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KARE Guidelines: Food Safety

Background

Contaminated food can cause seritohiatsithodree s fh,a nid
and prepare food in thoetaonm meadt omayft d oprde wemts
use our service.

These guadegt amweisde JdKAREtt sfofnt hat t hey are awar e
I n storing, handling preparisa@ ahdc o aosdkminng antiosoe

Storage of Food

Dry Foods
9 Dry foods such as tins, cereal sughestsaulbck
fs

not be useohbodstsowué
9 Food supplnewkeaes hsotaohrdetedhe f I oor .

d shoul dtheghdst dé1 etdhieinmc odnot mht

9 Open bags of foo
the contents name and expiry

S houllda bestietdn
9 Te,a coanfdesugar should be stored in approp!

Peri shabl e Foods

9 Food that can go off should be kK@t in a f
temperature of the fridge should be kept

9 Food that can go off at room temperature ¢
than two hours

9 Pr-rpacked perishable foods which has been c
should be | abel ed wi tahn dt hset odraetde iint aw asse aol pae
pack/ container

9 Raw meat, fish and poultry should al ways I
fridgees¢epamatlt other foods. It is preferal
bel ow any cooked or ready to eat foods to

1 Eggs should be stored in the fridge

Freezing Foods
9 Foosdhoul d be propebéll| svd abgepfdod gea tferdee zi ng

9 Footdhhas been thawed/previously frozen sho

Storage Ti mes

9 Food stocks should be rotated (ol dest to t
9 Food whi ch iduss edelyyooned d@ersehdo ul dowre 4 way

Food storage presses, fridgeoagdndmaeedizree shfo
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pests

Preparation of Food

Hygi ene
9 Anyone preparing food should was their har
preparation
9 Ary wounds/ cut sh/asnadrse ss hooru ltdhebe cpveonédbaindla
before handling food
9 All surfaces, utensils and equipment shoul
preparation
Preparing Food
1 Raw meat, poultry and fish should beapreps:
separate chopping board and knife.
1 Fruit and vegetablies «lhead dwadtee rwatsd erde mov e
chemical residues.
1 Root vegetables such as carrots and parsni
and tailed.
1 Frozen food s hoaflrdi lwbegfeotrhea wesde iomr i f approp
from its frozen state.
9 Unpasturised milk or milk based products ¢
unpasturised milk should not—he unsed
(&) CROSS CONTAMINATION |

USE CORRECT COLDUR CODED CHOPPING
BORRDS AND KHIVES AT ALL TIMES!

Note: separ at e schhooupl pdi nbge buosaer MGJ

prepar inmegtr/ glofuilsttiroyde and coo cooxmmsmsgék

SALADS & FRUITS <)

VEGETABLES ‘}a.{

[DAIRY PRODUCTS <~

THE FODD HYGIENE RND HACCF REGULATIONS

Al l ergi es

1

Particular protocols should be in place an
i ndividual/s with specific allergies e.g.
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https://www.google.ie/imgres?imgurl=http://www.catersigns.co.uk/media/catalog/product/cache/1/image/9df78eab33525d08d6e5fb8d27136e95/c/s/cs045_1_1.jpg&imgrefurl=http://www.catersigns.co.uk/colour-coded-food-chopping-board-sign-ctcs045.html&docid=hAmLo3dCEIZpbM&tbnid=AJcr4XHm1YiOGM:&vet=10ahUKEwjr7LK84vnWAhWJaFAKHa-NAIgQMwgnKAIwAg..i&w=500&h=717&bih=684&biw=1024&q=chopping board colours poster&ved=0ahUKEwjr7LK84vnWAhWJaFAKHa-NAIgQMwgnKAIwAg&iact=mrc&uact=8

Cooking Food

9 Cooking food properly wil!/l hel p make sure
food that is not properly cooked can cause

1 To testif food has been properly cooked, check that it is 'piping hot' all the way
through. This means that it is hot enough for steam to come out.

Cooking Meat

9 Por lopl,burggrs, sausages, chicken nuggets rolled joints and kebabs can have
germs all the way through them and therefore must be cooked until piping hot in the
middle to ensure all bacteria are killed.

