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Course Intent

* Provide standardized training to staff
participating in organizational food
events in the basic principles of food
safety

+* Perform duties in a safe manner

X/

** Protect yourself and others from
intentional and unintentional food
contamination

 Satisfies training requirements from
FAHC'’s Food Function and Fundraiser
Health Policy



- Outline

* Organizational Food Events

* Food Safety

* Personal Hygiene

* Purchasing, Receiving and Storing
* Preparing, Cooking and Serving

* Pest Management



SECTION 1:
Organizational
Food Events

BAKE SALE
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https://bakefromscratch.com/bake-sale/
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Event where food is given away OR sold under the auspices of an installation
organization through an operation that is NOT a food establishment i.e.
* Food prepped by military, civilian employees, or their family members
that’s open to the Fox Staff to raise organizational funds (bake sales)
* Internal event for a military unit or tenant organization NOT open to the
general public (org day or holiday party)

Does NOT include private group activities such as office potlucks

Organizational food events are NOT temporary food establishments



Bake sales may NOT sell goods with components that require refrigeration

Custards

Cakes with whipped topping
Cheesecakes

Raw cookie dough

Soft or hard cheeses

Cheese sticks

Frozen milk desserts

Fundraising events may NOT sell

Garlic in oil mixtures
Meats in any form
Vegetable pizzas
Kombucha



SECTION 2: . [ _
Food Safety STRTEVEA
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9 Common Food Allergies: milk, eggs, fish,
crustacean shellfish, tree nuts, peanuts, wheat,
soybeans, and sesame.

ltching and tightening of the throat; may be deadly
Know and communicate allergens on your menu

Top causes of FDA food recalls in Q4 2017

Other Bacterial
Contamination

+)
2.3% 44.1%
10%
Mislabeling Undeclared
1 2 8% Allergen

°

30.8%

https://www.foodsafetynews.com/files/2018/02/Stericycle-FDA-recalls-Q4-2017.jpg




Recommended labeling

Name of product in common terms

List ingredients that are known aIIergens
Preparation date

Use by date

Item \_/h olate Chip Walnu t Cookie:

8 00 am ;

4 Date_ 4/24/24  Time

Separate products with known allergens , Qe

Designate a person to handle the sales and distribution of
only allergen-free foods

Baked Goods

Should be pre-packaged on single serve plates or trays
Wrap all items completely in plastic wrap, aluminum foil,
or other single service covering

Use containers approved for food storage



Foodborne Pathogens

Viruses Bacteria

Parasites
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* Because we are all susceptible
* Highly susceptible populations (HSP)
include:
*** Immunocompromised
» Children 5 years old or younger
» Older adults
+» Facility based
»Hospital, senior center, custodial care, etc.
¢ Stress environment
» Field/deployments operations, initial
training, shipboard
 Various restrictions to improve food safety are
required:

¢ Such as no raw or undercooked foods, not
keeping food at unsafe temperatures, no
unpasteurized juice or eggs for recipes
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Temperature
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Slight Acidity

Acidic

Moisture

Oxygen
*Time & temperature are the key factors for controlling bacterial growth*

Time
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 Time-Temperature Control for Safety (TCS) Food means a food that requires
Time/Temperature Control for Safety to limit microbial pathogens growth or

toxin formation

» Keep hot foods hot and cold foods cold to protect against foodborne illness

Copyright © International Association for Food Protection

Copyright © International Association for Food Protection
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Cut Melons, Leafy
Greens & Tomatoes

»

Tofu & Soy-Pro ts Heat treated Plant
Crustaceans Foods Seeds Foods
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The temperature range between ** 41° - 135° F ** within which most

Time/Temperature Control for Safety (TCS) Foods that have been out of
temperature control for greater than FOUR HOURS will be DISCARDED as food

waste.

