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Thank you for your cooperation. 

To protect the health of everyone  
at CDHD, no use of tobacco or vaping is 
allowed anywhere on our property.

WE'RE A

Just before Thanksgiving 2018, the U.S. 
Food and Drug Administration (FDA) and 
the Centers for Disease Control and Preven-
tion (CDC) issued a recommendation for 
businesses and households to discard all 
romaine lettuce. The culprit was a bacteria 
known as E. Coli O157 which had been found 
in romaine lettuce for the second time in 
2018. This type of bacteria can be deadly 
especially for the extremely young or elderly 
and those with compromised immune sys-
tems. 

Because the tainted lettuce source was 
unknown, the early recommendation was to 
discard all romaine, until more information 
was determined. With the timeliness of the 
Thanksgiving holiday, the FDA and CDC did 
not want to take any chances.

Investigators soon determined the likely 
source of the contaminated romaine  
lettuce was from the Central Coastal grow-
ing regions in northern and central Califor-
nia, specifically, Monterey, San Benito and 
Santa Barbara Counties.

During the outbreak, 62 people became ill 
across 16 states. Twenty-five people  
required hospitalization. On Jan. 9, 2019, the 
CDC reported the contaminated lettuce that 
made people sick in this outbreak should no 
longer be available.

Current Recommendations
As of Jan. 9, 2019, there is no recommenda-
tion for restaurants and retailers to avoid 
serving or selling any romaine lettuce grown 
in specific regions. FDA continues to recom-
mend that romaine lettuce is labeled with a 
harvest location and harvest date or labeled 
as being hydroponically- or greenhouse-
grown on each bag of romaine lettuce, or 
that there is signage when labels are not an 
option.

While the E. coli outbreak is considered to 
be over, the FDA will continue its investiga-
tion into potential sources and contributing 
factors that led to the outbreak in order to 
inform future prevention efforts.

Learn more about the importance of  
refrigerating cut leafy  
greens and sprouts  
on page 2 of  
this newsletter.

E. coli outbreak linked to romaine 
lettuce appears to be over
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Food Review is sent biannually, free of  
charge to all licensed food establishments  
in our health district. We hope to include 
news of interest and importance. Topic ideas 
or articles written by the readers are welcome 
to be sent to: publicinfo@cdhd.idaho.gov. 
Extra copies of the newsletter are available  
at your local Health Department office.

the importance of Wearing Gloves

refrigerating Cut leafy Greens and sprouts
Food required to be temperature  
controlled for safety (TCS) is due to the 
potential of harmful bacteria growth. Veg-
etables can be TCS foods, too. That’s right, 
some vegetables can support the growth of 
pathogenic bacteria. 

You may have seen in the news last year 
the two outbreaks associated with pre-cut 
and whole romaine lettuce. That particular 
product is a TCS food and so are any other 
cut leafy greens you may have in your 
establishment. This includes cut lettuce, 
kale, spinach, collard greens, basil and even 
cilantro. 

The reason these are considered TCS foods 
is because they are required to be kept 
refrigerated. This is to help prevent the rapid 
growth of harmful bacteria that may be 
present on the greens. 

You may have noticed whole heads of let-
tuce, cilantro and other uncut leafy greens 
are not refrigerated in the grocery store. 
This is because they are not yet considered 

Flu season is underway and handwashing 
prior to putting on gloves before handling 
food is an important step to reduce the 
spread of disease-causing organisms. 

Wearing gloves is essential while handling 
ready to eat foods. Studies have shown 
proper glove use helps prevent the spread 
of norovirus and other disease-causing 
germs. Proper glove use includes regularly 
changing the gloves especially if they be-
come soiled or torn. It also includes chang-
ing gloves between tasks or workstations 
and after handling raw meat.  

Proper glove use also includes proper  
handwashing before donning gloves.  
Washing the gloves instead of your hands  
to save time is not an acceptable alternative.  

Blowing into gloves to open them  
contaminates the gloves and is also an 
unacceptable practice.

Always remember — gloves  
are NOT to be used instead of  
handwashing.    

TCS foods. Once the leaves are cut or torn, 
harmful bacteria can get into the leaves and 
may even remain if washed. This is why it is 
very important to properly and fully wash 
these vegetables in a clean area before they 
are cut and prepped. 

