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The Smart Zone

A Pro-Active Food Safety Program
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Every day in America thousands of people become ill from the food they eat. That’s because of food borne illness, which is sometimes called food poisoning. Every foodservice professional must be an expert on this important topic.
FOOD SAFETY
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People are the crucial link in our chain of food safety
· Hand washing is the single most important way we can prevent spreading disease-causing bacteria (or other microorganisms such as viruses) to our guests. The hand wash station must be readily accessible, used only for hand washing and well stocked with paper towels, antibacterial soap, a nailbrush and water of at least    110° F.

Wash your hands frequently.  Wash…

· Before starting work 

· When changing from one food preparation task to another
· After any interruption such as smoking, eating, using the restroom (contact with anything that is not sanitized)
· Before handling food


The Safe Food Handler

The safe food handler ensures that…

· All body hair is covered, including hats and a beard net (if needed)
· Frequent and effective hand washing is being used
· Careful use of tongs and other utensils is practiced to avoid or minimize hand contact with raw animal or ready to eat foods
· No jewelry is being worn except a plain wedding band 

· Clothing is clean 

· Fingernails are clean, trimmed and without polish
· There are no runny nose or other facial discharges

Employees are not ill with disease caused by Shigella, E Coli, Campylobacter, Salmonella or other enteric pathological organisms. 

· Our Buildings and Equipment are Maintained in Top Condition
· Everything in our restaurant must be clean – meaning free of any visible soil

· Cleaning cloths must be stored in a sanitizer solution when not in use. Use separate cloths and buckets of sanitizer solution for raw animal food contact surfaces. 

· Chemicals used for cleaning need to be properly labeled and stored away from food. Spray bottles that have a manufacturer’s label may be used only for the product identified on that label. 

· Food contact surfaces in constant use must be cleaned and sanitized a minimum of every 4 hours (ex. a cutting board or knife). 

· Thermometers must be present and easy to see in the refrigerators and freezers. Check them often and record the temperatures on the Daily Temperature Log as an important part of your self-inspection program. 

· All of our cleaning duties are essential and it is important to clean as you go. This makes final clean up of your station easier. 

· The entire restaurant team is responsible for maintaining cleanliness throughout the day in all areas of the restaurant. Management assigns on-going, shiftly, daily and weekly responsibilities. It is important that everyone participates, so that our pride shows! 

FOOD

· Hazard Analysis Critical Control Points are the "must win" moments in the storage, preparation and service of food. Certain control points are often critical regarding time or temperature. 

· Bacteria require a moist, protein-rich environment in which to thrive. Bacteria grow well at room temperature. In fact they may grow rapidly between the temperatures of 41° and 140° F.  Therefore we need to keep cold foods at 41° F or below and hot foods above 140° F. 

· Notify the Person in Charge if a temperature is near a critical limit (41° F or 140° F) when checking food.  If the temperature of a food product exceeds the critical limit (ex. shredded cheese is 46° F or Chicken Noodle soup is 128° F) the product must be properly disposed and the reason for the "breakdown" must be identified and solved. Sometimes the equipment needs to be adjusted or repaired and sometimes it is our procedures that must be corrected. Solving problems with our equipment and procedures is the reason written records are absolutely mandatory. 

· Food smells, looks and tastes best when served fresh. All foods must be dated so that we can verify the freshness. Our freshness standard is called Quality Zone or "QZ". Law requires us to place a label on all potentially hazardous foods that we prepare in advance of service. On this label we need to mark the date the food was prepared (or thawed) and the expiration date which corresponds to the end of the Quality Zone. 
· All food must be rotated so that it does not age beyond its QZ. FIFO means First-In-First Out. Do not combine old or leftover products with new or fresh products. Careful planning in ordering and food preparation is essential. Potentially hazardous foods prepared on premise that will be stored in the refrigerator must be marked with a use by date of no more than seven days from preparation. Storage in the freezer may extend the shelf life of certain products beyond seven days. We will not serve products that are older than our QZ specifications. 