Y

~

135°F
57°C

41°F
5C

P
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* Foodborne lliness: illness carried or transmitted to people by food
* Foodborne Disease Outbreak: the occurrence of two or more cases of a
similar illness resulting from the ingestion of a common food

* Foodborne lliness Symptoms: nausea, vomiting, diarrhea, fever

www.barfblog.com/2011/07/page/2/



Norovirus Gastroenteritis

* Most common cause of viral
gastroenteritis world-wide

* Fecal-oral, direct person to person,
and indirect through food, water,
and surfaces

* Found in ready-to-eat food and
shellfish from contaminated water

Control Measures

« Wash hands

* Keep employees with diarrhea and vomiting
out of facility

* Minimize bare hand contact with ready-to-eat
food

* Purchase shellfish from approved suppliers

Hepatitis A
* Fecal oral route

* Found in ready-to-eat food and
shellfish from contaminated water

* Endemic in developing countries

Control Measures

« Wash hands
* Keep employees with Jaundice out of facility

* Minimize bare hand contact with ready-to-eat
food

e Purchase shellfish from approved suppliers
* Hep A vaccination
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Non-Typhoidal Salmonella (NTS)

Control Measures

* Most common bacterial cause of
foodborne illness

* Fecal oral route, undercooked foods
of animal origin, or cross
contamination

* Found in chicken, eggs, fruits, pork,
seeded vegetables, beef, and turkey

« Wash hands

* Rinse fresh fruits and vegetables under
running water

» Separate foods to avoid cross contamination

* Avoid unpasteurized products
* Purchase shellfish from approved suppliers

Salmonella Typhi
* Fecal oral route

e Rare in U.S. and mostly associated
with international travel

Control Measures

« Wash hands
* Typhoid vaccination

* Avoid unpasteurized products
* Boil, cook, peel, or forget it in foreign countries
* Drink safe water
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Shiga-Toxin E. Coli (STEC)

e Zoonotic of origin but can transmit
person to person

* Fecal oral route

* Found in undercooked meat-
primarily cattle

Control Measures

« Wash hands
» Keep food preparation areas clean

* Cook and serve meat products to required
temperatures

* Avoid unpasteurized products

Shigella

* Fecal oral route with ready to eat
foods

 Found in undercooked meat-
primarily cattle

Control Measures

* Wash hands
» Keep food preparation areas clean
* Cook and serve food at required temperatures

* Avoid touching ready to eat foods without
gloves or tongs




A few others of note:

* Clostridium perfringens
* Clostridium botulinum (Botulism)

 Staphylococcus sp.
** Produces a heat stable toxin which
cannot be destroyed by cooking

* Reporting illnesses

Food handlers must be restricted from
handling food or excluded from the facility
if they are experiencing vomiting, fever,
diarrhea, or jaundice

* You have a responsibility to report any
illness or symptoms to Public Health before
preparing food for an organizational event
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* Food is Time-Temperature abused:

s Any time you allow food to remain at temperatures favorable to the growth of
foodborne microorganisms

* Conditions for microbial growth:
» Food
» Acidity

» Time _ These two are the easiest to
» Temperature control or abuse

» Oxygen
» Moisture

Hot Holding Temperature for
all hot food 135°F or above

Cook fish, shellfish, lamb,
beef and pork to at least 145°F

. .
® o Cook ground beef to
~ 100 120 o at least 155°F
] 40 » Cook poultry and stuffed
foods to at least 165°F.

Reheat leftovers to at
1 60 2 least 165°F

coa s aror | [ 180

200 *



The transfer of pathogens from one surface or food to another:

* From personnel to food, food packaging material, and other food-contact
surfaces

 Especially from raw product to processed product

We recommend using color-coded cutting boards (e.g., red for raw meat,
green for produce)

Photo: Wayfaring Vegans
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Handz washed ...

SECTION 3:

Ensuring
Proper
Personal
Hygiene

O gimme snakz!
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Good personal hygiene includes:
o Maintaining personal cleanliness
o Wearing proper work attire
o Following hygienic hand practices
o Avoiding unsanitary habits and actions
o Maintaining good health
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Food-handlers must wash their hands after:
e Using the restroom

* Handling raw meat, poultry, or
fish (before and after)

* Touching the hair, face, or body

* Sneezing, coughing, or using
a tissue

* Smoking, eating, drinking, or chewing
gum or tobacco

* Cell phone Use

Wash hands after every possibility of
contamination and before every new food
process
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Dry hands and arms with a single-use
paper towel or warm-air hand dryer.
Use a paper towel to turn off the
faucet.

