Food Service Newsletter

BED BUGS
BedbugsCimex lectularius, are soft bodied, flat-shaped, brown rusty-re@l insects. Like fleas, ticks
head lice, and mosquitoes, bed bugs feed on b&iadlar to mosquitoes, bed bug abdomens swell and
become brighter red as they feed. Bed bugs caivseuiar months without feeding. Unlike fleas, ticks
and mosquitoes, bed bugs are NOT known to trardisegse. Although bed bugs are most often assog
ated with locations where humans sleep, they goerekitch-hikers, and may be inadvertently tramsgzb
on clothing , back-packs, or other belongings titdatare facilities, school and other places. Whiilere is
no quick fix for getting rid of bed bugs, there aféective strategies involving
both non— chemical and chemical methods. Visit Htmvw.epa.gov/pesticides
bedbugdor more information.
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Source: U.S Environmental Protection Agency - Witpvw.epa.gov/pesticides
bedbugs

Egg Recall

From May 1 thru September 14, 2010, over 1600 tegarases dfalmonella Enteritidis infections were
associated with contaminated shell eggs. Althougteds of brand names under which the eggs were

were identified, other brands are unknown. Some eggre sold individually and repackaged under Nnames; oiiment Fee $50.00

that may not be on the companies’ distributiorsliit you have any of the recalled eggs or youtesure
who the producer was, throw them away or returmtteethe retailer for a refund.

Advice

¢ Don't eat recalled eggs. Recalled eggs mightlstilin grocery stores, restaurants, and consumers'
homes. Consumers who have recalled eggs shoulardiggem or return them to their retailer for a
refund.

¢ Inretail or food service establishments, pastedrieggg products or pasteurized in-shell eggs are rq
ommended in place of pooled eggs or raw or undé&exbshell eggs. If used, raw shell eggs should
be fully cooked. If shell eggs are served underedok consumer advisory should be posted in acq
dance with the local Food Code.

¢ Eggs should be purchased or received from a digtitrefrigerated and stored refrigerated at
<41° F €7° C) at all times.

¢ Discard cracked or dirty eggs.

¢ Wash hands and all food contact surface areas t@otaps, utensils, and cutting boards) with
soap and water after contact with raw eggs. Thismfdct the food contact surfaces using a
sanitizing agent, such as bleach, following lahsetructions.

¢ Refrigerate unused or leftover egg-containing fomasnptly.

¢ When cooking scrambled eggs, cook until firm, notny.

¢ Egg mixtures, such as casseroles should be coakiédhe center of the mixture reachE85 °F

when measured with food thermometer.

Source: Centers for Disease Control and Preven

Ulill County Health Department’s
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2011 FOOD COURSE SCHEDULE

15 Hour Food Service Sanitation
Managers Course

Enroliment Fee of $185.00 includes
books and state approved exam

February 8, 10, 15, &17

April 12, 14,19, & 21

June 14, 16, 21, & 23

August 2, 4,9, & 11

October 18, 20, 25, & 27

Dec. 6, 8, 13, &15

All classes 9 am to 3:30 pm
Exam given on last day of class.

REFRESHER COURSE
SCHEDULE

old

Jan 18th 9 am - 3:30 pm
March 17th 9 am - 3:30 pm
May 17th 9 am - 3:30 pm
Sept. 15th 9 am - 3:30 pm
Nov. 8th 9 am - 3:30 pm

 Renewal and Retake Exams Also
Available Monthly. Call to
Grchedule Your Renewal or Retake
Exams. $15 charge for Exam.

Reminder
Your 2011 Permit fee is due
before January 1st or there
will be a 25% penalty fee
added on to the permit fee for
your establishment.

Continue to post in public view
your existing WCHD Food
Permit. A new WCHD Permit
will not be printed every year .
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Guidelines for Boil Water Order or Interrupted Water Service

: Food facilities are expected to either cease ojpasauntil the boil order has been lifted or obtamalternate

J/ supply of potable water and/or ice, plus implemeatisfactory methods for hand washing, food prejgaraequip-

/' ment cleaning and sanitation. All retail food seevestablishments (restaurants) must secure anubtedagle water
from an approved source (e.g., from tank truckisaitied potable water) for all other usage. Isihbt possible to
obtain potable water from tank trucks or bottlethpte water and if a heat source is available, theilwater vigor-

ously for five minutes. It must be noted that equémt plumbed directly into the water system suctiieest feed coffee urns, ice machines

that manufacture ice on site, and post-mix sodaewgerage machines may not be used during the ftskl.o

After “boil water” order is lifted or water service s resumes, these precautionary measures must beldated:

¢ Run all water line$or one minute to flush contaminated water fromgfstem. This includes each fill point for post-redda and

beverage machines.

Clean and sanitize all fixtures, sinks and equipncennected to water lines.

Discardall ice in ice machines; clean and sanitize therior surfaces; run the ice through three cyaésgard ice with each cycle.
Run dishwasher empty through three complete cyolfssh the water lines and assure that the disheris cleaned internally before
washing equipment and utensils in it.

¢ Replace all ice machine filters and beverage disgefilters and flush all water lines for 10 torbfutes.

Source: IDPH Office of Health Protection DivisiohFpod, Drugs and Dairies Tech Information Bulletiso
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The USDA Food Safety and Inspection Service (F&&)great website to utilize for your food safgtyes-

tions. All you have to do is go to http://www.fsisda.gov. There is even an automated responsersystie a

virtual representative available 24/7 (Ask Kareft)e website also offers several other programssandces

such as:

¢ Food Safety Education — Educate consumers aboimitatance of safe food handling and how to redbeaisks associated with
foodborne iliness.

Science — Teaches one on how the agency is proggutiblic health through science.
Regulations and Policies — This section includgsikibrmation on FSIS Federal Register publicatidfederal and State inspec-
tion, and International Affairs.
Food Recalls — Give information about recalls anblig health alerts that involve meat, poultrypoocessed egg products.
Food Defense and Emergency Response- Addressaaditioncerns including physical, personnel andatfmnal security.
Codex Alimentarius — Operates with the U.N. Food Agriculture Organization to establish internatibfood standards that pro-
tect the health of consumers and ensure fair pecin trade.

¢ Ask Karen and much more!

Busting A Common Myth ot e N

Myth: | use bleach and water to sanitize my counte@ops and the more bleach | use the more bacteriakill.

Fact: There is no advantage to using more bleach. Ip faruse of bleach can be harmful because ibisafe to consume. To
create a sanitizing solution it is recommended ¥oat use 1 tablespoon of unscented liquid bleactgpkon of water (100 ppm).

Flood the countertop with the solution, allow itsibfor a few minutes, then pat with clean, drp@atowels or allow to air dry. Any

leftover sanitizing solution can be stored, tighttywered, for up to one week. After that, the btelhas lost its effectiveness. How-
ever, always check the concentration with yourtsaaitest kit to confirm.

Source: Food Management Magazine, September 2848 Is
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