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CDC 
 TOP FIVE RISK FACTORS 

 
 

1. Purchasing food from unsafe sources.   
 

2. Failing to cook food adequately 
 

3. Holding food at incorrect temperatures 
 

4. Using contaminated equipment. 
 

5. Practicing poor personal hygiene. 
 
 





  



USING KNIVES SAFELY 
 

1. Cut away from the body. 
 

2. Cut away from anyone near you. 
 

3. Use a cutting board and put a damp cloth under 
it to keep the board from slipping. 

 

4. Use the right knife for the job.  Don’t use a 
lightweight knife for a heavy-duty job. 

 

5. Keep knives sharp.  Since a dull knife requires 
more pressure to cut, it is more dangerous than 
a sharp knife. 

 

6. Always pick up a knife by its handle. 
 

7. Don’t use knives to open cases, cans, or bottles. 
 

 

  



LIFTING PROPERLY 
 
1. Plan it. 

• Do you need help? 

• Could you use a cart? 

• Where is it going? 

• Which route is best? 
 

2. Get ready! 

• Spread your feet shoulder width apart. 

• Put one foot slightly in front of the other for a  

• Good support base. 

• Squat down with back straight and head up. 

• Don’t bend over from the waist! 

• Grip the object firmly with both hands.  Keep elbows 
and arms close to body.  Tuck in chin. 

 
3. Lift it! 

• Straighten your knees slowly and smoothly to a 
stand. Avoiding this in a quick or jerky manner. 

• Don’t lift and twist at the same time. 
 

4. Move it! 

• Keep object close to you. 

• To change position, move your feet and entire 

• body.  Don’t twist from the waist! 

• Look where you are going. 

• Call out  “Coming through”  as needed. 
 

5. Set it down! 



USE GOOD PERSONAL HYGIENE: 
 
Wear freshly cleaned clothing. 
 
Wear a clean apron. 
 
Wear a new apron and wash hands if switching form a job such as cleaning or handling raw 

chicken. 

Please no hand jewelry. 

Avoid helping on nights when you are sick.  Train others. 

 

GENERAL FOOD SAFETY: 
Wash hand frequently as needed. 

Wear vinyl gloves as needed. 

 Required for: 

Handling ready to eat foods 

Handling any food that will not be cooked to safe temperature 

When serving guests 

When handling cups, plates, bowls and dinnerware etc. 

Not Required for: 

Preparing food that will be cooked properly, washing hands is fine for this 

Make sure all equipment and surfaces i.e. table tops, cutting boards etc. are clean and 

sanitized. 

Cutting boards are color coded to avoid cross contamination. 

Cutting boards should be sanitized after use i.e. chicken 

Please note – making assumptions is often a bad idea but in this cases, assume that some of 

our guests have not washed their hands.  Best practice, we serve all food and the guests handle 

only their own.  Exception – we are not going to pour their beverages. 

 

 

  



FOOD SAFETY NOTES: 
Defrosting i.e. frozen meats – 

Best done in refrigerator, next best under slow running 70° water up to 2 hours, cook 

when thawed. 

Exception - cook from frozen i.e. frozen hamburger patties. 

 

Salads – best practice is to use pre-washed in the bag salad. 

 

Transporting Food – best to use a cooler or hot transporter.   

When transporting tight pack food, keep cold with cold and hot with hot.  Insulate the 

best you can. 

Food that is in the time temperature danger zone 41º to 134°should be refrigerated upon 

arrival or heated. 

The more serious time temp abuse is the 70º - 120° zone. 

 

  



  



  



  



 

 

  




