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ARE YOU A FOOD SAFETY GLOVE USE
SUPERVISOR?

One of the most common non-compliance items
observed during food safety inspections is
incorrect use of gloves by food handlers.

When using gloves, you must frequently wash
hands with soap and warm water and dry them
with single use paper towels.

Some measures to avoid contamination of food
or
food contact surfaces are:
e Always wash your hands
before and after using gloves.

Change gloves frequently in
between tasks (e.g., switching
from raw meat to ready-to-eat
food).

When gloves become soiled,
torn, or after touching non-
food surfaces.
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ou’ve ever been worried about a power
POSTERS outége affecting your frozen food, place apglass
/i of water with a coin on top in the freezer

If the coin has dropped, this may indicate your
freezer has defrosted (possibly during a power
outage) and refrozen — the food stored inside
may have thawed and refrozen too, which can
be unsafe.

DO YOU KNOW HOW TO STORE RAW FOODS
WITH READY TO EAT FOODS?

Raw meat, poultry, seafood, and eg&;s must be stored
separately from Ready to Eat foods, ideally on the bottom
shelf.

This prevents juices from raw food dripping onto ready-to-eat
items and contaminating them.
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