


Safe Facilities and Pest Management

Objectives:
By the end of this chapter, you should be able to identify the following:
 How to pick materials and equipment that are safe for use in foodservice 

operations
 Ways to install and maintain equipment 
 Ways to avoid food safety hazards caused by utilities
 Ways to maintain your facility 
 Best ways to handle emergencies
 Ways to prevent and control pests
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Presenter
Presentation Notes
Instructor NotesDiscuss the chapter objectives with the class.



Interior Requirements for a Safe Operation

Floors, walls, and ceilings:
 Made from smooth and durable materials for easier cleaning
 Maintained regularly
 Have coving where the floors and walls meet
 Promptly cleared of any standing water
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Presenter
Presentation Notes
Instructor NotesYou may need to consult your local regulatory agency before making changes to your operation, including the facility or equipmentOnce installed, flooring, walls, and ceilings must be regularly maintained. Replace missing or broken ceiling tiles. Do the same for flooring. Repair all holes in walls.Coving is a curved, sealed edge between a floor and a wall. It gets rid of sharp corners or gaps that are hard to clean. Coving should be glued tightly to the wall to get rid of hiding places for insects. This also protects the wall from moisture. If standing water occurs due to spraying or when flushing the floors during cleaning, remove the water as quickly as possible.



Interior Requirements for a Safe Operation

Equipment that contacts food:
 Nonabsorbent, smooth, and corrosion resistant
 Easy to clean
 Durable
 Resistant to damage
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Presenter
Presentation Notes
Instructor NotesFoodservice equipment must meet certain standards if it will come in contact with food. NSF is an organization that creates these national standards. NSF is accredited by the American National Standards Institute (ANSI). NSF/ANSI standards for food equipment require that it be nonabsorbent, smooth, and corrosion resistant. Food equipment must also be easy to clean, durable, and resistant to damage.



Interior Requirements for a Safe Operation
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Installing equipment:
Floor-mounted equipment must be either:
 Mounted on legs at least six inches 

(15 centimeters) high 
 Sealed to a masonry base

Presenter
Presentation Notes
Instructor NotesStationary equipment should be easy to clean and easy to clean around. When installing equipment, follow the manufacturer’s recommendations. Also, check with your regulatory authority for requirements. 



Interior Requirements for a Safe Operation
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Installing equipment:
Tabletop equipment should be either:
 Mounted on legs at least four inches 

(10 centimeters) high 
 Sealed to the countertop

Presenter
Presentation Notes
Instructor NotesStationary equipment should be easy to clean and easy to clean around. When installing equipment, follow the manufacturer’s recommendations. Also, check with your regulatory authority for requirements. 



Interior Requirements for a Safe Operation

Once equipment has been installed:
 It must be maintained regularly.
 Only qualified people should maintain it.
 Set up a maintenance schedule with your 

supplier or manufacturer.
 Check equipment regularly to make sure it is 

working correctly.
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Dishwashing Machines

Installing and using dishwashing 
machines:
 Install them in a way that:

o Makes them reachable and conveniently located
o Keeps utensils, equipment, and other food-

contact services from becoming contaminated

 Use detergents and sanitizers approved by the 
local regulatory authority.

 Follow the manufacturer’s instructions.

9-8

Presenter
Presentation Notes
Instructor NotesAlways follow the manufacturer’s instructions when installing, operating, and maintaining dishwashers.



Dishwashing Machines

Selecting dishwashing machines: 
 Make sure they can measure: 

o Water temperature 
o Water pressure
o Cleaning and sanitizing chemical 

concentration
 Post information about the correct settings on 

the machine.
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Dishwashing Machines

Cleaning dishwashing machines: 
 Clean them as often as necessary.
 Follow manufacturer’s recommendations.
 Follow local regulatory requirements.
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Three-Compartment Sinks

Purchase sinks large enough to 
accommodate large equipment and 
utensils.
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Presenter
Presentation Notes
Instructor NotesMany operations use three-compartment sinks to clean and sanitize items manually in the operation. Purchase sinks that are large enough to accommodate large equipment and utensils. You should also have other methods for cleaning these large items, such as cleaning them in place.



