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INTRODUCT ION

Educaéion‘includes‘rhe process of deweloping'some type
of knowledge, sklll,"or character by formal schooling,
teaching, or tralnlnd (Guralnik '1971). = In-the ‘foodservice
industry educatlon in sanltatlon/sanltary practlces is of
major concern. The foodserv1ce 1ndustrywls obligated to
prepare and serve wholesome food to the ‘public (Clingman
1979). ThlS can be fulfllled only 1f foodserv1ce personnel
in every establlshment understand what sanitation is,
apprec1ate 1ts 1mportance, and practlce 1t at all times
(West et al. 1977). Pract1c1ng sanltatlon calls for
applying approved sanltary measures at every stage of an
operatlon to achleve cleanllness and to protect the health
of the consumer (Cllngman 1979). ' n

Sanltatlon is a word derlved from the Latln word sanus,

meaning clean and whole. The modern 1nterpretatlon of the

term sanltatlon is broad, 1nclud1ng knowledge of health

and of sanltary condltlons as well as full acceptance and

effective appllcatlon of sanltary measures (West et al.

1977). Therefore, anltary practlce is concerned with:
...the purchase of a sound food supply and
its maintenance regarding repairs and cleanliness;
the adequacy and cleanliness of storage
facilities, equipment, and utensils; sanitary
dishwashing operations; the good health, good

1



personal hygiene, and good working habits of the
food handler; the education of foodservice
employees in the various aspects of sanitation in
a foodservice operation (Clingman 1979).

According to Foster (1982), "we have gone a long way
toward an understanding of the common foodborne diseases and
how to prevent them." The major problems are evident through
the failure to observe the essentials of safe food handling

practices, This can only be remedied through education

(Foster 1982).
The main solution to solving current problems of

foodborne illness lies in the kitchen--whether it be the

institution, restaurant, the home; or increasingly, in the

food industry. According to Woodburn (1978), "education is

salvation" for taking action on the prevention of foodborne

illness. Supervision is an essential part of a safe and

quality operation. Along with supervision there must also

be an awareness of the importance of foodborne hazards and

an acceptance of the fact that these can be controlled

(Woodburn 1978) .
It should be emphasized that educational aspects of
food protection are too important to be allowed to occur by

chance or haphazardly. Not only should basic hygiene and

sanitation facts be the focus of training, but also an
understanding of human motivation and behavior needs to be

included. Information concerning the cultural background of



the foodservice worker should also be incorporated in this
process for successful communication and education (Walker
1978) . The key factor in ensuring the foodservice
industry's growth into the 1980's is its ability to provide
guaranteed food protection to the consumer (Clingman 1979).
This can be done by educating both the foodservice manager

and foodservice worker in accepted sanitary practices.



PROBLEM STATEMENT

The purpose of this study was to investigate the
question: Is it more beneficial to train (1) the
foodservice managers, or (2) both the foodservice managers
and foodservice workers in general sanitation practices for
use in the school cafeterias. A sanitation checklist for-
the school cafeterias was used to determine if there was a
difference in sanitation practices of foodservice workers

who had training and those who have not had training. '



DEFINITIONS

Sanitation/Sanitary Practices

For the purpose of this study, sanitation/sanitary
practices are accepted procedures which are followed at
every stage of an operation or task to achieve cleanliness

and to protect the health of the consumer, -



REVIEW OF LITERATURE

The foodservice industry is in an era of concern with
foodservice sanitation., Because of the nation-wide interest
of government, consumers, and the foodservice industry in
foodservice sanitation mény significant and beneficial
changes are taking place (Davis 1977b). It is through the
training and education of foodservice managers and workers
that improvements in foodservice sanitation can be effective
and benefit the consumer and foodservice industry. Public
health officials are increasingly recognizing that the
foundation of food sanitation practice is not inspection and
enforcement, but to a large extent is based on the
knowledge, attitude, and behavior of the foodservice worker
(Walker 1978).

Foodservice managers have been recognized to be the key

to the training and education of foodservice workers in

sanitation practices. If the foodservice manager is

knowledgeable about sanitation, a cleaner operation will
exist. The foodservice workers will have an increased
appreciation for sanitation practices (Clingman 1977).

A major goal of public health authorities is education
of foodservice managers in the basic concepts of foodservice

sanitation.  The expectation is that a properly educated

6
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foodservice.manager would be able to recognize énd eliminate
conditions capable of producing and transmitting foodborne
illness. Implementation of this concept requires two
components, The foodservice manager must be able to (1)
identify the problems involved in the foodservice operation;
and (2) having identified the problems take the’necessary
steps to correct or eliminate them (Heenan and Snyder 1978).
Foodservice management has been interested in receiving help
to meet sanitary regulations, reduce food spoilage, lengthen
keeping quality, and prevent food borne illness. .-
Educational programs have been found to be theAahswer when
handling perishable food (S.E. Barnard et al. _1977).

According to Davis (1977a), more emphasis has been
placed on-sanitation training for managers than for workers.
The reason .for this is that the manager should be as

knowledgeable -about sanitation and proper food protection as

any other facet of his job. The manager should be able to

educate the workers, and to integrate sanitation practices
into daily routines (Davis 1977a). While, according to
Baker (1980), many attempts have been made in the past to
train food handiers. little effort has been expended to

teach sanitation to persons in management positions in:the

foodservice industry. It is recognized that management sets

the "tone”™ as to how effectively an establishment will

operate to-meet sanitary requirements (Baker 1980).



In 1971, the National Conference on Food Protection
suggested that all persons involved in food handling,
particularly persons in management positions, should
demonstrate that they have knowledge of safe food handling
practices to operate foodservice establishments (Bakér
1980). The National Institute for the Foodservice Industry
has begun and is deeply involved in a training and
certification program of foodservice management in
sanitation. This program was developed as a result of the
1971 National Conference on Food Protection. It is apparent
that a total trend has developed toward a national program
of management sanitation training and certification. What

appeared to be only an idea a few years back is quickly

becoming reality. At present, approximately 35 states have

some form of foodservice manager certification program, with

27 of them serving statewide populations. Established

programs of sanitation training and certification are
available to managers of more than two-thirds of all
foodservice operations in America (over 350,000), and
approximately 80,000 of these operations are located in
public health jurisdictions with requirements which mandate

the training (Hall 1980).
According to Hall (1980), sanitation certification of

foodservice management involves three steps. First, the

manager receives specific training which will enhance his or



her proficiency in operating a safe foodservice operation.
Secondly, he or she demonstrates achievement of some level
of competence by successfully completing an examination |
which tests knowledge of the subject matter covered in the
training,.,: Third, the manager is placed in an ongoing system
in which his or her competence can be measured in actual
day-to-day performance (Hall 1980).

In the 1970's, the Food and Drug Administration (FDA)
negotiated a contract with the State of Ohio to develop a
course of study that would be appropriate for foodservice
management and to make recommendations to FDA for
implementation of the course. This course of study was
tested with some modifications made and finalized by the '
States of Virginia, Colorado, Vermont, and Maryland for .
their own use (Baker 1980).

The course developed was found to be practical and

includes basic public health concerns of the regulatory -

agencies, The main objective of the course is to acquaint

management with the critical items which result in action to
improve and maintain the sanitation level of the foodservice

industry at an acceptable level. Some basic subject matter

covers the areas of foodborne illness. critical items in
food handling operations, and management tools for

instructing employees in safe food handling practices (Baker

1980) .
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Implementation plans of the course include the
solicitation. of support and advice of the foodservice
industry, public health agencies, and other interested
parties, According to Baker (1980), qualified persons who
can teach foodservice sanitation should be used for
instruction, -Sanitation results from field inspections

should be available to evaluate the training program and

check its effectiveness. Initially, it is recommended that

pre- and post—-testing be done to check the knowledge gained.
Making pre- and post-inspections of the establishments whose

managers attend the program is another device to assess

progress of the training experience. As of October 1979,

there were approximately 160 program sponsors with an

estimated 300 actual training sites where sanitation ~

training programs were being of fered. More than 50 percent

of the total number of foodservice establishments in the

United States exist in areas where a manager
training/certification program is now offered. FDA realizes
that manager ‘training/certification in foodservice
sanitation is but one component of a total and effective
foodservice program, but a very important one (Baker 1980) .
Management has been identified as the first and most

important sanitation problem. It is of great importance

that management be educated as to the real value of a

sanitation program to know what it can or cannot accomplish.



Without the complete commitment of management, the .
effectiveness of sanitary practices is reduced (Holland'<yj
1980) . |
In a study done by Wyatt (1979), managers or owners
from 219 randomly selected food markets in Oregon were
surveyed concerning their attitudes and practices on
sanitation and safe food handling. According to Wyatt
(1979), 49.8 percent of those surveyed completed and
returned the questionnaires. The questionnaire made
inquiries relative to sanitation procedures used, knowledge
of sanitation principles, and food protection and safety.
Most respondents indicated a concern for sanitation and felt
that the employed procedures were effective and efficient.
The survey indicated a lack of specific knowledge on basic
principles of-sanitatioh. Few understood elementary

principles of food contamination, temperature controls.

personal hygiene and food protection. Most responses to-the

survey indicated a need for a training program in sanitation

and safe food handling procedures for employees at all

levels (Wyatt 1979).
Just as training of the manager is important, it is.

also important that foodservice workers receive the same

type of training as the managers because of their direct

involvement in the handling of food. It is through the
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mishandling of ‘the food that many of the foodborne diseases
occur (Avens-‘et al,  ..1978).

A 'study was done to compare four school foodservice
systems food handling procedures. Once the results were
tabulated and studied, ‘it was determined that educational
programs in foodservice sanitation and food safety should be
developed. From ‘the data:collected continuous on-the-job
education'of foodservice managers and workers was needed due
to many. indications of unsanitary food handling and
time~-temperature abuse. : It was also concluded in this study
that some:schools have foodservice workers that need
training due .to a lack of knowledge of foodservice
sanitation and technology specifications (Avens et al.
1978) .

According to Holland (1980), education of employees
Posters seem to be an

must be simple and continuing.

effective vehicle. . The . sanitation message must be

consistent .and . followed by reinforcement from management,

supervisors, and inspectors. The education of food handlers

is a priority :to help prevent any disasters which may occur
from a lack of good sanitary practices (Holland 1980).

