Bazil Food Safety Training

This training packet will introduce you to the most important aspects of safe food handling.  It does not count as a certified ServSafe Certification course, however this information covers the basics so that each and every kitchen employee has knowledge to maintain a food safe environment.

CAUSES OF FOODBORNE ILLNESS

There are three types of sources that can be responsible for food borne illness:

1. Bacteria - Examples of bacteria include Staph, E. coli, Salmonella, etc.

2. Viruses – Examples are typhoid and hepatitis, common colds, etc.

3. Foreign Particles – Examples are human hair, staples, cardboard, etc.

CROSS CONTAMINATION

In many cases, food becomes unfit to eat through cross-contamination.  This occurs when harmful substances or microorganisms are transferred to food in one of the following ways:

· Hands that touch raw foods and then touch cooked or ready-to-eat foods.

· Food coming in contact with surfaces that touch raw food and are not cleaned and sanitized, and then come onto contact with food that is ready-to-eat.

· Using dirty rags and sponges that touch raw food and dirty equipment.  Also using utensils that are not cleaned and sanitized and are then used on surfaces for ready-to-eat foods.

· Raw or contaminated foods that touch or drip fluids on cooked or ready-to-eat foods.  Always store raw meat, fish and eggs on the bottom shelves in the cooler – never on top of fresh or ready to eat foods.

SANITIZER

Cleaning visible dirt and food from surfaces is not good enough - oftentimes, harmful bacteria will remain.  For this reason, we place a red bucket containing a  pre-mixed sanitizer solution at every work station.  When used properly the sanitation solution or “sanitizer” reduces the bacteria count to safe levels.  Follow these safe steps:

1.  Start by removing or wiping up loose food particles.

2.  Clean with warm soapy water and rinse.

3.  Sanitize with your clean sanitizing solution.

· Sanitizer loses strength and effectiveness with every use.   Replace every 4 hours or upon visibly cloudy or dirty.

· Knot the end of a clean towel and place onto the sanitizing solution. The knotted towel will always be the sanitizing towel.  A second towel is used for cleaning and washing (Steps 1&2).

· Maintaining a clean and sanitized work area is an integral part of ensuring a safe and healthy experience for our guest and for us.

GENERAL CLEANING AND SANITIZING

Keep your work area clean and organized at all times.  Do not become complacent with dirty floors and garbage under your feet.  Sweep your floor often.  Keep your working counter shiny clean.  Be proud of your work station and let others see your dedication to cleaning your area.  

· Clean (remove visible soil ) and sanitize (reduce bacteria to safe levels) all food contact surfaces (dishes, cookware, cutting boards, equipment, counters, etc,) before and after every use, and at least once every four hours during continuous use.

· Remember to thoroughly rinse cleaning products from prep sinks and prep surfaces immediately after cleaning.  Do not leave cleaning solutions on sink or prep surfaces to “soak.”  If chemicals are allowed to dry onto a surface they will leave a residue that will contaminate food.

· Unplug and disassemble large pieces of equipment before cleaning.  Clean all parts thoroughly and then sanitize with sanitizing solution.

· Cleaning towels that are not placed in sanitizer between uses only moves dirt and germs around, contaminating all surfaces it touches.

· When cleaning cooking surfaces, rinse towels out under fresh running water before putting it back into the bucket of sanitizer.  Food particles will make sanitizer less effective.

· Never use a dirty towel for cleaning purposes.  A badly soiled towel is not safe to clean food preparation surfaces.

REMEMBER:  Frequently wash and sanitize your hands!

HANDWASHING INSTRUCTIONS:  (…it’s not funny, everyone must wash this way)

· Wash hands in the restroom sink or at a sink designed for that purpose only.

· Wash hands in a comfortably hot water (110 – 120 F) with soap from a dispenser.

· Scrub for at least 30 seconds.  Make sure to clean hands and arms thoroughly, including wrists, up to the elbow, the back of your hands, between fingers and under fingernails.

· Rinse hands thoroughly.

· Dry hands thoroughly using paper towels or an air dryer.  Do not use your apron or cloth towels to dry hands.

· Water, soap and paper towels are readily available.

Question:  How do I know if I’ve washed my hands long enough?

Answer:  Sing the “Happy Birthday” song to yourself- twice.  Then you’ll know.

ALWAYS WASH YOUR HANDS…….

· Before starting your shift, after break or before returning to your station.

· After visiting the restroom, (even if you only fix your hair).

· After touching  unclean or unsanitary objects or surfaces.

· After handling trash or finishing cleaning.

· Before and after handling raw foods, especially raw meats and poultry.

