
· WASH your HANDS frequently – it is the BEST way to STOP the spread of DISEASE! 

Wash your hands for 20 sec. with hot soapy water. Before: Your shift begins. Handling food. Putting on clean gloves. After: Using the toilet. Handling raw foods. Taking a break/smoking. Coughing, sneezing, eating, drinking. Cleaning/taking out the trash. As often as necessary to remove soil and contamination.

NEVER touch ready-to-eat foods with bare hands!  Use gloves, utensils, deli paper etc.

· PROVIDE THERMOMETERS.
1. All refrigerators and hot holding units with potentially hazardous food must have a thermometer inside to monitor temperature.

2. Probe thermometers of adequate size must be available to the cooks, buffet attendants, managers so that cooking, hot & cold holding, cooling and reheating temperatures can be monitored.  Probe thermometer range should be able to read hot and cold temperatures 0-220 F.

3. Make sure temperatures are accurate: calibrate thermometers often. Use your probe thermometer frequently. Sanitize thermometer before and after each use.
· PROPERLY COOK FOODS TO REQUIRED COOKING TEMPERATURES
          Minimum cooking temperatures:

Vegetables & commercially pre-cooked foods
135 F

In shell eggs Fish & Shellfish, Whole Beef, Whole Pork, Whole Lamb
145 F

Ground beef & pork
155 F

Poultry
165 F

· HOLD/STORE FOODS AT  REQUIRED TEMPERATURES 
Cold Holding
41 F or below

Hot Holding
135 F or above

NEVER keep potentially hazardous food at room temperature.

The food danger zone is between 41F-135 F
· COOL HOT FOOD QUICKLY AND SAFELY

Cool all hot foods within 2 hours from135 F to 70 F  

Within a total of 6 hours from 135 F to 41F.

Proper cooling methods: Ice Bath, Blast Chiller, Ice Wand,

                        Shallow Pans (not deeper than 2 inches) under refrigeration

· REHEAT FOOD QUICKLY AND TO PROPER TEMPERATUE
Food should be reheated rapidly within 2 hours to 165 F

· REFRIGERATION SAFETY  - WAYS TO KEEP FOOD SAFE

1. Refrigerate promptly
2. Never let food sit at room temperature
3. Keep food covered during storage.

4. Hold at 41F or below.  Monitor temperature.
5. Store/stack food according to cooking temperatures
6. Store food 6 inches up off of the floor in walk-in coolers/freezers

7. Date Mark: 7 days @ 41F or below; 4 days @ 41-45F.  Discard food at end of time period.  Make sure to include date opened or made when calculating expiration date.

· SEPARATE DON’T CROSS CONTAMINATE: STACK foods in the RIGHT ORDER

Level 1 (Top shelf)
Ready–to-eat foods, Fully cooked items, vegetables, fruits, etc.

 Level 2 (Above)
Raw: Eggs, fish, whole beef, whole pork, whole lamb

 Level 3 (Above)
Raw: Ground meats

 Level 4 (Bottom Shelf)
Raw: Poultry

· HAIR RESTRAINTS

    Food employees working with unpackaged foods and utensil must wear proper hair restraints.

· EQUIPMENT 

1.  Wash = detergent + 120 F water, Rinse = clean warm water, Sanitize = 75 F-120 F water + sanitizer Allow dishes to air dry.
2. Use the PROPER amount of  SANITIZER  based on the manufacturers instructions or amounts listed in the Ohio Food Code 3717-1-4.4.  In general if sanitizer water is 75-100F: 50ppm Chlorine residual for 10 sec., 200ppm Quaternary Ammonia for 30sec., 12.5 - 25 ppm Iodine for 30 sec. – use test strips to check concentration of sanitizers.
3. Make sure your dishwasher is operating properly and that the wash, rinse cycles are long enough, the water temperature and chemical concentration comply with the manufacturer’s guidelines. 
4. Store dishes/utensils/equipment in a clean protected area.    Keep items 6 inches up off of floor.
If you have any questions, please contact:

HIGHLAND COUNTY HEALTH DEPARTMENT

Phone(937)393-1941,  Fax(937)393-1941, email: highlandcounty@yahoo.com






