ST.RET.CH. CFs656

TRANSPORTATION & FOOD SAFETY NO.1
DISTRIBUTION

While food is being transported to and from your

facility, do you: .
icle clean? 5

» Keep perishable food either HOT (above 140°F) or COLD
(below 40°F)? I 0

lies and/or chemicals from food?

» Keep thedelivery v

» Separ ate cleaning

» Storefood in prot ontainers?

» Keep raw foods separ ate from “ready-to-eat” foods?
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ST.RET.CH. CFs656

RECEIVING FOOD SAFETY NO.2

When food arrives at your facilit

3 pi

1 40° F)?

* Make surethere areno signs of insectsan
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ST.RET.CH. CFs656

STORAGE FOOD SAFETY NO.3
REFRIGERATOR

When handling perishable foods, do

* Store perishable food immediately?

* Set refrigerator temperature so that food stays Blow 40°F?

» Space food so that air can cirqulate? .

» Keep raw foods separate from " ready-to-eat" fo

* Storefood at least 6 inches off the floor in awalk+in refrigerator?

* Store“ready-to-eat” foods above other foodsto
prevent contamination fro drippingjuic&?i

,

* Rotatefood to usethe oldest first?
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ST.RET.CH. CFs656

STORAGE FOOD SAFETY NO.4
FREEZER

=\ ( ?“

When handling frozen foods, do you:
« Store frozen foodsimmediately? }
* Set freezer temperatur e below 0°F? \( )
» Space food so that air can circulate?
» Storefood at least 6 inches off the floor in aw%ll« -In freezer? U
* Rotate food to usethe oldest first?

NS )
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ST.RET.CH. CFs656

STORAGE FOOD SAFETY NO.5
SHELF STABLE

When storing shelf stable foods, do you:
* Storefood at least 6 inches off the floor ? m )

» Store bulk foods in food-grade plastic and/or air tight containers?

* Storefood products away from chemical or other nc ns?

» Rotate food to use the oldest first? )\

* Monitor for signs of insects and/or rodents?

» Keep the storage area clean?
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ST.RET.CH. CFs656

FOOD REPACKAGING FOOD SAFETY NO.6
When you repackage food, do you and/or your workers:
» Wash hands frequently and properly?

» Wear clean apronsand hair restraints?

» Frequently clean and sanitize prepar ation surfaces, utensils,
pots and pans?

» Keep raw food seperate from “ready-to-eat” food?

» Keep perishablesHOT (above 140°F) or COLD (below 40°F)?
» Use food-grade packages?

* Eat, drink, smoke, or chew tobacco only in designated ar eas?

» Assign wor kerswith contagiousillnessesto non-food handling tasks?
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ST.RET.CH. CFs656

FOOD PREPARATION FOOD SAFETY NO.7
PERSONAL HABITS
When preparing food, do yo | and/or your workers:

]
» Wash hands frequently and properly?

» Wear clean apronsand hair restraints?
 Clean and sanitize food preparation
* Eat, drink, smoke, or chew tobacco

» Cover your nose and mouth when coughing or sneezing, and
wash hands beforereturning to work?

» Assign wor kerswith contagiousillnessesto non-food handling tasks?
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ST.RET.CH. CFS656
FOOD PREPARATION FOOD SAFETY NO.8
When preparing food, do you and/or your workers:

» Keep raw foods separ ate from “ready-to-eat” foods?

» Use different cutting boards for raw meat, and cooked meat
and vegetables?

» Cook meat and poultry thoroughly?
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ST.RET.CH. CFs656

THAWING FOOD FOOD SAFETY NO.9

When thawing foods, do you and/or }%I‘ workers

* Thaw foodsin therefrigerator

OR J

 In watertight plastic bags under cold water,
changing the water every 20 minutes

OR

* In the microwave and cook immediately?

L\ J)
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ST.RET.CH. CFs656

SERVING FOOD FOOD SAFETY NO.10

When serving food, do you and/or your wor kers:

» Wash hands frequently and properly?
» Wear clean apronsand hair restraints?

e Useathermometer to ensure HOT food remains
above 140°F and COL D food below 40°F during service?

