Baloo’s Guide to Camping FoodSafe

Personal Hygiene

Wash hands with soap and water for 30 seconds, dry on single use towel:


Before – Touching any food preparation or food service utensils

- Handling food

After
- Going to the wash room

- Touching face, hair, lips or smoking

Wear clean cloths/apron and cover hair (cap or net).

Food Preparation & Storage

· Prepare food that will be cooked separately from food that is to be eaten raw. [separate preparation area, knives, cutting boards, etc]

· Keep cold food cold – lower than 4ºC for storage

· Keep hot food hot – while serving higher than 60ºC

· Frozen food storage – lower than –18ºC

· Serve all prepared food within 2 hours – then store or dispose

Dishwashing & Sanitizing

Food preparation & serving areas are sanitized before any work begins

Sanitizing solution 

- 5ml bleach in 1 litre water [2 capfuls of bleach in an ice cream bucket of water]

- use with a wash cloth that is not used for anything else

Store dirty dishes and utensils in bus trays away from preparation area

Wash sequence


Scrape – sort


Wash – hot (44ºC) water & detergent


Rinse – clean hot water


Sanitize – 2 minutes in Sanitizing solution


Air dry – previously sanitized area

Personal dishes follow the same Wash sequence and then air dry in Mesh Bag.

Cutting Board Colour Code

RED – raw meat

GREEN – vegetables/fruit 

