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The information provided in this handbook and is intended

to be used in conjunction with attendance in the

Focus on FoodSafety Servs9) Certification Training Class.

This does not represent all regulations provided for in any local jurisdictions Food
Code and where the Food Code differs or expands on
the information provided herein, the Food Code shall be followed.
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WHY STUDY ABOUT
FOOD SAFETY &
SANITATION ?

TO PROTECT OUR
CUSTOMERS FROM
FOODBORNE ILLNESS.




IT'S THE LAW.,

Al food service establishments must
be under the supervision of an
Illinois Department of Public Health
Certified Sanitation Manager at all

times that food is handled,

The Certification Process.




How Can We Ensuring
7 Food Safaty Food Safety at all of
Commandments our foed service

Pay close attention to ussa-by dates

Foodborne illness may cause mild
to serious disease in your customers.
Foodborne illness may cause an
upset stomach, vomiting, cramps,
diarrhea, or many other more
serious consequences..

*Why Food Safety
Is Important




Foodborne outbreaks could bring about:

Stiff penalties from regulatory agencies
Negative publicity
Lost revenues

Loss of customers

which could ultimately result in law
suits and possibly the closing of a
foodservice operation.

Qutbreaks of foodborne illness usually
result from the staff taking shortcuts
and unsafe food handling practices.




A foodborne lness is a disease transmitted
£o people throwgh food. ‘/

Ax illness is considered an outhbrezk whan:

s Two of more peopls hava the same symplems
after eafing the same food

= Aninvestigation Is conducted by stala and local
regulatory authorities

s The outbreakis confirmed by laboratory analysis

o {fan outbresk is confinmed the manater must
notify the reguistory authority

Cross-contamination

Poor personal hygiens Poor cleaning and sanitizing
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Potentially Hazardous Foods (TCS, Time
Temperature controlled for safety) are foods
that can support the rapid growth of bacteria:

'To be considered potentially hazardous foods
must be:

Chemically neutral or only slightly acidic.
Moist.

High in protein.




TCS food:

Ready-to-eat food 1s food that can be eaten without further:
ePreparation

«Washing

«Cooling

Ready-to-eat food Inciudes:
«Cooked food

o¥Washed fruit and vegetables
eDafimeat

oBakery ems

oSugar, spices, and seasonings

These people have & higher risk of gatiing
a foodbomne Hiness:

« Elderdy people
« Preschool-age children
o People with compromised immune systems
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Focus on these measures:

oControlEng Sme and temperature

sPreventing cross-contamination

«Practicing parsonal hygiene

sPurchasing from approved, reputable suppliers
+Cleaning and saniizing

Tralning and monitoring:

wTrain slaff fo follow food safely procedures
oProvide initial and ongoing fraining
eProvide all staff with general food

safely knowledga

sProvide job specific food safely faining
eRefrain siaff regularty

eMonitor siaff to make sure they are following
procedures

#Document raining
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Food Safety Hazards

The unintended presence of any harmful
substance or micro-orsanisn is
confamination

Food safety hazards or contaminations are
commonly grouped into three categories:
physical hazards
chemical hazards

biological hazards

Sources:
« Common oblects Brat getinto food
o Metal shavings Bom cans
o Wooed
© anemaﬁs
o Slaples
o Bandages
o Class
o Jewelry
- Dt
& Naturally occuring objects such as fruit pits
and bones
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Biological Hazards

Living organisms, (infection) or the waste of living
organisms (intoxication} that contaminate food.

Includes microorganisms such as bacteria, viruses,
parasttes, mold and yeasts as well as biological toxins
found in certain types of seafoed, plants and mushrooms.

Biological hazards are responsible for more foodborne
illnesses that any other type of hazard,

Bacteria and viruses are considered the single greatest
threat to food safety,




Common symptoms of foodbome liiness:
sDiarrhea .

sVomiting

eFever

sNavsea

eAbdominal cramps

eJaundics {yellowing of skin and eyes)

Unset times:
sDepend on the typa of foodboma Blness
eCan rangs from 3D minutes to st wetks

Bacteria

For bacteria to grow and reproduce, they must have:
a food source, a suitable pH above 7.0 to 14.0 is

considered low acid and potentially hazardous, Time
to grow, the proper temperature (room temperature)
and the appropriate amount of oxygen and moisture.

food acidity tima  temperature oxygen moisture

E. coli O157:H7 (enterohemorrhagic and
shiga-toxin producing E. coli)

Can be fatal in small children and the elderly

Found in:

Undercooked Ground Beef, Lettuce and Spinach.

