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Bacteria
	Bacillus cereus
	Meat, poultry, starchy foods (rice, potatoes), puddings, soups, cooked vegetables
	Cooking, cooling, cold holding, hot holding

	
	Campylobacter jejuni
	Poultry, raw milk
	Cooking, handwashing, prevention of cross- contamination

	
	Clostridium botulinum
	Vacuum-packed foods, reduced oxygen packaged foods, under- processed canned foods, garlic-in-oil mixtures, time/temperature abused baked potatoes/sautéed onions
	Thermal processing (time + pressure), cooling, cold holding, hot holding, acidification and drying, etc.

	
	Clostridium perfringens
	Cooked meat and poultry, Cooked meat and poultry products including casseroles, gravies
	Cooling, cold holding, reheating, hot holding

	
	E. coli O157:H7
	Raw ground beef, raw seed sprouts, raw milk, unpasteurized juice, foods contaminated by infected food workers via fecal-oral route
	Cooking, no bare hand contact with RTE foods, employee health policy, handwashing, prevention of cross- contamination, pasteurization or treatment of juice

	
	Listeria monocytogenes
	Raw meat and poultry, fresh soft cheese, paté, smoked seafood, deli meats, deli salads
	Cooking, date marking, cold holding, handwashing, prevention of cross- contamination

	
	

Salmonella spp.
	Meat and poultry, seafood, eggs, raw seed sprouts, raw vegetables, raw milk, unpasteurized juice
	Cooking, use of pasteurized eggs, employee health policy, no bare hand contact with RTE foods, handwashing, pasteurization or treatment of juice.
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	Facility:
	If you require any assistance please call 514-700-1567



	




	Biological Hazard
	Associated Foods
	Control Measures

	








Bacteria
	


Shigella spp.
	[bookmark: _GoBack]Raw vegetables and herbs, other foods contaminated by infected workers via fecal-oral route
	
Cooking, no bare hand contact with RTE foods, employee health policy, handwashing

	
	

Staphylococcus aureus(preformed heat stable toxin)
	RTE PHF foods touched by bare hands after cooking and further time/temperature abused
	
Cooling, cold holding, hot holding, no bare hand contact with RTE food, handwashing

	
	
Vibrio spp.
	
Seafood, shellfish
	Cooking, approved source, prevention of cross- contamination, cold holding

	



Parasites
	

Anisakis simplex
	Various fish (cod, haddock, fluke, pacific salmon, herring, flounder, monkfish)
	

Cooking, freezing

	
	Taenia spp.
	Beef and pork
	Cooking

	
	
Trichinella spiralis
	Pork, bear, and seal meat
	
Cooking

	






Viruses
	


Hepatitis A and E
	
Shellfish, any food contaminated by infected worker via fecal-oral route
	Approved source, no bare hand contact with RTE
food, minimizing bare hand contact with foods not RTE, employee health policy, handwashing

	
	
Other Viruses (Rotavirus, Norovirus, Reovirus)
	
Any food contaminated by infected worker via fecal-oral route
	No bare hand contact with RTE food, minimizing bare hand contact with foods not RTE, employee health policy, handwashing
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Facility:  If you require any assistance please call 514 - 700 - 1567  

    

B i o l og i ca l   Ha z a rd  Assoc i a ted  Foods  Con tr o l  Measu r es  

                                                            Bac t e ria  Ba c i l lu s c e r eu s  M ea t,  poult ry,  s t a rc hy  f ood s  (r i c e ,   po t a t oe s),  pudd i ng s,  s oup s, c oo k ed  v ege t ables  Coo ki ng ,   c ool i ng , c ol d  hol d ing ,  h ot  holding  

C a m p y lo b act e r  jejuni  Poul try, r a w m ilk  Coo ki ng, hand w a s h i ng,  p r e v en t io n   o f cr o s s -   c on t a m ina ti on  

Clo str id ium   bo t ulin um  Va c uu m - p ack e d f ood s,  r edu c e d oxy gen pa ck age d  f ood s,  und er -   p r o c e ss e d  c anne d f o o d s,  ga r li c - in - o il  m i x t u r e s, t i m e /t e m p e r a t u re  abu s ed ba k e d  po tat oe s/s au t éed onions  The rm a l  p r o c e ss ing  (t i me +   p r e ss u r e ), c ool i ng ,   c o ld  hold i ng, ho t  holdi ng,  a c idi f i c a t i on  and d ry ing ,  e tc.  

Clo str id ium   pe rfr ingens  Coo k e d m e a t  an d  pou ltry,  Coo k e d m e a t  an d  pou ltry  p r odu cts  in c lud i ng  c a ss e r ole s,  g r a v ies  Coo l ing ,   co l d  hol d ing,  r ehea t ing ,  ho t  holdi ng  

E . c ol i  O 157 : H 7  Ra w  g r ou nd  bee f, r aw  s ee d  s p r o uts,   r a w m il k,  unpa st eu riz e d j ui c e,  f ood s  c on t a m ina t e d by  in f e ct e d  f oo d  wo rk e rs v i a f e c al - o r a l  r ou te  Coo ki ng ,   n o  ba re  han d c on tact  wi th  RTE  f ood s,  e m p lo y ee  heal th  po l i c y,  hand w a s h i ng,  p r e v en t io n   o f cr o s s -   c on t a m ina ti on, pa st eu r i z a ti o n  or  tr ea tm en t   o f j ui ce  

Li st e r i a   m o no cyt oge n es  Ra w m ea t  an d  poul tr y ,  fr e sh s o ft   c hee s e ,  pa t é,  sm o k e d s ea f ood ,  del i  m ea ts,  del i s alads  Coo ki ng ,   da te m a rk ing ,  c ol d  ho l ding, hand w a s h i ng,  p r e v en t io n   o f cr o s s -   c on t a m ina ti on  

    Sa l mon e ll a   s pp.  M ea t  an d  poul try, s ea f ood ,  egg s, r a w s eed  s p r ou ts,   r a w  v ege t ab l e s, r a w m il k,  unpa st eu r i z ed  j ui ce  Coo ki ng ,   u se  of pa st eu r i zed  egg s,  e m plo y e e   heal th  poli cy,  n o b a re  hand  c on t a ct  wi th  RTE  f ood s,  handwa sh ing,  pa st eu r i z a ti o n  or  tr ea tm en t   o f  j ui ce .  