Rinse thoroughly under
running water

Vigorously scrub hands and arms for
ten to fifteen seconds. Clean under
fingernails and between fingers

Apply soap

Wet hands with running
warm water (at least 100°F)



* Must comply with Food and Drug Administration
(FDA) standards

Shiie * May only be used after hand-washing (if used in the
| establishment)

* Must never be used in place of hand-washing

Automatic Dispans®
Place Hands Beiow
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Photo: Pinterest

Keep fingernails Do not wear false Bandage cuts and
short and clean nails or nail polish cover bandages



Used for handling food:
* Never use in place of handwashing
* Are for single use only
e Should be right for the task
* Must be safe, durable, and clean
* Must fit properly

Must be used when handling READY-TO-EAT foods




soiled or torn
» Before beginning a different task

* As soon as they become
* Frequently as needed

When to change gloves

» After handling raw meat and before handling cooked or ready-to-eat food
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Food-handlers should:

O
D

Wear clean clothing daily

Remove aprons when leaving
food-preparation areas

Remove jewelry from hands and arms (one plain ring
only such as a wedding band is permissible)

Wear appropriate, clean, and closed-toe shoes




Wear a clean hat or other hair coverings or nets

Hair restraints must be effective

Additional requirement for facial hair

NOTILE

HAIR NET
RECQUIRED

BEYOND
THIS POINT

-




SECTION 4:
Purchasing, Receiving, and Storing Food



Check food for:

< Intact packaging < Labels
< Refreezing < Dates
< Prior wetness

< Pest infestation

< Product Temperatures

< Freshness (Appearance, Odor)

Photo: ServSafe
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Accept

Can: can and seal are in good condition

Product: normal color, texture, odor

Reject

Can: swollen ends, leaks and flawed
seals, rust, dents, no labels

Product: foamy, milky, or has an
abnormal color, texture, or odor
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* Rotate products to ensure the oldest dated inventory is used first
* |dentify the use-by or expiration date of products

 Shelve products with the earliest use by dates in front of those with later use by
dates

e One way to rotate products is to follow FIFO: First In (or First Expired) First Out

* Use by dates may not be removed, altered or concealed in any way

Rotate
Stock

Photo: ServSafe
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* Deplete stored product before refilling

* If product is not sold or consumed by a predetermined date:
+* Throw it out
¢ Clean and sanitize the container
+* Refill the container with new product

Z‘evR;O"
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TCS (time/temperature control for safety) food prepared on-site (and held) must
contain a label that includes:

* The name of the food

* The date by which the food was prepared and when the food shall either be
consumed or discarded

The maximum refrigerated holding period for Advanced Prepared Foods may not
exceed 7 days

e the day of preparation shall be counted as Day-1

Advanced prepared foods may be frozen for up to 30 days, when handled properly

|




Leftover Food Label

Date: 07 Jan 2020

114

itern: Chickan Cacoiatore

Use by: 14 Jan 2020

Leftover Non-TCS food must have been protected from contamination by customers
and from TCS food spill
Leftover TCS food Prohibitions include:
* TCS foods held in the temperature danger zone or not properly cooled
* Creamed foods (potato salad), gravies, & highly perishable foods
* TCS foods removed from a consumer self-service line

Leftover TCS foods may be kept for up to 7 days and must be labelled accordingly
e Can only reuse a leftover once
* May not be refrozen




If food is removed from its original package:
e Put it in a clean, sanitized container
* Cover it
* Label the container with:
** The name of the food
** The original use-by or expiration date
v'For non-TCS foods




Refrigerated RTE TCS Food prepared and packaged by a Food Processing Plant shall be:

 Clearly marked, at the time the original container is opened (if the food will be held
for more than 24 hours), to indicate the date in which the package was opened and
the date by which the food shall be consumed or else discarded

* Up to 7 days when held at 41°F or less
» The day the original container is opened shall be counted as Day 1;
» The date marked may not exceed a manufacturer’s use-by date.

» A refrigerated RTE TCS FOOD ingredient that is subsequently combined with
additional ingredients or portions of FOOD shall retain the date marking of the
first-prepared ingredient.

[_monday J tussdav N [ friday J saturday X sunday ]
—_——a O O a_» ) O o CD)
17 18 19 20 21 22 23
S Day 2 Day3 | Day4
- ) - D O s O
| 24 25  |Usepy | 27 28 29 30
s o Day 5 Day 6 |[Day7
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* Keep all storage areas clean and dry
¢ Clean up spills immediately
¢ Clean dollies, carts, transporters, and trays regularly

* Store food in designated storage areas

* Do not store food:

*¢* Near chemicals or cleaning
supplies

¢ In restrooms

¢ In locker rooms

*¢ In janitor closets

¢ In furnace rooms

** Under stairways or pipes

Never store food near chemicals or
cleaning supplies



» Used to hold TCS Food at 41°F or lower
» Slows the growth of microorganisms

* Set refrigerators to a proper level of cooling

** The setting must keep the food at an internal temperature
of 41°F or lower

Monitor air and food temperatures

regularly throughout the day

Record air temperature twice daily

Keep refrigerator and freezer doors closed as much as possible
** Frequent opening lets warm air inside
¢ Use cold curtains to help maintain temperatures

Do not overload refrigerators or block air flow




Keep freezers at a temperature that will keep products solidly frozen (generally
at O°F)

Monitor and record freezer temperatures regularly

Place deliveries in freezers promptly after inspection

Clearly label frozen food that was prepared on site to use within 30 days
Foods received frozen may last a long time if properly stored — check regularly

Photog: Charles Gullung/The Image Bank via Getty Images
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 Store raw meat, poultry, and fish:
+** Separately from or below cooked and ready-to-eat food
** Raw foods with higher cooking temperature requirements stored
separately or below raw foods with lower cooking temperatures

* Wrap or cover food properly

¢ Leaving foods uncovered can lead to cross-contamination or freezer
burn




L)

ot o)

=

Ny
p

S

,,..
()

<

)]

... ‘
radtworaons’

4
ke

B
% ]
f_r\

General’s Cake

Roast Pork

Salad

Turkey




* Keep storerooms:

+* Cool (50°F to 70°F)

* Dry (50% to 60% humidity)
» Well ventilated

** Clean

(R )

)

()

L)

(R )

* When storing food in dry storage keep foods:
s Away from walls
+» Out of direct sunlight
s At least 6 inches off the floor




Preparing, Cooking, and

Section 5 Sl




* Must calibrate before using for cooking

e Calibration

* Adjusting a thermometer in order
to get accurate readings

* Methods
* |ce-point method (32°F)
* Boiling-point method (212°F)

b F+ Haead
LAl 4~ Hax Adjusting Nut o sm— - nneee HEAD
+——Hira Actlumting Nut
' + Stem Bte
m
_dce Water Boiling Watar
-"I32 'R 0 Q) {242 *F, 100 'C)
‘l'u‘;',"‘-;;?.iy:'zz"
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1. Fill a large
container
with crushed ice
and water

o~
{
Rowoowo

.m,‘m.
_—
7~
{9
o/
™
e

2. Submerge the
thermometer
stem or probe in
the water for
thirty seconds

3. Hold the
calibration
nut and rotate the
thermometer head
until it reads 32°F
(0°C)




* Keep thermometers clean
 Calibrate regularly to ensure
accuracy

* Never use glass thermometers
to monitor food temperatures

* Sanitize before taking food temperatures

* Wait for the thermometer reading to stabilize before recording
the temperature

Breast



Meat, Poultry, Fish Packaged Food
¢ Insert the thermometer stem or < Open select packages and insert
probe into the thickest part of

the thermometer stem or probe into
the product (usually the center)

the product




 Shall be labelled when transferred to refrigeration
* Includes any package stating “keep frozen”

e Use or Discard within 7 days

(or manufacturers written guidance)

* Plan accordingly

* May not be refrozen




e Any method that keep food at 41°F (5°C) or lower
e Four Acceptable Methods for Thawing Food

In a refrigerator, at Submerged under potable In a microwave oven - the

41°F or lower running water, at a food must be cooked
temperature of 70°F or lower immediately after thawing

As part of the
cooking process
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* When cooking TCS food, all portions must:
+** Reach the required minimum internal temperature
+¢* Hold that temperature for a specified
amount of time

Photo: National Restaurant Association




Table F-1. Snmmary chart for minimnm food cooldng temperature: and holdines times

Minimum Temperatore and Holdinz
Time at the Specified Temperature'

Food

Cooked fruits and vegetables 135°F (572C7; 15 seconds

Eaw Eggs preparad for immediate service

Commercially Eaised Game Animal: and Exofic Species
of Game Animals 145°F (63°C); 15 seconds

Fith, Pork cotlets/chops, and Meat not otherwizse specified
m this chart or m 9 3-401.11{B})

