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Front of the House Citations

• Staff scraped food off plate with thumb
• Dietary staff touched food and non-food items with 

gloved hands 
• Staff touched ready-to-eat foods with bare hands
• Water mugs refilled in unsanitary manner
• Kitchen staff failed to wash hands or change gloves 

between tasks of dirty and clean in the dining room
• Dietary aide cleared soiled dishes and failed to wash 

hands prior to returning to serving other residents



Front of the House Citations

• (Dietary Aide) observed to serve drinks to 14 residents by 
carrying the glasses by the top/lip portion of the glass.

• DA-D would repeatedly touch his person during the service of 
beverages

• Staff held toast with their bare hands to spread the peanut 
butter, then folded the toast up and handed it to the resident

• Another staff (probably CNA) spread butter on toast with bare 
hands, and other did the same with a muffin

• Another staff handle a banana, cut it up and put on cold cereal
• Staff touching plates with bare hands 
• Frig temp in kitchenette was 48 degrees and freezer 20 degrees 



Front of the House Citations

• Improper use of gloves, touched other items than food when 
serving meals

• Dining staff donned gloves without washing hands 
• During noon meal dietary staff carried resident's plated food from 

kitchen to the dining area passing though a common hall and 
failed to cover the food during transport

• Coffee mugs, soup bowls, etc. stored wet
• Staff did not wash hands after hugging a resident and went back to 

serving food Maintenance staff touched phone and then plate 
when serving food

• Milk temperature at 45.6 degrees



11 of 19 citations
Violations of gloving and 

handwashing



First Impression?



Sit Down & Get Comfortable





Ending to the Meal



80% of customers who noticed 
unclean conditions in a 

foodservice operation told friends 
& relatives 



A Case for Cleanliness

• More than 90% noticed dirty floors
• 50% reported dirty restrooms
• 75% reported they had visited a foodservice 

establishment that in their opinion was 
unclean

• Only 33% reported the problem to the 
manager or server

• Over 70% never returned to the establishment





Gracious Service









-904.11 Kitchenware and Tableware

(A)
SINGLE-SERVICE and SINGLE-USE ARTICLES and cleaned and SANITIZED UTENSILS shall be handled, 
displayed, and dispensed so that contamination of FOOD-and lip-contact surfaces is prevented.
(B)
Knives, forks, and spoons that are not pre-wrapped shall be presented so that only the handles are touched by 
EMPLOYEES and by CONSUMERS if CONSUMER self-service is provided.
(C)
Except as specified under ¶ (B) of this section, SINGLE-SERVICE ARTICLES that are intended for FOOD-or lip-
contact shall be furnished for CONSUMER self-service with the original individual wrapper intact or from an 
APPROVED dispenser.

Long story short, there is no specific "time frame", if silverware is out on a table 
it needs to be wrapped to prevent contamination by using a napkin or some other 
means. All of the silverware will need to be cleaned and sanitized after use of the 
table. If the silverware is unwrapped (like at a buffet), it needs to be in a 
container that easily dispenses the single-use silverware, handle-side-up, to 
prevent contamination of the lip-contact surface (the part people eat off of). If not 
in a dispenser, the single-use items needs to in an sealed plastic wrap from an 
approved vendor (these are the spoon/fork combos you buy pre-wrapped like at a 
convenience store).



Sanitize Surfaces

• Video
• https://www.youtube.com/watch?v=Y48u9

GmrRg4

• Wipe down surfaces, seats, menus with 
a damp cloth and disinfectant

• Tablecloths need to be swapped out 
between uses

https://www.youtube.com/watch?v=Y48u9GmrRg4












12% of food workers said they worked when 
they were sick with vomiting or diarrhea

National Center for Environmental Health

Recommendations:
• Policies that require food workers to tell managers 

when they are sick
• Schedules that ease the pressure to work such as on-call 

workers
• More research 

– Experienced managers (4 or more years) led to fewer 
workers working sick

– The link between paid sick leave & working while 
sick



https://www.statefoodsafety.com/Resources/article/category/Resources/article/food-worker-illness-flowchart













http://www.foodhandler.com/food-safety/video/



Does staff distribute and serve food under 
sanitary conditions?







SafeEggs.com





Educational Inspirations

• Using GloGerm to emphasize proper handwashing;
• Give staff a copy of your sanitation inspection form 

and let them be the inspectors and then discuss their 
results

• NCES has "beach balls" with sanitation 
questions. Where ever your left thumb lands on the 
ball is the question you must answer

• Sanitation bingo
• Servsafe has food safety jeopardy



Gracious Service



















Serving Food Safely (NRA)

• Don’t re-serve food returned by a customer
• Serve condiments in their original container
• Don’t combine leftover condiments with fresh
• Don’t re-serve uneaten bread
• You can re-serve unopened, prepackaged food in good 

condition as well as bottles of ketchup, mustard, and 
other similar condiments

• Clean condiment containers regularly



Salad Bars

• Follow personal hygiene & handwashing
procedures

• Wear gloves when  handling ready to eat 
foods

• Place all exposed food under sneeze guards
• Provide a clean & sanitized utensil for each 

container.  Change each meal or when 
contaminated



Salad Bar

• Replace existing containers of food with 
new containers when replenishing

• Assist customers who are unable to properly 
use utensils

• Store eating utensils with handles up or in a 
manner to prevent customers from touching 
the food contact surfaces



Monitoring the Salad Bar

• Check food containers to ensure utensils are 
stored on a clean & sanitized surface or in 
the containers with handles out of the food

• Watch customers are not:
– Touching food with bare hands
– Coughing, spitting, or sneezing on food
– Placing foreign objects in food
– Using the same plate for a second trip
– Putting food back in containers after handling it



Corrective Action

• Remove and discard contaminated food
• Demonstrate to customers how to properly 

use utensils
• Replace contaminated serving utensil with a 

clean & sanitized one
• Clean & sanitize food bar surfaces





Pay Attention to the Buffet

• Maintain proper hot and cold temps
• Stick to the 2 hour rule
• Assign a staff member to watch over the 

food stations
• Do not add food to the pans that have been 

sitting out.  Switch the entire pan out.



Verification & Record Keeping

• Monitor and record temperatures of food
• Remove & discard potentially contaminated 

food
• Plan for use of leftovers at the end of 

service period
• ANSI certification of equipment



• 0







To Go…….



Resident Refrigerators
• The refrigerator is checked out for safety by our building 

services department and tagged with date inspected.

• A temperature log is posted on the front and nursing staff 
record temps daily.

• Family is instructed in safe food storage practices and 
refrigerator is care planned.

• Housekeeping cleans it weekly but if they find a real mess, 
family is contacted. If it is till not maintained, family is 
asked to remove it because it's a safety issue.

• We follow our policy of 72 hours for leftovers here except 
beverages which are 7 days then follow shelf life guidelines 
for other items residents purchase. I go through resident 
refrigerators once a week and toss things. If I see that 
something is going to expire soon, I try to give residents a 
heads up so they can eat it before it gets discarded because 
they have gotten very angry with dietary staff when their 
food had been thrown away.



www.youtube.com/watch?v=e6UwOzgIm6Q







Creating a Food Safety Culture

• make training fun
• lead by example
• explain why
• follow up
• use job aids
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