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In this Issue:

« Inspections

O I TR During the 2nd quarter, Siouxland District Health Department completed approximately
» How To 370 food service establishment inspections, 99 pre-openings, 67 physical follow-ups, 95
letters of corrections and 56 other inspections (illness complaints, non-illness com-
plaints, etc.)

« Frequent Violations
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SAFETY CLEAN SEPARATE COOK CHILL

EMERGENCY RESPONSE
BEFORE

PLAN AHEAD (IF YOU CAN) ...

* Freeze containers Keep Group foods
of water and gel freezer together in the
\ packs to !IE'p keep oo F freezer to help food
| food cold if the stay colder longer.
| power goes out. or below

Freeze refrigerated If you think power will be
items such as leftovers, || out for more than 4 hours,
milk, and fresh meat consider moving food to a
Putappliance | Rermgerator and poultry thatyou do | (ESIEE VT G5 TaYRCE:
thermometers 40 not need immediately. § the refrigerator or freezer Store non-perishable

in your refrigerator or below cold. foods on higher
and freezer. : shelves to avoid
flood water.
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WHILE THE POWERISOUT ... ) IF DOORS STAY CLOSED ...
a full freezer i
will hold its 48 2 half-full
temperature for HOURS HOURS
Keep the refrige O
and freezer di Place perishable foods in

k -'f”’[;d(g;”:”' a cooler with ice before
eep foodsafefor . oiyps | food starts to go bad

ONCE THE POWER IS BACKON ... WHAT SHOULD I THROW OUT?

inside your refri and freezer. If Never taste food
they're still at safe temperatures, your food should be fine. Discard 17~ todetermine
perishable foods that have been at an unsafe temperature. its safety! oft -
and shredded yogurt, and oth

WHAT CAN | KEEP?
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Hard cheeses (Cheddar,  Grated Parmesan,  Butter or Opened Opened Jelly, relish, taco Worcestershire,

Colby, Swiss, Parmesan,  Romano, or margarine  fruitjuices  canned fruits _sauce, mustard, oy, barbecue,

Provolone, Romano) combination ketchup, olives, pickles  and Hoisin sauces
(in'can or jar)

Peanut Opened Bread, rolls, cakes,  Breakfast foods Fresh Uncut raw
butter  vinegar-based muffins, quick affles, mushrooms, vegetables
dressings breads, tortillas  pancakes, bagels) herbs, and spices and fruit

FOLLOW THESE STEPS AFTER A FLOOD:
~—— DO NOT EAT any food that may have touched flood water.

A A DISCARD FOOD not in waterproof containers; screw-caps, snap lids, pull
J \ tops, and crimped tops are not waterproof.

F Lo o D il RESARD cardboard juice/milk/baby formula boxes and home canned

s.
@ DISCARD any damaged cans that have swelling, leakage, punctures,
re: rusting, or g severe

holes, 2 P 3
0 ‘enough to prevent normal stacking or opening.

SANITIZE
1 thsp. bleach +
1 gallon water

Most Frequent Violations

e Food separated and protected (Cross Contamination and Environmental)
e Hand washing sinks properly supplied and accessible

o Facilities have Adequate Equipment and Tools



