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The Context of this Food Safety Manual
The Big Picture — Food Safety in America
Across the country...
Good Numbers:
 54,000,000,000 meals are served each year at
American restaurants, bars and schools
 884,000 is the number of establishments in
America
 25,000 licensed food establishments in Minnesota
 40% of the adult population eats in a restaurant each day
Bad Numbers—Foodborne Illness in America
 179 million people catch a foodborne illness each year.
 486,777 people are hospitalized
 6,186 people die from foodborne illness each year; that’s 14 each day!
 $152 Billion per year in the U.S.
Foodborne illness is any infection or illness that is transferred to
people through food they eat.
The Smaller Picture — Food Safety in South-Central Minnesota
In Brown, Nicollet, Cottonwood and Watonwan Counties...
Good Numbers
 12,000,000 meals are served each year in
 300 restaurants, bars and schools
Bad Numbers
In the past five years:
 165 customer complaints of foodborne illness have been logged
 43 Possible foodborne illness investigations

FOODBORNE ILLNESS IS PREVENTABLE!
The goal of the
Brown-Nicollet-Cottonwood-Watonwan
Food and Beverage Program is
to help prevent foodborne illness and
assist licensed establishments with developing
and improving their food safety systems.
Page 1

Notes

Page 2

Personnel:

The Food Handler
and the
Management
In this chapter:
 Handwashing
 Employee Illness
 Customer Illness
 Responsibilities

Page 3

Notes

Page 4

Chapter 1
Personnel
The topics that are covered in this chapter, “Personnel”, are some of the most critical issues for
today’s food establishments. This chapter will explain regulations, and reasons for the regulation of
these topics:





Handwashing
Employee Illness
Customer Illness
Responsibilities of food service employees and management

Handwashing
There has been much emphasis on employee handwashing recently, all of it relevant and all of it
important. Here is what everyone needs to know about handwashing:
the legalities, the facilities, the behaviors and the use of gloves.
Why Wash?
Two reasons:
 It’s the single most important action to protect the health of
the worker, the worker’s family and the customer.


It’s the law in Minnesota.

The Legalities
It is a misdemeanor if you DON’T wash your hands in the following
circumstances:
 After touching body parts including the face and hair
 After using the restroom
 After coughing, sneezing, blowing nose
 After smoking, eating, drinking
 After handling dirty dishes and equipment
 Before beginning food prep
 During food prep as often as necessary to prevent cross-contamination
 When switching between working with raw foods and working with ready-to-eat foods
 After doing anything that could contaminate the hands, including handling money
 When returning to the kitchen from the storeroom, the restroom, etc.
The Common Sense
 Washing hands will protect the employee’s health. People who wash hands properly have far
fewer colds and flu.
 Washing hands will protect the employee’s family. Fewer germs will be brought home or
spread at home, so families will also have fewer colds and flu.
 Washing hands properly will help protect the restaurant or bar from foodborne illness
outbreaks.
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Handwashing Facilities
Each establishment must have at least one hand sink:
 dedicated to employee handwashing
 near the food prep or beverage service area
 supplied with
o hot and cold running water (110ºF)
o soap, paper towels or hand dryer
o a sign or poster about handwashing requirements
Hand sanitizer DOES NOT replace proper washing with soap and water.
How to Wash
Food and beverage employees must wash their hands and exposed portions of their arms using soap
and water and vigorously rubbing together the surfaces of their lathered hands and arms for at least
10-15 seconds.* The entire handwashing process should take 20 seconds. Employees must pay
particular attention to the areas underneath the fingernails, between the fingers and near the wrist.
After rinsing with clean water, hands must be dried thoroughly.
* This can be ensured by humming a 20-second song like the alphabet song or Jingle Bells.
The Use of Gloves
Employees may use mesh gloves for cutting, disposable gloves for food handling and rubber gloves for
washing dishes. Gloves must be worn when employees have sores, burns and/or bandages on the
hands.
Rules for wearing gloves:
 Wash hands before putting gloves on.
 Change gloves when switching tasks.
 Change gloves at least every four hours.
 Change gloves when dirty or torn.

Employee Illness
Actions to be Taken
The statewide law has two parts:
1. Employees must report to the Person In Charge if they are ill with diarrhea, vomiting,
jaundice, sore throat with fever, or if they have a lesion containing pus or infected wound; or if
they have been diagnosed with Norovirus, Salmonella, Shigella or Shiga toxin-producing E. coli
or other enteric bacterial, viral, or parasitic pathogens; or has been exposed to, or is the
suspected source of, a probable or confirmed disease outbreak with the last 30 days.
2. The Person In Charge must exclude from working with food or equipment any employees
who is ill with the above-listed symptoms or diseases.
Our local ordinance has additional requirements:
 Within 24 hours, the Person In Charge must call the health department (507-934-7096) to
report the ill employee’s name and symptoms and record report of illness on Employee Illness
Log included at the end of this manual. This information must be kept confidential.
Page 6

It is important to note:
A food worker who tests positive for the HIV virus, the virus that
causes AIDS, is not a threat to food safety and should not be
restricted from food handling activities. The Americans with
Disabilities Act (ADA) protects workers from discrimination and
does not allow employers to terminate or transfer employees
based on their HIV status.
AND
Required Training/Required Policy
All food workers must be provided Employee Illness Reporting Training and sign the Employee Illness
Reporting Agreement after receiving the training. These forms must be kept on file as long as the
employee is working at your establishment.
Additionally, all licensed food and/or beverage establishments must have a written Employee Illness
Policy, which will be reviewed or requested upon regular inspection.

Customer Illness
Almost every restaurant receives calls from customers who became ill and suspect that the food they
ate gave them a foodborne illness; they usually blame the last meal they consumed. In any
establishment the Person In Charge must have a basic understanding of the major foodborne illnesses.
(See the Foodborne Illness Chart at the end of Chapter 2).
If a customer calls and tells you they became ill from eating at your establishment, what do you do?
1. Do not become defensive.
2. Record the person’s name, phone number(s) and symptoms on your Customer Complaint Log
(sample included at the end of this manual).
3. Inform the customer that you will notify the health department and that the health
department will be contacting them.

4. Immediately report the complaint to our office.
 Customer complaints of Foodborne Illness must be
reported immediately to our office at (507-9347096).
 If no one is at the office or if it is after regular
business hours, you must leave a voicemail with
your name, establishment and contact number.
Please let us know that you are reporting a
Customer Complaint of Foodborne Illness and
we will contact you as soon as possible.

It is important to ensure that anyone who answers
the phone understands the reporting procedures!!!
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Responsibilities
One of the purposes of this manual is to help all food service personnel better understand their role
in the prevention of foodborne illness.
Food Workers
 Food workers must always follow proper handwashing techniques and schedules.
 Food workers must avoid cross-contamination.
 Food workers must not work when they are sick with gastrointestinal illness or other
communicable diseases as described previously.
 Food workers must understand time and temperature controls.
Certified Food Protection Managers
 CFPMs must identify hazards in the operation of the establishment.
 CFPMs must carry out policies and procedures to prevent foodborne illness.
 CFPMs must ensure that employees are trained to ensure that there is at least one individual
present at all times food preparation activities are conducted who can demonstrate the
knowledge listed in the Food Code and on the fact sheet entitled “PERSON IN CHARGE”
included on page 76.
 CFPMs must direct food preparation activities and take corrective actions to protect the
health of customers.
 CFPMs must conduct in-house self-inspections.
 CFPMs must keep their certification current (see Chapter 7).
Persons In Charge ( See Handout on page 76 of this manual “PERSON IN CHARGE” )
 PICs must be able to demonstrate knowledge about foodborne illness, foodborne illness
prevention, proper food preparation procedures, proper food serving procedures and other
information for the safe direction of the establishment operation.
 PICs must require employees to report if they become ill and must exclude ill employees from
the operation.
 PICs must notify the health department of any ill employees.
 PICs must notify the health department of any complaints about sick customers.
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Chapter 1 Quiz
1.

Foodborne illnesses are:
A. carried or transmitted to people by food
B. caused by overeating
C. cured by proper eating habits
D. transmitted to kitchen employees only

2.

The most important rule of foodservice personal hygiene is that employees must:
A. wear gloves at all times
B. completely give up smoking
C. wash their hands often
D. see a doctor twice a year

3.

Wearing gloves means you do not have to wash your hands.
A. true
B. false

4.

At this time, researchers have concluded that food service workers with AIDS:
A. should be released from their jobs until the infection has been controlled
B. should not be restricted from work unless they have another infection or illness that would warrant restriction
C. should be restricted to duties that do not involve direct contact with food
D. should be restricted to duties that do not involve contact with customers

5.

Employees MAY NOT wash their hands in sinks that are:
A. used for washing vegetables
B. in customer restrooms
C. too accessible to the general public
D. located near workstations

6.

Every shift at your establishment must have a:
A. Certified Food Protection Manager
B. Person In Charge
C. staff of at least 3 people
D. designated cashier

7.

A written Employee Illness Policy is required for all licensed food and/or beverage establishments?
A. True
B. False

8.

The best way to prevent the spread of foodborne illness is:
A. cooking to correct temperatures
B. good personal hygiene and handwashing
C. holding cold foods below 41°F
D. buying food from reputable sources

9.

Employees with symptoms of vomiting and/or diarrhea must be excluded from working in the food and/or beverage
establishment?
A. True
B. False

10. Which of these is required at the handwashing sink?
A. soap
B. hot and cold water
C. disposable towels/hand dryer
D. all of these
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Food,
Food Hazards
and
Hazard Controls
In this chapter:
 Biological Hazards
 Biological Hazard Controls
 Chemical Hazards
 Physical Hazards
 Cross-Contamination Hazards
 HACCP: Hazard Analysis of
Critical Control Points
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Chapter 2
Food, Food Hazards and Hazard Controls
The progress of food through your establishment — from the time you order it until you serve it to
your customer — food preparation and service is full of hazards. This chapter will help define the
hazards and give you tools and ideas to control them.

Factors that increase hazard risk
Customers – If you serve a Highly Susceptible Population (Elderly people, young children and those with weakened immune systems),
your customers may be more susceptible to foodborne illness.
Food Supply – Many food products may come into your facility already contaminated. Use reputable suppliers and monitor the condition of food coming to you.
Employees – Your entire staff must understand the importance of
handling food safely.

Biological Hazards
Biological hazards are the most common type of contamination and are the greatest threat to food
safety. These hazards can be introduced into the food product by people (most often, improperly
washed hands), insects, animals, plants, wind and water. Biological hazards include:
 bacteria
 viruses
 parasites
 fungi (molds and yeasts)
It is important to remember these facts about biological contamination :
1. Bacteria cause more cases of foodborne illness than any other type of hazard.
2. Almost all viral foodborne illnesses can be traced to food workers who were
infected with a virus and did not wash their hands properly after using the restroom.
3. With the proper conditions bacteria grow very rapidly.
4. Preventive measures for any biological hazard include:
 proper handwashing
 proper cooking
 proper cooling
 avoiding cross-contamination
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Bacteria




Bacteria exist everywhere. There are many different types of bacteria and most are not
harmful.
Bacteria that cause disease are called pathogenic bacteria. Some diseases are caused by a very
low dose of bacteria.
Bacteria require certain environmental factors to reproduce and they reproduce quickly.
Bacterial Growth
Assume that a food contains 1,000 organisms per gram (not an uncommon finding if the product comes to you contaminated or crosscontamination has occurred). Assume ideal growth conditions.
Time
1 hour later
2 hours
3 hours
4 hours
5 hours

Number of Organisms
4,000
16,000
64,000
256,000
1,024,000

Bacteria may be:
Toxigenic (poisonous i.e. Botulism)
These bacteria produce harmful toxins as they multiply, die or break down. Botulism is caused by
this type of bacteria.
Pathogenic (infectious, disease-causing i.e.. Salmonella, E. coli)
They feed on TCS foods and multiply quickly. A disease-causing microorganism is often referred
to as a pathogen. Salmonella, Shigella and E. coli are pathogenic bacteria.
Bacteria can be further subdivided by their oxygen requirements:
 Aerobic bacteria can only grow when supplied with free oxygen.
 Anaerobic bacteria can only grow when oxygen is absent.
 Facultative bacteria can grow with or without the presence of oxygen. Most bacteria that
cause foodborne illness are facultative bacteria.

Common foodborne illness causing Bacteria:
E. Coli
 Possible Contaminants: ground beef, raw milk, cheese, unpasteurized juice, cross-contamination,
and person-person contact
 Steps for Prevention: thoroughly cook meat, avoid cross contamination, use pasteurized dairy and
juice, wash hands
Salmonella
 Possible Contaminants: meat, poultry, egg or milk products
 Steps for Prevention: avoid cross-contamination, cook to proper temps, wash hands
Shigella
 Possible Contaminants: potatoes, tuna, shrimp, turkey, moist and mixed foods
 Steps for Prevention: avoid cross-contamination, wash hands, obtain food from proper sources
Vibrio spp.
 Possible Contaminants: eating undercooked seafood
 Steps for Prevention: provide disclaimers and reminders that seafood is being served undercooked
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Viruses







Viruses are the smallest of all microorganisms.
Viruses need a host to survive and reproduce.
Viruses do not reproduce while in food.
Some viruses may survive cooking and freezing processes.
Norwalk virus is a common example.
The best defense against viruses is good personal hygiene!

NOROVIRUS
Is the most common cause of
food related illness in Minnesota
and reported outbreaks tend to peak
during the winter months.
Noroviruses are present in the stool
and vomit of infected people and are
primarily spread through
person-to-person contact.

WASH YOUR HANDS
STAY HOME IF YOU ARE
ILL!!!

Toxins
Naturally occurring toxins can be found in some plants as well as
fish and other seafood.
Fish Toxins – ciguatoxin, scromboid/histamines
 For best prevention of fish toxins, buy fish from approved sources only and store food
properly. Fish toxins are not destroyed by cooking.
Plant Toxins – some varieties of mushrooms
 For prevention, only use mushrooms from approved suppliers.
 Toxins are not destroyed by cooking or freezing.

Parasites





Parasites survive only by living on or inside a host.
Parasites may be destroyed by cooking and freezing food.
Some types of uncooked food may contain live parasites.
Anisakis is the fish parasite that causes anisakiasis or “sushi stomach.”

Molds and Yeasts
Molds and yeasts generally lead to spoilage. However, some molds may produce toxins.
 Cooking will not destroy toxins produced by mold.
 Mold can grow on almost anything and at any temperature!
 Yeasts require sugar and moisture to survive.

