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IInnttrroodduuccttiioonn  
 
Congratulations on your pursuit of knowledge in food safety!  Educating 
food handlers is the first step in preventing food-borne illness.  The 
principles and guidelines in this manual are from the rules that are found in 
the Oklahoma State Food Service Establishment Regulations – Chapter 257.  
If these guidelines are properly followed, food-borne illness will be 
prevented and you will serve safe food to your customers. 
 
The Centers for Disease Control tell us that the following problems come 
from contaminated food every year in the United States: 
 
��      7766  mmiilllliioonn  iillllnneesssseess  eeaacchh  yyeeaarr  
��      332255,,000000  hhoossppiittaalliizzaattiioonnss  eeaacchh  yyeeaarr  
��      55,,000000  ddeeaatthhss  eeaacchh  yyeeaarr  ((aapppprrooxxiimmaattee))  
��  AAnnnnuuaall  ccoosstt  uupp  ttoo  $$8833  bbiilllliioonn  ppeerr  yyeeaarr  
    ((IInnccuurrrreedd  ffrroomm  mmeeddiiccaall  ccoossttss,,  llaaww  ssuuiittss,,  bbuussiinneesssseess  cclloossiinngg,,  eettcc..))  
  
Again, the good news is that all of these bad things can be avoided if the 
guidelines in the state food code are followed. 
  
This food safety manual is not exhaustive, but it will give a food handler the 
knowledge of the most critical areas of concern and that will protect your 
customer and your business.  Attendance to the Food Handlers Class at the 
Health Department will help to complete your employees’ training.  This 
manual will inform you in the following areas: 
 

EEmmppllooyyeeee  RReessppoonnssiibbiilliittyy  aanndd  FFoooodd  HHaannddlleerr  PPeerrssoonnaall  HHyyggiieennee  
FFoooodd  PPrrootteeccttiioonn::    TThhee  DDaannggeerr  ZZoonnee,,  CCrroossss--CCoonnttaammiinnaattiioonn  

FFoooodd  PPrreeppaarraattiioonn::    TThhee  SSiixx  IImmppoorrttaanntt  FFoooodd  TTeemmppeerraattuurreess  aanndd  
HHooww  ttoo  MMoonniittoorr  TThheemm  

CClleeaannlliinneessss  aanndd  SSaaffeettyy::    CClleeaanniinngg,,  SSaanniittiizziinngg,,  TTooxxiicc  CChheemmiiccaallss,,  
PPrrooppeerr  PPeesstt  CCoonnttrrooll 

 
Should you have any questions, please ask the health inspector when you 
attend the food handler class or call our office.  Thank you for your interest 
in food safety and we wish the very best for your business. 
 
 
 



11  --  EEmmppllooyyeeee  RReessppoonnssiibbiilliittyy  aanndd  HHyyggiieennee  
  

PPrrooppeerr  HHaanndd  WWaasshhiinngg 
 
State law requires that food handlers properly wash their hands in 
order to prevent contamination of food.  Dirty hands will 
contaminate food and make the food unsafe to eat.  For example, 
people who have not washed their hands after they used the 
restroom spread illnesses such as Hepatitis A and Norovirus.  The 
fecal matter on his or her hands ends up in the customer’s food.  
When the customer eats the food, he or she could become ill.  This 
is referred to as fecal-oral transmission of a food-borne illness. 
 
The approved method of hand washing is as follows:   
 
11))  UUssee  tthhee  ddeessiiggnnaatteedd  hhaanndd  ssiinnkk oonnllyy..  
22))  TThhoorroouugghhllyy  llaatthheerr  hhaannddss  wwiitthh  ssooaapp aanndd  wwaarrmm  wwaatteerr  ffoorr    
          1100  ttoo  1155  sseeccoonnddss. 
33))  WWaasshh  aallll  ssuurrffaacceess  ooff  hhaannddss,,  iinncclluuddiinngg  bbaacckkss  ooff  hhaannddss,,  
          wwrriissttss,,  bbeettwweeeenn  ffiinnggeerrss,,  aanndd  uunnddeerr  ffiinnggeerrnnaaiillss..  
44))  RRiinnssee  hhaannddss  wweellll  wwiitthh  wwaarrmm  wwaatteerr..  
55))  DDrryy  hhaannddss  ooffff  wwiitthh  aa ppaappeerr  ttoowweell. 
66))  TTuurrnn  ooffff  hhaanndd  ssiinnkk  wwiitthh  tthhee  ppaappeerr  ttoowweell..  
  

