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Highland County Health Dept. – Food Safety Division
1487 N. High St., Suite 400, Hillsboro, Ohio 45133

Phone:(937)393-1941      Fax:(937)393-4694     e-mail: highcohd@odh.ohio.gov


	Abbreviations used in this document
	C = Celsius

F = Fahrenheit

FSO =  Food service operation
OAC = Ohio Administrative Code 

ORC =  Ohio Revised Code 


	ODH = Ohio Department of Health 

ODA = Ohio Department of Agriculture 

RFE = Retail food establishment

TCS = Time/temperature controlled for safety foods

RTE – ready-to-eat

% = per cent

	Recalls
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	· Current food recall lists can be viewed at the following websites:

www.odh.ohio.gov/alerts/food/foodRecall.aspx
www.agri.ohio.gov/apps/odanews/ODARecalls.aspx?div=Food%20Safety


	Ohio Uniform Food Safety Code
OAC3717-1
	· Can be viewed in its entirety at the following websites under the final rules sections:  
www.odh.ohio.gov    or   www.agri.ohio.gov


	License

Posted
3701-21-02

901:3-4-02
	· Code requires that an operator/licensee display the license for that FSO or RFE at all times at the licensed location and that caters are required to maintain a copy of their license at each catered event.   


	Food 

Choking Poster

OAC 3701-21-22(B)
	· FSO operators are required to ensure that the standards are readily accessible to the public and their employees. 

Note: Full sized food choking posters are also available through this office or can be obtained from the ODH website.

	Food

Certification

3701-21-25 (I)
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	· The new level of training, Level One Certification in Food Protection, is a mandated training for the person in charge per shift of a risk level I, II, III, and IV in the following instances: 

· When a new FSO or RFE is licensed unless the individual has successfully completed an equivalent or more comprehensive certification in food protection course.

· When a FSO or RFE has been implicated in a foodborne disease outbreak.

· When the licensor has documented a failure to maintain sanitary conditions as per ORC section 3717.29 for a RFE or ORC section 3717.49 for a FSO.

The ODH website maintains a list of approved course providers.

	Frozen Foods/ Slacking

3717-1-03.4
	· FROZEN: Stored frozen foods shall be maintained frozen.

· SLACKING: Frozen TCS food that is slacked to moderate the temperature shall be held under refrigeration that maintains the food temperature at 41°F(5°C) or less; or at any temperature if the food remains frozen.

	Hot & 

Cold holding

3717-1-03.4
	· Except as allowed by code or when time is used as the public health control, TCS food shall be maintained at a temperature specified as follows:

►HOT HOLDING –- 135°F(57°C) or above, 
except that roasts cooked/reheated per code requirements (3717-1-03.3(A)(2) & (G)(1))may be held at a temperature of 130°F(54°C) or above;

►COLD HOLDING  - At 41°F(5°C)  or less. 
Eggs that have not been treated to destroy all viable Salmonellae shall be stored in refrigerated equipment that maintains an ambient air temperature of 45°F(7°C) or less.

►TCS food in a homogenous liquid form may be maintained outside of the temperature control requirements, as allowed by code in specially designed equipment.


	THAWING
3717-1-03.4
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	TCS food shall be thawed using one of the following methods unless otherwise allowed by code: 

· Under refrigeration that maintains the food temperature at 41°F(5°C) or less; 

· Completely submerged under running water: 

· At a water temperature of 70°F(21°C) or below, 
· With sufficient water velocity to agitate and float off loose particles in an overflow, and
·  For a period of time that does not allow thawed portions of RTE food to rise above 41°F(5°C), or
· For a period of time that does not allow thawed portions of a raw animal food requiring cooking to be above 41°F(5°C) ), for more than 4 hours including: (i) The time the food is exposed to the running water and the time needed for preparation for cooking, or (ii) The time it takes under refrigeration to lower the food temperature to 41°F(5°C);

· As part of a cooking process if the food that is frozen is: 

· Cooked as specified in OAC 3717-1-03.3, or 
· Thawed in a microwave oven and immediately transferred to conventional cooking equipment, with no interruption in the process; or 

· Using any procedure if a portion of frozen RTE food is thawed and prepared for immediate service in response to an individual consumer’s order.



