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FOOD SAFETY FOR BAKE SALES


(Including Clubs, Churches and other non-commercial organizations)      

I.  FOOD PREPARATION
     1.  No cream pies or cream-filled pastries!!!

2. Always thoroughly wash hands before handling any food.

3. Thoroughly wash,rinse and sanitize pots, pans and utensils before use: air dry.

     4.  Use single-service paper or tin foil utensils whenever possible.

     5.  Use only commercially canned/processed ingredients.

     6.  Use utensils- touch foods as little as possible.

     7.  Do not handle food if:

          
      a) You have a skin infection

                b) You have a respiratory illness


                c) You  have a upset stomach or diarrhea

                d) You have a cold

                e) You suspect you have any communicable disease                                                                         

II.  SELLING OF FOODS 









1.  Set up your bake sale table in a clean area protected from dust and flies.                            
2.  Individually wrap all products in tin foil or plastic wrap.

                                   
3.  Place a covered trash can near your table


4.  Make sure that all persons contributing food have read these rules.

If you have any questions, please call 444-7480.
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