Mallman (1952) found in a study that management frequently
fails to educate the worker about the importance of

cleanliness:and the part his job plays in producing a

quality product. ‘Mallman (1952) also noted that management
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generally lays out a routine and provides some cleaning
products without explaining to the worker(s) the objective. -
or function of the chemical detergents and sanitizers. As’a
result of this failure to educate, the worker usually
approaches his task as a job to be done without interest . :
other than the expected pay check. The task of cleahing
would become interesting and important if the worker had .-
some concept of the importance of soil removal and the
destruction of contaminating microorganisms (Mallman 1952).
Effective and efficient cleaning of foodservice facilities
does not icome by accident. It results from management's
deliberate:actions to introduce the program to those'who o
must carry it out and to supervise implementation.
Implementation ‘of such cleaning programs may be done by use
of a schedule and outlined procedures to follow (How to
Acquaint .Employees With A Total Cleaning Program. 1982).
Training of personnel can be seen to be far more important
than the kind of detergent used (Mallman 1952).

In 1974, a random sampling and inspection of

restaurants was conducted. It was estimated that

approximately 90 percent of all foodservice places inspected

were unsanitary. Most of the violations involved two .

aspects: (1) dirty dishes and utensils, and (2) improper

protection and storage of perishable food. An increasihg

incidence of food spoilage and food poisoning outbreaks has
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been reported since then by state and federal requlatory
agencies,: Approximately 33 percent of the incidences of
foodborne disease outbreaks that were reported during 1974,
were acquired in restaurants or schools (Barnard et al.
1977). . i

Because foodservice involves direct handling of the
food by humans, . training of employees needs to be
continuous. This contact usually occurs at a stage in
processing after which destruction of pathogens is no longer
possible without altering.the flavor of the food product. -
Another difficulty of untrained foodservice workers arises
from the fact the cohtamination at the preparation and
service levels are, in general, related more to habits and

practices of: foodservice workers than to equipment and the

physical facility (Walker 1978). Although foodservice

workers do not deliberately contaminate the food they
handle, there is evidence of carelessness in both personal
hygiene habits and in cohtrolling surface contamination. 1In
a study done on conditions, procedures, and practices
affecting safety of food in ten school foodservice systems
with satellites, the following recommendation was developed:
The foodservice'persoﬁnel should have control of the
implementation of. continuous training programs to improve
hand hygiepe,ecleaning and sanitization procedures, food

handling practices and food preparation, transportation, and
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service procedures (Brown et al. 1982). The hazard of '~.M
possible contamination should be self-evident, especialiy to
those in a' supervisory capacity, but evidence indicates that
it is not.. There is: no consistent and automatic response to
the basic principles and practices of sanitation on the part
of most foodservice workers, including foodservice managers.
Many foodservice workers have been found not to even possess

a basic understanding of the meaning of sanitation or of
good personali-hygiene habits. Foodservice workers can
affect the well-being of a large segment of our population,
for contaminated food can transmit agents of disease (Litsky
1969) . Therefore, .training helps foodservice workers to be
informed and motivated to take an active part in preventing
food contamination, and at the same time, improve the
esthetic aspects. of foodservice hygiene and sanitation
(Walker 1978) .-

Foodservice workers do have a responsibility to prevent
the growth and the multiplication of organisms which might
be already present in the food and to keep the food from
being further contaminated by the bacteria in the air, on

the hands of workers, on the work areas, on dishes, or on

other utensils or equipment. One of the main sources of

food contamination is the human hand. The practice of

handwashing is not as common as one would think in this

supposedly advanced age. Each foodservice worker must be
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taught an efficient and effective handwashing proceduﬁe.”
Along with-handwashing, the foodservice worker shouldk
understand why'it is important to wear hairnets and why it
is important:that only clean clothes be worn while on duty.
These three practices are the basics of sanitation, and it
is the foodservice worker's responsibility to be aware of
these basicstofisanitatioh (Litsky 1969).

Foodservice systems need to evaluate their sanitation
procedures and practices and update them if necessary. If
the adequacy of the procedures and practices are uncertain,
education and :training may be indicated (Cabot 1971). It
takes careful, trained foodservice workers and managers to
insure the prevention of foodborne illness (Clingman 1977).
Education of foodservice workers and managers is one means,

perhaps the most important one, to ensure that the consumer

will receive safe food. It is through training that

information is'provided on food protection which can be
shared and discussed so that acceptable food handling
practices can be implemented (Clingman 1979).

Interest in starting education programs for sanitation
has been shown by many local school officials throughout the
nation. This approach to food handling training, as
observed by public health officials in central Alberta,
Canada, has resulted in improved foodservice practice and

communication, and has fostered greater consumer awareness
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(Goddard et al. - 1979).  According to Langhoff (1981), one
type of educational program is an in-service tréihingy“:
program in Orleans,Pa;ish,School Foodservice in New Orleans,
Louisiana.“iThisﬁppoggamLbegan in 1953. In the beginning,
only managers were.trained, since then, it has developed
into a comprehensive -plan for all levels of school
foodservice employees, Participants in this program are
trained in sanitation,;safety, care of equipment, and simple
math. These training programs are conducted throughout the
year. Training manuals, -handouts, films, individual
productions, and policy.and procedure manuals are used for
teaching the classes. - Tests are given and evaluations are
made on each foodservice employee, and the employees also

evaluate the classes. This specific in-service training
program has proven to be beneficial. There have been fewer

accidents, lower percentages of turnover, more efficiency in

production, and--above all--high employee moral (Langhoff

1981).
According to:.Heenan.and Snyder (1978), in Minnesota

there is a voluntary Quality Assurance Program for the

Prevention of Foodborne Illness. Data collected from

pretest and posttest course examinations showed that

foodservice workers gained a great deal of new information

in the course on the prevention of foodborne illness. The

foodservice workers tended to have positive responses to
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questions asking if they received useful information for use

while on the job (Heenan and Snyder 1978).

There are three goals concerning the role of education
in sanitation (Woodburn 1978): (1) Education must be used
to overcome’ the fatalistic acceptance of foodborne illness
by the foodservice worker and manager so that there is a ' °
real acceptance of the need for prevention and the power to
control the problem; (2) There is a need for safety

considerations in the system for appraisal of food handling

e.g., temperature recommendations; (3) Lastly, foodservice

workers need education which will help them distinguish'

between practices related to food quality and those related

to food safety (Woodburn 1978).
It should be emphasized that educational aspects of

food protection are too important to be allowed to occur

haphazardly. The focus of training should be upon basic

hygiene and sanitation as well as an understanding of human

motivation and behavior. Information concerning the

cultural background of the foodservice worker should also be

incorporated into this process for successful communication

and education (Walker 1978). The key factor in ensuring the

foodservice industry's growth into the 1980's is its ability

to provide guaranteed food protection to the consumer

(Clingman 1979). Improvement in the sanitation level is

expected of the foodservice industry during the 1980's. If
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efforts expended during the 1970's are continued and perhaps
accelerated, there is sure to be improvement both in the
knowledge obtained and the level of sanitation in the
foodservice industry (Baker 1980). This can be done by
educating both the foodservice manager and the foodservice

worker in accepted sanitary practices.



HYPOTHESES

Theﬂnullfhybotheses tested state that: (1) There’ié,no
significant'difference in improvement of sanitation |
practices ‘as.-a result of training foodservice managers ahd:5
foodservice workers as cbmpared to only training foodsér?iqéjgw
managers; " (2) “For individual schools and each group of"{4t .
schools there is ' no significant difference in the proportidn
of satisfactory sanitatioh practices from the first | R
checklist. as'compared to the second checklist; (3) There is

no significant difference in scores when comparing scores, -

both pretest and:posttest. The level of significance for

all tests is set-at p<.05.

20



 METHODS

This study was conducted in St. Landry Parish which.is
located in the area of Opelousas, Louisiana. A one-day
workshop sanitation program (appendix A) for schooi;j 
foodservice employees was conducted. Forty-two scﬁools were
involved with this study. Of the forty-two schools,

twenty-one were randomly selected in which only the

foodservice managers participated (Group I). The other

twenty-one schools: had both. the foodservice managers and
foodservice workers participating (Group II). This group
consisted of twenty-one foodservice managers and
approximately eighty to .one: hundred foodservice workers
(each school varies with the number of workers).

Five months' prior to the workshop. a sanitatién
inspection, using a ‘checklist (appendix B), was conducted in

randomly selected schools to determine the extent to which

sanitary practices were being followed. An equal number of

schools from Group I ‘and Group II were randomly selected for
the sanitation ‘inspection. Satisfactory and unsatisfactory
marks were given.:. The checklist was used for information as
to what was needed to be covered at the workshop for the
benefit of the school foodservice employee. |
A pretest (appendix C) at the beginning of the workshop
c 21
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and a-posttest:.(appendix C) at the end of the workshop was

given to-each school foodservice employee. These tests were:«

a measurement of:the foodservice employee's knowledge of .

sanitary practices.:. .

Within eight weéks following the workshop, the same
sanitation inspection was conducted in the same selected
schools as before. This checklist determined if sanitary
practices had improved, stayed the same, or regressed.

The types of statistical analyses done were: (1) The

Mann-Whitney U test (Hull and Nie 198l1) was used to analyze

the degree of separation between Group I and Group II. This

test was done to determine the net changes between the two

groups on the sanitation checklist. The dependent variable:

was the proportion of satisfactory sanitation practices on

the second checklist. The independent variable was the

groups. (2) The McNemar Test (Hull and Nie 198l) was used

to determine if there was any significant improvement in
The dependent variable was the

The

sanitation practices.
proportion of satisfactory sanitation practices.

independent variable was the time of measurement., After the

workshop, the results of the sanitation inspection were
compared, Results of the first inspection were compared to
the proportion of satisfactory sanitation practices from the
second inspection. (3) An independent means t-test was done

to compare the level of knowledge gained by the school
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foodservice managers and workers. This was done by

comparing the pretest scores. The dependent variable was

the test score while the independent variable was managers

and workers. -This test was repeated on posttest scores.



