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Description of Food SafetyPlan

This plan was developed by committee including Head Cooks and the Food Service Director. This food saf
plan follows the USDA guidance on developing a food safety plan based on the Process Approach to HAC(
All standards in this food safety plamne in accordance with the current Missouri Food Code which is based on
the 1999 FDA Food Code.

Description of Sponsorand School/Facility

1.

2.

Nameof SponsorCOWGILL R -VI SCHOOL DISTRICT, Missouri, USA

Nameof Site: COWGILL PREK -8THCAFETERIA

NameandTitle of Lead FoodServiceEmployeefor this Site: TIFFANY ZINNA /HeadCook

Typeof Site:
X  SelfContaineditchen

MealsServed:
X Breakfast

X Lunch

Numberof FoodServiceEmployeesatthis Site:
1 Full time

2 Substitutespecificallyfor this site



SECTION 1:

Standard Operating Procedures

The following Standard Operating Procedures have been adapted from the National Food Service Management Institu
(NFSMI) for use in Missouri schools.

Category

Reference Number and Title PageNo
Multiple
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3aFoodServiceEmployeeHealthPolICY.............ooviiiiiiiiiee e Page3
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HACCP-BasedStandard Operating Procedure

1 - Washing Hands

Purpose:To preventfoodbornellnesscausedy contaminatedhands.
Scope:This procedureappliesto food serviceemployeesvho handle prepareandservefood.
Keywords: Handwashing CrossContamination

Instructions:
1. Train food service employees or other individuals that prepare or serve food on proper hand washi
Training may include viewing a hand washing video, a demonstration of proper hand washing procedures,
othereffective training tools.
2. Post hand washing signs or posters in a language understood by all food service staff near all hand wash
sinks, in food preparation areas, and restrooms.
3. Use designatechand washingsinks for hand washingonly. Do not use food preparation,utility, and
dishwashing sinks for hand washing.
4. Provide warm running water, soap, and singge paper towels or warm air hand dryer. If paper towels are
used, provide a waste container at each hand washing sink or near the door in restrooms.
5. Keeps handvashingsinksaccessiblanytimeemployeesrepresent.
6. Washhands:

ABeforestartingwork

ADuring food preparation

AWhenmovingfrom onefood preparation aret another

ABeforeputtingon or changingloves

AAfter usingthetoilet

AAfter sneezingcoughing,or usinga handkerchiebr tissue

AAfter touchinghair, face,or body

AAfter smoking,eatingor drinking.

AAfter handlingraw meatspoultry, or fish

AAfter anycleanup activity suchassweepingmopping,or wiping counters

AAfter touchingdirty dishesequipmentpr utensils

AAfter handlingtrash

AAfter handlingmoney

AAfter anytime thehandsmaybecomecontaminated
7. Follow properhandwashingproceduressindicatedbelow:

AWet handsandforearmswith warm,runningwater(atleast110°F) andapplysoap.

AScrub lathered hands and forearms, under fingernails, and between fingers for atdeash?8. Rinse

thoroughly under warm running water fofl® seconds.

ADry handsand forearmshoroughlywith singleusepapertowels.

ADry handdgor atleast30 secondsf usingawarmair handdryer.

ATurn off waterusingpapertowels.

AUsepapertowel to open doowhenexitingtherestroom.



Monitoring:

A designated employee will visually observe the hand washing practices of the food servidersigfiall
hours of operation. In addition, the designated employee will visually observe that hand washing sinks ¢
properly supplied during all hours of operation.

Corrective Action:

Employees that arebserved not washingeir hands at thappropria¢ timesor usingthe proper procedureiill

be asked to wash their hands immediately. Employee will Heaireed to ensure proper hand washing
procedure.

Verification and Record Keeping:
The Head Cook will complete the Food Safety Checklist to indittete monitoring is being conducted as
specified. The Food Safety Checklist will be maintained with other records for 3 years plus the current year.

HACCP-BasedStandard Operating Procedure
2 - Using Suitable UtensilsWhen Handling Ready-to-Eat Foods

Purpose: To preventfoodbornéllnesscausedy handto-food crosscontamination
Scope:This procedureappliesto food serviceemployeesvho preparehandle or servefood.
Key Words: Readyto-EatFood,CrossContamination

Instructions:
1. Useproperhandwashingprocedureso washhandsandexposedarmsprior to preparingor handlingfood or
at any time when the hands may have become contaminated.
2. Do notusebarehandsto handlereadyto-eatfoodsatanytime.
3. Usesuitableutensilswhenworking with readyto-eatfood. Suitableutensilsmayinclude:
ASingleusegloves
ADeli tissue
AFoil wrap
ATongs,spoodlesspoonsandspatulas
4. Handsshouldbewashedandgloveschanged:
ABeforebeginningfood preparation
ABeforebeginningeachnew foodhandlingtask
AAfter touchingequipmen{suchasrefrigeratordoors)or utensilsthathavenot beencleanedandsanitized
AAfter contactingchemicals
AAfter interruptions in food preparation occur, such as when answering the telephone, using a calculator, «
checking in a delivey
AAfter handlingmoney
AWhenaglove istorn,damaged, osoiled
AAnytime contaminatiorof aglove might haveoccurred
AAfter handlingbreadracksand/orunsanitizereadpackages
AAfter handlingmilk crates



2 - Using Suitable UtensilsWhen Handling Ready-to-Eat Foods,continued

Monitoring:
A designate@mployeewill visuallyobserveood serviceemployeesiuringall hoursof operationto ensurehat
gloves or suitable utensils are used and changed at the appropriate times.

Corrective Action:
Any employee observed violating the above instructions will be retrained immediatefpod mayeed to be
discarded at the discretion of the Head Cook.

Verification and Record Keeping:

A designated employee will verify that food serveraployees are following this policy by visually observing
the employees during all hours of operation and by completing the Food Safety Checklist. Food servi
employees will record any discarded food on the Damaged or Discarded Product Log. A desigphigelee

will verify that correct procedures are followed and logs are maintained correctly by reviewing, initialing, an
dating the Damaged and Discarded Product Log. Both the checklist and the log will be maintained with ott
records for 3 years plus tlarrent year.

HACCP-BasedStandard Operating Procedure

3 - PersonalHygiene

Purpose: To preventcontaminatiorof food causedy food serviceemployees.
Scope:This procedureappliesto food serviceemployeesvho handle preparepr servefood.
Key Words: PersonaHygiene,CrossContaminationContamination

Instructions:

1. Trainfoodserviceemployee®ntheemployeehealthpolicy andon practicinggoodpersonahygiene.

2. Follow theemployeéehealthpolicy.

3. Reportto work in goodhealth,clean, andiressed irtleanattire.

4. Change apron when it becomes soiled. Remove apron before entering restroom or going on break and le
apron in kitchen in designated area.

5. Washhandsproperly,frequently,and atheappropriatdimes.

6. Keepfingernailstrimmed,filed,andmaintainedsothatthe edgesarecleanableandnotrough.

7. Do notwearartificial fingernailsandfingernailpolish.

8. Do notwearanyjewelry onarmsor handsexcept foryour weddingrings.

9. Treat and bandagenvoundsand soresimmediately. When handsare bandagedsingle-use gloves must be
worn.

10. Coveralesion containingpus with abandage. If théesion is on dand or wrist, cover with an impermeable
coversuch as a finger cot atall and asingleuse glove. Anyone havirguch adesion must reporhie condition

to the Head Cook prior to start of work.



3 - PersonalHygiene,continued

11. Allow eating, drinking, and gum chewing onlydesignated areas where food or food contact surfaces may
not become contaminated. No eating, drinkinggwm chewing, in storage areas, prep areas, display areas, or
around customers. Require proper disposal of foo
12.Use tobacco products (cigarettes, chewing tobacco, snuff) outside of school premises as determinec
school paicies. Require proper disposal of smoking/tobacco materials.
13. Tastefood(s)usingthe followingprocedures:
APlacea smallamountof food intoa separate&ontainer.
Astepawayfrom exposedood and foodcontactsurfaces.
AUse a teaspoon to taste the food. Regrihe used teaspoon and container to the dish washing area. The
soiled teaspoon shall not be reused for tasting before washing and sanitizing.
Awashhandsmmediately.
14.1f you havelong hair you mustrestrainit by pulling backin a ponytailor braid.
15. Follow local public healthrequirementgor personahygiene.

Monitoring:

A designated food service employee will inspect employees when they report to work to be sure that e:
employee is following this SOP. The designated food service employee wiltoméimat all food service
employees are adhering to the personal hygiene policy during all hours of operation.

Corrective Action:
Any food service employee found not following this procedure will be retrained at the time of the inciden:
Affected foodwill be discarded.

Verification and RecordKeeping:

A designated employee will verify that food service employees are following this policy by visually observin
the employees during all hours of operation and by completing the Food Safety ChecklisseRaod
employees will record any discarded food on the Damaged or Discarded Product Log. A designated emplo
will verify that correct procedures are followed and logs are maintained correctly by reviewing, initialing, an
dating the Damaged and DiscaddProduct Log. Both the checklist and the log will be maintained with other
records for 3 years plus the current year.

3AT Food ServiceEmployeeHealth Policy

Employees must report health problems before starting a shift. If they become ill or ohjuiregia shift, they
must report i1t immediately to the Head Cook. | f
empl oyee should stop working for the day. Al l |
belongings away from fabpreparation areas.

Bandage cuts, burns, boils, sores, and infections. Bandages should be clean, dry, and prevent leakage fror
wound. Waterproof, disposable plastic gloves should be worn over bandages on the hand. Employees wee
bandages may neea be switched to tasks away from food.

Schools are considered a highly susceptible population Employees with the following conditions should stay
home:

DEever.



Dbiarrhea.

DBJpsetstomachnpauseagr vomiting.

D&orethroator sinusinfection.

DEoughingor sneezing.

DDizziness.

