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Introduction

AfFood Safety on the Goo is a food safety traini
delivered meal programs. It is made up of 6 modules. Module 1, Fodd sa$ics, is an overview of

food safety for all staff and volunteers. Modules 2 through 5 are for specific individuals within a

program: Module 2 is for the program director, Module 3 is for the food service management staff,
Module 4 is for food serviceorkers (staff and volunteers), and Module 5 is for drivers (staff and
volunteers). Module 6, which fer clients, is in the form aihagnets for drivers to give to clients.

Module 1
Foodsafety
basics
Module 2 Module 3 Module 4 Module 5
Program directo Food service Food service workel Drivers (staff and
(staff and volunteejs volunteer}

management ste

Module 6
Clients (magnets)

The food service management staff should complietdule 1, Foodsafety basics, and ModuBe
Food service management staff

Thank you for participatinginthte Food Saf ety on the Goodo training
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Training quidelines

Recommendedacilities and materials

Meeting room

Computer with Microsoft PowerPoint software

Projector and projection screen (or wall)

PowerPoint files for the relevant modules (for the trainer)

Trainer Guides for the relevant modules (for the trainer)

Course Books for the relevant modules (one for each participant)

Pretests and pogests (one fbeach for each participant, for each relevant module)
Pens/pencils (one for each participant)

cC

Activities
An activity is included at the end eachmodulé¢ o hel p rei nforce participe
material.

Evaluations

A pre-testis givento partcipantsat the beginningf each module, and a pesist at the endf each
module, to help determine how useful the module is and what participants have.learned

Training tips

U If possible, set up the training area at least a half hour before thedragssion. Make sure

that the equipment is working properly, and that all materials and supplies are ready.

Prepare for the training session by reviewing the information in the trainer guide(s).

Encourage participants to share their experiences and tuaskons.

If possible, try to illustrate some points with your own experiences.

Allow time for breaks if needed.

Ask participants to turn off their cell phones during the training session.

If you have time at the beginning of the training session,gonc t ry t o assess p:
safety knowledge by asking them if they have had food safety traamdgf so, how much

training. It can help to have an idea of the level of food safety knowledge of participants.

[nt I et S et A A et e
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Module 3 - Food service managemergtaff

Length
~50 minutes

Trainer note
1 Welcome patrticipants, introduce yourself and have participants introduce themselves.
T Explain that AFood Safety on -deliieeed Baal@prograsns. g

Trainer: Go to slide 1.

. ) TiON O AMEAICA
2 2
ARVIAS e ¥ ¥ 1

Trainer: Go to slide 2.

Trainer: Go to slide 3.
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r Module 3

< Audience:
food service
management staff

< Responsible for
food safety

“» Questions before
and after course

Audience
This moduleis for the bod service management staffa homedelivered meal program.

Purpose

This modulediscusses the food safety responsibilities of the food semacmgement staff in a home
delivered meal program.

1. The food srvicemanagenent staffis responsible for food safety

The food service management staff ofoane-delivered meal prograims responsible fomaking sure
that safe food is provided clients.

Trainer note

1 Explain that you will give participants a page with a few questionst@sigto try to answer as
best they can before timeodule and then again after timeodule(posttest). Let them know that it
will take about 5 minutes each time.

1 Handout the pretest, and pens or pencils if needed. Give the participants 5 minutes to answer the
guestions, and collect the piests.




NAME

M ODULE 3: FOOD SERVICE MANAGEME NT STAFF

PRE-TEST

Pl ease check Atrueo or nf al s

TRUE FALSE

1. Itis safest if homalelivered meals are kept out of the
temperature danger zone until clients receive the meals.

2. faf ood 1 s cooked, It canot

3. Not everyone in a homeelivered meal program needs to kng
about food safety.

4. A bean sprout salad with feta cheese would be a good dish
include in a homelelivered meal for an older adult.

5. Some clients may have refrigerators set above 40° F, whicl
strongly increase the risk of foodborne illness.

6. A HACCP plan can easily beainsferred from one program to
another.

7. Programs do not need to conduct -se#fpections if they are
inspected by a state or local health department.

8. Itis recommended that horaelivered meals be labeled with
Audg 0 dat e and ragearnd releating. o n

9. A food product recall is an action by a food manufacturer or
distributor to remove products from commerce that may cat
health problems or death.

