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HOSPICE AIDE EDUCATION SERIES                       Module 42:  Food Safety in Hospice  

 

Overview & Objectives 

Although it is well known that the food and fluid intake of patients on hospice declines through the 

dying process, food safety remains an important part of comprehensive care.  Hospice aides are often 

involved in handling food and feeding patients.  Food safety includes storage, preparation, and 

knowledge of cross-contamination that can cause foodborne illnesses (also called “food poisoning”).  

This module covers how microorganisms cause foodborne illnesses, the importance of time and 

temperature, proper cooking, thawing, prep, and cleaning, and how personal hygiene that can 

contribute to foodborne illnesses.  Symptoms of foodborne illnesses and the hospice aide’s 

responsibilities are also included.  This module contains the following learning objectives: 

 Discuss the causes of foodborne illnesses 

 Define the importance of time and temperature 

 Review thawing, preparing, and cooking foods 

 Discuss cross-contamination in food preparation and storage 

 List symptoms of foodborne illnesses and the hospice aide’s responsibilities 

 Discuss personal hygiene as a contributor to foodborne illnesses 

Contents 

 Self-study Section 

 Appendix A:  Microorganisms that Cause Foodborne Illnesses 

 Appendix B:  Minimum Safe Internal Temperatures & Times  

 Test Questions 

 Instructor Answer Key 

 Attendance Sheet 

 Evaluation Form 

 Certificate of Attendance 

Module Instructions: 

 

Each module should take approximately one hour. Successful completion requires hospice aides to study 

the self-study section, complete the test, and fill out the evaluation form.  Discussion topics, case 

studies, group exercises, and module extras are used to supplement learning.  A passing grade of 70% is 

required on the test.  The completed sign-in sheet, test, evaluation form, and certificate of attendance 

should be kept on file for auditing and compliance purposes.  A copy of the completed certificate of 

attendance should be given to the aide for their own records.  

 

Copies are permitted within the physical location of each organization purchasing modules 

http://www.hospiceaidehub.com/
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Module 42:  Food Safety in Hospice 

Introduction 

In spite of knowing that food and fluid intake in 

the majority of hospice patients gradually 

decreases to the point of limited or no intake, 

hospice aides must still have basic knowledge of 

food handling and safety.  It is especially 

important for hospice patients, who are at 

higher risk for foodborne illnesses (also called 

“food poisoning”) due to weakened immune 

systems.  Patients in hospice are less able to 

fight off illnesses and infections from many 

sources, including improperly stored or 

prepared food. 

Although food preparation is not always a 

primary responsibility for hospice aides, there 

will be times when feeding patients requires the 

hospice aide to prepare food beforehand and 

ensure that food given to patients is safe. The 

hospice aide may assist in food preparation and 

delivery in the patient’s home, the hospice 

inpatient unit (certified food manager/trained 

employee food handlers should be on staff), or 

assisted living facility (ALF).  Nursing aides in 

long-term care (LTC) facilities are usually 

responsible for feeding patients, but should be 

educated about food safety as well.  Home 

caregivers should be educated about food 

safety and the patient’s decreasing need for 

food and fluid intake over time. 

 

 

 

 

 

How Food Causes Illness 

Microorganisms are everywhere in the 

environment, including food.  Some are helpful 

and others are harmful to our health.  In food 

they are too small to be seen by the naked eye, 

(except for molds or the effects of yeast).  

Evidence of food contamination from 

microorganisms can be determined by the smell 

of rotten odors, slimy textures, and/or the taste 

of “off-flavors” when eaten.  However, 

microorganisms can also produce toxins and 

other substances that cause food to spoil 

without the food looking, tasting, or smelling 

bad.  Harmful microorganisms that cause 

foodborne illnesses include Salmonella, E. coli, 

Staphylococcus aureus (staph), Hepatitis A, 

toxoplasmosis and others.  A rare but deadly 

bacterium is Listeria which mainly affects 

pregnant women and people with weakened 

immune systems. 

 

Microorganisms that cause foodborne illnesses: 

 Molds (unless the mold is food such as 

Blue Cheese) 

 Yeast 

 Viruses 

 Bacteria 

 Parasites 

In all cases, the hospice aide must not only 

be aware of food safety, but the patient’s 

intake in general for documentation.  

Specific intake should be documented with 

every visit and tracked over time to support 

hospice eligibility and decline. Output may 

or may not be ordered by physician. 