Employeeseedto feel comfortableabouttalking with the HeadCookwhentheydo not feel well. Because:

DPeoplecancarryandspreacda diseasavithout showinganysignsof the disease.
DEvenaftersymptomslisappeardiseasecausingmicro-organismsanremaininthec a r rbody.r 0 s



Employee Heaith

Disease or Medical Condition
2-201.11 Responsibility of the Person in charge to Require Reporting by Food employees and
Applicants.™
operator shall require food employee applicants to whom a conditional
offer of empioyment is made and food employees to report to the person in
charge, information about their health and activities as they relate to diseases
mloyer requires empioyee are transmissible through food. A food employee or applicant shall report
reparting of! information In @ manner that allows the person in charge to prevent the
likelihcod of foodborne disease transmission, including the date of onset of
jaundice or of an lliness specified under (C) of this section, If the food
employee or appiicant:
health status
{A) 1s diagnosed with an liness due to:
(1) Salmonelia Typhi,
employee Is il (2) Shigella spp.,
(3) Escherichia coli O157:H7, or
(4) Hepatitis A virus;
lemployee has symptom of! (B) Has a symptom caused by lliness, infection, or other source that is:
(1) Associated with an acute gastrointestinal iliness such as:
{a) Diarrhea,
stinal lliness (b) Fever,
o - (c} Vomiting,
{d) Jaundice, or
(&) Sore throat with fever, or
(2) A lesion containing pus such as a bail or infected wound that is open or
draining and is:
(a) On the hands or wrists, unfess an impenmeable cover such as a finger
or stall protects the lesion and a single-use glove is worn aver the
\Bovl or infected wound permeabie cover,
(b) On exposed poctions of the arms, uniess the fesion is protected by an
limpermeabie cover, or
(c) On other parts of the bady, unless the lesion is cavered by a ary,
|durabie, tight-fitting bandage;
Fmpﬂ sousty il s(eaml?;paﬁllmessﬁommmfecnmsagmtspecﬂeﬂmder(k)otmls
%‘ﬂm &% high.risk of (D) Meets one or more af the following high-risk conditions:
(1) lssuspectedofcausu\a omexposed to, a Confirmed disease
outhreak caused by S. Typhi, a spp., E. coll 0157:H7, or hepatitis A
virus including an outbreak at an event such as a family meal, church supper,
|or festival because the food employee or applicant:
mcamned food that (a) Prepared food implicated in the outbreak,
(b} Cansumed food implicated in the outbreak, or
(c) Consumed food at the event prepared by a person wha s infected or 1l
with the infectious agent that caused the outbreak or who is suspected of
|being a shedder of the infectious agent,
ives with il person (2) Lives in the same household as 2 person who s diagnosed with a disease

caused by S. Typhi, Shigella spp., E. coll O157:H7, or hepatitis A virus, or

llives with person invaived in

(3) Lives in the same household as a persan who attends or works in @
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disease outbireak

setting where there s a confirmed disease cuthreak caused by S. Typhi,
Shigella spp., E. coli O157:H7, or hepatitis A virus

2-201 12 Exclusions and Restrictions.™

The person in charge shall:

lexcluding ilf employees

(A) Exclude a food employee from a food establishment If the food employee
iis diagnosed with an infectious agent specified under 2-201.11(A);

restricting employees: (serving

rmeral population)

(B} Except as specified under (C) or (D) of this section, restrict a food
ployee from working with exposed food; clean equipment, utensils, and

inens; and unwrapped single-service and single-use artidles, in a food
ablishment if the food empioyee is!

l‘"m apipbon:oF Miness or uu Suffering from a symptom specified under 2-201.11(8),
{2) Not experiencing a symptoem of acute gastroenteritis specified under
of past il graph 2-201. 11(8)(1) but has a stool that yields a specimen culture

t Is positive for Salmonella Typhl, Shigella spp., or Escherichia coli
157:H7;

cluding employees: (serving
-risk population)

l (C) If the population served is a highly susceptible population, exclude a food
oyee who!

}mm symptom of liness or

(1) Is expenencing a symptom of acute gastrointestinal lliness specified
under Subparagraph 2-201.11(B)(1) and meets a high-risk conditicn specified
under Subparagraphs 2-201.11(D)(1)-(3),

of past Nness

(2) 1s not experencing a symptom of acute gastroenteritis specified under
Subparagraph 2-201.11(8)(1) but has a stool that ylelds a speciman culture
that is positive for S. Typhl, Shigelia spp., or E coli O157:H7,

(3) Had a past illness from S. Typhi within the last 3 months, o

(4) Had a past lliness froen Shigella spp. or E. coll 0157:H7 within the fast
‘month; and

mmmgmnm

(D) For a food employee who Is jaundiced!
(1) If the onset of jJaundice occurred within the last 7 calendar days, exclude
the food employee from the food establishment, or

(2) If the onset of jaundice occurred mare than 7 calendar days before:

(a) Exclude the food employee from a food estabishment that serves a

n susceptibie population, or

(b) Restrict the food empiloyee from activities specified under 2-201.12(B),
jif the food establishment does not serve a highly susceptibie population.

2-20113 Removal of Exclusions and Restrictions,

reinstating an excluded employee

”whols:

A) The person in charge may remove an exdusion specified under 2-
01.12(A) If:
(1) The person in charge obtains approval from the regulatory autharity;

no longer ifl
or
free of jaundice

{2) The person excluded as specified under 2-201.12(A) provides to the
In charge written medical documentation from a physician licensed
0 practice medicine o, If allowed by law, a nurse practitioner or
ysician assistant, that specifies that the exduded person may work in
unrestricted capacity in a food estaplishment, inciuding an
blishment that serves a highly susceptible population, because the
is free of the infectious agent of concem as specified in § 8-

501.40.

mngamanﬂoyeemﬁ(e)meperson in charge may remave a rastriction specified under:

(1) Subparagraph 2-201.12(B)(1) if the restricted person:

ifree of symptoms

(a) Is free of the symptoms specified under 2-201.11(B) and no
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'ocodborne lliness occurs that may have been caused by the restricted

(B) ls. suspected of causing foodborne lliness but:
(1) 1s free of the symptoms specified under 2-201.11(B), and

(ii) Provides written medical documentatica from a physician licensad to
actice medicine or, If allowed by law, 2 nurse practitionar or physidan

ifree of suspected infectious agent

liness, as specified in § 8-501.40, or

(c) Provides written medical documentation from a physician licensed to
ctice medicine or, if allowed by law, 2 nurse gwactitioner or physican
:ﬁmuﬁmmm” ant, stating that the symptoms experienced result from a chronic
Som oninfectious condition such as Crohn's disease, [rritable bowel syndrome,
ulcerative colitis; or

{2) Subparagraph 2-201.12(B) (2) If the restricted parson provides
itten medical documentation from a physician, licensed to practice
cing, or, if allowed by law, a nurse practitioner or physician assistant,
o longer-a shedder ing to the criteria specified in § 8-501.40 that indicates the stoois
free of Salmonella Typhl, Shigella spp., or E. coli O157:H7,
chever is the Infectious agent of concem.

(C) The person in charge may remove an exclusion specified under 2-
01.12(C) If the excluded person provides written medical documentation
rom a physician licensed to practice medicine or, If allowed by law, 2
urse practitioner or physician assistant:

(1) That specifies that the person is free of:

(a) The Infectious agent of concern as specified in § 8-501.40, or

(b) Jaundice as spedfied under 2-201.13(D) If hepatitis A virus is the
Infectious agent of concern; or

(2) If the person is excluded under Subparagraph 2-201.12(C)(1),

ting that the symptoms experienced result from a dhronic

oninfectious condition such as Crohn's disease, irntable bowel syndrome,
ulcerative colitis.

ating an excluded employee
g: high-risk population

(D) The parsan in charge may remove an exdusion specified under
reinstating an employee who is: Subparagraph 2-201.12(D}{1) and Subparagraph 2-201.12(D)(2){a) and
a restriction specified under Subparagraph 2-201.12(D)(2)(b) if:

(1) No foodborne (liness occurs that may have been caused by the
cluded or restricted person and the person provides written medical
mentation from a physician licensad to practice medicine or, if
ot suspect source of lliness lowed by law, a nurse practitioner or physician assistant, that specifies
hat the person is free of hepatitis A virus as specified In Subparagraph 8-
501.40(D)(1); or

{2) The excluded or restricted person is suspected of causing foodborne
Isuspect source of iliness rllness and compiles with the reguirements in Subparagraphs 8-501.40(D)
(1) and (D) (2).
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Additional EmployeeHealth Information

2.401.12 Discharge from the Eyes, Nose, and Mouth:
Food Employees experiencing persistent sancezing, coughing, or & runny nose
that causes discharges from the eyes. nose, or mouth may not work with exposed

food; clean  equipment, utensils, and lnens: or unwrapped single-service or single-

use articles (Reswricted)

Partial List of Pathogens that may be transmitted by Food Contaminated by Infected

Employees.

Pathogen

Diarrhea

Fever

Vomiting

Jaundice

Sore
Throat
w/Fever

Hepatitis A Virus

Salmonella Typhi

Shingella spp

Norwalk and Norwalk-like

VIruses

el heall Reall ket

Staphylococcus aurcus

Ol OO0

<| <|<

Streptococcus pyogenes

Campylobacter jejuni

<l

Entamochba histolytica

ol Reol R ol U

Enterohemorrhagic
Escherichia coli

Enterotoxigenic Eschenchia
coli

<

Giardia lamblia

Non-typhoidal Salmonelia

oo O OI0|0|:

<|

Rotavirus

Taenia solmum

Vibrio cholerae

D

Yersinia enterocolitica

D

When should I consult a doctor about diarrheal Hlness?

A health care provider should be consulted for a diarrheal illness that i accompanied by:

High fever (temperature over 101.5F, measured orally)
Blood in the stools
Prolonged vomiting that prevents keeping Biquids down ( which can lead to dehydration)

Signs of dehydration, incloding a decrease in urmation. & dry mouth and throat, and feeling dizzy when standing

up.
Diarrbeal tliness that lasts more than 3 days

Health Department &816) 586-2311

For questions, advice, reporting and other services, please contact thellGadawvegy
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HACCP-Based Standard Operating Procedure

4 - Storing and Using Poisonous or Toxic Chemicals

Purpose: To preventfoodbornéllnesscausedy chemicalcontamination.
Scope: Thisprocedureappliesto food serviceemployeesvho usechemicalan thekitchen.
Keywords: Chemicals, Cros€ontamination, Contamination, Material Safety Data Sheet

Instructions:

1. Train food serviceemployeeson the properuseandstorageof chemicalsandon the properuseof chemical
testkits.

2. Designate a location for storing the Material Safety Data Sheets (MSDS) and train employees on how to us
them.

3. Labelanddateall poisonour toxic chemicalswvith thecommonnameof the substance.

4. Store all chemicals in a designated secured area famrayand below food and food contact surfaces using
spacing or partitioning.

5. Storeonly chemicals that aneecessaryo theoperation andnaintenancef thekitchen.

6. Mix, test, and use sanitizing solutions as recommendedby the manufacturer,State, or local health
department.

7. Usethe appropriatechemicaltestkit to measurethe concentratiorof sanitizerto ensuresanitizeris mixed
correctly.

8.Followma n u f a directionsfar §pscificmixing, storing,andfirst aid instructionson chemicals.

9. Do not usechemicalcontainergor storingfood orwater.

10. Labelandstore firstaid suppliesn a container thais locatedawayfrom food or food contactsurfaces.

11. Label and store medicines for employee use in a designated area and away from food contactBorface
not store medicines in food storage areas.

12. Store refrigerated medicines in a covered, leak proof container wherarémmt accessible to children and
cannot contaminate food.

Monitoring:
Food service employees will visuatipservehat chemicalsrebeing stored, labeled, and uggdperlyduring
all hours of operation.

Corrective Action:
Discard any food contaminatedby chemicals. Label and/or properly store any unlabeledor misplaced
chemicals.

