
In the Introduction, the importance of prerequisite programs like training, sanita-
tion, and active managerial control were discussed to give you insight to this first
section of the book. In Star Point 1, we continue to discuss the basics of prerequi-
site programs (product instructions, equipment, and facility design) and food safety
standard operating procedures (SOPs) using the International Food Safety Icons.
We must be aware of the causes for unsafe food. We must also have rules and
procedures in place to prevent the food from becoming unsafe. The prerequisite
programs and established standard operating procedures can then be incorpo-
rated as part of the foundation for your HACCP plan.

1

Prerequisite Programs

Point 1:
 Prerequisite Programs
 • Master

HACCP

HACCP STAR POINT 1
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�DEVELOPING PREREQUISITE PROGRAMS
The purpose for having food safety prerequisite programs in place is to control

bacterial growth, protect products, and maintain equipment. The other benefits
that you receive are customer satisfaction that result in increased customer counts
and ultimately increased sales; employee satisfaction because you have designed
a safe and easy working environment, resulting in increased productivity and
money savings on labor; and energy savings because your foodservice facility is
designed for efficiency and profit making.

Based on your operation these additional prerequisite programs will need to be re-
viewed before you start to implement an effective HACCP plan:

� Chemicals and Pest Control. Do you have a secured locked location for
chemicals? Are employees trained in the use of chemicals? Do you have
an integrated pest management program with pesticides applied by a
licensed pest control operator?

2 HACCP Star Point 1

Star Point Actions: You will learn to

� Develop prerequisite programs.

� Use prerequisite programs (product instruction, equipment, facility).

� Recognize and understand the importance of SOPs.

� Identify the causes for foodborne illness.

� Describe how HACCP controls foodborne illness outbreaks.

� Explain the transition between potentially hazardous food (PHF) and
time/temperature control for safety of food (TCS).

� Assist customers who have food allergies.

� Identify the International Food Safety Icons.

� Apply time and temperature controls to ensure food safety.

� Prevent contamination of food.

� Explain the personal responsibilities of each HACCP team member with regard to
food safety.

� Explain the difference between cleaning and sanitizing.

ch01_4654.qxd  3/15/06  12:53 PM  Page 2



� Personal Hygiene/Employee Health. Do you have a written dress
code? Do employees follow the dress code? Do employees know the
procedures for working when ill?

� Supplier Selection and Control. Do suppliers have an effective HACCP
plan? Do suppliers have effective food safety programs in place? Do
suppliers apply food defense to their operation?

� Product Specifications. Are specifications written for all ingredients,
products, and supplies?

� Training. Are employees receiving training in prerequisite programs, es-
pecially those related to their job duties such as personal hygiene, clean-
ing, sanitizing, and food safety?

� Food Safety. Are procedures written and established for proper monitor-
ing of food temperatures, cooling food, and reheating foods?

� Allergen Management. Are employees aware of the primary food aller-
gens? Do they know how to respond to customers’ concerns regarding
allergy questions?

Let’s explore the prerequisite purpose in greater detail. The logical progression
discussed in the Introduction showed that training your team is crucial, explained
the difference between food safety and sanitation, and clarified why active mana-
gerial control is essential. If food can be time/temperature abused, then it is es-
sential to control bacterial growth through such standard operating procedures as
proper cooking and holding. If food is contaminated with biological (bacteria,
viruses, and parasites), chemical (cleaning chemicals, pest control supplies, etc.),
or physical (dirt, hair, glass, etc.) hazards, then prerequisite programs are used to
protect the products from any of these contaminants. For example, following
cleaning and sanitizing standard operating procedures is one step in preventing
contamination.

Equipment is fundamental to the success of your foodservice operation prerequi-
site programs. To determine the necessary equipment needed, you must first decide
on your menu, then the recipes and processes you will use. After you decide on
the food products and required equipment, you can decide what type of facility
you need to safely produce foods in the operation. This is why regulatory officials re-
quire a plan review before construction begins in a new foodservice facility. They are
verifying that you have completely thought out your concept before the first nail is
hammered. The next phase is product instructions (recipes), equipment, and fa-
cility design.

Prerequisite Programs 3
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� PRODUCT INSTRUCTIONS

Now that you clearly understand your concept, developed your menu, created
recipes, and decided on the process and product instructions, it is time to apply
it to the products you will offer. An example of this is in the recipe and instructions
for mixed-fruit crisp.

4 HACCP Star Point 1

As you can see in this example, the recipe is detailed with ingredients, required
measurements, smallwares, and equipment. Product instructions are just one
prerequisite program required for HACCP in your foodservice operation that we will
put to good use. This is discussed in further detail in Star Point 3, Hazard Analysis.

� EQUIPMENT

The prerequisite program for commercial foodservice equipment is based on prod-
uct instructions. In the example of the mixed-fruit crisp, it is evident that the major
equipment needed is an oven, pastry blender, refrigerator, and hot-holding equip-
ment. The smallwares equipment needed is a baking pan, mixing bowls, spoons,
can opener, timer, and measuring tools. Everyone knows you can’t do a job prop-
erly without the right tools.

MIXED-FRUIT CRISP

1 15-ounce can (443.6 ml) mixed fruit
1⁄ 2 cup (118.29 ml) quick rolled oats
1⁄ 2 cup (118.29 ml) brown sugar
1⁄ 2 cup (118.29 ml) all-purpose flour
1⁄ 4 teaspoon (1.24 ml) baking powder
1⁄ 2 teaspoon (2.45 ml) ground cinnamon
1⁄ 4 cup (59.15 ml) butter or margarine

(Recommendation: prepare a day in advance.)

1. Preheat oven to 350ºF (176.6ºC).

2. Drain mixed fruit and set aside.

3. Lightly grease an 8- or 9-inch (20.32- or 22.86-cm) baking pan. Place the mixed fruit on the
bottom of the pan.

4. In a smaller bowl, combine all of the dry ingredients. Cut in the butter or margarine with a
pastry blender. Sprinkle mixture over mixed-fruit filling.

5. Bake for 30 to 35 minutes in conventional oven to a minimum internal temperature of 135ºF
(57.2ºC) for 15 seconds.

6. Cool properly. Cool hot food from 135°F to 70°F (57.2°C to 21.1°C) within 2 hours; you then
have an additional 4 hours to go from 70°F to 41°F (21.1°C to 5°C) or lower for a maximum
total cool time of 6 hours.

7. Store in refrigeration at 41°F (5°C) or lower.

8. Reheat 165°F (73.9°C) for 15 seconds within 2 hours, serve warm.
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The benefits of using the right equipment are food safety and efficiency, plus better
quality of food that increases sales and productivity, thereby saving labor cost. Dirty
equipment, no preventive care, or waiting to make repairs is not only unsafe but
will cost you more money because the equipment is not working efficiently, po-
tentially causing more damage and in some cases completely destroying the piece
of equipment. Additionally, these oversights could put employees in harm’s way,
injuring them or worse. No matter the foodservice operation, when injury occurs,
it has a direct impact by lowering team morale and decreasing productivity, re-
sulting in a substantial financial loss.

The efficiency of your foodservice is based on purchasing and using the correct
commercial foodservice equipment. It is not mandatory; however, the industry
standard is for all equipment to have the NSF International/UL (Underwriters Lab-
oratories) seals of approval. Here is a basic list of minimum equipment standards
that are safe and sanitary:

� Equipment should come with written specifications. The equipment
specifications are normally required by regulatory officials for your plan
reviews. These specifications also provide instructions on how to install,
utility (electrical/gas) requirements, information on performance tests
including maximum performance capability, and recommendations on
equipment maintenance.

Prerequisite Programs 5
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� Equipment construction requires food-contact surfaces to be smooth,
nonporous, corrosion-resistant, and nontoxic. All corners and edges
must be rounded off. If coating materials are used, they must be USDA or
FDA approved to resist chipping, be nontoxic, and be cleanable.
Additional sanitary design factors to prevent bacteria buildup must be
considered, such as overlapping parts, drainage, exposed threads, and
crevices.

� All equipment must be simple to disassemble and easy to clean and
maintain. The key is to have all parts of equipment readily accessible for
cleaning, sanitizing, maintenance, and inspection without the use of
tools. Follow preventive maintenance programs and equipment calibra-
tion schedules. Always keep an inspection and equipment maintenance
log to track the preventive maintenance care of your equipment.

The final equipment prerequisite program is to set guidelines for repairing or re-
placing equipment and smallwares that fall below standard. These guidelines are
based on the manufacturer’s recommendations to prevent microbial growth and
the direction of your regulatory agency. Another resource you can use is a third-
party auditing company to help in the safety evaluation. Most foodservice opera-
tors use employee feedback/complaints and the tallying of maintenance bills to
help in the decision process of “Do I replace or do I repair the equipment?”

6 HACCP Star Point 1

STAR KNOWLEDGE EXERCISE: EQUIPMENT

In the Star Knowledge Exercise below, use the Key to determine the typical use or function of the
following pieces of equipment. Using the Key, write the letter next to the piece of equipment. The
first one is done for you.

�
Key Typical Use

A. Receiving and storage

B. Preparation

C. Service area

D. Ware washing

E. Waste removal

Equipment Typical Use

1. Trash compactor E

2. Mixer

3. Convection oven

4. Pot sink

5. Hot-food table
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� FACILITY DESIGN

Sanitary facility design is the next step that will keep food safe as it travels through
the operation. It is more cost-effective to do it right the first time. Take advantage of
the situation if you have the luxury of designing your facility and equipment place-
ment from a “blank slate” and with preplanning. Doing so avoids having to go back
and fix any design flaws due to poor planning or cutting corners. In an existing fa-
cility, you have to work with what you have. But you need to examine the possibili-
ties of adding, moving, and modifying the facility and the equipment. Regulatory
agencies mandate and have specific laws pertaining to a sanitary facility, and in the
2005 FDA Model Food Code, it is one of the responsibilities of the person in charge
to always operate a safe and sanitary foodservice facility.

Whether you are planning a foodservice facility from scratch or working with an
existing footprint, the goal is to prevent the contamination of food, starting with the

Prerequisite Programs 7

Equipment Typical Use

6. Broiler

7. Beverage dispenser

8. Bain-marie

9. Steamer

10. Slicers

11. Garbage disposal

12. Grill

13. Ice machine

14. Freezer

15. Scales

16. Pulper

17. Microwave oven

18. Meat saw

19. Cart

20. Ware-washing machine

21. Walk-in refrigerator

22. Steam-jacketed kettle

23. Coffee urn

24. Fryer

25. Dish-washing machine
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location. In business, a crucial factor for success is location, location, location. The
location is usually considered first for real-estate value, traffic studies, and market-
ing potential, but that is not enough. The area surrounding your chosen location
needs to be a factor in controlling sanitary facility design. What contamination can
occur from the surrounding area? Are there any airborne contaminants that could
affect your business? Odors? Are the structures infested with cockroaches? Do
you have a pond with ducks and geese? Do your employees step in the duck and
geese waste products and transport these harmful microorganisms into your fa-
cility? Is your facility near a river that rodents use to occasionally visit your opera-
tion for a bite to eat? These are examples of environmental considerations to
apply to window/door placement, ventilation systems, pest control systems, wa-
terproofing, drainage systems, shoe/boot cleaning systems, methods of food de-
livery, and so on.

Besides picking a good location, you must be sure the facility itself is correctly con-
structed with a proper sanitary facility design. Corporate chain stores and fran-
chise organizations duplicate successful facility design over and over again by using
similar sanitary design. Chains do this because they know their menu, equipment,
and how to flow food through their facility so cross-contamination does not occur.
Additionally, there is a huge savings of money on labor, creative design, architecture
fees, and engineering costs associated with electrical and mechanical systems
and plumbing.

Sanitary facility design is a prerequisite program because it is a proactive ap-
proach to manage cross-contamination and prevent microbial growth. The fa-
cility design needs to take into consideration the flow of the products through the
operation to the customer. The design begins with the outside, then accounts for
ingredients coming in, the proper storage of these products, complete preparation
and processes used, as well as proper disposal of waste. Here is a list of facility
considerations:

� Interior materials (walls, floors, ceiling)

� Equipment locations (flow)

� Spacing of shelving and equipment 6 inches (15.23 cm) off of the floor
and away from walls

� Easy to clean and sanitize

� Adequate lighting

� Proper ventilation

� Appropriate temperature: 50°F to 70°F (9.9°C to 21.1°C)

� Correct humidity: 50%–60%

� Potable water source

� Water control (floor drains, self-draining equipment)

� Effective plumbing (back-flow prevention devices, air gaps, vacuum
breakers)

Whether you are dealing with new construction or modifying an existing structure,
once your equipment is in place, the best practice going forward is to use a master
cleaning schedule. The master cleaning schedule involves the who, what, where,
when, why, and how of cleaning and sanitizing hoods, filters, grease traps, ceilings,
walls, floors, and food-contact surfaces. This prerequisite is usually audited by
visual inspections of the person in charge, who performs a “manager’s walk” or
uses a detailed checklist of your equipment and facility.

