

HACCP-Based Standard Operating Procedures		Responding to Sewage Issues
[bookmark: _Toc236730257][bookmark: _Toc236730413]Responding to Sewage Issues
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PURPOSE: Protect food and school nutrition employees from contaminants and pathogens in sewage during a sewage backup or broken or obstructed sewer pipe. A sewage backup is the overflow of sewage from equipment or plumbing facilities (i.e., floor drain, toilet, sink, or another appliance.) 
SCOPE: This procedure applies to school nutrition professionals who work in a kitchen with drainage and sewage pipes. 
KEY WORDS: Sewage, Sewage Backup, Broken Pipe, Obstructed Pipe, Emergency Preparedness, Emergency Response, Poor Personal Hygiene, Contaminated Equipment
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 utility company to determine the best course of action.
4. Locate the appropriate emergency equipment and supplies needed (e.g., cleaning supplies, disposable gloves, personal protective equipment).
5. Request a service visit or repair from a service company if necessary to repair damaged or blocked drain lines. 
· They may find and remove the obstruction and/or replace damaged plumbing, as needed.
6. Discontinue the use of affected equipment and facilities such as sinks and toilets. 
· Label them to prevent additional use (e.g., marking a toilet “out of order”).
7. Block or separate the affected area to prevent traffic between affected areas with sewage and nonaffected areas. 
· Employees should remove footwear and protective clothing when leaving the affected area.
8. Limit contamination from sewage by clearing the surrounding area. 
· Move nearby items and food to an alternate and elevated location to avoid contact with sewage.
9. Wear appropriate personal protective equipment (e.g., eye protection, disposable gloves, disposable plastic apron) before handling and contacting sewage. 
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 sewage clean up.
CORRECTIVE ACTION: 
· Retrain any school nutrition employee found not following the procedures in this SOP.
· Wash, rinse, and disinfect any surface where contaminants have been tracked from the sewage areas to non-affected ones. Wash, rinse, and sanitize any food contact surface afterward if disinfected. 
VERIFICATION AND RECORD-KEEPING:
· Record the date and time of the sewage event on an incident report. 
· Verify that employees are properly trained on how to use personal protective equipment and proper sewage cleanup procedures. Document on the Employee Food Safety Training Record.
· Verify that an incident report has been started.
· 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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