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Editor’s Note
By Patrick Duthie
Spring is just about here to stay and I know that I am looking forward to it.  I am not just looking forward to the warmer weather but also safer driving conditions.  I see the spring season as a time for change for everyone or rather as a sign for a fresh new start for many things.  Maybe it is time to try something new such as a new recipe in your facility.  Perhaps it is starting training sessions for your employees at your facility or even taking a different approach in training your staff.  It is a time for self improvement even if you did make a New Year’s resolution.  Take the time and think about what you can change or improve on and come up with new resolutions.  As always, please take care and enjoy this issue of Snack Bites.  

Reviewing Hand Washing Practices

Hand washing is one of the most important keys in the prevention of food-borne illness.  Proper hand washing takes approximately 20 seconds and as an operator, it is your responsibility to train your food service workers and monitor them.  Remind your employees to keep their fingernails short and clean, tell them not to wear false fingernails and/or nail polish, and make sure your employees know to cover their hand cuts and wounds with clean bandages.  Your employees must always wear disposable gloves when handling food.  Continue to train your employees and follow the five steps below.  
· Food service employees will wet hands under running water as hot as they can comfortably stand it (at least 100ºF).

· Food-handlers are to apply soap to build up a healthy lather.

· The employees will scrub hands and arms for fifteen seconds.  They must lather beyond the wrists including the exposed portion of their arms.  Employees must clean under fingernails and between fingers.  It is a good idea to have a nailbrush at all hand washing sink.

· Employees are to rinse hands and exposed arms thoroughly under running water.

· Food service workers are to dry hands and arms with a single-use paper towel or a warm-air hand dryer.  Employees will use a paper towel to turn off the faucet.  When in a restroom, it is best to use a paper towel to open the door.

Food service workers will wash their hands before they start work and after:  using the restroom;  handling raw meat, poultry and fish (before and after); touching hair, face, or body; sneezing, coughing, or using a tissue; smoking, eating, drinking, or chewing gum or tobacco; handling chemicals; taking out the garbage; clearing tables or bussing dirty dishes; touching clothing or aprons; and touching anything else that may contaminate hands, such as un-sanitized equipment, work surfaces, or washcloths.   

Adapted from:  National Restaurant Association Educational Foundation, ServSafe Course Book/Fourth Edition 2006, 4-5; 4-7; 4-8.
What is Smoked Paprika?

By Constance Zanger

Smoked paprika is a Spanish specialty, made by slowly smoking pimenton (a type of pepper from La Vera, in southwestern Spain) over oak. It's got a round, smoky, woodsy, spicy flavor that's completely different from everyday paprika. It comes in three types, each made from a different variety of pimenton: sweet (dulce), bittersweet (agridulce), and hot (picante). Look for it online if you can't find it in the store; there are a number of mail-order sources that should be able to send it to you.    [Note:  Locally, it can be found at Roma Bakery in Lansing.]  

Source:  www.foodnetwork.com 
Allergens
A person-in-charge must be able to describe food identified as major food allergens and the symptoms these allergens could cause in a sensitive individual who has an allergic reaction.  See Food Code section 2-102.11 (C) (9).

Major food allergens account for 90 percent or more of all food allergies, and include:

-Milk

-Eggs

-Peanuts

-Tree Nuts (such as almonds, pecans, or walnuts)

-Fish (such as bass, flounder or cod)

-Shellfish (such as crab, lobster, or shrimp)

-Soy

-Wheat

The most common signs and symptoms of a true food allergy include:

-Tingling in the mouth

-Hives, itching, or eczema

- Swelling of the lips, face, tongue and throat, or other parts of the body.

-Wheezing, nasal congestion, or trouble breathing

-Abdominal pain, diarrhea, nausea, or vomiting

-Dizziness, lightheadedness, or fainting

Symptoms vary with type of food allergy.

Source:  Calhoun County Public Health Department, The Food Scoop, Food Program Newsletter, Spring 2008, Page 2., www.mayoclinic.com 
Tandoori Spiced Petite Tender with Vegetable Biryani

Yield: 24 Portions

Rub Ingredients                             Weights     Measures

Salt                                                    3 oz           ¼ cup

Paprika                                              1 oz           ¼ cup

Ground cumin                                    1 oz           ¼ cup

Minced garlic                                      1-1/2 oz    ¼ cup

Ground coriander                               ½ oz          3 Tbsp

Ground cinnamon                              ¾ oz          3 Tbsp

Grated fresh ginger                            1-3/4 oz     3 Tbsp

Ground fresh pepper                          ½ oz          2 Tbsp

Beef shoulder tender 

Petite roasts (IMPS/NAMP 1114F),

Cut into 1-inch thick medallions          12 lb          24 each

Directions

Combine rub ingredients; reserve ½ cup for Vegetable Biryani.  Press remaining rub evenly onto beef medallions. Cover and refrigerate 30 minutes to 2 hours.

