Restaurant Safety Infographic

FOOD SAFETY

& TIPS

6 Don’t Get Your Signals

Clean Hands Count

Germa are analy transferred

from nanos 1o fooa auring
maal preparstion, accounting for B9% of
outoreaks. Good nand hygheos ia your first
ine of cefense in preventng foodDoms iinass.

Crossed On Cross-
Contamination
Raw meat, poullry, seafood, and eggs can
2pread iinees-causing bactena 1o ready-1o-aat
foods, Cutting boands of Weneils uDed Wth rEw MeEts must
never ba re-uzad for ready-to-est foods Be fruits snd vegetabiss
without firet thoroughly cleaning and sanitizing them after sach

w2 and Defore Daginning & niw iaak.®
Sick Workers
Have No Place
In Foodservice Be A Clean Freak
12% of foodenios ampioyess repon having worked when S:"'n' ¢ ”mwu':m'

they wene Sick With vomiting or diarrhea.” Sick employess can
Siok workers Shoukd Stay HOMmE When sick.

may e pracent 1o zafe evelz. Food
contact surfaces must be chaned and
samtoed after eath use, or every 4 hours
if in continual wes.”

Love Your Gloves

Failure to wear gioves by

foodsenics workers who

prepans neady-1o-sat fooca s a
top trending health inspection viclation.®
VWaaring givees can recuce the spread of
foodborms Inass.

Take Your Food's Give Fruits &
Temperature Vegetables A Bath
Proper cooking temperaturas &re i Wiashing fruits and
ke to kiling hazardous pathogens. Bectena VEQSEDISS NSIDE Prevent the spread
mar coute food poluoning MUINpE quickest of bacteria 1o food preparation

in tre “Danger Zone® - beaween A0 ana

surfaces. Even fruits ang vegetabies
140F" Uze a focd thermomester 1o determine

that wil be pesled or skinnad must

a food's true intemal temperaturs. o bt
I 1 Train Statf
@. Put A Label own lt.J A oovtacgasns csnee
protecting Guasts and preventing foodbome

Avcid confusion and enture freshness by labsling and
CATNG SO iGN AN prepared fooos., Ay food
Item et stored in B2 ofiginal packaging Must be labelea ®

Iineas, Each new kichsn 2taff member
ENoUID De mgulay ghaen INStrucsion on
proper claaning and saniticing protoocds. "
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