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PURPOSE: Ensure a school nutrition kitchen is safe to use after a water contamination event. 
SCOPE: This procedure applies to child nutrition professionals who have to clean and restore a kitchen after a water contamination incident.
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INSTRUCTIONS:
1. Assess what equipment, surfaces, and utensils were affected by the water contamination and now need to be cleaned. 
· Prior to reopening or resuming operations, consult with school officials and the local health authority.
2. Take follow-up action in accordance with the water utility company’s guidelines and equipment manufacturers’ instructions when water supply is safe.
3. Flush plumbing systems including faucets, toilets, and fountains before use. 
· At least 5 minutes of flushing is typically recommended for faucets 
· At least 10–15 minutes is typically recommended for equipment water lines (e.g., ice machines, fountain, and beverage machines).
4. Clean and disinfect contaminated utensils, equipment, and affected surfaces first.
· Follow the disinfectant manufacturer’s instructions for the proper procedure for disinfectant concentration and time on a surface.
· After disinfection, wash, rinse, sanitize, and air-dry food contact surfaces prior to use.
· Refer to the Cleaning and Disinfecting Food Contact Surfaces Sample SOP.
5. Remove signs or covers from disinfected equipment.  
6. Discard the ice through three cycles in the ice machine, then clean and sanitize the ice machine prior to use.
7. Discard and replace water filters in equipment connected to the water supply. (e.g., ice machines and beverage machines).
8. Inventory emergency supplies to determine what needs to be replenished.




MONITORING:
· Confirm the end of the water contamination or “boil water” notice with the water utility company.
· Follow the recovery guidance in the boil water notice provided by the water utility company or contact the local health authority for guidance. 
· Ensure that at least one designated employee per shift is assigned and trained on how to respond to a water contamination recovery.
· Complete the Recovery Following a Long-Term Interruption of Water Service Checklist.
CORRECTIVE ACTION:
· Retrain any school nutrition employee found not following the procedures in this SOP.
· Continue to flush lines that were not flushed for the appropriate time.
· Re-clean and disinfect any equipment that was done incorrectly.
· Restock the personal protective equipment. 
· Restock disinfecting and cleaning supplies.
· Restock potable water supply. 
· Restock disposable utensils and supplies.
VERIFICATION AND RECORD-KEEPING:
· Document all cleaning and disinfecting procedures completed after the water contamination or boil water notice is lifted on the Food Contact Surfaces Cleaning and Sanitizing Log. 
· Record the end time and date of the water contamination on the Recovery Following a Long-Term Interruption of Water Service Checklist. Complete the checklist. 
· Verify that the Food Contact Surfaces Cleaning and Sanitizing Log and the Recovery Following a Long-Term Interruption of Water Service Checklist are complete. Retain 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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