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Description:  The standards presented in this section are based on the 2005 FDA Food Code.  Safe food handling procedures address the safe handling of food from purchasing to service.  Standards that address facilities, equipment, cleaning, sanitizing, pest control, and workers are outlined in Section 4: Prerequisite Programs.

	PURCHASING AND RECEIVING
	MONITORING

FREQUENCY

	All food is from an approved vendor.  An approved vendor is a licensed/permitted food establishment.   Whole, uncut fresh produce -- fruits and vegetables -- can be purchased from any source.  The District Central Office will identify approved sources of produce.
	Annual

	Temperature-controlled delivery vehicles are clean and operating at temperatures outlined in Table 1:  Transportation Vehicle Criteria on page 12.  
	Daily

	Food is inspected within 10 minutes of delivery using the criteria outlined in Table 2:  Criteria for Accepting or Rejecting a Food Delivery on page 13.  Food that is rejected is segregated from all other items until returned to the vendor.
	As needed – note on invoice

	The temperature of refrigerated and cooked foods is taken within ten minutes of delivery using the guidelines outlined in Table 2:  Criteria for Accepting or Rejecting a Food Delivery on page 13.  Frozen foods are checked to be sure they are rock solid and no water marks appear on the packaging.  Food that is not at proper temperature is segregated from all other items until returned to the vendor.
	As needed – note on invoice

	No past-dated foods are accepted or used in the operation.  This includes foods labeled “Sell By, Expiration Date, Best If Used By, and Use By.”  
	As needed


	DRY STORAGE
	MONITORING

FREQUENCY

	Food is stored using the criteria in Table 3:  Storage Guidelines for Specific Foods on page 15.
	Monthly

	USDA commodities – if food is taken out of the cases, label in permanent black marker each individual can/containers with the pack date that appears on the case (month/year) or label with the receipt date (month/year) if no pack date is available.

Commercially packaged food -- label in permanent black marker with date received (month/year) in a conspicuous location on the package.
	Monthly

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

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

	The temperature(s) of the dry storeroom(s) is between 50oF and 70oF and is clean, dry, and well-ventilated.
	Monthly

	Food is stored in durable, food-grade containers that are not stored in direct sunlight.
	Monthly

	Cleaning supplies and other chemicals are completely separated from all food, dishes, utensils, linens, and single-use items.
	Monthly

	Non-food supplies and chemicals are in their original containers. If not in the original container, the item is clearly labeled on the side of the holding container with the name of the contents.  Do not label the lid because lids are interchangeable.  Some chemical suppliers provide labels.
	Monthly


	REFRIGERATED STORAGE
	MONITORING

FREQUENCY

	Food is stored using the criteria in Table 3:  Storage Guidelines for Specific Foods on page 15.
	Monthly

	USDA commodities – if food is taken out of the cases, label in permanent black marker each individual can/containers with the pack date that appears on the case (month/year) or label with the receipt date (month/year) if no pack date is available.

Commercially packaged food -- label in permanent black marker with date received (month/year) in a conspicuous location on the package.
	Monthly

	A first in, first out (FIFO) procedure is used for all refrigerated food storage -- label in permanent black marker with date received (month/year) in a conspicuous location on the package.
	Monthly

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

	Food is stored to allow for good air circulation.  Shelves are not lined with foil or other materials.
	Monthly

	All food that is not stored in its original packaging is covered and labeled with the amount and date (CLAD).  Proper food covering is a food-grade lid, plastic wrap, or aluminum foil.
	Monthly

	A refrigerator thermometer is on the top shelf near the door of the refrigerator.  The temperature of the refrigerator is at 135°F or colder.  The temperature of all potentially hazardous food must be at 41oF or colder.   The definition and examples of potentially hazardous food are in Handout 1:  Potentially Hazardous Foods.
	Daily

	CCP -- Cooked and ready-to-eat foods are stored above raw foods in the refrigerator.  Foods are stored in this order:

· Prepared or ready-to-eat food (top shelf)

· Fish, seafood items, eggs

· Whole cuts of raw beef and pork

· Ground or processed meats

· Raw and ground poultry (bottom shelf)
	Daily


	CCP -- Potentially hazardous foods that are prepared in the operation are stored for no more than three days from the day of preparation at 41(F.  The container lid or wrapping is clearly marked with the food name, the amount of food, time, and date of preparation.  
	Daily

