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PURPOSE: Protect food and school nutrition employees from contaminants and pathogens in sewage during a sewage clean up. 
SCOPE: This procedure applies to school nutrition professionals who will be responsible for cleaning up after a sewage back up. 
KEY WORDS: Sewage, Sewage Backup, Broken Pipe, Obstructed Pipe, Emergency Preparedness, Emergency Recovery, Poor Personal Hygiene, Contaminated Equipment
INSTRUCTIONS:
1. Wear appropriate personal protective equipment (e.g., eye protection, disposable gloves, disposable plastic apron) before handling and contacting sewage and contaminated items. 
2. Remove the sewage before starting clean-up procedures.
· For small, affected areas or plumbing systems that do not affect the food service operation (e.g., one of three toilets), contact the health authority once the backup is cleared or repaired for guidelines on resuming operations.
· For larger affected areas involving onsite sewage disposal, a sewage pumping contractor can be used to pump exposed sewage (as well as the septic tank) and disinfect affected areas.
3. Clean and disinfect the affected surfaces, including floors and walls, using disinfectants and items suitable for vomiting and diarrheal events (e.g., bleach solution with a concentration of 1,000–5,000 parts per million (ppm)).
· Refer to the Cleaning and Disinfecting Bodily Fluid Spills Sample SOP.
4. Clean and disinfect faucets and other surfaces around the handwash sink areas to prevent contamination.
5. Dispose of and replace cleaning equipment or tools that cannot be decontaminated after they are used for clean-up activities.
6. Discard linens or uniforms contaminated by sewage or use an industrial laundry service that can disinfect the items.
7. Discard food, disposable materials, and single-service items that were exposed to contamination.
8. Clean and disinfect utensils, equipment, containers, and affected surfaces that were exposed to contamination. 
· After disinfection, food contact surfaces should be rinsed, sanitized, and allowed to air-dry prior to use.
9. Confirm that repairs are in progress and when they are completed. Check that equipment is working properly before resuming use.
10. Determine what food can be salvaged. 
· Food in hermetically sealed intact containers (e.g., cans, rigid plastic, pouches) can typically be salvaged and used after the containers are washed, rinsed, sanitized, and relabeled with all required information. 
· Do not use cans that are severely dented, bulging, leaking, or rusted.
· Food and other items that were not in the affected area or contaminated can be used.
MONITORING:
· Ensure the personal protective equipment, disinfecting, and cleaning supplies are properly assembled and stored at all times.
· Ensure that at least one trained employee per shift is designated to respond to sewage clean-up.
· Discard and record any food thrown away due to sewage contact on the Damaged or Discarded Product Log.
CORRECTIVE ACTION:
· Retrain any school nutrition employee found not following the procedures in this SOP.
· Restock the personal protective equipment immediately. 
· Restock disinfecting and cleaning equipment.
· Replace expired/out-of-date supplies.
· Discard any food that may have come in contact with sewage and cannot be disinfected.
VERIFICATION AND RECORD-KEEPING:
· Verify that the Damaged or Discarded Product Log was completed. Retain log for three years plus the current school year, or as directed by your State agency.
· Review and revise emergency plan to confirm or update response strategies.
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