· All food in storage must be covered tightly. 
· Raw foods must be stored separate from below cooked or ready to serve products. 

· Cross Contamination happens when germs from one food transfer to another food. Always clean and sanitize your workstation when moving from one food to another, particularly cleaning and sanitizing your cutting board, knife and hands. 

· A refrigerated delivery must arrive with a food temperature of 41° F or below. Frozen foods must arrive frozen. Always check the temperature and put deliveries away in the refrigerator immediately. Because this is so important we will not accept any deliveries during our lunch rush period. 

· When checking food temperatures, use a clean, sanitary and calibrated thermometer. 

· Potentially hazardous foods that must be cooled for storage must be cooled swiftly. 


· An ice bath is an appropriate method for the initial cooling of soups and gravies. From 140° F the food must cool to 70° F or colder within 2 hours. We have 4 hours to finish cooling the food from 70° to 41° or colder. Alternatively, a four-hour cooling time from 140° to 41° is allowed. A variety of methods including the use of cooling wands, an ice bath, adding ice as a final ingredient and placing liquids in a shallow stainless steel pan uncovered on the top shelf of a refrigerator are effective. Thick liquids must not be deeper than 2 inches and thin liquids no deeper than 3 inches. In all cases the surface area to mass equation significantly determines cooling rates. When the food has finished cooling it must be covered to prevent possible contamination. 

· Bacteria that may be present in food must be destroyed by thorough cooking. All raw animal foods must be cooked to the proper internal temperature (generally 145° - 165° F depending on the food). Exceptions are allowed when preparing food for immediate service to a customer that has made a request for food preparation that does not meet the temperature standard. An example is an egg over easy. 


· Reheating food for hot holding must be done rapidly (to 165° F within 2 hours) and may be done just once. Food must not be taken through the temperature danger zone more than that. It is much better to heat small quantities of food often than to heat a large amount that might cause waste. 

· Thawing must be done properly. The best method is to place the food in the refrigerator and allow it to thaw. Large masses of food, like a 1 gallon bag of pot pie filling, may take up to 36 hours or more to thaw.  Therefore planning ahead is essential. Foods can be thawed as part of the cooking process; either on the grill, in the deep fryer or the microwave. When this is done, the food must be cooked to the required temperature and served immediately. Food can also be thawed under running water if the water is 70° F or cooler.  The water must flow freely into a clean, sanitized container (which contains the frozen food) with sufficient velocity to wash away any food particles that might become dislodged. This method is only suitable for small amounts and the food must be immediately cooked and served. 

· Foods held hot or cold (in the steam table or cold well for example) should be in containers that are not full. Full containers rarely hold the proper temperature. Although factors such as a foods density and moisture content affect this, a good rule is containers should be no more than 2/3 full. Hot foods should not be held longer than one shift and containers used on the production line to dispense cold foods must be cleaned and sanitized at least every 24 hours. 

Suggested Learning Activity
The trainee should observe the trainer explain and demonstrate the following tasks. Next the trainee will show proficiency in those tasks by performing them for the trainer. 
1. Hand washing 

2. Calibrating a thermometer 

3. Inspect the dish machine 

· Chemical levels 

· All 3 chemicals correctly added to wash cycle 

· Water temperature is above 120° F 

· Cleanliness 

· Spray arm removal and cleaning 

· Drain screen removal and cleaning 

4. Make up a pail of sanitizer solution 

5. Re-stock soap and paper towels at hand wash sinks 

6. Record food holding temps on the Daily Temperature Log 

Person in Charge
As well as performing a number of functions related to our business, the Person in Charge is responsible for understanding rules regarding food safety and making sure they are followed in the restaurant while they are "in charge". 
The great thing about focusing on cleanliness, employee appearance and food is that our customers will notice and appreciate these efforts. Healthy food matters to our guest.  Consider it part of the total package of the dining experience.
The Person in Charge has to be able to demonstrate intellectual mastery of the following areas:
1. The relationship between the prevention of food borne illness and the personal hygiene of a food employee.

