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WI Elderly Nutrition Program
HACCP-Based Standard Operating Procedures (SOPs)
Adapted from National Food Service Management Institute (NFSMI) SOPs

All of the procedures in this manual apply to Elderly Nutrition Program staff,
volunteers and drivers involved in the daily operation of a safe, wholesome
establishment. This includes the areas of food preparation, handling, receiving,
storing, serving, transporting, cleaning, sanitizing, and all other foodservice
activities.

The WI Food Code 2009 Edition was the resource used in developing these
procedures. These SOPs follow State Health Department Regulations.

These SOPs are general guidelines, feel free to adapt them to meet the specific
needs of each operation.

Each Local Aging Unit or ADRC will be responsible for the initial training and all
retraining of foodservice employees and volunteers in the use of the SOPs. All
new employees and volunteers should review and sign off on this booklet within
the first 2 weeks of working with the ENP. This is to give them a basic
understanding of safe food handling. They should then complete either the
Serving Safe Foods or Serv Safe class to be in full compliance with training
requirements, see "Additional Required Food Safety Training" at the end of this
document for more details.

The Nutrition Director is encouraged to review and update these SOPs annually.

Director or Nutrition Director Signature Date Implemented



Standard Operating Procedures
Personal Hygiene

PURPOSE: To prevent contamination of food by foodservice employees.

PROCEDURES:

1.

No gk wbd

© ®

10.

11.

12.

13.

14.

Follow the County/Tribal Employee Health Policy and follow all local health codes and

regulations at all times.

Report to work in good health, clean, and dressed in clean attire.

Change apron when it becomes soiled. Never take aprons into restrooms.

Wash hands properly, frequently, and at the appropriate times.

Keep fingernails trimmed, filed, and maintained so that the edges are cleanable and not

rough.

Do not wear artificial fingernails or fingernail polish at any time while working in foodservice.

Wear single-use gloves and change regularly or when they become soiled or torn. Never

reuse gloves.

Do not wear any jewelry except for a plain ring such as a wedding band and stud earrings.

Treat and bandage wounds and sores immediately. When hands are bandaged, single-use

gloves must be worn over bandaged area at all times.

Cover a lesion containing pus with a bandage. If the lesion is on a hand or wrist, cover with

an impermeable cover such as a finger cot or stall and a single-use glove.

Eat, drink, use tobacco, or chew gum only in designated break areas where food or food

contact surfaces may not become contaminated. Only drinks that have covered lids and

straws may be consumed in these designated areas.

Taste-test food the correct way:

e Place a small amount of food into a separate container.

e Step away from exposed food and food contact surfaces.

e Use ateaspoon to taste the food. Remove the used teaspoon and container to the dish
room. Never reuse a spoon that has already been used for tasting.

e Wash hands immediately and put on new gloves.

Wear an effective hair restraint at all times while working around food, food contact

surfaces and foodservice equipment.

Before working on the serving line:

e Hair should be neatly arranged and a hair restraint worn.

e Clothing and apron should be clean.

e Gloves should be used when serving food.

MONITORING:
The meal site manager will inspect employees and volunteers when they report to work to be
sure that each is following this SOP.

CORRECTIVE ACTION:
Retrain any foodservice employee or volunteer found not following the procedures in this SOP.

VERIFICATION AND RECORD KEEPING:
The meal site manager will report any personal hygiene issues with an employee/volunteer to
the nutrition program directors so it can be recorded in personnel records.



WI 2006 Food Code Fact Sheet Referenced below can be downloaded at:
http://datcp.state.wi.us/fs/business/food/publications/pdf/FoodCodeFactSh

eets/EmployeeHygiene-6.pdf

Employee Hygiene
Wisconsin Food Code Fact Sheet #6

The Importance of Proper Hygiene

Employees are the most important link in
preventing foodbome illness. Good persomnal
hygiene, mcluding proper and frequent
hand-washing, is one of the best ways to
prevent foodborme illness.

Hand-washing

Always make sure that hands are washed
and thoroughly dried before starting work;
before wearmg gloves; between tasks; be-
fore working with foed products, equipment,
utensils and linens; and after using the rest-
room, coughing, sneering, eating, dnnking
or smoking. Comrect hand-washing meludes
cleaming the backs of hands, palms, and
forearms, between fingers and under the fin-
gemails using warm water, soap and a fin-
gemnail brush.

Cuts, Wounds and Sores

Any cufs, wounds or open sores on the
hands and arms must be completely covered
by a waterproof bandage. Wear single-use
mtact gloves over amy bandages om the
hands and fingers.

Fingernails

Fingemails mmst be kept timmed  filed and
maintained so that the edges and surfaces
are cleanable and not rough. Unless wearing
mfact gloves, a food employee may not wear

Food employees are required to wear hair
restraints such as haimets, hats, scarves, or

beard nets that are effective in keeping their
hair in comtrol. This does not apply to
counter staff who serve only dnnks or
wrapped food products, and wait staff or
hostesses’hosts if they present a munimal
sk of confanmination.

Proper Work Clothing

All employees must wear clean outer cloth-
g to prevent contamination of food,
equpment, utensils, linens, smgle-service
andsmgle—mem‘hd&s

Personal clothing and other personal items
nmst be kept away from food-handling and
storage areas. Employers nmst provide ade-
quate storage areas for employes’s personal
belongings. If employees routinely change
clothing at the establishment. a room or area
mmst be designated and used for that pur-
pose. Such changing areas must be separate
from food, clean equipment and linen.

Wearing of Jewelry

Jewelry should be limited to plain-banded
arms and hands may not be wom when pre-
panng or serving food Medical alert identi-
fication tags are permitted as necklaces.

Eating, Drinking & Using
Tobacco

All employees mmst eat, dnnk or use to-
bacco only in designated areas where con-
tammation to food, equipment, utensils and
other matenials cannot oocur.

Fead more about it: WFC Chapter 2-3
Perzonal Cleanliness
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WI 2006 Food Code Fact Sheet Referenced below can be downloaded at:

http://www.datcp.state.wi.us/fs/business/food/publications/pdf/FoodCodeF

"Non-Bare Hand Contact with Ready-to-Eat Foods"

actSheets/BareHandContact-3.pdf

Non-Bare Hand Contact with Ready-to-Eat Foods
Wisconsin Food Code Fact Sheet #3

Cross contamination to hands from unclean
surfaces 15 one of the leading contributing
causes of the spread of pathogenic
organisms that lead to human illnesses. The
avoidance of direct hand contact with foods
that will be immediately consumed is one
way to protect the food from contammation.

Creating a clean bammier to the food 1s what
this requirement is all gbout!

The food establishment operator has
choices: either eliminate bare hand contact
entirely with ready-to-eat foods, or establish
written and practiced prmedur&s for
approprate hand-washing activities. These
procedures mmst be detailed and specific to
the tasks performed They will be approved
and verified by state or local regulatory staff
during inspections. Regquired changes in
procedure or entirely different methods may
have to be

observed cross
contamination
OCCUTs.

A Ready-To-Eat (RTE) food isa foodthatis
edible without washing cookmg,
additional preparation by the food hamlle:r
and is reasonably expected to be consumed
mn that form.

(Other means of handling
Ready-to-eat foods include:

Deli paper
Tomgs

Spatula
Single-use gloves
Orther utensil

The operator must have approved written
alternative practices and procedures, if
bare hand comtact camnmot be avoided.
The operator should work with their
mspector to determine suitable procedures
for their processes.  Procedure guidelines
can be obtained from the inspector.

Do not forget proper hand-washing.

Hand-washing

mmst be practiced — bl

m addiion to I [

utensil and glove ] i

Do not replace

hand-washing

with use of a hand

samitizer. Hand

sanifizers are mnot

imtended to replace soap in the hand-
washing process. The Wisconsm Food
Code does mot require the use of hand

dfs-3003-0401 March 2006
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WI 2006 Food Code Fact Sheet Referenced below can be downloaded at:

"Using Disposable Gloves"

http://www.datcp.state.wi.us/fs/business/food/publications/pdf/FoodCodeF

actSheets/UsingDisposableGloves-5.pdf

Using Disposable Gloves
Wisconsin Food Code Fact Sheet #5

Disposable glove use in food process-
ing operations is becoming popular.
Many operators feel that wearing
gloves prevents the transmission of
foodbome related pathogens. How-
ever, wearing gloves is not a
substitute for appropriate, effective,
thorough and frequent hand-washing.

Allergies: Natural rubber latex gloves
have been reported fo cause allergic
reactions in some individuals. Con-
sider this when deciding whether
single-use latex gloves will be used
during food preparation.

Hands must be carefully

washed with soap and [

warm water, then dred !

before and after gloves _

are Worm [ e
i

Gloves are suitable for ||
mixing  deli sandwich
assembly, prep work,
vegetable handling, cov-
ering non-infected hand |
abrasions. etc. i

Warning: Individuals with infected
(red. swollen, warm or pus-forming)
wounds on their hand(s) must cover
the infected area with an impermeable
cover and wear a single-use glove.

Rules of Glove Use

Do not reuse gloves.

Use only single-use gloves, stored
and dispensed to prevent contami-
nation.

Ensure gloves are mtact, without
tears or imperfections.

Provide gloves that fit properly.

Gloves nmst be changed whenever

an activity or workstation change

occurs, of whenever they become
contaminated.

Hands are to be
washed and dried
before putting on
new gloves.

Management

mst provide
education  and
enforcement of

proper glove use.

» Gloves mmust be

replaced  afier
sneezing, coughing, or fouching of
the hair or face.

dfs-3005-0401 March 2006
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Standard Operating Procedures
Employee Health Policy

PURPOSE: To prevent the spread of foodborne illnesses through the transmission of food.

PROCEDURES: All foodservice employees and volunteers must follow these procedures for

illnesses:

1. Foodservice employees and volunteers must report any illnesses that are transmissible
through food, including the date of the onset of the following illnesses:

a. Salmonella

b. Shigella

c. Escherichia Coli (E-Coli)

d. Hepatitis A

e. Any other pathogen that can be transmitted through food, such as Norovirus,
Campylobacter, etc. (complete listing can be obtained from any local health department)

2. If an employee is diagnosed with Salmonella, Shigella, E-Coli or Hepatitis A, or other
pathogen which can be transmitted through food, the Nutrition Program Manager must
notify the county or tribal health department.

3. The foodservice employee/volunteer must report to the Nutrition Program manager any of
the following symptoms:

a. Diarrhea

b. Fever

c. Vomiting

d. Jaundice

e. Sore throat with fever

4. The Nutrition Program manager must exclude from the establishment all foodservice
employees/volunteers that are experiencing any of the above mentioned symptoms (see
paragraph 3).

5. Foodservice employees/volunteers must notify the Nutrition Program manager if they have
been ill within:

a. the past 3 months with Salmonella
b. the past month with Shigella, E-Coli
c. the past 10 days with jaundice or Hepatitis A

6. Foodservice employees/volunteers must report to the Nutrition Program manager if:

a. They have been suspected of causing or have been exposed to Salmonella,
Shigella, E-Coli or Hepatitis A or

b. They live in the same household with a person with one of the afore listed
illnesses or

c. They live in the same household with a person who has been exposed to one of
the afore listed illnesses.

7. The Nutrition Program manager must exclude all foodservice employees/volunteers that
have been diagnosed with Salmonella, Shigella, E-Coli, Hepatitis A. or Jaundiced (within
the last 10 calendar day).

8. Foodservice employees/volunteers must inform the Nutrition Program manager of boils,
burns, cuts and infected wounds on the hands, wrists or exposed portions of an arm. If the
foodservice employee/volunteer can wear a non-penetrable cover (such as a finger cot)
and a glove, the Nutrition Program manager may assign other duties that do not involve
food preparation.



