Leading Causes of Foodborne lllness

Not keeping food Sick food Not cleaning or Not cooking food
hot (135° F or above) workers. sanitizing equipment. adequately.
or cold (41° F or below).
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Not using safe Improperly Bare hand contact Improper
(commercial) cooling food. with ready-to-eat food. handwashing.

food sources.
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Keep Food Out of the Danger Zone
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Sick Food Workers

If you have diarrhea, vomiting,
jaundice or coughing and sneezing

If you have tested
positive for any of these

Test results:

Shigella
Salmonella
E. coli0157:H7
Hepatitis A
or Norovirus

Positive |zr

You may not return to work until your symptoms are
gone for 24 hours or a doctor says you can.
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Keep Handwashing Station
Clear and Stocked

V4 2,
JIEN

r. Tacoma-Pierce County
o ) Health Department
\"Q Healthy People in Healthy Communities



When to Wash Your Hands:

When entering After handling

the kitchen dirty dishes.
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After using Before putting

the restroom. on new gloves.

After handling
raw food.

After handling
money.

After eating or
taking a break.

After handling
garbage.
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Good Glove Use

Change gloves after handling raw meat, touching unclean items, or if they become torn or damaged.
Wash hands when you change gloves.

Avoid using only one glove. Do not wash and reuse gloves.
Gloves are single-use only.
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Rinse Produce Before Preparing or Serving
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No food in three-compartment sink.
No dishes in food prep sink.
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