RESULTS AND DISCUSSION

In this study forty-two schools participated in a
one-day workshop sanitation program in which their level of‘_,
knowledge of sgnitation was assessed., Sixteen of these ‘
schools, randoﬁiydéelectéd, were surveyed with a sanitation
checklist to assess sanitation practices. The independent :
variables, in this stud?, were the time of test and the

groups. The dependent variables were the scores of the

tests and the proportion of satisfactory sanitation

practices.,
When testing the checklist statistically, Group I

(foodservice managers only) was found to have no significanti

improvement in sanitation practices as compared to Group II

(foodservice managers and workers). Comparing net changes

by groups (Table 1), Group I was found not to be

significantly different from Group II (p =,42) . Group I was

found to have improved more in sanitation practices with a

mean rank of 9.44 as compared to 7.56 for Group II. The

null hypothesis stating there is no significant difference

in sanitation practices as a result of training foodservice

managers and foodservice workers as compared to only

training foodservice managers was accepted. Accepting this

hypothesis supports most of the literature reviewed stating

24



TABLE 1
¢ .0 MANN-WHITNEY U TEST
OF

. .- NET CHANGES BY GROUP

| Gi:oup N Mean Rank
T 8 9.44
1T 8 7.56

o

.4197
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that it is only necessary to train managers. Possibly, in
the Group II schools, the managers felt that the workers had
been trained‘through the workshop and did not need
reinforcement of that training. The managers in the Group I
schools may ha}ve' r;einforced sanitation practices to their
untr;ine/c:l:‘;v.zorkér"s Eo improve sanitation.

.Changes byivschools for items from the first inspection
to the second iﬁspection are listed in Table 2, Table 2
indicated the schools that improved, regressed, or remained
unchanged in théir sanitation practices using the items
listed on the sla‘nitation checklist. In Group I, schools 1,
2, 6,’ and 8 imp;":oved in their sanitation practices.
Whereas, in Group II, school 5 was the only school to
imprc;ve. Note t:_hat in Group II, schools 1, 2, 4, and 6
regréssed. Grdﬁp II was found to have more items which
regréssed than éroup I. But, Group I was found to have more
it:ems3 which improved than Group II. This compares the
significant im;;rovement of Group I (p =.02) to that of the
nonsignificant improvement of Group II (p>.5).

Figure 1 compares the groups by net changes. This

shows a comparison of the result which says that Group I had

significant changes relative to Group II by results of the
Mann-%itney U test (Hull and Nie 1981). School 5 in Group

I and‘schools 1 and 2 in Group II were the largest schools



TABLE 2
CHANGES IN ITEMS FROM
FIRST INSPECTION TO SECOND INSPECTION
BY SCHOOL

School No: Group Improved Regressed Unchanged p

1 I 3 0 37 .25
2 I 1 0 | 39 1.00
3 I 3 2 35  1.00
4 I 2 1 37  1.00
5 { T 6 6 28 .77
6 I 3 0 37 .25
7 I 4 1 35 .38
8 1 3 0 37 .25
1 . II 1 3 36 .62
2 II 0 3 37 .25
3 T 3 2 35 1.00
4 COTT 1 2 37  1.00
5 I1 4 0 36 .12
6 IT 2 3 35  1.00
7 II 5 1 34 .22
8 IT 5 2 33 .45
1-8 I 25 10 285 .02

283 .70
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and also were found to have regressed more than the others.
These schools had approximately ten to twelve employees.

The schools with four to seven employees ranged in the
middle of the results. The schools with three to four
employees improved the most. These results suggest that the
larger the number of employees in a school, the greater the
possibility of unsatisfactory sanitation practices. Some

exceptions to the results are in Group I, school 4 and in

Group II, schools 3 and 6. These schools with three to four

employees showed regression as compared to the other schools
of the same size. This could possibly be due to the
location of the school and education of the employees.

Changes by categories from the first inspection to the

second inspection by group are listed in Table 3. Each

category of the checklist was analyzed. For each category,

Group I is compared to Group II. Group I and Group II were

both found tto have more improvement in Food Equipment and

Utensils, Toilet and Handwashing Facilities, Floors, Walls,

and Ceilings, and Other Operations. Group I also had

improvement in-Food, Food Protection, and Ventilation with
regression in Garbage and Refuse Disposal and Lighting,

Group II was found to have more regression in Food

Protection, Garbage and Refuse Disposal, and Lighting. The

Total Overall score shows that in Group I schools all eight

schools improved. Group II indicates that six schools
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improved, one regressed, and one remained unchanged.

Table 4 lists the results of the various sections of
the checklist with Group I and Group II combined. A
significant regression was noted in Food Protection, Garbage
and Réfﬁse Disposal and Lighting. Food Equipment and
Utehsils, Toilet and Handwashing Facilities, Floors, Walls
and‘déiiihgé, and Other Operations were found to have
imprbséa‘significantly. Food, Personnel, Water, Plumbing,
Inseég/§b6é5£7Animal Control, and Ventilation had no
significant difference. As a Total Overall score, a
significant difference was noted (p<.05). The null
hypothesis stating there is no significant difference in the
propﬁ%éﬁbh_pf satisfactory sanitation practices from the
first checklist as compared to the second was rejected.

hhﬁénﬂébﬁparing the level of knowledge between
foodéér?iééfmanagers and foodservice workers, a significant
difference in mean score of the pretest and, again, of the
postéest‘wege noted (p<.05). The null hypotheses stating
there are no significant differences in scores between
manéééfﬁ and workers when comparing pretest scores and when

Comﬁaring posttest scores was rejected.
‘mable 5 lists the mean, t-value. degrees of freedom,

and probability of the pretest and posttest scores for the

managers and workers. Comparison of the group means reveals
that the mean scores of the manager's pretest and the



TABLE 4

CHANGES BY CATEGORY FROM

- PIRST INSPECTION TO SECOND INSPECTION

Category
Food T

Food Protection
Persoﬁpéi _U

Food: Equipment
and Utensils

Water

Plumbing

Toilet and
Handwashing
Facilities

Garbage and
Refuse Disposal

Insect/Rodent/
Animal Control

Floors, Walls
and Ceilings

Lighting
Ventilation
Other Operations

Total Overall

Improved
1
4
0

16

v H o o

14

Regressed
0
6
0

H O o »n o

Unchanged
15
6
16

16
16

11

16

10
14
15
11

p
«320

.800
1.000

0.000
1.000
1.000

.180

.060

1.000

.030
.500
1.000
.040
.001
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SR ALY TABLE 5
MEAN, T-VALUE, AND DEGREES OF FREDOM
« + FOR PRETEST SCORES AND POSTTEST SCORES OF
MANAGERS AND WORKERS

G;oup N Mean t-value DEf P
Manager Pretest 34 21.6 4.61 94,00 0.00
Worker :Pretest 77 17.6
Manager Posttest 34 24,8 4,71 96 .00 0.00

Worker Posttest 66 20.3
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worker's posttest were approximately the same indicating
that the workers on the posttest knew as much as the
managers on the pretest. As indicated on Figure 2 the
managers outscored the workers on both occasions. The score
gains of the managers and workers were similar as a result
of training.

This result may be due to the fact that all the
foodervice managers in the schools studied are required to
have the equivalent of a high school diploma and the

foodservice workers are not., Hence, not all of the

foodservice workers have the same educational background as

do the managers. Another implication of education is that
some of thé workers possibly do not know how to read or
write the language in which the tests and workshop was given
(English)J‘ The area the study was done is a prominent

French. speaking area and many employees are more fluent in

that language.
The results of this study are supported by Clingman

(1977) , whb reported that foodservice managers are the key

to the training and education of foodservice workers in
sanitation practices. If the foodservice manager is

knowledgeable about sanitation, a cleaner operation will

exist. The foodservice workers will have an increased

appreciation for sanitation practices.
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CONCLUSIONS

There was no significant difference found in sanitation
practices as a result of training Group I (foodservice
managers) as compared to training Group II (foodservice
managers and workers). This null hypothesis was accepted.
The second hypothesis was rejected because there was
significant difference between the proportion of
satisfactory sanitation practices from the first inspection
as compared to the second inspection. The third hypothesis

was also rejected because there was a significant difference

between the pretest and posttest. Group I and Group II were

found to have both improved in sanitation practices. The

groups differed in their pretest and posttest scores. The

managers outscored the workers on both the pretest and

posttest.
From the data collected one can conclude that education

and training does have an overall effect on improving

sanitation practices. Training the managers only is

sufficient to see an overall significant improvement in

sanitation practices. Another conclusion which can be made

is that a higher level of knowledge was achieved about

sanitation practices by both foodservice managers and

foodservice workers. The educational level of the employees

36



may have had an impact on how much of an increase in

knowledge took piace.
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IMPLICATIONS FOR FURTHER STUDY

Further study is needed to show better correlation
between training and actual practice of school foodservice
employees, Different methods of collecting data need to be
tested., Identifying demographics may be useful in finding
more information about the educational level of the
foodservice managers and foodservice workers and the size
and location of the schools. Significant findings may be
evident if the study was completed within a one calendar

school year. This would possibly prevent any major turnover

in the employees, such as, employees retiring, and also
changes in the foodservice system, such as, a new purchasing

procedure. Separating out and identifying each manager

between groups and also identifying each worker on both the

pretest and posttest may help to identify more statistical

differences. With these methods added to what has already

been tested, one may be able to determine a correlation

between actual knowledge jearned and sanitary practices.
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"_'Elnstrncllon

SANITATION WORKsHOP ; -
ST. LANDRY PARISH SCHOUL FOODSERVICE SYSTEM Do
}‘R!'BEIITED BY:

HARY SUZANHE LOGHIOH

Purpose of Workshop:

Objectives:

Materials Needed
by Instructor:

To introduce and familiarize the foodservice maragers and foodservice workers with general
sanltatlion practices for use in the school cafeterias.

After completing this workshop, the foodservice managers and foodservice workers should be
able to:

1. Practice good sanitatlon in the school cafeterlas.

b

.

List factors which may cause food to become contaminated.

3.

List the danger zone temperatures for food.

1. Slide Projector

2. Over-head Projector

3. Tuo Screens

&, Slides

5. Transparencles

6. Felt Tip Markers

7. Quizzes

8. Scan Tron Answer Sheets
9. Pencils

10. Handouts

ot
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Introduction o

Good morniung, my name iy

) . Transparency - 1
This morning we will learn about general sanitation practices for use in the school
cateterta,

T™his 1o an outline ot what will be covered. (Say toples. from transparency - 2) . Transparency - 2
11, Sanltation Quiz

Hetore 1 begln our workshop, 1 would llke for you to take a quiz on sanitatlon,

Distribute quizzes, answer sheets,
and pencils.,

Once you recelve your quiz, you will notice you have 2 parts: one belng the quiz

and the other being the answer sheet, Before you begin to answer the quiz, I will

explain the procedure for takiug the qulz.

Hules tor taklng the qulz:
1. Do not write on the quiz.

Transparency - 3
3.

.

All answers are to be on the answer sheet.
Do not write your name on the answer sheet.

