FOOD SAFETY FOR INTROBUCTION

This guide is provided to you by the Philadelphia Department of

MOBILE FOOD VENDORS Public Health with funding from the United States Department of

Agriculture (USDA). The goal of the booklet is to help you prepare
PREPARING AND SERVING SAFE FOOD FROM MOBILE and serve safe food from your mobile food vending unit.

FOOD VENDING UNITS IN PHILADELPHIA The Philadelphia Department of Public Health, Office of Food

Protection requires every mobile food vending unit that serves
prepared food to be licensed, to have a commissary, and to employ
an individual that has received the City of Philadelphia Food Safety
Certificate.

Each mobile food vendor should also refer to and use the
Regulations Governing Food Establishments, the Self Inspection
Checklist, the Commissary Verification Form, and completed copies
of the Food Handling Log.
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Safe Handling Instructions

THIS PRODUCT WAS PREPARED FROM INSPECTED AND
PASSED MEAT AND/OR POULTRY. SOME FOOD PRODUCTS
MAY CONTAIN BACTERIA THAT COULD CAUSE ILLNESS IF
THE PRODUCT IS MISHANDLED OR COOKED IMPROPERLY
FOR YOUR PROTECTION, FOLLOW THESE SAFE

HANDLING INSTRUCTIONS.

E KEEP REFRIGERATED OR FROZEN.

THAW IN REFRIGERATOR OR MICROWAVE.
KEEP RAW MEAT AND POULTRY SEPARATE
FROM OTHER FOODS. WASH WORKING
SURFACES (INCLUDING CUTTING BOARDS),
UTENSILS, AND HANDS AFTER TOUCHING
RAW MEAT OR POULTRY.

S==<" COOK THOROUGHLY.

KEEP HOT FOODS HOT. REFRIGERATE
LEFTOVERS IMMEDIATELY OR DISCARD.

FOOD PURCHASING

Food protection and quality begin with purchasing food. USDA
regulated food products are easily identified by the inspection logo
and safe handling instructions. Types of USDA regulated foods
purchased for use by mobile food vendors include:

e Ready-to-eat hot or cold prepared foods that contain meat or
poultry products.

e Commercially processed meat products that require cooking
before service.

 Raw meat products that require cooking before service.

The USDA regulates meat and poultry to protect the public from
harmful bacteria that may be in the food. Foods that have been
improperly processed or contaminated are recalled. Types of foods
that have been recalled in the past include hot dogs, luncheon deli
meats, and raw meats such as ground beef, steak meat, and
chicken products.

To ensure the safety and quality of the foods you purchase:

« Keep all refrigerated foods at 41°F or below.

e Always check the temperature and condition of the food.

* Reject food not transported or received at the proper
temperature.

e Foods purchased directly from a supplier need to be kept cold;
Use coolers to transport refrigerated or frozen foods.

RECORD KEEPING

Records of food purchases, invoices, and receipts must be kept on
the vending unit or at some other convenient location within the
City for at least 90 days following the date of purchase. The
records and receipts need to be available to the Health Department
at all reasonable times. All records should be kept in order by date.

Keeping your records organized will easily identify the types of
foods purchased and where the foods were purchased. This
information is critical to know in the case of a USDA product recall.

Use the Mobile Food Vendor USDA Food Source Log to keep track
of the USDA foods you purchase.
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USDA FOODS

Typical raw meats that are used by mobile food vending units
include steak meat, ground beef, and chicken.

Typical processed meats used by mobile food vending units that
require cooking prior to service include hot dogs, sausage,
meatballs, and gyro meat.

Typical ready-to-eat foods used by mobile food vending units
include cold items such as chicken salad, ham salad, and luncheon
deli meats.

Typical hot prepared foods containing meat products include
combination dishes that are often held in a hot food holding unit
prior to customer service. When these types of products are
purchased for use, they must come from a USDA regulated
establishment.