Pork Roast 145°F (63%C); 4 minntes

BEaw Egg: not prepared for immediate service (e.g.,
scrambled bulk, quiche, pre-cracked or “pooled™) 158°F (70°C); < 1 second, or
Comminuted Commercially Raised Game Animals and 155°F (68°C); 15 secomds, or
Exofic Species of Game Animals 150°F (66°C); 1 mimite, or
Comminuted Fish and Meats 145°F (63°C); 3 minutes
Imjected Meats

FPouliry

Balui=

Stuffed Fich; Stuffed Meat;

Stuffed Pasta;

Siuffed Pounliry;

Stuffed Ratites

Stuffing Containing Fish, Meat, Fouliry, or Ratites
Wild CGame Animals

165°F (747 15 seconds

165°F (T4°C);
Food Ceoked in a Microwave Oven Hold for 2 minutes after removing fom
MICTOWaTE OVED

! Summarized fom § 3-401.11




e Cool TCS food from:

+* 135°F to 70°F within 2 hours

 And then from:

** 70°F to 41°F within the next 4 hours

* Document
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FOOD TEMPERATURE COOLING LOG

The time a potentially hazardous food spends in the DANGER ZONE (135°F - 41°F) must be kept to a minimum.
Potentially hazardous food shall be cooled rapidly from 135°F 1o 41°F or beow within 6 hours and during this time
the decrease in temperature from 135°F o 70°F shall occur within 2 hours. A cooling log is recommended 1o verify
that the time and temperature requirements are met.

Instructions:
1. Record the date and food item in the columns indicated.
2. Take the temperature of the food item and record the temperature and time in the column indicated. If greater

than 135°F, continue 1o monitor food until iemperature reaches 135°F.
3. Record time when food item reaches 135°F. Record location/method food began to cool down.

Cooling Time/Temperature

Time/Temp
Date mm Start food item Method/ Hour | Hour | Hour | Hour | Hour | Hour
. 9 | TimefTemp | reached | Location 1 2 | 3| 4« | 5| s
135°F
Clam Ice bath/cool
1202000 | ot 10am 11am sticks, shallow 12pm | fpm | Zpen | 3pm | 4pm
(Examgie) 180°F 132°F pen in refrig- W°F | 71°F | 60°F | 48°F | 37°F
Bakch A eralor at 4" hour




» Before cooling food, start by reducing its size:

Cut larger items into smaller pieces

e

*%

Divide large containers of food into smaller containers or shallow pans
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* Place it in an ice- bath: Food cools
faster when placed in an ice-water
bath and stirred with an ice paddle

* Place it in a blast chiller
* Place it in a tumble chiller

Food cools even faster when placed
in an ice-water bath and stirred
with an ice paddle

Place itin an ice- s¢Stir it with an ice
bath paddle

Place it in a blast or
tumble chiller
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* Cold-stored leftovers — use within 7 days
* |If TCS food is reheated for hot holding:

s Must be reheated within 2 hours to an internal temperature of 165°F
Discard if 165°F is not reached within 2 hours
** Following initial heating,

maintain above 135°F
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Clean and sanitize utensils after each task

Use separate utensils for each food
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* Use serving utensils with handles long enough to keep hands away from food

* Use clean and sanitized utensils for serving

* Practice good personal hygiene
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e Store serving utensils properly

¢ Store them in the food, with the handle extended above the rim
of the container

+** Store them on a clean, sanitized food-contact surface




EEE,
-
(l)
e
[

wadararas

,.
ik

Sraoradracrao

ey 75
My
QL)

c

Ly Tt

Handling dishes and glassware:

Photos: ServSafe
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* An exception allowing foods to reside in the Temperature Danger Zone (TDZ) under
certain conditions

* Written procedures must be prepared and kept on site
* Procedures must have been approved by Public Health

* The last time food was verified too be at proper temperatures must be recorded
* Unmarked foods or foods kept past time/ temperature limits will be discarded

* 4-hour limit in TDZ for previously hot or cold held foods or

* 6 hours for cold foods only that do not exceed 70°F (verified)
* Any unserved food at end of service will be discarded
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* Catered TCS foods must initially meet hot or cold holding temperature requirements
** May use TPHC if approved

» Must verify the last time the food was measured at proper temperature, e.g.
upon delivery to catering site

» Cannot be retained past time/temperature limitations (four hours outside of
temperature controls)

* Vehicles for transporting food must be clean

* Field feeding has additional requirements such as:
¢ All cooked TCS foods heated to 165°F and kept above 135°F

v'Hot foods transported in insulated containers, received at 135°F, and kept for
no more than 4 hours

 Leftover TCS foods may not be retained



P
V'

Ve .
| ) “5_4 ! a e 3 3

* Cleaning
**Process of removing food and other types of soil from a surface

* Sanitizing
¢ Process of reducing the number of microorganisms on a clean surface to
safe levels

¢ Surfaces must first be cleaned and rinsed before being sanitized

* Two ways to sanitize
** Very Hot Water
s Approved Chemicals




* A surface of Equipment or a Utensil with which Food normally comes into contact; or

* A surface of Equipment or a Utensil from which Food may drain, drip, or splash—
** Into a FOOD, or
+** Onto a surface normally in contact with FOOD.

