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Introduction

The U.S. Public Health Service Food Code of 1997 states that it will provide a system of prevention and safeguards designed to minimize foodborne illnesses. To help apply the principles of the food code, we will be using the HACCP system of monitoring and documentation. 


       Hazard                Analysis       and      Critical                 Control            Point
HACCP is an acronym for Hazard Analysis Critical Control Points.  HACCP is a comprehensive series of steps taken for all foods, from the time of receipt until the product is served or discarded. The steps are monitored through Critical Control Points.

Critical Control Points are procedures or processes where a loss of control may result in an unacceptable health risk. 

Critical Control Points

· Receiving - wholesome, proper temps
· Storing - refrigerator and freezer product temps correct, FIFO
· Thawing - Arrangement, temperature/technique
· Preparing - proper personal hygiene, workers not ill, sanitizing solution 

· Cooking - temperature and time
· Hot Holding - time and temperature
· Handling after cooking - use of utensils, NO bare hand contact
· Cooling - correct drop in temp within allotted time, proper portions for correct temp drop
· Reheating - 165F    
· Leftover management - preferably 3 days, but up to 7 days quality permitting
· Cleaning and Sanitizing - Proper technique/temperature
Your job as an employee is to comply with the Food Code
This training program will cover the basic fundamentals of the Food Code, including hygienic practices, food safety techniques and basic facility sanitation.  The BOLD items are your Critical Control Points (CCPs).  Whether you are employed as a cook, cook’s helper, dishwasher, storeroom attendant, bartender or shift supervisor, YOUR RESPONSIBILITY TO COMPLY WITH THE FOOD CODE CANNOT BE OVEREMPHASIZED.   Although not new altogether, the Food Code is new to you so let’s get started learning about it. There will be an evaluation (test) at the end of this training so PAY ATTENTION!

The Food Employee

Who are food employees?  A food employee is an individual working with unpackaged foods, food equipment or utensils, or food-contact surfaces.  Food employees play an important part in causing or preventing disease, as a food employee, you are the one who can do the most to prevent a foodborne illness. All food service personnel will be instructed using the principles of The Food Code.  

Hygienic Practices
As a food employee you must maintain, strict personal hygiene habits to prevent a foodborne illness.  Your supervisor will examine you daily to ensure your personal cleanliness is of the highest standards.  

Illness:  Be sure to inform your supervisor of any illnesses you may have especially diarrhea, nausea, vomiting or skin rashes.  You must also comply with the following:

Body cleanliness: As a food employee you must bathe daily.  Bathing removes bacteria that may contaminate food.

Hands and Arms: While at work, keep your hands and arms clean at all times.  Always wash your hands immediately after performing any task that might cause contamination.  For example, after touching exposed body parts, using the restroom, coughing, sneezing, using tobacco, eating, or drinking and handling soiled equipment or utensils.  Also wash hands immediately before and during food preparation to remove soil and to prevent contamination when changing tasks, especially when switching between raw foods and ready-to-eat foods or after engaging in other activities that contaminate your hands and arms.

           Clothing:  Always wear clean outer clothing.  When moving from raw food to a ready-to-eat food operation, you must change to clean clothing if your outer clothing is soiled.

Eating:  Eat, drink, and smoke only in designated areas where contamination of exposed food, clean equipment, utensils, or other items needing protection can not result.  Wash your hands immediately after doing any of the above activities.

Jewelry:  While preparing food, you may not wear jewelry on your arms and hands.  A plain wedding band is acceptable.  You may also wear a medical emergency bracelet.

Hair Restraints:  Hair restraints such as hats, hair coverings or nets must be worn to effectively keep hair from contacting exposed food.  This does not apply to food employees such as counter staff who only serve beverages and wrapped or packaged foods, bus persons, cashiers, and wait staff.