10.If no clients have ever reported a foodborne illness, a prog
doesnodt icy@eases af fopdbdrne illness.
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Trainer: Go to slide 4.

++ Train staff and volunteers:
» when they start
» at least once a year

ﬁod safety training

+» Documenttraining for
legalreasons

2. All staff and volunteeraeed food safety training

To minimize the risk of foodborne illness, ataff and volunteersm a homedelivered meal program
needgeneral food safetlyaining In addition, staff and volunteers need further food safety training
specific to their responsibilities.ood service managenged to make sutbatall food service staff
and volunteers are properly trained in food saf8tgite, local, or otheetevant food safety regulations
may specify certain training requirementsr & program to deliver safe food, it is important to train
staff and volunteers in food safety as soon as they start warkigunteeringat the programand at
least once a y& after thatFor legal reasons, it is importahtat a prograndocument that staff and
volunteers have completed food safety training.

Trainer: Go to slide 5.

Fo'd safety regulations

% Programs must
follow:
v state
v local

v otherrelevant
food safety
regulations

3. Programs neeadd safety policies and procedures throughout the flow of food

Programsmust follow all state, local and other relevant food safety regulations.
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Trainer: Go to slide 6.

Wod safety regulations

<+ Differ by state and region
<+ Find out regulations from local health
departments

<* Make sure caterers and vendors follow state
and local food safety laws

Regulations such as time and temperature requirements can differ by state or region, and programs
should find outifom local health depamentswhich regulations apply to therfiheyalso need to
make surehat their caterers and vendare followingappropriatdood safety regulations

Trainer: Go to slide 7.

% Need to be proactive

% Throughoutthe flow of food: Eaa=t=-
» purchasing
» receiving
» storage

> preparation

Fod safety policies

holding
delivery
“» Teameffortneeded
“» Make sure staff and volunteers are following food
safety practices

7

It only takes one mistake for a foodborne illness outbrealappe. To avoidafoodborne illness
outbreakafood safety systemmust focus on preventiolitt is not enough for a program to be reactive
andonly correct violations found during inspectgif o make sure¢hat safe food is delivered to
clients, proper food $aty policies and procedures are needed throughout the flow afvdoch
includes purchasingeceiving, storage, preparation, holding and delivarieam effort is needed to
develop andollow all food safety policies and procedurEsod service managsmust make surthat
food service staff and volunteasefollowing proper food safety practices all times



Module 3TrainerGuide

Trainer: Go to slide 8.

' Purchasing

< Suppliers should:
#» have a good reputation
» followfederal, state and localfood safety laws
# buy products from approved sources

<+ Look at suppliers’ latest inspection reports

a. Purchasing

i. Suppliers

Suppliers should have a good reputatodfollow federal, state and localdd safety lawsSuppliers
should be buying their products from approved sources, veltsctiollow federal, state and local laws.
It can be useful ttbok atcopiesof s u p p llatesimsgedtion reports.

Trainer: Go to slide 9.

' Risky foods

RAW, ,
or
* animal products
* sprouts
* juices

ii. Risky foals

Homedelivered meal clients are very vulnerable when it comes to foodborne illness. Programs should
carefully choose the types of foods to include in holelévered mealgo reduce theisk of foodborne
illness.

