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This programmed instruction course is designed for you, the food ser-
vice employee. After reading this manual, you should understand ways
to prevent transmitting foodborne illness to the customers you serve.

No food handler wants to give customers intestinal illness or disease.
These illnesses can cause diarrhea, nausea, and vomiting. Unsanitary
food handling also can cause typhoid fever, hepatitis, and many other
diseases.

Through lack of training and carelessness, there are an estimated
125,000 cases of foodborne illness a year. You, the food service worker,
play a critical role. Owners, managers, and supervisors may have the
best intentions and make good rules. You must carry out these policies
every minute on the job to provide the same assurance of safe food that
you like to receive when you eat out.

If you are a well-trained worker, you probably will know most of what
is covered in this booklet. If so, recognize these critical points and
teach new workers who may not understand the facts. Also, don't be
afraid to speak out if a fellow worker is handling food in a hazardous
way. Your customer's health depends on you, and, in a way, so does
your income. A foodborne illness outbreak can seriously hurt the prof-
its. A clean food service will attract more customers, just as a dirty one
will drive them away.
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HYGIENE
Everybody has heard of germs. When people speak of germs,
they usually are talking about bacteria and virus. Bacteria and
virus are so small they are invisible unless seen through a
microscope.

Bacteria (germs) are everywhere. They are always on raw foods,
animals, and people. Bacteria not only spoil food, some types can
make people ill. Virus can also cause illness, although they cannot
spoil food. After you have completed this instruction, you will
realize that people are the most important sources of illness-
causing bacteria and virus in food service.

Question: What are the greatest sources of illness-causing bacteria
and virus in food service? 

(correct answer on next page) 3



You can pass bacteria or virus to someone else by coughing or
sneezing, giving them a cold or sore throat. You can also make
people very ill in the stomach and intestines by passing bacteria
and virus with your hands to food which other people will eat.
When a food service person causes more bacteria and viruses to
be added to a food through careless handling, that person
"contaminates" the food.

A sneeze also can contaminate food. Covering a sneeze or cough
with a handkerchief is important.

Question: Touching food so that more bacteria or virus are
added the food.

4 (correct answer on next page)

Answer to last question: People



Although bacteria are found all over your whole body, certain
areas have many more than others. Where are these areas? They
are your hair, nose, mouth, rectum, any sores and cuts, and
hands.

Question: Most bacteria are located in:

a.   b.  

c.   d.  

e.   f.  

(correct answer on next page) 5

Answer to last question: contaminates



Sometimes you know you are carrying many illness-causing virus

or bacteria because you feel sick. But you don't have to feel sick

to be a carrier. Even healthy persons and those who look healthy

can carry these germs.

Question: Can healthy looking people carry illness causing

bacteria and virus?  

(correct answer on next page)

Answer to last question:

a. hair b. nose

f. hands

c. mouth d. rectum c. sores and
cuts



When you don't feel well and have a cold, sore throat, ttestinal
illness or any other viral or bacterial illness, tell your supervisor
and ask to go home. You don't want to make the customers ill. ,
Don't wait until your supervisor notices that you are sick. By that

ow time, it will be too late and you will have spread your germs.

Question: When you start to feel sick, what should you do?

a. Try to last to the end of the shift.
b. Tell your supervisor.
c. Lie down in the restroom until you feel better.

(correct answer on next page)

Answer to last question: Yes



There are other ways to prevent contaminating food and causing
foodborne illness. Keeping hands as clean and free from bacteria
as possible is the most important. Washing hands will break the
contamination chain from the body to the food.

Question: Prevent contaminating food with bacteria and virus
by 

8 (correct answer on next page)

Answer to last question: b. Tell your supervisor.



The correct handwashing method is: wet hands with warm water;
get enough soap from the dispenser to work up a good lather;
and scrub each hand with the other from wrists to fingertips.
Scrub between fingers and the backs of hands. While hands are
still soapy, scrub fingernails with a brush. Rinse in warm water.
Repeat the process a second time. By doing this you can get rid
of most of the germs which could cause illness in people.

