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Responsibilities of the Food Manager




The chief responsibility of the Food Protection Manager is the serving of safe food. A key part of that is making sure all
food workers follow good personal hygiene practices, including wearing clean clothes, daily bathing, and most
important of all, frequent hand washing.

In the event a customer claims illness, and the claim appears credible, it is important to contact the health department
for help in identifying the true source of the customer Os illness. The health department is trained to investigate food
borne illnesses, do not try to be a detective yourself.

Smoking is permitted only in designated areas. Never in food preparation areas. After finishing a smoke, the
foodservice worker must wash his/her hands to prevent the contamination of food products from saliva (spit) that is
transferred from the mouth to the cigarette to the fingers to the food.

There are various levels of seriousness of potential hazards and the food manager must address this. A person who is
not wearing a head covering (hat, hair net) should be corrected and they should put on a head cover. A person, who
sheezes into his/her hand, then touches food, especially ready to eat food represents a more serious health risk.
Whenever you cough or sneeze into your hand, you must stop, wash your hands and then continue working with food.
Or any other manner you contaminate your hands, whether by touching raw chicken while trying to work with ready
to eat food, or touching a conta minated non-food surface, or raw food while working with ready to eat food, you must
stop, wash you hands and then continue working.

There are times when there may be more than one potential hazard in a food preparation area. The well -trained food
manager can recognized which hazard is most dangerous and act accordingly. Guidance from the local health
inspector can be very useful if youOre in doubt. Or, if you are fortunate to have a corporate food protection program,
get in touch with that group for guida nce.

For example, a fly buzzing around is not appealing and may pose a risk. A mouse or cockroach running around in dry
storage is not appealing and is a violation, but probably does not pose an immediate health risk through food
contamination. A person who has not washed his/her hands having bare hand contact with ready to eat food certainly
poses a much more serious risk of immediate contamination.

Hot food on the buffet line that is at 135 degrees is in the danger zone, but if there has been proper mon itoring and
the food has been in compliance except for the last ten minutes, while this is a violation on a health inspection report,
it is still not as critical as contaminated hands in contact with ready to eat food.

It is determinations such as the above that are the responsibility of the prepared food manager. Remember, the chief
responsibility of the food manager is to serve safe food and protect the health of all the customers.

In the case of exclusion of employees exposed to highly contagious diseases, such as Shigella, Salmonella, or hepatitis
A, the employee has the responsibility to inform the manager of the potential exposure. Then the manager can make
a determination of the next step, whether to reassign the employee or send him/her home. If th e employee has been
diagnosed with one of these diseases, the managerOs decision is simple; the employee cannot not work in the facility.

In the event the employee lives with someone who has been diagnosed with one of these diseases, the employee still
must inform the manager. Then the manager can determine if the employee can work with food. The manager should
require the employee to get cleared by a doctor for foodservice work, or the manager can contact the health
inspector. The health inspector has the authority to allow the employee to return to work, or to get a doctorOs
permission before working.

CONTAMINATION ISSUES

Jewelry is very nice to look at, but it has no place in a food preparation area. With the exception of plain wedding
bands, jewelry should not be worn in the prep area. It can fall into food and result in physical contamination that may
cause injury to a customer from broken teeth, cut gums or other injury. In addition, jewelry is an excellent place for




microbes (germs) to find hidin g places and if a necklace falls into a ready to eat food, it could contaminate the food
with pathogenic organisms, whether they are bacteria or viruses. If the product is later temperature abused, the
bacteria can grow to great enough numbers to cause a food borne infection or intoxication. This will make the
customer ill. If this is traced back to your foodservice business, it can lead to significant legal issues.

This is why foodservice businesses have policies against jewelry, or pens in the front pockets. Anything that can fall
into food and harm your customers should be eliminated from the area.

The Food Code highly recommends that hands be washed often. The most effective method for hand washing includes
using a nailbrush to scrub under the fingernails. The best way to ensure properly washed hands is to keep the
fingernails short, neat and clean.

