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Safe Cooling Practices
Improper cooling practices are a major cause of foodborne illness. Reaching proper temperatures within the required time period
supports food safety.
Various Ways to Actively Cool Foods:
• Stir soups, sauces, gravies and chilies while the container is in an ice water bath. The ice water depth should be equal to or greater
than the food depth.
• Transfer hot foods to shallow pans with a product depth of four inches or less and refrigerate. Pans may be uncovered until the food
temperature reaches 41°F.
• Use ice paddles (plastic container filled with water and frozen) to stir food in an ice water bath.
• Cut solid foods, such as roasts of meats, into smaller portions after cooking and prior to cooling.
Time and Temperature Guidelines:
• Hot food must be cooled from 135°F to 70°F within 2 hours.
• Food must be cooled from 135°F to 41°F within a total of 6 hours.
Foods that do not meet these time and temperature guidelines should be discarded or reheated to 165°F
and the process started over again.

Employee Illness Policy
Do you have a written or verbal Employee Illness Policy? If not, you need one to prevent foodborne illness associated with food
contaminated by an ill or infected employee. The person in charge (PIC) and food service employees should be familiar with the
Employee Illness Policy and be able to provide information when interviewed by facility managers or regulatory officials.
A good Employee Illness Policy consists of three parts:
1. Management is responsible to inform employees of the Employee Illness Policy and to train employees on symptoms and illnesses.
2. Employees should recognize symptoms of infectious conditions that can cause foodborne illness and know that it is their
responsibility to report to management if they have any of the symptoms or illnesses listed below.
3. A management plan to restrict or exclude employees that have symptoms of, diagnosis of, or exposure to, infectious conditions that
can cause foodborne illness.
Employees may not return to work for at least 24 hours after the following symptoms are no longer present:
diarrhea, vomiting, sore throat with fever, jaundice (yellowing of eyes and skin), infected cuts or burns on hands
or arms (unless impermeable covers and gloves are used).
Employees must be excluded from food service if diagnosed with any of the following: E.coli O157, Salmonella
Typhi, Shigella, Hepatitis A, Norovirus. Contact the local health department for assistance in removing exclusions or if you have questions.

Reminder!
Just a reminder that our office is still located at 1000 E. Main Street in Medford, but we are now in suite 101 next door. Same parking
lot, different building!

Are You “Egg-noring” Me?
Recently, we have encountered a number of operators, who in their innocence, decided to share their abundance of fresh eggs from their
home with their customers. Although this may seem like a great way to cut costs and enhance the nutritional value and taste of a dish, this
practice could lead to fatal outcomes. Fresh eggs have been closely linked with the foodborne illness Salmonella. According to the FDA website, “The US Food and Drug Administration estimates that 79,000 cases of foodborne illness and 30 deaths each year are caused by eating
eggs contaminated with Salmonella.”
Therefore, in order to reduce the risk of salmonella poisoning, we ask that you ALWAYS procure your eggs from a licensed facility where the
eggs have been inspected to prevent the risk of foodborne illness. Be sure to store eggs so that they are not directly
above ready-to-eat foods, and make sure the shells remain clean and intact.
In addition, if you decide to serve non-pasteurized raw or undercooked eggs where the yolk and/or the egg whites are
not cooked firm (i.e. over-easy or sunny side up, caesar dressing, house-made ice cream) be sure to have a consumer
advisory on the menu, warning patrons of the potential side effects associated with eating undercooked eggs.

How Do I Handle Foodborne Illness Complaints?
Foodborne illness covers a wide range of pathogens with an onset of symptoms as early as 30 minutes after eating for staphylococcus toxins
and as late as 28 days for Hepatitis A virus. Usually, when people become ill, they assume it was the last meal that they ate and often they will
call and report it to the Health Department; sometimes they will also call the establishment.
If you receive a call from a customer reporting a foodborne illness, have the customer speak to a manager. If possible, assign a manager to
handle these types of complaints and keep a log of these complaints to reference.
Obtain the date and time that the customer ate at your establishment, the number of people ill in their party, and what each person ate and
their symptoms. If you still have the food being implicated, separate it, label it, then refrigerate it.
Call the Health Department if you receive more than two complaints of foodborne illness in a two week period.
Jackson County Health Department works with the Oregon Health Authority to investigate foodborne illnesses. In doing so, we may request
information from you, such as:
● A copy of the menu and any “off menu” items that are sold in your establishment.
● A copy of the employee schedule and access to employees to conduct interviews.
● Credit card receipts from the period that a foodborne illness may have occurred. If investigators are able to find other ill people,
knowing what they ate can help narrow down which food or ingredient may be the culprit.
● Supply chain information and case or lot numbers of ingredients.
● Last, but not least, we may request stool samples. If there is a known microbe causing the foodborne illness, collecting stool
samples can help trace back the route of the pathogen.
The best way to avoid a foodborne illness investigation is to maintain safe food handling practices and keep ill food workers out of the
kitchen!

Meet Our New Health Inspectors
Danielle Morvan
Hailing all the way from the sunshine state, I’ve happily found my new home here in Southern Oregon. Many of you know me as
the woman who watches for adequate hand washing, but when I don’t have my thermometer in hand I can be found hiking
some of the beautiful trails throughout the valley, tasting the delicious wines at some of our local vineyards, or volunteering for
one of our many benevolent organizations. It is such a pleasure to walk through your kitchens and learn about all the things that
make your restaurant or mobile unit unique.

Susan Baker
I received a Bachelor of Science from Portland State University in Community Health Education and I am certified as a Health
Educator. I believe that with adequate knowledge individuals will make an informed choice to protect themselves and their customers. In my spare time I enjoy exploring Southern Oregon by bike, boot, and boat.