Just like the product in the news, these leafy 
greens do not usually go through a kill step 
such as cooking, and may end up being 
eaten raw, which could then make someone 
ill if harmful bacteria were present in or on 
the greens. 

Sprouts, however, are the exception to the 
rule. Sprouts must always be kept refriger-
ated whether they are cut or not. This is 
because sprouts are occasionally inadver-
tently contaminated in the facility they are 
sprouted. Refrigerating them helps prevent 
the rapid growth of any harmful bacteria 
that may be present on them.  

So, the next time you are getting ready to 
prep green veggies — remember many of 
them are TCS foods, too. 
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Foodborne illness Prevention  
and active managerial Control

studies Directly link 
Practices to Food safety 

Active managerial control promotes safe 
food being served because the person-
in-charge is watching and monitoring 
how food is being prepared, cooked 
and served. Taking action and stepping 
in when food preparation or handling 
procedures are not correct may save a 
customer from foodborne illness. Some 
simple steps like taking temperatures of 
food held hot and cold, cooking temper-
atures, checking the sanitizer concen-
tration in the wipe cloth buckets and 
dishwashing machine are a few monitor-
ing activities for the person-in-charge.

Monitoring, whether through direct 
observations or by taking appropri-
ate measurements, is by far the most 
important step in ensuring food safety. 
If an operator is effectively monitoring 
all critical activities in the food establish-
ment and taking corrective actions when 
needed, the result will be safer food. 

A Centers for Disease Control and 
Prevention (CDC) study suggests 
that the presence of a Certified Food 
Protection Manager reduces the risk 
of a foodborne illness outbreak for a 
food establishment. The study also 
suggests the Certified Food Protec-
tion Manager was a distinguishing fac-
tor between restaurants that experi-
ence a foodborne illness outbreak and 
those that do not. There is a positive 
correlation with more effective control 
of certain risk factors, such as poor 
personal hygiene.

A separate study conducted by the 
Food and Drug Administration (FDA) 
concluded that 89% of outbreaks 
involving food and harmful micro-
organisms in food determined that 
unclean hands of food workers were 
the reason. Proper handwashing prior 
to handling food and preventing bare 
hand contact will reduce the spread of 
germs from hands to food.

Lead by example. Nonverbal  
communication is just as important 
as verbal communication in  
relaying important food safety 
principles to food service workers.
1. Washing your hands correctly after 

entering the kitchen and before  
preparing food or handling  
kitchenware and equipment with  
food contact surfaces.

2. Not working when suffering from 
symptoms of diarrhea, vomiting,  
fever or diagnosed with a disease 
transmissible by food.

3. Being careful not to touch ready- 
to-eat food with bare hands.

4. Washing and sanitizing the food  
thermometer to prevent cross-  
contact contamination.

5. Using a proper hair restraint and  
practicing good personal hygiene.

6. Being careful to not contaminate clean 
and sanitized food contact surfaces 
with unclean hands.

A well-trained staff is key to serving  
safe food, too. Helping staff understand 
the reasons behind correct food safety 
practices can reduce the risk of food-
borne illness.
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remember to Wash avocados
Here is a good reason why you should 
make washing avocados a routine 
practice. The simple steps of scrubbing 
the avocado’s outer skin with a brush 
and drying it with a paper towel will 
reduce the chance of a harmful bacteria 
being in the flesh of an avocado.

1. The outside skin of an avocado  
is known to support the bacteria 
Listeria monocytogenes.

2. Listeria survives in cold temperatures, 
41°F and below.

3. The U.S. Food and Drug 
Administration is advising people to 
wash avocados before eating them, 
even though we don’t eat the skin.

4. Bacteria and dirt can transfer from 
the skin into the flesh of the avocado 
and ultimately contaminate the food 
that is served.

5. One in five avocados has tested 
positive for the bacteria that causes 
Listeria infections. The FDA tested 
avocados from 2014–2016.

The FDA recommends washing all 
produce under running water and 
scrubbing firm produce with a clean 
produce brush before cutting or peeling. 
When you cut into unwashed produce, 
you can transfer contaminants from the 
knife to the fruit.

Listeria can cause fever and diarrhea 
similar to other foodborne germs, but 
this type of Listeria infection is rarely 
diagnosed. Symptoms in people with 
invasive listeriosis, meaning the bacteria 
has spread beyond the gut.