Food Allergens
200 Deaths/200,000 ER Visits
Foods that cause allergic reactions are called food allergens. The symptoms associated with food
allergies can be sudden and most occur within a few hours. Symptoms range from hives or a rash to
difficulty breathing and even death. ( Please note the POSTER at the end of this manual).
The eight most common food allergens:
Milk
Peanuts
Eggs
Tree Nuts
Fish
Wheat Proteins
Soy
Shellfish
In addition to these natural food allergens, some people may experience allergic reactions to
commonly used food additives like nitrites, sulfites and monosodium glutamate (MSG).
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Biological Hazard Controls
When customers visit your establishment they expect to be served safe food. The only way most
customers judge a restaurant is by observation of the facility and staff.
To summarize the controls that minimize biological hazards we use the acronym
FAT–TOM, which stands for:
Food—Acidity—Temperature—Oxygen—Time—Moisture
Food
The food safety process begins by identifying what foods are potentially hazardous. Most foods that
are potentially hazardous have properties that support rapid bacterial growth and can cause a
consumer health risk. However, any food can be potentially dangerous to a customer if or when it is
contaminated with a biological, chemical or physical hazard. Foods that are considered potentially
hazardous are called Time/Temperature Control for Safety (TCS) foods.
Acidity
Acidity (or pH) is measured on a scale of 0 (very acidic) to 14 (very alkaline). A substance with a pH
of 7.0 is neutral. Most bacteria will not grow at pH levels below 4.6. Microorganisms thrive at pH

pH Values of Some Foods
Ground Beef .....................................5.1 – 6.3
Fish ......................................................6.6 – 6.8
Milk .....................................................6.6 – 7.0
Vegetables .........................................4.2 – 6.5
Mayonnaise .......................................3.0 – 4.1

levels between 6.6 and 7.5.
Time
The amount of time your menu item is in the DANGER ZONE must be limited in order to prevent
growth of harmful bacteria. Time/Temperature Control for Safety foods must not remain in the
DANGER ZONE for more than 4 hours during the entire food preparation process. If you are using
Time as Public Health Control, instead of Temperature, you hay hold TCS food for a maximum of 4
hours or a maximum of 6 hours if held under 70 degrees F. All unused/unserved food must be
discarded.
Temperature
Bacteria cause more cases of foodborne illness than any other type of organisms. In order for
bacteria to grow, they need a comfortable temperature and time to grow. This comfort zone,
referred to as the DANGER ZONE, is the temperature range of 41F to 135F. The rule is keep
HOT FOODS HOT and COLD FOODS COLD!
Oxygen
Some microorganisms need oxygen to grow; that is, they are aerobic. In foods that are canned (or
when oxygen is excluded), growth of aerobic organisms is controlled and the food is preserved. Such
foods are shelf-stable and do not require refrigeration.
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Some microorganisms will only grow in anaerobic conditions (in the absence of oxygen). Botulism, an
uncommon type of foodborne illness, is caused by a specific type of organism that grows only in
anaerobic conditions. Improperly preserved home-canned foods are usually the source of botulism.
Moisture
All microorganisms must have an abundant supply of water to grow. Water activity (aw) is the
amount of water in food. The lowest aw at which harmful organisms can grow is 0.85. Most TCS
foods have aw values of 0.97–0.99. aw can be reduced to safer levels by freezing, dehydrating, cooking
or adding salt or sugar to the food product.
Water Activity Values of Some Foods
Fresh fruits .................................. 0.91 – 1.00
Fresh meat .................................. 0.95 – 1.00
Chocolate candy ........................ 0.55 – 0.80
Crackers .................................................. 0.10

Chemical Hazards
Chemical hazards are chemical substances, either naturally occurring or those
added during preparation, that enter the food product. Chemical hazards include:
Food additives – additives or preservatives (e.g. sulfites)
These chemicals must be used in compliance with manufacturers’ instructions.
Cleaning supplies or pesticides
These items should be stored, labeled and handled properly to avoid exposure to food or foodhandling equipment.

Everyone at your establishment should know where to find the Safety Data
Sheets (SDS) for each chemical you use within your establishments.

Physical Hazards
Physical hazards include foreign objects such as glass, hair, metal fragments, fingernails, bandages, etc.
These objects may cause illness or injury. Always be sure that all food prep equipment and food
preparation surfaces are clean and in good repair.
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Cross-Contamination Hazards
Disease can be spread by cross-contamination. Cross-contamination is defined as the transfer of
harmful substances or disease-causing microorganisms to food. Cross-contamination can be avoided
through preventative actions and through separation of foods and contaminant sources. The major
agents of cross-contamination are hands, food–contact surfaces, improper
food storage and improperly handled ice.
Prevention of cross-contamination from hands
 Wash hands thoroughly and properly.


Wash hands before and after touching raw foods.



Wash hands before touching cooked or ready-to-eat foods.

 Always “double handwash” after using the restroom. Once before you leave the restroom
and once when you return to the kitchen.
Prevention of cross-contamination from food contact surfaces
 Clean and sanitize all work surfaces.


Clean and sanitize all utensils and dishes.



Clean and sanitize all equipment.



Clean and sanitize all tables and counters.

 Display utensils with the handle facing up and the food contact surface facing down
Prevention of cross-contamination from improper food storage
 Store foods in coolers to keep hazardous foods from dripping on the foods on lower shelves.
Top shelves: fruits and vegetables. Middle shelves: cooked meats. Lower shelves: raw meats.


Do not store food, food service items or equipment under pipes or under or near toxic
substances.



Don’t store anything on the floor — elevate all items at least
6”.

Prevention of cross-contamination in ice
 Ice that will be used in drinks must not be touched by hands,
bottles or glasses.


Always use an ice scoop. Store the ice scoop outside of the ice bin when not in use.



Keep ice for drinks separate from cooling plates, pop lines or bottles you are cooling.
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The 3 Different Types of Inspections
Traditional
 A Traditional Inspection is an inspection that focuses on all processes and systems within the establishment
equally, regardless of risk level.

Risk-Based
 A Risk-Based Inspection is an inspection that specifically focuses on the risk factors that cause foodborne
illness.

HACCP
 A HACCP Inspection is an inspection that evaluates an establishment’s HACCP plan by observing whether

the processes of the plan are actually being implemented in the work area of the establishment. This
includes determining whether the correct hazards have been identified, whether controls are being actively
put into place, whether monitoring of critical limits is happening, and what corrective action, if any, is being
used.

HACCP: Hazard Analysis of Critical Control Points
HACCP stands for Hazard Analysis of Critical Control Points. It is the acronym for a system to
evaluate your menu items for food safety hazards and establish controls for them. This system
prevents problems before they happen rather than reacting to them after they happen. The principles
of the HACCP System are:
1. Conduct a Hazard Analysis: prepare a list of steps in a process where food safety hazards
may occur. The hazard analysis should only include food safety hazards.
2. Identify Critical Control Points (CCP): Identify CCP’s, a step or procedure in a food
process when a control an be applied and a food safety hazard can be eliminated.
3. Establish Critical Limits:
Critical limits are expressed as numbers or specific measurements based on observations,
For example: Time and Temperature
4. Establish Monitoring Procedures
This is a planned sequence of observations or measurements to determine if the controls are
working. Temperature, sanitizer and cooling charts are all required and must be kept on a
daily basis. Sample charts are included in at the end of this manual.
5. Establish corrective actions—correct problems before they affect food safety
THINGS GO WRONG! If and when this happens, then:
 Determine if food should be discarded.
 Correct or eliminate the cause of the problem.
 Make sure it does not happen again.
6. Establish a verification procedure—Do What YOU Say and Say What YOU Do!
A monthly self-inspection will help determine if your procedures are working. A sample selfinspection form is included at the end of this manual.
7. Establish a record keeping system—RESPONSIBILTY
Employees must understand the proper procedures for record keeping and understand the
importance and their responsibility in keeping the records current.
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Follow time and
temperature
controls. Wash
hands.

Rice or pasta
Low-acid canned Meat, poultry, and Poultry, eggs, raw
Contaminated Ground beef, raw Contaminated
dishes, cereal
foods, meats, fish other foods held milk, meat, water water or milk;
milk, alfalfa
water or cross
products, vegetaat warm (not hot)
person-to-person sprouts, cheese, contamination of
bles and salads
temperatures
juice, crossfood from infectcontamination,
ed persons.
person-to-person

Possible
Contaminants

Steps for
Prevention

Nausea, abdominal cramps,
diarrhea, headache

Diarrhea, abdominal cramps,
headache, chills

Nausea, vomiting,
diarrhea, fatigue,
headache, dry
mouth, double
vision, paralysis,
respiratory failure

Two types:
abdominal pain
and diarrhea
or
nausea and
vomiting

Symptoms

Properly can
Cool foods rapid- Cook foods thorfoods, cook foods ly after cooking; oughly ,pasteurize
thoroughly
hold hot foods
milk, avoid cross
above
contamination;
135 degrees.
wash hands.
Wash hands.

2-4 days

1-4 weeks

Avoid contaminated water.
Wash hands.

Thoroughly cook
Filtration of
meat; avoid cross water, sanitation
contamination;
of child care
use pasteurized
centers, handjuice; wash hands
washing.

Watery diarrhea Severe abdominal
Acute watery
with cramping,
pain,
diarrhea with
nausea, loss of
diarrhea, often
abdominal pain,
appetite. Sympbloody, nausea, can lead to signifitoms may last 10- vomiting. Can be cant weight loss
15 days
fatal in young,
and anemia.
elderly and sick.

2-10 days

Parasite

1-7 days

Toxin-mediated
infection

8-22 hours

Parasite

12-36 hours

Infection

1/2 to 5 hours or
8/16 hours

Heat-resistant
spores

Incubation
Period

Giardia

Toxin produced
by Clostridium botulinum

E. coli
O157:H7

Infection and
toxin from
spores

Campylobacter Cryptosporidijejuni
um parvum

Cause of
Illness

Clostridium
perfringins

Botulism

Bacillus
cereus

Pathogen

Foodborne Illness Chart

Incubation
Period

Cause of
Illness

Pathogen

15-50 days

Viral
infection

Hepatitis A

Flu-like symptoms,
fever, respiratory
distress,
septicemia, miscarriage,
meningitis. Can be
fatal.

2 days to 3 weeks

Infection

Listeriosis

Nausea, vomiting,
Nausea, diarrhea,
Abdominal pain, diSevere vomiting,
diarrhea, abdominal abdominal pain, fe- arrhea, fever, vomit- diarrhea, abdominal
cramps.
ver, headache, chills, ing. Symptoms last 1
pain
Symptoms last 24-60 sometimes vomiting. -3 days. Can be sehours
Symptoms last 2-3
rious in infants and
days.
the sick.

12-48 hours

Viral
infection

Norovirus
Virus

12-24 hours

Salmonella
infection

Salmonellosis

1-7 days

Shigella
infection

Shigellosis

1-6 hours

Toxin produced by
Staphylococcus aureus

Staphylococcus

Foodborne Illness Chart

Symptoms

Fever, nausea,
fatigue followed
by jaundice. May
cause liver
damage and death.

Vegetables, milk,
cheese, meat, seafood

Potatoes, tuna,
shrimp, turkey ,moist and
mixed foods.

Avoid crossUse proper refrigercontamination, prop- ation. Wash hands!
er handwashing. Obtain food from proper sources.

Unrefrigerated food
contaminated by
humans—meats,
leftovers, salads,
cream fillings, sandwiches.

Food or water contaminated by unwashed hands.

Possible
Contaminants

Cook foods
thoroughly.
Wash hands!

Avoid crosscontamination,
watch time/temp
guidelines, wash
hands.

Water, ice, shellfish, Meat, poultry, egg or
salads, frosting or
milk products
any food contaminated by unwashed
hands.

Steps for
Prevention

Pasteurize milk,
Use sanitary water
cook foods properly, sources, cook foods
avoid cross contamithoroughly.
nation; wash hands.
Wash hands!
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Chapter 2 Quiz
1.

Trichinosis is usually associated with which of the following foods:
A. fruit
B. milk
C. wild game and pork
D. bread

2.

Molds can grow:
A. only on high-protein foods
B. only on high-sugar foods such as jellies and honey
C. on almost any food
D. on any foods that do not have a hard skin, casing or shell

3.

HACCP food safety systems focus on:
A. protecting food at all times during the flow of food
B. verifying that produce is fresh when delivered
C. protecting meat from mold
D. producing food only in large quantities

4.

Examples of TCS foods include:
A. milk or milk products
B. shell eggs
C. meats, poultry, fish and seafood
D. all of the above

5.

Contamination is the:
A. failure to cook food to the proper temperature to kill bacteria
B. mistake of preparing food a day or more in advance of being served
C. unintended presence of harmful substances or micro-organisms in food
D. accidental mixing of uncomplimentary foods

6.

People who are very young or are already weak or ill are seriously threatened by foodborne illness because they:
A. cannot take strong medicine
B. cannot tell the doctor what is wrong with them
C. cannot fight off disease very well
D. are unable to fight lawsuits

7.

Staphylococcal food intoxication is caused by bacteria that are commonly found:
A. in dairy products, including milk and ice cream
B. on the skin and in the nose, mouth and throat of otherwise healthy people
C. in areas having poor ventilation and high temperatures
D. in many types of seafood, including shrimp and lobster

8.

The best way to prevent ciguatoxin poisoning, a toxin in fish, is to:
A. cook all fish to 165°F
B. buy fish from a reputable source
C. use only fish you have caught yourself
D. measure cooking temperatures often

9.

Some of the most common food allergens are:
A. milk and eggs
B. fish and peanuts
C. shellfish and soy
D. all of the above

10. Anisakiasis or “sushi stomach,” caused by the consumption of raw or undercooked fish, is the result of:
A. bacteria
B. viruses
C. parasites
D. toxins
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Food Preparation
From
Farm to Fork
In this chapter:
 Planning
 Purchasing
 Receiving
 Storage
 Preparation and Cooking
 Hot Holding
 Cold Holding and Salad Bar Operation
 Serving
 Proper Cooling Methods
 Reheating Foods
 Special Considerations
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Chapter 3
Food Preparation from Farm to Fork
There are ten steps to safe food preparation:
Planning
Purchasing
Receiving
Storing
Preparing
Cooking
Holding
Cooling
Reheating
Serving

Planning
While planning and purchasing are very important economic aspects of your
operation, they do not relate to critical food safety as dramatically as the other
activities. As a food service operator you assume the food purchased is
inspected before it comes into your operation. Working closely with reputable
suppliers can prevent problems. All food products must be purchased from
approved sources.

Purchasing
The safe flow of food through your establishment includes choosing reliable suppliers who meet
federal and local standards. Look for suppliers who:


Use properly refrigerated trucks



Properly train their employees



Use protective, leak-proof, sturdy packaging



Accommodate your delivery schedule needs



Cooperate with your employees



Allow you to inspect equipment and deliveries

You may use fresh fruits and vegetables from home
or from farmers’ markets, but they may not be processed in any way (i.e., canned or
sliced).
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Receiving
Check your items as they are being delivered. Make sure frozen and refrigerated foods are at the
right temperatures and that canned and packaged goods are not dented or damaged. Also check for
proper storage and possible cross-contamination. Reject any product that is not in good shape or
looks suspect. Monitor temperatures and record them on your receiving temperatures chart. *Food
can be contaminated before you receive it*
Special Food Items
Some food products require special consideration:
1. Eggs
 Store in original container.
 Buy eggs only from approved suppliers where they have been washed, graded and
labeled.
 Purchase inspected Grade AA or A eggs.
 All pasteurized egg products (liquid, frozen and dried) must have the USDA stamp.
 Require refrigerated storage (41°F or below) and delivery (45°F or below).
 Buy only eggs less than two weeks old. All shipments must carry expiration dates.
 Use pasteurized eggs for foods not cooked to at least 145°F or if your establishment
primarily serves a highly susceptible population.
 Do not pool eggs.
2. Dairy Products
 Buy only pasteurized Grade A milk. All milk products, such as cottage cheese,
Neufchatel cheese, dried milk and cream cheese, must be made from pasteurized milk.
 All dairy products require refrigeration at 41°F or below.
3. Ice


Ice is food and should be handled carefully. Ice can become contaminated with
bacteria or toxic chemicals that can cause foodborne illnesses. Freezing water does
not destroy some bacteria or any bacteria toxins. Ice must come from approved
sources. Ice must be made from potable water.

