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Food safety program template

Every year, 76 million Americans contract food poisoning -- stomach pain, diarrhea, fever, dehydration, and nausea when they eat or drink something that contains bacteria, parasites, or viruses [Source: MedlinePlus]. In most cases it feels like a bad case of flu and the best remedy is to get a lot of rest
and drink plenty of fluids. But for infants and seniors with weaker immune systems, hospitalization may be necessary, as the infection can spread and even lead to death. The most common food-borne diseases are caused by bacteria such as Salmonella, Shigella and Escherichia coli (E. coli). Raw foods
such as uncooked meat, poultry and eggs are the most common source of food-borne diseases as they are not sterile [Source: National Digestive Diseases Information Clearing House]. Products such as spinach, lettuce, tomatoes, sprouts and melons can also be contaminated with these bacteria during
cultivation, harvesting, processing, storage or shipping. And, of course, food can be contaminated during preparation. The most common type of contamination by treated foods is calcivirus, also known as norwalk-like virus, which is typically caused by bacteria on knives, cutting boards and hands. That's
why restaurant workers are instructed to wash their hands continuously, especially after using the toilet [Source: National Digestive Diseases Information Clearing House]. Foods that are left out for more than two hours can be contaminated because bacteria multiply rapidly at room temperature. Cooling
and freezing slows down this process. Despite all the rules and regulations governing the handling of food, food contamination is very widespread even in the most developed countries. Therefore, it is always a good idea to vomit on the side of caution when something does not smell or taste properly.
Read on to find out how to work with food safety organizations. Food can be unsafe for many reasons. It could be contaminated by germs – microbes such as bacteria, viruses or molds. These microbes may have been present before the food was harvested or collected, or they may have been introduced
during handling or preparation. In both cases, the food looks good, but you could get very sick. Food can also be unsafe because it has gone badly. Sometimes you can see mold growing on the surface. Avoid getting sick from your food For an elderly person, a food-borne illness can be life-threatening.
As you get older, you have more problems fighting microbes. health problems, such as diabetes or make them more likely to get sick if you eat unsafe food. So be careful how food is prepared and stored. Some foods pose a higher risk than others. Here are some tips for choosing lower-risk food options:
Eat fish, shellfish, meat and poultry cooked at a safe minimum inside temperature instead of eating the food raw or undercooked. Drink pasteurized milk and juices instead of the unpasteurized versions. Make sure you're safe Eggs or egg products are used in recipes that require raw or undercooked eggs,
such as homemade Caesar salad dressings, raw cookie dough or eggnog. Always wash vegetables before eating, including all salad ingredients. Cooked vegetables are also a lower-risk option than raw vegetables. Choose cooked sprouts instead of raw sprouts. Choose hard or processed cheese, cream
cheese or mozzarella or cheese clearly labelled with Made of Pasteurized Milk instead of soft cheese made from unpasteurized (raw) milk, such as Brie, Camembert, blue-eddered or queso fresco. Heat hot dogs, delicacies and lunch meat to 165°F (steaming hot) instead of eating the meat unheated.
Changing taste and smell As you get older, your taste and smell senses may change. Some diseases, such as COVID-19, or health conditions can change your senses of smell and taste. Certain medications can also make things taste different. If you can't rely on your sense of taste or smell to say that
food is spoiled, be extra careful about how you handle your food. If something doesn't look, smell sit or taste, throw it out – don't take a chance with your health. Smart Storage Food Safety starts with the correct storage of your food. Sometimes this is as simple as the following instruction on the container.
