Chesterfield Health District 
Food Safety Guidelines
     CDC’s 5 RISK FACTORS FOR FOODBORNE ILLNESS
(1) FOOD FROM UNSAFE SOURCES
Ensure all foods are purchased through approved sources, such as regulated food processing plants.   No serving of food brought in from private homes.  
(2) INADEQUATE COOKING

Cook poultry/stuffed meats to 165oF, ground meats to 155oF; Cook beef, lamb, pork, fish and shell eggs to 145oF, (cooked unpasteurized eggs for hot holding to 155 Deg. F.) 
(3) IMPROPER HOLDING/TIME AND TEMPERATURE
REHEAT food for hot-holding to 165oF then HOLD hot food at 135oF or higher.  HOLD cold food at 41oF or below.  Cool cooked Temperature Control for Safety (TCS) food from 135oF to 70oF within 2 hours, then from 70oF to 41oF within an additional 4 hours.  Cool ambient TCS foods (e.g., sliced tomatoes, tuna salad), to 41oF or less.  Pre-chill ingredients to speed cooling. 
(4) CONTAMINATED EQUIPMENT/FOOD NOT PROTECTED FROM CONTAMINATION
Clean and Sanitize food contact surfaces.  In 3-Compartment Sink:  50-100ppm chlorine, OR 200 ppm Quaternary Ammonium or as recommended by the manufacturer.  If used with TCS food, clean equipment and utensils throughout the day or at least every 4 hours. Store equipment and utensils protected.  Operate automatic dish machines in accordance with the machine’s data plate. Ensure wiping cloths are stored in 50-100ppm chlorine or 200 ppm Quaternary Ammonium.  A sanitizer test kit must be available.  Store raw animal foods/seafood below Ready to Eat (RTE) foods.  Keep food covered.  Label and date with a seven day hold limit any prepared TCS foods which are RTE, and commercially processed TCS foods after removing from packages.  Backflow prevention devices/air gaps shall be installed on water supply systems.  
(5) POOR PERSONAL HYGIENE
Employees are to wash their hands after using the bathroom, when changing from raw to Ready-to-Eat (RTE) foods, changing disposable gloves, touching hair, face etc. or after performing a task in which hands become soiled/contaminated.  Avoid bare hand contact with RTE foods.  DO NOT eat or drink in food prep areas.  (May drink from a covered cup with a LID AND STRAW).  An Employee Health Policy is required and should be monitored and enforced. DO NOT let anyone who is sick work/enter food service areas. The 6 Reportable Diseases acquired through food (BIG 6: Non-Typoidal Salmonella, Salmonella  Typhi, Shigella,  E. Coli, Hepatitis A, and Norovirus. Acronym to remember: (Notice: Send Seriously Sick Employees Home Now).  After diagnosis of a Big 6 disease, the employee MUST BE CLEARED by a doctor and local health department before returning to normal food handling duties.  
      OTHER IMPORTANT PRACTICES

A food thermometer with a suitable small-diameter probe shall be provided and used to ensure proper food temperature. The thermometer must capable of taking temperatures of thins foods.  Probe shall be sanitized before and after use.  

Ensure proper thawing:  Under refrigeration, under running water (70oF or below), in a microwave, or as part of a continuous cooking process.
Chemicals: SEPARATE chemicals from food.  Label chemicals and ensure all labels are correct. 

        DO NOT store insecticide/rodenticide in same area as other cleaning agents.  

Handwashing sinks need to be supplied with hot water (100oF), disposable towels or approved hand drying device, and soap.  They must be accessible at all times.  Handwashing sinks are for HANDWASHING only!
Pest Control methods should be effective and approved. 

Food Contact Equipment and utensils should be maintained in sound condition (pots/pans/storage containers/cutting boards etc)

A Consumer Advisory shall be posted on the menu and at points of ordering in all food establishments where raw or undercooked animal foods/ ingredients are sold for human consumption. 