8 HACCP Star Point 1
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Prerequisite Programs 9

�

SOP: Purchasing (Sample)

Purpose: To prevent contamination of food and to ensure safe foods are served to customers by
purchasing food products from approved suppliers. These suppliers must be approved by ap-
propriate regulatory services.

Scope: This procedure applies to foodservice managers who purchase foods from approved
suppliers.

Key Words: Approved suppliers, regulatory services

Instructions: Contact regulatory services to ensure you are purchasing foods from approved
suppliers. To find out if a supplier is approved, call

� CDC (Centers for Disease Control and Prevention) Food Safety Office—404-639-2213 or
www.cdc.gov

� EPA (Environmental Protection Agency)—202-272-0167 or www.epa.gov

� FSIS (Food Safety and Inspection Service)—888-674-6854 or www.fsis.usda.gov

� FDA (Food and Drug Administration)—888-463-6332 or www.cfsan.fda.gov

UNDERSTANDING FOOD SAFETY

� USING STANDARD OPERATING PROCEDURES
(SOPs)

Standard Operating Procedures (SOPs) are required for all HACCP plans. They
provide the acceptable practices and procedures that your foodservice organiza-
tion requires you to follow. SOPs are only effective if they are followed! We will now
define standard operating procedures in detail and provide an example of one. It
is important for you to understand that SOPs play a large role in your HACCP plan
and the safety of your facility and the food served.

SOPs are the practices and procedures in food production that ensure we produce
safe food. SOPs must be in writing, and SOPs are required for a HACCP plan. Also,
SOPs keep our foodservice operation consistent and our customers safe. We rec-
ommend that you take advantage of Star Point 1 in developing and then applying
these food safety standard operating procedures to your foodservice operation.

The U.S. Department of Agriculture (USDA, www.usda.gov) has organized the SOPs
in a consistent format. This format includes a description of the purpose, scope,
key words, instructions, monitoring, corrective action, verification, and record keeping.
This format also indicates dates for implementation, review, and revision and re-
quires a signature verifying each action has taken place. Following are two exam-
ples of food safety standard operating procedures for purchasing and receiving.
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10 HACCP Star Point 1

1. Domestic/imported 
food (including 
produce, bottled 
water, and other 
foods) but not meat 
and poultry

2. Domestic/imported 
meat, poultry, and 
related products 
such as meat- or 
poultry-containing 
stews, frozen 
foods, and pizzas

3. Fish and fish 
products

4. Shellfish

� Evidence of regulatory oversight: copy of suppliers, local en-
forcement agency permit, state or federal registration or
license, or a copy of the last inspection report

� Third-party audit results [many vendors now provide third-party
guarantees, including NSF International or American Institute of
Baking (AIB)]

� Microbiological or chemical analysis/testing results

� Person-in-the-plant verification (i.e. chain food facilities may
have their own inspector monitor food they buy)

� Self-certification (guarantee) by a wholesale processor based
on HACCP

� For raw agricultural commodities such as produce, certification
of Good Agricultural Practices or membership in a trade associa-
tion such as the United Fresh Fruit and Vegetable Association

� A copy of a wholesale distributor or processor’s agreement
with its suppliers of food safety compliance

� USDA mark on meat or poultry products

� Registration of importers with USDA

� Evidence of regulatory oversight: copy of suppliers’ local en-
forcement agency permit, state or federal registration or
license, or a copy of the last inspection report

� Third-party audit results

� Person-in-the-plant verification

� Self-certification (guarantee) by a wholesale processor based
on HACCP

� A copy of a wholesale distributor or processor’s agreement
with its suppliers of HACCP compliance

� U.S. Department of Commerce (USDC) approved list of fish
establishments and products located at
seafood.nmfs.noaa.gov

� Shellfish tags

� Listing in current Interstate Certified Shellfish Shippers
publication

� Gulf oyster treatment process verification if sold between April
1 and October 31 (November 1 to March 31 certification may
be used in lieu of warning signs)

� USDC approved list of fish establishments and products lo-
cated at seafood.nmfs.noaa.gov
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Prerequisite Programs 11

5. Drinking water 
(nonbottled water)

6. Alcoholic beverages

Monitoring:

1. Inspect invoices or other documents to determine approval by a regulatory agency.

2. Foodservice managers should be encouraged to make frequent inspections of the suppliers’
on-site facilities, manufacturing facilities, and processing plants/farms. Inspections deter-
mine cleanliness standards and ensure that HACCP plans are in place.

Corrective Action:

Foodservice purchasing managers must find a new supplier if the supplier is not approved by the
above regulatory services.

Verification and Record Keeping:

The foodservice purchasing manager will maintain all documentation from food suppliers. Docu-
mentation must be maintained for three years plus the current year.

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________

� A recent certified laboratory report demonstrating compliance
with drinking water standards

� A copy of the latest inspection report

� Third-party audit results

� Self-certification (guarantee) by a wholesale processor based
on HACCP

� Person-in-the-plant verification

� Evidence of regulatory oversight: copy of suppliers’ local en-
forcement agency permit, state or federal registration or
license, or a copy of the last inspection report

� A copy of a wholesale distributor or processor’s agreement
with its suppliers of food safety compliance
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12 HACCP Star Point 1

SOP: Receiving Deliveries (Sample)

Purpose: To ensure that all food is received fresh and safe when it enters the foodservice opera-
tion, and to transfer food to proper storage as quickly as possible

Scope: This procedure applies to foodservice employees who handle, prepare, or serve food.

Key Words: Cross-contamination, temperatures, receiving, holding, frozen goods, delivery

Instructions:

1. Train foodservice employees who accept deliveries on proper receiving procedures.

2. Schedule deliveries to arrive at designated times during operational hours.

3. Post the delivery schedule, including the names of vendors, days and times of deliveries,
and drivers’ names.

4. Establish a rejection policy to ensure accurate, timely, consistent, and effective refusal and
return of rejected goods.

5. Organize freezer and refrigeration space, loading docks, and storerooms before receiving
deliveries.

6. Before deliveries, gather product specification lists and purchase orders, temperature logs,
calibrated thermometers, pens, and flashlights, and be sure to use clean loading carts.

7. Keep receiving area clean and well lighted.

8. Do not touch ready-to-eat foods with bare hands.

9. Determine whether foods will be marked with the date of arrival or the “use by” date and
mark accordingly upon receipt.

10. Compare delivery invoice against products ordered and products delivered.

11. Transfer foods to their appropriate locations as quickly as possible.

Monitoring:

1. Inspect the delivery truck when it arrives to ensure that it is clean, free of putrid odors, and
organized to prevent cross-contamination. Be sure refrigerated foods are delivered on a
refrigerated truck.

2. Check the interior temperature of refrigerated trucks.

3. Confirm vendor name, day and time of delivery, as well as driver’s identification before ac-
cepting delivery. If the driver’s name is different than what is indicated on the delivery sched-
ule, contact the vendor immediately.

4. Check frozen foods to ensure that they are all frozen solid and show no signs of thawing and
refreezing, such as the presence of large ice crystals or liquids on the bottom of cartons.
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Prerequisite Programs 13

5. Check the temperature of refrigerated foods.

� For fresh meat, fish, dairy, and poultry products, insert a clean and sanitized thermome-
ter into the center of the product to ensure a temperature of 41ºF (5ºC) or below.

� For packaged products, insert a food thermometer between two packages, being careful
not to puncture the wrapper. If the temperature exceeds 41ºF (5ºC), it may be necessary
to take the internal temperature before accepting the product.

� For eggs, the interior temperature of the truck should be 45ºF (7.2ºC) or below.

6. Check dates of milk, eggs, and other perishable goods to ensure safety and quality.

7. Check the integrity of food packaging.

8. Check the cleanliness of crates and other shipping containers before accepting products.
Reject foods that are shipped in dirty crates.

Corrective Action:

Reject the following:

� Frozen foods with signs of previous thawing

� Cans that have signs of deterioration—swollen sides or ends, flawed seals or seams, dents,
or rust

� Punctured packages

� Expired foods

� Foods that are out of the safe temperature zone or deemed unacceptable by the established
rejection policy

Verification and Record Keeping:

The designated team member needs to record temperatures and corrective actions taken on the
delivery invoice or on the receiving log. The foodservice manager will verify that foodservice em-
ployees are receiving products using the proper procedure by visually monitoring receiving prac-
tices during the shift and reviewing the receiving log at the close of each day. Receiving and
corrective action logs are kept on file for a minimum of 1 year.

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________
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14 HACCP Star Point 1

STAR KNOWLEDGE EXERCISE: STORAGE SOP

In the space below, list the directions for instructions, monitoring, corrective action, verification, 
and record keeping needed for proper storage.�

SOP: Storage (Exercise)

Purpose: To ensure that food is stored safely and put away as quickly as possible after it enters the
foodservice operation

Scope: This procedure applies to foodservice employees who handle, prepare, or serve food.

Key Words: Cross-contamination, temperatures, storing, dry storage, refrigeration, freezer

Instructions:

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.
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Prerequisite Programs 15

Monitoring:

Corrective Action:

Verification and Record Keeping:

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________
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16 HACCP Star Point 1

Courtesy PhotoDisc, Inc.

�COMMON FOODBORNE ILLNESSES
This section helps you understand how to manage and control the

microorganisms that cause foodborne illness. Vomiting, diarrhea, stomach cramps,
and flulike symptoms are the most common symptoms associated with foodborne
illnesses.

Ask yourself these questions:

� Have you ever eaten food that made you sick?

� Did you vomit?

� Did you have stomach cramps?

� Did you have diarrhea?

� Did you cough up worms?

These symptoms may be the result of a foodservice facility not following prereq-
uisite programs such as standard operating procedures. This chapter should help
you to understand food safety so that you can protect yourself, your family, your
friends, your neighbors, your fellow team members, your facility, and most of all,
your customers.

The people at the most risk for foodborne Illness are

� Children

� People who are already sick

� People taking medication

� Pregnant women

� Elderly people
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If SOPs are not followed, you and your customers may contract a foodborne ill-
ness. Microorganisms are found everywhere, including the foods that you eat. Mi-
croorganisms can be categorized as bacteria, viruses, parasites, and fungi. Some
types of microorganisms are helpful in the production of certain medicines (peni-
cillin and vaccines) and foods (cheese, beer, and bread). Some fungi (yeast) are
used in producing beer and making bread rise. Also, some bacteria help in our di-
gestion process.

However, some microorganisms are pathogenic, which means they are disease-
causing microorganisms. Every day we eat pathogens, but most people have
enough antibodies to fight off a certain amount of the harmful aspects of pathogens
when they are ingested. However, if there are too many pathogens in your system
and your antibodies can’t fight them off, you will become ill. Illnesses that travel to
you through food are called foodborne illnesses. A foodborne illness will occur
when pathogenic microorganisms are carried into your system through the food
that you eat. This is referred to “contracting a foodborne illness.” A foodborne ill-
ness outbreak may occur when as few as two people consume the same food and
get the same illness.

Bacteria are managed through food, acidity, time, temperature, oxygen, and mois-
ture, or the acronym FATTOM. These six elements are the conditions needed for
microorganisms to grow. Let’s look at each condition more closely:

� F—Is the food potentially hazardous, or is time/temperature control for
safety of food needed?

� A—What is the acidity? How does the acidity interact with the water
activity?

� T—What is the total amount of time in the temperature danger zone
(TDZ)?

� T—Is the food in the temperature danger zone of 41°F to 135°F (5°C to
57.2°C)?

� O—Is a reduced oxygen method used to store the food?

� M—What is the moisture (water activity)? How does the water activity
interact with the acidity?

Viruses can be controlled by hand washing, maintaining proper personal hy-
giene, cleaning, and sanitizing. Parasites are destroyed by cooking food to the
minimum internal cooking temperature or by proper freezing methods. Fungi are
controlled by purchasing from a reputable supplier, conducting a visual inspection,
and carefully monitoring time and temperature.

Listed in the following are the most common foodborne illnesses and the sources
associated with each illness. You need to be aware of the biological hazards re-
lated to the foods that you produce, serve, or eat. In addition, this information will
be useful in HACCP Principle 1, “Conducting a Hazard Analysis.”

