FOOD SANITATION 
LIFETIME NUTRITION & WELLNESS

	CLEAN
	COOK

	· Follow good sanitation practices
· Wash your hands for 20 seconds with soap and warm water
· Keep long hair tied back and avoid touching hair and face while you work.
· Wear clean clothes, apron, and hat.
· Keep hair and body clean.
· If you have an open sore or cut on your hand, put on gloves before handling food.
· Don’t touch your face, hair, or body with gloves on.
· Cover coughs and sneezes and wash your hands
· Avoid handling raw meat, and wash your hands immediately after
· Remove all dirty utensils from your work area before proceeding to new task.
· Do not push the tops of cans down into the can
· Wash cutting boards, counters, and utensils after each use.
· Wash dishes as you go.
· Wash dish clothes and sponges daily.
· Wash all dishes with hot, soapy water and submerge in your sanitation tub for at least 20 seconds.
· If you have had diarrhea or a respiratory infection in the last 48 hours, please bring a parent or doctor note to complete an alternate lab.

	· Use a thermometer to check food temperature
· Keep hot foods about 140 F
· Temperature Danger Zone: 40 to 140
· Cook foods to 160 F  Holding/goal temperature
· Do not partially cook foods and then set aside, store them in the refrigerator
· Reheat leftovers to 165F


	CHILL
	SEPARATE

	· Keep cold foods below 40F
· Refrigerate leftovers promptly
· Thaw foods in the refrigerator, cold water, or in the microwave immediately before cooking.
· Do not refreeze foods that have been thawed previously.

	· Put raw poultry, meat, and seafood in separate plastic bags before placing them in your shopping cart.
· Store raw meat and poultry in separate containers and keep them separate from other foods in the refrigerator.
· Do not taste and cook with the same spoon!
· Use a tasting spoon!
· Use clean utensils and containers
· Never taste any food that smells bad




4 TO FIGHT BAC! -- KEEP IT CLEAN!  HEAT IT UP!  COOL IT DOWN!  KEEP IT AWAY!

KITCHEN SAFETY

	PREVENT FIRE & BURNS
	PREVENT CUTS

	· Use salt or baking soda, NOT WATER, to put out a grease fire
· Keep flammable materials away from the top of the range, oven, and all appliances.
· Use a DRY potholder to remove pans from the range or oven.
· Store flammable substances away from heat sources
· Cooking spray is a flammable aerosol spray.  Plastic oil bottles can liquefy and cause a grease fire.
· Use a metal trashcan when disposing of hot or smoldering foods.
· Keep pan handles turned inward on the range.
· When removing a pan from the oven, pull the rack out.  Don’t lean and reach into a hot oven!
· Wear an oven mitt on each hand!
· Check to be sure all appliances are turned off when you are finished with them.
· Use a spoon or tongs, not your fingers, to remove food from hot liquid.
· You may not light our burners with a match.  If you have burner issues, see Chef B.
· If you smell gas, turn off your range and oven and alert Chef B.

	· Keep sharp knives sharp.
· The sharper the knife, the safer you are!
· Use a cutting board when cutting anything.
· Cut away from yourself with knives and peelers.
· Use a peeler to peel foods, not a knife.
· If a knife, kitchen scissors, or ice pick starts to fall, get out of the way and alert group members.  Do not try to catch it mid air!
· Wash, dry, and store knives separately from other utensils.
· When moving knives, scissors, ice picks, or scissors around the room point them downward and keep at your side.
· Keep your fingers away from beaters and blades in appliances.
· Use knives, sharp tools, and appliances for their intended use only!
· Sweep up broken glass immediately.
· Ask for help when picking up broken glass.
· When opening cans cut the lid completely off and do not push the lid down into the can.
· Do not leave sharp knives in a sink full of water.

	PREVENT FALLS
	PREVENT ELECTRIC SHOCK

	· Wipe up spills at once
· You may not leave towels, cardboard, paper towels, paper, or any other item on the floor to soak up spills.
· To reach items stored in high places, use a sturdy step stool, ladder, or ask a classmate who can reach.
· Close cabinet doors and drawers
· Kitchen safety- prevent cuts
	· Read appliance booklets before using appliances.
· If you are unsure of how to use an appliance, ask!
· Keep electrical cords away from water and hot objects.
· Do not plug several cords into an outlet at one time
· Unplug appliances after you have used them.
· Disconnect appliances before cleaning them
· Do not submerge appliances in water
· Before using an appliance, make sure your hands are dry and that you are standing on a dry surface.
· Check cords of appliances before using


	PREVENT MICROWAVE ACCIDENTS
	EMERGENCY PROCEDURES

	· Never use a microwave if the door appears damaged
· Never turn on the microwave if there is no food inside
· Do not clean a microwave with anything but water, soap, or lemon juice
· Do not heat sealed jars, cans, or bottles in the microwave.
· Use potholders to remove food containers from the microwave.
· Remove lids and plastic wrap carefully to avoid steam burns
· Distribute the heat by stirring microwave foods before serving them
· Always cover what you are heating with a paper towel, lid, cover, or plastic wrap.

	· If we have to leave our lab turn off stove and oven.  Remove food from heat and set on hot pad.
· If an accident occurs, stay calm, and clearly/loudly call for Chef B.
· If you need to get help go next door to Ms. B’s room, the office in A130 and clearly/loudly state that you need help.  Or you may call A130 or the nurse and clearly state what is wrong and what room you are in (A117).
· [bookmark: _GoBack]The fire extinguisher is located on the wall next to Kitchen 1.



5 TO STAY ALIVE!
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