Food handler employee hygiene is often the most overlooked element of a foodborne illness prevention
program, yet in many instances, it is the most important. There are only a few basic rules for food handler hygiene, but they must
become habit. Rules include the following:

Hands should be washed after the employee uses the restroom, eats, smokes, handles garbage, coughs, or sneezes. The food
handler should also wash up after touching the hair or skin.
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Storage areas intended for room temperature should not be subject to extreme temperature, either hot or cold.
Refrigeration storage and coolers should be kept at or below 40ºF.
Freezer storage temperatures should be kept at or below 0ºF.
A record of temperature for all storage areas should be documented regularly.
Provide temperature alarms on coolers and freezers.
Are you keeping your facilities at the proper temperature range? Insects thrive in high temperatures, and their activity will increase
as the temperature rises.
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