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(Sample SOP)
PURPOSE: Protect food, equipment, surfaces, and school nutrition employees from contaminants and pathogens that may be present in flood waters which can be caused by poor drainage systems, overflow from a body of water, a broken water line, and weather events (e.g., hurricanes or heavy rain for multiple days). 
SCOPE: This procedure applies to school nutrition professionals who work in a kitchen and may have to respond to different types of floods. 
KEY WORDS: Flood, Emergency Preparedness, Emergency Response, Time and Temperature Control for Safety Foods, TCS Foods, Personal Hygiene, Poor Drainage Systems, Overflow Water, Broken Water Line, Weather Events, Hurricanes, Broken Water Main
INSTRUCTIONS:
1. Immediately assess the impact on your food service operation, i.e., the size of the affected area and affected equipment.
· Floods can vary in intensity and duration; factors to consider include the amount of flood water, the type of flood event, and the effect on drainage systems that may not handle large volumes of water for extended periods. 
2. Determine, in consultation with the health authority and emergency management official(s), if and how limited food service operations can continue (i.e., pre-packaged food items that require limited preparation). 
· Food service activities should discontinue if there is an immediate health hazard.
3. Locate the appropriate emergency equipment and supplies needed, e.g., cleaning supplies, disposable gloves, personal protective equipment.
4. Block/separate the affected area and prevent traffic between affected areas with flood water, and unaffected areas. 
5. Have employees remove footwear and protective clothing when leaving the affected area.
6. Limit contamination from flood water by clearing the surrounding area. 
· Move nearby items and food to an alternate and elevated location to avoid contact with flood water.
7. Wear appropriate personal protective equipment (e.g., eye protection, disposable gloves, disposable mask, disposable plastic apron) before handling food and equipment that was touched by flood waters and when entering flood waters. Remove the standing water prior to beginning clean-up procedures.
· For a larger and widespread flood event, a janitorial or custodial service with flood expertise may be used as an alternative.
MONITORING:
· Ensure the personal protective equipment and 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 flood clean up or consult with a janitorial or custodial service with flood expertise.
CORRECTIVE ACTION: 
· Retrain any school nutrition employee found not following the procedures in this SOP.
VERIFICATION AND RECORD-KEEPING:
· Verify that employees are properly trained on how to use personal protective equipment and proper flood response procedures. Document on the Employee Food Safety Training Record.
· Record initial flood details, such as fire start time and date, on an incident report when at a safe location. 
· Keep the Employee Food Safety Training Record for three years plus the current school year, or as directed by your State agency.
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