2. Preventing the transmission of food borne illness by a food employee that has a disease or medical condition that may cause food borne illness. 

3. The usual symptoms of modes of transmission, typical incubation periods and most common foods associated with food borne disease. 

4. The significant relationship between the time and temperature of potentially hazardous food and the prevention of food borne illness. 

5. The hazards involved in the consumption of raw meat, undercooked meat, poultry, eggs and fish (animal foods). 

6. The required cook-to temperatures and times for safely cooking PHF foods. (Destroying organisms in raw animal foods.) See table below. 

7. The required temperatures and times for safe refrigerated storage, hot holding, cooling, re-heating and transporting PHF. 

8. The relationship between the prevention of food borne illness and the management and control of: cross contamination, hand contact with ready-to-eat foods, hand washing and maintenance of the food establishment in a clean condition and in good repair. 

9. The relationship between food safety and equipment that is sufficient in number and capacity, and is properly designed, constructed, located, installed, operated, maintained and cleaned. 

10. Correct procedures for cleaning and sanitizing utensils and food contact surfaces of equipment. 

11. The source of water used and measures taken to ensure water remains protected from contamination including providing protection from contamination including providing protection from backflow and precluding the creation of cross connections. 

12. The identity of any poisonous or toxic materials in the food establishment and the procedures necessary to ensure that they are safely stored, dispensed, used and disposed of. 

13. Identify all CCPs when a HACCP plan is required. 

14. How the person in charge and food employees comply with a HACCP plan when such a plan is required. 

15. What are the responsibilities, rights and authorities assigned by the code to the food employee, the person in charge and the regulatory authority? 
16. The person accountable for the performance of the restaurant at that time.
17. Properly supervise the operation, ensuring a safe dining experience and compliance with regulations, the Person in Charge has to be able to demonstrate understanding of the following concepts:

	Food
	Temperature (°F)
	Time

	Injected meats, chopped meats, comminuted fish, meat, game animals and eggs that are cooked for hot holding rather than immediate service
	155° 

150°
145°
	15 seconds 

1 minute

3 minutes

	Poultry, wild game animals, stuffed fish, meats, pasta, stuffing containing meats, fish, poultry or ratites
	165°
	15 seconds

	Any previously cooked PHF that must be reheated for hot holding
	165°
	Must heat rapidly to 165° within 2 hours or less. May only reheat once.

	Any raw animal food cooked in the microwave
	165°
	Allow to stand 2 minutes for even heat distribution

	Eggs for immediate service, fish, meat including game animals commercially raised for food not otherwise listed above
	145°
	15 seconds


The Person in Charge must ensure that:

1. Food establishment operations are not conducted in a private home or in a room used for living or sleeping quarters. 

2. Persons unnecessary to the food establishment operation are excluded from food preparation, ware washing and food storage areas. Brief tours and visits may be conducted if steps are taken to prevent the contamination of food or food contact surfaces. 

3. All persons including employees and vendors that enter food storage, ware washing or food preparation areas comply with the State Food Protection Code. 

4. Routine monitoring of the employees’ hand washing is being practiced to make certain it is effective. 

5. Food deliveries are effectively inspected for approved sourcing, correct delivery temperatures and intact, clean packaging. 

6. Employees properly cook potentially hazardous foods known to cause severe food borne illness and death, including eggs and comminuted meats, through daily oversight of the employees routine monitoring of the cooking temperatures. 

7. Employees use proper methods to rapidly cool PHF foods that are not held hot or are not for consumption within four hours, through daily oversight of the employees’ routine monitoring of food temperatures during cooling. 

8. Employees properly sanitize multi-use equipment and utensils before they are re-used, through routine monitoring of solution temperature and exposure time for hot water sanitizing and chemical concentration, pH, temperature and exposure time for chemical sanitizing. 

9. Customers are notified that clean tableware must be used when they return to salad bars, buffets and other self-service areas. 