1 Check burgers, sausages, portions of chicken or pork are cookedbycut t i ng 1 nt
mi ddl e to see t hleefet idandot pamkt meami ddl e i

1 Check a whole chicken/turkey is cooked by piercing the thickest part of the leg

(between drumstick and thigh) with a clean knife or skewer until the juices run out.
The juices shouldn't have any pink or red in them.

Reheating Food

1 Reheated food is a common sour cies osf vfeoroyd iy
to reheat food @rapeeldy weat her iltftover :
food is piping hot all the way through.

9 Do nototdBdepl|l Dbog peri ods.

9 Left over foods shoul d be c%sodoend,a sc opvoesrseidb
i deally within one or two hours.

9 Do not keep |l eft over food for | onger than

i's being reheated in oridlerpitmi rs
hot (70 c¢c) for 2 minutes and then cooled d

9 Only reheat food once
79 Never reheat rice.

Consuming Food

9 Encourage individuals to wash their hands

9 Anyone supporting another to eat wahtoeurl d wa
before helping the individual

For further information refer to RddacBEobldeSRf s

Food Poisoning
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%\\ Food Safety

AUTHORITY OF IRELAND

Reduce the

Risk of Food
Poisoning:
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Published by:

Food Safety Authority of Ireland
Abbey Court

Lower Abbey Street

Dublin1, DO1W2H4

Telephone: +353 18171300
Facsimile: +353 1817 1301
Email: info@fsai.ie
Website: www.fsai.ie

© FSAI
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About safe food choices

Some foods can carry bacteria, viruses

or poisons (toxins) that can cause illness.
The illness often includes food poisoning
where you have diarrhoea and or vomiting.
Sometimes though, it can cause other kinds
of serious illness. To help keep healthy:

» Wash your hands before you eat

» Wash your hands before you prepare food
* Choose safe food choices (see page 5)

* Cook food properly

If you are ill and frail, you might not feel like
eating but eating foods you like is important
to keep well nourished and in good spirits.
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Who is vulnerable to food poisoning?

Research tells us that people vulnerable

to food poisoning are generally people
whose natural defence barriers have been
affected by age, disease and or medication.
Natural defence barriers include stomach
acid, a healthy mix of bacteria in the gut,
and a fully functioning immune system.

Often the people who are most vulnerable
are those who:

+ Have cancer and orwho are undergoing
cancer chemotherapy or radiation therapy
or are inrecovery from same

+ Have had transplants

+ Areondrugs such as high doses of
steroids to modify their immune system.
These are oftenused to treat conditions
such as rheumatoid arthritis, multiple
sclerosis, systemic lupus erythematosus
and inflammatory bowel diseases such
as Crohn's disease and ulcerative colitis
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Have human immunodeficiency virus
type-1(HIV-1) infections which attack
the immune system

» Have acquired immune-deficiency
syndrome (AIDS)

Have diabetes (especially if it is not well
controlled)

Have kidney failure

Have haemochromatosis

Have thalassemia

Have liver conditions like cirrhosis

Are on medication to control stomach acid
Areill

Are pregnant
Arevery young
Are elderly

Ask your doctor
for advice if you
are in doubt.
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What are the risks?

Evenif you are vulnerable to food
poisoning, most micro-organisms are
usually harmless to most people. However,
some micro-organisms in food and or
water can cause serious infection in
people whose natural defence barriers

are weak. Some can cause very serious
illness invulnerable or frail people.

For vulnerable people, the risk of infection
or food poisoning is much greater with
particular types of foods. If you know
which foods present the greatest risk,
then you can make the choice that is right
for you. Ask yourself, if the food you eat:

* |s something that you enjoy so much
that you want to take the risk?
» (anbereplaced by a safer alternative

that is also nourishing and enjoyable?
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What are low and high-risk foods?

The following general tips can alter your
risk of food poisoning. Firstly, it is important
to identify some of the general features of
low and higher risk foods.