Prerequisite Programs 17
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� VIRUSES

18 HACCP Star Point 1

Disease: Virus Typically a result of

Hepatitis A � Not washing hands properly; infected
employee still coming to work; receiving
shellfish from unapproved sources; han-
dling RTE foods, water, and ice with
contaminated hands

� Highly contagious—must report to per-
son in charge 

Norovirus � Poor personal hygiene; receiving shell-
fish from unapproved sources; and using
unsanitary/nonchlorinated water

� Very common with people in close quar-
ters for long periods of time (dormitories,
offices, and cruise ships)

� Highly contagious—must report to per-
son in charge

Rotavirus Gastroenteritis � Not cooking foods to the required mini-
mum internal temperature; not maintain-
ing time/temperature control

� Poor personal hygiene

� Not cleaning and sanitizing properly

� BACTERIA

Disease: Bacteria Typically a result of

Salmonellosis � Improper handling and cooking of eggs,
(salmonella) poultry, and meat; contaminated raw

fruits and vegetables

� Highly contagious—must report to per-
son in charge 

Shigellosis (bacillary � Flies, water, and foods contaminated 
dysentery) with fecal matter

� Improperly handling ready-to-eat foods
and time/temperature abuse

� Found in the intestine of humans. Wash
your hands!

� Highly contagious—must report to per-
son in charge 
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Prerequisite Programs 19

Disease: Bacteria Typically a result of

Hemorrhagic colitis � Undercooked ground beef, unpasteurized
(E. coli) juice/cider and dairy products, contact

with infected animals, and cross-
contamination

� Highly contagious—must report to per-
son in charge 

Bacillus cereus � Improper holding, cooling, and reheating
rice products, potatoes, and starchy
foods

Botulism � Time and temperature abuse, garlic-and-
oil mixtures, improperly sautéing and
holding sautéed onions, serving home-
canned products and improperly cooling
leftovers, improper processing and stor-
ing of canned goods

Campylobacteriosis � Not cooking food, especially chicken, to
proper internal temperatures, cross-
contamination and using unpasteurized
milk and untreated water. 

Clostridium perfringens � Improper temperature control, reheating,
cooling, and holding cooked food like
meat, poultry, beans, and gravy

� Found in the intestinal tract of humans

Listeriosis � Not cooking food to the required mini-
mum internal temperature, not washing
raw vegetables, and not cleaning/sanitiz-
ing food preparation surfaces

� Associated with hot dogs, processed
lunch meats, soft cheeses, unpasteur-
ized milk/dairy products, and cross-
contamination during packaging and
processing

Staphylococcal � Unwashed bare hands, having a skin 
gastroenteritis infection while handling and preparing

food; found on skin, hair, nose, mouth,
and throat

� Improperly refrigerating or cooling pre-
pared food

Vibrio � Eating raw or partially cooked crabs,
clams, shrimp, and oysters, receiving
seafood from an unapproved supplier

Yersiniosis � Using unsanitary/nonchlorinated water
and cross-contamination, unpasteurized
milk and not thoroughly cooking food to
the required minimum internal
temperature

ch01_4654.qxd  3/15/06  12:53 PM  Page 19



� PARASITES

Parasites need a host to survive. A parasitic host can be humans, rats, pigs, bears,
walruses, fish, and wild game.

20 HACCP Star Point 1

Disease: Parasites Typically a result of

Anisakiasis � Receiving seafood from unapproved
sources, and serving undercooked or
raw seafood

Cyclosporiasis � Drinking or using unsanitary water
supplies 

Giardiasis � Drinking or using unsanitary water
supplies 

Intestinal � Drinking or using unsanitary water 
Cryptosporidiosis supplies 

Trichinosis � Improperly cooking pork and game
meat, improperly cleaning and sanitizing
equipment and utensils used to process
pork and other meats, receiving meats
from an unapproved supplier

Toxoplasmosis � Not properly washing hands after touch-
ing raw vegetables, cat feces, soil, or
raw/undercooked meats (particularly
poultry, lamb or wild game); and not
cooking meats to the required minimum
internal temperature

� DUTY TO REPORT FOODBORNE 
ILLNESS DISEASES

If you find out you have contracted or have been exposed to any of the illnesses
in the bacteria, virus, and parasite tables, notify your supervisor immediately. Your
employees also need to report these illnesses to you or another person in charge.

Five of these foodborne illnesses are considered highly contagious. They are
known as the Big 5. The newest addition to this list is the norovirus, which was
added to the list in 2005. The CDC estimates that norovirus is the leading cause of
foodborne illness in the United States. Following is the complete list of the Big 5:

� Norovirus (also known as “Norwalk-like virus,” “small round-structured
virus,” and “winter vomiting disease”)

� Salmonellosis (also known as typhoid fever)

� Shigellosis (also known as dysentery)

� Hemorrhagic colitis (also known as E. coli)

� Hepatitis A (noticed by a jaundiced condition)

Some companies have an infectious disease policy and procedures to follow. Ac-
cording to the 2005 FDA Model Food Code (www.cfsan.fda.gov), Forms 1-A, 1-B,
and 1-C are designed to assist those responsible for reporting foodborne dis-
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eases. The 2005 FDA Model Food Code specifies that the permit holder is re-
sponsible for requiring applicants to use (Form 1-A) and food employees to use
(Form 1-B) to report certain symptoms, diagnoses, past illnesses, high-risk con-
ditions, and foreign travel, as they relate to diseases transmitted through food by
infected workers. The food employee is personally responsible for reporting this
information to the person in charge.

Here is another opportunity to take action and use these forms to make a differ-
ence in your operation. Once an employee is confirmed with one of the Big 5 ill-
nesses, the health practitioner or physician needs to complete Form 1-C. If the
health practitioner denies your employee to return to work, because the employee
might still be a carrier, then your employee might want to consult an infectious dis-
ease specialist. FDA forms 1-A, 1-B, and 1-C follow (on pages 22 to 27) and can
also be found at www.cfsan.fda.gov/~acrobat/fc05-a7.pdf.

� MAJOR FOOD ALLERGENS

Some of the symptoms associated with a foodborne illness are the same symp-
toms associated with an allergic reaction. When it comes to food safety, allergies
are just as dangerous as foodborne illnesses. In the 2005 FDA Model Food Code,
recent studies indicate that over 11 million Americans suffer from one or more
food allergies. A food allergy is caused by a naturally occurring protein in a food
or a food ingredient, which is referred to as an allergen.

Is your customer having an allergic reaction to food? Let’s find out . . .

� Is your customer’s throat getting tight?

� Does your customer have shortness of breath?

� Does your customer have itching around the mouth?

� Does your customer have hives?

Anyone can be allergic to anything. Sometimes people don’t know they have a
food allergy until they have a reaction to a food that causes some or all of the symp-
toms listed. In severe cases, anaphylactic shock and death may result. We have in-
cluded this in the food safety standard operating procedures point of the HACCP
Star because allergies are a growing concern in the effort to serve safe food.

If you are someone who has had an allergic reaction to food, you can understand
how important it is to know what is in the foods you, your family, friends, neigh-
bors, fellow team members, and customers are consuming.

The first step is to be aware of the most common allergens. Although there are oth-
ers, the most common are known as major food allergens and the Big 8. These
foods account for 90 percent or more of all food allergies. They are as follows:

� Shellfish (crab, lobster, or shrimp)

� Fish (bass, flounder, or cod)

� Peanuts

� Tree nuts (almonds, pecans, chestnuts, 
pistachios, Brazil nuts, etc.)

� Milk

� Eggs

� Soy/tofu

� Wheat

Prerequisite Programs 21

(continued on page 28)
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In August 2004, the Food Allergen Labeling and Consumer Protection Act was en-
acted, which defines the term “major food allergen.” This definition was adopted in
the 2005 FDA Model Food Code. As of January 1, 2006, the new law requires food
manufacturers to identify in plain language on the label of food any major food al-
lergen used as an ingredient. Also, the FDA is to conduct inspections to ensure food
facilities comply with practices to reduce or eliminate cross contact of a food with
any major food allergens that are not intentional ingredients of the food. This new
law will help foodservice operators assist their customers by identifying allergens
quicker and faster because the label will be easier to read.

Be aware that some allergy symptoms are actually a result of intolerance to cer-
tain foods. For example, milk has a type of sugar in it called lactose that inhibits
digestion in some people, resulting in lactose intolerance. Consuming any dairy
product may result in experiencing symptoms like nausea, diarrhea, abdominal
bloating, excessive gas, and cramping.

Other allergens associated with food preparation are

� MSG, or monosodium glutamate (used as a food additive/flavor
enhancer).

� Sulfites or sulfur dioxide (used as a vegetable freshener/potato whiten-
ing agent).

� Latex (latex residue can be transferred from the latex gloves to foods,
such as tomatoes, before they are served). It is recommended that em-
ployees not wear latex gloves when touching food.

Considering some allergens cause reactions that may be mild or may be severe
enough to cause death, you should take the following steps to ensure your cus-
tomers avoid eating foods to which they are allergic. First of all, think about how
you would like to be treated if you were the customer with a food allergy. Al-
though all customers are special, an allergic customer will have a limited amount
of restaurants that he or she will be able to frequent. If we earn the trust of an al-
lergic customer, we also earn their repeat business. Then consider the following
steps:

1. Ask the customer if he or she has any food allergies.

2. Know your company’s SOP. What should you do if your customer indicates
he or she has a food allergy?

3. Know your menu. Describe all ingredients and the preparation of foods you
are serving to anyone who asks, even if it is a “secret recipe.”

4. Be honest. It is OK to say, “I don’t know.” Immediately ask your manager to
assist you.

5. Be careful. Make sure your customer is not allergic to anything in the food
you are serving. You should also make certain that he or she is not allergic to
anything with which the food has come into contact (SOP: Prevent Cross-
Contamination).

6. Be thoughtful and concerned, but never tell a customer you are sorry he or
she has an allergy to certain foods, because no one is at fault for someone
having an allergy.

7. Manage allergens by limiting the contact of food for any allergic customer.
It is best if only 1 person handles the customer’s entire food preparation
and service. Even utensils and plates can cause cross-contamination of
allergens to several surfaces.

28 HACCP Star Point 1
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STAR KNOWLEDGE EXERCISE: FOODBORNE ILLNESSES 
AND ALLERGENS�

1. If you have been diagnosed with or come in contact with someone who has hepatitis A, what should
you do?

2. Name the Big 5 foodborne illnesses. What should you do if you contract one of them?

3. How would you handle a customer who tells you he is allergic to walnuts but wants to order the
chicken salad, which has toasted nuts in it?

� INTERNATIONAL FOOD SAFETY ICONS
We all know what the blue handicapped parking sign means when we drive

around a parking lot. Signs with simple pictures tell us when it is safe to cross
the street, when to check the oil in our cars, or how to get to the airport. With the
same purpose in mind, International Food Safety Icons help make food safety
easier for everyone to understand and help you remember basic food safety rules
and procedures for food preparation. Throughout this section, you will see the
various International Food Safety Icons, which will help you succeed in becoming
a HACCP Superstar. The International Food Safety Icons provide a visual definition
and reminder of the standard operating procedures for the foodservice industry.
The leadership team at a particular foodservice operation has the responsibility to
establish policies, procedures, and recipes that must be followed. The International
Food Safety Icons make it easy for everyone working at the establishment to
understand, remember, and reinforce these procedures.

The following Food Safety Match Game gives you an overview of the standard op-
erating procedures used in most foodservices. Check your knowledge of food
safety by matching the International Food Safety Icons with the associated rule.
Earn a point for each correct answer. Select the food safety rule that best fits the
food safety symbol.
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�

1. 2. 3.

4. 5. 6.

7. 8. 9.

10. 11.

A. Potentially Hazardous Foods—Time/Temper-
ature Control for the Safety of Food
(PHF/TCS)

B. Wash, Rinse, Sanitize.

C. Cooling Food.

D. Temperature Danger Zone (TDZ)—41°F to
135°F (5°C to 57.2°C).

E. Cook All Foods Thoroughly.

F. Cold Holding—Hold cold foods below 41°F
(5°C).

H. Hot Holding—Hold hot foods above 135°F
(57.2°C).

I. Do Not Cross-Contaminate—From raw to
ready-to-eat or cooked foods.

J. Wash Your Hands.

K. No Bare-Hand Contact—Don’t handle food
with bare hands.

L. Do Not Work If Ill.

FOOD SAFETY MATCH GAME

How many points did you earn? _______

If you scored 10–11 points—Congratulations! You are a Food Safety Superstar!

If you scored 8–9 points—Good job! You have a basic understanding of food safety.

If you scored 5–7 points—The time for review is now! What a great opportunity to fine-tune your food
safety skills.

If you scored 0–4 points—Everyone needs to start somewhere!
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�

We are confident that if you follow the prerequisite programs, specifically the stan-
dard operation procedures in this manual, you will better understand why the ba-
sics of food safety must be mastered. The HACCP team must also master food
safety basics as the first step toward creating an effective HACCP plan. You must
know the proper ways to cook and prepare food before you can determine the
mistakes being made in preparing the food at your facility. Then you need to write
down the information in the form of a standard operating procedure to avoid mis-
takes in handling, preparing, and serving food to ensure food safety.

