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OBJECTIVE
Understand the importance of 

food safety and recognize essential 

food safety and sanitation 

techniques. 

Learn about the CMS updates that 

affect the food and nutritional 

departments.

Learn about tools, resources, and 

best practices to set you and your 

team up for food safety success



IS IT SAFE

• You have determined a food safe to eat by looking and smelling it.

• You’ve eaten food dropped on the floor.  There is a reason the 5 second rule was established.

• You’ve let frozen food defrost on the counter.

• You wash raw poultry before cooking.

• You use the same towel multiple times.

• You don’t wash food if it’s local, organic, or natural.



F O O D  S A F E T Y :  
WHAT IS  IT?

Food safety refers the 

practices that are 

observed during the 

handling, processing, 

and distribution of 

food to ensure that 

contaminants that can 

cause foodborne 

illnesses are not 

present.



FOOD SAFETY PUZZLE

+ +



2022 TOP 
MISSOURI 
DEFICIENCIES

• F884 – Reporting – National Health 

Safety Network

• F880 – Infection Prevention & Control

• F689 – Accidents, Hazards, Supervision, 

and Devices

• F812 – Food Procurement, 

Storage, Preparation, and Sanitary 

Serving

• F658 – Services Provided Meet 

Professional Standards

• F684 – Quality of Care



WHERE DO THE RULES COME FROM?



F801 requires that facilities employ sufficient 
staff with the appropriate competencies and 

ski l ls sets to carry out the functions of the food and 
nutrit ion service .  This includes a qual i f ied dietit ian 
or other cl inical ly qual i f ied nutrit ion professional .  





IN-SERVICE 

G A M E S





F801 also states that i f  a qual i f ied dietit ian or other 
cl inical ly qual i f ied nutrit ion professional is not 

employed ful l -t ime, the facility must designate a 
person to serve as the director of food and 

nutrition services and must meet at minimum 
one standard qualification.



WHAT ARE THE DIRECTOR OF FOOD AND NUTRITION 
SERVICES QUALIFICATIONS?

• A Certified Dietary Manager or…

• A Certified Food Service Manager or…

• Has similar national certification for food service management and safety for a national certifying body 

or…

• Has an associates’ or high degree in food service management or in hospitality, if the course study 

includes food service or restaurant management, from an accredited institution of higher learning or…



NEW QUALIFICATION!

• Has 2 or more years of experience in the position of director of food and nutrition services in 

a nursing facility setting and has completed a course of food safety and management, by no 

later than October 1, 2023 that includes topics integral to managing dietary operations 

including, but not limited to, foodborne illness, sanitation procedures, and food 

purchasing/receiving and…

– In States that have established standards for food service managers or dietary managers, meets State 

requirements for food service managers or dietary managers AND

– Receives frequently scheduled consultations form a qualified dietitian or clinically qualified nutrition

professional





F812 requires that facilities follow 
professional standards for food service safety
with regard to storage , preparation, distribution, 
and serving of food.  The regulation states that 

CMS recognizes the US FDA Food Code and the 
CDC’s food safety guidance as the national 

standards for these topics in long -term care 
faci l it ies.



COMMON CAUSES OF FOODBORNE ILLNESS

• E. coli

• Norovirus

• Salmonella

• Campylobacter

• Hepatitis A

• Listeria



YOUR ROLE IN KEEPING FOOD SAFE

• Don’t transfer pathogens from your body to 
foodDon’t transfer

• Practice good personal hygienePractice

• Control the time and temperature of foodControl

• Prevent Cross ContaminationPrevent

• Clean and Sanitize Food Contact Surfaces 
CorrectlyClean and Sanitize



FOOD SAFETY PUZZLE

+ +

+



D O N ’ T  TRANSFER!



