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Intro
● Cover sanitation and safe food handling

● Cover general kitchen safety

-This will be similar training to getting a food handler's card

-You will not be getting food handlers card

-You are not required to have a food handler's card (unless you are a paid

employee)

-We now get inspected at LBCC

-Food handlers cards are required to work in any food service establishment

-Test can be taken online….better than it used to be

● Food service workers are required to obtain a food handler card 30 days of beginning work.

● The cost of the card is $10.00 and the card is valid for three years.

● Food handler cards issued in any county are valid throughout Oregon.

● Food handler cards issued in other states are not valid in Oregon.



Lecture- Day 1
What is sanitation?....sanitation is YOUR responsibility

● knowledge

● responsibility

● follow through

● management

Why the need?

● You are taking people's health and even lives into your own hands every time you step

into a kitchen.

● Personal and professional responsibility to uphold

● Trust of customers

● Reputation as a chef depends on it!

○ customers talk, salesman talk, ex employees talk



Professionalism
Development of a professional attitude

● What is a professional attitude?

● Integrity, pride, respect for procedures and processes, respect for chain of command

● Large aspect of this program revolves around a professional attitude

-Great amount of pride in our industry

-many kitchens are run almost military style

-Hundreds of years of tradition

-how you carry yourself

-how you allow others to act around you

-how you treat others

-how you respect the industry

-Trust of general public, the IMAGE of a chef today

very well respected craft



Personal Hygiene
● Hands: no rings, watches, fingernail polish, false fingernails, open wounds

○ Handwashing

■ Use running warm water 100 F degrees and soap

■ Scrub hands and rinse thoroughly (approximately 20 seconds)

■ Dry hands with single-use towel, or air dryer

■ Scrub under fingernails if necessary

● ALL kitchens are required to have hand washing sinks with soap and towel

dispensers.

○ Should be put in areas that make it easy for staff to wash their hands, and often

○ Motionless sinks, towel and soap dispensers are preferable….but have their

issues



Personal Hygiene
Identify situations when food handlers must wash their hands:

•Before starting work

•After using the toilet (and again when entering work area)

•After handling raw food and raw animal products

•After handling dirty dishes

•After handling garbage

•After cleaning or using chemicals

•After blowing nose, sneezing, coughing, or touching eyes,

nose or mouth, etc.

•After smoking, or using tobacco products

•After eating or drinking

•Before putting on food service gloves



Personal Hygiene
Know that a double hand wash means to lather hands with soap and warm water for

approximately 20 seconds, rinse, and repeat a second time. Dry hands with paper towels or

air dryer.

Situations when food handlers must wash their hands twice (double hand wash):

• After using the toilet and again when entering work area

(double hand wash)

• After blowing nose, sneezing, coughing, or touching eyes,

nose or mouth (double hand wash)

• Before starting work (double hand wash)

• Anytime hands come into contact with body fluids (double hand wash)

• After smoking, or using tobacco products (double hand wash)

• After eating or drinking (double hand wash)



Personal Hygiene
Know that food service gloves are capable of spreading germs and are not a substitute for

proper handwashing.

● Single use only

Hair- Hat or hair restraint must be worn at all times

● Hair must be restrained, pulled back, kept under hat

Clean uniforms: if uniform becomes too soiled, change into a clean jacket. Front of chef coat may

also be switched over to clean side.

Apron: must remove before entering the restroom, or taking out garbage.

● keep clean, especially if working in areas visible to the public.

● 4-way aprons can be turned several times to keep a clean side out.



Personal Hygiene
Basic personal hygiene: no strong smelling lotions, perfumes, cologne

Jewelry: NO watches, bracelets, rings, loose earrings

Eating and Drinking, Smoking, Chewing Gum, Tobacco

Even small droplets of saliva can contain thousands of pathogens. In the process of 

doing these activities, transferred to hand and then to food.



Carriers of Pathogens

Definition of a Pathogen: 

Infectious agent (known as a germ) - a

microorganism such as a virus, bacterium,

prion, or fungus, that causes disease.

http://en.wikipedia.org/wiki/Microorganism
http://en.wikipedia.org/wiki/Virus
http://en.wikipedia.org/wiki/Bacterium
http://en.wikipedia.org/wiki/Prion
http://en.wikipedia.org/wiki/Fungus
http://en.wikipedia.org/wiki/Disease


Carriers of Pathogens:Food

Food: Opportunities for infection, what to monitor

Purchasing: always purchase food from an approved and reputable supplier. Know

where your food is coming from

● Develop relationships with your suppliers, get to know their safety practices

● Deliveries: arrange deliveries so they arrive during off peak hours

○ allows you to properly inspect and check in deliveries

○ do not want food sitting out or on the floor for periods of time



Carriers of Pathogens
Receiving and inspecting:

Temperature:

Cold food: received at 41°F degrees or lower

Hot food: received at 135°F degrees or higher

Frozen food: ensure food is still frozen

● look for water stains or ice crystals, can be signs of thawing and refreezing

Packaging: Should be intact and free from damage

● reject and send back if you are at all suspicious

Poor Quality: Color, texture, odor, damage



Carriers of Pathogens

Storage:

Food Danger Zone: 41°F-135°F

degrees



TCS Foods
TCS: Time and Temperature Control for Safety

Foods that need time and temperature control for safety are known as

TCS foods. These foods have been referred to as “potentially hazardous

foods,” because they can support the rapid growth of microorganisms.

TCS foods are usually:

● High in protein

● Higher moisture content

● Moderately to slightly acidic



TCS Foods
Some examples of TCS foods are:

● Any food that contains milk or milk products (in whole or in part)

● Shell eggs

● Meats, poultry, fish, and shellfish (shrimp, lobster, crab)

● Cooked rice, pasta, beans, and vegetables including baked potatoes

● Tofu and other soy protein foods

● Raw seed sprouts

● Untreated garlic and oil mixtures

● Melon slices

● Cut tomatoes



TCS Foods
Labeling and dating

Label and date all TCS, and ready to eat foods prepared in house. You have 7 days

to use.

Date Marking

Ready-to-eat potentially hazardous foods must be date marked with either the

preparation date, use-by date, or date the commercial package was opened.

The food can be stored for 7 days when the refrigerator maintains 41F or colder. Food

older than 7 days must be discarded.

Freezing food: label with how many days left before freezing item



TCS Foods
Opening dairy items with a “use by” date: only have 7 days AFTER

container is opened. You must label and date. Misleading, most people

mistakenly go by the “use by date”.

Combining TCS foods: Carefully label all food that is prepared in

house made with previously cooked and stored food with discard date

of previously cooked item

● EXAMPLE: using previously cooked chicken breast that is already

3 days old to make a soup



Storage

Time/temperature: Foods left in the Danger Zone for more

than four hours must be discarded. Reheating the food

may kill the bacteria, but the toxins (produced by bacteria)

will remain in the product and cause illness.

Cold Food Holding: Cold foods must be maintained at 

41F degrees or less



Storage
Storage continued...

