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	Highlights
	Policy Statement

	
	Food will be stored prepared, handled and served so that the risk of foodborne illness is minimized.


	
	Policy Interpretation and Implementation

	Critical Factors in Foodborne Illness
Minimizing Foodborne Illness
Employee Training in Food Handling Practices
Acceptance of Prepared Foods
Monitoring Refrigeration/ Food Temperatures
Cooking Potentially Hazardous Foods
Danger Zone
Temperature Controls
Sanitizing Equipment and Utensils

Animals in Food Storage/Preparation Areas
Supervised Pets Related to Specific Activities

	1. The facility recognizes that the critical factors implicated in foodborne illness are:
a. Poor personal hygiene of dining service employees
b. Inadequate cooking and improper holding temperatures
c. Contaminated equipment
d. Unsafe food sources
2. With these factors as the primary focus of preventative measures, the facility strives to minimize the risk of foodborne illness to its residents.

3. All employees who handle, prepare or serve food will be trained in the practices of safe food handling and preventing foodborne illness. Employees will demonstrate knowledge and competency in these practices prior to working with food or serving food to residents.

4. The facility only accepts prepared foods from suppliers subject to federal, state or local food service inspections and who remain in good standing with such agencies.
5. Functioning of the refrigeration and food temperatures will be monitored at designated intervals throughout the day and documented according to state-specific requirements.
6. Potentially hazardous foods will be cooked to the appropriate internal temperatures and held at those temperatures for the appropriate length of time to destroy pathogenic microorganisms.

7. Potentially hazardous foods held in the “danger zone” (41(F -140(F) for more than 2 hours will be discarded.
8. Food that has been served to residents without temperature controls (e.g., trays, snacks, etc.) will be discarded if not eaten within two hours.
9. All food service equipment and utensils will be sanitized according to current guidelines and manufacturers’ recommendations.

10. No one may bring or house animals in any area used for the storage, preparation, or serving of food.

11. Supervised pets related to specific activities (e.g., formal pet-related activities or guide dogs for visually impaired individuals) will be allowed in the dining area but not in areas used to prepare or store food.
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