If you are a manager of a school, N
please indicate that by writing "Manager” on the line where it says NAME. 1Ir

you are one of the workers do not write anything.

I, To answer the qulz, simply correspond the numbers on the quiz to the numbers
on the answer sheet and select which letter is more appropriate to correctly
answer the question.

For questions 1-15 (multiple choice), the letters A,B,C
D, and E are used.

L]
For questiions 16-30 (true - false) the letters A and B are
used. "A" is for true and "B" 1is for false.
5. 1f you have any questions, please ask.

Now, you may begin taking your quiz.

Allow approximately 25 minutes

for foodservice employees to
take the quiz.

1f everyone is finished taking the quiz, you can pass the quiz and answer sheet to
the end of your row and someone will pick it up.

Pick up quizzes.
Please keep your pencil, you will
need i1 later.

2



1T1. Sanitation Deflned

Sanitation is a word derlved trom the latln word sanus, meaning “sound and health,”
or clean and whole. The modern iInterpretation ot the term "sanltation" is Lroad,

tncluding knowledge of health and of sanitary conditlons as well as full acceptance
and effective applicatlon of sanitary measures.

Therfore, sanltary practice is con-
cerned "with purchase of sound tood supply and its sanitary storagei with adequacy

of the physical plant and its malntenance regarding repairs and cleanliness; with
adequacy and cleanliness of storage facilities, equipment, and utensils; with
sanitary dishwashing poerationsy with the good health, good personal hygiene, and
good working hablts of the food handlerj with sanitary manipulation of food and
effedtive time-temperature control throughout preparation and service; and finally,
with education of tood service employees in the various aspects of sanitation in |
a food service operation” (Clingmau, D.C. “Standards for Food Service Manager Sani-

tation Tralning and Certification," School Food Service Research Review, 3(1):8,
1979.).

An important obligation of the toodservice industry is preparing and serving whole-
some food to the public. This is an obligation that can be fulfilled only if per-

sonnel in every establishment understand what sanitation is, appreciate its importance
and practice it at all times. Practicing sanitation calls for applying sanitary

measures at every stage of an operation to achieve cleanliness and to protect the
health of the consumer.

IV. Food-Borne Illnesses

Germs, bacteris, microorgaunisms - these are very tiny organisms which can in some
instances cause food spoilage and food poisoning. They grow and live in food. Some
organisms are harmless, but many can cause serious illnesses, such as:

1.

Salmonella - spread by contaminated utensils or work surfaces not cleaned before

re-use; Food contaminated by unwashed hands (such as not washing hands after using
the restroom) and by flies; Also by raw meat and poultry.
infections"
2>

“e

Salmonella causes "food
which is a violent, flu-like illness 12 to 24 hours after eating.

Clotridium Botulinum - spread by improperly processed canned foods.

Clostridium
Botulinum causes Botulism which attacks the nervous system causing headaches, dizzi-
ness, respiratory failure, and possibly death,

3. Staphylococcus - spread by food contaminated by persons with boils, infected

Transparency - 4
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nounds and sores, or unwashed hands.  Staphylococcus causes “food poisoning” which
rives a violent, flu-llke fllness 3 to 12 hours alter eating.

4. Clostridium Perfringens - spread by food that has been precooked, inadequately
cooled, then Inadequately reheated, Clostridium Perfringens causes cramps and diarrhedy
about 12 hours after eatlng,

5. Trichinosls - spread by lmproperly cooked pork or infected wild animals., The
pork 1a not cooked to an iuternal temperature of at least 150'F.

Trichinosis causes
muscle soreness, paln, sweatliyy, chills, nausea, vomiting, and diarrhea.

Most of these symptoms tor these five lllnesses usually occur withln a 24 hour period
and they are usnally assoclated with nausea, vomlting, and diarrhea. Some things
that stop bacteria germs from growing are: Cleanliness, dryness, extremes of heat
and cold, lack of food, and bacteria killing chemicals.

All types of bacteria germs:

1. Take time Lo grow in tood, (a) 1/3 of the food is infected when it come into
the kitehen. (b) 1/3 of the food handlers have some type of communicable disease.
Bacteria germs split every 10-30 minutes. It takes about 1 1/2 - 4 hours for food
to be contaminated.

2. Need the ildeal iemperalure to grow.
tures.,

Bacteria grow fast at body or room tempera-
They are slowed by freezing and possibly are killed by high temperature.

V.—-Temperature -~ Danger Zone

The danger zone for food is 45*F to 140*F. Between Lhese two temperatures, this is
the 1deal zone for bacteria to grow. (REPEAT)

The I Basic Rules tfor keeping and handling food are:
1. Keep food clean.

You need to have clean storage areas, clean preparation areas and equipment, and
clean food handling.
2. Keep food hot.

Food that should be hot should be at least 140*F and above. High temperatures
will destroy microorganisms and some toxins (botulism toxin), but will not in-

activate staphylococcus toxin necessary to destroy staphylococcus organisms

before toxin is produced since this toxin is heat stable.
3. Keep food cold.

Transparency - A
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Poodn that zhonldd be kept cold ahould be at  least ‘it

he BOSF - BusE rangep thig
Wiy ovary acconding to the praduct belng sloped, ‘ e :
. Mhen inodogbt thros 1t oat!

oo can be eantly contamtnated when 1o the danger 2one for too long a pertod.
veed to be consumed withie U2 L 1/,

Foods
hours 11 in the danger rone,
LU you are storlng the food once LU i vooked, you need to cool down hot foods within
UL/ hours below B45F, as quickly an poasible.

ot shallow pana, axttation, or quick chilling,
Vg

This can be accomplished by use
An example of the shillow pan method
Soup - nme amadl contaluers to put Lt i once 1t 1s cooked. [f you have all of
the soup dna Lavee pot or steam kettle, the surtace will cool down but not the
middle,

LU Kept b the darge contalner, you will have a soup that will start to
spoll and sour,

An Vllustration ol how bacterta wrows s

Raktn

Transparency - ?
LEVEL OFF
GROWT 7
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o ) HEA'
wacThRiA | IO
SROWTH :!‘ﬂll.l-v- FOOD SAFE

TIME

Hacteria maltiply slow at first. As time increases, the number of bacteria increases.
Unee Lhe ood s healed the bacteria die as new ones are growing. The death rate of
hacterla exceeds the growth rate as the temperature increases. Once the bacteria is
killed food is safe Lo eat.

Reheating Foods:

Be sure to heat food for long enough periods of time at the proper
Ltemperature to kill and eventually eliminate bacteria.
Bliminate.

In essence, Heat to Kill to
Lt reusing food: lleed to cool down food properly and then reheat the food properly.
Remember the Danger Zone: Keep food at 140*F or above,

Keep cold foods at 45*F or
below. This helps to prevent contamination.

Transparency - 8




Othor temporatures tor cooklng foody

Fooo Botullam - Found 1o low actd toodnt  aquash, peas, meats, beans, mushroonms,
con suapect the toxing you shonld throw the Foad away,  Tou can pousibly kill the
todtn A0 you reheat the tood to 1N5F ikl ook Lt For 30 minutes to | hour.

. almonella It U carrded o poultry proeducts, eges, and wild ame.  You need
to ook these products to te'cF to ki1l the bacteria,
oo Trichonoests - TE bn assoebyted wlth port:,
ELIL the worm,

1r

Pork needi to be cooked to 1504F to

Far all of theae tood producty belng cooked you must check the temperature,
these temperatures you musnt vae 4 thermometer,

To check
the Internal 1 types of tood,

A stick thermometer Is used to check
temp eature ot

Fo une the stick thermometer, you slmply stlck Lt lnto the center of the food item
bedlng checked,  To check the accuracy of the thermometer: Stick the thermometer in
a plass ot lee, 1t should rvead J0*F for freezing; To check the thermometer for hot
ftems, stick 1t in bolling water and it should read 212*F. This thermometer is good
tor checking cold food as well as hot. This thermometer enables you to keep food
out of the danger zone, which is 45*F to LUO*F,

Some other types of thermometers that are used to check temperatures are:
{. Tenperature guages on the refrigerators and freezers,

2. Meat thermometers - which are used when cooking meats.

3.

Temperature guapes which can hang or sit on the shelves of the refrigerators or
freecers,

VI. Food Storage

Slide - 1
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Slide - &

Gelting the temperatures of cooked foods is important to prevent contamination, but
the temperature of food storage is just as important, if not more.

There are three types of food storage. They are:
1. Dry Storage.

2. Refrigeration.
3. Freezing.

Bach food has its own correct method of storage.
When storiug food, it must be covered. Glass, plastic, and stainless steel are
good to use since none of these absorb moisture,

Cloth should not be used because
it ca:: absorb moisture and is a good breeding ground for bacteria to grow.

Transparency - 9
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L. Dry Storvage - Gome Jlems which would be place In dry storage arer  canned items,
saples (Flour, augav, ote), toast Ltema (cake nixes, cereals, etc.), and spices.
U i tmportant te store all food off the floor by at least 6 luches. This should
te tnoa alean, dry location, 1 1t 1y off the tloor, this will help prevent food
from beconbng contambnated by gorms and vodents, OFF the tloor storage will also
prevont the food trom becomtn | wet when the Ploor 1s washed,  When placing boxed
Pteas on the zhelt, 10 1 bmportant to allow room for alr clreulation. Whenever you
vie takbng amall, prepackased Ylems, such as supar, erackers, ete,, from the dry
eood atock arer, be vavetul not to drop them.  The outside of the package will then
Vecome contabuated o that 1t cannot be placed on o tray with other food.
propuetkased toods are expensive and should not be wasted,  When putting ltems away
o the dry stock area remember to put

them in thelr proper places. If you do not,
someone el will not be able to find them later.
Voorhie v,

Also, dry paper goods are kept
They arce usually separate from the food.

These

’

Retrlpycvation - ‘The second type of siorage is refrigeration, Some items which
need to be Fept retvliperated are meats, vegetables, eggs, milk, leftover food. Some
toods are called perishables.  These ave foods which spoll easily. Many perishables
regui e proper refriperation.  Refvigeration does not kill germs, it ‘only makes them
rrow more slowly, Germs are like people, they do not 1like the cold. 1t is neces-
sary thal Lhe refrigerator be clean, A dirty refrigerator will have more gernms,

which will cause the food to spoil faster. It is also important that the refrigerator
be at the proper tempecature. That is why there should be a thermometer in every
refriperator. The temperature in the refrigerator should never go above 45*F, If
you notice thal the temperature is above 45*F, tell your manager or the person in
charpe.  Some important facts to remember zbout refrigeration are: Always cover
food; Always label and date everything that you put into the refrigerator; Always
use old items first, These are the ones that will spoil quickly;

Open refrigerator
door as scldom as possible; Do not overload the refrigerator as this prevents the
cold air from cilrculating around the food. A refrigerator will not break if you put
a hot ilem in it,

Remember to use one of the cooling down methpds, such as, the
shallow pan, agitatlion, or quick chill.