● Rotation: FIFO - First in-First out

● Must be 6-8” off the floor and away from walls

● Storage containers: washable, food grade, appropriate containers

● Clean and sanitize storage areas often

Storage levels in a walk-in or cooler:

1) Ready to eat foods/cooked

2) Seafood

3) Whole cuts of beef and pork

4) Ground meat

5) Whole and ground poultry



Storage
Hot Food Holding:

Discard any hot food after four hours if it has not been maintained at a

temperature of 135ºF or higher.

● Stir the food at regular intervals, as it will help distribute heat evenly

throughout the food.

● Keep the food covered, as covering will help retain heat and

eliminate potential contaminants from falling into the food.

● Use a food thermometer to measure the food’s internal temperature

every two hours, record and keep notes.



Cooking Temperatures
Minimum Final Internal Cooking Temperatures: All foods have to reach different internal

temperatures to be done or safe to serve.

● Poultry: 165F for 15 seconds

● Stuffed Meats, Casseroles and dishes combining raw and cooked food: 165F for 15

seconds

● Ground meats such as hamburger or pork, flaked fish, ground game animals, sausage:

155F for 15 seconds

● Pork, Beef, Veal, Lamb, Commercially Raised Game Animals:

145F for 15 seconds

● Fish and seafood: 145F for 15 seconds



Cooking Steaks
Cooking steaks:

● The same standards do not apply to steak since bacteria that resides on the surface of

these whole muscle foods is killed during cooking.

● With whole cuts of meat it is the external temp, not the internal temp that must exceed

145 degrees

● Normal cooking methods (sautéing, grilling, roasting, braising, etc) raise surface

temperatures far above 145 degrees Fahrenheit.

● To get a sense of this, consider that meat only begins to brown at 230 degrees

Fahrenheit. People very rarely get sick from rare or medium rare steak.

● Overwhelmingly, people get sick from the way meat is handled from cross-

contamination, lack of cleanliness and holding meat at dangerous temps.



Ground Meats

Cooking Hamburger

On the other hand, pathogens such as Salmonella and

E. coli can get mixed into the middle of a ground beef

patty, where they will remain safe from destruction if the

meat is not cooked to the proper temperature.



Thermometers
Thermometers:

Insta-read are the most reliable (temp range of 0-220 F)

● Most economical

● Always make sure to calibrate- use a cup of ice water

-Fill a cup with ice

-Add tap water just to the top of the ice

Digital thermometers also work well, but can malfunction and have to deal with 

batteries. Some digital do not all allow for calibration and will cost more $$



Heating/Cooling
Reheating for Hot Holding

● Food that is reheated for hot holding must be reheated to an internal temperature

of at least 165º F. for 15 seconds.

● Reheating must be rapid, the minimum temperature must be reached within two

hours.

Cooling Hot Food

● Must move food through the DANGER ZONE as quickly as possible

● Must drop from 135F to 70F in two hours

● Then drop from 70F to 41F within four hours

Cooling solid foods/roasts: cut into smaller portions and place in cooler uncovered.



Heating/Cooling
Cooling Soft/Thick Foods: 

Examples of soft/thick foods are refried beans, rice, potatoes, stews, chili, thick 

soups and sauces

1. Can cool soft/thick foods by pouring food into a shallow metal pan. Use a sheet pan

for very thick foods like refried beans.

2. Cooling thick food is not easy. Whenever possible, use a flat sheet pan and spread

the food out as shallow as you can to speed up the cooling process.

3. GOOD AIR MOVEMENT is crucial!



Heating/Cooling

When cooling food in shallow metal pans, be sure to:
1. Pour hot food into shallow metal pans. The shallower the pan the faster the

food will cool.

2. Stirring food speeds up cooling time.

3. Once food cools to 41F  you can place food in a larger container and 

cover it.



Cooling/Thawing
Cooling liquid foods:

● shallow pan method

● ice bath, up to level of food, stirring constantly the sink drain must be indirectly

plumbed, meaning there must be an air gap at the floor drain

● ice wand

Thawing Foods

● Freezing does not kill all pathogens, holds them in suspension

● When frozen food is thawed and exposed to the Food Danger Zone

pathogens in the food will begin to grow



Thawing
Thaw one of two ways:

1. Refrigeration: in cooler or walk-in at 41 degrees F or lower

2. Running water: submerge food under running water at 70

degrees or lower. This method is not preferred as it can impact integrity of

food product due to water contact.

**Slower thaw is preferred to preserve product quality**



Equipment
Refrigeration temperatures: 32-40F

● monitor, keep logs, especially on older equipment

● schedule regular maintenance, clean filters and condenser unit

● Most refrigeration breakdowns can be prevented by proper

maintenance

● Power goes out

● You come in from a weekend or being closed, reach-in is at 65

degrees, what do you do?



Equipment

Food Contact Surfaces should be:

● Safe for contact with food

● Non absorbent, smooth and corrosion resistant

● Easy to clean and maintain

● Durable

● Resistant to damage such as chipping, cracking, scoring



Equipment
Stainless steel: most commonly used surface in the kitchen

● Stainless steel is durable and easy to clean which are two key ingredients for an

efficient commercial kitchen.

● Plus, some grades of stainless steel (like the kind used in commercial work table tops)

resist bacteria and can be used as a food contact surface.

Cutting boards: Big area for of concern for cross-contamination

● Some restaurants use color coded boards to distinguish between raw, ready to eat

products

● Always wash, rinse and sanitize a cutting board after cutting raw meat. Don’t just flip

the board over

● Try to fabricate raw meats in a specific area of kitchen for safety

http://www.foodservicewarehouse.com/kitchen/commercial-work-tables/c24163.aspx


Equipment
Knives/Utensils: Wash, rinse and sanitize in between uses

Slicers/Can Openers/Food processors: items that get a lot of use, make sure

to clean and sanitize after every use.

Microwave: one of the dirtiest and most neglected pieces of equipment in a

kitchen. Health inspectors will always check this one…..be proactive.

Pull Large Equipment out: clean behind, food will fall or get kicked

underneath



Equipment
Ice Machines: Ice is a ready to eat food

● Proper ice scoop storage is important – but is often confusing.

● Scoops must be protected while being placed for convenient use by

employees.

● The Food Code allows ice scoops to be stored in a clean, protected

location or within the ice bin or ice machine - as long as the handle stays

above the top of the ice.

● NEVER store ice scoop in ice, or allow handle to come in contact with ice.



People

People: We carry the most responsibility in preventing foodborne

illness

Every step in the flow of food, food handlers can contaminate food. They might not even

realize it when they do. Something a simple as rubbing your ear while making a salad can

make someone sick

● An employee that has diarrhea, vomiting, jaundice (sign of hepatitis) and sore throat

with fever must stay home.

● Employees sick with vomiting or diarrhea must not work until symptoms have been

gone for at least 24 hours.



People

Let’s talk about the difference between “being 

sick” and “not feeling well”.....



People

Prevention

● Handwashing

● Practicing and following sanitation guidelines

● Covering and protecting any open wounds

● Practicing good hygiene



Cross Contamination
Cross Contamination

● Pathogens can move around easily in any operation. They can be spread

from food, unwashed hands to prep areas, equipment, utensils, etc.