  



When must food handlers wash their hands? 
 
��  BBeeffoorree  ddooiinngg  aannyy  ttyyppee  ooff  ffoooodd  hhaannddlliinngg  //  pprreeppaarraattiioonn    
��  BBeeffoorree  hhaannddlliinngg  rreeaaddyy--ttoo--eeaatt  ffooooddss    
��  AAfftteerr  hhaannddlliinngg  rraaww  mmeeaattss  
��  AAfftteerr  hhaannddlliinngg  ddiirrttyy  ffoooodd  ccoonnttaaiinneerrss,,  ddiisshheess,,  oorr  uutteennssiillss  
��  AAfftteerr  rreemmoovviinngg  ffoooodd  ddeebbrriiss,,  rreessiidduuee,,  oorr  ccoonnttaammiinnaattiioonn  oonn  
          ffoooodd  pprreepp  ssuurrffaacceess  dduurriinngg  ffoooodd  pprreeppaarraattiioonn  
��  AAfftteerr  eeaattiinngg,,  ddrriinnkkiinngg,,  ssmmookkiinngg,,  oorr  ootthheerr  uusseess  ooff  ttoobbaaccccoo  
��  AAfftteerr  ggooiinngg  ttoo  tthhee  rreessttrroooomm  
��  AAfftteerr  aannyy  aaccttiivviittyy  tthhaatt  wwoouulldd  ccoonnttaammiinnaattee  hhaannddss  
  
 

 

DDoo  NNoott  HHaannddllee  FFoooodd  WWhheenn  SSiicckk!!  
 
When food handlers are sick, a contagious illness could pass from 
them to the customers.  Law requires restaurant employees must 
inform their boss of their illness and symptoms before beginning 
work.  Sick employees must stay out of the kitchen and not handle 
food, clean equipment or dishes.   
 
The following symptoms must be reported to the person in charge: 
 

��  VVoommiittiinngg  
��  DDiiaarrrrhheeaa  
��  FFeevveerr  ((wwiitthh  oorr  wwiitthhoouutt  aa  ssoorree  tthhrrooaatt))  
��  JJaauunnddiiccee  
��  DDiiaaggnnoosseedd  wwiitthh  oonnee  ooff  tthhee  ffoolllloowwiinngg::  

��  HHeeppaattiittiiss  AA  
��  EE..  CCoollii  
��  SShhiiggeellllaa  
��  SSaallmmoonneellllaa  TTyypphhii  
��  NNoorroovviirruuss  

  

--  AAllssoo  rreeppoorrtt  ccuuttss,,  bbuurrnnss,,  bbooiillss  oorr  iinnffeecctteedd  wwoouunnddss  
 



The sick employee may perform duties outside the kitchen such as 
cleaning the restrooms, cleaning the windows, taking out the 
garbage, or cleaning the dumpster facility.  This employee must be 
sure to frequently wash his or her hands. 
 
Hand sanitizers and single-use disposable gloves may be used 
after proper hand washing, but are never to be used as a substitute 
for correct hand washing. 
 
 
EEaattiinngg,,  DDrriinnkkiinngg,,  oorr  UUssiinngg  TToobbaaccccoo  PPrroodduuccttss  
 
Food handlers are not allowed to eat, drink, or smoke in the 
kitchen.  Employees who do these things contaminate their hands 
by hand-to-mouth contact.  They must take a break outside of the 
kitchen in a designated break area and properly wash their 
hands before returning to work. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
The only exception is employees are allowed to drink from a 
cup that has a lid.  This is provided that, in order to avoid 
contamination, the personal drink with a lid is stored below and 
away from all food prep and storage areas. 



HHyyggiieennee  
 
The #1 source of contamination of food in a commercial restaurant 
is the food handler.  This is why food handlers must bathe daily, 
wear clean clothing and practice overall good hygiene.   
 
Employees should not wipe their hands on their aprons or their 
clothing.  They should properly wash their hands at the designated 
kitchen hand sink as previously discussed. 
 
