
Frnd Carboh,vdrates & Proreins
Acidity Ne:.r1ral pH (7.5 - a.6)
Time 4 Hours orlrore in1'DZ: Illness
"l'emperature .1 1*F 13,5 *f Temperature Danger Zone
Orygen Aerolric (yes), Anaerobic (No). Facultative (either)
Ntroisture aW - Water Activitv-.85 or hisher

FoodSafetyEDU

Jeff Feldman - Mr. F -

www.SonomaFoodSafetv.com
Website and Podcast H

Parasites Viruses Pathogens
Cyclosporiasis Hepatitis "A" Bacteria
Cryptosporidiurn Norovirus Virus
Giardiasis Parasites ,' Protozoa
Anisakiasis Fru:ci / Yeast

Clean / Separate l Cook / Chill

Wash I Rinse / Sanitize / Air Dry

Risk Factors
l. Food fi'orn Unsal-e sources 6%
2. Inadequate Cooking i 1%
3. Llsing Contaminated Equipnrent 16%
4. Poor Personal H1'giene 19Yb

5. Improper Iloiiiing Temperatures 37o,,o

l. Demonstratio, orrffi
2, Employee Flealtli
j. Tinre - Tenrperature Control
4. Hands as a vehicle of contamination
5. Consumer Risk Advisory Message

Food-Lrorne lnfections

o Sahlonella T1-'phi
. SalmonellalionTyphoidal
. Shigella
r Listeria
r Campylobacter
. Vibro Vulnificus i' Parahaentolr,ticus

Food:bgrue lntorications

Baciilr-rs cereus

Staphylococcirs
Botulisrn

Toxin-Mediated [nfections

o CiostridiumPertiingens
. Shiga To.xin - E. Coli

Internal Cooking Temperatures

r 135^-F Vegetables lor hot holding
r 145*F (15 Sec) Whoie pieces of meat
o 155*F (17 Sec) Cround. minced. choppsd. ir:.iected. N,Iech" Tenclerized
r 165*F i< 1 Sec) Poiritrt'--"C}ricken. Turkey, Duck, Reheat. lVlicrorvave. Stuffed
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Cooling Food Properly

FDA Food Code and ServSafe
135*F to 70*F within 2 hours and Aom 70*F to 41tF in an additional4 hours (6 Total)

U.S. Coast Guard TTP
135*F to 70*F within 2 hours and from 70xF to 41*F ifl an additional2 hours (4 Total)

Thalvine Food Propgllv

1. Under reh'igeration
2. Under cold running water at 70*F or below
3. In a microwave
+. As pan of rire cookirrs pl'oc(s:

Purchasing Food

Purchase all items from approved
reputable suppliers!

Ask for Inspection reports and a tour!!

Preparation

Inspect the fbod
Protect to lood
Play rvith your fbod!

Receiying

r Check fbr proper ten.)peratures
. Check lor proper rveights
r Check the condition oloroducts

Storage

Clean and Drv Storage Room
First In First Out (FIFO)
Inspect Dai11,

a

a

a

Holdine

Items have their own serving utensil
Cold Food 4l *F or below (check)
Hot Food 13-5*F or above (check)

a

a

a

"The Flow of Food" Purchase, Receive, Store, Prepare, Cook, Cool, Hold, Reheat, Serve


