Published by:

* “The Food Sanitation
Professional Development Group
International- Association.of
Milk, Food & anxronmental Samtanans‘

200 W Merle: Hay Center - ”

- 6200 Aurora Avenue
L Des Momes lowa 50322
Ry ;;‘;11: 800 369-6337

s



~tion. Use o
; avondmg {




7 Transportatlon !f food needs to be‘ﬂt ns-
ported.from one location:to: another; keep it well’.
. covered and provide adequate’ mperature"f
. controls. Use' refrigerated. trucks "or insulated. '
.containers to keep hot foods’ hot:(above 140°F):-
and cold foods cold (below 40°F) A

, eglectmg transportat/on can undo all the good_‘_
Tiof yourothermeasures to preventcontam/nat/o

1 DlSh Washmg Use dlsposable utensns

D Hand Washlng Provnsnon mustbe madefor,,
_Jan adequate hand washing facility. In-a pinc a
L -‘Iarge urn full of water, asoap dlspenser a off
paper-towels and a’ :
““’bucket to collect waste
: ‘watermay do the trick.

"”':"The use' of d/sposable._‘ A

ot gloves can: provide-an .
_additional barrier to ..
ontamination,’ but . =55

?'uent and thoroug

eady-to‘ -serve foods and food contac s
: i : gs; napkins




[ Preparing Food Too Far Ahea:_""_

The Top Six
Causes of |
Foad Poisoning

rom: past ‘experience the U.S. Centers for

_Disease Controland Preventlon list these six
circumstances as the ones most likely to lead to
illnesses. Check through the list to make sure
your event has covered these common causes
of foodborne drsease : .

[ Jinadequate Coolmg and Cold Hoidlng

More than half of all food poisonings are
due to keeping foods out at room tempera-
tu re for more than 2—4 hours.

Food prepared 12 of more hours before
‘service:increases the nsk of temperature
abuse. ‘ ; e

O Poor Personai Hygrene and infected

Dlnadequate Rehe 2] g

When leftovers are not reheated to above
185°F, mnessnft L

Cooked foodsdnot held.atabove: 140°F untﬂ
‘ served ca b come hxghly contammated

] Com‘ammated Raw Foods & !ngredrents

Serving raw she shl‘_\or raw milk that.is
contammated “or using contammated raw
eggs in sauces and dressings, has often
led to outbreaks.of foodborne: dxsease !t is
always safer to use pasteurized: products

Remember: When in doubt, tt;row it oui!

Clean Hands
For Céean FOQdS

Ssnce the staff at temporary food service
events may not be professional food work-
ers, it is rmportant that they be thoroughly in-
structed in the proper method of washing their
hands. The following may serve as a gurde

e E]Use soap and
- water! ‘

D Rub your hands
vigorously. as:.
‘you wash thern

‘ []Wash ALL sur-
. faces, including:

“-back-of hands -

. wrists:
" " -between fingers
" ‘under finger: '
nails using a-
good brush

D Rinse your
, hands well

\Dry hands Wiﬂ"
v paper towel

ties:

e Using the toilet ® Smokm
» Handling rawfood. e Handling sonled
o Coughing or sneez- ., [tems:
ing. . Scrapmg tabieware

» Touching hair, face’ e Dlsposmg of
or body. garbage.