3. FPFreezing - The third type of storage is freezing. Some items which must be kept
frosen are: frozen vegetables; meats; ice cream; frozen julces; and pre-frozen pre-
pared foods., Freezing does not kill germs.

It only stops them from growing. When
a frozen food begins to thaw, the germs start to grow again. Once frozen food has
been thawed out, do not refreeze it until it has been cooked. Some important facts
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to remember aboul freesers ares

The temperature should not go above UKt A1l fooa:,
T the freeser must be coveraedt Bach tood should Le labeled, dated and priced,
e theowesd bt the vetrliperator

Heat mu
senot 1ot out tn the alr,

When thavwing, ucat 1 ex-
posed to the adr, the Inabde part of the meat remadng cold ror a long tiee, but the
outatde parts of the meat worm up quickly and bacteria uwill begln to grow there,
o the vetrigecator 211 portlons of the meat will remain cold until 1t 14 thawed

aut completely. T you have o owalkin freeser 1L 1s laportant to remcmber to put all
Vteme to thelr proper places Ho one Hkes to spend o long time in the freczer looking
tor miaplaced tood, A map shonbng the proper place for all foods in the freezer can
Le placed on the doore This will save time when looking for food.

T sl Bt

jL

Food storape 1o Important in preventing food contamination. Contamination occurs
when Ffood has bepun to spoll and contains harmful bacteria. 1If eaten, 1t can make
someone very 111, 1t 15 very easy to be careless about proper food storage. Often
when you are In a hurry, you may be tempted to put leftovers into the refrigerator
ulthout covering or datlne them, You may know what kind of food it is and how old
1t iy, but will someone else know? 1f you suspect that a food has spoiled, do not
taste 14, 1t can make you sick. Your nose s your best gulde. However, not all
spolled tood smells bad. 1f you suspect that a food is spolled, do not use it.

Canned tood may spoil 1f not processed properly. If the can is swollen or badly
dented, throw it oul., Tt may contain a harmful bacteria and if eaten can cause
death, This bacteria is known as botulism, If a food has an off-color or is silimy,

throw 1t out. If there is mold on any part of the food, throw it out. Do not cut the
mold oft’ and use the rest of it.

It is very impoitant to use the old stock first,
especially when using milk. By law, the milk companies must date each carton. Pay
close attention and look for the date. Do not leave milk out in the air for a long
Lime and then put it back in the refrigerator. You cannot see the germs growing,
but they are. Always be on the lookout for food spoilage. IF IN DOUBT __THROW IT OUT.

VIITI. Handling of Food

There are several ways that bacteria can contaminate food. Some are:
1. Improper storage of food.

A



. Uae of dtrty dishes, utenstls, and equipment,
Y. tontact with vodents or bugs,
B Dlrect contact with people who have dlirty hands or tafections,
Hemembor the danger sone, 1o

.« .

fory o telp to prevent food contamination by properly storing food at the correct
temperatucr . sverything whilech tood touches must be clean,
cquipment, dishes and counters ave essential,

tClean storage areas,
happen A0 the food handler :

Cross contamination of food can castly
; not careful,  Crous contamtnation 1s the process
swheveby a food n contambnated by some other source than its own., You need to keep

fooda separate, They move around by

Bacteria perms pet arvound by "hitch-hiking".
txamples of cross contamination are:

attaching to other things and spreading.

L.

Uit o the same cutting board for raw and cooked foods.
[

o

Storinge @ cooked tood uncovered under another food in retrigerator that drips.
3. Storing tood uncovered 1o a refrigerator,
L,

Having raw and cooked food in the same areu of the refrigerator.

As you can see, perns from one food or source can "hitch-hike” to another food. It
1s Impossible to see bacteria germs, but a clean kltchen with clean people and safe
handling and storage of food will help to prevent germs from spreading. It is
especlally important that you not spread bacteria germs to food through mishandling.
Bestdes mishandling of food, your own good personal grooming habits will help prevent
contamination,

1X, Personal lyglene

Gtood grooming habits and personal hygiene take time.

But, if you work at it, you will
feel and look better. You will also be assured that you are not spreading harmful
bacleria to food,

Personal hyglene is a most important subject for foodservice employees for two
reasons; first, good personal hygiene makes it possible for people to have a high
level of health so that they may mor-effectively, and efficiently perform their job;
second and most significantly, it helps in preventing the spread of disease in food
establishments.

Personal hygiene is the name for a group of practices we can do every day to make us

Slide - 13
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healthlor, stronger, and more uietul, regardlean ot

where we work or whoo o we do. 1t
tnclutes praviices sneh as getting vnough sleep, voutinely scelng the doctor or

dJentiat, ataying away trom work whon slek, and avolding poor personal hablits such
vt W tinge Clogernat by, coughlng or sncezlng on the hands, wiptog the Mg with your
fingers, or fatlting to wash the hands atter viaiting the restroom or handling
contaminated or zotled utensila, and then handltng food or ¢lean utensils,

dhlle working with tood, 1t s Important to be especlally careful about keeping
viean,  There arve several things you must be careful to do so that you won't spread
Hevms,

At work you should:

V. Be free of skin Yestons, upper vespiratory infections, hepatltls, stomach viruses,
and other infections.

Mo Practice personal cleanliness:  Bathe, use deordorant, wear clean uniform,
clean and arrvange halr, wear halr nets totally coverlng hair.

3. When at work control bad hand habits., Do not scratch head or other body parts,
play with halr, pick pimples, aud so forth. If you accidentally do these things,
wash hands thoroughly afterwards.

.

5.

If you must cough or sneeve, try to get away from food, cover mouth and nose,
and wash hands thoroughly afterwards.

Hands should be washed frequently and after each of the following activities:
solng to the bathroom; smoking; handling boxes, crates, and other soiled objects;

handling raw meat, poultry, shell eggs, flsh, or shellfish; handling garbage;
handling money; handling anything soiled.
G,

Never lick fingers.
7. Use utensils for preparing food as much as is possible. Be sure that utensils
are clean.
8. No smoking or gum chewing in food preparation and service areas.
9. Avoid touching parts of china and eating utensils that will be touched by the
customer's mouth, Pick up serving and eating utensils by their handles and glasses
by their bases.

Keep hands and fingers outl of food; do not taste food from fingers; use a clean
tasting spoon each time.

10. Handle plates in a sanitary manner; the thumb should touch the rim of the plate
only, never the plate itself or the food on it.

11. Use plastic disposable gloves if food must be manipulated by hand and when
serving. Dispose of used gloves.

12.

Remove apron when leaving work area (to go to the bathroom, outside, etc.).
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It these pules are Followed evarpday, you will help prevent the spread of tacteria,
Preory person Vo oa carvler of gorms,
oo do not apreant them,

It takes a speclal effort to make sure that
v ownll oas many other

vood santatlon practicen will help to prevent food poisoning,
tntections diseanesn,

wmoemployee you muats THEER CLEAR | AT CLEAN . . . AND BE CLEAN | |
X. Clewng Bplpaent

Slide - 18

Just an good pgrooming 1s laportant, cleanliness tn the kitchen and of the equipment
Yo Just as dmportant.  Sanltation Yocludes keeping the kitchen orderly and free from
At and harmtul bacterla. Tt Ls essentlal in a k) tchen that good sanitation prac-
tices are tollowed.  Dirty work arcas and dirty equipment will contaminate tood and
apread,

You, as a roodservice worker, ave requivred by law to follow good sanitation prac-
tlees.  Byery school cafeterta is required by state law to meet strict health codes.
Santtation 1s a blg Jjob., Everyone who works In the instltutional kitchen must
practice good sanitation.

Just one careless person can create a very large
sanitation problem.. Learn to be a watchdog for dirt-catchers.

1t is very easy to overlock many places where dirt and germs can collect.
for dark, warm places where Lhey can hide.

Watch out
Remember that no place, no matter how
small, is too small for bacteria. ‘Thousands of germs can live on a space no larger
than the head of a pin.

Some places in the kitchen that collect dirt and germs easily are:

Hair; Body;
Handsj Dishes and Silverware; Counter Tops; Refrigerators; Meat Slicers; Pushcarts;
Utensilsy Tuside drawers; Cutting Boards.

These are just a few of the many places
where dirl and germs can collect in a kitchen. You must be on the lookout for these
hiding places all the time.

Here are several tips for good sanitation practices:
1. Always wear a hairnet or hair restraint.

2. Wash your hands several times during the day with soap and water--especially
after using the restroom. Make sure you have plenty of soap and towels by the
hand washing sink.

Slide - 19
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Voo vlean as o you po. Thils will prevent bacteria from growing on dirty utensils or
connteg,

: Aluays pluk up flatuave by the handle.

Do not touch glasses or cups on the drinklng wige.

Hae clean utensils when serving tood,

Do not touch food with Flugers or handag  use tongs, spoons or plastic gloves.
.odas cutting boards betsmeen cutting raw and cooked meats,

J0 ae a clean spoon every time you taste food.

Wipe up aptlls temediately.

Obzerve the "no smoking” rule tn the kitchon.

Lo,
1.

nly healthy people should handle food.

o, It you are 111, 1t is important that
vou not work.,

Remember to let your manager or person in charge know as soon as possi-
ble that you are Y11 so that your work can be covered by others,

We have sald that sandtation tnvolves keeping work areas clean and free from dirt
and perms.

How 1s that done? Always wipe down a work area after you have used {t
Wwith a clean cloth or towel and warm water and cleaning solution. If you just
wipe down a counter with an old wet rag, you are doing more harm than good by
spreading the dirt and bacterla,

All counter space should be cleaned and sanitized
at least once a day.

Sanitizing a counter means spraying it with a germ-killing
(sanitizlng) solution to kill bacteria which soap will not destroy.

counters should be kept clean and sanitized, but equipment also.

Not only
wiped down after each use.

They should be
At least once a week, each device should be taken
apart and cleaned with hot soapy water inside and out and allowed to air dry.
dishes should never be stored in a dirty plece of equipment.

Clean
Special attention
should be pald to the wheels and any small grooves or cracks where germs and dirt
might collect.