Of course, some people wear artificial fingernails. This is acceptable when preparing foods IF the person properly
washes her hands and then puts on new plastic gloves.

It is very important to remember that plastic gloves get dirty just like hands. If you touch something that would
contaminate your fingers, it will also contaminate a plastic glove. In that case, you must throw away the glove, wash
your hands and put on a new pair of plastic gloves.

Many years ago there was a famous person called Typhoid Mary who was a foodservice worker. She was what is
called a Odisease carrierO, that is she carried the bacteria that caused disease, in her cas8a/monella, but she had no
symptoms at all. Everywhere she worked, she was shedding bacteria, and contaminating food with Salmonella. This
caused many people to get food borne illness and several were very sick. In the end, health investigators found

Typhoid Mary and she was banned from working in the foodservice industry for life.

Even today there are disease carriers and it is important that proper personal hygiene is followed all the time when
working with food.

Food preparation, food contact surfaces, food storage or any other possibility for food being contaminated present
interesting options. One option is never do any food prep or storage directly beneath sewage pipes. If the pipes leak,
raw sewage will contaminate the food.

Crosscontamination is a serious problem, especially in food preparation and storage. Never use the same utensils,
cutting boards, OR HANDS to prepare raw foods, especially meat or poultry without proper cleaning when switching
to ready to eat foods. Ready to eat foods include fresh produce, such as fruit, salads, cooked food, luncheon meats or
cold cuts, or any other product that is in its final form and is Oready to eatO. All the careful food handling practices you
use can be undone if food is stored improperly.

In nearly all retail food service establishments, storage space is limited. Proper storage of food may be a challenge.
Raw and cooked foods may have to be stored very close to each other. This can be done safely. Do not put raw meat
directly beside cooked or ready to eat food. Always cover foods that have been cooked or are fully prepared and ready
to eat, such as dessert pastries, salads, sliced fruits, and cooked and cooled product. When placing these products in
the cooler or on rolling racks, put the ready to eat product on the top shelf. The more hazardous foods should be
placed below less hazardous food. For example, cooked, sliced meat would be covered and put on the top shelf, then
tossed salads would be on the second shelf, then boxed, fresh produce (onions, celery, lettuce, etc.) would be on the
next lower shelf, and finally, raw poultry would be on the lowest shelf. This prevents contamination from dropping
from the less processed product onto the more processed food and greatly reduces the opportunity for bacteria or
viruses or physical contamination to get into the ready to eat final product.

And remember, when storing food, cover it.

PEST CONTROL

Regardless of how many ObugsO or insects you see, never spray in a food service business, especially if there is any
food preparation going on. The application of pesticides of any kind should be left to an expert. The food manager
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should contact a licensed pest control operator (PCO). The PCO is an expert in eliminating pests. The best prevention
is good housekeeping. This means a clean and well-lit environment. Pest do not like clean places because there is
nothing to eat and no place to live. They do not like well -lit places because it makes them feel exposed and
uncomfortable. In other words, there is no safe harbor for pest s in a foodservice establishment that practices good
housekeeping.

In case pests do get into the business, the PCO will determine the best steps to take to eliminate them. Live traps and
glue boards are often used, although glue boards are not always effective since some pests can free themselves from
the board. Pesticides should only be considered as a last resort. Pesticides are poison and it is safest to keep poisons
off the premises. Or keep pesticides and other toxic substances separated for any food related product, in a locked
area. This will greatly reduce the possibility of accidental contamination of food with pesticides.

UTENSILS

Restaurants that use glassware have different issues in utensil storage than many quick service foodservice
establishments or grocery businesses. When utensils are singleuse, there is no problem with ware washing. The forks

or cups are used one time and discarded. When utensils are designed for re-use, such as glasses, plates and flatware,
they must be cleaned and sanitized.

