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‘Second Bite

food for people in need





	
	Food Safety – Handling and Storage Guidelines (General)
	 

	 
	Food must be cooked, stored and handled properly to avoid the danger of food poisoning.  Food contaminated with bacteria may smell, look and taste normal. 

Know the temperature danger zone
The temperature danger zone is between 5°C and 60°C. The bacteria that causes food poisoning multiply fastest in this temperature range.  It is important to keep high risk food away from this temperature zone. 

High risk foods
The bacteria that cause food poisoning can grow and multiply on some types of food more easily than others. 
High risk foods include: seafood, meat, dairy products, eggs, smallgoods such as ham and salami, poultry such as chicken and turkey, cooked rice, cooked pasta, prepared fruit salads, prepared salads such as potato, pasta and rice salads and coleslaw. These foods should be visually inspected before consuming and stored under food safe conditions. 
Packaged food and food that comes in cans and jars may become high risk after you open it. Do not store food in open cans.

Food storage in the cool room
The temperature of the cool room should be between 3- 5°C. The temperature must be checked and the Temperature Control Log completed each morning when you start work and again just before you finish work.  If the temperature needs to be reset please do so according to the Change of Temperature for Cool room Procedure (on wall next to Cool room Control Panel).  After resetting the temperature, wait 15 minutes to ensure adjustment of temperature has occurred.  If there is a problem or the cool room is not working bring it immediately to the attention of your Supervisor.

Safe storage of cooked food
· All cooked food must be stored and transported in sealed food grade containers.
· Cooked food must be labelled: product name and preparation date.
· Cooked food and raw food must be stored separately.
· Do not put hot food into the cool room. Food must be below 21 degrees celsius before cool room storage.
Safe storage of raw food
· Keep cooked foods above raw foods to avoid liquid such as meat juices dripping and causing contamination.
· Keep all leafy greens covered or in sealed containers so they do not wilt and dry out.

· Store citrus produce such as oranges in the dry store.

· Store potatoes in the dry store and cover (they must be kept out of the light).
· Keep onions in the dry store.

· Most fruits are better stored out of the cool room unless they are very ripe.

· Most vegetables are better stored in the cool room.


If in doubt, throw it out
Throw out high risk foods that have been left in the temperature danger zone (5-60 degrees) for more than two hours – do not put it in the cool room. Check and observe use-by dates on food products. If in doubt, throw it out.

For more on food safety
· Food Safety Hotline Tel. 1300 364 352
· www.safefood.net.au
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