At this time, I would like to clarify the difference between multi-use
and single-service utensils and equipment,

Multi-use is used over and over again and
is cleaned and sanitized after each use.

Single-service 1s discarded after one use.
A. Cleaning Small Equipment

A1l of the equipment which is used in the kitchen should be kept spotless.
Special attention should be paid to items like can openers, blenders, mixers, cutting
boards and any equipment that touches raw meat. Cutting boards should be washed

in hot, soapy water between each use, Separate cutting boards should be used for
meat, fish, and vegetables. Each cutting board should be clearly labeled as to
which food it is used for.

Slide - 20
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Mamml can openers should be taken apart at least once a day and scrubbed with a zmall
wite brush, eapectally avound the cutting edge.

Germa can be caslly transported
Ttom one can to another by a dirty can opener.

The food contalner
should be loassenabled and each part washed with soapy water. The base of the blender
should algo be kept clean,

Food mixers must be kept clean and in good worklng order. Food often splashes when
1t 1g belng mixed. The gplash guard will help to prevent thls, the mixing Lowl
should be handled with care.

If 1t 1s dented, the mixer will not work properly
and the whlp or paddle will scrape the bowl, making grooves in it. These grooves can
collect germs and are very difficult to clean.

The mixing bowl, whip or paddle and
any other parts used on the mixer (this may include the grlnder) must be carefully
washed after every use.

If a tood grinder s used, it must be disassembled and washed after each use, All
parts must be free from grease and food particles.

This is an excellent breeding
ground for very dangerous bacteria,.

A1l utensils must be thoroughly washed in hot, soapy water after each use, They
should be stored on a clean rack or in a clean drawer.

1t does not make sense to
work very hard to keep u’ensils clean and then put them in a dirty drawer or rack.

Drawers are dark, warm places where roaches and bacteria can hide. To clean
drawers you must pull them out and clean all the sides, inside and outside.

After you have cleaned an area, make sure you finish the job by throwing your dirty
c¢loths into the laundry basket. HNeatly put away any cleaners and buckets that you
have used, It is
possible that they can contaminate food or cause chemical poisoning.

Always make
sure that the floor is swept and all spills are cleaned up. Food particles left
on the floor will attract rodents and bugs.

Always remember to keep all cleaning agents away from food.

a part of your lifestyle. Remember to CLEAN AS YOU GO. Good sanitation practices
will make your job easier, too. A clean kitchen is an organized kitchen,

Practicing good sanitation habits is an attitude, a way of thinking. It must become
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Hahwashing and Pot Naahing

thar et tople to cover Vo

dlabhwashinge and pot uwashling.
Dishwashing 1o an Important function o the School Fooduervice, Distwashing is

tmportant In the sehool cateteria bocanae 1L Lelps prevent the spread of tacteria
trom one atuwdent to another,

For dizhen to be cleaned properly, dlshes sust bes Washed - to remove visible sollg
wied Santtiaed - to B e,

Froper diahwashliog veguirens:

L. Hot water

WUoproper temperatures,
Detergent

o the proper amounts,

Hot water helps to remove prease and food particles from dishes, A hot water rinse
Wil sanltize the dishes by kKillbaye many of the germs Some institutions may use
Gochembeal santtieboge azeat which will work with water at a cooler temperature.

The michine should be checked trequently to assure that this chemlcal is belng added
correctly.,  Deterpent Ys very Important lun washing dishes. A detergent 1s a chemical
which breaks up grease and dirt so that it can be washed away. A detergent does
not kill germs, )

Dishwashing procedures:  Let us talk more specifically about correct dishwashing
procedures.  There are several important points to remember: :
1. All flatuare must be pre-soaked in soapy water.

2. Dishes that are difficult to clean should also be pre-soaked.
3. All dishes should be scraped well,
I,

Dishes should be placed in the rack so that water can reach all parts of the
dish. Do not overcrowd the rack.

5. Use overhead spray to remove food particles.

6.

Always allow dishmachine to go through its full wash and rinse cycle.

7. Allow dishes to air dry before removing them from rack.

8. 1If you are scraping or racking dirty dishes, wash your hands before touching clean
ones, In the dish area, there should be a clean side and a dirty side.
should not do both jobs in the dish area. Two people man the dish area.

Aluays be careful when using the garbage disposal. WHNever allow paper or flatware to
fall into it. Never put your hands into the disposal. If it should become jammed

The same person
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turn 1t OFF and call your mumger or the person ln charge,

10 you notice that some dishes are not clean, 50 not put them away. - Run’ thew through
the dYahuazher agaln, o v : v

lovate the temporalure gauge on your machine and check to see 1 1t 15 set correctly,
he cotrect temperatures tor the wish cycle 1a 150F and the rinse cycle 1n 1HO*F.
(A chenteal wanh and vinse ave 109°F),

Hemembor to clean the diah machine atter cach meal, Food filters aust be kept cleaned
wd the vater tank should be dralned.  The outside of the machine and each area should
be wiped down carefully., The correct procedure tor operating the dish machine should
be ponted In the dishwashing area.

It you have any questions aboul operating the
AMshuasher or A you notlce that 1t Is not worklng properly, see your manager or the:
person in charge.

Flatwaret Special attentlon must be pald to flatware.

Flatware touches the student's
mouth directly, so speclal care must be taken to make sure it is really clean.
Atter tlatware has been pre-soaked:
1. 1t should be spread out loosely in a dish rack and run through the dish machine.
2. 1t should be sorted on a clean counter or clean tray.
3.

It then should be placed eating side up into flatware holders and run through
the dish machine again.
l|,_

A clean empty cylinder should then be placed on the full flatware holder and in-
verted so that the handles are exposed.

Pol Washing and Hand Dishwashing Procedures:

Pot washing and hand dishwashing can
be one of the most difficult and important jobs in the kitchen. It must be done
correctly to prevent the spread of germs. ’

For washing, a three compariment sink must be used.

Cne compartment for wash water
and one for rinse water and the third for a sanitizing agent which will kill many
of the germs,

When washing there are several points to remember:
1.

Use the proper soap in the correct amounts.
2. Always use hot water.
3.

Let dishes stand in sanitizing solution for at least one minute.

Slide - W
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B, Do pot uze ateel woolt 1t may break and got 1nto the tood,
Lot the pots alr dey on a clean counter,

o,

Auays wash pots, pans and dizhes as soon an pousible.
tinsed with water betore wanhing.

The should be scraped amd
errn, mllk, amd choese,

Hinae with cold water for proteln foolds such as

Aluaysn wlipe the pot and pan ares when you have tintshed,  Kake sure
Aratng and ainks caraetully,

to c¢lean out
Santtation of dishes Lo oan tmportant part in the operation of the school cafeteria

1Y 4s necesuary that you know the correct procedures and that  you follow them care-
tally.  Thin will assure good health and appetizing trays tor the students.

Large Fulpment
As owe have seen so far, good sanltation practlces apply to all areas of the school
toodservice system. This includes the cleaning and malntenance of large equipment.

It is important that the equipment used in food production be kept clean and free
from dirt and germs. Some types of large equipment used in the kitchen are:

stovesi’
ovensi grease hoodsi steam tablest steam kettlesi food slicer; refrigerators; and
freezers,

It is important that the equipment be kept clean because:
1.

It comes in direct contact with food and if dirty can contaminate it .
2. It helps it perform better and last longer.
3.

1t can save money be preventing needless repalr or replacement.

When you buy a new car you want to wash and polish it as often as possible. The
same care should be taken with equipment used in the kitchen. There are some basic
principles that should be tollowed when cleaning equipment.

Tips for cleaning equipment:

1. Shut off machine and pull out the plug when cleaning.
vent a serlous accident. Do not pull out the plug by the cord. .

2. Make sure that the equipment is cool to the touch before cleaning.
easy to be burned if you are not careful.

This is a safety to pre-

It is very

Div warm waler for atarvhy foods such as cereals and noodles.

SHde - 34
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Voo Fay speclal attentlon to cleaning grooves aml corners. This is whore food and
tavterta can accumlate ¢ nlly,
h,

Avold usling steel wool or abrasive cleaners on atalnleas steel.

It scratches
the asurfave and theso grooves can collect acterta. -
Typen of large equlpments . - o
1. Gtoves - should be cleaned thoroughly every day.  Sptlla should be wiped up
immedlately.  Stove topu szhould be kept free from grease.
v’-\:\‘ly.

Grease can catch on fire

Ovens - should be cleanad once a day to prevent grease bulld-up,
ahould be wiped doun when the oven s cool,

tnatde whon necessary.

Y. Steam Tables - should Le kept spotless. Remember to make sure that the steam
table has been turned off and i cool to the touch.

Steam tables should be scrubbed
weery day.  Hemember to clean the soeeze guands as well,
b, Steam Kettles - arve a wondertul time and space
pots on the stove top,

The outside
A grease cleaner should be used on the

saver, They prevent having large
A steam kettle should be treated with care. Always soak the
keettle after every use and then scrub It with a nylon brush to remove food particles.
The same care that s used for the steam kettle should also be used for the tilting
fry pan.

5. utrease Hoods - large hoods over stoves and fryers tllter the alr to remove grease
particles. The hood, as well as the fllters, should be kept clean because both can
be a major fire hazard, The [1lters should be soaked at least once a week or run

Remember, that these filters should
be ¢leaned to prevent a hazard.

6. Food Slicers - should be handled with great care.
after every use,

through the dishwasher as often as posslble.

They should be cleaned well
The slicer should be disassembled carefully and blade, guard and
other detachable parts should be removed. Do not place it in the sink for someone
else to clean because they might get cut.

Allow the parts to alr dry. Wipe the
machine with a sanlitizing agent.
7.

Refrigerators and Freezers - Refrigerators should be kept spotless--inside and
outside.

Every day they should be checked for food which is outdated and any that
must be thrown away.

Remember to price all items also. The racks should be removed
and scrubbed once a week.

Don't overlook the doors, hinges and roof of the refrigerato
Use a detergent to clean the refrigerator. Do not use steel wool as it can scratch
the surface.

Walk-in refrigerators should be cleaned as often as possible, The racks
should be removed and the refrigerator floor and walls should be scrubbed., Walk-in
freezers shouls be kept free from ice bulld-up.