RESPONSIBILITES RELATED TO FOOD
SAFETY

As a HACCP team member, some of your personal responsibilities related to
providing safe food are staying home when sick, washing your hands, using gloves
properly, and following a food-safe dress code. As we mentioned previously, each
of the International Food Safety Icons represents a food safety standard operating
procedure. Let’s look at each one.

� DO NOT WORK IF ILL

If you have gastrointestinal symptoms like running a fever, vomiting, and diarrhea,
or you are sneezing and coughing, you should not work around or near food and
beverages. If you are diagnosed with a foodborne illness, it is critical that you stay
home until your physician gives you permission to work around food again. It is
important for you to notify the person in charge/manager of any illnesses you may
have, especially if you have norovirus, hepatitis A, E. coli, salmonellosis, or shigel-
losis, because these diseases must be reported to the regulatory authority.

According to the 2005 FDA Model Food Code (www.cfsan.fda.gov), the following
chart summarizes the CDC list and compares the common symptoms of each
pathogen. Symptoms may include diarrhea, fever, vomiting, jaundice, and sore
throat with fever. CDC has no evidence that the HIV virus is transmissible via food.
Therefore, a food employee who is HIV positive is not of concern unless he or she
is suffering from a secondary illness listed in the chart. Lists I and II include
pathogens likely to occur in foods.

Prerequisite Programs 31
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� WASH YOUR HANDS

Wash Your Hands! Wash Your Hands! Wash Your Hands!

Use the following hand-washing recipe:

1. If the paper-towel dispenser requires you to touch the handle or lever, the
first step should be to crank down the paper towel. Let the paper towel hang
there. Do not do this if the paper towel touches and cross-contaminates
with the wall or the waste container.

2. Wet your hands (100ºF/37.8ºC).

3. Add soap.

4. Scrub for 20 seconds.

� Don’t forget your nails, thumbs, and between your fingers!

� Some regulators require nailbrushes.

5. Rinse.

6. Dry with a paper towel.

� Put on gloves if touching ready-to-eat food.

� If exiting a restroom, wash your hands again when you reenter the
kitchen to avoid any contamination that may have occurred when you
exited the bathroom and touched the handle to the door.

32 HACCP Star Point 1

KEY:  D = Diarrhea F = Fever V = Vomiting J = Jaundice S = Sore throat with fever

LIST I. Pathogens often transmitted by food contaminated by infected persons who handle food.

D F V J S 

1. Noroviruses D F V    

2. Hepatitis A virus F  J   

3. Salmonella typhi F     

4. Shigella species D F V

5. Staphylococcus aureus D  V    

6. Streptococcus pyogenes  F S  

LIST II. Pathogens occasionally transmitted by food contaminated by infected persons who handle food, 
but usually transmitted by a contaminated source or in food processing or by non-foodborne routes. 

1. Campylobacter jejuni D F V

2. Cryptosporidium parvum D

3. Enterohemorrhagic Escherichia coli D      

4. Enterotoxigen Escherichia coli D  V    

5. Giardia lamblia D      

6. Nontyphoidal salmonella D F V    

7. Vibrio cholerae 01 D V    

8. Yersinia enterocolitica D F V

• Hand antiseptics should only
be used on clean hands.

• Hand antiseptics are not a
substitute for hand washing.

• Use only antiseptics
approved by the FDA.

Copyright © International Association for Food Protection
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When Do You Wash Your Hands and Change Your Gloves?

Prerequisite Programs 33

Copyright © International Association for Food Protection

� After going to the bathroom

� Before and after food preparation

� After touching your hair, face, or any other body
parts

� After scratching your scalp

� After rubbing your ear

� After touching a pimple

� After wiping your nose and using a tissue

� After sneezing and coughing into your hand

� After drinking, eating, or smoking

� After touching your apron or uniform

� After touching the telephone or door handle

� After touching raw food and before touching
ready-to-eat products

� After cleaning and handling all chemicals

� After taking out the trash

� After touching any non-food-contact surfaces

� Every 4 hours during constant use

� After touching a pen

� After handling money

� After receiving deliveries

� Before starting your shift

� NO BARE-HAND CONTACT

You must not touch ready-to-eat (RTE) foods with bare hands. RTE foods are foods
that are exactly that: “ready to eat,” like bread, pickles, lunch meats, and cheese.
These foods can be handled with gloves, deli paper, tongs, and utensils. One in
three people do not wash their hands after using the bathroom, but gloves help
stop cross-contamination via the fecal/oral route. This is why there is no bare-hand
contact with RTE food.

However, some foodservice operators strongly disagree with the no-bare-hand
contact of ready-to-eat food. In food safety training programs, trainers frequently
hear the reasons why operators have to touch RTE with their bare hands:

� “I’ve been in business for decades and I have never gotten anyone sick.”

� “It takes too much time if you have to wash your hands between every
customer. People will be waiting forever!”

� “If you are the only one making the food and using the cash register, it’s
not realistic.”

� “I am being forced to spend my hard-earned money on smallwares and
gloves. Do you know the cost of gloves, serving utensils, spoons and
tongs these days?”

� “The gloves make the employees wash their hands less.”

� “The gloves are hard to get on after you wash your hands.”

� “The gloves don’t fit right and they make my hands hot.”

� “I don’t want to change.”

A regulatory agency may consider your request and allow bare-hand contact with
ready-to-eat food under the requirements of Form 1-D (application for barehand
contact procedures). As the person in charge, the choice is yours: smallwares,
gloves, additional training, a minor inconvenience versus possible contamination
with fecal matter. The choice is yours, knowing that one out of three people do
not wash their hands after using the restroom. Food safety is about leadership,
being a role model, and making sound decisions. Following is FDA Form 1-D
(www.cfsan.fda.gov/~acrobat/fc05-a7.pdf) to present to your health inspector in
lieu of washing your hands. Good luck!
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STAR KNOWLEDGE EXERCISE: WASHING HANDS SOP

In the space below, provide the information related to the instructions, monitoring, corrective 
action, verification, and record keeping needed for the SOP for washing hands.�

SOP: Washing Hands (Exercise)

Purpose: To prevent foodborne illness by contaminated hands.

Scope: This procedure applies to foodservice employees who handle, prepare, or serve food.

Key Words: Hand washing, cross-contamination

Instructions:

1.

2.

3.

4.

5.

6.

7.

8.

Courtesy PhotoDisc/Getty Images.
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9.

10.

Monitoring:

Corrective Action:

Verification and Record Keeping:

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________
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� DO NOT CROSS-CONTAMINATE

Between Raw and RTE or Cooked Foods

Raw food is food that needs to be cooked before it is eaten, like raw meat and
eggs. As mentioned previously, ready-to-eat food is food that doesn’t need to be
cooked and is ready to be eaten, like a sandwich roll or lettuce. Cooked food is
food that has been properly cooked by reaching a specific temperature for an ap-
propriate amount of time, like a cooked hamburger. Once food has been properly
cooked, it is now considered a ready-to-eat food.

Food-Contact Surfaces

Cross-contamination occurs when raw food touches or shares contact with
ready-to-eat and/or cooked foods. If you touch the walk-in (refrigerator/cooler) door
handle, or a pen, or the telephone, and then make a sandwich, this is cross-con-
tamination. Cross-contamination is using the same knife to cut both chicken and
rolls. If raw chicken is stored in the refrigerator above lettuce and the chicken juice
drips onto the lettuce, this is cross-contamination.

To avoid cross-contamination:

� Properly store raw food below ready-to-eat food (chicken below lettuce).

� Never mix food products when restocking.

� Properly clean and sanitize utensils, equipment, and surfaces.

� Clean and sanitize work areas when changing from raw food preparation
to RTE food preparation.

� Never store any food near any chemicals.

Between Tasks

It is critical to change gloves, wash hands, and use clean and sanitized utensils,
cutting boards, and work surfaces between tasks to prevent contamination. Here
are some ways to place a barrier between you and the cross-contamination.

One system to help prevent cross-contamination is to use color-coding. For in-
stance, you can use different-colored gloves for different jobs. This system makes
it easy to differentiate food-handling jobs from non-food-handling jobs. Ask your
manager if your company has a SOP for gloves. Here are some examples of color-
coding gloves:

� Use clear gloves for food preparation.

� Use blue gloves for fish.

� Use yellow gloves for poultry.

� Use red gloves for beef.

� Use purple gloves for cleaning and for non-food-contact surfaces.

A similar practice designates different cloths and containers and color-codes them
to separate food and non-food-contact surfaces. For example:

� Use a white cloth for food-contact surfaces.

� Use a blue cloth for non-food-contact surfaces.

� Use a green container for cleaning (water and soap).

� Use a red container for sanitizing (water and sanitizer).

� You could also color-code cutting boards, knives, containers, and gloves.

Copyright © International Association for Food Protection
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STAR KNOWLEDGE EXERCISE: USING SUITABLE UTENSILS 
WHEN HANDLING RTE FOODS SOP

In the space provided, include information related to instructions, monitoring, corrective action,
verification, and record keeping needed for using suitable utensils when handling ready-to-eat
foods.

�

SOP: Using Suitable Utensils When Handling RTE Foods (Exercise)

Purpose: To prevent foodborne illness due to hand-to-food cross-contamination.

Scope: This procedure applies to foodservice employees who prepare, handle, or serve food.

Key Words: Ready-to-eat food, cross-contamination

Instructions:

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.
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Dress Code Violations

Be a leader. Be a role model. Follow these rules to avoid violating the dress code:

� Cover all cuts and burns with a bandage and a glove if you have an injury
on your hand.

� Wear your hat or proper hair restraint.

� Wear clean, closed-toe shoes with rubber soles.

� Take a bath or shower every day.

� Always have clean and neat hair.

� Properly groom fingernails and hands.

� Do not wear nail polish or false nails.

� Do not wear rings, necklaces, watches, bracelets, dangly or hoop ear-
rings, or facial piercings. According to the 2005 FDA Model Food Code
the only exceptions are that a plain wedding band may be worn, a med-
ical alert necklace can be tucked under the shirt, or a medical alert ankle
bracelet can be used.

� Do not chew gum.

� Only eat, drink, and smoke in designated areas.

Prerequisite Programs 39

Monitoring:

Corrective Action:

Verification and Record Keeping:

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________
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� Do not touch your hair, your face, or any body parts when handling or
serving food.

� Remove aprons before leaving the food preparation areas.

� Wear a clean apron and uniform at all times.

� Never take your apron into the bathroom.

Sampling Food

Cross-contamination can occur when you are sampling food at your workstation.
You should never eat at your workstation unless you are taste-testing the food that
you are preparing. Here are some proper ways to sample food:

� Use a single-use spoon. Do not double dip! Single-use means exactly
that—only one taste per single-use spoon. OR Take a small dish and
ladle a small portion of the food into the small dish. Put down the ladle.
Step away from the pan or pot. Taste the food. Then place items in the
dirty dish area of your establishment.

� Always wash your hands and return to work.

40 HACCP Star Point 1

Courtesy PhotoDisc/Getty Images.

Courtesy Corbis Digital Stock.
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STAR KNOWLEDGE EXERCISE: PERSONAL HYGIENE SOP

In the space below, provide information for instructions, monitoring, corrective action, verification,
and record keeping needed for a personal hygiene SOP.�

SOP: Personal Hygiene (Exercise)

Purpose: To prevent contamination of food by foodservice employees.

Scope: This procedure applies to foodservice employees who handle, prepare, or serve food.

Key Words: Personal hygiene, cross-contamination, contamination

Instructions:

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.
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� POTENTIALLY HAZARDOUS FOODS:
TIME/TEMPERATURE CONTROL FOR SAFETY 
OF FOOD (PHF/TCS)

Potentially Hazardous Foods

A potentially hazardous food (PHF) is any food capable of allowing germs to
grow rapidly. PHFs have the potential to cause foodborne illness outbreaks. They
are usually moist (like watermelon), have lots of protein (like dairy and meat), and
don’t have very high or very low acidity (neutral acidity). Adding lemon juice or
vinegar to foods slows the growth of the germs.

Potentially hazardous food requires strict time and temperature controls to stay
safe. Food has been time/temperature abused anytime it has been in the tem-
perature danger zone (TDZ) (41°F to 135°F or 5°C to 57.2°C) for too long. (More
on the TDZ in the next section.) Potentially hazardous foods must be checked
often to make sure that they stay safe. The caution sign includes a clock and ther-
mometer to stress the importance of monitoring time and temperature. The clock
is the reminder to check food at regular time intervals (such as every 2 or 4 hours).
The thermometer required must be properly calibrated, cleaned, and sanitized.
These are general guidelines describing the qualities of potentially hazardous

42 HACCP Star Point 1

Monitoring:

Corrective Action:

Verification and Record Keeping:

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________

Copyright © International Association for Food Protection

ch01_4654.qxd  3/15/06  12:54 PM  Page 42



foods. Scientists have developed much more specific criteria for identifying po-
tentially hazardous foods.

