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FORWARD 
 

 In 1978 Riverside County adopted Ordinance 

567, now County Code 8.44; requiring that anyone 

whose job involves handling food, drinks, or utensils 

be certified in safe food handling by passing the 

Food Worker Certification test.  This requirement 

does not include workers at temporary facilities such 

as fairs and festivals.  The primary goal of the Food 

Worker Certification Program is to prevent         

foodborne illness, which affects many millions of 

people each year. 

 In 2000, the Food Manager Certification    

program began throughout the state.  This state law      

requires that at least one person at each facility be    

certified in extensive food protection training.    

However, all others will have Riverside County Food 

Worker Certification available at any of our offices. 

Riverside County does not provide the state         

mandated Food Manager training.  Information on 

which companies provide Food Manager              

Certification is available at each Environmental 

Health office, or online at www.rivcoeh.org.  

 This Food Worker Certification manual is     

designed to provide a basic level of food protection 

training to each employee.  Food protection and 

safety should be a priority for everyone.               

Restaurants, markets, and other commercial food 

sources provide most of the food we eat.  The        

responsibility for keeping food safe each day lies 

with the people working in the food industry like 

you. 
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EXAMINATION LOCATIONS  

 

All offices provide testing Monday through Friday 

(except holidays).  Please contact the office nearest 

you for the hours that testing is available. 

 

OFFICES 
 

Blythe - 260 N. Broadway, Blythe 

(760) 921-7861 

 

Corona - 2275 S Main St Ste 204, Corona 

(951) 273-9140 

 

Indio - 47-950 Arabia St Suite A, Indio 

(760) 863-8287 
 

Palm Springs - 554 S. Paseo Dorotea, Palm Springs 

(760) 320-1048                                       
 

Riverside - 4065 County Circle Dr. Room 104, Riverside 

(951) 358-5172 
 

Hemet - 800 S. Sanderson Ave., Hemet 

(951) 766-2824 

 

Murrieta - 38740 Sky Canyon Dr., Murrieta 

(951) 461-0284 



You will now be required to take a test on the           

information in this booklet. This test costs $20.00, and 

can be taken at any of our offices listed on page 15. 

The examination fee may only be paid in cash. A pho-

tographic I.D. must be shown.  If you pass the test, 

you will receive a Food Workerôs Card that will be 

valid for two years.  

     Give the card to your employer who will display it 

at your job.  If you change jobs, take your card with 

you. If you need another card, you may get a duplicate 

for $5.00. You must renew your card before it expires. 

     You must have a Food Workerôs Card within two 

weeks of working or you may get a citation.   
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   SUMMARY  

 

 
 As a food worker, you are a potential cause of          

contamination.  You are also the best person to prevent         

contamination.  Take foodborne illness prevention very          

seriously.  As you follow these rules, they will eventually       

replace bad habits and you will not have to work so hard at it. 

The five most important things you can do to prevent         

foodborne illness are: 

 

  

1. WASH YOUR HANDS THOROUGHLY AND 

FREQUENTLY WITH SOAP AND WARM 

WATER.  

 

 

2.   COOL POTENTIALLY HAZARDOUS FOODS    

 AS QUICKLY AS POSSIBLE.      

              

 

3. KEEP POTENTIALLY HAZARDOUS FOODS 

AT OR BELOW 41°F OR AT OR ABOVE    

135°F AT ALL TIMES.  

 

 

4. DO NOT WORK IF YOU ARE ILL.  

 

 

5.   USE AN APPROVED SANITIZER FOR 

DISHES AND OTHER FOOD CONTACT  

SURFACES. 
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-absorbent.  Paint should be light colored and easily       clean-

able when dry.  All equipment must meet American      Na-

tional Standards Institute (ANSI) requirements, or      equiva-

lent standards. 
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INTRODUCTION  

 

 
 In Riverside County anyone that works in food         

preparation or handles utensils, must pass a Food Workerôs test.  

The test is based on this Food Workerôs booklet and must be 

taken every two years.  This booklet will help you understand 

how food becomes contaminated and how to protect it.   

      There are many things that can happen to food to make it 

unsafe.  Food that looks, smells, and tastes normal can still cause 

ñfood poisoningò or ñfoodborne illnessò.  Bacteria, fungi,        

viruses, and chemicals are most often the causes of foodborne 

illness.  Contaminated foods or drinks usually make you feel like 

you have the flu: vomiting, diarrhea, fever, and chills.             

