DOs & DON’Ts 

of Sanitation and Safe food handling

DO

PREVENT FOOD POISONING

· Always store all raw foods (meet, eggs, fruits, vegetables, and dairy products) in the refrigerator.

· Always check “best before” dates and keep spoilage time in mind.

· Ensure that food is completely cooked. If not serving immediately, store it either below 4°C (40°F) or above 60°C (140°F).

· Always refrigerate potentially unsafe foods such as custards, salads, and cream mixtures immediately after preparation until serving time.

· Always thoroughly clean and sanitize all work surfaces like counters, cutting boards, etc. after each use. To sanitize, spray with a solution of 1 tsp of bleach to 2 cups of water.

DON’T

· Taste food that you suspect is questionable and never serve mouldy food, even if mould can be scraped off or cut.

· Allow prepared food to sit at room temperature. Chill hot foods in the refrigerator then cover.
DO

AVOID CONTAMINATION

· Always wash your hands with soap and water before starting work, after using the toilet, after smothering a sneeze or cough, after blowing your nose or after handling money.

· Always keep your hair in a hat, baseball cap or net while serving food.

· Always wear plastic glove if you have a sore.

· Always keep your fingernails short and clean.

· Always use clean utensils dishes for mixing and serving cooked food.

DON’T

· Serve food with your fingers. Use tongs, ladles and scoops.

· Dip into food or lick your fingers. When tasting use a spoon and discard it until clean-up time.

· Touch any part of your body with yours hands and then touch food.

· Handle the inside of cups, glasses, bowls or eating ends of cutlery.

· Smoke or chew gum while working with food.

· Eat while preparing food. 

DO

STORE FOODS PROPERLY AND AVOID PEST PROBLEMS

· When possible, transfer dry foods to insect – and rodent – proof containers.

· Always keep storage areas dry, well ventilated, lighted and thoroughly clean.

· Always rotate food in order of purchase.

· Always store cleaning supplies and insecticides separately from food.

· Always keep utensils and dishes in closed cupboards, storing glasses and cups upside down.

· Always cover all food stored in the refrigerator or cupboards.

· Always remove garbage swiftly and check for rodents and insects.

· Check refrigerator and freezer temperature daily.

DON’T

· Store food on the floor.

DO

PREVENT ACCIDENTS

· Always use dry potholders or oven mitts only when handling hot pans.

· Always wear rubber-soled closed shoes to protect your feet.

· Always ensure first-aid and safety equipment are accessible.

· Always turn pot handles inward to prevent accidents.

· Always be mindful of the presence of children. Ensure knives and other dangerous equipment are not accessible to children.

WHEN HANDS-WASHING DISHES

· Sort, scrape and pre-rinse.

· Wash in hot water and detergent, starting with glasses, cups and cutlery before tackling plates, serving dishes, utensil and cooking equipment.

· Rinse dishes in warm water. Change water frequently.

· Sanitize by immersing in chlorine solution of not less than 1 tbsp of bleach to 1.5 gallons (6L) of hot water at 24°C or 75°F for 45 seconds.

FOR MORE INFORMATION ON SANITATION AND SAFE FOOD HANDLING PPRACTICES, PLEASE CONTACT YOUR LOCAL HEALTH UNIT OFFICE