9.

The Nutrition Program manager must obtain approval from the county health department
and must have a written medical statement from a licensed physician or authorized medical
professional that specifies that the ill foodservice employee may return to work.

MONITORING:

1.

2.

The Nutrition Program manager will observe employees/volunteers for boils, burns, cuts
and infected wounds on hands, wrists and other exposed portions of the body.

The Nutrition Program manager will observe employees for the following diseases:
Salmonella, Shigella, E-Coli, and Hepatitis A, or other pathogens that are transmitted via
food.

The Nutrition Program manager will observe employees/volunteers for any of the following
symptoms: diarrhea, fever, vomiting, jaundice and sore throat with fever.

CORRECTIVE ACTION:

1.

The Nutrition Program manager will require all employees/volunteers with boils, burns, cuts
and infected wounds on hands, wrists and exposed portions of arms to wear a non-
penetrable cover (such as a finger cot) and a glove. The manager may assign other duties
that do not involve food preparation.

The Nutrition Program manager must report to the Health Department Director, any
employees/volunteers that display symptoms of Salmonella, Shigella, E-Coli, Hepatitis A.,
and/or any of the following symptoms: diarrhea, fever, vomiting, jaundice and sore throat
with fever. Employees and volunteers must be restricted from the establishment due to
serving a highly susceptible population.

VERIFICATION AND RECORD KEEPING:
All health related records will be maintained in each employee’s/volunteers personnel file.

WI 2006 Food Code Fact Sheet Referenced below can be downloaded at:

http://datcp.state.wi.us/fs/business/food/publications/pdf/[FoodCodeFactSh

eets/EmployeeHealthHighlySusceptible-19b.pdf
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Action by the Person in Charge When Serving a Highly Susceptible Population and Presented With a Sick Employee
Wisconsin Food Code Fact Sheet #19b
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Standard Operating Procedures
Washing Hands

PURPOSE: To prevent foodborne iliness by contaminated hands.

PROCEDURES:

1. Post hand washing signs or posters in a language understood by all foodservice staff near
all hand washing sinks, in food preparation areas, and restrooms.

2. Use designated hand washing sinks for hand washing only. Do not use food preparation,
utility, and dishwashing sinks for hand washing. Do not use hand sinks for food prep.

3. Provide warm running water, soap, and either disposable, single use towels or air dryers to
dry hands. Provide a waste container at each hand washing sink or near the door in
restrooms.

4. Keep hand washing sinks accessible any time employees are present.

5. Wash hands:

Before starting work.

During food preparation.

When moving from one food preparation area to another.
Before putting on or changing gloves.

After using the toilet.

After sneezing, coughing, or using a handkerchief or tissue.
After touching hair, face, or body.

After smoking, eating, drinking, or chewing gum or tobacco.
After handling raw meats, poultry, or fish.

After any clean up activity such as sweeping, mopping, or wiping counters.
After touching dirty dishes, equipment, or utensils.

After handling trash.

After handling chemicals or medications

After handling money.

After any time the hands may become contaminated.

6. Follow proper hand washing procedures as indicated below:

Wet hands and forearms with warm, running water at least 100 °F and apply soap
(about 1 Tablespoon).

Scrub lathered hands and forearms, under fingernails, and between fingers for at least
10-15 seconds. Rinse thoroughly under warm running water for 5-10 seconds
(minimum of 20 seconds for complete wash & rinse process).

Dry hands and forearms thoroughly with single-use paper towels.

Dry hands for at least 30 seconds if using a warm air hand dryer.

Turn off water using paper towels.

Use paper towel to open door when exiting the restroom.

11



MONITORING:

1. The Nutrition Program manager will visually observe the hand washing practices of the
foodservice staff during all hours of operation.

2. The designated employee will visually observe that hand washing sinks are properly
supplied during all hours of operation.

CORRECTIVE ACTION:

1. Ask foodservice employees/volunteers that are observed not washing their hands at the
appropriate times or using the proper procedure to wash their hands immediately.

2. Retrain foodservice employees/volunteers to ensure proper hand washing procedure.

VERIFICATION AND RECORD KEEPING:
The meal site manager will report any hand washing issues with an employee/volunteer to the
nutrition program directors so it can be recorded in personnel records.

WI 2006 Food Code Fact Sheet Referenced below can be downloaded at:
http://datcp.state.wi.us/fs/business/food/publications/pdf/FoodCodeFactSh
eets/Handwashing-1.pdf

Hand Washing Signs can be downloaded at:

English:
http://datcp.state.wi.us/fs/business/food/publications/pdf/GeneralFactSheet
s/wash hands.pdf

Spanish:
http://datcp.state.wi.us/fs/business/food/publications/pdf/GeneralFactSheet
s/wash hands spanish.pdf

Hmong:
http://datcp.state.wi.us/fs/business/food/publications/pdf/GeneralFactSheet
s/wash hands hmong.pdf

12
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Hand-washing
Wisconsin Food Code Fact Sheet #1

Handwashing is the single mosi
effective means of preventing the
spread of bacteria and viruses, that

can cause infections and food borne
illness.

Employees can be a significant source
of harmful microorganisms. Proper
handwashing can be the most
effective action workers can take to
control direct and indirect
contamination of food. utensils, and
equipment.

When To Wash Hands

* Before starting to work with
food, utensils or equipment.

= Before puthing on gloves.
* Dunng food preparation, as needed.

*  When switching between raw foods and
ready-to-eat foods.

» Afier handling soiled utensils and
equipment.

» After coughing, sneezing, using a tissue,
o using tobacco products.

e After eating and drinking.

= After handling animals.

13

= After using the toilet, wash hands at a
hand-wash sk m the restroom and
again when refurning to work.

Always Follow These Six Steps
When You Wash Your Hands

Before washing your hands, remove
any jewelry and only wash your hands
in sinks designated for hand-washing.
Do not wash yvour hands in utensil,
food preparation, or service sinks.

1. Roll up sleeves and wet hands with
warm water.

2. Using soap, not a hand
sanitizer solution, work up
a soapy lather that covers
hands and forearms.

3. Rub hands together for at least 20
seconds: make sure to wash palms,
back of hands, between fingers,
and forearms.

4 Use a fingernail brush to clean
under fingemails and between
fingers.

5. Rinse hands and forearms in warm
water.

6. Dry hands with single-use paper
towels or cloth roller towel. Tum
off the faucet with paper towels to
prevent re-contamination of hands.

dfs-3001-0401 March 2006



WI 2006 Food Code Fact Sheet Referenced below can be downloaded at:

"Hand Sanitizers"

http://www.datcp.state.wi.us/fs/business/food/publications/pdf/FoodCodeF

actSheets/HandSanitizers-13.pdf

Hand Sanitizers
Wisconsin Food Code Fact Sheet #13

Hand sanifizers are not substitutes
for hand-washing Hand sanitizers
should be used only after proper hand
washing  has
been completed.
If sanitizers ate

source of food
contamination

Hand sanitizers are considered to
be a food additive. The hand
sanitizer or its ingredients need to
be approved by FDA.

Hand sanitizers are not intended to
replace soap in the hand-washing
station. They are not effective in
removing dirt or other organic
materials. However, if used after
proper hand washing procedures, they
can reduce the number of bacteria and
viruses that remain on your hands.

The Wisconsin Food Code does not
require the use of hand sanitizers.

14

How do hand sanitizers work?

Hand sanitizers work by stripping
away the outer layer of oil on the skin
This usually prevents bacteria that are
present in the body from coming to
the surface of the hand  Research
shows that hand sanitizers alone do
not significantly reduce and in some
cases may potentially increase the
amount of bacteria on the hand. Hand
sanitizers should only be wused in
conjunction with good hand-washing
procedures.

The manufacturers of hand sanitizers
test the products on inanimate
surfaces therefore they are able to
derive the claims of 99.9 % bacteria
killed. Ifthe product were fully tested
on hands, there would be different
results because of the complexity of
the buman hand. Usmg inanimate
surfaces with conirolled variables is
the easiest way to obtain consistent
results.

dfs-3013-0401 April 2001
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Standard Operating Procedures
Cleaning and Sanitizing Food Contact Surfaces
Including Dish Machines and 3 Compartment Sinks

PURPOSE: To prevent food borne iliness by ensuring that all food contact surfaces are

properly cleaned and sanitized.

PROCEDURES:
1. Follow manufacturer’s instructions regarding the use and maintenance of equipment and
use of chemicals for cleaning and sanitizing food contact surfaces.
2. Wash, rinse, and sanitize food contact surfaces of sinks, tables, utensils, thermometers,
carts, and equipment:
e Before each use
e Between uses when preparing different types of raw animal foods, such as eggs, fish,
meat, and poultry
e Between uses when preparing ready-to-eat foods and raw animal foods, such as eggs,
fish, meat, and poultry
e Any time contamination occurs or is suspected
3. Procedure for washing, rinsing, and sanitizing food contact equipment and utensils:
e Wash with detergent solution.
¢ Rinse with clean water.
e Sanitize using a sanitizing solution mixed at a concentration and used at a temperature
as specified on the manufacturer’s label.
o Chlorine Bleach (EPA approved) — 50-100 ppm
o lodine — 25 ppm
o Quaternary Ammonium (Quats) — 200ppm (generally — concentration can
vary)
e Allow to air dry.
4. Inspect all dishware (trays, glassware, bowls, etc.) for breaks, cracks and chips.
5. Procedure for cleaning and sanitizing food contact surfaces:
e Wash surface with detergent solution.
e Sanitize surface using a sanitizing solution mixed at a concentration and used at a
temperature as specified on the manufacturer’s label.
o Chlorine Bleach (EPA approved) — 50-100 ppm
o lodine — 25 ppm
o Quaternary Ammonium (Quats) — 200ppm (generally — concentration can
vary)
e Allow to air dry.
6.
7. Dishwashing:

Dish machine:

e Insert manufacturer’s instructions for use.
e See WI Food Code section 4-5
http://datcp.state.wi.us/fs/requlation/food/pdf/ATCP75FinalDraft.pdf

3-Compartment Sinks

Setup and use the sink in the following manner:
o In the first compartment, wash with a clean detergent solution at or above
110 °F or at the temperature specified by the detergent manufacturer.
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o In the second compartment, rinse with clean water.

o In the third compartment, sanitize with a sanitizing solution mixed at a
concentration and at a temperature as specified on the manufacturer’s label or by
immersing in hot water at or above 171 °F for 30 seconds. Test the chemical
sanitizer concentration by using an appropriate test kit.

8. Have an on-going pest prevention program and regular pest control by a license pest
control operator.

9. Problems with pests will be reported immediately, pest service will be contacted and all
areas cleaned and sanitized (may need to contact county health department depending on
severity).

MONITORING:

Foodservice employees/volunteers will:

1. During all hours of operation, visually and physically inspect food contact surfaces of
equipment and utensils to ensure that the surfaces are clean.
2. In a 3-compartment sink, on a daily basis:

e Visually monitor that the water in each compartment is clean.

e Take the water temperature in the first compartment of the sink by using a calibrated
thermometer.

e |If using chemicals to sanitize, test the sanitizer concentration by using the appropriate
test kit or test strip for the chemical.

e If using hot water to sanitize, use a calibrated thermometer to measure the water
temperature. Refer to Using and Calibrating Thermometers SOPs.

3. In adish machine, on a daily basis:

e Visually monitor that the water and the interior parts of the machine are clean and free
of debris.

e Continually monitor the temperature and pressure gauges, to ensure that the machine is
operating according to the data plate.

e For hot water sanitizing dish machine, ensure that food contact surfaces are reaching
the appropriate temperature by placing a thermometer on a rack and running the item or
rack through the dish machine, or by using a temperature test strip.

e For chemical sanitizing dish machine, check the sanitizer concentration on a recently
washed food-contact surface using an appropriate test kit.