Verification and Record Keeping:

A designatecemployee will verify that food service employees are following this policy by visually observing
the employees during all hours of operation and by completing the Food Safety Checklist. Food servi
employees will record any discarded food on the Damag@&lsecarded Product Log. A designated employee
will verify that correct procedures are followed and logs are maintained correctly by reviewing, initialing, an
dating the Damaged and Discarded Product Log. Both the checklist and the log will be maimiidirettier
records for 3 years plus the current year.



HACCP-Based Standard Operating Procedure

5 - Using and Calibrating Food Thermometers

PURPOSE: To preventfoodborneillness by ensuringthat the appropriatetype of thermometelis usedto
measure internal product temperatures and that thermometers used are correctly calibrated for accuracy.

SCOPE: Thisprocedureappliesto food serviceemployeesvho prepare, cookandcool food.

KEY WORDS: ThermometersCalibration

INSTRUCTIONS:
1. Traindesignated employem the properproceduresn usingandcalibratingfood thermometers.
2. Foll ow the food thermometer manufacturerads 1ins

temperatures from 0 °F18 °C) to 220 °F (104 °C) and is appiaf@ for the temperature being taken. For
example:
| If a bimetallic, dialfaced stem thermometer or digital stem thermometer is used, patties should be stack
and the stem should be inserted through the center of several portions.
| Bimetallic, diatfacedstem thermometers are most appropriate for measuring temperatures of thick food
A dimple mark located on the stem of the thermometer indicates the maximum food thickness that can
accurately measureth the absence & dimple mark, assure the thermeter isinserted infood at least1
Y inchesabovethetip.
| Use only oversafe, bimetallic thermometers when measuring temperatures of food while cooking in al
oven.
3. Havefoodthermometergasilyaccessibléo food serviceemployeesluringall hoursof opeation.
4. Cleanandsanitizefood thermometereforeeachuse.
| Wash probe of thermometer by hand with warm, soapy water if heavily soiled. Do NOT immerse dial in
water.

| Rinseprobewith clean, warnwateror cleanwith sanitizectowel.

| Placefood thermometer®ackin sanitizerholdingtankuntil nexttemperatures taken.
5. Store food thermometers in an area that is clean and wherarthegt subject to contaminationfoequent
jostling

6. A designated employee will use the-peint method toverify the accuracy of food thermometers. This is
known as calibrating the thermometer.

| To calibrateusingice-point method:
a. Insertthethermometeprobeinto a cupof crushedce.
b. Add enoughcold waterto removeanyair pocketshatmightremain.
c. Allow thetemperatureeadingto stabilizebeforereadingtemperatureTemperatureshouldbe 32 °F
(+ 2°F) [or 0 °C{1 °C)]. If not, calibrate to this temperature as directed below.
ATo calibratethermometers$o the correcttemperaturessinga:
a. Bimetallic, stemmed,dial-faced thermometeradjust the temperatureby turning the dial while
securing the calibration nut (located just under or below the dial) with pliers or a wrench
b. Digital thermometerwith a reset button, adjust the thermometeraccordingto manuf act ur
instructions.

Alf an inaccurate thermometer cantet adjusted osite, discontinue using &nd follow the
ma n u f a cinsteuctiens forshaving the thermometer calibrated.



MONITORING:
1. A designatee@mployeewill checktheaccuracyof thefood thermometers:
| Weekly
| If dropped
| If usedto measurextremetemperaturesuch asn anoven
I Whenevelaccuracys in question
2. A designatecemployeewill visually observethat thermometersare being usedand calibratedcorrectly
duringall hours of operation.

CORRECTIVE ACTION:
1. Retrainanyfood service employe®undnotfollowing the procedures ihis SOP.
2. Retrainemployeesvho areusingor calibratingfood thermometergmproperly.

VERIFICATION AND RECORD KEEPING:

A designateemployee will record the calibration temperature andcamsective action taken, if applicable, on
the ThermometeCalibration Logeachtime athermometers calibrated A designated employeeill verify that

food service employees are using thermometagperly by visually observing the employees while
thermometers are being used. Calibration Logs will be reviewed by a Head Cook and will be maintained w
other records for 3 years plus the current year.
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5 - Using and Calibrating Food Thermometers
How to Use a Stemmed Thermometer
Calibration:

=~ Your thermometer will not measure accurate temperatures unless it has been

calibrated correctly.
" Stemmed thermometers should be calibrated when purchased. Calibrate

Thermometers once a week.
=~ Prepare an ice bath (half crushed ice, half cold water) in a cup.
= Insert the lower 1 1/2 inches of the stem into the ice bath and wait for the needle to

stabilize.
= If the needle does not read 32'F (freezing point), use a wrench or pliers to adjust the

nut below the face. Move the nut until the needle reads 32 F when the stem is in the ice

bath.
= Re-calibrate after taking extreme temperatures.

Taking Temperatures:

~ Remove stem from the case and push through metal loop if 2 handle is desired.

=~ Hold the thermometer by the face; do not touch the stem,
= Insert the lower 1 1/2 inches (up to the notch) of the stem into the food. (This is very

important because the sensor is located along that portion of the stem.)
= Do not allow the stem to touch the bottom or sides of the pan (or bones in meat),

= Wait for the needle to stabilize and record the temperature.

= Make sure that the temperature is acceptable and take corrective action if needed.
< Remove the stem, rinse with water, and then sanitize the stem
(using an alcohol swab or sanitizing solution).

= Return the stem to its case.

Special Considerations:

Place the stem in between two whole

Frozen foods
packages.
Snatl ox thin foods < chloken Stackoa' few of the items on the lower
M 2 T burgers, etc 1 1/2 inches of the stem  (use the
ugees, . stem like a skewer).
Very small foods - peas, ground Place the stem into a small pile of the
beef, etc... food item.

HACCP-Based Standard Operating Procedure
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6 - Preventing Cross-Contamination During Storage and Preparation

PURPOSE: To reducefoodbornellnessby preventingunintentionalcontaminatiorof food.

SCOPE: This procedure applies to food service or other employees who are resptomsigbteiving, storing,
preparing, and serving food.

KEY WORDS: CrossContaminationPreparationContaminationStorageReceiving

INSTRUCTIONS:

1. Train food service employees on the proper procedures to preverdcordamination during storage and
preparation.

2. Washhandsproperlyusinginstructionsn thefi Wa s tHia m gE®R

3. Avoid touching readyjo-e at f ood wi th bare hands. Foll ow inst
Handling Readyfo-Eat Foods o SOP.

4. Separate raw animal foods framadyto-eat foods during receiving, storage, and preparation. For example,
eggs, fish, meat, and poultry should be separated from lettuce, cut melons and luncheon meats.

5. Separate different types of raw animal foods, such as eggs, fish, meat, and frooitgach other, except
when combined in recipes.

6. Storeraw animalfoodsin refrigeratorsor walk-in coolersby placingthe raw animal foodson shelvesn order

of cooking temperatures with the raw animal food requiring the highest cooking temperatte lowest
shelf. For example, raw chicken should be stored below ground beef.

7. Separateinwashedruits andvegetablesrom washedtruits andvegetablesndotherreadyto-eatfoods.

8. Use only dry, cleaned, and sanitized equipment and utensils. Follows t r uct i ons i n t
Sanitizing Food Contact Surfaceso SOP.

9. Clean and sanitize utensils, knives, pans, cutting boards and other food contact surfaces between handlir
raw and cooked products.

10. Touchonly thosesurfaceof equipmentindutensls thatwill notcomein directcontactwith food.

11.Placefoodin coveredcontaineror packages, excepuringcooling,andstorein therefrigeratoror cooler.

12. Designate an upper shelf of a refrigeratororwalh c ool er as t he ¢contaners ofn g
food during the initial quick coedlown phase to facilitate cooling.

13. Clean and sanitize the exterior surfaces of food containers, such as cans, jars, and bread bags of visible
before opening.

MONITORING:
A designatedood serviceemployeewill continuallymonitorfood storageandpreparatiorto ensurehatfoodis
not crosscontaminated.

CORRECTIVE ACTION:

1. Retrainanyfood serviceemploye&ound not following the proceduresn this SOP.

2. Separate food®undimproperlystored.

3. Discardreadyto-eatfoodsthatarecontaminatedby raw eggs rawfish, rawmeat,or raw poultry.

VERIFICATION AND RECORD KEEPING:

A designated employee will ensure that all employees are following these procedures by visually observi
food service staffFood service employees will document any discarded food on the Damaged and Discard
Product Log. A Head Cook will verify that appropriate corrective actions are being taken by reviewing
initialing, and dating the Damaged and Discarded Product Logchi&eklist and log will be maintained with
other records for 3 years plus the current year
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6 - Cleaning and Sanitizing Food Contact Surfaces

PURPOSE: To prevent foodborne illness by ensuring that all food costataces are properly cleaned and
sanitized.

SCOPE: This procedureappliesto food serviceemployeesnvolved in cleaningand sanitizingfood contact
surfaces.

KEY WORDS: FoodContactSurface Cleaning,Sanitizing

INSTRUCTIONS:

1. Train food serviceemployeesvho prepare oiserve foodor who cleanareaswherefoodsare preparedand
served on the proper procedures used to clean and sanitize food contact surfaces.

2Fol I ow manuf act ur e rthie sseandmaihtenancetf eigquipment andeugdechenhicals fpr
cleaningandsanitizingfood contactsurfacesRefertoi St oandUsirgg Poisonousr ToxicC h e mi 8GPl s 0
3. Wash, rinse, and sanitize food contact surfacesof sinks, tables, cutting boards, equipment, utensils,
thermometers, carts, aeduipment:

ABeforeeachuse

A Betweeruseswvhenpreparingdifferenttypesof raw animalfoods,suchaseggs, fishmeat,andpoultry

A Betweeruseswvhenpreparingreadyto-eatfoods andaw animalfoods,suchaseggs fish, meat,andpoultry

A Any time contaminatioroccursor is suspected
4. Wash, rinse, and sanitize food contact surfacesof sinks, tables, cutting boards, equipment, utensils,
thermometers, carts, and equipment using the following procedure:
Awashsurfacewith detergensolution.
ARinsesurfacewith cleanwater.
ASanitizesurfaceusinga sanitizingsolutionmixedat a concentratiorspecifiedonthema n u f a dabelir er 0 s
APlacewetitemsin amannetto allow air drying.
5. If a 3-compartment sink is used for utensils, cutting boardsemdvable parts of equipment, setup and use
the sink in the following manner:
Aln thefirst compartmentwashwith acleandetergensolutionator abovel 10F or atthetemperaturepecified
by the detergent manufacturer.
Aln thesecond compartmeninsewith cleanhotwater.
Aln the third compartment, sanitize with the chemical sanitizing soluti®awitizer mixed at a concentration
per manufactureros directions. Test the saniti ze
ma n u f a citutiom iestrugt®ns.Keep items immersed for1B seconds
AAir dry itemsprior to storing.
6. If amechanicatishmachines usedfor utensils,cuttingboardsandremovablegartsof equipment:
Averify thetemperaturénformationon the dataplatewith thedishmachinemanufacturer.
A Refer to the information on the data plate for determining wash, rinse, and sanitization (final) rins
temperatures; sanitizing solution concentrations; and water pressures, if applicable.
AFollowmanuf act ur erfoduse. i nstructions
Alf usinghotwaterto sanitize watermustbe 180°duringtherinsecycle.
AAir dry utensils anatherfood contact items prido storing.
AAt end of day, remove strainer screens and clean. Inspect upper and lower sprayer wash arms and nozz!
assue they are not clogged with food or plastic debris. Remove the wash arms to remove any food build
Use chemical démer periodically as needed if lime buildp occur s. Foll ow manuf
cleaning and maintaining dish machine.



