— NY Regional Office:
Sportsplex Operators and Developers Association Box #24617*Westgate
Rochester, NY 14624-0617

SODA SPE(:]I\L . . 0 *( A Kansas 501C3 Corporation )*
- ) s i i i :
bt 0105 I s om

~ Cover Page ~

Your CONCESSION
STAND TIPS |

Provided By: John Sadler,
Sadler & Company
Columbia, SC

B

Visit Us At Our Website @:
www.SportsplexOperators.com

==SODAS= (ran®
“| ooking To The Future” 2 *’
Sportsplex Operators & Developers Association



Requirement 9
12 Steps to Safe and Sanitary
Food Service Events: The
following information is
intended to heip you run a
healthful concession stand.
Following these simple
guidelines will help minimire
the risk of foodborne illness.
This information was provided
by District Administrator
George Glick, and is excerpted
from “Food Safety Hints™ by
the Fort Wayne-Allen County,
Ind., Department of Health.

I, Mgnia

Keep vour menu simple, and keep
potcnnially harsrdous foods (meats, cggs.
dasry products, protewn salads, cul frusts
and vegetables, eic ) fo a munimum
Avosd umng precocked foods or
leftovers. Lise only foods from approved
souirces, avoiding foods that have been
prepared at home. Complete control over
your food, from source 1o service, is the
key 10 safe, sanlary food service,

2 Cooking

Use a food thermometer 10 check on
cooking and holding termperatures of
potentially harsrdous foods. All
potennally hazardous foods showld
b kept at 41° F or below (if cold) or
140° F ar above (if hot). Ground beef
and grownd pork products should be
cooked 1o an inbernal femperaiare of
155* F. pouliry parts should be cooked
0 165" F. Most foodbome illncses
from emporary evenis can be traced

back o lapses i temperaiore conirol
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Concession Stand Tips
A

3. Reheating

Rapadly releat potertally harardoss
foods o 165" F. Do not anempt 1o heat
foods in crock pols, steam mbles, over
siermo umits or other holding devices

Slow-cookmg mechanisms may
sctivate bactena and never reach
kilhng temperahires

4. Cooling and Cold Storage
Foods that require refrigeration must
be cooled o 41° F a3 quackly as possable
and held ot that temperature until ready
o serve. To cool foods down guickhy,
s af ace waler bath (600 e 1 40%
waler), siwming the product frequently,
or place the food n shallow pans no
more than 4 mches in depth and
refigerate. Pana should not be stored
one stop the other and lids should be
off or apar until the food s completcly
1o see if the food s conhng property.
Allowing hazardous foods 1o remam
unfefngerated for wo long Ras been the
number ONE caue of foodbome illness

5. Hand Washmyg

Frequent and thorough hand washing
remmams the first hoe of defense in
prevennng foodborne disease. The

use of disposable gloves can provide an
sddsional Bammer 1o Contaminaton., bl
they mre no subshiute for hand washing!

6. Health and Hygeene

Omly heabthy workers should prepare
and serve food Anyome who shows
sympioms of disease (cramps, nauscn,
fever, vomiting, dirrhen, jaundice, o)
or who has open sores or nfected cuts
on the hands should not be allowed
mn the food concession area. ‘Workers
should wear clean outer garments and
should not smoke in the concession
area. The use of hair restraints s
recommmended to prevent hair ending
up i food produocts.

7. Food Handhing

Avoid band contact with raw, ready-
u-eat foods sfd food contact surfaces.
Use an acceptable dispensing utensal
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o serve food. Towching food with bare
hamids can iramsfer germa (o food

8. Dsbwashang,
Lse disposable atensils for food service.
Keep your hands away from food contact
surfaces, and never reuse duposable
dushware. Wash in & four-step process

1. Washing in hot soapy water,

2. Rinsang w clean waler,;

J. Chemical or heat samtizing; and

4. Air drying

L

Tee used to cool cansbottles should

fot be used m cup beverages and should
be stored scparatcly. Use a scoop to
dispense e, never use the hands lce
can become contamenated with bacteria
and viruses and cause foodbome iliness

10. Wiping Cloths.

Rinse and store your wiping cloths in

1 bucket of sanitizer (exampie: | galion
of water and 12 tesapoon of chilommne
bleach). Change the solution évery

rwo hours. Well sanstired work surfaces
prevent croas-contammaison and
descourage flies.