Reports must be made if the applicant or employee has a symptom caused by illness, infection or other source that is: 
1. Associated with diarrhea, vomiting or other acute gastro-intestinal illness, 

2. Jaundice or 

3. A boil, infected wound or lesion containing pus that is open or draining and is: 

a. On the hands or wrists, unless a finger cot, stall or other impermeable cover protects the lesion and a single use glove is worn over the impermeable cover 

b. On exposed portions of the arms, unless the lesion is protected by an impermeable cover, 

c. Or on other parts of the body, unless the lesion is covered by a dry, durable, tight fitting bandage. 
The food employee or the applicant must report to the person in charge if the food employee or the applicant is known to be infected with Salmonella, Shigella, E Coli, any other enteric bacterial pathogen or the hepatitis A virus.
The food employee or applicant must report the date of onset of any of the symptoms or illness specified in this part. The person in charge must forward these reports to the regulatory authority. 
Employees who demonstrate the above symptoms must be excluded from a food contact job until the Department of Health and the licensing regulatory authority have evaluated the potential for food borne disease transmission.  They will place a restriction on the employee if they believe a risk is present.  This restriction must remain in place until the above authorities have completed an investigation of the confirmed disease outbreak and determined that there is no longer a risk of food borne disease transmission.

The person in charge shall also record all reports from customers having, or being suspected as having vomiting or diarrhea, Salmonella, Shigella, E Coli or a hepatitis A viral infection. The person in charge must notify the regulatory authority of these reports.
The Foodservice Advantage Club™ has developed a program to protect food, called "The Smart Zone, a Pro-Active Food Safety Program". This program includes all the information found above, the cook-to temperatures and Quality Zone standards found in our recipes and the systems detailed in the following pages. In addition, it is important that all managers become certified by the National Restaurant Association according to the Servsafe Program.  This course is also available through certain cities and through the State or National Restaurant Association. 
Generally supervision responsibilities fall into 3 areas, as outlined at the beginning of this manual: People, Facilities and Food.
PEOPLE

Clean, properly attired food handlers who are not ill, infected or injured are essential to protecting food. Insisting that employees wash their hands effectively at the appropriate times is one of the best ways to protect our customers and business from food borne illness. Those with runny noses, diarrhea or vomiting pose a significant danger of contamination and may not handle food. 

The body hair regulations impact cooks the most, as servers who have little food handling responsibility require fewer restrictions. Cooks with a beard must wear a beard net. Jewelry such as watches and rings that are not plain wedding bands may not be worn by food preparation employees. Beverages may only be consumed in a food preparation area if dehydration is a threat, and in those cases the beverages must be consumed from closed or covered containers with a straw. Smoking and eating in a food production area is absolutely forbidden. Habits like touching one’s hair or face must be avoided by food preparation employees and individuals who must cough or sneeze must do so in such a manner as not to cause any risk of contamination to the food.

FACILITIES

A clean building stocked with clean, properly operating equipment not only looks inviting to our guests, but also significantly reduces any risk of spreading a food borne illness. Managers need to develop a Master Cleaning Program which details all cleaning in the restaurant, including who performs what cleaning, and also documents when and how this is to be accomplished. 

Some managers invite the whole team on an inspection tour of the facility to develop this cleaning program. Employees can look into all the nooks and crannies that need to be maintained. Getting them to look into parts of the restaurant that they do not usually work in is a great way of bringing a new perspective to the task of designing a comprehensive list of what needs cleaning. From this list the team, or a smaller group of the original inspecting crew, can break the list into categories, perhaps by area, or job station. Next these duties need to be analyzed for frequency and finally an exact methodology determined. All that remains is to figure out how to delegate these tasks (sometimes the right people volunteer if given the chance) and a Master Cleaning Program has been created. Make sure that you follow up with your team regularly, especially while the program is quite new. Let your team know how much you appreciate their efforts and use public praise and other rewards liberally.