CORRECTIVE ACTION:

1. Discard all cracked, broken, or chipped dishware.

2. Wash, rinse, and sanitize dirty contact surfaces of equipment and dishware.

3. Discard food that comes in contact with surfaces that have not been sanitized properly.
4. In a 3-compartment sink:

e Drain and refill compartments periodically and as needed to keep the water clean.

e Adjust the water temperature by adding hot water until the desired temperature is
reached.

e Add more sanitizer or water, as appropriate, until the proper concentration is achieved.

5. In adish machine:

e Drain and refill the machine periodically and as needed to keep the water clean.
e |If the dish machine is not reaching the proper temperature, contact the appropriate
individual(s) to have the machine repaired.
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e For a chemical sanitizing dish machine, check the level of sanitizer remaining in bulk
container. Fill, if needed. “Prime” the machine according to the manufacturer’s
instructions to ensure that the sanitizer is being pumped through the machine. Retest.
If the proper sanitizer concentration level is not achieved, contact the appropriate
individual(s) to have the machine repaired.

e Wash, rinse, and sanitize in the 3-compartment sink until the machine is repaired or use
disposable single service/single-use items if a 3-compartment sink is not available.

VERIFICATION AND RECORD KEEPING:
e The Nutrition Program manager will verify that foodservice employees/volunteers have
taken the required temperatures and tested the sanitizer concentration by visually
monitoring foodservice employees/volunteers during the shift.
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WI 2006 Food Code Fact Sheet Referenced below can be downloaded at:
http://datcp.state.wi.us/fs/business/food/publications/pdf/FoodCodeFact

Sheets/WashingSanitizingEquipment-22.pdf

Washing and Sanitizing Food Contact Surfaces
Wisconsin Food Code Fact Sheet #22

SANITIZING — the application of heat or
chemicals to a clean food contact
surface in order to reduce the number of
disease causing organisms to a safe
level.

Manual ware washing - use 3 separate
sink compartments:

1. Scrape — prewash - soak as
needed

2. Sink 1 - Wash
After scraping and soaking to remove all
large food particles wash utensils in hot
{110°F.) soapy water.

J. Sink 2 - Rinse
Rinse utensils in clear, clean water —
rinse to remove all food particles and
soap.

4. Sink 3 - Sanitize
Sanitize by one of the following
methods:

**Hot water:
Sanitize by hot water immersion — water
must be maintained at 171°F

**Chemical:

Sanitize by the use of a *DHFS
approved chemical sanitizer according
to manufacturers label instructions to
achieve proper concentration:

Chlorine — 50 ppm -100ppm
(at 55-T5°F)

lodine — 12.5 - 25 ppm

{at T5°F)

Quatermary Ammonia - 200-400 ppm
{at 75F)

Anionic Acid — according to label
directions

Provide a rest kit or device 1o
measure concentration of solution.

5. Air Dry
Do not use a towel to dry

Mechanical dishwashers have a high
temperature or chemical injected final
rinse to sanitize items.

Check the machine’s data plate for
specific details on proper operation.

1. Scrape — prewash - soak as
needed

2. Wash — per manufacturer's
specifications.

3. Rinse - per manufacturers
specifications.

4. Sanitize - Check for proper
sanitizing method by the using
temperature sensitive labelsftape with
high temperature machines. Use
chemical test strips with chemical
injection dishwashers.

High temperature rinse:
' Iemp,

Machine tvpe
Single temp-Stationary rack  165°F
All other machines 180°F

Same requirements as manual
sanitizing.
5. Air Dry
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Chemical test strips/kits must be
available to check sanitizer
concentration. Improper concentration
will not provide effective sanitizing and
high concentrations may leave a toxic
residue

**Clean Jn Place Equipment
Must use the same 5 step process

Other options for sanitizing must be
discussed with the Regulatory
Authority

"Dept. of Health & Family Services
More getalls are avallable on the webslie:
ity hvww legis. state wiis

dfs-3029-0802 Augnst 2002
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DISHWASHING

Dishwashing - 3 sink method
For Multiservice Articles

WASH RINSE SANITIZE*

Using hot water
oir cheemilcal sani Hzer

WASH SANITIZE*
in a clean detergent solution Lsing hot water
RI m E or chemical sanit trer

RINSE with clean water in sink &l

*Sanitize using hot water:
« Dishes must bairmmasssd in hot water (T7°C) for 48 seconds

OR

*Sanitize using chemical sanitizers: * Use ane of fa foliwin g chemical sarifizers, and mensre it cormcyl
« Witer tampaiuss for chamical sanifizing must be 24°C [T5F) Chilorina (“bleach™): 100 ppm (1 oz par galon of water)
+ Savifza for 45 secands. Vodine: 28 ppm 1025 oz par galion of water)
« NEWER mix chamicals. Comibining chemicals is foxic! Quatermary Ammonium ("Cuats™): 200 ppm (2 o par gaiion of water}
7
In
Goodies N
Hands™: www.ingoodhands.ca R —
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Standard Operating Procedures
Using and Calibrating Thermometers

PURPOSE: To prevent food borne iliness by ensuring that the appropriate type of
thermometer is used to measure internal product temperatures and that
thermometers used are correctly calibrated for accuracy.

PROCEDURES:

1. Follow the food thermometer manufacturer’s instructions for use. Use a food thermometer
that measures temperatures from 0 °F (-18 °C) to 220 °F (104 °C) and is appropriate for the
temperature being taken. For example:

e Temperatures of thin products, such as hamburgers, chicken breasts, pizza, filets,
nuggets, and sausage patties, should be taken by stacking food products and
inserting thermometer into the center.

» Bimetallic, dial-faced stem thermometers are accurate only when
measuring temperatures of thick foods. They should not be used to
measure temperatures of thin foods. A dimple mark located on the stem
of the thermometer indicates the maximum food thickness that can be
accurately measured.

» Use only oven-safe, bimetallic thermometers when measuring
temperatures of food while cooking in an oven.

2. Have food thermometers easily-accessible to foodservice employees/volunteers during all
hours of operation.

3. Clean and sanitize food thermometers before and after each use.

4. Store food thermometers their case in an area that is clean and where they are not subject
to contamination.

5. Calibrate thermometers as needed.

e Ice-water method:

Insert the thermometer probe into a cup of crushed ice.

Add enough cold water to remove any air pockets that might remain.

Allow the temperature reading to stabilize before reading temperature.

Temperature measurement should be 32 °F (+ 2 °F) [or 0 °C (+ 1 °C)]. If not,

adjust thermometer dial according to manufacturer’s instructions.

oo op

MONITORING:
Foodservice employees/volunteers will check the accuracy of the food thermometers:

e Atregular intervals (at least once per week)

e |If dropped

e |If used to measure extreme temperatures, such as in an oven
e Whenever accuracy is in question
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CORRECTIVE ACTION:
All thermometers will be recalibrated as needed:

e For an inaccurate, bimetallic, dial-faced thermometer, adjust the temperature by
turning the dial while securing the calibration nut (located just under or below the
dial) with pliers or a wrench (cases often come with built-in wrenches).

e For an inaccurate, digital thermometer with a reset button, adjust the thermometer
according to manufacturer’s instructions.

e If an inaccurate thermometer cannot be adjusted on-site, discontinue using it, and
follow manufacturer’s instructions for having the thermometer calibrated.

e Retrain foodservice employees who are using or calibrating food thermometers
improperly.

VERIFICATION AND RECORD KEEPING:
The Nutrition Program manager will periodically check the calibration of the thermometer and
will document any corrective action necessary.

WI1 2006 Food Code Fact Sheet Referenced below can be downloaded at:
http://datcp.state.wi.us/fs/business/food/publications/pdf/FoodCodeFactSh
eets/ThermometerCalibration-7.pdf
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Thermometer Calibration

Wisconsin Food Code Fact Sheet #7

Ice Point Method

* Fill an insulated
container, such as a
wide mouth
“thermos™  bottle
with a mixture of
potable crushed ice
and water.

» The container must
have crushed ice throughout to
provide an environment of 32°F,
50 you may have to pack more ice
info the container durning the
PIOCESS.

When the mixture of the water has
stabilized after four or five
minutes, insert the thermometer to
be calibrated to the appropriate
immersion depth.

Be sure to hold the stem of the
instrument away from the bottom
and sides of the container
(preferably one inch) to avoid
eITOr.

If your thermometer is not accurate

within +/- 2°F of 32°F ., adjust the
thermometer accordingly.

22

The ice point

method permifs

calibration to within 0.1 °F
Boiling Point Method

After the water in the confainer has
reached a complete “rolling™ boil,
insert the insttument to the
appropriate immersion depth. The
boiling point im Wisconsin is
212°F.

Be sure there is at least a two-inch
clearance between the stem or
sensing element and the bottom
and sides of the container.

If vour
thermometer is
not accurate
within +~ 2°F of
212°F., adjust
thermometer
accordingly.

The boiling point method permits
calibration to within 1.0 °F.

Remember:
Sanitize thermometers before use and
in between uses, and.

...calibrate thermometers frequently!

dis-3007-0401 Aprll 2001




Thermometer Calibration Record & Comment Form
(Check at least weekly or anytime it is dropped, bumped, or in question)

Date Thermometer Was Calibration If yes, explain
Checked Necessary? (Y or N) | corrective action
(please initial) taken.
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WI 2006 Food Code Fact Sheet Referenced below can be downloaded at:

http://www.datcp.state.wi.us/fs/business/food/publications/pdf/FoodCodeF

"Checking Food Product Temperature"

actSheets/CheckingFoodProductTemps-10.pdf

Checking Food Product Temperatures
Wisconsin Food Code Fact Sheet #10

Using a food thermometer to check
product temperatures is the only
sure way to know if your food has
reached the proper temperature to
destroy foodborne bacteria.

Sanitize the thermometer each
time before use to prevent cross
contamination.

= Record your results.

# (Calibrate thermometers routinely

using an approved method,
especially when they have been
dropped.

Use only metal, long-stemmed
thermometers to check internal
temperatures. Do not use liquid-

= Allow thermometer to return to filled glass thermometers to probe
ambient range before checking the products.
next product.
* Infrared non-contact

* Insert the temperature probe thermometers only give

into the product only when a surface temperatures. The
temperature  reading  is surface reading may not
necessary. reflect the internal
temperature.
» Proper placement of the
thermometer is important — » Keep several
place it in thickest part of thermometers available in
the food, away from bones case of breakage, loss,
and fat. damage, and for
nmmltiple use.

dfs-3010-0401 April 2001
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Standard Operating Procedures
Washing Fruits and Vegetables

PURPOSE: To prevent or reduce risk of food borne illness or injury by contaminated fruits and
vegetables.

PROCEDURES:
1. Wash hands using the proper procedure.
2. Wash, rinse, sanitize, and air-dry all food-contact surfaces, equipment, and utensils that will
be in contact with produce, such as cutting boards, knives, and sinks.
3. Wash all raw fruits and vegetables thoroughly before combining with other ingredients,
including:
e Unpeeled fresh fruit and vegetables that are served whole or cut into pieces.
¢ Fruits and vegetables that are peeled and cut to use in cooking or served
ready-to-eat.
4. Wash fresh produce vigorously under cold running water. Packaged fruits and vegetables
labeled as being previously washed and ready-to-eat are not required to be washed.
5. Scrub the surface of firm fruits or vegetables such as apples or potatoes using a clean and
sanitized brush designated for this purpose.
Remove any damaged or bruised areas.
Label, date, and refrigerate fresh-cut items.
Serve cut melons within 7 days if held at 41 °F or below.
See "Melon Safe Handling Procedures” below and follow those recommendations for
washing melons.