Prevention:

Proper hand washing
‘Washing produce - especially produce that will not be
further processed

Proper cooking procedures
Prevent cross-contamination




Virus: Hepatitis A (HEP-a-Tl-tiss)
Source: Human feces

*  Shelfish from contamineied waler

Food Linked vath ths Virus Prevention Measures
* Ready-do-eatfood »  Excluda staff who hava been diagnased with

hepatitis A from the operation.

Excluda statf who have Jandice for seven daysor
lzss from the eperation.

Wash hends.
Avold bare-hend conecl Wi reai;—ioeé{féod.

Purchasa sheltfish from gpproved, reputable
suppiers.

L

Virus:  Norovirus (NOR-0-ViHus)
Source: Human feces

Food Linked with the Virus Prevention Measures
+ Readytoeatfood ¢+ Exgiude sta¥who are veriting or have darrhea and
+ Shelfishfrom contamrinzled water | have been diagnosed with Norovinus kom tha
opergion.
+ Washhends

Asu‘dbefaham cortactwih ready-teat food.

Purchass shetfish from approved, reputebla
suppliers.
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Chemical Hazards

Examples include

pesticides, cleansers,
food additives and

preservatives,

foud)

Chemical substances that can contaminate food.

Toxic Metals or enamel coating:
Toxle metal polsoning can oceur when:
Dtensils or equipment containing
toxins like copper or brass, pewter or
enamel coated containers are used to

prepare and store food (especially acidic

10



Food Allergens

- Foods that cause allergic reactions.

+ The most common food ailergens are milk and
milk products, eags, filsh, wheat proteins,
shellfish{ like shrimp or lobster} and peanuts

+ Avoid cross-contact of equipment or utensils, like separate fryars
for foods

: Labsls on food ftems can help identify allergens.
Have a manager on duty that can answer alergy refated questions.

Gather information

o Askthe person for general contact information:
o Askthe person to idently the food eaten

o Askfor a descriotion of symploms

o Askwhen the person firs god sick (onsst)
& Noty avthorities

o Gontact the local regulatory authority i an
outhreak is suspected

-
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Food handlers sven dishwashers

« Wear a clean hat or other
hair restraint

» Wear clean clothing daity
® Remove aprons when leaving food-
prepacafion areas

+ Remove jewelry from hands and
ams before prepping food or when
working around prep areas

Food handiers can contaminate food
when they:

« Have a foodtorne illness

& Have wounds that contain a pathogen
+ Sneeze or cough

@ Have contact with a person who Is slck

Touch anything that may contaminate
their hands and don't wash fhem

Have symptoms such as diarrhea,
vomiting, or jaundice—a yeltowing of the
eyes or skin

The best way to control the spread of
germs is to wash your hands

-

a

®

Proper Handwashing Procedure
Thewhaole precess shoufd take 20 seconds

E Watkanda with nnalng E Bpplyscap
watas ax ot as you can
o Suctakly stand (at laast
HaTR2'C)

B Rirse thoroughly [ Dy ranca et arms w
B (s runlng water w aingla-uta papar towsl
6 wrmealt bind dryer
Ush & 2358 tmwml 4 bt
et tuint.
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When Should Hands Be
Washed

Before they start work
: « After using the restroom

+ Before and after handling
raw food After touching
the hair, face or body

= . After handling money

When Should Hands Be
Washed

+ After sneezing, coughing or
using a tissue After
smoking (hecause of
saliva), eating, drinking
from a covered container,
chewing gum or tobacco
After using any cleaning,
polishing or sanitizing
chemical

Infected wounds er cuts:
o Conlain pus
& Mustbe covered fo prevent pathogens

from contaminating food and food-contact surfaces

How a weund is covered depends on
where it Is located:

¢ Coverwounds on the hand or wrist with an
bandage or finger cot and
then a single-usa glove

& Coverwounds on the amn with an imparmeable cover,
such as a bandage

o Cover vounds on obher parts of the body with a dry,
tight-fiting bandage
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Single-use gloves:
Wash hands hefere putting gloves on

