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ServSafe Review 2010

Pathogens- harmful microorganisms, can only be seen with a microscope.

Coving- concave kitchen tile up against wall (bottom molding) that prevents water from seeping into walls.

FDA- Federal food and drug administration. They are responsible for writing the national food codes that state and local health authorities adapt. Although the FDA recommends adoption of these codes by the state, it cannot require it. 

Carrier- any food item, utensil, or other item that can carry food borne illness. For example, a knife that was used to prep raw chicken that was not cleaned.

MSDS- Material Safety Data Sheet- required by OSHA (Occupational Safety and Health Administration) and supplied by chemical manufacturers. The MSDS contains the following information about the chemical.

           Safe use and handling, precautions, first-aid and steps to take in an emergency

-2 degrees- Refrigeration should be set 2 degrees lower than desired internal temperature. Example walk-in should be set at 39 degrees, because the door is constantly opened and could raise the temperature of the walk-in, into the temperature danger zone.

Chemical Hazard- there are three: cleaning supplies, pesticides and toxic metals

Effective Chemical sanitizing- three types: chlorine, iodine and quats. Chemical sanitizers are regulated by state and federal environmental protection.

Heat Sanitizing- hot water the water temperature must be at least 171 degrees. The items must be soaked for 30 seconds. Another way to sanitize is to run them through a high-temperature dishwasher.

HACCP- Hazard Analysis Critical Control Points. A system that can control risks and hazards throughout the flow of the food (purchasing, receiving, storage, prep etc). HACCP is based on identifying significant biological, chemical, or physical hazards at specific points within a product’s flow. Once identified the hazards can be prevented, eliminated or reduces to safe levels. A HACCP plan is a written plan. A HACCP plan is required for the following types of operations:

        Smoking food as a method to preserve it, curing food, using food additives to preserve food, custom-processing animals, packaging food using reduced-oxygen packaging (ROP) methods, and offering live, molluscan shellfish from a display tank. 

Fungi- a biological contaminant that is found in molds, yeasts and mushrooms.

Cross Contamination- transferring contamination from one food item to another. Some examples using the same knife or cutting board when prepping raw chicken and then prepping vegetables. Dishwasher loads dirty dishes into dish machine and then unloads clean dishes without washing hands. 

Foodborne Illness- a disease transmitted to people by food. 

Foodborne Illness Outbreak- is when two or more people get the same illness after eating the same food and is verified by laboratory analysis.

Virus- a type of pathogen that can contaminate food and cause foodborne illness. When Customers get sick from food contaminated with viruses it is usually because their food was handled by an employee who has a virus. Three viruses are Hepatitis A, Norovirus and Rotavirus. 

Ice Bath Method- after dividing food into smaller containers, place them in a clean prep sink or large pot filled with ice water. 

Aerobic bacteria- bacteria that needs oxygen (air) to grow.

FATTOM- acronym for conditions for pathogen growth

       F- food-proteins and carbohydrates

       A- acidity- ph of 4.6-7.5 which is neutral to slightly acidic. Low or high acidity deters pathogen growth

       T- temperature- pathogens grow well in food held between the temperatures of 41 degrees and 135 degrees. This range is known as the temperature danger zone (TDZ).

       T- time- pathogens need time to grow. When food is in the TDZ for 4 hours or more pathogen growth will be high enough to make someone sick. 

       O- oxygen- some pathogens need oxygen to grow (aerobic). Others grow without oxygen (anaerobic).

       M- moisture- pathogens need moisture in food to grow

Microorganism-small living organisms that can only be seen through a microscope

IPM- Integrated Pest Management System 

Sous Vide- a French cooking process. As it applies here the cooked or partially cooked process is then sealed in a container hopefully airtight, refrigerated and then recooked the problem being if not sealed properly there is high pathogen growth therefore becoming dangerous. It is outlawed in some municipalities.

Reportable illness- most foodborne illnesses have the symptoms of vomiting and diarrhea staff who report to work with these symptoms must be sent home and their illness must reported to the board of health. Those illnesses are: Hepatitis A, E-Coli, Salmonella, Shigella, Norovirus.
Bacterial Growth Stage- 70 degrees to 125 degrees, this is also classified as rapid growth stage.

E-Coli- normally associated with ground beef and contaminated produce. It is a bacteria and normally found in the intestines of cattle. To prevent cook ground beef to 155 degrees. Most common symptoms Diarrhea and abdominal cramps could result in kidney failure.

