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Food Safety 
in South Carolina Schools
Foodborne illness is more common than most people realize.  About 48 million people (1 in 6 people) get sick every year with a foodborne illness.  Anybody can get sick if they eat contaminated food but some are more at risk than others.  Infants, preschool age children, pregnant women, older adults, and the immunocompromised are more likely to get sick.  

Eating contaminated food causes foodborne illness.  Historically, people think that foodborne illness is only caused by animal products, such as meat, milk, and eggs.  However, that is not true.  Any food can become contaminated. Therefore, one must handle all food safely from the time it is received until the time it is served.  

FOOD SAFETY IN SOUTH CAROLINA
All schools are required to have in place an effective food safety plan based on process HACCP principles.  In South Carolina two binders make up the HACCP Plan.  Binder 1 is labeled “Menu and Recipe Summary.”  Binder 2 is labeled “HACCP Plan.”  Each site manager is responsible for making sure the HACCP Plan is properly implemented. Therefore, the site manager must be knowledgeable about what is in the two binders that make up the HACCP Plan.

Contents of the South Carolina School HACCP Plan
Every school must have two binders in the kitchen. The content for each binder is listed below.   All items are posted at:  www.foodsafetysite.com/foodservice/conducting/SCSchools/SCSchoolsHome
BINDER 1: Menu and Recipe Summary

· Components of a HACCP Plan  

· 1-1:  Menu and Recipe Summary 

· 1-2: No Cook Recipes 
· 1-3: Same Day Recipes 
· 1-4: Complex Cooking Recipes 
· 1-5: Non-potentially hazardous Recipes Standardized Recipe Template 

· Standardized Procedures 

BINDER 2: HACCP Plan

· 2-1: Food Safety Team 

· 2-2: School Description 

· 2-3: Operation Assessment 

· 2-4: Prerequisite Programs 

· 2-4: New Workers Training Form 

· 2-5: Safe Food Handling 

· 2-6: Monitoring Summary 

· 2-6: Monitoring -- Production Plan  

· 2-7: Corrective Actions 

· 2-8: Verification 

· 2-9: Employee Training 

MICROBIAL HAZARDS

Microorganisms are everywhere.  Some are helpful as they are used for food production and present in and on the body.  Others can cause spoilage.  A small number are harmful and can cause diseases, such as foodborne illness.   These are called pathogens.  


There are three types of microorganisms can contaminate food and cause foodborne illness.   They are: 
· bacteria, 
· viruses, and 
· parasites.  
Another group of microorganisms that are also of concern are fungi--yeast and molds.  Yeast and mold cause food to spoil but do not cause foodborne illness. 

These microorganisms are naturally present or get into food through poor food handling practices, dirty water, or contaminated surfaces. When these harmful microorganisms get into food and students then eat the food, foodborne illness could result.  The most common symptoms of foodborne illness are:  
· diarrhea, 
· vomiting, 
· fever, 
· sore throat with fever, and 
· jaundice.

Bacteria Basics

Harmful bacteria are those that cause foodborne illness.  They can only grow in potentially hazardous food.  Potentially hazardous foods are moist, low-acid, and have protein.  Examples of potentially hazardous food are: 
· meat, 
· milk,
· cooked vegetables, 
· cooked rice, 
· baked potatoes, 
· poultry, and 
· seafood.  
Types of Bacteria
Only when bacteria are in the form of a vegetative cell can they grow in food.  However, some types of bacteria are able to change into a different form, called a spore.  When bacteria are in the form of a spore, they cannot grow in food.  Cooking potentially hazardous food that contain spores and then keeping that food at room temperature can allow spores to become vegetative cells.  The vegetative cells then grow and if allowed to grow to large enough numbers, they could cause foodborne illness.  Therefore, potentially hazardous foods must be held at proper temperatures not only before cooking but after cooking.  If they are not at proper temperatures, they must be thrown out after four hours.

Some bacteria form toxins (or poisons).  Some of these toxins are not destroyed by proper cooking.  Therefore, if potentially hazardous food is in the temperature danger zone for more than four hours, toxins might form.  Cooking or reheating temperature abused food will not make the food safe to eat.

How Do Bacteria Grow? 

When bacteria grow, they increase in numbers, not in size. This process is called doubling. Under ideal conditions, the number of bacteria will double every 30 minutes.   For example, if lasagna is improperly cooled, after five hours there could be more than 10,000 bacteria in the lasagna. This is more than enough bacteria to cause foodborne illness. 

	Bacterial Growth In Temperature-Abused Food

	Minutes
	Number of Bacteria

	0
	10

	30
	20

	60
	40

	90
	80

	120
	160

	150
	320

	180
	640

	210
	1,280

	240
	2,560

	270
	5,120

	300
	10,240


Controlling Bacteria  

The best way to prevent foodborne illness caused by bacteria is to implement food safety standards that focus on:

· Good personal hygiene. Only allow workers who are not sick to be at work and to handle food. All workers must dress properly and wash their hands frequently and thoroughly while working.
· Preventing cross-contamination. Store foods properly and only use cleaned and sanitized utensils and surfaces to store, prepare, and serve food.
· Keeping food out of the temperature danger zone. Cook foods to proper temperatures and hold potentially hazardous foods at 41oF or colder or 135oF or hotter.
Virus Basics

Viruses are different than bacteria in that they do not grow in food.  Viruses simply use food as a way to get from one person to another.  Therefore, viruses can contaminate any food.  
Water, salads, shellfish, iced drinks, and other ready-to-eat foods are the most common sources of viral foodborne illnesses.  Viruses cause the most foodborne illnesses in the United States. Viruses cause foodborne infection, not intoxication. 
Controlling Viruses


The best way to control viruses is to prevent them from getting into food in the first place.  If viruses get into food, cooking might not destroy them.  

· Promote good personal hygiene. Only allow workers who are not sick to be at work and to handle food. All workers must dress properly and wash their hands frequently and thoroughly while working.
· Get all food from an approved and safe source. Approved sources are regulated by the government are more likely to be safe.

· Use safe water for food preparation and cleaning. Safe water is drinking quality. 

Parasite Basics

Like viruses, parasites do not grow in food.  There are two ways that parasites are commonly transmitted to humans through food. Parasites cause foodborne infection, not foodborne intoxication. 
· Some parasites are in human feces. Improperly treated water, foods handled by infected persons, or vegetables and fruits grown on soils fertilized with feces can all be sources of parasites. 
· Parasites are also naturally present in many animals, such as pigs, cats, rodents, and fish.  If these foods are not cooked to proper endpoint temperatures, parasites can survive and foodborne illness could result.


The best way to prevent foodborne illness caused by parasites is to implement the following food safety standards: 
· get food from an approved and safe source;

· cook foods to proper temperatures;

· properly freeze seafood that is to be served raw;

· wash hands frequently and properly; and 

· use safe water sources for food preparation and cleaning.

	Bacteria
	Common Foods

	Bacillus cereus
	Temperature-abused cooked rice, sauces, puddings, soups, casseroles

	Campylobacter
	Unpasteurized milk and dairy products

	Clostridium perfringens
	Temperature abused cooked meat, meat dishes, cooked beans

	Eschericha coli 
	Improperly cooked ground beef, lettuce; Unpasteurized apple cider

	Listeria monocytogenes 
	Deli meats, soft cheese, products, hot dogs, unpasteurized milk

	Salmonella
	Improperly cooked poultry, shell eggs; temperature-abused sliced melons and sliced tomatoes; improperly processed raw sprouts

	Shigella
	Salads, lettuce, raw vegetables, milk and dairy products, poultry

	Clostridum botulinum
	Improperly home canned food; garlic-and-oil mixtures that are not acidified; temperature-abused baked potatoes, stews, sautéed onions, modified atmosphere packaged (MAP) foods

	Staphylococcus aureus
	Temperature-abused meat and meat products, poultry and egg products, mayonnaise-based salads, cream-filled pastries


	Virus
	Common Foods

	Hepatitis A
	Ready-to-eat foods handled by sick worker; unsafe water; ice

	Norovirus
	Ready-to-eat foods handled by sick worker; unsafe water

	Rotavirus
	Ready-to-eat foods handled by sick worker; unsafe water

	Parasites
	Common Foods

	Cryptosporidium parvum
	Water, salads and raw vegetables, milk, unpasteurized apple cider

	Cyclospora cayetanensis
	Water, raw produce, fish, raw milk

	Giardia duodenalis
	Contaminated water, salads, and raw vegetables washed with unsafe water

	Toxoplasma gondii
	Contaminated water, raw or undercooked meat

	Trichinella spiralis
	Raw and undercooked pork and pork products (particularly sausage) and wild game


Mold Basics
Most molds can grow in a wide range of foods and spoil foods.  Some form toxins that can cause illness.  Unlike bacteria, mold can grow in a wide range of foods including high acid and low moisture. Molds tolerate salt and sugar so they can grow in opened jars of jams and jelly and on cured, salty meats, such as ham, bacon, salami, and bologna. Molds also have branches and roots that are like very thin threads. The roots may be difficult to see when the mold is growing on food and may also be very deep in the food.  Therefore, if mold is on a food, throw out all of the food not just the moldy portion.
Some molds cause allergic reactions and respiratory problems. A few molds, under the right conditions, produce mycotoxins (or poisons) that can make one sick.  Poisons produced by some molds are found primarily in grain and nut crops, but are also known to be on celery, grape juice, apples, and other produce.  
However, not all molds are harmful. Some are used to make certain types of cheeses, such as Roquefort, blue cheese, Gorgonzola, and Stilton.  

