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Food Handling Techniques:  
Avoiding Bare Hand Contact with Ready-to-

Eat Foods  
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 Objectives 

 Participants will: 

▪ Understand why bare hand contact should be avoided 

▪ Learn proper handwashing technique 

▪ Learn to identify ready-to-eat foods 

▪ Learn techniques for handling ready-to-eat foods 
▪ Gloves 

▪ Utensils, Deli Tissues, etc. 

▪ Preparation methods 



 Food employees may not contact 
exposed ready-to-eat food, including 
fruits and vegetables (after they’ve been 
washed), with their bare hands and shall 
use suitable utensils such as deli tissue, 
spatulas, tongs, single-use gloves, or 
dispensing equipment.  



 Germs are invisible to the 
naked eye but still may be 
present on the hands.   Proper 
handwashing is critical, but it 
doesn’t remove all the 
contamination from your 
hands. An infected food 
employee with unclean hands, 
and exposed portions of arms 
or fingernails, can contaminate 
food and transmit illness to 
consumers.  



 Food can also be contaminated from 
organisms found in infected cuts, burns, or 
boils on the hands of food service employees.  
 



 Handwashing is a very simple way to protect 
yourself and others from the spread of germs.  



 Before leaving the restroom 
and upon returning from the 
restroom. 

 After coughing, sneezing, using 
a tissue, using tobacco, eating 
or drinking. 

 Switching from raw to ready-
to-eat food. 

 After touching bare human 
body parts. 

 During food prep as often as 
necessary and to prevent cross-
contamination. 
 



 Before putting on gloves and 
when changing gloves. 

 After handling soiled 
equipment or utensils. 

 After caring for or handling 
any animals. 

 After engaging in any 
activities that contaminate 
the hands. 

 After handling fish in 
aquariums, shellfish, or 
crustacea in tanks. 
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 Always wash hands with 
soap and running water for 
at least 20 seconds.  

 Always dry hands 
completely with a paper 
towel.  

 Avoid touching surfaces 
after hands are clean. 

 Only wash hands at the 
designated hand sink. 

 Hand sanitizers can be used 
in addition to but never in 
place of proper hand 
washing. 

 





 http://www.youtube.com/watch?v=-
qToBAsvEkY&feature=youtu.be 

 
 
 

http://www.youtube.com/watch?v=-qToBAsvEkY&feature=youtu.be
http://www.youtube.com/watch?v=-qToBAsvEkY&feature=youtu.be
http://www.youtube.com/watch?v=-qToBAsvEkY&feature=youtu.be


 The Regulations define Ready-to-Eat Food 
as: “food that is edible without further 
washing, cooking, or additional preparation 
and that is reasonably expected to be 
consumed in that form. Ready-to-eat food 
does not include whole, raw fruits and 
vegetables that are intended for washing by 
the consumer  before consumption.” 
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 What kinds of ready-to-eat foods do you deal 
with in your facilities?  



 Always wash hands before donning gloves, including when 
changing to new gloves.  

 Use only disposable single-use gloves.  
 Change disposable gloves between handling raw products and 

RTE products.  
 Change gloves at any time you’d normally need to wash your 
hands. 

 Do not wash or reuse disposable gloves.  
 Discard torn or damaged disposable gloves.  
 



 Cover an infected lesion (cut, burn, or boil) with 
pus with a waterproof covering and disposable 
glove.  

 Wear disposable gloves over artificial nails, nail 
polish, or uncleanable orthopedic support devices. 

 



 
 - Deli Paper, Wax Paper, Aluminum Foil 
 - Disposable Gloves  
 - Forks & Spoons  
 - Napkins  
 - Spatulas  
 - Tongs  
 - Chopsticks 
 - Ice Scoops  
 -Ladles 
 -Picks or toothpicks 

 



 
 Avocado 

 
 Inspector experiences, what we see and how 

we see people correct issues. 
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 Have a great day! 
 

 Next FSAC Meeting Monday August 4th 

 