Here is a list of potentially hazardous foods (PHFs):

� Milk and milk products

� Shell eggs

� Fish

� Poultry

� Shellfish and crustaceans

� Meats: beef, pork, and lamb

� Baked or boiled potatoes

� Cooked rice, beans, and heat-treated plant food 
(cooked vegetables)

� Garlic-and-oil mixtures

� Sprouts/sprout seeds

� Tofu and other soy-protein food

� Synthetic ingredients 
(i.e., soy in meat alternatives)

� Sliced melons

Time/Temperature Control for Safety of Food (TCS)

TCS is the new scientific criteria for foodservice operators whose regulators adopt
the 2005 FDA Model Food Code. With these guidelines there is no easy list of
foods to use as PHF because regulations are based on the characteristics of food.
Characteristics involve the interaction of such factors as the following:

� Salt concentration

� Preservatives

� Free available chlorine

� Viscosity

� Humidity

� Oxygen

� pH

� Titratable acidity (Titratable acidity measures all the various acids pres-
ent. An example is measuring the quantity of alkali needed to neutralize
the components of a given amount of milk products and milk, and is ex-
pressed as percentage of lactic acid. This test is used to evaluate milk
quality and to examine the progress of fermentation in cheese and fer-
mented milks.)

� Moisture

� Water activity (aw)

� Time

� Temperature

Some of these qualities are easy to measure; others will require new tools or gauges
to measure. The change in measuring factors and the interaction between factors
will help us make sure we are correctly identifying potentially hazardous foods so
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we can properly control them to be safe. As scientists get more precise in refining
(or expanding) the criteria for PHFs, operators need to adapt at the same time.
This is one of the reasons the 2005 FDA Model Food Code is a changing, dy-
namic, adaptive guide that is updated every 4 years.

Anyone whose HACCP plan and its success is based on the 2005 FDA Model Food
Code will be impacted and will use these latest guidelines. This includes schools,
processors, packagers, and foodservice establishments. The goal of this change is
to provide foodservice operators with additional tools to provide useful information
to confirm if the food needs time/temperature control for safety (TCS).

Although the criteria to identify foods that need TCS (also known as PHF/TCS) has
expanded, it may actually decrease the amount of foods that actually need time/
temperature control for safety. For example, the previous definition of PHFs listed
only moisture, protein, and neutral acidity as the combination of ingredients to
classify a food as PHF. But now, using a matrix and tables of refined values, and
the interaction of water activity and pH values and processing methods or preser-
vatives used, we can more correctly identify food that need TCS.

This implementation of new scientific data may seem like more work, but the re-
sult is safer food, even giving us better quality of food. Decades ago, in order to
kill the trichinosis parasites often found in pork, it was common practice to over-
cook pork to such a degree that when we ate it, it was dry, hard, and flavorless.
Our advances in raising domestic pigs and scientific research now allows us to
cook pork to 145°F (62.8°C) for 15 seconds to ensure a juicy pork chop that is still
safe to eat. Is checking the temperature with a calibrated thermometer any more
difficult than cutting the meat open to see if the pork is completely cooked? Of
course not. This is the advantage that science-based HACCP gives us.

The matrix in Tables A and B provide a scientific approach for the interaction of
water activity and pH values. These interaction tables were included with the def-
inition of foods that require time/temperature control for safety to limit pathogen
growth or toxin formation. The matrix is easy to use with the supporting tables in
the appendix of this book. Simply reference the water activity and the pH of the
food product in the tables, then compare it to Tables A and B. If the food is not in
the table, ask your manufacturer to assist you with the water activity and pH lev-
els in the foods you use.

In foodservice operations, sometimes an operator adds ice to quickly cool food.
Sometimes water is added to reconstitute the food or to improve the quality. Re-
member, each time you alter the product, this impacts the characteristics of the
food.

44 HACCP Star Point 1

ch01_4654.qxd  3/15/06  12:55 PM  Page 44



TCS Matrix

Prerequisite Programs 45

Table A. Interaction of pH and aw for control for spores in food heat-treated to destroy vegetative cells and
subsequently packaged

aw values
pH values

4.6 or less > 4.6–5.6 > 5.6

≤0.92 non-PHF*/non-TCS food** non-PHF/non-TCS food non-PHF/non-TCS food

> 0.92–.95 non-PHF/non-TCS food non-PHF/non-TCS food PA***

> 0.95 non-PHF/non-TCS food PA PA

* PHF means Potentially Hazardous Food
** TCS food means Time/Temperature Control for Safety food
*** PA menas Product Assessment required

Table B. Interaction of pH and aw for control of vegetative cells and spores in food not heat-treated or heat-treated but
not packaged

aw values
pH values

< 4.2 4.2–4.6 < 4.6–5.0 > 5.0

0.88 non-PHF*/ non-PHF/ non-PHF/ non-PHF/
non-TCS food** non-TCS food non-TCS food non-TCS food

0.88–0.90 non-PHF/ non-PHF/ non-PHF/ PA***
non-TCS food non-TCS food non-TCS food

> 0.90–0.92 non-PHF/ non-PHF/ PA PA
non-TCS food non-TCS food

> 0.92 non-PHF/ PA PA PA
non-TCS food

* PHF means Potentially Hazardous Food
** TCS food means Time/Temperature Control for Safety food
*** PA menas Product Assessment required

Water Activity of Foods

Water activity (aw) is a critical factor that determines shelf life. While temperature,
pH, and several other factors can influence if and how fast organisms will grow in
a product, water activity may be the most important factor in controlling spoilage.
Water activity refers to the availability of water in a food or beverage and thus the
amount of water that is available to microorganisms. Pure water has an activity
level of 1.00. Crackers have a water activity of 0.10. Most bacteria, for example,
do not grow at water activities below 0.91, and most molds cease to grow at water
activities below 0.80. By measuring water activity, you can predict which microor-
ganisms will and will not be potential sources of spoilage. Various food products
are highlighted in the table in the appendix.
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pH of Foods

The pH and/or acidity of a food are generally used to determine processing require-
ments and for regulatory purposes. pH is the symbol for a measure of the degree
of acidity or alkalinity of a solution based on a scale of 0 to 14. Values between 0 and
7 indicate acidity, and values between 7 and 14 indicate alkalinity. The value for
pure distilled water is 7, which is considered neutral. Electrodes and pH meters are
available from various manufacturers. To assist readers in determining the pH lev-
els of different products, the appendix lists the approximate ranges of pH values.

The minimum pH for Campylobacter spp. to grow is 4.9, the optimum condition is
between 6.5 and 7.5, and the maximum pH for growth is 9.0. Eighty percent of all
poultry have Campylobacter spp., and poultry has an approximate water activity
of 0.99 to 1.00 and a pH range of 6.2 to 6.4. But you must factor the water activ-
ity ranges that can support Campylobacter spp. The minimum is 98, and the op-
timum is 99. So, the higher the water activity, the better the conditions for bacterial
growth. This is also the reason why poultry is a potentially hazardous food where
time/temperature control is required for the safety of food.

In summary, it is important to understand and manage water activity and pH in
controlling the growth of known pathogens. The tables in the appendix are pro-
vided for a simple and clearer understanding of pathogens that threaten the foods
you prepare and serve. Identifying potentially hazardous foods/temperature con-
trol for safe foods helps you avoid putting your operation at risk.

Reduced Oxygen Packaging (ROP) Foods

In the 2005 FDA Model Food Code, reduced oxygen packaging (ROP) encom-
passes a large variety of packaging methods where the internal environment of the
package contains a controlled oxygen level (typically 21 percent at sea level), in-
cluding vacuum packaging (VP), modified atmosphere packaging (MAP), controlled
atmosphere packaging (CAP), cook chill processing (CC), and sous vide (SV, French
for “under vacuum”). Using ROP methods in food establishments has the advan-
tage of providing extended shelf life to many foods because it inhibits spoilage or-
ganisms that are typically aerobic.

Most foodborne pathogens are anaerobic or facultative anaerobes able to multi-
ply under either aerobic or anaerobic conditions. Therefore, special controls are
necessary to control their growth. Refrigerated storage temperatures of 41°F (5°C)
may be adequate to prevent growth and/or toxin production of some pathogenic
microorganisms, but Clostridium botulinum and Listeria monocytogenes are able
to multiply well below 41°F (5°C). For this reason, Clostridium botulinum and Liste-
ria monocytogenes become the pathogens of concern for ROP. Controlling their
growth will control the growth of other foodborne pathogens as well.

Some ROP refrigerated foods eliminate some of the preparation steps of foods
usually prepared in a foodservice operation. These food items are packaged to ex-
tend shelf life. While the packaging inhibits growth of spoilage organisms, it may
promote growth of pathogenic bacteria such as Clostridium botulinum and Liste-
ria monocytogenes if the foods are time/temperature abused or served beyond
the recommended “use-by” dates. Receiving and storage temperatures are criti-
cal for these products.
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Examples of these foods are sous vide and MAP foods, as explained in the
following:

Types of ROP

� Vacuum packaging (VP). The process in which air is removed from a
package of food and the package is hermetically sealed so that a vac-
uum remains inside the package. Consider lettuce: When stored in the
refrigerator, it has a normal shelf life of 3 to 6 days; however, with VP, the
shelf life is 2 weeks.

� Modified atmosphere packaged (MAP) foods. Food is partially
processed or lightly cooked before being put into a pouch or other con-
tainer and sealed. Depending on the type of food product, the MAP
process uses special gases or mixtures of gases with different properties.
MAP specifically includes the reduction in the proportion of oxygen, total
replacement of oxygen, or an increase in the proportion of other gases
such as carbon dioxide or nitrogen. MAP is used to extend the shelf life
and maintain quality food products. Cooked poultry from a manufacturer
without MAP has a 5- to 15-day shelf life; however, with the use of MAP,
the shelf life is extended to 21 to 30 days. These foods should be
received and stored at temperatures of 41°F (5°C) or below.

� Controlled atmosphere packaging (CAP) foods. CAP packaging modi-
fies food so that until the package is opened, its composition is different
from air, and continuous control of that atmosphere is maintained, such
as by using oxygen scavengers (chemicals placed directly into the pack-
aging wall that absorb oxygen that permeates into the package over
time) or a combination of the total replacement of oxygen-respiring foods
(i.e., meat and seafood), and impermeable packaging material. The food
product is packaged in a laminate or film, and then the atmosphere in-
side the pack is controlled. After the pack is sealed or vacuum packed,
the laminate or film prevents further transmission of gases in or out of the
food package, extending the shelf life and ensuring a quality product.
Food products where CAP is used include dry fruits, yeast, spices, cere-
als, rice, fish, meat, and cheese.

� Cook chill processing (CC). Cook chill packaging occurs when cooked
food is hot-filled into impermeable bags that have the air expelled and
are then sealed or crimped closed. The bagged food is rapidly chilled
and refrigerated at temperatures that inhibit the growth of pathogens.
CC processing is commonly used for soups, sauces, and meats.

� Sous vide (SV). SV packaged food is put into a package raw or partially
cooked and then hermetically sealed in an impermeable bag, cooked in
the bag, rapidly chilled, and refrigerated at temperatures that inhibit the
growth of pathogens. These foods should be received and stored at tem-
peratures of 41°F (5°C) or below. Foodservice operators are practicing
cooking food such as short ribs and beef cheeks at low temperatures in
vacuum-packed plastic bags.

ROP packaging has both concerns and benefits. The concerns include the
following:

� Refrigeration may be the only barrier to pathogenic growth.

� Bacteria such as Clostridium botulinum and Listeria monocytogenes may
not be killed.
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� Competing spoilage organisms may be killed. Spoilage organisms inhibit
the growth of pathogenic bacteria by competing with them. You can see
evidence of spoilage organisms, whereas the presence of pathogens
(disease-causing organisms) is not noticeable.

� Pathogens and their spores may not be destroyed.

� An anaerobic condition is created, favoring the growth of pathogens such
as Clostridium botulinum and Listeria monocytogenes.

� Cooking may make food more favorable to pathogen growth.

Some benefits of ROP include the following:

� Higher quality of food

� Consistent food products

� Labor savings

� Menu flexibility

� Convenience

� Extended shelf life

� Food safety

Besides scientific analysis, there are still standard operating procedures that must
be followed with other foods. For example, washing fruits and vegetables is criti-
cal for their safety. Here is an exercise for standard operating procedures for
washing fruits and vegetables.

