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Pathogens can be spread from food or
unwashed hands to prep areas, equipment, utensils or other food. Fortunately, steps you can take to prevent this.
Here are five important tips for preventing cross-contamination in your operation:

hands, ensure they use a single-use
paper towel or hand dryer, rather than
any part of their uniform, to dry.

Use separate equipment. Each type
of food should be prepped and handled with a separate piece of equipment. For example, use one set of cutImplement a personal hygiene proting boards, utensils and containers for
gram. To lessen the possibility of food raw poultry. Use another set for raw
handlers contaminating food, institute a meat, and use a third set for produce.
Some operations use colored cutting
good personal hygiene program that
boards and utensil handles to help
includes policies addressing critical
keep equipment separate. If this syshand practices like proper handwashing, hand care and glove use. Also ad- tem is not possible at your restaurant,
dress staff cleanliness and work attire, prep food at different times.
focusing on topics such as bathing,
Clean and sanitize all work surfacclean clothing, the proper use of hair
es. All work surfaces, equipment and
restraints and prohibited jewelry. Final- utensils should be cleaned and sanily, policies should be put in place to
tized after each task. Simply rinsing
make sure food handlers come to work equipment is not enough to eliminate
healthy. Include actions such as report- pathogens that can contaminate food.
ing illnesses and covering wounds.
Purchase prepared food. You can
prevent cross-contamination by purRemind employees to wash their
chasing food that doesn’t require much
hands. This is especially important afprepping. This minimizes handling and
ter using the restroom and after hancan reduce the transfer of pathogens
dling raw meat, seafood and poultry.
from one surface or food to another.
Once employees have washed their

Page 2

FRYER SAFETY



Gently raise or lower fryer basket
while cooking to avoid splashing.



Overfill fryer baskets.



Stand too close or lean over hot
oil.



Keep liquid, beverages and ice
away from hot oil.



Wear safety equipment provided
while working with hot oil.

Carry hot oil. Wait until it is cool!







Let oil cool down when reaching
above the fryer.

Strain hot oil. Wait until it is
cool!





Handle only one fryer basket at a
time.

Store hot oil on floors by grill area.



Spill water or ice in hot oil.



Dry fryer and fryer baskets after
washing with water to avoid
splatter.



Allow excess ice crystals from
frozen foods to get into cooking
oil.



Store items over the deep fryer
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SAFER LIFTING AND CARRYING















Use mechanical devices and carts to
lift and move heavy loads or get help.
Limit lifting by hand.
Keep your head up, your back straight
and lift with your legs not your back.
Bring the load as close to you as possible before lifting.
Keep the load directly in front of your
body. Move feet to turn so you don’t
twist your back.
Perform lifts at waist height with your
elbows in and close to your body.
Limit lifting materials above shoulder
level.
Stay fit to help avoid injury.











Lift/carry heavy, bulky or uneven loads
without help. Get help or use a cart.
Rely on back belts.
Reach out to lift a load.
Reach to the side or lift while twisting.
Stock heavy items on upper shelves.
Obstruct your view by carrying large/
bulky items.
Carry stacks of plates or boxes above
the shoulder level. Doing this puts undue strain on your neck, shoulders and
lower back.
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For more information
about your workers compensation safety needs, visit our website www.calsra.com
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This Complimentary Newsletter is sent to you by

Thank you for your referrals! If you’re pleased with
us, Please spread the word.

Your Farmers Agent
And
The Sentinel Restaurant Association

Newsletter Designed by Niha Osman
Please give us your feedback on the newsletter via
email at niha@calsra.com

