Food Safety Basics – Preventing Food borne Illness

1.  NO BAREHAND CONTACT WITH READY-TO-EAT FOODS
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· Ready-to-eat (RTE) foods that may not be touched with the bare hands include:
· Prepared fresh fruits and vegetables served raw

· Salads and salad ingredients

· Cold meats and vegetables

· Dry fermented sausages, salt cured meat, dried meat and poultry, such as jerky or beef sticks

· Bread, toast, rolls, cake, pie, filling or icing

· Spices, seasonings, sugar

· Garnishes such as lettuce, parsley, lemon wedges, potato chips or pickles on plates;

· Fruit or vegetables for mixed drinks

· Ice served to a consumer

· Raw or partially cooked animal food that has a consumer advisory
· In food establishments serving highly susceptible populations such as hospitals, nursing homes, group residences, schools and day care centers, bare hand contact with RTE food is PROHIBITED. 

· In other food establishments, food permit holders and persons-in charge should not allow employees to touch RTE food such as sandwiches, tacos, sushi or cooked foods with the bare hands unless approved procedures are used. The main reason for not touching RTE foods with bare hands is to prevent germs from contaminating food that is ready to be consumed. 
· The food establishment operator has two choices: either eliminate bare hand contact entirely with ready-to-eat foods, or establish written and practiced procedures for appropriate hand-washing activities. To eliminate bare hand contact of RTE food, food service workers must wash hands as required and then use utensils as a barrier between the food and the hands. These utensils include:

· Deli tissue

· Spatulas

· Tongs

· Forks

· Dispensing equipment

· Single-use gloves
· If some menu items require bare-hand contact for preparation, the operator can follow Houston Department of Health and Human Services procedures for bare-hand contact with foods. The procedures must be product specific, written and follow Department guidelines. These written procedures must be approved by sanitarians during inspections. 
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2.  WASH YOUR HANDS – in addition to not touching ready-to-eat foods with the bare hands, keeping hands clean is one of the most important steps we can take to avoid getting sick and spreading germs to others.  It is best to wash your hands with soap and clean, warm, running water of at least 100 °F for 20 seconds using friction.  Alcohol-based hand rubs used on dry, clean hands significantly reduce the number of germs on skin and are fast-acting.

a. When should you wash your hands?

i. Before preparing or eating food

ii. After going to the bathroom

iii. After changing diapers or cleaning up a child who has gone to the bathroom

iv. Before and after tending to someone who is sick

v. After blowing your nose, coughing, or sneezing

vi. After handling an animal or animal waste

vii. After handling garbage

viii. Before and after treating a cut or wound

ix. After touching your hair, face, or any other body part

x. After eating, drinking, or smoking
b.  Post a hand-washing sign at every hand sink.
3. AVOID CROSS-CONTAMINATION by using separate cutting boards/utensils for raw and cooked products unless they are sanitized between uses. Use a different cutting board for fruits, vegetables and breads than you do for meats.  Store ready-to-serve foods above raw foods.
4. OBTAIN FOOD FROM APPROVED SOURCES In all food establishments, all food received must be from an approved and inspected source (licensed food establishment).  Foods processed at private homes may not be offered for sale to the public.
5. COOK FOODS TO PROPER INTERNAL TEMPERATURES
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a. All potentially hazardous foods must be cooked to a safe internal temperature before consumption.
b. Cook poultry, stuffing and dressing at least 165°F for at least 15 seconds.
c. Cook ground beef to at least 155°F for at least 15 seconds.
d. Cook beef cuts, pork products, and other foods to at least 145°F for at least 15 seconds.
e. Do not rely on the color of the food as a gauge for doneness, but use a food thermometer to check the temperature to ensure food safety. Insert the thermometer into the thickest part of the food to get the reading for the internal temperature.
f. Keep hot foods at 135°F or above, and keep cold foods at 41°F or below.
g. Reheat foods to at least 165°F for 15 seconds. 

6.  COOL FOODS PROPERLY - Cooling food too slowly is a major cause of food borne illness. Potentially hazardous foods, such as meats, seafood, poultry and dairy products must be rapidly cooled from 135°F to 70°F within two hours, then from 70°F to 41°F within four hours. Use the following methods for rapid cooling of food:
a. Store food to be cooled in shallow pans no deeper than 3-4 inches.
b. Cool container of food in an ice water bath of half water and half ice.
c. Stir the food often while cooling.
d. Refrigerate hot foods uncovered in shallow pans immediately. (Use a freezer to speed it up)
e. Do not place tight covers on foods during cooling.
f. Allow air circulation in the refrigerator.
g. Refrigerate canned foods prior to mixing it with other foods (example: can of tuna). Tuna salad made from room temperature ingredients must cool to 41°F within four hours.
h. Do not allow hot foods to cool at room temperature longer than 30 minutes. Rapidly cool the food and place it in a refrigerator at 41°F or below.
7. RESTRICT/EXCLUDE INFECTED FOOD HANDLERS.  People with poor food handling habits and poor personnel hygiene are the biggest contributors to food borne illness outbreaks. Here is what you can do:
a. Do not handle food if you have colds, flu, sudden attacks of vomiting or diarrhea, or hepatitis. Report these conditions to your manager.
b. Do not handle food if you have infected cuts, burns, or lesions on the hands or lower arm. Report these conditions to your manager.
c. If you are excluded from the food establishment due to illness, you must not enter a food establishment except for those areas open to the general public.
d. Wash hands effectively during food handling. 

e. Wash hands after eating, smoking, blowing nose, etc.
f. Do not wipe hands or utensils on apron or cloth towels. 

g. Do not touch ready-to-eat foods with bare hands.  Use utensils, deli paper, disposable gloves, etc.