11, Imsect Comrol and Wase

Keep foods coverad to protect them
from meeccts. Store pesiicades away
from foods. Place garbage and paper
wasies in 3 refuse contziner with 3 ught-
fitting bid. Daspose of wastewater in an
approved method (do not dump ®
outside). All water uwaed should be
potable water from an approved source

12. Food Storage and Cleanlmess.
Keep foods stored off the floor at least
s inches. Afier your evend i fMnished,
clean the concessron area and discand
unusable fodd

13, Set a Mmnumum Worker Age
Leagues should set & manamum age for
workers or 1o be in the siand; in many
states this is 16 or 18, due o potential
hazards with vanous eguipment
'l.
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Volunteers Must Wash Hands

R WHEN

Wash your hands before you
prepare food or as often as needed.

L T— =—rmax

Wash after you:

use the toilet

touch uncooked meat. poultry, fish or eggs or other
potentially hazardous foods

interrupt working with food (such as answering the
phone, opening a door or drawer)

eat. smoke or chew gum

touch soiled plates, utensils or equipment

lake out rash

touch your mose, mouth, or amy part of your body
sneezre or cough

DI TEE O O T T ——

YyYyyyy v vy

Do not touch ready-to-eat
foods with your bare hands.

s - — ==

Use gloves. tongs. deli tissue or other serving utensils,
Remowve all jewelry. nail polish or false nails unless you wear gloves

Wear gloves.

when you have a cut or sore on your hand
when you can't remove your jewelry

Dry

Use single-service If you wear gloves:
paper towels = wash your hands before you put on new gloves

Change them:

e as often as you wash your hands
» when they are torm or soiled

ol Agriciiee Cooperming Ukl Fosnmion pre
T e m*ﬁ - e equel opportursty & pepoeeTe. e o oyt

Dierwesioypusd bey Libilares: B ey husrition Foucmion Progrmem wirh UMASS
wppent from U S Food & Drug Admenestraion n gooporston
i e RS Parenershap Tor Food Sefery Eoucasomn. Unsed Suses,
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Make league’s barbeques safe

Keep food safe from bacteria, check grill for problems

Barbecue Safery

“Can you give us some advice

fully cooked. For greatesi safety,

Safely transporting food, ground meat should reach 160° F on a
precooking and preventing cross-cont- on barbecue safety? Every meat thermometer, and poultry should
amanation are the major ingredients. of Saturday we have a barbecue reach 180° F for donencss. Since
barbecue safiety. during the ball games. Are grilled food often browns very fast on
Chill Foods to Step Bacteria thare guidelines for sanitizing the outside, make a “sample cut™ to

When transporting food, either from utensils between each use, visually check for doneness. The
the grocery store or o a picnic area, maintaining food (such as juices should run clear and meat
keep it cool to mmimize bactenial WHI__II toma- should not be pink, although meat
growth. Pack meat, poultry, salads and toas) to ensure wa keep PHFs color is not sccurate (check Page 3).
other perishables in an insulated out of the temperature danger Based on current research find-
cooler with 1ce. zones, using and storing ings, cating moderate amounts of

Marinade is a savory acidic sauce in propana tanks, and any other grilled meats, fish, and poultry, cooked
which a food is soaked to tenderize barbecue safety info?” thoroughly without charmming, does not
and add flavor. Always marinate meats Douglas Polgar, “.ﬁ pose a health problem.
in the refrigerator, not on the counter. Sierra Little League,  Rrources:

Reserve a portion of the marinade that Sunnyvale, Calif. = USDA Consumer Information

hasn't touched raw meat for a dip or

basting sauce. Don"t reuse marinade

used on raw meat or poultry unless it has been boiled first
to destroy any bacteria.