● Cross contamination can happen at almost any point in the flow of food

● When you know where and how it can happen, it is fairly easy to prevent

Rule #1: Keep raw and ready to eat foods away from each other



Cross Contamination
Prevention Methods

A. Using specific equipment or areas of the kitchen for raw foods

B. Cleaning and sanitizing- all work surfaces, equipment and utensils

after each task. WASH, RINSE AND SANITIZE

● Sanitize your thermometer after checking meats that are

underdone

C. Practicing proper food and chemical storage levels



Environment
Soil/produce:

● Changes in microorganisms have undoubtedly contributed to this increase, as have changes

in growing, harvesting, distribution, processing and consumption practices.

● Listeria, Clostridium botulinum and Bacillus cereus are naturally present in some soils. Their

presence on fresh produce is also not uncommon.

● Parasites and viruses can contaminate produce through raw or improperly composted

manure, irrigation water containing untreated sewage or manure, and contaminated wash

water.

● Contact with mammals, reptiles, fowl, insects and unpasteurized animal products are other

sources of contamination.



Environment
● Contaminated surfaces, including human hands that come in contact with

whole or cut produce, represent potential points of cross-contamination

throughout the food system.

○ growing, harvesting, packing, processing, shipping and preparing

produce for consumption.

Therefore…..It's important to wash all produce well with clean water prior

to serving, using a vegetable brush on produce with hard outer surfaces

like potatoes, carrots, and melons.



Environment
E. coli O157:H7, however, is of particular concern because only a few cells are needed to

cause illness.

● The illness can progress quickly to cause severe consequences in susceptible people,

particularly young children and the elderly.

● E. coli is quite hardy. It can survive for extended periods in water and soil, under frozen and

refrigerated temperatures, and in dry conditions.

● It also can adapt to acidic conditions. The organism is destroyed by thorough cooking or

pasteurization.

● Root crops and leafy vegetables have the greatest risk of infection from manure application

to soil.



Environment
Soil: soil can sometimes carry harmful bacteria and, although food producers have good systems

in place to clean vegetables, the risk can never be entirely eliminated.

● Control of infection from E. coli relies on an awareness of all potential sources of the bacteria

and high standards of hygiene where it may be present.

Transferred by CROSS CONTAMINATION: vegetables can carry traces of contaminated soil.

● It is possible people caught the infection from cross contamination in storage

● inadequate washing of loose vegetables,

● insufficient hand washing after handling the vegetables

● failing to thoroughly clean kitchen equipment, utensils or surfaces after preparing the

vegetables.”



Rodents and Insects
● Rodents, insects, birds and other pests are more than just an unsightly

nuisance to customers.

● They can damage food, supplies, and facilities

● Greatest danger comes from their ability to spread diseases, including

foodborne illness

The best defense is an Integrated Pest Management System

Two Parts:

1) Uses prevention measures to keep pests from entering the operation

2) Uses control measures to eliminate any pests that manage to get

inside



Rodents and Insects
Three basic rules for an Integrated Pest Management System

1) Deny pests access to the operation

● Can be brought in with deliveries

● Can enter through openings in the building

○ Use approved, reputable suppliers

○ Inspect all deliveries; Refuse products in which are suspicious

○ Screens on windows, doors and vents

○ Self closing doors

○ Repair gaps in doors

○ Air curtains can deny access to insects, creates an airshield

○ Mice can squeeze through holes the size of a nickel; Seal cracks, holes in floors and

walls



Rodents and Insects
2) Deny pests food, water and a hiding or nesting place

● Pests are attracted to damp, dark and dirty places

● Having a clean operation offers little access to food and shelter

● Maintain a clean and tidy garbage/recycling area

○ Compost bins are a big attractant

● Proper food storage, off the floor, away from walls

● Clean in hard to reach areas, behind equipment



Rodents and Insects
3) Work with a licensed pest control operator to eliminate pests that do enter

● Cockroaches carry pathogens such as salmonella, parasite eggs and viruses

○ Prefer dark, warm moist places

○ If you see a cockroach in the light, you have a major infestation

○ Strong, oily odor

● Rodents serious health hazard

○ Eat and ruin food, damage property and spread disease

○ Look for gnaw marks; Droppings or urine stains

○ Nests-use scraps of paper, hair, feathers, grass

● Pesticides: Be VERY cautious when using, best to hire a professional

○ Pesticides are regulated by federal, state and local laws. Many are not approved for use 

in food service operations



Types of Pathogens
Pathogens need six conditions to grow: FAT TOM

“F” Food: need an energy source

“A” Acidity, grow best in low acid environments

Most bacteria grow best around neutral pH values (4.5-10)

Acids

2.0 - Lemon Juice

Neutral

7.0 - Pure Water

“T” Temperature: grow best between 41F-135F

“T” Time: need time, after 4 hours the growth rate is very rapid

“O” Oxygen: some need oxygen, some don’t

“M” Moisture: need moisture to grow



Types of Pathogens

FOODS CONTAINING DISEASE CAUSING BACTERIA 

WILL NOT ALWAYS SMELL, LOOK OR TASTE SPOILED



Viruses
Viruses: Leading Cause of foodborne illness

● Can’t survive without a host

● No treatment for virus, body heals on it’s own

● Temperature: Can survive cooler and freezer temperatures

● Growth: Can’t grow in food, but once eaten will grow inside a person's intestines

● Contamination: Can contaminate food and water

● Transfer:

○ person to person

○ people to food

○ people to food contact surfaces



Viruses
Examples of Viruses

● Hepatitis A: ingesting even a small amount can make someone sick

○ You can be very infectious for weeks without showing symptoms

○ Symptoms: Fever, weakness, nausea, abdominal pain, jaundice

● Norovirus-You may be contagious as long as three days after

your symptoms end.

a. Symptoms: Vomiting, Diarrhea, nausea, abdominal cramps



Bacteria
Bacteria: single cell creatures that can reproduce on its own

● Temperature: controlled by keeping out of food danger zone

● Growth: If conditions are right, grow rapidly: 1 cell can grow to

1 billion in the course of 10hrs

● Form: Some bacteria change into different forms, called spores, to keep

from dying when they don’t have enough food. They can change and

grow back when the food they are on is temperature abused

● Toxin production: Some bacteria produce toxins as they grow and die.