MONITORING:
Foodserviceemployeewill:
1. During all hoursof operation, visuallyand physicallynspect fooccontact surfaces of equipment and utensils
to ensure that the surfaces are clean.
2. In a3-compartmensink, on adaily basis:
I Visually monitorthatthewaterin each compartmenmd clean.
| Take the water temperature in the first compartment of the sink by using a calibrated thermometer (110
or hotter).
| Use Bleach to sanitize. Test the sanitizer concentration by using the appropriate test kitfentical
and ensure water temperature is 65° to 75° and 100 ppm.
3. In adishmachinepn adaily basis:
I Visually monitorthatthewaterandtheinterior partsof themachinearecleanand freeof debris.
| Continually monitor the temperatureand pressuregauges|f applicable,to ensurethat the machineis
operating according to the data plate.
| For hot water sanitizing dish machine,ensurethat food contactsurfacesare reachingthe appropriate
temperature by monitoring temperature gauges, by Ugiegnalabel once a week.

CORRECTIVE ACTION:
1. Retrainanyfood serviceemployegound not following the proceduresn this SOP.
2.Wash, rinse, and sanitize difyod contact surfaces. Sanitize food contact surfaces if it is discovered that the
surfaces wer@ot properly sanitized. Discard food that comes in contact with food contact surfaces that hay
not been sanitized properly.
3. Fora3-compartmensink:
| Drainandrefill compartmentgeriodicallyandasneededo keepthe waterclean.
| Adjustthewatertemperaturdy addinghot wateruntil thedesiredkemperaturés reached.
I If 3racompartmensinkis notat100ppm,drainwaterandstartover.
4. Foradishmachine:
| Drainandrefill themachinebetweerbreakfasandlunchto keepthe waterclean.
| For a hot water sanitizing dish machine,retesttemperaturedy running the machineagain. If the
appropriatewatertemperatures still not achievedon the fourth run, notify the Head Cook immediately.

Wash, rinse, andanitize in the ompartmensink until themachine is repairedr use disposable single
service/singleuse items if a<®@ompartment sink is not available.

| Contactthe appropriateindividual(s) to havethe machinerepairedif the machineis not reachingthe
proper rinse temperature or rinm@ssure as indicated on the data plate.

VERIFICATION AND RECORD KEEPING:

Designated employees will record monitoring activities and any corrective action taken on the appropric
temperature log. A designated employee will verify that food sermsioployees have taken the required
temperatures and tested the sanitizer concentration by visually monitoring food service employees during
shift and reviewing, initialing, and datiriige temperature log(s). The Head Cook will complete the Food Safety
Checklist. The logs and checklists will be maintained with other records for 3 years plus the current year.

HACCP-Based Standard Operating Procedure

7 - Receiving Deliveries
Purpose: To ensurghatall foodis fresh and saferhenit enters thdood serviceoperation and is stored safely
and quickly.



Scope: Thisprocedureppliesto food serviceemployeesvho handle preparepr servefood.
Key Words: CrossContaminationTemperatureReceivingHolding, FrozenGoods Delivery

Instructions:

1. Trainfood serviceemployeesvho acceptdeliverieson properreceivingprocedures.

2. Scheduldeliveriesto arriveatdesignatedimesduringoperationahourswhenpossible.

3. Rejectfood from vendorsasnecessaryo ensureaccuratetimely, andconsistenproducts.

4. Organize freezer and refrigeration space, loadmzks, and store rooms before deliveries to assure foods are

placed in storage in a timely manner.

5. Keepreceivingareaclean.

6. Mark foodswith thereceiveddate.

7. Comparaleliveryinvoiceagainsiproductsorderedandproductsdelivered.

8. Checkfrozenfoodsto ensurghattheyareall frozensolid andshowno signsof thawingandrefreezing.

9. Checkandrecordthetemperaturef refrigeratedoods.
a. Potentially hazardous food received in compliance with Eilesving a temperature above 41 °F during
shipment from supplier shall be cooled within 4 hours to 41 °F or less (i.e. milk and shell eggs).
b. Check the approximate temperature of milk by placing a thermometer between two cartons milk can be
delivered at 48F or below.
c. For packagegroductsjnsertafood thermometebetween twgpackages beingarefulnotto punctureghe
wrapper. If the temperature exceeds 41 °F, it may be necessary to take the internal temperature be
accepting the product.

10. Checkdatesof milk, eggs,andotherperishablegoodsto ensuresafetyandquality.

11.Check the integritpf food packaging.

12. Transferfoodsto their appropriatestoragdocationsasquickly aspossible.
13. Store frozen eggs in the freezer at 0 °F or below. Always thaw eggs in the refri(gdm?F)in a closed
container. Thaw only the amount needd8E THAWED EGGS WITHIN 24 HOURS.

Monitoring:

The Head Cook or other designated employee will verify firnad service employees are receiving products
using the proper procedure by visually monitoring receiving practices during the shift and reviewing th
invoices or Receiving Log.

Corrective Action:

Rejectthefollowing:

a. Frozenfoodswith signsof previousthawing

b. Cansthathavesignsof deterioratioriE swollensidesor ends flawed sealsor seamsgdents,or rust

c. Puncturegackages

d. Expiredfoods

e.Foodsthatareout of safetemperatureoneor deemedinacceptabléy the establishedejectionpolicy

Verification and Record Keeping:
Record the temperature and the corrective action on the ddliveige or on the Receiving Log. Invoices/logs
will be maintained with other records for 3 years plus the current year.



HACCP-Based Standard Operating Procedure for DE

8a-Bread: Receiving, Sanitation and Storage

Purpose: To ensurethat all food is fresh and safewhenit entersthe food serviceoperationandis stored
safely.

Scope: Thisprocedureppliesto food serviceemployeesvho handle preparepr servefood.
Key Words: CrossContaminationReceiving,Sanitizing,Holding,andDelivery.

Instructions:

14.Trainfood serviceemployees whaccepideliverieson properreceivingprocedures.

15. Comparadeliveryinvoice againstproductsorderedandproductsdelivered.

16. Check the integrityf food packaging.

17.Rejectanybread products from vendas necessaty ensurequality of products.

18. Train food service employees on the proper procedures used to sanitize bread packaging to prevent cros
contamination fronany foreign matter (Bird Poop off from Rack, Cigarette Ashes, Dirt, etc.)

19. Breadthathasnot beensanitizedwill beontheoriginal deliveryracks.

20.Employeewwill placebreadondesignatedBreadStorageRack ast is sanitizedfor use.

21. Any unused bread wibe rotated to the upper shelf and marked with a use first sticker in keeping with the
in first out first policy.

Monitoring:

The Head Cook or designated employee will verify that food service employees are receiving products using the proper
procedureby visually monitoring receiving, sanitation, and storage practices during the shift.

Corrective Action:

Retrainanyfood serviceemployedoundnotfollowing the procedures this SOP.
Reject the following:

a. Smashed®read

b. Moldy Bread

c. Punctured?ackages

HACCP-Based Standard Operating Procedure for DE

8b 1 Milk: Receiving, Sanitation, and Storage

Purpose: Toensureghatall milk is fresh and saf@henit enters théood serviceoperation and is stored safely
and quickly.

Scope: Thisproceduraappliesto food serviceemployeesvho handle preparepr servefood.
Key Words: TemperatureReceiving,Sanitation StorageandDelivery
Instructions:

22.Trainfood serviceemployeesvho acceptdeliverieson the properreceivingprocedures.
23. Schedulaeliveriesto arrive at designatedimesduringoperationahourswhenpossible.



24.Rejectmilk from vendorasnecessarjo ensureaccuratetimely, and consisternroducts.

25.0rganizemilk box beforedeliveriesto assuramilk is storedin atimely manner.

26.Keepmilk box clean.

27.Compareadeliveryinvoiceagainsiproductsorderedandproductsdelivered.

28.Checkandrecordthe temperaturef milk.
a. Check theapproximate temperatuoé milk by placing athermometebetween two cartongMilk can be
delivered at 45 F or below)
b. If the temperature exceeds 45°F, it rhaynecessary take the internal temperature before accepting the
product.

29.Checkthedates orthemilk to ensuresafetyandquality.

30. Visually inspectmilk packagingandcratesto seeif theyareacceptable.

31. Transferthemilk to its appropriatestoragdocationsasquickly aspossible.

32.Milk box must b¢ e mp 06 eid thekalyniogninghours.

33.Milk mustbet e m pabdelideryandagainbeforelunch

Monitoring:

TheHeadCookor designatee&mployeewill verify thatfood serviceemployeesrereceivingproductsusingthe
proper procedure by visually monitoring receiving practices during the shift and by reviewing the mill
temperature log monthly.

Corrective Action:
Rejectthefollowing:

a. If milk cratesareextremelydirty

b. Milk thatleaksor hasbeenpunctured

c. Expiredmilk

d. Milk thatis outof safetemperaturgone

e.If any bad or leaking milks are found during serving times, immediately remove the milks from milk bo»
and place in the refrigerator with a note on the top sayiegare bad so thewill not be served to students
and so you can receive credit on them from milk supplier

Verification and Record Keeping:

Record the temperature and any corrective action taken on the Daily Milk Temperature Log. The mi
temperaturedg will be maintained with other records for a minimum of 3 years plus the current year.

HACCP-Based Standard Operating Procedure

9 - Handling a Food Recall

PURPOSE: To preventfoodbornellnessin theeventof a productrecall.
SCOPE: This procedureappliesto food serviceemployeesvho prepareor servefood.
KEY WORDS: FoodRecalls

INSTRUCTIONS:

1. Trainfood serviceemployee®n theproperproceduresisedin handlingafood recall.

2. Food Services staff will be notified of procedures, dates, and splkeeific directions to be followed for the
collection or destruction of the recalled product.

3. Reviewthefood recall noticeandspecificinstructionsthathavebeenidentifiedin the notice.



4. Communicatehefood recallnoticeto productionkitchens.
5. Hold therecalledproductusingthefollowing steps:
A Physically segregatehe product, including any open containers Jeftover product, and food items in
current production that contain the recalled product.
Alf anitem is suspectedo containthe recalledproduct,but label informationis not available,follow the
School 6s procedure for disposal
6.Markrecalledp r o0 d u dNotU & @&mdii DNotDi s ¢ a r d théentirestdffaattorusetheproduct.
7. Inform thelocal HealthDepartmenandSuperintendent therecalledproductwasservedo patrons.
8. Identify and record whether any of the product was received by the school, locate the food recall product
production kitchen, and verifyhat the food items bear the product identification code(s) and prodwtzte(s)
listed in the recall notice.
9. Obtain accurate inventory counts of the recalled products from every production kitchen, including tr
amount in inventory and amount used.
10. Account for all recalled product by verifying inventory counts agaeirds of dod received at the
production kitchen.