 

Reminder: 

http://www.hospiceaidehub.com/
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Time and temperature are vital components of 

food safety and preservation (aside from the 

common use of preservatives in packaged foods 

that increase shelf life and make them non-

perishable or do not require cooking or 

refrigeration). [Note “F” = Fahrenheit]. 

A leading cause of foodborne illnesses is leaving 

food in a temperature range and time frame 

that allows harmful microorganisms to grow.  

For example, bacteria grow and multiply quickly 

in temperatures between 41°-135°F 

(temperature “danger zone”) over a total time 

of at least four hours.  Microorganisms that 

cause foodborne illnesses need only a few 

hours to become harmful.  If food has been left 

in the temperature danger zone for at least four 

hours it should be discarded. 

 

 

 

 

 

Although food travels through the danger zone 

several times before it is served, it is the total 

time food has stayed in the danger zone that 

determines whether food is safe or not.  Hot 

foods should be kept at 135°F or above, and 

cold foods should be kept at 41°F or below.  

Refrigerators are typically set at 40°F or less.  

Food thermometers can help determine 

whether food is in the danger zone or not (they 

should be cleaned and sanitized after each use). 

Food travels through the danger zones when it 

is thawed, prepared, cooked, stored, and 

reheated.  Guidelines for food safety through 

danger zones are as follows: 

Thawing:  Frozen foods start at 0°F or below 

and rise (get warmer) as they thaw.  The 

outside of the food thaws first so the whole 

food does not thaw at the same rate. Safe 

thawing can be done using the following 

methods: 

 Slowly in the refrigerator (raw foods 

should be thawed on the bottom shelf 

to avoid dripping and splashing on to 

cooked foods that may be stored 

below) 

 Under safe drinking water at 70°F or 

below; complete thawing should occur 

in two hours, removed from sink, and 

immediately prepared for cooking 

 Only small amounts of food should be 

thawed in a microwave oven, 

immediately removed, and thoroughly 

cooked in proper containers 

 Mark dates of leftovers stored in 

freezer; note expiration dates/times of 

frozen or packaged foods 

 

Food Preparation:  Foods should be stored in 

the refrigerator before preparing them.  Avoid 

preparing food too far in advance of cooking.  

When prepared ahead of time, return foods to 

refrigerator until further use. 

Potentially Hazardous Foods (PHF) 

should not be left in temperature 

“danger zone” for more than a 

total of four hours. 

 

http://www.hospiceaidehub.com/
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Cooking Foods:  When food is cooked, its 

temperature will rise and travel through the 

danger zone.  Follow cooking instructions for 

cooking temperature, cooking time, and 

method of cooking (i.e. stove top, oven, 

microwave oven).  For safety, cook foods to a 

temperature higher than the recommended 

minimum temperature.  For example, the 

minimum cooking temperature for eggs is 145°F 

for at least 15 seconds.  Microwaved meats (for 

cooking or reheating) should be at least 165°F 

for at least two minutes (rotate or stir while 

cooking and let stand two more minutes to 

allow all parts of meat to cook). 

Reheating makes food travel through the 

danger zone so it must be done as quickly as 

possible.  Reheat foods to 165°F for at least 15 

seconds.  Total reheating should be complete 

within two hours – if not, discard it.  Reheat 

foods only once and in small batches to reduce 

heating time. 

            

Other tips include: 

 Use only pasteurized eggs, milk, cheese 

 Cook only in amounts cooking pan can 

hold (do not overload) 

 Keep cooking oil temperature constant 

 Stir foods regularly to disperse heat 

 Use long-handled utensils to avoid  

touching food 

Cross-Contamination in Food 

Cross-contamination occurs when harmful 

substances are transferred from one 

surface to another.  It is commonly known, 

for example in healthcare settings, that 

infection control procedures are used to 

prevent cross-contamination of infectious 

pathogens from patients or objects to other 

surfaces.  An example of cross-

contamination in foods is using a cutting 

board to cut raw poultry, and then using 

the same cutting board to cut vegetables 

without first washing and sanitizing the 

cutting board (or using a clean cutting 

board for each).  Harmful microorganisms 

transferred from raw poultry to ready-to-

eat vegetables can cause a foodborne 

illness.  Cross-contamination is a major 

contributor to foodborne illnesses. 

