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PBhy is 16 imporBant Bo
keep food salfie?

« You could

 YOou could

« Dining experiences Cah be ruined.

« Restaurants Cah
|oose




ConGamwmination end
Cross Contawmination

« Contamihation =

« Cross Contamination =




Potentically
Heazardous Food

« Any food item (even water/ice) could cause

« Most often foodbourne illhesses are caused

from with heutral Or

slight acidic pH.

— Meats J e

— Poultry Q /)

— Fish @

— Egsgs TAGRAW

— Dairy products !
.RIDANGIER =




& Clecaning Verses 2.4
- SemibBizing

« A Cleah KitChenh means it is

— T€’s the first requirement Of ahy KitChen.

« A sanhitized kitchen means it is

_ | _ ______orreduced by washing all
surfaces ahd equipment using hot water and a ChemicCal
sanitizing solution.

— Tt is the second requirement Of anhy KitChen.

REMEmWMBER: CI-EANING AND RINSING
MUSTG BE DONE BEFORE SANIGLZING.
SANIGZING 1S NOG A SUBSGIGUGE FOR
CI-EANING.




Good personcl Wygievue

« Food bornhe miCroorgahisms are

. ___that Canh Cause food
Spollage anhd IlIness.

« They Cah be trahsferred from hanhds and
surfaces to other food, hanhds and
surfaces.

« TO prevent, have good personal hygiene:
— Take baths/showers
— Wash hands often

— No jewelry, fingernail polish or false hails




sBeps Bo Proper
Hemd-Weashing

1. Wet hanhds
2. Apply

3. Vigorously
4. Clean

5. Rinse

6. DrY




Microorganismws Ghat
Cause Foodbkourne IlIness

- Bacteria — Salmonellosis, Colitis,
Listeriosis, Staphylococcal Gastroenteritis,
Bacillus, Botulism, and Shigellosis

. Viruses —

. Parasites — (Orgahisms that live in
) -=TriChinosis

» Fungi —



Chewical and Physiceal Hazcrds
EBheat can Conttaminatie Food

« Found in food service establishments.
— TOXIC metals found in utensils and equipment
— Pesticides
— Cleanhing Chemicals

TO Prevent:
1) Follow safe directions in hanhdling chemicals.

2) Keep chemicals in a dry |oCcked Cabinet away
from food, utensils and equipment.
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« These are two of the

1. Monitor temperatures of

food.
2. Make sure food is kept below the

3. Record temperatures.



A DANGER ZO0ME A\

« The Danger 2Zone is the temperatures where
bacteria

Tt is between and
. A[| cold food served must thah ¢0°F.
OR
. All hot food served must thah
140°F.

ANYWHERE IN %E)&I‘WEEN Tf—éC”)’S'E NUMBERS IS



In order Go keep foods
sdafe, d good rule of
Bhuwb i1is Bo keep

HOG focds
&

COl-D focods
1



Bacteria multiplies quickly when siX conditions
are present.






Hemdling Food

Clean, Separate, Cook, Chill



shen purchdasing
foods...

» DO not purchase Cans with
,missing labels,
rusty, leaking, or dented. = £

« DO not buy anything past its

» LLOOK for signs or early spoilage. &

« [LOOK arounhd the food and where it has
been Kept.



PBhen SBoring Food...

« Gtore in proper temperatures.
« Keep storage areas Clean.
« Wrap in air tight containers away from




hen Preparing/Coocking
Food...

— (Jse proper time ahd temperatures.
- Don’t
(
—ThaWw: in , under running
water, in , Or
using @ cooking method.




l.efE Overs

NO more thanh hours in the Danhger Zone.

Divide pieces before storing into smaller
pieces.

(Jse pans.

Place in Of the refrigerator.




Hous Do you Prevent d
Grecdse Fire?!

List 5 things you learned in the video about how to prevent
and/or Stop a grease fire once it has occurred. What SHOULD
and SHOULDN’T you do??