	CCP – Containers of potentially hazardous foods are stored for no more than three days at 41(F after opening.  The only exceptions are listed in Table 4:  Commercially Packaged Potentially Hazardous Foods and the Three Day Rule
	Daily


	FROZEN STORAGE
	MONITORING

FREQUENCY

	Food is stored using the criteria in Table 3:  Storage Guidelines for Specific Foods on page 15.
	Monthly

	USDA commodities – if food is taken out of the cases, label in permanent black marker each individual can/containers with the pack date that appears on the case (month/year) or label with the receipt date (month/year) if no pack date is available.

Commercially packaged food -- label in permanent black marker with date received (month/year) in a conspicuous location on the package.
	Monthly

	A first in, first out (FIFO) procedure is used for all frozen food storage.-- label in permanent black marker with date received (month/year) in a conspicuous location on the package.
	Monthly

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

	Hot food is never put directly inside the freezer.  Cool all hot food at room temperature for no more than 15 minutes before putting in the freezer. Frozen food is stored in a manner to allow for good air circulation.  Freezers are not to be overloaded with hot foods
	Monthly

	All foods that are not in their original packaging are covered and labeled with the amount and date (CLAD). Proper food covering is a food-grade lid, plastic wrap, or aluminum foil.
	Monthly

	Freezers are defrosted according to manufacturer instructions.  NOTE:  Manufacturer instructions should be available for all equipment.
	Monthly

	A freezer thermometer is placed near the front of the freezer on the top shelf.  The temperature is 0oF or colder unless the food requires a different storage temperature.
	Daily


	PREPARATION -- Thawing
	MONITORING

FREQUENCY

	One of the following methods is used to thaw frozen foods that are potentially hazardous:

· In a refrigerator that is at 41(F or colder.  Thaw raw meats, raw poultry, and raw fish on the lowest shelf.

· Under safe running water that is at 70oF or colder.  If using this method, the food must be prepared within four hours.

· During the cooking process.

· In a microwave oven immediately followed by cooking.
	As needed – note on production sheet under (12)

	Potentially hazardous food that is held above 41(F for more than four hours is thrown out.
	As needed – note on production sheet under (12)


	PREPARATION – Miscellaneous
	MONITORING

FREQUENCY

	Standardized recipes or standardized procedures are used to prepare all menu items.
	Daily

	Cleaned and sanitized work areas, cutting boards, knives, and utensils are used to prepare food.
	Daily

	Before opening, all lids of cans and jars are wiped 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.  
	As needed

	CCP -- No bare hand-contact with any exposed cooked or ready-to-eat foods.  
	Daily


	PREPARATION – Meat, Fish, and Poultry
	MONITORING

FREQUENCY

	Separate knives, utensils, and cutting boards are used to prepare raw meats, fish, and poultry.
	As needed

	Only remove as much food as can be prepared within 30 minutes from the refrigerator/freezer.  (Preparation is defined as cutting, slicing, dicing, breading, or battering.  This 30-minute time frame does not include the time needed for cooking.)
	As needed

	Meats, fish, and poultry are refrigerated or frozen within 10 minutes after cutting, slicing, dicing, breading, or battering.
	As needed


	PREPARATION – Salads Containing Potentially Hazardous Ingredients
	MONITORING

FREQUENCY

	CCP -- Raw meat, fish, and poultry are properly cooked and cooled before adding them to a salad.
	Daily 

	CCP -- All ingredients, including those that are not potentially hazardous, are properly cooled to 41oF or colder until they are ready to be mixed.   All containers and utensils are chilled before using them to make salad.
	Daily

	Only remove as much potentially hazardous food as can be prepared within 30 minutes from the refrigerator/freezer.  Preparation is defined as cutting, slicing, dicing, and peeling.  
	As needed


	PREPARATION – Eggs and Egg Mixtures
	MONITORING

FREQUENCY

	Pasteurized shell eggs or pasteurized liquid eggs are used to make egg mixtures and egg-based batters.  Pooling shell eggs is not allowed.  Shell eggs can only be used for preparation of single-service items, such as eggs over easy or a single-serving of scrambled eggs.
	As needed