48 HACCP Star Point 1

STAR KNOWLEDGE EXERCISE: WASHING FRUITS AND 
VEGETABLES SOP

In the space below, list the directions for instructions, monitoring, corrective action, verification, 
and record keeping needed for washing fruits and vegetables.

�
SOP: Washing Fruits and Vegetables (Exercise)

Purpose: To prevent or reduce risk of foodborne illness or injury by contaminated fruits and vegetables.

Scope: This procedure applies to foodservice employees who handle, prepare, or serve food.

Key Words: Fruits, vegetables, cross-contamination, washing

Instructions:

1.

2.

3.

4.
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5.

6.

7.

8.

9.

10.

Monitoring:

Corrective Action:

Verification and Record Keeping:

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________
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� TEMPERATURE DANGER ZONE (TDZ)

Be Safe—Monitor Time and Temperature!

This symbol means no food should stay between 41°F and 135°F (5°C to 57.2°C),
as this is the temperature danger zone (TDZ). Germs and bacteria grow and
multiply very, very fast in this zone. If a PHF/TCS stays in the temperature danger
zone of 41°F to 135°F (or 5°C to 57.2°C) for more than 4 hours, it is time/
temperature abused and can make people very sick. That is why cold food must
be kept cold at 41°F (5°C) or lower and hot food must be kept hot at 135°F (57.2°C)
or above. It is important to practice temperature control (TC) to make sure foods
are not time/temperature abused.

Since foods should not sit on the counter in the TDZ for more than 4 accumulated
hours, you should put food away as soon as possible. In the 2005 FDA Model
Food Code, there is a new exception to the 4-hour rule. If the internal temperature
of food is 41°F (5°C) or lower, once it is removed from TC cold holding, it can re-
main out of TC for up to 6 hours as long as the internal product temp does not go
above 70°F (21.1°C). 

Check holding units (ovens/refrigerators/freezers/warmers/serving lines) at regular
intervals to ensure food safety. For example, if the steam table has been acciden-
tally unplugged, it could result in the food temperature dropping to 120°F (48.9°C).
If the last time you took the temperature of the food on the table was less than 4
hours ago, you can reheat the food to 165°F (73.9°C) for 15 seconds within 2
hours and continue to serve the product. But if the last time you took the temper-
ature was more than 4 hours ago, then you MUST discard all the foods that are
time/temperature abused. This unsafe food can make anyone who eats it sick.

Here is something to think about. What is the temperature of a healthy human?
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If you answered 98.6°F (37°C), you are correct. But note that 98.6°F (37°C) is right
in the middle of the temperature danger zone. Our bodies are ideal for germs be-
cause we are in the TDZ! Germs love people! Those germs will be transferred to
people’s food if you are not careful. That is why controlling time and temperature
and maintaining good personal hygiene are keys to the success of food safety.
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STAR KNOWLEDGE EXERCISE: TIME-/DATE-MARKING 
FOOD SOP

In the space below, provide information for instructions, monitoring, corrective action, verification,
and record keeping needed for date-marking food.

�
SOP: Time-/Date-Marking Food (Exercise)

Purpose: To ensure appropriate rotation of ready-to-eat food to prevent or reduce foodborne illness
from Listeria monocytogenes.

Scope: This procedure applies to foodservice employees who handle, prepare, store, or serve food.

Key Words: Ready-to-eat food, potentially hazardous food, date marking, cross-contamination

Instructions:

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.
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Checking Food Temperatures with Calibrated Thermometers

What is the point of checking temperatures if you have no clue whether the ther-
mometer is working properly? Calibrated thermometers ensure temperatures of
food are correct. There are many types of thermometers. Here are some types com-
mon to foodservice:

� Bimetallic

� Thermistor (digital)

� Thermocouple

� Disposable temperature indicators (t-stick)

� Infrared with Probe

Thermometers must be checked during every shift for correct calibration. The sim-
ple act of either dropping a thermometer on the floor or banging the thermometer
against a prep table can knock the thermometer out of calibration. All food must
be checked with a properly calibrated thermometer. Follow these steps to calibrate
a bimetallic stemmed thermometer, the most commonly used thermometer in the
foodservice industry.
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Monitoring:

Corrective Action:

Verification and Record Keeping:

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________
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BOILING-POINT METHOD

S t e p  1
Fill the container
with crushed ice and
water

S t e p  2
Submerge sensing
area of stem or probe
for 30 seconds

S t e p  3
Hold calibration nut
and rotate
thermometer head
until it reads 32°F
(0°C)

S t e p  1
Bring a deep pan of
water to a boil

S t e p  2
Submerge sensing
area of stem or
probe for 30 seconds

S t e p  3
Hold calibration nut
and rotate ther-
mometer head until
it reads 212ºF
(100ºC)

Thermometer Tips:
Store several clean
thermometers in a
convenient location
in a container filled
with sanitizer solu-
tion. The sanitizer
solution should be
checked every 4
hours to verify
concentration.

ICE-POINT METHOD
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Properly Thaw Foods

Often we need to thaw food prior to starting the cooking process. How many times
have you thought, “We can pull the turkeys from the freezer and let them sit on the
worktable to thaw?” Sitting frozen food on the counter to thaw is not a safe food-
handling practice. Food needs to safely move through the TDZ as it thaws. There
are four safe methods for thawing food:

Method 1: Thaw in the refrigerator. As foods thaw, they may produce
extra liquid. Be sure to place PHFs on the lowest shelves of the
refrigerator giving consideration to the minimum internal cook-
ing temperatue. Always store in a pan or on a tray to avoid
cross-contamination.

Method 2: Thaw in running water. Foods to be thawed under running
water must be placed in a sink with running water at 70°F
(21.1°C) or cooler. The sink must be open to allow the water to
push the microorganisms off the food and flow down the drain.
Do not allow the sink to fill with water.

Method 3: Cooking. Frozen food can be thawed by following the cooking
directions for the product. Frozen food may take longer to cook
depending on the size and type of product.

Method 4: Microwave. Food can be thawed using the microwave if it will
then be immediately cooked. When thawing food in the
microwave, remember that there will be uneven thawing and
some of the food may have started to cook, taking some of the
food into the TDZ. This is why you must finish the cooking
process immediately after microwave-thawing.

� COOK ALL FOODS THOROUGHLY

Each PHF/TCS has a minimum internal cooking temperature that must be reached
and held for 15 seconds to ensure that it is safe and does not make anyone sick.

Minimum Internal Cooking Temperatures

Here are some minimum internal cooking temperatures to keep in mind when
preparing food:

165°F (73.9°C) for 15 Seconds for:

� Leftover foods and all reheated foods.

� Poultry and wild game.

� Stuffed products, including pasta.

� Combining already cooked and raw PHF products (casseroles).

� Foods cooked in a microwave; then let sit for 2 minutes.
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155°F (68.3°C) for 15 Seconds for:

� Ground product: fish, beef, and pork.

� Flavor-injected meats.

� Eggs for hot holding and later service (buffet service).

145°F (62.8°C) for 15 Seconds for:

� Fish and shellfish.

� Chops/steaks of veal, beef, pork, and lamb.

� Fresh eggs and egg products for immediate service.

� Roasts to 145°F (62.8°C) for 4 minutes. (Note: The internal temperature
needs to be held for longer than 15 seconds because it is a large product
that is thick and dense.) For alternate roast temperatures, see tables
below and on page 56.

135°F (57.2°C) or 15 Seconds for:

� RTE foods.

� Commercially processed products.

� Vegetables that are to be held hot.

� Hot holding for all PHF, cooked vegetables, and fruits.

Alternate roast temperatures from the 2005 FDA Model Food Code
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Time/Temperature Ranges for Roast Chart l

Cook to selected internal temperature and hold for specific time (seconds) to destroy organisms.

°F °C Time in Seconds

158°F 70°C 0 seconds

157°F 69.4°C 14 seconds

155°F 68.3°C 22 seconds

153°F 67.2°C 34 seconds

151°F 66.1°C 54 seconds

149°F 65°C 85 seconds

147°F 63.9°C 134 seconds

Note: Alternate roast temperatures from the 2005 FDA Model Food Code.

ch01_4654.qxd  3/15/06  12:55 PM  Page 55



56 HACCP Star Point 1

STAR KNOWLEDGE EXERCISE: COOKING SOP

In the space below, provide information for the instructions, monitoring, corrective action,
verification, and record keeping needed for cooking foods.�

SOP: Cooking (Exercise)

Purpose: To prevent foodborne illness by ensuring that all foods are cooked to the appropriate internal
temperature.

Scope: This procedure applies to foodservice employees who prepare or serve food.

Key Words: Cross-contamination, temperatures, cooking

Instructions:

1.

2.

3.

4.

Time/Temperature Ranges for Roast Chart II

Cook to selected internal temperature and hold for specific time (minutes) to destroy organisms.

°F °C Time in Minutes

145°F 62.8°C 4 minutes

144°F 62.2°C 5 minutes

142°F 61.1°C 8 minutes

140°F 60°C 12 minutes

138°F 58.9°C 18 minutes

136°F 57.8°C 28 minutes

135°F 57.2°C 36 minutes

133°F 56.1°C 56 minutes

131°F 55°C 89 minutes

130°F 54.4°C 112 minutes

Note: Alternate roast temperatures from the 2005 PDA Model Food Code.
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5.

6.

7.

8.

9.

10.

Monitoring:

Corrective Action:

Verification and Record Keeping:

Date Implemented: ___________________ By: ______________________________________
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� COLD HOLDING

Be Safe—Monitor Time and Temperature!

Here are time and temperature food safety rules:

� In cold-holding/self-service bars (refrigeration), store all cold food
below 41°F (5°C).

� Check temperatures of the food in cold holding a minimum of every 4
hours with a calibrated, clean, and sanitized thermometer.

� Always keep food out of the TDZ.

� HOT HOLDING

Be Safe—Monitor Time and Temperature!

Here are time and temperature food safety rules:

� In hot-holding/self-service bars (steam table), store all hot food above
135°F (57.2°C).

� Check temperatures of the food in hot holding a minimum of every 4
hours with a calibrated, clean, and sanitized thermometer.

� Always keep food out of the TDZ.
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STAR KNOWLEDGE EXERCISE: HOLDING HOT AND COLD 
PHF/TCS FOODS SOP

In the space below, provide information for the instructions, monitoring, corrective action,
verification, and record keeping needed for holding hot and cold foods.

�
SOP: Holding Hot and Cold PHF/TCS Foods (Exercise)

Purpose: To prevent foodborne illness by holding foods at the correct temperature.

Scope: This procedure applies to foodservice employees who handle, prepare, or serve food.

Key Words: Cross-contamination, hot holding, cold holding, storage, temperature

Instructions:

1.

2.

3.
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4.

5.

6.

7.

8.

9.

10.

Monitoring:

Corrective Action:

Verification and Record Keeping:
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� COOLING FOOD

Two-stage cooling allows potentially hazardous food to be in the temperature
danger zone for more than 4 hours only if these strict guidelines are followed. Cool
hot food from 135°F to 70°F (57.2°C to 21.1°C) within 2 hours; you then have an
additional 4 hours to go from 70°F to 41°F (21.1°C to 5°C) or lower for a maximum
total cool time of 6 hours. Note: If the food does not reach 70°F (21.1°C) within 2
hours, you must immediately reheat to 165°F (73.9°C) and then begin the cooling
process again from that point.

Cool food as quickly as possible. Keep in mind that 6 hours is the maximum amount
of time only if you reach 70°F (21.1°C) within 2 hours. The reason you can have
an additional 4 hours is that the food moves through the most dangerous section
of the TDZ within the first 2 hours. Less time is better. Your goal when cooling
food is to move food as quickly as possible through the TDZ. Proper ways to cool
food quickly are as follows:

� Use a clean and sanitized ice paddle.

� Stir food to release the heat.

� Use an ice bath.

� Add ice as an ingredient.

� Use a quick-chill unit such as a blast 
chiller.

� Separate food into smaller portions or 
thinner pieces.

Once food has cooled to 70°F (21.1°C), it should be placed in the refrigerator as
follows:

� Place food in shallow stainless steel pans (no more than 4 inches deep).

� Make sure pan cover is loose to allow the heat to escape.

� Place pans on top shelves in refrigeration units.

� Position pans so air circulates around them. (Be cautious not to overload
refrigerator tray racks.)

� Monitor food to ensure two-stage cooling process. Cool hot food from
135°F to 70°F (57.2°C to 21.1°C) within 2 hours or less; you then have up
to an additional 4 hours to go from 70°F to 41°F (21.1°C to 5°C) or lower
for a maximum total cool time of 6 hours. 