HHaaiirr  RReessttrraaiinnttss  
 
In order to prevent hair from falling into a customer’s food, hair 
must be effectively restrained.  If the hair is long enough to touch 
the top of the shirt collar, it must be restrained by the use of 
hairnets, caps, hair bands or barrettes. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



NNootteess::  
 
_____________________________________ 
_____________________________________ 
_____________________________________ 
_____________________________________ 
_____________________________________ 
_____________________________________ 
_____________________________________ 
_____________________________________ 
_____________________________________ 
_____________________________________ 
_____________________________________ 
_____________________________________ 
_____________________________________ 
_____________________________________ 
_____________________________________ 
_____________________________________ 
 
 
 
 
 
 
 
 
 
 
 



2 tt2  --  FFoooodd  PPrrootteecc iioonn  
  
PPootteennttiiaallllyy  HHaazzaarrddoouuss  FFooooddss 
 
There are two types of foods: Potentially hazardous foods and 
Non-potentially hazardous foods.  Bacteria grow very well in 
potentially hazardous foods.  To prevent bacterial growth these 
foods must be kept either hot or cold.   
 
The following are examples of potentially hazardous foods: 
 
��  MMeeaattss  ((rraaww  oorr  ccooookkeedd)),,  ffooooddss  ccoonnttaaiinniinngg  mmeeaattss  
��  MMiillkk  aanndd  ootthheerr  ddaaiirryy  pprroodduuccttss,,  eeggggss  
��  CCooookkeedd  vveeggeettaabblleess,,  bbeeaannss,,  rriiccee,,  ppaassttaa  
��  SSlliicceedd  mmeelloonnss  ((ii..ee..  ccaannttaalloouuppee))  
��  GGaarrlliicc  aanndd  ooiill  mmiixxttuurreess   
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



NNoonn--PPootteennttiiaallllyy  HHaazzaarrddoouuss  FFooooddss  
 
Non-potentially hazardous foods are the kinds of foods in which 
bacteria do not grow well.  These are the foods that do not require 
temperature control, although some manufacturers may suggest 
refrigeration for quality reasons. 
 
The following are examples of non-potentially hazardous foods: 
    
��  UUnnccooookkeedd  vveeggeettaabblleess,,  bbeeaannss,,  rriiccee,,  ppaassttaa  
��  FFrreesshh,,  uunnccuutt  ffrruuiittss  aanndd  vveeggeettaabblleess  
��  BBrreeaaddss,,  bbaaggeellss,,  ccrraacckkeerrss  
��  BBeeeeff  jjeerrkkyy,,  ccrriisspp  bbaaccoonn,,  ootthheerr  ddrriieedd  ffooooddss  
��  MMaayyoonnnnaaiissee,,  mmuussttaarrdd,,  kkeettcchhuupp,,  ppiicckklleess  
��  IIccee 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



