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PREMIER FOOD SAFETY STARTS WITH
US

HANDWASHING + FRYING PRODUCTS MASTER TRAINING PACKET

GENUINELY CARE FOR PEOPLE • PLAY LIKE A CHAMPION • WIN TOGETHER

Why this matters
Handwashing and raw-product controls protect our guests, our team, and our FSCC result. One missed handwash
or one contaminated touch can spread risk across the restaurant. Managers must observe the behaviors - not
simply ask whether the task was completed.

TRIGGER REQUIRED RESPONSE

IF: You use the restroom. THEN: Wash before leaving the restroom and again when
entering the Back of House.

IF: You touch raw chicken. THEN: Prevent cross-contamination; wash hands before moving
to any non-prep area or touching clean surfaces.

IF: You put on gloves or change gloves. THEN: Wash hands first. Gloves never replace handwashing.

IF: You use hand sanitizer. THEN: Wash and dry hands first. Hand sanitizer is never a
substitute.

IF: You touch your face, hair, phone, clothes,
money, trash, dirty dishes, or cleaning tools.

THEN: Stop and wash hands before returning to food or clean
food-contact surfaces.

IF: You handle frozen wings without the Food
Safety Mitt process.

THEN: Before the product finishes cooking and before leaving
prep: wash/sanitize hands and sanitize all listed raw-prep
touchpoints.

IF: A transfer bowl has been in use for two
hours.

THEN: Wash, rinse, and sanitize it before continued use.

IF: A fryer basket/tool needs end-of-day
cleaning.

THEN: Clean with hot water in a sink, not the dishwasher; remove
buildup, then air-dry overnight.

IF: The one-minute fryer timer beeps. THEN: Shake the basket while keeping it in the frying oil; never
lift it out while shaking.

IF: Wings leave the fryer. THEN: Check a sample batch daily: 165°F or above at the coldest
spot, measured in the thickest part away from bone for 30
seconds.

MANAGER DAILY VALIDATION
Observe one handwash and one fry-product cycle. Correct deviations immediately. Confirm the hand sink is
stocked, fryer tools are separated, raw-prep touchpoints are clean, and required job aids are available.
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HANDWASHING - OFFICIAL VISUAL
Post this visual near the dedicated handwashing sink and coach the full seven-step process.
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FRYING PRODUCTS - CURRENT MENU
VISUAL 1 OF 2

Raw-product handling, Food Safety Mitt process, basket setup, fryer controls, and touchpoint sanitizing.
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FRYING PRODUCTS - CURRENT MENU
VISUAL 2 OF 2

Drain and transfer, quality checks, wing temperature, and end-of-day cleaning/storage.
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FAQ + COACHING GUIDE
Use these answers during shift huddles and immediate coaching.

1. Can sanitizer replace handwashing?
No. Wash and dry first, then apply approved sanitizer.

2. When is double handwashing required?
After using the restroom: wash before leaving, then wash again upon entering the Back of House.

3. Do I wash before putting on gloves?
Yes - and again every time gloves are changed.

4. What if I used the Food Safety Mitt correctly?
Use the mitt hand plastic-to-plastic to grab wings, discard the bag, shake off and discard the mitt, and avoid contaminating
other surfaces.

5. What if the mitt process is not used?
Before the product finishes and before moving to non-prep areas, wash and sanitize hands and sanitize the raw-prep
touchpoints with a clean blue sanitizer towel.

6. Which touchpoints must be sanitized?
Fryer, fryer control panel, fry basket handle, bump bar pad, prep station, and freezer door handle.

7. How often are workstations wiped during continuous use?
Every two hours, or more often when buildup occurs.

8. Where do I load frozen product into the basket?
Over the sheet pan on the fry prep station - never over the fryer.

9. What is the fryer temperature?
350°F ± 2°F. Oil must cover product without rising above the top of the basket.

10. How do I shake a fry basket?
When the one-minute timer beeps, shake the basket while keeping it in the frying oil. Never lift it out of the oil while shaking.

11. How do I verify wings?
Daily sample batch; 165°F or above at the coldest spot. Probe the thickest part away from bone for 30 seconds immediately
after frying.

12. How are fryer baskets and tools cleaned at close?
Hot water in a sink - not the dishwasher. Remove buildup with a green scrub pad and air-dry overnight.

13. What can be stored at the prep station?
Only fryer smallwares, frying oil, baskets, and items associated with chicken prep or frying.

QUIZ ANSWER KEY: 1-B, 2-B, 3-B, 4-C, 5-B, 6-C, 7-B, 8-B, 9-False, 10-B, 11-C, 12-B, 13-B, 14-B, 15-C
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TEAM COMMITMENT + SIGN-OFF
By signing below, I confirm that a manager reviewed the official handwashing and frying-product processes with
me. I have read and understood the procedures, had an opportunity to ask questions, and commit to following
them every shift. I understand that I must stop, correct, and notify the manager when a food-safety step is missed.

# TEAM MEMBER - PRINT SIGNATURE DATE MGR INITIAL

1

2

3

4

5

6

7

8

9

10

11

12

13

14

15

MANAGER CERTIFICATION

I certify that I personally reviewed both processes, demonstrated the required steps, answered questions, and
verified understanding. I commit to observing execution, coaching deviations immediately, documenting retraining
when needed, and maintaining the required supplies and job aids.

Manager name (print): Signature:

Restaurant: Date:



