


it Purée pouches due to

reports of ele

WanaBana Apple Cinnamon Fruit Pu es distributed nationwide through online and retail stores. The

affected product information is WanaBana Apple Cinnamon Fruit Puree in 3-pack pouches of 2.5 oz.

Audit Check @ Dollar Tree



https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts

®* Remembe

www.siouxlanddistricthealth.or i i -task-force



https://www.siouxlanddistricthealth.org/services/environmental-health/food-safety-task-force

Daily Self Inspection

recommended that all types of staff initiste mock inspection. (Generzal Manzger, Manager, line cook, etc ]

Employee Hygiene

Daily Self Inspection

Food Preparation

o Employess appear healthy; no observations of ill employess.

o Food is protected from cross-contamination.

= Employess wesr haimets, and male employees cover facial hair.

o Frozen food is thawed properly in a refrigerator or under running water.

= Eating and smoking are limited to designated aress awsy from food prep aress.

o Staff uses glowes, clean hands, or utensils when handling food.

o Employess wash their hands after sneezing, coughing, blowing their nose, or using the restroom.

= Food is heated to the correct temperature to remove 8ll bacteria before being placed in the hot holding area.

o Tasting utensils are not used mors than once before being cleansd.

o Cuts and bandages are covered when handling food.

= Employess wash their hands after working with raw food, handling money, or switching between stations. Employess wash their hands regularky
using proper hand-washing technigues.

Correction Action:

o Employess wear clean clothes and proper, dosed-tosd shoss.

‘Correction Action:

Sanitization

Food Storage

o 'Washing station is organized into three sections for washing, rinsing, and sanitizing.

= Equipmant is clean to sight and touch. Utensils are covered to protect them from dust and contaminznts when stored. Food preparation area,
shelving, and cabinets are all dlean to sight and touch.

o Food is kept &t least 6" off the ground.

= 5mall equipment and utensils are cleaned betwesn usss,

o Chemicals and food are separsted.

o water temperaturs is heated to the correct temperature for s3nitizing.

= Food is stored in 3 dean, dry location that is not expesed to contamination.

o The sanitizer is mixed to the correct concentration.

o utensils are sllowed to air dry after washing.

o Containers are [abeled with the food nama.

‘Correction Action:

Correction Action:

Freezer and Refrigerator Maintenance:

Refuse and Garbage Disposal

o Thermometer is 2asily visible.

o Garbage and refuss is properly disposed of.

o Food is stored at least 6 off the ground in walk-in refrigerators.

o Qutside receptacles have lids or cowvers.

o Refrigeration temperature is 41° or below.

o &arbage and recycling bins are emptisd when full.

= Refrigerators and freezers ars clean.

o The area around the dumpster is clean and free of pests.

O Food is stored covered.

o Garbage bins are cleanad regularly to prevent pests.

o all food items are correctly labeled and dated.

o The lid of the dumpster iz shut.

‘Correction Action:

Correction Action:










®* How often dc

®* What happens if it isn’'t at t

concentration?

i
WASH TEmp
e 150:)((?6 C) MIN. RINSE TEMP. 180°F (52 C) MIN.
WASH MiN £, S 8 LX-18H LX-30/30H LX-40H
Lo MlN- EC. 115 SEC. 85 SEC. 55 SEC

. 15 SEC. 15 SEC 10 SEC. 10 SEC.

BLDG SUPPLY FLOw PRESS. 20 = 5ps|

WASH TEMP. 120°F (49°C) MIN.

CONCENTRATION MIN. 50 PPM AVAILABLE CHLORINE
MACHINE LX-18C LX-30C LX-40C
WASH MIN. 70 SEC 85 SEC 55 SEC

RINSE TEMP. 120°F (49°C) MiIN, ;

RINSE MIN. 15 SEC 10 SEC 10 SEC.
BLDG SUPPLY FLOW PRESS. 20 » 5PSI

SANITIZING AGENT

5.2% OR 8.4% SODIUM HYPOCHLORITE BLEACH SOLUTION
LOCATE 1 GAL. BOTTLE ON FLOOR OR UP TO 10 INCHES
MAX. ABOVE FLOOR LEVEL. FLUID VISIBLE INDICATOR

NOTIOR SEE INSTRUC TION MANUAL FON DETAILED SANTE N0 AGENT

CAUTION
CERTAIN MATERIALS, INCLUDING SILVER, ALUMINUM & PEWTER

ARE ATTACKED BY SODIUM HYPOCHLORITE LEACH)
SEE INSTRUCTION MANUAL
DO NOT

NNECT TO HOT WATER SUPPLY EXCEEOING ¥
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® Can we continue to wash and sanitize in the dish machine?

®* We can wash, but will need to set up manual ware washing for sanitizing step




THERMOLABEL &
160
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. 160°F
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® Chec

® Dishes are not hot to | ————

160°F/71°C

®* Gauge does not reach 180 degrees

Made in the USA
SPERATURE-INDICAT
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getable...
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® Discard ¢ oper personal hygiene

* Have them wash hands, put on new gloves and start over







 the . know ast few hours....

®* You may be ¢ to 41 degrees in under 4

hours from the time of fi ed preparation

®* However; if we do not know how long it has been out of temperature... time to
discard




®* Move to alterr 1lth control

®* View your Northwest lowa Food Safety Taskforce Newsletter for more information

about time as a public health control!







PROPER REFRIGERATOR STORAGE

e
Salad "
| " - Ready to eat items

Fish

Fish 145°F
Ham &
Roast Beef/Pork Roasts 145°F
Ground & Ground meat 155°F
Meat

Poultry 165

Chicken

Remember this The higher
the cooking temperature of the
food, the lower it should be

stored on the shelves

Store raw meat, poultry, and fish separately from
cooked and ready-to-eat foods whenever possible
to prevent cross-contamination. If not possible,
always store prepared or ready-to-eat foods above

raw meat, poultry, and fish in refrigerators.
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