Handwashing Stations

Handwashing stations must be: 
 Conveniently located
 Located in:

o Restrooms or directly next to them
o Food-prep areas
o Service areas
o Dishwashing areas
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Presenter
Presentation Notes
Instructor NotesHandwashing stations should be put in areas that make it easy for staff to wash their hands often. 



Handwashing Stations

Handwashing stations must be: 
 Used only for handwashing
 Installed with adequate barriers or distance 

from food and food-contact surfaces
 Available at all times

o Do not block them.
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X

Presenter
Presentation Notes
Instructor NotesHandwashing sinks must be used only for handwashing and not for any other purpose. To prevent cross-contamination, make sure adequate barriers are present on handwashing sinks or there is an adequate distance between handwashing sinks and food and food-contact surfaces so that water cannot splash on these items.Make sure handwashing stations work correctly and are well stocked and maintained. They must also be available at all times.Handwashing stations cannot be blocked by portable equipment or stacked full of dirty kitchenware. 



SignageGarbage container

A way to dry handsSoapHot and cold running water

Handwashing Stations

Handwashing stations must have:
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Presenter
Presentation Notes
Instructor NotesThe water must be drinkable and meet temperature and pressure requirements.The soap can be liquid, bar, or powder.Disposable paper towels or a continuous towel system that supplies the user with a clean towel can be used. Hands can also be dried with a hand dryer using either warm air or room-temperature air delivered at high velocity. Garbage containers are required if disposable paper towels are used.A clearly visible sign or poster must tell staff to wash hands before returning to work. The message should be in all languages used by staff in the operation.



Water and Plumbing

Acceptable sources of drinkable (potable) 
water:
 Approved public water mains
 Regularly tested and maintained private 

sources
 Closed, portable water containers 
 Water transport vehicles 
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Presenter
Presentation Notes
Instructor NotesAn operation uses many utilities and building systems. Utilities include water, electricity, gas, sewage, and garbage disposal. Building systems include plumbing, lighting, and ventilation. There must be enough utilities to meet the needs of the operation. In addition, the utilities and systems must work correctly. If they do not, the risk of contamination is greater Each regulatory authority establishes standards for water in their jurisdiction. Only water that is drinkable can be used for the preparation of food and come in contact with food-contact surfaces. Drinkable water is called potable water. Regardless of where your water comes from, you should know how to prevent plumbing issues that can affect food safety. 



Water and Plumbing

Installation and maintenance:
 If using an on-site septic system, make sure it 

is properly tested and maintained
 Only licensed plumbers should work on the 

plumbing
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Presenter
Presentation Notes
Instructor NotesPlumbing that is not installed or maintained correctly can allow drinkable and unsafe water to be mixed. This can cause foodborne-illness outbreaks. Have only licensed plumbers work on the plumbing in your operation.  
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Water and Plumbing

Cross-connection:
 Physical link between safe water and dirty water from 

o Drains 
o Sewers 
o Other wastewater sources

Presenter
Presentation Notes
Instructor NotesThe greatest challenge to water safety comes from cross-connections. A cross-connection is a physical link between safe water and dirty water, which can come from drains, sewers, or other wastewater sources. A cross-connection is dangerous because it can let backflow occur.



