
SANITATION AND SAFETY

Food and Equipment. All food must be obtained from an approved source. Hazardous food must be maintained at
proper temperature: 41Â° F or colder or Â° F.

Food handlers shall practice in a way to prevent cross contamination of bacteria during storage, preparation,
display, and service of food. Poor personal hygiene and infected personnel: Personal cleanliness and hand
washing is very pertinent when handling food. Never choose meat or poultry in packaging that is torn or
leaking. Food and Drug Administration related to safe food preparation principles. Portable fire extinguishers
shall be provided for barbecue pits. Though often invisible to the human eye, the results of this process can be
extremely dangerous or deadly to unsuspecting consumers. Foods and food products must come from
approved sources-not prepared at home or in unlicensed locations. Similarly, wearing aprons outside the food
preparation area isn't permitted since bacteria are so easily carried back to the kitchen. Sewage: All sewage,
including liquid waste, should be properly disposed of by a public sewage system or by a sewage disposal
system constructed and operated according to local plumbing codes. Check out our complete restaurant
cleaning checklist. Rinse Rinse in clean hot water. See our comprehensive guide for in-depth information on
food safety temperatures for every type of food product. Purchase refrigerated or frozen items after selecting
your non-perishables. Adequate water supply, sewage disposal, trash disposal. For more tips, see our guide to
correctly wash your produce. If equipment is replaced or cleaning materials change, the process may have to
be adjusted. Cold Water: For faster thawing, place food in a leak-proof plastic bag. Keep raw meat, poultry,
fish, and their juices away from other food. Cook or freeze fresh poultry, fish, ground meats, and variety meats
within 2 days; other beef, veal, lamb, or pork, within 3 to 5 days. Barbecue pits will not be placed near facility
air intake vents. Related Resources. Prevent cross contamination of foods and ingredients with raw animal
products and chemicals. Wash, rinse and sanitize all food contact surfaces, equipment and utensils before each
use. The only exception is produce that is pre-packaged and labeled as pre-washed. Meat must be cooked to a
specific temperature to ward off unsafe bacteria. Pests can spread harmful diseases, such as Salmonella and
Listeria, to the food in your kitchen. Department of Agriculture USDA frequently publish lists with recalls, so
it is important to regularly check these alerts. Food sanitation and hygiene guidelines require food preparers to
wear hats, hairnets and beard guards to make sure that hair doesn't contaminate food. Food and Drug
Administration's Food Code, ensuring safe food is an important public health priority for our nation. Food, ice,
and utensils protected from contamination. Food and Equipment All food must be obtained from an approved
source. Create and implement sanitation procedures for employees to follow on a daily, weekly, and monthly
basis. To avoid chemical contamination, rinse the surface with water and a clean cloth. This course teaches the
intricacies of food preparation, food sanitation and hygiene, and food safety guidelines. Using the proper
procedures to avoid cross contamination will also help you avoid allergic reactions. Next, clean the surface
with hot soapy water.