FIFO- first in-first out. An inventory system that helps use older product before new product. For example, when you go to supermarket the newer dated milk is in the back the older dated milk is in the front.

Nonporous-does not absorb water.

Giardiasis-a parasite that is found in contaminated water. Food handlers can transfer the parasite to food when they touch food with fingers that have feces on them.

Temperature Danger Zone (TDZ)- 41 degrees to 135 degrees.

Mold- spoil food and sometimes cause illness. Some molds produce toxins (poison). The FDA recommends cutting away moldy areas in hard cheese- at least 1 inch around them.

Backflow-is where contaminated or dirty water can enter the potable (drinking) water supply. A running hose in a mop bucket is an example of possible backflow. Vacuum breakers can prevent backflow.

Immune System- your immune system resists disease; if it is low it is difficult to fight disease. Groups of people with low immune systems are: elderly, infants and pre-school children, pregnant women, people taking certain medications and people who have had recent surgery. These populations are susceptible to food borne illness and food service directors must plan menus without some of the potentially hazardous foods.  

165 degrees- internal cooking temperature of poultry, stuffing, stuffed meats, casseroles. Internal temperature of potentially hazardous foods cooked in a microwave. When reheating potentially hazardous cooked foods must be to 165.

155 degrees- any meat or fish that is chopped or flaked. Injected or brined meats. 

20 seconds- time it takes to correctly wash hands. Water temperature should be at least 100 degrees and vigorous scrubbing should last 10-15 seconds. To dry use a single-use paper towel or warm-air dryer, never use your apron to dry hands after hand washing.  Hand washing is the most important part of personal hygiene. 

50-70 degrees- ideal temperature for dry storage.

Toxin- poison

Shellfish Toxin- these toxins are three letters ending in SP (shellfish poison). The three shellfish toxins are ASP, NSP, and PSP. These toxins cannot be detected by sight or smell. 

Salmonellosis- bacterial food borne illness. Normally associated with poultry and eggs. Symptoms diarrhea and vomiting. Cook poultry to 165 degrees.

Bacillus Cereus- is a spore-forming bacteria found in soil. This bacteria can produce two different types of toxins. Symptoms diarrhea and vomiting. Normally found in cereals, cooked rice dishes and cooked vegetables and meat products. 

Anaerobic bacteria- can grow without oxygen (air). Botulism an example. Baked potatoes wrapped in foil for an extended period of time another example.

Listeriosis- Normally found in lunch meats and unpasteurized dairy products. High risk populations at risk especially pregnant women.

Ice Point Method- a way to calibrate bimetallic stemmed thermometers. Fill a vessel with ice and water dip thermometer in ice water and calibrate.

MAP- modified atmospheric packaging. Air is taken out of packaging and gases are introduced to the packaging to extend shelf life. Risk packaging must be air tight. 

Physical Hazard- foreign objects like hair, bandages, metal staples or broken glass can get into food. Naturally occurring objects like fish or chicken bones are also physical hazards. 

Ciguatera Toxin- normally found in reef fish- Barracuda, Grouper, Snapper and Amberjack. These fish eat poison algae that contain Ciguatera. 

Hepatitis A-a virus, mainly found in the feces of people infected with it. An infected person may not show symptoms for weeks but can be very infectious. Jaundice is a symptom of Hepatitis A.

OSHA-Occupational Safety and Health Administration requires chemical manufacturers and suppliers to provide a Material Safety Data Sheet (previously mentioned). 

ICE POINT METHOD- This is a way to calibrate a bimetallic thermometer by placing the sensing area into a glass of ice water makes sure it reads 32 F.

MAP- Modified atmosphere packaging- By this method, the air inside a package is altered using gases such as carbon dioxide and nitrogen (in stead of oxygen).

PHYSICAL HAZARD-(contaminant) when objects get into food, like bones in a fish fillet, also- metal shavings, staples from cartons, jewelry, fingernails, hair etc.

CIGUATERA TOXIN- found in certain marine algae. The toxin builds up in certain fish when they eat smaller fish that have eaten the toxic algae.

HEPATITIS A- mainly found in the feces of people infected with it. The virus is often transferred to food when infected food handlers touch food when no hand washing took place after using restroom. A person infected with hepatitis A may not work with food.

BACTERIA- While most foodborne illnesses are caused by viruses, bacteria are also responsible for a large number of them. Bacteria is controlled by time and temperature control.