* Food that has been thoroughly
cooked and that is served direct
from the oven or pot is almost always
safe even for very vulnerable people
(‘thoroughly cooked’ means that the food
is heated to at least 75°C at its centre.
We recommend that you use a food
thermometer to check this temperature)

+ Canned foods

* Fresh cooked fish

* Pasteurised milk, mains water from the
public supply and packaged pasteurised
fruit juices from reputable manufacturers

* Foods that have been handled a lot
after they were cooked such as loose
or packaged sliced meats, sandwiches
and salads

* Foods eaten after their use-by date
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Raw or cooked oysters and mussels

Dishes containing oysters and mussels

Raw or partially cooked shrimps,
prawns and crab

Smoked salmon or gravadlax

Safer options

Thoroughly cooked fish, crab,
shrimps and prawns

Dishes containing fish, crab, shrimp or prawns
that have been thoroughly cooked
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Milk and Dairy

Higher risk foods

Unpasteurised cream, créme fraiche,
yoghurts and unpasteurised milk

All soft or semi soft cheese such as feta,
brie, camembert and gorgonzola

Uncooked desserts made from unpasteurised
milk and or cream

|ce-cream made from unpasteurised
milk or cream

Safer options

Sterilised or pasteurised milk, cream,
créme fraiche and yoghurts

Hard cheese made from pasteurised
milk, cream cheese and processed cheese
(cheeses with colourings, salt and so on added)

Desserts made with pasteurised or sterilised
milk or cream

Ice-cream made from pasteurised
or sterilised milk. This includes
most branded ice-creams

and whipped ice-cream
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such as raspberries and strawberries

Pre-prepared fresh fruit such as packets
of sliced or diced fruits

Pre-prepared salads, e.g. coleslaw
including packets of washed salad leaves

Unwashed fresh salad leaves

Pre-cooked and cooled vegetables and rice

served cold or reheated unless prepared under
strict cook chill controls. (Cook chill controls
involves the full cooking of food, followed

by rapid chilling and storage at controlled
temperatures for anumber of days.)

Raw sprouts and sprouted seeds (such raw
onions, radishes, lentils, peas, chickpeas) or
salads containing these seeds

Unpasteurised fruit and vegetable juices
(usually sold at farmer markets, juice bars
and local orchards)
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Safer options

Hard fruits that are washed, undamaged
and whole such as apples and pears

Washed grapes

Fruits with skin you can't eat such as oranges,
satsumas, kiwis and bananas

Fresh whole salad leaves that are washed
before eating

Thoroughly cooked dishes containing fruit
or vegetables

Thoroughly cooked desserts containing fruit

Pasteurised fruit and vegetable juices or
freshly squeezed orange juice

Canned and jarred fruit and vegetables

Preserved and pickled fruit and vegetables
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Higher risk foods

Undercooked or lightly cooked meat
Refrigerated deli meats (loose or packaged)

Refrigerated patés

Safer options

Thoroughly cooked meat joints, steaks and
minced meat dishes

Dishes containing deli meats that have been
thoroughly cooked

Canned meat

Patéinajarorcan
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Raw or partly cooked eggs like soft boiled egg

Dishes containing part cooked eggs such
as carbonara

Cold desserts made with raw fresh egg.
An example is tiramisu and mousse.

Homemade mayonnaise

Egg fried rice

Safer options

Hard boiled and hard fried eggs
Thoroughly cooked scrambled egg

Dishes and desserts made with egg
that are thoroughly cooked

Dishes made with pasteurised liquid egg

Cold desserts made with pasteurised liquid egg

Commercial mayonnaise made
with pasteurised egg

lIJlJJlI}lIJlIJlIJlIJlIJlIJlIJlIJlIJlIJlIJlIJlIJlIJlIJlIélIJ
2

)y
wSJd mMmbdwm S

AU AU U R U R R R U R R VR R AU R U R RURURUR U AR
@S YHONSVIND MT



Higher risk foods

Sandwiches containing any of the foods

listed in this 'higher risk’ sections (Red)

Safer options

Sandwiches containing safer options foods
listed in the safer option section (Green)

Packaged cold and hot soups

Drinks
Higher risk foods

Unchlorinated drinking water from
private wells and group scheme sources

Unpasteurised milk
Unpasteurised fruit and vegetable juices

Water from a hot tap

Safer options
Boiled water
Hot drinks

Pasteurised milk and juices

Chlorinated mains drinking water from
a public supply or group scheme
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The FSAl would like to acknowledge
the considerable contribution of the
following people to the development
of this leaflet:

Dr Martin Cormican,

Professor of Bacteriology at the
National University of Ireland, Galway
and also Consultant Microbiologist
at University Hospital, Galway

Dr Paul McKeown,

Consultant in Public Health Medicine
at the Health Protection Surveillance
Centre and Past-President of the
Irish Medical Organisation
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