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FOOD SAFETY DO'S & DON'TS
for
MANAGERS & SUPERVISORS

Do’s
· Do know where the permit is.  It is required to be posted for the public view.  Also know the expiration date.
· Do have a food preparation certificate holder on the premises at all hours of operation.
· Do greet the inspector in a courteous, professional manner and if possible, have a knowledgeable employee escort the inspector throughout the inspection.
· Do make sure cutting boards are in good condition and that equipment, utensils, floors, walls and ceilings are clean and in good condition.
· Do make sure that all light bulbs in areas where food is prepared or stored are properly covered or shielded, or are shatter-proof.
· Do know when the exterminator visits, where any problems the exterminator might have found may be, what the exterminator is doing to combat any problems and where the exterminator has placed any glue boards or traps.
· Do know enough about plumbing to identify a backflow preventer on an ice machine or indirect waste under a three-compartment sink.
· Do know where all required signs are posted (i.e., choking poster, alcohol-pregnancy warning sign, inspection available sign, employees mush wash hands sign, no smoking sign, the CPR kit and sign stating location of CPR kit, and workplace smoke-free policy).
· Do know the condition of kitchen equipment and have the kitchen staff report to you any problems (i.e. refrigerator not cold enough, dishwasher final rinse temperature not hot enough, etc.)
FOOD SAFETY DO'S & DON'TS
for
MANAGERS & SUPERVISORS

Don’t’s
· Don’t expect the permit renewal to automatically be sent to you on time.  If the permit expires in less than one (1) month’s time, go and renew it in person.
· Don't expect to pass an inspection if one of your violations is not having food protection certificate holder on the premises, even if that person just stepped out to go to the bank and will return in 15 minutes.
· Don't accept deliveries of any questionable food items. It's cheaper to turn it away now, than it is to throw it away later.
· Don't offer the inspector ANYTHING!
· Don't be conned. If there is any doubt as to who the inspector says he/she is, you have the right to politely ask for identification or call the Health Department Office at 212-676-1600.
· Don't stall the inspector too long before allowing the inspector to begin. They know that the kitchen has just been 'alerted' and making them wait more than a few minutes may give the impression that you have something to hide.
· Don't allow house pets (i.e., cats, dogs) in the establishment.
· Don't allow old equipment, construction debris, garbage, etc. to accumulate and clutter a basement. If you haven't needed it in the last couple of years, throw it out.
· Don't correspond with the Administrative Tribunal via mail or fax. Always hear a case in person, and if you need to adjourn or re-open a case that was missed, a written request must be made in person so that you can obtain a copy with date/time stamp, for your records.
· Don't volunteer too much information to the inspector, especially if you don't really know the answer. For example, if the inspector finds a whole chicken cooling in the refrigerator and its temperature is 95°F., it may or may not be a violation. If it has only been in there for 45 minutes, this may be acceptable. However, if you guess and say that it has been in there for say, 6 hours, it is now a critical violation.
FOOD SAFETY DO'S & DON'TS
for
KITCHEN STAFF
Do’s

· Do wash your hands thoroughly in warm, soapy water for at least 20 seconds before starting work and periodically throughout the day.  Dry hands with disposable paper towels or warm air blowers.

