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his issue of Foeed Adasiers addresses owo common
viclations found L|1||'i||:__1 inspections, We hope that
alter rewling this issue you will be able o preven
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disease outbreaks tat could bave been avoided, For mone
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happy o hear your suggestions lor wpics 1o be covered in
-

Buroire issues of Feed Mavters, Call 1he Health Acaderny at

(2120 280-9211 with YOUT SUEEesTinns

COMMON VIOLATIONS

Vialation: Food worker does
not wash hands thoroughly
after using the tollet, cough-
ing, sneazing, smoking,
preparing raw foods or other-
wiso contaminating hands,

Proper buned '-'.':ullirli-_: 1% the

found in aur feces and ocher
tasbile Hunids, e iz oritical thar
wee wash por hanads tharmughly

afrer wsing che wailer, Alsn, since

fecal znd orher maner can zoci-
mulace uneler I'|.'|$'_|.'|'.'|.|i:.-.. Kj

ail cire must be mhen we clean
st Lsperiant Earcer apns them as pare of proper hand
the pathogens that caese Food washing. Amvencian should he
boene iloesses, This 15 che one tocuscd nor anly on the hands
activiy we can never perbonm e | and finger nails bur alio o
uftern. Wiy food warkers di e expomed portions of arms,
| weashr thear hamels 25 plien a5 nee |1n_-j;_-;;|:.|:|- up 1 the el b,

LRNArY Ur L '.|1I.' |.1r|:-;:-\.'r 1!.'I.'|'.I'.i::|:ll\.'.

smnking: reiching hair, beard
or other body parcs: a5 luan-
dling raw food producs, These
ate bw o eeans the anly tines
wier hand washing s requined
It is gooad practice 1o wash
hands prins o smrring any Faad
ralaged activiey such as -.'.'r:.-'l:in;
-'.-.r|'| -c':l:|'|||'\-|.'|.| '-||||:|. clean unen-
sibs and unprotecred single ser-
¥ice articies,

The use of lband sitzers.
21 I.l.ll.li'd. (418 ‘!.'L'I :.;Jfl'.l. i:"\- :.ll.!.l.l:ll'
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calwblishmenis, These sulb-
staces oy be used o reduce
ehe mummber o mEcroorgansn
on the sarface of the skin b
vanisd ek b used as o salsiue
for proper hand washing,
Hands muse be washed -
cuphly before any sanitizer is
applicd. Lviz also mpociust o
lerllore thee pzevabaciazer’s
iabicictions when |.|:|i:|;-: i

T ERTH e LI Dl :"\-ILIJ'ul.iI:ILI\.'.'\-.

o ; Thee Jaruls iy
Serely usang swap acd warm P
i H Dcceimie comtei-
water s et enoaph. Rubbing the
: - o maned wleneeer a
Iacwds wogecher for an lease Z0 . :
= s o | lood worker
seeonms mereases the bicher creansd

: SIS L CErGUn
by tlee seap anel kaszns die which |75 . ;

can e be easaly dlushed s by [ ::!'_w”_mb_“ Lsing the
: : : Lsilel % qust one of
an atberquare flow of warm wanr :
ther, Clekier siach

Many af the perms tha

aotivities tnchuds |

ALL EMPLOYEES MUST

WASH HANDS

= ghter using the foilet
= before handling food

= whenever they are soiled

cawse ool horne illnesses are eating sneexing




COMMON VIOLATIONS

Violation: Hand-washing
facility not provided in or
near food proparation araa
and toilet room. Hot and
cold running wator at ade-
gquate prossure not provids
od at facility.

I wrder oo enoourae fre-
aquent bamd wishing. hand wash
sinks must be placed ar conve-

niznt lecations throagleur 2

'..|'||'||‘| RECWVICE I"\-\.l.lhl il'l el
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prepararion ares, food dispens-
ing areas and in or immedianely
:u‘li.:.':'nr o roiber rooms, | he
nude of thimb is char o hapd
wash sinls shiald b awithin
vasy ezl of o fond warker,
Fach sinls muse be provid-
el with hor and cald running
WLLET, S0 and cowels. A mix
ture af hor and cold warer will
provide wager warm ensagh
andl cormbnriabls s Alsn
warm water is more lilaly 1o
remiove the Farey resichies