4. Canned Goods
 If cans are swollen or if one end of a can pops when the other end is pushed in do not
use it! Remove these cans from the premises immediately. Swollen cans are an
indication of spoilage with the resultant gas from bacteria causing the can to bulge.
 Cans with badly dented seams or sides or that are leaking need to be discarded. The
interior finishing of the can and/or the seal of the can has been compromised.
5. Homemade Foods
 All packaged foods must be prepared in an approved commercial facility.
 Foods cannot be prepared at home and brought into the establishment to be served.
6. Fresh fish and shellfish
 Fresh fish may be stored 3 days if delivered on ice; otherwise they may be kept 2 days.
 Shellfish must come from approved suppliers. Tags must be retained for 90 days.
 Fresh fish should be firm with red gills and clear eyes.
 Scromboid Poisoning - improper refrigeration
 Histamines are formed from the bacterial breakdown of the flesh.
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Storage
There are important methods for minimizing the hazards associated with storage:
1. Eliminate cross-contamination—food must be stored properly to avoid crosscontamination,
2. Use the FIFO method
 FIFO = “First In, First Out.” Write a date on each package of food (such as the
expiration date or the date received). Put new supplies behind old ones, so that the
older packages are used first. Then regularly check the expiration dates.
3. Measure and record temperatures
 Monitor and record temperatures to ensure all coolers and freezers are holding
temperatures properly. Use temperature charts like those found at the end of this
manual.
4. Date Marking
 Minnesota Rule 4626.0400: Mark the date of preparation on all refrigerated, readyto-eat TCS foods prepared in the food establishment and held for more than 24 hours.
This will help ensure the food is consumed by the “use by” date, which is 7 days from
the date of preparation including the date of preparation.
 Date mark TCS food that is prepared in a food establishment and which is
subsequently frozen: (1) when the food is thawed to indicate that the food must be
consumed within 24 hours; or (2) when the food is placed in the freezer to indicate
the length of time before freezing that the food is held refrigerated
prior to freezing and when the food is removed from the freezer
to indicate the date by which the food must be consumed as by
rule.
 Date mark all refrigerated, ready-to-eat TCS food prepared and
packaged by a food processing plant, to prevent food from being
used after seven calendar days after the container is opened,
including the day of opening.
 Date marking does not apply to individual meal portions served or repackaged for sale
from a bulk container upon a consumer’s request, shellstock, foods prepared and
packaged by a food processing plant inspected by a regulatory authority such as deli
salads, seafood salad, egg salad, hard cheeses, semi soft cheeses, cultured dairy
products, preserved fish products, shelf-stable, dry fermented sausages, and shelf stable
salt cured products.
5. Proper Cooler Storage
 Use coolers to store foods at a temperature of 41°F or below.
 Regularly check cooler and food temperatures.
6. Proper Freezer Storage
 Use freezers to store only already chilled or frozen foods at a unit temperature of 0°F or
below.
 Regularly check freezer and food temperatures.
 Never refreeze thawed food until after it has been thoroughly cooked.
 Record temperatures daily on a temperature chart.
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7. Dry Storage
 Store dry foods at least 6” off the floor and out of direct sunlight.
 Storage temperatures should be 50° to 70°F with a relative humidity of 50–60%.
 Use a dehumidifier if necessary.
 Dry storage areas must be well-ventilated and pest-free.
 Dry storage areas must be provided with 108 lux (10 foot candles) of light at least 30
inches above the floor.

Preparation and Cooking
Hazards involved with preparation and cooking include four critical areas:
1. Cleaning and Sanitizing
 Wash fruits and vegetables in the sink designated for food prep only.
 As always, watch for cross-contamination. Be sure that cutting boards
and knives are sanitized between uses and between food products.
Use color-coded cutting boards so that raw and cooked products are
kept separate.
 Sponges are not allowed to be used for cleaning or sanitizing as they harbor bacteria.
 Wiping cloths used for cleaning and sanitizing must be used for only one purpose and
must be stored clean and dry or in sanitizing solution.
2. Thawing food using one of these methods:
 In a refrigerator
 Submerged under cold running water (70°F or less) in a drained, sanitized sink
 As part of the cooking process
 In a microwave just prior to final cooking
3. Cooking
 Use recipes with cooking times and internal temperature limits written into the recipe.
 Measure final cooked temperatures and record them on a temperature chart. (Sample
charts can be found at the end of this manual.)
4. Microwaving
 Required final cooking temperature of 165°F.
 Stir or rotate product during cooking.
 Let stand for a couple minutes; the cooking process
continues even after the microwave has stopped.
 The interior of microwaves must be cleaned daily.
Minimum Safe Internal Cooking Temperatures
Recipes should contain instructions for cooking times and end product internal temperatures. Ensure
that the final cooked temperatures meet the following guidelines:
 165°F for 15 seconds — leftovers, poultry, pastas, stuffed meats and stuffing containing meats
 155°F for 15 seconds — ground meats (including hamburger), pork, sausage, bacon and ham
 145°F for 15 seconds — whole beef (steak, roast, etc.), fish and eggs
 140°F maintained for 12 minutes or 130°F for 112 minutes — roast beef
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Holding
HOT
Keeping TCS foods hot at 135ºF or above during food service hours requires constant monitoring.
Temperatures of foods in the steam table or in approved hot holding equipment should be taken and
recorded every two hours on temperature charts. (Sample charts are included at the end of this
manual.)
 Domestic crock pots are not allowed.
 Foods should be stirred frequently.
 Never mix new food with old food.
 Never mix raw food with cooked food.
 Small batches are recommended.

Cold and Salad Bar Operation
Keeping the foods in salad bars below 41°F can be tricky! Approved
mechanical refrigeration devices must be used to hold food products at
the appropriate temperatures. Also, it is critical that all staff understand
the hazards of salad bar operations. Temperatures must be taken and
recorded every two hours on temperature charts found at the end of this manual.
 Salad bars must be properly constructed and maintained.
 Salad bars must be properly set up. Foods in individual containers must be filled so that the
highest level of food is below the ice or mechanical refrigeration level outside the container.
 Foods should be stirred frequently.
 Never mix new food with old food.
 If the salad bar is used for both lunch and dinner, it should be taken down after lunch,
refrigerated and reset for the dinner service.
 Newly installed salad bars require mechanical refrigeration.

Time as Public Health Control
Instead of using mechanical refrigeration, some establishments may choose to use time as control.
Food maybe held under Time as Public Health Control for no longer than 6 hours. These food items
must be marked to indicate the time in which they must be discarded. Once food starts under time
as control, it may not be place back into refrigeration.

Proper Cooling Methods
Proper cooling procedures are essential for eliminating the risk of
foodborne illness.
 Cooked TCS food must be cooled from 135F to 70F within 2
hours and within a total of 6 hours from 135F to 41F or below .
 TCS food must be cooled within 4 hours to 41ºF or less, if
prepared from ingredients at ambient temperature.
 Hard-boiled eggs must be cooled in cold water, not left to sit at room temperature.
The following steps are essential for proper cooling:
 Large items or batches of food must first be divided into smaller portions.
 The smaller portions must be placed in shallow stainless steel pans.
o Thick foods like chili or stew should have a depth of no more than 2 inches.
o Thinner foods like soup may be 3 inches deep.
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The hot food container may be placed in an ice bath and stirred as it
cools. An ice paddle may also be used. When appropriate, ice may be
added as an ingredient to accelerate cooling.
When cool, the pans may be placed on the upper shelves of a
refrigerator, far enough apart that air can circulate around them. They
may be covered when the temperature measures 41F or below.
Record the cooling times required for each type of food and add these times to your recipes.
Record the cooling process on a time control chart.

Reheating Foods
The reheating of foods is another critical step. Monitoring and recording temperatures is required.
These steps must be followed precisely or the food must be discarded.
1. Cooking ranges, ovens and microwaves must be used to reheat food:
 All previously cooked foods must be reheated to 165F within two hours for at least
15 seconds.
 Food reheated in a microwave must be heated to at least 165F.
2. Food may then be transferred to hot holding equipment only after reaching the required
temperatures.

Serving
Serving is the last critical step in delivering safe food to your customers. Food servers must be made
aware of how they can control contamination of ready-to-eat-foods:
 Proper handwashing must be monitored and enforced.
 Employees must wash hands between bussing tables and serving or handling food.

Special Considerations
Game Meats
 Cook field-dressed game to 165F for at least 15 seconds.
 Cook commercially dressed game to 155F for at least 15 seconds.
Salads and Sandwiches
 Always prepare pasta, meat, egg and fish salads less than 24 hours in advance.
 Chill all ingredients to 41F or below before assembling the recipe.
 Wash all fruits and vegetables.
Batters and Breading
 Batters made with eggs are TCS. If possible, use commercially made battered and breaded
items.
 If you make your own breading and batters, follow these instructions precisely:
o Use pasteurized eggs.
o Refrigerate all ingredients.
o Make small batches.
o Fry small batches.
o Record cooking times and add to recipes.
Stuffing and Stuffed Meats
 Stuffing must be cooked separately and may not be cooked inside poultry.
 Stuffed meats must be cooked to at least 165F for at least 15 seconds.
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Chapter 3 Quiz
1.

Temperature logs should be kept:
A. in your office
B. near employee work areas
C. in one central location
D. near employee break areas

2.

Which of the following is an unacceptable method for thawing?
A. under refrigeration at temperatures below 41°F
B. under cold potable running water
C. as part of the conventional cooking process
D. on the prep table at room temperature

3.

From receiving through storing, preparing, cooking, holding, serving, cooling and reheating is called the:
A. preparation of food
B. cycle of food
C. activity of food
D. flow of food

4.

The temperature danger zone for Time/Temperature Control for Safety foods is:
A. 25 to 75°F
B. 85 to 160°F
C. 72 to 110°F
D. 41 to 135°F

5.

When a shipment of food arrives, employees should:
A. put everything away and inspect it later
B. inspect only the Time/Temperature Control for Safety foods
C. inspect all foods right away before storing them
D. stack it neatly on the dock and inspect it within 12 hours

6.

Large amounts of thick food, such as chili, should be cooled in shallow pans with a product depth of no greater than:
A. 2 inches
B. 3 inches
C. 4 inches
D. 5 inches

7.

What is the minimum temperature for reheating food in a conventional oven or on a cooking range?
A. 135°F
B. 155°F
C. 165°F
D. 190°F

8.

Which of the following is a healthy food service practice?
A. thawing meat on a work table overnight
B. wrapping cooked meat and poultry in the same package
C. cooling cooked meat rapidly for storing
D. reheating cooked meat and poultry in a steam table

9.

The principle “First In, First Out” (FIFO) refers to the safe food service practice of:
A. using goods in the order in which they are received
B. serving customers in the order in which they arrive
C. having the manager arrive first and leave last
D. attending to problems as they arise

10. When are homemade foods allowed in a licensed establishment?
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Food Service
Facility
Considerations
In this chapter:
 Requirements: Design and Planning
 General Physical Facility Requirements
 Plumbing and Water Supply
 Thermometers
 Other Facility Considerations
 Pests and Pest Management
 Controlling Pests and Rodents
 Cleaning and Sanitizing
 Machine and Manual Cleaning and
Sanitizing
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Chapter 4
Food Service Facility Considerations
This chapter covers general physical facility requirements, equipment and special considerations.

Requirements: Design and Planning
Our office must review and approve plans prior to new construction of, or
remodeling at any licensed food establishment.
Plans
Plans must include the following:
 menu items and number of people to be served daily
 layout – the location of equipment, work areas and dining areas
 equipment list including cut sheets with make and model
numbers
 requirements for utilities, mechanical systems and construction
materials, including the Plumbing Plan Approval Letter from the Minnesota Department of
Labor and Industry
 how you will meet the requirements for the Americans with Disabilities Act (ADA) and the
Minnesota Clean Indoor Air Act (MCIAA)
Plumbing
Plans must be submitted to the Minnesota Department of Labor and Industry for new
construction or remodeling. Our office must receive a copy of Plumbing Plan Approval Letter issued
by the Department of Labor and Industry.
Design and Equipment Standards
Food contact surfaces must be:
 Easy to clean
 Nontoxic, nonabsorbent, corrosion-resistant and non-reactive
 Colorless, odorless and tasteless
Certain pieces of food service equipment must be certified for sanitation by an ANSI accredited
certification program. Popular examples of ANSI accredited certification programs include NSF, UL,
ETL, and CSA. Used equipment must be evaluated and approved prior to installation.

Ventilation
Ventilation removes steam, smoke, grease and heat from equipment and food preparation areas. It
then replaces the removed air with clean tempered make-up air. Exhaust hoods are required over
equipment that produces heat, grease, steam or vapors.
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General Physical Facility Requirements









Outside entrances must have tight-fitting, self-closing solid or screened doors.
Shelf racks must be at least 6” off the floor for easier cleaning and to eliminate pests and
moisture problems.
Bins for dry ingredients must be made of food-grade plastic.
Soap and single-use disposable towels or hand dryers must be provided at
each hand sink.
Flooring should be non-absorbent and nonskid such as epoxy, quarry tiles,
or asphalt tiles.
Wall covering materials in the food preparation area should be ceramic tile,
fiberglass reinforced panels or stainless steel.
Wall covering materials in the dry storage areas can be painted plaster or
drywall if sealed with glossy paint.
Restrooms must have waste cans. A covered waste can is required in women’s restrooms.

Plumbing and Water Supply
The plumbing and water supply in an establishment should support the cleaning procedures and never
endanger the safety of the food in the establishment.
Cross-Connections
A cross-connection is a link between the drinking water system and
chemicals or unsafe water that allows a backflow to occur.
Backflow is the flow of liquids, water or other potentially contaminated
substances into the drinking water system.
Back siphonage is a potential problem associated with hoses or faucets
set too low in sinks. If these are below the flood rim and water pressure
drops, unsafe water may be sucked into the safe water system.
Avoiding Cross-Connection, Backflow and Back Siphonage
A way to prevent cross-connection is required at all outlets for water or waste.
 An air gap is an air space between the outlet of the water and the
highest level of water possible. An air gap is the only sure way to
prevent backflow.
o Air gaps should be two times the diameter of the pipe or
faucet, with a minimum of 1” for smaller pipes.


Attach hoses only to sinks and faucets equipped with backflow
prevention devices, such as a hose bibb vacuum breaker.



Pay special attention to equipment under pressure that is connected to the
water supply, such as ice machines and soda dispensers. Special backflow
preventers may be required.
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Thermometers
Control of temperature is one of the most important aspect of food safety. Use stainless steel food
thermometers. Thermometers used for food should be able to measure internal temperatures from
0 to 220F. They should be accurate to +/- 2°F. Common types of thermometers include:


Thermocouples measure temperature through a sensor in the tip of the stem. This
thermometer type accurately and quickly measures a range of temperatures without the need
to recalibrate often.



Stem thermometers are the most common type of food service thermometer. They
measure temperature through a metal stem with a sensor in the lower end.
 Digital thermometers measure temperature through a metal tip and have a
digital readout. Similar to a thermocouple must take much longer to achieve the
correct temperature.

Thermometer Calibration
Thermometers must be calibrated regularly to adjust for accuracy. One of two methods should be
used to calibrate: the ice point method for cold foods or the boiling point method for hot foods.
 Freezing point method — submerge the sensor tip in a 50/50 ice and water slush. It should
read 32F (0C).
 Boiling point method — submerge the sensor tip in boiling water. It should read 212F
(100C).

Proper Use of Food Thermometers
 Wash, rinse and sanitize thermometers before and after each use.
 Do not let the sensing area touch the bottom or sides of food container.
 Insert the stem so that the probe is in the center of the food. This will be the coldest part of
the food.
Thin Foods
If you serve very thin foods, such as hamburger patties, eggs, chicken strips, etc., you must have a
small diameter probe thermometer. A small diameter probe thermometer has the temperature
measuring part in the tip of the thermometer.

Other Facility Considerations
Catering
Caterers must be licensed and meet all requirements for safe food handling and proper temperatures.
The following must be approved by the health authority:
 Hot and cold holding and transporting equipment
 The preparation site
 The vehicle for transporting food products
Additionally,
 No home prepared food is allowed
 The caterer must check the temperature of any TCS food both
before they leave the food preparation site and after they arrive at their destination
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Schools
School kitchens must be licensed and follow all the requirements in
regard to safe food handling and proper temperatures. School kitchens
are required to be inspected twice each school year.
Special Events
All food stands set up at special events such as a fair or festival require a
license from a local Health Authority. All the requirements must be followed in regard to safe food
handling and proper temperatures.
Additional special event requirements:
 Food preparation must be done on-site or at an approved site.
 No home-prepared or home-canned food may be served.
 The food stand must have handwashing facilities.
 Mechanical refrigeration for cold TCS foods is required.

