Food Service Sanitation:

PREVENTION OF E. COLI

Food and water that are infected with E. coli germs look and smell normal. But there are some things you can do to prevent infection:

1) Cook all types of beef, but especially ground beef, to at least 160°F (71°C). E. coli can get into meat during processing. If the infected meat is not cooked to 160°F (71°C), the bacteria can survive and infect you when you eat the meat. This is the most common way people in the United States become infected with E. coli. Any food that has been in contact with raw meat can also become infected.

      2) Wash your hands after:

· Eating, drinking, or using tobacco. 

· Handling soiled kitchen utensils or equipment. 

· Handling other soiled or contaminated utensils or equipment.       
· Touching any body parts other than clean hands and clean, exposed parts of your arms.

· Coughing, sneezing, or using a handkerchief or disposable tissue. 

· Handling or preparing foods, such raw meat, poultry, fish, shellfish and eggs. 

· Handling garbage, using the phone, shaking hands, or touching money. 

· Wash any and all tools or kitchen surfaces that have touched raw meat. Cleanse your hands again.
How to wash properly: 

· Wash your hands with hot running water and soap. Children should use warm running water.

· Rub your hands together for at least 20 seconds. 

· Pay special attention to your wrists, the backs of your hands, between your fingers, and under your fingernails. 

· Leave the water running while you dry your hands on a paper towel. 

· Use the paper towel as a barrier between the faucet and your clean hands when you turn off the water. 

· If soap and water are not available, use hand gel sanitizers or alcohol-based hand wipes containing 60% to 90% ethyl alcohol or isopropanol. Most supermarkets and drugstores carry these products. Carry one or both with you when you travel. If using gel sanitizer, rub your hands until the gel is dry. You don't need to use water. The alcohol in the gel kills the germs on your hands.

3) Use only pasteurized milk, dairy, and juice products. Other foods that can be infected with E. coli include raw milk or dairy products. Bacteria can spread from a cow's udders to its milk. Check the labels on dairy products to make sure they contain the word "pasteurized." This means the food has been heated to destroy bacteria.  Raw fruits and vegetables, such as lettuce, alfalfa sprouts, or un-pasteurized apple cider or other un-pasteurized juices that have come in contact with infected animal feces. 
4) Use only treated, or chlorinated, drinking water. Human or animal feces infected with E. coli sometimes get into lakes, pools, and water supplies. People can become infected when a contaminated city or town water supply has not been properly treated with chlorine or when people accidentally swallow contaminated water while swimming in a lake, pool, or irrigation canal.
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