· After smoking, drinking or eating.

· After touching ears, face mouth, nose or hair.

· After sneezing or blowing your nose.

· During food preparation and cooking.

EATING ON THE JOB

Health department guidelines prohibit smoking or chewing tobacco, drinking and eating in food preparation areas.  Eating also refers to candy and gum.  Eat and drink is designated areas only.  If you must taste a recipe, use clean silverware, or serve a small Sample into a small clean cup or plate.  Do not dip your spoon or fork into a batch twice.  Spoons or forks are used once for tasting.   DO NOT SAMPLE FOOD WITH YOR FINGERS!

PERSONAL HABITS

Your personal habits contribute more than 50% towards workplace food contamination.  Please follow these guidelines to eliminate the possibilities of contaminating foods:
· Avoid touching you hair, face, nose, ears and mouth while working

· Do not pick your teeth or chew on toothpicks in food preparation areas

· Cough or sneeze into your shoulder to avoid contaminating food and surfaces

· Never spit anywhere within the workplace

· Do not lick your fingers while preparing or serving food

· Store  personal items in designated areas away from food preparation areas

· ALWAYS wash your hands after going to the bathroom

PROTECTIVE CLOTHING AND CLOTHING STORAGE

Wear your complete and clean work clothes to work every day.  The company will provides clean aprons to all kitchen staff members.  Always remove your apron before using the restroom and when leaving the work area.

HATS & HAIRNETS

Hats and hairnets are mandatory for all kitchen staff.  Hats and hairnets serve two purposes in the restaurant.  They protect food from contamination and protect the staff member from potentially harmful situations.  If your hair falls out of your hat you will  need to wear a hairnet.  Disposable hairnets ensure that your hair is safely secured at all times.  Hairnets are provided to the staff on each shift if required.

LATEX GLOVES

You will be provided with latex gloves to handle ready-to-eat foods.  Always use gloves when touching any ready to eat foods.  Although it is not necessary to wear gloves when handling foods that will be cooked to above 160 degrees, it is recommended to use them.  Always wash your hands before touching any kind of food, cooked or uncooked.

If you touch something dirty with your latex gloves, you must discard the gloves and put on a new fresh clean pair.  General Rule:  Pantry chefs wear gloves at all times, line cooks use tongs to handle food

CLOTHING STORAGE

All personal clothing items must be stored in an area separate and apart from food storage and food preparation areas.  This ensures that no bacteria or viruses are carried from employee homes to the work place.  

POTENTIALLY HAZARDOUS FOODS – Keep an eye on these!

Bacteria thrive in potentially hazardous foods, such as the ones listed below, because they contain high amounts of moisture, protein, or nitrogen.  When these foods are left in the danger zone (40F TO 140F) for any length of time, bacteria can multiply very rapidly.  Examples of potentially hazardous foods are:

Milk                                   Pork                             Cooked plant foods         Milk products                    

Rice & Beans 

      Poultry                         Sliced Melons              
Potatoes, garlic & oil mixture

Fish                                   Beef

       Shelled eggs (cooked)
Mayonnaises 

FOOD TEMPERATURES

Thorough heating and quick and rapid cooling of foods is the best way to control bacterial growth by keeping food out of the “danger zone”.  The danger zone includes all temperatures between:  40 – 140 F  This is the temperature range where bacteria grows.

Bacterial grow extremely fast in 72 degrees F (room temperature) and 98 degrees F (body temperature).  Freezing food will slow bacteria growth, but will not destroy it.

Time Temperature Rule:  Food should never spend more than 4 hours total in the danger zone.  This includes the total time food spends in receiving, storing, preparing, cooking, holding and cooling.

BI-metallic Stem Thermometers

All kitchen employees must have a thermometer on them at all times.  It is part of your dress code.  Check food temperatures with a bi-metallic stem thermometer.  Wash, rinse, and sanitize after each use.

REGULAR USE OF YOUR THERMOMETER WILL TELL YOU:

· If food was transported and delivered at proper temperatures.

· If cooked food is hot enough (properly cooked 140 F minimum.)

· If reheated food has reached 165 F at the center for at least 15 seconds within 2 hours.  (Reheat foods only once!)
· If food is cooling quickly enough (uniformly 70 F within 2 hours, 40 F within 4 hours.)

· If refrigeration units are working properly  (Refrigeration should be 35F to 39F.)

NOTE:  To ensure accurate readings, calibrate your thermometer regularly.  Calibration may also be necessary if you have dropped your thermometer or if you have used it to test very hot foods or very cold foods.