	COOLING
3717-1-03.4
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	· Cooked TCS food shall be cooled 
· Within 2 hours, from 135°F(57°C) to 70°F(21°C); and within a total of 6 hours, from 135°F(57°C) to 41°F(5°C) or less.

· TCS food shall be cooled within 4 hours to 41°F(5°C)  or less if prepared from ingredients at ambient temperature, such as reconstituted foods and canned tuna.

· Except as specified by code, TCS food received in compliance with laws allowing a temperature above 41°F(5°C) during shipment from the supplier (see 3717-1-03.1 H) shall be cooled within 4 hours to 41°F(5°C)  or less.

· Raw eggs shall be received as specified 3717-1-03.1 H  and immediately placed in refrigerated equipment that maintains an ambient air temperature of 45°F(7°C) or less.


 

Placing the food in shallow pans

Separating the food into smaller or thinner portions

Using rapid cooling equipment

Stirring the food in a container placed in an ice water bath

Using containers that facilitate heat transfer

Adding ice as an ingredient

Other effective methods

· When placed in cooling or cold holding equipment, food containers in which food is being cooled shall be: (a) Arranged in the equipment to provide maximum heat transfer through the container walls; and (b) Loosely covered, or uncovered if protected from overhead contamination, during the cooling period to facilitate heat transfer from the surface of the food.



	Date

Marking

3717-1-03.4 G
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Date

Marking

continued
	· Ready-to-eat, time/temperature controlled for safety food – date marking.

· Except when packaging food using a reduced oxygen packaging method (see 3717-1-03.4K) and except as specified in 3717-1-03.4(G)(4&5), refrigerated, ready-to-eat TCS  prepared in a FSO/RFE and held at a temperature of 41°F(5°C) or less for more than 24 hours, shall be clearly marked to indicate the date or day, that is a maximum of 7 days, by which the food shall be consumed on the premises, sold, or discarded. The day of preparation shall be counted as day one.

· Except as specified in 3717-1-03.4(G)(4&6); refrigerated, ready-to-eat TCS food prepared and packaged by a food processing plant shall be clearly marked, at the time the original container is opened in a FSO/RFE and held at a temperature of 41°F(5°C) or less for more than 24 hours, to indicate the date or day, that is a maximum of 7 days, by which the food shall be consumed on the premises, sold, or discarded, and: (a) The day the original container is opened in the food service operation or retail food establishment shall be counted as day one; and (b) The day or date marked by the FSO/RFE may not exceed a manufacturer’s use-by date if the manufacturer determined the use-by date based on food safety.

· A refrigerated, ready-to-eat, TCS food ingredient or a portion of a refrigerated, ready-to-eat, TCS food that is subsequently combined with additional ingredients or portions of food shall retain the date marking of the earliest-prepared or first-prepared ingredient.

· A date marking system  can include 
a method approved by the licensor for refrigerated, ready-to-eat TCS food that is frequently rewrapped, such as lunchmeat or a roast, or for which date marking is impractical, such as soft serve mix or milk in a dispensing machine

Marking the date or day of preparation, with a procedure to discard the food on or before the last date or day by which the food must be consumed on the premises, sold, or discarded

Marking the date or day the original container is opened in a FSO or RFE, with a procedure to discard the food on or before the last date or day by which the food must be consumed on the premises, sold, or discarded

Using calendar dates, days of the week, color-coded marks, or other effective marking methods, provided that the marking system is disclosed to the licensor upon request.

· 3717-1-03.4 G1 &2 - does not apply to individual meal portions served or repackaged for sale from a bulk container upon a consumer’s request.

