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The USU Clubs & Societies Program 
Presents
A Quickie on Food Safety*
SPREADING GERMS TO FOOD
Bad personal hygiene is the most common way to spread germs.

Good personal hygiene helps to reduce the number of germs spreading to food.

But when people are sick, it is almost impossible to prevent germs spreading to food

If you are sick you should never work with food

PERSONAL HYGIENE
Hand washing is the first 15 second step to food safety.

Food handlers are required to wash their hands whenever his/her hands are likely to be a source of contamination of food; before commencing or recommencing handling raw food. Hands should also be washed after coughing, sneezing, using a handkerchief or tissue, eating, drinking, touching hair, after smoking, after a break and immediately after using the toilet.

Personal Health & Hygiene Safety steps 

· Hand washing is the first 15 second step to food safety.

· Do not cough or sneeze over unprotected food.

· Skin lesions must be covered with waterproof adhesive dressing.

· Fingernails should be short and clean - No false nails.

· Wear minimal jewellery.

· Wear clean clothes

· Long hair must be secured off the face.

· Report all signs and symptoms of infections illness to the Clubs & Societies Office immediately
FOOD STORAGE SAFETY STEPS
· All food supplied must be checked on receipt, only safe and suitable food is received (food is not safe if it is likely to cause physical harm to a person who may consume it).

· Dry food storage areas must be clean, pest free and not subject to extreme temperatures.

· Food must be rotated on a “first in, first out” basis.

· Food must be stored off the ground to prevent contamination from moisture, pests or dirt.

· Refrigerated food must be stored below 5o Celsius

· Raw and cooked refrigerated food must be separated, raw food on lower shelves.

· All food must be covered, labeled and dated.

· The manufacturers recommendations for time and temperature of stored food must be adhered to.

· Stored frozen food, which is not for immediate preparation and use, must be maintained in a frozen state, temperature below –14o Celsius.

· Temperatures of refrigerators and freezers must be checked and recorded regularly.

FOOD PROCESSING SAFETY STEPS
· Only safe and suitable food is processed.

· Always wear gloves.

· All food is protected from contamination during processing.

· Use separate utensils for raw and cooked foods.

· Do not mix batches of food to avoid transferring any food borne bacteria.

· Food is best thawed in the refrigerator.

· Cooked food is ideally left to cool to 60oC at room temperature and then refrigerated.

· Food must not be reheated more then once.

· Potentially hazardous food on display should be maintained either at or below 5oC or above 60oC.

· Displayed ready to eat food must be protected by a physical barrier, packaging or permanent display unit so to protect it from contamination by consumers.

· The control steps to keep food safe are time and temperature.

*The USU presumes that all people handling food have attended their free and obligatory Food Handling and Safety Workshops.







For more detailed information please refer to the Food Safety Information available on the USU’s website at www.usuonline.com/C&Sfoodsafety (or whatever it is when we make it up)

