


* Why food safety is important
* Personal hygiene

Agendq * Storing and receiving food safely

* Evaluating, transporting, and repacking
food safely

 Sanitation and cleaning practices
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Environmental Hazards

 Biological Hazards include bacteria, viruses, and
parasites.
 EX:If raw meat is prepared and then hands are not

washed, biological hazards can become present on
H OW Food any other products that are handled.

* Physical Hazards include jewelry, plastic, bandages, or
bones in items such as fish.

MCI Become « EX:Afood handler is wearing a bandage that falls

into the food product.
 Chemical Hazards are when food becomes
contaminated by a chemical product.
e EX:If foodis being stored under or near cleaning
products and the chemical is spilled onto the floor.
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How People Can Make Food Unsafe

By not using adequate and proper hygiene

H ow Food * By cross-contaminating food products
May Become

* By not keeping food at proper temperatures

* By not cleaning and sanitizing food surfaces properly

Unsafe
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How To Keep Food Safe

* Practice good hygiene

 Make sure food products remain at proper

- w Foo @ temperatures
.« Prevent any possibility of cross-contamination
Can Be Kept 1

Safe o

* Clean and sanitize food surface properly
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Personadl

Hygiene

Handwashing is the most important aspect of
personal hygiene. Hands can transfer the most
contaminants so following proper
handwashing guidelines can prevent

contamination of food.

How to wash your hands:

 Wet hands with running water that is as hot as one
can handle

* Apply soap and scrub hands and arms together for
10 to 15 seconds

* Rinse hands and arms thoroughly

 Dry hands and arms with hand dryer or single-use
towels

* After hand washing, use a single-use towel to turn
off faucet and to open any doors
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When to wash your hands

* Using the restroom

 Handling raw meat (before and after)
* Touching your hair, face, or body

* Touching clothing

 Taking out the garbage

PerSOnCII  Handling chemicals

° e Chewing gum
Hyg iene « Before putting on gloves
* Sneezing, coughing, or using a tissue
* Eating or drinking
e After using any tobacco products
 Leaving and returning to handling food products
* Antiseptics are only to be used after hand washing,
not meant to be used in replace of
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Other hand hygiene guidelines

 Use single use gloves when handling food
 Never rinse or reuse gloves

* Change gloves after handling raw meat, changing

Pe rso n a I tasks, or if they become dirty or torn

 Keep fingernails short and clean

Hygiene

e Make sure wounds on hands, wrists, and arms are

properly covered
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Best clothing items to wear when
handling food

* Hair coverings
* C(Clean clothing

Personal . Aprons

« Remove jewelry except plain band rings

Hygiene
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From the moment food leaves the Food Bank
of lowa distribution center to the minute it is
handed to clients, temperature of food must
be controlled.

In order to avoid foodborne illnesses, follow the below

CO“"I’O"II’IQ guidelines:

__ e Store and transport refrigerated foods and cut
TI me ‘ n d .. . produce at 41 degrees or less
, | e Store and transport frozen foods at O degrees or
Ten peratu rew s
* Each refrigerator and freezer should contain a
\ | | \k‘; verified thermometer, with temperature

documented weekly. Make sure to keep your
temperature logs for one year
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It is crucial to inspect the delivery vehicle for
the correct temperature and signs of
contamination before accepting goods.

Here’s what you should look for:

I ns ec.l.i n «  Overall condition of vehicle
p g  Condition of the product
F d D -  Door locks and seals that are in place & functioning
oo U rl n g * Signs of pests in the product or vehicle

 Presence of objectionable product (e.g.,
homemade product)
 Correct truck temperature

Receiving
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If not stored correctly, food can easily become
contaminated. Here are some important steps
you must take to keep food safe when

storing it.
e Store dry goods 4-6 inches off the floor and 4

inches away from exterior walls
Sdfel | * Ensure to keep room temperature between 50-70
Vi 4= degrees
S'I'O rl n g FOOd * All food products should be stored away from any
chemicals

e Food CANNOT be stored at a personal residence,
or anywhere other than approved spaces

e Store food only in designated food-storage areas.
These areas should be clean, free of pests, and

cold storage should allow f‘@ FOODBANK
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Safely

Storing Food

Continued...

Store ready-to-eat food above raw meat, seafood
and poultry; do not store these items on the same
shelf or pallet

Wrap or cover food before storing in containers
made for food

Store refrigerated food at 41 degrees or lower; this
includes cut produce

Keep frozen food solid and store it at O degrees or
less
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Food Safety and Inspection Service will issue
recalls for food. This may happen when food is
contaminated, or allergens have not been
identified on the label.

