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Take Time 
for 

Food Safety

Presenter Notes
Presentation Notes
Display this slide prior to class.

Welcome the participants individually as they arrive.  

Have them sign the printed roster next to their name.

At the designated starting time, introduce yourself, and begin the class. 
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Prevent 
Foodborne 
Illness

Purchasing 
& Storing

Food 
Preparation & 

Cooling
Serving It 
Safe

Cleaning 
& 

Sanitizing

Allergy   
Awareness

Personal 
Hygiene

Presenter Notes
Presentation Notes
Serving food that is safe is just as important as serving nutritious and appetizing meals.  Improper food handling, preparation, or storage can expose food to contamination and result in a foodborne illness incident.  To keep foods safe, it is important to be aware of the risks at each step in the flow of food in the operation, from personal hygiene and cleaning through preparation and service. 
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Objectives
By the end of this class, participants will:
 Know what foodborne illness is and its causes.
 Recognize the importance of handwashing and personal 

hygiene.
 Understand how to clean and sanitize surfaces.
 Learn how to handle food safely during purchasing, 

storing, preparing, and serving.
 Realize food allergy risks.

Presenter Notes
Presentation Notes
The information provided in this class will help providers manage food safety risks in their facility or day care home.

By the end of this class, participants will…

Know what foodborne illness is and its causes.
Recognize the importance of handwashing and personal hygiene.
Understand how to clean and sanitize surfaces.
Learn how to handle food safely during purchasing, storing, preparing, and serving.
Realize food allergy risks
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What is Foodborne Illness (FBI)?
 Results from consumption of contaminated food or 

beverage.
 Often referred to as food poisoning.
 Occurs when two or more people get sick from 

consuming the same item.
 Occurs when one or more get sick from chemical 

contaminant or botulism.

Presenter Notes
Presentation Notes
Foodborne illness is an illness that results from eating or drinking a contaminated food or beverage.  It is often referred to as food poisoning.  An outbreak of foodborne illness occurs when two or more people consume a food or beverage and become sick as a result.  An occurrence can also be designated as an outbreak when one or more persons become sick from a chemical contaminant or botulism.
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How Do FBI Occur?
 Obtaining food from unsafe sources
 Improper food preparation practices
 Inadequate temperature controls
 Improper thawing
 Failure to cool hot foods quickly
 Poor personal hygiene
 Inadequate cleaning and sanitizing
 Mishandling of chemicals

Presenter Notes
Presentation Notes
Foodborne illnesses can occur as a result of…
Obtaining food from unsafe sources. This includes using home canned products or not verifying the safety of locally obtained foods. 
Improper food preparation practices.  This includes cooking and general handling of potentially hazardous foods.
Inadequate temperature controls during distribution, preparation and service. This includes holding hot foods, hot and cold foods, cold. 
Improper thawing of potentially hazardous foods. 
Failure to cool potentially hazardous hot foods quickly. 
Poor personal hygiene. This includes improper hand washing and sick people preparing foods.
Inadequate cleaning and sanitizing, resulting in surfaces that are contaminated.
Mishandling of chemicals by failing to ensure they are labeled and secured. 
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Common Symptoms
 Nausea
 Vomiting
 Diarrhea
 Fever
 Chills
 Severe headache
 Stiff neck

Presenter Notes
Presentation Notes
Foodborne illness may cause flu-like symptoms such as nausea, vomiting, diarrhea, fever, chills, severe headache, and/or stiff neck. 

Symptoms of foodborne illness generally occur between 6 to 24 hours after consumption of a contaminated food or beverage.  Some microorganisms require a longer incubation and symptoms do not show up until a week after the contaminated food has been eaten.  Foodborne illness from chemical contamination can occur soon after eating or drinking the contaminated item. 
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Long-Term Complications
 Guillain-Barre syndrome (muscle weakness)
 Reactive arthritis
 Kidney dysfunction
 Neurological disorders
 Brain damage
 Irritable bowel syndrome
 Chronic diarrhea
 Death

Presenter Notes
Presentation Notes
Foodborne illness can affect anyone and most healthy adults recover quickly.  However, high risk populations are more likely to get sick from contaminated foods and their illness can be much more serious. Foodborne illness can lead to long-term health problems or death. Long term complications of foodborne illness include Guillain-Barre syndrome, reactive arthritis, kidney dysfunction, neurological disorders, brain damage, irritable bowel syndrome, and chronic diarrhea. 
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Highly Susceptible Populations
 Young
◦ Infants
◦ Children

 Elderly
 Pregnant women
 Immune compromised 

or chronically ill

Presenter Notes
Presentation Notes
Highly susceptible populations are more likely to get sick and develop health complications from foods or beverages that are contaminated. Highly susceptible populations include infants, children, the elderly, pregnant women and those with chronic illnesses. It is critical that anyone who cares for young children or the elderly be aware of the special risks of foodborne illness faced by these populations.

Children under the age of five are more vulnerable to illness, not only due to their developing immune systems, but due to lower levels of stomach acid to combat harmful bacteria in the body. The elderly incur more risk because their immune systems are declining. Pregnant women have immune systems that are naturally altered to help the mother and baby get along during the pregnancy. Those with weakened immune systems are more susceptible to illness and include people who have AIDS, diabetes, kidney disease, and/or organ transplants. Lastly anyone who has recently taken antibiotics or undergone cancer treatment, is temporarily at an increased risk for foodborne illness.  
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Presenter Notes
Presentation Notes
This video depicts the true story of how food borne illness caused a life-altering situation for Luke, a young man who has a passion for baseball. 

(If an internet connection is not available to show the video, go to the next slide and tell the story.)

Activity: Video – Passion for Baseball

Supplies: 
Video: “Inspiring America: One Armed Baseball Catcher,” April 3, 2018
Speakers
Internet connection and password if needed  (video available at https://youtu.be/QCWna7Mlop8)

Instructions: 
If internet access is available, using the mouse, click the arrow on the slide to play the video (1 minutes 58 seconds). Expand slide to full screen (lower right corner of video screen). Adjust the volume on the speakers so participants can hear. Use the mouse to advance to the next slide.

Estimated Time: 
3 minutes
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Presenter Notes
Presentation Notes
(If an internet connection is not available to show the video, tell this story.)

This story, adapted from a Washington Post article, is the true account of Luke Terry who experienced a foodborne illness incident at a young age. 

Luke Terry crouches behind home plate each game, full catcher’s gear on as he sticks his left arm out, ready to corral the next pitch. The baseball comes flying toward him and Luke snags it with his glove, pops the ball up in the air, drops the glove and grabs the ball in midair with his bare left hand, firing it back to the mound or to a base to try to get a runner out. Luke repeats the same smooth motion, pitch after pitch. It’s a process that took six to seven years to perfect, and he is still trying to make it quicker.

The 15-year-old from Marshall County in Tennessee isn’t trying to be flashy, but instead has built the routine out of necessity. He only has one arm. When he was 19 months old, Luke had to have his right arm amputated because of an E. coli infection. He had a total of eight surgeries resulting from the infection, and he flat-lined three times, requiring doctors to restart his heart. He went into surgery the first time to relieve the pressure in his arm, but doctors discovered that parts of it were already dead. They had hoped the second surgery was only to remove his hand, saving his arm from the elbow up, but they couldn’t. Without surgery, Luke would have died. After the second surgery, Luke spent 10 days in the intensive care unit before undergoing surgery six more times to get the infection out. 

Luke Terry is healthy and playing for the varsity baseball team at a small high school in central Tennessee. Life is challenging for Luke, but he has adapted and defied the odds. 
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Contaminants
 Physical Objects
 Chemical
 Harmful Microorganisms 

Sight

Smell Taste

Food can be unsafe to eat before it 
looks, smells, or tastes spoiled. 

Presenter Notes
Presentation Notes
Food can be contaminated by physical objects, chemicals, or harmful microorganisms. Contaminated food can be unsafe to eat before it looks, smells, or tastes spoiled.  Contaminants in food are often not visible, don’t usually have a bad smell, and may not affect the taste of the food.  
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Physical Contamination
 Wear protective gear, such as hairnets, gloves, and 

aprons.
 Clean food-contact surfaces.
 Cover exposed foods. 
 Store food properly.
 Maintain equipment.

