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Safe Food Handling
Practices for Partner
Agencies

Keep You and Your Clients Safel!




The Importance of Food Safety

I
* We must protect our clients- It ANYONE CAN GET
IS iImportant for all food program FOOD POISONING
workers to know food safety o9,
basics. i“!
¢ The pOpUI‘atlon we serve IS Often #wBut‘EDn:;p:::Jple are more Ilkelytngetsml{
hlgh—I’ISk fOI’ fOOdborne IU.H@SS@S because their bodies can't fight germs as well.
.Children' senior ad-ULtS and : People with a higher risk of
Immunocompromised individuals. F0OD POISONING

 Foodborne illnesses are caused
by contaminated foods.

Adults agad 65 Children youngerthan  People with weskenad Pragnant woman
and oldar 5years immuna systems

Choose and prepare food carefully to help prevent food poisoning.

www.cde.gov/foodsafety
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https://www.cdc.gov/foodsafety/pdfs/foodSafety-poster-atRisk-P.pdf

How Does Food

Three Types of Contamination

 Physical- hair, glass, rocks,
Jjewelry, Band-Aids

 Biological- bacteria, viruses,

parasites

« Chemical- cleaners,
sanitizers, degreasers

Become Contaminated?

« Poor Hygiene Practices-
improper handwashing, working
while sick, improper PPE usage

* Improper Cleaning and
Sanitizing

e Cross-Contamination-
transferring germs from one
surface to another

* Improper Storage Conditions-
iInsufficient packaging, improper
temperatures

In this presentation, we will learn ways to prevent

harmful contamination from occurring
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Handwashing

CLEAN HANDS
snumy:&

(e e e Tl

ﬂf REGIONAL Vi
FEED
EZIN it AMER

» Handwashing is one of the
most effective ways of
preventing food
contamination.

e 64% of foodborne illness
outbreaks in restaurants are
due to poor personal hygiene,

* Not sure how long to wash %
your hands? Sing Happy
Birthday twice!




When to Wash Your Hands

« Before the start of any shift.

» Before and after eating/drinking.
 After using the restroom.

 After taking out the garbage.

 After handling chemicals, such as
cleaning products.

 After sneezing or coughing.

 After touching your hair, face or
clothes.

« After smoking.
» Before putting on gloves.

TIP: In addition to proper handwashing, proper PPE such as gloves, hairnets and
aprons should be worn when working with open food products.
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https://www.news-medical.net/news/20210922/The-importance-of-handwashing-in-the-COVID-19-era-Back-to-basics.aspx

MY TH
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hands. | can just use some
hand sanitizer.
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TRUTH

..‘ Hand sanitizer should never be
. used as a replacement for

i
SCF

g The soap and scrubbing help to

\ remove most of the germs. g

handwashing!




Appropriate Clothing and Hygiene

« Always wear clean, comfortable
clothing.

* Always wear clean, comfortable
close-toed shoes.

 Try to bathe prior to your shift.

« Avoid wearing jewelry (other than
permanent jewelry that can't be
removed).

* Avoid eating, drinking, chewing
gum/tobacco or smoking in food
production areas.

* |f necessary, wear disposable aprons
to protect your clothing.
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Cover Infected Wounds Properly

 Hands or wrist

» Cover with a brightly colored
bandage.

« Wear single-use gloves that
fully cover the bandage.

e Arms

« Completely cover with
bandage that prevents fluid
from leaking out.

Why?

Infected wounds and cuts can contain bacteria. If the wound is not covered
completely, the bacteria could be transferred to food products.
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Should | Work When | Feel Sick?

 Let your supervisor know if you
are experiencing any of the
following symptoms- you might
have a foodborne illness!

* Vomiting

* Diarrhea

« Jaundice (yellow skin/eyes)
* Sore throat with fever

Abdominal Diarrhea Fever Nausea

pain Vomiting » Supervisors

* Any worker displaying these
symptoms should be sent home.

P 2

Why?

The bacteria or virus that is making you sick could be accidentally transferred to the food products you are
working with. The bacteria/virus could then be transmitted to a high-risk client, making them sick as well.
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https://health2k.com/food-poisoning/
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Cleaning vs. Sanitizing

Cleaning removes food and
other debris from a surface by

using soap and water.

