Chuan bij thic an toan
Nhiing diéu can ghi nhd
Ctia S6 Y T€ Lincoln-Quén Lancaster

Chudn bi thiic &n c6 ch&t lugng va vé sinh an toan doi hdi sy than trong ké tu lic nhan thuyc phdm cho dén khi don
thic &n trudc mat thyc khach. Tuan hanh cac thid tuc sau day sé gilp thiic an dugc an toan. Hoc hdi cac thong
tin sau day sé& gilp cac nhan vién chuén bij thiic &n cho ky kiém tra trong céac I16p hoc vé soan va néu thic &n.

Bénh do thic #n bi 6 nhiém [Food Borne lliness]
Bénh do thiic &n sé& xay ra khi thiic &n bi & nhi&m ho&c vi khuén sinh séi ndy nd trong thiic &n. Tuan hanh cac quy
tac sau day dé ngan ngtia sy 6 nhiém va phat trién cla vi khuén.

Cac thic dn c6 thé nguy hiém [Potentially Hazardous Food]

Siia hodc céc thiic an cé ngudn géc tu siia, thit bo, thit ga, cd, triing qua va cac s&n phdm c6 ngudn géc tu triing,
thit heo, thit cliu, td6m cua s6 hén, rau ndu chin, thiic &n t& nguén gbc dau nanh, gia, dua b da cét, com va toi
ngam trong dau.

Céc thiic &n nay dé gilp cac vi sinh vat phat trién néu khéng dugc gili ngoai vung nhiét dd nguy hiém ti 41 do F
dén 135do F.

Giai doan phuc vu thic an [Delivery Phase]
1. Bung thiic an nhanh chéng khi phuc vu.
2. Kiém tra nhiét do.

Giai doan luu trii thyc pham [Storage Phase]

Duy tri nhiét dé thich hgp c6 dinh trong ti lanh (cooler) 41 dé F hoac thap haon.

Luan chuyén hang t6n trii — 4p dung nguyén tac FIFO (hang nao vao kho trugc thi I8y ra dung truéc).
Dung cac hdp hoic thung thich hop dé ton trii.

Gan nhan trén moi hdp/thing chiia va ghi tén mat hang (trong hdp/thung chiia dung nhiing gi) va ngay.
Ca4t thyc phdm va cac hop/thung chiia thuc phdm céach 6 inches (15.24 cm) ti mét dat.
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Giai doan truéc khi chuén bij thic #n [Pre-Prep Phase]
1. R{a tay va moi dung cu nha bép trudc va sau khi lam thtc an.
2. Khéng dung lai nhitng dung cu nao da ti€p xtc véi nhiing loai thyc phdm nao rdi ro cao (dé tao & nhiém
ho&c dé hu) ma khéng rlra ching lai va khi trung.
3. Lam tan d4 dung cach cac thuc pham: ti lanh, microwave, x& nudc mat, lam tan da trong khi nau.
4. Gidi han thdi gian dé thuc ph&m & trong viing nhiét doé nguy hiém, giia 41 do6 F va 135 dd F. Chi dung sé
lugng thuc phadm cén thiét ma quy vi cé thé chuén bi trong thdi gian ngén.

Nhiét dé_ndu &n trong 15 giay hoac lau hon [Cooking Temperatures]
1. 165 do F (73.9 dé C) Ga, vit, ca nhdi gia vi, thit nhéi, pasta nhoi ho&c gia vi nhéi c6 thit.
2. 155 d6 F (68 do C) Thit bd hodc heo xay, ca hoac thit bdm, thit c6 bom gia vi hodc nuéc sét, xtc xich,
tréing da ndu nhung khéng bung cho thuc khach ngay.
3. 145d6 F (63 do C) Triing lam theo y khach yéu cau, ca, thit steak.

Nguyén khéi thit bd nuéng 10, thit bo “corned beef’ nudng 10, thit heo nudng 10, va thit heo da chin nhu thit “ham”.
Xem Food Code (Piéu I& vé thuc pham)

Chu y: Khi ndu bdng microwave, hdy dua tat c4 cdc thuc dan ghi trén 1én nhiét dé 165 dé F trong 15 gidy. P&y nadp
hép, xoay vong va quéy 1én khi nia thdi gian cla chu ky ndu. Khi lam xong, ki€m tra nhiét dé va dé yén thic an
trong 2 phut trude khi phuc vu.
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Giai doan lam ngudi [Cooling Phase]

1.
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P& thiic an cho ngudi dan ti nhiét d6 135 dd F xudng 70 do F hodc thap han trong dudi hai ti€éng déng hé.
Sau d6 dé cho ngudi dan xudng 41 dd F thém 4 ti€ng ddng hd nifa hodc hon. Ap dung mét hoac nhiéu
phudng phap lam ngudi sau day.