* CCP - Hygiene is monitored by the manager/supervisor. Problems and corrective actions are           documented in block 12 of the HACCP monitoring form.  Some items are noted in                  block 4.
Food Safety Techniques
Food, unfortunately, is one of the most effective vehicles in spreading disease to groups of people. Food must be properly stored, handled, prepared, and served to prevent contamination.  Once contaminated, potentially hazardous foods could cause a foodborne illness if the bacteria is given the time to multiply.  Food employees MUST comply with the following foodhandling techniques, in order to prevent the growth of harmful germs.

Potentially Hazardous Foods: are foods high in sugars and/or protein and moisture.  Foods such as gravy, stuffing, meat, potato salad, egg salad, cooked rice, cooked beans, etc. tend to grow bacteria rapidly.  Potentially hazardous foods must be prepared and served in the minimum (4 hours or less) to control the growth of bacteria.

Receipt of Foods  

        Most food is inspected by the Medical Food Inspectors (Food Safety-Public Health) prior to being delivered to your facility.  However, you should still serve as a final inspector, since you are the owner of the product. If you detect problems, inform your supervisor and suggest that they call the Food Safety Office.  When you receive refrigerated food deliveries, ensure the food is at a temperature of 41F or below.  Look for evidence of previous temperature abuse such as ice crystals on the product, improper storage techniques and expiration or production dates.  Frozen food should be immediately placed in a freezer and chilled foods in a refrigerator.  Certain produce items, such as potatoes and semi-perishables, such as canned goods should be stored in the dry storage area.  Foods are to be placed either on pallets, shelves, or tables, at least 6" above the ground.  Under no circumstances should food be placed on the floor.  Shipping containers may carry dirt into the refrigerator, freezer, and storage room or onto the food preparation table.  There is also a splash hazard from mopping or other floor cleaning operations when foods are not stored off the floor.

* CCP - Document the receipt of each potentially hazardous food delivery on block 1 of the                 HACCP monitoring form.  Document problems and corrective action on block 12. 
Storage Temperatures:  Frozen foods should be stored at 0F or below.  Chilled foods are to be stored between 28F and 41F.

Stock Rotation:  Always use oldest stock first.  You should use this simple rule - First-In, First-Out (FIFO) for proper stock rotation.  Always store new stock behind old stock to ensure this type of proper rotation.

* CCP - Storage is documented on block 2 of HACCP form, record the time and the                          temperature of each storage location.  Check the dates of leftovers to ensure all                      products are used within 7 days maximum.  Document problems and corrective actions           on block 12.
           Thawing:  Potentially hazardous foods should be thawed under refrigeration maintaining the food temperature at 41F or below.  Items can also be completely submerged under running water of 70F or below so the food item doesn't rise above 41F.  Thawing can also be accomplished as part of the cooking process as long as the food does not exist at temperatures of >41(F and <140(F for over 4 hours total.  Thawing at room temperature is allowed as long as the surface temperature of the item does not exceed 41F.  Ensure the products are stored in the correct order when thawing: beef is on the top shelf, pork in the middle, and chicken on the bottom shelf. 

* CCP - Thawing is documented on block 3 of HACCP form.  Ensure product arrangement is             correct.  Monitor product temperature, must be < 41F.

Food Preparation:  Always prepare food as if you were going to eat it yourself.  Start food preparation with a clean work area.  Use sanitized utensils to prevent food contamination.  Do not prepare foods too far in advance.  Keep in mind that potentially hazardous foods should ideally be used within 3 days and must be used or discarded within 7 calendar days.  Remember that bacteria need time and proper temperatures to grow and multiply, so don't give it to them.  After finishing one job, clean up and sanitize your work area before starting another.  Food particles left on tables or utensils will grow bacteria just as fast as portions of food.

Cooking: See HACCP form block 5 for required cooking temperatures and times.  You should know that poultry, ground beef, and pork have higher temperature requirements than beef.  Poultry has the highest cooking temperature in order to kill the bacteria that may be commonly found on it. 

