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	Catered foods must come from an approved licensed facility and must be delivered without signs of spoilage or contamination.



CATERED FOODS POLICYCATERED FOODS POLICY







TEMPERATURE ABUSE DEFINITION.

[image: C:\Users\PFalcone\Downloads\DZone 2015.jpg]Temperature abuse occurs when foods have been frozen, thawed and refrozen or food temperature is in the DANGER ZONE.
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______________________ will check that the caterer has an approved license.

WHEN FOOD IS DELIVERED

1. ______________________ is assigned to inspect all catered foods upon delivery and reject if the following are not met.

a. Temperature of hot food is 135º F or higher.

b. Temperature of cold food is 40º F or lower.

c. Food is transported in containers that are clean, covered and temperature controlled.

d. Refrigerated foods have not exceeded their expiration dates.

e. Food shows no sign of previous temperature abuse 
(i.e. foods appear to have been frozen, thawed and refrozen or food temperature is in the DANGER ZONE).




CATERED FOODS POLICY (cont.)

2. ____________________ will document food temperature, time of arrival and acceptance of catered foods using the FOOD TEMPERATURE CHART.

3. _____________________ will maintain food temperatures from arrival time to service time.

4. _____________________ will place the completed FOOD TEMPERATURE CHART in the ‘Food Temperature’ chart file.

5. _____________________ will throw away charts that are over a year old.
Continued
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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