REFRIGERATION AND STORAGE

Refrigerated foods must be stored at 41°F or below and frozen
foods must be stored at 0°F or below. Stored food products need
to be dated to ensure rotation, which will control spoilage and help
to maintain the quality of your foods.

Raw meat and poultry must be stored below ready-to-eat foods. A
well organized refrigerator will be in the following order:

Lettuce salad Top of refrigerator
Dairy

Luncheon deli meat

Cooked meats

Raw beef

Raw ground beef

Raw chicken Bottom of refrigerator

Refrigerated foods may be reused if they are kept at or below 41°F
during all times of the mobile food vending unit operation,
transportation, and storage at the commissary or support service
facility. Hot foods may not be stored for reuse the next day.



HAND WASHING

The hand sink must be supplied with soap and disposable hand
towels. To wash your hands:

Wet hands with soap and warm water

Vigorously rub all hand surfaces for at least 20 seconds.
Rinse under warm running water

Dry hands with a disposable towel

Turn off water with the towel. Throw towel in waste container.
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It is important to wash your hands while on the mobile food vending
unit, but also while preparing foods at the commissary or support
facility. Wash your hands before you begin working and after:

e Using the toilet

e Handling raw foods

 Taking a break, eating, or drinking

e As often as necessary to remove soil and contamination.

FOOD PREPARATION

Vended foods are generally limited to assembly, such as a salad or
sandwich, or cooking for immediate service, such as a steak
sandwich. Some foods, such as luncheon deli meats, are prepared
in advance at the commissary and transferred to the vending unit
for use that day.

Care must always be taken to ensure that food temperature is
maintained throughout the preparation and service time. Frequent
hand washing is critical prior to food handling to provide sanitary
and hygienic food service. Foods must be handled carefully to
avoid cross contamination.




COOKING

Meat and poultry need to be cooked to certain temperatures to kill
harmful bacteria. To ensure that the cooking procedure you follow
achieves safe temperatures, use a thermometer regularly to check
the cooking temperatures. Final cooking temperatures for meat and
poultry are:

Poultry and Reheated Items 165°F for 15 seconds

Eggs and Precooked Meats 145°F for 15 seconds

Ground Meat and Pork 155°F for 15 seconds

Vended foods are sold for immediate consumption by the customer,
however many individuals will buy food for eating at a later time.
Every care must be taken to ensure the best quality and safest
product is provided at the point of sale.

HOT HOLDING

Hot foods must be held at or above 140°F when the mobile vending
unit is in operation. Thermometers must be provided to check the
food temperatures. Hot food being held for service can be:

e Food cooked on the vending unit.

e Food cooked at the commissary or support facility, when it has
been approved by the Department.

e Food purchased from an approved supplier. Hot foods
containing USDA regulated products must come from an
approved establishment. Check food temperature upon receipt
to ensure it is at 140°F or above.

Hot foods may not be reused the next day.

Examples of prepared hot foods include meatballs, sausage, gyro
meat, pork fried rice, chili, and chicken noodle soup.




COMMISSARY

A mobile food vendor must have a commissary. The commissary
must provide:

e Water supply

e Food storage

e Food preparation as approved by the Department
e Solid and liquid waste disposal

e Utensil cleaning facilities

* Vending unit cleaning facilities

< Vending unit storage

CLEANING

The mobile food vending unit must be kept clean. Use the
commissary to clean the unit daily. Utensils that have been used
during the day need to be cleaned and sanitized at the commissary
using a three-compartment sink. A drying rack is also required to
air dry the clean utensils.

A three-compartment sink is used to wash, rinse and sanitize the
utensils. Follow the proper steps to manually clean utensils and
equipment:
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Steps to Manually

IDASH, RINSE and SANITIZE

Equipment and Utensils
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— AIR DRY.
SANITIZE Sanitizer
in warm, 75° F contact time
water with sanitizer (| i< jmportant.
for one minute.* Do not

towel dry.

| [least 110°F
with a good
| detergent.
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Sanitizing chemicals must be used according to label instructions.
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