○ This is known as FOOD INTOXICATION

○ Cooking does not kill toxins



Time and Temp. Bacteria
Time and Temperature Bacteria

● Bacillus cereus-spore forming: Found in soil

○ Produces two different toxins when allowed to grow at high levels

● Listeria: Causes Listeriosis

○ Found in soil, water and plants

○ Grows in cool, moist environments

● E Coli: Causes: Hemorrhagic colitis

○ Found in the Intestines of cattle, soil, manure

○ Small amount can make you sick

○ Produces toxins in the intestines



Time and Temp. Bacteria
Clostridium botulinum-Causes: Botulism

○ Found in: Canned food, temperature abused vegetables, potatoes,

onions, garlic

○ Can be fatal: Produces a deadly toxin that can cause death without treatment

○ Forms spores found in soil and water

○ Does not grow well in cool or acidic conditions

○ Does not need oxygen to grow-anaerobic

○ Canned foods low in acid, damaged cans, bulging cans

○ Oils infused with fresh garlic or herbs should be acidified or refrigerated

○ Improper canning techniques



Cross Contamination Bacteria

Salmonella
○ Causes: salmonellosis

○ Found in: poultry, eggs, dairy, produce

○ Depending on which report you believe, approximately 10-20% of all

chicken has salmonella

○ Therefore…. WE TREAT ALL POULTRY AND EGGS AS IF IT DOES

○ Killed when food is cooked properly

○ Freezing does NOT kill salmonella



Transferred By Poor Hygiene
● Shigella (pronounced: shi-GEL-uh)

○ Causes: Shigellosis

○ Found in: feces of humans with the bacteria

○ Contaminated water

○ Vegetables can be contaminated if they are harvested from a field that has sewage in it.

○ Flies can breed in infected feces and then contaminate food.

● Staphylococcus aureus

○ Causes: Staphylococcal gastroenteritis

○ Found in: humans, hair, nose, throat and infected cuts

○ Bacterial growth causes toxins

○ Cooking will not destroy toxins



Fungi
Fungi- pathogens that only sometimes make people sick

● Found in the air, soil, plants, water and food

Mold: can spoil food and sometimes cause illness

○ Some molds produce toxins

○ Grow under almost any condition

○ Cooler and freezer temps will slow the growth but don’t kill them

○ Some mold is beneficial, such as in cheese or cured meats

○ Typically white mold is good. Black, green or red is bad

○ Hard moldy cheese: cut away moldy area at least 1”

○ Can also do this with food such as salami or firm fruit



Fungi
Yeasts: similar to mold, can spoil food

○ Converts carbohydrates into carbon dioxide and alcohol

○ Making beer!

○ Baking

○ Smells like alcohol

○ Undesirable yeast can look like a white or pink discoloration, or

slime….like in jelly

○ Grow: well in acidic foods with little moisture

○ Throw away foods spoiled by yeasts



Parasites

Parasites: least common as compared to viruses or bacteria

● Growth: need a host to survive, meat of another animal

● Transfer: Eating contaminated food, found in feces as well

● Contamination: Can contaminate food and water,

PARTICULARLY water used for irrigation



Parasites
Trichinosis

a. A type of roundworm carried by pigs or wild game.

b. Roundworms are parasites that use a host body to stay alive and

reproduce.

c. Trichinosis infection is acquired by eating larvae in raw or

undercooked meat.

d. The number of cases decreased beginning in the mid-20th century

because of legislation prohibiting the feeding of raw-meat garbage to

hogs and more sustainable farming practices

e. Is much more prevalent in wild game



Parasites
Anisakis Simplex

○ Found in raw or undercooked fish herring, cod, halibut, mackerel, pacific salmon

○ Cook fish to proper temp

○ Sushi-grade fish must be commercially blast frozen prior to using

-freezing and storing seafood at -4°F (-20°C) or below for 7 days

Cryptosporidium parvum

○ Found in: the feces of people infected with it

○ Contaminated water

○ Produce

Giardia

○ Found in: the feces of infected people

○ Contaminated water

○ Produce



Lecture Day 1

Handout: Bacteria Chart



Sanitation Lecture-Day 2

-Question & answer

-Quiz



Hazardous Foods
What is a potentially hazardous food?

● Potentially hazardous food" means a food that is natural or

synthetic and that requires temperature control because it is in a

form capable of supporting:

○ The rapid and progressive growth of pathogens

○ The growth and toxin production of Clostridium botulinum

○ In raw shell eggs, the growth of Salmonella



Hazardous Foods

Which Foods Would Be Considered Potentially 

Hazardous?

Microorganisms generally grow rapidly in moist, high 

protein foods that have not been acidified or otherwise 

further processed to prevent such growth. 



Acidified
Acidified-What does it mean?

It is important to understand the regulatory meaning of an acidified food. A product’s acidity is

measured based on a pH scale. From the regulatory point of view, foods are classed as:

● Acid:If the pH is below 4.6 then the food is classified as an acid food

● Low acid: Raw or initial product has a pH above 4.6 is considered a low acid food

● Acidified: Acidified foods are low acid foods to which acid or acid ingredients are added to

produce a final equilibrium pH of 4.6 or below.

a. Equilibrium pH means the final pH measured in the acidified food after all the

components of the food have achieved the same acidity.

The pH value of 4.6 is important because it is the limiting factor for the growth of

Clostridium botulinum, which produces botulism.



Hazardous Foods
Examples of PHFs include, but are not limited to:

1. Animal foods that are raw or heat treated such as:

• Milk or milk products including cheese, sour cream, and

whipped butter

• Meats including raw or partially cooked bacon

•Shell eggs

•Fish

•Poultry and poultry products

•Shellfish



Hazardous Foods

2. Food derived from plants including:

● Onions (cooked and re-hydrated)

● Cooked rice

● Soy protein products (example:Tofu)

● Potatoes (baked or boiled)

a. The cooking process adds water, making cooked rice a 

potentially hazardous food that can support the growth of 

bacteria, which requires additional controls to keep the product 

safe.



Hazardous Foods
3. Food derived from plants that consist of:

● Cut melons

● Raw seed sprouts.

4. Garlic-in-oil, and other vegetable-in-oil mixtures that are not treated to prevent the growth

and toxin production of C. Botulinum

● Do not store at room temperature, always refrigerate garlic infused oils

● Try to use within a week

● Dried/dehydrated garlic is safe

● Commercially prepared garlic in oil has been acidified using strict guidelines

5. Certain sauces, breads, and pastries containing potentially hazardous food

● Examples: meat, cheese, cooked vegetables or cream



Hazardous Foods

How Should a PHF be Handled?

Both time and temperature must be carefully 

controlled to ensure the safety of these foods



HACCP
Hazard Analysis and Critical Control Point

The acronym HACCP, which stands for Hazard Analysis and Critical Control Point,

is one which evokes 'food safety'.

● Originally developed by NASA and the Army to ensure the safety of astronauts

food

● Based on identifying significant biological, chemical or physical hazards at

specific points within a products flow in an operation.

● Once identified, the hazards can be prevented, eliminated or reduced to safe

levels

HACCP plan is based on SEVEN basic principles



HACCP
1. Conduct a hazard analysis: Identify and assess potential hazards in the food

you serve. Look at how food is processed and cooked in the operation

● Preparing and serving food without cooking (salads, cold sandwiches, etc)

● Prepping and cooking for same day service (grilled chicken sandwich, steak)

● Preparing, cooking, holding, cooling, reheating and serving (soups, sauces,

stocks)

Example: We use a lot of chicken, recognize that bacteria is the most likely 

hazard 



HACCP

2. Determine Critical Control Points: Find the points in

the process where the identified hazards can be prevented,

eliminated or reduced to safe levels

Example: Chicken-The meat must be handled safely

throughout the flow , but cooking is the correct measure

to control bacteria



HACCP
3. Establish Critical limits: For each Critical Control Point, establish

minimum or maximum limits that must be met to prevent or eliminate

the hazard

Example: we know that chicken must be cooked to 165 for 15

seconds minimum.