Hog Roasting
Hog roasters must obtain a license to operate from the local or state Health Department. All
requirements in regard to safe food handling and proper temperatures must be followed. Hog
carcasses used for these events must have passed inspection in an approved processing plant.

Pests and Pest Management
Pests can be damaging to facilities, supplies, products and an establishment’s reputation.
Rodents
Rodents (vermin) ruin food and property. They are a serious health hazard.
They spread disease through their waste and by touching food or foodcontact surfaces. They urinate and defecate as they roam around and their
waste can fall, be carried or blown into food or onto food contact surfaces.
Cockroaches

Cockroaches are hardy, adaptable and pervasive. They can carry bacteria such as
Salmonella. Cockroach feces looks like grains of pepper. Cockroaches like to hide in
damp, dark places and seeing them in daylight may indicate an infestation.

Flies
The common housefly is an even greater threat to human health than the cockroach. Flies transmit
several foodborne illnesses because they feed on garbage and animal wastes. They spread bacteria
with their mouths, feet, feces and vomit. Flies have no teeth and eat only liquid or dissolved food.
They vomit on solid food, let the food dissolve and then eat it.
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Controlling Pests and Rodents
Integrated Pest Management Program
Pests damage food, supplies and facilities, but their biggest threat is that they spread diseases,
including foodborne illnesses. An integrated pest management (IPM) program is a system designed to
prevent pests from infesting your restaurant and to get rid of any pests
that are present.
Pesticides
Chemicals are not a good substitute for sanitation. Pesticides can be
dangerous to employees and customers. Do not try to solve pest
problems by using pesticides without professional help (Pest Control
Operator).
Repellants
Repellants are liquids, powders and mists that keep insects away from an area but do not necessarily
kill them. Repellants can be used in hard-to-reach places.
Sprays
Sprays are often used to control flies and roaches. For safety reasons, all food and food-contact
utensils must be removed from an area to be sprayed. Immovable objects must be covered and then
washed, rinsed and sanitized after the area is sprayed.
Glue Boards
Glue boards work for killing mice but are not effective for killing rats. Glue boards do not contain
poison and are safe to use. Mice get stuck to the board and die from lack of food and water from
exhaustion. Dispose of boards with captured mice. These are not meant to be reused.
Poison Baits
Poison baits should be used only by a licensed Pest Control Operator. Poisoned baits should be put
outside where they cannot contaminate food or food-contact items.

Cleaning and Sanitizing
To prevent cross-contamination all food contact surfaces must be washed, rinsed and sanitized:
 After each use
 When you begin working with another type of food
 Anytime you are interrupted during a task and the utensils or items you are working with may
have been contaminated
 At four-hour intervals if the items are in constant use
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Cleaning
Equipment and utensils must first be cleaned with a cleaning agent. Cleaning agents include:
 Detergents
These include surfactants, which help detergent penetrate and loosen soil and food particles.


Solvent cleaners
Often called de-greasers, these are grease-dissolving agents.
They work well on grill backsplashes and oven surfaces.



Acid cleaners
These are used to remove scaling and rust stains. They must be
used carefully.



Abrasive cleaners
These contain scouring agents for hard-to-remove soils. They
are often used on baked-on or burnt-on soils in pans.

Sanitizing
Sanitizing is the reduction of microorganisms to safe levels. Before sanitizing can be effective, soil and
food particles must be cleaned and removed from the surface. Equipment, utensils and items to be
sanitized must then be rinsed with clean water before they can be effectively sanitized.
 Heat sanitizing
In heat sanitizing the temperature of the food contact surface must be at least 160°F to kill
microorganisms. The temperature must be monitored to ensure effectiveness.


Chemical sanitizing
Chemical sanitizing is often used because of the effectiveness, reasonable cost and easy use.
Chemical sanitizers are most effective in the temperature range of 75°F to 120°F. The most
common chemicals used for sanitizing are listed below.

The sanitizer concentrations must be recorded once per shift on sanitizer charts like those provided
at the end of this manual. Chemical sanitizers must be added to spray bottles and sanitizer buckets to
ensure sanitization of work surfaces.

Sanitizer

Concentration

Chlorine (bleach)
50 – 100 ppm
Iodine
12.5 – 25 ppm
Quaternary Ammonia 200 – 400 ppm
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Contact Time

10 seconds
30 seconds
30 seconds

Machine and Manual Cleaning and Sanitizing
Equipment and utensils can be cleaned and sanitized by machine or manually.
Ensure that all dishes are scraped, soaked, and/or flushed before dish washing to remove any large
pieces of food.
Machine Cleaning and Sanitizing
A dish machine is either a high temperature or chemical sanitizing machine.
 High temperature machine
These machines rely on hot water to clean and sanitize. A
booster heater is required to maintain the proper
temperature. The temperature can be measured with
Thermolabels or a heat registering thermometer. The final
rinse of the dish machine must reach temperatures from
180-195°F. The measurements must be recorded on a
weekly basis on the sanitizer charts like those included at
the end of this manual.


Chemical sanitizing machine
Chemicals are automatically added to the final rinse to
sanitize the dishes and utensils. The sanitizer concentrations must be measured with the test
strips specific for the sanitizer used. This should be recorded once per shift on sanitizer
charts like those provided at the end of this manual. The sanitizer concentrations must meet
the requirements listed previously.

Manual Cleaning and Sanitizing
A three-compartment sink is required if your establishment does not have a mechanical dishwasher.
An area for scraping into trash containers or a garbage disposal may also be required. The threecompartment sink must have integrally attached drain boards to store soiled dishes on one end and
clean dishes and utensils on the other.
WASH → RINSE → SANITIZE → AIR DRY

WASH
Wash with a
detergent in
water not less
than 110°F

RINSE
Rinse in clean
warm water
(nothing added)

SANITIZE
Sanitize in water
75°F to 120°F
with adequate
chemical solution

SANITIZE
Water must be at
least 171°F with
contact time of 30
seconds
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Chapter 4 Quiz
1.

Cleanable facilities and equipment are those from which soil and waste can be regularly removed by:
A. hired professional cleaners
B. normal cleaning methods
C. closing for two days
D. only using strong chemicals

2.

A cross-connection is the:
A. proper way to link two water systems
B. link between your water system and unsafe water
C. piping used in most dishwashers
D. piping used in drink dispensers

3.

An air gap is the:
A. space between the outlet of water and the highest possible level of water.
B. distance from a dishwasher sprayer to the dishes
C. width of a faucet opening
D. space under a piece of equipment and away from the wall

4.

Clean and sanitary mean the same thing:
A. true
B. false

5.

Chemical sanitizers are most effective at temperatures from
A. 50 to 75°F
B. 75 to 120°F
C. 140 to 170°F
D. 200 to 212°F

6.

All equipment and utensils should be dried after sanitizing by:
A. leaving them near an open window
B. air drying them
C. rubbing them with a towel
D. leaving them near a heat vent

7.

Seeing a cockroach in daylight usually means that you have:
A. very few roaches
B. a large infestation
C. no rodents
D. low humidity

8.

Plan reviews are necessary when a restaurant:
A. schedules new construction or remodeling
B. adds a new menu item
C. is inspected by a sanitarian
D. begins another year of business

9.

What are two ways to calibrate thermometers?
a.
b.

10. What is the most reliable method for eliminating a cross-connection in plumbing?
A. always turning off the water
B. an air gap
C. leave hose hanging in mop bucket
D. none of the above
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Emergency
Response
In this chapter:
 Natural Disasters and
Emergencies
 Fires and Power Failures

Page 45

Notes

Page 46

Chapter 5
Emergencies
Natural Disasters and Emergencies
Emergency preparedness is now on the minds of most Americans. The need to have plans and
procedures in place to deal with emergency situations is very important!
The single most important thing you can do to minimize the effects of a natural disaster or emergency
is to establish and maintain a preparedness plan for your establishment. The American Red Cross has
numerous resources on their website to help get you prepared.
Before a Disaster or Emergency – Be Prepared!
1. List what disasters or emergencies could take place at your establishment.
2. Visualize the worst case scenario.
 Brainstorm with your staff on how to address potential problems.
3. Organize your paperwork.
 Is your insurance up to date?
 Does your insurance cover both property and casualty
claims?
 Does your insurance cover loss of business?
 Do you have off-site copies of important paperwork?
4. Hold regular employee meetings and training explaining
emergency procedures.
During the Disaster or Emergency – Protect Lives
Ensure that staff and customers are safe. If you do not have a shelter that will protect everyone who
might be in your establishment, you need to have a plan for an appropriate shelter.
After the Disaster or Emergency – Protect Your Property
1. Rescue your most valuable items.

2. Organize the damage assessment.
 Call your insurance agent.
 Keep an accurate list of all damaged contents.
 List the damage to your building — take pictures.
 Keep receipts for all expenses.
3. Plan your recovery.
 Check with your mortgage holder or landlord.
 Differentiate between what you can do and what must be hired out.
4. Check on financial assistance.
 Contact the Red Cross or Salvation Army.
 See if disaster funding is available.
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Fires
If you have a fire of limited damage, follow the above listed guidelines
for protecting your property and call our office as soon as possible.
We will help you determine which items are salvageable and which will
need to be replaced. We can be a resource to you when dealing with
insurance claims.

Power Failures
Food will stay chilled 4–6 hours in a refrigerator without power. If the temperature rises above 41F
and can’t be re-cooled within 2 hours, all meats, fish, leftovers, eggs and dairy products must be
discarded.
For freezers: keep the door closed. A full freezer should keep food safe for up to two days; a half-full
freezer will keep food cold for about a day. While it is unlikely that you will be able to remain open
without electricity, with prior plans and arrangements you may have access to a generator. Call our
office for help or ideas for operation.

Check the Minnesota Department of Health website at www.health.state.mn.us for fact sheets
describing food safety and disasters.
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Local Policies
and
Licensing
Information
In this chapter:
 Department Program Policies
 2021 Licensing Categories and
Fees
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Program Policies

October 1995 - Revised March, 1996 - Revised April 1998 - Revised October 2001 - Revised May 2003
- Revised September 2010 - Revised September 2011 - Revised January 2015 -Revised December 2016
- Revised January 2018 - Revised January 2019 – Revised January 2020 – Revised December 2020
Definitions:
Board shall mean the Br own-Nicollet Community Health Board acting under the provisions of
Minnesota Statutes, Chapter 145A, as the Board of Health.
Category A site means any manufactur ed home par k or r ecr eational camping ar ea that meets
one or more of the following conditions:
a. has a public swimming pool;
b. draws its drinking water from a surface water supply; or
c. has 50 or more sites.
Category B site means any manufactur ed home par k or r ecr eational camping ar ea that is not
a category A site.
Certified Food Protection Manager shall mean an individual who has a valid Minnesota food
manager’s certification under Minnesota Rules, Part 4626.0033, or an individual who is certified under Minnesota Rules, Parts 4626.2005 to 4626.2020.
Hazard Analysis and Critical Control Point (HACCP) Plan shall mean a wr itten document
that delineates the formal procedures for following the HACCP principles developed by the National Advisory Committee on Microbiological Criteria for Foods.
Manufactured Home Park means any site, lot, field or tr act of land upon which two or mor e
occupied manufactured homes are located, either free of charge or for compensation, and includes any building, structure, tent, vehicle or enclosure used or intended for use as part of the
equipment of the manufactured home park.
Person In Charge shall mean the individual pr esent at a Food and/or Bever age Establishment
who is responsible for the operation at the time of inspection.
Priority 1 Item means a pr ovision in the Minnesota Food Code whose application contr ibutes
directly to the elimination, prevention, or reduction to an acceptable level of hazards associated
with foodborne illness or injury, and there is no other provision that more directly controls the
hazard.
A priority 1 item includes an item with a quantifiable measure to show control of hazards such
as cooking, reheating, cooling, and handwashing.
Priority 2 Item means a pr ovision in the Minnesota Food Code whose application suppor ts,
facilitates, or enables one or more priority 1 items.
A priority 2 item includes an item that requires the purposeful incorporation of specific
actions, equipment, or procedures by industry management to attain control of risk
factors that contribute to foodborne illness or injury such as personnel training,
infrastructure or necessary equipment, HACCP plans, documentation or record
keeping, and labeling.
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Priority 3 Item means a pr ovision of the Minnesota Food Code that is not designated as a pr ior ity 1 item or a priority 2 item.
A priority 3 item includes an item that usually relates to general sanitation, operational
controls, sanitation standard operating procedures, facilities or structures, equipment
design, or general maintenance.
Recreational Camping Area means any ar ea, whether pr ivately or publicly owned, used on a
daily, nightly, weekly, or longer basis for the accommodation of five or more tents or recreational
camping vehicles free of charge or for compensation.
Recreational camping area excludes children’s camps, industrial camps, migrant labor camps, as defined in Minnesota Statutes and state commissioner of health rules, United States Forest Service
camps, state forest service camps, state wildlife management areas or state-owned public access
areas which are restricted in use to picnicking and boat landing, temporary holding areas for selfcontained recreational camping vehicles created by and adjacent to motor sports facilities, if the
chief law enforcement officer of an affected jurisdiction determines that it is in the interest of
public safety to provide a temporary holding area, and a privately owned area used for camping
no more than once a year and for no longer than seven consecutive days by members of a private
club where the members pay annual dues to belong to the club.
Special Event Camping Area means a r ecr eational camping ar ea which oper ates no mor e than
two times annually and for no more than 14 consecutive days.
Risk Categories shall mean as follows:
a. High Risk Food Establishment shall mean any public pool, or any food and beverage service
establishment, hotel, motel, lodging establishment, or resort that serves potentially hazardous
foods that require extensive processing on the premises, including manual handling, cooling, reheating, or holding for service, prepares food several hours or days before service, serves menu
items that epidemiologic experience has demonstrated to be common vehicles of food-borne illness, has a public swimming pool, or draws its drinking water from a surface water supply.
b. Medium Risk Food Establishment shall mean any food and beverage establishment, hotel, motel, lodging establishment, or resort that serves potentially hazardous foods but with minimal
holding time between preparation and service, or serves food, such as pizza, that require extensive handling followed by heat treatment.
c. Low Risk Food Establishment shall mean any food and beverage service establishment, hotel,
motel, lodging establishment or resort that is not a high risk or medium risk establishment.

School Food Service shall mean lear ning institutions with full kitchens and/or commissar ies
categorized by the following risk levels:
a. Low Risk shall mean a school food service where all food served is prepared off-site.
b. Medium Risk shall mean a school food service where the majority of food served is
prepared off-site, but provides limited food on-site, such as a salad bar.
c. High Risk < 100 students shall mean a school food service where all food served is prepared
on-site, and less than one hundred (100) students are served.
d. High Risk > 100 students shall mean a school food service where all food served is prepared
on-site, and more than one hundred (100) students are served.
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e. High Risk Extended Hours shall mean a school food service where all food is
site, and is open more than six (6) hours daily.

prepared on-

Special Event Food Service means a food and/or bever age ser vice establishment used in
conjunction with celebrations and events, and which operates for no more than ten total days
within the applicable license period.
Special Event Minimal Handling Food Service means a food service operation that prepares and
sells only hot dogs, nachos, tap or poured beer or wine, and operates no more than ten total days
within the applicable license period.
Special Event One Day Food Service means a food and/or bever age ser vice stand which is
used in conjunction with a one day celebration, benefit, or special event. A group may only
have one license for the entire year.
Seasonal Concession No Alcohol means a food and bever age concession stand such as used
for youth or amateur sports which is a permanent stand or building, operates more than 21 days
annually and does not serve alcohol.
Seasonal Concession With Alcohol means a food and bever age concession stand such as used
for youth or amateur sports which is a permanent stand or building, operates more than 21 days
annually and does serve alcohol.
Seasonal Permanent Food Service means a food and/or bever age ser vice stand which is a
permanent food service stand or building, but operates for no more than 21 days annually.