Presenter Notes
Presentation Notes
Physical contamination of a food can occur when objects fall into the food during processing or handling. Objects that can fall into foods include glass fragments, metal or metal shavings, stones, plastics, rodents, insects, bandages, hair, barrettes, bobby pins, fibers, fingernails, nail polish, jewelry, bones, machine parts, nuts or bolts, buttons, gum, cigarettes, soil, packing material, feathers, skins scabs, etc. 

As a best practice, people who handle food in day care homes should wear protective gear, such as hair coverings, disposable gloves and aprons.  Food preparation surfaces must be cleared and cleaned before food is put on them. Cover exposed foods and store them properly.  Maintain equipment to prevent particles or machine parts from contaminating foods or beverages. 
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Chemical Contamination
 Occurs when chemicals get into a food or 

food-contact surface.
◦ Cleaning products and sanitizing solutions
◦ Pesticides
◦ Medicines

 Use chemical containers only for 
chemicals and label correctly.

 Store separately from food and food 
contact surfaces.

Presenter Notes
Presentation Notes
Chemical contamination can occur when chemicals, such as cleaning products and sanitizing solutions, pesticides, or medicines get into a food or on a food-contact surface.  

For example chemical contamination can occur if a food or beverage is stored in a container that previously held chemicals.  Chemical containers must be used correctly and clearly labeled. Store all chemicals in a designated area away from food and food-contact surfaces using spacing or partitioning.  Food contact surfaces can include pots, pans, aprons, dish towels, and dishware.  

Label and store medicines in a designated area and away from food and food-contact surfaces.  Avoid storing medicines in food storage areas.  If necessary, store refrigerated medicines in a leak proof container or pan in cold holding.  
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Harmful Microorganisms/
Pathogens Contamination

• Micro = very small  
• Organisms = living things

Bacteria can produce toxins, poisons that cause foodborne 
illness. 

Viruses

Parasites

Fungi

Bacteria

Presenter Notes
Presentation Notes
Contamination from harmful microorganisms involves the growth of very small living things in high risk foods. They include viruses, parasites, fungi (fun-guy), and bacteria. While some microorganisms are helpful to the body, there are many others that are harmful. Microorganisms that are harmful and cause illness are called “pathogens”. Since pathogens cannot be easily detected, foods must be handled safely from the time they are purchased until they are served.  

Viruses and parasites use food as a way to get from one person to another.  Any food or surface can transport them to a living host, such as an animal or a person.  On a living host viruses and parasites can multiply to harmful levels. The virus does not require food, air or water to survive and can, therefore, endure many months without a living host. Parasites can get into the human intestine by going through the mouth from uncooked or unwashed food, contaminated water, unclean hands, or by skin contact with infected soil or sand.  Keeping hands and surfaces clean is the best way to control transmission of viruses and parasites. 

The fungi grouping includes yeasts and molds which have beneficial and harmful roles in the food supply.   

Bacteria are microorganisms that grow rapidly on potentially hazardous foods or foods that require time and temperature controls for safety.  Potentially hazardous foods must be kept either hot or cold to control the growth of harmful bacteria. Bacteria can cause disease directly or can produce poisons, called toxins, as they reproduce. Eating food that contains these toxins can cause foodborne illness. 
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Potentially Hazardous Foods
 Any food/food ingredient capable of allowing rapid

growth of pathogens.
 Require time and temperature controls for safety. 
 Maximum time in the temperature danger zone of 

41°F - 135°F is four hours.
 “Two-hour Rule” recommended. 
 Limit time at room temperatures. 

Presenter Notes
Presentation Notes
Potentially hazardous foods are foods or food ingredients capable of allowing the rapid growth of pathogens. Potentially hazardous foods require time and temperature controls for safety. These high risk foods should not be in the temperature danger zone for more than four total hours. The temperature danger zone is the temperature range in which bacteria grow fast, between 41°F - 135°F. The “Two-hour Rule” is recommended since it provides an extra safety cushion for keeping potentially hazardous food safe.  If a potentially hazardous food has been left out at room temperature for two hours then the four hour total allows for another two hours to either cool down to 41°F or heat up to 135°F.  

Room temperature is in the middle of the danger zone, therefore, it is important to limit the amount of time a potentially hazardous food spends at room temperature. Cold potentially hazardous foods should be kept at or below 41°F and hot potentially hazardous foods at or above 135°F.
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Examples of TCS Foods
 Raw or cooked foods of animal origin
◦ Meats, poultry, milk, soft cheese, eggs, fish, or seafood

 Cooked foods of plant origin 
◦ Vegetables such as potatoes or beans
◦ Starches such as rice or pasta

 Other foods 
◦ Cut melons, tofu, raw cut tomatoes, cut leafy greens, and 

raw sprouts

Presenter Notes
Presentation Notes
Potentially hazardous foods include:
Raw or cooked foods of animal origin, such as meats, eggs and milk.
Cooked foods of plant origin, such as cooked potatoes, cooked beans, cooked rice and cooked pasta. 
Cut melons, tofu (soy protein), cut tomatoes, and cut leafy greens.   
Raw sprouts, such as alfalfa, clover, radish, and bean sprouts. Sprouts have higher potential to cause foodborne illness and should not be served in child nutrition programs.
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Four Aspects of Food Safety

1. CLEAN

2. SEPARATE

3. COOK

4. CHILL

FoodSafety.gov

Presenter Notes
Presentation Notes
Millions of children eat food prepared and served in child care facilities on a daily basis.  The food served must be handled safely at all times to reduce the risk for foodborne illness.  Providers who handle food are the first line of defense against foodborne illnesses and should become familiar with the four aspects of food safety.   

The four aspects of food safety are...
Clean 
Separate 
Cook 
Chill
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CLEAN

Presenter Notes
Presentation Notes
The first aspect of food safety is to clean hands and surfaces often.
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Personal Hygiene 
 Brush teeth and bathe daily.
 Wear clean clothes. 
 Change apron when soiled.
 Restrain hair.
 Maintain good health.
 Do not work around food when ill.

Presenter Notes
Presentation Notes
Good personal hygiene is essential in preventing the spread of harmful microorganisms, especially for people who prepare food. 

Providers must actively promote a food safe environment by following these good hygiene practices:
Brush teeth.
Bath daily.
Dress in clean clothes and change apron when soiled.  Dirty clothes harbor microorganisms.
Restrain hair by using a hairnet or hat.
Maintain good health and do not work around the food when ill.
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Personal Hygiene, cont.
 Wash hands properly and often.
 Trim and smooth fingernails. 
 Avoid polished or artificial fingernails.
 Wear disposable gloves over bandaged cuts, scrapes, 

and burns on the hands.
 Limit jewelry.

Presenter Notes
Presentation Notes
Wash hands properly and often. Proper handwashing is critical to food safety and reduces the opportunity for bacteria and viruses to contaminate food. 
Trim and smooth fingernails. Long, rough fingernails provide an environment for bacteria to grow to harmful levels.
Avoid polished or artificial fingernails.  Polish can easily chip off into the food and become a physical contaminant.  Artificial nails are not only a physical contaminant risk, but can become a breeding ground for bacteria that can be transferred to foods. 
Cover cuts, scrapes and burns to protect food from infectious skin bacteria.  Wear disposable gloves over washed and bandaged hands. 
Limit jewelry to a plain band ring and simple earrings.  Jewelry can store microscopic bits of food and moisture and become a breeding ground for harmful bacteria. Jewelry is difficult to clean and can easily transfer pathogens to food.
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Handwashing Steps 

1. Wet hands with warm water (100°F).

2. Apply soap and rub for 20 seconds.

3. Rinse.

4. Dry with clean paper towel or air dryer.

Presenter Notes
Presentation Notes
Proper handwashing is the most important aspect of personal hygiene. Hands that look clean may still be contaminated and must be properly washed. Hands can carry thousands of microscopic germs that are too small to see and can easily be transferred to foods. 

There are four basic steps to proper handwashing.  

Wet hands with warm to hot water (about 100°F) in a designated hand sink.  A designated sink, not used for food preparation, is used so that soap and dirt from the hands doesn’t splash onto food and food preparation areas.
Apply soap, preferably liquid soap from a pump, and rub hands together for 20 seconds. Effective handwashing removes microorganisms from the hands and flushes them down the drain. Washing with soap in warm to hot water removes food proteins and fat from the hands better than cold water and no soap. Using antibacterial soap is not necessary since it only eliminates another 1% more bacteria than regular soap. Rub around fingernails, in between the fingers, on the back of the thumbs and up past the wrists to the forearms. 20 seconds is about the right amount of time for this activity and can involve singing Row, Row, Row Your Boat twice or the ABC song once. 
Rinse thoroughly with warm to hot water.
Dry hands with an air dryer or clean paper towel. Use the paper towel to turn off the faucet to avoid re-contamination of clean hands. Use paper towel to open door when exiting the restroom. Cloth towels are not recommended since they can become a breeding ground for bacteria. 
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Handwashing Sink
 Designate a handwashing sink.
 Post handwashing sign to show steps.
 Accessible and stocked with supplies.
 Keep sink cleaned and sanitized.
 Make appropriate accommodations.
 Provide a covered waste container.

