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" IIS PrESEntaleRNS ASEd GRithe
decUmeEnt; RECOMMENGANGNS IO
CoensimersiRegarding\VWashing Ready:
JiecEalCetitce/lteany Green  Salads, una
Was assemblediey e EresnCut
Produce Re-\WashrPanel pui itogetier by,
e Calliemia Department o iHealtn
Senvices, Feed andiDrug Branch.




Questions we will
address:

=V REREeES iISHiaVetieord e WitiiNme?
=V RVAISWASHIRG SeNPeIaRE?
=\WhavkinadreirsaladishieuldN ouy2

== Sheuldiwashrready-ie-eatleittice?
*DEES WaSHIRG Imake my: salad Saier?

= \\Nnat are: some: plrepertechnigues for
Washing preduce?

= \What ane ElghtBACI procedures?




What doe readyste-eat lealyy
greeni salads have te de wiith
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s YOUare huyinartnen!

= 115% ol alifpreduce  sales anerien mesh-Cut fiits and
Vegetanles

= Evenyyear the sales ol fiiesh-cut salads adal tp e 2. 7
pillienRrdoliars!



Prepackaged Procdiiceanc
PDIseaser RISk

N mpreperhandlingidliing e preparatien
efffieedsiisitheleading calse: of
COREAMINANGRIBY ICOE=P0IIE PAIGHENRS,
eI tRE REME andiRrestauranis;

= USinglprecli packageaiprodiuce el psiio
ieduce this 1isk:
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IS therdaie en e preductsinligend?

IS e produce relifigeraied?

IS thepreducersueunded by Ice?

[DEESIHE ProdUCEN ek IIKeN S heEn tampered

Wit

= fyeurfresh-cut Vegetahles dornet meet this
critena, then DOrINOIF By

= fyeurare unsure, ask the produce manager.

SN =






You don’t have to wash
vouilettuceNis:

e predlce s apre-Washed 19ageen
Salad:

*SHE preducelstkepirelfigeraed:

e produce s usedt oy the  Use-hy-
date.




FeeksaiWwhaitherpackage
Say/S

= ANreadyAieEeai preduct WillNypIcallyASay i ene
eff three things:
N aSHEGF
2y iiple-washear
S, Ready-ie-eal

= ffthe preduct Says Gne o these things it
usually willfnet have e e washed,Unliess
Vou are ield 1o de se by thensirucions on
e package.



What if the lettuce 1s not
labeled?

=HiFnerprediuchisTneilaneled ready-1os
eal, - make: sueyeu WASHNE

*HiFnepackage adVviSes o o pre-Wwash
taerieediien; make sureyeu VWASIHL

= [Fhe hag contaiming ready-te:eat letitice
Hasialready heeniepened; theryeul must

WASHHIL.




Willtrewashing my. reacy/-
to-eat salad make It safer?
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EXtra washing of ready/-tox:
eat salad will rarely make it

safer to eat

"NS rare thathamitifpacterna wWillfee founaion
ieaayAtie-ealetitice:

Fthere areammitifeactenaeitenithe salac
aitercommencialwashing, tRey wWillNee resistanl
erfuinerwashing precedures;

P Rroper Washing precedures arernol fiellewed,
therelis a nsk off CROSS-CONTAMINATIOIN!
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| feel more comfortable
rewashing my: salad. How
can | safelyy washi my.
produce?
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Rule One

s \/ashirands tiere gV SeaR 2R
Walnmwaterrieiraileasis 20/ SEConds:
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Clean any utensiis (Sinks colander; Salad
SPINNEL KRIVES) WL NOL SOERY WALE BEIONE

LNEY cCOME N ContactWithrtne: Salaadk
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s USErcolartnningWater o inereu i
[IRSEe the salad N erderter reatce tne

[
[ISK @l CIOSS-Contaminaten:

&
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Rule Four

st DRyAersalaaiwitiraire s pepeR lovwel

O

el Salad spinners
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INEVERNISIEE
DENERGENIS OR
BIEEACH IONWVASI

PRODUCE!