OTHER HAZARDS
Food is contaminated when it contains a hazard that is naturally present or that is introduced by workers through unsafe food handling practices.  The most common hazards are microorganisms.  While not common, chemical and physical hazards can also make food unsafe to eat.

Chemical Hazards


Chemical hazards can cause a food intoxication.  The most common sources of chemical hazards are toxic metals, chemicals, and pesticides.

	Common Chemical Toxins that Can Contaminate Food

	           Chemical
	Source 
	Associated food
	Prevention

	Toxic Metals
	Utensils and equipment made from potentially toxic metals, such as lead, copper, brass, zinc, antimony, cadmium, and/or galvanized metal
	Any food, but most likely high-acid food, such as tomatoes, pickles, and citrus foods.  The acid from high-acid food can cause the metal to leach into its liquid.  


	· Only use food-grade utensils and equipment.

· Never use enamelware.

· Never use equipment or utensils made from potentially toxic metals.

	Cleaning and Sanitizing Chemicals
	Cleaning products, polishes, lubricants, and sanitizers
	Any food that is not properly stored or handled can become contaminated with chemicals.
	· Use and store according to manufacturer instructions. 

· Store away from food, utensils, and food equipment.

· Never use tools used to dispense chemicals for use with food.

· If chemicals are transferred to another container or spray bottle, clearly label each container.

· Use only food-grade lubricants or oils on kitchen equipment or utensils.

	Pesticides and Insecticides
	Chemicals used in food preparation and storage areas to control pests, such as rodents and insects
	Any food
	· A licensed professional should only apply pesticides.

· Cover or store all food before pesticides are applied.


Physical Hazards

Physical hazards are items that accidentally get into food and cause an injury.  Examples of common physical hazards are as follows:

· Stones, metal fragments. Can cause choking, broken teeth, cuts, and infections. Might require surgery to remove. 
· Insulation. Can cause choking. Long-term effects if asbestos, a type of mold, are present.
· Bone. Can cause choking, and trauma. Sources include fields, and improper plant processing.
· Plastic. Can cause choking, cuts, and infections. Might require surgery to remove. Sources include fields, plant packaging materials, pallets, employees.
· Personal effects. Can cause choking, cuts, and broken teeth. Might require surgery to remove. 
Allergens
Approximately 600,000 children in the U.S. are allergic to peanuts.  Peanuts are only one of eight foods that most commonly cause allergic reactions in children.  These foods are:

· milk, 
· eggs, 
· wheat, 
· soy, 
· tree nuts, 
· fish, and 
· shellfish.  
As the number of food-allergic children continues to increase, schools across South Carolina are struggling to stay one step ahead.  Many have developed or are developing plans for managing food allergies in schools.  

What Is a Food Allergy

A food allergen is defined as “a product or ingredient containing certain proteins that can potentially cause severe (occasionally fatal) reactions in a food allergic person.  Allergen proteins are naturally occurring and generally cannot be eliminated by cooking or baking.”  All food allergens are proteins, but not all proteins are allergens.  As yet, there is no known minimum limit to the amount of allergenic protein that must be present to cause an allergenic reaction.  
Food allergies cause immune system responses that range from discomfort to life-threatening reactions. The body mistakes the protein as a harmful substance and a reaction occurs. There are currently no medications to cure food allergies. Epinephrine, commonly called adrenaline, is normally used to control the allergic reaction.  Avoidance of the food is the only means to prevent a reaction. 

	Milk 
	Casein
Caseinates (ammonium, calcium, magnesium, potassium, sodium)
Cream
Hydrolysates

	Lactose
Nougat
Pudding
Sour cream
Whey
Yogurt

	Eggs 
	Albumin
Lysozyme
Mayonnaise
Meringue
Surimi

	Peanuts and Tree nuts
	Peanuts:

Cold pressed, expelled, or extruded peanut oil
Ground nuts / mixed nuts
Peanut butter
Peanut flour

 
	Tree nuts:

Almonds 

Brazil Nuts

Cashews

Hazelnuts/Filberts 

Macadamia Nuts 

Pecans 

Pine Nuts 

Pistachios 

Walnuts 

	Soybean 
	Hydrolyzed soy protein
Soy sauce
Tamari
Tempeh
Textured vegetable protein
Tofu

	Wheat
	Barley

Bread crumbs

Cracker meal

Flour

Gluten
	Rye

Semonlia

Whole wheat berries

Oats

Spelt 

	Fish and Shellfish
	Crab

Crawfish

Lobster
	Mussels

Oysters

Scallops

Shrimp


What Are the Symptoms of a Food Allergy

Symptoms of a food allergy differ among individuals. Allergic reactions to food can differ in severity, time of onset, and may be affected by when the food was eaten.  Common symptoms include skin irritations, such as rashes, hives and eczema, and/or gastrointestinal symptoms, such as nausea, diarrhea, and vomiting. Sneezing, runny nose and shortness of breath can also result from food allergies. Some individuals may experience a more severe reaction called anaphylaxis.

Anaphylaxis is a rare but potentially fatal condition. It occurs when several different parts of the body experience allergic reactions at the same time. These may include itching, hives, swelling of the throat, difficulty breathing, lower blood pressure, and loss of consciousness.  Symptoms usually appear rapidly, sometimes within minutes of exposure to the allergen. The symptoms can be life threatening.  Immediate medical attention is necessary when anaphylaxis occurs. Standard emergency treatment often includes an injection of epinephrine (adrenaline). This opens up the airway and blood vessels.

What Should Be Done If a Student Has a Food Allergic Reaction in the School Cafeteria?

In an emergency situation, dial 911. Get medical assistance right away!  It is important to know what to do in an emergency situation. Coordination among foodservice personnel, the school nurse, principal, and teachers can make a difference in a child’s life. 
What Should School Foodservice Personnel Do?


It is also important for all school foodservice professional to be a central part of the school’s food allergy plan.  School foodservice personnel are critical to preventing allergic reactions in the school.  All school foodservice personnel must follow the guidelines that are outlined below.  The focus of the School Foodservice Allergy Plan will be on:
· ingredients, 
· suppliers,
· cross-contact and cleaning, 
· labeling, and 
· employee awareness (training).  

THE SAFE OPERATOR
Workers can contaminate food by working while sick; touching pimples or sores; touching hair; not wearing a band-aid and single-use gloves over sores and wounds; and not washing hands properly.
Proper Handwashing
1. Wet hands with warm water. 

2. Put enough liquid, powder, or bar soap on hands to create a lather; it does not have to be antibacterial.

3. Scrub for at least 15 seconds—rub palms, between fingers, and around nails.

4. Rinse thoroughly under warm water.

5. Dry hands with disposable towels (preferred) or a hand dryer.

6. Instant hand antiseptic is not required

Wash Hands:

· when switching from raw to ready-to-eat food. 

· after handling garbage.

· after touching a cell phone or handling other personal belongings.
· after handling dirty dishes.
· after using the bathroom.

· after coughing, sneezing, smoking, eating, or drinking.

· after touching face or hair.

· after handling dirty equipment or utensils.

Proper Hand Care 

· Keep fingernails short and clean. Long fingernails are harder to keep clean.  They can also hide harmful bacteria.

· Do not wear nail polish. It can hide dirt under nails and might fall off into food.

· Do not wear false fingernails. They are hard to keep clean and can break off into food.

· Cover cuts and sores on hands with bandages.  Always wear a glove or finger cot.  It keeps the bandage dry and prevents it from falling into food.

Bare-Hand Contact
Bare hands can be a source of bacteria, viruses, and parasites.  Therefore, it is there must be no bare-hand contact of exposed ready-to-eat food.  Ready-to-eat food (RTE) includes: 
· Cooked food
· Raw fruits and vegetables
· Baked goods
· Canned food
· Snack foods
· Beverages
Alternatives to no bare-hand contact include single-use gloves and utensils.  There are times when one can touch food with bare hands, such as when:
· handling raw foods before cooking.
· capping containers of food.
· pinching rolls.
· restocking and stocking packaged foods.
Single-Use Gloves

Single-use, non-latex, gloves, if used properly, can keep food safe. They create a barrier between hands and food. Gloves must be non-latex.  