	PREPARATION – Batter and Breading
	MONITORING

FREQUENCY

	Only batter or bread as much potentially hazardous food as can be prepared within 30 minutes.
	As needed

	When breading food that will be cooked at a later time, refrigerate or freeze within 30 minutes after breading or battering.
	As needed

	Unused batter or breading is thrown out after it has been in the temperature danger zone -- 41oF to 135oF -- for four hours or longer.
	As needed – on production plan

	Pasteurized shell eggs or pasteurized liquid eggs are used to make batter.
	As needed – on production plan


	PREPARATION – Fruits and Vegetables
	MONITORING

FREQUENCY

	Separate cutting boards, knives, and utensils are used to prepare fruits and vegetables.  Preparation is defined as cutting, slicing, chopping, mincing, dicing, and/or peeling.
	Monthly

	Fruits and vegetables, for which the peel is eaten, are washed under safe running water before cutting, cooking, or combining with other ingredients.  Soap and/or sanitizing solution is never used to wash surface of fruits and vegetables.
	Monthly

	All prepared fruits and vegetables are stored in the refrigerator at 41oF or colder.  
	Monthly 


	PREPARATION – Ice
	MONITORING

FREQUENCY

	Safe drinking water is used to make ice.
	Annual

	Ice that was used to chill food or beverages is never used as a food ingredient.
	Monthly

	A cleaned and sanitized container(s) and ice scoop(s) is used to dispense ice unless an automatic ice dispenser is available.
	Monthly


	COOKING
	MONITORING

FREQUENCY

	Standardized recipes or standardized preparation procedures are used to prepare all menu items.
	Daily

	CCP -- All potentially hazardous foods are cooked to temperatures outlined in Table 4:  Minimum Safe Internal Cooking Temperatures on page 17.
	Daily

	Cooking is completed no more than 20 minutes prior to beginning service (exceptions are soups and chili); then batch cooked as needed throughout the serving period as needed to reduce holding times of food to no more than 20 minutes.
	Daily


	HOLDING AND SERVING
	MONITORING

FREQUENCY

	CCP -- All potentially hazardous hot foods are at 135(F or hotter before placement in or on a hot-holding unit.  If a Winston Hot Holding Cabinet is used, use the temperatures in Table 6:  Proofing and Holding Cooked Food in the Winston CVAP Cabinet found at the end of this sectional. Only full-size or half-size steam table pans or merchandizing trays are used on the hot-holding unit. (Exception:  Pizza can be served directly from the metal baking pan.)
	Daily

	CCP -- All potentially hazardous cold foods are at 41(F or colder before placement on a cold-holding unit.  Only full-size or half-size steam table pans or merchandizing trays are used on the cold-holding unit. Cold foods that are in containers or the original packaging are nested directly into a bed of self-draining ice.
	Daily

	CCP -- All potentially hazardous food is marked with the time that the food was removed from temperature control if time is used in place of temperature control.   The time can be marked directly on outer wrapping using a permanent black marker or a sticker with the time noted can be placed onto the outer wrapping.  To use this method, you must get prior approval from your local health department.
	Daily

	CCP -- Potentially hazardous foods that is in the temperature danger zone -- 41(F to 135(F -- for more than four hours is discarded.
	Daily


	No food can be recovered and re-served once it passes the point of sale.
	Daily

	Long-handled serving utensils are stored in the food.
	Daily

	All unwrapped foods are beneath a sneeze guard for customer service.  All foods not displayed underneath the sneeze guard are covered or wrapped with plastic wrap.
	Daily

	Leftover product is never mixed with new product.  If 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.  
	As needed


	LEFTOVERS AND ADVANCE PREPARATION
	MONITORING

FREQUENCY

	CCP -- Hot foods that are potentially hazardous must be cooled to 41oF or colder by placing the food in shallow pans in a refrigerator and cool to 41oF within four hours.  The side of the container is marked with the date and time that the food was prepared.  Large volumes of hot foods are not put into the refrigerator to cool.
	Daily

	Leftovers are reheated using the criteria outlined in Table 5:  Minimum Safe Internal Reheating Temperatures on page 20.  Leftovers are reheated only one time.  The remaining food is thrown out after the second use.
	Daily