By the term re-use, this should be pointed out that in the case of establishments with buffet, or self -service lines,
according to the Food Code, the only utensil that can be reused when going back for OsecondsO of food is a glass. And
this must be done so that the utensil does not contaminate the food contact surface. Flatware or plates cannot be re -
used when going back for second helpings from the buffet of self -service line. It would be too easy for a serving
utensil on the line to touch a used fork or plate that could be contaminated by the customerOs saliva. Then the next
customer using that serving utensil would put it into the food, contaminate the food with the previous customerOs
saliva and also contaminating his/her own food with the previ ous customerQOs saliva.

Commercial ware washing machines have manufacturer instructions for how to clean and sanitize utensils. Follow the
manufacturer instructions and the utensils will be properly cleaned and sanitized.

If using hot water for manual san itization, the water must be at 171 degrees and the utensils must be submerged in
the hot water for at least 30 seconds for sanitization to be effective.

When using a sink for washing dishes, the sink must be a three-compartment sink. The proper procedure for cleaning
dishes is first b scrape the dishes, then wash the dishes in a detergent solution, rinse in clean water, then dip in a
sanitizing solution, and finally, air dry the utensils. The reason to sanitize utensils is that sanitization reduces bacterial
contamination to Osafe levelsO. The Food Code defines sanitization as reducing bacteria by 5 logs, or a 99.999%
reduction of bacteria.

To store utensils, stack plates and store in a clean, dry place. For glassware, store glasses bottom up in a rack f

possible, or bottom up in a clean dry area. Storing glasses in this manner helps prevent dirt, debris and even little
critters from falling into the glasses and contaminating them.

CHEMICAL CONTAMINATION




Chemical contamination can occur simply by improper storage of certain kinds of food in the wrong container. For
instance, it is OK to store boiled eggs in a copper bowl, but not to store orange juice in a copper container. This is
because, citrus fruits are very acid and cause a reaction with copper. This will result in chemical contamination of the
acid food. Other examples of acid foods are grapefruit juice, tomato sauce, mayonnaise, vinegar or pineapple. The
acids in these foods cause reaction with metals surfaces such as copper or aluminum fol and result in chemical
reactions that cause chemical contamination of the food. This can lead to an iliness. At the very least, the food will
taste awful.

Never store food in direct contact with galvanized metal. The best example of galvanized metal would be a metal
trashcan. Acid food will react with the galvanized metal resulting in chemical contamination.

BACTERIA CONTAMINATION

Bacteria are everywhere. Most bacteria are useful but some are very harmful. These harmful bacteria are called a
pathogenic bacterium, that is they make people sick. Most are easily controlled by simply keeping food stored properly
and cooking or cooling it properly. This is why the danger zone is so important. The range between 41Yfand 135Yaf
degrees is where pathogenic bacteria grow best. Think of yourself as bacteria. Zero degrees does not feel too good.
Neither does it feel good at boiling temperatures. Pathogenic bacteria like the same temperatures that you do. They
grow the very best and fastest at your body temperature, about 98 degrees. This is why food left out at room
temperature for several hours can be very dangerous; the pathogenic bacteria may grow fast enough to have high
enough numbers to cause people to become ill.

Unfortunately, Listeria monocytogenes is one bacterium that can grow at refrigeration temperatures. The good news is
that is grows very slowly in the refrigerator, but it still may grow. For this reason, it is extremely important to guard

against cross-contamination from raw food to ready to eat food . Listeria is found in the soil, as are so many other
bacteria. Always wash vegetables, especially onions, celery, carrots and similar produce before putting them in salads.

Always clean and sanitize food contact surfaces when changing products from raw to ready to eat. For instance, after
cutting up a raw chicken, clean and sanitize the surface before slicing a watermelon or carving a roast.

GREASE FIRES, HOW TO PUT THEM OUT

If there is a grease fire in the kitchen, DO NOT put water on it. That will on ly cause the grease to splatter and cause
harm and even spread the fire. If possible, cover the grease pan , and then call the fire department. If the fire
cannot be controlled, after you call the fire department, the safety of your customers is critical.

