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Preparing, Storing, and Serving Fresh Tomatoes

Introduction
Tomatoes are a popular component of many menus served in child nutrition programs. When consumed 
raw, specific care must be taken to handle and store tomatoes properly during all steps of food production. 
Food safety procedures for handling tomatoes have been updated in the last few years. It is important to 
follow these new procedures when preparing, storing, and serving fresh tomatoes to keep them safe and 
protect your customers from foodborne illness.

Here Are the Facts
Raw tomatoes that are not going to be cooked before they are consumed are considered ready-to-eat foods. 
It is important to ensure that fresh tomatoes are safe when received and are stored according to Standard 
Operating Procedures.
When preparing fresh tomatoes, proper hygiene and sanitation must be followed to prevent the transfer of 
bacteria or viruses to the tomatoes. Child nutrition employees can minimize food safety risks associated 
with fresh tomatoes by following proper procedures. 

Application
• Only purchase tomatoes from licensed, reputable suppliers.
• Fresh tomatoes that are purchased already cut, sliced, or diced, should be received and stored at 41 °F 

or below.
• Tomatoes should be largely free of damage, soil, and bruised spots upon receipt.
• Wash fresh tomatoes just before preparation, not before storage.
• Store tomatoes at least 6 inches above the floor, including in walk-in refrigerators.
• Store tomatoes in a covered container and above other items that might contaminate them.

Preparing Fresh Tomatoes
• Ill employees should not prepare food.
• Avoid bare hand contact. Use proper handwashing procedures and use gloves correctly.
• Clean and sanitize work surfaces. Use only dry, cleaned, sanitized equipment and utensils.
• Inspect tomatoes for obvious signs of soil or damage prior to cutting, slicing, or dicing. When in doubt 

about damaged tomatoes, either cut away the affected areas or do not use the item.
• Wash tomatoes before preparation. The wash water should be at least 10 °F warmer than the inside of 

the tomato. Do not soak tomatoes or store them in standing water.
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How to Store Cut or Diced Fresh Tomatoes
• Place cut tomatoes in a covered container. Do not store the tomatoes in direct contact with ice or water.
• Label and date the container. Use or discard cut tomatoes within 7 days.
• Store cut tomatoes away from raw animal foods such as eggs, fish, meat, and poultry.
• Separate cut tomatoes from washed fruits and vegetables and other ready-to-eat foods.

How to Serve Cut or Diced Fresh Tomatoes
• Do not hold cut tomatoes in contact with ice or water. Hold at 41 °F or colder.
• Display cut tomatoes for a maximum of 4 hours if not in a refrigeration unit or containers surrounded by 

ice. Discard any uneaten produce at the end of 4 hours.
• Follow appropriate procedures to avoid cross-contamination on salad bars or self-service bars.

Remember, follow state or local health department requirements.

Preparing, Storing, and Serving Fresh Tomatoes cont.


