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Food Handling:
Dos and Don’ts Guidelines

1. Potentially hazardous foods must be kept at 45oF or below or 135oF or above.   The range between 45oF and 135oF is considered the “DANGER ZONE” because bacteria can grow best within this range. 

2. Potentially hazardous foods shall be cooked to an internal temperature of at least 140oF except as follows:
a. Roast beef shall be cooked to an internal temperature of at least 130oF

b. Beef steak shall be cooked to at least 130oF, unless otherwise ordered by the immediate consumer
c. Food from an approved packaging plant shall be cooked to at least 135oF

d. Pork and food containing pork shall be cooked to at least 150 oF

e. Ground beef and foods containing ground beef shall be cooked to at least 155 oF

f. Poultry, stuffed poultry, stuffed meats and stuffings containing meat shall be cooked to at least 165 oF

3. Potentially hazardous foods that have been cooked and then refrigerated must be reheated to 165 oF within 2 hours.  
4. Cooked potentially hazardous foods must be actively cooled once they reach 135 oF. Cool from 135 oF to 70 oF within 2 hours and then from 70 oF to 45 oF within 4 additional hours, for a total of six hours to cool.  Cooling methods include: placing foods in shallow pans, separating the food into smaller and thinner portions, using rapid cooling equipment, ice baths, ice wands, containers that facilitate heat transfer, adding ice as an ingredient, or other effective measures.

5. While actively cooling foods inside refrigerators food can be loosely covered or uncovered if the cooling food is protected from overhead contamination. 

6. Date labeling is recommended for all foods. Date and time labeling are recommended for foods that are cooling. 
7. Thaw foods using one of the following methods: 
a. in a refrigerated unit
b. under cool running water (70 oF or less),
c. in a microwave,
d. or as part of the cooking process. 
            Never thaw at room temperature or in standing water. 

8. Use a metal stem thermometer that reads 0 o to 220 oF to check food temperatures once every 2-4 hours. Calibrate thermometer daily in ice water to 32 oF.
9. Any unwrapped or unenclosed food and drink on display to customers must be protected from coughs and sneezes using properly installed sneeze guards or other measures to protect food from contamination.
10. All foods must be kept covered, except during preparation, display, serving, and cooling.
11. All fruits and vegetables must be rinsed prior to preparation to help remove possible chemical, physical, and bacterial contamination. 

12. Store all food according to the final cook temperature in refrigeration and freezer units. Ready to eat foods such as fruits, salads, and cooked foods are to be stored above raw meat, seafood and poultry.
13. Store all beans, grits, flour, sugar, etc in clean, re-sealable food grade containers or food grade plastic. Trash bags and grocery bags are made of non-food-grade plastic and should not be used for food storage.

14. All food, dishes, cooking utensils, and cleaning supplies shall be stored 12 inches off the floor on stationary shelving and 6 inches off the floor on mobile shelving.  This includes items in stock rooms, walk-in coolers and walk-in freezers.

15. Drinking water fountains must be kept clean.

16. Ice used in beverages or used with chilling or serving of salads or vegetables, or for cooling, must be stored and handled in a sanitary manner.

17. All ice storage boxes or bins shall be covered, protected from contamination, and kept clean.  Cleaning and sanitizing of the ice machine should be done at least once a week. No food product shall be stored in ice boxes or bins. 

18. Ice must be dispensed with a scoop or automatic dispenser. Do not dispense by dragging the cup through the ice. 
19. All employees must practice good personal hygiene such as wearing clean outer clothing, wearing a hair restraint, and maintaining clean hands and nails.
20. No form of tobacco can be used in the kitchen area.  No eating in the food preparation, food storage, and utensil washing areas. Smoking can only occur in designated areas. 
21. Employee drinks should have a lid, be consumed in a sanitary manner (e.g. with a straw) and stored under food preparation areas, food storage and clean utensil areas. 

22. Handsinks are required for employees and must be used for hand washing only. Do not use the hand sink for anything else and do not block the handsink. Soap, disposable towels and warm water must be made available at all handsinks.