Presenter Notes
Presentation Notes
Hands should be washed at a bathroom sink or a sink designated for handwashing. Post a handwashing sign to show steps on proper handwashing. 

Keep the handwashing sink accessible and stocked. It must also be kept cleaned and sanitized to prevent recontamination of hands. Encourage handwashing with the children as much as possible.  Young children may need a step stool to reach standard height sinks and disabled children may need additional accommodations.  As a best practice, provide a foot-activated covered waste container at each handwashing sink or near restroom door.
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Hand Sanitizers
 Are not a substitute for proper handwashing.
 Optional follow up to handwashing.
 Use food-safe hand sanitizers.
 Can be drying to the hands if used repeatedly.

Presenter Notes
Presentation Notes
Hand sanitizers are not a substitute for proper handwashing.  Food-safe hand sanitizers are optional follow up to proper handwashing or for personal use only when soap and water are not an option.  Hand sanitizers can dry out hands if used repeatedly. Washing the hands with regular soap and water for 20 seconds is the most effective way to rid the hands of debris and harmful microorganisms.  
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When to Wash Hands 
After…
 Coughing or sneezing 
 Blowing nose
 Touching face/hair
 Contact with bodily fluids/diapering
 Applying first aid
 Caring for person
 Feeding someone
 Handling animals, their foods and 

waste

 Handling raw foods
 Eating or drinking
 Smoking 
 Cleaning activities
 Sandbox or dirt play
 Water play 
 Handling money
 Using the restroom

Presenter Notes
Presentation Notes
Hands should be washed after any source of contamination and before handling food.  Wash hands after…read from the slide.
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When to Wash Hands, cont.
Before…
 Handling food
 Preparing bottles
 Putting on food gloves
 Setting the table
 Feeding another
 Eating 
 Caring for the sick  
 Applying first aid

Presenter Notes
Presentation Notes
Hands should also be washed before…read from the slide.
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Bodily Discharges 
 Discharges are a source of 

contamination and can easily 
transfer pathogens. 

 Diaper in a designated area.
 Sanitize area to kill pathogens.
 Wash hands after each incident 

involving bodily discharges. 
 Use disposable gloves. 

Bacteria on fingers 
after diapering

Presenter Notes
Presentation Notes
Facilities that provide personal care for other people have distinct sources of contamination to consider. Bodily discharges are a source of contamination and can easily transfer pathogens to other people or to food. 

Although it might not be convenient, diaper only on a designated diapering table away from food preparation and service areas.  Sanitize the diapering table after each changing to kill pathogens. Wash hands in a designated hand sink after each incident involving bodily discharges, such as diapering or assisting with toileting. Use disposable gloves to clean up vomit, stools and other bodily fluids; to apply first aid; and to handle linens soiled with bodily discharges.  

Refer participants to the handout, Safe and Healthy Diapering to Reduce the Spread of Germs, in their Participant Booklets. 
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It Can Happen!
A 2007 outbreak of shigellosis in Florida affected 46 children and 
was associated with improper diapering and toileting protocol. 

A 2017 outbreak in Kansas involved 22 cases of shigellosis at a 
single child care center. Improper cleaning of surfaces and person-
to-person transmission contributed to this outbreak. 

A 2010 E. coli outbreak at a Vancouver, Washington daycare led to 
the death of a four-year-old boy and four hospitalizations. 
Investigators believe risky diapering procedures may have been a 
factor. 

Presenter Notes
Presentation Notes
Inadequate or improper diapering and toileting practices are activities in a day care facility likely to result in the spread of harmful microorganisms. Children in child-care centers commonly excrete intestinal pathogens even if when they are not ill. During diapering, the changing surfaces may come into contact with fecal matter containing harmful microorganisms. When other children are placed on this common surface, contamination of their hands and clothes may occur. The children may then transmit the pathogens to other surfaces, such as a toy or a serving utensil at mealtime. 

Serious consequences can occur if sources of contamination are not controlled. A 2007 outbreak of shigellosis in a child care facility in Florida and a 2018 outbreak of shigellosis in Kansas resulted from shortfalls in the diapering process. Many outbreaks of shigellosis are associated with daycares with illness commonly spread among young children to family members and outward into the community. Transmission is frequently through fecal-oral route, either by consumption of fecally contaminated food or water or by direct person-to-person spread. A 2010 E. coli outbreak in Washington led to the death of a four year old boy, as well as, several hospitalizations.  This outbreak was also sourced to improper diapering procedures. 

Good personal hygiene for both the child and the care giver is critical.  Good hygiene reduces the opportunities for bacteria and viruses to spread from one source to another in the facility. 
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Cleaning and Sanitizing Food-Contact 
Surfaces
 Cleaning is removing soil and food debris from a food-

contact surface.
 Sanitizing is removing most of the microorganisms.

Presenter Notes
Presentation Notes
Another part of cleaning and keeping food safe involves cleaning and sanitizing surfaces that come into contact with food. Cleaning and sanitizing surfaces after each use helps prevent the spread of bacteria and reduces the possibility of cross-contamination.  A surface or item that is in continuous use should be cleaned and sanitized at least every four hours.   

Cleaning is the removal of visible soil and food residue on a food-contact surface.  
Sanitizing is reducing the number of harmful microorganisms to a level considered safe. 
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Food-Contact Surfaces

 Microwave
 Sinks
 Cutting boards
 Blenders
 Counter tops
 Food thermometers
 Knives
 Refrigerator
 Wiping cloths
 Aprons

 Flatware
 Dishes
 Child care table 
 Highchairs
 Bibs

Storage & Preparation

Service

Presenter Notes
Presentation Notes
Surfaces that typically come in contact with food are called food-contact surfaces.  Any surface onto which food may drip, drain, splash, or be placed into is considered a food-contact surface.  

Food-contact surfaces can become a source of contamination if they are not cleaned and sanitized properly.  Food-contact surfaces include…read slide. 
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5 Steps to Cleaning, Rinsing, and Sanitizing
1. Scrape or rinse excess food debris.
2. Clean in hot soapy water to remove soil and food.  Use 

clean dishcloths.
3. Rinse in clean hot water to remove the cleaning agent.
4. Sanitize to reduce microorganisms to levels that are 

safe.
5. Air dry. 

Presenter Notes
Presentation Notes
There are five steps to cleaning and sanitizing food-contact surfaces.

Scrape or rinse excess food debris and soil from the food-contact surface.
Clean with detergent or other cleaning agent and hot water to remove visible soil and food debris.  Use clean dishcloths, not sponges.  Sponges tend to harbor harmful microorganisms and are not recommended for use in food preparation and service areas.  
Rinse in clean hot water to remove the cleaning agent.  If the detergent is not removed and is allowed to transfer to the sanitizing solution, it can undermine the effectiveness of the sanitizer.  For example, mixing bleach with dish soap deactivates the sanitizing properties of the bleach.
Sanitize cleaned and rinsed surfaces to reduce the number of harmful microorganisms to levels that are safe. Sanitizing can be done with very hot water (171°F or hotter) or with approved chemical sanitizers. Dishwashers often use high heat to sanitize. Chemical sanitizers are, generally, used for manual warewashing and must be diluted to the concentration recommended for sanitizing food-contact surfaces.
Air dry to give the sanitizer time to reduce the number of microorganisms on the surface.



Kansas State Department of Education  | Child Nutrition & Wellness  | www.ksde.org  |  www.kn-eat.org

Dishwasher
 Keep machine clean and 

free of food.
 Check water temperatures.
 Pre-rinse or scrape items 

before loading them into 
the dishwasher. 

Presenter Notes
Presentation Notes
Household dishwashers generally do a good job of cleaning and sanitizing dishware and equipment.  Commercial style dishwashers are a better option for busy facilities since they generally offer more consistent temperature controls. 

