Front of the House
Why Food Safety Training for FOH?
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HINT: Talking
Points to FOH
Staff
 A quick tool for employers to use to enhance existing training
 An easy tool for employers to start a
training that is needed
 Increase sanitation
scores

Front-of-the-house (FOH)
food and beverage employees have been traditionally
held to different standards
than kitchen staff.
However, the NC
Food Code (2012)
does not make that
same distinction.
As a matter of fact,
the Code considers
anyone who may
come into contact
with food, clean
utensils and equipment, linens, and
single service a
“food employee.”
Often FOH staff are
not only in contact
with food , they are
in direct contact
with ready-to-eat
foods and the last place in
the flow of food before the
consumer eats the food.
The Orange County Health
Department wanted to
provide quick training that
can be used to help FOH
staff identify the steps in
their tasks where they can
do their part to prevent a

food borne illness or injury to
the consumer. Even though
the Code is clear about what
is expected and who are re-

has been difficult to find, one
that serves this purpose exclusively.
This FOH training is designed
to be brief; to supplement
other trainings of the employer; and to address the five
most common violations of
the NC Food Code observed
during the inspection of FOH
activities.
This training will look at FOH:
 Hand washing
 Personal hygiene
 Bare hand contact
 Clean utensils
 Miscellaneous forms of contamination.

sponsible, violations of bare
hand contact persist and are
being attributed to FOH food
employees.
A typical food protection manager’s course does not specifically address bartending or
beverage preparation. An outof-the-box employee training

As FOH staff may be aware,
they are also the most visible
staff to the public. The appearance of demonstrating
food safety knowledge is
good public relations.

FOH Food Safety Training Objectives
The training is self-led.
There is a pre-test that
may be taken on a web
link. View the accompanying video and follow along
in this booklet. Space is
provided for note-taking. A
post-test is also available
to evaluate this training.

The plan of the project is
to focus education on food
handlers who prepare beverages and garnish foods.
The objective is to control
the points where food safety is unknown, forgotten, or
ignored, specifically crosscontamination observed

during FOH inspections
activities. Orange County
Environmental Health believes there are two possible deliverables (1) increased protection of the
public; and (2) reduced
violations during inspections.
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Hand Washing
How to Wash Hands

1.Always use a hand sink intended for
hand washing by food employees. The
hand sink must not be used for other
purposes.
2.Rinse hands under clean, warm, running water.
3.Apply an amount of cleaning compound
as recommended by the manufacturer.
4.Rub hands together vigorously for 10 to
15 seconds while ensuring that soil is
removed from under the fingernails and
from the surfaces of the hands and
arms.
5.Thoroughly rinse hands under clean,
running water.
6.Immediately follow with a thorough drying using single-use disposable towels or
a continuous towel system that supplies
a new towel at each use or a heated air,
hand drying device or a pressurized air
blast.
7.Turn the water off with the towel: never
use those clean hands.



Hand Washing Facts








The mechanical action of scrubbing reduces the microorganisms.
Although washing in warm water
has not been proven to remove
more microorganisms1, it’s more
comfortable and encourages hand
washing. The Code requires water
no less than 100 °F.
The presence of rings on the fingers may result in greater bacterial
counts on the hands after washing.
Hand sanitizers do not clean
hands.
The use of single-use paper towels
aids in the reduction of bacteria.
Complete hand drying and friction
with the towel are critical to reduce
recontamination. Buttons, levers
and crank-on towel dispensers are
sources of recontamination.

A Word About Gloves
Gloves can be just as significant a
source of contamination as hands.
Gloves tend to be changed less frequently than actually needed.

When to Wash Hands
The Code states that employees are to wash their hands and exposed arms in the below situations:
 Before donning gloves for working with food and changing gloves for changing tasks
 Immediately before working, such as in bar prep, bread prep, and setting tables.
 After touching your body parts, your phone, your hair and face, pulling up pants, etc,
 After using toilet facilities (once in the toilet room AND when you return to task).
 After coughing, sneezing, using a handkerchief or tissue, using tobacco, eating or drinking.
 After bussing, cleaning tables and menus, and washing bar ware.

Do You Have Obstacles?
Where to Wash Hands
Food employees must perform the washing steps in a designated
hand washing sink or an approved automatic hand washing facility.
Employees can’t clean their hands in a sink used for food preparation, in a ware washing sink, or a utensil sink for utensils, implements, dishes, and pans.

