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FOREWORD

This guide is the first of two short seminars on sanitation to up-
grade restaurant owners and managers on sanitary practices.

The need for such a unit and the content of the course was estab-
lished by the following committee.
Miss Mary Bell Vaughan, State Director, Division of Home Economics Education
Miss Jewell Deene Ellis, Assistant State Director, Home Economics Education
Miss Mary Ashford, Ashlanu Area Vocationul School
Mrs. Eliza Shettler, Northern Kentucky Ares Vocational School
Mrs., Helen Bishop, Supervisor, Home Economics Adult Education
Mrs,. Joyce C. Threlkeld, Home Economics Specialist, Instructionsl Materials

Laboratory, University of Ken. ucky
Mr. Irving Bell, Division of Environmental Services, State Department of Health
Mr. Bill Thompson, Executive Vice President, Kentucky Restaurant Association
\ Mr. Bill Jones, Chairsan of the Health Committee, Kentucky Restaurant Association

A working copy was prepared incorporating suggestions from the planning
committee. This working copy was used by Home Economics Food Service
teachers at Ashland Area Vocational School, Northern Kentucky Area Vocational
School, and Owensboro Area Vocational School to train restaurant owners and
managers in these three areas, These teachers, their students, and the
original} planning committee evaluated these seminars.

At that time it was decided to prepare the final guide in two units.
The final revision of the course content of the two units was done by
Mrs. Read Shettler, Mrs. Helen Bishop and Mrs. Joyce Threlkeld.

Final editing for the guide was done by Dr. Herbert Bruce, Director,
Instructional Materials Laboratory, University of Kentucky.

The cover and seme of the transparencles were desfgned by Tom Vantreese,

\ and other transparencies were designed by Ray Gilmore. Both Mr. Vantroeese and

Mr. Gilmore are artists for the Instructional Miaterials Laboratory, University

of Kentucky.




TABLE OF CONTENTS
Page
I. Guidelines for Organization of Seminar on Sanitation
for Restaurant Managers . . . . . . . . . . v v v v o w o w W V.. 1
I11. Hints toTechers . . . . . . . . . . . v v v v v e o e e . 2
111. Conceptual Outline of Unit.'. t e e e s e e e e e e e e e e e 3
Iv., Session I Part I. . ., . . . . . . . . . . v v v v v v v i . 4
V. 8Session 1 Paxrt 11 . . . . . . . . . . . . . v v v v v 7
VI. Session Il Part I . . . . . . . . . . . v v v v v v v ... 10
VII. Session 11 Part II. . . . . . . v 4 v v v v v e e e e e e 13
VIII. EBvaluation. . . . . . . . . 4 v v 4o 4 v e e e v s e e e e s .18

IXQ Regource u&terial . - . - . - . [ - - L] - . - . . . . ] [ . L] - 17

X. Appendixes. . . . . . . . . . . . e e e e e e e e e e 20

$4




Guidelines for Organization of
Seminar on Sanitation for Restaurant Managers

The teacher selected to conduct a seminar should contact the local representa-
tive of the State Department of Health (sanitarian) and the local representa-
tive of the Kentucky Restaurant Association (President, if organized) and
arrange a meeting for making overall plans for the seminar. The following
recommendations should be considered at the meeting:

(a) It may be advantageous to hold the seminar in the spring or fall when
restaurants are not busy with extra customers during holidays or vacation
months.

(b) Restaurant managzers may find it more convenient to be away from their
business establishments between 2:00 and 4:00 in the afternoon.
(¢) Hold the two sessions of the seminar on consecutive days--or within a
two-weak period.
1
(d) Hold the seminar at a place with adequate parking space and facilities
for using audio~visual equipment.