For either household or commercial dishwashers, be sure to follow these best practices:
Visually monitor that the interior parts of the machine to be sure they are clean and free of debris. 
Check the water temperature of a dishmachine periodically using a water proof thermometer or heat sensitive tape inside the machine.  
Pre-rinse or scrape items to remove large food particles of food before putting them in the dishwasher.  
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Manual Dish Washing
 Sinks should be cleaned first.
 Sanitize by immersing items in a 

properly mixed sanitizing solution.
 Sanitize by spraying with a properly 

mixed sanitizing solution. 

Presenter Notes
Presentation Notes
Manual dishwashing requires the same steps as those provided by the dishwasher.  Items must still go through the process of cleaning, rinsing, sanitizing, and air drying. 

To start out, scrape excess debris into a garbage disposal or trash receptacle.  Clean the sinks before filling them.  Fill the first sink with clean hot water and detergent.  Wash the equipment in the first sink, changing the soapy water as often as necessary.  The second sink is filled with clean clear hot water and items are rinsed to remove soap.  Sanitizers will not work unless the detergents and abrasives are removed first.  Sanitize items in a third sink if available or in a small dish tub.  Sanitize by immersion in a chlorine bleach sanitizing solution for 10 seconds or a quaternary ammonium sanitizing solution for 30 seconds.  The final step is to allow equipment to air dry to avoid the recontamination of surfaces. 

Day care homes generally do not have a 3-compartment sink to accommodate all the steps. The same effect can be achieved by emptying one of the sinks and refilling it to perform sanitizing by immersion in the sanitizing solution.  Another option is to sanitize by spraying the surface with sanitizing solution stored in a labeled spray bottle and allowing the surface to air dry. 
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Chemical Sanitizing Solution: 
Chlorine Bleach

 1 gallon warm water (50°F - 100°F)
 Add 1-2 tsp. unscented bleach
 Stir
 Immerse for 10 seconds 
 Air dry

Presenter Notes
Presentation Notes
Unscented chlorine bleach solution is an approved sanitizer for food-contact equipment and surfaces that come in contact with the mouth.  It is inexpensive, effective and readily available.  Scented bleaches are not safe for use on food-contact surfaces and should not be used to sanitize. 

Chlorine bleach is mixed with water to a concentration of 50-100 ppm (parts per million) which is about 1-2 teaspoons of bleach per gallon of water. Too strong of a concentration could result in chemical contamination.  Too weak of a concentration will not properly sanitize and reduce microorganisms to safe levels. 

The water should be lukewarm, between 50°F - 100°F.   Mixing bleach with hot water reduces the sanitizing effectiveness of the bleach and evaporates some of the chemical.  Never add other chemicals, such as soap, vinegar or ammonia, because they deactivate the sanitizing properties of bleach and could even cause a dangerous chemical reaction.

Immersion time with a bleach sanitizing solution is 10 seconds.  Remove equipment from the sanitizing solution and allow it to air dry. 
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Chemical Sanitizing Solution: 
Quaternary Ammonium

 1 gallon hot water (75°F or hotter)
 Add ½ tsp - 1 tsp. Quaternary Ammonium
 Stir
 Immerse for 30 seconds 
 Air dry

Presenter Notes
Presentation Notes
Quaternary ammonium is also a chemical approved for making a sanitizing solution for food-contact equipment and surfaces that come in contact with the mouth.  It is effective, has little odor, and is less harsh on the skin and surfaces. Quat can be clear, pink, purple or other color liquid depending on the chemical manufacturer.  They can also come in a dry tablet form that is dissolved in one gallon of hot water. 

Quaternary ammonium is mixed with water to a concentration of 200 ppm (parts per million) which is about ½ teaspoon to 1 teaspoon of chemical per gallon of hot water. Too strong of a concentration could result in chemical contamination.  Too weak of a concentration will not properly sanitize and reduce microorganisms to safe levels. 

Immersion time with a Quat sanitizing solution is 30 seconds.  Remove equipment from the sanitizing solution and allow it to air dry. 
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Sterilizing Bottles
 Dismantle the bottle.
 Wash all parts in warm soapy water.
 Rinse in clean water.
 Put parts in boiling water.
 Boil for 5 minutes.
 Remove with sanitized tongs.
 Air dry opened.  

Presenter Notes
Presentation Notes
Sanitizing reduces the number of microorganisms to levels that are safe.  Sterilizing is killing all the microorganisms and is done by putting items in boiling water for 5 minutes.  Sterilizing is sometimes preferred for specialty items, such as baby bottles and pacifiers.  

To sterilize:
Dismantle the bottle.
Wash the bottle, nipple and ring in warm soapy water.
Rinse thoroughly with clean water.
Immerse the bottle, nipple and ring in boiling water and continue boiling for five minutes.
Remove items from the water with sanitized tongs. 
Air dry opened on a clean, dry rack.  
 




Kansas State Department of Education  | Child Nutrition & Wellness  | www.ksde.org  |  www.kn-eat.org

Sanitizers vs. Disinfectants

 Kill microorganisms
 Approved for food-contact 

surfaces
 Safe concentration of 

chemical to water
 1-2 tsp. bleach/gal. water

 Kill microorganisms
 Used on hard surfaces that do 

not touch food
 Strong concentration that has 

a chemical residue
 ¼ cup bleach/gal. water

Bleach as a Sanitizer Bleach as a Disinfectant

Presenter Notes
Presentation Notes
Disinfectants are also designed to kill microorganisms but have a different application. Sanitizers are used for food‐contact surfaces and soft surfaces, such as textiles, fabrics, and carpeting.  Disinfectants are stronger chemical solutions that are used on hard surfaces that do not come in contact with food.  Disinfectants can leave behind a chemical residue and cause chemical contamination. 

For example, using bleach to make a sanitizing solution requires only 1-2 teaspoons of chemical per one gallon of water. Using bleach as a disinfectant requires ¼ cup of chemical per one gallon of water. 
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SEPARATE

Presenter Notes
Presentation Notes
Separate, do not cross contaminate, is the second aspect to food safety.
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What is Cross-Contamination?

 Hands to food
 Food-contact surfaces to food
 Food to food
 Animals to food
 Pests to food

Presenter Notes
Presentation Notes
Cross contamination is the process of spreading contaminants from one source to another. Cross-contamination is when harmful microorganisms get into a food from contact with hands, food-contact surfaces, other foods, or animals and pests. When purchasing, storing, and preparing different types of foods, prevent cross contamination by keeping the foods separate. 

An example of cross contamination is when a cutting board and knife are used to cut raw chicken and then used to cut tomatoes for a tossed salad.  If the cutting board and knife are not washed, rinsed and sanitized between activities, the bacteria from the raw poultry juice could contaminate the tomato, which in turn could contaminate the entire tossed salad.  
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Small Stuff Matters
 Personal beverage containers
 Aprons and pot holders
 Timers and thermometers
 Phones
 Door handles and knobs 
 Bibs
 Other linens

Presenter Notes
Presentation Notes
When it comes to preventing cross contamination, the small stuff matters. Personal beverage containers, aprons, pot holders, timers, thermometers, phones, and door handles can all becomes sources of contamination to food and food-contact surfaces. An example of an everyday action that could result in cross contamination is the practice of taking a drink from a beverage container or answering the phone while handling a raw meat item. The touched items would harbor trace amounts of pathogens from the raw meat. Even if the food handler washes their hands, as soon as the food handler touches the beverage container or phone again, cross contamination occurs.  

Another example of how cross contamination can occur during mealtime involves cloth napkins and bibs. Cloth napkins, bibs, and other linens are food contact surfaces and must not be used by multiple children unless they are washed between uses.  

Refer participants to the three Cross Contamination Examples in the Participant Booklet. 
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Dogs, Cats, and Critters, Oh My!
 Keep animals away from food and food-contact surfaces.
 Position caged animals away from food preparation and 

service areas.
 Wash hands after handling animals.

Presenter Notes
Presentation Notes
Restrict pets from food preparation and service areas, since animals can transfer contaminants from one source to another. Pets are wonderful additions to a family and can add interest to care settings.  Animals, however, do not belong on or near food and food-contact surfaces.  Animals must not be permitted to walk on surfaces where food is store, prepared or served.  Caged animals, such as hamsters, birds, and turtles should be positioned away from food preparation and service areas.  People who handle animals must always wash their hands after engaging in this activity since animals can carry microorganisms that are harmful to humans.   
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Keep Chemicals Separate
 Store away from foods and food-contact surfaces. 
 Secure away from children.
 Properly label.