· 3717-1-03.4 G2 does not apply to the following foods prepared and packaged by a food processing plant under inspection:

Deli salads manufactured in accordance with 21 CFR 110, such as ham salad, seafood salad, chicken salad, egg salad, pasta salad, potato salad, and macaroni salad
Hard cheeses containing not more than 39% moisture as defined in 21 CFR 133 such as cheddar, gruyere, parmesan and reggiano, and romano
Semi-soft cheeses containing more than 39% moisture, but not more than 50% moisture, as defined in 21 CFR 133 such as blue, edam, gorgonzola, gouda, and monterey jack
Cultured dairy products as defined in 21 CFR 131 such as yogurt, sour cream, and buttermilk
Preserved fish products such as pickled herring and dried or salted cod, and other acidified fish products defined in 21 CFR 114
Shelf stable, dry fermented sausages such as pepperoni and Genoa salami that are not labeled “Keep Refrigerated” as specified in 9 CFR 317, and which retain the original casing on the product
Shelf stable salt-cured  products  such as prosciutto and Parma (ham) that are not labeled “Keep Refrigerated” as specified in 9 CFR 317


	TIME AS A PUBLIC HEALTH CONTROL
3717-1-03.4
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	· If time without temperature control is used as the public health control for a working supply of TCS food before cooking, or for RTE/TCS food that is displayed or held for sale or service, written procedures shall be prepared in advance, maintained in the FSO/ RFE and made available to the licensor upon request.that specify items outlined in OAC 3717-1-03.4(I).
·  A FSO or RFE that serves a highly susceptible population, may not use time as specified under OAC  3717-1-03.4 (I)(1), (I)(2) or (I)(3 as the public health control for raw eggs that are for service to a highly susceptible population.
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Labeling

OAC 3717-1-03.5
Labeling

continued


	· Definition:   "Major food allergen" means: (a) Milk, egg, fish (such as bass, flounder, cod, and including crustacean shellfish such as crab, lobster, or shrimp), tree nuts (such as almonds, pecans, or walnuts), wheat, peanuts, and soybeans; or (b) A food ingredient that contains protein derived from a food, as specified in paragraph (B)(65)(a) of this rule. (c) The term does not include: (i) Any highly refined oil derived from a food specified in paragraph (B)(65)(a) of this rule and any ingredient derived from such highly refined oil; or (ii) Any ingredient that is exempt under the petition or notification process specified in the Food Allergen Labeling and Consumer Protection Act of 2004 (Public Law 108-282).
· Standards of identity.   Packaged food shall comply with standard of identity requirements in 21 CFR 131-169 and 9 CFR 319, and the general requirements in 21 CFR 130 and 9 CFR 319 Subpart A.

· Honestly presented. (1) Food shall be offered for human consumption in a way that does not mislead or misinform the consumer. (2) Food or color additives, colored overwraps, or lights may not be used to misrepresent the true appearance, color, or quality of a food.  (3) The sale of kosher foods shall be in accordanceORC 1329.29 

· Food labels.
· Food packaged in a FSO or RFE, shall be labeled as specified in 21 CFR 101, &  9 CFR 317.  
· Label information shall include:
NAME OF PRODUCT

The common name of the food, or absent a common name, an adequately descriptive identity statement

INGREDIENT

If made from two or more ingredients, a list of ingredients in descending order of predominance by weight, including a declaration of artificial color or flavor and chemical preservatives, if contained in the food

QUANTITY

An accurate declaration of the quantity of contents

RESPONIBILITY STATEMENT

The name and place of business of the manufacturer, packer, or distributor

ALLERGENS

The name of the food source for each major food allergen contained in the food unless the food source is already part of the common or usual name of the respective ingredient.

NUTRITION

Except as exempted in the Federal Food, Drug, and Cosmetic Act Section 403(q)(3)-(5) (as amended on August 2, 2004), nutrition labeling as specified in 21 CFR 101 9 CFR 317 Subpart B.