ﬂ'
N
)
L
~
-

Sanitizing reduces microscopic
germs on a clean surface to a

safe level.
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https://ncceh.ca/documents/guide/reducing-covid-19-transmission-through-cleaning-and-disinfecting-household-surfaces

How to Clean & Sanitize Properly

Helpful Hints:

1. Clean the surface first ' @\gger?tTv%léensculé%m%/ngaﬁﬁgrgsg s
Remove all excess food C‘f‘“g doge N
and debris. Work is started as well as after a spill
occurs.
2. After cleanmg, use fresh « Only use approved, provided chemicals.

sanitizer and a clean rag to
wipe surface thoroughly.

3. Allow surface to dry
completely before using

again. ~ h
, ‘ ll 'I s
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https://www.buzzfeed.com/stephenlaconte/bob-saget-coronavirus-full-house-danny-tanner-cleaning

Cross-Contamination

* Cross-contamination occurs
when germs, chemicals or
allergens are transferred
from one surface to another.

« Can be:
* Food to food
* Equipment to food
» People to food
 Pests to food
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https://www.shutterstock.com/search/cross-contamination

Preventing Cross-Contamination

S ,
¥ _ _ W
| o e Y « Keep raw and ready to eat foods
separate; use separate utensils as
well.
« \Wash hands frequently and
thoroughly.

« Use gloves and utensilsto
prevent barehand contact with
ready to eat foods.

 Clean and sanitize all work
surfaces frequently.

» Keep food products sealed and
covered.
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https://www.statefoodsafety.com/Resources/Resources/keep-em-separated-poster
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Safe Storage Practices

Store all food products and food
packaging at least six inches off
the ground.

Prevents pest access and allows for
cleaning underneath.
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Safe Storage Practices

Store all products containing
allergens on lowest level or
above similar allergens.

Prevents allergens from
contaminating allergen-free
products.
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https://www.tampabay.com/news/health/2022/05/06/tampa-bay-food-banks-see-more-need-and-supply-challenges-as-grocery-costs-climb/

DID YOU KNOW? Allergic reactions to foods can
occur within minutes of eating or up to hours later.

HIVES OR ECZEMA RUNNY/STUFFY ITCHY, WATERY OR
Red, swollen, dry or itchy skin rash NOSE & SNEEZING RED EYES

ITCHY/TINGLING | ABDOMINAL CRAMPS| COUGHING DR
MOUTH OR EARS Upsel starmzch, cramps WHEEZING

vomating or drarrhea

DIZZINESS/ SWOLLEN LIPS, | TROUBLE BREATHING
LIGHTHEADEDNESS | TONGUE OR THROAT | OR SWALLOWING

K

FUNNY TASTE IN CHEST PAIN LOSS OF
MOUTH Weak. uneven heartheat CONSCIOUSNESS

r; —

ANAPHYLAXIS

A very serious and potentially fatal allergic reaction that involves a sudden drop in
blood pressure, loss of consciousness and body system failure.

Food Allergies

« A food allergy occurs when
someone has a reaction to
protein in certain foods.

* Reactions range from mild to
1§etv?re and could even be
atal.

 Even a small amount of
allergen can cause a reaction,
so it'sS important to prevent
Cross-contact.

» Allergens must be clearly
declared on all food labels.

19


https://integrisok.com/resources/on-your-health/2018/june/signs-you-might-have-a-food-allergy
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81g 8 Allergens’

Wheat

L

Tree Nuts

@ﬁ‘

Eggs Fish
Shellfish Soy
.-
Bl -
Milk Sesame

In the United States, these eight allergens account for most food
allergies ("sesame added in 2023). These allergens must be

declared on food labels.

20



Preventing Food Allergen Contamination

« Clean and sanitize surfaces that have come
into contact with an allergen.

* Inspect food packaging for leaks/ spills
that can cause cross-contact.

« Wash hands and change gloves after
handling allergens.

* Spills:
« Immediately isolate spilled food containing an
allergen from other food products.

* Inspect surrounding products for contact with the
spilled allergen.

