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Overview

* Provide resources to be used in the work environment for Listeria
control

* Provide employee training resources related to Listeria control
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Guidance for
the Control of

Listeria monocytogenes

Risks in Retail
Food Stores
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U.S. FOOD & DRUG

ADMINISTRATION

STEP 1: CLEAN
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FOOD SAFETY QUICK TIPS

Eatclean Rules for tools

Rinsa fruts and vaggies Wash cutting boards, krives,

undor runningwater, Sicing | R ‘and other cooking uiensits

ordicing? Serub omanpwy- § inho, soapy water or the
W

germs <an jumg from rinds fo dishwasher afer each usa
the insides during cutting and

pesting,

Clean it before you
crack it open

Wash food packaging,
‘espaciallylids of cans and
jars, bfora cpering

Find more Quick Tigs on the & Steps to Fasd
Safety: Clean, Separate, Coak, Chillat
v fda.gov/load

D SAFETY

July2018

https://www.fda.gov/media/115444/download

https://www.who.int/foodsafety/publications/consumer/en/Skeys_en.pdf?ua=1
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https://www.fda.gov/media/79825/download

Florida Department of Agriculture and Consumer Services

gt sk toekaen anssaniton,
* Dutoroske of s llnes s pspitalatons b ressliod,

* Mary s ot

i
and pasheis brcam doyraded, 2
Siguatalychatas ang 6aitss Wosa” sl e

Deli Slicer Problem Areas That Are Hard To Clean

ARROWS POENT TO KEY AREAS OF CONCERN
el e rve v o, ke, s o maced pars

e St a0 3 el ani
g s,

‘What YDU Can Do

CLER a0 SAMILZE ek e oo o
irasamcasig basari

ol e suaks il the sl s ssmh b

' d
and beters braabing down ot lsakang o2 sanfizing.
. s aeas for oo s i e o,

ar ashet s raken, rissing. tctiveor 1
S8rvce mnaatuy 424 CATACE 00 ARCH” MATITAELITEY 0 I o
« Hlmpas sk 30 i
woinal masatac
Hane the sk prafessonall servived assordog o he mandastorer's resommened schedule,

sarforsing 2 funcien, remavs e dicar rom
.

+ b weieing 2 seplc i o ot gashete.




10/22/2020

Commercial Deli Slicer Inspection Tips for Food Safety Professionals Commercial Deli Slicer Inspection Tips for Food Safety Professionals

. . - Mechanical deli slicers commonly used in retail and foodservice establishments to slice meats, cheeses and
If you are inspecting the facility as part of a
foodberne illness outbeak investigation:

produse may besome diffioult or impossible t adequately <lean and sunitize ufter a period of uss.
1w slicer is suspected az u sovree of contaminasion, breakin slhcers (including the disussembly of
ath ) f

companents ai iy seal or geam degr

Recent foodbome illness owbrosks have boen associated with the accumulation of food soils and
discase-causing mictoorganisms on areas of commercial del slicess that erc difficult to clean and sanitize

Thess outbuesks have resulted i serious illnesses and hospitalizations.

oceurred that
* Ifcollecting eavironmental samples, be sure to swab surfaces and niches on the sticer where cross, ‘There are many 1 betmaen 1) Sdjodnlog p of a typical
ook e e i T, e et s el s o e sl eyt i deli slicer. Sealunts and gaskets are often used 1o seal these seams. These seams can become
. i worn, degraded ot remaved as a result of the heavy nse and cleaning regimens to which deli
Examiples of cammercial deli slicer companents slicers sre subjected. As those seals and gaskets become degraded, spaces can be ereated

an trap debris snd moisture, which can lead 1o arcas that may not be sdequutcly
cleaned and sanitized under pormal cleaning meihods

inaccassible under nermial cleaning conditions
>~ T

During routine inspections of retail

and foodservice establishments:

Pay special attention to commercial del slicers,

= Bxamine the equipment for degraded, defective or wam pars.

* Ifthese are any signs of cracks, chips, deep scratches or loss of
adhesion or if sy seam or part is found defestive or damaged, have
the food establishment remove fi slicer from service unil repaised of
replaced,

Figrure 2. Fosd soil sccare
of the lads guard at th

* Stress thas cotablishment managers need to contact the slicer
manufscturer for repairs and matntenance; all regairs should be
perfirmed by the manufecturer’s sulborized service sepresentatives

= Check that the retail or foodservice establishments are followimng the
s instmctions for cleaning and

NSF/ANS| Standard 8,
Commercial Powered Food Preparation Equipment

Mast slicers uned i food establishments are models that have buen cerified o the N
Sauadards Funbibubs) SHasadasd B, Cum { Puneeed Finnd P trp am AT
body: Tlowever, P prostucts oaly, and do pot camure that the alcer
will fher extended e . slicer seal be affected.