Pregnant women typically experience 
only fever and other flu-like symptoms, 
such as fatigue and muscle aches. 
However, infections during pregnancy 
can lead to miscarriage, stillbirth, 
premature delivery, or life-threatening 
infection of the newborn.

In people other than pregnant women, 
symptoms can include headache, stiff 
neck, confusion, loss of balance, and 
convulsions in addition to fever and 
muscle aches.

Educational Posters  
available in spanish, 
russian, Chinese and 
vietnamese
These posters/storyboards are 
designed to enhance food safety 
training efforts at the retail level 
by helping food service employees 
understand the important role they 
play in protecting public health. 
They are available in nine different 
languages, including Arabic, Eng-
lish, Hindi, Korean, Russian, Simpli-
fied Chinese, Traditional Chinese, 
Spanish, and Vietnamese. 

These materials are not copyrighted, 
so you may post them in your res-
taurant and distribute them freely. 
We kindly ask, however, that you 
credit the Food and Drug Adminis-
tration (FDA) when using or posting 
the materials. 

Materials will soon be available that 
address cooking, cold holding, date 
marking, approved sources, and 
chemical use and storage. 

Visit https://bit.ly/2SI5Bv4 for 
your free educational storyboard 
posters to educate your staff about 
foodborne illness prevention. 



Page 5

In November 2018, nearly 300 people became ill after eating Brunswick Stew 
at a church-sponsored event in North Carolina. The stew is typically tomato-
based and includes various types of lima and butter beans, corn, okra and other 
vegetables, and one or more types of meat. 

Many gallons of stew were made 24- to 48-hours prior to it being served at 
the barbecue lunch. Once the stew was cooked, temperature cooling was not 
monitored. A rapid cooling method was not followed through the temperature 
danger zone (135°F to 41° F or below). The stew was a perfect environment for 
growing Clostridium perfringens, a harmful bacteria that produces a toxin in the 
intestines and makes people ill. Symptoms include intestinal abdominal cramps 
and diarrhea. The harmful bacteria was found in both stool samples collected 
from those who became sick and in the stew.

The action of rapidly cooling food is critical to reducing the risk of foodborne 
illness in the community. 

Please verify your rapid cooling method for meats, poultry, stews, gravies, 
soups and other temperature controlled foods (TCS) that are cooked and then 
cooled and held cold at 41°F or below. Rapid cooling is met by lowering the 
temperature of hot food from 135° to 70°F within 2 hours and then lowering 
the temperature to 41°F or less in the next 4 hours. This is a total of 6 hours and 
requires monitoring the temperature of the food being cooled. When preparing 
TCS food that requires a rapid cooling method, do it right and prevent the 
multiplication and rapid growth of Clostridium perfringens.

Ice baths, ice wands, and freezing are a few methods. Whatever method you 
use, monitor the cooling with a probe thermometer and be sure the cooling is 
happening rapidly.

Read more about this foodborne illness outbreak, here:  
https://fxn.ws/2RDZOsZ

Food Poisoning at a north Carolina  
BBQ lunch sickens Hundreds 
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TO REGISTER: Call CDHD’s Environmental Health Department at 208-327-7499

Fulfills Accredited Food Protection 
Manager Certification requirement.
Classes fill quickly. Paid registration 
is required. 8 a.m. to 5 p.m. 
Cost: $125 per student.
Serv-Safe classes held at CDHD are full 
from January through May 2019. CDHD 
maintains a wait list which requires certain 
criteria be met prior to being added. Please 
call 208-327-7499 to learn more.

•	Wednesday,	June	5
•	Tuesday,	June	18
•	Wednesday,	July	10
•	Tuesday,	July	23
•	Wednesday,	August	7
•	Tuesday,	August	20

This class does not satisfy the 
Accredited Food Protection 
Manager requirement that took 
effect July 1, 2018. 8:30 a.m. to 
12:30 p.m. Cost: $49 per student

•	Tuesday,	March	19
•	Tuesday,	May	21
•	Wednesday,	July	24
•	Tuesday,	September	24
•	Tuesday,	November	19

Idaho Food Safety  
& Sanitation Course

National Restaurant 
Association’s Serv-Safe 
Certification Course

Location	for	both	courses:	
Central District Health Department 
707 N. Armstrong Pl., Boise 

With 10 or more students, we will 
travel to Boise, Elmore and Valley 
counties by appointment. 

Pre-registration	will		
reserve	your	seat	for	
the	date	selected.

2019 Food  
safety trainings