Presenter Notes
Presentation Notes
To prevent foodborne illness by chemical contamination, store all chemicals in a designated area away from food and food contact surfaces using spacing or partitioning. Secure them beyond the reach of children. Ensure all chemicals are properly labeled. 
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Purchasing
 Purchase wholesome safe foods from approved suppliers.
◦ Grocery store
◦ Wholesale market
◦ Wholesale distributor
◦ Caterer
◦ Local farmer’s market
◦ Local producer

 Use meats, poultry, dairy, and processed foods that have 
been inspected.

 Purchase American products when possible.

Presenter Notes
Presentation Notes
Separate, don’t contaminate in the purchasing process also. Purchase wholesome, safe foods from approved suppliers. Foods may be obtained from a grocery store, wholesale market, wholesale distributor, and/or caterer.  Goods may be locally sourced though a farmer’s market or local producer that follows food safe practices in the growing or raising of agricultural products. Whether obtained commercially or locally, meat, poultry, dairy products, and processed foods must undergo inspections under the United States Department of Agriculture requirements. 

Whenever possible, purchase American products. 
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Safe Purchasing 
 Check package dates.
 Inspect canned and packaged items.
 Ensure frozen items are solid to the touch.
 Keep meat, poultry, and fish separate.
 Purchase cut melons, cut tomatoes, and cut leafy greens 

from cold storage. 
 Do not serve raw milk, unpasteurized juice, uninspected 

eggs, home-canned foods, or raw sprouts. 

Presenter Notes
Presentation Notes
Whether from a store or a farmer’s market, it is essential to purchase foods that are safe. 

Some tips for making safe purchases include…
Check package sell-by or use-by dates to ensure quality and safety. 
Inspect canned and packaged items. Avoid cans with dents, cracks, rust, or bulging lids which could indicate contamination.  Food from significantly damaged cans must not be served or used. Packages should be sealed and free of holes, open corners, and tears. 
Frozen items should be solid to the touch and should not show signs of thawing and refreezing.
Keep meat, poultry and fish products separate from other food items in the cart and in bagging.
Ensure whole melons and whole tomatoes are intact.  Cut melons, cut tomatoes and cut leafy greens must be purchased cold. 
Do not serve raw milk, unpasteurized juice, uninspected eggs, home-canned foods, or raw sprouts in a child nutrition program. Raw sprouts, including alfalfa, clover, radish, and bean sprouts have a higher risk for causing foodborne illness.
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Product Date Marking
 A "Sell-By" date indicates how long to display the product 

for sale.
 A "Best if Used By" date is recommended for best flavor 

or quality.
 A "Use-By" date is the last date recommended for the 

product.
 “Coded dates" are packing numbers                               

for use by the manufacturer.

Presenter Notes
Presentation Notes
The dates used on food products can be confusing, since there are so many types. 

A "Sell-By" date tells the store how long to display the product for sale. It is not a safety date but the product should be purchased before the date expires. After the date passes, the product should still be safe if handled properly and kept at 41°F or below for the recommended storage times.� 
A "Best if Used By (or Before)" date is recommended for best flavor or quality.  It is not a purchase or safety date. 

A "Use-By" date is the last date recommended for the use of the product while at peak quality. The date has been determined by the manufacturer of the product. 

"Closed or coded dates" are packing numbers for use by the manufacturer. 
�
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Safe Transit and Food Storage  
 Handle food safely during 

transport.
 Make storage arrangements in 

advance of shopping.
 Purchase cold foods last on trip.
 Use equipment to keep cold 

food cold.
 Store cold items immediately.

Presenter Notes
Presentation Notes
Safe purchasing involves proper handling of foods during transit and home storage.    

Purchasing high risk foods should be the last errand performed before returning home on a shopping day. This is especially critical in warm months when potentially hazardous foods are transported in a warm vehicle.  During these months, ice packs and coolers or thermal containers may be needed to keep perishable foods cold. Do everything possible to reduce the amount of time cold foods are held in the temperature danger zone of 41°F - 135°F. 

To keep food safe at home, make storage arrangements for the food purchases in advance of shopping.  Clean out the refrigerator and freezer and discard items that are no longer serviceable.  Minimize the amount of time that perishable items spend on kitchen counters by refrigerating or freezing them, as soon as possible, upon returning to the care home.
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Storing Cold Foods
 Keep refrigerator below 41°F (38°F ideal).
 Use foods on a First In, First Out (FIFO) basis.
 Store sealed meat, poultry, and fish on lower shelves.
 Store ready-to-eat foods separate from raw dripping 

foods. 
 Label, date, and protect opened foods.
 Clean refrigerator frequently. 

Presenter Notes
Presentation Notes
The way cold foods are stored has an effect on quality and safety.  Perishable foods that are stored improperly may spoil more rapidly and allow for the growth of harmful microorganisms.  

Storage strategies to preserve the quality of perishable foods and lessen the risk of contamination include… 
Keep the refrigerator below 41°F, ideally about 38°F.   This temperature keeps the refrigerator as cold as possible without freezing the lettuce. Refrigerator temperatures slow down the growth of most bacteria.  An accurate food thermometer placed inside the refrigeration can determine ambient temperature. 
Place oldest food in front to make sure these foods are used on a “First-In, First-Out” basis (FIFO). 
Store meat, fish and poultry in a sealed plastic bag on the lowest shelf of the refrigerator to prevent their juices from coming into contact with other foods.
Store ready-to-eat foods and cut fruits and vegetables separate from raw meat, poultry, or seafood.
Label, date, and protect opened foods.
Clean the refrigerator frequently
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Storing Frozen Foods
 Store at or below 0°F.
 Freezing practically stops growth of harmful bacteria.
 Preserves freshness.
 Wrap and freeze right after purchase.
 Keep frozen until ready to use.

Presenter Notes
Presentation Notes
Bacterial growth practically stops in freezer temperatures at or below 0°F. Freeze perishable items that will not be used within the recommended dates. Freezing preserves quality if items are wrapped properly to prevent freezer burn and kept frozen until ready to use.  Depending on the food item and the type of freezer, most foods can be held at frozen temperatures for up to a year.

Refer participants to refrigerator and freezer charts in the participant booklet for guidelines on how long to keep food in cold storage.  
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Storing Dry Foods
 Cool, dry area
 Sealed or covered packaging
 First-In, First-Out (FIFO) rotation 
 Away from garbage and restrooms
 Raised shelves or enclosed cabinetry
 Pest free and pet free location
 Well lit
 Good air circulation
 Separate from chemicals

Presenter Notes
Presentation Notes
Improper storage can make even dry foods unsafe to eat through spoilage or cross-contamination. 

Store dry goods properly, keeping in mind the following recommendations:
Dry foods should be kept cool and dry.
Protect in sealed or covered packaging.
Use foods on a “First In, First Out” (FIFO) rotation method.  Place oldest food in front to make sure these foods are used first.
Store supplies away from garbage and restrooms.
Store dry goods on clean raised shelving or in contained cabinetry.
Keep supplies protected from pests and pets. 
Storage should be well lit area and allow for air circulation.
Separate food and food-contact surfaces from chemical storage

Refer participants to the Storage Times Recommendation Chart in the Participant Booklet.�



Kansas State Department of Education  | Child Nutrition & Wellness  | www.ksde.org  |  www.kn-eat.org

Unsafe Foods
 Spoiled food that looks and smells bad
 “Use by” date has passed
 Leak, bulge, crack, have loose lids or severe dents, 

excessive rust or dirt
 Containers that spray when opened
 Moldy foods 
 Improperly thawed products
 Pest-infested items

Presenter Notes
Presentation Notes
Food that has been mishandled could be contaminated and would be considered unsafe. For example, if meat juices have spilled on fresh vegetables in the refrigerator, the vegetables must be discarded.  If the food smells bad, has changed color and has a slimy texture, it is an indication of spoilage and must be discarded.  Any food that has passed a “use by” date is no longer safe to serve.  

Any can or container that looks damaged to the point that it leaks, bulges, or cracks should be discarded.  Containers with loose lids and severe dents should be thrown away or returned to the supplier for a refund.  Cans that have become rusty and dirty are either old or were stored in unsanitary conditions and should not be used.  Any canned product that bubbles or sprays when it is opened is an indicator that bacteria has grown in the food and it is very dangerous to consume.  

