Restaurant Safety Infographic

FOOD SAFETY

fsoni e

Don’t Get Your Signals
Crossed On Cross-

Contamination
Raw meat, poultry, zeafood, and eggs can
Epread Inesz-cousing bactsra 1o ready-to-aat
fooos, Cutting DOandt of LIBNEIt LDed Wt FrEw Mmeass must
never be re-uzad for ready-to-est foods Be fruits snd vegetsbias
WIthoUt fire? thoroughily Clesning and sanitising them afier sacn
U and Defore baginning a now taak.®

Clean Hands Count

Germs are snsly translerred

from hanos o food during
maal preparstion, accounting for B% of
outoneais. Good nand hyghens is your frat
ine of cefense in preventing foodpomsa iiness.

Sick Workers
Have No Place

In Foodservice

12% of foodsenion ampioyess repan having worked when
they wene Sick with vomiting or diamhea.” Sick employsss can
aaely SpIead PaNORens 1o Other SMpIyees and cuStoMmens.
Sick: workers shoukd Stay HOme when sick.

7 Be A Clean Freak
Ciaaring removes din and debris,
Banimring redutes pathogens that

may e pracent 1o zafe evelz. Food
contact surfaces must be cleaned and
santimed after each use, or every 4 hours
if in continual ses.”

Love Your Gloves

Failurs to wear gioves by
foodsenice workers who
prepane ready-1-sat fooda iz a
top tranding haalth inspection vislaticn.®
Wiaafing givves can reduce the spread of
foodbome Inass.
Take Your Food's Give Fruits &
Temperature Vegetables A Bath
Proper cooking temperatures are Wazhing fruts and
ke to killng hazardous pathogens. Bacteria | vepstabiss helpr prevent the spread
trat caune food polsoning mUltply quickeet of pactera 1o food preparaticn

in tre “Danger Zone” - beaween A0 and

surfaces. Even fruits and vegetabies
140F Uze a foca thermometar 1o Se1Smmine

‘that wil be pseled cor skinnad must

a food's true intemal temperaturs. o2 b o
I 1 Train Staff
Ej-. Put A Label Oown lt.J A loovtecgaeoe sne
protecting guests and preventing foodbome

Avcid confusion and enture freshness by labseling and
dEting stomd ingrecients and prepaned foode, Amy food
Item not slored in 3 oniginal packaging Mmust be labeisd ®

iinees, Each new kichsn stalf member
Ehould De regulany ghaen Ingtruction on
proper cleaning and sanitizing protoocds. "
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