● This limit can be met by roasting the chicken at a specific

temperature for a set time: Establishing a standardized

procedure



HACCP
4. Establish Monitoring Procedure: Once the critical limit has been created,

determine the best way for your operation to check them.

-Make sure the limits are consistently met.

-Identify who will monitor them

Example: To ensure roasted chicken meets 165 degrees F, it was decided that 

the prep cook would be responsible for checking the internal temperature. The 

prep cook records this in a  production log that can be kept on record.



HACCP

5. Identify Corrective Actions: Identify steps that must be 

taken when a critical limit is not met.

Example: the roasted chicken starts taking longer than 

normal to reach internal temperature. Prep cook notifies the 

chef and makes adjustments to the standardized 

procedure.



HACCP

6. Identify that the system works: Determine if the plan is 

working as intended. Evaluate on a regular basis. Use your 

monitoring charts, records, hazard analysis, etc and 

determine if your plan prevents, reduces or eliminates 

hazards.

Example: Check temperature logs, notes, refrigeration, 

etc. Look for variances



HACCP

7. Establish Procedures for Record Keeping and Documentation: 

Keep records for the following actions:

● Monitoring activities

● Taking corrective action

● Validating equipment, making sure it is in good working   condition

● Working with suppliers, checking and recording invoices

Review example of LBCC HACCP Plan



Preventions and Precautions

Curing: Means to preserve meat or fish with salt/nitrites

● The process of salt curing works against bacteria due to the lack of water left in the meat

after dehydration, and helps to prevent botulism.

● By pulling water out of meat, salt, by definition, dehydrates it. When it enters the cells of

meat, it also dehydrates the microbes that cause decay and spoilage, and any other

potentially hazardous bacteria. It thus kills and inhibits their ability to multiply.

● This is salts main preservative mechanism: Firstly, dehydrating microbes. A second

preservative effect is that it reduces the amount of water in meat, which is what microbes

need in order to survive.

● Salt does not cure, nitrites cure meat. A salt cure is a mixture of regular salt and nitrites.



Salts Used For Curing
● Regular salt: kosher

● Curing salts:

○ Insta cure #1: 93.75% salt and 6.25% nitrites (found naturally in green leafy

vegetables, celery and root vegetables)

○ Nitrites preserve color, change texture, changes flavor, prevents bacteria growth,

prevents fat from developing rancid flavors

● Insta cure #2: Nitrates, for curing over longer periods of time, time release, eventually turn

to nitrites

We often use sugar to compensate for the harshness of salt in some cures and brines          

General ratio: 2 parts salt to 1 part sugar



Preventions and Precautions

Meats that are dry cured over long periods of time must be handled very

carefully

● fresh product

● very sanitary conditions

● curing room conditions: correct humidity and temperature (60F and 60-

70% humidity)

● follow recipe/ratios/instructions

Examples of cured meats: Prosciutto, lardo, coppa, guanciale and sopressata



Smoking
A. Hot smoking: Typically cooking at a temperature of 180-200 degrees F

Usually over a shorter period of time, just until the meat is cooked. The meat is

cooked and smoked at the same time.

● Smokers can be dangerous breeding grounds for botulism:

● Low temperatures over long periods of time and low oxygen environment.

● Sometimes as an added precaution curing salt is added to smoked

products as insurance against botulism.



Smoking
Cold smoking: Temperature less than 90 degrees F: done over a much longer

period of time, 4-12 hours

● Since foods are held in the temperature danger zone, rapid microbial growth

could occur.

● Only those meat products that have been fermented, salted, or cured, should

be cold-smoked.

● If not cured/fermented, cold-smoked products should be cooked to an internal

temperature of 160°F before they are eaten.

● Smoked salmon/fish is an exception as it is completely cured before cold 

smoking



Fermentation & Drying
Most cured products will initially cure for several weeks, then hang dry at

around 60 degrees F at high humidity 60-70%, generally losing ⅓ of its

original weight

● Very challenging art

● Most items are fermented by beneficial bacteria that feed off of the sugar, generating

lactic acid, which protects the meat from spoilage

○ Also produces a very tangy cured flavor

● Dry cure method also works for various types of meats

○ Usually sliced very thin, are dense and chewy, very flavorful,

○ Moisture has been removed

○ Salt reduces microbe activity

○ Drying and dehydrating removes moisture



Fermentation & Drying

HUMIDITY is crucial: if air is too dry, the surface of the 

meat will dry out and harden, preventing the interior 

moisture from escaping, resulting in a rotten product.

● An old refrigerator works well, dark, place a pan of 

heavily salted water to create humidity 

(salt keeps molds from growing in the water)



Pickling
Natural fermentation is one of the oldest means of food

preservation, and reduces the risk of foodborne illness and

food spoilage.

● Pickling Is the process of preserving food by anaerobic

fermentation in brine to produce lactic acid.

● To do this we marinate and store food items in an acid solution,

usually vinegar (acetic acid). This procedure gives the food a

salty or sour taste.

http://en.wikipedia.org/wiki/Food_preservation
http://en.wikipedia.org/wiki/Food
http://en.wikipedia.org/wiki/Anaerobic_organism
http://en.wikipedia.org/wiki/Fermentation_%28food%29
http://en.wikipedia.org/wiki/Brine
http://en.wikipedia.org/wiki/Lactic_acid_bacteria
http://en.wikipedia.org/wiki/Marination
http://en.wikipedia.org/wiki/Vinegar
http://en.wikipedia.org/wiki/Acetic_acid
http://en.wikipedia.org/wiki/Taste#Saltiness
http://en.wikipedia.org/wiki/Taste#Sourness


Pickling
Natural pickling uses a 5% (2 oz salt to qt water) brine in which

beneficial bacteria produce lactic acid, the sour flavor and

preserving method

● Bring brine to boil, cool to room temp

● Completely submerge vegetables in brine, ferment at room temp

for 7 days

○ should be crunchy and sour

○ strain, re-boil brine to sanitize, cool and store vegetables under 

refrigeration.



Pickling
Traditional Pickling: uses vinegar, salt seasonings, and an anaerobic

environment

*Do not use table or iodized salt, will make the brine cloudy

● Canning process should be followed very closely to prevent foodborne

illness

Natural Fermentation: Examples include sauerkraut and kimchi which rely on

only salt and and beneficial bacteria for fermentation.



Sanitation Lecture-Day 3

-Questions/Review

-Quiz



Cleaning and Sanitizing
Food can become contaminated if we don't keep the facility and equipment

clean and sanitized.

● Surfaces that touch food must be cleaned and sanitized the correct way and at

the right times

● Cleaning involves using the correct type of chemicals

● Sanitizing involves using a method that works for your particular operation, and

following the right steps to make it effective:

Cleaning removes food and dirt from a surface

Sanitizing reduces or kills pathogens on a surfaces to safe levels



Cleaning and Sanitizing
● All surfaces must be cleaned and rinsed: walls, shelves, garbage cans, doors,

etc.

