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Taming & Teaching Sanitation

Julie Halfpop RDN, LD
Director of Nutrition

Martin Bros. Distributing Inc.
jhalfpop@martinbros.com

MULTI - GENERATIONAL WORKFORCE
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By

Baby . '
Boo hars Gen X-ers Millennials
1946 — 1964 1965 - 1979 1980 - 1995

Optimistic Independent Tech-savvy Digitally fluent

Enjoy mentoring Innovative Collaberative Practical

Strong work ethic Strong communicators Focused on the Flourish in
Greater Good diverse workforces




3/23/2018

MULTI - GENERATIONAL WORKFORCE

l
<What They Want From Work

Baby Boomers Millennials

A loyal employer A trustworthy An empathetic A culturally
employer employer competent employer

Problem-solving
opportunities
Competent colleagues

Autonomy

Hierarchical culture

The chance to
mentor other

Respect

Meaningful work Co

Stability

MULTI - GENERATIONAL WORKFORCE

-
How to Win Their Loyalty

|
1 1 1 1

Publicly honor their Lead by example and Get to know their Offer financial stability
experience and practice what you interests and goals with a great wage
dedication preach

Tell them how their
work adds value to
the business

Provide on-the-job
trainings to advance
their skills

Offer a reliable Give them frequent
retirement benefit high-level projects to
—— develop and execute
Show them the _
impact of their work Avoid micro-managing Involve them in Give them upward
decisions and ask momentum
their opinion opportunities




GENERATIONAL LEARNING STYLES DIFFER

* Educational past
* Work history of parents

e Popular culture-learning, collaboration &
entertainment

* Technology

N gy ER STOp |LEA RN, G
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WORLD WAR Il GENERATION

Prefer lecture & expert presentations. Don’t want to be
embarrassed.

Grew up in the classroom atmosphere & the strict “don’t
speak”

Like On-the job training (be sensitive to their
experience/age)

Still like printed book for study

We Can Do [t!
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BABY BOOMERS (1946-1964)

Workaholic approach with extra effort to achieve success
Expect more personally-focused learning structure
Classroom format with interaction

Pefer stable, risk free environment but want to interact
with others

Like practical and fun activities that allow for team
exercises, storytelling

GENERATION X (1965-1980)

Learn by doing
Prefer self-directed learning

Build in lots of activities-field trips, debates, role-
play and games

Desire immediate feedback

Use technology where possible
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MILLENIALS/GEN Z (BORN AFTER 1980)

* Prefer collaborative learning environments peer
interaction

* Enjoy fast-moving interactive activities
* Like it short/sweet (not endless power points)
* Want to be edu-tained
Expect technology to be used

KEYS TO SUCCESS

* Personalize the Learning Experience
* Engage Your Learners

* Recognition and Reward

* Gaming

Social Learning
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PERSONALIZE THE LEARNING EXPERIENCE

* Wh '
at knowledge is required to perform the job?
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PERSONALIZE

PERSONALIZE THE LEARNING EXPERIENCE

* What knowledge is required to perform the job?

BPLOE S
FOOD AND NUTRITION SERVICES COMPETENCIES
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Employee Health and Hygiene
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Competency Course ®

A self-study module for those 3\

doing quantity food preparation,

() martin Bros.

martinbros.com = 800-847-2404
noBemmn

2. How to handle leftovers safely.

'COOLING LEFTOVERS
= Raduce sizs of tha food o cool
~Cut rosstsinto smallor

piocos.
~Cool in shallow pans 10 moro than 2 inchos doap
~Cool in smal atchas i an ca bath
« Avoid using torage rorigartors 0 coolfargo amounts of foods
= Alowairto circulato around cooling foods
+ Uss cooling padles, etc
« Labal and storaga cats,

. jons
+ ool foods using tho 2stop method (coolng timo of & hours)
irom 136 10 70°F within 2 hours

"REHEATING LEFTOVERS

 Roheat food for hotholding o 165° for at east 16 soconds.

= Microwiave, rohost o 165°F and allow t0 stand 2 minutos

« Rohaat i small batches

« Rohoat only onco - iscand f not used

‘BEST PRACTICES

* Wrap n clear plast food wrap and thon with aluminur folor froazor
papor for doubl| agai .

= When ayored toms aro 1 bo frozon, soparato cach layer with waxod

Papor o insuro aasy separation upo thawing.

leftovors, 5 they can bo ulized in 2 tmly fashio.
mors han you had pianned,you can propr

Athough 2k 2o moroafort o batch ook, it sy to dovelop and axocuto 3
prauchon pan. T end el s well worth i e higher duaty food o e
Fuins

3. Uses for leftovers
" Broad Broad crumbs, routons, stuffing, bread pudding.
fcoRics custard,soup, cassorolos.

loodics: Cassaroles, soups. e
kes: S snacks, dessartcart.