 Dispose of any open products in contact with the
spilled allergen (food may not need to be
iscarded if in packaging that can be
cleaned/sanitized).

 Clean and sanitize the area.
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https://www.remaxdoors.com/warehouse-management-blog/food-safety-allergy-compliance-tips-for-food-storage

Keep all food products and food
packaging covered and sealed.
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Safe Storage Practices

Some food
products are
protected by their
packaging, like
cans or bottles.

Prevents pest access and protects
from environmental contamination.

Foods that are in softer
packing like paper
bags (think flour),

should be placed in
durable containers for
extra protection.

22



Safe Storage Practices

Store all perishable food
products at proper

temperature.

Prevents harmful germs from
multiplying to a dangerous level.
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https://blog.qualizy.app/fridge-temperature-chart/
https://www.taylorusa.com/products/digital-fridge-freezer-thermometer

The Temperature Danger Zone

* Food temperatures must be
controlled.

* From pick-up from the donor
or food bank to handoff to
client.

 Includes time spent in the
warehouse, on the truck and
at the agency.

Pathogens (harmful germs) can grow
rapidly in this range and cause a
foodborne illness!
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Proper Storage Temperatures

Refrigerated food & 41°F or lower.
cut produce

Frozen food Frozen solid and/or O°F or
lower.

Hot food 140°F or higher.

Whole produce Room temperature is okay but

distribute as soon as possible.
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Safe Storage Practices

Prevents raw products from
dl’lppll’)%} on or contaminating foods
that will not be cooked further.

Store ready-to-eat food above
raw meat, poultry and seafood.

Ready to Eat Foods
g et
’ Raw Seafood

Raw Whole Meats

Raw Ground Meats

| -.E‘ Raw Poultry e

‘—:qéf{, REGIONAL

.-;,}‘\-.‘: FOOD BANK 26

I
FEE
OF OKLAHOMA. AME


https://www.wasserstrom.com/restaurant-supplies-equipment/proper-storage-order-poster--english-158418
https://twitter.com/servsafe/status/1190351558535454726
https://news.utoledo.edu/index.php/06_25_2020/utoledo-food-pantry-receives-usda-grant-free-produce-available-for-students-employees

Food Storage Do's and Don'ts

DO DON'T

* Place heavy items on bottom of » Distribute damaged items.

the box or container. _ .

| * Distribute any items that may

* Group cold and frozen items have been cross-

together. contaminated with raw meats
* Place raw meats in separate or allergens.

containers, » Distribute any items that have
« Alert the client of anything been stored at improper

breakable in the container. temperature.

O
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Things to Remember

« Always clean and sanitize work surfaces
before and after work is done, as well as after
spills occur.

» Always store food at the proper
temperatures.

« Avoid cross-contamination of allergens and
raw meats when storing and packing food.

« Always ask clients if anyone in their family
has food allergies.

CLIENT SAFETY IS OUR PRIORITY!IF YOU DOUBT THE QUALITY OR
SAFETY OF ANY PRODUCT THAT IS BEING DISTRIBUTED, DO NOT

HESITATE TO ASK QUESTIONS.
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Food Dating

There are several types of food dating. The following
slides contain the definition and an example of each.

TIP: When it comes to canned foods, the dating system is used more for quality

than safety. Most canned foods are safe to eat no matter the date. However, the

food inside may not have the best flavor. DO NOT DISTRIBUTE IF the can shows
signs of damage, which will be discussed later in the presentation.

b 20T T
2

e
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https://extension.umn.edu/preserving-and-preparing/dates-food-products-what-do-they-mean

Food Dating Examples

Packing or manufacturing date: P —
Used by manufacturers to track
products and may be used in
case of any recalls that are
Issued. This is not an expiration
date.

Sell-by date: Tracks product
quality. It tells stores how long

to display the product.
Products are still safe to eat
past this date.