' I
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[COMTEINUED)

detergens to lather capinsly,
A goosd lacher and adequate
WERIET Priessune swill l.|l.|iq.k|:|' Hush
divr and soil Trom dhe leoads
“Warer that is oo hor, Bowey-
en will disconizige workeis
Fromy washing theis Innds

I3 is imapeniann o noe that
hand 1'-:|*~|':i||:_1 i ol |.l'.'||.|'|i.|l-'.'|.‘|
ira food preparation sink since
there Is the possibilicy of
|.'r||'|'..|n'|i|:.|;||'|!_:_ the Fead ths
westled be subsoquently washed
i rhar sink, Hanad washing is
alsn 3'-r.'-|'.ii:-i|:-_|,| in ware wash-
ing sinks and sl sipils

Tl .'.l.-.'|:|:||*:.|i|:.' at g hand
witsh sink, soap and an ade-
muare supply o hae and cold
winter is i guaracies thar
Feand wndzers will wash their
hands, Worleers nesd 10
undersrand the hensfizs af
kand washing and be wanghe
by aned sehen ma peclerm this
crucal AcTvIEY, Alen, 1 sipgn
rizse b placed canspicucisly

ar exch hand wash sink

C ¥ [
|'|I [R] I'lrll bt workers s wash

I|'||.'I r I'.:II II.I.-i.

FOODBORNE DESEASE
OUTBREAKS

A; fowd safery is an Davpor-
anl pualblic lealuy con-

cerny the Depariment ol

Healtls continues wo avesiipnis
reparted cases of eedbome
diseise oubreaks v determsine
che magnitede aod causes of

che aurhreik,

Following is a bricf
descrigrion of one recenty

investigared suthreak,

An Qutbreak of Salmonalla
Foisoning:

A0 outhreak of Sl
affecred 38 children and tee
staff members after they ae

ender-coskad chicken g ed

Lise har and cald

CUREME Warsl

Tho Steps of Proper Hand Washing

Yoot lands wid
apply soap,

up o e elbow

larhser gencroushy

Ulse 2 Brush an she

intls

M aeconds

Rinze hande

thoroug laly

i 8

I:IJ.I:II.T (AR l\.'..'I or

i hoo ar dryer

Bl haneds vopetiher o

I.-la"«' IIiI:IlZI.'\. ML l:l.i!-'l:l:!.‘iililll.'

on a grill ar a barhecue picnic
For & day camip, The chicken
was purchazed and stared in
rhe n'r'r.|__'.r-r.:||_'|| |'|l.':-r!|i|_l||ll:.

rran -:|'-nr'_u|| ina cosler the

NEXT Marning. ang coaked for
| A% minures, The chicken came
I in many differen paces and
simes, znd all should have besn
cotked oooa PRI PErALLITE ar
155 FE However, rhe remer-

2 | I
mure o the ch II'I-C:'I'I Witis Nl

evaluared and some larger

picces, becase of their sie

amal thickness, were noc prap

ezly couked even thaugh the

HIZLL ||r.'r I:lil\.'l\. LWL

This outhreak coulid have
secn peeverited 2 tberoionme
ter had been used o deges-
o thie acernal teempemne
af the copked chicken.

| Whethes in g lood sei-

vice establishisent or ara pic-
i ehicken must be cooked
w L65°F For 15 seconmds in
asdder o desuoy the Sadwivore-
i l.l|:_11||i.-.|||. et s foun] -
sklly o g amd ather poalies.
Tlais vemperature has 1w by
decermined byvoa thermanc-
en, ok by gecasing, Also,
keeping chickew wad poalery
rl.'|l:.ll.'.,|:.'.|.'.'li ar o dce ab 4L°F
prive v caaking will slow
mnelerplicacien of she Sl

el arganim,




Recmmmendations o prevent hecore suchreales include the

Eollowim:

¥ E"l:-rl.'|1'.1.'||]:.' hazanclons
Firls are to be kepe ar the
reapared cem eI e
during rhe time required for
nucessary preparion, which

shioeld nor exoeed owa hinnrs.

¥ Fopds which are ;a0 he
iesprrted for servize mus be

kept Juot at 140°F o cold @

ARFRE

E!1'.E | ri e :.:.lr L4 F il

e

B ood pemporanioe
pikuss b it witla
thermsnicier a sogular

it |.L'I'\I-'-\.:.|!'\-.
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with ready-ro-car foods
must be eliminated,

¥ Hefrigened poten-
tially bizircdous foods st b
rehiziad w0 105°F priee 10

[ .-l'i|'|!_',

DROVGHT EMERGENCY

WHAT

WE CAN [O.