Water and Plumbing

Backflow:
 Reverse flow of contaminants through 

a cross-connection into the drinkable 
water supply

Backsiphonage:
 A vacuum created in the plumbing system that 

sucks contaminants back into the water supply: 
o Can occur when high water use in one area 

of the operation creates a vacuum. 
o A running hose in a mop bucket can lead 

to backsiphonage.
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Presenter
Presentation Notes
Instructor NotesBackflow can be the result of pressure pushing contaminants back into the water supply. It can also happen when high water use in one area of an operation creates a vacuum in the plumbing system that sucks contaminants back into the water supply. This is called backsiphonage. A running faucet below the flood rim of a sink is an example of a cross-connection that can lead to backsiphonage. A running hose in a mop bucket is another example.
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Air gapVacuum breaker

Water and Plumbing

Backflow prevention methods:

Presenter
Presentation Notes
Instructor NotesThe best way to prevent backflow is to avoid creating a cross-connection. Do NOT attach a hose to a faucet unless a backflow prevention device, such as a vacuum breaker, is attached. A vacuum breaker is a mechanical device that prevents backsiphonage. It does this by closing a check valve and sealing the water supply line shut when water flow is stopped.Other mechanical devices are used to prevent backflow. These include double check valves and reduced pressure zone backflow preventers. These devices include more than one check valve for sealing off the water supply. They also provide a way to determine if the check valves are operational. Backflow prevention devices must be checked periodically to make sure they are working correctly. This work must be done and documented by a trained and certified technician. Always follow local requirements and manufacturers’ recommendations.The only sure way to prevent backflow is to create an air gap. An air gap is an air space that separates a water supply outlet from a potentially contaminated source. A sink that is correctly designed and installed usually has two air gaps, as shown in the graphic on the slide. One is between the faucet and the flood rim of the sink. The other is between the drainpipe of the sink and the floor drain of the operation.



Water and Plumbing

Grease buildup in pipes:
 Grease traps can be installed to prevent 

grease from blocking drains.
 Grease traps must be:

o Installed by a licensed plumber
o Easy to access
o Cleaned regularly
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Presenter
Presentation Notes
Instructor NotesA buildup of grease in pipes is another common problem in plumbing systems. Grease traps are often installed to prevent grease buildup from blocking the drain. If used, they should be put in by a licensed plumber and be easy to access. Also, make sure they are cleaned regularly following the manufacturer’s recommendations. If the traps are not cleaned often enough or correctly, dirty water can back up. This backup could lead to odors and contamination.



Lighting

Consider the following when installing and 
maintaining lighting:
 Different areas of the facility have different 

lighting intensity requirements.
 Local jurisdictions usually require prep areas to 

be brighter than other areas.
 All lights should have shatter-resistant 

lightbulbs or protective covers.
 Replace burned out bulbs with correct 

size bulbs.
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Presenter
Presentation Notes
Instructor NotesGood lighting makes it easier to clean things in your operation. It also provides a safer environment.Lighting intensity—how bright the lights are in the operation—is usually measured in units called foot-candles or lux. Local jurisdictions usually require prep areas to be brighter than other areas. This allows staff to recognize the condition of food. It also allows staff to identify items that need cleaning.Once the appropriate level of lighting has been installed in each area of the facility, you must monitor it. Replace any bulbs that have burned out. And, make sure they are the correct size. All lights should have shatter-resistant lightbulbs or protective covers. These products prevent broken glass from contaminating food or food-contact surfaces.



Ventilation

Ventilation systems:
 Improve air quality
 Reduce grease and condensation buildup
 Must be cleaned and maintained 

o Follow manufacturers’ recommendations.
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Presenter
Presentation Notes
Instructor NotesVentilation improves the air inside an operation. It removes heat, steam, and smoke from cooking lines. It also eliminates fumes and odors. If ventilation systems are not working correctly, grease and condensation will build up on walls and ceilingsVentilation systems must be cleaned and maintained according to manufacturers’ recommendations.



Garbage

Removal and cleaning:
 Remove garbage from prep areas as quickly as 

possible. 
o Be careful not to contaminate food and 

food-contact surfaces.

