
HACCP Standardized Procedures 
11.  Whole Fruits and Vegetables
List of whole fruits and vegetables (no cutting or peeling): 

Fruits
Apples, Fuju




Apples, Gala 



Apples, Golden Delicious 


Apples, Granny Smith 



Apples, Red Delicious 



Bananas 







Grapes, White or Red 




Oranges 





Pears 





Plums, Red




Strawberries




Tangerine

Vegetables
Carrots, Baby







Tomatoes, Cherry









Storage:
· Refrigerate at 41oF or colder.  

· Store above any raw meat, fish, or poultry products. 

Preparation: 
· CCP -- No bare hand-contact with exposed, ready-to-eat foods so wash hands before beginning preparation.

· Wash product under safe running water.  Never use chlorine bleach or soap solution, as these products can leave a residue.  

· Once cleaned, place product in refrigerator at 410F or colder until serving time.

Cold-Holding:
· Place steam table pans on serving line, as needed.  

· To keep product at 41oF or colder, place ice in the steam table wells prior to placing panned product on the steam table.
Leftovers:
 
· Place all leftovers in a serving pan.  

· Cover, date with product name, amount, and preparation date.  

· Place in a refrigerator that is 410F or colder.
· Store leftovers above raw meat, fish, and poultry products.  

· Use within three days.  After three days discard.
Storage Temperatures for Select Fruits and Vegetables

	Fruit
	Storage Temperature
	Vegetable
	Storage Temperature

	
	
	
	

	Apples
	30-40oF
	Beans, green
	40-45 oF

	Apricots
	31-32 oF
	Beans, lima
	37-41 oF

	Berries, including cherries and grapes
	31-32 oF
	Broccoli
	32 oF

	Cantaloupe
	32-36 oF
	Brussels sprouts
	32 oF

	Honeydew
	45 oF oF
	Cabbage
	32 oF

	Nectarines


	31-32 oF
	Carrots
	32 oF

	Peaches
	31-32 oF
	Cauliflower
	32 oF

	Pears
	29-31 oF
	Celery
	32 oF

	Plums
	31-32 oF
	Collards
	32 oF

	Watermelon
	50-60 oF
	Corn
	32 oF

	
	
	Garlic
	32 oF

	
	
	Greens
	32 oF

	
	
	Lettuce
	32 oF

	
	
	Okra
	45-50 oF

	
	
	Onions
	32 oF

	
	
	Peas
	32 oF

	
	
	Peppers
	45-55 oF

	
	
	Potatoes
	40 oF

	
	
	Radish
	32 oF

	
	
	Squash, summer
	41-50 oF

	
	
	Squash, winter
	50 oF

	
	
	Sweet potatoes
	55-60 oF

	
	
	Tomatoes
	55-70 oF


There are three categories of fruits that have been defined and each is handled differently to keep it safe to eat. The three categories are: fruits that are normally peeled before eating, fruits for which the peel is eaten, and berries. 

FRUITS NORMALLY PEELED BEFORE EATING. Fruits normally peeled before eating could be safely re-served without washing. The peel is a package that is removed before eating. This would include citrus fruit and bananas. If any of these fruits are cut and displayed on a self-serving line, they must be thrown out at the end of service. These fruits must be stored in a safe and clean environment. 

FRUITS PEELED BEFORE EATING. Not all fruits are peeled before eating. The peel of some fruits are eaten and so the peel could become contaminated through handling. Examples of fruits for which the peel is eaten include apples, pears, nectarines, peaches, and plums. After display on a self-serving line, these fruits must be washed thoroughly under safe running water and allowed to air-dry before re-serving the next day on the serving line. Soap and/or sanitizing solution must never be used to wash the surface of fruits and vegetables as they can leave potentially harmful residues. To date, there are no recommended sanitatization procedures for fresh produce that can be safely implemented in the foodservice environment so dipping in a sanitizing solution is not allowed. After washing, the fruit must be stored in a clean environment until the next day. 

BERRIES. Berries including strawberries, grapes, blueberries, have very delicate skin and so are much more prone to contamination. The surface on most berries is difficult to wash. Leftover berries that are displayed in a self-service bowl cannot be re-served. However, it is recommended that near the end of service, once the bowl is empty, pre-portioned lidded containers of berries be offered to students. These lidded containers can be recovered and re-served the next day. Just like other types of fruit they must be stored in a safe and clean environment. 

Given all of these factors and the concerns about the economics of safely re-serving fresh, uncut fruit, it has been determined that the risk for foodborne illness is minimal from uncut fruits if proper handling procedures are followed. To help school foodservice personnel make better decisions, click on the attached table. This table applies to how one should safely handle fresh, uncut fruits that have been on a self-service line. 
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Handling procedures for whole, uncut fruit in school foodservice

Throw out after Wash before Use a serving
Fruit —whole, uncut display on self- re-serving utensil
serving line

Fruits peeled before eating

No
Bananas No No

No
Citrus fruits — oranges, tangerines, No No
grapefruit, tangelos

No
Kiwi No No
Fruits not peeled before eating
Peaches No Yes No
Nectarines No Yes No
Apples No Yes No
Grapples No Yes No
Kumquats No Yes No
Pears No Yes No
Plums No Yes No
Pluots No Yes No
Berries
Blackberries Yes -- Yes
Blueberries Yes -- Yes
Cherries Yes -- Yes
Raspberries Yes -- Yes
Strawberries Yes -- Yes
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