Take Care With Meat ltems

Meats and poultry may be precooked on the stove,
microwave or oven to reduce grilling times. If foods are
partially precooked, place immediately on the grill 1o
finish cooking. Never partially cook meats and poultry and
wail to finish cooking later. 1f meats and poultry are
completely cooked ahead of time and chilled, they may be
reheated on the grill to provide a barbecued flavor.

If take-out foods such as fried chicken or barbecued
beef will be reheated on the grill, and they won't be
reheated/eaten within two hours of purchase. buy them
ahead of time and chill thoroughly
Keep Foods Separate, Clean Up Often

Dot use the same plamer and utensils for rew and
cooked meats and poultry. Be sure there are plenty of
clean wtensils and platters to allow separate handling of
raw foods and cooked foods. Pack clean, soapy sponges,
clothes and wet toweleties for cleaning surfaces and hands.
There 15 an antibactenal soap on the market now that does
not need water and would be ideal to carry on a picnic for
cleaning platiers and utemsils,

Cook Foods Thoroughly

Cook everything thoroughly. Rare or medium meat or

poultry can harbor harmiful bacteria. Figh should always be

h,.:-f;"lu

Publication. | 996, “Barbecue Food
Safery™.
* Food Safety and Inspection Service, USDA Food Safety
Publications. | 996,
= USDA Meat and Poultry Hotline: 1-800-535-4555

Matenal wrnitien by Mary Abgrall and Scottie Misner,
May 1998, Part of Food Safety Tips, College of
Agriculture, University of Anizona. Document located at
Grilling Safery

According 1o the Insurance Information Institute, back-
vard barbecues result in more than 2,000 fires and even
three deaths each year. Most problems happen when you
fire up a grill that hasn't been used for several months

(rax grill: check it over thoroughly before usmg n
Check for leaks, cracking or brittleness, and clean out the
tubes that lead into the bumer — look for blockages from
spiders or food wasie.

Make sure the grill is at least 10 feet from any buildings
or trees. And never leave the grill unattended.

Charcoal grill: use starter flusd spanngly and never put
it on an open flame. And it's always best 1o have a fire
extinguisher nearby... il can stop a fire before it spreads.

Also, be careful if you pick up gas canisters... never
leave them in a hot car, The heat could cause some of the
gas to leak out.

(Aive, vee the April, 2000 ASAP News for more food tips j
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USDA encourages use of thermometers

WASHINGTON, D.C — The United States Department  “Consumers will soon see “Thermy™ al many retail stores
of Agriculture launched a new food safety education and in broadcast messages as a reminder to purchase and
campaign in Spring 2000 o promote the use of food ther- use a food thermometer when cooking.™
mometers. The campaign theme 1s: “[t"s Safe o Biie When Woick: saad.
the Temperature is Right!" Tom Billy, USDA's Food Safety

“This national food safety education and Inspection Service administrator,
campaign is designed to encourage said, 1] am concerned that... only a small
consumers 10 wse a food thermometer percent of consumers usé (food thermame-
when cooking meat, poultry, and cgg ters) ofien when cooking small foods like
products. Using a food thermometer is hamburgers, pork chops, or chicken breasts.”™
the only way to tell when food has Food thermometers help ensure food is cooked to
reached a high enough temperature 1o a safe temperature, prevent overcooking, and take the
destroy harmful pathogens that may be in guesswork out of preparing a safe meal. “Food ther-
the raw food,” said Under Secretary for mometers should be used every time yvou prepare
Food Safety Catherine Woteki. hamburgers, poultry, roasts, chops, egg casscroles,