SSoouurrcceess  ooff  FFoooodd  
  
FFooooddss  tthhaatt  aarree  sseerrvveedd  ttoo  tthhee  ppuubblliicc  mmuusstt  bbee  oobbttaaiinneedd  ffrroomm  aann  
aapppprroovveedd  ssoouurrccee..    AAnn  aapppprroovveedd  ssoouurrccee  iiss  aann  eessttaabblliisshhmmeenntt  tthhaatt  iiss  
lliicceennsseedd  aanndd  iinnssppeecctteedd..    TThhee  ppuurrppoossee  bbeehhiinndd  tthhiiss  rruullee  iiss  ttoo  aassssuurree  aa  
ssaaffee  ffoooodd  ssuuppppllyy  aanndd  ttoo  pprreevveenntt  aa  ffoooodd--bboorrnnee  iillllnneessss  oouuttbbrreeaakk..    FFoorr  
iinnssttaannccee,,  iinn  tthhee  mmeeaatt  iinnssppeeccttiioonn  pprroocceessss  aanniimmaallss  tthhaatt  aarree  iillll  oorr  sshhooww  
ssyymmppttoommss  ooff  iillllnneessss  aarree  nnoott  pprroocceesssseedd  ffoorr  hhuummaann  ccoonnssuummppttiioonn..    
DDuurriinngg  tthhiiss  iinnssppeeccttiioonn  pprroocceessss  tthhee  mmeeaatt  iinnssppeeccttoorr  cchheecckkss  tthhee  
aanniimmaall  wwhhiillee  iitt  iiss  ssttiillll  aalliivvee  aanndd  iiff  tthheerree  iiss  aannyy  ssiiggnn  ooff  iillllnneessss,,  tthhee  
lliivvee  aanniimmaall  iiss  sseenntt  bbaacckk  ttoo  tthhee  ffaarrmm  ttoo  ggeett  hheeaalltthhyy  bbeeffoorree  iitt  iiss  
pprroocceesssseedd..    AAfftteerr  pprroocceessssiinngg  hhaass  bbeegguunn,,  tthhee  iinnssppeeccttoorr  cchheecckkss  tthhee  
aanniimmaall’’ss  eennttrraaiillss  ffoorr  eevviiddeennccee  ooff  ddiisseeaassee..    BBaacctteerriiaall  ssaammpplleess  aarree  
aallssoo  ttaakkeenn  ffrroomm  tthhee  mmeeaatt..    IIff  tthhee  mmeeaatt  iiss  ddeetteerrmmiinneedd  ttoo  bbee  uunnssaaffee  iitt  
iiss  ddeessttrrooyyeedd  ––  nnoonnee  ooff  tthhee  mmeeaatt  iiss  mmaaddee  aavvaaiillaabbllee  ffoorr  hhuummaann  
ccoonnssuummppttiioonn..    TThhiiss  iinnssppeeccttiioonn  pprroocceessss  wwiillll  hheellpp  gguuaarraanntteeee  aa  ssaaffee  
ffoooodd  ssuuppppllyy..    
  
TThhee  ffoolllloowwiinngg  aarree  aapppprroovveedd  ssoouurrcceess  ooff  ffoooodd::  
  
� Licensed wholesalers, distributors 
� Licensed retailers, grocery stores 
� Licensed restaurants  

        

                                              
  

TThhee  ffoolllloowwiinngg  aarree  uunnaapppprroovveedd  ssoouurrcceess  oorr  ttyyppeess  ooff  ffoooodd::  
  
� Home kitchens 
� Meats and wild game that are not inspected 
� Milk and other dairy products that are not pasteurized   



TThhee  TTeemmppeerraattuurree  DDaannggeerr  ZZoonnee  
 
The temperature danger zone is a temperature range in which 
bacteria best grow in potentially hazardous foods.  The range is 
between 41°F and 135°F.  Therefore, in order to prevent bacterial 
growth and keep the food safe, cold potentially hazardous foods 
must be maintained at 41°F and less.  This is referred to as the 
“cold holding temperature.”  In the same respect, hot potentially 
hazardous foods must be maintained at 135°F and above and this 
is called the “hot holding temperature.” 
  

                                 
 
 
 
MMOONNIITTOORRIINNGG  FFOOOODD  TTEEMMPPEERRAATTUURREESS  IISS  CCRRIITTIICCAALL!!  
Potentially hazardous foods left in the Danger Zone for four hours 
or more are considered unsafe and must be discarded. 



TThheerrmmoommeetteerrss  
 
The only manner in which to know that the foods’ temperatures are 
out of the Danger Zone (Remember: COLD is 41°F or below and 
HOT is 135°F and above) is by properly using a reduced 
diameter tip metal-stem probe thermometer to monitor food 
temperatures. 
 

��  CChheecckk  tthheerrmmoommeetteerrss  ffrreeqquueennttllyy  ffoorr  aaccccuurraaccyy  
Putting the thermometer into a cup of ice water (heavy on the ice) 
reveals the thermometer’s accuracy.  If the thermometer is 
accurate, it should read 32°F. 
  

��  CCaalliibbrraattee  wwhheenn  nneecceessssaarryy  
If the thermometer does not read 32°F while in the cup of ice 
water, it needs to be calibrated.  Follow the manufacturer’s 
directions to calibrate the thermometer.  Normally, while the 
thermometer is still in the cup of ice water, you may turn the 
adjustable nut provided on the thermometer until it reads 32°F. 
  

��  UUssee  ffrreeqquueennttllyy  ttoo  mmoonniittoorr  ffoooodd  tteemmppeerraattuurreess  
One of the most important practices that can be performed in a 
commercial kitchen is properly using an accurate thermometer to 
check the various temperatures of foods within the establishment. 
  

