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USDA Professional Standards

Key Area: Operations

USDA Professional Standard Code:
* Food Safety Culture 2640
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Panelists

* Liz Dixon, MS, Education and Training Specialist, Institute of Child
Nutrition

* Tina Hanes, RDN, RN Senior Food Safety Specialist, USDA Food and
Nutrition Service, Office of Food Safety

* Jessica Terranova, Manager of Nutrition Services, Red Clay School District,
Wilmington, Delaware

* Theresa Stretch, MS, RDN, CP-FS, Education and Training Specialist I,
Institute of Child Nutrition
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Learning Objective

* Participants will identify strategies to promote a culture of food safety

behaviors in the school community.
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Food Safety
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v Approved hair restraint

v Remove jewelry

Employees Don’t work when sick v

v Don’t touch
ready-toeat
foods with
bare hands

Wash hands ¢ v/ Clean uniform

and apron
Clean short nails, v
no polish or
false nails
v Closed-toe

non-slip shoes
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Prevent Foodborne lliness
REPORT

Vomiting

Diarrhea

Sore throat with fever

Jaundice (yellowing of skin and eyes)
Wounds on the hands or arms
Diagnosed foodborne iliness
Exposure to foodborne illness
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Institute of Child Nutrition
2% phebents

to prevent the spread of disease
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Prevent Bare Hand Contact with Ready-to-Eat Foods

* Single-use gloves
» Tongs

e Spoons

 Ladles

* SCOo0ops

« Spoodles

* Deli tissue

* Package products for individual service
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Environment - Keep It Clean

Wash, rinse, sanitize,
and air dry before
and after use:

* Food contact surfaces
* Tables

* Equipment
» Utensils -

* Sinks

* Thermometers

« Carts WASH RINSE  SANITIZE
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Washing Dishes

WASH RINSE SANITIZE

110° F Hot, 171" water for 50

Wate r Clean manufacturer’s
with Water instruction
Soap for sanitizer
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Receiving Area

* Cold food: 41 °F or below
* Frozen food: at or below 32 °F
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INSPECT :

DELIVERIES
FOR SIGNS
OF DAMAGE

RECORD
DELIVERY
DATES

SCHEDULE DELIVERIES
DURING OPERATIONAL
HOURS AND POST SCHEDULE

SCHEDULE

Mame:

Date:

Thrmee:

Program

CHECK AND
RECORD
9§ TEMPERATURES

COMPARE
DELIVERED
PRODUCTS TO
INVOICE

R

)
A A

HIlI

A

KEEP RECEIVING
AREA WELL LIT

REJECT
UNACCEPTABLE
ITEMS AND
NOTE ON
INVOICE

PUT PRODUCTS
AWAY IN THIS
ORDER:

KEEP
RECEIVING
AREA
CLEAN
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Cold Storage

 Refrigerator: at or below 41 °F
* Freezer: at or below 0 °F

Hold cold _~
food at —~—

41 °F or below

Check and log

41°F

temperature
frequently

Cover, label &
date all items
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Ready-to-Eat

Fresh Fruits and Vegetables
Cheese
Deli Meat

Cooked Fruits and Vegetables

145 °F

Whole Beef, Pork, & Seafood

155°F

Ground Beef or Pork
Fish Nuggets or Sticks
Cubed or Salisbury Steak

165 °F
Poultry

Stuffed Pasta

Stuffed Beef, Pork, & Seafood

N\

/

\

* Store food
according

" to internal
cooking
temperature

AN

Keep door
closed

!
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Dry | ST T

Storage

- 10/ 1
A USE FIFO
rea FIRST IN, FIRST OUT
R AR K IR AR

e R e

e

| LABEL AND DATE FOOD
| STORE
_ CHEMICALS
v SEPARATE
OO ITH I IAAIK XK HIAIAAI I IAK, FROM

FOODS

KEEP STORAGE a
AREA CLEAN

w %’
XIS A A H A KA I A XA H A A

STORE ITEMS AT LEAST 6
INCHES OFF THE FLOOR
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Preparation Area

* Hold cold food at or below

= 41°F
* Prepare cold food in small
@ batches
 Pre-chill shelf table foods

* Color-coding helps minimize cross contamination and cross-contact . .
* Prepare raw meats and raw fruits or vegetables on different cutting boards prior to pl'epal‘athn

 Follow standardized recipes
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Avoid Contamination

[VbeetCentaminatin Definitn __________[Eample

Cross contamination

*Hand-to-Food

* Food-to-Food

*Equipment or Food Contact
Surfaces-to-Food

Transfer of bacteria or viruses
from hands, foods, or equipment
to a food

Chemical contamination Chemicals accidentally get in food

Cross contact Accidental transfer of allergen into

allergen-free food
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* Touch trash can lid while
preparing food

* Thaw raw meat above fresh
produce

e Use a can opener on different
foods without cleaning

Spray sanitizer next to uncovered
pot of food

Use knife to spread peanut butter
and then use same knife to cut a
turkey sandwich without cleaning




Cooking
145°F

e Whole beef, pork,
and seafood

135° F

e Fresh, frozen, or canned
fruits and vegetables
cooked for hot holding

155° F

Ground beef
and pork

e Commercially
processed
ready-to-eat food

e Fish sticks

® Cubed and
Salisbury steak

® Eggs cooked for
hot holding
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165° F