 

Preventing cross-contamination of foods can be 

done in the following ways: 

 Avoid putting cooked foods on surfaces 

that have been used for raw foods and 

have not been properly cleaned or 

sanitized 

 Knives, cutting boards, slicing machines, 

and other kitchen tools must be 

cleaned with hot soapy water (rinsing is 

not enough) 

 Clean surfaces and cutting boards with 

bleach solution (1:10 = bleach:water) 

http://www.hospiceaidehub.com/
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 Do not store raw foods (such as meat) 

over or on top of ready-to-eat foods 

 Keep meat, poultry, seafood and eggs 

separate from all other foods in 

refrigerator (and when grocery 

shopping) 

 Only use safe water for cooking and 

cleaning foods 

 Thoroughly wash fruits and vegetables 

before use 

 Wash and sanitize cleaning rags and 

kitchen sponges after every use; rinsing 

is not enough 

 Keep all pests, pesticides, and chemical 

cleaning products away from foods 

 When using a cleaning product, follow 

instructions for use on the container 

 Store chemical products in their original 

containers away from food prep areas 

 Use cookware for intended use only 

 Clean can openers before and after 

each use to prevent contaminants and 

metal chips from getting into food 

 Do not use worn out or cracked 

containers for cooking, storing, or 

serving foods/beverages 

 Store foods in food containers only 

 Ice for beverages is considered a food; 

use only safe water sources for ice 

 

 

 

 

 

 

 

Handwashing & Hygiene 

Surely you did not think you were going to get 

through this module without a section on 

handwashing!  It is the foundation of all care for 

patients in general, and applies in the process of 

food preparation and safety as well. 

                 

Not only do microorganisms survive on food, 

they are present on our body.  Staphylococcus 

aureus (staph), for example, can live in and on 

our skin, nose, throat, etc., but healthy immune 

systems control it.  If it survives on food it can 

produce a toxin that cannot be killed by heat, 

which can cause foodborne illness symptoms.  

With patients or otherwise, it is important to 

wash hands before handling food.  It is also 

important to maintain good personal hygiene 

(i.e. bathe every day, keep hair clean).  Proper 

handwashing includes the following: 

 Wash hands with soap and water for at 

least 20 seconds; sing the “Happy 

Birthday” song twice; scrub back of 

hands, between fingers, and under nails 

 Before seeing patients, while caring for 

them, and before leaving visits 

 Before and after all food breaks 

 After sneezing, coughing, smoking, 

chewing gum, touching your hair, face, 

or body 

 After cleaning out garbage 

 Before handling plates, utensils, glasses, 

or napkins 

!!! Always find out if a patient has food 

allergies or sensitivities before feeding 

them.  Keep in mind that additives and 

preservatives in food can also cause 

allergic or sensitivity in certain 

individuals.  Read food labels for 

allergens the patient may react to (nuts, 

shellfish, sulfites, food coloring, etc.) 

http://www.hospiceaidehub.com/
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 After using the restroom 

 After handling raw food and then 

touching cooked food without washing 

hands first 

 If using gloves in food preparation, 

wash hands before putting gloves on 

and after taking them off; change at 

least every four hours; be aware of 

potential for cross-contamination 

 If you have cuts or sores, bandage them 

properly before donning gloves 

 Keep your nails short and clean 

 Avoid touching hair, face, clothes, or 

skin while handling food 

 Keep work clothes clean; change if 

contaminated; have extra work clothes 

available as needed 

 Do not wear jewelry while preparing 

foods 

 Tie hair back or wear hair net while 

preparing food to prevent harmful 

microbes from contaminating food (hair 

in food is not appetizing either!) 

 

Hospice Aides 

When hospice aides are called upon to assist 

with food preparation or feeding, food safety 

must be a priority with hospice patients.  In 

spite of their natural decline in intake, food 

must still be stored, cooked, and prepared 

properly.  The weakened immune systems of 

hospice patients make them more vulnerable to 

foodborne illnesses and can cause serious harm.  

Hospice aides are also responsible for educating 

caregivers about food safety. 

