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Food Safety Compliance

bjectives

GEGITEERIEN  dentify requirements for school food service food safety

Indicate recordkeeping that needs to be carried out and maintained regarding
food safety in the school food service setting

Recordkeeping

Reporting Explain the food safety inspection reporting process
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Food Safety Training

Training Requirements for:

Food Service Directors- 8 hours every five
years and upon hire

Food Service Staff- annually at minimum, on
HACCP-based food safety plan

Reference: PDE Memo: HACCP and Food
Safety Training
ﬁ pennsylvania
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School Food Safety Plan

Requirement:

Site-specific, HACCP principle based Food
Safety Plan

Reference: PDE Memo Food Safety Plan
Based on HACCP Principles: Final Rule
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7 HACCP Principles
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School Food Safety Plan

Reference: The Institute of Child Nutrition —
Complete Manual of HACCP-Based Standard
Operating Procedures

https://theicn.org/icn-resources-a-z/food-safety

\ Food Safety (SOP) Resources

Food Safety SOP Resources

[ ]
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https://theicn.org/icn-resources-a-z/food-safety

School Food Safety Plan Required Components

ocumentation
s

Monitoring Recordkeeping
rocedure:

o

Revision/

o jon Corrective
ocedures.
o s ¢
rocedures
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Food Safety Standard Operating Procedures

Adhere to current Federal, State, and
Local Food Codes

Modify for your food service operation—
individualize for each site as needed

pennsylvania
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Standard Operating Procedures

1. Cleaning and Sanitizing Food Contact Surfaces

2. Holding Hot and Cold Potentially Hazardous Foods

3. Personal Hygiene

4. Preventing Contamination at Self-Service Bars

5. Serving Food

6. Transporting Food to Remote Sites (Satellite Kitchens)
7. Using and Calibrating Thermometers

8. Handling Ready-to-Eat Foods

9. Washing Fruits and Vegetables

10. Washing Hands
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Documentation of CCP’s and Monitoring in a SOP

1. What is the Critical Control Point (CCP)
addressed in the SOP?

2. Who will monitor this CCP?
3. Who will verify that the SOP is followed?

The SOP on the following slides comes from the Complete Manual,
page 35-36.
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HACCP-Based SOPs

Personal Hygiene
(Sample SOP)

PURPOSE: To prevent contamination of food by school nutrition employees.

SCOPE: This procedure applies to school nutrition employees who handle, prepare, or
serve food.

KEY WORDS: Personal Hygiene, Cross Contamination, Contamination

USDA T 7 pennsylvania
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INSTRUCTIONS:

1. Train school nutrition employees on using the procedures in this SOP.

2. Follow state or local health department requirements.

3. Follow the Employee Health Policy. (Employee Health Policy is not included in this
resource.)

4. Report to work in good health, clean, and [dressed in clean attire. Report any illnesses
to your manager.

5. Change apron when it becomes soiled.

. Wash hands properly, frequently, and at the appropriate times.

o
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7. Keep fingernails trimmed, filed, and maintained.

8. Do not wear artificial fingernails and fingernail polish.

9. Wear single-use gloves if artificial fingernails or fingernail polish are worn.
10. Do not wear any jewelry except for a plain ring such as a wedding band.

use gloves must be worn.
12. Cover a lesion containing pus with a bandage. If the lesion is on a hand or wrist,

Show a supervisor any lesion before working.

USDA
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Food Safety Compliance

11. Treat and bandage wounds and sores immediately. When hands are bandaged, single-

cover with an impermeable cover such as a finger cot or stall and a single-use glove.

13

13. Eat, drink, or chew gum only in designated break areas where food or food contact
surfaces may not become contaminated.
14. Taste food the correct way:
o Place a small amount of food into a separate container.
e Step away from exposed food and food contact surfaces.
e Use a teaspoon to taste the food. Remove the used teaspoon and container to the
dish room. Never reuse a spoon that has already been used for tasting.
e Wash hands immediately.

15. Wear suitable and effective hair restraints while in the kitchen.

USDA
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MONITORING:

1. The kitchen supervisor will inspect employees when they report to work to be sure
that each employee is following this SOP.

2. The kitchen supervisor will monitor that all school nutrition employees are adhering
to the personal hygiene policy during all hours of operation.

