
The Top Six 
Causes of 
Food Poisoning 
From past experience the U.S. Centers for 

Disease Control and Prevention list these six 
circumstances as the ones most likely to lead to 
illnesses. Check through the list to make sure 
your event has covered these common causes 
of foodborne disease: 

0 Inadequate Cooling and Cold Holding 
More than half of all food poisonings are 
due to keeping foods out at room tempera
ture for more than 2-4 hours. 

0 Preparing Food Too Far Ahead of Service 
Food prepared 12 or more hours before 
service increases the risk of temperature 
abuse. 

0 Poor Personal Hygiene and Infected 
Personnel 
Poor handwashing habits and foodhan
dlers working while ill are implicated in 1 
out of every 4 food poisonings. 

OlnadequateReheaung 
When leftovers are not reheated to above 
165°F, illness often results. 

D Inadequate Hot Holding 
Cooked foods not held at above 140°F until 
served can become highly contaminated. 

� Contaminated Raw Foods & Ingredients 
Serving raw shellfish or raw milk that is 
contaminated, or using contaminated raw 
eggs in sauces and dressings, has often 
led to outbreaks of foodborne disease. It is 
always safer to use pasteurized products. 

Remember: When in doubt, throw it out! 

Clean Hands 
For Clean Foods 

S
ince the staff at temporary food service
events may not be professional food work

ers, it is important that they be thoroughly in
structed in the proper method of washing their 
hands. The following may serve as a guide: 

D Use soap and 
water. 

D Rub your hands 
vigorously as 
you wash them. 

□wash ALL sur
faces, including:
-back of hands
-wrists
-between fingers
-under finger
nails using a
good brush.

□Rinse your
hands well.

D Dry hands with 
a paper towel. 

□Tum off the
water using pa
per towel
instead of your
bare hands.

\ A /ash your hands in this fashion before you 
V V begin work and frequently during the day, 

especially after performing any of these activi
ties: 
• Using the toilet • Smoking.
• Handling raw food.
• Coughing or sneez

ing.
• Touching hair, face

or body.

• Handling soiled
items.

• Scraping tableware.
• Disposing of

garbage.
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FOOD SAFETY 
-------AT-------

TEMPORARY 

E V E N T S 

Are your hot foods hot? 

Cold foods cold? 

Equipment and utensils clean? 




	
	
	