=\~ REGIONAL ik .
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https://www.justapinch.com/recipes/non-edible/other-non-edible/expiration-dates-should-you-pay-attention.html

Food Dating Examples

Best-by or best if used by date:
Also tracks product quality. It tells
consumers what date to
consume the product by for best
flavor/quality. Products still safe
to eat after this date,

Use-by or expiration date:

The last day for recommended
consumption of the product.
Food is generally still safe to eat
after this date, (with the exception
of infant formula).
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https://triblive.com/local/valley-news-dispatch/eat-it-or-toss-it-what-those-food-expiration-dates-really-mean/
https://www.agri-pulse.com/articles/8917-food-industry-proposes-simpler-standardized-product-date-labels

Food Condition

The condition of fresh food and other food products should always
be checked before the food is distributed. There are some foo
defects that are acceptable, depending on several factors

Is this can
safe to
eat? Let's
find out..
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https://www.wideopeneats.com/dented-cans/

Canned Food Defects

Unacceptable Defects
e Severe dents on the seam.

» Deep dents or dents that come to a
sharp point.

» Holes or visible sign of leakage.
» Crushed cans that are not stackable.
« Swollen or bulging ends.

« Missing or unreadable labels.
» Rust that cannot be wiped off.
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https://modernsurvivalblog.com/survival-kitchen/4-ways-how-to-tell-if-a-dented-can-is-safe/
https://modernsurvivalblog.com/survival-kitchen/4-ways-how-to-tell-if-a-dented-can-is-safe/
https://www.youtube.com/watch?v=LPxP6LX9Zjs

Canned Food Defects

Acceptable Defects

« Smooth dents without sharp
edges/creases (even large ones).

* Dents on bottoms of cans that
don't have a seam.

« Small dents/notches on seams.

* Rust that can be wiped away.

* Products past use by/sell
by/best by dates.
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https://www.larimer.org/sites/default/files/uploads/2017/lcdhe-dented-cans.pdf
https://www.larimer.org/sites/default/files/uploads/2017/lcdhe-dented-cans.pdf
https://www.larimer.org/sites/default/files/uploads/2017/lcdhe-dented-cans.pdf

Unacceptable Jarred Food Defects

* Lid is swollen, rusted, dented or
loose.

« Missing or unreadable label.

 Jar or lid has signs of leakage or is
chipped/cracked.

» Missing seal.

* Food contains mold or foreign
objects in the jar.

« Food is discolored or has an unusual
appearance, separation or smell.

* Any homemade products.

=/~ REGIONAL .
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https://www.etsy.com/listing/546357834/custom-oval-kraft-paper-canning-jar

Unacceptable Dry Food Defects

« Unlabeled, not labeled correctly or
label is unreadable.

* Food is double-packaged and inner
package is damage, wet or stained.

* Signs of pests such as gnaw marks,
droppings, insects (dead or alive) or
tiny holes in packaging.

» Food with packaging that is open,
ripped/torn, punctured/cut or
splitting at seams.
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https://spoonuniversity.com/lifestyle/27-annoying-food-packaging-quirks-anyone-who-eats-food-understands
https://ziplinelogistics.com/blog/freight-claims-101/
https://www.reddit.com/r/Huel/comments/n1arcn/broken_package_during_shipping/

Unacceptable Produce Defects

* Mold.

» Decay or rot.

» Bad odors.

» Severe bruises.

 Skin not intact (provides a
way for pathogens to get
inside).
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Things to Remember

* Inspect food storage areas regularly. If you see pest
activity, mold or anything else unusual, alert your
supervisor immediately.

* Distribute the food items that are the oldest or that
arrived at the pantry/food resource center first. This is
called "First In, First Out” or FIFO,

* If you ever have questions about the condition or dating
of a food item, do not hesitate to ask your supervisor.

WHEN IN DOUBT, THROW I'T OUT!
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Conclusion

Keep our clients safe by:

 Practicing good personal
hygiene.

» Cleaning & sanitizing work
areas properly and frequently.

 Storing food safely.

« Knowing the signs of food
packaging hazards.

 Protecting food from
cross-contamination.
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https://www.facebook.com/regionalfoodbank

THANK YOU FOR ALL THAT YOU DO!

We would not be able to serve as many families and communities as we
do without the help of our amazing staff and wonderful volunteers. So..

*—"3&!{, REGIONAL
== FOOD BANK

FEE 41
IR o AME


https://www.seekpng.com/ipng/u2w7t4u2y3q8a9o0_thankyou-thank-you/

we Can

solve
hunger.
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