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TRAINING MATERIALS FOR FOOD WORKERS
Emergency Readiness for Food Workers provides food managers at food service establishments with
easy-to-use materials to educate food workers about emergency preparedness and response.
Emergency Readiness includes a discussion guide for food managers covering each lesson along
with the photo lessons on emergency topics for food workers. This emergency guide and lesson set
is intended for food managers to use – one lesson at a time – at "pre-shift" or other regular meetings
with staff. The discussion guide will help food managers lead employees in discussing each lesson
and learning the basics of emergency preparedness and response.
The photo lessons also may be used in the event of an emergency and during recovery afterward.
Basic steps to take in the event of an emergency are described for emergencies from power outages to
biological terrorism, whether the cause is natural or deliberate. Food security basics are addressed,
such as responding to a suspicious delivery or keeping doors locked to prevent tampering. Lessons
give tips in the event of a longer-term emergency and steps for recovery after an emergency.
In general it is the responsibility of food managers to keep food safe and, in the event of an imminent
health hazard, immediately discontinue operation and remain closed until the local health authority
grants approval to reopen.
This lesson set offers practical, relatively simple and low-cost steps that can be taken to tighten food
security, keep food safe and otherwise reduce the negative impacts of a variety of emergencies.

INTRODUCTION

EMERGENCY READINESS

LESSON 1

POWER OUTAGE
LOOKING AT THE PHOTOS, what steps do you see being taken to keep people safe?
1

Close the establishment.



2

It is dangerous to operate without lights, ventilation, dishwashing machine and water
heater. Stop operating until power is restored.
Write down the time of onset of a power outage.

Have needed equipment on hand.



A thermometer to determine whether food is safe for eating.
Other useful items in a power outage include:
• a flashlight to prevent accidents and for light to record temperatures.
• a pen and clipboard notebook for time and temperature recording.
• blankets or tarps to cover open coolers.

3-6 Determine if food temperature is safe for consumption.





7

Keep refrigerated food cold.



8

Stop cooking, and don't serve food that's been only partially cooked.
Begin recording time and food temperatures immediately after the power goes out.
Check and record temperatures every hour for hot-held food and at least every two hours
for cold food, always noting the time each temperature is taken.
Calculate how long food remains in the Temperature Danger Zone - between 41°F to 140°F.

Cover open freezers with blankets or tarps, and keep refrigerator doors closed.
Don't add hot food into refrigerated food storage (it will raise the temperature).

Discard food that is unsafe to eat.




Partially cooked food must be discarded if without power for more than an hour.
Hot-held food must be discarded if its temperature is below 140°F for 4 hours.
Cold food must be discarded if its temperature is above 41°F for 4 hours.

GROUP DISCUSSION



Do we have the necessary equipment on hand for a power outage, and does everyone know
where it is kept?
Do we need a procedure to keep a record of food that must be discarded for food safety and
insurance purposes?

POWER OUTAGE CONCERNS...
A power outage is unsafe for the operation and threatens food safety. Without proper lighting,
movement is not safe. Without power, food cannot be cooked nor cooled and equipment including
dishwashers and air cooling and heating will not run. Once power is restored, food that has sat
for too long in the temperature danger zone is unsafe and must be discarded.
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LESSON 2

FLOOD OR SEWAGE BACK-UP
LOOKING AT THE PHOTOS, what steps do you see being taken to keep people safe?
1

Stop serving food and beverages.


Close down operation. Floodwater and sewage carry contaminants that threaten food safety
and public health. Flooding can damage a building, making it unsafe to occupy.

2a If sewage is backing up, contain the contamination and call for help.




Take the affected sink, drain, toilet or machine out of service. Block any use.
Keep foot traffic away from the area. Barricade the area if necessary.
Unblock sewage drain lines. Call a plumber for repair.

2b In a flood, make sure building structure is safe.


Discuss building safety with your manager.

3-6 After the flood or sewage spill, clean and sanitize the building.
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Use of a professional cleaning company is recommended. Workers involved in cleanup should
wear protective gear for eyes and skin and an N-95 filter mask for mold protection.
Wear protective outer clothing and rubber boots that can be removed and bagged for
washing and sanitizing before you leave the spill area.
Thoroughly clean spill area with a detergent solution followed by a sanitizer solution.
Double hand wash immediately. Use a cleaning compound for at least 20 seconds and
thoroughly rinse with clean water. Repeat.
Discard any exposed materials that cannot be effectively cleaned and sanitized, including
toasters and other food equipment, linens, furnishings, carpets, single service items and
anything that cannot be washed and disinfected.
Clean all hard equipment surfaces with soap; rinse and then sanitize.
Discard porous building materials including sheetrock or other wall coverings if water
damaged and uncleanable.

Discard food that is unsafe to eat.






Discard any food or food packaging that has been in contact with floodwater or sewage.
Discard food products with lids or pull-tab tops (e.g. ketchup, milk and other beverages),
foods in glass jars and any food packaged in paper, plastic, cloth or fiber.
Discard dry foods (e.g. flour, sugar).
Discard cardboard boxes even if the contents seem dry.
Discard canned foods that are dented, leaking, bulging or rusted.

TIP...
Photo documentation of flood or sewage damage and discarded goods can be useful for insurance purposes.

FLOOD & SEWAGE CONCERNS...
Floodwater may carry silt, raw sewage, oil or chemicals that can make storm-damaged foods unsafe
to eat if packaging is contaminated. Sewage waste contains human and animal feces that may carry a
range of disease-causing organisms including viruses, bacteria and eggs of parasites. Very few food
or beverage items can be saved after being exposed to flooding or sewage. Any food that may have
come into direct contact with the floodwater or sewage must be discarded.
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LESSON 3

FIRE
LOOKING AT THE PHOTOS, what steps do you see being taken to keep people safe?
1-3 Call 911 and close down the operation for any fire that's not quickly controlled.




Have a clearly posted evacuation plan showing how customers and workers can safely and
quickly get out of the building. It's important to quickly move away from the building;
smoke and fumes from a fire can be debilitating and even deadly.
Follow all instructions from fire fighters.

4-6 After the fire: discard all unsafe food.




With help from your local health department, discard any food that may be affected by heat,
smoke, fire or chemicals used to put out the fire.
Most food supplies are seldom salvageable, unless frozen foods are stored in a working and
completely sealed, walk-in or cabinet freezer.
Clean and sanitize all food-contact surfaces, utensils and equipment. Throw out any utensils
and equipment that cannot be completely sanitized, e.g., a toaster.

GROUP DISCUSSION
 Let's review our emergency plan and equipment on hand in the event of a fire:





Evacuation plan for workers and customers that workers are familiar with.
Routine checks to ensure exits are not blocked and back-up lighting is working.
Fire drills are practiced at least each year.
Fire extinguishers serviced annually and food workers know how to use them.

TIP...
Photo documentation of fire damage and discarded goods can be useful for insurance purposes.

