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Person in Charge
A Person in Charge 
(PIC) is required at 

all times.

The PIC monitors other workers. 

All workers must be knowledgable about food safety.

Modified from ‘Person in Charge’ by 
Tacoma-Pierce County Health Department 
/ CC BY-NC 4.0.



When entering 
the kitchen

After handling 
dirty dishes.

Before putting 
on new gloves.

After handling 
money.

After handling
 garbage.

After eating or 
taking a break.

After handling 
raw food.

After using 
the restroom.

When to Wash Your Hands: 

Modified from ‘When to Wash Hands’ by 
Tacoma-Pierce County Health Department 
/ CC BY-NC 4.0.



Insulated container 
w/faucet-type spigot 

AMC 16.60.220.F.2.  
 A hand washing station is provided for employees,
including:
   a. A container with a minimum capacity of two gallons,
equipped with a faucet-type spigot, and filled with warm
water or if the container is not insulated, a means to
heat the water;
   b. A container to catch wastewater from hand
washing; and
    c. Soap and single-service towels.

TEMPORARY FOOD ESTABLISHMENT
PERMIT HOLDERS SHALL PROVIDE
APPROVED AND ADEQUATE HAND
WASHING THAT ARE CONVIENTLY AND
EASILY ACCESSIBLE TO FOOD WORKERS
WITHIN FOOD PROCESSING, PACKAGING,
AND DISPENSING AREAS OF THE
TEMPORARY FOOD ESTABLISHMENT.

TEMPORARY HANDWASHING STATION

Soap

Paper 
Towels



Change gloves after handling raw meat, touching unclean items, or if they become torn or damaged.
Wash hands when you change gloves.

Do not wash and reuse gloves.
Gloves are single-use only.

Avoid using only one glove.

Good Glove Use

Modified from ‘Good Glove Use’ by 
Tacoma-Pierce County Health Department 
/ CC BY-NC 4.0.







C a l i b r a t i n g  Y o u r  T h e r m o m e t e r

Thermometers get bumped and jarred frequently, even if they are 
used correctly.  This causes them to get out of adjustment. 
Calibrating thermometers needs to be done frequently to maintain 
accuracy. The Ice Point Method is described below: 

Once a week, or after a thermometer is dropped: 

1. Fill a glass with half ice and half
water.

2. Place the thermometer in the
glass and stir.

3. Allow the thermometer to
stabilize (about 3 minutes).

4. If the thermometer reads
between 30°F and 32°F it is
okay to use.

5. If it doesn't, and has an adjustment nut (found on dial
thermometers):
• leave the stem in the ice water and use pliers or a wrench to

turn the nut until the needle on the dial points to 32°F;
• wait 3 minutes and see if it still reads 32°F;
• if it does not, adjust the nut until it does.

6. If the thermometer cannot be adjusted and does not read 32°F,
it should be thrown away and replaced.

Consult the manufacturer's directions for thermometers with 
digital readouts and thermocouples. A thermometer which 
reads 0° - 220°F is recommended. 

State of Alaska 
Division of Environmental Health 

Food Safety & Sanitation Program
www.state.ak.us/dec/eh



Use a tip-sensitive digital thermometer.

How to Use a Thermometer

Modified from ‘How to Use a Thermometer’ 
by Tacoma-Pierce County Health Department / 
CC BY-NC 4.0.



T h a w i n g

Keep frozen foods in a frozen state until ready for 
preparation.  There are 4 safe ways to thaw food: 

1. In a refrigerator, at
41°F or below.

2. Under clean running
water at a temperature of
70°F or lower, while being
monitored.

3. As part of a
cooking procedure,
until food reaches its
final temperature.

4. In a microwave oven, if
the food will be cooked
immediately after
thawing.

State of Alaska 
Division of Environmental Health 

Food Safety & Sanitation Program
www.state.ak.us/dec/eh



41° F 
2 Hours

Reheat Food to 165° F Within 2 Hours

Modified from ‘Reheating’ by 
Tacoma-Pierce County Health Department 
/ CC BY-NC 4.0.



H o l d i n g

Cold Holding 

• Keep food at 41°F or colder at
all times.

• Discard food that has been held
between 41-135°F for longer
than 4 hours.

• Cover foods to maintain temperature.

Hot Holding 

• Keep food at 135°F or hotter.

• Preheat equipment to 135°F or
hotter before adding food.

• Check food temperatures with a
thermometer.

• Stir frequently to evenly distribute the
temperature.

State of Alaska 
Division of Environmental Health 

Food Safety & Sanitation Program 
www.state.ak.us/dec/eh 





How to Use Sanitizer

Quat 
Test Strips

1 gallon

1 tsp2 Hours

+

Chlorine
Test Strips

Modified from ‘How to Use Sanitizer’ by 
Tacoma-Pierce County Health Department 
/ CC BY-NC 4.0.



Wash, Rinse, Sanitize and Air Dry 
All Food Contact Surfaces

1. Wash 2. Rinse

3. Sanitize 4. Air dry

Modified from ‘Wash Rinse Sanitize Dry’ by 
Tacoma-Pierce County Health Department 
/ CC BY-NC 4.0.
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