CANTHAXANTHIN

For any salmonid fish containing canthaxanthin as a color additive, the labeling of the bulk fish container, including a list of ingredients, displayed on the retail container or by other written means, such as a counter card, that discloses the use of canthaxanthin.
· Bulk food that is available for consumer self-dispensing shall be prominently labeled with the following information in plain view of the consumer: 
The manufacturer’s or processor’s label that was provided with the food or
A card, sign, or other method of notification that includes the information specified under paragraphs 3717-1-03.5

 (C)(2)(a,b,& e)

· Bulk, unpackaged foods such as bakery products and unpackaged foods that are portioned to consumer specification need not be labeled if: (a) A health, nutrient content, or other claim is not made; and (b) The food is manufactured or prepared on the premises of the FSO/RFE or at another FSO/ RFE or a food processing plant that is owned by the same person and is regulated by the food regulatory agency that has jurisdiction.

· Other forms of information. (1) Consumer warnings shall be provided as required by this chapter.  (2) Except as permitted in 3717-1-03.5 (D)(3, 4, & 5), and (D)(5), a FSO, RFE or manufacturers’ dating information on foods may not be concealed or altered.  (3) A RFE is permitted to repackage and revise the dating of fresh meat after determining that the meat shows no indications of compromised quality.  (4) A RFE that receives packaged fresh meat from other companies is permitted to repackage the meat under their own label.   (5) The label of meat or product packaged under federal or state meat inspection shall not be modified without removing the federal or state legend.

· CONSUMER ADVISORY - Consumption of animal foods that are raw, undercooked, or not otherwise processed to eliminate pathogens 
· (1) Except as specified in OAC 3717-1-03.3 (A)(1)(d) and (A)(1)(e)(iii), and under  OAC 3717-1-03.7 (C), if an animal food such as beef, eggs, fish, lamb, milk, pork, poultry, or shellfish is served or sold raw, undercooked, or without otherwise being processed to eliminate pathogens, either in ready-to-eat form or as an ingredient in another ready-to-eat food, the license holder shall inform consumers of the significantly increased risk of consuming such foods by way of a disclosure and reminder, as specified in 3717-1-03.5 (E)(2 & 3), using brochures, deli case or menu advisories, label statements, table tents, placards, or other effective written means. 
· (2) Disclosure shall include:  (a) A description of the animal-derived foods, such as “oysters on the half shell (raw oysters)”, “raw-egg Caesar salad,” and “hamburgers (can be cooked to order);” or (b) Identification of the animal-derived foods by asterisking them to a footnote that states that the items are served raw or undercooked, or contain (or may contain) raw or undercooked ingredients.
·  (3) Reminder shall include asterisking the animal-derived foods requiring disclosure to a footnote that states: (a) Regarding the safety of these items, written information is available upon request; (b) Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness; or (c) Consuming raw or undercooked meats , poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.”



	Employee

Health

OAC 3717-1-02.1
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	· This section outlines symptoms and illnesses that a food employee or conditional employee need to report to the person-in-charge(PIC) so that the PIC can take can take action to reduce the risk of foodborne disease transmission. 

· Symptoms include: vomiting, diarrhea, jaundice, sore throat with fever, or a lesion containing pus that is open or draining and is: On the hands or wrists, unless an impermeable cover such as a finger cot or stall protects the lesion and a single-use glove is worn over the impermeable cover, On exposed portions of the arms, unless the lesion is protected by an impermeable cover, or On other parts of the body, unless the lesion is covered by a dry, durable, tight-fitting bandage.

· Types of illness that when diagnosed by a health car provider:

Campylobacter

Giardia

Salmonella spp

Yersinia

Cryptosporidium

Hepatitis A

Salmonella Typhi

Vibrio cholerae

Cyclospora

Norovirus

Shigella

Entamoeba histolytica

Enterhemorrhagic or shiga toxin producing Esherichia coli

· This section also outlines other requirements when a food employee or conditional employee is required to report illnesses/exposures to the PIC.