EVACUATE THE BUILDING.
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TEMPERATURES, STORAGE & FOOD PREPARATION

FOOD TEMPERATURE TIME
Roast Beef and Corned Beef 130% f 121 min
Potentially Hazardous Foods held on a steam table | Held 135% f or above 2 hours
Pork_&_c PoFennaI_Iy hazardous_ foods not othermse 145V, f 15 sec
specified, including eggs for immediate service
_G_round beef, chicken, game animals, turkey, fish, 155y, f 15 sec
injected meats and eggs not cooked as above
Poultr_y,_ poultry stuffing, stuffed meats and stuffing 165V f 15 sec
containing meat
Frozen foods, other than cream 0v4 f or below Stored
Cold seafood salad held on a buffet line Held 41% f or below 2 hours
Dairy foods, refrigerated MAX of 41% f Stored
Milk & milk products Pasteurized OGrade A{ Expiration Date
Bread, vegetables & fruits, fresh & uncut Room temp. Varies by type
Whole raw eggs 45Y, f or below RecOd & stored

The temperature Odanger zoneO is betweem1¥ f to 1 35% f This is the temperature range which foodborne
illness pathogens (disease producing agen, usually an organism) multiply.

Metal stem type numerically scaled indicating thermometers (bi-metallic stem, no glass stemmed ) must be
used to assure the attainment and maintenance of proper internal cooking, holding or refrigeration temperatures
of all potentially hazardous foods.

Proper thermometer calibration should include the ICE POINT METHOD : the temperature of a glass of crushed
ice and water slush should read 32%4 f . The BOILING POINT METHOD : the temperature of boiling water should
read 212Y4 f

Cutting boards  made of hard maple wood may be used for food preparation as the wood is non -absorbent.

Normal stove top or oven should be used for re-heating food to the proper internal temperatures. Frozen foods
should be thawed either in cold, clean w ater or while cooking in the oven .

When preparing large amounts of food, not for immediate consumption, foods must be held at 135% f or above
reheated to 165Y4 f, placed in shallow containers , quick cooled and then refrigerated or held at 414 f or less.

Unprotected or unwrapped food returned from customer servings should be thrown out .
Swollen, dented or extremely dirty cans of food should be discarded without opening .
Large ice crystals in a frozen product often are a sign of thawing & refreezing .

Ice should be handled like food because it may become contaminated . Ice used for used for cooling stored
foods and food containers MUST not be used for human consumption.

Shellfish offered for sale in a food establishment must come from an approved packer . Shells will only be used
once, then disposed of. Shellstock tags must be kept for 90 days .
Aluminum foil should NOT be used to line refrigerated display case shelves, it reduce air circulation .

Expiration dates  should be checked on all dated materials and foods upon arrival.




CONTAMINATION

TERMS DEFINITIONS

A unicellular microorganism existing either as free-living organism or as a
Bacteria parasite. Bacteria cause MOST foodborn illnesses. Bacteria that cause food
born illnesses grow best in protein.

Biological Contamination | When spoilage organisms, pathogenic organisms, or toxins are presentin a
food item. Such as: viruses, pesticides, bacteria, contaminated soils, dirty
hands, and pests.

Chemical Contamination | When chemicals are present in a food item (personal grooming items such
as hairspray, soap, bleach, perfume) Or foods react to types of metals. Such
as: lemonade, jello or tomatoes being stored in a galvanized container.
When physical items come into contact with food. Such as: pest droppings,
paint chips, wood and metal or personal items (jewelry) are found in food.

Physical Contamination

Toxins Poisons from plants & animals

CROSS CONTAMINATION SOURCES:

e Source: Allowing uncovered storage below wet, dripping vegetables.

e Source: Cooked orprepared foods that are refrigerated before being served should be stored above raw foods.
e Source: Cutting raw chicken & then roast pork on the same board without cleaning and sanitizing.

e Source: Using the same knife to cut meat then vegetables without cleaning and sanitizing.

e Source: Allowing cooked food and raw food to touch.

e Source: Handling raw food and then cooked food.

e Source: Using one thermometer to check the degree of doneness from one food item to another.

e Source: Allowing hanging raw, bloody meat to hang above other foods or vegetables.

* Home-canned products are not allowed in food establishments.