There are some foods that are not nrecended for highly susceptible populations such as older
adults, and these foods are not advisable for haalieered meal clientslj. They include:

10
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9 raw or undercooked fistgr example irsushi or ceviche

=

refrigerated smoked fisbr precooked seafood, sluas shrimr craly thathasnot been
reheated

raw shellfish, such as oysters, clams, musseks;allops

raw or undercookedheator poultry

hot dogs, deli meat®yr lunch meats that have nio¢en reheated

unpasteurized, refrigeratgdités or meat sprés

raw or unpasteurized milk

= =4 4 A4 A -4

soft cheeses made from unpasteurized milk, sud¢btagorie, camembertblue cheeseor
gueso fresco

=

raw or undercooked eggs, such as eggs with runny yolks

1 foods that contain raw andercooked eggs, such as salad dressiog&je dough, cake batter,
saucesor drinks such as eggnog

1 raw sproutssuch aslfalfa, bean, oother sprouts

1 unpasteurized or untreated juice from fratyegetables

Trainer: Go to slide 10.

S : ]
% animalproducts i

% cooked plantfoods

% tofu, sprouts, cut
melons, tomatoes and
leafy greens

s/temperature control for
safety (TCS) foods

10

A number of foodsupport the growth of harmifbacteria and require time and temperature control in
order to limitthe growth of harmful bactetia These f oods are known as fit
safety, o0 or ATCSO0O foods. Programs need to make
include:

1 animal products, such as milk and other dairy products, eggs, meat, poultry, fish and shellfish

1 cookedplant foods, such as rice, beans and vegetables

1 tofu andother soy protein; sprouts and sprout seeds; sliced melons, cut tomatoes, aryg cut lea

greens

11
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Trainer: Go to slide 11.

Wperature “‘danger zone”

<» Between 41°F and
135°F

<+ TCS foods should not
stay in “danger zone”

<+ Make sure staff and
volunteers know

135°F v
DANGER
ZONE
41°F -

Bacteria grow fastest at temperatures betwdéh and135°F known as théemperaturéi d an g e r
z o n Bo.preventthe growth otharmfulbacteria TCSfoods should spenak little time as possibia
thetemperé&redanger zone. Timeemperature abusecus whenTCSfoods are held for too long in
thetemperatur@langer zong-oodservice managers shodieterminewhich foodsrequire
time/temperature control for safegndmake sure¢hat foodservice staff and woiteers know that
these foodsieed to be kept at proper temperatures to be 2afe (

Trainer: Go to slide 12.

' Receiving

“» Employees who receive deliveries shouldcheck
quality and safety
» temperatures, code dates, thawing/refreezing,
pestdamage....

# should notacceptdeliveries thatdo not meet
standards

b. Receiving

A programis responsibléor checkingthe quality and safety of foods that are delivered to the program.
Employees who reoee food deliveries should be trained in proper inspection procedures. These
proceduresnclude checking products feafetemperatures, expired code dates, signs of thawing and
refreezing, pest damage, and otpessiblefood safety hazards. Deliveriesositd not be accepteid

they do not meet standards.

12



Module 3TrainerGuide

Trainer: Go to slide 13.

' Storage

<» Maintain food quality and safety:
» storein appropriate areas (refrigerated, frozen,
dry storage...)

» store refrigerated raw meat, poultry and
seafood separately from ready-to-eatfood

# labelfoods

» rotate products by “firstin, first out” (FIFQ)
methed

# throw away food pastexpiration date

c. Storage

Food should be stored in a way that maintains its quality and s&fetgge procedureshouldinclude
the following
1 storefoods inappropriateareaqrefrige r at ed st orage, frozen stora
1 storrefrigerated raw meat, poultry and seafood separately from-teaght food, in other
words food that will be eaten without any more preparation, washing or cooking; if they cannot
be stored sepasdy, storereadyto-eat foodon a shelabove rawseafoogdmeatandpoultry, to
prevent juices from raw food from dripping onto reddhyeat food
1 labelfoodsproperly
1 rotate products accordingtioed f i r st i n, fmethodtb makeisure théheor F1 F O
oldest product is used first
1 throwfoodaway that igpast its expiration date

Trainer: Go to slide 14.