Fortunately, smart food handling can protect customers from 

most hazards.  As a food handler, you are legally responsible to 

do your part to keep food safe.  Although you cannot always   

prevent contamination, you can control conditions that lead to 

foodborne illness.  Customers most at risk are the elderly, the 

very young, and anyone whose health or medications reduce 

their resistance to illness.  Foodborne illness can happen        

anywhere to anyone if barriers to contamination are not           

established.  Your customerôs health, the restaurant or storeôs 

reputation, and your job may be at risk in the case of illness or 

injury. 

 

CONTAMINATION HAZARDS  

 

 
 By far, the most common source of foodborne illness is 

bacteria.  Bacteria are too small to see without a microscope, but 

can be found nearly everywhere and on everything.  Some      

produce poisons that can lead to illness.  The goal is to keep 

them from having a chance to multiply in foods to a point where 

they make you sick.  The bacteria that a food handler must worry 

about grow best within a specific temperature range on certain 
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kinds of food, and produce illness when those foods are eaten. 

Thorough cooking can kill living bacteria but does not eliminate 

the poisons they leave behind.   

 Bacteria are commonly introduced into food by food   

workers.  It is important that you understand what a great source of 

contamination YOU could be.  Your own personal habits can 

make others sick at home and in the food industry.  Good personal       

hygiene includes daily bathing, wearing clean clothes to work, and 

paying attention to what you touch.  Science has shown that     

frequent hand washing with soap and warm water, can remove 

most of the germs on your hands so you cannot spread them to 

food or utensils you touch.  Wear as little jewelry as possible and 

keep fingernails trimmed to make hand washing more effective. 

Always wash your hands after doing the following: 

    

1. Using the restroom for any reason 

2. Smoking 

3. Eating 

4. Touching your face or hair 

5. Handling raw meats, poultry, or fish 

6. Using cleaners, chemicals, or pesticides 

7. Taking out the garbage 

8. Anytime contamination may have occurred. 

 

Your hands may only be washed in either the kitchen handsink or 

restroom handsink.  The other sinks are strictly for preparing food 

or cleaning activities.  Hands should be dried with disposable    

paper towels or hot-air blowers only.  Using a cloth towel or your 

clothes may re-contaminate your hands.  Anything you touch after 

you wash your hands may introduce new bacteria.  There are other 

ways you can limit the bacteria that get into food.  Smoking,      

eating, or drinking are not  allowed at work 

stations.  Long hair must be restrained with a 

net or cap to keep it out of food.  Also, break 

any bad habits of touching your face, mouth, 

or hair.  If you are sick, stay home.    

Coughing and sneezing can spread bacteria 

and viruses.  Wash your hands frequently and 
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 Pots, pans and cooking utensils must be washed and       

sanitized after every use.  If they sit around, the food will harden 

and bacteria will multiply.  Scrape off the leftover food and soak 

or rinse the utensils before the food dries on them.  Dishes which 

are chipped or cracked must be thrown away.  Utensils that are 

damaged do not belong in the kitchen.   

 Many restaurants use an automatic dishwashing machine. 

These are designed to deliver the sanitizer in the final rinse      

cycle.  Use the test strip to check that the sanitizer is getting into  

the rinse water. 

 

   

 

Some automatic dishwashers use a very high heat to sanitize. 

Check the temperature gauge every day to make sure it is 

getting up to 180̄ F for at least 30 seconds.  If you find a 

problem with the machine, tell your supervisor  immediately so it 

can be serviced.   

 The floors, walls, ceilings, equipment and utensils must 

be kept clean and in good repair.  A cleaning schedule will help 

make sure everything is cleaned regularly.  Some large        

equipment must be taken apart for cleaning and sanitizing, like 

meat grinders and slicers.  Clean beneath, behind and above the 

equipment.  Do not neglect corners, shelves, and hard to reach 

places.  Everything needs to be cleaned on a regular basis and 

spills should be cleaned promptly.  If it is used daily, it should 

be cleaned daily.   

 The building needs to be kept in good repair as well. 

Torn window screens, broken or missing floor tiles, and leaking 

pipes will attract pests.  Surfaces where paint is chipped must be 

sanded and repainted.  Anything made of wood, like shelves or 

cupboards must be painted or sealed to make the wood          non
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WASH 

1 
RINSE 

2 
SANITIZE 

3 

AIR DRY 
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CLEANING AND MAINTENANCE  

 

 
 Many people think ñcleaningò and ñsanitizingò are the same 

thing.  Cleaning refers to removing food, grease, and other soil. 

Sanitizing refers to killing bacteria.  These are  

separate steps and should not be combined.     Multi

-use utensils, equipment and food contact surfaces 

are to be washed, rinsed,        sanitized, and air-

dried in that order only.    

