


FOREWORD 

Thank you for taking this opportunity to learn all you can about 
how to prepare and serve food that is safe and will not cause 
illness. By working together, the San Diego County 
Department of Environmental Health and Food Service 
Professionals, like yourself, can minimize the potential of 
foodbome illness by improving food employee behaviors and 
food preparation practices. 

This booklet is intended to provide you with a basic 
understanding of the principles of food safety that you can use 
both in your home and at work. As you will learn, people can 
get sick if the food they eat has not been prepared using safe 
food handling practices. 

By following the simple rules outlined in this booklet, you can 
keep yourself and others healthy. Remember, your job, the 
success of your employer, and the health of the public is in 
your hands. 

County of San Diego 
Department of Environmental Health 
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B. What are germs, toxins and chemicals?

• Germs (Pathogens) are very small organisms (viruses,
bacteria, prion and protozoans) that when consumed, can
make you sick. You need a microscope to see these tiny
organisms and they are almost everywhere.

• Toxins are poisons produced by bacteria. Toxins are not
living organisms and are hard to destroy. It's important to
destroy bacteria before they make toxins .

• Chemicals are substances that can be dangerous if eaten.
They can get into food by accident. Chemicals often found
in kitchens are cleansers, bleaches, sanitizing agents and
insecticides.

C. What are the toxins in food that make people sick?

Toxins are poisons made by bacteria. If you keep bacteria out of 
food, you will keep toxins out too. Since some food already has 
bacteria in it, you must keep the bacteria from growing and mak­
ing toxins. To prevent bacteria from growing, always keep food at 
safe temperatures by keeping cold food cold ( 41 °F or below), 
and hot food hot ( 135°F or higher). More information can be 
found in the "Temperature Control" section. 

D. How do germs get into food?

• Some foods contain germs naturally. High food
temperatures will kill most of these germs. Killing germs is
one of the reasons we thoroughly cook meat, fish, chicken
and eggs. If foods are heated to high enough tempera­
tures, the germs will be killed and illness is prevented.

• Cross Contamination. Food can be contaminated by 
dirty objects. Food can get germs transferred on from
objects such as a dirty knife or cutting board, or from
hands that have not been properly washed and may still
have germs on them. \/Vhen clean food is touched by a
dirty object or dirty hands, the clean food becomes
contaminated.

• Food Handlers are the #1 cause of the spread of
germs to food. Food handlers must wash their hands

3 

whenever they might be contaminated. Germs can also 
be spread by people coughing and sneezing onto food, 
unclean kitchen utensils, cutting boards and countertops, 
and pests such as cockroaches, flies, rats and mice. 
Remember, germs can only be seen under a 
microscope! 

• Raw whole fruits and vegetables must be washed .
Raw whole fruits and vegetables must be washed before
they are prepared or served in order to get rid of the
germs and the chemicals on them.

E. Can you tell if food is contaminated?

You cannot always tell that food is contaminated because 
some contaminated food may not look, smell or taste bad. 
Sometimes germs will make food smell bad, letting you know 
the food must be thrown out. However, other germs do not 
always make the food spoil and they do not have a bad smell. 

EMPLOYEE HEAL TH AND HYGIENE 

A Ways Food Handlers Can Spread Disease 

• Not washing hands
• Skin lesions
• Nasal discharge or respiratory illness (sneezes/coughs)
• Working with food or utensils while ill with diarrhea,

fever, vomiting or stomach cramps
• Poor personal hygiene

B. How to Prevent Foodborne Illness

• Wash your hands before you begin working and 
whenever they might be contaminated. Be sure to wash 
your hands after coughing, sneezing, touching raw 
meat or poultry, and especially after using the toilet.

• Do not wear jewelry on hands and arms ( other than a 
plain ring, such as a wedding band) when handling food 
or utensils.

• Minimize touching food with your bare hands, 
particularly ready-to-eat food that will not be cooked or 
has already been cooked. Use clean single-use 
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disposable plastic gloves or clean kitchen utensils to mix, 
prepare and serve ready-to-eat food. 

• If you are sick with diarrhea and/or vomiting, fever or 
stomach cramps, DO NOT WORK WITH FOOD OR
UTENSILS! You can pass your germs onto the customer
through the food or utensils you handle.

• If you have an open cut, wound or sore on your hands or
arms, you should not work with food. When you are allowed
to return to work, cover the wound with a water-proof
bandage and wear plastic gloves.

