
Summer Meals

• When school is out many children go hungry

• Gives the children the nutrition they need

• Ready to learn when they return to school



Polling Question

• Does your district offer meals during the summer?



Essential Food Safety Practices

• Practicing good personal hygiene

• Checking and documenting food safety temperatures

• Proper cleaning and sanitizing



Personal Hygiene

• Restricting or excluding ill staff

• Using effective handwashing procedures

• Eliminating bare hand contact with ready-to-eat foods



Proper Attire



Employee Health



When to Wash Hands



How to Wash Hands



Portable Handwashing Station



Proper Use of Gloves



Temperature Danger Zone



How to Take Temperatures



Receiving Temperatures



Cooling Temperatures



Reheating Temperatures



Holding/Transporting Food Temperature



Cleaning Tables, Work Surfaces, and Equipment



How to Use a Three-Compartment Sink



Using a Dishmachine