FOOD

Keeping food safe is really quite simple. Keep it fresh. Protect it from contamination. Avoid hand contact with ready to eat foods. Cook PHF to at least the required temperatures. Cool foods for storage quickly. Hold hot foods hot and cold foods cold.

A temperature monitoring log is to be used to regularly check refrigeration and hot holding temperatures. Check food in these areas several times a day (for example the soup warmer and the refrigerators) with a calibrated, sanitary thermometer. It is also important to frequently check the air temperature in coolers and freezers. Manually verify that frozen foods are frozen solid.


Determining what to do with a particular food that has reached incorrect temperatures requires a larger solution. Why was the temperature incorrect? We must have had an equipment or a procedural problem. In any event it must be solved. It is important foodservice operators should insist on written records. That way a problem can be detected and solved as soon as possible. And that’s the reason our sanitation program is called Pro Active.

The following pages contain charts that may be used in support of your sanitation program. 
Included are a sample set of cleaning charts, cooling and temperature monitoring logs and a self-inspection module.
Daily Temperature Log
Date: ___________

Day: ___________

Thermometers calibrated by: _______________________

 

	Temp Zone
	6:00 AM
	9:30 AM
	1:00 PM
	4:30 PM
	8:00 PM
	11:30 PM

	Alto Sham
	
	 
	 
	 
	 
	 

	Steam Table
	 
	 
	 
	 
	 
	 

	Speed Rail East
	
	
	
	
	
	

	Speed Rail West
	
	
	
	
	
	

	Cook Freezer
	
	
	
	
	
	

	Cook Cooler East
	
	
	
	
	
	

	Cook Cooler West
	 
	 
	 
	 
	 
	 

	Reach In East
	
	
	
	
	
	

	Reach In West
	
	
	
	
	
	

	Meat Cooler
	
	
	
	
	
	

	Walk In Cooler
	
	
	
	
	
	

	Walk In Freezer
	 
	 
	 
	 
	 
	 


Save this log with the cooling log and self-inspection reports for a minimum of 180 days.

Cooling Log

Use this form to document the cooling of all potentially hazardous foods that must be cooked in advance of service and cooled for storage. Remember that food must cool from 140° F to 70° F within 2 hours. In the following four hours the food must continue cooling to reach a temperature of 41° F. An accepted alternate method is that the total cooling process from 140° to 41° is less than 4 hours.

The use of this chart will remind managers and cooks to place an emphasis on proper cooling. The results should be used as a guideline when creating cooling procedures and recipes. 

The corrective action for food that has not met the cooling requirements is to immediately heat the food to above 165° F for immediate service or disposal of the food.
	Product
	Method
	Time
	Temperature

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 


Save this log with the temperature log and the self-inspection reports for a minimum of 180 days. 

Cook’s Weekly Cleaning Duties

	
	Morning
	Afternoon
	Late Night

	Monday
	Scrub the legs under all counters and equipment in cook station
	Clean convection oven
	Power-spray all floors in cooking area

	Tuesday
	Put away delivery and organize storage
	Clean under and behind fryers, broilers and griddles
	Clean and sanitize Alto Sham

	Wednesday
	Clean all doors, including kick plate, hinges, tops and threshold
	Break down and clean broiler A
	Clean outside of stainless steel hoods

	Thursday
	Scrub steam jacket and area
	Break down and clean broiler B
	Boil out fryer and change shortening

	Friday
	Put away delivery and organize storage
	Clean all gaskets on refrigerator doors
	Clean inside of stainless steel hoods

	Saturday
	Clean and sanitize Alto Sham
	Clean the inside surfaces of all refrigerators
	Wipe down and check pressure gauge on all fire extinguishers

	Sunday
	Clean walls and ceiling above cook station
	Week 1: Defrost reach in freezer

Week 2: Clean lights in cooking area

Week 3: Defrost reach in freezer

Week 4: Manager’s Special
	Boil out fryer and change shortening


Self Inspection 
Inspector: ______________________                           
Date: ____________________ 

Exterior: 

· Trash area 

· Sidewalks 

· Lights 

· Parking areas 

· Windows 
Dry Storage Area: 