 Multi -use dishes can be washed either in an 

automatic dishwasher, or by hand in a              three

-compartment sink.  To wash dishes by hand, fill 

the first compartment of the sink with hot soapy water for  washing.  

Fill the second compartment with clear warm water to rinse dishes.  

If the soap is not completely rinsed off, the sanitizer will not work 

properly.  The third compartment is for sanitizing and must contain 

one of the   following chemicals in the water: 

 

1. 100 ppm Chlorine (bleach); dishes must soak for 

30 seconds. 

 
              NOTE:  Use unscented, germicidal bleach. The  

  scented types are not good sanitizers. 

 

2. 200 ppm quaternary ammonia; dishes must soak 

for one minute. 

3. 25 ppm iodine; dishes must soak for one minute. 

 

To determine the correct amount of sanitizer to add, you must use a 

test strip for that specific sanitizer.  Sanitizers are measured in ppm, 

or parts-per-million.  Most test strips are based on color matching   

when the right concentration is reached.  Drain and re-fill the    

compartments when the water gets cold or the concentration is low.  

Do not rinse sanitizers off.  After sanitizing, let the dishes air dry.  

A cloth towel may recontaminate      sanitized dishes.  
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thoroughly while you are at work.   

 Bacteria may also contaminate food through other 

sources.  Dirty food contact surfaces in the kitchen can transfer 

bacteria from table, to dishware, to food.  A sanitizer is a     

chemical that helps destroy bacteria on utensils and other food 

contact surfaces.    

            In addition to bacteria, the different chemicals used in a 

facility might get mixed into food.  Cleansers, pesticides, etc. 

must be stored in a place away from food preparation or utensil 

storage.  Only pesticides approved by the Environmental         

Protection Agency (EPA), for use in food facilities, may be used. 

If food is contaminated by chemicals, it can make someone very 

sick.   

 

PREVENTING BACTERIAL GROWTH  

 

 
             So, you are learning that it is very easy for bacteria to get 

into food.  There is no perfect way to keep them out.  Only a 

small number of bacteria cause food borne illness.  Eating or 

drinking a few may not hurt you.  The danger lies in giving bac-

teria the chance to grow and multiply.  With the right conditions 

they can double their population every twenty minutes!  For ex-

ample; 5000 become 10,000; 10,000 become 20,000; 20,000 be-

come 40,000.  As bacteria grow, they make 

toxic chemicals that can cause illness.  To 

keep  growing, they need 

food, moisture, time, and a     

comfortable temperature.  

Limiting just one of these 

conditions may control   

bacterial growth.  The ñtemperatureò and 

ñtimeò factors are the easiest to control for the 

food handler.  They may also be the most  

critical.  

  

 

      E-coli bacteria 

     Staphylococcus 

     bacteria                    
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Temperature: 

 Most bacteria multiply quickly at a temperature range 

of 41̄ Fahrenheit to 135̄ Fahrenheit.  This range is called the      

temperature Danger Zone.  The middle of this Danger Zone is 

about 90̄F.  Bacteria grow most rapidly at this temperature.  

Foods that are able to grow large numbers of bacteria quickly 

are called potentially hazardous foods.  These foods include, 

but are not limited to, beef, chicken, fish, cooked rice, cooked 

beans, eggs, milk, sliced melon, and foods made with these as 

ingredients.  

              Most bacteria do not grow as quickly as temperature 

increases from 90̄F upwards.  Above 135̄ F, 

most bacteria are destroyed.  A clean probe 

thermometer should be available to check    

temperatures often.   

 Steam tables are used to keep potentially 

hazardous foods at or above 135̄ F.                

REMEMBER - steam tables are made to hold 

a high temperature.  They are not designed to heat cold 

food.  Food should be pre-heated on a stove or in a microwave 

before being put on a steam table.  Steam tables bring food             

temperatures up too slowly through the Danger Zone.   

              Potentially hazardous foods that are not kept hot 

should be kept at 41̄F or colder.  Bacteria do not grow well at 

colder temperatures.  Refrigerators need to be colder than 41°F 

since they are opened regularly and used to cool hot food.  A 

thermometer should be installed in each refrigerator near the 

warmest part (inside, near the front).  Sometimes an ice bed is 

used to keep foods cold outside of the refrigerator.  Food    

containers need to be pushed down into the ice, not just   

sitting on top.  Ice will have to be replaced as it melts.  Frozen 

foods that thaw should not be re-frozen because bacteria can 

begin to grow during the thawing process. 