If not used properly, they could be a source of contamination. When wearing single-use gloves, wash hands before putting them on and when changing to a fresh pair.  Also, make sure the gloves fit properly.  A glove that is too big will not stay on one’s hand. A glove that is too small will tear easily.  Change gloves:

· when they tear;
· when handling a different food
· when touching a dirty surface; 
· when going from a nonfood preparation task to a food preparation task, 
· after cleaning tables, scraping, or washing dirty dishes and utensils, 
· after four hours of constant use with the same type of food item.
Once gloves are taken off, they must be thrown out–never reuse single-use gloves.
Clothes and Jewelry
· Wear a District-approved hair restraint. This will keep workers from touching their hair. It will also keep hair from falling into food.  Hairspray can be used as a hair restraint for very short hair. 

· Wear clean clothing with sleeves and clean, non-skid, closed-toed work shoes or tennis shoes. If possible, work clothes should be put on when one arrives to work.  If wearing long sleeves pull up to three-quarter length.

· Remove an apron whenever leaving a food preparation area. For example, aprons should be removed and properly stored before taking out the garbage or using the restroom.

· Remove all jewelry from hands and forearms while working in food preparation areas.  Workers can wear a plain wedding band.

Other Policies
· When handling food, never smoke, chew gum, or eat food

· Drink from a covered container with a straw, a small-neck bottle, or a can.

· Store all drinks away from food preparation/service areas.

When One Gets Sick – Restrict or Exclude
Workers cannot handle food when sick. It could become contaminated and make others sick.  Exclude workers who have vomiting, diarrhea, or jaundice or who have been diagnosed with Salmonella Typhi, Shigella, E. coli, Hepatitis A virus, or Norovirus.
Workers who have a sore throat with fever can work but they must be restricted.  A restricted food worker can handle packaged food, wrapped single-service or single-use articles, or soiled food equipment or utensils.

Reports from the health department that an employee diagnosed with foodborne illness must be kept for three years. This documentation is part of the school HACCP Plan. 
PRACTICE WHAT YOU HAVE LEARNED
Safe or Unsafe?

Directions:  For each situation, circle “Safe” if it is safe for the employee to handle food and equipment. Circle “Unsafe” if it is unsafe for the worker to handle food and equipment. 
Safe
Unsafe 
Francis, the head cook, came to work with a sore throat and fever.

Safe 
Unsafe
  
Betty, a line server, has itchy eyes and a runny nose.

Safe  
Unsafe
  
Bill, the site manger, has vomited several times before coming to work.

Safe
Unsafe   
Tammy, a cook, has had a sore throat for several days, but otherwise

feels fine.

Safe
Unsafe   
Rhonda, a dishwasher, has made several trips to the restroom because





she has diarrhea.

Safe
Unsafe

Juanita, a line server, has been coughing all morning.

What Did Tracey Do Wrong?

Directions:  Tracey is washing her hands after handling raw ground beef.   Mark an “X” next to each step where she has made a mistake.

_____ She wets her hands with running water at the three-compartment sink.

_____ She puts dish detergent on her hands and lathers up.

_____ She scrubs her hands for 15 seconds.

_____ She rinses them completely under running water.

_____ She dries her hands using a paper towel.

Watch Their Hands

Five new food workers have just been hired.  What must they do before they can handle food.

1. Renee – has polished nails.
2. Ann – is wearing false fingernails.
3. Ella – has two large rings on her right hand and six bangle bracelets on her left arm. 
4. ​​​​​​​​​Michelle – has short, dirty nails. 
5. Ruth – has a sore on the top of her hand. 
THERMOMETERS
Another common cause of foodborne illness is when a potentially hazardous food is in the temperature danger zone for four hours or longer. The temperature danger zone is between 41ºF and 135ºF.  When food is in this temperature range, harmful bacteria can grow and multiply.  Decrease the length of time that potentially hazardous food is in the temperature danger zone by:

· checking the temperature of food during cooking and while in the hot-holding cabinet; and
· checking the temperature of refrigerators and hot-holding cabinets each morning before food preparation begins. 
Record temperature measurements on the forms found in Section 2-6 Monitoring and Recordkeeping. If temperature readings do not meet the appropriate standards, follow the steps in Section 2-7: Corrective Actions to correct the problem.  The only way to properly check temperatures is with an accurate thermometer.  Check the accuracy of all food thermometers: 
· at least once a day and
· every time the thermometer is dropped.
Most digital and thermocouples cannot be calibrated in-house.  If the digital thermometer is off more than 2oF, throw it out.  Return thermocouples to manufacturer for recalibration.
There are two ways to check the accuracy of the thermometer, the ice point method (preferred) and the boiling point method. 

Ice Water Method

· Fill a large container with crushed ice.

· Add clean tap water until the container is full.

· Place the thermometer into water so that the sensing area is completely covered.

· Wait thirty seconds or until the thermometer stops moving.

· Hold the calibration nut securely with a wrench or other tool.

· Rotate the head of the thermometer until it reads 32oF.

RECEIVING
The first step in preventing foodborne illness is to get food from safe and approved sources.  Safe and approved sources are licensed and permitted food establishments. Whole, uncut fresh produce – fruits and vegetables – can be purchased from any source that has been approved by the District Office.  Home prepared food cannot be used or served in a food establishment. 
Inspect all food within 10 minutes of delivery to be sure it meets the criteria below. All food must be in packaging that is in clean and good condition. The food must not show signs of tampering or damage. Never accept any food that is past the date stamped on the package. Check frozen foods to be sure they are rock solid and that no water marks appear on the packaging. Food that is not at a proper temperature must be marked and segregated from all other foods until it is returned to the vendor. All potentially hazardous food must be at 41oF or colder. 
When accepting dry foods, pay special attention to foods like corn meal, pasta, flour, and spices. These items are most commonly infested by insects and pests. When inspecting dry foods, turn over packages and look at the bottom for pin holes or insect debris. Never just look at the top packages in a stack. Examine the second and third packages down from the top.  
Do not accept cans with severe or sharp dents.  Reject cans that are bulging on one or both ends;
dented on a seam; and/or rusting or leaking. 
	Criteria to Accept a Food Delivery

	Food
	Criteria to Accept Delivery

	Raw meat and poultry
	41oF or colder; stamped with USDA inspection stamp; good color and no odor

	Fresh produce and pre-packaged produce
	If produce is cut or processed, it is at 41oF or colder

	Dairy products
	41oF or colder; all products are pasteurized 

	Eggs
	Shell eggs at 45oF or colder; liquid eggs at 41oF or colder.  

	Refrigerated and frozen processed food
	41oF or colder; if frozen, the product is rock solid 

	Modified atmosphere packaged foods (MAPS) and vacuum packaged foods
	If the product requires refrigeration, it is at 41oF or colder. 

Some do not require refrigeration so read the label 

	Canned food
	No swollen ends, leaks, rust, or dents

	Dry foods
	No signs of pest infestation

	UHT
	If product requires refrigeration, it is at 41oF (5oC) or colder 

	Baked goods
	Products are not moldy


PRACTICE WHAT YOU HAVE LEARNED
Accept or Reject?
Directions:  Mark with an “X” which foods can be accepted.

_____
Ground beef that is gray.
_____ 
Shell eggs that are at 50oF.
_____ 
25-pound bag of flour with a small tear.
_____ 
Case of canned corn, one of the cans is slightly dented but not on the seam.

_____ 
Two, one-gallon containers of milk that have a sell-by date of yesterday.
____  
Frozen pizzas that have thawed completely.

____   
Packaged lettuce that is in a clean, labeled bag. 

STORAGE
When food is not properly stored or not used in a timely manner, it can become unsafe to eat.  Unsafe storage allows for contaminants to get into food.  Furthermore, unsafe storage temperatures could allow bacteria to grow in potentially hazardous food.  

General Storage Guidelines

· It is best to not remove labels from packaging. If the label is removed, mark the side of the container with the name of the contents using a permanent black marker.

· Store products so that the oldest is used first.

· Throw out food that is past the date stamped on the label. 

· Keep all storage areas clean and dry.

· Store food on clean shelves that are at least six inches off the floor. 
Dry Storage

· Store dry food on clean shelves that are six inches away from the walls. 