· Tidy 

· Food in the right place 

· No signs of pests 

· Nothing stored on floor or within 6 inches of floor or walls 
Refrigerators and Freezers: 

· Clean 

· Organized 

· No ice build-up 

· Adequate room for air circulation 

· Thermometer accurate and visible 

· Temperature correct 

· Cross contamination not a risk 

· Gaskets intact and clean 

· Compressors dust-free 

Prep area: 

· Floors really clean 

· Stainless steel, walls clean 

· Under equipment and counters clean 

· Utensils including drawers, cutting boards and knives are clean and stored in a safe and clean manner 

· Thermometers calibrated 

· Cross contamination not a risk 
Ware washing area: 

· Floors clean 

· Stainless steel and walls clean 

· Cross contamination not a risk 

· Dish-Machine: Temp above 120° F, all three chemicals dispensed, interior and exterior clean, spray arms rotate freely and are not clogged, screen clean, test strips available and sanitizer concentration appropriate 

· Toxic materials properly stored and properly labeled 
All hand washing sinks (restrooms and service areas): 

· Soap 

· Paper towels or hot air dryer 

· Nail brush at employee-only hand wash sinks 

· Access is convenient and unobstructed 

· Wash water is at least 110° F but not too hot to use 

All food production areas: 

· Equipment clean, working properly and in good repair 

· Floors clean 

· Utensils clean and sanitized at least every four hours 

· Lights adequate, protected and not burned out. 

· Food storage temperatures regularly monitored and correct 

· Food is within use by date (QZ)

· Food is labeled with the date produced and the use by (QZ) date 

· Food is attractive and wholesome. 

· Food has been prepared according to recipe. 

· Food is protected from contamination, including cross-contamination 

· Employees meet appearance and hygiene specifications 

· Temperature monitoring sheet and cooling log in regular use and up to date 

· Toxic materials properly stored and properly labeled 

Save this inspection sheet with all daily temperature monitoring logs and cooling logs for a minimum of 180 days.
Food safety is all about preventing the transmission of disease through food. Microorganisms such as bacteria are virtually everywhere. It is essential that everyone in the restaurant understands the key elements of food safety.





HAND WASHING PROCEDURES


Wash with hot water 


Scrub with soap for twenty seconds


Scrub under your nails and between your fingers with a nailbrush 


Rinse thoroughly 


Dry your hands with paper towels or hot air





Keep cuts clean. Cover cuts with a clean bandage. Use gloves or a finger cot to ensure that the cut will not contaminate anything. If you have an infected cut tell your manager. 


Be clean.  Arrive at your job station in a clean uniform with a clean self. 


If you are ill tell your manager. Vomiting or diarrhea might be the symptom of an illness such as Shigella that might be transmitted through food. 


No person may smoke or eat in ANY food production area. Beverages may be consumed in certain situations when consumed from a closed container with a straw, so that any danger of cross contamination is eliminated.





Food contact surfaces must be sanitized. To sanitize we first clean the surface, then remove 99.999% of the microorganisms through heat or chemical means.





A written and functional program detailing how we manage the risks to food at each stage in the flow of food is called HACCP. This program does not cover complete HACCP program requirements, but certain components are relevant to the program.





Certain bacteria can actually survive boiling temperatures by forming a spore. If allowed to remain in the temperature danger zone too long these spore-forming bacteria can grow to dangerous levels.





Chopped Beef must always be cooked to an internal temperature of at least 155° F. This is to manage the significant danger to our customer’s health posed by the E Coli disease.





 “The licensee shall require food employees and food employee applicants to whom a conditional offer of employment has been made to report to the person in charge information about their health and activities as they relate to diseases transmissible through food.”





When temperatures are not right, corrective action must take place. We can find appropriate solutions by knowing that bacteria may grow to dangerous levels when PHF foods remain in the TDZ for longer than 4 hours. In no instance may PHF food that has been in the TDZ for four hours or greater be served.
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