Seasonal Temporary Food Service means a food and/or beverage service stand that is a food
stand which is disassembled and moved from location to location. The food stand must operate
for no more than 21 days at any one location unless approved by the licensing agency. For
operation more than 21 days an application for a Seasonal Temporary Food Service Variance
must be received at time of initial application and approved by the Brown-Nicollet
Environmental Health office prior to operation.
Time/Temperature Control for Safety Foods means a food that r equir es time/temper atur e
control for safety to limit pathogenic microorganism growth or toxin formation.
Educational Requirements
1.Each food establishment subject to the licensing program and requiring a certified food protection
manager will have at least one full-time equivalent owner, manager, or operator who is certified
as having completed all requirements of a food service training and certification program as
prescribed in Minnesota Rules, Part 4626.0033, subparts G, H, I, J, K, L, M, N, and O. The
licensee will be responsible for costs incurred for compliance with this policy. The certified
individual need not be on the business premises at all times that the business is open to the
public.
Rationale: having a knowledgeable person available is critical to the partnership concept of environmental health programming. Certification is proactive, prevention-based and a sound public
health principle. Certification gives the establishment management more ownership in their
food safety system and policies

Page 53

2. Each food establishment licensee must have a Person in Charge (PIC) present during all hours of
operation. The PIC must understand and be able to demonstrate knowledge of safe food
handling with the following areas of knowledge: personal hygiene, foodborne disease
characteristics, transmission factors, time and temperature standards, and proper procedures.
Rationale: requiring a knowledgeable and responsible person to be present in restaurants all hours
of operation ensures that procedures will be consistently followed during regular operating
conditions and times of crisis as well.
3. Each food establishment requiring a certified food protection manager will have available
evidence of having someone who has completed the educational requirements of this policy as
noted in #1.
Rationale: making the certification program mandatory by tying it to the licensing program is critical to ensure 100% compliance.
4. Management from each food establishment requiring a certified food protection manager will
notify Brown-Nicollet Environmental Health when the certified person leaves or terminates
employment with the food establishment. The licensee will designate a new manager, owner or
operator to be trained and certified within 60 days.
Rationale: continuity in programming is essential for public health and safety. Training sessions
are offered throughout the region periodically.
5. Brown-Nicollet Environmental Health will provide licensed establishments with educational materials on a regular basis and will also provide updates on critical or emerging issues. It will be
the responsibility of the establishment owner, manager or operator to be sure that important
issues are discussed with establishment personnel.
Rationale: to ensure that an establishment is up-to-date on emerging issues, a good educational
program must be in operation year-round. Methodology to distribute bulletins warning of
emerging issues must be in place.
6. Food Safety Seminars are available to all county residents, institutions and/or organizations and
will be provided upon request.
Rationale: educational opportunities for charities, churches, special events, and other situations
where food is served to the public is an important part of a proactive environmental health program.

7. Each licensed swimming pool must employ a certified trained operator as prescribed in Minnesota Rules, Part 4717.0650, subparts 3, 4, and 5. The licensee will be responsible for costs incurred for compliance with this policy. This trained operator or alternate trained operator will
be responsible for the direct operation of the pool whenever the pool is open for use.
Rationale: having a certified and knowledgeable operator available is critical to ensuring that
the pool is operating safely at all hours of operation. Certification is proactive, preventionbased and a sound public health principle. Certification gives the establishment management
more ownership in their pool operation.
8. Each licensed swimming pool will have available evidence of having someone who has
completed the educational requirements of this policy as noted in #7. A copy of the
trained operator’s certificate must be posted at the facility whenever the pool is open for use.
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Rationale: making the certification program mandatory by tying it to the licensing program is
critical to ensure 100% compliance.
9. Additional staff at licensed swimming pools must be trained to assist with chemical monitoring
and pool equipment operation. The certified trained operator will be responsible for training
additional staff.
Rationale: having additional staff trained to assist in the operation of the pool will ensure that
someone is available to respond to emergency, unsafe and unsanitary conditions any time the
pool is open for use.
10. Each establishment licensed as a Hotel/Motel must complete Sex Trafficking Prevention
Training as prescribed by Minnesota Statute, Section 157.177.
11. Employees of Hotel/Motel establishments must receive Sex Trafficking Prevention Training
within 90 days of hire and then on an annual basis. Management must keep a log indicating
which employees have received this training and the date the training was completed.
Management must also post the required sex trafficking poster and conduct an ongoing
awareness campaign for employees.
Rationale: providing sex trafficking training to employees at Hotel/Motel establishments will
provide awareness to what sex trafficking is, help identify activities associated with sex trafficking, and provide effective responses to sex trafficking situations.
12. A responsible attendant or caretaker shall be in charge of every manufactured home park or recreational camping area at all times, who shall maintain the park or area, and its facilities and
equipment in a clean, orderly and sanitary condition. In any manufactured home park containing more than 50 lots, the attendant, caretaker, or other responsible park employee, shall be
readily available at all times in case of emergency.
Rationale: having an attendant or caretaker will help ensure that all rules and requirements
and being met and that someone is available to assist residents in times of need.
Operational Requirements
Meetings
Mandatory meetings may be called by Brown-Nicollet Environmental Health staff to cover significant
issues of importance to a number of establishments, such as new programs, licensing changes, or
emerging issues. Whenever possible, these meetings will be located at times and distances convenient
to a majority of establishments.
Rationale: it is cost-effective to convene the group of license-holders to review important issues.
Meetings provide opportunities for efficient communications, as well as an open forum for
questions and mutual problem-solving.
Reporting
Establishments must comply with the reporting requirements set forth by this agency including but not
limited to:
* Customer Foodborne Illness Reporting
Each licensed Food and/or Beverage Establishment must inform this agency of all reports of
Customer Foodborne Illness complaints immediately, by calling the Director’s direct line at
507-934-7096. If the report is after hours or voicemail is reached, the establishment is
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directed to leave a message with the following information: name of the establishment, phone
number of the person reporting the complaint, nature and time of complaint. The establishment must also record all complaints of Customer Illness on the provided Customer Complaint
Log, maintain current and retain on file for one year. Calls to the Director’s phone are
received 24/7, and a call back to the establishment will be made as soon as possible.
* Employee Illness Reporting for Food and/or Beverage Establishments
Each licensed Food and/or Beverage Establishment must inform this agency of all reports of
Employee Illness as written in the Minnesota Food Code. Establishments must report this
information to this agency within 24 hours, maintain a current Employee Illness Log and
retain this log on file for one year.
* Employee Illness Reporting for Public Swimming Pools
Each licensed public swimming pool must monitor and record all reports of employee illness
associated with vomiting and diarrhea. Each site must maintain an Employee Illness Log and
retain this log on file for one year. This information must remain confidential between pool
manager and reporting employee. Our agency will provide a template for an Employee Illness
Reporting Policy and Report Log.
Special Programs
When opportunities arise for pilot programs or experimental projects, all appropriate establishments
will be expected to participate. Programs will be designed to be relevant to establishments, to lead to
more effective procedures in the future, and to be as non-interruptive and easy as possible for establishment staff.
Rationale: most of the special programs are designed to run via full participation by all establishments. The pilot projects are intended to either streamline or enhance procedures through
better education.
Documentation
All licensed establishments must comply with documentation requirements. These include, but are not
limited to: sanitizer logs, temperature logs, a record of customer complaints of illness, signed
Employee Illness Reporting Agreements, signed Employee Illness Reporting Policy, Employee Illness
Logs, daily pool records, clean-up procedures for vomiting and diarrheal events, emergency
evacuation plans, sex trafficking training log, and guest registration logs.
Communications
Establishments must make arrangements for language interpretive services if management or staff
are not proficient in English during critical interactions with the Environmental Health staff such as
plan reviews, inspections, enforcements and education.
Rationale: documentation and communications are essential for meeting operational requirements
and assist licensed establishments with maintaining current policies and procedures .
Licensing
Licensing categories are developed and may change over a period of time. They reflect a wide range
of licensed establishments.
Categories are used to determine the annual fee required for license by Brown-Nicollet Environmental
Health. The fee schedule is determined by type of establishment, the complexity of the operation,
number of meals served, number and types of equipment, and public health risk.
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As license applications are made available for the next year’s license, the Board will consider if the
current fee schedule is appropriate. The Board will consider current levels of service, budget
constraints, and overall needs of the program as well as services provided. Generally, increases to the
fee schedule will be consistent across all categories.
Additional licensing costs will also be reviewed annually by the Board. Examples include: late
payment fees, plan review fees, enforcement action fees, inspection, and administration fees.
Inspections:
Frequency
The frequency of inspections for public pools, food and beverage service establishments, hotels, motels, lodging establishments, or resorts shall be based on the risk categories.
(a) High-risk establishments must be inspected at least once every 12 months.
(b) Medium-risk establishments must be inspected at least once every 18 months.
(c) Low-risk establishments must be inspected at least once every 24 months.
(d) Risk exceptions. Mobile food units, seasonal permanent and seasonal temporary food stands,
special event camping areas, food carts, and special event food stands are not inspected on an
established schedule and therefore are not defined as high-risk, medium-risk, or low-risk
establishments.
(e) School inspection frequency. Elementary and secondary school food service establishments must be
inspected according to the assigned risk category or by the frequency required in the Richard B. Russell
National School Lunch Act, whichever frequency is more restrictive.
(f) Manufactured Home Parks and Recreational Camping Area frequency. Category A sites must be
inspected at least once a year. Category B sites must be inspected at least every two years.
Emergencies
In the case of emergencies, special orders/conditions may be established. Examples include but are not
limited to the following:
 alternative water supplies
 alternative refrigeration options
alternative sanitizing procedures
 alternative handwashing procedures/methods
 alternative sheltering areas
Rationale: after storms, floods, fires, power outages, and other emergencies, Brown-Nicollet
Environmental Health will help establishments assess options and will assist in allowing
businesses to operate whenever possible. Emergencies in other areas have shown that flexibility
and resourcefulness can occur; alternatives have been documented that may be adapted after
local emergencies.
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Plan Reviews
1. A formal Plan Review will take place in the following situations:
 when a new establishment is constructed
 when an existing establishment is reconstructed/remodeled which may include:
 plumbing is modified
 walls are moved, constructed or torn down
 substantial menu changes are planned – requiring equipment changes
 size of kitchen or seating area is substantially increased
 additional sites are added to manufactured home parks or recreational camping areas
 new public pool or pool alteration
 when an establishment is out of operation over 45 days, due to management or ownership changes,
the facility must undergo a plan review.
 when a change of management or owner occurs with less than a 45 day interruption of operation,
the facility may need to undergo a full plan review.
Rationale: the Brown-Nicollet Environmental Health office and in the case of plumbing changes or
public pools, the Minnesota Department of Labor and Industry or Minnesota Department of
Health, must be involved with such changes to ensure compliance with current codes and
ordinances. The formal plan review process involves analysis of equipment and facilities, to
ensure that standards are maintained and involves a fee to ensure that the cost of the plan
review process is absorbed by the establishment receiving the oversight, rather than being
supported by the overall licensing program.
2. The Plan Review timetable will be as follows:
 Brown-Nicollet Environmental Health will be notified as soon as possible during the
planning process.
 Overall plans, blueprints, menus (if applicable), equipment specifications, and establishment plan review application must be received by Brown-Nicollet Environmental Health
and plumbing plans must be received by the Minnesota Department of Labor and Industry
before any construction can begin.
 Brown-Nicollet Environmental Health will review plans within 30 days of their receipt and
will make written comments delineating any necessary changes.
 Any variation from this timetable may result in a construction stop-order and possible
penalty fee equal to other enforcement fees.
 Plan review materials for public pools must be submitted to the Minnesota Department of
Health for review.
Rationale: any work started without approval could result in time consuming consultations by staff
and expensive changes to the facility.

3. Plan Reviews shall be conducted following guidelines developed by Brown-Nicollet Environmental
Health and the Minnesota Department of Health.
4. Authorization may be withdrawn if project does not begin within one year. Additional
requirements may result from changed conditions or additional information.
Variances
A variance may be granted if it is deemed that the strict enforcement of any provision of the standards
of the program Ordinance would cause unnecessary hardship or that strict conformity with the standards would be unreasonable and impractical, or not feasible under the circumstances. The Regulatory
Authority may permit a variance upon such conditions as it may prescribe for management consistent
with the general purposes and intent of each program Ordinance and of all other applicable state and
local regulations and laws. Variance requirements and procedures are listed in all program ordinances
as they relate to the regulation of all licensed establishments.
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Enforcement Actions
Re-inspection
1. Inspectors may schedule a re-inspection in any of the following situations:
 Priority 1 and/or Priority 2 violations exist that are not corrected at the time of the routine inspection
 lack of demonstration of knowledge
 poor sanitation (a high number of Priority 3 violations)
 to ensure timely compliance of orders issued
 pool closure
 non-compliance with previously issued orders
A re-inspection might not be required
 When the violations are corrected immediately during the inspection.
 When a Priority 2 and/or Priority 3 violation cannot be corrected immediately, such as repairs to
equipment or repairs to the physical facility.
 When a Priority 2 and/or Priority 3 violation would not have an immediate impact on public health
and the correction can be verified at the next annual inspection.
 When a repair can be provided by some other written form of documentation (i.e. invoice from a
repair company).
2. A re-inspection fee will be assessed to partially cover the costs of an additional inspection.
Rationale: the additional cost for re-inspection will be borne by the party responsible for the violation, not by all the licensed establishments as would be the case if there were no re-inspection
fee. If this fee is not paid within 30 days an additional charge will be added.
3. Re-inspection dates will be determined based on the nature of the violations and ease of compliance
with written orders.
Rationale: violations that may have serious impacts on human health must be corrected quickly; violations necessitating replacement of equipment or construction/remodeling may take time
to implement.
4. Re-inspections may be conducted by two inspectors.
Rationale: collaboration will reduce subjectivity; team-inspection may be necessary if the situation
warrants
In-office Hearings
1. In-office Hearings may be scheduled in the following situations:
 violations are repeated for two or more inspections
 violations are repeated over the course of one or more years
 violations are Priority 1 and/or Priority 2 items (but do not pose imminent health threats)
 the inspector feels the necessity for administrative assistance in securing compliance
Rationale: setting the hearing is another tool for securing compliance by establishing a serious
tone and provides back-up to the inspector. Establishment management will be asked to justify
the lack of compliance to the program director and/or agent for the Board. Mutually acceptable
compliance dates will be established in a more formal setting, increasing the likelihood of more
timely compliance. Violations and compliance plans will be better documented. If many
violations have been found, reviewing the lengthy list may be better accomplished in a more
private setting and at a less busy time, at a place and time when all parties can better
concentrate on resolving the situation.

