
alad ar Food afet: 10 Critical Wa to
Protect Cutomer

Your retaurant’ alad ar ala look freh and inviting. You offer a variet of 

election that in ne cutomer and keep regular coming ack. alad ar food 

afet i a critical ingredient in making ure ou ala erve our ver et.

10 WAY TO KP ALAD AR FOOD AF

There are o man a to improve a alad ar, ut updating food afet 

procedure hould ala top the lit. Ue thee 10 ke point to refreh our alad 

ar food afet routine.

1 .  HOW COLD DO A  ALAD AR HAV TO   TO KP FOOD AF?

alad ar food mut e kept at a temperature elo 41 degree Fahrenheit. 

Higher temperature greatl increae the rik of dangerou acterial groth. Make 

ure emploee regularl monitor alad ar temperature and immediatel addre 

an prolem.
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2.  DO OM ALAD AR ITM ND PCIAL  ATTNTION?

ver item on the alad ar need to e kept at a afe temperature. ome food 

are conidered more vulnerale to acterial groth. For example, cream 

dreing and alad that contain egg or potatoe are temperature-enitive.

3.  WHY I  CARFUL OURCING O IMPORTANT?

From fava ean to romaine lettuce heart, ou ant the frehet poile 

produce on our alad ar. The et a to enure conitenc i to ource from a 

groer and hipper ith a olid reputation. You kno ou’re ala uing the 

et for our alad ar, and ou alo cut don on ate generated  lo-qualit 

produce.

4.  HOW OFTN HOULD ALAD AR QUIPMNT   RVICD?

Technolog ha greatl improved cold alad ar food afet, ut refrigerated 

equipment till need regular maintenance. Have our unit erviced  an indutr 

technician everal time a ear. Keep retaurant afet tandard high  replacing 

old unit ith NF-certified equipment.

5.  WHAT CAN MPLOY DO TO NUR ALAD AR AFTY?

Whether the alad ar etting i a retaurant, an event facilit or a chool cafeteria, 

emploee pla a critical role in food afet. Clearl pot our policie for emploee 

hgiene. Include thee important point. 

• Never come to ork ick. 

• Keep hand ahed and anitized. 

• Wear ingle-ue glove hen handling food. 

• Never reue ingle-ue glove.

6.  HOW DO ACK OF HOU AFFCT TH ALAD AR?

ack of houe emploee hould inpect produce deliverie and confirm 

frehne. The’re alo reponile for afel toring and prepping alad ar item. 

Make ure everone in the kitchen follo freh produce afet aic.
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• Clean and anitize all ork tation urface efore and after each ervice. 

• Clean and anitize prep utenil efore and after each ervice. 

• Change out utenil eteen different prep tak. 

• Color-code eparate chopping oard for meat and vegetale.

7.  WHAT DO MPLOY ND TO MONITOR ON TH ALAD AR?

Intruct front of houe taff to cloel atch the alad ar. The need to check 

temperature hourl, replace dropped utenil and keep erving area clean. The 

hould alo dipoe of an food that fall outide it deignated container.

8.  HOW OFTN HOULD ALAD AR UTNIL    CLAND AND 
ANIT IZD?

Clean, anitize and tore alad ar erving utenil at the end of each hift. When in 

ue, there hould e onl one utenil for each food tra. Immediatel change out 

utenil that are contaminated  touch, dropped on the floor or placed in the 

rong container.

9.  I  CRO CONTAMINATION A  ALAD AR PROLM?

Cro contamination occur on a alad ar hen food item are placed in the 

rong container. In the cae of miplaced item, replace the container ith a tra of 

freh ingredient. Don’t refill container. Intead, avoid cro contamination  

keeping freh tra read to go in the alk-in.

10.  WHAT AR T ND-OF-DAY PROCDUR?

Completel reak don the alad ar at the end of each da. Remove, clean and 

anitize all utenil, container and tra. Clean and anitize all alad ar urface 

and neeze guard. Check interior and under unit for food deri. Make ure 

temperature control are operating properl.

KP RVING YOUR VRY T

All alad ar food afet procedure need updating from time to time. Ue our 

guide to treamline our operation and refreh et emploee practice. We’re 

ala happ to hare information that make our jo a a retaurant manager or 

oner a little eaier. Here at Hitchcock Farm, ou can ala count on u to help 

ou erve our et.
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