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TABLE 1. Reported slicer cleaning frequency, and deli, manager, and
worker characteristics, obtained from manager interviews and
surveys, and worker interviews*— six EHS-Net sites,T 2012

Reported slicer cleaning frequency (fully cleaned)$ No. (%)
Manager-reported (N = 297)

Every 4 hours 147 (49.5)
Less frequently than every 4 hours 150 (50.5)
Worker-reported (N = 273)

Every 4 hours 125 (45.8)
Less frequently than every 4 hours 148 (54.2)

Morbidity and Mortality Weekly Report

Retail Deli Slicer Cleaning Frequency — Six Selected Sites, United States, 2012

Laura G. Brown, PhD!; E. Rickamer Hoover, PhD'; Danny Ripleyz; Bailey Matis, MPH3; David Nicholas, MPH4; Nicole Hedeen, MS>; Brenda Faw®

MMWR / April 1,2016 / Vol.65 / No. 12 US Department of Health and Human Services/Centers for Disease Control and Prevention
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Food Temperature Log Date: June 29, 2018
. Meal: BREAKFAST LOCATION: FOUNTAIN
L4 Ave ra ge Of 5 . OO m I n u te S to re C O rd Record food temperature every 30 n}inutes
Food Item Pre];wred :ll:cli gook ':.V‘;‘ll:ll: Corrective Action
y: % emp d
te m p e ra t u re S ‘llul)ltl plalcifle o 7:30 8:00 8:30 9:00 9:30 | 10:00 Taken
box
* 14 time points taken between 11  wwswas w0010 =
SCRAMBLE EGGS ANTHONY (i | Ao ‘\ C; z J 5 ‘ff \ 57 [ 5 q)
I GRITS JULIETTA IS f7(> § P \ l -0 o0 D/u
e m p Oyees TATORTOTS ANTHONY Z ,; 55| | 5¢ l(é [ : ‘) N g 5
M SAUSAGE EGG/ RENEE | , —
i i 63758 | (LD |
* Observations: S A RPN R VT s e e
. . . SAUSAGE GRAW— | JULEETTA | .35 [, 75| | 7/ — — |
« Time points often missed s wwe | e 1 T T

SAUSAGE PATTY RENEE é’_'/s— /5'( t I

* |naccurate temperatures recorded e wew DA .
* |mproper sanitization of
thermometers " Compleedcooimg e, S el e eepeature

e All food items must be at least 135 degrees. - Check to make sure wells are turned on

e Any food under 135 degrees must be " & ¥
reheated to 165 degrees and then held - Check to see if hot box is working.

above 135 degrees. .
o Any food item held under 135 degrces for Any food item under 135 degrees must be reheated to 165 degrees.

more than 2 hours must be discarded.
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« Baseline time for recording
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N/A
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* Times for recording
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Times for recording
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Preliminary Results
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( No paper logs = Less
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