FIRE CONCERNS...
Typically food and single-service utensils cannot be salvaged after a fire. Smoke, toxic fumes and
the use of high-pressure fire suppression equipment and chemicals may penetrate all kinds of food
packaging and contaminate stored food. Even foods in cans, jars, bottles, wraps or cardboard
packaging that were close to the heat of the fire are not safe to eat. Equipment that cannot be fully
sanitized must be replaced.
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LESSON 4

WATER SERVICE DISRUPTION
OR CONTAMINATION
LOOKING AT THE PHOTOS, what steps do you see being taken to keep people safe?
1

Notify your local health department and water supply utility.




2

Your manager needs to inform the water supply utility of the problem and may be able to
learn information about the problem. In the event of contaminated water, the utility will
want to identify the contaminant as quickly as possible.
Your local health department can provide information on how to address various
contaminants, whether boiled water can be used and on alternative water supply sources.

Stop serving food and beverages.


Safe water is essential for safe food. It is needed to cook and prepare foods, prepare
beverages, wash hands and clean equipment.

3-4 Once safe running water is restored:





Follow health department instructions for recovery from water that is contaminated.
Flush pipes and faucets, and drinking fountains for at least 5 minutes.
Change out any in-line water filters.
Equipment with waterline connections must be flushed, cleaned and sanitized according to
the manufacturer's instructions. Examples include post-mix beverage machines, spray
misters, coffee or tea urns, ice machines, glass and dishwashers, water softener tank and filters.

GROUP DISCUSSION


What equipment do we operate that is hooked up to water lines? Do we have any in-line
water filters?

WATER SERVICE CONCERNS...
Interruption of potable water service can occur when a main water line breaks, pipes freeze, or a
well pump or water heater malfunctions. Drinking water also may be contaminated by accidental
or deliberate introduction of chemicals, bacteria, viruses and other microorganisms which can
cause flu-like symptoms, skin rash or other illnesses.
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LESSON 5

BIOLOGICAL TAMPERING
AND TERRORISM
LOOKING AT THE PHOTOS, what steps do you see being taken to keep people safe?
1

Be on the lookout for any suspicious activity.





1

Report employee illness as an early warning of tampering.


2

Monitor salad bar, buffet or food cart activities to prevent tampering.
Watch for suspicious powder or liquid on food, product or package deliveries.
Inspect all deliveries for any sign of tampering.
People in areas where they don't belong, especially in food preparation and storage areas.

Many illnesses of customers and employees may be an early warning sign that tampering with
food has occurred. Flu-like symptoms, skin rash or other employee illnesses must be reported
to the person in charge

Restrict unauthorized access to food areas and business records.



Unauthorized individuals should not be allowed into food preparation or storage areas or
into office areas where food records are kept.
Visitors or vendors in kitchen should check in before entry or wear an identifying badge.

3-4 Report suspicious activity or tampering to the manager or authorities.
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Report suspicious activities in food areas or involving deliveries - call 911.

Close operation if biological contamination has occurred.


Stop serving food and water to prevent further illnesses.

6-8 Ask health department for advice on how to clean after a biological incident.


Do not clean food areas or salvage food without expert advice. Wiping food service areas
may actually spread the contamination.

GROUP DISCUSSION


Are we regularly recording employee illnesses? What is our procedure for this?

BIOLOGICAL CONCERNS...
Biological tampering or terrorism involves the deliberate use of a biological agent of
infectious viruses or bacteria or a device to spread disease-producing microorganisms or toxins
in food, water or the air. Biological agents that may be used to intentionally contaminate food
include salmonella, anthrax, ricin toxin, among others.
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LESSON 6

DIRTY BOMB
EXPLOSIONS & DIRTY BOMBS...
The cause of an explosion and whether it was accidental or deliberate will often not be immediately
evident. Regardless, a blast can damage the structural integrity of buildings so it is important to leave
the area near a blast. Emergency responders will be able to measure levels of air contaminants and
assess the likely causes.
A dirty bomb is a terrorist device that combines a conventional explosive, such as dynamite, with
radioactive material. Its primary purpose is to generate fear and panic. While a dirty bomb is designed
to contaminate a small area with radiation, that contamination likely will not be great enough to kill or
cause severe illness in people. Even so, radioactive particles in the air can contaminate several city
blocks and require costly cleanup.

LOOKING AT THE PHOTOS, what steps do you see being taken to keep people safe?
1

If you're in the immediate area of a blast, leave immediately.



2

Cover your mouth and nose with a wet cloth to prevent breathing in dust or ash in a smoky area.
Leave the area on foot. Go inside the nearest building beyond the blast area, which will
reduce exposure to radioactive particles.

Report the blast


Call 911 to report an explosion.

3-5 Once away from the blast area, stay inside and seek out health protection information




Turn on local radio, TV or computer news sources for emergency response and health
messages. If radioactive material was released, local news broadcasts will advise people
where to report for radiation monitoring and other tests, decontamination protocols to
protect health and measures to prevent the spread of contamination.
Stop all food and beverage service. Contaminants from a dirty bomb carried in the air and
water can contaminate food and water.

6-8 Get expert advice on appropriate clean-up from the health department


Do not clean food areas or salvage food without expert advice from the health department.
How to clean depends on the type of contaminant, and some substances will only be spread
further by conventional cleaning.
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LESSON 7

CHEMICAL INCIDENT
A chemical incident is caused by accidental or deliberate releases of a hazardous chemical into the environment,
e.g., a tanker truck accident or industrial facility release that poses a threat to public health and may contaminate
air, land, food, water and food preparation surfaces within the impact area of the release.
In a deliberate release such as an act of terrorism, chemical agents may be used intentionally to threaten
public health, safety and the physical environment, causing damage and fear.

Warning signs of a chemical release include:





Unexplained odor that is completely out of character with surroundings. A fading of a
chemical odor may just mean the chemical has dulled your sense of smell.
Unusual numbers of health problems in people, including nausea, disorientation, difficulty
in breathing and convulsions.
Eye or skin irritation or burning.
Unusual incidence of dead birds, insects or other animals.

LOOKING AT THE PHOTOS, what steps do you see being taken to keep people safe?
1

Report the chemical incident or likely signs of chemical exposure.



2

Limit exposure to people. Evacuate the chemical exposure area.


3

Call 911 and the Minnesota Duty Officer at 1-800-422-0798.
Tune in to local radio or TV news sources for further information.

Cover mouths and noses with wet cloths to prevent chemical exposure.

Stop serving food and water.


Discontinue all food and beverage service. A chemical agent carried in the air and water
can contaminate food and water.

4. Seek expert advice about clean-up.


5

Do not clean or salvage food without expert advice from the health department. How to
clean depends on the type of chemical agent.

Use cleaning and other chemicals safely.


Even everyday chemical agents used for cleaning and sanitizing can become toxic if used or
stored improperly. Never mix chemical cleaners, solvents or degreasers. Make sure you are
trained in the proper use and storage of chemicals at work.

