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	Food and food service items are inspected and stored properly to avoid contamination.  

All food must come from a commercial food distributer with a permit.


TEMPERATURE ABUSE DEFINITION

Temperature abuse occurs when foods have been frozen, thawed and refrozen or food temperature is in the DANGER ZONE
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CHECK PERMIT

_________________________ will check that the commercial food distributer has a permit when ordering or buying food.

INSPECT ON DELIVERY

1. _______________________ is assigned to inspect all food and disposable food service items and reject if not in good condition at delivery. Check for the following:
· Packaging is intact
· Cans are not dented, bulging, leaking, or rusty
· Cans are labeled
· Home canned foods are not allowed
· Refrigerated foods are less than 40º F
· Frozen foods are less than 0º F
· Refrigerated foods have not exceeded their expiration date
· Foods are not past their expiration date
· Cold foods have no sign of prior temperature abuse

_______________________ will post the ‘DANGER ZONE’ on the wall near the stove or on the refrigerator.
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STORING FOODS PROPERLY

1. Cold foods are stored immediately in a refrigerator or cooler at 40º F or lower.

2. Frozen foods are stored immediately in a freezer at 0º F or lower.

3. Already cooked or ready to eat foods are stored ABOVE or separate from raw meats.

4. All foods are covered or wrapped.

5. Dry foods and other foods that do not require refrigeration, are on shelves at least 6 inches above the floor in a clean, dry, well-ventilated, well-lighted storeroom.

6. Dry or bulk foods which are not in their original packages will be in clean food grade metal or plastic containers with tight fitting lids. Containers are labeled with food item and date

7. ________________________ will use or discard refrigerated, ready-to-eat, leftover food within 7 days of preparation date.

8. Food may not be stored
· In locker rooms
· In restrooms
· In dressing rooms
· In garbage rooms
· In mechanical rooms
· Under sewer lines
· Under leaking water lines (sprinkler heads, condensation)
· Under open stair wells
· Under chemicals
· Under other contamination sources

9. ______________________ will monitor all foodhandlers weekly for proper inspection of food on delivery to the facility and proper storage of all foods.
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Keep foods out of the danger zone:
« Keep hot food at 135° F or above;
« Keep cold food at 40° F or below;
» Quickly reheat food to 165° F; and
« Rapidly cool food to 40° F or below
within 4 hours.
Douglas County Health Department 402-444-7480





