Chapter 6.4

Food safety

Part 6, Safety and health practices for certain hazardous tasks
Chapter 6.4, Food safety


This could be you . . .

An employee didn’t wash his hands before returning to work after using the restroom.  The germs on their hands transferred to a food product and contaminated it.  Several food consumers became ill for several days.

1.
Who must follow this chapter

You must follow this chapter if you handle, store, or transfer food as a part of your job.

2.
What this chapter covers

This chapter describes the basic methods for you to use in preventing food-borne illness.  Food served at JSC must be clean, wholesome, free from germs or other toxins and must meet consumer expectations.  It applies to transporting, storing, preparing, serving, vending, and inspecting food.

This chapter follows the provisions in the following:

a. United States Department of Health and Human Services Public Health Service publication, entitled “Food Service Sanitation Manual”

b. “Vending of Food and Beverages,” and applicable regulations of the State of Texas Department of Health

3.
Certifications and employment conditions for food service

To be certified to serve food, you must:

a. Have an initial medical examination before employment and one each year while you are employed.  See Chapter 3.6, “Occupational Healthcare Program,” of this Handbook for more details.  This applies to anyone involved in preparing or serving food and beverages.  The JSC Clinic must give you the examination and a health certificate card (JSC Form 1169).  The health certificate card must be on file for inspection purposes.

b. Never work with or around food or food preparation areas if you:

· Are affected with a disease in a communicable form or are a carrier of a disease.

· Are afflicted with boils.

· Have infected wounds.

· Have an acute respiratory infection.

4.
Who to coordinate with for food service concerns

This table tells you who to contact for certain food service concerns.

	For . . .
	Coordinate with the . . .

	Scheduling and performing food service inspections or medical examinations
	Occupational Health Services ((281) 483-6726)

	Ensuring compliance with requirements
	Exchange Operations Manager


5.
Other rules you must follow or know about

You must follow these rules when handling food:

a. Never remove or alter hold orders, notices, or tags placed on food by the health authorities.  Relabeling, repacking, reprocessing, altering, disposing of, or destroying this food is also forbidden without permission.  You may put food that is on hold or has a tag on it from the health authorities in suitable storage for holding.

b. Thoroughly wash your hands and arms with soap and warm water:

· Before starting work.

· During work hours, as often as necessary, to remove soil and contamination.

· After using the toilet room.

6.
How to protect food

To prevent food-borne illnesses you must:

a. Protect all food being stored, prepared, displayed, served, sold, or transported between activities from contamination including dust, flies, rodents and other vermin, unclean utensils and work surfaces, unnecessary handling, coughs, sneezes, and flooding.

b. Provide conveniently located refrigeration facilities, hot food storage and display facilities, and effective insulated facilities as needed to make sure all food is kept at required temperatures during storage, preparation, display, and service.  Keep all at temperatures below 40 degrees Fahrenheit and keep all hot food at temperatures above 140 degrees Fahrenheit. All dated food items should be within designated shelf life.  Remove outdated food items.

c. Protect unwrapped food placed on display from contamination from customers and other sources.  Use effective, easily cleaned, counter protective devices, cabinets, display cases, containers, or other kinds of protective equipment.  

d. Design and arrange self-service openings in counter guards to protect food from contact by customers.

e. Keep all garbage and rubbish that contains food waste in plastic bags that are in containers of durable metal or other approved materials that don’t leak and don’t absorb liquids.

f. Dispose of all garbage and rubbish daily in a manner as to prevent a nuisance.  The Occupational Health and Human Test Support Office may approve other frequencies for disposing of garbage or rubbish.

g. Take effective control measures to keep rodents, flies, roaches, or other vermin from entering or breeding in any food service or preparation areas.  All buildings must be effectively vermin-proofed, free of vermin, and kept in a vermin-proof and vermin-free condition.

h. Prevent flies and other flying insects from entering through windows, door, skylights, intake openings, or exhaust openings.  Use any effective methods such as the following:

· Self-closing doors that open outwards

· Closed windows

· Screens

· Controlled air currents

i. Keep the entire food service facility and all areas used for food service or preparation neat, clean, and free of litter, refuse, and garbage.

j. Keep all refrigerators used for food storage clean at all times.

7.
Vending machines

All food offered for sale through vending machines must be:

a. Made, processed, and prepared in facilities that follow applicable federal, state, and local laws and regulations.

b. Wholesome.

c. Stored or packaged in clean, protective containers and be handled, transported, and vended in a sanitary manner.

8.
Protective clothing required for food service

You must wear:

a. Gloves when:

· You do multiple tasks such as handling money and preparing sandwiches.

· Frequent handwashing is not feasible.

b. Reasonably clean outer garments if you handle food or food-contact surfaces, or wash dishes.

c. A hair restraint if you prepare or serve food.  The restraint must completely cover your hair to keep hair from food and food-contact surfaces.

9.
Food requirements you should be aware of

As an employee of the NASA Exchange or as a concessionaire, you must:

a. Follow applicable federal, state, and local laws and regulations.  

b. Protect food from contamination and spoilage while handling, packaging, storing, or transporting it.

c. Make sure that the food that you serve is:

· Wholesome.

· Free from spoilage.

· Free from contamination.

· Free from misbranding.

· Protect all food from contamination, while preparing, displaying, or serving it.  You must also protect food you are moving from one activity to another.

10.
Inspections and food concerns

Occupational Health Services is responsible for inspections and food concerns and will:

a. Inspect your food service activities at least every 3 months.  Food inspectors may enter your area at any reasonable time to inspect or reinspect.

b. Examine and sample food as often as necessary to detect contamination or misbranding.  Food inspectors will also:

· Place food orders on hold if they are unwholesome or show signs of contamination or misbranding.

· Place food on hold until a laboratory can examine it.  

c. Investigate any reports of suspected food-borne illness from any food service establishment or employee.  This may also involve examining the history of any suspected employee.  Occupational Health Services may:

· Restrict the suspected employee from any food service or vending activities.

· Close any suspected food service or vending activity until it believes no further danger exists.

· Restrict the suspected employee to a certain food service or vending area with no danger of transmitting disease.

· Require medical or laboratory examinations of the suspected employee, other employees, or bodily discharges.

d. Investigate spoiled food products from vending machines.  Occupational Health Services will work with the Exchange Operations to correct problems.
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