H A N D W A S H I N G  E D U C A T I O N



PRACTICE

GOOD PERSONAL HYGIENE

• WASH YOUR HANDS OFTEN

• Food Employees shall clean their 

hands…for at least 20 seconds1

– Wet hands and arms

– Apply enough soap to build up a 

good lather

– Scrub hands and arms for 10-15 

seconds

• Clean between fingers and 

underneath fingernails

– Rinse thoroughly

– Dry hands and arms using single use 

towel or a hand dryer
FDA US Food Code 2017: Section 2-301.12 



T R U E  O R F A L S E ?

A l c o h o l - b a s e d  

h an d  s a n i t i z e r  

i s  a p p ro p r i a t e  

t o  u s e  i n s t e ad  

o f  s o ap  a n d  

w a t e r  w i t h  

f o o d  s a f e t y.



I t  i s  o k  t o  
w a s h  y o u r  

h a n d s  h e r e .

T R U E  O R F A L S E ?



TRUE OR

FALSE?
Hair restraints should be used –

this includes beard restraints.



GUIDANCE:
HAIR RESTRAINTS

• According to the current standards of practice such as the Food Code of the FDA, food 

service staff must wear hair restraints to prevent hair from contacting food.

– Examples include hairnet, hat, beard restraint

• According to the Food Code, food service staff must wear hairnets when cookies, preparing, or 

assembling food, such as stirring pots or assembling the ingredients of a salad.  However, staff do not 

need to wear hairnets when distributing foods to residents at the dining table(s) or when assisting 

residents to dine.

FDA US Food Code 2017: www.fda.gov/food/fda-food-code/food-code-2017



T R U E  OR

F A L S E ?

YO U  C A N  TO U C H  R E A DY  

TO  E AT  F O O D S  W I T H 

YO U R  B A R E  H A N D S . 



GUIDANCE:
GLOVES, JEWELRY, AND NAIL POLISH

• Staff should maintain nails that are clean and neat, and wearing intact disposable gloves in good 

condition that are changed appropriately to reduce the spread of infection. 

• Since jewelry can harbor microorganisms, it is recommended that staff keep jewelry to a 

minimum and cover hand or wrist jewelry with gloves when handling food

• According to the Food Code, gloves are necessary when directly touching ready-to-eat food.  

Additionally, per infection control guidance, gloves are necessary when serving residents who are on 

transmission-based precautions (See F880 for additional information on transmission-based 

precautions).  However, staff do not need to wear gloves when distributing foods to residents at the 

dining table(s) or when assisting residents to dine, unless touching ready-to-eat food.

FDA US Food Code 2017: www.fda.gov/food/fda-food-code/food-code-2017





SUZIE THE COOK WASHED HER HANDS 
BEFORE PREPARING SALADS

What did she do wrong? 

1. Used enough soap to work up a lather

2. Applied lotion to dry, cracked hands due to washing so often

3. She secured a loose strand of hair with a hair restraint

4. Put on gloves and began assembling the salads



FRED THE SERVER WASHED HIS 
HANDS BEFORE STARTING HIS SHIFT

What did he do wrong?

1. Used enough soap to work up a lather

2. Picked up a salad that Suzie the Cook prepared and walked it out to Mrs. Marian, who was 

sitting at a table in the main dining room

3. Gathered up Mrs. Marian’s soup bowl and spoon because she was finished and took them in

the dirty dish area.

4. Returned to the kitchen to pick up another salad and walked it out to Mr. Perry, who was 

sitting at another table in the main dining room



GUIDANCE:
FOOD PREPARATION OR SERVICE AREA 
RISKS
• Holding foods in danger zone temperatures which are between 41° and 135° F.

• Using the steam table to heat food

• Serving meals on soiled dishware with soiled utensils

• Handling food with bare hands or improperly handling equipment and utensils

• Staff distributing meals without first properly washing their hands

• Serving food to residents after collecting soiled plates and food waste, without proper hand washing

FDA US Food Code 2017: www.fda.gov/food/fda-food-code/food-code-2017



CONTROLLING 
TIME AND TEMPERATURE

Bacteria grow well in 

some food.

