Restaurant Safety Infographic

Clean Hands Count

Germa arme easly ronsfered

from nanos 1o foca during
maal preparstion, sccounting for B3% of
outoreaks, Good nand yghens 1o your fret
ine of cafense in prevantng fooaDoms iiness.

Sick Workers
Have No Place

In Foodservice

12% of foddsanics SMpIcyess MEOOn Naving worked when
they wens Sick with vomiting or diamhea.” Sick employsss can
easlly Spread patnoRens 1o other eMpIoyees and customens.
Sick workers shouid Stay NOME Wihen ok

Cool It!
Crit food prompt

gerate tham

1 of i
Take Your Food's
Temperature
Proper cocking temperatures ane
key to Kiling hazardous pathogens. Bactera
tha: cause food polsoning multply quickest
in tne “Danger Zone® - besween 407 ana
140F.* Ues a food thermomster to detsmmine
a food's true intemal tempseratuns.

Es, Put A Label on lt!J

Aucid oonfusion and encure freshness by labeling and
dating stomd ingrecients and prepared foods. Ay food
Item Nt g20eed in 22 ofiginal packaging must ba labelea .t
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Don’t Get Your Signals
6 Crossed On Cross-

Contamination
Raw meat. poultry, eeafood, and eggs csn
spread iineez-0ausing bactsnia o ready-1o-sat
foods, Cutting boards of LIBNGIE UBed Wit raw MEBSts must
never be re-ussd fior ready-to-eat foods Be fruits and vegetabien
witnout firet thoroughly clesning and sanitizing them after sach
U and oefone CagINNNG & M 1aak.®

7

may be prasent 1o zafe evelz. Food
contact surfaces must be cleaned and
santoed aftar 8ach USe, Oof evary 4 hours
if in continual wes

Be A Clean Freak

Love Your Gloves
Failure to wear gioves by
focdsenice workers who
prepans neady-1o-sat fo00a 15 a
top tranding haaith inspection vislation.®
VWaarng gioees can reduce the spread of
Vegetables A Bath

fooabome Iness.
Washing frults and

wegstabies helps prevent the epread
of pactera 10 food preparation
surfaces. Even fruits and vegetabies
that wil be peeled or =kinned must
2 be washed,®

Give Fruits &

1 Train Staff

A knowiedgeabhks kuchen

wall s your graatess ally in
protecting guests and preventing foodboms
iinezs, Each new kitchsn otaflf member
shouid De regulany gleen inatruction on

proper chasning and esniticng protooccis,
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