They should be cleaned at least once
a year, removing all racks and scrubbing walls, ceiling, and floor. The freezer floor

b
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ahould e washed often, The comslensing unita of refrigerntors or freezers are
veaponalble for making them cold. [f the comlensers are not kept clean, they will
te motre oxpenalve to operate amnd more likely to break down, -

7 Wehting - Thia ls not really large equipament, but 1t 1s Just as important.

The Lighting tn the kitchen should be bright ecnough to have the entire kitchen well
11, All work areas should be eapeclally well 1tt,

Shields must be on'all lights
to prevent anythlng falling trom the lights in Lo the food or equlpaent,

If a light
wonld break, the light ahleld would prevent the broken glass from falling onto
the food, loor, equlgment and poraonnel.

All the llght ahlelds and fixtures should
Ve pertodically cleaned and chocked becauase they do collect alot of dust particles,

targe equipment s expensive to malataln and replace.  You, as the foodservice
employer, must respect this equipaent and make sure that 1t s clean at all times.

A cleantng schedule should be posted 1o the kltchen to assure that all of the areas
ot the kKitehen are belng kept clean,

A cleaning schedule specifies which person
tn reaponsible tor cleaning which area, and when that person is to clean {t.
Cleantng schedules prevent confusion and prevent arecas from being overlooked.

Dirt,
it allowsd to accumnlate, 1s much more difficult to remove when the kitchen is not
repularly cleaned,

CLEAN AS YOU 6O s a good motto to remember.

~ X1, Hodent and Insect Control

tven with the utmost care taken to guard against the entry of rodents and insects,
you may find them in food establishments and they may remain undiscovered for some
time.

Rats, mice and ror :hes may ride into the establishment concealed in supplies.

Of course, this is not likely to happen when manufacturers, wholsalers, and
distributors practice control measures, too.

Sometimes through carelessness - a door propped open while bringing supplies, a torn
screen, the exhaust fan screen left out of place when the fan is stopped - these
germ-bearing pests invade a place. Because of these possibilities, remember to:

1. Check supplies routinely upon delivery and just before using. When contamination
is suspected, set such supplies aside for return or destruction, as the case may be,

29



o tontrel Tnaecta
doors tiaht Fitting
Tnabde and ovut,

and radents,
Al keap them closed,

with cautlon,

Plog apenlngs o foundations of ducta, and other openings
thivugh ublch vats and mice mloht Keup gartage cans clean and keep them

enter,
vttracts fnsects and rodents,
satrbage and tetuse.

overed,  Food
Y.oooGtors

vevonnendoed Tor gattage stovage.
at leant once cach day.

carlage attracts s and vodents,
ate hept covered and

.,

contalners or storeroons,

on racks at least six Inches o't ot the tloor.

S, Rotate tood supplies

6 months but preferable for 30 days or less,

Hemember, 11 polsons and toxins are used for rodent and insect control, they must

be stored separate from toods.

XIT. Conclusion

Gareen all doors, wimdows and other openluge..
Keap your facilities neat and clean -

Clean behilnd stoves and alnks very carefully because roaches live
Yo ovarm, damp plaves. The uae of pesticldes say be necessary.

Congult the Health Departaent on serious infeatations.
out ot the tacviltities,

Keuep garlage stored oulside in lighlly covered contalnerg.
onbiners in the kltchen neet to be coverad amd need to be washed at'ter eaptying.
he uae

ot Ltandard, ealvantced zarbage contalners or approved bulk contalners are
Remove gartage and refuse to the disposal site
Madntaln contaluer storage area ln a neat, clean condition,

Be certaln there are enough contalners, they
e cleaned thoroughly and of'ten.,

vecommetnted when Pive or move standard garbage contaloers are needed.

' Store secked tocds such o Plour and sugar in metal contalners or ln codent proof
Henenber, rodent dropping ave casily visible, whereas

statn trom the vodent'sn Mquid vante may escape detection,

Besldes the danger of contamination
under discusston, toods on the tloor are subject to contamination trom sewage back-
tlouw and 'oor cleaning operations and provide harborage tor rats.

Do wot keep flour, cereals or dried fruit for long periods.
In laryer operations, purchases ot such t'oods should be for a period of not over

Have

Theuse must be used
Kuep rodents

Bulk contalners are

Store food contalners

Slde - 44
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1n conclusion of our workshop, 1 would like for you

The same rules are to be tollowed as before.
Please begin taking your quiz.

to take another quiz on sanitation.

Distribute quizzes, answer sheets.

Transparency - 3

Allow approximately 25 minutes
for foodservice employees to
take the quiz,
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I overyone 1n finlshed taklog the quiz, you can

paas the quiz to the end of the row
and nomeone will plek 1t up,

I summary of the workshop, 1t 1o up to you as a foodaervice worker to learn about
santtation and practice 1t to Lo able to prefare and gerve wholesome food. You are
4 vital part of fooduurvlice to help protect food and the health of the consumer,

Mank you tor allowlng me to conduct thig workshop with you,

A bandout of 4 summairy of the workshop will be glven to you as you leave.

Pick up quiczes.

Give handouts to each food-
service employee as they
exit out.
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SANITATION WORKSHOP

GENERAL SANITATION PRACTICES
for the use in the
SCHOOL CAFETERIA
PRESENTED BY
MARY SUZANNE' LOGNION
AUGUST 3, 1982
Purpose of dorksnop: To introduce and familiarize the foodservice managers

and foodservice workers with general sanitation
practices for use in the school cafeterias.

An laporiant obligzation of the foodservice industry is preparing and serving
“nolesone Jood o0 the public. This is an obligation that can be fulfilled
_only Lf personnel ln every establishment understand what sanitation is,
~appreclate L:3 importance, and practice it at all times. Practicing
zantzazlon calls for applying sanitary measures at every stage of an
operation :0 achi«ve cleanliness and to protect the health of the consumer.

Types of Tood leras:

1. Sal=onella - spread by contaminated u:zensils or work surfaces not cleaned
teTore re-use; Sood contaminated by unwashed hands and by flies; also by
raw meat and pouliry.

ozulinum - spread Tty improperly processed canned foods.

Z. Zlossridiunm Zoz

us - spread by food conzasinated by persons with boils,

3. 3taphylococc:
tecamsad wounds andé sores, or unwashed hards.

- ~1pgiridium Serfringens - spread by food that has been precooked, in-
adeguately cooled, then tnadequately reheated.

¢, =rtaninciis - spread ty improperly cooked pork or infected wild animals.

3 i3 <5*F z0 1-0-F ‘ these two temperatures,
“he :arcer zone Ior focd i3 =5 F zo L~0-F. Between T
iz F-r zacteria o gTrow.

n- “nod are:

veapirz and h rallns
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Foods can be easily contaminated when in the danger zone for too long a
period. Foods need to be consumed within ! - 1 1/2 hours if in the danger
zone.

Store co9ked food ty cooling down within 1 1/2 hours below 45*F, as quickly
as possitle. This can te accomplished by use of shallow pans, agitation,
or quick chilling.

When reheating food: HEAT to KXILL to ELIMINATE.
yse -herrometers Zor checking temperatures:

. Stick *hermometer - used to check the internal temperature of all types
¥ focd whether it is hot or cold.

9oy

[o]

o

. Temperature gauges on the refrigerators and freezers.

3. Mea: thermometers - which are used when cooking meats.
&, Temperatures gauges which can hang or sit on the shelves of the
refrigerators or freezers.

ood Storage

[

3 +ypes of {ood storage:

1. er Storage.

3, Freeczing.

te € - Sl ; 5 i es. This should
ALl fcod must te xept off the 1.00T by at least 5 inch
e tn 1 clean, iry locatlon.

_~ould never go above L5*F,

in -he refrigerator -- not left
7 c i - N . : ]
resan 2t sedi to =he zir, the Lnilge part
TR gt <he ouzciie parts 9: :heﬁ.
e n to grow there. I the rerfrigera-
e ST 1d until it is zhawes out
ieroall T
Tenpietely.

. ..-ia3 =arn contaminace food. 3ome are:
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2. Use o7 dir-y dishes, utensils, and equipment.
3. Conzact with rodents and bugs.
-. Direct conzact with people who have dirty hands or infections.

Crosscontamination is the process whereby a food is contaminated by some
other source than L{is own. Foods need to be kept separate to prevent
geras “ror “hi:ch-hiking” around.

Tersoral rygiene

Fersoral hygiene is a most imporzant subject for foodservice employees
for two reasons: Iirs:, Zood personal hygiene makes it possible for
people o have a hign level of health so that they mey more effectively,
and efficiently perform their job; second and most significantly, it helps
.in preventing zhe spread of disease in food establishments.

do every day

Persoral hygiene Lt the name of a group of practices we can
of where we

o make us nhealthier, stronger, and more useful, regardless
uorr. or what: w@e io.

AT work, there are several things you must be careful to do so that you

.4on'% 3pread gZerms:
N 2e fraee of akin lesions and other infections.

. Praciice personal zleanliness: Bathe, use deordorant, wear clean uniforms,
lean and arrange nalr, wear halr nets totally covering hair.

~ontrol zad hand habits. Do not scratch head or other

at woT# ! )
slay with rair, plck pimples, and so forth. If you accidentally

wash nands -horoughly afterwards.

zough or sneeze, ITY to get away from food, cover mouth
<ash hands thoroughly afterwards.

ned Trequently and after each of the following
hroom; smoking; handling boxes, crgtes, and
- —aw meat, poul‘ry, shell eggs, flsp, or
dling money; vandling anything soiled.
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3 rati ync teovice areas.
~;m :newing in Tcod preparation anc =
-ni-a and eating utensils that wil} Te tgucned
o - _ating utensils by their

ng and

.mt should zouch the rim

Pt

-he Tood on it.



11, Use rlastic disposable gloves if food must be
£ ma.
ard when serving. Dispose of used gloves. alpulated by hand

12. Rezmove apron when leaving work area (to go to the bathroom, outside, etc
’
RE¥EMBER, . . THINK CLEAN . . . ACT CLEAN . . . BE CLEAN . . .

Cleaninz Zculicment

Just as good grooming is important, cleanliness in the kitchen and of the
equipment L3 just as lamportant. 3Sanitation includes keeping the kitchen
orderly and free from dirt and harmful bacteria. It is essential in a
xitchen zhat good sanitation practices are followed. Dirty work areas
and dir<y equipment will contaminate food and spread.

Is 'z very eacy %o overlook many places where dirt and germs can collect.
Wasch out for dark, warm places where they can hide.

Scme places Ln *he xitchen that collect dirt and germs easily are: Hair,
tody, hands, dlsnes and silvervare, countertops, refrigerators, meat siicers,
sushcarss, utensils, inside drawers, and cutting boards.