Promotional aktivities for the seminar need to be planned jointly with the
Health Department and 4 representative of the Restaurant Association.
Activities may\ includc-

(a) Personal coqtacts by representatives of 3 co-sponsoring agencices
(b) Printed flyeﬁg giving seminar description
(c) A memo from the local Health Depariment near the time of the seminar

(d) Announcements ftom the Kentucky Rertaurant Association
It is the responsibility of the teachetr to notify the Division of Vocational
Home Economics of ché exact time and place a specific seminar will be taught.
They, in turn, will notify the Divisior of Environmental Services of the
State Department of Health and the Kentucky Restaurant Association.

)
Limiting enrollment in one seminar to 25-35 pcople will allow for more
participation bv those §n the group.
Limiting the persons invited to food service managers, supervisors, or others
in managerial positions will allow the teacher to slant the material to the
needs of management. (It. is usually better to start education at the tuop of
the employment ladder and move down to the workers.)

The teacher needs to keep'an accurate record of enrollment and attendance.
This record shall accompany the report sent to the Division of Vocational
Home Economics at the end of the seminar.

It {s advisable to award cqrtificates of attendance to those who attended
all sessions of the seminar.



BEST COPY AVAILABLE

Hints to Teachers

Name tags are a good idea with most groups.

Materials and supplies should be ordered in advance.

The teacher mav contact the Division of Hom; Economics Education, Frankfort,
Kentucky for copievs of the slides produced by the Health Department and the
Western Kentucky University Manual, "Guides to Food Service."

Pre-arrange the classroom in such a way that cach student will have a good
view of the visuals.

All equipment should be checked to be sure it is operational, and réplacement
bulbs, etc., should be available in case they are needed.

Excellent suggestions for preparing for such a class are given on pages 7-11
of Health, Education, and Welfare bulletin, "Sanitary Food Service."

It is a good idea to supply a folder in which the student may keep matcerials
received in the class. These may be given out at registration, placed where
each student will sit, given at the end of the session as a means of summariz-
ing, or given out as needed,

If you wish to write something for the students to sce such as a list or
summary, an overhecad prolector is a better choive than a chalkboard.

An effective interest approach is to make a display of all the materials

yvou can find that would be helpful for the employer to use in training

emplovees.



Conceptual “gtline-Unit 1
SEMINAR ON SANITATION FOR . .TAURANT OWNERS AND MANAGERS

Time: 4 Hours 2 Sessions

Concept I: The Effect of Sanitary Practices on the Financial Profits of Food Service
A. Service and quality to provide profit
B. Expectations of customers
C. Development of positive attitudes of employees
D. Motivation of employees

E. Organization for teamwork

Concept 1I: Identification of Ways to Prevent the Contamination of Food
A. Bacteria which causes food poisoning

B. Cleanliness of equipment, utensils, and facilities
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EVALUAT 10N

Directions:

This evaluation is being made to determine the merits and weaknecses of this
program. Please answer each question thoroughly and thoughtfully. Be critical.
Any suggestions you might have for improving this program will be greatly appre-
ciated.

1. Do you feel the overall content of this program met your immediate needs?
Yes No

Comments:

2., What are your recommendations as to the teaching of this class in the future,
e.g. who should attend, time of day it should be taught, whether the classes
should be on consecutive days or once 2 week, number of lessons needed, what
time of year it should be offered etc.

3. What do you feel is needed for future class discussion?

4. What is your most difficult function in food service management?

5. What changes do you intend to make in your food service establishment as a
result of these lessong?

6. List below any further comments yYou would like to make concerning this and
future experiences in such a program.

16
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A Food

Appendix B

Jovvice DOLLAR.

TVANTREESE, INST MATL.LAB, UK., 6902 ADAPTED FROM WEFTERN KENTUCKY UNIV MANUAL

“GUIDELINES TO FOOD SERVICE "
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Appendix D

NUMBER OF MILK, FOOD AND WATER-BORNE
OUTBREAKS REPORTED IN THE UNITED STATES

1963-1968
NO. OF OVTBREAKS
1964 . 32 T IR e
sor B34,
300} 1967 - 204

200 1968 - 34§

100
50
25

1963 1964 1965 1966 1967 1968

SLIDE NO, I1I-2

PERCENT 1.01L0GY OF FOODBORNE JLLNESS

001  PERCENT OF CASES 19631968 = = .
SALMONELIA ===
20 { OTHER ~== o+ emamn oo e
UNKNOWN
70 1
60 1 / A

1963 1964 965 1966 1967 1968

SLIDE NO, 111-3

Western Kentucky University Manual
"Guidelines to Food Service”
24
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Appendix F

Pretest

Session 1 - Part 1}

Select the letter of the phrasce which correctly completes the statement. Choosce
only onc answer for cach item.