CHEMICAL CONCERNS...
Chemicals can contaminate the air we breathe, water we drink, the food supply or surfaces that
people contact. Appropriate clean-up requires expert assessment and advice. Chemical events
include industrial or transportation accidents releasing toxic chemicals (e.g., chlorine or ammonia)
and deliberate acts of chemical terrorism.
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LESSON 8

SOLID WASTE COLLECTION DISRUPTION
AND PEST CONTROL
LOOKING AT THE PHOTOS, what steps do you see being taken to keep people safe?
1

Separate food waste and perishables from other trash.


2

Food waste and other perishables create odor problems and attract insects and rodents. If solid
waste collection service is disrupted, sort these into separate waste containers to save space and
best manage waste.

Keep hazardous materials separate from other waste items.


Hazardous materials such as chemicals or cleaning solvents need to be stored in a designated
container and delivered to an approved management facility.

3-4 Securely store garbage





5

Monitor garbage storage area




6

Place all food waste in plastic trash bags. Do not overfill.
Securely tie the bag opening to prevent spillage, control odors and prevent insects from entering.
Keep garbage as far away as possible from food service areas.
Place garbage bags into dumpsters or trash cans with tight fitting lids to keep rodents out.
Do not allow food waste to accumulate outside of garbage receptacles.

Monitor daily for pests and leakage.
Keep people from salvaging garbage containing spoiled, unsafe food.
If pick-up service is disrupted, but waste disposal facilities are still operating, garbage
should be transported to a waste facility every 3-7 days.

Keep used cooking oil separate



Do not mix used cooking oil from fryers with food wastes.
Use sealed buckets or a grease container for used cooking oil.

7-12 Control pests such as rodents and insects.






Clean up any possible nesting spaces for pests. Outside the building, remove brush, leaves,
or debris that pests can hide and build nests in. Indoors, store food and equipment neatly,
off the floor.
Use traps, such as glue boards, to detect and monitor pest activity.
Inspect incoming shipments for signs of insect infestation, such as insect eggs on packages
or insects on produce.
Get rid of standing water outdoors to reduce insect breeding grounds, such as an open
bucket of water or garbage container lid filled with rain water.

SOLID WASTE & PEST CONCERNS...
In a disaster that interrupts garbage pick up, pests can pose problems. Garbage provides food
for insects and rodents. Pests can spread disease and cause food-borne illnesses. They can
damage food, supplies and buildings, as well as scare off customers.
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LESSON 9

MAINTAINING FOOD SAFETY IN
A DISASTER
IN A DISASTER...
In the panic of a disaster, equipment, regular schedules of employees, usual services and the
community may be impacted. A group review of food safety basics can help keep food
workers focused and reduce food-borne illness that can arise when normal operation is upset.

LOOKING AT THE PHOTOS, what steps do you see being taken to keep people safe?
1-4 Help keep food safe amidst the disarray of an emergency.




Clean and sanitize food preparation areas using water from a safe and approved source.
Practice strict hand washing procedures as the best way to prevent the spread of disease.
Do not accept home-prepared foods, or food and water from unknown or unapproved
sources, even in a disaster. These items have not been quality controlled for the general
public, proper transport temperatures cannot be assured, they may have been tampered with
and may make people sick. Carefully examine sealed and canned foods to detect spoilage,
contamination or other damage.

5-6 Make sure foods do not sit in the Temperature Danger Zone.





Keep cold foods at or below 41°F. Use a food thermometer regularly to check and log
temperatures of iced and refrigerated foods. At higher temperatures, disease-causing
bacteria can develop.
Keep hot foods at or above 140°F, using a food thermometer regularly to check and log
temperatures of hot held foods.
Store cooked foods for refrigeration in shallow containers to allow safe cooling.
Foods that are not properly cooled permit the growth of disease-causing bacteria.

 Wash hands frequently.
1. Roll up sleeves and wet hands with warm water.
2. Using soap, work up a soapy lather that covers hands and forearms.
3. The 20-second rule: Rub hands together for at least 20 seconds. Make sure to wash
palms, back of hands, between fingers and forearms. Use a fingernail brush to clean under
fingernails and between fingers.
4. Rinse hands and forearms in warm water. Keep fingertips pointed down while rinsing.
5. Dry hands with single-use paper towels, cloth roller towel or blow dryer.
6. Use towel to turn off faucet.

FOOD SAFETY & HAND WASHING CONCERNS...
In the panic of an emergency, sticking to food safety basics can reduce food-borne illness.
Washing your hands frequently and thoroughly is one of the most important ways to protect
public health. The skin on our hands holds millions of tiny bacteria and viruses that can be passed
to food and other people. Proper hand washing can reduce these microorganisms by 100 to 1,000
times. If everybody washed their hands before touching and eating food and after using the
restroom, nearly half of all food-borne illness outbreaks could be avoided.
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LESSON 10

AFTER-INCIDENT CLEAN-UP:
DISCARD OR SALVAGE?
LOOKING AT THE TABLES, what steps are described to keep people safe?
 Discard food that is too long in the Temperature Danger Zone.




Partly cooked food must be discarded if without power for more than an hour.
Hot-held food must be discarded if temperature is below 140°F for 4 hours.
Cold food must be discarded if temperature is above 41°F for 4 hours.

 Discard food damaged by fire.


Discard any food that may be affected by heat, smoke, fire, fire suppression chemicals
or pressurized water.

 Discard food damaged by flooding.





Discard food products with lids or pull-tab tops (e.g., ketchup or milk and other beverages),
foods in glass jars and any food packaged in paper, plastic, cloth or fiber.
Discard dry foods, like flour and sugar.
Discard cardboard boxes even if the contents seem dry.
Discard canned foods that are dented, leaking, swollen or rusted. To reuse intact canned
foods: remove labels, scrub the surface with hot and soapy water, rinse in clean water and
then soak them in a sanitizing solution (1 tablespoon bleach per gallon of water) for
90 seconds or more. After drying, mark contents on can with a permanent marker.

 Discard food and damaged materials exposed to a sewage back-up.



Discard any food or food packaging that has been in contact with sewage.
Discard any exposed materials that cannot be effectively cleaned and sanitized, including
toasters and other food equipment, linens, furnishings, carpets, etc.

GROUP DISCUSSION


Are there items on the discard list that surprise you? Discuss why it is important to discard
them. For more information, refer to the lessons on Power Outage, Fire, Flood and Sewage
Back Up, or ask your health inspector.
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LESSON 11

FOOD SECURITY
LOOKING AT THE PHOTOS, what steps do you see being taken to keep people safe?
1-2 Limit unauthorized access to food areas and business records.




3

Ensure food safety at salad bar or buffet.



4




Call the police at 911 following the guidelines of your food establishment.

Adequately light and lock doors and other points of entry.




7

Make sure products received are only what was ordered and are properly sealed with no
physical signs of tampering.
Verify delivery person if unknown to you. Check their worker identification, and call the
authorized supplier to verify identity if needed.
Check deliveries for suspicious powders or liquids that could be a sign of contamination
of food or other packages.

Report any suspicious activity to the Person in Charge.


