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Chapter 4 
Cross-Contamination 

 
Cross contamination can happen at almost any point in the preparation of 
food.  It occurs when pathogens are transferred from a hazardous or 
contaminated surface to one that is not.  
 

One example would be using a knife or cutting board to prepare raw meat 
and then using that same tool to prepare fresh vegetables. A person who 
then consumes those vegetables could have the potential of contracting a 
foodborne illness. 
 

Cross contamination can be prevented by creating food preparation barriers 
to pathogens. Examples of these barriers may include: 

• Assigning cutting boards, utensils or containers to specific food types. 
Such as designating tools for the preparation of fresh vegetables and 
separate tools for preparing raw meats. 

• Cleaning and sanitizing work surfaces, equipment and utensils after 
each use.  

• Preparing raw and ready-to-eat foods at different times or in separate 
areas. 

 

Cutting boards are great tools however if not properly maintained can 
represent both a cross contamination hazard as well as a source of potential 
physical contaminates. 
 

Cutting boards should be manufactured of heavy duty plastic or acrylic 
material that is resistant to scratching, chipping, scoring and distortion. 
Hardwood cutting boards are acceptable and should be constructed of a 
durable wood such as hard maple.  
NOTE- Special care must be given to cleaning and sanitizing hardwood 
cutting boards. 
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STORAGE - Preventing cross contamination is critical during all phases of 
productions and storage must not be overlooked. Precautions that will 
prevent this are as follows: 
• Proper storage of food in your refrigerator or freezer is a critical  

method of preventing cross-contamination. 
• It’s important to not overload refrigerators or freezer.  
• Keep raw foods separate from each other. 
• Store raw food on lower shelves below cooked and  

ready to eat foods.     
• If you have a walk-in refrigerator, where possible, it is a best  

practice to store raw food in an area separate from cooked  
and ready to eat food. 

• Food and non-food items should be stored at least 6 inches above the 
floor and away from the wall. 

• Always store clean utensils handles up and glassware or cups upside 
down in order to prevent bare hands from contacting any area that 
may come into contact with food or the customers mouth. 

• If utensils, cutlery, glasses or cups are stored on carts or shelves they 
should be at least 6 inches off the floor and away from the wall. 

 
SERVING – Serving times present multiple opportunities for food to become 
contaminated. There are many items used that will come into direct contact 
with the food and food contact surfaces during this time. The practices that 
should be given attention to are as follows: 
• Bare hands and fingers should never come into contact with areas that 

will touch food or the customer’s mouth. This include: 
� Trays or plates 
� Cutlery (Knives, spoons or forks) 
� Glassware and cups 

• Bare hands should never come into contact with ready to eat food 
items. Deli paper, tongs, serving spoons or properly gloved hands are 
the only acceptable ways to serve these foods. 
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• Utensils should never be used for serving different ready to eat food 
items. During serving utensils should be stored in the food with the 
handles up and extending above the edges of the serving container. 

• Ice must be served using a designated scoop or tongs. A best practice 
would be to wear food service gloves. Bare hand contact with ice is 
unacceptable.  

 
SALAD BARS & SELF SERVICE AREAS – This is an area where the customer 
can be their own enemy and it is the responsibility of the food service 
worker to make every effort to make these areas as safe as possible. The 
following are things that should be paid special attention to: 
• Monitor customer actions and do not allow dirty plates or utensils to 

be reused. Be sure there are always clean plates and utensils available 
to replace anything that may be soiled. 

• Be sure that all foods on the salad bar or in the self service area are 
properly labeled. 

• Ice that was used on a salad bar or self service area must never be 
used in any other areas. 
 

CUSTOMERS WITH ALLERGIES – Potential allergies must be considered and 
contamination during preparation of foods that certain customers may be 
allergic to has to be a priority. The following are common food allergens that 
we must make customer aware of: 

• Nuts such as peanuts and tree nuts like 
pecans and walnuts. 

• Eggs and items containing egg 
products. 

• Milk and dairy products. 
• Wheat products. 
• Fish and shellfish, 
• Soy and items containing soy. 
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There are a few procedural things that must be considered during 
preparation and service when it involves customers with allergies. The 
following is a list of items that can be crucial to protecting the health of these 
individuals: 
• Be sure you are aware of the items on the menu that may include 

ingredients that could cause an allergic reaction. 
• Inform customers of menu items that contain ingredients that may 

create an allergic reaction. 
• During preparation there are things that must be given special 

attention. They are: 
� Be sure that the allergen does not touch anything involved in the 

preparation of the specific customer’s food. This includes the 
food, utensils, prepping equipment and the food service gloves. 

� Thoroughly wash, rinse and sanitize surfaces and equipment 
before food preparation. 

� Thoroughly wash hands and change gloves before food 
preparation. 

� Use the equipment that has been specified for prepping their 
food. 

 
If there is any doubt that a food may or may not contain allergens do not 
serve it to a customer with an allergic sensitivity. Immediately segregate the 
food and let your manager know about the situation. 
 
Should a customer show signs of an allergic reaction (such as nausea, 
shortness of breath, vomiting, diarrhea, itching, facial swelling or abdominal 
pain) immediately call the local emergency response number and inform 
your manager of the situation. 
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What do I do if I discover that cross contamination has occurred?? 
Four things to do immediately: 

ü Try to fix the problem as soon as you discover it. 
ü Do not serve the suspect food to customers. 
ü Pull the potentially contaminated food from service immediately so 

that no one has the ability to use it. 
ü Consult with your supervisor as to what to do next. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 




