
 Key Ingredients: The Food, Sanitation & Selling Quick Guide

Food inspection checklist

Do not use items if any of the conditions listed below are found:
a. Outdated, damaged, leaking, spoiled or soiled products.
b. Items that may have been contaminated by water, condensation or pests.
c. Refrigerated foods warmer than 40°F, frozen foods warmer than 0°F.
d. Canned foods that are leaking, badly dented, pitted with rust, swollen or have puffy ends.
e. Check all date codes to ensure freshness.

Is it cooked?

Recommended minimal internal cooking temperatures for 15 seconds:
•Beef, veal, lamb, steaks and roasts: 165ºF
•Fish: 145ºF
•Pork: 165ºF
•Beef, veal and lamb (ground): 165ºF
•Egg dishes: 160ºF
•Turkey, chicken and duck: 180ºF

Reminder: Look for clear juices from meat and poultry (not pink).
Also, poultry thigh joints move easily when done.

Prepare with care reminders

Clean
Wash you hands with hot, soapy water for at least 20 seconds before handling food.
Separate
Don’t cross-contaminate. Always separate raw, cooked, and ready-to-eat foods.
Cook
Cook all your food to the minimum internal temperatures. Always use your thermometer.
Serve
Serve prepared food promptly. Avoid the danger zone, which is between 41º F and 140º F.

Calibrate your thermometer before each event

Here’s how:
1. Fill a cup with crushed ice and water. (Cup must have enough ice to reach 32°F.)
2. Wait one minute for temperature stabilization.
3. Insert thermometer stem all the way in the water.
4. Hold stem away from the bottom and sides to avoid error.
5. If thermometer is not accurate within +/- 2°F of 32°F., adjust the screw of the
    thermometer accordingly. (Most thermometers come with their own wrench.)

Reminder: Use your calibration and temperature logs to monitor temperatures at
receiving, throughout production, and serving. Be prepared, a Health Inspector may
ask to see your log book.

Selling tips that work

In the customer’s eyes, you’re the product rep, expert, and
spokesperson, so it’s important that you play the part. Follow
these successful selling tips:
Greet: Greet customer cheerfully. Make eye contact and talk with them.
Tell: Tell them about product features and benefits. Discuss suggested
preparations. Tell them about the product’s low cost and high-quality.

Sell: Excite customers to purchase the product. Ask the customer if
they would like to purchase the product. Know the product location.
Listen to the customers.

Know your product checklist

•What’s the name of your product and the manufacturer?
•What are the features and benefits?
•How much does it cost?
•What size(s) does it come in?
•What’s the nutritional information?
•Where is it located in the store?