6

Closely monitor salad bars and self-service carts to prevent tampering and food contamination.
Report any suspicious activity to the Person in Charge.

Inspect deliveries for signs of tampering or unexpected packages.


5

Restrict customer passage at openings to kitchen
Visitor or vendor in kitchen should check in before entry or wear an authorized visitor badge.
Be aware of and monitor any unauthorized persons in food preparation and storage areas.
Post signs prohibiting access, such as "Employees Only."

Keep doors opening onto the loading area locked when not in use.
Install and replace lighting so that points of possible entry remain well lit.
Keep hazardous chemicals including pesticides locked in a secure area.

Report employee illness as an early warning of tampering.



Flu-like symptoms, skin rash or other employee illnesses must be recorded and may
be an early warning sign in the event that tampering with food has occurred.
The Person in Charge keeps a log of employee illnesses.

GROUP DISCUSSION





What steps are we already taking to keep food secure? How could someone with malicious
intent get around our existing security, and how could we tighten security?
Let's agree on steps to take if you notice a suspicious person, activity or delivery that may have
been tampered with (i.e., report it to the person in charge, and report suspicious activity or
delivery with evidence of tampering or visible powder /contamination to the police at 911).
At the salad bar, buffet or other self-service cart (if applicable), how do we prevent food
tampering and is our monitoring adequate?

WHY FOOD SECURITY IS IMPORTANT...
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A food security program will help protect customers and employees from vulnerability to terrorist
threats and criminal acts of food tampering. Food has been used to spread biological agents (e.g.,
deliberate salmonella poisoning at a salad bar in Washington). Improving food security may reduce
threats to public health, business liability and can prevent food tampering that may result in serious
economic consequences for a business.
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1. Stop serving food and beverages.
 Notify customers.

2. Do two things immediately:
1. Write down the time power went off.
2. Check food temperatures with a thermometer
and write them down.

3. Keep good temperature records
while the power is out.
 Check hot food hourly and cold food every
2 hours for each unit.
 Write down times & temperatures.

4. Do not serve partially cooked food.
 If power returns within 1 hour, rapidly
reheat food to 165 F.
 If power is off more than 1 hour,
discard food.

Emergency Readiness for Food Workers

LESSON 1

Power Outage

LESSON 1

Power Outage
5. Food being held cold:
 Discard all cold food that has been
above 41 F for more than 4 hours.

6. Food being held hot:
 Discard all hot food that has been below
140 F for more than 4 hours.

7. Refrigerator tips:
 Keep refrigerator doors closed.
 Cover open units with a tarp.
 Don’t add hot food to units.

8. Recovery when the power returns:
 Review temperature records.
 Discard food as required.
 Reset all breakers, equipment, etc.

Emergency Readiness for Food Workers

1. Stop serving food and beverages.
 Notify customers.

2a. If a sewage back-up occurs,
then sewage lines are blocked.
 Don’t track sewage around facility.
 Call plumber to clear sewage drain lines.

2b. If a flood occurs, do damage
assessment first.
 Is building safe to occupy?
 Ask manager if building is safe.

3. Clean the building - safely!
 Wear rubber boots, gloves, goggles
and coveralls.
 Wear an N-95 filter mask for mold
protection.

Emergency Readiness for Food Workers

LESSON 2

Flood or Sewage Back-Up

LESSON 2

Flood or Sewage Back-Up
4 Clean the building - floors and walls.
 Remove sewage, solids, water.
 Scrub with brush, soap.
 Rinse and then sanitize floors, walls.
 Dry quickly with fans.

5 Clean all food equipment.
 Clean all hard equipment surfaces with
soap and water.
 Rinse and sanitize before use.
 Mixers, ice machines, etc.

6 Discard damaged building items.
 Discard all porous, contaminated items
that cannot be cleaned.

7 Salvage food and reopen for business.
 Discard any food contaminated by sewage
or floodwaters.
 Discard all porous food packages that cannot
be cleaned (bags of flour, salt, bottles or cans
with screw tops, corks or EZ-open tops).
 Call your health department to review
cleaning and salvage.

Emergency Readiness for Food Workers

LESSON 3

Fire
1. Call for help.

Significant

2. Assess the severity of the situation.

Contained

3. Follow fire department instructions.

4. Afterward, discard unsafe food.

5. Repair or replace damaged
equipment.

6. Get food safety inspection
before reopening.
Emergency Readiness for Food Workers

1. Call the health department and
the water utility.

2. Stop serving food and beverages.

3. Are we ready to reopen?
 Do we have safe water?
 Call local health department.

4. Recovery and clean up:
 Follow instructions from local health
department regarding contaminated water.
 Clean and sanitize as needed.

Emergency Readiness for Food Workers

LESSON 4

Water Service Disruption
or Contamination

1. Be on the lookout for suspicious
activities and unusual items.
 Many ill customers & employees
 Foods that do not seem right
 Suspicious powders or liquids
 Unauthorized persons

2. Restrict access of non-employees.
 Verify ID of visitors.
 Have delivery persons check in.
 Check with manager if unsure.

3. Report suspicious activities to the
person in charge.

4. Manager or person in charge
may need to call 911.

Emergency Readiness for Food Workers

LESSON 5

Biological Tampering
and Terrorism

LESSON 5

Biological Tampering
and Terrorism
5. Close establishment if there is a
biological contamination incident.
 Alert customers.
 Stop serving food.

U

6. Salvaging food & cleaning the
establishment: W A R N I N G!
 DO NOT try to salvage food or clean up
until you have expert advice from the
health department.
 How to clean things will vary with the
type of biological contaminant.

7. Clean up - safely!
 It is dangerous to clean without the
proper safety equipment.
 Talk with the health department about
what is required.

8. Be safe! Talk with your manager
before you act.
 A biological incident is not a normal situation.

Emergency Readiness for Food Workers

1. If the establishment IS in the
immediate area of the blast:
 See manager for directions.
 Leave the immediate area on foot.
 Cover your mouth/nose with a wet cloth
to prevent breathing in dust.

2. If the establishment IS NOT in
the immediate area of the blast,
stay in the building:
 See manager for directions.
 Call 911 to report an explosion.

3. Turn on local television, radio
and computers for emergency
information.
 Is your location safe?
 If not, where do I go?
 Decontamination sites?

4. The biggest danger from a
dirty bomb is the blast itself.
 Stay inside.
 Buildings will provide some shielding from radiation.
 Minimize time spent exposed to the radiation.

Emergency Readiness for Food Workers

LESSON 6

Dirty Bomb

LESSON 6

Dirty Bomb
5. Stop operations if there is a dirty
bomb attack.
 Alert customers.
 Stop serving food.

6. Salvaging food & cleaning the
establishment: W A R N I N G!
 DO NOT try to salvage food or clean up
until you have expert advice from the
health department.
 How to clean things will vary with the
type of dirty bomb.

7. Cleaning up-safely!
 It is dangerous to clean without the proper
safety equipment.
 Consult with the health department on
what is required.