“Color is misleading and should not meat loaves, and combination dishes,” says Billy.
be relied on to indicate a safely cooked Billy said that there are a wide vanety of reliable
product. Meat or poultry color can fool food thermometers available in grocery and kitchen
even the most experienced cook. USDA stores, and that many are inexpensive, “They are
research shows that one out of every four high-tech and easy to use. Their cost is minimal when

hamburgers turns brown in the middle Fat fitny s e frsne. 1834 COMSidening your family’s safety. This is especilly
before it is safely cooked,” Wotela said true for people who are at high risk, including young

USDA mtroduced its new messenger, “Thermy™,” 1o children, pregnant women, people over 65, and those with
promaote the use of food thermometers in the home. chronic illnesses™

Prepare for dangerous storms

|
!
i In three strikes and you're out. With light- 3. Unsafe shelter areas include all outdoor metallic
l

ning, one strike is all it takes. objects like Nlag poles, fences, light poles, and
| 'When considering lightning, safety officers should metal Meachers. Avoid trees, waler, open fields, and
| think in terms of prepamtion, rather than prevention. using the telephone.
| Lightning and dangerous storms cannot be stopped. At 4. Lightaing’s distance from you can be referenced
| any given time, more than 2000 thunderstorms are in by noting the time from its flash to the bang of
progress around the world. Strikes to earth are random, associated thunder. For each five second coum,

and total protection from lightning impossible. However, lightning is one mile away, i.c. 10 seconds = 2 miles.
leagues can reduce the risk of catastrophe by educating Since the distance from one strike to the next can be

E personnel and developing an evacuation plan. up to 1.5 miles, the NLSI suggests you activate your

| The Mational Lightning Safety Institute lists six steps lighining evacuation plan o fafer than a count of 15.

| o safety for outdoor athletic events: 5. If you feel your hair standing on end or hear

" 1. A responsible person should be designated to “crackling noises,” you are in lightning's electric

| monitor weather conditions, Local weather fore- field. Immediately remove metal objects and objects
casts should be monitored 24 hours prior o events. A with metal pieces like baseball caps, place your feet
portable weather radio is recommended. together, duck your head, and crouch like a catcher

2. Suspension and resumption of activities should be with hands on knees.
planned in advance. Safe evacuation sites include - 6. People struck by lightning do not carry an elec-
metal vehicles with windows up, enclosed buildings, trical charge and are safe to handle. Apply CPR
| orif noccssary, low ground. itrnuhhh'lfqnﬂlﬁad.ndptmwhlp
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hermy says:

"It's Safe to Bite
When The Temperature is Right!"

Food Safety and Inspaction Service, USDA

“Looking To The Future”
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Volunteers Must Wash Hands
<> Page 6 of 7

Wash your hands before you Towr
prepare food or as often as needed.

e — | SR ——

Wash after you:

use the Loilet

touch uncooked meal. poultry, fish or eggs or other
potentially hazardous foods

imterrupt working with food (such as answering the
phone, opening a door or drawer)

eat, smoke or chew gum

touch soiled plates, utensils of eguipmeant

take out wrash

touch your nose, mouth, or any par of your body
sneezre or cough

YYvyyy v vvy

Do not touch ready-to-eat
foods with your bare hands.

Use gloves. tongs. deli tissue or other serving utensils
Remowve all jewelry, nail polish or false nails unless you wear gloves.

Wear gloves.

when you have a cut or sore on your hand
when you canl remove your jewelry

e - R P TTL —_—— -

If you wear gloves:
= wash your hands before you put on new gloves

Change them:
b as often as you wash your hands
» when they are torn or soiled

ety Ry LibAarss | sl sy Ity | obacstsw Pyoggaey waik
st froen UWE Food & Agmennaation £ ooOpEsatEon
weif T WA Parrwrdop b Fowsl Taalasty §olloo s Lindles] S e,
Deguarirneal of AgricuMune Cooperpling Uklais Eoleriion gro-
Ve, DAl SDPET ATy W [T SN ST
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Good Procedures to Implement

Checklist for Managers, Coaches, and Umpires

Here are some good procedures

Jfor your league to implement and
follow on severol required areas

of the safety plon. Requirements
7. 10. 12 and 13 are oll included
in the checklists below. These
come from several leogues whose
volunteers are providing safety
leadership through their efforts
to increase awareness and help
volunteers do the right thing at
the right time.