· Requirements for the PIC: Report to the Local Health Department when a food employee is diagnosed with any of the above illnesses.  PIC shall restrict the duties of a food employee if they have any of the symptoms outlined above.  PIC shall restrict the duties or exclude a food employee diagnosed with any of the above illnesses listed above and as outlined in code.  This section also covers when restrictions and exclusions can be removed by the PIC.
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Hand washing

Bare-hand contact
Glove use
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Hand washing

continued

	Handwashing is one of the easiest and most effective ways to protect yourself and others from many infectious diseases.
· Remind employees to frequently wash their hands and to minimize bare-hand contact with ready-to-eat foods!  

· Hands need to be properly washed. – see OAC 3701-1-02.2B 
· Hands need to be frequently washed – see OAC  3701-1-02.2C 
· When bare-hand contact with RTE foods is allowed (with pre-approval by the local health department) all required documentation and procedures as outlined in section 3701-03.2A MUST be in place.
· Gloves need to be changed when they become contaminated.  Gloves are not allowed to be re-used.


Minimum water temperature 100°F(38°C) OAC 3717-1-05.1C
Minimum 1 handsink unless otherwise allowed by code. OAC 3717-1-05.1G
Have a trash receptacle at each sink supplied with disposable towels. 
OAC 3717-1-06.2F
A handwashing sink shall be maintained so that it is accessible at all times for employee use. 

OAC 3717-1-05.1O
A handwashing sink may not be used for purposes other than handwashing. 

OAC 3717-1-05.1O
An automatic handwashing facility shall be used in accordance with manufacturer’s instructions. 
OAC 3717-1-05.1O
Handwashing sinks shall be provided with a supply of hand cleaning liquid, powder, or bar soap. 
OAC 3717-1-06.2B
Handwashing sinks shall be provided with: (1) Individual, disposable towels;(2) A continuous towel system that supplies the user with a clean towel; or (3) A heated-air hand drying device. 
OAC 3717-1-06C
Only hand wash sinks can have handwashing aids – sinks for other procedures (dishwashing, mop, food-prep) may not be provided with the handwashing aids.  
OAC 3717-1-06.2D

Each handwash sink for food employees needs a sign or poster that notifies food employees to wash their hands. 
OAC 3717-1-06.2E
A handwashing sink shall be located: (1) To allow convenient use by employees in food preparation, food dispensing, and warewashing areas; and (2) In, or immediately adjacent to, toilet rooms. 
OAC 3717-1-05.1L


	Thermometers
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Thermometers

continued
	· Food temperature measuring devices – construction and accuracy see 3717-1-04.1  
· Ambient air and water temperature measuring devices – accuracy. 3717-1-04.1 (L)
· Utensils, temperature and pressure measuring devices – good repair and calibration. Section 3701-1-04.4 (Q)

· Food temperature measuring devices.3701-1-04.2 (G)
· Food temperature measuring devices shall be provided and readily accessible for use in ensuring attainment and maintenance of food temperatures as specified under this chapter.

· A temperature measuring device with a suitable small-diameter probe that is designed to measure the temperature of thin masses shall be provided and readily accessible to accurately measure the temperature in thin foods such as meat patties and fish filets.



	Food protection

OAC 3717-1-03.2(C)
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	Food shall be protected from cross contamination by:

· Separating raw animal foods during storage, preparation, holding, and display from: 

· Raw RTE food including other raw animal food such as fish for sushi or molluscan shellfish, or other raw RTE food such as fruits and vegetables, and
· Cooked RTE food; 

· Except when combined as ingredients, separating types of raw animal foods from each other such as beef, fish, lamb, pork, and poultry during storage, preparation, holding, and display by:

· Using separate equipment for each type, or 
· Arranging each type of food in equipment so that cross contamination of one type with another is prevented, and 
· Preparing each type of food at different times or in separate areas;

· Cleaning equipment and utensils and sanitizing per code requirements

· Cleaning hermetically sealed containers of food of visible soil before opening;

