Restaurant Safety Infographic

FOOD SAFETY

sont e

Don’t Get Your Signals
Crossed On Cross-

Contamination
Raw meat, poultry, zeafood, and eggs can
2pread Inees-causing bagtsna 1o ready-1o-sat
foods, Cutting boands of WBNSEt UDed With FEw Mesats must
never be re-uzsd for ready-to-est foods Be fruits and vegetabies
without firet thoroughly clesning and sanitzing them after sach
w and before baginning a new iaak.®

Clean Hands Count

Germa are easly transferred

from nangs 1o fooa during
maal preparstion, accounting fior B9% of
outoreaks, Good nand yghens in your firat
ine of cefense in preventing foodpome iiness.

Sick Workers
Have No Place

In Foodservice
12% of foodsanion empioyess repon having worked when
they wene Sick Wwith vomiting or diarmhea.” Sick employess can
aazlly spread pathoens 10 other empioyess and cULICMErs,
Siok workers should Stay DOMe When cick.

Be A Clean Freak
7 Ciegning removes gin and dedria,
Sanimzing reduces pathopens that
may e prasent to zafe evels. Food
contact surfaces must be cleaned and
saniized after each use, or every 4 hours
If in continual ses.”

Love Your Gloves

Failurs to wear gloves by

foodzensics workers who

prepare ready-1o-sat fooda i a
top trending haalth nepection violaticn.*
VWearing gioves can reduce the spread of
foodbome Iness.

Take Your Food's Give Fruits &
Temperature Vegetables A Bath
Proper cooking temperaturet &re
Ky 10 Klng Nazsroous pathogens. Bactena ; Jmem
har couse food polsoning multiply quickest o bacteria 1o food preparation
in the “Danger Zone” = between 407 ang aurfaces. Even fruits and vegetsbien
140F" Uze a food thermometer 1o detanTine that wil be peslsd or skinnad must
a food's true intemal tempsraturs. 21l be washed
Train Staff
| A knawiedgeable kichen
5. Put A L,.ﬂbﬁl- Ow It stof ia your gragtest ally n
protecting guests and preventing foodiboms

Avcid confusion and enture freshness by labeling and
dating stomd ingreciants and prepared foode. Any food
Item Nt gtored in s ofigingl packaging must be labeisa ®

Inees, Each new kichsn 21aff member
should Be regulary glaen inatruction on

peoper clasning and Sanitoing protoccds. ™
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Source: https://saniprofessional.com
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