CALIBRATING A BI-METALLIC STEMMED THERMOMETER

Use the ice point method to calibrate your thermometer.  To do this:

1. Place the sensing tip of the thermometer into a clean cup that contains 50/50 mixture of ice and water.  Do not let the tip touch the side or the bottom of the cup.

2. Wait 4 or 5 minutes or until the needle is steady.  Turn the adjusting nut under the head of the thermometer until the needle reads 32 F (freezing point).

TAKING FOOD TEMPERATURES

1. Begin with a clean, sanitized thermometer.

2. Insert the pointed end of the thermometer into the center of the thickest part of the meat.  The temperature is measured from the point of the thermometer, not the shaft.  (Allow microwave foods to stand 2 min. before measuring so the temperature can even out.)

3. Check temperatures of large items like roasts or batches of soup and sauces in at least 2 places.

4. Wait for the needle to stop moving.  This is your food temperature.

5. Remove the thermometer from food, clean and sanitize before reusing again.

RECEIVING INVENTORY

It is important that we do not accept product into the building unless it is safe.  This means checking temperatures and visually inspecting product to ensure the safety and quality of the products.  Only managers may sign invoices and only after the product has been safely inspected.   Never be too bashful or afraid to reject product from a delivery.

Take immediate action to place fresh meats, poultry, fish and produce into refrigeration units as soon as possible.  Food left in the danger zone temperature ranges decrease product quality and increase chances for food borne illness.   This is especially important during the warm summer months.
SAFE COOLING 

Chill food quickly to reduce the chance of bacterial growth - especially in potentially hazardous foods and reheated foods.  All cooked food must be cooled through the two-stage cooling process:

STAGE 1:  from 140F or higher to 70F within 2 hours. 

STAGE 2:  from 70F to 40F or lower in an additional four hours for a total cooling time of six hours from the time it is removed from cooking or holding temperatures.

RAPID CHILLING METHODS

1. The Ice Bath – Use this method for rapid cooling fro large batches

Place a shallow hotel pan filled with no more tha 4 inches of product into a lexan that contains a 50/50 mixture of ice and water, (the ice water should rise to the level of the food product In the hotel pan.)  Check for free air circulation around ice bath to ensure uniform cooling.

Stir liquid every 10 minutes until it reaches 41F or lower (out of temperature danger zone_.  If food is not cooled properly and does not reach 70F within 2 hours and 41F within another 4 hours, it must be reheated to 165F for 15 seconds.  If the second attempt at cooling fails, the food must be discarded.

2. Blast chiller (where applicable)

A blast chiller will chill product from 140F down to 40F within 90 minutes and from 165F down to 40F within 110 minutes.  

3. Ice Paddles
We use ice paddles for rapid cooling of all soups and sauces.  Ice paddles help cool food from the inside, while the ice bath works on the exterior of the container.  Periodically stir the ice paddle to ensure even cooling and reduce potential for hot pockets.  Ice paddles must be washed and sanitized after each use, even when cooling different batches of the same product.

Additional guidelines to safe cooling:

· Use shallow metal hotel pans.

· Leave uncovered.

· Check that nothing will drip or fall into food.

· Test with thermometer to monitor cooling.

· Securely cover food after it has reached 40-45F and keep in the refrigerator.

COMPANY THAWING PROCEDURE

Frozen foods must be thawed in a walk-in coolers using a perforated drain pan.  (Allow more time for larger quantities.)   No other method of thawing food is approved.  Quick force thawing under water is not safe and damages the flavor and integrity of the product. 

Plan Ahead – For these reasons it is important to plan ahead the day before product is used.

HOT HOLDING, COOKING AND RE-HEATING

General Guidelines
· Never add raw food to cooked food or never marry new food to old.

· Use long-handled utensils to handle food.  (so your hands don’t touch it)

· Between uses, store serving utensils in any of the following ways.

· In food with handle sticking out of food.

· In a running dipper well.

· Clean and dry.

COOKING:  145F TO 500F

· Cook foods to the minimum safe internal temperatures listed below – higher if food quality won’t be affected.

· Always take the temperature of cooked meats, fish and poultry 

· Avoid overloading cooking surfaces and ovens ( one food may spill into another or unit temperatures could drop).

· Discard eggs that are dirty, cracked or broken.  Wash hands after handling eggshells;  they may be contaminated with the salmonella bacteria.

Minimum cooking temperature Guide:

Product

Minimum Temperature

For Minimum Time Of

Fish



145 F




15 seconds

Eggs



145 F




15 seconds

Ground Beef, Pork

155 F




15 seconds

Pork, Ham, Bacon

155 F




15 seconds

Chicken, Poultry

165 F




15 seconds

Milk Based Products

165 F




15 seconds

HOT HOLDING:  160F TO 180F

· The temperature range for hot holding equipment is 180 F. Items held hot must have internal food temperatures of 140 F at minimum.