· Store food in durable, food-grade containers that are not in direct sunlight. 
· Store food in containers that cannot be damaged by water or pests.
· Keep store rooms clean and cool -- between 50oF and 70oF.
· Keep humidity levels between 60% and 70%.
· Label packaged food using a permanent black marker with the month and day received in a conspicuous location on the package. For example, write 9/10 for September 2010.
Refrigerated Storage

· Keep temperature at 39°F or below 
· Place a refrigerator thermometer on the top shelf close to the door.
· Store raw foods below ready-to-eat foods.
· Check refrigeration temperatures daily and record on the Daily – Refrigerator Inspection sheet (found in Section 2-6: Monitoring and Recordkeeping).
· Store food to allow for good air circulation.  
· Never line shelves with foil or other materials. This prevents food air circulation.
· Keep the refrigerator door closed as much as possible.
· Do not put large amounts of hot food into the refrigerator to cool.
· Cover food with a food-grade lid, plastic wrap, or aluminum foil. 
· Label packaged food using a permanent black marker with the month, day, and year received in a conspicuous location on the package. For example, write 9/1/10 for September 1, 2010.
· Opened containers of commercially processed foods are used by the date on the package. 

Frozen Storage
· Keep freezer temperature at 0oF or colder 

· Place a freezer thermometer near the front of the freezer.
· Do not overload freezers.
· Check freezer temperatures daily and record on the Daily -- Freezer Inspection sheet (found in Section 2-6 Monitoring and Recordkeeping).

· Place frozen food deliveries in the freezer as soon as they have been inspected.

· Do not put hot food directly inside the freezer. Cool all hot food at room temperature for no more than 15 minutes before putting in the freezer.

· Store food to allow for good air circulation.

· If required, defrost freezers regularly by following the manufacturer instructions. 

· Keep the freezer door closed as much as possible.

· Cover food with a food-grade lid, plastic wrap, or aluminum foil. 

· Label packaged food using a permanent black marker with the month, day, and year received in a conspicuous location on the package. For example, write 9/1/10 for September 1, 2010.

When storing frozen foods, remember that storing foods at temperatures higher than 0oF decreases their shelf-life. Fluctuating temperatures will cause ice particles in foods to thaw slightly then refreeze. This results in small ice crystals forming into larger ones each time. Large ice crystals damage food, making the food mushy and discolored. When freezers are full, one can use a rolling cart to temporarily store food.  
First In, First Out (FIFO)
Foods that are past the date stamped on the package can lose their quality and possibly become unsafe over time. This is why one must practice first in, first out (FIFO). Place the oldest items in the front and the newest in the back. Also, never use foods past the date stamped on the package. 
How to Label

Dry storage 
· Write the month and year on the package with a permanent  black marker.
· Example:  8/9, which means August 2009.
Refrigerator and Freezer storage 
· Write the month, day and year on the package with a permanent black marker.
· Example:  8/31/09, which means August 31, 2009.
Preventing Cross-Contamination during Storage

When harmful bacteria are transferred from one surface to another, cross-contamination has taken place.  If one is not careful, it can happen during storage.  For example, cross-contamination can take place when raw food (like chicken) is allowed to touch or drip onto prepared or ready-to-eat foods (like lettuce). It can also happen when food is stored in a container that has not been properly cleaned and sanitized.  To prevent cross-contamination when storing food:
· Store food in designated storage areas. To prevent contamination, keep food away from dishwashing areas, garbage rooms, and furnace rooms.  Never store food near chemicals or cleaning supplies. Keep food out from under stairways and pipes.

· Store food in proper containers. If food is removed from its original package, put it in a clean, sanitized container and cover it.  Label the new container with the name of the food and the original use-by date.

· Store raw meat and poultry separately from prepared and ready-to-eat food. If these items cannot be stored separately, store them below prepared or ready-to-eat food.  Store raw meat, poultry and fish as follows: whole fish, whole cuts of beef and pork, ground meats and fish, and whole and ground poultry.

· Wrap food properly before storing it. Cover food with tight-fitting plastic wrap or aluminum foil.

	Storage Temperatures for Select Food

	Food
	Temperature
	Other Requirements

	Raw meat
	41oF
	Tightly wrap or place it in a deep container.

	Raw poultry
	41oF
	Store ice-packed poultry in self-draining containers.  

	Raw seafood
	41oF
	Tightly wrap or store in original packaging.

	Shell eggs
	41oF
	Use by the date stamped on the package.

	Dairy products
	41oF
	Throw away if past the use-by or expiration date.

	Frozen dairy products
	6oF-10oF
	Throw away if past the use-by or expiration date.

	Fresh produce
	Varies
	Pre-cut produce must be stored at 41oF or colder.

	Vacuum packaged food
	41oF
	Throw out if past the date stamped on the package.

	UHT foods 
	Varies
	Read the label to determine if the product needs to be refrigerated. Throw out if past the date stamped on the package. 

	Canned/dry food
	50oF-70oF
	If removed from its original packaging, store in airtight, clearly labeled containers.


Chemical Storage
· Keep chemicals, such as cleaning supplies and sanitizers, separate from all food, dishes, utensils, linens, and single-use items. 
· It is best to keep chemicals in their original containers.
· If chemicals are not in their original containers, clearly label the side of the container with the name of the contents. Never label the lid because lids are interchangeable. 
PRACTICE WHAT YOU HAVE LEARNED
What’s Wrong Here?

Directions:   Identify what storage mistakes were made.



A shipment was delivered to Sunshine Elementary on a warm spring day.  Jamie looked over the shipment and immediately began putting away foods. She loaded a case of sour cream on to the dolly and took it over to the reach-in refrigerator.  When she opened the refrigerator, she noticed that it was tightly packed. She was able to squeeze the case into a spot on the top shelf.



Next, she put several boxes of ground beef in the walk-in freezer.  She noticed that the thermometer on the outside of the walk-in was at 39(F.  Jamie pushed through the curtains and bumped into a hot pot of chicken noodle soup as she moved inside.  She moved the chicken noodle soup over and placed the ground beef on the floor next to the door.  



Jamie returned to the receiving area and loaded several cases of canned green beans on to the dolly.  She was sweating as she stacked the boxes on the shelf in the storeroom. She quickly glanced at the thermometer and saw that it was 90(F.  When she was finished stacking the boxes, Jamie returned the dolly to the receiving area.

What storage mistakes were made?

Organize this Refrigerator
Directions:  Organize the reach-in refrigerator so that each product is protected from cross-contamination.

Apple cobbler 


Lettuce, chopped
Butter



Milk, half-gallon container

Chicken patties, grilled

Mustard

Chicken salad



Turkey, ground fresh

Leftover lasagna 



	

	

	

	

	


PREPARATION 
General Preparation Guidelines

· Use standardized recipes or standardized procedures to prepare all menu items.
· Clean and sanitize work areas, cutting boards, knives, and utensils that are used to prepare food. 
· Wipe all lids of cans and jars with a clean wet cloth that has been immersed in a properly prepared sanitizing solution. Do not use soapy water to wipe cans and jars. 
· No bare-hand contact with any exposed cooked or ready-to-eat foods. 
Thawing Frozen Foods

Freezing does not kill bacteria, but it does slow their growth.  When frozen food is thawed, the outer surface can warm up enough to allow harmful bacteria to grow. It can take more than four hours to thaw most food. Safely thaw food:

· In a refrigerator.  Thaw food in a refrigerator at 41(F or colder to keep harmful bacteria from growing.  Plan ahead when thawing large items such as turkeys. They can take several days to thaw. Always thaw raw meat, fish, and poultry on the lowest shelf. 

· Under running water.  Thaw food under running water at a temperature of 70(F or colder.  The water flow must be strong enough to wash food particles into the overflow drain. Thawed food must be cooked within four hours when using this method.

· As part of the cooking process.  Thaw food as part of the cooking process.  For example, cooking frozen hamburger patties on the grill. Thaw the hamburgers and then cook them to a minimum internal temperature of 155(F for 15 seconds in one step.

. 

Washing Produce
· Use separate cutting boards to prepare fruits and vegetables. 

· Wash fresh produce under cold water in a colander set in a cleaned and sanitized sink.  Packaged fruits and vegetables do not need to be washed again. 

· Scrub the surface of firm fruits and vegetables, such as pears or cucumbers, using a clean and sanitized brush designed to wash produce.

· Never use soap or sanitizing solution to wash the surface of fruits and vegetables. 

· Label, date, and refrigerate fresh cut items at 41oF or colder.
Cooling Room Temperature Foods
· Some potentially hazardous foods are made from ingredients that are stored at room temperature.  These foods are not cooked but require cooling after preparation.   Examples of menu items include tuna salad, chicken salad, and melons.  
· Refrigerate all ingredients the day before assembling them.
Cooking Temperatures


Harmful bacteria grow and increase at temperatures between 41(F and 135(F. This is known as the temperature danger zone. Food cannot be in the temperature danger zone for more than four hours. To keep food out of the temperature danger zone: 

· Remove only enough food from the refrigerator that can be prepared in 30 minutes or less.

· Refrigerate or cook food as soon as preparation is done.

