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14 Steps o
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Safe and Sanitary”

Food Service Events

hurch suppers, strest fairs, civic celebra-

tions and other similar events call for food
service outlets fo be set up out-of-doors or in
oeations where keeping foods safe and sani-
tary ‘becomes a real challenge. This 14-step
guide will help you keep your femporary event
free of the risk of food polsoning.

1 Permits. Check with your local government
agency about permits and code requirements.
Be prepared fo tell the department where you
will hold the event, what you plan to serve, where
the food will come from, how you will prepare
and transport it, and the precautions you will
take to prevent contamination.

in the event of a foodborne Hliness, it will help if
you can show you ran your event 'y the book.”

2 Booth. Design your booth with food safety
in mind. The ideal booth will have an overhead

- . covering, be entirely
enciosed except for
the serving window
and have only one
door or flap jor entry.
| Clear plastic or light
colored screening on
side walls will aid visi-
bility. Only food work-
ers may be pemnitied
. inside the food prepa-
ration area; animials must be excluded.

The more your food is expesed io outsiders, the
greater the Bkelihood of contarnination.

3 Menu. Keep your menu simple, and keep
potentially hazardous foods (meats, eggs, dairy
products, potato salad, cut fruits and vegeta-

bies, etc.) to a minimum. Avoid using pre- 7

cocked foods or lefiovers, Cook o order, so as
to avoid the potential for bacterial confamina-

fion. Use only foods from approved sources,
avoiding foods that have been prepared at
home.

Compilete control over your food, from source to
service, is the key o safe, sanitary food service.

4 Cooking. Use a
food tharmometer 1o
check on cooking and

cold holding tempera- e 140°F
tures of potentially haz- our
ardous foods. S

Hamburgers and other  pancer

ground beef should be 2N .

cooked to 155° Fahren- - it
heit or untll juices run .

ciear; poulry parts, 1o

185°; pork and other

meats 1o 145°.

Most ilinesses from témporaty events can be
traced back to lapses in temperature control.

5 Re-heating. Heat foods to above 165°F
within 30 minutes. Do not attempt to heat foods
in crock pots, steam tables or other hot hoiding
devices, or over stermno.

Slow-cooking mechanisms may activate bacte-
ria and never reach killing temperatures.

6 Cooling and cold storage. Foods that re-
quire refrigeration must be cooled 1o 40°F as
quickly as possible and heid at that temperature
until ready to serve. To cool foods down quickly,
use an ice water bath (50% ice to 40% water),
stiring the product frequently, or place the food
in shallow pans no more than 4 inches deep and
refrigerate. Pans shouid not be stored one alop
the other and fids should be off or ajar until the
food is completely - SN -
cooled. Check the
temperature peri-

-

: TN r =4
- -odicallyto see fthe f*:‘;:\_i p

food is cooling g’.’a‘?}...i!.m—.-_:g}
properly. ’

Allowing hazardbus foods lo remain unrefriger-
ated for too long has been the cause of many
episodes of food poisoning.

7 Transportafion. If food needs to be trans-
ported from one iocation to another, keep &t well
covered and provide adequate lemperature
controls, Use refrigerated irucks or insulated
containers 1o kéep hot foods hot (above 140°F)
and cold foods coid (below 40°F).

Neglecting transportafion can undo all the good
of your other measures to prevent contaminafion.

8 Hand Washing. Provision must be made for
an adequate hand washing facility. In a pinch, a2
large umn full of water, a soap dispenser, a roll of
paper towels and a
bucket to collest waste
water may do the trick.

The use of disposable
gioves can provide an
additional barrier to -
contamination, but
gloves are no substitute
for hand washing. Fre-
quent and thorough
hand washing remains
the first line of defense
in preventing foodbome disease.

9 Health & Hygiene, Only healthy workers
should prepare and serve food. Any who show
symptoms of a disease ~ cramps, nausea, fever,
vomiting, diarrhea, jaundice, etc. — or who have
open sores orinfected cuts on the hands should
not be aliowed in the food booth. Workers
should wear clean outer garments and shouid
not smoke in the booth.