For example, if the label is cool after opening, do so! It is also a good idea to keep all canned and packaged items in a cool place. When you are ready to use a packaged food, check the date on the label. This bottle of juice might have been in your closet for so long that it is now obsolete. (See Reading
food labels to understand the date on the food label.) Try using chilled leftovers within 3 or 4 days to reduce your risk of food poisoning. Throw away foods that are older than that or those that show moldy areas. For recommended refrigeration and freezing times for common foods, download our Storing
Cold Food Tip Sheet (PDF, 75K). Food and medicines Some foods, but also caffeine and alcohol, are unsafe to take with certain medications. A food-medicine interaction can prevent a drug from acting as it should, aggravating a side effect of a drug, causing a new side effect or changing the way your
body processes the food or drug. For example, some statins (cholesterol drugs) affect the body differently if you consume large amounts of grapefruit juice. Check each time you use a new medicine that is interactions. If you have any questions, talk to your doctor or pharmacist. Food safety When cooking
When preparing food, follow four basic steps – clean, separate, cook and cool. Clean your hands, cutting board and counter with hot, soapy water, and make knives and other utensils are clean before you start preparing food. Clean the lids of the cans before opening. Rinse fruit and vegetables under
running water, but do not use soap or detergents. Do not rinse raw meat or poultry before cooking - you can use other by spraying disease-causing microbes. Keep your fridge clean, especially the vegetable and meat containers. If there is a spill, use hot, soap-hot water to clean it. Separate Keep raw
meat, poultry, seafood and eggs (and their juices and bowls) away from foods that are not cooked. It starts in your shopping cart – put raw vegetables and fruit in a part of the shopping cart, perhaps the top part. Products such as meat and fish should be placed in the plastic bags and placed in a separate
part of the car. At check-out, make sure that raw meat and seafood are not mixed with other items in your bags. When you get home, keep things like raw meat separate from fresh fruit and vegetables (also in the fridge). Do not let the raw meat juices drip on to foods that are not cooked before they are
eaten. When cooking, it is also important to keep ready-made foods such as fresh produce or bread apart from foods that are cooked. Use a different knife and cutting board for fresh products than you use for raw meat, poultry and seafood. Or use a set and cut all the fresh products before processing
foods that are cooked. Wash your utensils and cutting board in hot, soapy water or the dishwasher, and then clean the counter and your hands afterwards. If you put raw meat, poultry or seafood on a plate, wash the plate in hot soapy water before reusing it for cooked food. Cooking Use a food
thermometer. Place it in the thickest part of the food you cook to check that the inside has reached the correct temperature. The following table shows what the temperature inside the food should be before you stop cooking it. No more running fried eggs or hamburgers that are pink in the middle. Bring
sauces, marinades, soups and sauce to the boil. You may have always thought that you should let hot foods cool before putting them in the fridge. Right. Putting hot foods in the fridge as soon as possible can prevent bacteria from growing in your food. Divide food into smaller portions, place in shallow
containers and cool. Skip the main contentLeave more than two hours of perishable food in the danger zone – between 40 and 140 degrees. Keep food toasty, or set your fridge to 40 degrees, max. cream-free fruit cakes can sit out for a day or two. Get your thermometer ready! Cooking steaks, chops and
roasts up to 145 degrees; ground meat and pork up to 160 degrees; and ground poultry up to 165 degrees. For whole birds, test the innermost part of the thighs and wings and the thickest part of the chest. The egg in your nog could be contaminated with salmonella. (And, no, rum does not kill germs.)
Bernard advises making nog, ice cream and pudding cake with a boiled egg base – heat eggs and liquid in a saucepan to 160 degrees, stirring gently to avoid stirring. Cool the leftovers of the meal in small, shallow containers so that the food cools quickly and evenly and can enjoy within three days – after
that, the food can also go badly in the refrigerator. Eat them cold, or heat to 165 degrees. Degree. on small plates, so that less food sits out at room temperature. Pre-filled turkeys seem like a time-saving, but unless they've been prepared in a USDA-approved facility, there's no way to know if they've been
treated properly. So make yourself (in or out of the bird), mixing ingredients right before cooking. Be sure to fill reaches 165 degrees because it can be an excellent place for bacteria to grow. defrosting birds in the refrigerator (24 hours for every 4 to 5 pounds); do it in cold water, replace water every half
hour (30 minutes per pound); nuke according to the manual of your microwave. For the latter two methods, cooking as soon as it is thawed to avoid bacterial growth, warns Kathy Bernard, a USDA information specialist.6 Low-Cal Party Recipes20 Award-Winning AppetizersSELF does not offer medical
advice, diagnosis or treatment. Any information posted on or by this brand is not intended as a substitute for medical advice and you should not take any action before consulting with a doctor. TopicsFoodHolidaypartysafetyTips professional. TopicsFoodHolidaypartySafetyTips
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