	All leftover foods in refrigerator and freezer are covered and labeled with the amount and date (CLAD). Cooked and cooled potentially hazardous foods are discarded within three days.
	Daily

	Packaged food that is unopened can be re-served if the student is still in the serving line.  If an unopened, packaged food is recovered and the food is potentially hazardous, the food must immediately be placed in hot or cold storage.  
	Daily

	All pre-prepared foods are covered and labeled with the amount and date (CLAD), frozen, and used within 30 days.  All foods that are pre-prepared must be listed and filed in Binder 1:  Menu/Recipes.
	As needed


	TRANSPORTING
	MONITORING

FREQUENCY

	All holding equipment is properly cleaned and sanitized when it is returned to the facility.  
	Monthly

	All cold-holding equipment is properly cleaned and sanitized before use.
	Monthly

	The temperature of all potentially hazardous food is taken with a properly calibrated, cleaned and sanitized thermometer before it is loaded into hot-holding or cold-holding equipment.
	Daily

	All hot-holding equipment is preheated to 135oF or hotter before hot food is placed in the unit.
	Daily


Table 1:  Transportation Vehicle Criteria

	TYPE OF FOOD BEING TRANSPORTED
	TEMPERATURE

	Refrigerated foods
	41oF or colder

	Frozen foods
	0oF or colder

	Hot foods that are Potentially Hazardous
	135oF or hotter


Table 2:  Criteria for Accepting or Rejecting a Food Delivery

	FOOD
	Criteria to Accept Delivery

	Meat and Poultry
	41oF or colder.  

Stamped with USDA inspection stamp.  

Good color and no odor.  

Packaging clean and in good condition and no signs of tampering and/or counterfeiting.

Not past dated.

	Seafood
	41oF or colder.  

Good color and no off-odors.  

Packaging clean and in good condition and no signs of tampering and/or counterfeiting.

Not past dated.

	Fresh produce
	Clean and good condition and no signs of tampering and/or counterfeiting.  

If produce is cut or processed, it is at 41oF or colder.

	Dairy Products
	41oF or colder.  

Packaging clean and in good condition and no signs of tampering and/or counterfeiting.  

All products are pasteurized.

Not past dated.

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

Shell eggs -- clean and uncracked; frozen, and dry eggs – pasteurized.  

Packaging clean and in good condition and no signs of tampering and/or counterfeiting.

Not past dated.


	FOOD
	Criteria to Accept Delivery

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

Packaging clean and in good condition and no signs of tampering and/or counterfeiting.

Not past dated.

	MAP
	If the product requires refrigeration, it is at 41oF or colder.  

Packaging clean and in good condition and no signs of tampering and/or counterfeiting. 

Labels can be read and attached to the product.

Not past dated.

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

Label can be read and is attached to the product. 

No signs of tampering and/or counterfeiting.

Not past dated.

	Dry foods
	Packaging clean and in good condition and no signs of tampering and/or counterfeiting.  

No signs of pest infestation.

Not past dated.

	UHT
	Packaging clean and in good condition and no signs of tampering and/or counterfeiting.  

If product requires refrigeration, it is at 41oF or colder.  

Label is attached and can be read.

Not pasted dated.

	Baked Goods
	Packaging clean and in good condition and no signs of tampering and/or counterfeiting.  

Products are not moldy.

Not past dated.

	Potentially Hazardous Hot Foods
	Temperature at 135oF or hotter.  

Holding containers are clean and in good condition and no signs of tampering and/or counterfeiting.


Table 3:  Storage Guidelines for Specific Foods

	Food
	Temperature
	Other Requirements

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

	Poultry
	41oF 
	Store ice-packed poultry in self-draining containers.  Change ice often and sanitize the container regularly.

	Fish
	41oF 
	Tightly wrap or store in original packaging.

Before shipping, fish served raw or partially cooked must be frozen by the processor to -4oF or colder for seven days in a storage freezer or -31oF or colder for fifteen hours in a blast freezer.

	Shellfish
	Store alive at 45oF 
	Store alive in the original container

Store clams, oysters, mussels, and scallops in a display tank if the tank has a sign stating that the shellfish are for display only or if a variance is obtained from the local health department.