 Inadequate

food employee training
sinks that are not supplied
 Not enough hand sinks
 Hand sinks in bad locations
 Hand sinks being used for something else
 Too busy
 Too tired
 Not encouraged
 Jewelry or manicured nails
 Hand

Notes:____________________________________________________________________________________________________________
_________________________________________________________________________________________________________________

Page 3

Personal Hygiene

HINT: Your employer

Hair Restraint

should review

 The

Employee Health Policy
frequently with the

Clothes (if no outer covering like a smock or chef
coat, is required) and outer
coverings, like aprons,
must be changed at least
daily and appear clean.

FOH employees
because they come into
direct contact with the
public and their
personal items.

Personal “appearance” is
not usually the problem for
FOH staff. Actually, the
challenge is to keep personal appearance, apparel, and accessories aligned
with the Code.

Notes:__________________________________________

Code says effective hair
restraint must be worn.
 This means all body hair that
may come into contact with
food.
 If preparing garnish, hair on
the arms and upper chest
must be covered with clothing.
 Food employees who only
serve beverages, wait staff,
and hostesses are not required
to wear hair restraint IF they
present a minimal risk of contaminating exposed food.
 Long ponytails and unkept
beards do present a significant
risk of contacting exposed
food.
 No one wants a hair in his/her
drink or on their tableware.

_______________________________________________
_______________________________________________
_______________________________________________
_______________________________________________
_______________________________________________
_______________________________________________

Jewelry

The Code prohibits food employees from wearing wrist
jewelry. That includes threaded
bracelets, inspiration bracelets, metal jewelry, wrist watches, smarter watches, and fitness trackers. Nothing is allowed on the wrists.
Finger jewelry is limited to one
plain band. One ring. That is
plain. No bezeling, etching,
engraving, or stones are allowed.

Fingernails

1.

Using the same rationale
as jewelry, nail length and 2.
nail polishes may be obstacles to hand washing and
may pose physical contamination risks.
For FOH employees, there
are really only two options.

These are considered obstacles to hand washing and possible physical contaminants if
jewelry fails into food and beverage. The Code does not address piercings, ear rings,
necklaces, and bejeweled attire.
It is highly recommended to
address these other accessories early because they can be
risks that are easily eliminated
with a good uniform policy.

Natural nails must be
trimmed and unpolished.
Polished nails, gel nails,
acrylic nails, and longer
nails must be covered
when handling food,
clean utensils and equipment, linens, and single
service. This means
dipping the soup, plating
butter, rolling silverware,
and packing take-out.
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Bare Hand Contact

According to the FDA, bare hand contact can transfer dangerous pathogens
from hands to food, spreading foodborne illness 2. In fact, bare hand contact
with ready-to-eat foods is responsible for 30% of restaurant foodborne illness
outbreaks. Bare hand contact is especially problematic with ready-to-eat foods
because they are intended to be eaten without any additional washing or cooking. That’s why the NC Food Code prohibits bare hand contact with ready-toeat foods.

FOH Bare Hands, Where?


A bar back preparing bar garnishes including washing and juicing fruit, trimming herbs like mint or basil, and refilling garnish centers and rimmers



A bartender garnishing skewers, garnishing glasses, and bruising herbs, etc.



A wait staff person cutting baguettes or refilling chips basket





More About Gloves

Gloves are a great solution for
avoiding bare hand contact, but
they can be inconvenient. When
gloves are inconvenient, they can
be substituted by utensils that employees use to handle food instead
of touching it directly.

A wait staff person touching diners’ food while putting it in the takeout box
A wait staff person refilling the parmesan grinder

HINT: Open kitchens and
Expo areas are very
trendy. Managers working Expo can sometimes
send the wrong mesFixing Bare Hand Situations
sage by using their
 Prepare as much garnish in advance, using pre-made skewers, slices, twists.
bare hands when
 Prepare pre-made garnishes in kitchen, not in the FOH.
they should not and
 Use tongs and kitchen shears to handle and to cut herbs for garnish or muddling.
by not correcting the  Use tongs for melon, berries, cherries, olives, and pearl onions.
staff when appropri-  Use a scoop for ice.
ate.
 Use small deli paper for sliced fruit and rimming.
Use tongs for rolls, biscuits, and pastries.
Use scoop for the chips.
 Use clean linen to hold loaf breads,
 Use gloves when no utensil is appropriate.