Question: While washing your hands, scrub your with
a brush and use enough 

(correct answer on next •a e) 

Answer to last question: washing your hands.



When should you wash your hands? When you cough or sneeze
into them or a tissue. After working with raw foods before work-
ing with cooked foods. After going to the toilet or touching any
of the body's bacterial areas. After combing or touching hair.
, After smoking, handling dirty dishes, or taking out the trash.
After touching anything that may have germs.

' Question: Any time you might have picked up germs on your
hands you should 

10 (correct answer on next page)

Answer to last question: fingernails, soap



Where should you wash your hands?

Never wash your hands or face in a sink in which food is prepared
or dishes are washed. Your hands may then be clean, but bacteria
will still end up in the food. Just as hands can contaminate food,
sinks can also. People who wash salad ingredients should take
note of this.

NEVER WASH HANDS IN A FOOD OR DISH SINK.
11

Answer to last question: wash them.



Plastic, disposable gloves are being used more and more often in
food preparation but they are of no help if you still touch dirty
surfaces. You must change disposable gloves or wash more
permanent gloves whenever they become contaminated, just as
you would your hands. Since people often don't wash gloved hands
because they don't feel the dirt, it is especially important to
remember that gloves will get just as dirty as hands.

Airti
Question: You must or  

Gloves get vi

your gloves whenever they get dirty. tool

12 (correct answer on next page)
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REMEMBER: Washing hands won't do any good if you then
touch a bacterial area of your body and pass those bacteria on
to food.

Question: Where are the bacterial areas?
1. 
2.  
3. 
4. 

5.  
6.  

(correct answer on next page) 13

Answer to last question: change or wash



Since you can't totally clean these areas you must be careful
where you touch. Always keep your hair off your face and
restrained as the law requires. Hair has many bacteria.

Question: The law requires you to   your hair.

14 (correct answer on next page)

Answer to last question:

1. hair

2. nose

3. rectum

4. cuts

5. sores

6. hands



All abrasions, sores, and pimples should be cleaned, covered if
large, and never touched while at work. Handsores should be
cleaned and then covered with a bandage and a glove. These are
prime sources of dangerous bacteria. Touching any area, even
your face, may pass germs on to food and cause food borne
illness.

15

Answer to last question: restrain



Another important aspect of being a professional food service
worker is personal hygiene. You should make sure that your hair,
body, and clothes are always clean. Don't wear nail polish. Nail
polish may chip and become dirty, with the paint chips ending
up in the food. Clean, nicely kept fingernails are the most
professional looking.

Question: Part of being a good professional food service worker
is 

16 (correct answer on next page)



You should wear a clean uniform. It is a sign to the customer
that you care about his/her health.

A top food service professional will even have a spare uniform at
work for those occasional times when it accidentally gets extra
dirty and needs to be changed.

Question: A clean uniform shows that you:

a. have a good attitude.
b. care about the cleanliness of your food establishment.
c. care about the health of your customers.

(correct answer on next page)

Answer to last question: personal hygiene

17



EQUIPMENT AND FOOD PREPARATION
SURFACE SANITATION

Now let us learn about keeping equipment and work stations
clean.

What is clean? Very little sign of dirt. In everyday lanaguage —
spotless.

Question: In everyday language, we think of clean as
18 (correct answer on next page)

Answer to last question: a., b., and c.



Does spotless mean no bacteria? No. Bacteria are so small and
hardy that some even will stick to what looks like a clean surface.
In food service there is no such thing as "bacteria- and virus-free."
They will always be around.

Question: In food service, there is no such thing as 
and   free.

(correct answer on next page) 19

Answer to last question: spotless.
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To significantly reduce the number of bacteria in food service
equipment and surface areas, you must follow a procedure called
sanitizing. Only clean-appearing surfaces can be sanitized. Grease
and dirt act as shields to protect bacteria and virus from sanitizers.
Thus you must first clean before sanitizing.