© 00N

MONITORING:
The Nutrition Program manager will visually monitor that fruits and vegetables are being
properly washed, labeled, and dated during all hours of operation.

CORRECTIVE ACTION:

1. Remove unwashed fruits and vegetables. Wash immediately before being served.
2. Label and date fresh cut fruits and vegetables.

3. Discard cut melons held after 7 days.

VERIFICATION AND RECORD KEEPING:
The Meal Site manager will record any foods discarded on the Food Production Records.
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WI 2006 Food Code Fact Sheet Referenced below can be downloaded at:

"Melon Safe Handling Procedures”

http://datcp.state.wi.us/fs/business/food/publications/pdf/FoodCodeFactSh

eets/SafeMelonHandling-26.pdf

Melon Safe Handling Procedures
Wisconsin Food Code Fact Sheet #26

Daily maintenance:

The produce area shall be operated and
maintained similar_to the deli and meat
departments. When processing produce;
the knives, cutting boards, tables and
other equipment must be washed, rinsed,
sanitized and air-dried at the end of daily
processing, or more frequently as
needed or as required in the Wisconsin
Food Code. All eguipment must be
sanitized prior to processing.

Prior to Melon Processing:

1) Pre-cool all melons hefore cutting.

2) As stated above, thoroughly wash,
rinse and sanitize* washing and
cutting areas including cutfing boards,
knives, sinks and other equipment.
(Use 100 ppm sanitizing solution if
using chlorine [unscented bleach] and
follow the manufacturer's instructions
if you are using quatemary
ammanium [Cuat ]).

Melon Processing:

1) Before cutting, wash or rinse
the melon in cold water.

2) If you choose to sanitize
melons, immerse the melon in
a sanitizing solution* of 50 to
100 ppm chlorine for 2 minutes
or longer. Do not use
quatermnary ammaonium {Quat)
or other sanitizing compounds
on food items. Before cutting,
rinse the melon(s) in potable
water.
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3) Wash your hands. After the
melon is sanitized and rinsed,
remove the melon and place it
on a clean and sanitized
cutting surface.

4) Using a sanitized knife and cutting
board, cut the melon and then wrap
the pieces in a sanitary and
acceptable packaging material.

5

[ty

Immediately refrigerate and hold
melons at 41° F or below. Bacteria
can grow rapidly on cut melons.
When on display, melons must
also be maintained at an internal
temperature of 41° F or below.

*Making Sanitizing Solutions:

Prepare a sanitizing solution of 50 ppm
chlorine by mixing ¥z oz. of bleach
(5.25% chlorine) with 4 gallons of water.
(Test this solution with chlorine test
strips.)

Prepare a sanitizing solution of 100 ppm
chlorine by mixing 1 oz. of bleach
{5.25% chlorine) with 4 gallons of water.

(Test this solution with chlorine test
strips.)

dfs-3045-1002 January 2003
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Standard Operating Procedures
Cooking, Holding, Cooling And Storing
Potentially Hazardous Foods

PURPOSE: To prevent food borne iliness by ensuring that all foods are cooked to the
appropriate internal temperature.

PROCEDURES:

Cooking

1. If a recipe contains a combination of meat products, cook the product to the highest
required temperature.

2. Cook products to the following temperatures:

a. 145 °F for 15 seconds
e Seafood, beef, and pork
b. 155 °F for 15 seconds
e Ground products containing beef, pork, or fish
e Fish nuggets, sticks, or strips.
e Eggs held on a steam table
e Cubed or Salisbury steaks
c. 165 °F for 15 seconds
e Poultry
d. 140 °F for 15 seconds
e Fresh, frozen, or canned fruits and vegetables that are going to be held on a
steam table or in a hot box

Holding

1. Hold hot foods at 140 °F or above

2. Hold cold foods at 41 °F or below

3. Preheat steam tables and hot boxes.

Cooling

1. Prepare and cool food in small batches.

2. Chill food rapidly using an appropriate cooling method.

3. Place food in shallow containers (no more than 4 inches deep) and uncovered on the top

shelf in the back of the walk-in or reach-in cooler.

Use a quick-chill unit such as a blast chiller.

Stir the food in a container placed in an ice water bath.

Add ice as an ingredient.

Separate food into smaller or thinner portions.

Pre-chill ingredients and containers used for making bulk items such as salads.

Chill cooked, hot food:

e to 70 °F within 2 hours. Take corrective action immediately if food is not chilled to
70 °F within 2 hours.

e 70 °F to 41 °F or below in remaining time. The total cooling process from 140 °F to
41 °F may not exceed 6 hours. Take corrective action immediately if food is not
chilled to 41 °F within the 6 hour cooling process.

10. Chill prepared, ready-to-eat foods such as tuna salad and cut melons from 70 °F to 41 °F or

below within 4 hours. Take corrective action immediately if ready-to-eat food is not chilled

from 70 °F to 41 °F within 4 hours.

©oNOoOOA

27



Storage Date
1. Label potentially hazardous foods that are prepared on-site or opened and held for more
than 24 hours.
2. Refrigerate all potentially hazardous foods at 41 °F or below.
3. Serve or discard refrigerated potentially hazardous foods within 7 days.
4. Indicate with a separate label the date prepared, the date frozen, and the date thawed of
any refrigerated, ready-to-eat, potentially hazardous foods.
5. Calculate the 7-day time period by counting only the days that the food is under
refrigeration. For example:
e On Monday, 8/1/05, lasagna is cooked, properly cooled, and refrigerated with a
label that reads, “Lasagna, Cooked, 8/1/05”.
e On Tuesday, 8/2/05, the lasagna is frozen with a second label that reads,
“Frozen, 8/2/05.” Two labels now appear on the lasagna. Since the lasagna
was held under refrigeration from Monday, 8/1/05 — Tuesday, 8/2/05, only 1
day is counted towards the 7-day time period.
e On Tuesday, 8/16/05, the lasagna is pulled out of the freezer. A third label is
placed on the lasagna that reads, “Thawed, 8/16/05”. All three labels now
appear on the lasagna. The lasagna must be served or discarded within 6
days.

MONITORING:
Cooking
1. Take at least two internal temperatures from each batch of food by inserting the
thermometer into the thickest part of the product which usually is in the center.
2. Take at least two internal temperatures of each large food item, such as a turkey, to ensure
that all parts of the product reach the required cooking temperature.
Holding
1. Take temperatures of foods by inserting the thermometer near the surface of the product,
at the thickest part, and at other various locations.
2. For hot foods held for service:
e All hot potentially hazardous foods should be 140 °F or above before placing
the food out for display or service.
e Take the internal temperature of food before placing it on a steam table or in a
hot holding unit and at least every 2 hours thereafter.
3. For cold foods held for service:
e All cold potentially hazardous foods should be 41 °F or below before placing
the food out for display or service.
e Take the internal temperature of the food before placing it onto any salad bar,
display cooler, or cold serving line and at least every 2 hours thereafter.
Chilling
Monitoring temperatures of products every hour throughout daily to verify that foods are date
marked and that foods exceeding the 7-day time period are not being used or stored.
Storage Date
A designated employee will check refrigerators daily to verify that foods are date marked and
that foods exceeding the 7-day time period are not being used or stored.
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CORRECTIVE ACTION:
Cooking
1. Continue cooking food until the internal temperature reaches the required temperature.
Holding
1. For hot foods:
e Reheat the food to 165 °F for 15 seconds if the temperature is found to be below
140 °F.
e Discard the food if it cannot be determined how long the food temperature was
below 140 °F.
2. For cold foods:
o Rapidly chill the food using an appropriate cooling method if the temperature is
found to be above 41 °F.
e Place food in shallow containers (no more than 4 inches deep) on the top shelf in
the back of the walk-in or reach-in cooler.
e Add ice as an ingredient.
e Separate food into smaller or thinner portions.
Discard food if it cannot be determined how long the food temperature was above 41 °F.

Reservice of foods
Once food has been served, it can not be returned and served to someone else.
Chilling
1. Reheat cooked, hot food to 165 °F for 15 seconds and start the cooling process again
using a different cooling method when the food is:
e Above 70 °F and 2 hours or less into the cooling process; and
e Below 70 °F but above 41 °F and 6 hours or less into the cooling process.
2. Discard cooked, hot food immediately when the food is:
e Above 70 °F and more than 2 hours into the cooling process; or
e Above 41 °F and more than 6 hours into the cooling process.
3. Use a different cooling method for prepared ready-to-eat foods when the food is above
41 °F and less than 4 hours into the cooling process.
4. Discard prepared ready-to-eat foods when the food is above 41 °F and more than 4 hours
into the cooling process.

Storage Date
Foods that are not date marked or that exceed the 7-day time period will be discarded.

VERIFICATION AND RECORD KEEPING:
Foodservice employees will record temperatures on Food Production Records.

Foodservice manager will verify that foodservice employees has taken the required cooking
temperatures by visually monitoring foodservice employees and preparation procedures.
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WI 2006 Food Code Fact Sheet Referenced below can be downloaded at:
http://datcp.state.wi.us/fs/business/food/publications/pdf/FoodCodeFactSheets/Pr
eparingAndHoldingPotentiallyHazFoods-11.pdf

Preparing & Holding Potentially Hazardous Foods
Wisconsin Food Code Fact Sheet #11

Minimum Cooking Internal Product Temperatures

165°F (74°C) for 15 secomds Raw Poultry; live canght or field dressed raw wild game animals (3-201.17(B));
"y, stuffed fish, ‘stuffed meat, stuffed pasta, stuffed poultry, stuffed ratites (emm/ostrich)

4 o and stuffing contaiming ﬁle meat, poultry or ratites.

165°F (T4'C) imall partsof | Microwave Cooldng: for raw animal foods: covered, rotated or stirred throughout
the food of midway through the cooking process and held for 2 mimates covered.

155°F (68°C) for 15 seconds | Ratites (enm/ostrich); injected meat; COMMINUTED (ground, chopped,
ncrl;ﬁ[ﬁ“ﬂ]?rims restructured, combined, ete.) raw animal foods such as fish, meat, game animals

158°F E.?g:gl gﬁm 1eec | commercially raised for food (3-201.17(C)(1), 3-201.17(C)2)). exotic animals or
- instantanecus rabbits; and raw shell eggs not prepared for immediate service (pooled or hot

held).

M5°F (6'F) ff‘_ﬂ_“ secomds Raw shell eggs prepared for immediate service; commercially raised for food
[ game amimals, exofic animals or rabbits; and other fish & meat not otherwise

% specified in this table.

Whole Roast of Beef, Corned Beef Roast, Pork Roast and Cured Pork Roast (such as Ham)
Note: The period of time at each temperature may include post-cooking heat rise.

I'lTegl'EE; F. () Time m Time I;Tem Time
130 (34.49) 112 min. 140 (60.0) 12 min. 151 (56.1) 54 sec
131 (55.00 89 min. 142 (61.1) 8 min. 153 (67.2) 34 sec
133 (56.1) 56 min. 144 (62.3) Smin. 155 (58.3) 2% sec
135(57.2) 36 min. 145 (62.8) 4 min. 157 (69.4) 14 sec
136 (57.8) 28 min. 147 (63.5) 134 sec. T0.0 (158) 0 zec
138 (58 18 min. 148 (65.0) 85 zec.