 Clean the inside and outside of garbage 
containers frequently.
o Clean them away from food-prep and 

storage areas.
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Presenter
Presentation Notes
Instructor NotesGarbage can attract pests and contaminate food, equipment, and utensils if not handled correctly. Staff must be careful when removing garbage so they do not contaminate food or food-contact surfaces. The food handler in the photo has not been careful and may contaminate the prep table.Clean the inside and outside of garbage containers frequently. This will help prevent the contamination of food and food-contact surfaces. It will also reduce odors and pests. Do not clean garbage containers near prep or food-storage areas.



Garbage

Indoor containers must be:
 Leakproof, waterproof, and pestproof.
 Easy to clean.
 Covered when not in use.
 Included with a cover in women’s restrooms.

Designated storage areas: 
 Store waste and recyclables away from food 

and food-contact surfaces.
 Storage must not create a nuisance or a public 

health hazard.

9-24

Presenter
Presentation Notes
Instructor NotesContainers must be covered when not in use. Women’s restrooms must include a covered receptacle for sanitary napkins.Waste and recyclables must be stored separately from food and food-contact surfaces. The storage of these items must not create a nuisance or a public health hazard.



Garbage

Outdoor containers must: 
 Be placed on a smooth, durable, nonabsorbent 

surface:
o Asphalt or concrete

 Have tight-fitting lids
 Be covered at all times
 Have their drain plugs in place
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Presenter
Presentation Notes
Instructor NotesOutdoor containers must have tight-fitting lids and must be kept covered at all times. Keep their drain plugs in place.



Maintaining the Facility

To prevent food safety problems due to the 
facility:
 Clean the operation regularly.
 Check building systems regularly.
 Maintain the building:

o Repair leaks, holes, or cracks in the floors, 
foundation, ceilings, or windows.

o Maintain the outside, including patios and 
parking lots.

 Control pests.
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Presenter
Presentation Notes
Instructor NotesMake sure the building is sound. There should be no leaks, holes, or cracks in the floors, foundation, ceilings, or windows. In the photo here, the maintenance worker is filling a crack in an exterior wall to keep pests out. 



Emergencies That Affect the Facility

Imminent health hazard:
 A significant threat or danger to health
 Requires immediate correction or closure to prevent injury

Possible imminent health hazards:
 Power outages and refrigeration failures
 Security issues
 Fires
 Water supply problems
 Floods and sewage backups
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Presenter
Presentation Notes
Instructor NotesCertain crises can affect the safety of the food you serve. Common crises include electrical power outages, fire, flooding, and sewage backups. Local regulatory authorities consider these to be imminent health hazards. An imminent health hazard is a significant threat or danger to health that requires immediate correction or closure to prevent injury.Power failures and refrigeration breakdowns can threaten your ability to control the temperature of TCS food, which can result in the growth of pathogens.Unauthorized people inside a facility are a risk to food safety. This is especially true when they can access storage and processing areas. Also, acts of nature can weaken a facility’s security. Threats to the drinkable water supply must also be considered. Broken water mains and breakdowns at water treatment facilities are a risk to the safety of food. Terrorist contamination of the water supply could also be a threat.



Emergencies That Affect the Facility

How to respond to a crisis affecting the facility:
 Determine if there is a significant risk to the safety or security of your food. 
 If the risk is significant:

o Stop service.
o Notify the local regulatory authority.

 Throw away contaminated food and food in damaged packaging.
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Presenter
Presentation Notes
Instructor NotesWhen faced with a crisis that could cause a health hazard, you must first determine if there is a significant risk to the safety or security of your food. If the risk is significant, service must be stopped. Then the local regulatory authority must be notified.Spoiled or contaminated food must be thrown out, along with food in packaging that is not intact. 



Emergencies That Affect the Facility

How to respond to a crisis affecting the facility:
 Decide how to correct the problem:

o Establish time-temperature control.
o Clean and sanitize surfaces.
o Reestablish physical security of the facility.
o Verify water is drinkable.
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Presenter
Presentation Notes
Instructor NotesRegardless of how the problem is corrected, you will need approval from the local regulatory authority before continuing service.



