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Food Handler Training Checklist

In order to complete this training, you will need to open the Ship Web Pages to the Videos page and watch the Galley Training Series, Basic Food Safety Series, Parts 1-6.  As you watch the videos, complete the statements below with the answers from the video.  You WILL NOT GET CREDIT for completing the Food Handler Training course unless the First Mate signs and scans this checklist and sends it to HSE@tdi-bi.com.   The checklist is yours to keep as a reference.
The videos cover a lot of information in a short time.  Stop the video if you need more time to write your answers.  Complete the statements below as you watch the videos.

Part 1: Introduction (5 minutes 19 seconds):

1. There are three types of food contamination that can make people sick.  They are chemical, physical and biological.
2. Five types of biological contamination are: protozoan, viruses, bacteria, parasites and Yeast & Fungus. 
3.  Bacteria can grow anywhere.    Bacteria and Viruses are NOT killed by freezing, cold holding or hot holding.
4. In order to reproduce, Bacteria need FAT TOM.  FAT TOM Stands for:
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5. The DANGER ZONE is the temperature range where bacteria multiply the fastest.  It is between 41 to 135 degrees Fahrenheit ( 5 to 57 degrees Celsius). 
6. The maximum amount of time food can be held in the DANGER ZONE is four hours.
Part 2: Holding Time and Temperatures (2 minutes 59 seconds):

7. The top 5 causes for foodborne illness are:

1. Improper holding time and temperatures

2. Poor personal Hygiene

3. Inadequate cooking

4. Contaminated equipment

5. Food from an unsafe source

8. 
Proper holding temperature just means keeping hot foods hot and cold foods cold.
9.  Food should not be thawed at room temperature.  Three proper thawing methods are:

a. under cold running water   

b. in the refrigerator  

c. as part of the cooking process.

10. Refrigeration slows does NOT stop bacterial growth.  The same is true for freezing and hot holding temperatures.
11.  Thawing food at room temperature exposes food to the DANGER ZONE. 

Part 3: Poor Personal Hygiene (5 minutes 10 seconds):

12.  To practice good hygiene you should:


a. 
Wash your hands



c.  Shower or bathe daily

b.   Report Illnesses



d. Wear clean clothing every day

13.  Washing your hands is one of the most important parts of food safety.  You should always wash your hands after these activities:


a. using the toilet


e.  sneezing, coughing, using a tissue


b. touching your face or body

f.   smoking, chewing tobacco or chewing gum

c. taking out the garbage

g.  handling dirty dishes

d. after handling raw foods

h.  before handling ready to eat foods

14.  You should also wash your hands before putting on and when changing your gloves.

Part 4: Inadequate Cooking and Contaminated Equipment (5 mins 16 seconds):

15.  When reheating foods, it’s important to remember that reheating is different than cooking.  When reheating foods, the temperature must reach 165 degrees or more.

16. The use of a thermometer is the only way to ensure the foods are cooked, held (served) and reheated properly.
17. Cross-Contamination is the transfer of disease causing organisms from a raw food (uncooked) to a ready to eat food (food that is already cooked or served raw- like lunchmeat, cheese slices and fruit).

18. After handling raw foods, always wash your hands, the cutting board and any utensils with warm, soapy water before handling ready to eat foods. 
19.  Cleaning a surface means using warm, soapy water to remove food particles and grease.  Sanitizing a surface means reducing the number of microorganisms to a safe level.   Always clean before you sanitize.
Part 5: Adulterated Food (3 mins 9 seconds):  Write TRUE or FALSE in the blank.
TRUE    20. Food that is in cans that are bent, bulging or do not sit flat on the counter should be rejected or discarded.
TRUE   21. The cook should examine all goods at the time of delivery and REJECT anything that was not on the order, is expired, spoiled or not of good quality.

TRUE     22.  Packages should also be inspected for signs of bug or rodent infestation.

FALSE    23.  It is OK to store food on the floor.

FALSE    24.  It is OK to store food and chemicals together.

TRUE     25.  You should label all food containers, chemicals and spray bottles. 

Part 6: Review (5 mins 8 seconds):  
26.  76 million people in the United States get sick from foodborne illness every year. 

27.   There are many things that can prevent foodborne illness, but the most important thing you can do is wash your hands on a regular basis.  
28.  If you feel sick, you should tell your supervisor.

First Mate – Sign below .  Then scan this document and send it to HSE@tdi-bi.com.  Give the original to the crewman to keep. 
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