Separate, Don’t Cross-Contaminate!
Cross-contamination, a leading cause of food borne illness, is the transfer of harmful bacteria to food from improperly handled cutting boards, utensils, or other foods.  When handling raw meat, poultry, and seafood, keep them separate and their juices away from cooked or ready-to-eat foods and fresh fruits and vegetables.  These simple steps can prevent cross-contamination and reduce the risk of food borne illness.

When Shopping

· Separate raw meat, poultry, and seafood from other foods in your grocery-shopping cart.

· Place these foods in plastic bags to prevent their juices from dripping onto other foods.

· It is also best to separate these foods from other foods at check out and in your grocery bags.

When Refrigerating

· Place raw meat, poultry, and seafood in containers or sealed plastic bags to prevent their juices from dripping onto other foods.  Raw juices often contain harmful bacteria.

· Store eggs in their original carton and refrigerate as soon as possible.

When Preparing


Keep it clean.

· Wash hands and surfaces often.  Harmful bacteria can spread throughout the kitchen and get onto cutting boards, utensils, and counter tops.

· Wash hands with soap and hot water before and after handling food, and after using the bathroom, smoking, eating, drinking, changing diapers, or handling pets.

· Use hot, soapy water and paper towels or clean cloths to wipe up kitchen surfaces or spills.  Use a sanitizer to clean kitchen spills and countertops.  Wash cloths often in the hot cycle of your washing machine.

· Wash, rinse, and sanitize cutting boards, dishes, utensils, and counter tops after preparing each food item and before you go on to the next item.



CUTTING BOARDS
· Always use a clean cutting board.

· If possible, use one cutting board for fresh produce and separate ones for raw meat, poultry, seafood and one for general use. Used labeled or color coded cutting boards.

· Once cutting boards become excessively worn or develop hard-to-clean grooves, you should replace them.

MARINATING FOOD

· Always marinate food in the refrigerator, not on the counter.

· Sauce that is used to marinate raw meat, poultry, or seafood should not be used on cooked foods, unless it is boiled just before using.

FRUITS AND VEGETABLES

· Rinse fresh fruits and vegetables in running tap water to remove visible dirt and grime.  Never wash fruits and vegetables in soap, because it leaves a chemical residue.

· Remove and discard the outermost leaves of a head of lettuce or cabbage.

· Because bacteria can grow well on the cut surface of fruit or vegetables, be careful not to contaminate these foods while slicing them up on the cutting board, and avoid leaving cut produce at room temperature for many hours.

When Serving Food

· Always use a clean plate.

· Never place cooked food back on the same plate or cutting board that previously held raw food.

When Cleaning

Don’t forget about these often missed surfaces harboring bacteria:

· Mixers-the surface over mixing bowl where the mixer blades attach

· Ice Machine—interior ceiling of the ice-holding bin around the ice chute

· Tops of refrigerators

· Sides of cooking equipment

· Can opener blade.


TRAINING OF FOOD SERVICE EMPLOYEES
· Explain proper cleaning and sanitizing procedures. WASH -- RINSE -- SANITIZE -- AIR DRY 

· Use color-coded cutting boards dedicated to particular food items. RED FOR BEEF, YELLOW FOR POULTRY, WHITE FOR PORK, GREEN FOR PRODUCE, ETC. 
· Explain why raw food should be stored below ready-to-eat foods. All foods should be covered and properly labeled with use-by dates as required by Houston Food Ordinance. SEPARATE - DON'T CROSS-CONTAMINATE. 

· Train all employees on how to create a sanitizing solution by reading the label on the sanitizer. Teach employees how to mix the appropriate amount of sanitizer with water to make the solution. Also, discuss how often the solution needs to be changed. Failing to change the solution can promote bacterial growth on equipment surfaces.  Train employees to use a test kit or other device to accurately measure the parts per million or milligrams per liter in the sanitizing solution. These test kits can be obtained from your chemical supply company.
· Proper hand washing is very critical. Proper hand washing procedure, proper place to wash hands and proper sequence for hand washing should be part of every employee orientation and training. WHEN IN DOUBT, WASH IT OUT.