● Any surface that touches food must be cleaned and sanitized: knives,

stockpots, cutting boards, pots, etc

How to clean and sanitize:

1. Clean the surface of debris

2. Rinse the surface

3. Sanitize the surface

4. Allow to air dry



Cleaning and Sanitizing
We know we need to clean and sanitize food contact surfaces:

● Before starting work

● After they are used

● When working with a different type of food

● When coming in to use for the first time

● If you have been interrupted

● After 4 hours if items are in constant use

Cleaners
● Are chemicals that remove food, dirt, grease

● Must be stable, non-corrosive and safe to use



MSDS Sheets

MSDS sheets/books

A Material Safety Data Sheet (MSDS) is a document that contains information on the

potential hazards (health, fire, reactivity and environmental) and how to work safely

with the chemical product, and emergency and first aid procedures

● All chemicals come with a sheet and usually sent with shipment. If you lose one

you can usually find them online.

○ Required to update frequently

○ It is required by law that MSDSs are readily available to employees for

potentially harmful substances handled in the workplace.



Cleaners
Quick Points on Cleaners:

● Always follow the manufacturer's instructions

● NEVER combine cleaners

● Do not use one type of detergent in place of another unless specified by

the manufacturer

● ALWAYS label chemical containers, such as spray bottles

○ Health inspector or OSHA will mark you down or fine you during an

inspection.

● Train your staff on how to properly use

● Provide gloves, eye protection, respirator



Types of Cleaners
Detergents

● General purpose: Remove dirt from walls, floors, prep surfaces, equipment and utensils

● Heavy duty: Remove wax, aged or dried dirt and baked on grease.

● Dishwasher detergents are an example

● Degreasers: Have ingredients for breaking down and dissolving grease. They work well

when grease has been burned on. Includes grill backsplashes, oven doors, range hoods,

hood filters

● Delimers: Acid cleaners used to remove mineral deposits and dirt that other cleaners can’t

remove. Often used in steam tables, dishwashers, and steamers

● Abrasive cleaners: scouring agent that helps scrub hard-to-remove dirt. Used to remove

baked-on food. Can scratch surfaces



Cleaners
Storage of Chemicals: Improper storage of chemicals can make people sick

and contaminate food.

● Always store in original container

● If transferred to a new container, LABEL

● Always designate a specific area for storage: Typically the dishroom

● Bottom shelf

● NEVER store above or around food

Removal of Chemicals: never pour down the drain or throw away in the

garbage without contacting your local disposal company first.



Sanitizing
Sanitizing: Food contact surfaces must be sanitized after they have been cleaned and

rinsed. This can be done by using heat or chemicals.

Heat Sanitizing: One way to sanitize items is to soak them in hot water.

● Water must be at minimum 180F degrees

● Items must remain in water for 30 seconds

● This can also be accomplished with a high temperature dishwasher

Chemical Sanitizing: Tableware, utensils, and equipment can be sanitized by soaking

them in sanitizing solution

● You may rinse, wipe, or spray with the solution



Sanitizing

Three Types of Chemical Sanitizer
1. Chlorine

-corrosive to equipment

-unpleasant odor

-skin irritant

2. Iodine

-corrosive to equipment

-unpleasant odor

-skin irritant

3. Quaternary (Quat) ammonium compounds: known as quats

-safest of all three comparatively



Sanitizing
How do Quats work?

● Quat-based disinfectants carry a positive charge.

● Bacteria, viruses and fungi carry a negative charge.

● When a bacteria-laden surface is sprayed or wiped with a quat disinfectant, the charge

distribution of the bacteria cell changes from negative to positive, and eventual death

to the microbe.

Sanitizer Effectiveness

Concentration: Sanitizer solution is a mix of chemical sanitizer and water.

● Having the correct concentration is critical

● Too much water, sanitizer loses effectiveness

● Too much sanitizer, solution becomes too strong and unsafe, can corrode metal



Sanitizing
Measured in: parts per million

● use a test kit

Temperature: of water must be according to manufacturer's instructions.

● For Quat, around 74F degrees

Contact time: for sanitizer to kill pathogens, must be in contact with object for specific

amount of time

● Chlorine: 10 seconds

● Iodine: 30 seconds

● Quats- 30 seconds



Dishwashing
KNIVES AND WASHING

● Knives are never run through the dishroom, ever! Always washed by hand.

● Knives are never left in a sink to soak, ever!

Utensils/Equipment

● Tableware and utensils are often cleaned and sanitized in dish machine

● Larger items such as pots and pans are often cleaned by hand in a three-

compartment sink

● Here at school, we do a mixture of both...every operation is different

(house rules)



Dishwashing
Machine washing: sanitize by either hot water/high temp or chemical

sanitizers

● High temp machines: use hot water to clean and sanitize.

○ water temperature is critical

○ need to constantly monitor dishwasher temps

○ health inspector will do this when they come in

○ if water is too hot, it could evaporate before it sanitizes

○ can also bake food onto items being cleaned

○ Temp of final sanitizing rinse must be at least 180-190f degrees

○ dishwasher must have a built in thermometer



Dishwashing

● Chemical Sanitizing machines: Clean and sanitize at much

lower temperatures, since sanitizers require lower water

temps to be effective.

Dishwasher operation: Operation of dishwasher in the culinary

program

-How does it compare to other dishwashers



Dishwashing
● Keep dishwasher clean

-remove and clean filters

-clean curtains

-change water frequently

● Prepare items before washing

-scrape, rinse or soak items before washing

● Load dish racks

-use the right rack for the items you are using

-don’t overcrowd, or water will not reach and clean all surfaces

-Be diligent about racks, each rack costs $$



Dishwashing
● Inspect Items

-as each rack comes out, inspect for cleanliness

-may need to run through a second time

● Dry Items

-NEVER TOWEL DRY, you could recontaminate

-air dry only

● Continue to monitor Dishmachine

-correct temperatures

-chemical levels



Dishwashing

Manual Dishwashing
● Washing items using a 3-compartment sink

1. Spray, scrape or soak

2. First Sink: Wash in detergent solution

3. Second Sink: Rinse items. Spray with water or submerge

● Remove all traces of food and detergent

4. Third Sink: Sanitize

● Hot water or sanitizer solution

5. Air dry, place items upside down so they will drain



Storage
Storing Tableware and Equipment

Once utensils, tableware and equipment have been cleaned and sanitized, they

must be stored in a way that will protect them from contamination.

● Storage: must be at least 6-8” inches off the floor

● Storage surfaces: Clean and sanitize drawers and shelves before storing

clean items

● Glasses and cups: Glasses and cups stored upside down

● General equipment (pans, bowls): stored upside down



Storage-Cont.

● Trays and Carts: clean and sanitize trays and carts often

a. we use dish caddies to store dishes

b. easier to transport

● Keep the food contact surfaces of stored equipment covered until ready for

use

● Always wash your hands before putting away clean dishes, or removing clean

dishes from machine.