MONITORING:
TheHeadCookwill visuallyobservehatschoolsiteshavesegregatednd secured atkcalledproducts.

CORRECTIVE ACTION:
1. Retrainanyfood serviceemployegound not following the proceduresn this SOP.
2. Determingf therecalledproductis to bereturnedandto whom,or destroyecandby whom.
3. Notify servingsite staff of procedures, dates, and otbpecific directions to be followed for the collection or
destruction of theecalled product.
4. Consolidateherecallproductasquickly aspossible put no laterthan30 daysaftertherecall notification.
5. Conformto therecallnoticeusingthe followingsteps:
| Reportquantityandsitewhereproductis locatedto manufactureor distributorfor collection.
| Completeandmaintainall required documentatiarlatedto therecallincluding:
a.Recallnotice
b. Recordsof how foodproductwasreturnedor destroyed
c. Reimbursableosts
d. Publicnoticeandmediacommunications
e. Correspondenc® and fromthe public healthdepartmenandStateagency

VERIFICATION AND RECORD KEEPING

Designated employees will record the name of the contaminated food, date, time, and the reason why the f
was discarded on the Damaged or Discarded Product Log. Eaald will verify that appropriate corrective
actions are being taken by reviewing, initialing, and dating the Damaged or Discarded Product Log. Mainte
the Damaged or Discarded Product Logs for 3 years plus the current year.

HACCP-Based Standard Operating Procedure

8 - Washing Fresh Fruits and Vegetables

Purpose: To preventor reducerisk of foodborneillness or injury causedby contaminatedfruits and
vegetables.

Scope: Thisprocedureappliesto food serviceemployeesvho prepareor servefood.

Keywords: Fruits,VegetablesCrossContaminationyWashing



Instructions:
1. Train food service employees who prepare or serve food on how to properly wash and store fresh fruits an
vegetables.
2. Washhandsusingthe properprocedure.
3. Wash,rinse, sanitize,and air-dry all food-contactsurfacesgequipmentand utensilsthat will be in contact
with produce, such as cutting boards, knives, and sinks.
4. With gloved hands, wash all raw fruits and vegetables thoroughly before combining with other ingredients,
including:

I Unpeeledreshfruit andvegetableshatareservedwholeor cutinto pieces.

| Fruitsandvegetableshatarepeeledandcutto usein cookingor servedreadyto-eat.
5. Wash fresh produce vigorously under cold running water. Single serving paokdigeis and vegetables
labeled as being previously washed and reaeBat are not required to be washed.
6. Scrubthe surfaceof firm fruits or vegetablesuchas melonsor potatoesusinga cleanand sanitizedbrush
designated for this purpose.
7. Removeanydamagedr bruisedareas.
8. Label,date,andrefrigeratefreshcutfruits andvegetables.
9. Servecut melons within 7 days if held at 418Fbelow (see SOP f@ate MarkingReadyto-Eat, Potentially
Hazardous Food).
10. Do not serveraw seedsproutsto personshighly susceptibleto foodborneillness suchas preschoclage
children.

Monitoring:

Designated employees will visually monitor that fruits and vegetables are being properly washed, labeled,
dated during all hours of operation. In addition, food sereitgloyees will check the quality of fruits and
vegetables in cold storage on a regular basis.

Corrective Action:
Unwashed fruits and vegetables will be removed from service and washed immediately before being serv
Unlabeled fresh cut items will be laled and dated. Discard cut melons held after 7 days.

Verification and Record Keeping:

The Head Cook will complete the Food Safety Checklist to indicate that monitoring is being conducted
specified in this procedure. Maintain the Food Safety Ched&ls years plus the current year.

HACCP-Based Standard Operating Procedure

9 - Controlling Time and Temperature During Preparation

PURPOSE:To prevent foodborne iliness by limiting the amount of time that potentially hazardous foods are
held in thetemperature danger zone during preparation.

SCOPE: This procedureappliesto food serviceemployeesvho prepargood.

KEY WORDS: CrossContamination, Time and Temperature Control, Food Preparation, Temperature Dange
Zone

INSTRUCTIONS:
1. Train food serviceemployees on the proper procedures used when controlling time and temperature durir
preparation.



2. Useaclean,sanitized andcalibratedprobethermometeto taketemperatureduring preparationkReferto the
AUsing and Calibratim Food Ther mometerso SOP

3. Washhandsprior to preparingoods.Referto theii Wa s tHia m g5®©R¥#1.

4. Useclean andanitizedequipmentandutensilswhile preparingfood.

5. Separate raw foods from reatbreat foods by keeping them in separate containers until ready to use and b
usi ng separate di spensing u t e dCantainisation Bueirfg eStorage and t |
Preparationo SOP #6.

6. Prechill ingredients for cold foods, such as sandwiches, salads, and cut melons, to 41°F or below bef
combining with other ingredi¢s.

7. Prepardoodsascloseto servingtimesasthemenuwill allow.

8. Prepare food in batch amounts to limit the time for preparation of any batches of food so that ingredients .
not at room temperature for more than 30 minutes before cooking, servibengireturned to the refrigerator.

9. Limit thetotal combinedime that foodis allowedto be inthetemperaturglangerzoneto 3 hours.

10. If potentiallyhazardousoodsarenot cooked oservedmmediatelyafter preparation, quicklghill. Referto

the NCgoPotentially Hazardous Foodso SOP #18.

MONITORING:

Food service employees will ensure that foods are maintained at safe temperatures and are not allowed to |
the temperature danger zone for more than 3 hours. Clean, sanitized thermometers will be used to cf
temperatures.

CORRECTIVE ACTIONS:

1. Retrainanyfood serviceemployegound not following the proceduresn this SOP.

2. Beginthe cooling processmmediately afteipreparatioris completefor any foodsthat will be cookedand
cooled (i.e. will not be served hot.)

3. Rapidlycool readyto-eat foodsor foods thawill haveadditionalcookingat alatertime.

4. Immediatelyreturningredientdo therefrigeratorif theanticipatedoreparatiorcompletiontime is expectedo
exceed 30 minutes.

5. Discardfood heldin the temperaturdangerzonefor morethan3 hours.

11 - Controlling Time and Temperature During Preparation, continued

VERIFICATION AND RECORD KEEPING:

A designated employee will verify that food service employees are taking the required temperatures &
following the proper preparation procedurngwisually monitoring food service employees during the shift and
reviewing, initialing, and dating the temperature log(s) or production log. The Head Cook will complete th
Food Safety Checklist to indicate that monitoring is being conducted as speétifféd procedure. Maintain

the Food Safety Checklist and temperature log(s) for 3 years plus the current year.

HACCP-Based Standard Operating Procedure

12- Cooking Potentially Hazardous Foods

Purpose: To preventfoodborneillness by ensuringthat all foods are cookedto the appropriateinternal
temperature

Scope: Thisprocedureappliesto food serviceemployeesvho prepareor servefood.

Key Words: CrossContaminationTemperature$;ooking



Instructions:
1. Train food service employees who prepareawe food on how to use a food thermometer and cook foods
using this procedure.
2. If a recipecontainsa combinationof meatproductsor other potentially hazardous fooads,ok the product
according to the food with the highest required temperature.
3. Cookproductsto the following temperatures:
a.135°Ffor 15seconds
| FruitsandVegetableshatarecookedfor hotholding
| Commercially precooked readyo-eat meat (ham, roast beef, turkey, etc) and processed meat item:
(chicken nuggets, cooked beef patties, etchermetically sealed containers or intact package or from an
inspected processing plant
b. 165°Ffor 15 seconds
ACommercially precooked readyo-eat meat (ham, roast beef, turkey, etc.) and processed meat item:
(chicken nuggets, cooked beef patties, ¢klaj are taken from an opened package or case
ARawpoultry
ARawgroundbeef
ARawpork, hamandsausage
AEggdishes
Astuffedpasta
Astuffedmeatsor stuffing containingP HF 6 s
AlLeftovers
AMicrowave-cooking,in all partsof thefood
4. Useaclean,sanitized andcalibratedorobethermometer.
5. Avoid insertingthethermometemto pocketsof fat or nearboneswhentakinginternalcookingtemperatures.
6. Take internal temperature from each batch of food by inserting the thermometer into the thickest part of tr
product(usually the center).

Monitoring:
Temperatures will be taken at the end point of cooking and recorded on lémsdbgervice employees. These
logs will be monitored by a designated employee to ensure that the temperatures meet the minimum standar:

Corrective Action:
Continuecookingfood until theinternaltemperatureeachesherequiredtemperature.

Verification and Record Keeping:

Food service employees will record product name, time, the discard time if using time as a control, and &
correctve action taken on the CookiiReheating Temperature Log. The designated employee will verify that
food service employees have taken the required cooking temperatures by visually monitoring food serv
employees angreparatiorprocedures durinthe shiftand reviewing, initialing, andatingthetemperaturéog.
Maintain temperature logs with other records for 3 years plus the current year.

HACCP-Based Standard Operating Procedure

13- Holding Hot and Cold Potentially Hazardous Foods

Purpose: To prevent foodborne illness by ensuring that all potentially hazardous foods are held at the propel
temperature.

Scope: Thisprocedureappliesto food serviceemployeesvho prepareor servefood.



Key Words: CrossContaminationTemperatureg;lolding, Hot Holding, Cold Holding, Storage

Instructions:
1. Train food serviceemployeeswho prepareor servefood aboutproperhot and cold holding procedures.
Include in the training a discussion of the temperature danger zone.
2. Follow requirements ahinimum intemal temperatures fdrot foodsandmaximum temperatures forold
foods

| Hold hot foods atl35°For aboveand

| Hold cold foodsat41°For below.
3. Preheasteamablesandwarmers.
4. Useaclean,sanitized andcalibratedorobethermometeto measurghe temperaturef thefood.
5. Take temperatures of foods by inserting the thermometer near the surface of the product, at the thickest pe
and at the center of the pan. Insert time as a control policy.

13- Holding Hot and Cold Potentially Hazardous Foods continued

6. Forhotfoodsheldfor service:
| Verify thattheair/watertemperaturef anyheatingunit is at 140°For abovebeforeuse.
| Reheafoodsin accordancavith thefi R e h e RotentiallgHa z ar d o uSOPHA®@ 0 d s 0
| All hot potentially hazardoutbods shouldbe 135°For abovebeforeplacingthe food out for display or
service.
| Taketheinternal temperaturef food beforeplacingit on asteamtableor in a hotholdingunit.

