MENU
Beginning July 1, 2006, all schools that participate in the Child Nutrition Program must have a food safety program based on Process HACCP principles.  The food safety program must conform to the guidance document issued by the USDA.  In a catered meal operation, process HACCP is based on the proper sorting of menu items in one of two categories – potentially hazardous or non-potentially hazardous.
Step 1:  List all Menu Items 
The first step in developing a HACCP Plan is to prepare a list of all menu items, including a la carte items.  
Step 2:  Determine if the Menu Item is Potentially Hazardous or Non-Potentially Hazardous
After preparing a list of all of your menu items, sort them into one of two categories – potentially hazardous food or non-potentially hazardous food.  A detailed description of what is a potentially hazardous food is listed below.  If the menu item does not meet any of the criteria, then it is a non-potentially hazardous food.  
Definition.  Potentially hazardous foods support the rapid growth of bacteria so they always require time-temperature control for safety (TCS).  Potentially hazardous foods must be kept hot (135 degrees F or hotter) or cold (41 degrees F or colder).   
Potentially hazardous foods typically include raw or cooked animal foods (meat, fish, poultry, dairy, eggs); heat treated plant foods (cooked vegetables, baked potatoes, texturized vegetable protein); cut melon; home-made garlic-in-oil; and raw bean sprouts.  Below is a more detailed list of which menu items should be classified as potentially hazardous.
· ANIMAL FOODS  -- Raw meat, fish, poultry, and unpasteurized shell eggs must be cooked to proper endpoint cooking temperatures before serving.  All commercially processed meat, fish, poultry, egg products, which are often labeled "Fully cooked") need to be cooked to 135oF or hotter before serving to children in North Carolina schools. Milk must be stored at 41oF or colder. 
· FRUITS -- except for figs and melons -- are not potentially hazardous because of their low pH.  Figs and melons only become potentially hazardous after they are cut or in the case of figs, when they are heated.   Non-potentially hazardous fruits do not need to be refrigerated for safety. They are refrigerated to extend their shelf-life. Potentially hazardous fruits -- cut melons and cut or cooked figs -- must be refrigerated for safety. It figs are cooked, they must be cooked to 135oF and held at 135oF and if leftover, properly cooled, labeled, and used within three days.  If not used within three days, they must be discarded. 
· VEGETABLES -- Vegetables are not potentially hazardous until they are heated and then hot-held.  In North Carolina schools all cooked vegetables are potentially hazardous because they are heated and then placed on a hot serving line.  All cooked vegetables must be heated to 135oF or hotter and held at 135oF or hotter.  If leftover, they must be properly cooled, labeled, and reheated within three days.  If not used within three days, they must be thrown out.  
· Tomatoes.  Cut tomatoes will support the growth of Salmonella as demonstrated with the recent outbreaks.  Whole tomatoes do not need to be received or stored at refrigeration temperatures but once cut, they must be kept at 41oF or colder.  Tomatoes that are cooked are potentially hazardous and so must be cooked to 135oF or hotter and held at 135oF or hotter.  If tomatoes that come out of a can are cooked for hot-holding, they must be cooked to 135oF or hotter.  If tomatoes out of a can are not cooked and mixed with other non-potentially hazardous foods, then they are not potentially hazardous.  
· Lettuce and Spinach.  Neither lettuce nor spinach are potentially hazardous until they are heated. The outbreaks during the past year were due to the presence of E. coli 0157:H7 on the outside of the spinach due to environmental contamination.  Neither food will support the growth of pathogens even though a pathogen might be present due to contamination. Also, for the case of packaged lettuce or spinach, if the bag states that the produce is washed and ready to use, no further washing is required.  Therefore, fresh lettuce and fresh spinach do not need to be kept at 41oF or colder.  Cooked spinach must be cooked to 135oF or hotter and then held at 135oF or hotter.  
· OTHER PLANT FOODS  -- Baked potatoes, sweet potatoes, cooked rice, cooked pinto beans, other cooked beans, and texturized soy protein are also potentially hazardous. These foods must be cooked to 135oF or hotter and held at 135oF or hotter.  If leftover, they must be properly cooled down, labeled, and reheated within three days.  If not used within three days, they must be thrown out. 
· Peanut Butter.  Peanut butter is not a potentially hazardous food because of its low water activity.  Therefore, peanut butter and jelly sandwiches do not need to be refrigerated.
· Garlic-in-oil.  Most North Carolina schools are not using garlic-in-oil as an ingredient.  However, if you should use garlic-in-oil, purchase commercially processed product that lists acid as an ingredient.   
· Raw bean sprouts.  Only purchased bean sprouts from an approved supplier.  When received, store them at 41oF or colder. 
STEP 3:  Critical Control Points
Potentially Hazardous Foods.  The critical control points for potentially hazardous foods are shown in the table below.  These practices must be implemented at all times.
	Critical Control Points for Potentially Hazardous Foods 
	Hazard

	Cold-holding at 41oF or colder or using time alone (less than four hours).  
	Bacteria 

	Hot-holding at 135oF or hotter or using time alone (less than four hours).
	Bacteria

	Date marking ready-to-eat food that is commercially prepared, refrigerating, and using within three days from the time opened or received. 
	Bacteria, specifically
Listeria monocytogenes

	No bare-hand contact of any exposed cooked or ready-to-eat food.
	Viruses and bacteria


Non-potentially hazardous foods.   The critical control points for non-potentially hazardous foods are in the table below. 
	Critical Control Point for Non-Potentially Hazardous Foods
	Hazard

	No bare-hand contact of any exposed cooked or ready-to-eat food.
	Viruses and bacteria


MENU SUMMARY – Potentially Hazardous Foods
Signature of Responsible Person _______________________________________________
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	Menu Item
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MENU SUMMARY – Non-Potentially Hazardous Foods
Signature of Responsible Person _______________________________________________
Date completed ___________________________________________________
	Menu Item
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