If held at unsafe 

temperatures, bacteria 

will grow over time.

The best way to control 

growth is to control time 

and temperature.

Food that needs time and 

temperature control for 

safety is called TCS food.



WHAT FOODS ARE TCS FOODS?

Milk and Dairy 
Products

Baked Potatoes
Meats (including 
beef, pork, lamb)

Heat Treated 
Plant Foods

Shell Eggs
Sliced Melons, 
Cut Tomatoes, 

Cut Leafy Greens

Tofu or Other 
Soy

Bean Sprouts



TEMPERATURE 
DANGER ZONE

• 41oF – 135oF

• Pathogens on food can 

grow well in this range 

and cause a foodborne 

illness



CHECKING 
TEMPS



USING 
TIME

A S  A  P U B L I C  H E A L T H  C O N T R O L

3-501.19

This Food Code section allows 

time/temperature control for safety food that is 

ready-to-eat (RTE) to be stored without 

temperature control for up to 4 hours, after 

which it must be discarded or consumed or for 

up to 6 hours for refrigerated food, if the food 

is 41°F when initially removed from 

temperature control, and as long as the food 

temperature does not exceed 70°F.







WHAT CAN BE DONE 

WITH FOODS AT INCORRECT 
TEMPERATURES?

Corrective action may include:

oCooking the food

oReheating the food

oThrowing out the food



SERVING

FOODS

Keep steam table covered

Each food item should have its own utensil

Keep utensils in the food

Plate up as close to service as possible

Hot foods need to be hot and cold foods need to 
be cold



GUIDANCE:
FOOD DISTRIBUTION

• Food Distribution means the processes involved in getting food to the resident.  This may include 

foods hot on the steam table or under refrigeration for cold temperature control, dispensing food 

portions for individual residents, family style, and ding room service or delivering meals to residents’ 

rooms or dining areas, etc.

• When meals are assembled in the kitchen and then delivered to residents’ rooms or dining areas to be 

distributed, covering foods is appropriate, either individually or in a mobile food cart. 

• Food Service means the processes involved in actively serving food to the resident.  When actively serving 

residents in a dining room or outside a resident’s room where trained staff are serving food/beverage 

choices directly from a mobile food cart or steam table, there is no need for food to be covered.  However, 

food should be covered when traveling a distance.

– Example down the hallway, to a different unit, to a different floor

FDA US Food Code 2022 



SAFE COLD 
FOOD 

STORAGE

Make sure to cover and label your 

foods with the following information:

• The food name (ex: potato salad)

• The use by date (7 days after the 

food was opened or made)

Store cooked and RTE foods above

raw foods



GUIDANCE:
DATE MARKING

3-501.17 Ready-to-Eat, Time/Temperature Control for Safety Food, Date Marking. 

(A) Except when PACKAGING FOOD using a REDUCED OXYGEN PACKAGING method as 

specified under § 3-502.12, and except as specified in ¶¶ (E) and (F) of this section, refrigerated, 

READY-TO-EAT, TIME/TEMPERATURE CONTROL FOR SAFETY FOOD prepared and held in a 

FOOD ESTABLISHMENT for more than 24 hours shall be clearly marked to indicate the date or 

day by which the FOOD shall be consumed on the PREMISES, sold, or discarded when held at a 

temperature of 5ºC (41ºF) or less for a maximum of 7 days. The day of preparation shall be 

counted as Day 1

FDA US Food Code 2022 



SAFE DRY 
GOOD 

STORAGE
Store canned food and other shelf-

stable products in a cool, clean, dry 

place. 

Never put them above the stove, 

under the sink, on the ground, or 

any place exposed to high or low 

temperature extremes. 

Store high-acid food, such as 

tomatoes and other fruit, for 12 to 

18 months.

Store low-acid food, such as meat 

and vegetables, 2 to 5 years. 