THEN
SANITIZE -

Question: Sanitizing is a process and used to reduce the number
of and  

(correct answer on next page)

Answer to last question: bacteria and virus

CLEAN



,EAN

"Sanitize" does not mean sterilize (totally eliminate virus
and bacteria). It only means reduce to low numbers. The bacteria
will grow to large numbers again if constant sanitation does not
take place.

Question: Bacteria will always  
that is why we must constantly 

(correct answer on next page)

Answer to last question: bacteria and virus.

21



How do you sanitize? There are two main methods used in food
establishments such as yours.

1. Clean and then expose the surface to a chemical sanitizer.

2. Clean and then expose the surface to very hot water for a
- definite period of time.

Question: You may sanitize by using  or

22 (correct answer on next page)

dishwasher!!
HOT wate'

Answer to last question: grow again, sanitize

fts

41-1-1
1110 .814

For cleaning l'e
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S8nitiZer
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We will talk first about chemical sanitizers. There are three types
of chemical sanitizers for food use:

1. Hypochlorite (called "chlorine" or "bleach")
2. lodophores (iodine)
3. Quaternary Ammoniums (called "quat")

Normally, when sanitizers come from the manufacturer they are
very concentrated. Never use these chemicals "straight." They are
very powerful and may damage equipment and burn people!
Always dilute them first with water.

Question: The three types of sanitizers are: 
 ,and 

(correct answer on next page) '

Answer to last question: chemical sanitizer or hot water

23
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How much sanitizer and water should you mix together? Read
the directions on the label of the container.

NOTE: 1 oz. = 1 ounce = about 2 tablespoons

Question: Where do you find out how much cleaning compound
to use? 

(correct answer on next page)

Answer to last question: Hypochlorite, chlorine or bleach
lodophore or iodine
Quaternary Ammonia or quat



W
irl*:s Right!
z V ij cup or Z t3blespoons
Szlions of water,

Chlorine (bleach) sanitizers should be used at 1 tablespoon per
1 gallon of water.

IMPORTANT: Never use more than this. Stronger concentrations
of chlorine will corrode equipment and may be poisonous to
people.

NOTE: 1 ounce = about 2 tablespoons

Question: When using chlorine chemical compounds, make a
solution of 

(correct answer on next page)

Answer to last question: Container label
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NOTE: If you must make a sanitizer solution in a large container
such as a sink, it would be handy to measure how many gallons
you need to fill it to the proper level. Put a piece of tape or a
mark in the sink at that spot. From then on you may fill the
sink to that level and know how much water you have and how
much sanitizer to add.

Question: If 1 tablespoon is added to 1 gallon of water, how
many tablespoons do you add to 12 gallons?  

(correct answer on next page)

Answer to last question: 1 tablespoon per 1 gallon water.



The temperature of the sanitizer and water solution is also
important. Lukewarm is best (about 100°F).

Hot water will cause chlorine, iodine, and (to some extent) quats
to evaporate. Remember too, the solution won't last forever.
Change it when it is dirty.

Question: Chlorine sanitizing solution temperature should be

(correct answer on next page)

Answer to last question: About 12 tablespoons (or 1 cup)

NOTE: 1 tablespoon is not exactly 1/2 ounce. This fact is
important only if you are mixing very large amounts of sanitizer
solution. Then remember there are 8 oz. (ounces) to a cup.
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Your dish washing area may have three sinks like the pot and pan
washing area. Each sink has a specific purpose when you wash
dishes, pots, and pans.

Answer to last question: lukewarm

0



Before you start, remember to remove all large particles of dirt
from the dishes. Then:

Sink #1 has soap to wash the grime off the dishes.
Sink #2 has a water rinse to remove soap and any remaining

grime. (Dirt may neutralize sanitizer and also protect
virus and bacteria.)

Sink #3 has a chemical sanitizer or hot water. This reduces the
remaining bacteria to very low numbers.

NOTE: Some health departments do not allow chemical sanitizing
for pots and pans. Hot water must be used.