HACCP-Based Standard Operating Procedure

13a - Procedure For Using Time and Temperature As A Public Health Control

Hot Holding:

Use this procedure when holding a potentially hazardous food product that has been cooked to its appro
temperature, but which has difficulty in maintaining a temperature of 135°F or above duringg heai
service. Examples include but are not limited to: pizza, French fries, pizza dippers, mashed potatoes, po
puffs, chicken nuggets, pasta, hamburgers, burritos, sticks and adiglped items

Utilizing asticker,dry eraseboard,or other approve method:

Recordon outsideof warmingcabinet:

I Timefirst panis loaded

| Firstin/first out

| Discardtime (3 hoursfrom time first panis loadedinto warmingcabinet)

Any products left in the warming cabinet at the end of serving time, when time is used as a control, must
discarded.

Any potentially hazard food which is transferred from warming cabinet to the serving line and which is bein
controlled solely by time W be properly marked to reflect a discard time of 3 hours from removal from
temperature control.

All hot items taken to servinigne must have atickeron theservingline indicatingtime prepared, temperature,
and discard time.

Itemson servingline areto bediscarded afteservingperiodis over.

Eachpanor containewsedfor preparatiorshallbewashedandsanitizedaftereachuse.



Cold Holding:

Use this procedure when holding a product that has been cooled to 41° F or less, but whichchlg diffi
maintaining a temperature of 41° F or below during holding and service. (Examples: cheese, artificial chee
deli sandwiches)

As soon as deli sandwiches, chef salads, vegetarian chef salads or any other potentially hazardous food:
removed from ontrolled temperature (refrigerator) and brought to service line, they must be marked with th
discard time and time of removal from refrigerator. Sandwiches brought out of refrigerator must be discard
within 3 hours of removal from the refrigerator.

Any potentiallyhazardous food items placed on the serving line are to be discarded after service period is ov
Any nonpotentiallyhazardougood items that ar@ot individuallywrapped must also lmbscarded afteservice
period is over.

13a - Procedure For Using Time and Temperature As A Public Health Control,
continued

Items held under refrigeration, which werat placed on theervingline, maybe saved and served thext day

as long as the temperature of those foods did not go above 41° F.

ATakethe internaltemperaturef the food beforeplacingit into any walkin cooleror reachin cold holding

unit.

AChill food in accordance with the fACooling Poter
below.

AVerify thatthe air temperatureof any cold holding unit is at 41oF or below beforeuseand at leastevery4

hours thereafter during all hours of operation.

Monitoring:

Temperature logs will be monitored to ensure that foods are held at proper temperatures. Potentially hazarc
hot foodsshall be held above 135°F and potentially hazardous cold foods betévwexdept when using time

as a control.

Corrective Action:

1. For hot foods:
| Reheat the food to 165°F for 15 seconds if the temperature is found to be below 135°F and the |
temperature measurement was 135°F or higher and taken within the last 2 hours. Repair or reset holc
equipment before returning the food to the unit, if applicable.

| Discardthefoodif it cannotbe determinechow long thefood temperaturavasbelow
140°F.

I Whenutilizing time asa controlandappropriate stickersliscard foodafter3 hours.

2. For cold foods

| Rapidly chill the food using an appropriate cooling method if the temperature is found to be above 41°F
and the last temperature measurement wds drilBelow and taken within the last 2 hours:

| Place food in shallow containers (no more than 2 inches deep) and uncovered on the top shelf in the ba
of the walkin or reachin cooler.

| Stirthefoodin acontainemlacedin anice waterbath.

| Addiceasaningredient.

| Separatéoodinto smalleror thinnerportions.

| Repairor reset holdingequipment beforesturningthefood totheunit, if applicable.



| Discardthefoodif it cannotbedeterminechow long thefood temperaturevasabove4 1 °F.

I Whenutilizing time as acontrolandappropriate stickersliscard foodafter3 hours.

I
Verification and Record Keeping:
Food service employeesill record temperaturesf food items andlocument corrective actions taken on the
productionrecordlog. A designatedood serviceemployeewill recordair temperature®f coolersand cold

holding units on the refrigeration logs. A designated employee will verify that food service employees hay
taken the required holding temperatures by visually monitoring food service eraplayring the shift and
reviewing the temperature logs. The temperature logs will be maintained with other records for 3 years plus
current year.

HACCP-Based Standard Operating Procedure

14- Date Marking Ready-to-Eat, Potentially Hazardous Food

Purpose: To ensureappropriaterotation of readyto-eatfood to preventor reducefoodborneillness from
Listeriamonocytogenes.

Scope: Thisprocedureppliesto food serviceemployeesvho preparestore,or servefood.
Key Words: Readyto-EatFood,PotentiallyHazardous-ood,DateMarking, CrossContamination

Instructions:

1. The date marking system includes labeling with the product name and the date it is prepared or opened. T

Afuse byo date, not to exceed @&xampel endar days, mu
AcCantaloupe5/26/05,useby 6/1/05.
2. Calculatethe ~daytime period bycountingonly the days thathefood is underrefrigeration.
AOn Monday, 8/1/05, |l asagna is cooked, properly
I Cookedi8/ 1/ 05. 0
AOn Tuesday, 8/ 2/ 05, the | asagna i si8frrdDé&n owiTitwl
now appear on the lasagna. Since the lasagna was held under refrigeration from Mondaly, T/ié#ofay,
8/2/05.
AoOn Tuesday, 8/16/05, tHasagna is pulled out of the freezer. A third label is placed on the lasagna
AThaw&/dl6/ 05. 0o Al I three | abels now appear on t
within 6 days.

3. Labelreadyto-eat,potentiallyhazardougoods thatareprepared orsite.

4. Labelanyprocessedeadyto-eat,potentiallyhazardousoodswhenopened.

5. Refrigerateall readyto-eat,potentiallyhazardougoodsat 41°F or below.

6. Serveor discardrefrigerated, readyo-eat,potentiallyhazardousoodswithin 7 days.

7. Indicatewith a separatdabel the date preparedthe datefrozen, and the datethawedof any refrigerated,

readyto-eat, potentially hazardous foods.

Monitoring:
A designatecemployeewill checkrefrigeratorsdaily to verify that foods are date markedand that foods
exceeding the-day time period are discarded.

Corrective Action:



Foodsthatarenotdatemarkedor thatexceedhe 7-daytime periodwill bediscarded.
Verification and Record Keeping:

The Head Cook or other designatedemployeewill completethe Food Safety Checklist which will be
maintained with other records for a minimum of 3 years plus the current year.

HACCP-Based Standard Operating Procedure

14a- Date Marking & Disposal of Ready to Eat Potentially Hazardous Foods
Food Code Fact Sheet

What is date marking and how s it used?

Date marking is a tool to help ensure food safety. It is also a license requirement. Date marking is
identification system for ready-eat foods held over 24 hours, so you know how old they aresy$tem
helps to identify either when the food was prepared, or when it is to be discarded. Refrigeratet;eagdy
potentially hazardous food prepared and held for more than 24 hours in a food establishment must be ma
with the date of preparatiomd must be discarded if not consumed within 7 calendar days from the date o
preparation. A container of refrigerated, readheat, potentially hazardous food prepared and packaged by a
food processing plant must be marked to indicate the date by wieidbdtl must be consumed or it must be
consumed odiscarded within 7 calenddays aftethe original packages opened in &od establishment. This
requirement does not apply to whole, unsliced portions of a cured and processed product with the origi
casing maintained on the remaining portion, such as bologna, salami, or other sausage in a cellulose casing.

What foodsneedto be date marked?

1. Doesthefood requirerefrigeration?

2. If commerciallypackagedhasthe original packageébeenopened?

3. Is thefood readyto-eat? Could this food be eaten just like it is, regardless of temperature?
Examplesof readyto-eatfoodsinclude:cold, cookedroastbeefandcold, cookedmacaronicasserole.

4. Is the food potentially hazardous®Vill it mold, or grow bacteriaWill the food supportbacterialor viral
foodborne organism growth? Example, listeria monocytogenes is associated with soft cheeses.

5. Will the food be in the establishmentor more than 24 hours?This countsevenif the food is, or will be,
mixed withsomething else to form a new product.

If youansweredESto all 5 of thesequestionsthenthefood needgo be datemarked.

When to discard?
Refrigeratolis at41° F or below= discardwithin 7 days

Factsto be aware of:

If the food hasan expiration dateonit, i s théatthe sameasa date mark?

No, the expiration date is the date through which the manufacturer guarantees the food will meet their quality
standards. Date marking for discard ensures the safety of the food.

The establishmentgoes throwgh this food sofast, if it is goingto be gonein lessthan 7 days.Do | still need
to date mark it?
Yes,if thefoodis notgoingto be servedor discardedvithin 24 hours,it mustbe datemarked.

What if | freezethe food?
Freezing food stops the date marking clock but does not reset it. So, if a food is stored at 41° F for 2 days
then frozen, it can still be stored at 41° F for 5 more days when it begins to thaw. The freezing date and



thawing date need to be put tre container along with the prep date, or an indication of how many of the
original 7 days have been used. If food is not dated with these dates, it must be used or discarded.

What if the food item is packagedfor self-service?
The date markingequirements applwhether the readio-eat potentialljhazardous food is sold from a service
case, repackaged for sskrvice or consumed esite.

What date applieswhena saladbar offering is refreshed?
If ready-to-eat potentialljhazardous foods afer ef r eshed, 06 as in a service
for the oldest product in the container must not be exceeded.

What date applieswhen a pre-cookedingredient is usedto make a salad?

When cooked product is held in refrigeration for éiddal preparation at a later date, the sedapnrule begins

at the end of the initial key step. For example, in the case that potatoes are cooked for potato salad or r
chicken prepared for chicken salad, if the potatoes or chicken are held for ysv@ftlr cooking and then
processed into salads, these salads must be consumed within five days so as to not exceedltyeidevéin

the cooked products were cooled and reheated, the clock starts over after is has been reheated to 165° F
step).

What if | mix the food with somethingelse?

When foods are mixed together the date ofdidestfood becomes the new date for the mixed food. Example,
if today is Wednesday, and you are mixing a food that was marked on Monday with a food that wa®marked
Tuesday, the mixed food marking would be based on the starting date of Monday.

Are there any exceptions?Yes.

AUncutportionsof processeduredmeatspackagedn cellulose like salamiandbolognado not needto bedate
marked.

AHard cheeses like Asiagold, Cheddar, Gruyere, Parmesan, Romano, and Sapsago do not need to be d
marked.

Asemisoft cheeses like Asiago fresh and soft, Blue, Brick, Caciacavallo Siciliano, Colby (not more than 40¢
moisture), Edam, Gorgonzola, Gouda, Limburger, Monteviynterey Jack, Muenster, Pasteurized processed
cheese, Provol one, Rrootp uEenmentaler and $Swiss dopnot seedhio de Katebmiarked.
AProcessed Cheeses is used to describe cheqm®dicts made from a combination of natural cheese and
added ingredients, such as stabilizers, emulsifiers, and flavor enhancers that are used to create a consister
sheltstable product aimed at mass market consumption. Cheeses in this category include American Che
processed cheese Bpaeadedoaspdréatisedo not need t

A Soft cheesedike Mozzarella, Brie, Camembert, Cottage, Cotijo, Ricotta and Teleme must be date
marked.