' Storage

7 use appropriate containers (

# keep time/temperature control for
safety (TCS)foods atsafe
temperatures

» check and write down temperatures of _
food and storage areas e

#» keep storage areas and equipment
cleananddry

> storefood atleast 6 inches off the floor / )

13
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1 useappropriatestorage containers

1 keeptime/temperature control for safety (TCiBdds at proper temperatures; the federal Food
Code (D09) recommend41°F or lowerfor cold foods or 135°F ombove for hot foods

1 regularly checkemperatures of stored food and storage asakkeep a written log of
temperatures

1 Kkeepall storage areas and equipment clean andiodpyevent contamination

1 store food at least 6 inches off the floor to prevent contamination

Trainer: Go to slide 15.

' Preparation

< Thawing
Thaw frozen food in one of these ways:
- in refrigerator
» undercoolwater

» in microwave /
- as part of cooking process ’

<+ Preparation
Write down temperatures and preparation times.
Use clean and sanitized utensils.

15

d. Preparation

Food needs to begpaed cooked cookd,reheaéd and held properly to avoid contamination and
growth of harmful bacteria.

i. Thawing
Frozen food should be thawedane of the following ways: ithe refrigerator, under cool running
drinkable water, in a microwave, or as part of the cooking process.

ii. Preparation
Product temperatures and preparation times should be written down.l€myaad sanitized utensils
mustbe used in food preparation.

Trainer: Go to slide 16.

14
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' Cooking

# Willnotdestroy all spores and toxins

# Canlowersome bacteria and viruses to safe levels

#» Cookfoodsto minimum temperatures for specific
amounts of time

# Use afood thermometer

» Aftercooking, serve food
as soon as possible

iii . Cooking

Food needs to be handled correctly before cooking, since cooking will not destroy all spores and toxins
produced by harmful bacteri@ookingcan, however, lower the number of some bacteria and viruses

in foods to safe levels. Foods need to be cooked to specific minimum internal temperatures for
designated amounts of time. Minimum temperatures that are recommended in the federal Food Code
(2009 are listed on the following websites:

M1 http://www.fda.gov/Food/FoodSafety/RetailFoodProtection/FoodCode/FoodCode2009/ucm188
327.htm#chart4a
http://www.fsis.usda.gov/OA/thermy/foodservice/FoodServiceMa&inNG . pdf

http://www.fsis.usda.goviPF/IsltDoneYet Magnet.pdf

http://www.fsis.usda.gov/OA/thermy/foodservice/FoodService P-&aiEs. pdf

= =4 = 2

http://www.fsis.usda.gov/food_safety education/Thermy For Businesses/index.asp

A food thermometer shouldbeusedg¢ cor di ng t o the manufacturero6s
temperature of a food\fter cooking, food should bgerved as quickly as possible so that it spends as
little time as possible in the temperature danger zone.

Trainer: Go to slide 17.

15
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' Cooling

+ |If cooked food willbe stored and served later, cool
it rapidly.

“+ Cool from 135°F to =41°F within & hours, and from
135°F to 70°F within first 2 hours.

%+ Tocoollarge amounts: v
# divide into smalleramounts "i"x,';_'
» placein shallow pans o
# useice-waterbath, ice paddles, blastchiller
#» addice or cold water as part of recipe

iv. Cooling

After cooking, if a food is going to be stored and served later, it needs to be coaligyl fips way,

the food can spend as little time as possible in the temperature danger zone, and growth of harmful
bacteria can be prevente&fter cooking,time/temperature control for safety (TCi8dd must be

cooled from 135°Fo 41°F or belowwithin six hours Also, the food must be cooled frah35°Fto
70°Fwithin the first two hoursTo coollargeamountsof food, thefood should be divided into smaller
amounts to allowaster cooling, and may be placed in shallow pbmaddition, the following toal

can be used to cool food safely: iae-water bath, ice paddleanda blast chillerice or cold water can
also be added to certain dishes as part of the recipe.

Trainer: Go to slide 18.