Question: Put in the first sink, in the second,
and or in the
third.
(correct answer on next page) 29
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REMEMBER: If you are using a chlorine, iodine, or quat sanitizer
in the third sink, the solution should be only lukewarm. These
sanitizing solutions must be changed when they get dirty. If you
are using hot water, you should immerse dishes for 30 seconds
at 170°F temperatures.

IT FEELS
SLIGHTLY
WARM

Chemical
Sanitizar

Answer to last question: soap
water
chemical sanitizer or hot water

6
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As we mentioned before, chlorine, quats, and iodine not only
kill bacteria, they also harm people. Chemical sanitizers should
never be around food. Store them away from the food preparation
area.

Only the solution you make may be kept in the area, but keep
it completely separate from food.

Question: Sanitation chemicals should be stored 

(correct answer on next page) 31



There are other important considerations in the sanitizing process.
When you either clean or sanitize, use a clean cloth or disposable
towel, not a sponge. Bacteria can hide and grow in sponges.

Question: When may you use sponges? 

32 - (correct answer on next page)

Answer to last question: completely separate from food.



A clean cloth is a cloth that is kept rinsed out in hot soapy water
and is dipped into a sanitizing solution occasionally. It should be
changed or sanitized every 2 hours. Bacteria can begin to multiply
in 2 hours. BE SURE THE "CLEANING" CLOTH YOU USE
IS NOT DIRTIER THAN WHAT YOU'RE TRYING TO
CLEAN!

Question: A cleaning cloth should be replaced or sanitized every
  hours.

(correct answer on next page)

Answer to last question: Never

33



For the same reason (bacteria can begin to multiply in 2 hours),
food preparation surfaces and table and counter tops should be
sanitized every 2 hours.

An important rule is to sanitize equipment and food preparation
surfaces before you use them for the first time in a day. If
bacteria grow in 2 hours, think what can happen overnight!

When you clean, it's important to get behind and under
equipment. You usually don't see these areas, but they will attract
rodents and insects if left uncleaned.

Question: Clean  and  equip-
ment to keep away and 

34 (correct answer on next page)

Answer to last question: 2



THAT'S WHAT
' HE THINKSmoo

qtP THIS
tt CLEAN
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It is hard to get rid of rodents and insects. Your restaurant should
be free of them, but it is a good practice to always santitize a
food preparation surface before you spa to be sure it is clean.
The same is true for equipment that hasn't been stored in a
protected place. You never know when an insect has walked
across your cutting board after closing.

Question: Always sanitize  before
you start your day's work.
(correct answer on next page) 35

Answer to last question: behind and under
insects and rodents
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If you have any questions or want to know more about your
cleaning and sanitizing duties, ASK YOUR MANAGER OR
SUPERVISOR.

Answer to last question: food preparation surfaces



SERVING AND BUSING
How often should you think about sanitation? Continuously.
Every time you touch a food contact surface. You, the worker,
are the person who will cause the illness and you are the only one
who can prevent it.

Question: You should think about sanitation  
since you, the  , are the one who
can both cause and prevent foodborne illness.
(correct answer on next page) 37



Serving people, waiters and waitresses, are the final defense
against foodborne illness. If you, as 'a serving person, have any
questions about a food, check with the manager or supervisor.
Don't serve it if you have any doubts.

Question: If you have any doubts about the food 

38 (correct answer on next page)

Answer to last question: continuously, worker



AIL

Serving people must remember that any surface touched by food
should never be touched by hands; any surface touched by hands
should not be touched by food.

You can handle money, wipe up spills, and bus dishes without
washing your hands. Your hands must be clean when you handle
clean utensils or work around food.

Question: Any surface touched by food should never be touched
by 

(correct answer on next page) 39

Answer to last question: don't serve it



The busperson, when clearing the table, should follow the food
handler's rule of keeping contaminated food completely away
from clean food. Dirty, bused dishes should never come into
contact with clean, unserved food. Because of the nature of the
job of busing dishes, the busperson must be very careful not to
contaminate anything with his/her dirty hands.

