
   An Associated Press writer recently 
reported on a blatant case of cross-
contamination in Rockland County in 
New York.

   In place of a garlic press, a worker at 
the Great China Buffet was using his 
boots to crush a bowl of garlic in an alley 
outside the restaurant.

   “I go back there, and the guy’s stepping 
on garlic,” said Dan Barreto, who 

photographed the worker as evidence for 
the health inspectors. Barreto  says he no 
longer patronizes the Buffet.

   Senior public health sanitarian John 
Stoughton admits, “It was a novel way to 
prepare food.”

   After the restaurant was cited with two 
violations for the incident, the worker was 
fired and a follow-up inspection was 
required.

A buffet worker in New York was caught in an 
alley stomping garlic with his boots...
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   Garlic cloves are crushed to release the 

flavor  and nutritional compounds found 
inside. USDA announced last week that 

thiosulfinates, which protect the heart,  are 

best released by crushing the cloves -- 
preferably with a garlic press -- and 

slightly baking them.not a garlic press

For more information, check out:
www.donteatpoop.com 

garlic press

    In the story, the Associated Press quipped that, “Stomping garlic with your shoes on is 
apparently not the correct way to prepare food.”  As amusing as it might sound, they are 
absolutely correct.  The mud, grease, old gum, and poop likely stuffed in the tread of  his 
boots were most certainly contaminating the garlic this worker was crushing.
    To avoid cross-contamination, always:

• Use only clean and sanitized equipment.
• Wash your hands before preparing food (and when switching between foods and 

before returning to preparation after taking out the trash or using the restroom).
• Remove your apron/uniform if  you leave the kitchen, especially in back alleys.
• And, of  course, don’t stomp the garlic.

don’t eat poop

For more information go to foodsafetyinfosheets.ksu.edu or contact:
 Doug Powell: dpowell@ksu.edu or Ben Chapman: bchapman@uoguelph.ca

Also, for a donation of $20 to the 

International Food Safety Network
c/o Kansas State University Foundation, 

we’ll send you a t-shirt in the size and 
language of your choice.
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