Wash hands In-between glove changes

+ Should be used when handing
ready-to-eat food

Must NEVER be usedin place
of handwashing

+ Must NEVER be washed and reused
& Must fitcomecty

°

— S
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Bare-hand contact with ready-to-eat
food must be avoided:
© Some Jurisdicions afiow itbut require
o Polities on staff heath
< Training In handwashing and
persondl hygiens pracices
« NEVER handle ready-to-eat food with bare

hands when you pimarily serve a high-risk
paputation

If:
The food handler has a sore firoat with a fever

Then:

eRestrict the food handler from working with or
around food

eExclude the food handler from the operation
you prirnarily serve a high-risk population

oA writen release from a medical practiioner is
required before returning fo work

—
[FER A
FEDTMIRANT.
ASTOCIATNON,
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If:

Thig food handler has atleast one of thess symploms
wVomiting

aFever

eDizrrhes

e Must be reported to the manager

Then:

Exclude the food handler from the operation

sBefore refurning to work, food handlers who vomited
or had diarrhea must mest one of these requirements

o Have had no symptoms for at least 24 hours
o Have avritten refease from & medica) practSoner

if:
The food handler has Jaundice

Then:

eFood handiers with jaundice must be reporied fo the
reguiatory autherity

eExciuda food handters who have Jaundice from the
operation

oFood handlers must have a writien releass fom a
medical practitoner and approval from the regulatory authoriy
before reluening to work

Tha food handler has been diagnosed with a foodborne finess
caused by ona of these pathogens and has symploms

o Hepatills A

e Salmonefla Typhi

« Enferchemarthagic and shiga tonin-produsing E. cof
& Norovirus
)

Shigefia spp.

Then:

eExclude the food handler from the operation
eWork with tha food handier's medical practifioner and/or the local regulatory
authorily to decide when the person can go back fowork

15



Using Hand Sanitizers

“ + Hand sanitizers are spedally made liquids
used to lower the number of germs on the skin
surface

=+ They may be used after washing the hands
-+ Sanitizers should never be used in place of
proper hand washing

+ Must be approved by the FDA

To keap food safe throughout the flow of fosd:
& Prevent cross-contamination
& Prevent ime-temperature abuse

16



Time-temaerafure control:

» Food held in the range of 41°F 1o 136%F (5°C 1o
57°C) has been tme-lemperature abused

& Food has been fime-temperature abused
whenever itis hand'ed in the foliowing ways:

o Cooked 1o the wrong internal temperalure
o Held atthe wrong temgeratore
o Cooked or rehealed Incorrectly

Filhogen
srow rapldly

Avoid timetemperaiure abuse:

Take temperal
thermomefer

o Konitor tme and temperature

o Make sure the comect kinds of
thermemetess are avaitable

Regularly record temperatures and the
times they ara taken

Minimize the time that food spends in the
femperature danger zone

Take cotrective actions if ime-temperature
standards are not met

5 with a callbraed

©

When using thermometers:

< Wash, rinse, saniiize, and air-dry
thermometers bafore and afer using them

« Calibrale them bafore each shitt and after
you drop them fo ensure accuracy

e Make sure thermometers used to measuce
the femperature of food are accurale to
H-ZForo-1°C

+ Only use glass themometers if they are
enclosed n a shatierproof casing

17



When using thermameters:

o Inserttha temometer slem or
proba info the thickest part of tha product
{usually the cenler)

e Take morg than one reading In different spots

v Walt for the themometer reading fo sleady
befora recording the temperature

Gosry | TS,

_ » RECEIVING
# No home- prepared food is ever aliowed.

# All cold food shall be received at 41° or helow all hot
food shall be received at 135° or above

= Exceptions are shell eggs, milk, shell fisk and bagged
prepaved produce can be delivered at 45°

% All frozen food shall be received at 0° or below and
checked for large ice erystals or water marks,
(Indicates thawing and re-freezing

« Shell fish must come with shellstock 1.D. Tags and
must be kept for 90 days.
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Milk, Dairy Products and Eggs

Milk and shell eaes can be recelved at 45°F or below. All
other datry products must be received at 41° or lower.

¢ Explration date is for last day to sell or use the product

*  Fluid milk must be Grade A and pasteurized.

*  Esas that kave cracks should be refected.