* Fresh shell eggs should be rejected upon delivery if they are very dirty or broken

* Fresh whole fish, poultry or meats should be rejected on delivery when it has a strong odor .
e Only beverage cups may be reused by customers who return to the self -service line.

* Reusable eating utensils should be presented in a selfservice food establishment so that only the handle
portion is touched .

* To decrease the risk of contamination from unused place settings at a table, the server should remove, clean
and sanitize the utensils before further use

* The MOST important food safety reason for inspecting a shipment of dry foods is to check for contamination .

e Autensil that is being used during the tasting process cannot be used more than once .
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FOOD BORN ILLNESS D INSPECTION & PREVENTION

INCUB.

TYPE CAUSES & SYMPTOMS PERIOD PREVENTION
Caused by eating home-canned
contaminated foods or foods Can be caused by eating contaminated home-canned
infected with this bacteria foods. A certain sign of contaminated food is a can that
Double/blurred vision, drooping appears ObulgingO. Dispose of this unopened can
. eyelids, slurred speech, difficulty immediately. Outbreaks of botulism from sources such as
Botulism swallowing, dry mouth, muscle 1236 hrs chopped garlic in oil, chile peppers, tomatoes, honey,
weakness that always descends improperly handled baked potatoes wrapped in aluminum
through the body. Paralysis of foil, and home-canned or fermented fish. A supply of anti-
breathing muscles can cause a toxin against botulism is maintained by CDC.
person to stop breathing and die
Not cooking ground meats The MOST effective way to destroy E. coli bacteria in
E-Coli thoroughly. Severe cramps and 3 b9 days | ground beef is to cook the beef to 155 °f (68°c) for 15
diarrhea. sec. Practice good employee hygiene.
Is likely to occur as a result of food
being handled by employees with
feces on their hands that are 15 D50 Good personal hygiene and proper sanitation can help
Hepatitis A infected with Hepatitis A. Fever, days prevent hepatitis. Always wash hands after using the
tiredness, loss of appetite, nausea, bathroom.
abdominal discomfort, dark urine,
and jaundice occur.
Thoroughly cooking and reheating foods. People at high
Pathogenic bacterium that invades risk should avoid uncooked foods as well as ready to eat
Listeria the blood stream for immune 1 B8 wks deli-type foods. Thoroughly washing foods before
deficient people & pregnant women. preparation is essential to prevent the contamination of
these foods.
Cook food thoroughly and practice good employee
. Main cause of the virus comes hygiene. Employees should alway wash their hands after
Norwalk Virus from contaminated oysters. 24 060 hrs using the bathroom and never come into contact with
food areas, ifill.
Occurs when high-risk foods are Thoroughly cook eggs, poultry and other high-risk foods.
Salmonellosis not cooked or handled properly. 6 D48 hrs | Properly wash utensils and prevent cross contamination
Nausea, vomiting and diarrhea. of foods. Practice good employee hygiene.
. Cooking destroys the toxin. Never handle foods with
A food worker continues food - . )
Staphylococcus preparation after touching a pimple unwashed ha.nds. Particular care with mea_t, poultry and
2 -48 hrs | egg products; salads such as egg, tuna, chicken, potato,
Aureus or open sore. Cramps and severe - )
vomiting. and macaroni; b_ake!y produt_:ts such as creamfilled
pastries; sandwich fillings; milk and d airy products.
A person has gaten something . People with asthma should stay away from wine, shrimp
containing sulfites suddenly goes Immediate

Sodium Sulfites

into anaphylactic shock and dies
while eating dinner.

(with allergy)

and other foods containing sulfites. In high -risk groups,
sulfites cause severe allergic reactions, sometimes death.

Vibrio &
Anisakiasis

Raw or undercooked shellfish,
particularly oysters. Uncooked fish.
Symptoms include abdominal
cramping, nausea, vomiting fever
and chills.

24-72 hrs

Vibrio & the Anisakiasis worm can be prevented by
thoroughly cooking seafood, especially oysters.
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PERSONAL HYGIENE

While preparing food, an employee shall use effective hair restraints  to prevent the contamination of food or
food contact surfaces.

