HACCP-Based SOPs

No Bare Hand Contact When Handling Ready-to-Eat Foods and Proper Glove Use

INSTRUCTIONS:

1. Bare hands contact is not permitted when handling ready-to-eat foods at any time. 

2. Suitable utensils/supplies are used when handling ready-to-eat food which may include:

Check those that apply,
 FORMCHECKBOX 
 Single-use gloves

 FORMCHECKBOX 
 Deli tissue

 FORMCHECKBOX 
 Foil wrap

 FORMCHECKBOX 
 Tongs, spoodles, spoons, and spatulas 

3. Use gloves for mixing foods, deli sandwich preparation, vegetable handling (ready-to eat), covering non-infected hand abrasions and any rashes on hand or arms.

4. Wash hands before putting on gloves and after discarding gloves.

5. Use only single-use gloves that are food grade, latex free and powder free.

6. Use appropriate size of gloves to ensure proper fit.

7. Store and dispense gloves to prevent contamination.

8. Check gloves to make sure they are intact, without tears or imperfections before use.

9. Discard gloves when they are torn, damaged or soiled.

10. Wash hands after removing gloves.

11. Change gloves whenever an activity or workstation change occurs, or whenever they 

become contaminated:

· After touching equipment (such as refrigerator doors) or utensils that have not been cleaned and sanitized.

· After contacting chemicals.

· After interruptions in food preparation occur, such as when answering the telephone or checking in a delivery.
· After handling money.
· After sneezing, coughing, or touching of hair or face.
12. Don’t reuse gloves after they have been removed.

13. Cover infected area (red, swollen, warm, or pus-forming) on hands with an impermeable cover and wear a single-use glove.

CORRECTIVE ACTION:
Employees, volunteers, student workers, and others involved in food preparation and service observed not following proper procedures will be asked to review the procedures in the food safety program.  Any food items that have been contaminated by bare hand contact will be discarded.  Re-training will be provided, when necessary.
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