        



CCrroossss--CCoonnttaammiinnaattiioonn  
  
Cross-contamination is the transferring of disease causing germs 
(pathogens) from a contaminated food or surface to another food.  
The most common example is raw meat, like hamburger, dripping 
into or contacting another food that is ready to eat, like tuna salad.  
If customers eat the tuna salad that has been contaminated with the 
raw beef blood, they could become ill. 
 
The following are ways to prevent cross-contamination:  
  
��  WWaasshh  hhaannddss  aafftteerr  hhaannddlliinngg  rraaww  mmeeaattss..    
��  WWaasshh  hhaannddss  bbeettwweeeenn  ddiiffffeerreenntt  ttyyppeess  ooff  rraaww  

mmeeaattss  ((ii..ee..  bbeettwweeeenn  rraaww  cchhiicckkeenn  aanndd  rraaww  bbeeeeff))..  
��  SSttoorree  rraaww  mmeeaattss  bbeellooww  aanndd  aawwaayy  ffrroomm  rreeaaddyy--ttoo--

eeaatt  ffooooddss..  
��  PPrreeppaarree  oorr  ssttoorree  rraaww  mmeeaattss  iinn  sseeppaarraattee  aarreeaass  

tthhaatt  aarree  ccoommpplleetteellyy  aawwaayy  ffrroomm  ootthheerr  ffooooddss..  
� CClleeaann  aanndd  ssaanniittiizzee  ssuurrffaacceess  ccoonnttaammiinnaatteedd  wwiitthh  

jjuuiicceess  ffrroomm  rraaww  mmeeaattss..      
  
  
  
  
  
  
  
  
  
  
  
  



NNootteess::  
 
_____________________________________ 
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_____________________________________ 
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_____________________________________ 
_____________________________________ 
  
  
  
  
  
  
  
  
  
  
  



3 tt3  ––  FFoooodd  PPrreeppaarraa iioonn  
CCooookkiinngg  TTeemmppeerraattuurreess  
  
The cooking temperature of a particular food is actually the “kill 
step” taken in order to make the food safe.  In this step of food 
preparation this is the temperature that must be reached to destroy 
the bacteria normally associated with the food being cooked.  The 
food handler must use an accurate thermometer to know if the food 
being cooked is reaching the proper cooking temperature.  The 
internal temperature must be maintained for a minimum of 15 
seconds, and this is checked in the thickest and most dense part of 
the food. 
 
The following are the proper cooking temperatures for the foods 
listed:  
  
��  PPoouullttrryy  aanndd  SSttuuffffeedd  FFooooddss  →→  116655°°FF  
��  GGrroouunndd  MMeeaattss  ((hhaammbbuurrggeerr))  →→  115555°°FF  oorr  bbyy  rreeqquueesstt  
��  SStteeaakkss  →→  bbyy  rreeqquueesstt  
��  FFiisshh  aanndd    PPoorrkk  →→  114455°°FF  
��  PPrriimmee  RRiibb  ((rraarree  rrooaasstt  bbeeeeff))  →→  113300°°FF  ((hheelldd  ffoorr  22  hhoouurrss))  

  
  
  
  
  
  
  
  
  
  
  
Meats that are served undercooked  ((oorr  oorrddeerreedd  bbyy  rreeqquueesstt) require 
a ccoonnssuummeerr  aaddvviissoorryy  posted at the point of sale informing 
customers of their increased risk of food borne illness.  



CCoooolliinngg  DDoowwnn  HHoott  FFooooddss  
  
When large quantities of foods are prepared a day or more in 
advance or when foods are going to be used as leftovers, the hot 
foods must be rraappiiddllyy  ccoooolleedd  ddoowwnn..  Failure to do so correctly 
will keep the warm foods too long in the Danger Zone and bacteria 
will grow and produce toxins rendering the food unsafe. 
 
Hot foods must be properly cooled down from 113355°°FF  ttoo  7700°°FF  iinn  
22  hhoouurrss,,  aanndd  tthheenn  ffrroomm  7700°°FF  ttoo  4411°°FF  iinn  44  hhoouurrss  ffoorr  aa  ttoottaall  
ooff  66  hhoouurrss..      TThhiiss  uussuuaallllyy  rreeqquuiirreess  ssppeecciiaalliizzeedd  ccoooolliinngg  mmeetthhooddss..    
  