A fee will be charged for an In-Office Hearing. If this fee is not paid within 30 days an additional
charge will be added.
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2. The scheduling of an In-office Hearing will be confirmed in writing, including a list of specific
violations. Copies of the letter will be annotated and sent to the District Commissioner, the County
Board Chair and/or Chair of the Community Health Board, the County Attorney and other parties
as deemed appropriate.
Rationale: annotating the list of those notified about violations may increase compliance; it will
also keep elected officials aware of establishment status and will provide documentation of
violations in case of the need for further enforcement actions.
3. Officials receiving notice of In-office Hearings may attend the hearing if they so desire.
Rationale: in some cases, attendance will help officials understand the nature of the violations
and may add impetus to compliance efforts. However, in some cases, it may be
more expedient if such officials choose to be “once-removed” from the enforcement process.
4. Whenever possible, the In-office Hearing will be held at the Brown-Nicollet Environmental Health
office; however, in some cases, the hearing can be held at the establishment in question.
Rationale: moving the meeting to the Brown-Nicollet Environmental Health office will underscore the more magisterial nature of the hearing, elevating it slightly from the setting of a regular inspection or less serious re-inspection. Changing this policy can be considered if officials
feel a need to see violations.
Suspension of License
Temporary Closure
Licenses may be suspended temporarily by the Environmental Health Director at any time for failure
by the holder to comply with the requirements of the program Ordinance or whenever the
Environmental Health Director finds unsanitary or other condition(s) which pose a substantial hazard to
the public health.
Permanent Closure
For serious or repeated violations of any of the requirements of the ordinance the license may be
permanently revoked after an opportunity for a hearing before the Brown-Nicollet Community Health
Appeals Board has been provided.
Other Enforcement Options
Other enforcement actions which may be taken:
- Inspection Report Supervisory Review - inspection reports may be marked for Supervisory Review. These reports will be reviewed by the Director and a letter requesting a written plan for compliance will be sent. The response will be reviewed by the Director and Inspector and appropriate actions
will be taken which may include acceptance of plan, re-inspection or In-Office Hearing.
- Additional education and/or demonstration of competence for establishment personnel (i.e. staff
food safety seminars).
- HACCP plans by food and /or establishment staff to minimize subjectivity in procedures (i.e.
standardizing procedures for handling time/temperature control for safety foods or situations where
emerging health threats may occur).
- Development and approval by this agency of maintenance schedules by establishment staff to
ensure regular sanitation and routine cleaning (i.e. sanitizing checklists and cleaning calendars).
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Development and approval by this agency of written policies and procedures to ensure uniformity
in compliance, (i.e., an incident reporting form for foodborne illness reports).
Rationale: any alternatives that will enable establishment operators to continue operations
while minimizing threats to public health should be considered. Flexibility within health and
safety parameters is a benefit to the community, the licensing authority, and the business.

Temporary Licenses
Types of Special Event Licenses:


Special Event Food Service



Special Event Minimal Handling Food Service



Special Event One Day Food Service



Seasonal Concession No Alcohol



Seasonal Concession With Alcohol



Seasonal Temporary Food Service



Seasonal Permanent Food Service



Special Event Camping Area

Special Event Food Service Policies
The following requirements must be met prior to approval of all Special Event Food Service Events:
1.Approval of preparation site.
2. A menu information sheet must be submitted and approved — the menu must not include any
home-prepared food.
3.The hot and cold holding equipment must maintain proper temperature on site, mechanical
refrigeration for cold time/temperature control for safety foods is required.
4. Approval of on-site storage areas — food cannot be stored on the ground.
5. Approval of handwashing facilities and methods.
6.Approval of sanitizing procedures for the food stand and for equipment and utensils.
7. Food stand workers must review educational materials provided by the county.


All food stands, if used in conjunction with celebrations and special events and operate for no more
than ten total days within the applicable license period, must hold a Special Event Food Service
license, even if the normal site of operation would be exempt from licensing and even if the
primary site is already licensed.
The Special Event Food Service license must be issued by either:
a) The Brown-Nicollet Environmental Health Office, or
b) The Minnesota Department of Agriculture
Rationale: it is important for the Brown-Nicollet Environmental Health office to have a file
with the menu and food preparation information in advance so that food safety directive
and education can be provided to the licensee.



Special Event Food stands with minimal food handling that prepare and sell only hot dogs, nachos,
and/or bottled or can beverages will be charged a reduced license fee.
Rationale: the risk of potential food safety problems is minimal at these types of stands so
inspection, education, and consultation services are less intensive than at regular food stands.
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Special Event One Day Food Service used in conjunction with a one day celebration, benefit or special event will be charged a reduced license fee. Individuals or groups may only have 1 One Day
license for the entire calendar year.

Rationale: the number of days that this type of stand is in operation reduces inspection,
education, and consultation services. This license only allows for one day of operation for the entire
calendar year compared to ten days of operation with the traditional Special Event Food Service
license.
Seasonal Concession Food Service Policies
The following requirements must be met for a Seasonal Concession Food Service license:
1.Approval of preparation site - a formal plan review must be completed and plans approved prior
to the construction of any new Seasonal Concession Food Service Stand.
2.A menu information sheet must be submitted and approved; the menu must not include any homeprepared food.
3.The hot and cold holding equipment must maintain proper temperature on site, mechanical refrigeration for cold time/temperature control for safety foods is required.
4.Approval of on-site storage areas - food cannot be stored on the ground.
5.Approval of handwashing facilities and methods.
6.Approval of sanitizing procedures for the food stand and for equipment and utensils.
7.Food stand workers must review educational materials provided by the county.
Rationale: It is important for the Brown-Nicollet Environmental Health office to have a file with the
menu and food preparation information in advance so that food safety directive and education
can be provided to the licensee.

All food and beverage establishments that are Seasonal Concession stands, which operate
for more than 21 days annually, must have a Seasonal Concession food service license
issued by:
a) The Brown-Nicollet Environmental Health Office
Rationale: A Seasonal Concession license is specific to our agency. Prior to operation, the county
will need to provide thorough review, inspection, education and consultation.
Seasonal Temporary Food Service Policies
The following requirements must be met for a Seasonal Temporary Food Service license:
1.Approval of preparation site - a formal plan review must be completed and plans approved prior
to the construction of any new Seasonal Temporary Food Service Stand.
2. A menu information sheet must be submitted and approved; the menu must not include any home
-prepared food.
3. The hot and cold holding equipment must maintain proper temperature on site, mechanical
refrigeration for cold time/temperature control for safety foods is required.
4. Approval of on-site storage areas - food cannot be stored on the ground.
5. Approval of handwashing facilities and methods.
6. Approval of sanitizing procedures for the food stand and for equipment and utensils.
7. Food stand workers must review educational materials provided by the county.
Rationale: It is important for the Brown-Nicollet Environmental Health office to have a file with the
menu and food preparation information in advance so that food safety directive and education
can be provided to the licensee.
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All Seasonal Temporary Food Services operating in Brown, Nicollet, Cottonwood or Watonwan
Counties must have a license issued by either:
a) the Brown-Nicollet Environmental Health Office
b) the Minnesota Department of Agriculture, or
c) the Minnesota Department of Health
Rationale: Many temporary food stands travel to several events throughout the year. If applicable,
the county will need to provide thorough inspection, education and consultation.

Seasonal Permanent Food Service Policies
The following requirements must be met for a Seasonal Permanent Food Service license:
1. Approval of preparation site - a formal plan review must be completed and plans approved prior
to the construction of any new Seasonal Permanent Food Service stand.
2.A menu information sheet must be submitted and approved - the menu must not include any
home-prepared food.
3. The hot and cold holding equipment must maintain proper temperature. On-site mechanical
refrigeration for cold time/temperature control for safety foods is required.
4. Approval of on-site storage areas - food cannot be stored on the ground.
5. Approval of handwashing facilities and methods.
6. Approval of sanitizing procedures for the food stand and for equipment and utensils.
7. Food stand workers must review educational materials provided by the county.
Rationale: It is important for the Environmental Health office to have a file with the menu and food
preparation information in advance so that food safety directive and education can be provided
to the licensee.


All food and beverage establishments that are permanent food service stands or buildings, which
operate for no more than 21 days annually, (4-H, etc.) must have a Seasonal Permanent Food Stand
license issued by:
a) the Brown-Nicollet Environmental Health Office, or
b) the Minnesota Department of Agriculture
Rationale: many temporary food stands travel to several events throughout the year. If applicable,
the county will need to provide thorough inspection, education and consultation.



All food and beverage establishments that are permanent food service stands or buildings, which
operate for no more than 21 days annually, must hold a Seasonal Permanent Food Service license
even if the normal site of operation would be exempt from licensing and even if the primary site is
already licensed (4-H, etc.).

Rationale: it is important for the Environmental Health office to have a file with the menu and
food preparation information in advance so that food safety directive and education can be
provided to the licensee.
Seasonal Food Service Variance (SFSV) – a variance applied for the operation of a Seasonal
Temporary Food Service to operate beyond 21 days at any one location. An additional application
form and fee will be required for this variance and approval of variance is necessary prior to operation.
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Special Event Camping Area Policies
The following are requirements that must be met for a Special Event Camping license:
1. Recreational camping vehicles and tents, including attachments, must be separated
from each other and other structures by at least seven feet.
2. A minimum area of 300 square feet per site must be provided and the total number of
sites must not exceed one site for every 300 square feet of usable land area.
3. Each site must abut or face a driveway or clear unoccupied space of at least 16 feet in
width, which space must have unobstructed access to a public roadway.
4. If no approved on-site water supply system is available, hauled water may be used,
provided that persons using hauled water comply with Minnesota Rules, parts
4720.4000 to 4720.4600.
5. Nonburied sewer lines may be permitted provided they are of approved materials,
watertight, and properly maintained.
6. If a sanitary dumping station is not provided on site, arrangements must be made with a
licensed sewage pumper to service recreational camping vehicle holding tanks as
needed.
7. Toilet facilities must be provided consisting of toilets connected to an approved sewage
disposal system, portable toilets, or approved, properly constructed privies.
8. Toilets must be provided in the ratio of one toilet for each sex for each 150 sites.
9. Toilets must be not more than 400 feet from any site.
10. If a central building or buildings are provided with running water, then toilets and
handwashing lavatories must be provided in the building or buildings that meet the
requirements of this subdivision.
11. Showers, if provided, must be provided in the ratio of one shower for each sex for each
250 sites. Showerheads must be provided, where running water is available, for each
camping event exceeding two nights.
12. Central toilet and shower buildings, if provided, must be constructed with adequate
heating, ventilation, and lighting, and floors of impervious material sloped to drain. Walls
must be of a washable material. Permanent facilities must meet the requirements of the
Americans with Disabilities Act.
13. An adequate number of durable, covered, watertight containers must be provided for all
garbage and refuse. Garbage and refuse must be collected as often as necessary to
prevent nuisance conditions.
14. Campgrounds must be located in areas free of poison ivy or other noxious weeds
considered detrimental to health. Sites must not be located in areas of tall grass or
weeds and sites must be adequately drained.
15. Campsites for recreational vehicles may not be located on inclines of greater than eight
percent grade or one inch drop per linear foot.
16. A responsible attendant or caretaker must be available on site at all times during the
operation of any special event recreational camping area that has 50 or more sites.
17. A formal plan review must be completed and plans approved prior to the implementation
of any new Special Event Camping Area.
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Other Temporary Food Service Operations:

Church Functions: The pr epar ation and/or ser vice of food to the member s or public on the
grounds of an established community church.
Example: A church prepares and serves food in its church building, an associated building or on
the church grounds. This is a Church Function. No food license is necessary.
Private Party: The pr epar ation, tr anspor tation and/or ser vice of food to a pr ivate par ty, with
no remuneration for services.
Example: An organization holds a luncheon for its members. The meal is prepared and served by
its members. It is not advertised to the public. This is a Private Event. No license is required.
Catering: Food establishments that prepare, transport, or serve food under contract in support of
an event such as a reception, party, luncheon, conference; ceremony or trade show must be
licensed. All caterers operating in Minnesota, including those based in neighboring states, must
operate in compliance with the Minnesota Food Code.
Example: An organization holds a luncheon for its members. The meal is prepared by a person
under contract. This is a Catered Event. The person receiving payment must hold a Catering
License.
1.A person providing catering services to a private party in the counties must be licensed by the
health department having jurisdiction for the location of the main base of operation for the
caterer.

Rationale: this will ensure that all caterers are licensed and provided with education, consultation
and inspection services. The counties will honor licenses from the base of operation; thus multiple
licenses will not be required.
2. No home-prepared food will be allowed. Food must be prepared at a licensed facility.
Rationale: this will ensure that proper equipment and work surfaces are used; and will
minimize potential contamination by family members, pets, and domestic equipment failures as
would be the case if home-prepared food was allowed.
3. Catering licenses are required for establishments which have on-site dining facilities and also
provide and/or serve food for other locations.

Rationale: the license fee will help cover the additional environmental health services necessary to monitor this addition to the regular business. This ensures fairness to establishments
who do not cater by helping keep overall fees lower.
The following requirements must be met prior to approval for a catering license:
1. Approval of preparation site - inspection of facility used for food preparation.
2. Approval of menu of catered food items - the menu must not include any home-prepared
food.
3. The hot and cold holding equipment used to transport food and to maintain its temperature
at the catering site must be approved for use.
4. The facility where food is prepared must have adequate and approved storage areas. Food,
equipment and supplies cannot be stored in homes.
5. The vehicle used for transporting food products must be approved by the jurisdictional
health department.
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6. The licensed caterer must attend and pass an approved food safety certification course.
7. Each licensed establishment providing catering services must provide a Certified Food
Protection Manager or a “Person In Charge” at each event
Minnesota Department of Health Licensed Mobile Food Units
Any food vendor, present at any event within Brown, Nicollet, Cottonwood or Watonwan counties, operating with a Mobile Food Unit license issued by the Minnesota Department of Health will be
charged an Inspection Fee if that vendor is present and inspected at an event in Brown, Nicollet, Cottonwood or Watonwan Counties.
Home-prepared Food
The following policy has been in place for several years with regard to the sale of home-prepared food
items at events, such as: celebrations, special events, bake sales and natural disasters.

Commercial Businesses
Individuals or firms selling food for profit are prohibited from selling food products that are
made in a home. The only exceptions are foods that are prepared in a home that has a separate
approved and licensed facility.
Non-Profit Organizations
Any non-profit organization will be allowed to sell the following home-prepared food items:
double crust fruit pies, cakes, breads, rolls, cookies and other food items that are not considered
time/temperature control for safety foods.
Rationale: the sale of these products has long been accepted in Minnesota as an acceptable
form of fund-raising. The public enjoys these items: people enjoy making them too. Following
these guidelines will help ensure that the home-prepared food will be produced safely.







The sale of home-prepared time/temperature control for safety food is prohibited.
“Time/temperature control for safety food” means food that is in a form capable of supporting:
the rapid and progressive growth of infectious or toxigenic microorganisms
any food of animal origin that is raw or heat-treated
a food of plant origin that is heat-treated or consists of raw seed sprouts
cut melons
garlic and oil mixtures
Both commercial and non-profit food handlers must follow acceptable food handling and
transportation practices to protect food from potential contamination. It is strongly suggested
that groups explore the possibility of using space in an approved facility to eliminate the use of
individual homes as the preparation site.
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Requirements
Checklist
In this chapter:
 Communication Requirements
 Record-Keeping Requirements
 Required Posters
 Self-Inspection Requirements
 Certified Food Protection Manager
Requirements
 Persons In Charge: Demonstrations of
Knowledge and Requirements
 Certified Food Protection Manger vs. Person
In Charge
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Notes
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Chapter 7
Requirements
You can get caught up in the day-to-day operation of your business and food safety might not always
be your first priority. Following the requirements listed in this chapter will help you develop a food
safety system that fits into your daily routine.

Communication Requirements
If your establishment is in Brown, Nicollet, Cottonwood or Watonwan County:
1. Our office must be informed of ill employees. Follow guidelines listed in Chapter 1.
“Report it—Record It”
2. Our office must be informed of any customer complaint of possible foodborne illness.
“Report it—Record It”
3. Any remodeling or building plans must be approved by this office before construction or
changes are made.
4. Any change in establishment ownership must be communicated to this office. Licenses are not
transferable to person or place.
5. Our office must be contacted if/when your establishment is without a Certified Food
Protection Manager due to staffing changes.
6. Our office must be given a current list of Registered Safe Food Handlers (see Chapter 8).

Record-Keeping Requirements
The following charts, logs and forms must be kept current and up to date. Samples are included at
the end of this manual.
 Customer Complaint Log — kept on file for a year


Employee Illness Log — kept on file for a year



Sanitizer Chart — kept on a daily basis



Time Control Chart — all kept on a menu item basis
o Record hot holding temperatures
o Record cooling procedures
o Record reheating procedures
o Record cold holding time limit



Temperature Charts (coolers and freezers) — kept on a daily basis



Receiving Temperature Chart — kept on all major deliveries of perishable food products



Registered Safe Food Handlers — updated annually
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Required Posters
The following posters must be displayed in your establishment as appropriate:

Self-Inspection Requirements
The Minnesota Food Code requires that each establishment routinely performs a
self-inspection. A self-inspection form is found at the end of this manual. These
inspections must be done by the Certified Food Protection Manager or the Person–
in–Charge. The forms must be kept on file for a year. The self-inspection can also
be a great teaching tool and can be used for staff training by letting staff participate
or perform the inspection themselves. This form can be found at the end of this
manual.