Cleaning the Operation
Cleaning and Sanitizing in the Operation

Create a cleaning schedule and checklists

● Shift checklist/closing

● Semi-annual deep cleaning

Choosing the right tools:

● Clean tools before putting them away so as not to cross-contaminate

● Store tools in a specific area

● Designate certain tools for specific tasks

○ i.e. use one set for cleaning food contact surfaces….and another for cleaning non-food

contact surfaces



Cleaning the Operation
Brushes: loosen dirt better than cleaning towels, can apply more pressure. Have different

types of brushes on hand for different tasks:

● pot and pan brush

● wok brush

● wire brush for heavy duty cleaning

● throw away worn bushes as they will not clean and can contaminate

Scouring Pads: used to clean very dirty pots and pans.

● metal scouring pads can break apart, leaving bits….dishwasher, garbage disposal, on

equipment

● use nylon/synthetic pads. They come in a variety of styles



Cleaning the Operation

Mops:
● Mop heads can be all cotton or synthetic

● Make sure to change out mop heads frequently or you are just spreading around

disease

● Try to have a separate mop/bucket for the front vs. back of the house

● Never clean mops, brushes or other tools in sinks used for food prep, hand

washing or dishwashing

● Hang mops, brushes and brooms on hooks overnight to air dry

● Make sure to have utility sink for filling buckets, floor drain for dumping dirty 

water….most establishments have a “mop closet”



Cleaning the Operation

Brooms: keep both light and heavy duty brooms on hand

● Heavy duty for end of shift/closing cleaning

● Light duty for mid shift/cleaning up messes

● Having a vertical and push style broom is helpful



Cleaning the Operation

Towels:
NEVER use towels for drying, handling hot pans, wiping your hands, etc. Per State of

Oregon health code, kitchen towels must be submerged in a bucket of sanitizer solution

in between uses AT ALL TIMES.

● Have sanitation buckets w/towels located in various areas of kitchen

● Designate certain buckets to be used for sanitation water

● Keep towels/buckets used for raw meat separate

● First duty before starting work is to place sanitation buckets

● Change water frequently depending on use



Grease Traps
Grease condensation: grease buildup in pipes is a huge concern.

● Grease traps are installed to prevent grease buildup from blocking a drain

● Always have them on a scheduled maintenance for cleaning

● If not cleaned often you can have real problems

Overhead leaks: can cause lots of problems

● Sprinkler pipes

● Potable water pipes

● Leaking roofs

● Contaminated water can drip into food or food contact surfaces



Equipment Care
Hood systems:

● Removes odors, grease, and contaminants from the air

● If ventilation is poor, grease will build up on walls, equipment and ceilings

● Scheduled maintenance for hood cleaning 2-3 times per year depending on usage

Type 1 hoods must be installed over appliances that produce grease-

laden vapors or smoke.

Type 2 hoods are used for appliances that produce only steam or

heat, such as dishwashers.

● Microwaves, electrical convection ovens, countertop and undercounter

dishwashers will not require either a Type 1 or Type 2 hood.



Equipment Care
General equipment care:

● Commercial kitchen equipment is made to withstand heavy usage and a

certain amount of abuse

● It is also VERY expensive, and can quickly eat into profits if it needs to be

replaced unexpectedly

Use basic common sense:

● Take care of your equipment

● Clean on a regular basis

● Call a professional if you don’t feel comfortable fixing or replacing a part. Many 

establishments have a maintenance person on staff



Equipment Care
Equipment with Air filters: clean/vacuum or replace on a regular basis. Especially if it is

outside. Can save a lot of money in the long run

User manuals: most equipment comes with user manuals.

● Save them and keep in a common place where you can reference if you have a problem

● If you have problem with equipment, Follow through on warranties. Contact your purveyor,

they will usually work with you.

Service calls: find a reputable purveyor create a relationship with them.

● Treat them well, and they will take care of you….get out in a hurry if you are

down..regardless of time of day

● if you have time, watch them during a repair, chances are you will encounter the same 

repair again at some point in your career.



Safety Lecture- Day 4

-Review/Questions

-Quiz



Kitchen Safety

Stress Importance

Employers have a moral and legal responsibility to protect their workers.

Food service employment can be very safe and for the most part injury free.

The injuries that do occur are usually the result of:

● failure to follow instructions

● not paying attention

● lack of knowledge

● lack of training

● or a combination of these and similar factors.

Kitchens are safe! It is the people who work in kitchens who can create the 

problems.



Kitchen Safety

Human behavior that impacts safety
1. Ignorance

● lack of knowledge, education, or awareness

● so much of what we do is basic common sense

2. Lack of training

● falls on the employer and fellow employees

● ”House Rules”



Kitchen Safety
3. Negligence

Failure to practice the care that a reasonably prudent person would exercise

in like circumstances:

● emptying hot fryer oil into plastic buckets

● stabbing knives into cardboard boxes-cutting hand

● reaching into a Hobart mixer while mixer is running

● cleaning meat slicer blade while machine is running

4. Daring

● instead of finding a cart, I am going to show off and carry this pot of hot

oil to the elevator

● Employee that tried to lift heavy cook top for cleaning, strained back



Kitchen Safety
Human behavior that impacts safety-cont.

5. Haste

● many injuries can be prevented by just slowing down

● work within your comfort level

● we work in a very high paced environment, don’t exchange safety for

productivity, find the balance

6. Temper

● don’t let this get the better of you

● have seen it all...throwing things, yelling, punching walls

● when you become angry, your judgement is clouded



Kitchen Safety
How Does Personal Loss Affect the Employer:

● the injured/ill worker has to be replaced;

● a new worker has to be trained and given time to adjust;

● it takes time before the new worker is producing at the rate of the original worker;

● time must be devoted to investigations, to the writing of reports and filling out of

forms;

● accidents often arouse the concern of fellow workers and can influence labor

relations in a negative way;

● poor health and safety conditions in the workplace can also result in poor public

relations.



Kitchen Safety
Calculating the Employer Monetary Loss:

● payment for work not performed;

● medical and compensation payments;

● repair or replacement of damaged machinery and equipment;

● reduction or a temporary halt in production;

● increased training expenses and administration costs;

● possible reduction in the quality of work;

● negative effect on morale in other workers



Kitchen Safety
Objective of Safety Program

Knowledge is power!

● Standardized training program/process for new employees

● workplace hazards are controlled - at the source whenever possible;

● records of any safety concerns and incidents are maintained for many years;

● both workers and employers are informed about health and safety risks in the

workplace;

● there is an active and effective health and safety committee that includes both

workers and management;

● worker health and safety efforts are ongoing.



Kitchen Safety
Importance of safety training: Will help employees to:

● recognize early signs/symptoms of any potential safety hazards before

they become permanent conditions;

● assess their work environment;

● insist that management make changes before hazardous conditions can 

develop.



First Aid

Inform instructor immediately upon any injury!

Cuts
1. Apply pressure to stop bleeding

● If doesn’t slow significantly or stop after 15 minutes, may need to seek medical attention

● Clean, sanitize work area, discard any food products…...look for your fingertip.

2. Clean the area with warm water and gentle soap.

● Apply an antibiotic ointment to reduce chance of infection.