BRaw or Undercooked Meats: The permit holder may serve raw or undercooked intact whole-muscle, non-
mjected beef(ie, steak prme nb, etc ) if not served to a highly susceptible population (HSP), is labeled as
"whole-mmuscle intact beef” asreqmrede 201.11(E) and the beef reaches a surface temperature of 1435

degrees F. on all sides and accompanies a cooked color change on all external surfaces. Ne Consumer
Advisary (for this begf) is required if all of these conditions are met! Other raw or partially cooked eggs. fish,
raw mannated fish shellfish steak tartare other raw meat (other than whole muscle mtact beef) may be served
or offered for sale upon consumer request or selection in a ready-to-eat form if a HSP is not served, a Consumer
Advisory is provided or a Vanance is granted based on a HACCP plan.

dfs-3011-0401 March 2006

Important Note: The upper temp of the Danger Zone for the Elderly
Nutrition Program is 140 degrees, not 135 so the following has been edited.
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Preparing & Holding Potentially Hazardous Foods

Wisconsin Food Code Fact Sheet #11 (Page 2)

Cooking Plant Foods for Hot Holding: Fruits & vegetables that will be held hot shall be cooked
to the hot holding temperature of 140.

Hot and Cold Holding: Hot food > 140, except beef roast cooked or reheated as stated for time and
temperature parameters in the chart on the previous page may be held at 130 Degrees F.(54 Degrees C).
Cold foods < 410F (50C).

Reheating:

For Immediate Service After Cooking: cooked & refrigerated ready-to-eat(RTE) Potentially
Hazardous Foods may be served at any temperature (i.e., roast beef sandwich au jus) if offered for
immediate service.

Reheating For Hot Holding: to be completed in 2 hours or less. Leftovers shall be reheated to at
least 1650F (740C) for 15 seconds {microwave is 1650F (740C) rotated or stirred, covered, held for 2
minutes}. Remaining unsliced portion of beef roast cooked as stated above may be reheated with the
same initial cooking parameters.

Commercially processed, hermetically sealed potentially hazardous ready to eat food, or RTE foods
from an intact package from an approved food processing plant shall be reheated to at least 1400F
(57.20C) if intended for hot holding.

Cooling™: Use rapid chill methods!

1400F to 700F (57.20C to 210C) within 2 hours, and 700F to 41oF (21.C to 50C) within next 4 hours

Ambient temperature ingredients: cooled to 410F (5.C) within 4 hours, i.e., reconstituted foods, canned tuna

*Cold receiving: laws allowing shipping temperature >41.F (50C) for certain products shall be cooled to 41.F within 4 hours,
except that time parameters need not apply to eggs.

Frozen Food: The temperature necessary to maintain the product frozen “solid’ (varies for products).
Freezing fish for parasite destruction (except certain species of tuna): (1) —4oF or —200C or

colder for 168 hours or 7 days; OR (2) —310F or —350C or colder for 15 hours in a blast freezer
Slacking: moderating the temperature under refrigeration < 41oF (50C), OR at any temperature if the
food remains frozen.

Thawing: 1) In the refrigerator < 410F (50C).

2) As part of an uninterrupted cooking process.

3) Any procedure for thawing a Ready-to-Eat food (RTE) for immediate service.

4) Submerged under running water < 700F (210 C), and no portion of the RTE food rises above 410F, or
for any raw animal foods that will be properly cooked and do not rise above 410F for more than 4 hours
(includes time exposed to running water, preparation & cooling to < 41oF (50C). Running water shall
have sufficient velocity & flow to float off loose particles in an overflow.

Page 2 dfs-3011-0401 March
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Standard Operating Procedures
Serving Food

PURPOSE: To prevent food borne iliness by ensuring that all foods are served in a sanitary
manner.

PROCEDURES:
1. Wash hands before putting on gloves, each time the gloves are changed, when changing
tasks, and before serving food with utensils.
Avoid touching ready-to-eat foods with bare hands.
Handle trays and plates by the edge or bottom; cups by the handle or bottom; and utensils
by the handles.
Store utensils with the handles up or by other means to prevent contamination.
Hold potentially hazardous foods at the proper temperature.
Serve food with clean and sanitized utensils, and wear gloves at all times while serving.
a. Bread, Grain or Cereal
I. 1 slice bread
ii. 1/2 cup cooked grain (# 8 scoop or a 4 oz ladle)
iii. 3/4 cup dry cereal
b. Vegetable or Fruit
i. 1/ 2 cup cooked or canned ( 4 oz ladle)
ii. 1/4 cup dried
iii. 1 cup raw
c. Meat, poultry, fish or meat alternate
I. 2-3 ounces meat
ii. 1-2eggs
lii. Y cup beans (# 8 scoop or a 4 oz ladle)
iv. 4T peanut butter
V. 2 0z.nuts
vi. ¥ c cottage cheese (# 8 scoop or a 4 oz ladle)
d. Dessert (fruit encouraged)
i. 1/2 cup (# 8 scoop or a 4 oz ladle)
ii. 1 equivalent (piece)
e. Margarine, oil or butter
I. 1 teaspoon served on side or used in cooking
f. Milk or acceptable substitute
i. 8 fluid ounces or equivalent

wn

o gk

7. Store in-use utensils properly.
8. Date mark and cool potentially hazardous foods or discard leftovers.

MONITORING:

The Nutrition Program manager or designated foodservice employee will visually observe that
food is being served in a manner that prevents contamination during all hours of service.

CORRECTIVE ACTION:

1. Replace improperly handled plates, cups, or utensils.

2. Discard ready-to-eat food that has been touched with bare hands, or has exceeded time
and temperature limits of proper holding.
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VERIFICATION AND RECORD KEEPING:
1. The meal site manager will observe the service of food and document any corrective

action necessary.

2. The Nutrition Program manager will periodically check the storage and use of utensils
during service and document any corrective action necessary.

Portion Control Capacity Guide Chart

Cups Approximate Portion spoon/Ladle |[Scoop Size
Measure size Approximate

Measure
1/8 cup 11/4 oz #30
1/4 cup 2 3/4 0z #16
1/3 cup 30z #12
3/8 cup 3 340z #10
1/2 cup 40z #8
2/3 cup 4 2/3 0z #6
3/4 cup 6 0z
1 cup 8oz

Menu Pattern When One Meal Per Day Is Served

Minimum #
of Servings
Meal Component per Meal Serving Size *
Bread, grain or cereal 1-2 1 slice bread, ¥ cup cooked, ¥ cup dry cereal or equivalent for
each serving
Vegetable and/or fruit 2 4 fluid ounces (%2 cup) for each serving
¢ Avitamin A-rich (>75% RDA) vegetable/fruit must be served
at least two times per week.
¢ Avitamin C-rich (>33% RDA) vegetable/fruit must be served
at least once per meal.
Milk or acceptable 1 8 fluid ounces or equivalent
substitute
Meat, poultry, fish or 1 2-3 ounces meat, 1-2 eggs, ¥z cup dry beans, 4 T peanut butter, 2
meat alternate 0Z. nuts, % c cottage cheese
Margarine, oil or 1 1 teaspoon served on side or used in cooking
butter
Dessert (fruit 1 Generally 4 fluid ounces (1/2 cup)
encouraged)
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Basics at @ Glance

Recipe Abbreviations  Volume Equivalents

approx. = approximate fm‘ hqmds
tsport = teaspoon 60 drops Tt
Thsp or T = tablespoon 1 Thsp _3tsp _05fl 0z
G =Ccup 1/8 cup =2 Thsp =1floz
pt = pint 1/4 cup =4 Tbsp =2floz
qt = quart 1/3 cup =5Thsp+1tsp =265floz
gal = gallon 3/8 cup =6 Thsp =3floz
wit = weight 1/2 cup =8 Thsp =4floz
5/8 cup =10 Thsp =5floz
0z = ounce 2/3 cup =10Thsp+21sp =5.3fl oz
lbor#  =pound (eg. 34 3/4 cup —12Thsp —6floz
g =gram 7/8 cup =14 Tbsp =T7floz
kg = kilogram 1 cup =16 Thsp =8floz
vol =volume 1/2 pint =1cup =8floz
mL = milliliter 1 pint =2 cups =16floz
L — liter 1 quart =2pt =32floz
fl 0z ~ fluid ounce 1 gallon =4qt =128floz
No.or#  =number (eg., #3) E i | H H h
in.or" =inches (e.g., 127 quwa ent ﬂg U
°F = degree Fahrenheit 16 0z =1lb =1.000 Ib |
°C = degree Celsius or 12 0z =3/41b =0.750 b
centigrade 8oz =1/21b =0.500 Ib
4 0z =1/41b =0.2501Ib
10z =1/161b =0.063 Ib

Metric Equivalents
by Weight

Fraction to Decimal
Equivalents

18 =0.125 Customary Unit Metric Unit

114 - 0250 i

13 _ 0333 Ounces (0z) Grams (g)

98 _ 0375 1oz =2835¢

1» _ 0500 40z =11349¢

/8 _ 0695 8oz =2268¢

213 _ 0666 16 0z =4536¢

374 _ 0750 Pounds (Ib) Grams (g)

7/8 _ 0875 1lb =4536¢g
21b =907.2¢g
Pounds (Ib) Kilograms (kg)
221b =1 kg (1000 g)

Metric Equivalents 2
by Volume '

Customary Unit (fl oz)  Metric Unit
1cup (81l oz) = 236.59 mL
1 quart (32 fl 0z) = 946.36 mL
1.5 quarts (48 fl 0z) =142L
33.818 fl oz =1.0L

©National Food Service Management Institute

The University of Mississippi
800-321-3054 www.nfsmi.org
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Scoops (Dishers) W (ooking or Serving Spons

Size/No.! Level Measure Color Code?
6 2/3 cup
8 1/2 cup
10 3/8 cup
12 1/3 cup
16 1/4 cup
20 3-1/3 Thsp
24 2-2/3 Thsp
30 2 Thsp
40 1-2/3 Thsp
50 3-4 tsp
60 3-1/4 tsp
70 2-34 tsp
100 2 tsp

* 5coops are left or right hand or squeeze type that can be used for
both hands. Number on the scoop indicates how many level scoop-
fuls make one guart. For example, eight No. 8 scmns 1 quart.

S - T

*Use colored dots maiching the brand-specific
color coding of scoop sizes.

Ladles &
Portion Servers e

f‘ﬂf

Spoons vary in length (117, 13", 15%, 18%, 217) for ease of
use in cooking or serving. Spoons can have plastic handles
that are heat-resistant. Level scoops, ladles, and portion

. ___,_.’ servers provide more accurate portion control than serving
spoons that are not volume-standardized measure.

Specialty Spoons

Ladle Approx. Measure  Poriion Server
fl oz floz
1o 1/8 cup 1oz
20z 1/4 cup 20z
doz /8 cup 3oz
40z 1/2 cup 40z
6oz 34 cup 6oz
8oz 1 cup 8oz
12 0z 1-1/2 cups —

Ladles and porfion servers (measuring-serving spoons that are
wolume-standardized) are labeled “oz.” “A oz” would be more
accurale since they measure volume, not weight.

Use ladles for serving soups, stews, creamed dishes, sauces,
gravies, and other liguid products.

Use portion servers (solid or perforated) for porfioning solids
and semi-solids such as fruits and vegetables, and condiments.

A thumb notch on a server or spoon handle prevents the
spoon from slipping inte the pan and prevents hands from
sliding into the food. Triple-edge (solid or perforated)
spoons have a flat edge that increases the area where the
spoon touches the bottom of the pan when stirming.