 

  
  
Specialized methods to cool down hot foods must be utilized, 
especially when working with large quantities or thick and dense 
foods.  The use of ice baths and frozen stirring sticks can help 
rapidly cool foods as will cooling small amounts in shallow pans. 
 



RReehheeaattiinngg  
 
When leftovers are reheated they must be rapidly reheated to 
116655°°FF  wwiitthhiinn  22  hhoouurrss..  This will put the food through the Danger 
Zone quickly and avoid bacterial growth to an unsafe level.  
Placing foods on stove burners, in convection ovens, in microwave 
ovens and double boilers will reheat foods quickly.  However, 
placing foods into a steam table is not a correct way to reheat 
foods.  Steam tables would heat the foods too slowly.  They are not 
made to reheat or cook foods – steam tables are made to keep 
previously heated foods hot.   
 

 

 

 

 

 

 

 

 

 

 

 

 

More Information About Leftovers 
 
��  DDoo  nnoott  mmiixx  lleeffttoovveerrss  wwiitthh  ffrreesshh  ffooooddss..  
��  UUssee  uupp  tthhee  oollddeesstt  ffooooddss  ffiirrsstt..    

��  FFIIFFOO  ––  FFiirrsstt  IInn,,  FFiirrsstt  OOuutt  
��  UUssee  DDaattee--mmaarrkkiinngg..  

��  FFooooddss  aarree  ssaaffee  ffoorr  77  ddaayyss,,  iiff  pprrooppeerrllyy  hheelldd  aatt  
4411°FF  oorr  lleessss..  



HHoott  HHoollddiinngg  
 
Cooked foods that are not served immediately must be kept hot.  
Hot potentially hazardous foods must be maintained at 113355°°FF  aanndd  
aabboovvee..  Hot foods must be placed in or on a source of heat that has 
been warmed up prior to use.  Placing hot foods into steam tables, 
steam cabinets, and warming drawers will keep the hot foods hot.   
 
The following steps will help keep cooked foods hot and safe: 
 
� SSttiirr  HHoott  FFooooddss  FFrreeqquueennttllyy  

TToo  EEnnssuurree  UUnniiffoorrmm  HHeeaattiinngg 
 
 
 
� CCoovveerr  HHoott  FFooooddss  

TToo  KKeeeepp  HHeeaatt  
  FFrroomm  EEssccaappiinngg 

 
 
��  UUssee  TThheerrmmoommeetteerrss  ttoo  MMoonniittoorr  

HHoott  FFoooodd  TTeemmppeerraattuurreess 
 
 
CCoolldd  HHoollddiinngg  
 
Cold potentially hazardous foods must be maintained at a 
temperature of 4411°°FF  oorr  bbeellooww.. 
 
��  UUssee  tthheerrmmoommeetteerrss  ttoo  mmoonniittoorr  ccoolldd  ffoooodd    

tteemmppeerraattuurreess  iinn  ddiissppllaayy  uunniittss  aanndd  bbuuffffeettss..  
 
��  

 
PPrroovviiddee  ssuuffffiicciieenntt  ssppaaccee  iinn  ccoolldd  ssttoorraaggee    

ffaacciilliittiieess  ttoo  aallllooww  ffoorr  ggoooodd  cciirrccuullaattiioonn.. 



TThhaawwiinngg  
 
There are four approved methods to thaw foods.  They are: 
 
 
 
 
 
11))  IInn  tthhee  rreeffrriiggeerraattoorr  
 
 
 
 
 
22))  UUnnddeerr  ccoolldd  rruunnnniinngg  wwaatteerr 
 
 
 
 
 
33))  DDuurriinngg  tthhee  ccooookkiinngg  pprroocceessss 
 
 
 
 
 
44))  IInn  tthhee  mmiiccrroowwaavvee 
 
 
 
 
Never set frozen foods out to thaw at room temperature or 
thaw in warm running water, as the food will, at least in part, be 
in the Danger Zone and bacteria will be allowed to grow.   