Keep shellstock tags on file for 90 days from the date the last shellfish was used.

	Shell eggs
	41oF 
	Use within 4-5 weeks of the packing date.

	Dairy
	41oF 
	Discard if past the use-by or expiration date.

	Ice cream and frozen yogurt
	6oF-10oF 
	Discard if past the use-by or expiration date.


	Food
	Temperature
	Other Requirements

	Fresh produce
	Temperature varies
	If delivered packed on ice, store that way.

	MAP, vacuum packed, and sous vide packaged food
	41oF 
	Discard if past the use use-by or expiration date.

	UHT products, aseptically packaged
	50oF-70oF 


	Once opened, store all UHT at 41oF or colder.  Read the label to determine if the product needs to be refrigerated.

	UHT products not aseptically packaged
	41oF 
	Store above raw foods.  Read the label to determine if the product needs to be refrigerated.

	Canned/dry food
	50oF-70oF 


	If removed from its original packaging, store in airtight, clearly labeled containers.


Table 4:  Commercially Packaged Potentially Hazardous Foods and the Three Day Rule

	Food Group
	Foods that can be saved for more than three daysa, b

	Cheese
	Blue, Brick, Cheddar, Colby, Monterey, Muenster, and Parmesan

	Cultured Dairy Products
	Yogurt, sour cream, and buttermilk

	Meats
	Pepperoni, country cured ham


a This is a list of foods that are commonly used in the Child Nutrition Program.  If you have a specific question about a food that is not on this list, please contact your regional Child Nutrition Specialist.  

b These foods can be refrigerated for more than three days after opening.  However, they must be used before the date that is stamped on the package.

Table 5:  Minimum Safe Internal Cooking Temperatures

	Food
	Minimum internal 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, beef, veal, and lamb
	145oF for steaks/chops

155oF for roasts

	Fish, whole or fillets

  Stuffed fish (or stuffing containing fish)

  Ground, chopped, or minced fish
	145oF 

165oF 

155oF

	Shell eggs for immediate service

Shell eggs that will be hot-held 
	145oF 
155oF 

	Fruits or vegetables that will be hot-held 
	135o

	Commercially processed, ready-to-eat food that will be hot-held 
	135o

	Potentially hazardous food cooked in a microwave oven
	165oF 


Table 6:  Minimum Safe Internal Reheating Temperatures

	Food
	Temperature and Time
	Time to Reach Temperature

	Commercially processed food that will be hot-held
	135oF for 15 seconds
	2 hours

	Potentially hazardous food that has been properly cooked and cooled
	165oF for 15 seconds
	2 hours

	Food that is reheated for immediate service.  These are foods that begin cold, are reheated quickly, and then served to the customer.
	Any temperature
	N/A


Table 7:  Proofing and Holding Cooked Food in the Winston CVAP Cabinet

	Food
	Evaporator Temperature ((F)
	Air Temperature ((F)

	
	
	

	Bread Products
	
	

	Biscuits
	135-150
	+10

	Croissants
	135-150
	+10

	French Bread
	135-150
	+15

	French Toast/Waffles
	135-150
	+10

	Fruit Turnovers
	150-160
	+15

	Proofing Yeast Products
	85
	+10

	Rolls
	135-150
	+10

	Sweet Rolls/Danish
	135-150
	+10

	White/Wheat Bread
	135-150
	+10

	
	
	

	Egg Products
	
	

	Scrambled/Baked
	150-160
	+5

	
	
	

	Meat/Poultry/Fish
	
	

	Beef/Pork Roast/Ham
	135-150
	+15

	Casseroles
	150-160
	+5

	Chicken Filet
	150-160
	+10

	Chicken, Fried, Crisp
	130-135
	+50

	Chicken, Fried, Soft
	150-160
	+15

	Chicken Nuggets, Corn Dogs
	135-160
	+40

	Fish/Seafood, Breaded
	130-135
	+60

	Hamburger/Cheeseburger 
	150-160
	+10

	Hot Dog
	150-160
	+10

	Lasagna
	150-160
	+10

	Pizza
	130-135
	+60

	Spaghetti
	135-150
	+5

	
	
	

	Starches/Vegetables
	
	

