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Directions: Identify the school nutrition employee who will be responsible for monitoring and verifying records. Maintain this record for three years plus the current school year, or as directed by your State agency.
	Standard Operating Procedure
	Record
	Monitored by Whom
	Reviewed by Whom

	Assembling a Body Fluid Cleanup Kit
	Damaged or Discarded Product Log
Employee Food Safety Training Record
	
	

	Calibrating Thermometers
	Thermometer Calibration Log
	
	

	Cleaning and Disinfecting Body Fluid Spills
	Damaged or Discarded Product Log
	
	

	Cleaning and Disinfecting after Sewage Issues
	Damaged or Discarded Product Log
	
	

	Cleaning and Sanitizing Food Contact Surfaces
	Food Safety Checklist
Food Contact Surfaces Cleaning and Sanitizing Log
	
	

	Communicating During a Foodborne Illness Outbreak
	Employee Food Safety Training Record
	
	

	Communicating Methods to Prevent a Foodborne Illness Outbreak
	Employee Food Safety Training Record
	
	

	Controlling Time and Temperature during Food Preparation
	Food Safety Checklist
Production Log
Thawing Food Log
	
	

	Cooking TCS Foods
	Cooking and Reheating Temperature Log 
	
	

	Cooling TCS Foods
	Cooling Temperature Log
	
	

	Date Marking TCS Foods
	Damaged or Discarded Product Log
Food Safety Checklist
	
	

	Handling a Food Recall
	Food Safety Checklist
Damaged or Discarded Product Log
	
	

	Holding TCS Foods 
	Hot and Cold Holding Temperature Log
Refrigeration Log
	
	

	Personal Hygiene
	Food Safety Checklist
Damaged or Discarded Product Log
	
	

	Preventing Contamination during Storage and Preparation
	Food Safety Checklist
Damaged or Discarded Product Log
	
	

	Protecting Food on Self-Service Food Bars
	Food Safety Checklist
Damaged or Discarded Product Log
Hot and Cold Holding Temperature Log
	
	

	Receiving Deliveries
	Receiving Log
	
	

	Recovering from a Fire
	Damaged or Discarded Product Log
	
	

	Recovering from a Flood
	Damaged or Discarded Product Log
	
	

	Recovering from a Power Outage
	Damaged or Discarded Product Log
Hot and Cold Holding Temperature Log
Refrigerator Log
	
	

	Recovering from a Water Outage
	Recovery after Short-Term (< 4 hours) Water Loss with No Contamination Checklist
Recovery Following a Long-Term Interruption of Water Service Checklist
	
	

	Recovering from Water Contamination
	Food Contact Surfaces Cleaning and Sanitizing Log
Recovery Following a Long-Term Interruption of Water Service Checklist
	
	

	Reheating TCS Foods
	Cooking and Reheating Temperature Log 
	
	

	Responding During Water Contamination
	Damaged or Discarded Product Log
Response to a Long-Term Loss of Water Service Checklist 
Response to a Short-Term Loss of Water Service Checklist
	
	

	Responding to a Fire
	Employee Food Safety Training Record
	
	

	Responding to a Flood
	Employee Food Safety Training Record
	
	

	Responding to a Power Outage
	Hot and Cold Holding Temperature Log
Refrigeration Log
	
	

	Responding to a Water Outage
	Damaged or Discarded Product Log 
Response to a Long-Term Loss of Water Service Checklist 
Response to a Short-Term Loss of Water Service Checklist
	
	

	Responding to Sewage Issues
	Employee Food Safety Training Record
	
	

	Serving Food
	Food Safety Checklist
	
	

	Serving Safe Food to Students with Food Allergies
	Damaged or Discarded Product Log 
	
	

	Storing and Using 
Toxic Chemicals 
	Damaged or Discarded Product Log
Food Contact Surfaces Cleaning and Sanitizing Log
Food Safety Checklist
	
	

	Transporting Foods to Remote Sites
	Food Safety Checklist
Hot and Cold Holding Temperature Log
Receiving Log
	
	

	Using Food Thermometer
	Cooking and Reheating Temperature Log
Cooling Temperature Log
Food Safety Checklist
Hot and Cold Holding Temperature Log
Production Log
Receiving Log
Thawing Foods Log
	
	

	Using Suitable Utensils When Handling RTE Foods
	Damaged or Discarded Product Log
Hot or Cold Holding Temperature Log
Food Safety Checklist
	
	

	Using Time Alone as a Public Health Control
	Damaged or Discarded Product Log
Food Safety Checklist
	
	

	Washing Fruits and Vegetables
	Damaged or Discarded Product Log
Food Safety Checklist
	
	

	Washing Hands
	Damaged or Discarded Product Log
Food Safety Checklist
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