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Purpose:  
	(U)  Bottom Line:
· Risk to populations: very low | low | moderate | high

·  Food poisoning, due to contamination by bacteria, can pose a significant hazard to both victims and rescuers










Overview:

These guidelines are appropriate for food handling and preparation in all settings.
The goal is to keep unwanted bacteria from entering your food:
· Salmonella
· Shigella
· Staphylococcus
· Campylobacter
· E. coli
First lines of defense from food-borne illness:
· Effective Handwashing
· Maintaining a clean and sanitary workspace
· Keep cold foods cold
· Keep hot foods hot
1.	Handwashing
· Wash your hands before handling food 
· Use warm water and soap
· Wash for time it takes to recite the lyrics to "Twinkle, twinkle, little star"
· Dry your hands with a clean or towel or disposable paper towel
2.	Keep your workspace clean
· Wash produce before handling
· Scrub vegetables like potatoes, carrots, and turnips with a brush
· Use separate cutting boards for produce and meats
· If this is not feasible, disinfect the cutting board or wash thoroughly with soap and water
· Don't allow food waste to accumulate
3.	Health service officers and safety officers should monitor food preparation efforts and the activities of any caterer involved during missions.
· A pocket food service thermometer is useful in monitoring food storage temperatures
· Inexpensive protection at a cost of less than $10.00, and are available at any restaurant supply business.
· Cold food should be stored consistently at temperatures less than 40 F
· Hot food should be maintained consistently at temperatures above 140 F until served

· A prudent course of action should an unsolicited individual bring food "for the team" is to graciously accept the food and set it aside.  
· After the donor leaves, consider whether it should be discarded.  
· We have no control over the preparation or storage of the food prior to the donation
· Foods in unopened, commercial packaging can be used if it has been properly stored.
4.	Keep hot foods hot
· Use a warmer or serve immediately
· Maintain temperature of food above 140 F
· Don't let food sit out 
· More than 2 hours at room temperature
· Over 1 hour if temperature is over 90 F
5.	Keep cold foods cold
· Keep in refrigerator until the food is served
· Store on ice
· Don't let food sit out 
· More than 2 hours at room temperature
· Over 1 hour if temperature is over 90 F
· Be very cautious of mayonnaise containing foods
· Keep drinks in a cooler separate from food
· Use a separate cooler for food
· This prevents the lid of the cooler from being opened so often
· Avoid cross-contaminating produce by securely packaging meat and poultry
6.	If you are grilling ensure meat products are cooked thoroughly by use of a thermometer
· Poultry should reach an internal temperature of >165 F
· Ground beef >160
· Pork >145
7.  	Maintain a clean work environment
· Clean up dishes as you go
· Avoid accumulation of trash and garbage
· Put up unused foods and store appropriately
8.	In the field
· Do not keep ANY food items in your sleeping area
· Hang all food from a tree so animals cannot enjoy your food
· Be responsible to pack out all trash and garbage
· Leave your campsite in the same condition you found it
Recommendations:  Employ simple and common sense methods to prevent potentially debilitating food-borne illness both at home and during deployments and operations

Questions:  Contact your Region/Wing/Unit Health Services Officer or
   Lt Col Thomas Janisko, CAP
                    Chief, Health Services   
                  202-761-0348 / Thomas.Janisko@usace.army.mil
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