Cooking to a safe temperatures kills harmful bacteria.  Always use a thermometer to confirm final cooking temperatures.  It is best if cooking is completed no more than 20 minutes prior to beginning service.  Batch cook as needed to reduce holding times for food to no more than 20 minutes. 
	Cooking Temperatures for Several Common Food Items


	Food
	Minimum temperature

	Poultry
	165oF 

	Stuffing and stuffed meat
	165oF 

	Dishes that include potentially hazardous ingredients
	165oF 

	Ground meats (including beef, pork, and other meat or fish)
	155oF 

	Injected meats (including brined ham and flavor-injected roasts)
	155oF 

	Pork and beef
	145oF for steaks/chops

155oF surface temperature for roasts

	Eggs (shell, liquid, or powdered) 
	145oF 

	Fruits or vegetables that will be hot-held 
	135oF

	Commercially processed, ready-to-eat food 
	135o F


Measuring Cooking Temperatures

· Remove thermometer from its case and sanitize before taking the first temperature.
· Sanitize by:
· using an alcohol swab or 
· immersing in a sanitizing solution
· Insert sensing portion of thermometer into product at two different places in the middle of pan.
· Always clean the probe after taking both temperatures by wiping off with a clean paper towel.  
· Sanitize before putting thermometer back into its case.
When to Take Temperatures
When and how to take temperatures depends on how the food is cooked.  If food is batch cooked (cooking an amount of food in the same equipment at one time), then measure temperature of each batch at two points.  Record the lowest temperature of the first batch on the Daily Production Record.
Temperature readings will only be correct if the thermometer is placed in the proper location in the food. If not inserted correctly, or placed in the wrong area, the reading on the food thermometer will not accurately reflect the internal temperature of the food. In general, place the food thermometer in the thickest part of the food, away from bone, fat, or gristle. 

Before using a food thermometer, read the manufacturer's instructions. The instructions should tell how far the thermometer must be inserted in a food to give an accurate reading.  If instructions are not available, check the stem of the food thermometer for an indentation, or "dimple." This shows one end of the location of the sensing device. Dial thermometers must be inserted about 2 to 3 inches into the food. For most digital thermometers, one only needs to a small area of the tip to get an accurate reading.  

Where to Place the Thermometer

Meat. When taking the temperature of beef, pork, or lamb roasts, place the food thermometer midway in the roast, away from the bone. When cooking hamburgers, steaks, or chops, insert a thermistor or thermocouple in the thickest part of the meat, away from bone, fat, or gristle. If using a bimetallic stemmed thermometer, see "Thin foods" below. When cooking irregularly shaped food, such as a beef roast, check the temperature in several places. 

Poultry. When cooking whole poultry, insert the food thermometer into the thickest part of the thigh (avoiding the bone). If the poultry is stuffed, check the center of the stuffing after the thigh reads 180°F or hotter -- stuffing must reach at least 165°F. If cooking poultry parts, insert food thermometer into the thickest area, avoiding the bone. The food thermometer can be inserted sideways if necessary. When the food is irregularly shaped, check the temperature in several places. 

Thin foods. When measuring the temperature of a thin food, such as a hamburger patty, pork chop, or chicken breast, use a thermistor or thermocouple food thermometer if possible. However, if an "instant-read" dial bimetallic-coil food thermometer is used, the probe must be inserted into the side of the food so that entire sensing area (usually 2-3 inches) is positioned through the center of the food. To avoid burning fingers, remove the food from the heat source (if cooking on a grill or in a frying pan) and insert the food thermometer sideways after placing the item on a clean spatula or plate. 

Combination dishes. For casseroles and other combination dishes, place the food thermometer into the thickest portion of the food or the center of the dish. Check egg dishes and dishes containing ground meat and poultry in several places.
Record the temperature on the appropriate temperature monitoring log which is found in Section 2-6 Monitoring and Recordkeeping. 

Cooling Liquid Food 
· Reduce the amount of hot liquid into smaller portions and place into shallow pans at a level no deeper than two inches. 
· Place the pans in larger pan of ice or in an ice bath in a food preparation sink. 
· Stir the food as it is cooling.  
· Label properly cooled foods with the date and time it was prepared.
Cooling Solid Food

· Break down larger portions into smaller portions.

· Place portions into shallow pans at a level no deeper than 2 inches.

· Place pans into refrigerator uncovered to cool.

· Once cooled to 410F, cover pan. 
Cooling Complex Foods

· Examples of “Complex Foods” include pork roast and turkey roast.
· The temperature of foods labeled “Complex Foods” must be checked every hour during cooling.
· The temperature must be recorded on the Complex Cooling Log.
Pre-prepared Foods and Leftovers

Potentially hazardous foods that have been prepared but not served must be at least 135oF or hotter, or 41oF or colder if they are to be saved as a leftover. If the food is not at the proper temperature, throw it out. 

 All leftovers that are on a self-serve bar and are not in intact commercial packaging must be thrown out. Leftovers that were on the serving line can be refrigerated for up to three days. Leftovers that have been prepared but not placed on the serving line can be frozen for up to one menu cycle. This includes commercially packaged foods that have been removed from their original packaging. 

Hot foods that are potentially unsafe must be cooled to 41oF or colder. Place the food in shallow pans in a refrigerator or freezer. Food must cool to 41oF within four hours. Large amounts of hot foods are not to be put into the refrigerator or freezer to cool. All leftover foods in the refrigerator and freezer are covered and labeled. The amount and date must be on the label. 
Pre-prepared foods are those that are made with the intent to serve on a later date. All pre-prepared foods should be covered and labeled with the amount and date the food was prepared. Pre-prepared foods must be frozen and used within one menu cycle. All foods that are pre-prepared must be listed and filed in Binder 1: Menu Summary and Recipes. 

Reheat leftovers and pre-prepared foods to 165oF within two hours. Leftovers are reheated only one time. The remaining food is thrown out after the second use.  
Opened Packages of Food


Commercially packaged foods that are opened but the items not removed from the original packaging must be used by the date stamped on the package. This includes both potentially hazardous and non-potentially hazardous foods. 

PRACTICE WHAT YOU HAVE LEARNED
What’s Wrong with this Situation?

Directions: Identify the mistakes made during food preparation in the story below.


Robbie began preparing ham and cheese sandwiches at 7:00 a.m. for the lunch service at 11:30 a.m.  He took out enough ingredients to make all of the ham and cheese sandwiches he was going to need.  He washed his hands.  At 8:30 a.m., he was called away to help prepare salad ingredients for the salad bar.  He came back at 10:00 a.m. and continued making the ham and cheese sandwiches.  At 10:30 a.m., he went to the bathroom.  After going to the bathroom, he washed his hands and continued to prepare the ham and cheese sandwiches.  At 10:45 a.m., he was called away again to accept a milk delivery.  He returned to the ham and cheese sandwiches and finished his work at 11:30 a.m., just in time for the lunch service.

Let’s Get Cooking

Directions:
Record the cooking temperatures for each food item.

____   Raw beef patties

____   Fish sticks

____   Chili with ground beef

____   Toasted cheese sandwich

____   Spaghetti with meat balls

____   Frozen pizza

____   Green beans 

Is It Cool Enough?

Directions:  Read this story and decide whether the beef stew is safe to serve.  Explain why or why not.

At 8:00 a.m., Joe placed a stockpot of beef stew that had been held at 135(F for four hours into an ice-water bath to cool.  At 10:00 a.m., he checked the temperature and found that it was 90(F.  Joe continued to cool the stew in the ice-water bath.  At 11:00 a.m., when the stew had reached 70(F, he poured it into shallow pans and placed it on the top shelf in the walk-in cooler. 

SERVICE
Food must be handled safely. Not only before it is served but also while it is being served. Equipment used to keep foods hot or cold before and during serving must be properly maintained.  

Serving Line
· Do not touch food-contact areas of plates or bowls.

· Store eating utensils so that only handles will be touched. 

· Wear clean clothes and District approved hair restraints. Also, wash hands frequently and thoroughly.

· Never mix a product that is on the serving line with a new product. If a new product is brought to the serving line and old product is still on the serving line, the new product must be in a separate holding container. 

Self-Service Areas

· Label containers on the food bar.  

· Label handles with the name of salad dressings.

· Keep hot food at 135oF or hotter and cold food at 41oF or colder.

· Never mix a product that is on the serving line with a new product. If a new product is brought to the serving line and old product is still on the serving line, the new product must be in a separate holding container. 

