Food Guidelines
[image: image1.wmf]When providing food to the College Community for clubs or fundraisers as a one time event, there are guidelines that need to be followed in order to make sure the food does not get contaminated causing individuals to become sick.  

AWC Conference & Events department has exclusive rights to all food service/sales on campus.  You must contact them to get permission to hold your food event.  If AWC Conference & Events department can provide or prepare any of your food that is the optimal course of action but if that is not feasible then AWC has to take the following actions to ensure food safety.

Hot foods have to be kept above130 F.  Cold foods have to be kept at 41 F or below.

Utensils have to be used to prevent hand contact.  No utensils can be shared unless it is a like product.  Food must be protected from cross contamination by separating one type from another during preparation, holding and display. 
Food preparers must wash hands/arms immediately before engaging in food preparation and after using the restroom.  They can not wear fingernail polish or artificial nails unless wearing intact gloves.   Latex gloves can not be used in direct contact with food.  No jewelry is allowed except for a smooth plain ring such as a wedding band.

Anyone experiencing persistent sneezing, coughing, runny nose, diarrhea and fever can not work with exposed food.  
Potentially hazardous foods that are cooked, cooled and reheated must be reheated so that all parts of the food reach a temperature of 165 F for 15 seconds.  A potentially hazardous food is food that needs to be stored at a particular temperature range because it is capable of supporting the rapid growth of harmful microorganisms.  It does not include an unopened can that is commercially processed.  See list below for common potentially hazardous foods:











165°


mayonnaise

onions


cooked beans



155°














145°


cheese


cooked pasta

garlic in oil products


135°



























DANGER ZONE
cooked potatoes

cooked rice

sauces/salsas











41°


raw sprouts

eggs


cheese




32°


shellfish/fish/meat/poultry-raw and cooked
milk/dairy products
mushrooms
If cooking from a raw state, meats and other foods need to reach a specific internal temperature to be safe as listed below.  
· 165° for 15 seconds for poultry, stuffed meats and pasta along with reheated previously cooked foods
· 155° for 15 seconds for ground beef and meats that have been chopped and formed or tenderized

· 145° for 15 seconds for solid portions of pork, fish, beef and all other potentially hazardous foods

Source:
Yuma County Health Department & U.S. Food and Drug Administration