ALKALINE- (Alkalinity)- level of alkali in food, most food is not alkaline.

OSHA- Occupational Safety and Health Administration- oversees and regulates workplace safety.

AIR-GAP- The only completely reliable method for preventing backflow into a sink. An air gap is an open space used to separate a water supply outlet from any potentially contaminated source.

QUATS – (quaternary ammonium compounds) - type of chemical sanitizer used in dishwashing machines.

2 STAGE COOLING METHOD- Food must be cooled from cooking temp to 41f (refrigeration temp) within 6 hours- from 135f to 70f within 2 hours, and 70f to 41f within 4 hours for a max of 6 hours.

ABRASIVE CLEANSERS- Abrasive cleansers contain a scouring agent that helps scrub hard-to-remove soil. Usually used to remove baked-on food in pots and pans.

POTABLE WATER- Water that is safe to drink.

PARASITE- Organism that needs to live in a most organism to survive. Parasites can be found in water and inside many animals such as cows, chickens, pigs and fish.

PATHOGENS- Illness-causing microorganisms.

HISTAMINE- Biological toxin associated with temperature abused scrombroid fish, causes scrombroid poisoning.

SINGLE USE GLOVES- Disposable gloves designed for one-time use.

4 HOURS- maximum time a raw protein may be kept at room temperature before being refrigerated or cooked.

SPORE- Form that some bacteria can take to protect themselves when nutrients are not available. A spore can resist heat and survive cooking.

SANITIZING- Process of reducing microorganisms on a clean surface to safe levels.

4.6 - 7.5-These numbers indicate a low acidity (pH) in food where pathogens grow best.

BARRIER- A way to protect food from contamination such as gloves or a clean apron.

CROSS CONNECTION- Physical link through which contaminants from drains, sewers or other wastewater sources can enter potable water supply.

FOOD ALLERGY- The body’s negative reaction to a particular food protein.

 BIOLOGICAL HAZARD- Illness causing microorganisms that can contaminate food.

THREE COMPARTMENT SINK- Sink for cleaning pots with a wash sink. A rinse sink, and a sanitizing sink. A 3 compartment sink should be cleaned and sanitized before use.

CONTAMINATION- Presence of harmful substances in food.

UHT FOODS- Ultra-high temperature pasteurized foods, foods that are heat treated at   very high temperatures to kill microorganisms.

VENTILATION- System to remove steam, smoke grease, and heat from the establishment, and provides make-up air.

MASTER CLEANING SCHEDULE- Detailed schedule listing all cleaning tasks in an establishment, when and how they are to be preformed, and who will perform them.

SINGLE USE ITEM- An item designed for a single use that is disposable.

BLAST CHILLER- Equipment designed to cool food quickly. Many are able to cool food from 135F to 37F within 90 minutes.

SHELF LIFE- Recommended period of time during which food can be stored and remain suitable for use.

INSPECTION vs. GRADING- Inspection does not mean the product is free of microorganisms but that the product and processing plant have met certain standards, grading is a voluntary service offered by the USDA and is paid for by processors and packers.

CCP- Critical Control Point, In a HACCP system, the points in the process where you can intervene to prevent, eliminate, or reduce identified hazards to safe levels.

MONITORING- In a HACCP system, the process of analyzing whether critical limits are being met and procedures are being followed. 

DEGREASERS- Alkaline detergents that contain a grease dissolving agent.

CORRECTIVE ACTION- Predetermined step taken when food does not meet a critical limit.

HOT- HOLDING EQUIPMENT- Equipment such as chafing dishes, steam tables, and heated cabinets specifically designed to hold food at an internal temperature of 135F or higher.

POOLED EGGS- Eggs that have been cracked open and combined in a common container.

VACUUM-PACKED FOOD- Food processed by removing air from around it while sealed in a package which increases the product’s shelf life.

PERSONAL HYGIENE- Habits that include keeping the hands, hair, and body clean and wearing clean and appropriate uniforms.

TCS- Temperature Controlled for Safety food, also known as Potentially Hazardous Food.

SCROMBROID POISONING- Illness that occurs when a person eats a scrombroid fish that has been time-temperature abused. Scrombroid fish include tuna, mackerel, bluefish, skipjack and bonito.

UL/NSF- Underwriters Laboratories and National Sanitation Foundation International. Organizations that develop and publish standards for sanitary equipment design. They also assess and certify that equipment has met these standards.
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