Mew Yark Ciry is now
expenencing o aage 1 Droughi
Eanerzency, This means thar we
are Freeed wirl 2 eomber of
mandarory restrictions i s
use of warer, As concerned ciri-
ZETIS WU ITHESE USC EVETY means
at our dhisposal far conserving

AL

Faod Sarvice Esrablish.
rmenes require an adegquare sup-
ply of It andd cold running
water b prepace and serve fond
salcly b wau alse kave 2 civic
pesponsibiliny o comserve wares
as tuch as possible,

“Water should not be swerved
Lo palrons trnliss n.'|:|l:|-:':|:|.'|:|. s
opeoiers ol these busieses,
Ulsire ane smany ways imowhich you
can bl The fallowing are bua
a low wavs i which yon cim
contribute to this ci::r-.-.'ulu
cllart.

§ Bupar leaky foucess and
brn gaps off oghely.

B Run che dishwasher
catly when you have 2 fall load

(!!‘LIE.‘EIH.'!L
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curn thie Baocer off swhile larl:-
|'ri-|g. -|:|'-|'-i||_5': rhe hands
LS ther and brushing the

£ .
||||]_;u.' nails,

[ | |:.'l.'.'i|'|; Froeen Toods
r|.'||II s |'|||1I<!-I:i AIOAnNCs Of
rialed FILROINE WaArer, Rt
rhis stepoin firnd PEEpararion
can alse be dane in =] I;'|.|:_l_l\_l_':-
=lr: :I" i I.'|L-q,'l\. i'\. == |'||.\,=_||-
ning, A, frosen prroaduices
rhar are o be coaked imme-
-:li.l:-.-]:. may b chaseed i a

MVICTOWEYE O,

Lsery oo seivice eslle-
izhmene can save fuendeads
|'|: II'I'|||'I .'||."\..' [c |_| | e
madlons it by Doy
carefil and ::_:IE;:.-.-._”:_: the

ill.ll.l'u'l\.' BRI,

LET W3

During Iast pear, xn o

break of Hepraricis A ws
traced tooa ressanran an che
Wiest O, A dzeescpgnion
By the locad Lealil deparomen
revealod that the source of the
infection was 2 Faad worler
whao was warking while he hud
a severe we ol dinrcher, Foaar
custoneers wested positiee for
Hugratitis A aned swed il
restauiginn, Each custeme

gecdtviod Between 325,000 ad

| ATA000 to serle their L

i The restaeirane Losi |:|||_-:||_-.-
of iy aned had a loc ol bad

|'||,|h-"i.._i|,:.,

Uhis conld have boen
avaided if the following mea-
sures head been raken:

DL

el

Cigarerrs vending miachine
ane _::ml'.i|'|i|:1| i all |'||_|! fic l,'ll;'|.\,|_'_\-
wchading all Foed service esgab-
bishmenes, The only ssceprion
war ches regulasion. Local Law
(7, 15 mverns. A ravern s an
establishoaene where pomardly
wleealvalie beverages ane snldd dar
comswiprian on che premisaes,
Food, iF seld, = tncidenal
the sale af aleahaliz Beverages
and accounts for less chan A0
.':-I':_::lll:-'-: sl sz les

A Il'\ll'\l.'l:'l'l'l

LEARN FREOM THE MISTAKES MARE BY OTHERES.

¥ Any Tood worker il
with disrchea or a disease
comimiiticaile througls lead
mst be excluded Trom o bood

serwice catablislinient.