Steamtable Pan (apautv Other Pan Szes

Pan Size Approx. Ladle | Scoop | Approx. #
Capacity Sln (fl 0z) # Servings
12%x 20" x 2-1/2° 2 gal 12cup | 40z ] 64
3Beup | 3oz 10 a0
ﬁ_’-— 13 cup | 2650z 12 96
. 1d4cup | 20z 16 128
12%x 20" x 47 3-1/2 gal 12cup | 40z ] 112
3Bcup | 30z 10 135 13T X125
E 13cup | 2650z | 12 168
1/dcup | 20z 16 224
12" x 20" x 67 5 gal 12cup | 40z ] 160
= — 3Bcup | 3oz 10 200
_ 13 cup | 2650z 12 240
1dcup | 20z 16 320
H H 1 1 H H H 20-34" X 6THE
Approximate Dimensions of Serving Sizes from Different Pan Sizes ‘
Pan Approx. Size No. and Approx. Size Servings per Pan
Baking or 25 50 100

steamfable | 12%x20%x 2-4/2" | 2"x 334" | 2*x2* | -----
Sheet or bun | 18" x 26" x 1" 3174767 | 34T x 21027 | 134T 24020

(utting Diagrams for Portioning == %

For 100 servings cut 10 x 10

For 50 servings cut 5 x 10

B-7/B" X8-I

I
11 I | | —
10 10 | |

For 25 servings cut 5 X 5 For 48 servings cut 3 x 8 then diagonally BT 4107

Steamtable or counter

3 pans are available in
various sizes. Smaller

size pans may require the

use of an adapter bar.




Standard Operating Procedures
Using Suitable Utensils When Handling Ready-To-Eat Foods

PURPOSE: To prevent food borne iliness due to hand-to-food cross-contamination.

PROCEDURES:
1. Use proper hand washing procedures to wash hands and exposed arms prior to preparing
or handling food or at anytime when the hands may have become contaminated.
2. Do not use bare hands to handle ready-to-eat foods at any time unless washing fruits and
vegetables.
3. Use suitable utensils when working with ready-to-eat food. Suitable utensils may include:
e Single-use gloves
e Deli tissue
e Foil wrap
e Tongs, spoodles, spoons, and spatulas
4. Wash hands and change gloves:
e Before beginning food preparation
e Before beginning a new task
e After touching equipment such as refrigerator doors or utensils that have not been
cleaned and sanitized
e After coming into contact with chemicals
e When interruptions in food preparation occur, such as when answering the telephone
or checking in a delivery
e When handling money
e Anytime a glove is torn, damaged, or soiled
e Anytime contamination of a glove might have occurred

MONITORING:
A Nutrition Program manager or designee will visually observe that gloves or suitable utensils
are used and changed at the appropriate times during all hours of operation.

CORRECTIVE ACTION:
Discard ready-to-eat food touched with bare hands.

VERIFICATION AND RECORD KEEPING:
The meal site manager will verify that foodservice employees/volunteers are using suitable
utensils by visually monitoring foodservice employees/volunteers during all hours of operation.

Any food that must be discarded will be recorded on Food Production Records.
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Standard Operating Procedures
Reheating Potentially Hazardous Foods

PURPOSE: To prevent food borne iliness by ensuring that all foods are reheated to the

appropriate internal temperature.

PROCEDURES:

1.

4.

5.

Heat processed, ready-to-eat foods from a package or can, such as canned green beans or
prepackaged breakfast burritos, to an internal temperature of at least 140 °F for 15 seconds
for hot holding.
Reheat the following products to 165 °F for 15 seconds:

e Any food that is cooked, cooled, and reheated for hot holding

e Leftovers reheated for hot holding

e Products made from leftovers, such as soup

e Precooked, processed foods that have been previously cooled
Reheat food for hot holding in the following manner if using a microwave oven:

e Heat processed, ready-to-eat foods from a package or can to at least 140 °F for 15

seconds.

e Heat leftovers to 165 °F for 15 seconds.

e Rotate (or stir) and cover foods while heating.

e Allow to sit for 2 minutes after heating.
Reheat all foods rapidly. The total time the temperature of the food is between 41 °F and
165 °F may not exceed 2 hours.
Serve reheated food immediately or transfer to an appropriate hot holding unit.

MONITORING:
Take at least two internal temperatures from each pan of food.

CORRECTIVE ACTION:
Continue reheating and heating food if the internal temperature does not reach the required
temperature.

VERIFICATION AND RECORD KEEPING:
Foodservice employees will record temperatures on Food Production Records.
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Standard Operating Procedures
Storing and Using Poisonous or Toxic Chemicals

PURPOSE: To prevent food borne iliness by chemical contamination.

PROCEDURES:
1. Designate a location for storing the Material Safety Data Sheets (MSDS).
2. Follow manufacturer’s directions for specific mixing, storing, and first aid instructions on the
chemical containers in the MSDS.
3. Label and date all poisonous or toxic chemicals with the common name of the substance.
4. Store all chemicals in a designated secured area away from food and food contact surfaces
using spacing or partitioning.
5. Maintain an inventory of chemicals.
6. Store only chemicals that are necessary to the operation and maintenance of the kitchen.
7. Use the appropriate chemical test kit to measure the concentration of sanitizer each time a
new batch of sanitizer is mixed.
8. Do not use chemical containers for storing food or water.
9. Label and store first aid supplies in a container that is located away from food or food
contact surfaces.
10. Label and store medicines for employees use in a designated area and away from food
contact surfaces. Do not store medicines in food storage areas.
11. Store refrigerated medicines in a covered, leak proof container where they are not
accessible to children and cannot contaminate food.
MONITORING:

Nutrition Program Manager or meal site manager will visually observe that chemicals are being
stored, labeled, and used properly during all hours of operation.

CORRECTIVE ACTION:

1.
2.

Discard any food contaminated by chemicals.
Label and properly store any unlabeled or misplaced chemicals.

VERIFICATION AND RECORD KEEPING:
The Nutrition Program manager will document on Food Production Records any foods that are
discarded because of contamination by chemicals.
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Standard Operating Procedures
Preventing Contamination at Food Bars

PURPOSE: To prevent food borne iliness by ensuring that all items held on food bars are
protected from contamination.

PROCEDURES:

1. Follow Employee Health Policy, Personal Hygiene, and Washing Hands SOPs.

2. Follow manufacturer’s instructions for pre-heating and pre-chilling food bar equipment
before use.

Place all exposed food under sneeze guards.

Provide an appropriate clean and sanitized utensil for each container on the food bar.
Replace existing containers of food with new containers when replenishing the food bar.
Assist customers who are unable to properly use utensils.

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

8. Avoid using spray chemicals to clean food bars when in use.

Nookow

MONITORING:

1. Monitor and record temperatures of food.

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

3. Continually monitor participants' use of the food bar to ensure that customers are not:
e Touching food with their bare hands
e Coughing, spitting, or sneezing on the food
e Placing foreign objects in the food

CORRECTIVE ACTION:

1. Remove and discard contaminated food.

2. Demonstrate to participants how to properly use utensils, if needed.

3. Discard the food if it cannot be determined how long the food temperature was above 41
°F or below 140 °F.

VERIFICATION AND RECORD KEEPING:

1. The Nutrition Program manager will verify that foodservice employees are assigned to
maintain food bars during all hours of operation.

2. Foodservice employees will record temperatures of food items and document corrective
actions on Food Production Records.

3. The Nutrition Program manager will verify that foodservice employees are following SOPs
by observation.
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Standard Operating Procedures
Handling a Food Recall

PURPOSE: To prevent food borne illness in the event of a product recall.

PROCEDURES:

1.

Review the food recall notice and instructions that have been identified in the notice. If the

serving sites have the possibility of having any recalled foods:

e Communicate the food recall notice to meal sites, on-site or central kitchens & caterers

e Confirm that the food items bear the product identification code(s) and production
date(s) listed in the recall notice.

2. Hold the recalled product using the following steps:

e Physically segregate the product, including any open containers, leftover product, and
food items in current production that items contain the recalled product.

e If anitem is suspected to contain the recalled product, but label information is not
available, contact the county health department.

e Mark recalled product “Do Not Use” and “Do Not Discard.” Inform the entire staff not to
use the product.

3. Inform the Aging Unit or ADRC Director of the recalled product.

4. Record location of the food recall product by meal site, and obtain accurate inventory
counts of the recalled products from every meal site, including the amount in inventory and
amount used.

5. Account for all recalled product by verifying inventory counts against records of food
received at the meal site.

MONITORING:

Foodservice employees and the Nutrition Program manager will visually observe that meal
sites have segregated and secured all recalled products.

CORRECTIVE ACTION:

1.

2.

3.

Determine if the recalled product is to be returned and to whom, or destroyed and by
whom.

Notify meal site staff of procedures, dates, and other specific directions to be followed for
the collection or destruction of the recalled product.

Consolidate the recall product as quickly as possible, but no later than 30 days after the
recall notification.

Conform to the recall notice using the following steps:

e Report quantity and site where product is located to manufacturer, distributor, or State
agency for collection.

Complete and maintain all required documentation related to the recall including:
Recall notice

Records of how food product was returned or destroyed

Reimbursable costs

Public notice and media communications, if needed

Correspondence to and from the public health department and State agency

VERIFICATION AND RECORD KEEPING
Foodservice employees will keep all records related to the food recall. The Nutrition Program
manager will verify that appropriate corrective actions are being taken.
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Standard Operating Procedures
Transporting Food to Remote Sites (Satellite Kitchens)

PURPOSE: To prevent food borne iliness by ensuring that food temperatures are maintained
during transportation and contamination is prevented.

PROCEDURES:
1. Use while transporting hot or cold foods.
o Keep frozen foods frozen during transportation.
e Maintain the temperature of refrigerated, potentially hazardous foods at 41 °F or below
and cooked foods that are transported hot at 140 °F or above.
2. Use only food carriers for transporting food approved by the National Sanitation Foundation
International (NSFI) or that have been approved by the state or county health department.
3. Prepare the food carrier before use:
e Ensure that all surfaces of the food carrier are clean.
e Wash, rinse, and sanitize the interior surfaces.
e Ensure that the food carrier is designed to maintain cold food temperatures at
41 °F and hot food temperatures at 140 °F or above.
e Pre-heat or pre-chill the food carrier according to the manufacturer’s
recommendations.
4. Store food in containers suitable for transportation. Containers should be:
¢ Rigid and sectioned so that foods do not mix
Tightly closed to retain the proper food temperature
Nonporous to avoid leakage
Easy-to-clean or disposable
Approved to hold food
5. Place food containers in food carriers and transport the food in clean vehicles, if applicable,
to remote sites as quickly as possible.
6. Follow Receiving Deliveries SOP when food arrives at remote site.

MONITORING:

1. Check the internal temperatures of food using a calibrated thermometer before placing it
into the food carrier.

2. Check the internal temperatures of food using a calibrated thermometer upon arrival at
remote site and before serving.

CORRECTIVE ACTION:

1. Reheat food to 165 °F for 15 seconds if the internal temperature of hot food is less than
140 °F. Refer to the Reheating Potentially Hazardous Foods SOP.

2. Cool food to 41 °F or below using a proper cooling procedure SOP if the internal
temperature of cold food is greater than 41 °F.

3. Discard foods held in the danger zone, below 41°F or above 140 °F, for greater than 4
hours.

VERIFICATION AND RECORD KEEPING:

1. Before transporting food to remote sites, foodservice employees will record food carrier
temperature, food product name, time, internal temperatures, and any corrective action
taken on the Food Production Record.
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2. Upon receipt of food at remote sites, foodservice employees will record receiving
temperatures and corrective action taken on the Receiving Log.

3. The Nutrition Program manager or designee (i.e. head cook) at central kitchens will verify
that foodservice employees are following this SOP by visually observing employees and
reviewing and initialing.

4. The Head Cook or Meal site manager at the remote site(s) will verify that foodservice
employees are receiving foods at the proper temperature and following the proper receiving
procedures by visually observing receiving practices during the shift and reviewing and
initialing the Receiving Log daily.