Foods that have mold growing on them that are not a natural part of that food should be discarded.  Molds have roots that reach beyond the multicellular structure that is visible to the eye.  Some molds also produce toxins that can cause foodborne illness. 

Frozen foods that have been thawed on the counter are no longer considered safe and should not be served. 

Products that have come in contact with pests would also be considered unsafe. Rodents, cockroaches, house flies, and fruit flies carry pathogens and these pests can easily access areas where food and food-contact surfaces are present. 
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Pesky Pests
 Cockroaches contaminate by crawling, shedding skins, 

and dumping wastes. 
 House flies contaminate through digestive acids, 

defecation, and body hairs.  
 Fruit flies land on foods and transfer bacteria from one 

place to another. 
 Rodents contaminate with their waste products.

Presenter Notes
Presentation Notes
Cockroaches contaminate food and food-contact surfaces by crawling, shedding their skins, and dumping their wastes. 

House flies breed in decaying materials, such as manure, dumpsters, garbage and decaying vegetation, then easily travel to other areas where contamination can occur. Flies regurgitate digestive enzyme stomach acids and a portion of their previous meal whenever and wherever they come to rest. Flies also defecate on food to “lighten their load” as they prepare to fly to their next location. These habits, along with the bacteria they carry on the hairs of their bodies, make flies a traveling source of pathogens! 

Fruit flies also spread pathogens by landing on ready-to-eat foods and food-contact surfaces. Fruit flies are a cross contamination risk, transferring E.coli, Salmonella and Listeria from one place to another. 

Rodents spread disease by contaminating food and food-contact surfaces with their waste products. Rodent droppings can dry up, become airborne, and cause contamination. 
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Controlling Pests
 Deny food, water, and a place to hide.
 Cleaning removes a food source, destroys eggs, and 

controls nesting.
 Dispose of trash and keep it covered.
 Store recyclables properly.
 Secure exterior openings in the home.
 Call a licensed pest control operator.

Presenter Notes
Presentation Notes
The best way to handle unwanted pests is to do whatever possible to deny them food, water and a place to hide. Cleaning removes a food source, destroys insect eggs, and reduces the number of places pests can nest.  Dispose of garbage quickly and clean up spills in and around trash cans immediately.  Keep inside and outside trash cans clean and tightly covered.  Store recyclables in clean, pest-proof containers.  Keep all exterior openings in the home closed tightly.  A licensed pest control operator may be needed to control pests if home methods are not successful.  

As part of facility design and upkeep, site maintenance should check building interior and exterior areas to resolve areas where pests can enter the facilities. 
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COOK

Presenter Notes
Presentation Notes
The third aspect of food safety is to cook, which includes preparation of foods and serving food safely. 
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Thawing Frozen Foods
 In the refrigerator, at 41°F or below
 Under cold, running water
 Defrost in the microwave and continue cooking the food 

to endpoint temperature
 Thaw as part of the cooking process

Presenter Notes
Presentation Notes
Foods that have been frozen must be thawed properly for food safety.  Frozen foods can be thawed in the refrigerator placed on a platter or by defrosting them in the microwave.  If food is thawed in the microwave, the food should be immediately cooked to the proper endpoint temperature for the product. . Another option that works well for small amounts of frozen food is to submerge the item in cold, running water in a clean sink.  Since the water must be running, be sure that it is draining.  Some foods can thaw as part of the cooking process and do not need to have a thaw step. 
�The “Thaw Law” is to never defrost frozen foods at room temperature.  Since foods thaw from the outside in, the outside of the frozen food could be at room temperature while the center of the food may still be frozen.  Once the food begins to thaw, bacteria become active again.  Room temperatures are the optimum condition at which pathogenic bacteria can grow to harmful levels. 
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Preparing Fresh Produce
 Rinse in running water to remove microorganisms on the 

surface.
 Use cool to warm water, not cold.
 Scrub tough skinned items with food brush under cool 

running water.
 Gently soak delicate items, then rinse.
 Packaged, ready-to-eat products do not need to be rinsed 

again. 

Presenter Notes
Presentation Notes
To reduce the risk of foodborne illness from fruits and vegetables, rinse all fruits and vegetables including those with skins and rinds that are not eaten.  Rinsing in cool running tap water removes some of the microorganisms on the surface of the food.  Very cold water is not recommended since it may drive the microorganisms into the product instead of rinsing them off.   

Scrub tough-skinned fruits and vegetables, such as melons and potatoes, with a vegetable brush under cool running water.  Soak more delicate fruits and vegetables like lettuce and berries for a few minutes in cool water, then rinse thoroughly.  Packaged fruits and vegetables labeled “ready-to-eat”, “washed” or “triple washed” do not need to be washed.  Bananas do not need to be washed. Do not serve raw seed sprouts to highly susceptible populations.
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Food Preparation
 Keep cold foods at 41°F or below.
 Keep hot foods at 135°F or above.
 Cook continuously to endpoint temperature.
 Use a food thermometer to temp food. 
 Marinate products in the refrigerator. 
 Cooking does not destroy toxins formed by some 

microorganisms.

Presenter Notes
Presentation Notes
Plan preparation of high risk food so that it is only at room temperature for a short time before it is refrigerated, cooked, or served.  Controlling temperature is one way to limit the growth of harmful microorganisms in food.  Keep cold foods  at 41°F or below and hot foods at 135°F or above.  

Always cook food thoroughly to a proper endpoint temperature. Cooking must be continuous.  In other words, do not partially cook a product, interrupt the cooking process and then finish cooking it later.  Consider using a food thermometer to ensure a proper internal temperature. 

Marinate meat, poultry or fish in a covered container in the refrigerator.  Marinades do not prevent bacteria growth so the time and temperature guidelines still apply.  Discard the marinade if it is not being cooked since it contains raw meat juices.

Cooking does not necessarily destroy toxins which are the poisons formed by some microorganisms as they grow and die.  It is important to prevent microorganisms from getting to harmful levels in the first place.  
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Proper Internal Temps
 Poultry
◦ Whole…………………………………..…………………………………..180°F
◦ Legs, thighs & wings…………………..………………………………… 180°F
◦ Breasts……………………….…………………………………………… 170°F
◦ Ground……………………………………….…………………………….165°F

 Ground Beef……………………………………………………………...160°F
 Beef Roasts, Veal, Lamb………………………………………………. 145°F
 Raw Pork, Ham & Sausage…………………………………………….160°F
 Commercially Pre-cooked Ready-to-eat Meat 

(ham, roast beef, turkey, etc.)…………………………………….....…135°F
 Processed Meat Items (nuggets, fritters, cooked beef patties, etc.)

Follow Manufacturer’s Instructions
 Egg Dishes……………………………………………………………….160°F
 Fish……………………………………….…………………………....... 145°F
 Leftovers, Casseroles…………………….……………………………..165°F

Presenter Notes
Presentation Notes
Some foods, such as eggs, show obvious signs of doneness and are easy to determine visually.  However, color and texture are not reliable  indicators to determine that foods are fully cooked.  For example, ground beef may turn brown at 130°F but the proper internal temperature at which bacteria are destroyed in ground beef is 160°F.  Improper cooking allows harmful microorganisms to survive and could result in foodborne illness. 

Know the temperature requirements of foods served in the program.  If a recipe contains a combination of products, cook the product to the highest required temperature.
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Mr. Thermy
 Take internal temperatures of food.
 Place in thickest part of food, 2” deep; stack or pile food 

if necessary.
 Clean and sanitize after each use.
 Store in case.

Presenter Notes
Presentation Notes
A food thermometer is the only reliable way to determine the “doneness” of cooked foods. Use a bimetallic-stem thermometer or digital thermometer to test the internal temperature of foods. If available, show a sample of a bimetallic-stem thermometer. To take the temperature, place the thermometer in the thickest part of the food about 2” deep to reach the sensor. To take the temperature of something thin such as a hamburger patty, insert the stem sideways or stack a few and put the stem down the center. Do not leave this type of thermometer in the food during cooking process.

Thermometers should be washed, rinsed, and sanitized between uses to avoiding cross-contamination. Wash the thermometer by hand in hot soapy water without immersing it in water.  Rinse it in clean water to remove the detergent residue.  Sanitize the “stem" of the thermometer with a sanitizing solution or an alcohol based sanitizing wipe.  Store the thermometer in the sheath to keep the stem clean and maintain safety since thermometer probes can be sharp.
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Microwave Cooking
 Rotate and stir during cooking process.
 Use microwave-safe containers.  
 Follow directions on commercially 

packaged foods or cook to internal 
temperature of 165°F.