CORRECTIVE ACTION:

1. Retrain any school nutrition employee found not following the procedures in this
SOP.

2. Discard affected food.

USDA
'M' pennsylvania

DEPARTMENT OF EDUCATION

5/18/20

15



VERIFICATION AND RECORD KEEPING:

The school nutrition manager will verify that school nutrition employees are following
this SOP by visually observing the employees during all hours of operation. The school
nutrition manager will complete the Food Safety Checklist daily. School nutrition
employees will record any discarded food on the Damaged or Discarded Product Log.
The Food Safety Checklist and Damaged or Discarded Product Logs are to be kept on file
for a minimum of 1 year.

USDA
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Documentation of CCP’s and Monitoring in a SOP

Reference: The ICN-Complete Manual

* Overview to the Process Approach to HACCP
(Page 98)

* Components of a Comprehensive Food
Safety Program (Page 99)

+ Summary Table of Record Keeping for
HACCP-Based SOP Pages (101-105)

* Summary Table for Monitoring and Reviewing
HACCP-Based SOP Record (Pages 107-113)
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Corrective Action Procedures and Training Records

What is a Corrective Action?

O

« Summary of Corrective Actions for HACCP-Based SOPs (115-120)
« Employee Food Safety Training Record (Page 121)

'M. pennsylvania
B DEPARTMENT OF EDUCATION
5/18/20 18

18



Documentation of Menu ltems by HACCP Process

No-Cook Same Day Complex Food
Process Service Process Process
M pennsylvama
DEPARTMENT OF EDUCATION
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Recordkeeping

» Cooking and Reheating Temperature Log
» Cooling Temperature Log
» Damaged or Discarded Product Log
. Eood Contact Surfaces Cleaning and Sanitizing
0g
» Hot and Cold Holding Temperature Log
» Production Log
* Receiving Log
 Refrigeration Log
» Thermometer Calibration Log
Food Safety Checklist

u pennsylvama
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Cooking and Reheating Temperature Log
Instructions: R
i !
tition employecs and preparation procudures Guring th shifi and reviewing, initialng, and g this g day. Mainain s log
for a minimum of | year.
Date and Food Item Internal Internal Corrective Action Initials Verified By/
Time Temperature | Temperature | Taken Date
USDA pennsylva nia
DEPARTMENT OF EDUCATION
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Records Maintenance

» Keep records for 6 months plus the current month
— Temperature logs
— Cleaning logs
— Receiving logs
— Thermometer calibration logs
— Delivery logs
» Keep records for 3 years plus the current year
— Production records
— Dated menus
— Meal counts
— Food safety training documentation

-M. pennsylvania
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Food Safety Plan Review

Review and revise
Food Safety Plans - i-ozisizmsresmsmss
annually. ennTon o secomp e

completed. Keep incidentseport on fle or 2

Product Log was completed. Keep log on file fora

oS e Record]

APPROVED BY: oATE:
Reviewep ay: oare
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Summary—Successful Food Safety Programs

s

Maintain and Train employees Identify Recipe Maintain Review HACCP
follow written regarding food Processes and temperature logs Plan annually
SOPs safety annually Critical Control
Points
Recelving
Storage

Freezer/Refrigerator

Cooking/Reheating/
Cooling

Hot/Cold holding
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Administrative Review-Key

1S THERE A WRITTEN 1S IT SPECIFIC TO EACH 1S IT BEING FOLLOWED? ARE RECORDS
HACCP PLAN? SITE? MAINTAINED?

1S THE PLAN REVIEWED
AND UPDATED WHEN

NEEDED? @ pennsylvania
DEPARTMENT OF EDUCATION
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Responsibility Food Safety Plan

Food Service Management Companies (FSMC) must
implement, participate, conduct or otherwise maintain

the School Food Authority’s (SFA) Food Safety Plan.

