
Jackson Interfaith Shelter 

Thank you for volunteering your time with us!  
Please familiarize yourself with the list of The 
Health Department’s food safety requirements 
prior to serving.  If you have any questions, 
please ask the attendant on duty.  After 
you’ve read and understand the requirements, 
please sign-in as a JIS volunteer.  Thanks 
again! 

Handwashing 
Proper Way to Wash Hands 

•Before washing hands, remove any 
jewelry 
•Wash hands in the sink designated for 
hand washing 
•Do not wash hands in a service sink 

Follow These Five Steps: 
1.Wet hands and exposed portion of 

forearms with warm water 
2.Using soap, work up a later that covers 

hands and forearms 
3.Vigorously rub hands together for at 

least 20 seconds.  Pay particular 
attention to the areas under the 
fingernails and between the fingers 

4.Rinse hands and forearms in clean water 
5.Dry hands and forearms   

When to Wash Hands  
•Before starting to work with food, 
utensils, or equipment 
•When switching between raw foods and 
ready-to-eat foods 
•After handling utensils equipment that 
contact raw food or soiled 
•After coughing, sneezing, using a tissue, 
or using tobacco products 
•After eating or drinking 
•After touching bare human body parts 
other than clean hands 
•After handling animals 
•After using the toilet room 
•At all other times as necessary during 
food preparation (i.e. after touching hair) 

Single-Use Gloves 
Single-use gloves are just that-use only once 
and for one specific purpose ONLY.   
When used appropriately, single-use gloves: 

•Can help reduce the spread of disease 
causing organisms 
•Are an addition, not substitute for proper 
hand washing 

Requirements for use: 
•Correctly sized to your hands 
•Changed between handling raw foods and 
cooked or ready-to-eat foods 
•Discarded when torn, contaminated, or 
removed for any reason 
•Changed when interruptions occur in the 
operation (i.e. touching hair, or any other 
body part) 
•Changed to minimize build-up of 
perspiration and bacteria inside the glove 
•NEVER immersed past the cuff 
•Never reuse under any circumstances  
•Never leave the kitchen with your gloves 
on 

Sick or Infected Food 
Volunteers 
Food volunteers with the following 
symptoms must immediately notify their 
supervisor because they will not be 
permitted to serve and prepare food: 

•Fever 
•Persistent sneezing or coughing 
•Jaundice 
•Sore throat with fever 

Other Important Things 
Cuts, Wounds, and Sores 
Any cuts, wounds, or open sores on the hands 
and arms must be completely covered by a 
waterproof bandage 
Hair Restraints 
Food volunteers are required to wear hair 
restraints such as hairnets, hats, scarves, or 
beard nets that effectively control hair   
Eating/Drinking 
Eating and drinking in the kitchen is 
prohibited.  If you chose to eat anything while 
volunteering, please eat at a table in the 
dining area. 