8. Be safe! Talk with your manager
before you act.
 A dirty bomb incident is not a normal situation.
 Discuss everything with your manager
BEFORE you act!

Emergency Readiness for Food Workers

1. Call 911 and the state duty officer.

2. Cover mouth and nose with a
wet cloth to prevent exposure.

3. Discontinue food and beverage
service to the general public.

4. Seek expert advice about
clean-up.
 Call local health department.

5. Employee safety training:
 Proper use of chemicals stored on-site.

Emergency Readiness for Food Workers

LESSON 7

Chemical Incident

1. Separate food waste from
empty boxes and cans.

2. Separate hazardous materials
for appropriate disposal.

3. Place food waste in plastic bags
and tie securely.

4. Place tied bags into containers
with tight-fitting lids.

5. Food waste outside of trash
containers attracts pests!

6. Put used cooking oil from fryers
in sealed buckets or a grease
container.
 Do not mix with food waste.

Emergency Readiness for Food Workers

LESSON 8

Solid Waste Collection
Disruption and Pest Control

LESSON 8

Solid Waste Collection
Disruption and Pest Control
7. Eliminate nesting spaces
outside - remove brush, debris, etc.

8. Eliminate nesting spaces
inside - store food and equipment
neatly, off the floor.

9 Use traps to detect and monitor
pest activity.

10. Inspect incoming shipments.

11. Keep waste containers closed and
the ground around them clean.

12. Eliminate standing water.

Emergency Readiness for Food Workers

1. Practice food safety basics
in a disaster.

2. Clean and sanitize food
preparation areas before use.

3. Hand washing is one of the
most important ways to keep
food safe.

4. Home-prepared foods cannot
be used, even in a disaster.

5. Monitor cold foods to keep
them at or below 41 F.

6. Monitor hot foods to keep them
at or above 140 F.
Emergency Readiness for Food Workers

LESSON 9

Maintaining Food
Safety in a Disaster

LESSON 9

Maintaining Food
Safety in a Disaster
Wash Hands Frequently!
1. Roll up sleeves and wet hands
with warm water.

2. Use soap. Work up lather that
covers hands and forearms.

3. Wash well for 20 seconds.

4. Rinse hands and forearms.

5. Dry hands using clean towel.

6. Use towel to turn off faucet.

Emergency Readiness for Food Workers

Discard

Salvage

Any food or service item that has been
contaminated or come in contact with water,
sewage, smoke, fumes or chemicals. This
includes:
 Fresh perishables - produce, meat, poultry,
fish, dairy products and eggs.
 Opened containers and packages
 Vulnerable containers with peel-off, waxed
cardboard, cork or screw tops or paraffin seals
such as glass or plastic containers of catsup, dressing,
milk, horseradish, mayonnaise, pop, beer, sauces, etc.
 Soft, porous packaging - food in cardboard boxes,
paper, foil, plastic, and cellophane such as boxes or
bags of food, cereal, flour, sugar, rice, salt, etc.
 Dry goods - spices, seasoning and extracts,
flour, sugar and other staples in canisters.
 Single service items - plates, cups, utensils, lids, etc.

Frozen foods if stored in a sealed walkin or cabinet freezer (no water, smoke,
fumes or chemical infiltration) and
where ambient temperature has
remained below 41oF.
Disinfect undamaged cans and bottles
that have no heat or water damage and
are free from dents, bulging, leaks or rust.
 Paper label removed
 Washed with soap and water, then rinsed
 Sanitized with sanitizing solution,
then air dried
 Relabeled with permanent marker.

If fire, flood or sewage back-up has
been effectively contained:
Canned and bottled items should be discarded:  Food in areas unaffected by smoke,
 If charred or near the heat of the fire.
fumes, water, heat, fire suppression
 If rusted, pitted, dented, swollen or leaking.
chemicals, floodwater or sewage
Refrigerated or frozen food must be discarded if:
back-up may be salvaged.
 In contact with sewage, water, smoke, fumes or
 Seek the advice of your local health
chemical seepage.
inspector.
 Above 41oF for four hours or more.
 Frozen and then thawed for four or more hours.
Non-PHFs may be kept at room
 Deteriorated in quality or has an unusual
temperature, though quality may
appearance, color or odor.
deteriorate, including:
Potentially Hazardous Food (PHF) must be discarded
 Bread, rolls, muffins, dry cakes
if it has been in the "Temperature Danger Zone"
o
o
(41 F - 140 F) for more than 4 hours. PHFs include:  Solid butter or margarine
 Hard cheese - cheddar, parmesan, etc.
Meat and mixed dishes
 Beef, veal, lamb, pork, poultry, fish, seafood,
 Fresh, uncut fruits & vegetables
luncheon meats, hot dogs, hams, etc.
 Fruit or vegetable juices, dried fruit,
 Soups, stews, casseroles or similar dishes
fruit pies
containing meats, pasta, rice, eggs or cheeses
 Canned goods
Eggs and dairy products
 Dry foods - flour, pasta, rice, etc.
 Eggs or egg products, ice cream, yogurt
 Milk, cream, buttermilk, cream-based foods or soups  High sugar foods - honey, jellies
 Acid-based condiments - ketchup,
 Soft cheeses such as cream, ricotta, brie, etc.
mustard
Desserts - Pies, cakes and pastries containing
custard, cheese, chiffon, meringue or pumpkin
Cut Melons & Cooked Vegetables - Watermelon, musk Partially cooked food may be quickly
or honeydew melons, cooked peas or corn or beans reheated to 165oF if without power for
Partially cooked food must be discarded if without less than one hour. When in doubt,
power for more than one hour.
throw it out.

Other than food: Discard
Discard any exposed materials that cannot be effectively cleaned and sanitized, including
toasters and other food equipment, linens, furnishings, carpets, etc.

Emergency Readiness for Food Workers

LESSON 10

Discard or Salvage?

1. Restrict customer and supplier
access from non-public spaces.
2. Be on the lookout for suspicious
and out-of-the-ordinary activities.
 Many people becoming ill
 Suspicious powders or liquids
 Unauthorized persons

3. Keep food safe at buffet tables
and on food carts.

4. Inspect deliveries from suppliers.
 Suspicious powders or liquids
 Unauthorized delivery or unfamiliar supplier

5. Report suspicious activity or
delivery to person in charge.

6. Keep loading dock and food
storage areas locked.
Emergency Readiness for Food Workers

LESSON 11

Food Security

LESSON 11

Food Security
7. Illnesses should be tracked on an employee illness log.

Employee illness log
Food code requirements for employee health:
1. Food employees who are ill with vomiting or diarrhea should be excluded from
working in the establishment.
2. Complete this log when employees have vomiting or diarrhea.
3. Restrict food employees who are ill with Salmonella, Shigella, E. coli or Hepatitis A
from working with food. Clean equipment, utensils, linens, or single-use items until the
Public Health Department has evaluated the potential for food-borne disease transmission.
4. Call your local health department if an employee is diagnosed with:
 Salmonella
 Shigella
 E. coli
 Hepatitis A
5. Call your local health department if a customer complains of diarrhea or vomiting;
or being infected with Salmonella, Shigella, E. coli, or Hepatitis A.
Date
missed
work

Employee
name

Symptoms/
illness

Diarrhea or Was doctor Date
vomiting?
seen?
return
to work

Emergency Readiness for Food Workers

` el servicio de servir
1. Descontinue
`
alimentos y bebidas al publico
general.
 Notifique a los clientes.