Fruts: Dossort cart, mufins, gelain salads,cobblers, frut salad.
Ja, tuna salad, dovied.

Toods Aﬁmplmoi =, gwflm‘_"w
shmocfes | SaetPoes - Eooe - sassgamoon
Ay 2 Aty

Coare  Pdowsen  Cres

ENGAGE YOUR LEARNERS

* Self-interest

* Desire to improve
* Being challenged
e Part of a team

* Recognition

* Have fun
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J) . . THIS IS WHAT
Control flles in trle HAPPENS WHEN A FLY
establishment LANDS ON YOUR FOOD
D F}ies u_l‘t t solid fo.od. s? to soften
‘.\ 1t(_u vol§ on it.
But why? oy "

Also to control
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ENGAGE YOUR LEARNERS

* Recognition & Reward

e Quest For

® ) Culinary
Excellence

ServSafe

National Restaurant Association
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GAMING:

USE OF GAME MECHANICS IN THE DESIGN OF LEARNING
IMPROVES ENGAGEMENT & ACCELERATES LEARNING

* Video Games

* Games of Chance

* Role Playing

* Simulations

Building & Constructing

GAMING:

Addresses skills, attitudes, beliefs

Creates less resistance to learning

Encourages experimentation (innovative thinking)
Less stressful than other education methods
Creates a competitive spirit and teamwork

3/23/2018

11



SOCIAL LEARNING

* Team Exercises
* On-the-job Training
* Mentoring

* Social Media
Communities of practice/discussion groups

4. Re: Use by dates
Reply to Group Reply to Sender

Mar 20, 2018 7:04 AM

Ask your RD. Yes there is a UBD list. If RD does not have one let me know. Send me fax number and Il fax fo you. It's a very handy fool All items opened need UBD except
freezer and that should have opened date. Oh and now because of allergies you can not have any product in bags or wrapped without what in product. | guess this is a new

thing with survey. | went on line and got ingredients for my cereals as | have dispensers

“Please Pass the Problems”

This activity allows the whole team to help
solve the problems in the department.

DESCRIPTION:

= Seatteam in large circle.

* Give each team member a piece of paper.

* Instruct each team member to write down a current
problem or issue happening in their work day.

= Instruct each team member to pass the paper to the
person on their right.

= Each team member should then write down a solution
to the problem written on the paper they received.
Give enough time for recording solutions.

= Continue to pass the paper to the right until each
team member receives his/her
own paper back.

= These could be turned in,
used for discussion, or
maybe even have the
team members rate
the best solutions!

3/23/2018
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LIVE >

Are you ready for the next survey?

For the second installment of Survey Success Live, we'll be
discussing these topics:

* Food Preparation

« Batch Cooking

© Handling Modified Consistencies

* Cleaning & Sanitizing

Join us online in 2018 as we take quarterly tours through
real kitchens and dining rooms in senior living communities,
helping to identify common errors in practice and steps that
can be taken to correct them.

Qur next LIVE event will take place on

Monday, April 30th from 1:30-2:30pm

SURVEY PREPAREDNESS QUESTIONS

Do you use pasteurized eggs?
Can you show me your temperature logs?
Do you keep a temperature log when cooling foods?

How do you thaw meat?
Do you serve leftovers?
What do you do if a resident complains about the temperature of a food?

What do you do if you have diarrhea, fever with sore throat, vomiting and are
scheduled to work?

13
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CHUNKING

DEVELOPING INFORMATION ON A SINGLE NARROW
TOPIC & DELIVERING IN A SHORT, SIMPLE,
MEMORABLE WAY

Pricpants wil rcice proper methods forcoolng: ool to 70 degrees F
in @ hours and 41 degres in 4 hous for ot coolng e of 6 hours.

Learning Activities:
 Paricipants will record temperatures of a food item being cooled in the refrigerator prior to the:

Food Safety Skils Fair on form included. Note: Will want to complete prior to the day of the Food Safety Skils Fair
o Disussproper methodsofcoolng oods.

Materials:
@ fill6" hlsize steamtable pan with boling water and place in the refigeraor.
May also record the temperature of another lefiover such s a roast or large container of another food item.

¢ Thermometer
* Recording form, included.
* Pencil
© Poster on cooling methods: hitp://s Aorida.com/dbpr/HR/forms/d /5030_061.pdt
 On day of Food Safety Skl Far display atemate methods to cool foods:

o Smal, shallow contaners

o Catting roasts into smaller units

o Cooling stick
o lce bath method of cooling-put pan of leftovers in another pan fled with ice.
o Stiriing
o Blast chillr, if availble

Method:

® Place pan of water or ather leftover food item in the refrigerator.