· Protecting food containers that are received packaged together in a case or overwrap from cuts when the case or overwrap is opened;

· Storing damaged, spoiled, or recalled food being held in the FSO/RFE as specified by code (see 3717-1-06.3D);
· Separating fruits and vegetables, before they are washed from RTE food; and

· Storing the food in packages, covered containers, or wrappings. 
[This provision does not apply to:  (a) Whole, uncut, raw fruits and vegetables and nuts in the shell, that require peeling or hulling before consumption; (b) Primal cuts, quarters, or sides of raw meat or slab bacon that are hung on clean, sanitized hooks or placed on clean, sanitized racks; (c) Whole, uncut, processed meats such as country hams, and smoked or cured sausages that are placed on clean, sanitized racks; (d) Food being cooled as specified under paragraph 3717-1-03.4 (E)(2)(b); or (e) Shellstock.]

	Storage of food and equipment
	· Food, clean equipment, laundered linens, single-service articles and single-use articles need to be stored in protected locations and at least 6 inches above the floor.  

(See OAC 3717-1-04.8 for protection of clean equipment, utensils, and linens and OAC 3717-1-03.2 for protection of food)


	Chemicals
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	· Chemicals must be properly labeled and stored to prevent cross contamination of food, clean equipment, linens, single-service and single-use articles.

· See sections 3717-1-07, 3717-1-07.1, and 3717-1-07.2 

	Shielding of lights

3717-1-06.1(I)
[image: image14.wmf]
	· Light bulbs shall be shielded, coated, or otherwise shatter-resistant in areas where there is exposed food; clean equipment, utensils, or linens; or unwrapped single-service or single-use articles. This does not apply in areas used only for storing food in unopened packages, if the integrity of the packages can not be affected by broken glass falling onto them; and the packages are capable of being cleaned of debris from broken bulbs before the packages are opened.

· An infrared or other heat lamp shall be protected against breakage by a shield surrounding and extending beyond the bulb so that only the face of the bulb is exposed. 

	Cleaning
3717-1-06.4
	· Physical facilities shall be maintained in good repair. 

· Physical facilities shall be cleaned as often as necessary to keep them clean

	Hair restraints

3717-1-02.3(C)
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	· Food employees shall effectively restrain hair or wear hair restraints such as hats, hair coverings or nets, beard restraints, and clothing that covers body hair, that are designed and worn to effectively keep their hair from contacting exposed food; clean equipment, utensils, or linens; or unwrapped single-service or single-use articles. This provision does not apply to food employees such as counter staff who only serve beverages and wrapped or packaged foods, hostesses, and wait staff if they present a minimal risk of contaminating exposed food; clean equipment, utensils, or linens; or unwrapped single-service or single-use articles.

	Jewelry

&

Outer clothing

3717-1-02.2


	· Jewelry. 

· While preparing food, food employees may not wear jewelry on their arms or hands unless otherwise allowed by code.

· A medical alert bracelet is permitted when a reasonable accommodation is made, such as wearing the bracelet high on the arm or secured in a manner that does not pose a risk to the food but provides emergency medical information if it is needed.
· A plain ring such as a wedding band may be worn.

· Outer clothing - clean condition.

· Food employees shall wear clean outer clothing to prevent contamination of food, equipment, utensils, linens, single-service articles, or single-use articles.

	Cleaning

of

Equipment
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Cleaning

of

Equipment

continued
	· Equipment must be properly WASHED, RINSED, SANITIZED, and AIR DRIED. 

· Dishwashing machines must be working properly.

· Sanitizing test kits must be available and employees must be knowledgeable on their use.
Section 3701-1-04.5 deals with cleaning of equipment and utensils

Section 3701-1-04.6 deals with sanitizing of equipment and utensils

Section 3701-1-04.2(I) deals with sanitizing test kits.

Section 3701-1-04.7 deals with laundering of linens.

· Notes: 
· Deli meat slicers should be cleaned every 4 hours of use unless otherwise allowed by code.