The refrigerator and freezer are not designed to cool hot food. The warmest tem-
perature food to be placed in a refrigerator is 70°F (21.1°C); in a freezer, 41°F (5°C).
If hot food is placed in a refrigerator unit, the refrigerator unit will work harder and
warm the other foods that are supposed to be cold, ruining both the foods and the
expensive refrigeration unit.
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STAR KNOWLEDGE EXERCISE: COOLING FOOD SOP

In the space below, provide information for the instructions, monitoring, corrective action,
verification, and record keeping needed for holding hot and cold PHF/TCS.�

SOP: Cooling Food (Exercise)

Purpose: To prevent foodborne illness by properly cooling food.

Scope: This procedure applies to foodservice employees who handle, prepare, or serve food.

Key Words: Cooling, temperature

Instructions:

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.
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Reheating

The goal of reheating is to move food as quickly as possible through the TDZ. It is
critical when reheating food to cook the food to a minimum of 165°F (73.9°C) for
15 seconds within 2 hours. If food takes longer than 2 hours to reheat, it must be
discarded or thrown away. Use steam when possible to reheat food and not dry
heat. Never use hot-holding equipment to reheat food, because this equipment
is not designed for that purpose. Hot-holding equipment is designed to hold the
temperature once the food is hot.

62 HACCP Star Point 1

Monitoring:

Corrective Action:

Verification and Record Keeping:

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________
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STAR KNOWLEDGE EXERCISE: REHEATING FOOD SOP

In the space below, provide the information for the instructions, monitoring, corrective action,
verification, and record keeping needed for reheating.�

SOP: Reheating Food (Exercise)

Purpose: To prevent foodborne illness by reheating food properly.

Scope: This procedure applies to foodservice employees who handle, prepare, or serve food.

Key Words: Reheating, temperature

Instructions:

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.
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� WASH, RINSE, SANITIZE

Clean and Sanitize! “Sparkle!”

Follow proper cleaning and sanitizing food safety rules, as outlined in the following.

What Is Cleaning?

Cleaning is removing the dirt you can see on a surface. The expectation is for
everything to “sparkle!” A sparkling-clean foodservice operation impresses each
customer. Clean all surfaces, equipment, and utensils every 4 hours or when they
become soiled or when they no longer sparkle. You can use detergents or solvents
or scraping to clean.

What Does It Mean to Sanitize?

Sanitizing is reducing the unseen germs on a surface to a safe level.

1. Sanitize all things that come in contact with food, including utensils, cutting
boards, and prep tables.

2. Clean and sanitize at minimum every 4 hours.

64 HACCP Star Point 1

Monitoring:

Corrective Action:

Verification and Record Keeping:

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________

Copyright © International Association for Food Protection

ch01_4654.qxd  3/15/06  12:55 PM  Page 64



3. You can sanitize with water that is at least 180°F/82.2°C (dishwashing ma-
chines) or use a chemical sanitizer.

You must follow the proper SOP for your foodservice operation. There are five im-
portant points to remember:

� Always use a sanitizer test strip when preparing a sanitizer solution.

� Use separate cloths for food surfaces like a prep table and non-food
surfaces like a wall or floor.

� Use a designated sink system like the three-compartment sink to clean
and sanitize dishes and utensils. Never clean and sanitize dishes in the
hand-washing or food preparation sinks. Mop water can only be emptied
into the utility sink or the toilet, never in the three-compartment sink.

� Always keep chemicals and food products separate. Never receive
cleaning products and chemicals on the same pallet with food. Remem-
ber, to prevent cross-contamination, you should always be alert when
receiving your deliveries. This is a serious concern associated with the
potential chemical contamination of deliveries.

� Keep copies of the Material Safety Data Sheets (MSDS) for each chem-
ical used on premises.

How Do You Set Up a Three-Compartment Sink?

Step 1: Clean and sanitize entire sink and drainboards before starting.

Step 2: Scrape and rinse dirty dishes.

Step 3: Wash at 110°F (43.3°C) with soapy water.

Step 4: Rinse at 110°F (43.3°C) with clear water.

Step 5: Sanitize using your SOP.

Step 6: Air-dry.

Chemicals

When you are working with chemicals (poisonous and toxic), prerequisite programs
need to be in place and followed in order to prevent a chemical contamination or
misuse. All operations should have a chemical management plan clearly stating
that only approved chemicals necessary to the establishment should actually be
in the establishment. Your program needs to outline the specific storage proce-
dures of all chemicals in a secure cabinet away from all food and utensils. The pre-
requisite programs also must illustrate the proper use of the chemicals. According
to the 2005 FDA Model Food Code, medicines necessary for the health of em-
ployees may be allowed in a food establishment, but they should be labeled and
stored to prevent contamination of food and food-contact surfaces. All chemicals
should bear a legible manufacturer’s label. All spray bottles, buckets, and working
containers must be clearly labeled with the common name of the chemical. Make
sure your chemicals are not being shipped on the same truck or pallet as food. Have
your supplier verify that food is protected from chemical contamination during
shipment. Any food that has been cross-contaminated with chemicals should be
rejected or discarded immediately. Discard chemicals used in working containers
and mop buckets in an appropriate service sink to prevent contamination of food
and food-contact surfaces.

Prerequisite Programs 65
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STAR KNOWLEDGE EXERCISE: CLEANING AND 
SANITIZING SOP

In the space provided, list the instructions, monitoring, corrective action, verification, and record
keeping needed for the Cleaning and Sanitizing SOP.

�
SOP: Cleaning and Sanitizing (Exercise)

Purpose: To prevent foodborne illness by improper cleaning and sanitizing.

Scope: This procedure applies to foodservice employees who handle, prepare, or serve food.

Key Words: Cleaning, sanitizing, cross-contamination

Instructions:

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.
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Monitoring:

Corrective Action:

Verification and Record Keeping:

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________

� PEST CONTROL
The pest control prerequisite program should define the established pest

control system and the use of a pest control log, address the grounds surrounding
your facility, block pest access into the facility, and monitor and maintain facilities
on a regular basis. This prerequisite program needs to work in cooperation with
your licensed pest control operator (PCO). Your PCO should thoroughly survey
and inspect the interior and exterior of your facility, develop a customized program
based on detected problems, execute an effective treatment plan, and, finally, put
preventative measures in place to maintain control over pests that may enter your
facility during deliveries. Let’s go into further detail for your pest control prerequisite
program:

� Establish a pest control system. This system must include routine in-
spections as well as daily cleaning as described in the master cleaning
schedule. The chemicals and pesticides used to control the pests must
be locked in a cabinet. Keep a copy of the corresponding Material Safety
Data Sheets (MSDS) on the premises. Dispose of empty containers ac-
cording to local regulations and manufacturer’s directions.
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�

� Use a pest control log. Document the pest control actions taken by your
PCO. File records with HACCP records.

� Maintain the grounds in good condition. Properly landscape the out-
side of your facility. For example, tall grass provides excellent nesting
and hiding places for pests.

� Block access of pests into facility. Keep windows and doors closed.
Seal all openings into the facility to prevent future entry of pests, rodents,
or pets. Ensure that any rodents/pests that may have entered the facility
are no longer present. Remove dead pests and sanitize any food-contact
surfaces that have come in contact with pests.

� Monitor and maintain facilities regularly. Condition of the physical
structure of the establishment should be in compliance with local build-
ing and occupancy codes in a manner that does not compromise the
safe and sanitary handling of food and equipment and the safety of em-
ployees. Conduct routine inspection of the facility.

SERVING FOOD AND OPERATING SELF-
SERVICE BARS

� SERVING FOOD

Can you answer YES to any of these questions?

� Are dinner plates and/or coffee cups stacked when serving food and
drink to customers?

� Are the server’s fingers on the edge of the plate in the food?

� Are customers served, tables cleared, the phone answered, and
payments taken without washing hands?

� Are rolls, unwrapped butter, and uneaten garnishes (pickles) from plates
recycled?

� Are utensils, towels, or order pads stored in pockets or waistband?

If you answered YES to any of these questions, now is the time to start serving
food safely. Don’t let food safety end in the kitchen! Everyone in the foodservice
operation can play an important role in food safety. Servers should never stack
dinner plates and cups on top of one another, or on arms, or carry too many in one
hand. It is a surefire way to cross-contaminate foods. Today’s customer is more
educated and will be more aware of servers who bus tables and then touch plates
or glasses as they deliver food without washing their hands between each task.
This same customer is also aware of the server who answers the phone, writes
down an order, prepares the food, rings the register, and collects the money while
wearing the same pair of gloves he or she wore when going through the same rou-
tine for the three previous customers. Think about the serving practices that need
improvement in your foodservice operation.

It is very important not to reuse food like rolls, unwrapped butter, and uneaten
pickle garnishes. The safest rule to follow is that any food that leaves your food-
service or your control should never be served to another customer.
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STAR KNOWLEDGE EXERCISE: SERVING FOOD SOP

In the space below, provide information for the instructions, monitoring, corrective action,
verification, and record keeping needed for a Service SOP.�

SOP: Serving Food (Exercise)

Purpose: To prevent foodborne illness by serving food properly.

Scope: This procedure applies to foodservice employees who handle, prepare, or serve food.

Key Words: Hand washing, cross-contamination

Instructions:

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

You should always carry all utensils by the handle, carry all glasses by the side,
and carry all plates from the bottom. Do not store utensils and cloths in your pock-
ets or in the waistband of your clothes.
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� SELF-SERVICE AREAS

Although many customers enjoy the convenience of self-service areas, some of
them are not aware of the dangers that they inflict on those salad bars, beverage
stations, condiment areas. Since we can not “train” a customer on how to properly
and safely use these areas, signage is important. “Please use a new plate when re-
turning to the salad bar.”

It is also very important that employees are vigilant in maintaining all self-service
areas.

� Ensure every item on a buffet has its own serving utensil.

� Every item must be labeled, so customers won’t “taste it” for identifica-
tion purposes.

� Maintaining the cleanliness of the area without contaminating any food
with cleaner.

� Monitoring the customers at the self-service area and eliminating any
item that has been touched, tasted, or returned because it has now been
contaminated.

70 HACCP Star Point 1

Monitoring:

Corrective Action:

Verification and Record Keeping:

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________
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STAR KNOWLEDGE EXERCISE: SELF-SERVICE AREAS SOP

In the space provided, list the directions for instructions, monitoring, corrective action, verification,
and record keeping needed for self-service areas.�

SOP: Self-Service Areas (Exercise)

Purpose: To prevent foodborne illness by preventing contamination in self-service areas.

Scope: This procedure applies to foodservice employees who handle, prepare, or serve food.

Key Words: Hand washing, cross-contamination

Instructions:

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.
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Monitoring:

Corrective Action:

Verification and Record Keeping:

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________

�
PREREQUISITE PROGRAMS STAR
CONCLUSION
If you know how to handle the following situations, you will ensure that your

food is safe. As mentioned previously, foods may become unsafe accidentally
because of cross-contamination, poor personal hygiene, improper cleaning and
sanitizing, and time/temperature abuse. It’s important that you keep the food,
yourself, other employees, and your customers safe at all times. Now that you’ve
read this chapter, let’s see how much you know about food safety.
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Identify the area(s) of concern What do you do to correct the situation?
Situation/scenario (A-D) from the list above Make it a “REAL” solution!

1. A serving utensil falls on the floor.

2. An employee wore a dirty uniform 
to work. 

3. You are stocking shelves and 
notice the date on a carton of 
shell eggs is expired.

4. It is 3 p.m. and you find a pan of 
sausage on the prep table left out 
since breakfast. Breakfast ended 
at 11 a.m.

(continues)

� ARE YOU A FOOD SAFETY “SUPERSTAR”?
Match the following scenarios to the area(s) of concern related to the food

safety practices listed.

A. Prevent cross-contamination.

B. Demonstrate proper personal hygiene.

C. Use proper cleaning and sanitizing procedures.

D. Monitor and take corrective action for time and temperature.
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Identify the area(s) of concern What do you do to correct the situation?
Situation/scenario (A-D) from the list on page 73 Make it a “REAL” solution!

5. A fellow  manager comes out
of the bathroom. You see her 
tying her apron.

6. A customer returns a meatball 
sandwich because it is cold.

7. The sanitizer solution is supposed 
to be 200 ppm (parts per million). 
You see a new coworker set up 
the three-compartment sink, but 
he uses too much sanitizer.

8. A customer is allergic to fish. The 
server tells the cook that her 
customer has a fish allergy. The 
customer ordered a hamburger 
but there is only one spatula on 
the production line that is used 
for everything.

9. A employee is angry with a 
disgruntled customer and spits 
on the customer’s plate.

10. Right before closing, you have
your employee cleaning the walls
in the food service area. A 
customer rushes in and places
an order.
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SOP: Purchasing (Sample)

Purpose: To prevent contamination of food and to ensure safe foods are served to customers by
purchasing food products from approved suppliers. These suppliers must be approved by ap-
propriate regulatory services.