 Avoid microwaving meat sticks and 
eggs since they splatter.

Presenter Notes
Presentation Notes
Microwave cooking allows for hot and cold spots to occur in the food.  Stir and rotate foods frequently to evenly distribute the heat.  Use microwave-safe containers made of plastic or glass.  Cook food in the microwave to an internal temperature of 165°F or follow the package directions for a commercially packaged foods.  

To warm newly opened commercial baby foods in a microwave, transfer the food to a dish. Heat only the portion of food to be served in a single sitting, which is about four ounces microwaved for 10-15 seconds. Stir and let stand for 30 seconds. Food that's "baby-ready" should be lukewarm at service. 

To reheat home-made solid baby foods that have been cooked, cooled, and stored in cold storage, the internal reheat temperature of the food must reach 165°F to ensure harmful bacteria have been destroyed. Allow the product to cool slightly before serving. 

Baby-food meats, meat sticks and eggs should not be heated in a microwave since these foods can have hot spots and splatter in the microwave. 
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Slow Cookers
 Not suitable for cooking large quantities.
 Use thawed ingredients.
 Cut products into small pieces. 
 Use recipes with a liquid.
 Cook on high for 1 hour and switch to low.
 Cooking must be continuous. 
 Do not use delay cook feature.

Presenter Notes
Presentation Notes
Slow cookers are not suitable for cooking large quantities of high risk foods since they pass food through the temperature zone too slowly.  

To use slow cookers, use thawed ingredients. Cut products into small pieces and use a recipe with a liquid to aid in the heating process. Move the food through the temperature danger zone as quickly as possible by cooking on high heat for one hour, then switching to low heat. Cooking must be continuos. Do not use the delay cook feature which allows foods to sit at room temperature for a period of time. 
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Instant Pots
 Functions as a slow cooker, rice cooker, steamer, 

pressure cooker, and sauté pan.
 Quickens the cooking process, but can become a source 

of household hazards.
 Use safely, following product recommendations in Users 

Guide.
 Purchase quality equipment.

Presenter Notes
Presentation Notes
Another convenient piece of equipment to use in busy kitchens is the multi-cooking pot, more commonly known as the Instant Pot.  This multifunctional cooker can function as a slow cooker, rice cooker, steamer, electric pressure cooker, and sauté pan. In pressure cooking mode, the liquid and food heat up and steam increases the pressure inside. The combination of steam and pressure cooks foods more quickly, and allows the food to retain favorable quality characteristics. While the use of pressure quickens the cooking process, it can also become a source of household hazards.

Refer participants to the handout, Use Your One Pot Wonder Safely, in their Participant Booklets. Review handout as a class. 




Kansas State Department of Education  | Child Nutrition & Wellness  | www.ksde.org  |  www.kn-eat.org

Taste Testing Foods
 Use appropriate tools.
◦ Clean taste testing spoon
◦ Small bowl

 Serve a small portion into the bowl.
 Step away from the prepared food.
 Taste from the bowl with testing spoon.
 Put soiled bowl and spoon in sink.

Presenter Notes
Presentation Notes
A good cook always taste tests foods prepared.  When taste testing…read slide.
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Emerging Risks
 Consumption of products containing                             

raw flour that did not get cooked. 
 Incidences included children playing with a homemade 

play dough, people licking cake batter off a spoon and 
people eating raw cookie dough as a snack food. 

 Flour, became a high risk food once moisture was added 
to it and it was not cooked to destroy pathogens. 

Presenter Notes
Presentation Notes
Taste testing should never involve consuming doughs with raw flour and/or raw eggs. A recent foodborne illness outbreak (Shiga toxin-producing Escherichia coli O121) was associated with the consumption of products containing raw flour that did not get cooked. Incidences included children playing with a homemade play dough, people licking cake batter off a spoon and people eating raw cookie dough as a snack food. 

All agricultural ingredients carry food safety risks that need to be understood and controlled. In this incident, consumer preferences and habits increased the risk of illnesses resulting from eating uncooked products made with raw flour. Flour, commonly viewed as a low risk food, became a high risk food once moisture was added to it and it was not cooked to destroy the pathogens.  

Refer participants to the handout, “Say No to Raw Dough” in the Handouts and Activities Booklet. 
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Field Trips and Picnics
 Keep potentially hazardous foods at safe temperatures.
 Pack foods that do not require temperature controls.
 Pre-chill or freeze cold foods overnight and use cold 

holding equipment. 

Presenter Notes
Presentation Notes
Food temperature requirements need to be considered when deciding what foods to pack for field trips.  Bacteria grow when foods that require time and temperature for safety (TCS) are kept at unsafe temperatures. One option for field trips is to take foods that do not need to be kept hot or cold, such as peanut butter and jelly sandwiches, fresh unpeeled fruit, commercially dried fruit, and unopened cans of fruit or vegetables.
 
When cold foods, such as fluid milk, are packed, they must be kept cold.  Use insulated bags, frozen ice packs, or coolers with ice.  Chill cold food in the refrigerator or freeze sandwiches the night before the field trip to help with insulating high risk foods. 
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Serving Food Safely
 Hold food at proper 

temperatures.
 Put out for service when 

ready to eat.
 Use time controls as 

needed.
 Prevent cross-

contamination at the 
table.

Presenter Notes
Presentation Notes
Keep hot potentially hazardous foods safe at service by holding them at 135°F or hotter. Hot foods can be held in a warm oven,  on low heat on the stovetop, in a slow cooker, or on warming trays.  Food should be put out for service only when it is ready to be eaten. 

Keep cold potentially hazardous foods safe at service by holding them at 41°F or colder. Cold foods can be left in the refrigerator or nested in bowls of ice.  

If temperature controls are not possible, use the Time as a Public Health Control option to control food safety risks. 

During family style service, prevent cross-contamination at the table by using separate eating and serving utensils. Have an adult sit with the children to assist them with transferring food from the serving bowl to their plates. 
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Leftovers
 Label and date unserved leftovers.
 Store food in refrigerator immediately after service and 

hold for up to 7 days.
 Most served foods cannot be saved once they have been 

exposed to diners.
 Nonperishable packaged foods and fruits with a 

nonedible peel may be saved.
 Reheat leftovers to 165°F quickly.
 Reheat and serve hot leftovers once. 

Presenter Notes
Presentation Notes
As soon as everyone has finished eating, store foods appropriately.  Leftovers can be held refrigerated at 41°F or below for up to 7 days. Leftovers should be labeled and dated.  If they are not used or frozen within the designated time, they must be discarded.  Food or beverage that has been served, but not consumed, may not be saved. Once food has been on the table, fingers, utensils or sneezes can contaminated it! The exceptions to this would be unopened nonperishable packaged foods, and unpeeled fruits with a nonedible peel.  

Leftovers can be reheated to an internal temperature of 165°F within 2 hours. Stovetop, microwave or oven cooking would effectively reheat leftovers.  Never reheat and serve a leftover more than once. 
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Handling Baby Formulas
 Check “use by” date.
 Label and refrigerate prepared formulas.
 Label and refrigerate opened cans of liquid formula.
 Discard formula in bottle after feeding.

Presenter Notes
Presentation Notes
Special care must be taken when handling baby formulas, breast milks and baby foods. Even a small amount of a harmful bacteria can make a baby sick. 

Do not use unopened baby formula that is past the "use-by" date stamped on the product.  Prepared formula must be labeled, kept refrigerated, and used within 24 hours of when it was prepared or received by the facility. Opened liquid formula must also be labeled, kept refrigerated, and used within 24 hours of opening. 

Formula in a baby bottle should not be left out of the refrigerator for more than 2 hours. Leftover formula in a bottle should be discarded after the feeding.  Never add new formula to formula that has already been served since microorganisms in the baby’s saliva could have an opportunity to grow in the old formula and contaminate the new formula. 

Refer participants to the Crib Sheet, Preparing Bottles of Formula, in the Participant Booklet. 
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Handling Breast Milk
 Label with the date pumped. 
 Hold fresh milk at room temperature up to 4 hours 

including feeding time.
 Hold fresh milk in refrigerator up to 48 hours. 
 Freeze up to 6 months. 
 Do not refreeze a thawed product. 
 Hold thawed milk room temperature up to 2 hours 

including feeding time.
 Hold thawed milk in refrigerator up to 24 hours. 

