cloth or
paper towel.
◼

Moisture left on produce may
promote survival and growth of
microorganisms. Drying is critical
if food won’t be eaten or cooked
right away.
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Mythbusters
Myth: I don’t need to wash my produce if I am going to peel it.
Fact: You should wash fresh fruits and vegetables under running tap water just
before eating, cutting or cooking. Harmful bacteria could be on the outside of the
produce. If you peel or cut it without first washing it the bacteria could be
transferred to the part you eat. Wash delicate produce such as grapes or lettuce
under cool running water. Blot dry with a clean cloth towel or paper towel. Rub firmskin fruits and vegetables under running tap water or scrub with a clean produce
brush. Never use detergent or bleach to wash fresh fruits or vegetables. These
products are not intended for consumption.
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What is the proper temperature?
Temperature
165o F for 15 seconds

Food
Whole, cut or ground poultry

Reheating leftovers
Stuffing or “Stuffed” meats and pastas

155o F for 15 seconds

Ground meat or seafood
Eggs to be hot held for service

145o F for 15 seconds

Seafood
Eggs for immediate service

145o F for 3 minutes

Roasts
Cut meats, i.e. pork chops

135o F for 15 seconds

Ready to eat or deep-fried foods
Pasta, fruits, vegetables, rice or beans held for service
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There are many different types of thermometers
Penetration Probe

Immersion Probe

Surface Probe

Air Probe
68

Bimetallic Stemmed Thermometer

Most commonly used.
Can check temperatures between.
00F to 2200F.
Can check hot and cold items.
Easy to read.
Retains +/-20 F accuracy.
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How to calibrate a Bimetallic thermometer

Fill a large container with crushed ice.
Add tap water until the container is full.
Wait 30 seconds, or until the indicator
stops moving.

Adjust the thermometer so it reads
32°F.
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Other tools for you to work with
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Dishwasher knowledge
Scrape, rinse, or soak items before
washing.

As each rack comes out of the machine,
check for dirty items.

Presoak items with dried-on food.

Rewash dirty items.

NEVER overload the dish racks.

NEVER use a towel to dry items.

Use the right rack for the items you are
Air-dry all items.
washing.
Frequently check water temperature
Preventing cross-contamination.
Load racks so the water spray will reach
and pressure.
all surfaces.
Change the water when necessary.
Tell your manager if either one is not
right.
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Hand washing stations: On-site
MUST HAVE:
Hand washing stations should be put in
areas that make it easy for staff to
wash their hands often including in your
restrooms. Make sure these stations
work right and are well stocked and
maintained.

•

Hot and cold running water

•

Soap

•

A way to dry hands. Do not use
“common” clothe towels.

•

Garbage container

•

Signage
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How to build a portable hand washing station
University of Minnesota Agricultural Health
and Safety Program.
1. Water container
2. Soap

3. Trash can
Water catching bucket
Preventing4.
cross-contamination.
5. Dishpan to hold paper towels

6. Frame made from wood, a stool would
work too.
7. Screws to hold it together
8. Bungee cord

Source:
http://safety.cfans.umn.edu/sites/g/files/pua3146/f/media/how_to_build_a_handwash_stand_for_under_20_0.pdf
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Building materials & equipment
Floors

•
•

Flooring must be smooth, nonabsorbent, easy to clean,
and durable.
Floors, whenever possible, should have coving, a curved,
sealed edge between a floor and a wall.

Walls, Ceilings, and Doors

•

The materials for your facility's walls, ceilings, and doors should be smooth,
nonabsorbent, durable, and easy to clean. Walls should also be able to
withstand repeated washing.

Equipment

•

Whenever possible it should meet certain standards including: have a
nonabsorbent, smooth, and corrosion resistant surface, be easy to clean
and maintain, and be resistant to damage such as pitting, chipping, crazing
(spider cracks), scratching, scoring, distortion, and decomposition.
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Pest & rodent control
Signs of Infestation
1. Gnaw marks, dirt tracks along walls
2. Droppings
3. Nests
4. Eggs
5. An “oily” smell
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On-the-job training
Food Safety training is a daily occurrence.
Designate one or more people as the “Person in Charge” should you be unavailable
when an inspection occurs.
Educate your staff on the materials covered today.

Hang information in common areas.
Contact your local Health Department.
Maintain good record keeping practices.

Utilize the web for more information.

You are the first step
in providing safe food and
a safe working environment!
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Let’s play keep or toss. Should you…
Pizza left on the counter overnight?

Toss it out!
Even if you reheat pizza left on the
counter overnight, some bacteria can
form a heat resistant toxin that cooking
won’t destroy.
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Let’s play keep or toss. Should you…
Hamburger thawed on the kitchen counter?

Toss it out!
As with pizza left out more than TWO
hours, bacteria may have formed heatresistant toxins.
The best way to thaw perishable foods
is in the refrigerator.
Thaw packages of meat, poultry and
seafood on a plate on the bottom shelf
of the refrigerator to prevent their juices
from dripping on other foods.
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Let’s play keep or toss. Should you…
Spaghetti noodles stored in dry storage area for one month.

Keep it!
Noodles should be stored in the drystorage area at a temperature between
500 F and 700 F.
All food should be stored six inches off
the floor.
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Let’s play keep or toss. Should you…
Pumpkin pie stored at room temperature overnight?

Toss it out!
Foods with eggs, milk, and a high moisture
content – such as pumpkin pie – must be
refrigerated.
Avoid keeping pumpkin pie at room
temperature more than TWO hours,
including time after baking AND before
being served.
Some commercial pumpkin pies –
purchased at room temperature – must
later be refrigerated. Check label for storage
requirements; don’t buy them if label
directions are unclear or missing.
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Let’s play keep or toss. Should you…
Cut fruits and vegetables at room temperature for over TWO hours?

Toss it out!
Once you have cut through the
protective skin of fruits and vegetables,
bacteria can enter.
Refrigerate cut or peeled fruits and
vegetables within TWO hours.
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Let’s play keep or toss. Should you…
Dented can of green beans?

Toss it out!
Dented cans could cause Botulism.

Inspect all canned food for damage.
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Let’s play keep or toss. Should you…
Eggs left outside of the refrigerator overnight?

Toss it out!
Eggs must be stored at 450 F or lower
and can not be left out at room
temperature for more than two hours.
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Let’s play keep or toss. Should you…
A turkey kept in your freezer for five years?

You decide!
Food kept frozen at 0°F is still safe to
eat. However, it may not taste as good.

To assure best flavor, eat a frozen
turkey within a year.
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Remember: You are the key to serving food safe!
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Thank you very much!
Developed by:
Erin Wright
Ohio Association Foodbanks
101 East Town Street Suite 540
Columbus, Ohio 43215
(p) 614.221.4336 x 223
(c) 614.264.0383
(f) 614.221.4338
www.ohiofoodbanks.org
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