Serving Food:  Food must be maintained and served at one of three temperatures:  HOT, COLD, or ROOM TEMPERATURE.  HOT foods and serving lines must be maintained at 140 F or above.  COLD foods must be maintained and served at 41 F or below.  Food such as bakery products (without cream or mat fillings), fruit, and other produce that do not support harmful bacterial growth can be served at room temperature.  If the temperature of hot foods is allowed to drop below 140 F or cold foods to rise above 41 F, bacteria in the food will begin to multiply.  The DANGER ZONE for food is between 42 and 139 degrees F.

* CCP - Food prep is documented in several different places depending what you are doing.               This is where you as the food worker can make the biggest difference. Cooking                     temperatures, serving line temperatures, problems identified and corrective actions all            should be documented.   
 
 Previously prepared foods:  Previously prepared foods must be kept to a minimum through proper management.  Be careful not to prepare more than you need!  Previously prepared foods must be marked to indicate the date by which the food will be sold or served.  When chilling hot food items the following must apply.  Foods must be cooled to 70 F within 2 hours and to 41 F or below within an additional 4 hours.

Reheating:  If a potentially hazardous food has been cooked and cooled it must be reheated to an internal temperature of at least 165 F within 2 hours.  For quality purposes, you should only serve a previously prepared food item once.  When reheating an item in the microwave, it must obtain an internal temperature of 165 F in all parts of the food.  Rotate item halfway through the reheating process and keep it covered for 2 minutes after completing the reheating process.

*CCP - Cooling and leftover management is documented in block 7 of the HACCP form.                    Reheating is documented in block 8. 
Other key Food Safety techniques a food employee must remember are:
- Keep chemicals such as cleaning agents and paints away from uncovered food                           and NEVER store chemicals with food items or in empty food containers.

- Non-food items are not to be stored with food items

- When possible, keep all foods covered to protect them from contamination.

- Try not to touch foods with your hands.  When possible, use utensils such as tongs,                   forks, or spoons.

- All foods that are removed from their original containers must be labeled.  
              THERE WILL BE NO UNLABELED CONTAINERS OF FOOD OR    

  CLEANING SOLUTIONS IN ANY FOOD SERVICE FACILITY!

- Swollen or severely dented cans of food or food that do not look or smell right                          should be shown to your supervisor.  WHEN IN DOUBT, THROW IT OUT!

- Food preparation tables must be washed and sanitized after each meal period and 
    before use.

- Cutting boards must be cleaned and sanitized after each use.  Cutting boards, utensils, 

  and preparation areas used for hazardous foods such as raw meat/chicken must be           cleaned and sanitized before using on a different type of meat or any other food product   to prevent cross-contamination. 

- Never mix fresh foods with previously prepared foods.  
Basic Cleaning and Sanitizing Procedures

All dishware and food service utensils in your facility must be properly cleaned and sanitized after each use.  What does "sanitize" mean?  "Sanitize" means to clean and remove all disease producing organisms.  There are only three approved methods for washing and sanitizing dishware.  It's important that you closely follow the steps outlined in each procedure.  All three methods start with precleaning.  Food debris on equipment and utensils must be scraped over a garbage disposal or a garbage can.  If necessary for effective cleaning, utensils and equipment can be scrubbed with abrasives or presoaked.

           Mechanical Method: (dishwasher) Place dishware on racks.  Make sure the dishware is properly loaded in the dish rack so the water from the spray arms can reach and clean all of the dishware surfaces.  Do not overload the rack - too much dishware will prevent adequate cleaning and sanitizing.  The racks then go through the machine.  The dishwasher is divided into 3 cycles - wash, rinse, and final rinse.  The water in the final rinse cycle must be 180 - 194(F unless a chemical sanitizer is used.  The FINAL RINSE IS THE MOST IMPORTANT STEP in the dishwashing process because this is where dishes are sanitized.  Any water temperature above or below the above requirement will result in dishes not being properly cleaned or sanitized (if it's too hot it will turn to steam and not heat the dishes to a high enough temperature).  Periodically watch the temperature gauges on the dishwasher and make sure correct temperatures are being reached and maintained by the machine.  If you notice any problems in this area, immediately notify your supervisor.  Make sure the water inside the machine and machine itself is kept clean as well as the nozzles so that they don't become plugged.  Proper sanitation of dishware cannot be achieved using a dirty machine!