-y

ALl of she wquipment whicn is used in the kitchen should be kept spotless.

need 0 be cleaned and sanitized when used.

All equipment and utensils
“nis is 4done Ty washing and using a sanitizing agent. f equipment can

e unassemb.ed, °his =ust te done for clearing.

A clean kitchen is

2. Satergen: Ln the fTcoper amourto

For pct ¥anhing - -ree comparzrent 3ink should be used. The flrst com-
: Thing Tee C - ) O
;a:‘“o" il ';n <a3n waster, -ne fecond w#ith -he rinse, and the third
4iss srae zanitlzing 18ent °C Reip :A11 many oI the germs.

vept -lean tecause:

i7 2ioss inate it . . .
:-n “pod and LI iizty can contaminate it

pair or replacement.

3.t sar zaie mooe —_— :
Byiess ard ooiect LC0TTSe
vefore using 1t =0
—me-ol e
. 'bar - - L e -:“‘-."‘
1. Thens 3upFeies .
e e oaz
“a size -raze are T L4475 S

6l

DR
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2. -on:rok Lnsec;s and rodent. Keep facilities neat and clean - inside
ard out. Use pestlicides with caution as necessary. Consult the
Health Department on serious infestations.

. ¥eep zarrage can clean and xeep them covered. Food attracts insects

nd rodenzs.

ore sacxed foods such as flour and sugar in metal contairners or in
prcol containers or storerooms.

ood supplies. Do not xeep flour, cereals or dried frui: cr
Lods of <ime.

o
0
a

b
Xl
o
.,

ons and soxins are used or rodent and insect control, they
orec separate Irom foods.

xy 0t
d
0 e

O .
Q -0
e
1
[~
bt}
3
"

<o wou is a foodservice worker to lear about sanitation and
+ <0 e able to prepare znd serve wholesome food. You are a
of roodservice <o help protect food and the health of the
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SANITATION CHECKLIST

School:

Type: Marager

Manager and Worker

1T

SATISFACTORY

UNSATISFACTCORY

REMARKS

F00Ds

1.

Sources Sound Cordition, !lo Spoilage

2.

Orizinal Container, Proterly Labeled

F00D PROTECTICN:

1

.

tentially Hazardous Food Neets Temperature
‘Requirezents During Storage, Preparation,
{splay, Service, Transporzation

2. Facilixiles To Maintain Product Temperature
3. The-mometers Provided And Conspicuous
3, tentially Kazardous Food Properly Thawed
S. Unwrapped and Potentially Hazardous Food
ot Re-se=ved
5. Food Protection During Storage, Preparation,
Disolay, Service, Transportation
7. Fandling Cf Food Mininized >
A. 1a Use, Food Dispensing Utensils Properly
Stored
PERSORNEL
1. Persornel Wish Infeciions Resiricted
2. Hands vashed And Cleaned, Good Hyglenic
Praciices
2. Clean Nlothes, Halr Resiraints

POCD EQUIPMENT AI'D UTEMSILS
1

‘e

food Comtace Surfaces: Desigrated, Con-

sizuczed, Mairn%ained, Installed, located
“on-Food ~onzact Surfaces: Designed, Con-
-asealled, Located

sirsctied, Maintalined, Ins <
Dishwashing Factiities: Designed, Con-
siructed, Maintatned, Installed, Located,

Cparated -
Attura.e ‘hermometess, ohemical Test dts
K4

favee Socy (&% IFS valve)

L
Pre-Fiushed, Scraped, Scaked -

: - Frrvees
vash, Slrte eater: L.ean rroper Temperaturt
~>ean, .enperature,

Mxposure Tise, Zquirment.

it

s
g
3
b
(1Y
v
.
»
"
ot
-
'
o
kY
¢
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ITEM

SATISFACTORY _| UNSATISFACTORY

RE/ARYS

10, Non-Food Contact Surfaces Of Equipment And
Utensils Clean

11, Storage, Handling Of Clean Equipment/Utensils

12, Single-Service Articles, Storage, Dispensing,
Used

13, No Re-Use Of Single Service Articles

WATER:
i, Water Source, Safe: Hot And Cold Under Pressu

re

PLUMBING:
{. Installed, Maintained

2. Cross-Connection, Back Siphonage, Back-Flow

TOILET AND HANDWASHING FACILITIES:
1. Number, Convenient, Accessible, Designed,
Installed .

2. Toilet Rooms Enclosed, Selfclosing Doors,
Fixtures, Good Repair, Clean: Hand Cleanser,
Sanitary Towels/Tissue/Handdrying Devices
Provided, Proper Waste Receptacles

GARBAGE AND REFUSE DISPOSAL:
1. Containers Or Receptacles, Covered: Adequate
Number, Insect/Rodent Proof, Frequency, Clean

2. Outside Storage Area Enclosures Properly
Consiructed, Clean; Controlled Incineration

INSECT, RODENT, ANIMAL CONTROL:
1. Presence of Insect/Rodents - Outer Openings
Proiected, No Birds, Turtles, Other Animals

FLOORS, WALLS AND CEILINGS:
i, Floors: Constructed, Drained, Clean, Good
Repair, Covering Installation, Dustless

Cleaning Methods
7. Walls, Ceiling, Attached Equipment: Construci
Good Repair, Clean Surfaces, Dustless Clean-

ed,

inz Methods

LIGHTING:

1. lighting Provided As Required, Fixtures
Shielded

VENTILATION: ed

1. Rooms And Equipment Vented As Require

OTHER OPERATIONS: )

1. YNecessary Toxic Items Properly Stored, Label

e Of Litter, Unneces-

2, Premi Maintained, Free .
ses iain [ intenance EQ_U-J-P'

sary Articles, Cleaning Ma

ment Properly Stored, Au
Adapted from: FOOD SERVICE ESTABLIS}{I"[E'NT INSPEC

Department of

Health and Human Resource

nnel
thorized Perso TION REFORT

s - State of Louisiana
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SANITATION QUIZ

Choose the corxrect answer for the following:

1. Ferishatle foods prepared in large quantities should bte rapidly cooled
2tiilzing which of the Zollowing method(s)? ‘
a, 3haliow pans.
5; asitazion.
3; Qquicz chilling.
1) ncre of <he atove.
&) all of <he above.

Z. Whicn area(s) should be avoided for food and food equipment storage?
1) rcelrigerator - below 45°F.
t) clean, dry storeroom.
¢) laundry room with detergents and chemicals.
d) none - .he atove.

3. The danger zone for food is between which temperatures?
a, J2* - L&0°
£) 5+ - 1LO*
¢, £0 - 135- .

1) «0* - 100

e m03t desirable method of thawing food is

JO .t
a, at room te=perature.
%, under hot: [atove 70*F) running water.
s in the refrigerator.
4, all zf <he atove.
¢, #ylit-use utensils need %0 Te
a2, zleaned after cach use.
T waszhed 1fter each use.
+7  strnied ar%er =ach use.
4 sanisized ar%er each use.
a; 1ll 2f :nhe abtove.
e 2 va vept ‘rozen and should be stored 2t a “emperature
.
.
-
= 3 Ltowing L5 Talce?
. ehine nY sme YciloMAnd .5 -Ae T . )
o nueer z.zehing i 2ll anployees ;ha;;‘ue clean e pe son-
. A » asfeceive nalr restraints to prevent L= -
T Soc.ovaes; (NAaa 38 20 .%v el Y
TR, 2 Frod-~ontact surfaces.
samirmacicn o8 focd oT .D?d éogglyhiw Meoignated dining arsas.
2 iaplio: 1l consune 190 : L3 A e-
=" EZmployees 5ha nou 8 Io08 ny rorm wnile sngaged in Zood Pr
4 fag.cyees Tay 459 523220 40 b
saraticr T jervice
a ~zne 3f the atove.
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. Ferishatle food after preparati
r : ter on should b i i
“ezal tesperative of e rapidly cooled to an in-
2, <527 or telow.

o e

b 32*F or telow.
. J*F or telow.
4, =zone of <he above.

] P rde n o ¥ a2
. fasgicg rands when working with food or food-contact surfaces should
ze don

\ -
a;, tefore handling anv ‘ood.
9) after visl:iing <he restroon.
2. aflter 3neezing.
i d) all of <he atove.

0. V@lch of the Tollowing is not a good food storage covering?
a, glass.
¥) plaztic.
z) cloth.
d) stainless 3teel,
@) nore of *he atocve.

utensils and equipment should be stored

Ln 1 damp location.
nches atove the floor in a clean, dry location.
che Tloor in a clean, dry location.

1l. Cleaned and sanicized
2, on the Ulcor in
b, at leaz: = &
1 2 fae% atove
s r

2)
4, n the floor in a1 zlear location.
12, Slaszes, zups, and plates should be stored
a. inverted o7 side down;.
s upright ‘iop side up).
s sprigre top 3ide up; in an open area.
4, 2.l = he atove
1}, To prevent sressconcanination of food
a veey Tawx :s043 and tocked roods <ogether. )
t, -se 4he same sutsing toard ~hen handling raw and cooked Zoods.
: veep raw {scods and sooked foods separate.
H 3.2 28 the afcove
e, licred
3 iT
H Lf
: T
: e >‘ 3 Tures
: e soie 2+ mormal rerigeration temperatures.
- . vt r: ba Z

-ransmission

i3 vandaged.




Ansuier eacn o :ine Tollowing as either TRUE or FALSE:

15,
17.

[P
o
.

-
0
.

Feod should never be stored with clearing compounds.
Teezinz Tocds “ills germs,

Spolled ez always smells kad.

A dented can may te 3 sign of rfood spoilage.

There are several xinds of tacteria that will contaminate food and

“asning your nands xills all gerns.

3almonella ood tnrecilon -an be caused by food handlers who do not
“ash thelr hands or rlr after a <rip to the bathroom.

©¢ jour ~cse #nlle nandling food may contaminate the <ood.

-d 31+ out several hours to cool before being
r Jor storage.

1L0*F or higher, and cold foods at 45+F

Hot foods snculd te xepst at
or icwer iz provent {ocd spoilage.

e proyer use of :nemicals Ls all that is necessary to control
n roper f :nemiczal
2otrrcactes and sSther rodents Lnoa food service establishment.
iotrxrcactes and sinher -
A foedszervize asztatllsnrent -hat nas the latest and newest of

s e -2 - ' a o - - -v¢~- N .1‘ t'
23usiprent zan te i3sured of Telnz a clean 2stavlishmen

and
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