* Implicated in many food borne illness outbreaks
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* Must be washed, rinsed, and sanitized:
s Before working with another type of food
** At 4-hour intervals if the items are in constant use
+* After each use

* Food-Contact Surfaces must be:
** Smooth
¢ Free of cracks, chips, and similar imperfections



* Food-contact surfaces can be sanitized by:

¢ Immersing them in a specific concentration of sanitizing solution for a specific

amount of time or

¢ Rinsing, swabbing or spraying them with a specific concentration of sanitizing

solution

* Approved chemicals:
¢ Chlorine
** Quats
** lodine

* Use as specified

Photo:EcoLab
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 100ppm concentration ideal:

/

s 1/2 teaspoon (tsp) of bleach per one quart of water generally equals 100
parts-per-million (ppm)

e Concentration must be checked with a test kit

¢ Low concentrations:
May fail to sanitize objects

¢ High concentrations:
May be unsafe, leave an odor
or bad taste, corrode metals

* Change the solution whenever it becomes dirty or whenever the concentration
has dropped below the required level
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* 200ppm Concentration

e Concentration must be checked regularly with a test kit

*¢* Low concentrations:
May fail to sanitize objects

+*»* High concentrations:
May be unsafe, leave an odor
or bad taste, corrode metals

* Change the solution when it becomes dirty or whenever the concentration has
dropped below the required level

http://www.global-sensors.com/Quats.htm
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* Temperature
+* Follow the manufacturer’s recommendations for the proper temperature

* Contact Time

* The sanitizer must make contact with the
object for a specific amount of time

** Minimum times differ for each sanitizer
+** Check the label for guidance
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contact surfaces
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» Reusable wiping cloths stored in a sanitation solution

» Use single use disposable towels or
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- Cross-Connection: Physical link between safe water and dirty water from:

< Drains
<+ Sewers
< Other wastewater sources like food prep

- Backflow

< Reverse flow of contaminants through a cross-connection into the
potable water supply

X

Potable
water



SECTION 6: Pest
Management

* Pests of Concern

* Spread Disease

* Contaminate food
* Cause Damage

* Deter Customers




e Often carry pathogens

* Live and breed in places that are
+» Dark, warm, moist, hard to clean

* |If you see them in daylight, you may have a major infestation

Signs of a cockroach infestation include:
 Strong, oily odor

* Droppings similar to grains of black pepper
* Capsule shaped egg cases

Brown, dark red, or black spots

Dead roaches

https://extension.entm.purdue.edu/radicalbugs/images/pests/th/adult/americanCockroachAdult.jp

https://c1.staticfli

om/3/2094/2272542202_2ca2d8df3b.jpg



Attracted to human waste, garbage & food spoiled and unspoiled
* Cover food
» Cover garbage
* Close/screen doors and windows
* Use air curtains

* Close latrine doors

Lesser House fly. A, Female.
B, Male. C, Larva.

http://elliablog.club/pages/f/fannia-canicularis/

blog.menumax.com bloe menumax com



Signs of a rodent infestation include:
* Gnaw marks

* Droppings
+* Shiny and black (fresh)
** Gray (old)

* Tracks ﬁ’“s:
=
e Nests 24 *

s Paper, cloth, hair, feathers, or grass

* Holes
** In quiet places
** Near food and water
** Next to buildings
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Pests Exclusion

Cockroaches meesses——————) Clean area, fix leaks, seal cracks and

crevices

Flies m— Clean area, keep lids on trash cans, air

curtains, mechanical traps

Rodents =———) C|can area, store food 6” above floor, fix

leaks, mechanical traps



* Food Safety

* Personal Hygiene

* Purchasing, Receiving and Storing

* Preparing, Cooking and Serving

* Pest Management
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Questions?