1. Food poisoning is a general term used Lo describe

A. diseases caused by foods.
B. any food that has been exposed to moisture and warm temperature
for several hours,
C. any 1llness caused by taking contaminated food or drink into the body.

2. The three major "food germ criminsls” are:

A. salmonella, bacteria, and ptomaine.
B. botulism, salmonella and staphylococcus.
C bacteria, botulism and staphylococcus.

3. What harmful germ is usually found in meat, eggs, poultry, milk and
milk products?

A, salmonells
B. ptomaine
C. staphylococcus

4. Which of the following foods become easily contsminated in a short
period of time?

A. foods high in fat content
B. foods high in sugsr content
C. foods high in protein content

5. Which of these is a goal of sanitation procedures in food service
establishments?

A. prevention of food spoilage
B. preparation of high quaelity food
C. service of food at the proper temperatures

6. The term "sanitizing” differs from "cleaning” in that senitizing
indicates
A. absence of soil

B, removal of harmful bacteris
C. use of a detergent

27




Appendix G

RICKETTSIA
- TYPHUS

- ROCKY MOUNTAIN
SPOTTED FEVER

VIRUS

- MEASLES

+ CHICKEN POX
+ POLIOMYELITIS
- PNEUMONIA

Q . . : ,
n.c«maee., INST MATG RE ik 28




Appendix H

STAPHYLOCOCCI

gﬁﬂ

WOUND INFECTION- son,s

ST RE PTOCOOC {

QB

o

) THROAT INFECTIONS

\ SEPTICEMIA

SROGUMORE, INST. mATh. cr8 k.

ERIC
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Appendix 1

_PROTOZOA

AME BA —b> MALARIA
PARASITIC INFECTIONS

| ; - SOME

: STRAINS®S CAUSE

TN DN 73 ) . HISTOPLABDMOSIS
MOLES
8OME &FeciES
CAUSE RINGWORM

\)‘, GILMORE JIN2 T MATL AU A 30

ERIC

Full Tt Provided by ERIC.
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Appendix ¥

SKIN-SOURCE OF INFECTION
STAPHYLOCOCCUS

TREAT MINOR /

WOUNDS
/ o N GIVE
Ny /44 ATTENTION
, =7/ ] \T0 NAILs
\
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// "‘
/7
LOOK

- FOR
BREAKS
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Appendix K
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DEPT. OF EDULATION, TALLAWASSES, FLA.
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Appendix L

Witth 7o 7hese SYMPTOMS

REA/LURE YO MASH AANDS
UPOW RETURNING RO WORK
REGARDLESS OF REASON
FOR LEAVING. *

“INY OTHER THAN
NORMALLY HEALTHY

APPEARANCE ¥

| VANTRESSE  INST MATL LAB . UK , -4 ADAPTED FROM WESTERN KENTUCLKY UNIV. MANUAL
P*GUIDELINES TO FOOD SERYICE ¥

ERIC 2



Appendix M
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T.VANTREKSE, INST MATL LAS UK ,690-3 ADAPTED FROM WESTERN KENTUCKY UNIV. MANUAL
*GUIDELINES TO FOOD SERVICE "

Q
34



Appendix N

BACTERIAL FOOD POISONING

A. Food poisoning of bacterial origin may be due to:
- Bacteria present in the food in its natural state
- Bacteria fintroduced during preparation
- Bacterfa introduced aft:r preparation

