FOCUS ON FOOD SAFETY

IN SCHOOLS

Red Clay School Nutrition Services, Wilmington, Delaware
Jessica Terranova RD, LDN — Manager of Nutrition Services




RED CLAY CONSOLIDATED
SCHOOL DISTRICT

» Red Clay School Nutrition Services provides meals to:

« 25 Public Education Schools
e Rural Sites: 20 schools
e Urban Sites: 5 schools
» Nuftritfion Services also provided to 2 additional sites:
« Thomas Edison Charter School
« Gateway Lab School

« For 2017-2018 School Year, 18 of the 25 schools were
operating as CEP schools

 Red Clay Schools Enrollment: 17,481
* Enrollment with 2 Non-Red Clay Schools: 18,468



e All sites serve breakfast and lunch

« Some sites also offer dinner and after
school shack
* District-wide Average Daily
Participation for 2017-2018 SY:
« ~6,211 reimbursable breakfasts/day FotowUs0n | olcome to Nutton Services! 55553
« ~11,047 reimbursable lunches/day @6 Ew Catetara Koyped ana e SEEAENR

Number Practice for New
« Total After School Meals and Dinners tudents SHERHERE
served: 92,787




« Administrative Nutrition Office Staff
« Manager
« Operations & Nutrition Specialist
« Nutrition Specialist
* Financial Specialist
« 2 Secretaries and 1 Clerk
« Onsite Supervision
» 3 Field Operations Managers
» Production Manager
« 13 Site Level Managers
« 3 Meal Handlers
« 195 Cafeteria Staff

» Substitute workers to fill in as
needed







HOW DOES RED CLAY ADDRESS FOOD
SAFETY IN THE SCHOOL CAFETERIAS

- HACCP MANUAL

* BASIC SANITATION AND CLEANLINESS PROCEDURES
* EMPLOYEE TRAINING PROGRAMS

* RECIPE/PROCESS INSTRUCTIONS

« EQUIPMENT

* MONITORING

Let’s take a closer look.........



DEVELOPMENT OF OUR HACCP MANUAL

« HACCP Committee — including manager, specialist,
managers, cooks, lead workers, and general workers
to ensure standard operating procedures were
practical in the field

« Committee met regularly for the first 4 years to evaluate

the manual and ensure compliance; made
modifications to SOP’'s as heeded

 Annual review of the HACCP manual to ensure
confinuous updates as deparfment policies and
procedures change




HACCP - 7 PRINCIPALS

Our HACCP Manual addresses each of the 7 HACCP principals
Hazard Analysis

Critical Control Point Identification
Establishment of Critical Limits
Monitoring Procedures

Corrective Actions

Record Keeping
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Verification Procedures
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BASIC SANITATION AND <
CLEANLINESS PROCEDURES

» Service Contract with Food Safety & Sanitation Company
« Cleaning and sanitation chemicals are provided
« Extensive audit completed monthly to:
« Review compliance with proper use of chemicals
« Review staff compliance with HACCP Procedures

« Ensure we are compliant with Board of Health
procedures

« Cleaning and Sanitation Procedures are outlined in our
HACCP Manual and materials provided by company.

« Cafeteria Managers ensure compliance in operation daily.




EMPLOYEE TRAINING PROGRAMS

« New Hire fraining for all employees upon hire
and for existing employees as needed

« Monthly training provided to all staff on various
Food Safety Topics

» ServSafe Certification required for all managers,
leads and cooks

« All employees not ServSafe certified are required
to take and pass a Basic Food Safety Course

« Scenario based training with managers, leads and
COOKsS




MONTHLY CALENDAR TRAINING

PROVIDED BY CONTRACTED COMPANY

Monthly Topics for the 2018-2019

School Year:
v Chemical Mixing & SDS

¥ Wiping Cloth Bucket Fach fraining is 15 minutes
v Cross contamination and counts as a V4 credit

v Time and Temperature :
v Hand Washing for Professional Standards

v Food Contact Surfaces

v Thermometers & Calibration
v Sanitizer vs. Germicide

v HACCP Principals

v Norovirus Prevention

v Cleaning for Food Allergens
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ECIPE/PROCESS INSTRUCTIONS

Production Manager Tests Recipes prior to
working with the Nutrition Specialists to

write the recipe instructions
- Cooling methods are fested

- All Recipes include Critical Conftrol Points and
Corrective Actions

- Instructions for cleaning surfaces;
handwashing, femperature requirements.
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EACH RECIPE IS COMPLETE WITH