* CCP - Document automatic dishwasher temperatures in block 10 of HACCP monitoring 

            form

MANUAL DISHWASHING
Hot Water Method: (3 compartment sink) In the 1st compartment, dishware is washed in hot, soapy water.  Dishware is then rinsed in clean, clear water, in the 2nd compartment.  Dishware is finally placed in the 3rd compartment, where the water is 171(F or higher.  Dishware must be completely submerged in the 3rd compartment for at least 30 seconds to be adequately sanitized.  After sanitizing, place dishware on a rack to air dry.  Never use a dishtowel to dry dishes.  Towels may become contaminated and spread germs to other dishes.  Change the water in the 3 compartments often to maintain proper temperatures and cleanliness.

         Wash                               Rinse                               Sanitation
   110F or above             ideally 120(F or above             171F or above
Chemical Method:  (3 compartment sink) The 1st compartment is used to wash dishware in soapy water.  The 2nd compartment is used to rinse dishware in clean clear water.  The temperatures are the same as for the hot water method.  The 3rd compartment has an approved sanitizing agent in it at a strength of 100ppm (one capful of bleach per gallon of water).  The sanitizing water must be between 75-120  F.  Submerge dishware for 10 seconds in sanitizing water.  Again, after being sanitized, dishware is place on a rack to air dry.  Change the water in the three compartments often to maintain proper temperatures and cleanliness.

         Wash                               Rinse                               Sanitation
                                                                                      (100ppm Chlorine)

       110F or above                ideally 120F or above           75F - 120F

* CCP - Document Manual Dishwashing Techniques in block 9 of HACCP monitoring 

            form.

Equipment:  All kitchen equipment must be thoroughly cleaned and sanitized with a bleach solution of 100ppm after each use.  All food contact utensils, such as knifes, pots and pans, must be properly washed and sanitized.  Equipment such as bottle openers, coolers, shelves, floors, and storage cabinets need to be thoroughly cleaned on a scheduled basis.  Do a good job when cleaning!

Wipe cloths:  When using wipe cloths in your work area, make sure they are kept CLEAN and always rinse between uses in a container of sanitizing solution.  Wipe cloths must be stored in a sanitizing solution of 100ppm chlorine when not in use, not on food contact surfaces.  Mixing approximately 2 teaspoons (2 capfuls) of chlorine bleach per gallon of water (100ppm concentration) will make a sanitizing solution.  Change sanitizing solution often to maintain proper cleanliness.

* CCP - Sanitizing is documented in blocks 4 and 11 of HACCP monitoring form

Insect and Rodent Controls:  Insects, rodents and other types of animals are not permitted in any food service activity (except seeing eye dogs which may be allowed in the dining room or government working dogs on official duty).  Insects and rodents such as flies, roaches, mice and rats often carry disease.  The diseases transmitted can cause people to get very ill and in some cases even die.  If you see any insects or rodents, immediately notify your supervisor.  Improperly cleaned equipment and food or drink spattered on walls or behind equipment will attract insects and rodents.  Insects and rodents are not attracted to clean food facilities.  Do not leave anything laying around for them to eat.  Examples of other control measures:  keep windows and doors closed, have cracks in floors and walls sealed, and report any torn window or door screens to your supervisor.  Do your best in helping control insects and rodents in and around your food service facility.

REMEMBER!!  Your job as an employee is to help prevent a foodborne illness!  Take this job seriously!
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