
Ice is a food. Ice is only 
as clean as the source 
and the surfaces it 
touches.  
 Maintaining your 
ice  machine is           
important. It is a public 
health concern to make 
sure they are cleaned 
and properly maintained.  
 Ice machines are 
dark and damp. This is 
the perfect environment 
for the growth of slime 
and mold. High levels of 
yeast, flour, grease from 

cooking, calcium build 
up and neglect causes 
mold and slime to grow 
rapidly.  
 Employees can 
properly wash rinse and 
sanitize the ice bin and 
guard but this is not 
enough when DEEP 
CLEANING is needed.  
 Manufacturers           
recommend a minimum 
of two deep cleanings 
(internal hoses,         
condensers, coils etc.) 
per year. More frequent 

cleaning may be needed 
if mold growth is         
observed. Seek         
professional help to 
deep clean, or           
consult the owners   
manual. MAKE SURE IT 
IS DONE RIGHT!! 
 A clean ice      
machine may improve 
the amount produced 
and the taste. 

ATTENTION!!! Deep Clean Your Ice Machines Often & Properly! 
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 Washing meat/poultry 
allows bacteria to 
spread to other items. 

 
 Simply washing 

hands can reduce 
foodborne illnesses.  

  
 

 You cannot go by  
visual cues to        
determine if food has 
been cooked to a 
safe internal           
temperature.  

 
 
 

Q. What do you call a 
plate of overly spoiled 
sausage? 
 
A. A bunch of brats! 
 

Reminder: 
If you intend to extensively 
remodel your food  
establishment, please  
contact this department for a 
plan review.  If you intend to 
make any structural additions 
or alterations to existing  
establishments, changes, 
modifications and extensions 
of plumbing, excluding  
routine maintenance, please 
call our Department at (618) 
296-6079.   

 Remember to keep raw meats stored below cooked and ready to eat 
items in the refrigerator. 

 Thawing turkeys takes time! Allow 24 hours for each 4 to 5 lb. turkey 
in the refrigerator. Turkeys CANNOT be thawed on the counter. The 
surface of the turkey grows bacteria while the inside is still thawing. 

 Bacteria can be on the inside and outside of the bird; do not wash 
your turkeys!  

 The safe minimum cooking temperature is 165F. Check in 3 places: 
Thickest part of the breast, Innermost part of wing, Innermost part of 
thigh 

 Always wash your hands!!! (Before and after handling the bird!!) 

 Cooking the stuffing inside the turkey is tricky and can lead to a food 
borne illness if the stuffing is not cooked long enough. It is best  
practice to cook stuffing in a separate container. 

 Q: What is the best way to stuff a turkey?    A: Serve him lots of     
pizza and ice cream!! HA! 

 Q: What did the turkey say to the computer? A: Google, Google….. 

 
 
 
 
 
 
 
 

https://bit.ly/3fvmZA1 
 

 

 

Do you need your food 

allergen training?  

Do you need your food 

handler training?  
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