Liquid eggs must be pasteurized and must be used when
serving high risk castomers.

A menu item like eggs benedict shonld not be served to high
sk customers.

Fresh Fruits and Vegetables

* Must be from a reputable dealer
Check for signs of ingect confamination

Fruits and vegetables with bruises or
signs of rotting should be rejected.

Fresh firuit and vegetable juice made on-
site does not have to be pasteurized.

« (You must inform the customer that it
is not pasteurized)

* May be contaminated with soil bacteria,
e.g. Clostridinm botulinum.

-

Storage
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General Storage Guidelines

+ Xeep potentially hazardous food cut of the
+  temperature danger zone
Store deliveries after inspection
Take out orty as much food
can he prepared at one fime

Put prepared food away
untit needed

Property cool and store cooked

food when it*s no longer needed

Food prepared in-house or leftovers should
have a shelt life of no mere than 7 days and
shouid be Jabeled with the common name
and date the food should be discarded,

Hyop are notified of 2 food recall remove the

food from your im'entu?' and keep it
separate from the rest of the stock until
you send it back.

Preventing sross-contamination:

» Store food items I the folowing
fop-to-botiom order:

A, Cooked and ready-to-eat food
B Seaford
C. Whole culs of beef and pack
D, Grownd meat and ground fish
E. Whelg and ground pouftry
e This slorage order is based on the

minimum Intemal cooking temperature
of each food

‘Refrigerators must have a temperature-measuring device
located ontside and inside to measure the air temperature
of the warmest part of the unit.

20



Dy food _a.gi.d...d.i,sposable plates and cups shoutd be stored

in & clean, dry tocation away from dust and other
contaminants.

¢ To prevent contamination, NEVER store food in these areas:
o Locker rooms of dressing rgoms
o Reshooms or garbaga rooms
o Mechanleal rooms
o Under unshielded sewer ngs or keaking water Enes
o Under stairwels

J—
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Food must be thrown cut in the following
situations:

o When itis handled by staff who have been restricted o
excluded from the eperation dus to ilness

« Whenitis contaminated by hands or bodgy Auids from

the nose of moulh

e When it has exceeded the fime and tempecature
requiternents designed 1o keep food safa.

@ Hot food that s held for 2 hours or mote without
temperatura confrol,

Cosrs | RS
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The Four Acceptable Methods for
Thawing Food '

In a refrigerator, at 5 i

Submerged urder running
41°F {5°C) or lower poleble water, at # temparature

of 20°F (21°C} or Jower

Inamkcrowave oven, i tha foed
will ba sooked mmedlately progess
after thawing

Transfer ice using clean and sanifized
containers and scoops

Store ice scoops outside ice machines in a
clean, protected location

NEVER

hold ice in containers that held chemicals or
raw meat, szafood, or pealtry

NEVER

use a glass to scoop ice or touch fce with
hands

. Gty | TS

Managing Potentially Hazardeus Foods —
Time and Temperature

Cooking

(Intemal temperatures for 18 saconds):
* 165°F (74°C}) = poultry, leftovars,

stuffed meals

165°F (65°C) = ground meat,

€ggs that are nol being cooked for

acensumer’s order orimmediate

use

145° for fish

145°F = roast beef, eqys, fish
roast pork

* 130°F (54°C) =rare roast heaf—
2 minutes
When using shell eggs for
prepaj n% eqq dishes keap the
eglgs n thelr shell and under
refriaeration until needad.

.
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Food cooked in the microwave must be cooked to
Midway through the cooking process the food
musf be stirred or rotated, -

After the cooking process is comiplete lef the
product stand for two minutes

The two step cooling process

+ + According to the FDA Food Code,
cooked potentially hazardous foods must
be cooled from:

»  135°F to 70°F within 2 hours,
* and from70°F to 41°F, or below, within 4
*  hours.

