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Food Safety Basics Handout: Highlights & Critical Violations
2.4 Person in Charge- Must have applicable food safety knowledge. Duties include instructing employees on food safety and hygiene issues, knowledge of internal temperatures of time/temperature controlled foods, and knowledge of hot and cold holding temperatures. (Critical Violation)
3.2 No BARE hand contact with ready-to-eat foods. (Ex. Must wear gloves, a sheet of wax paper, or a utensil such as tongs). (Critical Violation)
3.2 (N) Preventing cross-contaminations with Gloves. When there is a change in task during food prep, those gloves must be disposed of, hands are to be washed, and then a new pair is put on. 

3.2 (Q) Preventing contaminations of Food and Single use Items Storage. Foods/Single use items must be stored at least 6 Inches up off the floor.
3.3 Internal Temperatures: Eggs-145F, intact beef steak, Fish-145F, Hamburger-155F, Poultry, Stuffed Fish, Stuffed pasta, or Meat with Stuffing-165F. All TCS foods reheated in microwave must reach 165F. (Critical Violation)
3.4 TCS (Time Control for Safety) Foods.  (Critical Violation)
*41F or below for cold holding 

*135F or above for hot holding 

Some TCS foods include raw and cooked meats, cooked pasta, raw cut tomatoes, raw bean sprouts, and cut melons.
3.4 (C 1, 2, 3) Thawing- Proper thawing methods: Thaw in a refrigerator (Not at Room Temperature), Thaw under cold running water, Thaw as a part of the cooking process. 
3.4 (D) Cooling- TCS foods cooling process: 135F to 70F within 2 hours; 70F to 41F within 4 hours. That’s 6 hours or less TCS Foods need to reach 41F. (Critical Violation)
3.4 (G) TCS foods need to be date-marked the first day they are prepared, thawed or opened and placed under refrigeration. They have a total of 7 days to remain in the refrigerator, or to be cooked/served. (Critical Violation)

4.6 (A) Sanitizing- Food contact surfaces and equipment must be sanitized. Concentrations: Chlorine-between 50-100ppm, Quaternary Ammonia 200ppm, Iodine between 12.5 and 25ppm. 
6.4 (E) Food Preparation sinks, hand washing sinks, and ware washing equipment may not be used for the cleaning of maintenance tools, the preparation or holding of maintenance materials, or the disposal of mop water and similar liquid wastes. (Critical Violation) 
7.0 (A) (B) Labeling poisonous Materials: Original container of chemicals must bear the manufacture’s label. Working container of chemicals must have the common name labeled on it (Ex. Bleach) (Critical Violation)

7.1 (A) (1,2) Poisonous Materials: You must separate chemicals with a partition or place in a separate area away from food/food items. There is to be no chemicals placed above food or equipment. (Critical Violation)

7.2 Poisons/Chemicals for retail sale MUST be completely separated from food/single-use items. (Critical Violation)