Presenter Notes
Presentation Notes
Breast milk is also a food that requires time and temperature controls for safety. Breast milk should be labeled with the date pumped. Fresh breast milk can be held at room temperature for up to 4 hours including feeding time. It can be held in the refrigerator for up to 48 hours. 

Breast milk can be frozen for up to 6 months. However, once frozen breast milk has been thawed, it cannot be refrozen. Hold thawed breast milk at room temperature for up to 2 hours including feeding time. Hold thawed breast milk in the refrigerator for up to 24 hours. 
 
Refer participants to the Crib Sheet, Breast Milk, in the Participant Booklet. 
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Handling Baby Foods
 Label jars brought from infant’s home.
 Observe “use by” date on jar.
 Serve from a dish not the container.
 Discard leftover baby food served directly from the jar.
 Refrigerate un-served amount.
 Serve portioned amount within 2 hours.
 Reheat homemade solid foods to 165 degrees. 
 Thaw frozen foods safely. 

Presenter Notes
Presentation Notes
Facilities with infants must ensure that baby foods are handled in a safe manner at all times.  Containers or jars brought from the infant’s home should be labeled with the child’s name and not fed to other children.  

Observe the “use-by” date for shelf life of commercial baby food. If the food is fed directly from a container, the product may only be used for one feeding and any uneaten portion must be discarded.  The recommendation is to serve baby food from a dish and refrigerate any un-served portions remaining in the original container. Refer participants to the handout, Safe Storage of Solid Baby Food for guidelines on length of time to save types of solid baby food and the Crib Sheet, Handling and Storage of Baby Food in the Participant Booklet. Opened baby food left at room temperature can quickly grow harmful bacteria and should be used within 2 hours. 

Baby food that has been frozen, must be thawed safely. Frozen foods can be thawed in the refrigerator, in cold water, or in the microwave. 
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CHILL

Presenter Notes
Presentation Notes
The fourth aspect of food safety is to refrigerate or freeze foods that require time and temperature control for safety.
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Chill
 The Chill Factor – Cool to 41°F or below in the 

refrigerator or freezer. 
 Divide and Conquer – Separate large amounts into 

smaller pans or pieces.
 Ice Down – Use an ice bath, ice paddle, or ice as an 

ingredient to cool hot foods.
 Avoid the Pack Attack – Store to allow cold                  

air to circulate around hot foods. 

Presenter Notes
Presentation Notes
Cool leftovers quickly to reduce the risk of bacterial growth.  Freeze foods that will not be consumed within 7 days.  Cool foods down to 41°F or below by storing small quantities of leftover food in the refrigerator or freezer in small containers.  Identify the stored food with the date the food was prepared and the name of the food. Loosely cover the leftovers with a lid, plastic wrap or aluminum foil until they have cooled.  After cooling be sure to cover or wrap leftovers them more securely.  

Safe cooling can occur by using…
The Chill Factor – Cool small amounts of hot prepared foods and leftovers to 41°F in the refrigerator or freezer. 
Divide and Conquer – Separate large amounts of hot prepared foods or leftovers into small, shallow containers for quicker chilling in the refrigerator. This works well for  roasts and other large cuts of meat, large pots of soups, gravies, and sauces.
Ice Down – Use tools such as setting a pan of product in an ice bath, stirring with an ice paddle or using ice as an ingredient to cool hot foods down quickly. 
Avoid the Pack Attack – Store foods to allow cold air to circulate around the product in the refrigerator. 
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Food Allergies

A food allergy is an immune system 
response to a specific protein in a food. 

Presenter Notes
Presentation Notes
There are many ways that food can become unsafe to eat.  Another cause for concern is foods that contain allergens.  Food allergies seem much more common and an allergic reaction to a food can be life threatening.  People who handle and serve food must become familiar with common food allergens and how to keep food safe. 

A food allergy is an immune system response to a food that the body mistakenly believes is harmful. A food allergen is a protein in a food or food ingredient that can cause a reaction in some people. The reaction can occur soon after coming in contact with the food or several hours later.  
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Common Allergy Symptoms
 Nausea and/or vomiting
 Scratchy throat
 Nasal congestion
 Difficulty swallowing
 Shortness of breath
 Wheezing
 Hives / rashes
 Itching
 Swelling of body parts (face, hands, feet)
 Abdominal pain / stomach cramps
 Diarrhea

Presenter Notes
Presentation Notes
Symptoms from an allergic reaction to a food include…read  slide.
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Anaphylaxis
 Rare but potentially fatal condition
 Reaction occurs throughout the body
 Symptoms include:
◦ Low blood pressure
◦ Breathing difficulties
◦ Shock
◦ Loss of consciousness

 Provide immediate medical attention
 May need epinephrine injection to open airways and 

blood vessels

Presenter Notes
Presentation Notes
Anaphylaxis is a rare but potentially fatal condition in which several different parts of the body experience the allergic reaction simultaneously.  Reactions usually begin within minutes of exposure, but can be delayed.  The most dangerous symptoms are low blood pressure, breathing difficulties, shock, and loss of consciousness, all of which can be fatal.  Immediate medical attention is necessary and often includes an injection of epinephrine, an adrenaline that opens up the airway and blood vessels.
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“The Big 8 Allergens”
1. Peanuts
2. Tree Nuts (such as almonds, pecans, walnuts)
3. Milk
4. Eggs (and egg products)
5. Soy
6. Wheat
7. Fish (such as bass, cod, flounder)
8. Crustacean Shellfish (such as crab, lobster, shrimp)

Presenter Notes
Presentation Notes
Although any food has the potential to cause an allergic reaction, eight foods account for 90% of total food allergies in the United States.  These are…read from slide.  If a food product contains one of the 8 common allergens or an ingredient derived from one of these foods, FDA laws require that the product be labeled clearly with this information.  

The other 10% of food-related allergies are caused by foods, such as corn, strawberries, and chocolate, to name a few. It is difficult to know everything about allergies, so it is important to rely on the medical information provided by the doctor which clearly states what the person cannot eat. Some allergies can be outgrown, but peanut and tree nut allergies are often considered lifelong allergies. 
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Prevent Cross Contact
 Follow safe food handling procedures to prevent transfer 

of allergens.
 Read food labels.
 Know what to avoid and how to substitute.
 Designate allergy-safe zones. 

Presenter Notes
Presentation Notes
To protect customers who experience allergic reactions, it is crucial to prevent exposure to the allergens in the first place. Cross contact of a food allergen poses a serious risk to a person with life threatening food allergies.  Ensure that allergens are not transferred from one food to food contact surfaces to another food.  Designate specific equipment for specific types of foods if necessary to minimize the risk of allergen transfer through cross contact. Control risk of cross contact by preparing foods for children with allergies before preparing foods for other children. Whatever method used, it is still crucial to wash all food preparation areas, utensils, bowls, pots, and pans thoroughly with warm, soapy water and sanitize to remove allergens on food contact surfaces.

Read labels for every food item served to a child with food allergies. Evaluate which menu items contain common allergens and identify children/participants who are known to have an allergic response to certain foods.  Secure a list of all food ingredients to avoid and a list of appropriate substitutions.  It might be necessary to designate an allergy-safe area where meals can be consumed, and ensure that the area is kept safe of allergens that need to be avoided.   
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Protect Health and Life

This institution is an equal opportunity provider. 

Presenter Notes
Presentation Notes
Children are a highly susceptible population which means they are more likely to get sick from contaminated foods. Underestimating risks and cutting corners increase the potential for a foodborne illness incident to occur. 

Serving food safely means food is protected from contamination, and handled by individuals who follow good food safety practices.  It is your responsibility to help protect the health and lives of the people in your care. Ask yourself, ”What is the possible negative impact to the children and my program, if I do not follow food safe practices for this activity all the time and every time?”

We hope you enjoyed the class and you feel confident in your abilities to prepare and serve safe food to the people in your care.  Remember, their lives are in your hands!
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Assessment

Presenter Notes
Presentation Notes
Activity:  Assessment
 
Supplies:
Timer or clock
Assessment
Pen or pencil

Procedure:
Instruct participants to put away all class materials and get out a pen or pencil.
Hand out one Assessment per participant. 
Instruct them to put their name on the top of the Assessment and answer the questions to the best of their ability.  They have 25 minutes to complete the assessment. 
After 25 minutes, have participants bring the assessment to the instructor. 

Estimated Time:  
30 minutes 
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