40

Answer to last question: hands



In some smaller food services, you may be required to handle
money or bus a table and then handle food. This is a bad
situation, but you can make the best of it by using tongs instead
of hands when handling food; and only touching the rims of
plates, sides of glasses, and handles of silverware. This way, a
foodborne illness will not be transferred to your customers.

Question: If you must handle food and you've just touched
money, you should  

(correct answer on next page) 41



Surface areas on which people eat (table tops and counters) should
be kept spotless with soap and water and sanitized thoroughly -
every 2 hours. This makes things safer for the people you serve.
They will appreciate the clean atmosphere and extra care.

' Question: Counters should be-kept  and
sanitized every hours.

42 (correct answer on next page)

Answer to last question: use tongs



Never put away or use eating utensils which appear unclean. This
again is not only unsafe, but may make your customers extremely
upset.

Question: Always use   silverware and 
 counter and table tops every few hours.

(correct answer on next page) 43

Answer to last question: clean, 2
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Be aware of the danger of foreign objects getting into food. For
this reason, you should use plastic or metal tongs to get ice.
NEVER scoop ice with a water glass. It could chip and the splin-
ters would never be seen in the ice. Never use steel wool to scrub
pots and pans. It could leave metal particles. Use a plastic scrub
brush instead. Don't even reuse glass food jars in the kitchen. The
lips may chip and glass can get into the food.

Question: Use tongs or a scoop to pick up ice and don't use
steel wool to clean pots. Otherwise  
 could get into food.
(correct answer on next page) 

Answer to last question: clean, sanitize



Unwrapped individual portions of food, such as butter and rolls,
once served, must be thrown away and never re-served. This is the
law. They could have all kinds of disease bacteria from the
previous customer, which, of course, would be passed on to the
next customer.

Question: Unwrapped individual portions of food that have not
been eaten by the customer must be:

a. thrown away.

b. immediately and properly stored for later
re-serving.

c. used in another receipe.
(correct answer on next page)

Answer to last question: foreign objects
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REMEMBER: Never reuse any food unless it came in a thoroughly
sealed and unopened container. Never trust the customer, he may
be carrying any kind of disease.

Answer to last question: a. thrown away



SELF-TEST
Questions to answer after completing Text 1

1. People often have pimples on their faces or cuts and sores on their
hands. If you work in a food service this can be dangerous. Why?

2. Your hands are dirty and you want to wash them. Where can't you
wash them? Where can you?

3. All dirt and grime should be cleaned off dishes, counters, and equip-
ment before you sanitize with chemicals. Why?

4. Putting chemical sanitizers in very hot water is better than cool water
— true or false?

5. Touching money or dirty dishes and then touching the eating surfaces
of clean dishes or handling foods is a bad idea. Why?

6. If you are in a rush, you can scoop ice with a glass — true or false?



ANSWERS TO SELF-TEST

Source of information is given in parentheses

1. Unless you take certain steps, germs from these sores may get int
o

food and cause illness in people. -(Page 15)

2. You can't wash hands in the kitchen sink where food or dish
es are

cleaned. You can wash your hands in the bathroom or other spec
ial

handwashing sink. (Page 11)

3. Dirt and grime protect bacteria and prevent chemicals from d
oing

their job. (Page 20)

4. False. Hot water will make many chemicals evaporate and thu
s have

less germ-killing power. (Pages 27 and 30)

5. You will spread germs from dirty things to clean dishes or food.

This could make people ill. (Page 39)

6. False. The glass may chip into the ice. This glass chip then wil
l be

eaten by someone who is drinking ice water. (Page 44)



Additional copies of Sanitation Quality Assurance for Food Service
Workers available from Office of Special Programs, 405 Coffey Hall,
University of Minnesota, St. Paul, Minnesota 55108.

Issued in furtherance of cooperative extension work in agriculture and home eco-
nomics, acts of May 8 and June 30,1914, in cooperation with the U.S. Depart-
ment of Agriculture. Roland H. Abraham, Director of Agricultural Extension Ser-
vice, University of Minnesota, St. Paul, Minnesota 55108. We offer our programs
and facilities to all persons without regard to race, creed, color, sex, age, or national
origin.


