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	All staff who handle food will attend a Safe Food Handlers class (Contact your local Health Department, County Extension Office or Child Care Inspection Specialists).

All staff who handle food will follow the safe food procedures below to prevent bacterial growth that may cause food-borne illness.
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FOOD HANDLERS WILL:

1. Wear gloves when preparing or serving food.
2. Change gloves and wash hands frequently as stated below.

WASH YOUR HANDS AND CHANGE GLOVES
· Before starting work
· After using the toilet (double wash with a snail brush is recommended)
· After eating, drinking, smoking or taking a break
· After coughing, sneezing, or using a handkerchief or tissue 
· After touching hair or parts of the body
· After handling raw foods (i.e. vegetables, meat, eggs)
· When changing from handling one type of food to another
· After handling dirty equipment, dishes or utensils


3. Use utensils instead of hands whenever possible to prepare and serve food.
4. Use separate utensils for each separate food.
5. Store utensils in the food during preparation and service with the handles above the top of the food and the container.
6. Not touch eating surfaces or dishes, silverware and drink containers. 
7. Protect all food in the eating area by using plastic wrap or covers.
8. Clean and sanitize tables before serving food.
9. Not change diapers or assist children with toileting.
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SAFE FOOD HANDLING, PREPARATION AND SERVING POLICY (cont.)

[image: ]Caregivers will change gloves and wash hands carefully after changing diapers and when changing jobs.

10.  will monitor the food preparation and service weekly to ensure that handwashing and cleaning/sanitizing procedures are followed.

COOK AND SERVE HOT FOODS

1. Heat cooked foods to proper temperatures (as listed below) and hold hot foods for 
		serving at 135° or above.

	Food
	Minimum internal temperature

	Poultry, stuffing, stuffed meats, and food mixtures
	165º F

	Ground meats
	155º F

	Pork products
	155º F

	Rare roast beef
	130º F

	Fish, eggs, and all other foods
	145º F

	Previously cooked foods
	165º F – Reheat all parts within two hours (do not us a steam table to re-heat food)

	Hot food
	Hold at 135º F

	Cold food
	Store at 40º F

	Frozen food
	Store at 0º F or less



2.			 will use an accurate chef’s probe-type thermometer to monitor food temperatures during preparation and service. Document on the FOOD TEMPERATURE CHART.

a. Place the thermometer in the center of the food mixture or into the center of the thickest part of the food. 

b.	Clean and sanitize the thermometer between checking each food.

COOL LEFTOVER FOODS RAPIDLY FOR STORAGE

1.	Cool to 40° F within four hours by:

a. dividing smaller portions into shallow pans or containers and then placing into refrigerator or freezer immediately (do not stack containers).
b. placing the container of food in an ice water bath and stirring frequently.
c. adding clean ice as an ingredient after cooking.
d. using commercial heat transfer stirring equipment.
e. rapid cooling in a blast chiller unit.

SAFE FOOD HANDLING, PREPARATION AND SERVING POLICY (cont.)

2.	___________________ will use an accurate chef’s probe-type thermometer to make sure the food cools to 40º F within four hours. 

THAW FROZEN FOODS PROPERLY

1.	Thaw in the refrigerator (40º F or below).

2.	Thaw under cold running water (70° F).

3.	Thaw during the normal cooking process.

4.	Thaw in the microwave immediately before cooking.

STORE AND HOLD COLD FOODS

1.	Keep cold foods at 40º F or below. 

2.	Keep frozen foods at 0º F or below.

DISCARD FOODS

1.	Throw away foods that have not been held at safe temperatures. See also Catered Foods Policy.

2.	Throw away foods that have been dropped or spilled.

3.	Throw away foods that have been served and not eaten from individual plates and family-style bowls.

4.	Throw away refrigerated, ready to eat foods within seven days of preparation date.

5.	Throw away refrigerated foods that are past their expiration date.
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