Certified Food Protection Manager Requirements and
Responsibilities
Every high-risk establishment is required to have one State of Minnesota Certified Food Protection
Manager on staff. A Food Manager Certificate can be obtained by:


Attending an approved class and passing an approved exam. Brown-Nicollet provides this
training as do others listed with the Minnesota Department of Health. Our classes are
announced in our “TIPS” Newsletter and on our website.



Send proof of training and successful exam completion and mail it to the Minnesota
Department of Health with the required fee.
The MDH Initial application can be found at:
https://www.health.state.mn.us/communities/environment/food/docs/cfpm/cfminitappnew.pdf
The MDH Renewal application can be found at:
https://www.health.state.mn.us/communities/environment/food/docs/cfpm/cfmrenappnew.pdf
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Re-certification is required every three years. To become re-certified you must:
 Obtain four hours of continuing education from an approved source. Brown-Nicollet offers
these renewal classes. These classes are announced in our “TIPS” newsletter and on our
website.


Send proof of continuing education and the application for re-certification to the Minnesota
Department of Health. Re-certification application forms are provided by the Minnesota
Department of Health.

The Food Manager Certificate must be posted on-site in your establishment and the certification
number will be required on your yearly license application.
Areas of Responsibility for the Certified Food Protection Manager
1. The CFPM must identify hazards in the day-to-day operation of a food establishment that
prepares, packages, serves, vends or otherwise provides food for human consumption.
2. The CFPM must develop and implement policies and procedures for the operation that will
prevent foodborne illness.
3. The CFPM must train other employees of the operation so there is at least one trained
individual present who can fulfill the responsibilities of the Person In Charge at all times that
food service operations are being conducted.
4. The CFPM must direct food preparation activities and take corrective action as needed to
protect the health of the consumers.
5. The CFPM must conduct in-house self-inspections of daily operations on a periodic basis, but
at least once a month, to see that food safety policies and procedures are followed.
Certified Food Protection Managers will always be Persons In Charge, but Persons In Charge do not
necessarily need to be certified. See the comparison chart at the end of this chapter for some of the
differences between the two.
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Person—In—Charge:
Demonstration of Knowledge and Responsibilities
Person In Charge
Every establishment must have a Person In Charge on the premises at all times. There are two major
areas of responsibility for the Person In Charge.
Demonstration of Knowledge:
The Person In Charge must be able to demonstrate knowledge of:
1. The relationship between the prevention of foodborne disease and the personal hygiene of a
food employee.
2. The prevention of foodborne disease transmission by a food employee who has a disease or
medical condition that may cause foodborne illness.
(cont. on next page)

3. Identification of symptoms, modes of transmission, incubation periods and common foods
associated with foodborne illness.
4. The relationship between time and temperature of TCS foods and the prevention of
foodborne illness.
5. Hazards of the consumption of raw or undercooked meat, poultry, eggs and fish

6. Required temperatures and times for safe refrigerated storage, hot holding, cooling, reheating
and transportation of foods.
7. The relationship between prevention of foodborne illness and management of crosscontamination, hand contact with ready-to-eat foods, handwashing and establishment
maintenance.
8. The relationship between food safety and equipment that is sufficient in number and capacity;
and properly designed constructed, located, installed, operated, maintained and cleaned.
9. Procedures for cleaning and sanitizing utensils and food-contact surfaces.
10. Identification of water source and measures to protect water from contamination by backflow
and cross connections.
11. Identification of poisonous or toxic materials in the establishment and safe handling of such
materials
12. Identification of critical control points in the operation and steps to be taken to ensure the
control of such points.
13. Explanation of compliance with a HACCP plan (if required).
14. Explanation of the responsibilities, rights and authorities assigned by the Food Code to the
employees, the Person In Charge and the health department.
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Ensure the following:
1. The Person In Charge must require employees to report symptoms and diseases.
 Symptoms: diarrhea, vomiting, jaundice, sore throat with fever, or lesions containing
pus or infected wound that is open or draining.
 Diseases: Norovirus, Salmonella, Shigella, Shiga toxin-producing E. coli, Hepatitis A, or
other enteric bacterial, viral, or parasitic pathogens, or has been exposed to, or is the
source of, a probable or confirmed disease outbreak within the last 30 days.
2. The Person In Charge must exclude food employees from the establishment if ill with vomiting
or diarrhea or if diagnosed with one of the above diseases.
3. The Person In Charge must notify the health department of employees who are ill.

4. The Person In Charge must notify the health department of any complaints from patrons who
exhibit the above symptoms or diseases and keep on file a log of customer complaints.
5. The Person In Charge must maintain on the premises an up-to-date “Employee Illness Log.”
Samples of this and the customer complaint form are found at the end of this manual.
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Person In Charge
(PIC)

The Person in Charge must demonstrate knowledge of the following:


The relationship between foodborne illness prevention and personal hygiene;



Prevention of the transmission of foodborne disease by a food employee who has a disease or
infectious medical condition that may cause foodborne disease;



Identifying the usual symptoms of, modes of transmission of, typical incubation periods for , and
the most common foods associated with foodborne disease;



The hazards involved in the consumption of raw or undercooked meat, poultry, eggs, and fish;



Protecting the establishment water source from backflow and cross-connections;



The required temperatures and times for safe cold holding, hot holding, cooling, cooking, reheating,
and transportation of TCS foods;



The relationship between food safety and the proper use of necessary equipment;



The procedure for cleaning and sanitizing utensils, equipment and other food contact surfaces; and



Identifying toxic materials and the procedures to ensure their safe storage, handling, and disposal.

The Person in Charge must also ensure that:


Employee handwashing is monitored;



Any ill employees are restricted or excluded as appropriate;



Proper reporting of ill employees or ill customers to Brown-Nicollet Environmental Health takes place
as required;



Employees properly cook TCS foods and cooking temperatures are routinely monitored;



Proper methods are used to rapidly cool TCS foods and cooling methods are monitored ; and



Proper methods are used to sanitize utensils ,equipment and f other food contact surfaces, and sanitizer
effectiveness is routinely monitored.
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Food Worker
Registry Project
In this chapter:
 Benefits
 Disadvantages
 The Project
 Management Requirements
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Chapter 8
Food Worker Registry Project
Benefits
How can this project help your establishment?
 If your employees are better educated about food safety, there will be less on-the-job time
used for training and supervision.
 If your employees are better educated about food safety, your operation’s procedures will be
safer, so your business will be less likely to experience a disaster, such as a foodborne illness
outbreak.
 If your employees receive a Safe Food Handler’s card after investing time and energy in
learning about important issues, they will feel more involved, act more professionally and have
a greater stake in the safety and success of your business
How can this project help the local health department?
 Any education project helps align the responsibility— from our inspection and enforcement
perspective — back to the establishment management and staff. This project, with its focus
on individual workers, goes even further to ensure that day-to-day operations will run
smoothly when the health department isn’t there to watch.

Disadvantages
Time
It will take time to be sure that employees are completing their educational tasks.
Paperwork
There will be some paperwork to get the employee rosters filled out and to keep the rosters current.

The Project
Education of Food Handlers
Each establishment must have on-site, the “Handwashing For Life” DVD, a mini-textbook for each
worker and instructions on providing information to each employee about Employee Illness Reporting
Requirements. It will be up to the management to be sure that all existing and new employees view
the DVD, read the mini-textbook, complete Employee Illness Reporting training and signs an
Employee Illness Reporting Agreement (these must be kept on file at the establishment).
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Development of the Food Worker Registry
Safe Food Handler Cards (SFH) will can be issued to every employee who has completed the
educational program, if management decides to distribute cards. The cards can be printed from our
website. : www.co.nicollet.mn.us> County Government> Departments> Brown-Nicollet
Environmental Health> Licensed Establishments> Food & Beverage Establishments> Documents &
Resources> Food Manager Certification and Employee Training> Food Handler Cards

Management Requirements
What will be expected of your operation?
1. You will need to be sure that each employee does three things:
 watches the handwashing DVD
 reads the mini-textbook
 Receives Employee Illness Reporting training and signs the Employee Illness Reporting
Agreement
2. Management will be responsible for keeping track of the DVD, distributing the mini-textbooks,
providing Employee Illness Reporting training and ensure that the education is done in a timely
manner.
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Terms to Know

In this section:
 Food Safety Terms and
Definitions
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Notes
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Glossary
These terms may be useful in interpreting the food code orders issued by the health
department or in studying for food safety examinations.
Acid Foods are foods that contain enough acid to result in a pH of 4.6 or lower. This includes most
fruits, most tomatoes, pickles, relishes, jams and jellies.
Acidity is measured in a pH scale from 0 (very acid) to 14 (very alkaline) with 7.0 being neutral.
A pH level between 4.6 and 7.0 will support bacterial growth.

Air gap is an unobstructed air space between an outlet of drinkable water and the flood rim set up
to prevent cross-contamination, backflow and back siphonage.
Approved means acceptable to the regulatory authority (health department) based on a
determination of conformity with principles, practices and generally recognized standards that protect
public health.
Aseptically packaged refers to food that has been hermetically sealed to prevent contamination
from disease-causing microorganisms.
Back siphonage occurs when a loss of pressure in the water supply causes dirty water or chemicals
to be sucked back into the drinkable water supply.
Bacillus cereus is a microorganism that causes food poisoning through infection as well as
intoxication from spores; it is usually associated with grains.
Backflow is a reversed flow of unsafe water into sinks and equipment, posing the threat of
contamination to food, food-contact surfaces and safe water supplies.
Bacteria are living single-celled organisms.
Beverage means a liquid for drinking, including water.
Biological hazard refers to the danger of food contamination by disease-causing microorganisms
(bacteria, viruses, parasites or fungi), certain plants and fish that carry toxins.
Bottled drinking water means water that is sealed in bottles, packages or other containers for sale
for human consumption, including bottled mineral water.
Botulism is a foodborne toxin produced by Clostridium botulinum; usually associated with improperly
canned foods or foods in anaerobic conditions.
Campylobacter jejuni is a microorganism associated with foodborne illness infections; it is usually
associated with improperly cooked foods, raw milk or cross-contamination.

Carrier is a person or animal whose body harbors a disease-causing microorganism.
Catering is the preparation, transportation and service of food to a private party.
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CFR stands for the Code of Federal Regulations, the compilation of the general and permanent
rules published in the Federal Register by the executive departments and agencies of the federal
government.
Chemical hazard refers to the danger of food contamination by pesticides, food additives and
preservatives, cleaning supplies and toxic metals that leach through worn cookware and equipment.
Church function is the preparation and/or service of food to the members or public on the grounds
of an established community church. No food license is necessary.
Ciguatera is a form of human poisoning caused by eating some tropical marine fish which have
accumulated naturally occurring toxins through their diet.

CIP stands for Clean in Place, by the circulation or flowing by mechanical means through a piping
system of a detergent solution, water rinse and sanitizing solution onto or over equipment surfaces
that require cleaning. An example of CIP would be the method used to clean and sanitize a frozen
dessert machine. CIP does not include the cleaning of equipment such a band saws, slicers or mixers
that are subjected to in-place manual cleaning without the use of a CIP system.
Clean means free of visible soil and food waste.
Cleanable means surfaces that are accessible; soil and waste can be easily removed by normal
cleaning methods.
Clostridium perfringins is a microorganism that causes foodborne illness through a toxin; it is usually
associated with improper cooking or refrigeration of food.
Comminuted means reduced in size by methods including chopping, flaking, grinding or mincing.
Comminuting can also include fish or meat products that are reduced in size and restructured or
reformulated, such as gefilte fish, formed roast beef, gyros, ground beef, sausage and any mixture of
two or more types of meat that have been reduced in size and combined, such as sausage.
Confirmed disease outbreak means a foodborne disease outbreak in which laboratory analysis of
appropriate specimens identifies a causative organism and epidemiological analysis implicates a food
item as the source of the illness.
Consumer means a person who is a member of the public, takes possession of food, is not
functioning in the capacity of an operator of a food establishment or food processing plant and does
not offer the food for resale.
Contact spray is used on groups of insects. To be effective the spray must come into contact with
the insect.
Contamination is the
micro-organisms in food.

unintended

presence

of

harmful

substances

or

disease-causing

Control Point is a position in a food handling system where inadequate control would result in food
contamination, but there are management programs, procedures or practices below this position to
prevent the material or food from reaching the consumer.
Coving is a curved, sealed 3/8 inch edge between walls and floors.
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Critical Control Point is a point or procedure in a specific food system where loss of control may
result in an unacceptable health risk.
Cross-connection is a link between a drinkable water system and unsafe water or chemicals.
Cross-contamination is the transfer of harmful substances or disease-causing microorganisms to
food. Cross-contamination occurs when hands, food-contact surfaces or cleaning cloths that touch
raw food are not cleaned and sanitized and then touch ready-to-eat food. Cross-contamination can
also occur when contaminated food or stored raw food touches or drips fluids on cooked or readyto-eat food.
Cryptosporidium is a parasite associated with foodborne or waterborne illness; it is usually
associated with contaminated water, improperly cooked foods or cross-contamination.
Drinking water means water from a source meeting federal regulations and Minnesota rules.
Drinking water is traditionally known as “potable water.”
Dry storage area means a room or area designated for the storage of packaged or containerized
bulk food that is not TCS and dry goods such as single service items.
E. coli O157:H7 is a toxin-mediated foodborne infection which can be fatal when it leads to
Hemolytic Uremic Syndrome in young children, the elderly or the immune-compromised. It is usually
associated with improperly cooked ground meats, fruit, raw juices or produce.
Easily cleanable means a characteristic of a surface that allows effective removal of soil by normal
cleaning methods.
Enteric pathogen is a microorganism which causes illness in the gastrointestinal tract.
FAT-TOM is the acronym for the conditions necessary for bacterial growth: food, acidity (pH), time,
temperature, oxygen and moisture / water activity.
FDA is the acronym for the federal Food and Drug Administration, the branch of the U.S. Public
Health Service in the Department of Health and human Services. This is the agency that conducts
research, develops model food codes, provides technical assistance and funds projects relating to food
production, service and safety.

First In, First Out (FIFO) is a method of stock rotation, in which new supplies are shelved behind
old supplies, so the old will be used first. All inventory is marked with the expiration date, when the
item was received or when it was stored after preparation.
Flowchart is a simple diagram that shows the flow of food and a recipe’s critical control points.
Flow of food is the path that foods follow in a foodservice operation, from receiving through storing,
preparing, cooking, holding, serving, cooling and reheating.
Food means a raw, cooked or processed edible substance, ice, beverage or ingredient used or
intended for use or for sale in whole or in part for human consumption.
Foodborne illness is a disease that is carried or transmitted to people by eating contaminated food.
Foodborne infection is a disease that results from eating food containing toxins from bacteria,
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molds or certain plants or animals. It usually refers to the illness resulting from pathogenic
microorganisms in the gastrointestinal tract.
Foodborne disease outbreak refers to an incident where two or more persons experience a
similar illness after ingestion of a common food and epidemiological analysis implicates the food as the
source of the illness. This definition includes a single case of illness is the person became ill from
botulism or chemical poisoning.
Food Code is the rules and requirements for safeguarding public health and ensuring that food is
unadulterated and honestly presented when offered to the consumer.
Food-contact surface is any equipment or utensil which normally comes in contact with food or
which may drain, drip or splash in food or on surfaces normally in contact with food.
Food employee means an individual working with unpackaged food, food equipment or utensils or
food contact surfaces.
Food establishment means an operation that stores, prepares, packages, serves, vends or
otherwise provides food for human consumption:
a. such as a restaurant; satellite or catered feeding location; catering operation — if the
operation provides food directly to a consumer or to a conveyance used to transport people;
market; special event food stand; school; boarding establishment; vending machine and vending
location; institution; food bank; retail bakery; or
b. that relinquishes possession of food to a consumer directly or indirectly through a delivery
service such as home delivery of grocery orders or restaurant takeout orders or delivery
service that is provided by common carrier.
Food establishment includes
a. any element of an operation such as a transportation vehicle or a central preparation, a facility
that supplies a vending location or satellite feeding location; and
b. any operation that is conducted in a mobile, stationary, temporary or permanent facility,
location or cart; where consumption is on or off the premises; and regardless of where there
is a charge for the food.
Food infection is illness produced by the presence and growth of pathogenic micro-organisms in the
gastrointestinal tract.