● Put a sterile bandage on the area.

● If returning to work, a glove or finger cot must be worn over the bandage



Kitchen Safety

In general, a cut that needs stitches has to be repaired 

within 6 hours of the injury. 

The exception is cuts to the face and scalp, which generally 

can be repaired up to 24 hours after the injury.



Burns
Burns

● First degree: top layer of skin

● Second degree: top two layers of skin

● Third degree: seek medical attention immediately

For 1st and 2nd degree

● Cool the burn. Hold the burned area under cool (not cold) running water for 10 or 15

minutes or until the pain subsides.

● If this is impractical, immerse the burn in cool water or cool it with cold compresses.

Cooling the burn reduces swelling by conducting heat away from the skin.



Burns
Burns-Cont.

● Highly recommended not to put ice on the burn: Putting ice directly on a burn can cause a

person's body to become too cold, may already be experiencing mild shock. It can also cause

further damage to the wound.

● Cover the burn with a sterile gauze bandage. Wrap the gauze loosely to avoid putting

pressure on burned skin. Bandaging keeps air off the burn, reduces pain and protects

blistered skin.

● Take an over-the-counter pain reliever (aspirin, ibuprofen)

● Don't apply ointments to the burn. This could cause infection.

● Don't break blisters. Broken blisters are more vulnerable to infection.



Kitchen Safety
CPR: Should only be performed by someone that is trained

● Most properties will require that someone on staff is trained in CPR

Untrained. If you're not trained in CPR, then provide “hands-only” CPR. That

means uninterrupted chest compressions of about 100 a minute until paramedics

arrive. You don't need to try rescue breathing.

Heat Exhaustion/Dehydration: Drink lots of water
● inform instructor if you become light headed, dizzy or weak



Eye Wash Stations
Eye Wash stations:

An Eyewash station should be installed at an "accessible" location and reachable within 10-20

seconds of the hazard.

• Eyewash stations should deliver a 15-minute continuous flow.

• These units should be installed wherever caustic or hazardous substances are present.

• Check all relevant MSDS Sheets at your facility to determine if the chemical or substance

requires 15-minute eye flushing.

• An eyewash should have an on-off valve, door or pull strap that activates within one second 

with one single motion or less.

• This safety equipment must be located in an area free of obstructions because this could inhibit 

immediate use.



Kitchen Safety

When to go to the hospital

● Minor injuries can usually be treated on premise, and 

sometimes the employee can go back to work.

● When in doubt, call 911



Physical Components of Safety
Work environment

Communication

● Using loud, commanding voice to communicate

● Kitchen is loud with equipment, many people talking, hood systems,

● ”Behind”

● ”Corner”

● ”Hot pan behind”

● ”Open oven/door”

● ”Knife, behind”

Callbacks/Communication

○ “Yes Chef”



Physical Components of Safety
Lifting:
Keep the back straight, bend the knees, and let the strong leg muscles do the lifting.

● Always lift with legs, not your back

● Ask for help

● Use carts, hand trucks to transport heavy/awkward items

● Be cautious lifting/carrying hot items

○ full pots of water

○ hot pans

○ hot oil



Equipment

Knives
● Never try to catch a falling knife

● When walking with knife, down at side, blade pointed back…..“knife behind”

● Keep your knife sharp! Dull knives cause more accidents because of need to

put more pressure

● Never put knives in sinks, dish room, under things, always know where your

knife is

● Cut away from your body



Equipment

•Grounded Electrically: Be certain all machines are properly grounded electrically. If

there is a “tingle” or slight shock when turning on a machine, shutdown the machine and

report it immediately.

•Safety Guards: Keep guards in place when machine is operating. Replace all guards

that have been removed for cleaning, adjustment, or repairs.

•Keep hands and fingers out of all machines. Do not attempt to repair or adjust any

machine until it has been turned off and the power supply is disconnected/unplugged



Equipment

When opening an oven, carefully check items
○ pans accumulate grease, don’t pull out fast

○ don't put pans of bacon on top rack of an oven

○ make sure to say “HOT PAN” “OPEN OVEN”

When using a slicer:
● “zero” the blade after each use. When wiping blade, UNPLUG machine first

then wipe from center hub to edge, to prevent slashing injury from the edge of

blade.



Equipment

● Opening a steamer: be very cautious, steam burns happen quickly and can be very

large

● When using a mixer: make certain attachments are properly fastened, and bowl

elevator is locked in position before starting the unit. Always stop the machine before

attempting to remove anything from the mixing bowl.

● When using grinders: use a push stick to feed grinder, never place fingers in the feed 

openings,and keep guards in place on these and all machines at all times when 

operating



General Storage

CONDITIONS FOR DRY STORAGE
○ Cool, dry, clean, and well ventilated

○ NOT good to have window

○ Humidity is a bad thing

○ Hot liquid should never be stored on high shelves

○ Liquid should be stored at eye or below levels

○ Designate specific areas for storing items in walk-ins

label areas



General Storage

● Label-date-initial

● Rotate all stock items: first in first out

● Follow correct food storage levels

● Clean up if you drop something in

the walk-in...LETTUCE on floor

● Keep walk-ins well ventilated-try not

to overcrowd...need air circulation

● KEEP AREAS CLEAN



Doors and Floors
Door, floors, etc.

● keep doors in good working order, clean

● walk-in doors should have windows for safety

● walk-in and freezer doors should have safety door latch making it impossible to get

locked in

● Use wet floor signs

● ALWAYS have someone guard your spill while you get supplies to clean up

● spill kits…...grease clean up….salt…...detergent

● clean as you go, sweep floors throughout shift

● especially with open/display kitchens



Fire Safety

A fire needs three elements to burn.

1. Fuel

2. An oxidizing agent

3. Heat

A fire will stop burning if any of these three is no longer present.



Fire Safety



Fire Safety
● NEVER try to extinguish grease and electrical fires with water.

● Baking soda or a pan cover work best. (removing oxygen)

● Baking soda is chemically known as sodium bicarbonate. When heated to

a high temperature, the chemical properties of this salt make it produce

lots of carbon dioxide and remove oxygen

● Smothering a fire by removing air is the best way to put most out.

● Again, remember, use a pot cover, baking soda, or salt, not water.



Fire Safety
Extinguishers

● Class K: This contains a special purpose wet chemical agent for use in

kitchen fires and deep fryers to stop fires started by vegetable oils, animal fats,

or other fats started in cooking appliances.

● Several fire extinguishers located around the culinary kitchen

● Portable fire extinguishers are valuable for immediate use on small fires

because they contain a limited amount of extinguishing material, which needs

to be used properly or it will be wasted

● The typical fire extinguisher will contain around 10 seconds of extinguishing

power.



Fire Safety
How to use a fire extinguisher: P.A.S.S.

1. Point

2. Aim

3. Squeeze

4. Sweep: point at base of fire

● Discuss Ansul Fire Suppression System

-Activated around 500 degrees F

● Exits in an emergency

● Blanket

● stop, drop and roll



Final Exam

Final Exam: Scheduled for 7:30-8:30 A.M. 

Monday, October 1st