NNootteess::  
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_____________________________________ 
_____________________________________ 
_____________________________________ 
_____________________________________ 
_____________________________________ 
_____________________________________ 
_____________________________________ 
_____________________________________ 
_____________________________________ 
_____________________________________ 
 
 
 
 
 
 
 

 
 
 

 
 



4 ff tt4  --  CClleeaann,,  SSaa ee,,  aanndd  SSaannii aarryy  CCoonnddiittiioonnss  
CClleeaanniinngg  aanndd  SSaanniittiizziinngg 
 
Food prep tables, cutting boards, utensils, food containers, and 
dishes must be properly cleaned and sanitized before they are 
used. 
 
WWhhaatt  iiss  SSaannii iizziinnggtt ?? 
 

��  SSaanniittiizziinngg  iiss  aa  pprroocceessss  tthhaatt  rreedduucceess  tthhee  nnuummbbeerr  ooff  bbaacctteerriiaa  
aanndd  vviirruusseess  oonn  aa  cclleeaann  ssuurrffaaccee  bbyy  9999..9999%%..  

  
HHooww  iiss  tthhiiss  aaccccoommpplliisshheedd??  
  

��  BByy  aappppllyyiinngg  ccuummuullaattiivvee  hheeaatt  oorr  cchheemmiiccaallss  oonnttoo  cclleeaann  ffoooodd  
ccoonnttaacctt  ssuurrffaacceess..  

  
TThheerree  aarree  ttwwoo  mmeetthhooddss  ooff  cclleeaanniinngg  aanndd  ssaanniittiizziinngg  aannyy  aanndd  aallll  
ffoooodd--ccoonnttaacctt  ssuurrffaacceess..  
  

UUssiinngg  aa  MMeecchhaanniiccaall  DDiisshh  MMaacchhiinnee  
  
��  LLooww  TTeemmpp..  MMaacchhiinnee  --  ((CChheemmiiccaall  ssaanniittiizziinngg,,  uussuuaallllyy  CChhlloorriinnee))  
��  HHiigghh  TTeemmpp..  MMaacchhiinnee  --  ((HHoott  wwaatteerr  ssaanniittiizziinngg  --118800°°FF  ttoo  119900°°FF))  

  
WWaasshhiinngg  ddiisshheess  bbyy  hhaanndd  

  

��  33  CCoommppaarrttmmeenntt  SSiinnkk  uusseedd::    WWaasshh,,  RRiinnssee,,  aanndd  SSaanniittiizzee  
��  TTwwoo  CCoommmmoonn  CChheemmiiccaall  SSaanniittiizzeerrss  
  ��    CChhlloorriinnee  
  ��        QQuuaatteerrnnaarryy  AAmmmmoonniiaa  
  
� Use kits to check the strength of sanitizers 
�   Change solution if weakened or dirty 
�   Dilute fresh solution if too strong (toxic) 
 



TTooxxiicc  CChheemmiiccaallss  
 
Cleaners, pesticides and other potentially harmful substances must 
be carefully used and stored so that foods and food-contact 
surfaces are not contaminated. 
 
��  UUssee  oonnllyy  cchheemmiiccaallss  tthhaatt  aarree  aapppprroovveedd  ffoorr  uussee  iinn  aa  

ccoommmmeerrcciiaall  ffoooodd  sseerrvviiccee  eessttaabblliisshhmmeenntt    
��  RReeaadd  aanndd  ffoollllooww  tthhee  ddiirreeccttiioonnss  oonn  tthhee  pprroodduucctt    
��  LLaabbeell  aallll  bbuullkk  ccoonnttaaiinneerrss  aanndd  sspprraayy  bboottttlleess  wwiitthh  

tthhee  cchheemmiiccaall  nnaammee    
� SSttoorree  cchheemmiiccaallss  aawwaayy  iinn  pprrooppeerr  ssttoorraaggee  aarreeaa 

 
� TTooxxiicc  aanndd  ppooiissoonnoouuss  cchheemmiiccaallss  mmuusstt  bbee  ssttoorreedd  

bbeellooww  aanndd  aawwaayy  ffrroomm  ffooooddss,,  cclleeaann  eeqquuiippmmeenntt,,  
aanndd  lliinneenn   

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



VVeerrmmiinn  CCoonnttrrooll  
 
Rodents and insects are filthy.  If their entrance is not prevented, 
and if they are allowed to harbor and breed in a restaurant, they can 
contaminate food and customers could become ill. 
 