 

Time: 

            Bacteria need more than the right temperature to do 

Probe  

Thermometer 
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1. Seal up cracks, crevices, or gaps where           

cockroaches can hide. 

2. Inspect deliveries for roaches or insect parts. 

Do not bring the delivery inside if it is         

infested.  Call the vendor to pick it up. 

3. KEEP THE FACILITY CLEAN.  Small bits 

of food and grease on equipment and floors 

can support a large cockroach population. 

Food left uncovered is an obvious attraction. 

4. Remove unused equipment and clutter 

(recyclables, clothing, cardboard, etc.).  

Any undisturbed areas allow roaches a    

peaceful place to live and breed. 

5. If you see cockroaches at work, tell your             

supervisor. 

 

RODENTS also contaminate food and food contact surfaces with 

urine and feces.  They can make food unusable by gnawing or    

nesting in it.  Rats and mice are very good climbers and squeeze 

through very small holes.  Gray-brown marks are found along      

frequently traveled pathways (such as along walls).  Oils in their 

fur cause these marks.  To keep rodents out: 

 

1. Seal all exterior openings ¼ inch or larger. 

2. Store food in containers that rodents cannot get into                      

or chew through. 

3. Keep storage areas clean, uncluttered, and well lit.  

4. Tell your supervisor if you see a rodent or its                 

droppings.        

                    

      Most pests will not stay if the things they need are not  

available.  Moisture from leaking plumbing, shelter or a place to 

breed, and a food source are all required for a pest to infest a 

food facility.  If these conditions do not  exist the pest will not 

stay.   
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PEST CONTROL 

 

 
 Pests must also be controlled because they carry         

contaminants.  There should be a pest control plan at your job 

that includes methods to keep pests from entering, nesting, and 

breeding.  Flies, rodents, and cockroaches are the most common 

disease causing pests found at food facilities. 

   

FLIES carry millions of bacteria in and on their bodies.  They eat 

by vomiting onto food to make it soft, and sucking it up with 

their mouth parts.  Through the fly, bacteria are spread from    

manure, sewage, garbage, and filth onto food.  When they land 

on food or other surfaces, anything the fly has previously eaten 

will be vomited into our food!  To keep flies out: 

   

1. Screen all doors and windows, or other    

openings to the outside. 

2. Air curtains or fly fans should turn on 

      automatically when doors or drive-thru 

      windows are opened.                                                   

3. Flies are attracted to outside trash areas 

and find their way indoors from there. 

Keep this area clean.  Tie garbage in   

plastic bags and keep dumpster lids 

closed.  Garbage should also be removed 

at least twice a week to keep flies from       

breeding. 

  4.   Do not prop doors open. 

  

COCKROACHES carry bacteria inside their bodies and on their 

legs.  They contaminate food by walking 

on it, urinating and defecating in it.  They 

can fit into tiny cracks or openings by   

flattening their bodies.  They  usually feed 

when it is quiet and dark.  To help control 

cockroaches: 
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well.  They also need enough time to increase their numbers.  

Just a few bacteria cannot produce enough poison, or toxin, to 

make someone sick.  If enough time is allowed, a few bacteria 

will become a few million.  This many bacteria can make many 

people sick. 

 

GENERAL FOOD HANDLING  

 

 
 Food protection begins as soon as the food arrives at a 

food facility.  All foods must be protected: from delivery through 

storage, preparation, and cooking, until it is served to the        

customer.  This section will describe methods to help guarantee a 

safe meal is served.   

  

Storage: 

 All deliveries should be inspected before they are         

accepted.  If the package or container is damaged or swollen, or 

the food may have been contaminated, return it to the supplier. 

Any spoiled or rejected food should be stored away from good 

food (so it is not accidentally used).  Refrigerated or frozen food 

should be put away quickly so their temperatures do not change 

much.  Store all food at least 6 inches off the floor so you can 

clean around it.  Make sure the oldest food is used first. 

 In the refrigerator, raw meats and unwashed vegetables or 

fruits should be stored separately from other foods they could 

contaminate.  Raw meats and unwashed vegetables or fruits are 

best stored separately from each other, and on the bottom 

shelves.  All other foods should be covered so they are also    

protected. 

 

Food Preparation: 

 As you can guess, food is easily contaminated during 

preparation.  WASH YOUR HANDS BEFORE YOU HANDLE 

ANY FOOD!  The leading cause of food borne illness is not 

cooling potentially hazardous foods quickly enough.  Any 

time food  temperatures are within the Danger Zone, bacteria are 
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