· Do keep potentially hazardous foods either hot (140°F. or above) or cooled (4FF. or below). Keep smoked fish even colder (38°F. or below). Use a product thermometer with a range of 0-220°F. to measure these temperatures.  Be sure this thermometer is accurate.
· Do use gloves, thongs, wax paper, etc. to eliminate bare hand contact with cooked or ready-to-eat foods.
· Do wear hats or hair nets.
· Do keep wiping rags in a 1/2 ounce of bleach to 1 gallon of water sanitizing solution at all times when not in your hand and being actively used.
· Do keep all chemicals, cleaning compounds, personal medications, etc. in separate designated areas away from food preparation and storage areas.
· Do check expiration dates on milk containers. Pay attention to 'except in NYC' dates.
· Do place any dented or rusted cans in a designated "Do Not Use" area.
· Do keep shellfish (clams, mussels, oysters) tags in a secure location for at least 90 days.
· Do keep doors and windows to the outside closed, unless they are all screened.
· Do keep all food containers and packages at least 6" off the floor.
· Do keep cooking utensils clean and dry, and keep dispensing utensils in the food with the handles extending out.  Keep ice scoops out of the ice machine and in a clean receptacle or container.
· Do keep food covered at all times, and always keep raw food below cooked or ready-to-eat foods.
· Do thaw potentially hazardous food under cold running water, in a refrigerator, or in a microwave oven.
· Do check that food is wholesome and fit for consumption and throw away and cracked eggs, moldy cheese, moldy fruits or vegetables, etc.
FOOD SAFETY DO'S & DON'TS
for
KITCHEN STAFF
Don’t’s
· Don’t work if you are sick or have open cuts or sores on your hands.
· Don't eat or drink in a food preparation or storage area.
· Don't use cardboard to cover floors or line shelves.
· Don't cover or wrap food with cloth towels.
· Don't store knives or other utensils in the spaces between equipment and walls.
· Don't leave street clothes, shoes, etc. above or adjacent to food preparation or storage areas.
· Don't leave refrigerator doors open any longer than they need to be open.
· Don't use the hand wash sink for anything other than hand washing.
· Don't hang fly strips, bug zappers, catchers, etc. above areas where food is prepared or stored.
· Don't pre-cook poultry unless it is fully cooked to an internal temperature of at least 165°F.
· Don't keep equipment, utensils, or food outside.
· Don't leave staff meals out. Remember, they too must be either 140°F. or above for hot foods or 41°F or colder for cold foods.
· Don't simply hose down an area without mopping up any standing water.
· Don't spray pesticides yourself and don't leave any such chemicals on the premises.
· Don’t guess as to whether food is safe or not.  When in doubt, throw it out!

FOOD SAFETY DO'S & DON'TS
for
BARTENDERS
Do’s

· Do wash your hands thoroughly in warm, soapy water for at least 20 seconds before starting work and periodically throughout the day.  Dry hands with disposable paper towels or warm air blowers.
· Do avoid touching any ice, cherries, lemons, limes, etc. with your bare hands.
· Do check expiration dates on milk containers and pay close attention to "except in NYC" dates.
· Do know the proper procedure for sanitizing glasses if they are washed at the bar. This includes knowing where the test kit (if required) is located.
· Do know where the thermometer is located inside any refrigerator used to store potentially hazardous foods.
· Do keep the ice scoop handle out of the ice or more preferably, keep the ice scoop in a clean receptacle.
· Do separate ice used for drinks from ice used to chill bottles.
· Do use screened pourers and check open bottles for possible fruit fly contamination.
· Do keep all chemicals, cleaning compounds, personal medications, etc. in a separated designated area away from ice or other food storage.
· Do keep cases, bottles, jars, etc. off the floor and on shelves at least 6" off the floor.

FOOD SAFETY DO'S & DON'TS
for
BARTENDERS
Don’t’s

· Don’t work if you are sick or have open cuts or sores on your hands.

· Don't eat or drink behind the bar.
· Don't leave the lid open on the container holding lemons, limes, cherries, etc.
· Don't use the hand wash sink for anything other than hand washing.
· Don't put ice in drinks without using a scooper with a handle.
· Don't drain the soda gun into the ice bin where ice for consumption is kept.
· Don't dry glasses with cloth towels or rags. They must be air-dried or dried with a single-use paper towel.
· Don't leave wet, dirty wiping rags around. Either keep them in a sanitizing solution (1/2 ounce bleach to 1 gallon water) or remove them from service after use.
· Don't store milk in a refrigerator that is not capable of keeping it at or below 41°F.
· Don't be surprised if an inspector issues you a violation for not wearing a hat or hair net. It has happened in the past!
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