Ihese preducts are net meant o e
CORSUMEa:



UseEIgntBACE
Procedures

= SIRCE MEST
COREEMINANGIR COMES
fiien ieod
preparatien at eme;
VOURaVve te e Ven
careiuiwhenyoeurare
prepanng youl
preduce:

“Saife Food Handling: The Eour Steps,” 2006, Eight
Bac Keep Foods Safe from Bacteria.

Ritp://MmaLfightiac. erg/content/view/6/11/
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Check

= Beliere VouNly, Check therexplratien daie:

sAlSErCheck thal the readyAio-eal pProduceNs
e BIUISEd O damagead:
= AlSemake sure that the ready-1e-eai produce

you are Buying Is refrgeratedinrtne stere: i
IS L Eeliigeraied, DOINOIF BUY

JSE RY

WAR 07
- YO504008 01:03

Nt Wi 5oz (142
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clean et
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N CleanyeuiFhaneswitnwaEmiWales o al
|east 20 SECORESH EIorE ierd
preparaiion:

s Cleant alllcotinteriops and utensisiwitig
Hetrwalerandiseap BEFORIE salad
Prepalaion.

= Viake sure you use a clean utensiliio
Senve yeur fireshly prepared salad:
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Clean I

"N e e 10 SanliZEerCUliiine e ealeSs; GISHES
anaditensils:

Combine GREteaspeon o bleacn Witirene
guart-eiwater:

PoU thistmixitrerontor the: suiace and et
SIt o ene minube;

RINSE the suiace area With ot ruRning
Walter:

Simenne;, Amy, “Elorall Leaiy, andiStem Vegetables: Safe Handling Practices for Consumers.” 2002.
University: of Florida/ IFAS Extension. hittp://edis.ifas.ufl.edu/pdifiles/EN/EY49100.pdi
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Separate

N RVelRrelieeraion, makersureyeu
Sepaiate ready-te=catlettceranaieaiy
glieen saladsHirem rewiniean, poeulin/ and
fiSiy, as Wellras et uIces;

PaV/ Specialatientien termake sure that the

JUICES cannol dip enie the Ietitice or green
Salads,
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Separate

= RVeuKitchen, IS pessible; Use
Separaierclitingeeaies o produce anad
W meal pPreducts;




REMCENAUBNISIOWSINE

[Ale; 01 WACIEN I grOwWin:

REMMICErAtor iemperaine
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I REOMSAWEY

Niyoeurready-ieseatletitcer oiFsaladias
leUched rawinmean, poulbas GRiis:

*HiFtne produchleoksispolliead:
"Hifte preduct IS pastiisiuse-hy daie.
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http://www.cfsan.fda.gov/~acrobat/lettsup.pdf
http://www.cfsan.fda.gov/~acrobat/lettsup.pdf
http://portal.fightbac.org/pfse/toolsyoucanuse/phec
http://portal.fightbac.org/pfse/toolsyoucanuse/phec
http://www.cfsan.fda.gov/~dms/prodsafe.html
http://www.cfsan.fda.gov/~dms/prodsafe.html
http://edis.ifas.ufl.edu/FY491

Prepared oy:

AmMY SIimenne; Pht b, asseciaie
PIOIESSEI DEPAtMERT G Eam; Youi
and Community,SCIENCES; CoopEralve
Extension Senvice; IEAS, Universiy: of
Elerda;, Gailmesyille; S261id.

s Cathenne Coccia, BL'S,, master or
science student ab the Universiy: of
Elenda wWithra fiocus; onl dietetics;

]0)



REViewe o NoV:

JelienBrecy DR Ereiessols FHemculitiailSCIENcE
DERameEnt, Unversiy eirEIoHda

Christine: Brennan;, MIPA ASSIstant i the Departiment of
E2amily; YoeuthrandiCommuninySclences; University ol
Elerda

Chrstne Brunn, Phb; Prefessoer and EXiension
Specialist; and Direcior, Centerior Consumern
Researeh;, University o Caliiermia at [Davis

Naney J. Gal, M Agk, ExtensieonrAgent IV, Vianen
County Extension Senvice, Ocala, ELL.
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Picture Credits

= JelienyBrecht;, FerictiitraliSeiences; UlE
V2 Riteneurs FetichltaSeiences; U
=AMy Simenne;, EYCS, UE
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