2. Haga inmediatamente lo siguiente:
 Anote la hora cuando se fue la luz.
`
 Tome con un termometro
las temperaturas
`
de los alimentos y anotelas.

3. Mantenga buenos registros de las
temperaturas mientras no haya
electricidad.
 Controle la temperatura de los alimentos
calientes cada hora y la de los alimentos fr`os
cada 2 horas para cada unidad.
 Anote las horas y las temperaturas.

4. No sirva alimentos parcialmente
cocinados.
 Si la electricidad vuelve dentro de 1 hora de
haberse ido, recaliente los alimentos
`
rapidamente
a 1650F.
` dura mas
` de una 1 hora, deseche
 Si el apagon
los alimentos.

`
Estado de Alerta para los Trabajadores de la Alimentacion

` 1
LECCION

Corte de Electricidad

` 1
LECCION

Corte de Electricidad
5. Alimentos que se mantienen fr`os:
 Deseche todos los alimentos fr`os que hayan
estado por encima de una temperatura de
` de 4 horas.
410F durante mas

6. Alimentos que se mantienen
calientes:
 Deseche todos los alimentos calientes que
hayan estado por debajo de una temperatura
` de 4 horas.
de 1400F durante mas

7. Consejos para el uso del refrigerador:
 Mantenga cerradas las puertas del refrigerador.
`
 Cubra las unidades abiertas con una lona plastica.
~
 No anada
alimentos calientes a las unidades.

` cuando vuelve la
8. Recuperacion
electricidad:
 Revise los registros de temperaturas.
` sea necesario.
 Deseche los alimentos segun
` de encendido todos los
 Vuelva a la posicion
`
interruptores automaticos
de circuito,
equipos, etc.
`
Estado de Alerta para los Trabajadores de la Alimentacion

1. Deje de servir alimentos y bebidas.
 Notifique a los clientes.

2a. Si ocurre el retroceso de las aguas
` de que
negras, ello es una indicacion
` tapados.
los tubos de las cloacas estan
`
 Asegurese
que no lleva en la suela de sus zapatos la
suciedad de las aguas negras por las instalaciones.
 Llame..a un plomero para que limpie los tubos de
desague de las aguas negras.

2b. Si ocurre una inundacion,
`
`
primero haga una evaluacion
~
del dano
causado.
?



Esta` seguro el edificio para ser ocupado?

`
 Preguntele
al gerente si el edificio esta`
seguro.

3. Limpie el edificio- sin arriesgarse!
!

 Use botas de goma, guantes, gafas de
seguridad y mono de trabajo.
 Use una mascarilla con filtro N-95 para
` contra el moho.
proteccion

`
Estado de Alerta para los Trabajadores de la Alimentacion

` 2
LECCION

` o Retroceso de
Inundacion
las Aguas Negras

` 2
LECCION

` o Retroceso de
Inundacion
las Aguas Negras
4. Limpie el edificio-pisos y paredes.
`
 Elimine las aguas negras, los solidos
y el agua.
`
 Restriegue con cepillo y jabon.
 Enjuague y seguidamente higienice los pisos y
las paredes.
`
 Seque rapidamente
las superficies con ventiladores.

5. Limpie todos los equipos que se
utilizan con los alimentos.
` y agua todas las superficies
 Limpie con jabon
duras de los equipos.
`
 Enjuaguelas
e higien`celas antes de usarlas.
`
 Batidoras/mezcladoras, maquinas
de hielo, etc.

6. Deseche art`culos del edificio
~
danados.
 Deseche todos los art`culos porosos
contaminados que no puedan ser limpiados.

7. Rescate los alimentos que pueda y
reanude el servicio.
 Deseche aquellos alimentos que hayan sido
`
contaminados por las aguas negras o por la inundacion
 Deseche todos los envases porosos de alimentos
que no puedan ser limpiados (bolsas de harina, de
sal, botellas o latas con tapas atornillables, de
`
corcho o que se abren facilmente).
 Llame a su departamento de sanidad para que
inspeccione la limpieza realizada y las
mercader`as rescatadas.
`
Estado de Alerta para los Trabajadores de la Alimentacion

` 3
LECCION

Incendio
1. Pida ayuda.

Bien Seria

`
` la seriedad de la situacion.
2 Evalue

Contenida

3. Siga las instrucciones del
departamento de bomberos.

4. Posteriormente, deseche los
alimentos peligrosos.

5. Repare o reemplace los equipos
~
danados.

6. Antes de reabrir, pida que se
` de
haga una inspeccion
seguridad de los alimentos.
`
Estado de Alerta para los Trabajadores de la Alimentacion

1. Llame al departamento de
`
sanidad y al servicio publico
de
suministro de agua.

2. Deje de servir alimentos y bebidas.

3. Estamos listos para reabrir?
?

 Tenemos agua potable?
?

 Llame al departamento de sanidad local.

` y limpieza:
4. Recuperacion
 Siga las instrucciones del departamento de
sanidad local relacionadas con aguas
contaminadas.
` sea necesario.
 Limpie e higienice segun

`
Estado de Alerta para los Trabajadores de la Alimentacion

` 4
LECCION

`
` o Contaminacion
Interrupcion
del Servicio de Agua

1. Mantengase
vigilante por
`
actividades sospechosas y
art`culos no usuales.
`
 Muchos clientes y empleados que estan
enfermos.
 Alimentos que no lucen bien.
 Polvos o l`quidos sospechosos.
 Personas no autorizadas.

2. Limite el acceso de personas que
no sean empleados.
 Verifique la identidad de los visitantes.
 Haga registrar a las personas que hacen
entregas de mercanc`as.
 Consulte con el gerente si no esta` seguro.

3. Notifique al encargado si ve
actividades sospechosas.

4. El gerente o el encargado
podr`an tener que llamar al
nœmero 911.

`
Estado de Alerta para los Trabajadores de la Alimentacion

` 5
LECCION

`
` Biologica
Manipulacion
Indebida y Terrorismo

` 5
LECCION

`
` Biogica
Manipulacion
Indebida y Terrorismo
5. Cierre el establecimiento si ocurre
`
un incidente de contaminacion
`
biologica.
 Alerte a los clientes.
 Deje de servir alimentos.

6. Rescate de alimentos y limpieza del
establecimiento: A D V E R T E N C I A!
!

`
 NO trate de rescatar alimentos
ni de limpiar
hasta haber tenido la opinion de un experto
del departamento de sanidad.
`
 Como
limpiar las cosas variara` dependiendo
`
del tipo de contaminante biologico.