Notes:____________________________________________________________________________________________________________
_________________________________________________________________________________________________________________
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Clean Utensils
Preset tables


Dining tables may be pre-set where the table has been
cleaned.

Unused preset tableware may be re-used if:
-the exposed tableware that is not needed is removed at
the seating of patrons at the table, or
-the tableware is rolled where no part of the mouth-contact
surface is exposed.




Tableware that is not removed must be bussed with the
table.



There are many ways to roll silverware that is acceptable.



Do not preset the bar seating unless tableware is rolled.

Clean Utensil Storage
Great care goes to ensure that all tableware and glassware are cleaned
and sanitized in between uses.
If clean utensils are stored in the FOH
areas, they must be transported in a
sanitary manner. They must be carried in dish racks or placed on carts.
Avoid stacking glasses and plates
against the body or carrying stacks by
hand.
Use trays or baskets to transport tableware to wait stations where tableware is rolled.

HINT: If your bar or wait
station does not have an
approved dump sink,
stop. Do not dump in the
hand sink. Do not dump
in a bucket. Glasses with
leftover drink go to the
kitchen.

Notes:__________________________________________
_______________________________________________
_______________________________________________
_______________________________________________
_______________________________________________
_______________________________________________
_______________________________________________

Menus

FOH must consider the menus as a “de facto” utensils that must be cleaned. Although it is not a food
contact surface, menus transfer microbes from
person to person. Clean the menus at least daily
and remember, you can only wash your own hands.

Only roll or wrap tableware on a surface that is suitable for clean utensils
and that has been properly cleaned
and sanitized.
Protect clean utensils from soiled
utensils and other sources of contamination by horizontal distance or a
splashguard.
Arrange glassware in the bar area
where is protected from splash and
dust and away from customer seating.

How to use a 3
compartment bar
sink
1.Dump beverage remnants in an approved sink
for dumping. This may be
done in the first or second
vat of bar sink in batches.
Then set up the sink to
wash.
2. Wash in water no less

than 110°F.
3. Rinse adequately.
4. Check the sanitizer
strength and temp.
5. Sanitize with approved
sanitizer by immersion.
6. Verify that the mechani-

cal dish machine operates
at the temps/ sani on the
data plates.
6. Air dry. Never towel dry.
7. Polish only after glass is
dry. Use a clean wiping
cloth that has never been
used for another purpose.

Page 6

Miscellaneous Sources of Contamination
This page is dedicated to specific, yet miscellaneous, sources of contamination that may be associated with the operation of the front of the house.

Cell Phones

Cell phones are potentially the worse source3 of hand related contamination
that a FOH staff person will contact without washing his/her hands. It is important for employers to designate and area and a time for cell phone usage.
Need to know the time: Hang a wall clock and use timers.

Bar Towels

A bar towel must always be clean to sight and touch.
A bar towel maybe (1) dry and in use; (2) damp and in use; (3) in the bucket
of sanitizer in between uses; or (4) in the soiled linen storage.
 A bar towel may not be stored in the apron strings or in the back pocket on a
FOH staff person.
 A bar towel may not be rinsed in the hand sink.



Employee Beverages
Food employees may have beverages in the FOH work area such
that the beverage is:
-Covered,
-Stored in an area away from food
preparation or food storage (down
and away), and
-Consumed in a manner that does
not contaminate the hands of the
food employee. No screw-caps.
Sport bottles, sippy cups, and disposable cups with a lid and straw
that can be used for consumption
without touching the mouth-contact
part are perfect for this.


Scooping with the Glass

This should be common sense. Never use the glass as a scoop. The glass
may break which is a physical contaminant (and broken glass looks quite a bit
like ice). Hands may come into contact with the ice while scooping.

Refills

Use care to never touch the rim of a diner’s glass with the refilling vessel,
pitcher, soda gun, etc.

POS, Debit and Credit Cards, and Currency

FOH staff act in the cashier capacity. The “touchscreen” is not clean. Money is
not clean. Debit and credit cards are potential sources of contamination from
the consumers’ hands, pockets, wallets, and purses...and every where they
have presented their cards previously. Hand washing is the best, only defense
for the FOH handling the point-of-sale computers and tablets, and currency
and card payments.