A commercial acidified dressinglike mayonnaiseand ThousandIsland do not needto be date marked.
Homemade dressings must be date marked.

HACCP-Based Standard Operating Procedure

15 - Transporting Food to Remote Sites

PURPOSE: To prevent foodborne iliness by ensuring that food temperatures are maintained durin
transportation and contaminationpisevented.



SCOPE: This procedureapplies tadood serviceemployeesvho transportfood from a centralkitchento remote
sites.

KEY WORDS: Hot Holding, ColdHolding, ReheatingCooling, Transporting-ood

INSTRUCTIONS:
1. Trainfood serviceemployee®n the properproceduresisedwhentransportingood to remotesites.
2. If Stateor local health departmemequirements areasedn the 1999MissouriFood Code
| Keepfrozenfoodsfrozenduringtransportation.
| Maintain the temperature of refrigerated, potentiafiyardous foods at 41 °F or below and cooked foods
that are transported hot at 135°F or above unless using time as a control.
3. Useonly food carriersfor transportingood approvedby the FoodServiceDirectoror HeadCook.
4. Prepardghefood carrierbeforeuse:
| Ensurethatall surfaces othefood carrierareclean.
| Wash rinse,andsanitizetheinterior surfaces.
| Ensurethatthefood carrieris designedo maintaincold food temperatureat
41 °F and hot food temperatures at 135°F or above.
5. Storefood in containerssuitablefor transportationContainershouldbe:
| Rigid andsectionedsothatfoodsdo not mix
| Tightly closedto retainthe properfood temperature
I Nonporougo avoidleakage
| Easyto-cleanor disposable
| Approvedto hold food
6. Placefood containes in food carriersandtransporthefoodin cleantrucks,to remotesites
as quickly as possible.

MONITORING:

Check the internal temperatures of food using a calibrated thermometer before placing it into the food carri
Refer to the CodiPotedtiallyHg ztdo td oaisd Foods o SOP #13 for
when taking holding temperatures.

CORRECTIVE ACTION:

1. Retrainanyfood serviceemployegoundnot followingthe procedures itthis SOP.
2. Discardfoodsheldin thedangerzonefor greatetthan4 hours.

VERIFICATION AND RECORD KEEPING:

Before transporting food to remote sites, food service employees will record food temperature, food prod
name, time, and any corrective action taken on a cooking or cooling log. The Head Coedigoated
employee will verify that food service employees are following this SOP by visually observing employees ar
reviewing and initialing the temperature logs.

HACCP-Based Standard Operating Procedure

16 - Serving Food

PURPOSE: To preventfoodbornellnessby ensuringhatall foodsareservedn a sanitarymanner.



SCOPE: This procedureappliesto food serviceemployees whservefood.
KEY WORDS: CrossContaminationService

INSTRUCTIONS:

1. Train food serviceemployeeson the properproceduresisedwhen servingfood. Referto thefi U s iamdg
Cali brating Food Ther mometerso. SOP #5

2. Follow theemployeehealthpolicy. SOP#3A

3. Washhandsbeforeputtingon disposablaloves,eachtime the glovesare changedyhen changingasks,and
before servingfoowi t h utensils. Refer to the AWashing Han
4. Avoid touchingreadyto-eatfoodswith barehands.Referto the i U s iSuitgbleUtensilsWhenHandling
ReadyTo-Eat Foodso SOP #2.

5. Handletrays bythe edgeor bottom anditensils bythe handles.

6. Storeutensils with théhandles up oby othermeans t@reventcontamination.

7.7Hol d potentially hazardous food at the proper t
Hazardous Foodso SOP #13.

8. Servefood with clean andsanitizedutensilsor by usinghandscoveredwith clean,disposableagloves.

9. Storein-useutensilsproperly.

10.Dat e mark and cool potentially hazardous f-to-ods
Eat, Potentially Hazardous Féladao dSOB#FH4p0dand SOC
MONITORING:

A HeadCook or otherdesignatecemployeewill visually observethat food is beingservedin a mannerthat
prevents contamination during all hours of service.

16 - Serving Food, continued

CORRECTIVE ACTION:
1. Retrainanyfood serviceemployegound not following the proceduresn this SOP.

2. Replacamproperlyhandledrays orutensilsandwashtheimproperlyhandledtem(s).

3. Discardreadyto-eatfood thathasbeentouchedwith barehandsor droppedon thefloor.

4. Follow the correctiveactionsidentifiedin thefi Wa s Hiamgl s i U st BujtapleUtensilswhenHandling
ReadyTo-E a t Foodso #2; il BoeEtaet , MaProktiemg | Rebhgdy Hazar do
Potentially Hazardous FoodRot enlt8i;a lalnyd HiaHzod rdd onugs HF

VERIFICATION AND RECORD KEEPING:

A HeadCook will completethe Food Safety Checklist. Completedchecklistswill be maintainedwith other
records for a minimum of 3 years plus the current year.

HACCP-BasedStandard Operating Procedure

17 - Preventing Cross-Contamination at Food Bars

PURPOSE: To preventfoodborneillness by ensuringthat all items held on food bars are protectedfrom
contamination.

SCOPE: This procedure applies to anyone who is responsible&intaining and monitoring the selérvice
food bars.



KEY WORDS: ContaminationSelftService SaladBars,FoodBars

INSTRUCTIONS:

1. Trainfood serviceemployee®n the properproceduresisedto preventcrosscontaminatioratfood bars.

2. Follow district EmployeeHealth Policy SOP#3A,i P e r Ho/mga |ISOR#8,andfi Wa s hHiamgd s 0
SOP#1.

3.Followmanuf act ur e rfobmeheatingahdpreahiliing toad darequipmenbeforeuse.

4. Placeall exposedood undersneezeyuards.

5. Provide an appropriate cleand sanitized utensil for each container on the food bar. Ensure that handles do
not drop into food containers.

6. Replaceexistingcontainersof food with newcontainersvhenreplenishinghefood bar.

7. Instructandassistcustomersvho do not properlyuseutensils.

8. Store eating utensils with the handles up or in a manner to prevent customers from touching the food contze
surfaces.

9. Keepself-servicebarcleanandneatto avoidcrosscontaminatiorbetweerfood items.

10. Avoid usingspraychemicalgo cleanfood barswhenin use.

MONITORING:

1. Monitor and record temperaturef food in accordancewith the i Ho | dHot rargd Cold Potentially
Hazardous Foodso SOP #13.

2. Continually monitor food containers to ensure that utensils are stored on a clean and samfizedr in
the containers with the handles out of the food.

3.Continuallymo ni t or «ase sfthedontdar ®dénsureghat customerarenot:

ATouchingfood with theirbarehands.
ACoughing spitting,or sneezingn thefood.
APlacingforeignobjects inthefood.
AUsingthe sameplatefor subsequerttips.

CORRECTIVE ACTION:

1. Retrainanyfood serviceemployegound not following the proceduresn this SOP.

2. Removeanddiscardcontaminatedood.

3. Demonstratéo customerdiow to properlyuseutensils.

4. Discardthefoodif it cannot bedetermined how lonthefood temperaturevas abovetl °For below 135°Fif
not using time as a control.

VERIFICATION AND RECORD KEEPING:

The Head Cook will verify that food service employees are assigned to maintain food baysatiurours of
operation. Food service employees will record temperatures of food items and document corrective actic
taken on the appropriate temperature log. Food service employees will document any discarded food on
Damaged or Discarded Produatg. The Head Cook will verify that appropriate corrective actions are being
taken by reviewing, initialing, and dating the Damaged or Discarded Product Log. The Head Cook wi
complete the Food Service checklist for quality control. The Food Safety @hdoklQuality Control and all

logs will be maintained with other records for 3 years plus the current year.

HACCP-Based Standard Operating Procedure

18- Cooling Potentially Hazardous Foods



Purpose: To preventfoodbornellnesscausedy impropercoolingprocedures.
Scope: Thisprocedurappliesto food serviceemployeesvho preparestoreor servefood.
Key Words: CrossContaminationTemperatures;ooling,Holding

Instructions:
1. Train food service employees who prepare or serve food on haseta food thermometer and how to cool
foods using this procedure.
2. Modify menus,productionschedulesand staff work hoursto allow for implementationof propercooling
procedures.
3. Prepareandcoolfoodin smallbatches.
4. Chill food rapidlyusinganappropriatecoolingmethod:
| OneStep Method: Rapidly chill the food using an appropriate cooling method if the temperature is foun
to be above 41 °F and the last temperature measurement was 41 °F or below and taken within the la
hours.
| Place food inlsallow containers (no more than 2 inches deep) and uncovered on the top shelf in the ba
of the walkin or reachin cooler.
| Stirthefoodin acontainemlacedin anice waterbath.

| Addiceasaningredient.

| Separatdood into smalleror thinnerportions.
5. Repairor resetholding equipmenbeforereturningthe foodto theunit, if applicable.
6. Discardthefoodif it cannotbe determinechow longthe food temperaturevasabove41 °F.
7. If Stateand local requirementsare basedon the 1999 Missouri Food Code thenthe Two- Step Cooling
Method may be used to chill cooked, hot food from:
| 135°F to 70 °F within 2 hours. Take corrective action immediately if food is not chilled from 135°F to 7(
°F within 2 hours.
| 70 °F to 41 °F or below within 4 houi&he total coding process from 135°F to 41 °F may not exceed
six hours. Take corrective action immediately if food is not chilled from 135°F to 41 °F within-tioa16
cooling process.
8. Chill prepared, readto-eat foods such as tuna salad and cut melons from 70 %°t @r below within 4
hours. Take corrective action immediatiélgeady-to-eat food is not chilled from 70 °F to 41 °F within 4 hours.

Monitoring:

1. Use a clean, sanitized, and calibrated probe thermometer to measure the internal temperature of the
during the cooling process.

2Use fitime as a control o stickers to record cool
cooled item. When you reheat the food item attach the cool down sticker off from pan onto the Cooking a
Reheating Telperature Log.

Corrective Action:
1. Reheatooked hotfoodto 165°Ffor 15 secondsindstartthe coolingprocessagainusingadifferentcooling
method when the food is:

I Above70°F and2 hoursor lessinto the coolingprocessand

| Above41°Fand6 hoursor lessinto thecoolingprocess.
2. Discardcooked hotfood immediatelywhenthefoodis:

I Above70°Fandmore thar hoursinto the coolingorocesspr

| Above4l °Fand more thaatotal of 6 hours intdhe coolingprocess.
3. Use a different cooling methddr prepared readio-eat foods when the food is above 41 °F and less than 4
hours into the cooling process.



4. Discardpreparedreadyto-eatfoodswhenthe food is above41 °F and morethan4 hoursinto the cooling
process.



18- Cooling Potentially Hazardous Foods, continued

Verification and Record Keeping:

Designated employees will record temperatures and corrective actions taken on the Cooling Temperature L
The Head Cook will verify that food service employees are cooling food propewigigily monitoring food
service employees during the shift and reviewing, initialing, and dating the temperature log. The Coolir
Temperature Logs will be maintained for 3 years plus the current year.

