CIS HSE HOT TOPIC MAY 2008
CROSS CONTAMINATION

CATERING INTERNATIONAL & SERVICES

Definition: The transfer of bacteria from
contaminated foods (usually raw) to ready-to-
eat foods by direct contact, drip or indirect
contact using a vehicle such as hands or a
cloth.

How are bacteria transferred?

Hands are among the obvious culprits in
transferring bacteria from raw to ready-to-eat
food, but direct contact with raw foods, dirty
chopping boards, knives and other cooking
implements can also spread the
contamination. Chopping boards,
plates and knives that have been

Raw foods should always be treated
as though they were contaminated.

Check-list for contamination control:

- Purchase from reliable suppliers

- Accept deliveries only if transported
clean and at the good temperature

- Inspect deliveries immediately on
arrival

SOURCES, VEHICLES AND ROUTES OF CONTAMINATION

Store it immediately in good
conditions

Keep any refused item away from
stored food

Keep high risk food and ready-to-eat
foods apart from raw foods

Maintain scrupulous personal hygiene
at all time

Keep food covered — do not leave food
lying around

Keep the kitchen, equipment and
utensils clean and in good conditions.
Ensure all empty containers are clean
and disinfected prior to filling with
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