' Reheating

< Iffood that was cooked and

cooledis reheated 165°F

# it must reach =165°F for
15 seconds )

» itmustreach =165°F DANGER
within 2 hours ZONE

v. Reheating

If TCSfood thatwascookedandcooledis reheated for hot holding]l parts of the fooanustreach a
temperature of at least 165°F for 15 secomsheating should be done quickly and the food must
reach this temperatuwthin two hours

16



Module 3TrainerGuide

Trainer: Go to slide 19.

' Holding

< Food can be contaminated after preparation or cooking

e KEEP
. HOT FOOD
HOT DANGER
and ZONE
COLD FOOD | /

COLD

< Use a food thermometer

e. Holding

Foodcan beomecontaminatedtfter preparation or cookingit is not handled safelgndheld at the

right temperaturelt is a mustto keep cold food cold, and hot food hato prevent growth of harmful
bacteriasinceharmful bacteria grow fastest in the f@enature danger zone betwekiF and135°F

A food thermometer should be used to measure the internal temperature of a food. The federal Food
Code recommends that HBESfood be held ©135°For above andcold TCSfood be held 841°F or

below.

Trainer: Go to slide 20.

' Delivery

#» Needto train drivers in safe delivery procedures

+ Safestformeals to spend notime in dangerzone
» May notbe required by state or local regulations

*» Routes should be as shortas possible

20

f. Delivery

Staff and volunteer drivers need to be trained in safe delivery procedures.ddbveeed meal clients
are at considerably higher risk of foodborne illn@s&l of serious health complications from
foodborne illress than others in thpopulation Strict procedures to prevent growth of harmful

17
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bacteria are needed to minimize cl {ddiverednieals i sk
do not spend any time in the temperature danger zone before ehegitse the mealsiot TCSfood
should be kepttal35°For above and cold TCS foodt&1°F or below until clients receive their meals.

Time and temperature requirements can vary by state or region, and should be checked with the local
health departmen$tate, local, or other relevant food safety regulations may or may not require that
homedelivered meals remain at the above-holding or coldholding temperatures during delivery.
However, it is safest if meals can be kephaseholding temperaturasntil clients receive them.

The time from when food is prepared to when it is eabenuld be as short as possitMelunteer and

staff driversd routes should be as short as po:
takes more than two hos, it should be split into two or more routes if possible. When delivering

frozen meals, route time limits are less important for meal safety and quality, as long as the meals are
kept atO° For below.

Trainer: Go to slide 21.

' Delivery

<+ Mealpick-up and delivery times should be written
down
<+ Mealtemperatures should be measured and
written down:
» when meals are picked up from kitchen
» during delivery atleast once a month, when last client
receives meal, or at end of route

% Inside of vehicles should be cleaned regularly

21

It is recommaded that the times at whichivers pick up mealsom thekitchen and deliver the meals

to each client be recordedeal temperatureshould also regularly be measured and written down
whenmealsare picked up from thieitchen.Preferably on a daily or @ekly basis, but at least once a

month, meatemperatureshouldalsobetestedand recorded on each route during delivesynake

sure that meals stay out of the temperature danger @onest days, the temperature of a test meal

can be measured anccoeded when the last client on a route receives his or her meal. Alternatively,
program staff could measure and record the temj
the temperature of the test meal is found to be in the temperatuer dang, corrective actios

recommended This may include shortening the driverd
meals can remain at safe temperatures during delivery.

18
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The inside oprogram vehiclesandovl unt eer s 6 ghouldbe al¢ared regularly.dPfograam
delivery vehicleshould be checked for cleanliness befinigersgo on their routes/olunteer drivers
should be reminded to keep the inside of their vehicles clean.

Trainer: Go to slide 22.

' Delivery

< Delivery equipmentshould:
keep meals at safe temperatures
be food-grade
notlet food mix, leak or spill
letair circulate

» becleaned and sanitized regularly
+ Drivers should:

» clean hands before handling food containers

» have hand sanitizer (alcohol = 60%) &= o

< No pets during delivery

R G L

Delivery equipmenshould be able to keep meals at propeshudding or coldholding temperatures at
all times.It is recommended thatsulated food containers that deaephot food atl35°For above

and cold food ad1°F or belowbeused. Containers should be feghde,and designed so that food
will not mix, leak or spill. Theyhould be able ttet air circulateo keep temperatures eyemd

should be cleaadand sanitizedegularly.