WHAT DOES 
FIFO MEAN?

• This is a food storage method called First In, 

First Out

• Store the food items with the earliest use 

by dates or expiration dates in front of 

items with the later dates.



W H AT ’ S  
WRONG?



COOLING FOODS

Reduce the size of the 
food item

Ice Water bath

Stir with ice paddle Adding ice to food





CLEANING AND

SANITIZING

Three Step Process:

•CLEAN

•RINSE 

• SANITIZE



S A N I T I Z I N G  V S D I S I N F E C T I N G



3 COMPARTMENT SINK



PREVENT
CROSS 

CONTAMINATION 

BY 
CREATING 
ZONES





B E S T  
P R A C T I C E :  

CLEAN AS 

YOU GO





MISSOURI FOOD AND NUTRITION F-TAG 
CITATIONS AND YOU!

• Nationally, Food Service related F-tags are cited in 72% of CMS surveys

• All f-tag citations are up from 2021

• Missouri facilities specifically had:

– 133 citations for F 880: Infection Prevention and Control (#2 Statewide)

– 122 citations for F 812: Food Procurement, Storage, Prepare, Serve Sanitary (#4 Statewide)

– 43 citations for F 804: Nutritive Value,  Appearance, Palatable, Preferred Temp (#23 Statewide)



DIVING INTO THE TOP FOOD SERVICE 
CITATIONS NATIONALLY

F804: Nutritive 
Value/Appearance/Palatable/Temperature

• Cited 7.6% nationally 

• Examples include:

• Food not being served at the proper 
temperature

• Unpalatable or unappetizing food

• Pureed foods being dried out

F803: Menus Meet Resident Needs/Prep 
in Advance/Followed

• Cited 5.9% nationally

• Examples include:

• Not following the menu

• Not following the recipes

• Improper portion or scoop sizes

• Puree diet does not receive the same 
foods as a regular consistency diet



DIVING INTO THE TOP FOOD SERVICE 
CITATIONS NATIONALLY

F814:  Dispose of Garbage

• Cited 3.6% nationally 

• Examples include:

• Dumpster lid is open

• The area around the dumpster has debris

• A lot of the time this is gloves!

F806: Resident Allergies, Food Preferences 
and Substitutions

• Cited 2.8% nationally

• Examples include:

• Food preferences not followed

• Allergies and food intolerances not 
communicated to food services

• Cultural or religious preferences not on 
meal card

• Supplement disliked, but not substituted



HOW OFTEN HAS F801 
BEEN CITED?

• Across the United States in 2022, this was cited 150 

times.

– Missouri was in the top 15 states cited.

• What are the citations?

– Staff competencies lacking

– No qualified Food Service Director

– No Food Service Director at all

– No Registered Dietitian

– Lack of assessments and inadequate food service 

oversight



E D U C AT E ,  E M P O W E R ,  
E M B R A C E ,  AND E N F O R C E  

YOUR  TEAM T O  B E  

S U R V E Y  R E A D Y !



TYPES OF 
LEARNERS

Visual Learners (65%)

Auditory Learners (30%)

Tactile Learners (5%)





P O S T E R S  GALORE

T O O L S > D O W N L O A D S  &  L I N K S





P R A C T I C E !  
PRACTICE!  

P R A C T I C E !



CELEBRATE & BRAG

Post certificates 

Promote the score of your latest local 

inspection on your website. 

Add “ServSafe Certified” or other nationally-

recognized food safety program certification 

to job titles. 

Give out “I Got Caught” Awards. 



FOOD SAFET Y 
IT’S  EVERYONE ’S  

RESPONSIBILITY !



ANY 
QUESTIONS?



THANK 
YOU!

Amanda Marsh, RDN, LD
Missouri Nutrition & Dining Strategist

Email:

amanda.marsh@martinbros.com

Cell:  

630.902.0132

Website: 

martinbros.com
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