A. Safe Playing Areas

Regular safety inspections of all ficlds,

{practice and game ), structures, and

dugouts, is the best way 1o eliminaie

conditions that cause accidents

Managers, coaches, and wmpires shoulkd

routinely check playing area for:

1. Holes, damage. rough or uneven
spots, slippery areas. and long grass

2. Glaas, rocks, foreign obpects

3. Damage 10 screens or fences,
including holes, sharp edpes,
of loose edpes

4. Unsafe conditions around backston,
pitcher s mownd, or warning track

5. Proper aitire by the catcher at all

times, including n the ball pens
and i between innings

B. Safe Equipment

All eguipment shall be inspected before
each aee. I:qul.u walety I'upa:.'l.iutm

of equipment is ewsential. Managers,
coaches, and umpines shoubd:

1. Be sure all equipment is LL approved

2. Inspect all baix, helmets, and other
equipment on a regular basis, Dispose
of unsafe asquipment propery.

3. Keep loose equipinci! stored properly

4. Have all players remove all personal
Jeweclry

5. Parents should be encouraged o

provide safety glasses for playvers
who wear glasses

6. Repair or replace defective equipment

C. Safe Procedures
Managers and coaches must:
1. Have all players’ medical release

forms with you at every pracice
and game

Bd

Have a first mid kit with you ail

pracuices and games

3. Have scoess 10 a lelephone in case
of emergencies

4. Know where the closcsi emergency

shelter is in case of severe weather

5. Ensure warm-up proceduires have
been completed by all players

6. Stress the imporiance of paymng
afentson, no “horse plaving allowed™

7. Instruct the players on proper
fundmmentals of the game 10
ensure safe participaion

B. Each practice should bave at least
2 coaches im casc of an emergency

D. Weather Conditions
Before the Siorm

1. Check the weather forecast before
beavang for @ pame or practoe

2. Wanch for signs of an approsching
storm

3. Postpone outdoor sctivities if storms
are rrmanent

Approaching Thunderstorm

1. Take caston when you hear thunder
If you bear thunder, you are close
enough to get struck by lightening.
Dunng & game. the umpire wiall
clear the field in the event of an
approaching somm.

E “l ooking To The h

2. Mowve 1w a safie envirommsent
immediaely. Do mot po onder a
tree o stay o the dugout.

1. If lightening is occuming and there
is mot surdy sheler near, get inside
a hard top automobile and keep the
wimdow wp.

4, Stay away from waler, metal pipes.
and telephone hines.

§. Unplug appliances not necessary
for oblaining weathes information
Avoad the telophone cxcopt for
cimcTgency wsc only.

&, Turm off air conditioners

IT canght outdoors & no shelter exisis

1. Find a low spot gway from tress,
fences, light poles, and fNagpoles.
Make sure the sile you pick is not
prone o MNooding.

2 If in the woods, take cover under
shorter trees.

3-. 7 yoa rud hat sk blt'a'l'ﬂ L] I.I'I'l‘h
wmm feels hke 1t's :Iz.rﬂnrg
o end, squat low o the grownd,
balancing on the balls of your leei
Make yoursell the smallest possible
target, ek your head between
your kegs, and minimize your conksct
with the grownd

What to do il someone |s siruck

by lightning

1. The person who has been struck
will carry no electrical charge:
therefore, they wre safe 10 1oech.

20wl 9-1-1 s s as paossiblbe
for help

3, Check for bumns 1o the body.
4, Give first ail a3 needed,

5. If bremthing anclfor heartheat have
stopped., perform CPR until EMS
ETIVES.

6. Contact the league Safery Cffer
of President ASAP.

—
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