Produce Safety: Restaurant Safety
Meeting Kit
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WHAT’S AT STAKE

Produce safety in a restaurant starts with sourcing high-quality fruits and
vegetables from reputable suppliers. The produce should be inspected upon
arrival, and any damaged or contaminated items should be discarded. The storage
of produce should also be carefully managed to prevent cross-contamination with
other foods or surfaces.

WHAT’S THE DANGER

HAZARDS ASSOCIATED WITH PRODUCE IN A RESTAURANT SETTING

e Contamination: Produce can become contaminated with harmful bacteria,
viruses, or other pathogens during cultivation, harvesting, transportation,
storage, or preparation. Contamination can occur from a variety of sources,
including dirty hands, contaminated water, and unsanitary processing
equipment.

e Spoilage: Produce can spoil quickly if it is not stored properly, which can
lead to food waste and potential health hazards. Spoiled produce can also
release harmful chemicals and toxins that can contaminate other food items.

e Cross-contamination: Cross-contamination can occur when bacteria or other
pathogens are transferred from one food item to another. This can happen
when produce is cut or prepared on the same cutting board or with the same
knife as raw meat or poultry.

e Allergies: Some people have allergies or sensitivities to certain types of
produce, such as peanuts, tree nuts, or soybeans. If these items are not
properly labeled or segregated in a restaurant, customers with allergies
could experience serious health problems.

e Pesticide residues: Some produce may contain pesticide residues that can be
harmful if ingested in large quantities. It is important for restaurants to
source produce from reputable suppliers and to wash and prepare it properly
to minimize the risk of pesticide exposure.
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HOW TO PROTECT YOURSELF

STEPS TO ENSURE PRODUCE SAFETY

BEST

Purchase produce from reputable suppliers: The restaurant should purchase
produce from reputable and trusted suppliers. These suppliers should be
certified and have a good track record of maintaining produce safety.
Properly store produce: Proper storage of produce is essential to prevent
spoilage and the growth of harmful bacteria. The restaurant should store
produce in a cool, dry place, away from any potential contaminants.

Clean produce thoroughly: It’'s important to wash produce thoroughly before
using it in dishes. The restaurant should use clean, running water to wash
produce and should use a scrub brush on firm produce, such as cucumbers and
potatoes.

Use separate cutting boards and utensils: To prevent cross-contamination,
the restaurant should use separate cutting boards and utensils for produce
and other food items.

Properly dispose of produce waste: Proper disposal of produce waste is
important to prevent the growth of harmful bacteria. The restaurant should
dispose of produce waste promptly and properly in a closed container.
Train staff on proper handling: The restaurant should train its staff on
proper produce handling procedures, including washing, storage, and
handling. Staff should also be trained on the signs of spoilage and how to
recognize potentially contaminated produce.

PRACTICES FOR RESTAURANT SAFETY

Get the necessary training: Start as a prep cook or kitchen assistant and
work your way up.

Understand the menu: Familiarize yourself with the restaurant’s menu and
cooking techniques.

Follow food safety guidelines: Follow all food safety guidelines, including
washing hands regularly, keep food at the correct temperature, and avoid
cross-contamination.

Organize your workspace: Keep your work area clean and organized.
Communicate with the team: Collaboration is key in a restaurant kitchen.
Communicate effectively with your fellow cooks, chefs, and servers to
ensure that orders are prepared correctly and served on time.

Keep learning: Stay up to date with new techniques and trends. Attend
cooking classes, read industry publications, and experiment with new
recipes in your free time to improve skills.

RESTAURANT FOOD SAFETY CHECKLIST

Prepare raw foods in an area that is separate from cooked foods.

Use separate equipment for different food types like cutting boards and
cutlery.

Sanitize all work surfaces after they have been used for preparation.
Store foods separately, such as placing raw chicken in plastic bags when
thawing next to cooked meats.

Ensure that all kitchen uniforms are laundered properly in an industrial
washing machine.

Ensure that employees wash their hands with hot, soapy water and dry
thoroughly with paper towels after handling foods and after using the



restroom.

e Feature a hygiene program in the employee handbook and in new employee
training.

e Practice temperature monitoring to avoid cross contamination.

e Another way to keep your food and kitchen safe in addition to preparing
food properly is to implement a food temperature monitoring process. When
certain foods fluctuate outside of safe temperatures, they can become a
breeding ground for harmful bacteria and other contaminants.

e Keep foods in the proper temperature range and never combine them with
foods at improper temperatures. This can make a big difference when it
comes to avoiding cross-contamination.

PRODUCE AND RESTAURANT SAFETY TAKEAWAYS

Restaurant staff should also be trained in proper handling techniques to
minimize the risk of contamination. This includes washing hands frequently,
using clean cutting boards and utensils, and storing produce at the appropriate
temperature to prevent the growth of harmful bacteria.

FINAL WORD

Produce is an essential component in a restaurant, as it impacts the flavor,
nutrition, presentation, reputation, and sustainability of the dishes served.