Cét nhiing khai thit I6n cho thanh nhiing miéng thit nho.

Dung nudc da lanh hoé&c thiét bi théi hon that lanh (blast chiller) dé lam ngudi thuc an.

Ché&o néng lam ngudi nhanh hon. BE thiic &n dadc, nhu chili, ddy khéng qua hai (2) inch. D6 thic &n loéng,
nhu nudc ludt ga (chicken broth), day khong qua ba (3) inch.

1.
2.
3.

Pay lai, ghi ngay va gan nhan.

D&t moi thiic &n da n&u chin & phia trén thuc phdm séng trong td lanh.

T4t ca céc thic an dé trong ti lanh, s&n sang dé &n, dé hu hodc dé 6 nhiém va cét gili 24 tiéng hoic hon,
sé phai dudc ghi ngay ndu va phai dugc an trong vong 7 ngay néu ton trii & nhiét dé 41 do F hoac thap
hon, hodc phai dugc &n trong vong 4 ngay néu ton trii tai nhiét do ti 41 dé F dén 45 do F.

Cac thuc phdm thuong mai s& phai dugc ghi ngay hép da dugc mé hoac khui.

Dung hoac viit bd trong vong 4 ngay néu ton tri trong nhiét dé ti 41 do F dén 45 dé F ho&c vt bd trong
vong 7 ngay néu ton trii tai nhiét dd 41 do F ho&c thdp hon. Céc loai thuc phdm nay sé phai dugc &n truc
ngay quy dinh dung clia cac cong ty san xuét.

Ham thic &n trudc d6 da dudc chuidn bi va lam ngudi [Reheating foods previously prepared and cooled)]

1.
2.

3.
4.

Ham thiic an & nhiét dé 165 do F (73.9 do C) hoac cao hon trong vong hai ti€ng dong hé.

Khéng bao gi& ham ndng thic an béng cac khay bay va giii thiic &n cho &m (nhu céac loai khay bay thic an
trong nha hang buffet).

Puing trén chung thuc ph&m séng vdi thiic an da n&u chin hodc thiic &n mdéi véi thic an cd.

Dung dung lai thiic &n du nhiéu hon mot lan.

Su thd thach clia ngudi chuédn bi thic &n [Food Handler’s Challenge]
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Gili cac thuc an trong do lanh dudi 41 dd F.

Gilr cac thuc an trong do néng trén 135 do F.

Dung quy tic 20 giay khi ria tay.

R(ia tay sau khi &n, uéng, hat thudc 14, dung phong vé sinh, cdm céc dung cu do, bao rac, thuc phdm
séng, dung vao ngudi va hat hai hoac ho.

Do nhiét do thudng xuyén nham ngén ngua dé thiic &n quéa lau trong vung nhiét dd nguy hiém.

Né&u quy vi bi bénh, hay & nha.

Céac vét dit va 18 nén dugc bang bé lai va che day bang bao tay loai dung mét Ian rdi vit bo.

Khii trung [Sanitation]
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8.
9.

Lam dung theo cac chi dan trén nhan khi dung moi héa chat.

Moi chai, binh hodc vat chia héa chat phai dugc gan nhan.

Ngam cac khan chui trong dung dich khir trung gitia hai 1an dung.

May rira chén tu dong: rlia, s& nudc, sa nudc 1an cudi khir trung bang hoa chat hodc nu6c nong nhiét do 180 do F.
Khii tring bang tay chén dia, mudng nia bang nudc xa béng néng, rlia lai bang nudc néng va dung dich
kh{ tring &m pha ding néng do trong 30 gidy hoac bang nuéc néng 171 dod F trong 30 giay.

Sau khi khir tring bang tay hodc may tu dong, moi vat dung phai dudc dé kho trong khdng khi trudc khi cat di.
Ba hoa chat thdng dung nhat d& khii tring 1a Chlorine, lodine va Quaternary Ammonium. Nong do pha t6i thiéu
thich dang cho mbi hoa chat nhu sau, tinh ti 18 theo don vi thé tich: Chlorine pha 50 parts per million (50 phan cho
m0i triéu), lodine pha 12.5 parts per million (12.5 phdn cho mdi triéu) va Quaternary Ammonium pha 200 parts per
million (200 phan cho mdi tridu). Xin xem cdc chi dan chi tiét dé biét cdch pha ding.

Dung gidy thi nghiém dé do néng doé clia héa chat khir trung.

Kiém tra thudng xuyén nhiét doé ctia nudc va dé manh héa chat.

10. Lam dung céac chi dan trén nhan vé cach s dung moi héa chat.
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