Sanitation and Safety

Chapter Two

Sanitation or Safety

Which is more important?

Bacteria Handout!

Food Safety: Bacteria



Harmless

Food-Borne Diseases

· Bacterial Diseases

· Botulism

· Rare in professional canning – discard any bulging cans

· Staphylococcus

· Found on skin

· Dairy-based desserts, custards, potato salads, mayonnaise sandwiches, etc

Food-Borne Diseases

· E. coli

· Intestinal tract of animals, especially cattle

· Avoid raw or uncooked meats and unpasteurized dairy products

· Salmonella

· Most poultry are infected

· Sometimes eggs

· Shellfish from polluted waters

· Proper personal hygiene, proper food handling and storage and proper sanitizing practices

Listeria

· Listeria monocytogenes can contaminate a wide range of foods. Nearly all recalls have involved ready-to-eat foods, which consumers are less likely to cook to a temperature that would kill the bacteria.

· Foods involved in  recalls between 1996 and 1999

Bovine Spongiform Encephalopathy 

Mad Cow Disease 


Three Principles of Protecting 
Food from Bacteria

· Keep bacteria from spreading

· Avoid cross-contamination

· Stop bacteria from growing

· Remove conditions that encourage growth

· Kill bacteria

· 170*F for 30 seconds

· Chemical sanitizers

 The Food Danger Zone

Temperatures between 

41* F and 135*F which 

promote the growth of 

disease-causing bacteria

Holding and Storage Equipment

· HOT FOOD – must be held above 135*F to prevent the growth of bacteria

· Steam table

· Bain marie

· Overhead infrared lamps

· COLD FOOD – must be held below 41*F to guard against spoilage and bacterial growth

· Refrigerator

· Freezer

ServSafe Guidelines 
for Cooked Meats

FATTOM

Potentially Dangerous Foods

· Protein items

· Cooked vegetables

· Raw seed sprouts

· Sliced melons

· Oil and garlic mixtures

CULA 1301 Sanitation 
and Food Handling Practices

· Take what you need

· Store it properly

· Remember the Danger Zone

· WASH YOUR HANDS FREQUENTLY TO AVOID CROSS-CONTAMINATION!

Food Safety

· The only way to protect against disease-causing pathogens is by proper hygiene and sanitary food handling and storage techniques!

Questions?

Tools and Equipment

Chapter Three

Tools and Equipment

Chapter Three

Please Read!

Group Assignment: Worksheet 

