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(Sample SOP)
PURPOSE: Ensure the availability of potable water (suitable for human consumption) during a water outage for drinking, handwashing, food preparation, cleaning, and sanitizing.
SCOPE: This procedure applies to school nutrition professionals who may prepare and serve food during a water outage.
KEY WORDS: Water Outage, Emergency Preparedness, Emergency Response, Potable Water, Disruption, Boil Water, Boil Water Notice, Broken Pipe, Water Shut Off
INSTRUCTIONS:
1. Immediately assess the impact on your food service operation, i.e., the size of the affected area and affected equipment.
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. Coordinate with school officials to contact the water utility company to determine the cause, extent, and estimated duration of the outage. 
· The length of the water outage will determine if a long-term or short-term plan needs to be utilized.
· Refer to the Response to a Short-Term Loss of Water Service Checklist for water outages shorter than four hours and the Response to a Long-Term Loss of Water Service Checklist for those longer than four. 
4. Locate the appropriate emergency equipment and supplies needed (e.g., bottled water, bulk water storage containers, disposable utensils, gloves, hand sanitizer).
5. Coordinate with school officials to obtain additional supplies needed including approved water sources if the school remains open. 
6. Identify all equipment and plumbing systems that require clean water and limit use until the water supply is restored. This includes sinks, dishwashers, and toilets.
7. Use only clean water from an approved source. 
· Do not use the affected water supply if it has not been determined safe.
8. Set up a temporary handwash station to continue handwashing. 
· Determine if hand sanitizer is an appropriate alternative to handwashing. 

9. Use disposable utensils and supplies. 
· Limited food service should be discontinued when these items are exhausted or unavailable.
MONITORING:
· Record start time and dates of water outage on the Response to a Short-Term Loss of Water Service Checklist or the Response to a Long-Term Loss of Water Service Checklist. Complete the checklist.
· Place appropriate signage or covers to indicate that water fountains and sinks are unsafe to drink from.
· Follow guidance in boil water notice provided by the water utility company or contact the local health authority for guidance. 
· Maintain potable water supplies that are sufficient for food service operations.
· Maintain adequate disposable utensils and supplies. 
CORRECTIVE ACTION: 
· Retrain any school nutrition employee found not following the procedures in this SOP.
· Discard any food handled by an employee that did not properly wash their hands or touched food with their bare hands during the water outage. 
VERIFICATION AND RECORD-KEEPING:
· Record any discarded food on the Damaged or Discarded Product Log.
· Verify that an incident report has been started for the water outage event. 
· Verify that the Damaged or Discarded Product Log and Response to a Long-Term Loss of Water Service Checklist or Response to a Short-Term Loss of Water Service Checklist are completed. Retain for three years plus the current school year, or as directed by your State agency.
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