BE APPROPRIATE IN THE KITCHEN
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INTERNATIONAL FOOD SAFETY NETWORK INFOSHEET JANUARY 9, 2008
WWW.FOODSAFETY.KSU.EDU FOODSAFETYINFOSHEETS.KSU.EDU

Practice good hygiene, know
the risks involved with the
dishes you are preparing and

know how to control them

Staff’ at a San Antonio restaurant learn
valuable lessons from a poor score by the
health inspector

An outbreak of Salmonella linked to a

restaurant in Leola, PA is a reminder

that foodborne illness 1s something to
think about.

O N R e G A customer in San Antonio, 11 cases of Salmonella have
prior to arriving in a TX, complained to health been confirmed in Leola, PA.
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- Wash your Hands after (tradition.al mexi.can bbq) from linked as the source of the
handling raw foods. the Tequila Mexican Grill. outbreak.
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Make sure foods are inspection. After a poor possible culprits in the Mazzi
stored and cooked to the P % the health official threak. Fali ts had
right temperatures. mspection  the health officia outbreak. Farlier reports ha
RN R L e e - recommended  that Tequila mentioned tomatoes as a
from ready-to-eat ones. Mexican Grill staff pay more possibility,. Any foods that
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and that they wash their poisoning.
hands after handling raw
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The manager said the health
inspector's visits keep them up
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