Restaurant Safety Infographic

T % 1 0 FOOD SAFETY
G} STU TIPS

6 Don’t Get Your Signals

Clean Hands Count

Germa are sasly translerred

from hanos 1o food auring
maal preparstion, accounting for B9% of
outoreaks. Good nand hyghens is your firet
ine of cefense in preventing foodpomsa iiness.

Crossed On Cross-
Contamination
Raw meat, poultry, zeafood, and eggs can
epread inesz-cauTng bactsnia 1o ready-to-eat
fooos, Cutting Doandt of LBt UDed W FEw Mmesss must
never b re-uzad for ready-to-est foods Be fruits snd vegetabies
without firet thoroughly clesning and sanitizing them afier sach

U and before baginning & now tak.®
Sick Workers
Have No Place
In Foodservice Be A Clean Freak
12% of foodsanion ampioyess repan Naving worked when :lnlammwdn;:.l

they wene Sick Wwith vomiting or diarmhea.” Sick employsss can
Siok workers shoukd Stay HOme when sick.

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

Love Your Gloves

Failurs to wear gioves by

foodsenvics workers who

prepane ready--sat fooda iz a
top tranding haalth inspection vislation.®
VWaaring givees can reduce the spread of
foodbome Inass.

redfragerate tham, Do e
the growth of ilnes

Take Your Food's
Temperature

Give Fruits &
Vegetables A Bath
Proper cooking temperaturas are _

) Washing fruits and
key to Kiling hazardous pathogens. Bacteria vegstabies helps prevent the pread
s coute food poltoning multiply quickest of pactera 1o food preparation

in tre “Danger Zone” - beaween A0 ana

sufaces. Even fruits and vegetables
140F " Uze a foca thermomster 1o SETSMINS

‘that wil be pseiled or kinnad must

a food's frus imemal temperaturs. 2 b o
| 1 Train Staff
@. Put A Label on lt.J A ootecgusos sner
protecting guests and preventing foodbome

Avvcid confusion and enture freshness by labsling and
dsting Stoma ingrecients and prapaned foode, Amy food
Item not slored in 2 oniginal packaging Mmust be labeisd ®

Iinees, Each new kichsn 2taff member
Ehould De mgulary ghaen ingtruction on
proper claaning and sanitiing protoccds. "
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