If you believe a patient has become ill from 

eating a certain food, notify your nurse 

supervisor immediately.  In some cases the 

health department must be notified as well (i.e. 

contaminated food from a grocery store if 

others are getting sick too).  Depending on the 

organism, symptoms may develop within hours 

or days: 

 Diarrhea lasting more than three days; 

blood in stools 

 Prolonged vomiting that prevents 

keeping fluids down and causing 

dehydration; dizziness when standing 

 High fever over 101.5F orally 

Handling food safely protects you and your 

loved ones as well.  Food safety is not just for 

patients, it is for everyone. 
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Appendix A:  Microorganisms that Cause Foodborne Illnesses 

MOLDS  Usually destroyed with heat at 140°F for ten minutes but can withstand 
cold 

 Need air and very little water to grow 
 Like to grow around 77°- 86°F, but some grow at much higher and lower 

temperatures 

 Presence of mold usually means contamination of food after being cooked 
or that food has been undercooked 

 Some molds can produce heat-resistant spores which can survive heat 
processing 

YEAST  Usually destroyed with heat at 136°F for 15 minutes or instantly at 170°F, 
but can withstand cold 

 Like to grow on foods with sugar (i.e. jams, jellies) and acid (i.e. pickles) 

 Byproducts include alcohol and carbon dioxide 
 Presence of yeast usually means contamination of food after being cooked 

or that food was not cooked thoroughly 

 Not a big public health problem  
VIRUSES  Smallest living microbes and have primitive structure 

 Use food to invade human body 

 Presence of viruses in food means unclean preparation and handling 
conditions 

 Killed at high temperatures; Hep A inactivated at 140°F after 19 minutes  

 React differently to heat and cold; food must be protected.  Practice good 
personal hygiene to prevent cross-contamination 

 Ex:  Hepatitis A, Norwalk Virus (norovirus) 

BACTERIA  Most troublesome microorganism in food preparation and handling 

 Grow faster than yeast and molds; bacteria outnumber them 

 Bacteria from meat, poultry, eggs, seafood, and raw fruits/vegetables 
cause most foodborne illnesses 

 Can produce toxins that are not killed by cooking 

 Cause nausea, vomiting, diarrhea, and fever; in some cases, death may 
occur 

 Danger zone is 41°F - 135°F; disease-causing bacteria grow best in danger 
zone for at least four hours 

 Ex:  Salmonella, Campylobacter, E.coli, Listeria, Clostridium perfringens, 
Shigella dysenteriae, Staphylococcus aureus, Clostridium botulinum and 
many others 

PARASITES  Derive nourishment from other living organisms known as hosts 

 Transmitted by water, soil, person-to-person contact 

 From single-cell organisms to worms visible to the naked eye 

 Ex:  Many types of parasites; toxoplasmosis most common in the U.S.; 
roundworms, tapeworms, protozoa 

 More info at USDA Food Safety & Inspection Service (www.fsis.usda.gov)  
Adapted from Do It Right! A Train-the-Trainer Course on Basic Food Safety developed by the College of Tropical Agriculture and Human 

Resources, University of Hawaii and State of Hawaii Advisory Council on Food Protection and Practices. 
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Appendix B:  Minimum Safe Internal Temperatures & Times 

 
For safety, cook to a temperature higher than recommended minimum internal product temperature.  

Follow cooking instructions for time, temperature, cookware, and handling. 

FOOD INTERNAL PRODUCT 
TEMPERATURE 

COOKING TIME 

Poultry, wild game, stuffed meats, stuffed 
pastas, stuffed poultry, stuffed fish 

165°F 15 seconds 

   

Stuffing containing fish, meat, poultry 165°F 15 seconds 

   

Game meats 
Commercially dressed 

158°F 
155°F 

Instantly 
15 seconds 

   

Chopped foods: ground beef, ground pork, 
sausage, ground fish, injected meats 

158°F 
155°F 

Instantly 
15 seconds 

   

Whole beef steak 145°F On the surface 

   

Pork steak, pork chop, bacon 145°F 15 seconds 

   

Whole fish 145°F 15 seconds 

   

Eggs, raw shell 145°F 15 seconds 

   

Whole beef roast, corned beef roast, pork 
roast, cured pork roast 

145°F 
140°F 
130°F 

3 minutes 
12 minutes 

121 minutes 

   

Microwaved meats (Cooking or reheating:  
cover and rotate or stir the food while cooking 
in the microwave; let stand 2 minutes to allow 
all parts of the meat to cook 

165°F 2 minutes 

Adapted from Do It Right! A Train-the-Trainer Course on Basic Food Safety developed by the College of Tropical Agriculture and Human 

Resources, University of Hawaii and State of Hawaii Advisory Council on Food Protection and Practices. 
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TEST QUESTIONS                                                    Module 42:  Food Safety in Hospice 