To sign up for email notifications when recalls or public
health alerts are issued, click here.

HandﬁZ?

Recalle
Food
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https://service.govdelivery.com/accounts/USFSIS/subscriber/new

Rotating

Food'in

Storage

Making sure the oldest food in storage is used
first is crucial for food waste and keeping food
safe. Follow the first-expired, first-out (FEFO)
method of rotation if the food has a use-by or
expiration date.

1. Check the use-by or expiration date
2. Store food that will expire first in front of items that will
expire later

3. Use the food stored in front first
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Evaluating,
Transporting,
and
Requkqging
FOod Sdfely

2\ NN %
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Do NOT distribute a can if:

e Thereis adentin the seam

* Itis missing a label or the dates are torn
off

| — P = * Thecan has a hole
YV G TN = * The cans are severely crushed
'I'O Disnl-rib e.  The canis bulging at the ends
g g el “ * The can has rust
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Do NOT distribute jars or bottles if:

e Lidis swollen

 The label is missing or missing the date

NOT. = * |t contains a foreign object

” * Itisleaking

e The food is discolored

=
@ FOODBANK




Do NOT distribute dry products if:

 The product is not labeled or labeled
incorrectly

“NLOCY " * Packaging is ripped, wet, or stained

L ? DiS'l'I'ib . There are signs of pests: gnaw marks,

” droppings, insects
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What to remember when loading and
distributing food and how to make sure items
remain safe.

Vehicle being used to transport:

* Interior must be clean

 Must be free of pests

 Cannot have pets inside the vehicle
when delivering

* Items that could possibly contaminate
food must be kept separate from food
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Keep food at safe temperatures

Ensure that refrigerated trucks stay at
41 degrees or lower

Make sure to have coolers, ice packs, or
thermal blankets if not using a
refrigerated vehicle

Make sure food products do not get left
in a vehicle if the temperature could
rise above food safe temperatures
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Preparing food to transport

* Food may not be left outside

 Use clean and sturdy boxes

 Leave food products in clean and dry
areas

 Keep meats separate and away from
other foods

Do not place food by garbage cans

* Refrigerated or frozen food cannot be
left at room temperature

 Food must be in a pest free area

 Chemicals must be kept away from food
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Loading and Transporting Safely

Raw food may not be stored above

ready to eat food
Freezer blankets are required for

transport if not using refrigerated

vehicle
Do not store common food allergens

above other food products
Load cold items so that air can circulate

around them
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Repackaging
 USDA products are NOT allowed to be

repackaged under any conditions
 The only exception is fresh produce

 Non-USDA products should not be
repackaged as a rule

If you have questions regarding food, reach

out to your Regional Partnership
Coordinator
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Sanitization
and Good
Cleaning
Practices
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Preventing the spread of pathogens to food is
the main goal of cleaning and sanitation
procedures. These practices will also aid in

avoiding the presence of pests.

Sq n "qhon All surfaces that come in contact with food
must be cleaned and sanitized.
and G.OOd Examples include:
Clear"ng * Plastic food bins
° e |Ladles
Practices . Scales

 Prep tables
e Sorting tables

* Scoops @ FOODBANK
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Walls, floors, and shelves need to be cleaned
and rinsed.

Cleaning removes food and other scraps

Sqni'l'qﬁon while sanitizing reduces pathogens to a

and Good

food safe level.

Equipment that shows signs of wear and

Clea ni ng tear and/or visible signs of fraying or

Prq C‘l‘ices crackling becomes more difficult to sanitize
and can potentially harbor pathogens.
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Refer to sanitizer directions to ensure:

The correct water temperature is being
utilized

* Right amount of sanitizer

EFFeCﬁve Use . IterT15 in c.ontact with sanitizer for
OF Sanitizers optimal time

General order of operations is rinse, clean,
rinse, sanitize.
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Cleaning and sanitizing is expected on food
staging surfaces:

e Before and after use
e Switching between products
e After 4 hours of use

EffeC'ﬁve Use * Any time the item has become

contaminated

of Sanitizers

Do NOT rinse items after sanitizing them!
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Things to
Remember
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Remember

Take extra precaution when dealing
with allergens

Remove garbage cans from food storage
areas before cleaning

Cell phones are often a hotbed of
germs; it is best practice to not use
them while distributing food

Be on the lookout for pests. Usual signs
include nests, droppings, and damage
to products.
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