Food intoxication is illness produced by microbial toxin production in a food product that is
consumed; the toxin produces the illness.
Food safety is a judgment of the acceptability of the risk involved in eating a food; if risk is relatively
low, a food substance may be considered safe.
Food safety hazards include all microbiological, chemical and foreign materials that, if consumed,
could cause injury or harm.
Fungi are a group of microorganisms that range form single-celled plants to mushrooms including
molds and yeasts.
Game animals:
Commercial game animal means an animal, the products of which are food, that is not
classified as cattle, sheep, swine, goat, poultry or fish. Commercial game animals includes farmed
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cervidae (deer, elk, moose), ratitae (ostrich and emu) and llamas which are raised as livestock.
Wild game animal means animals defined as “protected wild animals” such as reindeer, elk,
deer antelope, water buffalo, bison, rabbit, squirrel, quail and pheasant; nonaquatic reptiles such as
rattlesnakes; and aquatic mammals which are legally harvested from the wild for donation as a gift.
Wild game animal also includes exotic animals such as lion, tiger, leopard, elephant, camel, antelope,
anteater, kangaroo and water buffalo; and species of foreign domestic cattle, such as ankole, gayal and
yak.
Garbage is wet waste often containing food matter.
Gastroenteritis is the inflammation of the gastrointestinal tract.
Giardia is a parasite that causes foodborne or waterborne illness; it is usually associated with
contaminated water or improper sanitation at food establishments and child care centers
Hazard means a source of danger, long- or short-term, such as microbial food poisoning, cancer,
birth defects, etc. A hazard may be a biological, chemical or physical property that may cause an
unacceptable consumer health risk.
Hazard Analysis Critical Control Point (HACCP) is a food safety system that focuses on the
flow of food in a food service operation to reduce the risk of foodborne illness outbreaks.
Hepatitis is the term for several viral infections which involve the liver. Hepatitis A is a foodborne
illness usually associated with water, ice or food contaminated by improper handwashing.

Hermetically sealed container is a container that is designed and intended to be secure against
the entry of microorganisms and in the case of low acid canned foods, to maintain the commercial
sterility of its contents after processing.
Histamine is an odorless, tasteless chemical that may be produced in some fish that are handled
incorrectly with regards to temperature. High levels of histamine may cause scromboid intoxication.
Histamine is not destroyed by cooking.
Host is a person, animal or plant on which another organism lives and feeds.
Imminent health hazard is a significant threat or danger to health that is considered to exist when
there is evidence sufficient to show that a product, practice, circumstance or event creates a situation
that requires immediate correction or cessation of operation to prevent injury based on the number
of potential injuries or illnesses; and the nature, severity and duration of the anticipated injuries or
illnesses.
Injection is a manipulation of meat that permits infectious or toxigenic microorganisms to be
introduced from its surface to its interior through the addition of juices, butter or other food
products.
Irradiation is a technology used to process foods by exposing them to low levels of radiation which
reduce harmful levels of bacteria, parasites and microorganisms that cause food to spoil.
Listeriosis is a foodborne infection caused by unpasteurized milk, undercooked foods or improper
sanitation and unwashed hands.
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Low-acid foods are foods that have a pH above 4.6 — the acidity in these foods is insufficient to
prevent the growth of the bacteria that causes botulism and other microorganisms that cause
foodborne illness. Low acid foods include meats, fish, seafood, dairy products and vegetables.
Material Safety Data Sheets (MSDS), which are required by the Occupational Safety and Health
Administration (OSHA) are written descriptions of the contents, hazards and handling procedures for
chemicals and products containing chemicals.
mg/L stands for milligrams per liter, which is the metric equivalent of parts per million.
Microorganisms are the small life-forms, only visible through a microscope, that may cause disease.
They include bacteria, yeast and molds. When alive in a suitable environment, they grow rapidly and
may divide or reproduce every 10 to 30 minutes; therefore they reach high populations very quickly.
Undesirable microorganisms cause disease and food spoilage.
Minnesota Food Code, found in Minnesota Rules Chapter 4626, was taken from the FDA Model
Food Code adapted for use in Minnesota; it was adopted on September 8, 1998. The counties have
local ordinances that adopt the MN Food Code by reference; these ordinances were enacted in late
1998.
Molds are fungus-type microorganisms whose growth on food is usually visible and colorful. They
can spoil foods and may produce poisonous toxins.
Molluscan shellfish are any edible species of fresh or frozen oysters, clams, mussels and scallops; or
edible portions thereof.
Mycotoxins are toxins produced by the growth of some molds on foods.
Norovirus/Norwalk Virus are terms for the viral agents that cause foodborne illness usually
caused by fecal contamination due to improper handwashing.
Packaged means bottled, canned, cartoned, securely bagged or securely wrapped, whether packaged
in a food establishment or a food processing plant. Packaged does not include a wrapper, carry-out
box or other nondurable container used to hold food with the purpose of facilitating food protection
during service and receipt of the food by the consumer.
Parasite is a microorganism that needs a host to survive; in the case of foodborne pathogens,
parasites cause illness in the host.
Pasteurization is the heating of a specific food enough to destroy the most heat-resistant
pathogenic or disease-causing microorganism known to be associated with that food.
Pathogenic Foodborne Organisms or poisonous substances in foods, either upon arrival or at
any time after their arrival — during storage, handling and processing — at the food service
establishment.
pH is the expression of the degree of acidity on a scale of 1 to 14, with 1 being most acid, 7 neutral
and 14 most alkaline.
Pickling is the practice of adding enough vinegar or lemon juice to a low-acid food to make it more
acidic by lowering its pH to 4.6 or lower.
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Poultry are any domesticated bird (chickens, turkeys, ducks, geese, ratitae or guineas) whether live
or dead.
Priority 1 item refers to a provision in the Food Code whose application directly impacts hazards
associated with foodborne illness or injury (such as food temps and date marking).
Priority 2 item refers to a provision in the Food Code whose application supports Priority 1 items.
such as equipment, utensils, and facilities.
Priority 3 item refers to a provision in the Food Code whose application relates to general
sanitation, operational controls, facilities, equipment design, or general maintenance.
Private party is the definition of preparation, transportation and/or service of food at a private
function.
Ready-to-eat foods are properly cooked TCS foods and foods like vegetables or fruits that require
no further preparation prior to serving.
Reduced Oxygen Packaging (ROP) means the reduction of the amount of oxygen in a package
by mechanically evacuating the oxygen; displacing the oxygen with another gas or combination of
gases; or otherwise controlling the oxygen content in a package to a level below that normally found
in the surrounding atmosphere, which is 21% oxygen. ROP includes methods that may be referred
to as altered atmosphere, modified atmosphere, controlled atmosphere, low oxygen, cook and chill
and vacuum packaging including sous vide.

Refuse any form of waste material, including trash, garbage and recyclable materials.
Regulatory authority means the Minnesota Department of Health (MDH) or its local delegated
agency (the local boards of health) and/or the Minnesota Department of Agriculture (MDA).
Repellent is a liquid, powder or mist that keeps insects away from an area, but does not necessarily
kill them.
Residual spray is used in cracks and crevices and leaves a film of insecticide that the insect absorbs
or picks up as it crawls across the insecticide film.
Restricted use pesticide means a pesticide product that contains the active ingredients that are
classified for restricted use and are limited to use by a commercial applicator.
Retail bakery means a building or part of a building used to process, store or sell bakery products
directly to the ultimate consumer.
Risk has two definitions: 1) the chance that a condition or set of conditions will lead to a hazard and
2) the measure of the probability and severity of harm to human health.
Salmonella is the foodborne illness produced by ingestion of salmonella organisms, commonly
found in eggs, poultry and other protein foods.
Sanitary means a condition of being free of harmful levels of contamination.
Sanitization means the application of cumulative heat or chemicals on cleaned food contact
surfaces, that when evaluated for efficacy, yield a reduction of 99.999% or representative disease
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microorganisms.
Sealed means to be free of cracks or other openings that allow the entry or passage of moisture.
Septicemia is the presence of pathogenic microorganisms in the blood.
Shigella or Shigellosis is the foodborne disease caused by the ingestion of the Shigella bacteria,
commonly caused by contaminated water and fecal contamination brought about by improper
handwashing.
Single-service items refers to tableware, carry-out utensils and other items such as bags,
containers, placemats, stirrers, straws, toothpicks and wrappers that are designed and constructed
for one time, one person use.
Single-use items means utensils and bulk food containers designed and constructed to be used
once and discarded. This includes items such as wax paper, formed aluminum food containers, jars,
plastic tubes or buckets, bread wrappers, ketchup bottles, pickle barrels and number ten cans which
do not meet the materials, durability, strength and cleanability specifications for multi-use utensils.
Slacking is a process used during thawing that allows food to gradually warm from frozen to
unfrozen so that it cooks evenly.
Smooth means: 1) a food contact surface having a surface free of pits and inclusions, with a
cleanability equal to or exceeding that of number 3 stainless steel; 2) a non-food contact surface of
equipment having a surface equal to that of commercial grade hot-rolled steel free of visible scale;
and 3) a flood, wall or ceiling having an even or level surface with no roughness or projections that
render it difficult to clean.
Solid waste includes dry, bulky trash, such as glass bottles, plastic wrappers and containers, paper
bags and cardboard boxes.
Source refers to a host, carrier or vehicle for disease-causing microorganisms.
Spore is a thick-walled protective structure produced by certain bacteria to protect their cells.
Spores often survive cooking, freezing and some sanitizing mixtures.
Staphylococcus refers to a foodborne illness caused by the Staphylococcus aureus, usually passed to
victims via food handlers with improper handwashing and improper cooling techniques.
Sulfiting agent is a chemical legally used by food processors to preserve freshness and color in
certain vegetables, fruits, frozen potatoes and other processed foods and certain wines.
Support animal is a trained animal such as a Seeing Eye Dog that accompanies a person with a
disability to assist in managing the disability and enables the person to perform functions that the
person would otherwise be unable to perform.
Surfactant is a substance in detergents that lessens surface tension between the detergent and the
soiled surface so that detergent can penetrate and loosen soil.
Tableware refers to eating, drinking and serving utensils for table use such as flatware, including
forks, knives and spoons; cups, serving dishes, tumblers and plates.
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Time/Temperature Control for Safety food means a food that is in a form capable of
supporting the rapid and progressive growth of infectious or toxigenic microorganisms. TCS foods
include foods of animal origin that are raw or heat-treated; foods of plant origin that is heat-treated
or consists of raw seed sprouts; cut melons; and garlic and oil mixtures. This definition does not
include foods with water activity values of 0.85 or less; foods with pH levels of 4.6 or below when
measured at 75°F; or foods in unopened, hermetically sealed containers that are commercially
processed to achieve and maintain commercial sterility under conditions of unrefrigerated storage
and distribution.
Temperature Danger Zone is 41°F to 135°F.
Temperature measuring device means a thermometer, thermocouple or other device that
indicates the temperature of food, air or water.
Toxigenic refers to bacteria that, as they multiply, die or break down, produce toxins that when
consumed may cause illness.
Ultra High Temperature (UHT) Packaged refers to food that has been ultra-pasteurized (high
temperature/short time) and hermetically packaged. These foods may or may not be stored under
refrigeration until they are opened. After being opened, they must be refrigerated.
Ultra-pasteurized packaging refers to food that must be refrigerated because it has been heattreated but not necessarily aseptically packaged.

Utensil is a food-contact implement or container, used in the storage, preparation, transportation,
dispensing, sale or service of food, such as kitchenware or tableware that is multi-use, single-service
or single-use; gloves used in contact with food; and food temperature measuring devices.
Vacuum is the state of negative pressure; the term reflects how thoroughly air is removed from
within a jar of processed food — the higher the vacuum, the less air left in the jar or package.
Variance is a change or suspension from the rules of the food code for a specific procedure or
part of the restaurant granted by a regulatory agency.
Ventilation removes steam, smoke, grease and heat from equipment and food preparation areas,
replacing the air that was removed with clean air.
Viruses are the smallest form of microorganism.
Water Activity (aw) refers to the amount of moisture available in a product.
Yeasts are a group of microorganisms which reproduce by budding. They require sugar and
moisture to survive. They are found in jellies and honey.
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Logs, Charts
and Posters
In this section:
















Customer Complaint Log
Employee Illness Log
Employee Decision Guide
Cooler Temperature Chart
Freezer Temperature Chart
Receiving Temperature Chart
Time Control Chart
Sanitizer Chart
Minimum Cooking Temperatures Poster
Critical Food Temperatures Poster
Sanitizing Steps Poster
Sanitizer Ordering Information
Food Allergies Poster
Reporting Requirements Poster
Self-Inspection Checklist
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Cooler Temperature Chart
Keep on a daily basis
Date

8 a.m.
Temp

1
2
3
4

5
6
7
8
9
10
11
12

13
14
15
16
17
18
19
20

21
22
23
24
25
26
27
28
29
30
31
101

2 p.m.
Temp

8 p.m.

Initials and additional comments
Temp
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Freezer Temperature Chart
Keep on a daily basis
Date

8 a.m.
Temp

1
2
3
4

5
6
7
8
9
10
11
12
13
14
15
16
17
18
19
20
21
22
23
24
25
26
27
28
29

30
31
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2 p.m.
Temp

8 p.m.

Initials and additional comments
Temp
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Receiving Temperature Chart
Keep on all major deliveries
Date
1
2
3
4
5
6
7
8
9
10
11
12
13
14
15
16
17
18
19
20
21
22
23
24
25
26
27
28
29
30
31
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Products

Temperature

Initials and additional
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Sanitizer Chart
Keep on a daily basis by shift
Date

Time

1
2
3
4
5
6
7
8
9
10
11
12
13
14
15
16
17
18
19
20
21
22
23
24
25
26
27
28
29

30
31
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Sanitizer

Concentration

Purpose

Employ-
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Ordering Information
For Sanitizer Test Kits
Hot Water Sanitization:

Thermolabels Order...160oF labels
Paper Thermometer Company
P.O. Box 129
Greenfield, NH 03047
Phone:
(603) 547-2034
Fax:
(603) 547-2073
Website: www.paperthermometer.com

Chlorine:

Precision Chlorine Test Strips
P.O. Box 788
West Chester, OH 45071
Phone:
(800) 733-0266
Fax:
(513) 777-3257

Quat Sanitizer:

Hydrion pH Test Kit
Micro Essential Laboratory
Brooklyn, New York
Phone (718) 338-3618
Website www.MicroEssentialLab.com

Iodine:

Precision Iodine Test Paper
National Chemicals, Inc.
Winona, MN 55987
Phone:
(507) 454-5640
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Food Quiz Answers
Chapter 1
1. A
2. C
3. B
4. B
5. A
6. B
7. A
8. B
9. A
10. D

Chapter 2
1. C
2. C
3. A
4. D
5. C
6. C
7. B
8. B
9. D
10. C

Chapter 3
1. B
2. D
3. D
4. D
5. C
6. A
7. C
8. C
9. A
10. Never!

Chapter 4
1. B
2. B
3. A
4. B
5. B
6. B
7. B
8. A
9. Ice bath method; boiling water method
10. B
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