7. Limpieza- con seguridad!
!

 Es peligroso limpiar sin tener el equipo
de seguridad apropiado.
 Hable con el departamento de sanidad
para averiguar que` se requiere hacer.

8. Cu`dese! Hable con su gerente
antes de hacer algo.
!

U

`
`
 Un incidente biologico
no es una situacion
normal.

`
Estado de Alerta para los Trabajadores de la Alimentacion

`
(Arma radiologica)
1. Si el establecimiento EST` en el
`
area
inmediata del estallido de
la bomba:
 Vea al gerente para obtener instrucciones.
`
`
 Alejese
a pie del area
cercana al estallido.
~
`
 Cubrase
la boca y la nariz con un pano
mojado para evitar inhalar polvo.

2. Si el establecimiento NO EST`
` inmediata del estallido
en el area
`
de la bomba, quedese
en el edificio:
 Vea al gerente para obtener instrucciones.
`
 Llame al 911 para denunciar la explosion.

` la radio
3. Encienda la television,
y las computadoras para obtener
` de emergencia.
informacion
 Es seguro el lugar donde esta?
`
?

 Si no lo es, Donde
debe ir?
`
?

 Lugares de descontaminacion?
`
?

4. El peligro mas
` grande de una
"bomba sucia" es el estallido en s`.
`
 Quedese
dentro.
` algo de resguardo contra
 Los edificios proveeran
`
la radiacion.
 Reduzca al m nimo la cantidad de tiempo que
esta` expuesto a la radiacion.
`

`
Estado de Alerta para los Trabajadores de la Alimentacion

` 6
LECCION

"Bomba Sucia"

` 6
LECCION

"Bomba Sucia"
`
(Arma radiologica)
5. Detenga las operaciones si ocurre
un ataque con una "bomba sucia".
 Alerte a los clientes.
 Deje de servir alimentos.

6. Rescate de los alimentos y
limpieza del establecimiento:
ADVERTENCIA!
!

 NO trate de rescatar alimentos ni de realizar la
` de
limpieza hasta que haya obtenido la opinion
un experto del departamento de sanidad.
`
 Como
limpiar las cosas variara` dependiendo
del tipo de "bomba sucia".

7. Limpieza- con seguridad!
!

 Es peligroso realizar la limpieza sin contar
con el equipo de seguridad apropiado.
 Consulte al departamento de sanidad para
averiguar que` equipo se necesita.

!

8 Cu`dese! Hable con su gerente
antes de hacer algo.
` normal.
 Una "bomba sucia" no es una situacion
 Hable con su gerente sobre todos los
aspectos ANTES de hacer algo!
!

`
Estado de Alerta para los Trabajadores de la Alimentacion

`
1. Llame al numero
911 y al
departamento de sanidad.

`
2. Cubrase
la boca y la nariz con
~
un pano mojado para evitar la
exposicion.
`

` el servicio de servir
3. Descontinue
`
alimentos y bebidas al publico
general.

4. Obtenga asescramiento de
expertos sobre la limpieza.
 Llame al departamento de sanidad local.

` sobre seguridad
5. Capacitacion
de los empleados:
 Uso apropiado de los productos qu`micos
almacenados en el lugar.
`
Estado de Alerta para los Trabajadores de la Alimentacion

` 7
LECCION

Incidente Qu`mico

1. Separe los desperdicios de
alimentos de las cajas y latas
vac`as.
2. Separe los materiales peligrosos
para gue sean desechados
como corresponde.

3. Ponga los desperdicios de
`
alimentos en bolsas plasticas
y
ate las bolsas firmemente.

4. Coloque las bolsas atadas dentro
de recipientes cuyas tapas
queden bien apretadas.

!

5. Los desperdicios de alimentos
que se dejan fuera de los
recipientes atraen plagas!

6. Ponga el aceite de cocina usado
de los freidores en baldes sellados
o recipientes para grasa.
 No lo mezcle con desperdicios de alimentos.
`
Estado de Alerta para los Trabajadores de la Alimentacion

` 8
LECCION

` de Servicio
Interrupcion
`
Debida a Desperdicios Solidos
y Control de Plagas

` 8
LECCION

` de Servicio
Interrupcion
`
Debida a Desperdicios Solidos
y Control de Plagas
7. Elimine lugares exteriores donde los
insectos puedan hacer nidos - saque
ramas, basura, etc.
8. Elimine lugares interiores donde los
insectos puedan hacer nidos almacene los alimentos y los
equipos ordenadamente y elevados
del piso.
9. Use trampas para detectar y
controlar la actividad de las
plagas.

10. Inspeccione los embarques
entrantes.

11. Mantenga cerrados los
recipientes de desperdicios y
mantenga limpio el suelo que
los rodea.

12. Elimine el agua estancada.

`
Estado de Alerta para los Trabajadores de la Alimentacion

`
1. Practique las medidas basicas
de
seguridad de alimentos en una
situacion
` de desastre.

`
2. Limpie e higienice las areas
de
` de alimentos antes
preparacion
de usarlas.

3. El lavado de las manos es una
` importantes
de las formas mas
de no contaminar los alimentos.

4. Los alimentos caseros no
pueden utilizarse, incluso en
una situacion
` de desastre.

5. Vigile los alimentos fr`os para
mantenerlos a temperaturas a o
por debajo de 410F.

6. Vigile los alimentos calientes
para mantenerlos a temperaturas
a o por encima de 1400F
`
Estado de Alerta para los Trabajadores de la Alimentacion

` 9
LECCION

Mantenga la Seguridad de los Alimentos
` de Desastre
en una Situacion

`
( Lavese
las manos frecuentemente!)
!

` 9
LECCION

Mantenga la Seguridad de los Alimentos
` de Desastre
en una Situacion
`
1. Remanguese
y mojese
las
`
manos con agua caliente.

` Pasese
`
2. Use jabon.
la espuma de
` por las manos y los
jabon
antebrazos.

`
3. Lavese
bien durante 20 segundos.

`
4. Enjuaguese
las manos y los
antebrazos.

5. Sequese
las manos utilizando
`
una toalla limpia.

6. Use la toalla para cerrar el grifo.

`
Estado de Alerta para los Trabajadores de la Alimentacion

` 10
LECCION

Desechar o Rescatar?

?