Vegetable Biryani:                            Weights     Measures

Butter                                                    4 oz           ½ cup

Chopped onions                                   1lb 2 oz

Turmeric                                                                  ½ tsp

Basmati rice                                          2 lb             5 cups

Carrots, thin sliced on bias                   1 lb 1oz       2 cups

Raisins                                                  14 oz          1-1/4 cups

Water                                                                       2-1/2qts

Salt





                         1 Tbsp

Cauliflower, cut 2-inches                       7 oz            2 cups

Green beans, cut 1-inch                        8 oz            2 cups

Directions

Melt butter in large rondo.  Add onions, reserved ½ cup rub and turmeric; sauté 1 to 2 minutes.  Add rice, carrots and raisins; cook 5 minutes, stirring to coat grains with butter.  Stir in water and salt; bring to a boil.  Reduce heat; cover tightly and simmer 15 minutes.  Place cauliflower and green beans on top of rice; continue simmering, covered, 5 minutes or until rice and vegetables are tender.  Remove from heat.  Let stand, covered, 5 minutes.  Stir to combine; keep warm.

Source:  My Foodservice News, May-June 2008, page 35.  
Customer Service Begins with a Smile

By Patrick Duthie
I cannot emphasize enough how important customer service is to your establishments.  Customer service does begin with a smile, but it does not stop here.  Are your employees greeting and treating everyone who walks through your doors with respect?  Are your customers being charged the correct amounts for the meals and other products they purchase each and every time?   Do you review the importance of customer service to your employees by holding training sessions?  Are you noticing a difference in the amount of people you are serving, has it increased or decreased, and can you explain the increase or decrease in customers? 

An important point to make here is to listen to your customers and train your employees to listen very carefully and have them relay the information to you immediately.  Survey your customers at least every year to obtain information that is vital to your business.  I would prefer to put out a survey every six months and offer your customers an incentive for filling one out.  These surveys are a tool to listen to your customers and see what their needs and wants are.  When the surveys are returned, share the information with your employees.  (An example of a survey is attached at the end the Quarterly Newsletter.)
Train your employees on customer service.  No one wants to hear the personal problems of your employees.  Make sure your employees are appropriately dressed and follow the dress code.  Employees need to pay extra special attention on how they greet customers.  An example of this is:  Hello sir, how may I assist you today and would you like to try a cup our fresh broccoli and cheese soup?  Make sure your employees are also thanking your patrons for their business.  Customer’s needs or questions must also be addressed immediately.  Every employee of yours should know your pricing structure and adhere to it.  Customers get upset when they are charged a different price for the same item.  If your customer has a question, it is ok if you and an employee do not know an answer, but all of you should know where to find it.  If you have a voicemail message it is important return a call within 24-48 hours.  Show the customer you care because the issue they bring to you is very important so it is your responsibility to act on their issue with urgency.

I know that all of you will do your best to exceed your customers’ expectations as this is the business you’re in, but train your employees to do the same.  Hold training sessions and send surveys out and least once a year.  This will have a large impact on your business and you will see the difference.     

Pickled-pepper Deviled Egg Sandwich
Provided by: Joe Pelle

Yield: 6 portions

Push 6 hard boiled eggs through a grater to make quarter-inch pieces.  Fold into eggs a mixture of approximately ¼ cup mayonnaise, 1 teaspoon yellow mustard, 1 teaspoon Dijon mustard, 1/8 teaspoon sugar.  Season to taste with onion powder, smoked paprika, salt and white pepper.  Gently mix in chopped pickled-peppers to taste.  Serve mounded on toasted baguettes garnished with sweet pickle chips or slices and chives.

Source:  Chef J.J. Kingery and Wild Eggs, Louisville, KY.
Vending Corner

Food prepared and packaged for vending machines must be handled with the same standards as any other food served to a customer.  Operators have to protect food from contamination and time-temperature abuse during transport, delivery, and service.  To keep food safe, it must be held at the proper temperature.  

Vending machines that vend potentially hazardous food must hold an internal temperature of 135ºF or higher for hot food or 41ºF or lower for cold foods.  These machines must also have controls that will prevent food from being dispensed if the temperature remains in the temperature danger zone for a specified period of time.

Check product dates daily.  If the food item’s code date has expired, dispose of it immediately.  If refrigerated food is not used within seven days of preparation, it must be thrown out.  Dispense potentially hazardous food such as milk, in its original container.  Fresh fruit with and edible peel should be washed and wrapped before being put into a machine.

Place machines in appropriate locations, away from garbage containers, sewage drains, and overhead pipes.  Always make sure that the vending area is clean and well lighted.  Supply safe drinking water for beverage machines.

Clean and service machines regularly.  Sanitize food contact surfaces in machines each time food is replenished.  Operators and employees must wash their hands before and after servicing and refilling vending machines.

Adapted from:  National Restaurant Association Educational Foundation, ServSafe Course Book/Fourth Edition 2006, 9-13; 9-14.
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If you have any recipe ideas or articles you would like published for the next Snack Bites Quarterly newsletter, please contact your Promotional Agent or send them to Patrick Duthie at duthiep@michigan.gov  
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