· Stir hot-held foods frequently to insure even heat distribution.

· Measure food temperature every 2 hours.  You cannot determine actual internal food temperature by the steam table settings.

· Small batches insure that the food will only be held for a short period of time.  Breaded, fried and baked foods can only be held for short periods.

Company standards require that steam table temperatures be set at 180 F.

REHEATING:  165 F TO 225 F

· Reheat foods to an internal temperature of at least 165F for 15 seconds.

· Reheat foods only once.

· Never attempt to reheat food in holding equipment  (e.g. in the steam tables).

OTHER SAFE FOOD PRACTICES

· Put away deliveries promptly –never let them sit out of refrigeration.

· Store dishes, utensils and glassware away from the splash of floor cleaning activities.

· Use the rims & handles to handle dishware, cookware, glassware or silverware.

· Never wash food in hand sinks or restroom sinks.

· Prep refrigerated foods on cold surfaces at the prep station.

· Take out only what you and your team can prep within 30 minutes

· Place cut food in washed and sanitized, right sized containers with a close fitting cover.

· Never add freshly prepped food to old.

IMPORTANT REVIEW GUIDLINE STANDARDS

· Chill hot food to 70 F within 2 hours and then to 40F within an additional 4 hours (total of 6 hours cooling time).

· Chill food to at least 40F before displaying on ice or before prepping.

· Before prepping cold foods, begin with thoroughly chilled foods at 40 F or below.  

· When prepping potentially hazardous foods, take only what you can prep in 30 minutes.

· Food should never spend more than 4 hours total in the danger zone (41F to 140F).

· With the exception or rare beef, all foods are cooked to an internal temperature of 140F or above. (Follow company recipes and procedures for exact cooking times and temperatures.)

· Reheat foods to an internal temperature 165 F within 2 hours for at least 15 seconds.

· Set hot holding equipment to 180 F; measure food temperature regularly.

· Measure food holing temperatures every 2 hours; stir frequently.

CHEMICALS AND PESTICIDES

· Store chemicals and cleaning products away from food storage, food preparation, and food service area.  Return them to storage immediately after use.  Accidents can occur if chemical solutions are placed in unexpected places.  Always store chemicals and chemical solutions in their original container or in a well-labeled bottle used ONLY for that chemical.  NEVER store chemicals in a food or beverage service container.

· Always label your containers.  (including spray containers)

· Always make certain you know what is in a container.

· Always read the labels and follow instructions for proper use.  Refer to the kitchen chemical usage chart posted in your restaurant.

· Improper chemical concentrations, mixing of chemicals and use of chemicals on inappropriate surfaces can be very dangerous to health and property.

· Detailed chemical uses and first aid information are contained in the material safety data sheets (MSDS) and are available from your managers.

FOOD SAFTEY TRAINING EXAM

Thank you for reading this important food safety information.  Please notify your manager that you are ready to take the Food Safety Training Exam.  The exam covers the basic information covered in this training manual.

FOOD SAFETY TRAINING EXAM

Name: ______________________  Date: ______
         Manager Reviewing the test : ____________

□Passed, congratulations!    □Failed, must retake again

What temperature must cold foods always be kept at or below?  


What temperature must hot foods always be kept at or above?  


Company standards require that steam table control settings be set at what temperature?  

What food temperatures are considered to be in the “Danger Zone”?  


What is the maximum amount of time food can spend in the temperature “Danger Zone”?  

How long must you wash your hands for with soap and hot water?  _____________________________________________

When must you always were latex gloves?  


What do you do if you see a delivered order of meat or produce sitting outside the coolers?  


How long do you have to cool down hot minestrone soup once it has been made if you want to store it for future use?  


Name one of the rapid cooling methods?  

How many times can you re-heat a product?  


What is the procedure for our company approved thawing method?  


When is it necessary to take a temperature of a cooked meat?  


Where on your thermometer does the temperature reading come from?  


When should you have a thermometer?  


What is the minimum temperature for cooking ground beef or pork? 


What is the minimum temperature for cooking chicken? 


What temperature do you have to reach when reheating foods?  

What shelf should raw chicken, beef and fish be stored at compared to other raw or pre-cooked foods? 

How frequently should you replace your sanitizer solution?  

If you have to sneeze or cough, what it the correct procedure?  


What is the best way to ensure that no hair falls into prepared foods?  