· In-use serving utensils (tongs, spoons, etc.) sitting out at room temperature must be cleaned every 4 hours of use unless otherwise allowed by code.

· Containers in serving situations (salad bars, delis, cafeteria lines) holding ready-to-eat TCS foods should be cleaned at least every 24 hours.

· Soft serve ice-cream machines should be thoroughly cleaned and sanitized every 24 hours of use unless they are equipped with a heat treatment cycle.  Also refer to manufacturers cleaning recommendations. 

	Power outages

&

Storm damage
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	· Food holding/storage parameters must be met as outlined in sections 3717-1-03.2, 3717-1-03.3, and 3717-1-03.4.   Facility must meet all sections of 3717-1 of the Ohio Uniform Food Safety Code.

· If food has been held outside the required parameters and is unsafe, adulterated or contaminated it must be discarded as outlined in section 3717-1-03.6.

· COLD HOLDING 41°f or below  
· HOT HOLDING 135°F or above
· When in doubt – throw it out.
( See attached Ohio Department of Health’s “Food Safety During Power Outages”
· USDA website also has good information regarding emergency situations: 
http://www.fsis.usda.gov/Fact_Sheets/Keeping_Food_Safe_During_an_Emergency/index.asp


	MISC.

POINTS
	· Grease Trap Maintenance - Remember to clean grease traps at least 1 time per year!

· Hood filters should be cleaned on a regular basis to prevent grease/dust build-up that may drip down onto food/clean equipment.

· Hood system should be cleaned on a regular basis to prevent grease from building up inside flume.  Check with the local /state fire authority to determine recommended cleaning time frames.

· Check with local/state fire authority regarding requirements for the ansul system inspections/fire extinguisher tagging.

· Newly installed equipment – see section OAC 3701-1-04.7 (KK)



	[image: image18.wmf]  REMIND FOOD EMPLOYEES TO FREQUENTLY WASH THEIR HANDS

( BEFORE starting work. 
( BEFORE putting on clean gloves. 
( WHEN hands are soiled by work.

( AFTER using the restroom.

( AFTER any work break.




Reference list: 
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HOT HOLDING
135°F OR ABOVE

(raw roast beef = 130°F or above)
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COLD HOLDING
41°F  OR BELOW

Note: Once cut - tomatoes are considered a TCS food and must be held cold.

	[image: image23.wmf]  COOKING  

(see OAC 3717-1-03.3 for a complete list of temperatures)
· 135(F 

Fruits, vegetables, commercially packaged ready-to-eat foods (ie. hot dogs, canned soups)

· 145(F (hold at this temp for at least 15 sec) 

Fish,  Meat (whole beef, whole pork) 

· 155(F (hold at this temp for at least 15 sec ) 

Eggs, comminuted (ground) fish, ground meat (HAMBURGER, SAUSAGE)

· 165(F (hold at this temp for at least 15 sec ) 

Poultry, stuffed fish, meat, pasta, poultry, stuffing containing fish, meat, poultry.  Animal foods cooked in a microwave oven; food rotated, stirred, covered or covered and allowed to stand for 2 minutes.

See code for cooking guidelines for roasted beef, pork, corn beef, and cured pork.



	COOLING

· Cooked TCS food must be cooled from 135(F to 70(F in 2 hrs, then 70(F to 41(F in 4 hrs.
· TCS food items (ie tuna salad, cole slaw) made from ambient temperature ingredients: 41(F in 4 hrs. or less.



	REHEATING

· TCS food reheated for hot holding must be rapidly reheated to 165 °F (15 sec.) within 2 hrs 
· TCS food reheated in a microwave for hot holding: food rotated, stirred, covered or covered and allowed to stand for 2 minutes.




Please note that this handout is designed as a quick reference only.  Please refer to the most current copy of the Ohio Uniform Food Code and related rules and regulations for clarification of requirements.  If you have any questions feel free to contact the Highland County Health Department at (937)393-1941.

Food handout - 2-2011
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