» Cover serving dishesto protect food between patrons?

» Wash and sanitize dishes, tablewar e, and food service ar eas?

» Use suitable utensils or disposable glovesfor handling food?

» Assign wor kerswith contagiousillnessesto non-food handling tasks?
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ST.RET.CH. CFs656

LEFTOVERS FOOD SAFETY NO.11

When handling leftovers, do you and/or your workers:

* Discard perishable foods that have been at room temperature for
2 hoursor more?

* Divide leftover foodsinto small containersor quick-chill
in an ice bath beforerefrigerating? | |

» Refrigerate leftover foodsimmediately?

| |
» Reheat leftover food to at least 165° F before reserving?

e Discard leftover sthat have been reheated once?

» Keep reheated leftover s separ ate from freshly cooked foods?

» Thaw frozen leftoversin therefrigerator or heat without thawing?
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ST.RET.CH. CFs656

MEAL PROGRAMS NUTRITION NO.12

GROUP HOMES

When planning mealsfor your guests, gé;obyou:

« Include food from all groups within the Food B
Guide Pyramid? MOK =\
* Select foods moder atein fat, sugar, and-salt? o | T ¢
N © < -
* Provide menu variety? sy 35553“_ =8 <
i : R .
* Provide for special needs (i.e. vegetarian, R—
pregnant women, young children, ... faac]] 2
elderly, diabetic, etc.)? ) S
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ST.RET.CH. CFs656

FOOD PANTRIES NUTRITION NO.13

When preparing food bags for your guests, do you:

* Include food from all groupswithin the Food Guide Pyramid?

* Providerecipes/instructions for using foods?

* M odify food bag contentsto reflect client ﬂI'EF : _ll a
needs/preferences (i.e. vegetarian, pregnant —
women, young children, elderly, diabetic, etc:)?

 Limit theamount of foodsthat are high in F'{-:IS

fat, sugar, or salt? &1
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ST.RET.CH. CFs656

MEAL PROGRAMS NUTRITION NO.14
SOUP KITCHENS

When planning mealsfor your guests, do you:

* Limit the use of fat, sugar, and salt? A\ ‘\

| | ; G=LEN
* Provide menu variety? Ivl\i;l'tlg EL‘.\I_S,
« Include food from all groupswithin the l/,
Food Guide Pyramid? F:_|:|L i
- Ak ~ NS
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ST.RET.CH. CFS656
FOOD BANKS NUTRITION NO.15
When wor king with your member agencies, do you:

* Providefood from all groupswithin the Food Guide Pyramid?

» Help agencies select/identify foods from all groupswithin the
Food Guide Pyramid?

» Encourage agenciesto try new foods?

» Supply agencies with infor mation on using new foods? \";JT/
Hople
Saucs
Peanut Whala Whas! Rraad
B attor 7
\_/
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ST.RET.C.H. CFs656
RECRUITING VOLUNTEER MANAGEMENT NO.16

VOLUNTEERS

When you consider your organization's strategy
for recruiting volunteers, do you:

* |dentify jobs volunteers can do?

* Writeajob description for each job?

» Useavariety of methodsto reach potential volunteers?
» Tap into a variety of volunteer pools?

* Find volunteerswith competence and skillsfor specific jobs?
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ST.RET.C.H. CFs656
RETAINING VOLUNTEER MANAGEMENT NO.17

VOLUNTEERS

In working with volunteers, does your organization.

* Match volunteer skillswith appropriate jobs?
* Providetraining for each job?

* Provide opportunitiesfor volunteersto increase knowledge,
skills, and job opportunities?

 Give volunteer s feedback about job performance?

* Provide appropriate supervision for volunteer s?
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ST.RET.CH. CFs656
RECOGNIZING VOLUNTEER MANAGEMENT NO.18

VOLUNTEERS

Does your organization:
* L et volunteers know they are appreciated? g

* Incor por ate staff and volunteer recognition
aspart of your program philosophy? ﬁ

* Provideimmediate and continuous recognition
for volunteers?

» Make surethat the recognition matchesthejob?
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