
If food is not safe it can cause people to become 
very sick.  There are many things you need to 
do to ensure food is safe to eat. 
 

Essential Steps to Food Safety: 
 

 Proper glove use 

 Handwashing 

 Hairnet Use 

 

 

Glove use does not replace the need to wash 
your hands.  Proper glove use can help prevent 
food borne illness, however, improper glove use 
can increase the chance of food borne illness. 
 

Things to remember when using gloves: 
 

 Wash your hands before you put on gloves 

 Put on gloves when you are ready to handle 
foods...not before 

 If you change tasks change your gloves 

 Wash your hands when you take off your 
gloves 

 Put gloves in the trash as soon as you take 
them off 

 Dispose of gloves if they are torn or soiled 

 If you have a cut on your hand, wear a Band
-Aid and gloves. 

Handwashing is one of the best ways to prevent 
food borne illness, sickness that is caused by 
eating unsafe foods. 
 

8 steps to handwashing: 
 

1. Remove jewellery (rings, watches, bracelets, 
etc.) 

2. Wet hands with warm running water 

3. Apply liquid soap from dispenser 

4. Scrub for at least 20 seconds, scrubbing 
between fingers, around nails, and wrists 

5. Rinse well under running water 

6. Dry thoroughly with paper towels 

7. Use paper towel to turn off the tap 

8. Discard paper towel 

 

When should I wash my hands? 
 

Before: 
 

 Touching anything which is going to touch food 

 Setting tables 

 Putting on disposable gloves 

 Preparing or serving food 

 

After: 
 

 Using the washroom 

 Smoking 

 Handling raw food 

 Cleaning and wiping tables 

 Sneezing or coughing 

 Touching clothing, face, hair, etc. 

 

 
 
Long hair should be tied back when preparing 
foods and a hairnet, which contains all of your hair 
should be worn. 
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To prevent food contamination during 
preparation: 
 

 Thaw frozen foods either: 

i. In a refrigerator (e.g. bread) 

ii. under cold running water (e.g. yogurt 
tubes) 

iii. In the microwave (e.g. frozen fruit 
and/or vegetables) 

 Clean and sanitize food preparation 
surfaces and utensils before and after each 
use (see Sanitizing Solution section) 

 Wash all fruits and vegetables well under 
running water and cut off any discoloured or 
bruised areas 

 Keep food at the appropriate temperature 
until it is ready to serve (cold foods less than 
4°C and hot foods greater than 60°C) 

 Keep food covered as much as possible, 
especially if you are moving from one 
location to another (e.g. if food preparation 
area is separate from where food will be 
served 

1. At the supermarket pick up refrigerated/frozen 
foods last 

2. Do not purchase or use cans that have leaks, 
dents, or are bulging 

3. Check eggs at the store to ensure they are not 
cracked or dirty 

4. Store eggs and milk in the carton on a shelf in 
the fridge, not in the door 

5. Flour, sugar, and other similar food products 
should be stored in covered plastic containers 

6. Never store food on the floor even if it is in a 
box 

7. Never move boxes or containers that have 
been stored on the floor to the countertop 

8. Regularly check the temperature of your 
refrigerator to make sure it is less than 4°C 
(KES funds to purchase a thermometer) 

9. Foods frozen near the beginning of their shelf 
life will taste better than those frozen closer to 
their expiry date 

10. Label items with the date it is put in the freezer 
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