Il or unclean personnel are the frequent cause
of foodborne diseases. Smoking, besides being
unhealthful and aesthetically unappealing in food
preparafion, contributes to the contarnination of
workers' hands. o

1 0 Food Handling. Avoid hand contact with
raw, ready-to-serve foods and food contact sur-
faces. Use disposable gloves, tongs, napkKins or
other tools to Handie food.

Touching food with bare hands transfers germs
to the food.

11 Dish Washing. Use disposable ute
for food service. Keep your hands away
food contact sur- :
faces, and never
reuse disposabie
ware. Wash
equipment and
utensils in a
4-step sanitizing
process: washing
in hot, soapy
water; rinsing in

‘hot water; chemical sanitizing; and air dry

Clean utensils provide protection again
transfer of harmiul germs.

12 Jee. ize used io cool cans. and |
should not be used in cup beverage
should be siored separately. Use a s
dispense ice, never the hands.

Ice can becorne contaminated with bacte
viruses and cause foodborne illness.

13 Wiping cloths.
Rinse and siore your
wiping cloths in a
bucket of sanitizer (for
example, 1 capful of
bleach in 2 gaflons of
water). Change the
solution every 2 hours.

Well sanitized work surfaces prevent cr
tamination and discourage flies.

14 Insect Control & Wastes. Kee
covered fo protect them from insects. S!
ficides away from food. When you apf
jofiow the label directions, avoiding co
tion of food, equipment or other food
surfaces. Place garbage and paper we
" refuse container with & tight-fitting Tid.
of waste water in a sewer or public toil

Flies and other insects are carriers of f
diceases. The chemicals used to kil
be toxic 1o humans.



The Top Six
Causes of
Food Poisoning

From past experience the U.S. Centers for
Disease Control and Preverntion fist these six
circumstances as the ones most iikely to lead to
ilinesses. Check through the list to make sure
your event has covered these common causss
of ioodbome disease:

[inadequate Cooling and Coid Holding
More than half of all food poisenings are
due to keeping foods out at room tempera-
ture for more than 2-4 hours.

[0 Preparing Food Too Far Ahead of Service
Food prepared 12 or more hours before
service increases the risk of temperature
abuse.

[} Poor Personal Hygiene and infected
Personnel
Poor handwashing habits and foodhan-
dlers working while il are implicated in 1
out of every 4 food poisonings.

O inadequate Reheating

When leftovers are not reheated to above
165°F, iliness often results.

[ inadequate Hot Holding

Cooked foods notheld at above 140°F uniil
served can become highly contaminated.

("] contaminated Raw Foods & Ingredients

Serving raw shelifish or raw milk that is
contaminated, or using contaminated raw
eggs in sauces and dressings, has often
ied to outbreaks of foodbome disease. kis
always safer to use pasteurized products:

temember: When in doubt, throw it out!

Clean Hands
For Clean Foods

Sinca the staff at temporary food service
events may not be professional food work-
" ers, it is important that they be thoroughly in-
structed in the proper method of washing their

hands. The following may serve as a guide: -

[Juse soap and
water.

JRub your hands
vigorously as-

h _)-5) you wash them.

CJwash ALL sur-
faces, including:
-back of hands
-wrists
-between fingers
-under finger
nafls using a
good brush.

CJRinse your
hands well.

[1Dry hands with
a paper towel.

CJTum off the
water using pa-
per towel
instead of your

bare hands.
Wash your hands in this fashion beifore you
begin work and frequently during the day,
especially after performing any of these activi-
ties:
¢ Using the toiiet « Smoking.
» Handiing rawfood. e Handling soiled
» Coughing or sneez- flems.
ing. * Scraping tablewars.
s Touching hair,face s Disposing of
or body. garbage.
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. Are your hot foods“hot?
Cold foods cold?
] Equipment and utensils clean?
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