B. Salmonella {nfection:
-~ The result of the bacteria which may be present in the food in its natural
state
- Occur most commonly in poultry
- May be caused by a person who is a "carrier" contaminating the food with
fecal material
- Incubation period usually from six to seventy-two hours

C. Staphylococcus infection:

Due to contamination of the food by a food handler

Bacteria found in running sores, infected cuts, and nasal discharge

Food poisoning due to staphylococcus is not an infection but an intoxication
Bacterial by-products knowr as "toxins" are actually poisons which cause a
violent reaction in humans

- Usual incubation period from one to six hours

D. Streptococcus infection:
= Due to contamination of the food by a food handler
- Contained in nasal or throat discharge
- [s a true {nfection
- Incubation period usually from two to eighteen hours




Appendix 0

[ FOOD SERVICE ORGANIZATION CHART

J
MANAGER]
r PRODUCTION (KITCHEN) SALES (DINING aoowg_‘
CHEF ] wmg AR msmm]

T l
| |
| {
: PoT — ASST AITER :
l CooK ‘Tmuanl Nﬂil IWI |
]
! |
|
| I

L] DisSH BAK BUSBOYS
SALAD [T wasker| | HELP | | | OR GiRts :
! ! I
| } !
| |

) PAN |
wowmﬂ'—tmn wmml | !
i } i |
l I | i
| } } |
! ! % 2
TR PO (O |
CLEANING AN INTE 3
J COST CONTROL I
MENU PURCHASING STAFF L PROMOTION
PLANNING
TVANTRBESE, INST. MATL.LAB.,U.K., 690-6 AQAPTED "ROM WESTERN KENTUCKY UNIV. MANUAL
YOGUIPELINES TO ROP SBRVIGE “
Q 3




True

or

False

10.

Appendix P

Prevest

Session 11 - Part 11

Personal hygiene plays an important role in helping to
prevent the spread of disease through food.

The bacteria or viruses of many of the respiratory
diseases may be spread in the droplet spray thrown
out from the nose or mouth during a cough or sneeze,

To permit faster service during rush hours, it is
permissible to use the hands rather than utensils
such as forks or tongs to handle food.

It is important that a food service worker's hands
be clean whenever it i5 necessary to handle food.

The skin is a good carrier of bacteria.

There 1s very little connection between personsl
hygiene and the spread of disease through food.

Many of the outbreaks of foodborne illness can be
prevented by changing the work habits of food service
workers,

Sanitization is the removal or destruction of all
disease-producing organisms from eating and drinking
utensils or equipment,

Dishwashing is only as effective as the individusl
responsible for the dishwashing operation.

The manner in which utensils or tableware are placed

in 8 rack for washing has very little effect on how
well they are washed,
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Appendix R

FOOD SERVICE HOUSEKEEPING CHE ST

1) UTENSILS AND EQUIPME.T 3) WASTE REMOVAL

Readily taken apart for cleaning Provide for the drainage of liquid

Repaired and oiled regularly
Rat-proof

Sinks and ice compartments equipped
with drains

Use drying towels only if necessary

Keep drying towels clean and use only

for drying

Pots and pans scraped, pre-rinsed,
washed, rinsed in hot water, no
toweling

Clean and stored in a clean place

DISHWASHING
~_Scrape and pre-rinse dishes
Change wash water frequently

Keep wash water at 110-140°F or

2 minutes in approved alkaline rinse

Eliminate toweling of dishes

Store dishes on clean and protected
shelves

Wash and sterilize dishes, glasses,
~nd silver after each use

Use paper cups, spoons, etc., only
once

Provide sufficient number of wire
baskets and trays for draining

4)

FOOD

wastes into sewage system

Remove trash daily and dispose of
daily

Empty and clean garbage and trash

cans daily

Equip garbage cans with tight lids
and replace lids each time they are
used

Provide an adequate number of cans

Clean up immediately any food spilled

or dropped on floor

Keep dry food in rat-proof containers

with lids

Refrigerate perishable foods at
40-50°F

Food must be free from spoilage

Prepar2 food only in clean equip-

ment

Cover food when on display to pro-

tect it from contamination

Custard or cream fillings need to
be discarded after 24 hours

Wash fresh fruits and vegetables

thoroughly

Purchase milk, ice cream, and
frozen desserts from approved sources

Serve milk from dispenser or in
original individual container

Provide hot and cold rumning water

Keep animals off the premises

"Tousist and Resort Series’
Michigan State University 39
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Appendix R
+») FLOORS 9) TOILET FACILITIES - EMPLOYEES
Smooth, tight, no cracks Provide a self-closing door
No holes Keep toilets in good repair -
flushes and drains properiy
Clean
Provide hot and cold water and a
Washable clean hand basin
Provide soap dispensers
6) WALLS
Provide paper towels
Smooth
Post "Wash Hands" signs
Washable
Keep walls, floors and ceiling,
No holes, rat-proof clean and in good repair
Clean Rest-rooms properly ventilated

and lighted

7) DOORS ~ WINDOWS
10) PLACE FOR PERSONAL BELONGINGS -

Screened EMPLOYEES
In good repair Sufficient number
Fit tightly Not located in room with food

Clean, repaired
8) LIGHTING -~ VENTILATION

Clean windows regularly 11) PERSONAL HYGIENE - EMPLOYEES

Keep fixtures clean, in good repair Caps or hairnets worn

and/or hoods clean
Clean, washable garments

Keep exhause fans operable
Hands kept away from nose, mouth,
pimples, hair, etc.

Hands washed very frequently, after
each visit to the toilet room, each
time before handling food or the

equipment

NOTE: This has been prepared for the use of the manager in checking the sanitation of his
operation. After this check list has been completed, confcrences should be arranged
with respective employees, responsible for violations, advising the recommended
changes.

Adapted from: ''Tourist and Resort Scries"
Michigan Ctate University
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Appendix S

HAND DISHWASHING PROCEDURE

A. Adequate facilities
- Adequate soiled dish storage space and garbage disposal
- A suitable three-compartment sink

Adequate drainboard space for clean dishes

- A sufficient supply of hot water

- A compatible washing compound

- A 2209F thermometer and chemical test papers

B. Recommended steps in procedurc
- Scrape, stack, and segregate dishes
- Check for cracked dishes, glasses and stained silver
- Pre-wet or flush dishes
- Handwash each utensil in first sink compartment
- Use the correct washing compound
- Apply friction - brushes, etc.
- Rinse in hot water 140°F in second sink compartment
- Use long handled baskets
- Sanitize in third sink compartment containing hot water 170°F or 100 ppm
approved chemical sanitizer
- Submerge at least two minutes
- Use baskets to eliminate extra handling
- Alr dry

C. Correct storage
- Invert cups - glasses on trays
- Use trays for better storage
- Stack trays - keep dishes covered
-~ Store dishes in a clean enclosed area

Adapted from: "Tourist and Resort Series"
Michigan State University




c.

Append ix T

MACHINE DISHWASHING

Space and equipment needed

- Adequate hot water

- Thermometer gauges in both wash and rinse line

- Rinse water minimum temperature is 180°F

- Racks for dishes and cups

- "Silver dry" facilities and space for air-drying dishes
- Dispenser for washing compound

- Adequate area for sofiled dishes

- Suitable garbage disposal

Recommended procedure

- Pre-scrape, segregate and stack

Rack and pre-~flush

Check compound for proper strength
Maintain rinse water at proper temperature
Remove racks to clean drainboards

Air dry

Handling and storage

- Invert all glassware and cups

- Handle and store on trays

Air dry

Store on clean shelves, trays, or racks

When dishes are not in service, they need to be kept covered

Maintenance
- Clean dishwashing equipment thoroughly at the end of each washing period
- Clean dish tables with detergent and rinse with clean water

Adapted from: "Tourist and Resort Series"

Michigan State Unfversity
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