Hot-Holding

· Keep food at proper temperatures:
· Cold-holding – 41oF or colder
· Hot-holding – 135oF or hotter
· Check temperature before placing any new food on the serving line.
Re-serving food
Once a food touches the student's tray it has been served.  Once served, most foods cannot be re-served to anybody.  Under certain conditions can commercially packaged, non-potentially hazardous foods be re-served. This would include commercially packaged cookies (not cookies that have been packed in-house), bags of chips or pretzels, and juice boxes. If a student places a packaged food on his or her tray but cannot pay for it, the food can be recovered by the cashier and re-served.  If the student pays for the item, leaves the serving line, and comes back to return the item, it cannot be taken and re-served. Non-commercially packaged potentially unsafe food (such as milk or ice cream) or uncovered food (such as fruit or salad) cannot be re-served. These items must be thrown out. 

EQUIPMENT AND FACILITIES


A properly constructed and maintained kitchen makes it easier to prepare safe food for students.  Always consult with the local health department before remodeling or renovating an existing food establishment or make minor structural repairs.  It will save a lot of time and money if one checks first to make sure what is planned is acceptable.

Facilities Requirements

Construction materials used in the cafeteria must be easy to clean and be acceptable to the local health department.  Floors, walls, and ceilings should be smooth, non-absorbent, and in good repair.  Floors should also be wear-resistant, slip-resistant, and nonporous.  Floors also need to be graded to drain.  Carpeting and other absorbent floor materials cannot be used in areas subject to moisture, such as food preparation and dishwashing areas, because these materials are not easy to clean.  

Equipment Standards
All equipment must meet an ANSI-accredited set of standards, such as NSF International or Underwriters Laboratories. The presence of either organizations mark on foodservice equipment means that it has been evaluated, tested, and certified as meeting international commercial food equipment standards. This usually means that equipment is made from materials that are: 
· safe; 

· durable; 

· corrosion-resistant;

· nonabsorbent; 

· sufficient in weight and thickness to withstand repeated washing; 

· smooth and easy to clean; and 

· resistant to pitting, chipping, crazing, and scratching.  

Equipment that does not need to meet these standards includes:

· toasters,

· mixers, 

· microwave ovens, 

· water heaters,

· washers,

· dryers, and

· hoods. 

Some surfaces are called non-food-contact surfaces.  These equipment surfaces must be: 
· smooth; 
· nonabsorbent; 
· corrosion-resistant; 
· free of unnecessary ledges, projections, and crevices; and 
· constructed to be easy to clean and maintain.  
Surfaces that cannot be routinely cleaned because they are not properly constructed could be a source of harmful microorganisms. Equipment surfaces that are in poor repair are also difficult to clean.  Food that is prepared on or in them can become contaminated.  For example, cutting boards that become scratched are more difficult to clean and sanitize.  As a result, harmful microorganisms might be present on the cutting board. These microorganisms may then be transferred to foods causing the food to become unsafe to eat.

Equipment and utensils must also be constructed so that parts do not break off and end up in food.  For example, pieces of wood from a utensil made from soft wood could break off into food and possibly cause injury to a student who eats the food.

Properly maintained equipment helps ensure that it will operate as designed.  For example, a refrigerator that is not properly maintained might not be capable of properly cooling or holding potentially hazardous foods at 41oF or colder. 
Other things to consider when selecting equipment include:

· Portable equipment is often easier to clean than permanently installed equipment.

· Stationary equipment must be mounted on legs that are at least six inches off the floor or sealed to a masonry base.

· Stationary equipment that is mounted on legs that are on a tabletop must be at least four inches between the base of the equipment and the tabletop.

· All cracks or seams over 1/32 inches must be filled with a nontoxic, food-grade sealant.

Lighting Requirements

Position lights above workstations so workers do not cast shadows on their work surface.  Light bulbs must be shielded, coated, or shatter-proof in food preparation areas.  Shielding of light bulbs helps prevent breakage. Light bulbs that are shielded, coated, or otherwise shatter-proof are also necessary because they protect exposed food, clean equipment, utensils and linens, and unwrapped single-service articles from glass fragments if the bulb breaks.  Work areas must have sufficient light.

· Walk-in refrigerators or freezers and dry storage must have 10 foot-candles of light; 
· Self-service bars or where fresh produce or packaged food is displayed must have 20 foot-candles of light; and
· Food preparation areas must have 50 foot-candles of light.  
A foot-candle is a unit of measure of the intensity of light falling on a surface. 

Ventilation Requirements

Fresh air, at correct temperatures and humidity, is essential to worker comfort.  The ventilation system in the cafeteria must meet local regulations and be properly constructed, maintained, and cleaned.  

Requirements for Linens

Linens are fabric items, such as cloth hampers, cloth napkins, wiping cloths, and work clothes.  They must be stored in a clean area.  Wash them in a washing machine and then dry them in a dryer.  Linens cannot be air-dried in the kitchen.  Wiping cloths can be washed in a sink.

Water

All water used for drinking, food preparation, and washing must be from an approved source.  Most cafeterias get their water from a public water system.  Nonpublic water systems must also meet state drinking water quality standards.  Check with the local health department about local regulations regarding the water supply.  A non-drinking water supply can only be used if its use is approved by the local health department.  The water source, including hot water, must be able to meet the peak water demands of the establishment. Water under pressure must be provided to all fixtures, equipment, and nonfood equipment that are required to use water. Alternative water supplies include:
· bottled drinking water;

· closed portable water containers;

· enclosed vehicle water tank; and

· on-premises water storage tanks. 

Plumbing


Improperly maintained plumbing has been documented as the cause of many foodborne illness outbreaks.  Plumbing must meet local regulations and be properly constructed and maintained.


Cross-connections.  A cross-connection is a physical link through which contaminants from drains, sewers, or other wastewater sources can enter a safe water supply.  A faucet located below the flood rim of a sink is an example of a cross-connection.  Properly installed plumbing will prevent this from happening in the cafeteria.


Backflow Prevention.  An air gap can prevent the backflow of unsafe water into a safe water supply.  An air gap between the water supply inlet and the flood level rim must be at least twice the diameter of the water supply inlet but not less than one inch.  If a backflow (or backsiphonage) device is installed, it must meet American Society of Sanitary Engineering (ASSE) standards.


Grease Condensation and Leaking Pipes.  Grease traps must be easy to access, installed by a licensed plumber, and cleaned on a routine basis.  Overhead wastewater pipes or fire safety sprinkler systems can leak and become a source of contamination.  If leaking occurs, have the piping immediately serviced.

Other Plumbing Considerations.  All schools must have at least one hand washing sink, one toilet, and one urinal.  At least one service sink or one curbed cleaning facility equipped with a floor drain for cleaning of mops and disposing of wastewater must be installed.

Handwashing sinks must provide hot and cold running water at a temperature of at least 110°F. Hand washing sinks must also be conveniently located in food preparation areas, service areas, warewashing areas, and restrooms.  They must also be equipped with a sign indicating that workers are required to wash hands before returning to work.

Garbage and Refuse Disposal

Provide garbage cans that are large enough to handle all garbage.  Clean garbage cans at least once a week.  Remove garbage from food preparation areas often.  Waste materials and empty product containers are unclean and can attract insects and rodents. Waste materials need to be removed from the establishment frequently. 

Sewage


Adequate drainage must be installed to handle sewage and wastewater.  Areas with a lot of water exposure, such as where dishes are washed, must have floor drains.  A backup of raw sewage is cause for immediate closure of the establishment.  The problem will have to be corrected and the establishment thoroughly cleaned before it can be reopened.  

CLEANING AND SANITIZING 
Cleaning is the removal of dirt from surfaces.  Clean surfaces using a cleaning agent. Examples are solvent cleaners, acid cleaners, and abrasive cleaners.  


Sanitizing is the process of decreasing the number of harmful bacteria that are on a properly cleaned surface to a safe level.  Sanitizing agents only work when the surface has been properly cleaned and rinsed.  Two types of sanitizing methods are commonly used:

· Heat – using hot water that is at least171oF 

· Chemicals – chlorine at 50 ppm in water; quaternary ammonia per manufacturer instructions; or iodine at 12.5-25.0 ppm.

Cleaning and sanitizing can be done in a three-compartment sink or in a dish machine.  In a three-compartment sink, four steps must be followed:

1. Wash – water temperature at least 110oF

2. Rinse – water temperature at least 110oF

3. Sanitize – hot water temperature of 171oF or in a properly prepared chemical sanitizing solution of 50 ppm. 
4. Air-dry – never hand dry. Dry on shelves at least six inches off the floor. 

Dish machines can also be used to clean and sanitize items.  A high-temperature dish machine uses hot water to sanitize dishes.  The final rinse temperature must be at least 180oF or hotter.  The temperature of the water must be measured at the manifold.  The only exception is that  single-tank, stationary rack machines can have a final rinse temperature of 165oF.  In a chemical sanitizing machine, the rinse water must be between 75oF and 120oF.
Measuring Sanitizing Concentration


A test kit that correctly measures the concentration of sanitizing solutions must be used. Measure the strength of sanitizing solutions before the first wash cycle of the day and throughout the day.  