Storage on the Floor

Storage is never permitted on the floor. This includes bus pans and chemical
supplies. These items may be on the lowest shelf of a table or cabinet rack.
The Code also states that sanitizer buckets may not be stored on the floor.
The reasons are very simple. The floor may appear clean but it is not cleaned
and sanitized like other surfaces in the FOH area. You may transfer unknown
contamination from the floor to a clean surface by moving an item from the
floor.

HINT: Employers must designate
an area for food employees to eat
and drink and store personal
items. Space is valuable, but it is
also critically important to store
employee drinks, coats, and bags
away from the food.

Notes:____________________________________________________________________________________________________________
_________________________________________________________________________________________________________________
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Test Your Knowledge
1. Long ponytails and unkept beards present a significant risk of contacting exposed food.
A. True
B. False
2. Unused pre-set tableware may be re-used if:
A. Tableware is removed at the sitting of patrons at the table
B. The tableware is rolled where no part of the mouth-contact surface is exposed.
C. Both A & B
D. Neither. Pre-set tableware may not be re-used.
3. ___ are potentially the worse source of hand related contamination that a FOH staff person will contact without washing
his/her hands.
A. Knives
B. Cell phones
C. Bar towels
D. Drink cups
4. Which of the following is true about hand washing?
A. The mechanical action of scrubbing reduces the microorganisms.
B. Warm water is more comfortable and encourages hand washing. The Code requires water no less than 100 °F.
C. The use of single-use paper towels aids in the reduction of bacteria. Complete hand drying and friction with the towel
are critical to reduce recontamination.
D. All of the above.
5. Polished nails, gel nails, acrylic nails, and longer nails must be covered when handling food, clean utensils and equipment, linens, and single service.
A. True
B. False
6. Which of the following is NOT true of employee beverages?
A. It may be in the front of the house area.
B. It must be stored down and away from food prep and storage.
C. The beverage must be covered, A screw-top drink is approved.
D. It must be consumed in a manner that does not contaminate the hands.
7. The NC Food Code prohibits all jewelry including necklaces and dangling earrings and piercings.
A. True
B. False
8.
A.
B.
C.
D.

Where can a wiping cloth can be stored?
In the bucket of sanitizer in between uses.
In the apron strings or in the back pocket on a FOH staff person.
In the hand sink.
With the soiled linens.

9. When gloves are inconvenient, they can be substituted by utensils that employees use to handle food instead of touching it directly.
A. True
B. False
10. Towel drying and polishing are the same activity when cleaning glassware.
A. True
B. False

1-A, 2-C, 3-B, 4-D, 5-A, 6-C, 7-B, 8-A, 9-A, 10-B

ORANGE COUNTY ENVIRONMENTAL HEALTH
Phone: 919-245-2360

131 W Margaret Lane
P O Box 8181
Hillsborough, NC 27278
Our mission is to enhance the quality of life, promote the health,
and preserve the environment for all people in Orange County.

Improving health. Inspiring Change

The Orange County Health Department welcomes all clients seeking health services, regardless of their immigration status. We are
committed to the health of our entire community, and want our
clients to know that we follow all medical confidentiality laws,
which protect their information.

PIC– This training
helps us to help YOU!
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Funding Statement

This training addresses risk factors in
the front of the house that can make
people sick with foodborne illness:
cross-contamination and
personal hygiene.

Thanks to the EHS of Orange County
who designed, developed, programmed, trained, and cared to implement FOH food safety training.

PIC must demonstrate food safety
knowledge in the following ways:






Ensure employees effectively wash
their hands at the proper time, in the
proper place, the proper way.
Ensure glassware and tableware is
cleaned and sanitized after each use
and is handled in a sanitary manner.

The FOH Food Safety Program has
been brought to your establishment
by the Innovation Grant of the Orange County Health Department.

Innovation Grants allow Orange
County Health Department employees to develop solutions for
identified problems in ways that
improve the health of Orange
County residents or create efficiency on the job. Truly innovative ideas with positive results
are often sustained by County
and continue their implementation after the grant has ended.
Please let the Orange County
Health Department know the
benefits of this program.
http://www.orangecountync.gov/
departments/health/kudos.php

Ensure that bare hand contact is eliminated with ready to eat foods, like garnish, bread, and chips.
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