Drivers should clean their hands before handling any food containers during rkeab @ind

delivery. Washing hands with soap and water is more effective than using hand sanitizers, as hand
sanitizers dondét remove soil and other materi al
alcohotbased disposable hand sanitizing wipesand sanitizing lotion in their vehicles, as they may

not always have access to soap and water during meal delivery. The lotion should have an alcohol
content of at least 60 percent. In addition, drivers should not bring pets along in their vehiolgs dur

meal delivery, as pets could contamingte i vhandssaidd the meals.

Trainer: Go to slide 23.

19
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' Delivery

“ Meals should be labeled with:
= ‘use-by"or “discard by" date
# instructions for storage and reheating
% If clientnot home, driver should notleave meal

< |f programallows, meal can be left

with neighbor
<+ Clients needto eat meals right i
away, orrefrigerate or freeze them [l

23

It is recommended that horaelivered neals be labeled withfausebyd o r A d dateavhichés by 0O
no more tharnhreedays after deliveg/, as well as instructions for storage and reheatfiig label
mightbe colorcoded by day of the week sample label for a hot meal could be:

/”EAT RIGHT AWAY ORREFRIGERATE )

DISCARD BY:
Date no more tharB days after delivery

TO REHEAT A MEAL.
9 Heat until food is hot and steaming.
9 If using the oven, set to at le@&5°F.
i If using amicrowave, cover the dish, apartvay throwgh
cooking, stir it and turn sothat it heats evenly.

If a client is notathome,the driver should not leave the mealtside or insidgfor the clent Leaving

a meal in the temperature danger zone strongly increases the chance that it will cause foodborne
illness Even if a client has provided an insulated container for the meal, the contayneotkeep

the meal at safe temperatur@hereis anadded riskof tampering when meals are left outsidibe

client may also be away from home &ongertime thanplanned, which increases the chance that the
meal will become unsafe to e#itthe program allows, a meal could be left with a neighlmthis

case, it is important that the driver explain to the neighbor how to store the meal

g. Client handling and storage of hordelivered meals

Clients need teatmealsright after they receive them, or refrigerate or freeze the mieaddest if
home-delivered nealsarelabeled with dusebyodate or a A di s cimstructionbfgro dat e,

20
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storage and reheating.f t he c | i eusdby dateoniristructions, & & impontant that the
driver read and explain them to the client upon rdeavery.

Trainer: Go to slide 24.

' Client appliances

“» Refrigerators set above 40° F increase risk of
foodborne illness

++ Assessorshould checkkitchen appliances (oven,
microwave, refrigerator...)

24

Whenhomerefrigerators are set aid high a temperature, above® £) this canstronglyincrease the
risk of foodborne illnessA number of clientsnayhave their refrigerators set too high.

When an asssor goestac | i e n t forsan iritial assessmerit is recommended that the assessor
checkthec | i ent 6s kitchen appliances, swhchmaywbsusedhe o0
to heat or coohomedelivered meals. This way the assessor make sure that these appliances are

working and that the refrigerator is set at a safe temperature.

Trainer: Go to slide 25.

Wh of staff and volunteers

“+ Infected employees cause atleast 2/3 of
outbreaksin U.S restaurants
+» Report health issues to management:

» vomiting, diarrhea, jaundice, sore throat @‘Z
with fever; any exposed boil or open, =Ny
infected woundorcuton handsorarms (7 [

#» adiagnosedillness caused by certain
bacteria or viruses, or exposure to this
type ofillness

e W

“ Mustbe excluded from working with food

25

4. Staff and volunteers need to be in good heatith maintain good personal hygiene
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a.Health

Infected employeeare thought to cause at least two thiad$oodborne iliness outbreakshS.
restaurant$3). Virusesand bacterighat cause fadborne illness can be transfert@dough food from
an infectedstaff member or volunte¢o a client. Staff and volunteerseed to be in god health antb
maintain googersonal hygient lower the chance dbodborne illnes# clients