Cleaning and Sanitizing Food-contact Surfaces

A food-contact surface is a surface that food normally touches. It can also be a surface where food might drain, drip, or splash into a food or onto a surface that normally touches food.  Examples include:  
· utensils, 
· cutting boards, 
· slicers, 
· countertops, 
· storage bins, 
· baking sheets, and 
· refrigerator shelves. 
To properly clean and sanitize food-contact surfaces, follow these steps:
· Wash with detergent.
· Rinse thoroughly under warm running water.
· Immerse in a properly prepared sanitizing solution. If an item cannot be fully immersed then  clean it in-place. 
In-Place Cleaning and Sanitizing

The equipment must be unplugged before cleaning. Remove all food and soil from under and around the equipment. All detachable parts should be removed and manually washed, rinsed, and sanitized. Detachable parts can also be put through a dishmachine. All food contact surfaces that cannot be removed are washed and rinsed. They are then wiped or sprayed with a properly prepared sanitizing solution. All parts should be air-dried and then reassembled. Any food-contact surfaces that are touched with bare-hands during reassembly must be sanitized again. 
Cleaning Non-food Contact Surfaces:

Non-food contact surfaces are surfaces that do not come in contact with food; therefore, they do not need to be sanitized. This included exteriors of refrigerator, stovetops, and refrigerator gaskets.   Wash with detergent and then rinse but do not sanitize.

Cleaning and Sanitizing the Inside of Refrigerators


Throw out any spoiled foods.  Remove shelves. Wash these items, rinse and sanitize.  Next wash the interior of the refrigerator and freezer, including the door and gasket, with hot water. Rinse with sanitizing solution and leave door open for about 15 minutes to allow air to circulate. 

Storing Clean and Sanitized Items

· Store in a clean and dry location.
· Not exposed to splash, dust, or other contamination.
· At least six inches above the floor.
· In a self-draining position.
· Covered or inverted. 
APPLICATION EXERCISES

Do I Need to be Sanitized?

Directions:  Place a check mark next to the items that are food-contact surfaces.  These items need to be cleaned and sanitized.

_____   Stockpots

_____   Plates

_____   Cutting boards

_____   Walls

_____   Forks

_____   Floors

INTEGRATED PEST MANAGEMENT
Pests, such as insects and rodents, can be a big problem. They can contaminate food supplies and damage facilities. More importantly, they can also contribute to foodborne illness and other diseases.  Pesticides are often used to control pests but pesticides alone are not the solution.  A better solution is to have an integrated pest management program (IPM) as part of the food safety program.


IPM is an approach to pest management that decreases dependence on chemical pesticides.  The three basic rules of an IPM program are to:  deny pests access to the area; deny pests food, water, and a hiding or nesting place; and work with a licensed pest management professional (PMP) to get rid of pests that are in the area.

Denying Pests Food and Shelter 

Garbage and trash are breeding places for microorganisms and insects. They can serve as food for rodents. To prevent this: 

· Keep garbage and trash in easily washed containers. Must have tight-fitting lids that prevent flies from entering them.

· Use plastic liners for garbage cans to make it easier to keep containers clean. 

· Wash garbage cans inside and out with hot, soapy water daily.  

· Keep areas surrounding trash cans clean as possible.

· Use insect sprays and rodent traps in and near the garbage and waste area. Only use sprays approved by the US Environmental Protection Agency (EPA) for use in food businesses.  

· Throw out garbage often and correctly.

· Store recyclables in clean, pest-proof containers. Store as far away from the building as local policies allow.

· Keep the dumpster and dumpster pad area cleaned.

Storage

· Store all food and supplies properly and off of the floor.

· Keep foods covered. Clean up spilled foods immediately.

· Clean storage areas completely.

· Do away with sources of food and shelter in outdoor dining areas.

· Remove foods, such as flour, sugar, and pancake mix, from their original containers. Place them in approved sealed tight containers that are properly labeled.

General

· Follow instructions on product labels when using rodent poisons and pesticides. 

· Do away with conditions that allow pests to nest.

· Use trapping devices or other means of pest control.

· Keep work and dining areas free from trash. 

· Compressor motors, such as those on refrigerators and freezers, are prime areas for roaches. These areas are ideal temperatures for breeding. 
· Do not store foods longer than their suggested time.


Pests Associated with Stored Food

These pests can include moths and beetles that feed on and contaminate stored grains. The best control is prevention. These measures include inspecting all incoming items for the presence of pests, throwing away and cleaning up all spilled or contaminated items quickly, and proper ground maintenance. Proper ground maintenance is important to reducing sources of pests.  Foods should be stocked following the first-in, first-out principles. Old stock is more likely to become infested. Proper ventilation is necessary in order to reduce moisture levels. Existing infestations are best treated by a trained and well-informed PMP.



Using and Storing Pesticides

· Keep pesticides in their original containers.  Never store pesticides in old food containers.

· Store pesticides in locked cabinets away from areas where food is stored and prepared.

· Check with the local Cooperative Extension or state regulatory agencies about the proper method for getting rid of old or extra pesticides.

· Keep a copy of the matching product labels and Material Safety Data Sheets in the building.

FOOD SAFETY REGULATIONS


Cafeterias are inspected not only to protect the public’s health but also to help food service operators identify potential food safety problems.  When an inspector comes into the restaurant to conduct an inspection, he or she will:

· evaluate whether the minimum sanitation and food safety standards are met; 

· require food that is safe, uncontaminated, and presented properly to be provided; and

· provide a written report, noting flaws, so the establishment can be brought into compliance with minimum sanitation and food safety standards.

Government Regulations

Government regulations of food in the U.S. are at three levels:  federal, state, and local.  The United States Department of Agriculture (USDA) and the Food and Drug Administration (FDA) are the two federal agencies involved in the inspection of food establishments.


U.S. Department of Agriculture.  The USDA is responsible for the inspection and quality grading of meat, meat products, poultry, dairy products, eggs and egg products, and fruit and vegetables shipped across state lines.  If these foods are not to be shipped across state lines, then the State Department of Agriculture (such as the SC Department of Agriculture) is responsible for inspecting them.

Food and Drug Administration.  The FDA inspects all other food processing plants. The FDA is the author of the Food Code, which is the basis of most food protection certification training programs. 


Local Foodservice Regulations.  Most regulations affecting restaurants are written at the state level and are enforced by local or state health departments.  City, county, or state health inspectors (also called sanitarians, health officials, or environmental health specialists) conduct foodservice inspections in most states.  

The Food Code

The Food Code was written by the FDA and is reviewed and modified on a regular basis.  It is a model document for foodservice regulations.  It is intended to help state health departments develop regulations for their foodservice inspection program.  The FDA recommends adoption of the Food Code but cannot require it.  The SC School HACCP Plan is based on the 2009 FDA Food Code.
Foodservice Inspection Process 


The health department will perform regular inspections four times a year. The inspector will use the local health code as a guide. Suggestions for successful inspection: 

· Ask the inspector for identification.
· Cooperate with the inspector and instruct the workers to do so.
· Take notes about any problems noted by the inspector.
· Keep the relationship professional.  Do not offer food or drink before, during, or after the inspection.
· Be prepared to provide records requested by the inspector.
· Discuss violations and time frames for correcting problems with the inspector.
· Follow up to correct problems and critical violations.
Closure

If the inspector determines that the cafeteria poses an immediate health hazard, a suspension of the permit to operate may be issued.  Examples of health hazards include:

· inadequate refrigeration;

· backup of sewage into the establishment itself or its water supply;

· emergency, such as building fire or flood;

· serious infestation of insects or rodents; and

· long interruption of electrical or water service.
SCHOOL HACCP MONITORING FORMS
DAILY – Thermometer Calibration Log

Month/Year _______________________

	Date
	Observer


	Number of Thermometers 
	Temperature

(32oF)
	Corrective Actions Taken

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	

	
	
	Digital: 

Metal-stem:
	Digital: 

Metal-stem:
	


DAILY – Refrigerator Inspection

REFRIGERATOR:  ________________________
Month/Year _______________________

	Date
	Observer a.m.     p.m.
	Temperature
(<39oF)

   a.m.             p.m.
	Cross-contamination
	Past-dated Foods
	Corrective Actions Taken

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	


DAILY – Freezer Inspection

FREEZER:  ___________________________
Month/Year _______________________

	Date
	Observer

a.m.        p.m.
	Temperature (<0oF)

  a.m.          p.m.
	Sample Trays
	Past-dated Foods
	Corrective Actions Taken

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	


DAILY – Dry Storeroom

DRY STOREAGE ROOM________________                   Month/Year _______________________

	Date
	Observer


	Temperature

(50-70oF)
	Corrective Actions Taken

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


DAILY – Complex Foods Cooling Log

	Date
	Complex Food
	Time and Temperature Reading
	Corrective Actions Taken

	
	
