FOOD SAFETY PROGRAM REQUIREMENTS                   

Scope and Application

This policy applies to everyone in the organization.

Implementation

Implementation of this program is the responsibility of the manager/supervisor.

Procedure

1.0
The overall food safety program should include a written plan for each individual site and be based on Hazard Analysis Critical Control Point (HACCP) principles. 

A.
Key points

1.
Three main points are essential to developing a food safety program:  basic facility sanitation, temperature control, and documented SOPs.

a)
Be sure that all of your food preparation areas are clean and sanitary, such as workers’ hands, utensils, and food contact surfaces.  
· Avoid cross-contamination.  

b)
Temperature control means keeping cold foods cold and hot foods hot.  
· Cook materials to proper temperatures and hold at proper temperatures, and be sure to record those temperatures. 
· A basic, properly calibrated food thermometer (digital or dial) is all you need to check for proper temperatures. 

c)
SOPs can be used to verify proper sanitation and the observance of proper temperatures, as well as other food safety aspects in a foodservice operation.
B.
Key terms

1.
Here is a quick look at some key terms:
a)
Hazard analysis: 
· Review of your food service operation to find areas where food safety problems might occur
b)
Control measures: 
· Steps you take to reduce the likelihood of food contamination
c)
Critical control points: 
· Points in food preparation and processing where controlling a step (such as cooking) is essential to assure food safety
d)
Critical limits: 
· The time and temperature ranges for food preparation and service (either cold or hot) that keep food safe
e)
Process approach: 
· A method of grouping menu items into one of three processes depending on the number of times the food goes through the temperature danger zone, which is between 41 ºF and 140 ºF.

f)
Standard Operating Procedure (SOP): 
· Written instructions for a food service task that reduces food safety hazards
2.0
Documentation Summary 
A.
The Risk Management Center is to be used to document all information including the following:

	Documents
	Risk Management Center Location

	Written Food Safety Program Requirements
	My ContentTM

	Training Documentation including: 

- Classroom training and training course completed

- Sign-in sheets

- Quizzes

- Skills evaluations

- Operator Certificates
	Training TrackTM application

	Pre-shift Inspection Checklists
	My ContentTM

	Safety Observations
	Job Hazard Analysis/ Safety Observation ToolTM

	Near misses
	Incident TrackTM

	Accidents and claims
	Incident TrackTM

	Supplier and manufacturer Certificates of Insurance
	COI TrackTM

	Safety Data Sheets
	SDS TrackTM
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