TO:
All SITE MANAGERS from Kathy Hass
SANITATION PROCEDURES TO REMEMBER:
1. Dirty hands are the major source of contamination in food.

It is recommended that you wash your hands for several minutes (sing happy birthday twice) before starting work, and use single service hand towels after washing hands.  Anyone dishing up or serving food must wear the gloves provided, and these gloves must be disposed of after use.  Hair nets or hats are to be used when handling food.  These rules apply to volunteers as well and staff.

2. Refrigerators should be kept at 41 degrees F or lower and

freezers should be at 0 degrees F or lower.  Check your thermometers each day.  If you freeze food you cannot keep it longer than the recommendations for each food type.

3. When holding food to be served it should be held at a 

temperature of 140 F or above for hot foods, and 40 F or 

below for cold foods.   When testing temperatures before serving, the thermometer must be sanitized after testing each food to avoid cross contamination.  Keep a glass of bleach water (measured to proportion) to dip the thermometer in after each food is tested.

4. Tables should be washed with sanitized bleach water each 

morning before meals are served.  Washing them after the

meal does not keep them sanitary until the next day.  Also sanitize countertops and serving areas.  Do not use sponges for any cleaning or sanitizing.   All wipe rags must be stored in a sanitizing solution of bleach and water between uses.

5. Dishes not washed with a dishwasher should be sanitized 

with clorox bleach.   Remember that after the dishes are submerged into the clorox bleach solution they must be left there for one minute and then air dryed to be sanitized.