® Poultry

e Stuffed beef, pork,
and seafood

e Stuffed pasta such as
lasagna or manicotti

® Reheating leftovers

Cer




Serving Area

HOLD
® PLATESBYEDGE @ HOT FOODS AT COVER FOOD
OR BOTTOM 135°F OR ABOVE BETWEEN SERVING
° AND PERIODS
g‘;"'ﬂﬁ"ﬂ“‘;:m COLD FOODS AT
41°F OR BELOW
® UTENSILS BY
HANDLE

PRACTICE GOOD PERSONAL HYGEINE

WASH
HANDS
CORRECTLY

- - -
Clean spills on the serving line.

WEARA
CLEAN
APRON

WEAR
DISPOSABLE
GLOVES OR USE
CLEAN AND
SANITIZED
UTENSILS
WITH FOOD

WEAR A
HAIR
RESTRAINT
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Time and Temperature

;
Lol
D\

N

135'F\

57°C

41°F
5C

/

Copyright © International Associntion for Food Protection

Cooling

Cooling Methods
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Reheating

* 165 °F for 15 seconds
within 2 hours
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Document

 Standard Operating
Procedures (SOPs)

* Logs
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Questions?
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Norovirus
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Employee Health and Personal Hygiene

for SCHOOL NUTRITION MANAGERS
and DIRECTORS

Keep
Hot Foods

Temperature Danger Zone
41 °F to 135 °F
—
—

Keep
Cold Foods

Cold ()

Posters Trainings Resources

elele)Safety

in Schools

[ o

Instructor’'s Manual

IN?TITUTE{(OF USDA
O ictet natrition =
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Espaiol: theicn.org/espanol

TABLAS DE

CORTAR

. .
- Disminuya la contaminacién o contacto cruzado codificando las tablas de cortar por colores.
« Prepare carnes y frutas o vegetales crudos en tablas de cortar distintas.

LAVAR ENJUAGAR DESINFECTAR
o

« Limpie y desinfacte las tablas de cortar después de cada uso y antes de empezar una tarea nueva.
« Lave, enjuague y desinféctelas en un lavaplatos o un fregadero de tres compartimientos y déjelas sacar al aire.

REEMPLACE LAS TABLAS DETERIORADAS.

Cartel

Sequridad

de alimentos
en las escuelas

Manual del instructor

N S T kT U TiE O F

Ic Wl nutvitio

RESOURCES ® TRAINING ® RESEARCH

Ficha técnica sobre seguridad de los alimentos
Agentes biologicos

INTRODUCCION

Hay tres tipos de agentes que pueden causar que los alimentos no sean seguros para comer: agentes
biolagicos, agentes quimicos y agentes fisicos. Los empleados del departamento de nutricion escolar
tienen la responsabilidad de identificar y minimizar los agentes en los alimentos que sirven.

AQui ESTA LA INFORMACION CONCRETA

Los agentes bioldgicos pueden ocurrir cuando las bacterias, el virus, los mohos, las levaduras o los
parasitos contaminan los alimentos. Controlar el tiempo y la temperatura de los alimentos son elementos
criticos para minimizar los agentes biolgicos porque los microorganismos crecen rapidamente en la zona
de peligro — de 41 °Fa135°F (5°C a 57.2 °C)

APLICACION

Siga buenas practicas de higiene personal identificadas en los Procedimientos de operacion estandar.
- Use uniformes y delantales limpios
- Siga las practicas apropiadas de lavado de manos.
- Use los guantes para manejar alimentos listos para consumo.

Compre alimentos de proveedores aprobados.

- Solicite la documentacion que compruebe que los proveedores sigan un programa de seguridad de
alimentos basado en los principios de HACCP o en buenas practicas de fabricacion.

- Incluya el requerimiento de seguridad de alimentos en las especificaciones de invitacion a subasta o
licitacion.
Siga buenas practicas de recibo.
- Elimine cualquier contenedor que esté abollado, agrietado o presente protuberancia
- Asegurese de que todes los empaques de los alimentos estén intactos. De lo contrario, eliminelos.
Controle el tiempo y la temperatura de los alimentos.
- Almacene los alimentos a la temperatura apropiada.

- Limite el tiempo que los alimentos estén a temperatura ambiente durante la preparacion
- Descongele los alimentos usando procedimientos de descongelamiento apropiados

- Cocine los alimentos a la temperatura de coccian interna apropiada.

- Mantenga la comida caliente a una temperatura de 135 *F (57.2 *C) o mayor.

- Mantenga la comida fria a una temperatura de 41 °F (5 °C) o menor.

- Compruebe la temperatura de los alimentos al comienzo y al final del transporte.

Capacitacion
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N S T T U T E

OCA&/Q/ nutrition

RESOURCES @ TRAINING @€ RESEARCH

The University of Mississippl
School of Applied Sciences
www.theicn.org « 800-321-3054

Come follow ICN on Social Media!

v ® @

facebook.com/ichildnutrition @ichildnutrition instagram.com/theicn pinterest.com/theicn
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