O Gl i i
e,

* Post recording form on outside of refrigerator.
* Assign staff to record temperatures every Y2 hour through 6 hours.

Evaluation:
 Partcipants will identify proper methods to cool foods.

14



Appeals to all generations
We remember more

!ncreases the amount of
information we can address

60 seconds to 60 minutes
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Kitchen Cleaning and Sanitation and Beverage

BEVERAGE PRODUCTS
Enhance your customers’ experience
with our fresh brewed coffee and
ather beverages.

DEGREASERS /
GENERAL PURPOSE
CLEANERS

Keep your kitchen sparkling by
removing grease and heavy soils
from walls, floors and other
washable surfaces.

NO RINSE, E.P.A.
REGISTERED
SANITIZERS

Address food inspectors
concerns by sanitizing your
kitchen equipment, food prep
surfaces, tabletops, pots, pans
and utensils.

KITCHEN & SPECIALTY
FLOOR CLEANERS
Reduce slip-fall accidents and
eliminate odors with clean

kitchen floors.

Solutions

L/

[ L

BATHROOM, HAND
PAPER TOWELS

where your food handlers can
effectively wash their hands.

MISCELLANEOUS
KITCHEN &

HOUSEKEEPING

PRODUCTS

e programs.

GRILL & OVEN
CLEANER

Economically, efficiently and

DISH MACHINE
PRODUCTS

Control your costs with
a well maintained dish
machine. Keep your
customers coming back
with clean glasses

SILVERWARE
PRESOAK

Remove hard-to-clean
soils like egg and
barbeque sauces so

that your flatware comes
clean with one pass

THREE SINK
SANITATION
SYSTEM

Manage your costs of
manually deaning and
sanitizing your pots, pans

DEEP FAT
FRYER
CLEANER

Extend the life of your
fryer and eliminate
burned-on odors from

ith

completely clean your grill.

nnnnnnnnnnnnnnnnn

406 Viking Rd
Cedar Falls, lowa 5061

WASHING SINK AN[

Provide a clean, disinfected ar{

Keep your establish clean
and appealing and extend you
i life with our preve

\) Martin Bros|

LEARNERS NEED TO USE A MAXIMUM NUMBER

OF SENSES

Adults retain new knowledge in relation to the following modes:
10% of what they read
20% of what they hear
30% of what they see
50% of what they see and hear
70% of what they say
90% of what they do

16
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INITIAL KITCHEN OBSERVATION AUDIT

Initial Observation Audit

Week of:

Sunday | Monday | Tuesday | Wednesday | Thursday | Friday | Saturday

Meats not thawing at room
temperature

Food items in the refrigerator are
labeled and dated

PHF are stored separately from
other foods (thawing meats are
not dripping on other foods)
Handwashing  facilities  with
soap/water are separate from
food preparation .

Staff are practicing proper hand
hygiene & glove use

Cracked or unpasteurized eggs
are notused in foods thatare not
fully cooked

Food s prepared, cooked or
stored under appropriate
temperatures and with safe food
handling technigues

staff are employing hygienic
practices

Notesq]

MARTIN BROS. WEBINAR

Wednesday, April 4, 2018 *1:30-2:30 p.m. CDT

A VALUE WORTH $100
‘QEIJ regiztration and $30 in travel time|

FDA Food Code Update

PRESENTED BY: Jeannie Sneed, PhD, RD, CP-FS, Sneed Consulting

DESCRIPTION:
Get the [atest on the long awaited Food Cade Update! This webinar was scheduled for
2017 but since the update was not released as anticipated, it has been rascheduled for
this date.

17
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MEASURING SUCCESS

Polling

Rating

Small Group Discussions
Listing Responses on Newsprint
Interviewing Partners
Questioning

Culturally Effective Communication

+-E-Everyone has a culture
4= T-Take time to collect relevant info
+-H-Hold all judgements

42 N-Notice &negotiate differences
+2I- Involve cultural resources

18
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THE FORGETTING CURVE

Participants will forget:
“B55% within one hour
“65% after a day
“15% after a week

QAPI IDEAS:

* Lack of competency criteria and checklists/evaluation of staff
* Lack of training on new regulations

» Lack of comprehensive cleaning schedule with specific staff assigned
and staff initialing to document

* Lack of Manufacturer Guidelines for cleaning & sanitizing all equipment
and log to ensure compliance

* Lack of log or monitoring of red sanitizing buckets for effective sanitizer
use

« Staff unsure of use of 3 compartment sink when dishmachine down

19
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HOW DO YOU MAKE YOUR TRAINING
CREATIVE AND MEMORABLE?

20