• Keep your clothes clean. Change your uniform and apron
often.

• Always restrain your hair with a covering such as a hair net
or cap. Long beards should also be restrained to keep loose
hairs and sweat out of food.

• Use clean wiping rags and properly store them in a sanitizer
solution when not in use.

C. Why should you wash your hands?

Look at your hands, do they look clean? Just 
because they look clean does not mean they 
are clean. Hands can have thousands of 
germs on them that you cannot see. Hands 
spread germs from one place to another. 
Hands that are not thoroughly washed are one 
of the main reasons why people get sick from 
the food they eat. But you can prevent this QY 
washing your hands often! 

D. When should you wash your hands?

• After using the toilet. Human wastes (urine and feces) can 
spread many disease-causing germs including Hepatitis,
Salmonella, Shigella, Norovirus, Campylobacter and
Clostridium perfringens.

• After all breaks and before going back to work.

• After sneezing, coughing or blowing your nose. There
are many germs in your nose and throat that can get onto
your hands. The bacteria can produce toxins that are diffi­
cult to kill.
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• After handling uncooked or raw food. Raw products,
such as raw meats, contain germs. If you touch them, your
hands will be contaminated and can spread the germs to
whatever you touch next.

• After eating or smoking. Germs that are always in the
saliva in your mouth can get onto your hands when you
eat or smoke.

• After scratching or touching your body, particularly
infected sores, boils and pimples. Bacteria from infected
sores and boils can produce toxins that are hard to kill.

• After combing or handling your hair. Even clean hair
can carry bacteria.

• After touching dirty objects, such as customers' used
dishes and dirty equipment.

• After changing tasks, such as carrying out the trash,
mopping or sweeping the floor.

• After any possible hand contamination.

E. How should you wash your hands?

1. Use warm water and soap from a dispenser (not bar soap).

2. Scrub your hands and forearms for at least 10-15 seconds
(about as long as it takes to sing "Happy Birthday" twice).
Don't forget to scrub between your
fingers and under your fingernails.

3. Rinse your hands in warm, running
water.

4. Dry your hands with a single-use
towel (or air dry).

5. Keep all handwashing facilities
stocked with soap in a dispenser
and paper towels (or hand dryer).
Ensure that each sink has warm
water of at least 100 °F, but not to
exceed 108°F if at a mixed water
faucet.

6. Hand sanitizers, if used, should
only be applied to hands after they are properly washed.
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Serving raw or undercooked food items 

Customer Advisory Requirements 

Serving raw or undercooked  foods    is allowed  (except  for  licensed health care  faciliƟes and schools)  if the 
consumer  is adequately  informed by a wriƩen disclosure and a  reminder.   The purpose of  the disclosure           
and  reminder  is  to  inform  consumers,  especially  suscepƟble  populaƟons  such  as  the  elderly,  children,               
pregnant mothers and the  immunocompromised, about the  increased risk of foodborne  illness from eaƟng 
raw or undercooked animal foods.   

CÊÃÃÊÄ FÊÊ�Ý S�Ùò�� R�ó ÊÙ UÄ��Ù�ÊÊ»��:  
 Oysters, eggs, ceviche, Caesar dressing, Hollandaise sauce. 

  

D®Ý�½ÊÝçÙ�:   

  A disclosure is a wriƩen statement that “discloses,” or informs the customer the menu items served raw
  or undercooked.    It can be done  in the menu  item descripƟon or by an asterisk next to the menu  item 
  denoƟng a footnote placed somewhere on the menu staƟng that the food is served raw or undercooked. 

S�ÃÖ½� M�Äç D�Ý�Ù®Öã®ÊÄÝ:   
  1.  Raw‐egg Caesar salad  ‐ The menu states the item is raw or undercooked in the actual descripƟon   

2. * Caesar salad ‐  LisƟng the menu item with asterisk combined with the disclosure below: 
  *These items are served raw or undercooked or may contain raw or undercooked ingredients  
 

R�Ã®Ä��Ù:   

  AddiƟonally, the informaƟon of one of these statements should be displayed, advising customers of the 
  health risks associated with consuming raw or undercooked products: 

 Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk      
 of foodborne illness, especially if you have certain medical condiƟons.   

 WriƩen informaƟon regarding the safety of these food items is available upon request. 

The Disclosure and Reminder can be communicated  in a number of wriƩen opƟons,  including:   brochures, 
deli case or menu advisories, label statements, table tents, placards, or other effecƟve wriƩen means. 
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