« |f this guideline cannot be mef of if it has
heen violated dispose of the product

Food reheated for immediate service:

& LanYereheated fo any femperature i i was
cooked and cooled comecty

Food rehieated for hat-heiding:

% Mustbe reheated lo an intemzl temperatura of
165°F [74°C) for 15 seconds within two hours

ol
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NEVER re-serve:

e Food retamed by oe customer
1o another customar

o Uncovered condiments

« Unealen bread

e Plate garnishes

Faod In Gacd Sondtion can e vo-serjed:
« Condment packels

& Wrapped crackers or breadsticks

7T

When delivering food off-slia:

¢ UssInsulated, foodgrade contalners

destgned to stop focd from mixing
{eaking,

or spilling
« Clean the inside of delivery vehicles regularty
& Check infemal food temperatures

o Label food with & use-by date and time, and
reheating and service instructions

Gonsoty) | BT,
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Prevent ime-temperature sbuse and
contamination:

L)

Keep hotfood at 135°F (57°C) or higher
Keep cold food at 41F (5C) o lowse
Keep raw meal, fish, and pouliry separate
from ready-lo-eat food

Do NOT ket customers reffl dirty plates or
Use dirly UlensEs at seif-service areas

Provide sneeze guards between the
customers, employees and the focd

&Erﬁ:ﬂj\

WRONG _ RIGHT "WRONG

Gy |
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These are the foundation of a food safety management system:

Food

sinng progeant

C gy and
sanitation grogram

estontrel program

= R
Geresargy | BSEES,

Fotuses oh coplrolling the five mast common risk factors to reduce
the risk of foodborna filness:

1. Purchasing food from unsafe sources
2. Faifing to cook food adequately

3. Holding food atincorrect lamperatures
4, Using contaminated equipment

5. Practicing poor personal hyglene

26



There are many ways to achiave active managerial confrol in
the operation:

o Trzining programs

e Manager supervision

« Incorporation of standard operating procedures (SOPs)

e HACCP

These are critical to the success of active managerial control:
+ Monitoring critical actvites in e operabion

o Taking the necessary comectiva action when required

s Verifying that the actions 1aken conltrol the risks fatlors

G | T

HACCP or Food Defense System

+ Hazard Analysis Critical Control Point

+ A formal, decumented system of assessment, plan
and implementation that helps reduce the risk of
hazards in the flow of food.

¢« Designed to protect food from the problems that
cause illness by:

identifying possible problems
stopping them (or reducing them) before they
happen.,

+ Plan is mandatory if your restaurant praduces

Reduced oxygen packaging or serving high risk
customers

The seven HACGP principles:

. Conduct a hazard analysls

. Determing critical control points (CCPs)

. Establish critical Emits

. Establish monitoring procedures

. ldentfy cormective actions

. Verify that the system works

. Establish procedures for record keeping and documentation

-~ o e L Y
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Principle 1: Conduct a hazard analysis

« |dentify polential hazards in he food served by looking athow it
is processed

« Idanfify TCS3 food fems and delemning whers hazards are Feely o ootur
for each one; ook for bickgical, cherical, and physical contaminants

Principte 2: Determine critical confrol

polnts {CCPs}

o Find points in the process where identified
hazards can be prevenied, efminated, or .
reduced b safe lovels—these arg the CCPs

» Depending on the process, there may be
more than one CCP

22

Principle 3: Establish critical limits
« For each CCP, establish minimum or
maimum Emits
o These mits must be met o
o Prevent or gliminzln the hazard
»  Reduce itk a safe lewel
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Principte 4; Establish monitoring procedures
s Deteming the best way to check critical fmits

o Make sure thay are consistenty met
o Identfy who will monitor thern and how ofien
Example:
Checking the temperature during the cooking
process

Principle 5: identify corrective actions

o ldentiy steps that must bo taken when a
critical kit is not met

« Datermine thase steps n advance

o Example: retuming an under cooked
hamburger to the grill to Anish cooking,

Principle 8: Verify that the system works
» Determine if the plan is worldng as infended
« Evaluzie the plan on a regular basis using

o Morftodng charts

o Records

o Hazard analysis

e Deternina if your plan prevents, reduces, or
efiminates idenbfied hazards




Principle T: Establish procedures for
record keeping and documentation

Keep records for these actions:

o Moniloring activites

s Correcive acions

o Validaling equipment (checking for good
working condition)

o Worldng with supplers {invoices,
specificalions, elc)

Tmminent Health Hazards

* An immlnent health hazard poses an immediate and severe
risk to proper sanitation and to human health, Could force
your facility (o temporarily close. The Ioeatlon may only be
re-opened by the Health Depariment,

(cxamples would be a power outage or a sewer backup)

Health inspections are meant to help protect the public and
they can be conducted at any time,

The YDA wrifes The Food Cede which serves as a guide for
State Iaws,

EFgen,
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Wiping Cioths

Store wiping cloths in
sanitizing solution to
reduce microbial

growth,

Floors, Walls, and Ceilings

Cleanability is the most important factor when *
choosing materials for walls er flooring.