¥ Ay readv-to-cil doods
swch as salads and sandwiches
st b hamdled witl e aid
||r-I|[|_'|'|xiil. ::l_ll_'l'l HES Irr|||_|l.l|_':-\._
ronzs aid deli pagen The we
of bare bands is suictly pro-
kil ;

=iy rlaese ]

# Al faod workers pvse
wash their hands after wsing
the resrroom, hefore handling

Franed ana v rimie thel

hands are contaminared,

Seaines Favt iy N, Larh 2HI

b 1 mst be dicecdy
visihke 1o the otier oo an
|-|'|1|'|||‘-:- o the astablishmen

# A sign mwst be alffised
ron ir idenrifving the wholesile
prrerail dealer’s igarens
licernee vurnber and e picaion

alare, |::: ool hyziness and
relephane mumber

¥ A sizoie red lercering
an a whire card must be o=
eel. This sign should stace chas
she sale of cigareies o minos
1 |'|rr||1i|'-i:n il

vending machine,
when lpcared ina
tavern, has oo he
e
there under the fal-
linwring condizinns
B I muar ke
tared ar least 25

feer assye Froim ains
entrance ro e

i

|'|!'-\.'I!'| Bt

Sale of cigareites, cigars,
chewing tobacco, powdered tobacco,
bldiz, herbal cigareties,
ar ather tobacco preducts, rolling
papers or pipes to persons
under 18 years of age is

FROHIBITED BY LAW,

e ey
=il 6 Sl bl e

=i —— T




WANTED 2

FOR CONTAMINATIMG HUMAN FOOD ...

Prefecred Fonds:

Fouds high t proein and
mestiere, bue will eac anvihing,
inchacliyg soene, el oore-
nengs and elend inseois, Besls

I:ll'.l:u' i L|rn|'- IIF SVAICT A l:l:l:-'.

Higﬂ:-; ol lalestarian:
P e 1T L |l .
| i e ||||-_":--\. .|L|_ IR
droppings) and dead andd Jive

|'|_|.1|_'|'||.'\.

T prreseal |:|u:r|.1|:-r.ir|5 this
VETIILLIG

b Choeck deliveries tor
roachics anlfor oy cases.

# Scal all erevices dhan
aze Wi el aniach widee o
Lerger Thse collect detans
anel serve as beoadiog places,

b Cloan upoall spilled

fowad gl L piret{ L

¥ Bepair any haky
plunming cr souees ol con-

\'_:H.':l:"\-\.l.l:.'.:l." i

Tn Caprure this Chrlaw:

¥ Sticky raps and glue
bexirds are very effective for
manitaring and for eonerel-
g small infesarinns, Do
ron place i very dosy and
hasr Incarioms,

¥ Moiszan baics aze anly
arrractive o maches iF arher
Fom] seirces are nor satlible,

¥ [F pescicide sprays are
wsed, vertly thao they are
approved For use i commer
cnll foad esrablishmenss, Fol
I all labe] tnserucrions

carehielly

siuves FLICILY Sal R "Wisiiee 2000

A preloasivnzl cecmmnao
i ludpe o eeatmed cocknclus,
Peanember Stce Law roquins
thak wvery cormameen’ pesitde
applzauor, mcluding persons
remanime] b fosd servioe caial-
lshmenis, b cortihod by il
S Digarezint ol Enverca-
iental Conseraiioa, aod
ledel & currenely salid cernifien-

Lo card.

The Admimaserzive Tobunal

T mowmcel a0 e loceian,

This olfice is mow lecired

ans The Cine of Mew Yors Man-
harran Business Cener, 66 Jolin

Arceet, 11l Flosn, Mew Yok,
MY 1O03E,

The hovrs of aperation ane
Sam o Spim,, anid the :.-lq-]'-ll.:-l'n-

nupiber iz 0212 261 OO0

Foh

LYY

II-:I'IZ!!'.I have ¢uestions or
COMMenes |-q,':_::'|||_‘|i:|; this
wewsleeeer, phese call che
Furenn -::-I'En'-p.'rl ions or ghe
Health Acsdeny, Tle wele-
rhone nambess are lised

belaw,
if you wish to contact:

ADMINISTRATIVE
TRINLIMAL
ér Jehin Seecer, L lch flior,
MY, NY 10038

e e L

BETREALT OF

IMSTPECTIONMNS

253 Brazdway: 121k Huee,

Hee U3 BY, MY LODGT
T (112) G7G-1000

CITYWIDE
LICENSING CENTER
42 Beeadway, Sth flear
MY INT L0004

TAE2) 487430

HEALIH ACADEMY
1 W TR S,
Y. WY LON2S

22 IR0

[NSPECTOR GEMERAL
80 Mkden Lagie,
MY MY TS

T 113] 523-X141

MYC DEPARTMENT OF
LGe WEST tng STRELRT,
HMEW YORKE. NY 10025
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