Figure 8. Suclavos wnder tho aliosr banidle can aveamlite foo soil
.

1 (American Natianal
and dsbris and roquire mORIOTIng to prevent builé-u itaed veikiTcakiins

N oy ¥ af s y rf
onal copies and more information visit: Since slicers iypically remain in use fos a murmber of year, operaton and regulators mast be diigent o their inspoction,
ov/retailfoodprotection evaluation snd mamtensnce of Ui equipment
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sanitize

Florida Dapartment of Agriculture and Consumer Services
Division of Food Safety

DISHWASHING PROCEDURES - MANUAL

Air Dry

i
equivateat shelf

Dpoxor

Dy with paper or
Cloth towels
Sanitize

Sort & Scrape
Stack on dainboard or

imwater at 171°F or abave for st lesst 30
OR chemical sanitizer 1 75°F or above

Most common chemical sanizer

1. Chlorine - 50-100 ppen for tfeast 7

‘Wash Rinse 2. Quaternsry smmotinm compounds -
150-400 ppmn 3¢ ndicaed by he

with detergent o clean water manstactier’s
inwater at tor s dicections or o lenst 30 seconds
110°F ox sbove eterzent
Division of Food Safsry
— 550.245.5520

Page 101
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https://waterandhealth.org/wp-content/uploads/2019/12/Kitchen-Cleanup-Surfacesstamp_Letter_COLOR.pdf
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Food Code Section 3-501.17 n»\

Ready-to-Eat, Time/Temperature e —
Control for Safety Food, Date Marking

Section 3-501.17 specifies ready-to-eat, time/temperature control for safety TCS| food prepared
ina food establishment and held longer than a 24 hour period shalt be marked to indicate the date
or day by which the food is to be consumed on the premises, sold, or discarded when held ata
temperature of 5°C (41°F or less for a maximum of 7 days. These time/temperature parameters.
are intended to help control for grow th of Listeria monocytogenes.

The FDA Food Code does not specify a particular date marking Label, nor does it specify that
the time the food was prepared be captured on the Label. However, section 3-501.17 provides
parameters to work within and allows for flexibility in creating a system that works for each food
establishment. An establishment can choose to be as precise as needed in date marking as long
as Ihe parameters set forth within section 3-501.17 are met. A date marking system may Use
calendar dates, days of the week, color-coded marks, or other effective means in order to comply
with section 3-501.17. Examples of the date or day by which the food should be consumed, sold, or
discarded based on the type of datemarking system used can be found below:

Mor sday Wednesday Thursday
MarchZs MarchZé March27 MarchZ8 March29

s
a

Saturday
0 March3t
Date Only

Foatis s

Discard,
midnignion
Saturdsy,

Viaren 3!
Day7
Day Only
Foadsabeledt

Foadislateled

https://www.fda.gov/media/127796/download
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WASH YOUR HANDS

TO PREVENT ILLNESS
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v.cde.gov/handwashing/p

https://extension. psu.edu/fo
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Would you want these people in your kitchen?

A Foodborne lliness Outbreak That Could Have Been Prevented

Protect People Everywher
Don’t touch ready-to-eat food

Protect Pec,.. .., ..
Stay Home When You Are Sic

https://epublication.fda.gov/epub/ePubHome.xhtml?faces-redirect=true

Don't Let What Happened to Me, Happen to You

A

My Name I Mariela and My Story Could Change Your Life

e

< out et
TGN, Ut 1140 1 go o Workhe. et | GVt know he germs rom
nextday my sk i hans.

again. was sckor o more s

eating al out estauran. e
he people at were scc Sufleca because of me.

Protect People Everywhere.
Stay home if you are sick. s
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https://www.fda.gov/food/people-risk-foodborne-ill

Apply the Heat Chart
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s
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heat-chart-food:

Apply the Heat Chart

iy

ger Zone

)
ﬁ oo Sals Gt g Tompue stun -

https://www.fda.gov/media/90663/download

Division of

Food Safety

Food Temperature Cooking Requirements

Poultry 165°F

L K
J &
- ewfw

T
Danger Zone

ColdFoods  41°F i $

1-800-HELP FLA
FDACS gov

Foacesamss
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UIDANGE £OR THE CONTROL OF LISTERIA MONOCYTOGENES RISKS 1N RETAIL FO0D STORE —_——
(GUIBANCEFOX T/ E CONIOEORILR! OHOCTTEGENEE RIEKSINRETAILEOS0 SToREE ‘GUIDANCE FOR THE CONTROL OF LISTERIA MONOEYTOGENES RISKS 1N RETAIL FOOD STORES

