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PURPOSE: Provide guidance to school nutrition professionals on recovering from a fire event. 
SCOPE: This procedure is for any school nutrition professional involved in the receiving, storing, preparing, and serving of food.
KEY WORDS: Fire, emergency preparedness, emergency recovery, time and temperature control for safety foods, TCS foods, wildfire
INSTRUCTIONS:
1. Determine the impact on your operation (i.e., the size of the affected area and affected equipment) once it is safe and access is allowed.
2. Locate the appropriate emergency equipment and supplies needed (e.g., cleaning supplies, disposable gloves, personal protective equipment).
3. Remove equipment that may have caused the fire. Equipment will need to be inspected and possibly replaced due to damage.
4. Clean and disinfect utensils, equipment, containers, and affected surfaces that were exposed to contamination. After disinfection, food contact areas and surfaces should be rinsed, sanitized, and allowed to air-dry prior to use.
5. Discard food, disposable materials, and single-service items that were exposed to contamination (this includes exposure to heat, smoke, water, or fire extinguishing chemicals).
6. 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.
7. Determine extent of cleaning needed. 
· In more severe cases, smoke damage may have to be removed by a professional restoration company and/or with the use of specialized equipment like air purifiers.
MONITORING:
· Ensure the personal protective equipment and disinfecting and cleaning supplies are properly assembled and stored at all times.
· Document all cleaning and disinfecting procedures completed after fire incident, including if a professional company had to be hired.
CORRECTIVE ACTION:
· Discard any food or equipment that is not recoverable from the fire.
· Retrain any school nutrition employee found not following the procedures in this SOP.
VERIFICATION AND RECORD-KEEPING:
· Verify that an incident report was completed and filed. Retain on file for three years plus the current school year, or as directed by your State agency.
· Verify that an equipment repair or replacement form was completed if equipment was damaged by the heat of the fire, smoke fumes, and chemicals used to fight fire. 
· Record any food thrown away on the Damaged or Discarded Product Log.
· Verify that the Damaged or Discarded Product Log is complete. Retain on file 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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