Emergencies That Affect the Facility

Service may be allowed after water/electrical interruptions if the 
operation:
 Has a pre-approved written emergency operating plan
 Takes immediate corrective action
 Notifies the regulatory authority when the plan is implemented
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Presenter
Presentation Notes
Instructor NotesThe regulatory authority may allow an operation to continue operating in the event of a water or electrical interruption. To do this, however, there are certain conditions that you’ll have to meet. That includes having a written emergency operating plan—that’s approved in advance by the regulatory authority. You’ll also have to make sure that you’re taking immediate corrective action to prevent, eliminate, or control any food safety risks or imminent health hazards associated with the interruption. And finally, the regulatory authority has to be informed whenever you implement your emergency operating plan.



Pest Management

Three rules of pest prevention:
1. Deny pests access to the operation.
2. Deny pests food, water, and shelter.
3. Work with a licensed Pest Control Operator (PCO).
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Pest Prevention

Deny pests shelter:
 Throw out garbage quickly and correctly.
 Maintain garbage containers and storage areas:

o Keep containers clean and in good condition.
o Keep outdoor containers tightly covered. 
o Clean up spills around containers immediately.

 Store recyclables correctly:
o Keep recyclables in clean, pest-proof containers.
o Keep containers as far away from the building as regulations allow. 
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Presenter
Presentation Notes
Instructor NotesCareful cleaning eliminates the pests’ food supply, destroys insect eggs, and reduces the places pests can take shelter. Throw out garbage quickly and correctly. Keep garbage containers clean and in good condition. Keep outdoor containers tightly covered. Clean up spills around garbage containers immediately, and wash containers regularly.Store recyclables in clean, pest-proof containers. Keep them as far away from your building as local regulations allow.



Pest Prevention

Deny pests shelter: 
 Store food and supplies quickly and correctly.

o Keep them away from walls and at least six inches (15 cm) off the floor.
o Rotate products (FIFO) so pests cannot settle and breed. 

 Clean up food and beverage spills immediately.
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Presenter
Presentation Notes
Instructor NotesStore all food and supplies correctly and as quickly as possible. Keep food and supplies away from walls and at least six inches (15 centimeters) off the floor. Use FIFO to rotate products, so that pests do not have time to settle into them and breed.Clean up food and beverage spills immediately, including crumbs and scraps.



Pest Prevention

Deny pests access: 
 Check deliveries before they enter the 

operation.
o Refuse shipments if pests or signs of pests 

are found.

 Make sure all of the points where pests can 
access the building are secure:
o Screen windows and vents
o Seal cracks in floors and walls, and around 

pipes
o Install self-closing doors and air curtains
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Presenter
Presentation Notes
Instructor NotesCheck all deliveries before they enter your operation. Refuse shipments in which you find pests or signs of pests. This includes egg cases and body parts (legs, wings, etc.).Make sure all of the points where pests can access the building are secure. Screen all windows and vents, and patch or replace them when needed. Seal cracks in floors and walls and around pipes. Install self-closing doors and air curtains (also called air doors or fly fans) above or alongside doors.



Pest Control 

Contact your PCO immediately if you see 
these or any other pest-related problems:
 Feces
 Nests
 Damage on products, packaging, and the 

facility itself

Poisonous or toxic pest-control materials 
should only be applied by a certified 
applicator.
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Presenter
Presentation Notes
Instructor NotesEven after you have made every effort to keep pests out, they may still get into your operation. Work with a PCO to get them under control. Even if you only spot a few pests, they may actually be present in large numbers. Infestations can be very difficult to eliminate. Look for feces, nests, and damage on products, packaging, and the facility itself. The image on the slide shows a rodent nest.Contact your PCO immediately if you see these or any other pest-related problems, so that control measures can be taken. Poisonous or toxic pest-control materials should only be applied by a certified applicator.