DEL SLICER SANITIZING 10G APPENDIX C:
(Exarmple) Good Retail Practices (GRP) Checklist (SEANmZ'U; TEST LOG
xample
SIORE&____ MONTH_ WEEK BEGINNING &
This checit provids  uick s or verifyng god etllpractices (GRP)that el contol oo sfe
—— e Concanration. o et
Tl h et Allow the s 1o o 1o 6515 beors tseg.
ar meomphance comcted
DAY | SCHEDULED [ ACTUAL [ INITIALS DAY | SEHEDULED [ACTUAL [ INIALS Al food products come from an approved source. vesO NoOJ u]
Tt | e e | e
2.Check all deliveries for condition and temperature. YesOJ [u] a
. 3.Immediately store/maintain PHFs at 41°F(5°C) orless YesO nod o
L — 4 Separate raw and RTE foods at altimes s [%al u]
From Quat ispenser at Sanfieng sk
o o 5. Manitor ll efrigerators & display cases for temperature.  YesEJ oD o Quat Dispe 9
r i w i i EMPTIED &
s —t— and whenever possible hand contamination occurs, vesO [ o onre | e | W | peadng | srear CORRECTIVE ACTIONTAKEN.
o 0 7.Avold bare hand onallRIE foods. ves noO o L) (esorio)
g P 8.Wash all fruits and vegetables thoroughly before use. vesO noO a - 200 1 o o
L) ZooPu 9.Cook all foods thoroughly using a thermometer vesO nNoO o
®oo Date-mark PHFs as required. YesO Nol o
o FEE ‘2. Clean and sanitize foor drains routinely. YOO (%] o
— thoroughly clean areas following this work vesO noOl o
Wb |2 PR 14 Monitor SOPs on a regular bass. vesO ol o
5. Co food safety education sessions for employees.  YesCJ noO o
6. Monitor and verify food safety program effectiveness. Vs noO a
1 1
] i

Florida Department of Agriculture and Consumer Services

Division of

Food Safety

Food Temperature Log

(Registro de Temperatura de Alimento)

Holding’ Cooking!

Cal be heldat 41 Far belos be hsid 21135 Foraboveat all fimes

limentos

u enor de 41
calfentes g ser mantenidas  un temperatura de maar de 135 Fiodo s tiemao)

Date TypeofFood Time | Temperature Corrective Action Initials
(Fecha) i (Hora) 2 {Iniciales)
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Fionaa Depariment of Agncuure an Consamer Senvices
DIVINON of Food Satety.

Time as a Public Health Control Requirements

RETALL INDUSTRY GUIDANCE ¥ DEVELOPING WRITTEN PROCEDURES
For using Time a5 a Coutrol to Hold Time Temparatare Cougsl for Sufery Foods (TCS)

Fo0d C.
Raferre 350118

e e
=

ien: o

[—

Jpp— ToF smch n
vl aren, d S-bos Lt casmnee b choses 21 3 option

Tha Elomizg Tem

sappios of Time’

e

e bastis xad ssfay of on peblic - e
e form 0 oproaal. bowerer amra precodres we mandnony Tou ma eslize o fem o
= deralopig youw cora s procedes Sscmanr

Florida

FEQURENENT
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mi veadwides slog dacts

TIME AS A PUBLIC HEALTH CONTROL LOG FOR TCS FOOD

ek
PROCEDURE

REQUIEMENT
Patic

.

B Todhem | Tew | Tem O | D Ter | EES
Removed | Chosen | ofFood bem
fom Temy
cool

ndwich 20 ramoved fom walln coner)
PROCEDURE

REQUIREMENT =t

P Tt

food sadifcald ook 5 =t

i ooy ety —
s :

PROCEDURE &

1-500 HELP FLA 28

Rev. 1420

www FDACS gov
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Websites

> https://www.cdc.gov/listeria/index.html

> https://www.fda.gov/animal-veterinary/animal-health-literacy/get-facts-about-listeria

> https://www.fda.gov/files/food/published/Draft-Guidance-for-Industry--Control-of-

Listeria-monocytogenes-in-Ready-To-Eat-Foods-%28PDF%29.pdf

> https://www.who.int/news-room/fact-sheets/detail/listeriosis

> https://www.fsis.usda.gov/wps/portal/fsis/topics/regulatory-compliance/compliance-

guides-index/controlling-Im-retail-delicatessens

Florida Department of Agriculture and Consumer Services
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QUESTIONS?

Florida Department of Agriculture and Consumer Services

Contact Information

Carolyn Dragone

Quality Assurance & Training Specialist

Division of Food Safety

FL Department of Agriculture and Consumer Services
Carolyn.Dragone @FDACS.gov
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