Food Safety and Recreational Licensing
Division of Public Health

TEMPERATURE CHART
3AAT|_I|E€— T —_ | Am | miopDAy | Pm_ | CORRECTIVE ACTION SISO Gan LIMITS

All foods should be held 41° F or below.

Corrective Action: I food is out of temperature for
less than 4 hours, rapidly cool o 41% F or less within

COOKLINE COOLERS the rernEjning time period or discard.
COOKING
Poultry products: 185* F/15 seconds
Ground beef: 155% F/15 seconds
Eggs. fish, pork, beef:  145® F15 seconds
| COOKING Rare roast beef: 130° F121 minutes
All other foods: 145% F/15 seconds
Corrective Action: Continue cooking.
REHEATING
Reheat foods o 185° F within 2 hours.
REHEATING Corrective Action: Discard if not reheated within 2
_ hours.
HOT HOLDING

All focds should be held 140° F or abowe.

Corrective Action: i food is out of temperature for
less than 4 hours, rapidly reheat to 165% F or greater
within the remaining time pericd or discard.

HOT HOLDING

COOLING
Coal cooked foods from 140° F to 70° F within 2 hours.
| COOLING 2 Hours 6 Hours Then continue to cool from 70° F to 41° F within 4

hours. Food products made from ingredients at room
temperature must be cooled to 41° F within 4 hours.

Corrective Action: Reheat to 185° F and cool
properly, serve, or discard.

RECENING Tem ture at RECEIVING
All PHFs must be at 41° F or less.
Corrective Action: Reject food if not at proper
temperature.
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Temperature Record & Comment Form

Dining Site: ___10M Ave ___ Centralia ___Parkview WR ___ Huntington ___ Nekoosa
___ Pittsvile ___ Cedar Rail ____Parkview MF ___ Parkview MF __ Cedar Rail

Write Date & Food Items
in this column

Temperature
upon Arrival

Temperature
at Serving Time

Comments-
Please write daily comments

Date: Monday

Entrée

Starch

Gravy / Sauce

Vegetable

Dessert

Milk

Food Delivery Time:

Date: Tuesday

Entrée

Starch

Gravy / Sauce

Vegetable

Dessert

Milk

Food Delivery Time:

Date: Wednesday

Entrée

Starch

Gravy / Sauce

Vegetable

Dessert

Milk

Food Delivery Time:

Date: Thursday

Entrée

Starch

Gravy / Sauce

Vegetable

Dessert

Milk

Food Delivery Time:

Date: Friday

Entrée

Starch

Gravy / Sauce

Vegetable

Dessert

Milk

42

Food Delivery Time:

Signature & Initials of Site Manager / Sub Site Manager who used initials this month

/

/




HDM MEAL TEMPERATURES

Food temperatures (taken at the end of delivery route) must be measured
and recorded every month.

Date:

Time:

Driver:

FOOD ITEM TEMPERATURE

MILK

Cold temperatures must be 41 degrees or colder.
Hot temperatures must be 140 degrees or warmer.

Please report any improper temperatures to HDM Trayline coordinator or
Program Manager immediately.

(Insert your AU Symbol here)
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Food Safety Policy and Procedures Requirements

8.6  Food Safety and Sanitation: The Wisconsin Food Code
OAA Sect 339 (2)F:

"Comply with applicable provisions of State or local laws regarding the safe and sanitary handling of
food, equipment, and supplies used in the storage, preparation, service and delivery of meals to an older
individual."

Safe food practices by nutrition programs cannot be compromised. In all phases of the food service
operation, nutrition programs shall adhere to the state and local fire, health, sanitation and safety
regulations applicable to the particular types of food-preparation and meal-delivery systems used by the
program. State regulations relating to the hygienic preparation and serving of food are stated in the
Wisconsin Administration Code - HFS 196 Wisconsin Food Code. See Appendix K.3 of this manual for
the Food Code index.

8.6.1 W.isconsin Food Code and the Elderly Nutrition Program

In July 2005, the State of Wisconsin DHS Division of Public Health, in cooperation with the Department
of Agriculture, Trade and Consumer Protection, adopted a new set of laws for restaurants and other
licensed facilities serving food. It is based on the U.S. Food and Drug Administration's recommended
model food code.

By federal law, as noted above, Wisconsin elderly nutrition programs (ENP) shall follow the Wisconsin
Food Code. This section of the policy manual features several excerpts from the Wisconsin Food Code
meant to highlight important areas relevant to the ENP. It is not all-inclusive; care should be taken not to
apply concepts out of context.

8.6.2 Obtain Copies of the Wisconsin Food Code

Nutrition programs are responsible for maintaining an updated copy of the Wisconsin Food Code. To
obtain and view the current Wisconsin Food Code use the following Web address:
http://datcp.state.wi.us/fs/requlation/food/food_code.jsp

8.6.3 Required Director and Staff Training for Food Safety and Sanitation Training
This section describes food safety and sanitation requirements for nutrition program directors and staff.

8.6.3.1 Nutrition Director
Nutrition Directors must obtain State of Wisconsin Food Manager Certification through the following:

. Complete and pass a BADR-approved (see Section <<8.6.4>> of this chapter) Food Safety and
Sanitation (FSS) course and exam once every five years.
. Complete a "State Application for Certified Food Manager" and send application to the

Department of Health Services, Division of Public Health; Food Safety and Recreational Licensing,
along with the fee and proof of completing and passing a BADR-approved Food Safety and Sanitation
(FSS) certification course.

. After five years and certification has expired, complete and pass a BADR-approved Food Safety
and Sanitation (FSS) recertification course or complete and pass a BADR-approved Food Safety and
Sanitation (FSS) certification course and exam. (Nutrition directors that work in the city of Milwaukee
must recertify by testing or examination through a BADR-approved Food Safety and Sanitation (FSS)
certification course and exam.)

. Complete a "State of Application for Recertification of Food Manager and send application to
the Department of Health Services, Division of Public Health; Food Safety and Recreational Licensing
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along with the fee and proof of completing and passing a BADR-approved Food Safety and Sanitation
(FSS) recertification course.

The above policy does not apply to a Nutrition Director or any other food handling staff member who
maintains one of the following credentials, in which case the training is not necessary:

. Registered Dietitian by the American Dietetic Association Commission on Dietetic Registration
. Dietetic Technician Registered by the American Dietetic Association Commission on Dietetic
Registration

. Certified Dietitian by the State of Wis. Department of Regulation and Licensing

. Certified Dietary Manager by the Certifying Board of Dietary Manager's Association

. Certified Professional Food Manager by the National Assessment Institute

The Nutrition Director should obtain appropriate training and pass the applicable exam within 90 days
of beginning the food-handling position. The AAA may grant an extension. It is the Nutrition Director's
responsibility to obtain approval to extend the 90 day period to up to 180 days when the following
apply: location/travel issues, timing of available courses, or significant personal schedule issues.

8.6.3.2 Staff Who Purchase, Prepare and Cook Food
Each central kitchen and on-site-cooking senior dining center shall have a staff person on duty that has
obtained State of Wisconsin Food Manager Certification.

1) In almost all cases this person will be the cook or the kitchen

supervisor.

2 It is best practice for other staff working in a food-handling capacity at a central
kitchen or on-site cooking site to complete either an approved FSS course or to complete the Senior
Dining: Service Safe Food course. (See Section 8.66 of this chapter).

State of Wisconsin Food Manager Certification can be obtained through the following:

. Complete and pass a BADR-approved (see Section <<8.6.4>> of this chapter) Food Safety and
Sanitation (FSS) course and exam.
. Complete a "State Application for Certified Food Manager" (see appendix L) and send

application to the Department of Health Services, Division of Public Health; Food Safety and
Recreational Licensing, along with the fee and proof of completing and passing a BADR-approved Food
Safety and Sanitation (FSS) certification course.

. After five years and certification has expired, complete and pass a BADR-approved Food Safety
and Sanitation (FSS) recertification course or complete and pass a BADR-approved Food Safety and
Sanitation (FSS) certification course and exam. (Staff that work in the city of Milwaukee must recertify
by testing or examination through a BADR-approved Food Safety and Sanitation (FSS) certification
course and exam.)

. Complete a "State of Application for Recertification of Food Manager (see appendix L) and send
application to the Department of Health Services, Division of Public Health; Food Safety and
Recreational Licensing along with the fee and proof of completing and passing a BADR-approved Food
Safety and Sanitation (FSS) recertification course.

Staff should obtain appropriate training and pass the applicable exam within 90 days of beginning the
food-handling position. The AAA may grant an extension. It is the Nutrition Director's responsibility to
obtain approval to extend the 90 day period to up to 180 days when the following apply: location/travel
issues, timing of available courses, or significant personal schedule issues.
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8.6.3.3 Staff Who Only Hold Food, Serve Food and Clean

. A senior dining center where food is not prepared or cooked shall have a staff person or
volunteer on duty that has completed an Approved FSS Course (see Section <<8.6.4>> of this chapter)
or the Serving Safe Food (see Section <<8.6.6>> of this chapter) once every five years and pass the
applicable exam related to the course.

. In almost all cases this person will be the center or site manager.

. It is best practice for other staff and volunteers working in a food handling capacity at a senior
dining center to complete a food safety and sanitation course.

. Staff should obtain appropriate training and pass the applicable exam within 90 days of

beginning the food handling position. The AAA may grant an extension. It is the Nutrition Director's
responsibility to obtain approval to extend the 90-day period to up to 180 days when the following
apply: location/travel issue, timing of available courses or significant personal schedule issues.

8.6.3.4 New Staff Orientation
All new staff and volunteers having contact with food service must have a general orientation to safe-
food handling and sanitation practices before beginning the job.

The following resources can be used:

. Manual from a Food Safety and Sanitation course such as ServSafe®.

. Cooking for Large Groups booklet.

. Seniors and Food Safety (Bright yellow booklet from USDA).

. Highlighted areas of the Wisconsin Food Code (see Section <<8.6.2>> of this chapter).

8.6.4 Approved Food Safety and Sanitation (FSS) Training and Exams

. ServSafe® by the Educational Foundation of the National Restaurant Association Solutions:
http://restaurant.org.

. The National Registry of Food Safety Professionals, Food Protection Manager Certification
Examination: http://www.nrfsp.com .

. Courses approved by the State of Wisconsin, Division of Public Health to meet the criteria for

Food Manager Certification. Examples include technical colleges and individual consultants, among
others. A comprehensive list of Wisconsin providers is available online at:
http://www.publichealthmdc.com/environmental/food/manager.cfm

. Reciprocity is granted to persons certified out of state through a certification exam approved by
the Conference for Food Protection. Persons certified out of state must provide evidence that they have
successfully completed a certification exam recognized by the Council for Food Protection.

8.6.5 State of Wisconsin Food Manager Certification

State of Wisconsin Food Manager Certification is required for all Nutrition Directors and a staff person
on duty at each central kitchen and on-site cooking senior dining center in Wisconsin's Senior Dining
Programs.

For information on obtaining the certification contact:

DHS Bureau of Environmental Health

Food Safety and Recreational Licensing

1 W. Wilson Street, Rm 133

P.O. Box 2659

Madison, W1 53701-2659

(608) 266-2835
http://www.dhs.wisconsin.gov/fsrl/cert/index.htm
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8.6.6 Senior Dining: Serving Safe Food (SS Food) Certification

The Serving Safe Food course was developed by BADR and the Wisconsin Association of Nutrition
Directors to meet the food safety and sanitation training requirements for staff, including senior dining
center managers whose work duties include hot and cold food holding, serving and clean up, but no
purchasing, preparation or cooking.

The SS Food certification course includes a minimum of two hours of training including lecture, hands-
on activities, short quizzes and a take-home exam. Upon successful completion, a five-year certificate is
issued by BADR.