Deseche

Rescate

Cualquier alimento que haya sido contaminado o
que haya entrado en contacto con el agua, con las
aguas negras, el humo, vapores y gases o sustancias
qu`micas. Esto incluye:

`
Alimentos congelados si estan
almacenados en un cuarto congelador
completamente sellado o tipo gabinete
(donde no haya posibilidad de infiltracion
`
de agua, humo, vapores y gases o
sustancias quimicas)
y donde la
`
temperatura ambiente haya
permanecido por debajo de 410F.












productos perecederos frescos - productos de
granja, carne de res, productos av`colas,
pescado, productos lacteos
y huevos.
`
recipientes y paquetes abiertos
recipientes vulnerables con tapas desprendibles,
` encerado, corcho o tapas roscadas o sellos de
carton
`
parafina tales como recipientes de vidrio o plasticos
de
`
salsa catsup, aderezos de ensalada, leche, rabano
picante, mayonesa, refrescos, cervezas, salsas, etc.
envases blandos y porosos - alimentos en cajas de
carton,
de aluminio, de plastico
y
`
` de papel, en lamina
`
en celofan,
tales
como
cajas
o
bolsas
de
alimentos,
`
de cereales, de harina, de azucar,
de arroz, de sal, etc.
`
alimentos secos - especies, sazon
` y extractos, harina,
`
azucar
y otros productos alimenticios basicos
en latas
`
~
pequenas.
art`culos de servicio de un solo
` uso - platos, vasos
y tazas, utensilios, tapas, etc.

Art`culos enlatados y embotellados:
` quemados o estuvieron cerca del calor
 si estan
de un fuego
` oxidados, picados, abollados, hinchados
 si estan
o pierden l`quido
Los alimentos refrigerados o congelados deben
ser desechados si:
 estuvieron en contacto con aguas negras, agua,
humo, vapores y gases o derrames qu`micos.
o estuvieron por encima de 410F durante por lo
menos cuatro horas.
 estaban congelados y luego estuvieron
` horas.
descongelados durante dos o mas
` o tienen un aspecto, color
 su calidad se deterioro
u olor inusual.

Desinfecte las latas y botellas que no
~ por calor o agua y
hayan sufrido dano
` libres de abolladuras, no esten
`
que esten
`
hinchadas ni tengan perdidas
de l`quido
ni oxido.
`
 quite las etiquetas de papel
`
` y agua
 lavelos
con jabon
`
`
 enjuaguelos y dejelos
secar al aire
 marque los envases con un marcador
de tinta permanente
Si se ha contenido eficazmente
el
`
` o el retroceso
incendio, la inundacion
de las aguas negras:
 los alimentos que se encuentran en
`
areas
no afectadas por el humo,
vapores y gases, agua, calor, sustancias
qu`micas usadas para apagar el incendio,
` o retroceso de
agua de la inundacion
las aguas negras pueden ser rescatados.
` a su inspector de
 p`dale la opinion
sanidad local.

`
Estado de Alerta para los Trabajadores de la Alimentacion

` 10
LECCION

Desechar o Rescatar?

?

Rescate

Deseche
Los Alimentos Potencialmente Peligrosos
` deben ser desechados si han
(o PHF en ingles)
estado en la "Zona de Temperatura de Peligro"
` de 4 horas. Los PHF
(410F - 1400F) durante mas
incluyen:
Carnes y platos preparados con carne
 Carne de res, ternera, cordero, cerdo, aves,
pescado, mariscos, fiambres, perros calientes,
jamones, etc.
 Sopas, guisos, platos de carnes y verduras
hechas al horno o platos similares que contengan
carnes, pasta, arroz, huevos o quesos.
`
Huevos y productos lacteos
 Huevos o productos con huevos, cremas heladas,
yoghurt
 Leche, crema, crema de leche, alimentos o sopas
con base de crema
 Quesos blandos tales como crema, ricota, brie, etc.
Postres - Tartas, tortas y pasteles que contengan
natilla, queso, chiffon, merengue o calabaza
Frutas /Melones Cortados y Vegetales cocidos Sand`a, melones tipo musk o dulces, arvejas, ma`z
o frijoles cocidos

Los alimentos que no son PHF
pueden ser mantenidos a temperatura
ambiente, aunque su calidad se
deteriore, incluyendo:










Pan, bollitos, panecillos muffins,
tortas secas
Mantequilla sólida o margarina
Quesos duros - de cheddar,
parmesano, etc.
Frutas y vegetales frescos sin cortar
Jugos de frutas o de vegetales, frutas
secas, tartas de frutas
Alimentos enlatados
Alimentos secos - harina, pastas,
arroz, etc.
Alimentos con alto contenido de
azucar
- miel, mermeladas
`
`
Condimentos con base acida
- salsa
de tomate ketchup, mostaza

Los alimentos parcialmente cocinados
`
pueden ser recalentados rapidamente
a
0
165 F si se ha estado sin electricidad por
Los alimentos parcialmente cocinados deben ser menos de una hara. Si tiene dudas,
` de
desechados si se estuvo sin electricidad por mas
`
desechelos.
una hora.

Art`culos que no sean alimentos: Deseche
Deseche materiales expuestos que no puedan ser limpiados e higienizados eficazmente,
incluyendo tostadoras y otros equipos utilizados con los alimentos, artículos de lencer`a,
moblaje, alfombras, etc.

`
Estado de Alerta para los Trabajadores de la Alimentacion

1. Limite el acceso de clientes y
proveedores a los lugares que
`
no son publicos.
`
2. Mantengase
vigilante por actividades
sospechosas y fuera de lo ordinario.
 Muchas personas que se enferman.
 Polvos o l`quidos sospechosos.
 Personas no autorizadas.

3. Proteja los alimentos que estan
` en
las mesas de buffet y en los
carritos de comida.

4. Inspeccione las mercader`as
entregadas por los proveedores.
 Polvos o l quidos sospechosos.
 Entregas no autorizadas o proveedor que
no conoce.

5. Notifique al encargado si ve
cualquier actividad o entrega
sospechosa.

6. Mantenga cerradas bajo llave las
`
areas
del muelle de descarga y de
almacenamiento de alimentos.
`
Estado de Alerta para los Trabajadores de la Alimentacion

` 11
LECCION

Seguridad de los Alimentos
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Seguridad de los Alimentos
` ser registradas en un registro
7. Las enfermedades de beran
de enfermedad de empleados.

Registro de Enfermedad de Empleados
`
El Codigo
de Alimentos de Minnesota incluye requisitos para la salud de empleados
que manejan alimentos:
1. No permita que empleados que tengan vomitos
o diarrea trabajen en el establecimiento.
`
2. Complete este registro cuando hayan empleados que tengan vomitos
o diarrea.
`
` enfermos
3. Restrinja las actividades de empleados que manejan alimentos que esten
con Salmonella, Shigella, E. coli, o Hepatitis A para que no trabajen con alimentos,
equipos limpios, utensilios, artículos de lencería o de un solo uso hasta que el
` de
Departamento de Salud Publica
haya evaluado el potencial de transmision
`
enfermedades transmitidas por los alimentos.
4. Llame al departamento de salud de su localidad si un empleado ha sido diagnosticado con:
Salmonella
Shigella
E. coli

Hepatitis A

5. Llame al departamento de sanidad de su localidad si un cliente se queja de tener diarrea o
vomitos
o de estar infectado con Salmonella, Shigella, E. coli, o Hepatitis A.
`
S`ntomas/
Enfermedad

?

Nombre del
Empleado

Diarrea
o
Vomitos?
`

?

Fecha que
Falto` al
Trabajo

Fue Visto
por un
Doctor?

Fecha que
Volvio
` al
Trabajo

`
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