HACCP-Based Standard Operating Procedure

191 Reheating Potentially Hazardous Food

Purpose: To preventfoodborneillness by ensuringthat all foods are reheatedto the appropriateinternal
temperature.

Scope: Thisprocedureappliesto food serviceemployeesvho prepareor servefood.
Key Words: CrossContamination, Temperatures, Reheating, Holding, Hot holding

Instructions:
1. Train food serviceemployeesvho prepareor serve fooan howto use &oodthermometer antlow to reheat
foodsusingthis procedure.
2. Reheat all foods rapidly, within 2 houts,a minimum of 16&- for at least 15 seconds in accordawiti
the 1999 Missouri Food Code requirements.
3. Reheathefollowing productsto aminimum internatemperaturef 16%F for 15 seconds:
I Any foodthat iscooked, coole@ndreheated fohot holding
| Leftoversreheatedor hotholding
| Productamadefrom leftovers,suchassoup
| Precookedprocessedbodsthathavebeenpreviouslycooled
4. Usethefollowing methodto reheatfood for hot holdingwhenusinga microwaveoven:
| Heatleftoversor processedeadyto-eatfoodsfrom apackageor canto atleast16%F for 15 seconds
| Rotate(or stir) andCoverfoodswhile heating
| Allow to sit for 2 minutesafterheating
5. Servereheated foodnmediatelyor transfer to ammppropriate hoholdingunit.

Monitoring:
1. Use a clean, sanitized, and calibrated probe thermometer to measure the internal temperature of the f
during the reheating process.

Corrective Action:
1. Continuereheating/heatintpod until theinternaltemperatureeaches 65°Ffor 15 seconds.
2. If theproductfails to reach165°Fwithin 2 hoursdiscardthe product.

Verification and Record Keeping:

Designated employees will record times and temperatures and any corrective actions taken on the Cook
Reheating Temperature Log. The Head Cook walify that food service employees are reheating food
properly by visually monitoring food service employees during the shift and reviewing, initialing, and dating
the temperature log. The logs will be maintained for 3 years plus the current year.



SECTION 2:
Categorizing Menu Items

Menu item: are categorized as Process 1(No Cook), Process 2(Cook and Serve the Same
Day), ov Process 3 (Complex - Cook, Cool, Reheat, Serve) foods. The food service
manager or other designated empleyee will ensure that all production staff is aware
of the menu items, the process category they belong to and the necessary control
measures by posting the Process Charts in the kitchen. (The Process Charts are
attached on the following pages ) In addition, the menus, recipes, product directions,

and charts are kept in a notebook in the manager's office.

* All food service staff and substitutes will be given an overview of the
Process Approach to HACCP at employee orientation.
Training for employees will be provided on an annual basis.
An easily accessible handout on the Process Approach will be available in
the manager’s office.
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SECTION 3:
Identifying Control Measures

Process 1 — No Cook
*=** Keep Food Below 41°F

Critical Control Point(s):

Holding Cold Potentially Hazardous Foods — critical limit is 41°F or below

Standard Operating Procedures:

Washing Hands (1)

Using Suitable Utensils When Handling Ready-to-Eat Foods (2)
Personal Hygiene (3)

Storing and Using Poisonous or Toxic Chemicals (4)

Using and Calibrating a Food Thermometer (5)

Preventing Cross-Contamination During Storage and Preparation (6)
Cleaning and Sanitizing Food Contact Surfaces (7)

Receiving Deliveries (8)

Handling a Food Recall (9)

Washing Fresh Fruits and Vegetables (10)

Controlling Time and Temperature During Preparation (11)
Holding (Hot and) Cold Potentially Hazardous Foods (13)

Date Marking Ready-to-Eat, Potentially Hazardous Foods (14)
Transporting Food to Remote Sites (Satellite Kitchens) (15)
Serving Food (16)

Preventing Cross-Contamination at Food Bars (17)
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¢ Process 2 - Cook and Serve the Same Day
***Cook to Correct Temperature. Hold and serve at 140 degrees F or above ***

Critical Control Point(s): |

Cooking Potentially Hazardous Food (12)
Holding Hot Potentially Hazardous Foods (13)

* See Cooking Potentially Hazardous Foods Temperature Chart (12) for
specific critical limits (i.e. minimum internal cooking temperatures required
for 15 seconds) All temperatures meet or exceed the minimum cooking
temperatures required by the current 1999 Missoun Food Code.

Standard Operating Procedures: |

Washing Hands (1)

Using Suitable Utensils When Handling Ready-to-Eat Foods (2)
Personal Hygiene (3)

Storing and Using Poisonous or Toxic Chemicals (4)

Using and Calibrating a Food Thermometer (5)

Preventing Cross-Contamination Duning Storage and Preparation (6)
Cleaning and Sanitizing Food Contact Surfaces (7)

Receiving Deliveries (8)

Handling a Food Recall (9)

Controlling Time and Temperature During Preparation (11)
Holding Hot (and Cold) Potentially Hazardous Foods (13)
Transporting Food 1o Remote Sites (Satellite Kitchens) (15)
Serving Food (16)

Preventing Cross-Contamination at Food Bars (17)
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Process 3 - Cook, Cool, Reheat, Serve (Complex)
***Limit Time in the Danger Zone (41 - 140 degrees F) ***

Critical Control Point(s): |

Cooking Potentially Hazardous Food (12)

Cooling Potentially Hazardous Foods (18)

Reheating Potentially Hazardous Food (19)

Holding Hot Potentially Hazardous Foods (13)

See Temperature Chart (12) for specific critical limits (i.e. minimum internal

cooking temperatures required for 15 seconds) All temperatures meet or

gxceeg the minimum cooking temperatures required by the 1999 Missouri
ood Code.

Standard Operating Procedures: |

Washing Hands (1)

Using Suitable Utensils When Handling Ready-to-Eat Foods (2)
Personal Hygiene (3)

Storing and Using Poisonous or Toxic Chemicals (4)

Using and Calibrating a Food Thermometer (5)

Preventing Cross-Contamination Duning Storage and Preparation (6)
Cleaning and Sanitizing Food Contact Surfaces (7)

Receiving Deliveries (8)

Handling a Food Recall (9)

Controlling Time and Temperature During Preparation (11)
Holding Hot and Cold Potentially Hazardous Foods (13)
Transporting Food to Remote Sites (Satellite Kitchens) (15)
Serving Food (16)

Preventing Cross-Contamination at Food Bars (if applicable) (17)
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PROCESS 1
No Cook

ALL
Washing Hands, Using Suitable Utensils When Handling
Ready-to-Eat Foods, Personal Hygiene, Storing & Using
Poisonous or Toxic Chemicals, Using & Calibrating a Food
Thermometer

RECEIVE
Receiving Deliveries

STORE

Preventing Cross Contamination During Storage (and
Preparation)

PREPARE
Preventing Cross-Contamination During (Storage and)
Preparation, Cleaning & Sanitizing Food Contact Surfaces,
Washing Fresh Fruits & Vegetables

COLD HOLD

CCP: Hold At or Below 41°F. Check & Record
Temperatures.

SERVE
Serving Food, Preventing Cross-Contamination at Food Bars




PROCESS 2
Cook & Serve Same Day

ALL

Washing Hands, Using Suitable Utensils When Handling Ready-to-
Eat Foods, Personal Hygiene, Storing & Using Poisonous or Toxic
Chemicals, Using & Calibrating a Food Thermometer

RECEIVE
Receiving Deliveries

STORE
Preventing Cross Contamination During Storage (and Preparation)

PREPARE

Preventing Cross-Contamination During (Storage and) Preparation,
Cleaning & Sanitizing Food Contact Surfaces, Washing Fresh Fruits
& Vegetables

COOK
CCP: Cook to Minimum Internal Temperatures for at
Least 156 Seconds. Check & Record Temperatures

HOT HOLD

CCP: Hold At or Above 140°F, Check & Record
Temperatures.

SERVE
Serving Food, Preventing Cross-Contamination at Food Bars



PROCESS 3

Cook, Cool, Reheat, Serve (Complex)

ALL
Washing Hands, Using Suitable Utensils When Handling Ready-to-Eat Foods,

Personal Hygiene, Storing & Using Poisonous or Toxic Chemicals, Using &
Calibrating a Food Thermometer

RECEIVE
Receiving Deliveries

STORE
Preventing Cross Contamination During Storage {(and Preparation)

PREPARE

Preventing Cross-Contamination During (Storage and) Preparation, Cleaning &
Sanitizing Food Contact Surfaces, Washing Fresh Fruits & Vegetables

COOK
CCP: Cook to Minimum Intemal Temperatures for at Least 15
Seconds. Check & Record Temperatures.

COOL
CCP: Cool to Internal Temperature of 41°F or Less within 2 Hours.
Check & Record Temperatures.

REHEAT
CCP: Reheat to Internal Temperature of 165°F or More within 2
Hours. Check & Record Temperatures.

HOT HOLD
CCP: Hold At or Above 140°F. Check & Record Temperatures.

SERVE
Serving Food, Preventing Cross-Contamination at Food Bars



Minimum Internal Cooking
Temperature Chart

PO v s s o i B R i R S 1650F
LR NN .. - cccsmning snmonasammnings p e o S TR AR AR R SRS 1650F
Raw Pork, Ham & Sausage. ... ... .. .. TR P R S0 S LTeRs 1650F
Commercially Pre-cooked Ready-to-eat Meat
(ham, roast beef, turkey, etc.) ... 1400F
Processed Meat Items (chicken nuggets, turkey fritters,
cooked beef patties, etc.)........ 1400F or Follow Manufacturer's
Instructions
Egg Dishes, StuffedPasta.............................................. 1650F
FIOS VODOTRDIBE ....cciuiiniiviussiniisinswise i iins iiviassaisisiziais 1400F
LeftOVersS 1650F

All products must reach the minimum temperature
specified above for at least 15 seconds.

These temperatures meet or exceed the minimum requirements of the 1999 Missoun
Food Code.



SECTION 4:
Monitoring

Supervisor Responsibilities:
* The Head Cook for each site will be responsible for ensuring assigned food
service staff are properly monitoring control measures and Critical Control

Points (CCPs) at the required frequency and are documenting required
records.

* The Head Cook will also be responsible for monitoring the overall
performance of standard operating procedures. (Specific details regarding
monitoring are addressed in each SOP.)

*  Monitoring will be a constant consideration. However a checklist vall be

used to formally monitor food service staff al least once per year by the
Director. (The checklist is included on the following page.)

Food Service Staff Responsibilities:
* Food service staff is responsible for monitoring individual critical control
points (CCPs) in the handling and preparation of food.
* Food service staff is responsible for monitoring control points as defined in
the standard operating procedures (SOPs).
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FOOD SAFETY CHECKLIST

Directions: Use this checklist at least weekly to determine strengths and wesakneszes in
your food safety practices. Record commective action taken and keep completed records for
future reference.

Date Obsemrver
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Food Handling
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