(From The National Culinary Review,
official magazine of the American
Culinary Federation, September 2000)

The personnel of catering industry — chefs, kitchen
supervisors and restaurant managers — are doing their
best to fight the war on food- borne illness.

Unfortunately, many people are still poisoned by food and most worry about becoming sick,
while many restaurant employees recommend not eating where they work.

One way to prevent customers from becoming ill due to food handling in your restaurant is to
adopt a food safety plan that is based on a broader understanding of how food is contaminated.

How can food safety norms be violated?

+ Sometimes cooks have no time to take breaks and they have to eat at their workstation,
which is a violation of sanitation rules.

+ Often, cooks are too tired to clean and sanitize properly.

+ Restaurants depend on cooks to be at work. Consequently, cooks come to work sick,
often with their symptoms masked by heavy doses of cold and flu medicine but with virus or
bacterium still present.

+ Time and temperature norms of keeping foodstuffs are not observed properly.

+ Management sometimes pressures cooks to produce large quantities of tasty and
attractive food in shorter time.

Food Safety Statistics. According to the centres for disease
control, between 1998 and 2001, overall rate of food-borne illness
dropped from 51.2 cases per 1 million people to 46.9. Many people,
however, still contract food poisoning:

+ 76 million Americans suffer from food poisoning yearly

* 325,000 are hospitalized,

+ 5,000 die,

+ odds are that 1 in 4 people will suffer food poisoning and 1 in 840 will be hospitalized.

According to some survey:

+ 4 in 100 people say they worry about contracting food poisoning,

+ 32 per cent say they have experienced food illness,

+ 10 per cent know of someone else who has been sickened by food.

To prevent the danger of food poisoning all the cooks have to be familiar with time and
temperature control, good employee hygiene, safe food handling procedures, cleaning and sanitizing
techniques.
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5 Keys to Food Safety

IT’S EVERYONE’S RESPONSIBILITY
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Look at the pictures and express your opinion on the following:

1. What is the way to prevent customers from becoming ill due to food handling?

2. How can food safety norms be violated?

3. How many Americans suffer from food poisoning yearly?

4. How many of them are hospitalized?

5. How many Americans die from food poisoning yearly?

6. What do all the cooks have to know to prevent the danger of food poisoning?

7. Do you agree with “5 Keys to the Food Safety” which Kansas Department of Agriculture suggests?

Find in the text the following word combinations:

BecTU O0pBrOY ¢ 3a0051€BaHUSAMU, CBA3AaHHBIMU C OTPABJIEHUEM IUIIEH; OTpaBUTHCS NMUIIeH; yoepeub
KJIMEHTOB OT 3a00JIeBaHUM, CBA3aHHBIX C MUILIEBBIMU OTPABJICHUSMH; IUIaH O€30MaCHOTO MUTAHUS,
ObITh HApyLICHHBIM, pabouee MeCTO; HapylIeHHE CAaHUTAPHBIX HOPM; CHMITOMBI, CKPBIThIC
BBICOKHMH JI03aMH MEIUIIMHCKUX TMPENapaToB MPOTHB MPOCTYABI W TPUIINA; MPaBHIa XPaHCHHS
MPOAYKTOB, TPUHYKJATh MOBAapOB; IMOJXBATHTh IMHUIICBOE OTPaBJICHHE,; CTPajgaTh OT MHIIEBOTO
OTpaBIICHUS, HUCHBITATh TMHIIEBOE OTPaBIEHHE, YTOOBI MPEAOTBPATUTH OMACHOCTH IHIIEBOTO
OTpaBIICHUS; JIOJDKHBI OBITh O3HAKOMJICHBI, THUTHCHA CIIY)KAIIUX; TEXHWKA YOOPKH M CaHUTapHOU
00paboTKH.



Describe the picture below. There are some tips under the picture, use them to

make a short essay about Food Safety and how it is presented in our daily life.

(150-200 words)
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Maintain potable water, hand soap, sanitizing Use sanitized equipment for food. Keep bags or

TIPS TO KEEP YOU R gel and paper towels at the stand. containers to pack the products after sale.

PRODUCE AND YOUR Keep food samples covered and protected. Store & Wash your hands regularly. Do not smoke, drink
% or eat in the stand or around food. Keep display

CONSUMERS® HEALTH food items and containers at least 6 inches off 1@ or
areas clean and sanitized.

the ground. Set up overhead protection.

SAF E AT TH E No pets. In many cases pets are carriers of

FARM ERS MARKET microorganisms that can be transmitted to food

through urine, feces or saliva.