NAME__________________________________   DATE____________   TEAM_______________ 

 

1.  Improper food handling can cause ___________________________ in hospice patients.  

 

2. Microorganisms that cause foodborne illnesses include all of the following except: 

a. Bacteria  c.  Viruses 

b. Algae  d.  Yeast 

 

3. Food safety includes all of the following methods except: 

a. Avoiding raw foods  c.  Chilling foods 

b. Storing foods  d.  Cooking foods 

 

4.  The most important care of food involves time and amount. 

a. True 

b. False 

 

5. Cross-contamination in foods is a major contributor to foodborne illnesses. 

a. True 

b. False 

  

6. Proper thawing of food includes all of the following except: 

a. Slowly in the refrigerator   c.  Longer than 4 hours in water 

b. Using safe water at 70° F or below  d.  Thawing small amounts in the microwave 

 

7. Knives, cutting boards, and other kitchen tools must be cleaned using _______________________. 

 

8. All of the following are proper cooking techniques except: 

a. Keeping heat at constant temperature c.  Reheating slowly to be fully cooked 

b. Using containers made for cooking  d.  Following cooking instructions 

 

9. Food can be spoiled even when it does not look, taste, or smell bad. 

a. True 

b. False 

 

10.  All of the following are common symptoms of a foodborne illness except: 

a. Fever higher than 101.5° taken orally 

b. Nausea without vomiting 

c. Diarrhea lasting more than three days 

d. Dehydration from vomiting 

e. Blood in stools 
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Instructor Key – Test Answers                            Module 42:  Food Safety in Hospice 

 

1.  Foodborne illness or food poisoning 

 

2.  B 

 

3.  A (i.e. raw vegetables should be well-cleaned before eating) 

 

4. B - False. The most important care of food is related to time and temperature.  

 

5. A – True.     

 

6. C – Thawing in water should last no longer than two hours and be completely thawed. 

 

7. Hot soapy water or dishwasher 

 

8. C – Reheating should be done quickly, at the proper temperature, and in small amounts. 

 

9. A – True.  Harmful organisms can produce toxins that spoil food without the food tasting, 

looking, or smelling bad. 

 

10. B – Foodborne illnesses usually cause nausea with vomiting. 
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Attendance Sheet                                                  Module 42:  Food Safety in Hospice 

DATE:           LOCATION: 
PRINTED NAME SIGNATURE 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 

INSTRUCTOR:  ____________________________________________   DATE_______________________ 
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HOSPICE AIDE EDUCATION SERIES 

EVALUATION FORM 

Module 42:  Food Safety in Hospice 

 

Instructor: 

Date: 
                   Strongly                                        Strongly 

                    Agree        Agree         Neutral      Disagree     Disagree 

CONTENT:        

1. Module was relevant to hospice aide practice  ⃝ ⃝ ⃝ ⃝ ⃝ 

2. Information was current and up-to-date   ⃝ ⃝ ⃝ ⃝ ⃝ 

3. Information was well-organized    ⃝ ⃝ ⃝ ⃝ ⃝ 

4. Information was easy to understand   ⃝ ⃝ ⃝ ⃝ ⃝ 

5. Time spent to complete module was appropriate ⃝ ⃝ ⃝ ⃝ ⃝  

 

INSTRUCTOR: 

1. Gave clear instructions to complete module  ⃝ ⃝ ⃝ ⃝ ⃝ 

2. Used teaching methods appropriate for hospice aides ⃝ ⃝ ⃝ ⃝ ⃝ 

3. Was knowledgeable of the subject matter  ⃝ ⃝ ⃝ ⃝ ⃝ 

4. Was engaged in the participants learning  ⃝ ⃝ ⃝ ⃝ ⃝  

5. Related content to practical situations in hospice ⃝ ⃝ ⃝ ⃝ ⃝ 

 

OUTCOMES: 

1.  Did you gain new knowledge or skills related to this module? 

 

2.  How will you apply what you learned in this module to your work? 

 

COMMENTS: 

1.  What did you like best about the module/presentation? 

 

2.  What changes would you make in the module/presentation? 

 

3.  What other hospice aide topics are you interested in? 

 

 

THANK YOU FOR COMPLETING THIS EVALUATION.  YOUR FEEDBACK IS HIGHLY VALUED! 
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