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Food Safety Guide
Introduction

Food poisoning is frequently caused by bacteria from food that has been poorly handled, stored or cooked.  The food may look, taste and smell normal.  Some people are more at risk from food poisoning such as people with disabilities.

The symptoms of food poisoning may vary depending on the type of bacteria or contaminants causing the illness.  You may experience one or more of the following symptoms:

· Nausea

· Stomach cramps

· Diarrhoea

· Fever

· Headaches.

Symptoms can occur within 30 minutes after eating, or a number of hours later.  They can be mild or severe.  Some bacteria can also cause other symptoms eg. Listeria bacteria may cause miscarriage or other serious illness in susceptible people.

Food poisoning bacteria are often naturally present in food, and in the right conditions a single bacterium can grow into more than two million bacteria in just seven hours.  Only a few micro-organisms cause food-borne illness.  Of note is the possibility of transference from humans or animals or growth at particular temperatures which make the following food handling practices of most importance.
Bacteria grow and multiply on some types of food more easily than on others.  The types of food which bacteria prefer include:

· Meat

· Poultry

· Dairy products

· Eggs

· Smallgoods like salami and ham

· Seafood

· Cooked rice

· Cooked pasta

· Prepared salads, like coleslaws, pasta salads and rice salads

· Prepared fruit salads.

The key contributing factors to food poisoning outbreaks include:

· Inappropriate storage (food stored too long or too warm) 
· Food handlers contamination (poor hygiene) 
· Inadequate cooking or reheating 

· Cross-contamination 

· Food from an unsafe source 

The majority of food poisoning outbreaks are found to have two or more contributing factors associated with human activities all of which could be remedied.

Risk Management

Where food is handled as part of the services provided it is important to identify the hazards particular to that service and assess the risk associated with the hazards.

Ten easy steps for safe food handling

1. Buy from reputable suppliers with clean premises

2. Avoid spoiled foods, foods past their use-by dates or foods in damaged containers or packaging.

3. Take chilled, frozen or hot foods straight home in insulated containers.

4. Keep raw foods and ready-to-eat foods separate.

5. Avoid high risk foods left in the Temperature Danger Zone for more than 4 hours.
6. Keep high-risk foods out of the Temperature Danger Zone.  Keep chilled foods cold at 5 degrees centigrade or colder and hot foot hot at 60 degree centigrade or hotter.

7. Thoroughly wash and dry hands when preparing food.

8. Use separate and clean utensils for raw foods and ready-to-eat foods.

9. Cook minced meats, poultry, fish and sausages thoroughly.

10. When in doubt, throw it out.

Food safety temperature zones
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When taking food outside the home for picnics etc take extra care when preparing, storing and handling food:

· Cut meat into serving size pieces before leaving home, and have salads ready to eat.

· Put raw meats and high risk foods into separate leak-proof containers and into insulated coolers.

· Place containers with raw meats at the bottom of an insulated cooler and keep separate from ready-to-eat foods.
· Avoid packing food that has just been cooked or is still warm, unless you plan to keep it out of the Temperature Danger Zone.  Refrigerate overnight before packing.

· Pack plenty of ice packs around chilled foods.  Frozen drinks can serve as ice packs.

· Don’t place ready-to-eat food into containers used for storing raw food without thoroughly washing and drying the containers first.

· Consider using disposable wipes if there is no safe water for hand washing.

Wash hands when preparing food

· Wash hands in warm, soapy water before preparing food for at least 30 seconds

· Wash your hands thoroughly before preparing food and after handling raw meats, chicken, seafood, eggs and unwashed vegetables

· Dry your hands with clean towels or disposable towels

· If you have any cuts or wounds on your hands, cover them with waterproof wound-strips or bandages

· Wear clean, protective clothes like an apron when preparing food

· If you feel unwell, let someone else prepare the food.

Keep things clean and separate

· Keep raw foods separate from ready-to-eat foods

· Use separate and clean utensils and equipment for ready-to-eat food

· Don’t use the same equipment and utensils for raw foods and for ready-to-eat foods, without thoroughly cleaning them first.

· Thoroughly clean and dry cutting-boards, knives, pans, plates, containers and other utensils after using them

· Use hot soapy water to wash things and ensure they are thoroughly dry before using them again

· Use fresh clean tea-towels or disposable towels to dry utensils and equipment, otherwise allow them to air-dry.

· Use a dishwasher with appropriate detergents to wash and dry utensils and equipment.

· Rinse raw fruits and vegetables with clean water before using them

· Avoid pets around areas where food is prepared or stored

· Remove pests and vermin from where food is prepared or stored.

Further Tips:

· Thaw frozen food in the fridge or use a microwave oven and ensure they are thoroughly defrosted before cooking.

· Cook poultry until the meat is white and cook hamburgers, mince, sausages and rolled or stuffed roasts right through until any juices run clear.

· Most foods should be cooked to at least 75°C

· Thoroughly cook foods made from eggs such as omelettes and baked egg custards.

· Reheat foods thoroughly so they are steaming (above 75°C) or boiling.

References:

Food Science Australia Fact Sheet “Handling Food in the Home”

Victorian Government Health Information “Food Safety at Home”
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