SFA is responsible for monitoring FSMC compliance.

pennsylvania
DEPARTMENT OF EDUCATION
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Food Safety Inspections

Minimum of two inspections Pennsylvania Department of
required at each site, each year Agriculture (PDA), Bureau of Food
Safety

https://www.pafoodsafety.pa.gov
/Web/Inspection/Publicinspectio

nSearch.aspx
1-866-366-3723

pennsylvania
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https://www.pafoodsafety.pa.gov/Web/Inspection/PublicInspectionSearch.aspx

Maintain reports for Most current Food Report inspections
a minimum of 3 Safety Inspection to PDE, DFN in
years plus current must be posted in a PEARS by June 30
year publicly visible place

and made available
to the public on
request

'W' pennsylvania
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Food Safety Inspections Repo
School Nutrition Programs

38 rrograms | elp | Log out

Applications | claims | | secunty |

Programs

School Nutrition Programs pennsylvania)

/D€ PARTMENT OF EDUCATION|

T ——— | | secunty | 3 Programs | help | Log out

Applications > School vear: 2014 - 2015

Item
Application Packet ‘Applications Forms (Sponsor and Site)

Veriication Report R
J
pennsylvania
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Food Safety Inspections Report

School Nutrition Programs

pennsylvania

/DepPARTMENT OF EDUCATION|

T T S P S s 58 programs_|_vear|_tisio_ | Log out

Food Safety Inspections

111223334 Status: Active
A PDE Test Record

FEIN: 123456789
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Food Safety Inspections Repo

Instructions

Food Safety Inspections for School Year (SY) 2013 - 2014

Indicate the number of Food Safety Inspections conducted at each listed site between July 1, 2013 and June 30, 2014. If
you did not select "Two or "Three or more” in item 1a, you MUST also indicate WHY you did not meet the regulation by
selecting one of the options in item 1b. If you select "Other”, enter the reason in the space provided

Site ID Site Name and Address 1. Safety Inspections performed in 2013 - 2014. For each site indicating
either "Zero” or "One", select the reason In 1b.

1a. Food Safety | 1b. Reason for fewer than two inspections conducted

Inspections (Select the most predominant reason).
5000001602 | A PDE Test Site Number 1 Two v
33 Market Street n
Harrisburg PA, 17126 Reason:

Click the drop down arrow to select the number of health inspections
completed at the site.

'M' pennsylvania

~ DEPARTMENT OF EDUCATION

Food Safety Compliance

31

Food Safety Inspections Repo

Instructions

Food Safety Inspections for School Year (SY) 2013 - 2014

Indicate the number of Food Safety Inspections conducted at each listed site between July 1, 2013 and June 30, 2014. If
you did not select "Two" or "Three or more" in item 1a, you MUST also indicate WHY you did not meet the regulation by
selecting one of the options in item 1b. If you select "Other", enter the reason in the space provided.

Site ID Site Name and Address 1. Safety Inspections performed in 2013 - 2014. For each site indicating
either "Zero" or "One", select the reason in 1b.

1a. Food Safety  1b. Reason for fewer than two inspections conducted

Inspections (Select the most predominant reason).
5000001602 | A PDE Test Site Number 1 One V] [Other

333 Market Street 2

Harrisburg PA, 17126 eason:

Enter Reason Here °

« If less than two is selected in 1a, 1b will open and need to be completed

« Click the black down arrow to select the reason why less than two
inspections were completed at the site.

pennsylvania
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Food Safety Inspection Summary

Site Summary Reasons Summary
Three Total bt Total
None  One  Two or Sites Cost  Inspector ~ N/A Other Reasons
More Not Avail.
0+ 0+ 1+ 0= 1 04 0+ 0+ 0= 0

° Cancel

All information here is populated as the report is completed.
'M' pennsylvania
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Food Safety Inspections

School Nutrition Programs pennsylvania|

DEPARTMENT OF EDUCATION|

P — = | | seaunty | 58 progroms | elp | Log out

‘Applications > Food Safety Inspections > Food Safety Inspections Detalls > School Year: 2014 - 2015,

Food Safety Inspections
For School Year: 2013 - 2014

111223334 Status: Active
A PDE Test Record

DBA: PDE - Division of Food & Nutrition
333 Market Street

Harrisburg, PA 17126

FEIN:123456789

The Food Safety Inspection has been processed.

Finish. °

L J
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For more information on Food Safety Requirements, Recordkeeping, and
Reporting, contact RA-NSLP@Eagov or 1-800-331-0129

The mission of the department is to academically prepare children and adults to succeed as
productive citizens. The department seeks to ensure that the technical support, resources and
opportunities are in place for all students, whether children or adults, to receive a high quality

education.
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