23. Employees must wash hands before returning to work, after smoking or eating, after each visit to the toilet, after handling raw foods (such as raw chicken), after handling unclean objects and as often as necessary to remove soil and contamination.
24. Employees preparing food shall have used antibacterial soap immediately prior to food preparation or shall use clean, plastic disposable gloves or sanitized utensils during food preparation. 
25. Employees should avoid handling clean utensil surfaces that will come in contact with the customer’s mouth.
26. An employee health policy shall include: Anyone with a contagious disease capable of being transmitted through food or who has a wound or boil on the hands or lower arms must not handle food in any way. Any employee with gastro-intestinal symptoms – diarrhea, vomiting or fever shall be excluded from working in the facility. Any employee with a food borne illness shall be reported to Wake County Environmental Services at 919-856-7400
27. All multi-use serving, eating and drinking utensils must be washed, rinsed and sanitized, in that order, after each use. Washing is done in the first vat, rinsing in the second vat and sanitizing in the third vat. Sanitizing can be done with chemicals or with the use of a booster heater to maintain the water at 170 oF.
28. Food preparation surfaces such as prep tables, cutting boards and prep sinks must also be washed and sanitized routinely. Sanitizer should be mixed at the proper concentration and available during all hours of operation.  Approved sanitizers and their minimum concentrations:
a. Chlorine 50-100 ppm

b. Quaternary Ammonium 200 ppm

c. Iodine 12.5 ppm

d. Booster heater to maintain water at 170 oF or greater

29.  Test papers (strips) with color chart must be available during all hours of operation to test the concentration of chemical sanitizers. Test sanitizer concentration daily.
30. Sanitizing can be performed in an NSF listed dish machine. Dish machine operators should be thoroughly trained in machine operation including cleaning the machine and testing of sanitizing. The final rinse temperature of a commercial dish machine that uses hot water must be at least 180 oF.
31. Water at prep sinks and 3-compartment sinks must be at least 130oF, or 140oF if hot water is used for sanitizing. 
32. All utensils must be air dried and stored in a clean place.  Towel drying is not allowed.
33. Any spoons, spatulas, and utensils on serving lines, steam tables, etc, should be stored: in the food product with the handles extending out of the food, on a clean surface, or in water 135 oF or greater. 
34. Invert or cover all utensils, containers, and plates when practical. Utensils, containers and plates can be stored in a clean and tight cabinet.
35. Single service utensils (paper and plastic) should be purchased in sanitary containers and stored in a clean area until used. When being used they should be handled in a sanitary manner. Disposable cups must be stored in dispensers or inverted in plastic sleeves. 
36. All food service equipment must meet American National Standards Institute (ANSI) standards. Examples: NSF, UL Sanitation, and ETL sanitation except for microwaves, mixers, and toasters.
37. All utensils and equipment must be easily cleanable, in good repair and kept clean.

38. All food contact surfaces must be constructed of smooth, non-corrosive, non-toxic material such as stainless steel. Shelving, tables and counters must also be made of smooth, washable, non-absorbent surfaces.

39. Trash cans and dumpster lids and doors must be closed, clean, and in good repair. Dumpsters with a drain must have a drain plug when in use. Kitchen trash cans may be left uncovered during prep periods.

40.  Can wash facilities are needed for cleaning trash cans, mops, etc. Do not pour wastewater on the ground.

41. All floors, walls, and ceilings must be smooth, washable and non-absorbent, and shall be kept clean.
42. Exterior doors and restroom doors should be self-closing. Effective measures shall be taken, such as fly fans and/or screens, to keep pests out of the facility.
43. All rooms shall have adequate lighting.

44. Light bulbs must be shielded or shatter resistant in food display and preparation areas.
45. Ventilation equipment must be kept clean and in good repair.

46. Keep all storage areas clean. 

47. Cleaning chemicals, pesticides and other hazardous chemicals must be stored in a separate labeled area away from food storage, food prep, and clean utensil areas. Label all spray bottles and cleaners.
PAGE  
2