Prepping
Cooking

Serving/Holding
Cooling
Reheating

THE FOLLOWING 5 STEPS

PREPPING:

and utensils, t

SERVING/HOLDING

CCP: Record in 2mp ] g0 temperatures of refrigerated foods befor
sure frozen foods are frozen.
CCP: Product should served immediately. Ensure that hot food is held at a temperature above 135° F. Temp one of

an al h hot item on each line before service and at mid-service with Smart Shield (Record under Smart Temp Serving,
#).

t aside until r

CCP: Heat final kettle beef mixture to 185 degrees F for at least 15 seconds.

food with Smart Shield. Temp the center of the NACHO.
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G DURING TRANSPORT
BASE KITCHEN ITEMS

ACKIN

 Transporting (Base Kitchen)

« CCP: Temp 3 containers per batch or food item with handheld to be transported
to satellites. Record one of these 3 temperatures onto the Transport Sheet going
to each satellite along with the time.

« Receiving (Satellite Kitchen)

« CCP: Temp at least one pan/container per base item with handheld received
hot or cold. Frozen items check for signs of thawing. Record temperature and
time on transport sheet.

« CCP: Temp at least one pan of each base item before transferring fo cooling
CCP for Same Day Service: Temp at least one pan of each base item before
putting in hot holding

- Reheating (Satellite Kitchen)

« CCP: Internal temperature of 165 degrees F or higher for at least 15
seconds. Temp at least 3 pans per batch of food with handheld.



EQUIPPED FOR FOOD SAFETY....

What equipment do we have to frack the safety of
the food we serve in Red Claye
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BLAST CHILLERS

Our department has purchased several pieces of
equipment to assist with assuring food safety

* Blast Chiller - Cools foods rapidly to get the food
out of the temperature danger zone quickly

* No Blast Chiller? No problem!
 |lce Paddles/baths

» Transferring cooling leftovers to smaller
containers/vent

« Test cooling methods before adding to recipe
instructions.




ONLINE TEMPERATURE
MANAGEMENT SYSTEM

« Cloud based storage, around-the-clock temperature logging
designed to monitor coolers, freezers, the flow-of-Food and act
as a HACCP compliance tool.

« Cloud Based Equipment Temperature Monitoring

 Hand Held Cloud Based Temperature Monitoring Device



HANDHELD TEMPERATURE
MONITORING DEVICE

Take temperatures of food during preparation, serving and
cooling
24/7 Monitoring of temperatures from any computer
Simplified Recording of Temperatures- Automatically
communicates temperatures to the Cloud.
Easyas 1, 2, 3....

« Select Menu item to be temped

« Temp item (tfemperature automatically) recorded

* |fitem is out of femperature, you are notified to take corrective
action.




TAKE TEMPERATURES OFTEN

* Ensures foods are received, prepped, cooked, held and cooled
properly
* Tracks the flow of food

* Ensures corrective actions are taken when food is in Danger
one

* Field Operations Managers complete tfemperature audits

» Select one day/week

« Number of tfemperatures taken for receiving, prepping, cooking,
cooling, serving.

« Variety of items temped
« Additional staff training if necessary




TRACKING THE FLOW OF FOOD

* Temperatures should tell a story about if the food
was handled properly

« Story can be used in the event of a suspected
Food Borne lliness

» Use the story to determine is additional training is
needed for staff
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EQUIPMENT TEMPERATURE
MONITORING SYSTEM

« 24/7 monitoring of refrigeration
and freezer temperatures

* Alerts sent when the femperature
of a unit rises

« Temperature patterns can be
reviewed
* Proactive
« Reactive

» Units not electronically monitored

« Temperatures recorded twice
daily
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REGULAR AUDITS

CONDUCTED BY THIRD PARTY AUDITOR

* Monthly site audits of all
Yeiglelel

* Annual report show

IIIIIIIII I number of non-compliant
s ISsUes

e Used to assess where
training needs are and
what schools need to be
monitored more closely
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TAKE HOME MOMENT

« Create a diverse HACCP team

 Utilize new technology and equipment to strengthen
HACCP compliance and implement new procedures
within your HACCP plan

* Monitor HACCP compliance through regular audits

» Regularly train staff and stress importance of compliance

« Develop a froubleshooting exercise for employees 1o assess
iIn groups using a real life scenario

« Review HACCP plan annually, or as needed, for necessary
revisions to reinforce the plan







