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What is cross contamination?  

Cross contamination occurs when raw animal 
foods come into contact or have the potential to 
come into contact with ready-to-eat foods. 

There are two main categories of cross 
contamination: 

Handling 

Direct 

Indirect 

Storage  



Handling- Direct  

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRxqFQoTCNOloayd68gCFYjCJgodLYkOQQ&url=http://www.dreamstime.com/stock-photo-raw-red-meat-butcher-hand-seller-glove-presenting-meatloaf-offer-sale-image49391567&bvm=bv.106379543,d.eWE&psig=AFQjCNGm-v9KBJoNUmOjqPcQscp3KU3lAg&ust=1446329949930963
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRxqFQoTCNH1i_ad68gCFYo4JgodtvkD7A&url=http://www.medicinenet.com/staph_infection_pictures_slideshow/article.htm&bvm=bv.106379543,d.eWE&psig=AFQjCNFvek-3p23XynBfDD4lBjG1aC8cYA&ust=1446330166199982


Handling- Indirect  

Employee A opens 
refrigerator to 

replace pan of raw 
meat then changes 

gloves, washing 
hands before 

donning new gloves. Employee A 

Employee B 

Employee B 
(already wearing 

clean gloves) opens 
refrigerator to 

gather ingredients 
to make a salad. 

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRxqFQoTCNOloayd68gCFYjCJgodLYkOQQ&url=http://www.dreamstime.com/stock-photo-raw-red-meat-butcher-hand-seller-glove-presenting-meatloaf-offer-sale-image49391567&bvm=bv.106379543,d.eWE&psig=AFQjCNGm-v9KBJoNUmOjqPcQscp3KU3lAg&ust=1446329949930963
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRxqFQoTCJPu-a6g-sgCFVj-YwodLekG4Q&url=http://eatocracy.cnn.com/2012/07/12/oregon-dismisses-glove-requirement-for-restaurant-workers/&bvm=bv.106923889,d.cGc&psig=AFQjCNF4e-wNL3WbCEmOae1s8xqudyNQjA&ust=1446846204366708


Storage 

































Scenario 1 

Mary was assigned to wash pots and pans after 
the lunch service. She was concerned about 
making a good first impression so she made sure 
she had plenty of soap and scrubbed the 
equipment totally clean of food participles. She 
changed the wash water and the rinse water to 
keep both looking clean. Then she went on to 
wash a cutting board that had been used to chop 
ham for the ham salad sandwiches. 



Answer 1  

The equipment Mary washed was clean but she 
did not sanitize. Remember, a dish, utensil or 
table may look clean, but it cannot be considered 
sanitary until bacteria and other harmful 
contaminants have been reduced to safe levels. 
Mary should have sanitized the equipment with 
a commercial sanitizing solution following 
manufacturer’s directions. 



Scenario 2   

John is a new employee in a restaurant. During 
a very busy lunch rush, John has to prove that he 
can keep up with the orders. John places a 
hamburger on the grill, then uses the spatula to 
flip it over. He then changes his gloves and 
washes his hands just like he was trained to do. 
With clean gloves, John uses the spatula to flip 
the burger a final time and then prepares the 
bun, lettuce, and tomato on the plate. Finally, he 
removes the burger and places it on the bun. 
Order up! 



Answer 2 

Answer 2.1    Answer 2.2 

John did a great job with 
washing his hands and 
changing his gloves. However, 
he forgot that when he initially 
touched the spatula he was 
transferring raw product onto 
the handle. If he had removed 
his gloves prior to touching the 
spatula, he could have 
prevented cross-
contamination. 

John’s restaurant can also 
make a decision to have two 
employees working during the 
busy lunch rush. While John is 
handling the raw burger 
patties and using the spatula, a 
separate employee with clean 
gloves can prepare the bun 
and toppings. This is another 
way to avoid cross-
contamination. 



Refrigerator Organization Exercise  

 Place the item we hand you on the 
 refrigerator poster at the front of the room in 
 the appropriate place. 



Resources To-Go   

• http://www.fda.gov/Food/GuidanceRegulation/
RetailFoodProtection/IndustryandRegulatoryAs
sistanceandTrainingResources/ucm212661.htm 
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