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 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. 

1. “Food Poisoning”.  U.S. Department of Health & Human Services. Web. Web site accessed 9 August 2012. 

<<http://www.foodsafety.gov/poisoning/index.html >> 

2. “Foodborne Illness”.   Centers for Disease Control and Prevention. Web. Web site accessed on 9 August 2012. 

<<www.cdc.gov>> 

http://www.foodsafety.gov/poisoning/index.html
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The information in this publication was compiled by Zurich Services Corporation from sources 

believed to be reliable for informational purposes only.  All sample policies and procedures 

herein should serve as a guideline, which you can use to create your own policies and 

procedures.  We trust that you will customize these samples to reflect your own operations 

and believe that these samples may serve as a helpful platform for this endeavor.  Any and all 

information contained herein is not intended to constitute legal advice and accordingly, you 

should consult with your own attorneys when developing programs and policies.  We do not 
guarantee the accuracy of this information or any results and further assume no liability in 

connection with this publication and sample policies and procedures, including any 

information, methods or safety suggestions contained herein.  Moreover, Zurich Services 

Corporation reminds you that this cannot be assumed to contain every acceptable safety and 

compliance procedure or that additional procedures might not be appropriate under the 

circumstances   The subject matter of this publication is not tied to any specific insurance 

product nor will adopting these policies and procedures ensure coverage under any insurance 

policy.  
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