¢ QOther important factors include durability, safety,

(floors in food prep area must be non-slip and easy
to clean), comfort and cost,

« Coving is used in-between walls and floors to make
sweeping and mopping easler.

- Any floor mounted equipment must be at Ieast 6°
off the floor or sealed to the floor.,

Counter mounted equipment must he 4” off the
counter,

Foodsarvice equipment must meet these
standards If it will come In contact with food:

o Monabsorbent, smooth, and corosion resistant
& Easylociean

e Dusable

« Reshstant o damaga

Comvare) | TG
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Handwashing stations must be
conventently located and are required I

e Restroems or drecty next to them

e Foodyvep areas

& Service areas

& Dishwashing areas

Handwashing sinks awst be used only

for handwashing and shoutd never be
blocked.

J—
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Cross Connections and Backflow Prevention

a non-potable water source are

. water supply,
directly connected,

and any plece of

drain line Jlike a

*Cross connection oceurs when 'B‘“kﬂt"“:["““:s “'ﬂhe“
.. T8 non-pota ¢ wafer 1lows
a potable water supply line and back into a potable

You muast have a_gir
ap at the prep sink, the

3 compartment sink
equipment that needs 8

fountain drink machine

Ventilatlon Systems:

n 1f sdequats, there will be fittle buéidup
of grease and condensation
on wails and ceilings

v Hoods, fans, guards, and ductwerk
must not drip onto food or equipment

& Hood filters and grease extrattors
must be cleaned regularly

Heods and ductwork must be
cleaned periodically by professionals

% A build-up of dust in the prep area
could be a sign of dirty alr venls,

123

32



Deslgnated storage areas:

« Slore wasta and recyclables separately from
food and food-contact surfaces

o Storage must not creats a nuisance or a public
heatth hazard

14 Se-u_iahg | ggﬁ%\é

Integrated Pest Managentent

The most important integrated pest management
principles are:

+ Preventing access into the facility.(tight fitting doors windows
and skvlights).

Alr curtaing ¢an help confrol flies,

»

Stering foods properly and keeping the facility clean and in
good repair so that vermin do not have aceess to food, water
or places to hide,

Hiring a licensed pest contrel operator to exterminate any
pests that find their way inside,

*_Nothing takes the place of good sanitation a@
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| Sanitizing

" Hotwater3 comFamnanlsink: A
77°C) or above for 30 seconds
ﬁlsﬁwasﬁer 1a0”
¢ Chemlcal sanitizers must have a MSDS
binder with proper usage instructions:
- Chloring: 50 gpm minlmum ln warm
water (75 - 100°F} (24 - 38°C)

- lodine: 12.5to 25 ppm in wanm water
75« IG0°F
24 - 38°C) for at least 30 seconds
. Quat Amimonium compaund
Iﬁﬂéﬁzi E?E% accorging to
%an rer's instructions. usuaty
Pl for 30 seconds.

- Test kits must be used to test strangth
and concentration,

Setting up a thres-compariment sink:
® Clean and sanifize each sink and drain board

o Fill the first sink with detergent and water at
least 110° F {43° Q)

Fill the second sink with clean waler fo rinse
Fill the third sink with water and sanitizer fo
the correct concentration

« Provide a clock with a second hand 1o let food
handers know how long items have beenin
the sanitizer

L3
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Temparature:

» Folow mamfacheer’s reco dations for the
comect bmperatre

Contatt ime:

e The saniizer mustmake conlact with the chiect
for a specific amount of fime

& Minimum Bimes differ for each sanfizer
Water hardness ard pH;

« Find out what > Is
from your municipaity.

« Workwith suppber ko Idently the comect
mmumof%mhuse

Garviary | R8RS,




In Conclusion

Safe food handling means;

~ Understanding the biological, chemical and
physical hazards,

" Confrelling temperatures, times, pests, and
sanitation from start to finish in your
establishment.

" Controlling personal hygiene by teaching and
supervising staff.

" Being an authority and an example in your
organization,
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