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oninoe! There's E-coli in my

\Water.
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2 Seiffl 5les show the city  water supply is
___amlnated with e-coll.
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'and others are ordered not to use the
water unless it I1s boiled first.
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: \/\/'@: \Was the Water contamlnated’)

Was It contaminated?

"~ What Should | do?

e \When will this end?
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_— Indlrectly through food contamination
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— |ndirectly through contamination of
equipment
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- WWeligy \Used for drlnklng food prep, and diluting
SEZINo| selutions that are used on food contact
slfiaces must be:
= Commercially bottled water;

= "“TFrom a potable water tank truck with water from an

- approeved public water supply and with at least a free
chloerine residual of 0.5 ppm; or

— From building faucets; only If the water Is boiled at
least one minute, and then allowed to cool, before
being used.
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RN poLERI ENVALEIN.

. rr uerwater — Method must be approved by
| e'health department.
, Be careful, be right (Liability)
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~= Boil the water.
— Will'eliminate the hazard (E-coli)
— Only method accepted by the health department.
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emove oI test possibly contaminated foods.
= Check for llinesses at the local medical providers.
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*:ﬁ;?f?;— [Design precedures for the use of clean (Boiled) water.
— Clean water storage methods.
— Close establishment until clean water Is restored.
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ce MEACAINES, & Ice bins
rages
s veggles and other foods
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— Washmg hands (Gloves/hand sanitizers)

== Washing equipment/utensils/food contact
surfaces

e \\Nater softeners
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SEETONE it happens
— fo IS responsible to execute the plan?
SR linoRte event
Seommitment and working together.
| sﬂ‘ _ter the “Boil order” Is lifted
.,_,:;_ =~ Clean and sanitize:
e ® Fixtures, sinks, and equipment connected to the water
supply
® Disinfect water softeners

s Disinfect water filters
® Replace carbon filters
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- r-e wpment
— ce Beverages

foods Thawing
= Before planning
— During planning
— After Planning