��  KKeeeepp  ssttoorraaggee  aarreeaass  cclleeaann..  
��  ““BBuuiilldd  vveerrmmiinn  oouutt””  ––  sseeaall  hhoolleess,,  ccrreevviicceess  aanndd  
ccrraacckkss  wwhheerree  vveerrmmiinn  ccaann  eenntteerr,,  lliivvee,,  aanndd  bbrreeeedd..  
��  CCaallll  pprrooffeessssiioonnaall  ppeesstt  ccoonnttrrooll  iiff  yyoouu  sseeee  aannyy  

eevviiddeennccee  ooff  iinnsseeccttss  oorr  rrooddeennttss..  
� UUssee  bbaaiitt  bbooxxeess  wwiitthh  ssoolliidd  bbaaiitt  ––  ooppeenn  bbaaiittss  aarree  

nnoott  aalllloowweedd  aarroouunndd  ffooooddss,,  uutteennssiillss,,  eeqquuiippmmeenntt,,  
eettcc..  ––  ttaakkee  aallll  pprreeccaauuttiioonnss  ttoo  aavvooiidd  

ccoonnttaammiinnaattiioonn  ooff  ffoooodd  oorr  eeqquuiippmmeenntt  bbyy  
ppeessttiicciiddeess  ––  pprreevveenntt  aacccciiddeennttaall  ppooiissoonniinngg.. 

 

                             
 

 

 

         

          



IImmmmiinneenntt  HHeeaalltthh  HHaazzaarrddss 
 
An imminent health hazard is a significant threat or danger to the 
public that requires either immediate correction or cessation of 
operation of the food service establishment.  Ownership and 
management, therefore, should be aware of the types of imminent 
health hazards and make plans for possible emergencies. 
 

According to the Oklahoma State Food Service Establishment 
Regulations Chapter 257, ““……  aa  lliicceennssee  hhoollddeerr  sshhaallll  iimmmmeeddiiaatteellyy  
ddiissccoonnttiinnuuee  ooppeerraattiioonnss  aanndd  nnoottiiffyy  tthhee  hheeaalltthh  ddeeppaarrttmmeenntt  
wwhheenn  aann  iimmmmiinneenntt  hheeaalltthh  hhaazzaarrdd  eexxiissttss……””    ((331100::225577--1155--3322)) 
  
The following are examples of imminent health hazards: 
 

                              
  
��  FFiirree  oorr  FFlloooodd  
��  SSeewwaaggee  bbaacckk--uupp  
��  LLaacckk  ooff  hhoott  wwaatteerr  iinn  tthhee  ffaacciilliittyy  
��  IInnssuuffffiicciieenntt  rreeffrriiggeerraattiioonn  aanndd  //  oorr  hhoott  ffoooodd  ssttoorraaggee  

ffaacciilliittiieess  aavvaaiillaabbllee  
��  SSuubbssttaannttiiaall  eevviiddeennccee  ooff  rrooddeenntt  oorr  iinnsseecctt  hhaarrbboorraaggee  
��  IInntteerrrruuppttiioonn  ooff  ssaaffee  ppoottaabbllee  wwaatteerr  ssuuppppllyy  ttoo  tthhee  ffaacciilliittyy  
��  MMiissuussee  ooff  ppooiissoonnoouuss  oorr  ttooxxiicc  mmaatteerriiaallss  
��  OOnnsseett  ooff  aappppaarreenntt  ffoooodd--bboorrnnee  iillllnneessss  oouuttbbrreeaakk  
��  AAnn  eemmppllooyyeeee  ddiiaaggnnoosseedd  wwiitthh  SSaallmmoonneellllaa,,  SShhiiggeellllaa,,  EE..  

CCoollii  00115577::HH77,,  oorr  HHeeppaattiittiiss  AA  iinnffeeccttiioonn  
��  IInntteerrrruuppttiioonn  ooff  eelleeccttrriiccaall  sseerrvviiccee  ffoorr  mmoorree  tthhaann  44  hhoouurrss  
��  SSeevveerree  ssttrruuccttuurraall  ddaammaaggee  ttoo  tthhee  ffaacciilliittyy  
� GGrroossss  uunnssaanniittaarryy  ooccccuurrrreennccee  oorr  ccoonnddiittiioonn 



Notes: 
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