Any food worker diagnosed with an illness is prohibited from working ( with the exception of HIV ) without a
note from a physician.

Food service workers with an open cut or wound may be permitted to prepare food if the wound is covered
with a water -resistant bandage and gloves.

Food service workers with a cold should not work around food, equipment or utensils .
Employees shall wash thoroughly their hands and the exposed parts of their arms with soap and warm water  for

a minimum of 20 seconds before starting work, during work as often as necessary to keep them clean, and after
smoking, eating, drinking or using the toilet, before and after handling raw meat, or raw poultry, or raw seafood

and dry them with a disposable paper hand towel .

The BEST employee practice to minimize transmitting diseases in food preparation and handling is washing
hands frequently .

Hand sanitizers are not required at hand washing stations.

While preparing food, employees shall not wear jewelry on their arms and hands e xcept for a plain ring such as a
wedding band. This does not apply to a wristwatch if it is not in contact with food.

Smoking by a food service worker is allowed ONLY in a designated area .

FEACILITIES & EQUIPMENT

When food is held in a hot-foods display unit, it is essential to use cleaned and sanitized equipment .

Food preparation areas should NEVER be located under overhead sewer pipes .

The BEST and required method for measuring the concentration of chlorine in a sanitizing solution is to use a
test k it. Test kits are required in establishments to check for concentration of sanitizing solution . To
determine the minimum effective concentration, manufacturers instructions should be followed

The MOST important consideration for placing large machinery is that the equipment is easy to clean and
sanitize.

The EIRST step in cleaning electric food preparation equipment is to disconnect the power .

Heavily soiled equipment or utensils should be scraped & soaked or flushed off with water before they are
put into a dishwasher.

The proper procedure for manual dishwashing in a three-compartment sink is to wash, rinse, sanitize and air
dry .

Glassesshould be allow the to air -dry after chemical sanitizing has been completed.

The proper way to store cleaned & sanitized glasses and cups isbottom up in a clean, dry location.




Sanitizer is approved for use in the last compartment of a ware-washing sink. A solution of chlorine

sanitizer (50 ppm) and 171 water immersed for 30 sec. should be used.

Moist wiping cloths used on food contact surfaces should be kept in sanitizing solution between uses.
The BEST way to dispose of used mop water is through the sewage waste system .
The MAIN problem associated with cross-connection is potable & non -potable water mixing .

Fire protection (as in sprinkler systems) or air condition systems are examples of use of non-potable water
(unsafe for drinking or cleaning) permitted in a food service establishment

The MINIMUM _ required size for an air gap (the physical separation of a potable/non-potable system by an air
space) in relation to the water supply inlet is twice the diameter.

PEST CONTROL

Poisons should be used only AFTER ALL ELSE FAILS as a rodent control measures. Spraying pesticides is
never allowed

A licensed p est control operator  should perform fogging and dusting for insect control.
The best way to prevent pest problems in a food service establishment is to use a licensed exterminator .

Insecticide sprays that kill cockroaches and flies should be used onlyif they are approved for food areas . They
should be stored away from cleaning agents because pesticides may accidentally be used in place of
cleaning agents.

REGULATORY ISSUES

The facility MUST be closed until services are restored , when the water supply, electricity is cut off, a fire,
flood or other natural disaster occurs to a food facility.

The Hazard Analysis Critical Control Points HACCP) system is a food safety management system that assesses
risk . This plans requires that the records kept on site must include information such as: recipe ingredients,

preparation procedures and food temperatures.

The Hazard Analysis Critical Control Points (HACCP) system deals witlproper time and temperature zones
and keeping food free of additional contamination .

The Critical Control Point (CCP) is a point at which an identified hazard must be prevented, eliminated or
reduced to acceptable levels.

FIFO (First In, First Out) is important in food storage because older products are used first, so stock is
properly rotated .

When the local health inspector is inspecting your food services establishment you should try and correct any
and all known violations as they are spotted . Be honest and cooperative. A good relationship is key.