	French Fries
	100
	+60

	Grits/Oatmeal
	150-160
	+10

	Potatoes, Baked
	150-160
	+15

	Rice
	135-150
	+5

	Soups and Sauces
	135-150
	+5

	Vegetables, breaded
	130-135
	+50

	Vegetables, unbreaded
	150-160
	+5


Table 8:  Foods Exempt from the Buy American Rule

___________________________________________________

Bananas

Beef extract

Beef, corned, canned

Brazil nuts

Capers

Cashew nuts

Caster beans and oil

Chestnuts

Chile

Cocoa beans

Coconut or coconut meat

Coffee

Mandarin oranges

Olive oil

Olives, green

Pineapples

Spices and herbs in bulk

Sugars, raw

Tapioca flour

Tea, in bulk

Thyme oil

Vanilla beans

____________________________________________________

Handout 1:  Potentially Hazardous Foods 

All food can cause foodborne illness so all food must be handled safely from the time it is received until the time it is served.  Potentially hazardous foods are those that can support the growth of bacteria.  To control for bacterial growth, one needs to: 

· cook foods to proper temperatures

· keep foods hot (135oF or hotter)

· keep foods cold (41oF or colder), and

· minimize time in the temperature danger zone 

The Food Code, the basis of the NC School HACCP Plan, identifies potentially hazardous foods as raw or cooked animal foods (meat, fish, poultry, dairy, eggs); heat treated plant foods (cooked vegetables, baked potatoes, texturized vegetable protein); cut melon; garlic-in-oil that has not been acidified; and raw bean sprouts. 

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

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.  In summary, whole fruits are not potentially hazardous; cooked fruits are not potentially hazardous, except for figs (potentially hazardous).  Only cut melons and cut figs are potentially hazardous.  

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 is 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 classified as 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. 

Handout 2:  Calibrating Thermometers – In-House

Accurate temperature readings are critical to the success of a HACCP Plan.  Therefore, all thermometers, including those that are used to measure food temperatures and those that are used to measure air temperature, must be calibrated on a scheduled basis to determine how accurate the thermometer is reading temperatures.  Calibration is the process of verifying the accuracy of a thermometer.  

Calibrating Food Thermometers (Bimetallic or Metal-stem Thermometers)

Read the manufacturer instructions to determine how to calibrate your thermometers.  Some types must be returned to the manufacturer to be calibrated.  Calibrate all food thermometers at least once a day or every time it is dropped.  
Two accepted methods for calibration are the boiling-point method and ice-point method. Both are described below.

Boiling-point method (This method can only be used if your elevation is 1,000 feet or less.  If you do not know your elevation, it is best to check the accuracy of your thermometers using the ice-point method.)

1. Boil clean tap water in a deep pot.

2. Put the thermometer stem or probe into the boiling water so the sensing area is completely submerged.  

3. Wait 30 seconds or until the indicator stops moving.

4. If the temperature is at 212oF then remove the thermometer.  It is ready for use.  

5. If the temperature is not at 212oF, hold the calibration nut securely with a wrench or other tool and rotate the head of the thermometer until it reads 212ºF or the appropriate boiling-point temperature for your elevation.

Ice-point method

1. Fill a large container with crushed ice.  Add clean tap water until the container is full.

2. Put the thermometer stem or probe into the ice water so the sensing area is completely submerged.  Wait 30 seconds or until the indicator stops moving.

3. If the temperature is at 32oF, remove the thermometer.  It is ready for use.

4. If the temperature is not at 32oF, then hold the calibration nut securely with a wrench or other tool and rotate the head of the thermometer until it reads 32ºF.

Handout 3:  Measuring Food Temperatures

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.  Clean and sanitize the stem of your thermometer before use.

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, the food thermometer should be inserted into the thickest part of the thigh (avoiding the bone). If the poultry is stuffed, the center of the stuffing should be checked after the thigh reads 180°F, stuffing must reach 165°F. If cooking poultry parts, insert food thermometer into the thickest area, avoiding the bone. The food thermometer may be inserted sideways if necessary. When the food is irregularly shaped, the temperature should be checked 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, it may be helpful to 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. Egg dishes and dishes containing ground meat and poultry should be checked in several places.
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