The course may be taught by anyone who has passed an Approved SS Food Course and has been
certified by BADR. Individuals who are eligible to teach the SS Food Course must use only the required
materials developed and/or reviewed by BADR. No alterations to the materials can be made. If changes
are made to any materials, the individual(s) will not be eligible for certification.

Nutrition programs may use SS food to teach general food safety and sanitation classes or lectures, but
certification will be denied if any changes have been made to the existing materials.

The required materials used to teach the SS Food Course are available by CD or via e-mail and can be
obtained by contacting BADR.
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Web Video Food Safety Training Links

For Staff, Volunteers and HDM Drivers

Food Safety- The Fork Stops Here! Lively in-service focuses your team on foodborne iliness and what
they can do to prevent it.

http://www.safeeggs.com/foodservice/foodborne-illness-inservice/

Basics in Food Safety Good for staff, volunteers and HDM Drivers. This is broken down into 6 sessions
that are ~5 minutes each. Presented by Central District Health. This is an excellent series that can be
used to meet your annual food safety and initial food safety education piece. It's a nice adjunct to the
Serving Safe Food Class. Note: the Danger Zone for the WI Elderly Nutrition Program is 41 to 140, it's
higher than the 135 stated in the links below.

Part 1: Basics in Food Safety- nice overview:
http://www.youtube.com/watch?v=HgFPFsJo9zA&feature=related

Part 2: Holding Time and Temperature http://www.youtube.com/watch?v=Hk4jPinPVCs&NR=1

Part 3: Poor Personal Hygiene http://www.youtube.com/watch?v=2v9uD44te9s&feature=channel
Part 4: Inadequate cooking and contaminated equipment
http://www.youtube.com/watch?v=vgmo2la24h8&feature=channel

Part 5: Adulterated Food http://www.youtube.com/watch?v=bW8HkHIQU1U&feature=channel

Part 6: Review http://www.youtube.com/watch?v=XkcEqBViAhg&feature=channel

Web Resources
Food Safety for Older Adults. A need to know guide for adults 65 and older from USDA.
http://www.fsis.usda.gov/pdf/food safety for older adults.pdf

Cooking for Groups- A Volunteers Guide for Food Safety
http://www.fsis.usda.gov/PDF/Cooking for Groups.pdf

Here are some fun music video links
Food Safety- Microbes Melody http://www.youtube.com/watch?v=1EkehFkhWf4&feature=related

You'd Better Wash Your Hands (To the melody of / want to hold your hand)
http://www.youtube.com/watch?v=AtlcS77LaB0&feature=related

Food Safety- Don't Be a Gambler
http://www.youtube.com/watch?v=wA-f7ART x|&feature=related

Food Safety- Don't Get Sicky with It
http://www.youtube.com/watch?v=ZbH mSk2dNk&feature=related
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Material Safety Data Sheets

(MSDS Sheets)
The Clorox Company H
1221 Brmaciany Material Safety
Cakland, CA 84812
Tel. (510) 271-7000 Data ShEEt
| Product: CLOROX REGULAR-BLEACH
Description: CLEAR, LIGHT YELLOW LIQUID WITH A CHARACTERISTIC CHLORINE ODOR
Other Designations Distributor Emergency Telephone Mos.
Clorox Sales Company For Medical Ememgencies call-
Clorx: Bleach 1221 Broadway (B00) 446-1014
EPA Reg. Mo. 5813-50 Cakland, CA 04612 For Transportaion Emergencies Chemirec
(300) 424-8300
Il Health Hazard Data Il Hazardous Ingredients
DANGER: CORROSIVE. May cause severe Imitation o damage io eyec and | Ingredient Concantration Expeesure Limit
£KIN. \apor of mist may imtate. Hanmful i swalowed. Keap out of reach of Sodium hypochionts 5-10% Hof establshed
chlidren. CASE T661-52-0
Some clirical repaits suggest 3 low potential for sensitization upon exaggesatad
mnmmmm—iermmage[eg.mmmmm Sodium hydrode =1% 2mgim
eXposme. Under nommial CONSUMmer Lse e lalhood of amy afverse CASH 1310732 2 mgim
hesaith effects ans ow.

Medical conditions that may be agoravated by exposure in high concentrations
of vapor of mist hear! condiions or chonle respiraiony probiems sich 35
asthma, emphysama, chronic bronchitls or stenuctive lung diseass.

FIRST Al
Eye Contact Hold eye open and rinse with water for 15-20 minubes. Remawe
contact lenses, afier first S minues. Continue frsing eye. Call a physidan.

1
SN Contaot Wach Sn wih watar for 15-20 minutes. I Imftation deveiops, cag || ACSIH Threshold Limi Value (TLW} - Celling

3 "—Eﬁ -_—
Ingeston: Do not INduce vomiEng. Drink 3 giasshul of waier, If imfiation Pemissible Limit {(PEL) ~ Time Weighied Average (TWA)

deveiops, call 3 physician. Do not give anything by molth i an UncoNsClus
eSO, Mone of the Ingrediants In this product ane on the LRC, NTP or QSHA
Ohaigiion: Remove fofresh air. If breathing is affected, call a physician, carcinogen lists.

IV Special Protection and Precautions V Transportation and Reﬂulatory Data

mwmwmmmmmmmm DOTIMDGIATA - Not resiricied

under directed ConEUmer use condifons. The folowing recommendations are
ghven for production Saciies and for ofher condiions and siuations where there | EPA - SARA TITLE IVGERCIA- Bolled product Is not reportable under
I5 Increased potential for accidental, large-6Caie or prolonged expoELIre. Sections 3117312 and comains: no chemicals reportabie under Saction 313
This product does contain chemicals {sodum fydmmdde < 2% and sodium
Hyglenic Praclices: Awold contact with eyes, skin and clolhing. Wash hands hypochiorie <7.35% | that are reguiated under Section 30LCERCLA.
mm"m""' ‘act. Do nat wear procuct-coniaminated coting for proianged. N 7o s Dot eTATUS AB components of ths product are on the LS. TSCA

) Imeentory and Canadlan DSL
Enginesring Controls: Lse general ventiation to minkmize exposune to vapor or
mis.

Perongl Protective Equioment, VWear safety qoggies. Lise rubber of ritrie
gloves [fin contact liquid, especially for prolonged periods.
KEEP OUT OF REACH OF CHILDREM

VI Spill Procedures/Waste Disposal VIl Reactivity Data
Soll Prcedures: Confrol spll. Containestze liquid and use absorbents on Siable under nommal wse and siorage condiions.  Strong cesdizing agent
residual liquid; dispose appropriaisly. Wash area and lef dry. For splls of Reacts with other household chemicals such as iolet bow! Ceaners, st

mutple products, Feeponders shoukl evalugte e MS0S's of the products for | removers, vinegar, acids or ammenta contaning proucts to prosiuce hazamous
Incompatiitty with sodlum hypochlonte. Breatfing protection shoukd be wom in | gases, such a5 chiorine and ofer chioinated speces. Proionged contact with
enciosed, andior poory ventilated areas untl hazand assessment Is compiste. metal may causa pitting or discolortion.

Waste Dlepoegl: Déspose of In accordance wih 3l applicable federal, stata, and

VIl Fire and Explosion Data IX Physical Data

Eashegiot None Badling point approe. 212°FADITC
Spectal FYefoning Prcedues; None Specifc Grawty (H;0~1) ~1.1aTor
Urusisl FirefExploskon Hazants: Mone. Mot Sammiable or explosve. Product g‘:‘““'"m T

0eE Not Ignite When exposed (D open flame.

BTOES, U8 TRE CLOON COMERNT

DATA. BUPPFLIED IS FOR USE OHLY IN CONMECTION WITH OCCURATIONAL SAFETY AND HEALTH DATE FREFARED QS0

Clorox Company has many products and you can download the MSDS sheets at this link
http://www.thecloroxcompany.com/products/msds/index.html
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S0S

The Clorox Company

1221 Broadway
Oakland, CA 24812

Material Safety
Data Sheet

— Tel. (510) 271-7000
| Product: 50,58 STEEL WOOL SOAP PADS
Description: BLUE S0#P MIXTURE IMPREGNATED INTD STEEL WOOL PADS
Other Designations Distributor Emergency Telephone Mos.
5.0, 58 Lemon Fresh Scent Stesl Wol Soap Pads
5.0.58 Orange Scent Steel Wool Soap Pads
5.0.58 Lavender Fresh Scent Sieel Wool Soap Pads Clonx Sales Company For Medical Emergencies, call 1-800-445-1014.
5.0.58 Clean m Toss Stesl Wool Soap Pads 1221 Broadway
5.0.58 Industrial Stre Steal Wool Soap Pads Oakiand, CA 4612 Fﬂw Eftfﬂwﬂﬂi.nail
£.0.58 Heavy Duly Sheel Wool Soap Pads B00-L24-0300 | Chemirec,
Commential Sciutions® 5.0.58 Siesl Wool Scap Pads

Il Health Hazard Data

Il Hazardous Ingredients

Comtact with eyes may produce Imiialion and redness. If Ingesied, gasiric
Inftation and nauseafvomiting are possibie.

FIRST AlD:

EYE CONTACT: Immediatesy ush eyas with planty of waier for 15 minutes.
If ITitation persists, call 3 docior.

SHKIM CONTACT: Rinse with plenty of with water. I imiiation persists, il a
dochor.

MGESTION S0ap - DANK 3 giasstul of water o diute.  Stesl wool pad -
Immediabaly contact 3 dochar or POk COM canter.

This product ks not hazardous as defined by 29 CFR Part 19101200 {OSHA).

Mone of e Ingredients In this product ks on the IARC, NTP, or OSHA
cannogen list

IV Special Protection and Precautions

V Transportation and Regulatory Data

Wash hands after coniact.

Pemonal profecgon: For industralmanutachring sefings, wear safety glasses
and ruisher or neaprens Qioves.

DOTAATANMDG: Mot resiricted

ISCASilE: ANcomponents of this product i an tha TSCA Inventory.

EPA - SARA Tige WNCERCLA This I6 reguiated under Seclons
31312 This proguct conizine sodum nirie (CAS #7632-00-0, <2%), which
Is reguiated under Secton 313 and Secton 304CERCLA, and contins
SOMET Nydmxde (CAS #1310-73-2, <0.5%), which |5 reguiated under
Saction 34CERCLA

VI Spill Procedures/Waste Disposal

Vil Reactivity Data

Spll Prcedures  Confainesize.  Wash resiusl down o saniary sewer.
Confact he sanitary Featment Taciify In acvance in assure abiity & poOCess
washed-tiown mataral,

Wasie Dispoeal Déspose of In accortance with all applicable fadaral, state,
and local requiations.

‘Siable under nommal use and sorage condiions.
Ax¥old contact with siong mineral ackds and sinong oxkdizers.

Vill Fire and Explosion Data

IX Physical Data

21353, 1591 THE CLOROK CORMPANY

DATA SUPPLIED IS FOR USE ONLY IN CONBECTION WITH OCCUPATIONAL SAFETY AND HEALTH
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| verify that | have read this food safety/sanitation general orientation booklet. | agree to
comply with the Standard Operating Procedures and WI Food Code Policies and
Procedures. | also understand that if | do not comply with these requirements I will be
subject to disciplinary action and if the variance is severe enough | could be dismissed
immediately. Following safe food handling and sanitation guidelines is essential
especially since we deal with a vulnerable population; seniors.

Name of Employee or VVolunteer (Please Print):

Signature of Employee or Volunteer:

Date Started:

Date Orientation Booklet Read:

Supervisor Name (Please Print):

Supervisor Signature:

Date:
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