Staff and volunteershould know that they need to reptiré followinghealth issues to the food
service management
1 vomiting, diarrhea,gundice, sore throat with fever, or any exposed boil or open, infected
wound or cut on the hands or arms
1 anillness diagnosed by a health practitioner that was causéat lexample Salmonella Typhi
or typhoidlike fever,ShigellaspeciesNorovirus, heptitis A virus,E. coliO157:H7 or other
Enterohemorrhagic or Shiga toxqmoducingE. coli
1 illness with typhoidike fever within the past 3 months, unless treated with antibiotics
1 exposure to typhoitlke fever, shigellosis, Norovirus, hepatitis A virls,coliO157:H7 or
other Enterohemorrhagic or Shiga toxiroducingkE. coli, by eating or serving food that was
involvedin a foodborne illness outbreak, lmy living with a diagnosegerson

Trainer: Go to slide B.

K_erwounds on hands/arms

% Coverwith a clean, dry bandage thatprevents
leaking

» bandages on hands should also be covered with
disposable gloves

Any wounds on hands or asrshould be covered with a clean, dry bandagektegis the wound from
leaking Bandages on handsiould be covered with disposable gloassvell Staff or volunteers who
could transmitarmful viruses or bacterta food orto otheramust be excluded oestricted from
working with food.

Trainer: Go to slide Z.
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' Washing hands

++ One ofthe bestways to reduce risk of foodborne
ilness
# upto 80% cof infections
transmitted by hands
» harmfulbacteria and viruses

-
; S
cansurvive onunwashed -

hands forhours \

2

b. Hygiene

i. Washing hands

Staff and volunteerseed to maintain personal cleanliness and wash their hands pruyaslying
hands ione of the best waye reduceherisk of foodlorne ilinessas it can keeparmful viruses and
bacteriafrom spreadingUp to 80 percent of all infections are transmittechagds, and harmful
bacteria and viruses caometimes surviven unwashedands fohours

Trainer: Go to slide 3.

' Washing hands

“+ Wash hands in warm scapy water for at least 20
seconds:

» Dbefore and after handling food

# afterusing restroom -

# aftertouching one’s hair, face, e
body, clothing, or anything else -
that could contaminate hands \

% Drywith a clean papertowel or a
hand dryer

28

Hands should be washed in warm soapy water for at least 20 seconds before and after handling food,
after using the restroom, and after touching ot
contaminate hands. Hands should be dried willeangpapetowel or a hand dryer.

Trainer: Go to slide 2.
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' Personal hygiene

Staff and volunteers who work with food need to:
» keep fingemails shortand clean \7 ) ]'/
» bathe/shower P Y
» keep hairclean \/
» wear clean clothes and hair restraint
= remove and store aprons before leaving area
= remove jewelry fromhands/arms
# noteat, drink, smoke, or chew gum

ortobacco

29

ii. Personal hygiene

Poor personal hygiene is a common cause of foodborne illness. Staff and voluedeetis have good
personal hygiene so t hatorbattezigtofdod ordotothesspStafand h ar 1
volunteers who work with food should keep their fingernails short and clean, bathe or shower before
working with food, and keep their hair clean. They should also wear clean clothes and a clean hair
restraint wien working with foodIf food service workers wear aprons and leave a food preparation

area, to go to the restrodior example they should take off their aprons and store them properly. Food
service workers should remove any jewelry from their hands ransleefore working with food. They

should not eat, drink, smoke, or chew gum or tobacco while handling food or while working in a food
preparation area.

Trainer: Go to slide30.

ii. Singleuse gloves

Gloves can help keep hands from contanmggfood if they are used properlyhere are gloves that

are specifically designed for foodservice operations. Gloves shoulskldeonly onceandnever

washed and reused. G| o v e bBandd Fooddhandldrsedéd eovashtreir p | a c e
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