Manager Food Safety Questions and Knowledge Review Sheet

General Pyrometer and Cook Time/Temperature Knowledge
· Demonstrate how to calibrate the pyrometer (FS27-US) 32 degrees +/- 2 degrees
· Demonstrate how to correctly temp product with the pyrometer
· Demonstrate how to check product cook times on the grills and fryers
· Demonstrate how to adjust (change) product cook times on the grills
· Demonstrate how to adjust cook times until product meets both food safety AND quality requirements.
· Explain what to do when product does not meet its food safe temperatures.
· Explain where the backup pyrometer is located.

Cook Temperatures
	FS2-US Regular meat (10:1)	Food Safety: 155	Quality: 2 of 4 between 155-170
		Fresh Beef (4:1)		Food Safety: 175	Quality: All between 175-190
	FS3-US Chicken Products	Food Safety: 165
	FS4-US Fish			Food Safety: 155
	FS5-US Breakfast steak/sausage	Food Safety: 155	Quality: 155-190
	FS6-US Eggs (Round)		Food Safety: 155	Quality: Gelled Yolk

Food Storage and Cooking Procedures (FS7/8-US):
· Know how to properly lay and remove product in the correct sequence
· Explain how often to squeegee teflons (after every run) and wipe them down with a grill cloth (minimally four times every hour).
· Know how much water to add (and when to start the timer) when cooking eggs. 
· Demonstrate how to properly label/check code dates and secondary shelf life times.
· Describe or demonstrate the various methods for checking refrigerated temperatures and walk in freezer air temperature.
· All refrigerators must be 40 or under; walk in freezer air temperature must be 0 or under.
· Secondary freezer temperatures: Product must remain (solidly frozen without signs of thawing)
· FS 16-US Ice scoops must be stored in holders and ice buckets hung upside down with ice bin lids closed.
· FS17-US All open product (dry/fridge/freezers) must be covered.  (Pies, cheese, bacon, Canadian bacon, flurry toppings. espresso beans, etc). 
· FS18-US Yolk breaking tool is available, properly stored, and used for breaking raw egg yolks.
· FS33-US) Nut allergen management (In orange containers, covered containers with dedicated serving utensils.) 

Handwashing Requirements (FS9-US):
· Temperature of hand wash sinks must be at 100 or above.
· Handwashing system/timer must be in place and handwashing actively observed.
· [bookmark: _GoBack]Handwash sinks must be: Properly stocked (soap/paper towels), for hand washing only, with a trash can available, and be reachable/accessible/unobstructed.)
· Hands must be washed: Minimally hourly, or after using restroom, taking a break, touching raw product, changing stations/positions, handling garbage, using cell phones, touching face/hair/clothing, picking items up off the floor, etc.
	Handwashing Procedures:
1) Turn on water and wet hands
2) Scrub with soap vigorously for 20 sec getting into all crevices and half way up the arm.
3) Rinse thoroughly
4) Dry hands thoroughly
5) Use the paper towel to turn off water handles and throw towel away.

Proper Glove Usage (FS10-US)	
· Demonstrate how to properly put on or remove gloves.
· Clear gloves (FS19-US):
· Used for food preparation, RTE (Ready To Eat) foods, and table/assembly.
· Not worn under blue gloves (double gloving)
· Removed from the wrist and turned inside out
· Blue gloves (FS18-US):
· Used for raw product, hashbrowns, bulk tea bags.
· Not worn over clear gloves (double gloving)
· Removed from the wrist and turned inside out
· Blue glvoes don’t touch buttons, freezer or cooler doors/handles, handles on fryer baskets, UHC trays, RTE (Ready to Eat) foods.

Towels and Towel Buckets (FS11/12-US):
· Towel buckets are made up using (luke warm) water.
· Chlorine test strip concentrations must be over: 50ppm
· Properly labelled to recheck concentrations (after 2 hours)
· Towels are (single use) and may not be left sitting out.

Dishes and Smallwares (FS13-US):
· Water temperature for the back wash sink (three compartment sink) must be at 110 or higher.
· Trays and small parts must be washed a minimum of every four hours.
· Soiled bluewares (raw fresh beef) are kept in the blue bus box until washed.
· Describe the special cleaning requirements  for bluewares and 3N1 yellow peroxide usage.
· Quat test strips for sanitizer concentration must be over 200ppm.
· Chlorine test strips for the dishwasher must test over 50ppm.

Chemicals (FS20-US):
· No chemicals near food or open packaging.
· No chemicals mislabeled (Missing labelling or in incorrect containers).
· No unapproved chemicals in the store (FS28-US).

Pest Management (FS21-US):  
· Drive-thru windows remain closed when not in use.
· Lids on the dumpster and recycling container remain closed.

Non Food Spill Clean up Procedures (FS22-US): 
· Show the location of the 3N1 Cleaner (yellow peroxide) and the non-spill clean up kit.
Describe the nine steps to cleaning up non food spills
1) Close off the area
2) Put on gloves and PPE
3) Sprinkle the absorbent material over the spill
4) Scoop up the absorbent material, place it in the red bag along with the plastic scraper and dustpan and seal the bag.
5) Disinfect the area with 3N1 yellow peroxide cleaner and wipe with paper towels.
6) Place all cleaning materials and gloves in the outer bag.
7) Seal the outer bag and take it immediately to the corral/dumpster.
8) Thoroughly wash and sanitize hands.
9) Reopen the affected area.

Employee Hygiene (FS19-US-01):
· Employees are wearing hats and/or hair restraints, no excessive buildup on aprons/uniforms, no jewelry or watches (plain wedding band only), clean/trimmed nails and no false nails.
· No eating or employee food and/or beverages in food prep or service areas (ie anywhere behind the counter except the crew room).

Employee Health (FS29-US):
· The Six Reportable Illnesses: Norovirus, Salmonella-Typhoidal, Salmonella-Non Typhoidal, Shigella, E Coli, Hepatitis -A
· Symptoms: Diarrhea, Vomiting, Jaundice, sore throat with fever, pussy/infected/draining/open wounds
· Describe the procedures when an employee exhibits these symptoms (Send them home)
· Describe when they may safely return to work (Symptom free for 24hrs)

Food Safety documentation:
· Show the location of the store’s Servesafe documentation for managers (FS30-US)
· Show the store’s daily and monthly food safety documentation and reports on the tablet (FS31-US)
· Show the location of the store’s most recent Health Department reports (FS32-US)
· Show the location of the store’s most recent McDonald’s Food Safety (Ecosure) reports.
· Show the location of the store’s grill certifications, hood cleaning records, and fire extinguisher/Ansul unit inspections.
· Show the location of the store’s pest control program logbook.