	Observer
	Time
	Temperature (oF)
	

	
	
	1
	
	
	

	
	
	2
	
	
	

	
	
	3
	
	
	

	
	
	4
	
	
	

	
	
	5
	
	
	

	
	
	6
	
	
	

	
	
	Observer
	Time
	Temperature (oF)
	Corrective Actions Taken

	
	
	1
	
	
	

	
	
	2
	
	
	

	
	
	3
	
	
	

	
	
	4
	
	
	

	
	
	5
	
	
	

	
	
	6
	
	
	

	
	
	Observer
	Time
	Temperature (oF)
	Corrective Actions Taken

	
	
	1
	
	
	

	
	
	2
	
	
	

	
	
	3
	
	
	

	
	
	4
	
	
	

	
	
	5
	
	
	

	
	
	6
	
	
	

	
	
	Observer
	Time
	Temperature (oF)
	Corrective Actions Taken

	
	
	1
	
	
	

	
	
	2
	
	
	

	
	
	3
	
	
	

	
	
	4
	
	
	

	
	
	5
	
	
	

	
	
	6
	
	
	


DAILY – Hot-Holding Unit Inspection

Hot-holding Unit:  ___________________________
Month/Year _______________________

	Date
	Observer


	Temperature (150oF)

	Corrective Actions Taken

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


MONTHLY FOOD SAFETY INSPECTION -- WEEK ONE

Signature of Responsible Person:  _____________________________________________  

Date Inspection Completed:  _________________________________________________

Directions:  Complete this checklist as part of the monthly food safety inspection cycle.  If you answer “no” to any of the items, you must take corrective action.  Record the corrective actions taken in the space at the bottom of this form.  NOTE:  This is one of a series of four forms.  It is recommended that one form be completed each week.  

DRY STORAGE

Yes
No
N/A

___
___
___
Food is stored properly.

___
___
___
Packaged food is properly labeled with date received (month/day) 

___
___
___
The first in, first out (FIFO) procedure is used for all dry food storage.

___
___
___
All food is stored on clean shelving that is at least 6 inches off the floor.

___
___
___
Food stored in durable, food-grade containers and not in direct sunlight.

___
___
___
Cleaning supplies/other chemicals separated from all food, dishes, utensils,




wiping cloths/towels, and single-use items.

___
___
___
Non-food supplies and chemicals are in their original containers.  If not in the

original container, it is clearly labeled on the side.
CORRECTIVE ACTIONS TAKEN:

Date

Action Taken

MONTHLY FOOD SAFETY INSPECTION -- WEEK TWO

Signature of Responsible Person:  _____________________________________________  

Date Inspection Completed:  _________________________________________________

Directions:  Complete this checklist as part of the monthly food safety inspection cycle.  If you answer “no” to any of the items, you must take corrective action.  Record the corrective actions taken in the space provided at the bottom of this form.  NOTE:  This is one of a series of four forms.  It is recommended that one form be completed each week.

REFRIGERATED STORAGE

Yes
No
N/A

___
___
___
Food is stored to allow for good air circulation; shelves not lined.

___
___
___
All food properly covered and labeled with the amount and date (CLAD).  

FROZEN STORAGE

Yes
No
N/A

___
___
___
Hot food is properly stored in the freezer.

___
___
___
All foods properly covered and labeled with the amount and date (CLAD).

___
___
___
Freezers are defrosted according to manufacturer instructions.

CORRECTIVE ACTIONS TAKEN:  

Date

Action Taken

MONTHLY FOOD SAFETY INSPECTION -- WEEK THREE

Signature of Responsible Person:  _____________________________________________  

Date Inspection Completed:  _________________________________________________

Directions:  Complete this checklist as part of the monthly food safety inspection cycle.  If you answer “no” to any of the items, you must take corrective action.  Record the corrective actions taken in the space at the bottom of this form.  NOTE:  This is one of a series of four forms.  It is recommended that one form be completed each week.

FOOD PREPARATION

Yes
No
N/A

___
___
___
Fruits and vegetables are properly washed before preparation or service. 

___
___
___
Ice used to chill food or beverages is never used as a food ingredient.

___
___
___
A cleaned and sanitized container(s) and ice scoop(s) is used to dispense ice.
TRANSPORTING

___
___
___
All cold-holding equipment is properly cleaned and sanitized.

___
___
___
All holding equipment properly cleaned and sanitized when returned. 

________________________________________________________________________________
CORRECTIVE ACTIONS TAKEN:  

Date

Action Taken

MONTHLY FOOD SAFETY INSPECTION – WEEK 4

Signature of Responsible Person:  _____________________________________________  

Date Inspection Completed:  _________________________________________________

Directions:  Complete this checklist as part of the monthly food safety inspection cycle.  If you answer “no” to any of the items, you must take corrective action.  Record the corrective actions taken in the space at the bottom of this form.  NOTE:  This is one of a series of four forms.  It is recommended that one form be completed each week.

____________________________________________________________________________

FACILITIES AND  EQUIPMENT

Yes
No
N/A

___
___
___
Properly sized plastic liners in all garbage cans located in each work area.

___
___
___
Recyclables are properly stored 

___
___
___
Dumpster and dumpster pad area maintained in a clean condition.

___
___
___
Sand urns located in smoking/break areas maintained and emptied frequently – 

if smoking is permitted on school property.
________________________________________________________________________

HAZARD COMMUNICATIONS

Yes
No
N/A

___
___
___
All hazardous chemicals properly marked. 

________________________________________________________________________

CORRECTIVE ACTIONS TAKEN:  

Date

Action Taken

MONTHLY -- Facilities Inspection

Pests can pose a significant program within a foodservice operation.  One of the first lines of defense is to conduct a monthly inspection so you can identify and correct potential problems.  Complete the following inspection report each month.  All items checked “NO” must be corrected as soon as possible.
Signature of Responsible Person: ________________________________________________
Date Inspection Completed: _____________________________________________________  

	Pest Control 

	Is the Pest Control log in an area that is accessible to workers and the PCO?
	Yes
	No
	

	Did the PCO visit the school foodservice this month?
	Yes
	No
	--

	If the PCO visited, was the facility properly prepared for the visit—all exposed cooking implements and utensils covered or put away?
	Yes
	No
	--

	The building exterior and perimeter is clean and free of clutter and debris.
	Yes
	No
	N/A

	Insecticides and rodent traps properly used in and near the garbage and waste area. 
	Yes
	No
	N/A

	Only products labeled for use in food-handling areas are used.
	Yes
	No
	N/A

	Trapping devices or other means of pests control properly maintained and used.
	Yes
	No
	N/A

	Pesticides kept in their original containers and stored properly.  
	Yes
	No
	N/A

	Fire and Physical Safety 

	Freezer doors without an emergency escape are unlocked.
	Yes
	No
	N/A

	Exhaust fans are running when any cooking equipment is operating.
	Yes
	No
	N/A

	All equipment is aligned properly under the hood system.
	Yes
	No
	N/A

	All combustibles are under the hood.
	Yes
	No
	N/A

	All manual pull stations are not blocked.
	Yes
	No
	N/A

	All portable fire extinguishers are in the charge position.
	Yes
	No
	N/A

	All portable fire extinguishers are not blocked.
	Yes
	No
	N/A

	No boxes are blocking exists, exit egress, or exit discharge areas.
	Yes
	No
	N/A

	No food items are stored closer than 24 inches to the ceiling.
	Yes
	No
	N/A

	No boxes, bags, tools or other materials on floor. 
	Yes
	No
	N/A

	Walkways are not blocked with hand trucks, equipment, or materials.
	Yes
	No
	N/A

	No cords or cables are in walkways.
	Yes
	No
	N/A

	No items are on stairs.
	Yes
	No
	N/A

	Exit lights are illuminated.
	Yes
	No
	N/A


NOTES:

DAILY – Operation Inspection (Page 1)


Month/Year ______________________

	Date
	Observer Initials
	Morning Inspection
	Afternoon Inspection
	Corrective Actions

	
	
	Dishmachine

Sanitizing
	Dish Sink

Set-up


	Wipe/

Spray Sanitizer
	Mop

Bucket

Set-up
	Clean-up
	

	
	
	oF/ppm

180oF/50 ppm
	Pressure

15-25 psi
	(ppm)

200–400 ppm
	200-400

(ppm)
	
	Trash
	Floors
	Surfaces
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	


DAILY -- Operation Inspection (Page 2) 


Month/Year ______________________

	Date
	Observer Initials
	Handsink #1
	Handsink #2
	Handsink #3
	Corrective Actions
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	W  
	S
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Prepared by:  
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Extension Specialist and Amanda Henderson, Food Science Student

Department of Food Science and Human Nutrition

Clemson University, Clemson, SC   29634
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