Scope: This procedure applies to foodservice managers who purchase foods from approved
suppliers.

Key Words: Approved suppliers, regulatory services 

Instructions:

Contact regulatory services to ensure you are purchasing foods from approved suppliers. To find
out if a supplier is approved, call

� CDC Food Safety Office—404-639-2213 or visit www.cdc.gov

� EPA—202-272-0167 or visit www.epa.gov

� FSIS—888-674-6854 or visit www.fsis.usda.gov

� FDA—888-463-6332 or visit www.cfsan.fda.gov

�
SUMMARY OF FOOD SAFETY STANDARD
OPERATING PROCEDURES (SOPs)

The following USDA SOPs were completed during the various exercises in this
Star Point. These completed versions can be compared to what you included. You
can customize completed SOP examples as needed.

� Purchasing (p. 75)

� Receiving (p. 78)

� Storing Food Properly (p. 79; also called Storage)

� Washing Hands (p. 81)

� Personal Hygiene (p. 82)

� Using Suitable Utensils When Handling Foods (p. 84)

� Washing Fruits and Vegetables (p. 85)

� Time/Date-Marking Food (p. 86)

� Cooking PHF/TCS Foods (p. 87)

� Holding Hot and Cold PHF/TCS Foods (p. 89)

� Cooling (p. 91)

� Reheating (p. 92)

� Cleaning and Sanitizing (p. 93)

� Serving Food (p. 94)

� Self-Service Areas (p. 95)
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� Evidence of regulatory oversight: copy of suppliers, local en-
forcement agency permit, state or federal registration or
license, or a copy of the last inspection report.

� Third-party audit results [many vendors now provide third-party
guarantees, including NSF International or American Institute of
Baking (AIB)].

� Microbiological or chemical analysis/testing results.

� Person-in-the-plant verification (i.e., chain food facilities may
have their own inspector monitor food they buy). 

� Self-certification (guarantee) by a wholesale processor based
on HACCP.

� For raw agricultural commodities such as produce, certification
of Good Agricultural Practices or membership in a trade associa-
tion such as the United Fresh Fruit and Vegetable Association.

� A copy of a wholesale distributor or processor’s agreement
with its suppliers of food safety compliance.

� USDA mark on meat or poultry products

� Registration of importers with USDA

� Evidence of regulatory oversight: copy of suppliers’ local en-
forcement agency permit, state or federal registration or
license, or a copy of the last inspection report

� Third-party audit results

� Person-in-the-plant verification

� Self-certification (guarantee) by a wholesale processor based
on HACCP

� A copy of a wholesale distributor or processor’s agreement
with its suppliers of HACCP compliance.

� U.S. Department of Commerce (USDC) approved list of fish
establishments and products located at
seafood.nmfs.noaa.gov

� Shellfish tags

� Listing in current Interstate Certified Shellfish Shippers
publication

� Gulf oyster treatment process verification if sold between April
1 and October 31 (November 1 to March 31 certification may
be used in lieu of warning signs)

� USDC-approved list of fish establishments and products lo-
cated at seafood.nmfs.noaa.gov

1. Domestic/imported 
food (including 
produce, bottled 
water, and other 
foods) but not meat 
and poultry

2. Domestic/imported 
meat, poultry, and 
related products 
such as meat- or 
poultry-containing 
stews, frozen foods, 
and pizzas

3. Fish and Fish 
Products

4. Shellfish
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5. Drinking water 
(nonbottled water)

6. Alcoholic beverages

Monitoring:

1. Inspect invoices or other documents to determine approval by a regulatory agency.

2. Food service managers should be encouraged to make frequent inspections of the suppli-
ers’ on-site facilities, manufacturing facilities, and processing plants/farms. Inspections de-
termine cleanliness standards and ensure that HACCP plans are in place.

Corrective Action:

Food service purchasing managers must find a new supplier if the supplier is not approved by the
above regulatory services.

Verification and Record Keeping:

The food service purchasing manager will maintain all documentation from food suppliers. Docu-
mentation must be maintained for three years plus the current year.

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________

� A recent certified laboratory report demonstrating compliance
with drinking water standards

� A copy of the latest inspection report

� Third-party audit results

� Self-certification (guarantee) by a wholesale processor based
on HACCP

� Person-in-the-plant verification

� Evidence of regulatory oversight: copy of suppliers’ local en-
forcement agency permit, state or federal registration or
license, or a copy of the last inspection report

� A copy of a wholesale distributor or processor’s agreement
with its suppliers of food safety compliance
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SOP: Receiving Deliveries (Sample)

Purpose: To ensure that all food is received fresh and safe when it enters the foodservice opera-
tion, and to transfer food to proper storage as quickly as possible

Scope: This procedure applies to foodservice employees who handle, prepare, or serve food.

Key Words: Cross-contamination, temperatures, receiving, holding, frozen goods, delivery

Instructions:

1. Train foodservice employees who accept deliveries on proper receiving procedures.

2. Schedule deliveries to arrive at designated times during operational hours.

3. Post the delivery schedule, including the names of vendors, days and times of deliveries,
and drivers’ names.

4. Establish a rejection policy to ensure accurate, timely, consistent, and effective refusal and
return of rejected goods.

5. Organize freezer and refrigeration space, loading docks, and storerooms before receiving
deliveries.

6. Before deliveries, gather product specification lists and purchase orders, temperature logs,
calibrated thermometers, pens, and flashlights, and be sure to use clean loading carts.

7. Keep receiving area clean and well lighted.

8. Do not touch ready-to-eat foods with bare hands.

9. Determine whether foods will be marked with the date of arrival or the “use-by” date, and
mark accordingly upon receipt.

10. Compare delivery invoice against products ordered and products delivered.

11. Transfer foods to their appropriate locations as quickly as possible.

Monitoring:

1. Inspect the delivery truck when it arrives to ensure that it is clean, free of putrid odors, and
organized to prevent cross-contamination. Be sure refrigerated foods are delivered on a
refrigerated truck.

2. Check the interior temperature of refrigerated trucks.

3. Confirm vendor name, day and time of delivery, as well as driver’s identification before ac-
cepting delivery. If the driver’s name is different than what is indicated on the delivery sched-
ule, contact the vendor immediately.

4. Check frozen foods to ensure that they are all frozen solid and show no signs of thawing and
refreezing, such as the presence of large ice crystals or liquids on the bottom of cartons.

5. Check the temperature of refrigerated foods.

� For fresh meat, fish, dairy, and poultry products, insert a clean and sanitized thermome-
ter into the center of the product to ensure a temperature of 41ºF (5ºC) or below.

� For packaged products, insert a food thermometer between two packages, being careful
not to puncture the wrapper. If the temperature exceeds 41ºF (5ºC), it may be necessary
to take the internal temperature before accepting the product.

� For eggs, the interior temperature of the truck should be 45ºF (7.2ºC) or below.
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6. Check dates of milk, eggs, and other perishable goods to ensure safety and quality.

7. Check the integrity of food packaging.

8. Check the cleanliness of crates and other shipping containers before accepting products.
Reject foods that are shipped in dirty crates.

Corrective Action:

Reject the following:

� Frozen foods with signs of previous thawing

� Cans that have signs of deterioration—swollen sides or ends, flawed seals or seams, dents,
or rust

� Punctured packages

� Expired foods

� Foods that are out of the safe temperature zone or deemed unacceptable by the established
rejection policy

Verification and Record Keeping:

The designated team member needs to record temperatures and corrective actions taken on the
delivery invoice or on the receiving log. The foodservice manager will verify that foodservice em-
ployees are receiving products using the proper procedure by visually monitoring receiving prac-
tices during the shift and reviewing the receiving log at the close of each day. Receiving and
corrective action logs are kept on file for a minimum of 1 year.

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________

SOP: Storage (Sample)

Purpose: To ensure that food is stored safely and put away as quickly as possible after it enters
the foodservice operation

Scope: This procedure applies to foodservice employees who handle, prepare, or serve food.

Key Words: Cross-contamination, temperatures, storing, dry storage, refrigeration, freezer

Instructions: Answers

1. Freezer temperature is –10°F to 0°F (–23.3°C to –17.8°C).

2. Refrigerator temperatures are between 36°F and 39°F (2.2°C to 3.9°C).

3. Dry storage temperatures are between 50°F and 70°F (10°C and 21.1°C). Humidity is be-
tween 50 percent and 60 percent.

4. Record freezer and refrigerator temperatures on the appropriate log at the specific times.

5. Use a calibrated, clean, and sanitized thermometer (+/–2°F) or (+/– 1°C).

6. FIFO (first-in, first-out) procedures are used for storage. All items are dated upon delivery.

7. All food stored in the freezer, refrigerator, and dry storage must be covered, dated, labeled,
and stored 6 inches off the floor.
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8. Potentially hazardous foods are stored no more than 7 days at 41°F (5ºC) from the date of
preparation.

9. Cooked and ready-to-eat foods are stored above raw foods. Store other foods based on
minimum internal cooking temperature.

10. Always store food in its original container as long as it is clean, dry, and intact. If not, notify
your manager, director, or person in charge.

11. Never put food in an empty chemical container. Never put chemicals in an empty food
container.

12. Pesticides and chemicals are stored in a secure area away from food handling and storage
areas. Never store pesticide and chemicals in the food preparation and storage areas. Al-
ways store them in a locked cabinet.

Monitoring:

1. Check frozen foods to ensure that they are all frozen solid and show no signs of thawing and
refreezing, such as the presence of large ice crystals or liquids on the bottom of cartons.

2. Check the temperature of refrigerated foods.

a. For fresh meat, fish, dairy, and poultry products, insert a clean, sanitized, and calibrated
thermometer into the center of the product to ensure a temperature of 41ºF (5ºC) or below.

b. For packaged products, insert a food thermometer between two packages, being careful
not to puncture the wrapper. If the temperature exceeds 41ºF (5ºC), it may be necessary
to take the internal temperature.

c. For eggs, the ambient temperature should be 45ºF (7.2ºC) or below.

3. Check dates of milk, eggs, and other perishable goods to ensure safety and quality.

4. Check the integrity of food packaging.

5. Check the cleanliness of the dry storage room, refrigeration units, and freezer units.

Corrective Action:

1. Discard the following:

a. Frozen foods with signs of previous thawing

b. Cans that have signs of deterioration—swollen sides or ends, flawed seals or seams,
dents, or rust

c. Punctured packages

d. Expired foods

e. Foods that are out of the safe temperature zone or deemed unacceptable by the estab-
lished rejection policy

Verification and Record Keeping:

Record temperature and corrective action on the appropriate storage log or chart. The foodser-
vice manager will verify that foodservice employees are storing products using the proper proce-
dure by visually monitoring storing practices during the shift and reviewing the storage log at the
close of each day. Storage and corrective action logs are kept on file for a minimum of 1 year.

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________

ch01_4654.qxd  3/15/06  12:55 PM  Page 80



Prerequisite Programs 81

SOP: Washing Hands (Sample)

Purpose: To prevent foodborne illness by contaminated hands

Scope: This procedure applies to personnel who handle, prepare, and serve food.

Keywords: Hand washing, cross-contamination

Instructions:

1. Train any individual that prepares or serves food on proper hand washing. Training may in-
clude showing a hand-washing video and demonstrating proper hand-washing procedure.

2. Post hand-washing signs or posters in a language understood by all foodservice staff near
all hand-washing sinks, in food preparation areas, and in restrooms.

3. Use designated hand-washing sinks for hand washing only. Do not use food preparation,
utility, and dish-washing sinks for hand washing. Do not use hand-washing sinks for food
preparation, utility, or dish washing.

4. Provide warm running water, soap, and a means to dry hands. Provide a waste container at
each hand-washing sink or near the door in restrooms.

5. Make hand-washing sinks accessible in any area where employees are working.

6. Hands must be washed:

� Before starting work

� During food preparation

� When moving from one food preparation area to another

� Before putting on or changing gloves

� After using the toilet

� After sneezing, coughing, or using a handkerchief or tissue

� After touching hair, face, or body

� After smoking, eating, drinking, or chewing gum or tobacco

� After handling raw meats, poultry, or fish

� After any cleanup activity such as sweeping, mopping, or wiping counters

� After touching dirty dishes, equipment, or utensils

� After handling trash

� After handling money

� After any time the hands may become contaminated

7. Use paper towel to open door when exiting the restroom.

8. Follow proper hand-washing procedures as indicated below:

� Wet hands and forearms with warm, running water (at least 100ºF / 37.8°C) and apply
soap.

� Scrub lathered hands and forearms, under fingernails, and between fingers for at least
10 to 15 seconds. Rinse thoroughly under warm running water for 5 to 10 seconds.

� Dry hands and forearms thoroughly with single-use paper towels.

� Dry hands for at least 30 seconds if using a warm-air hand dryer.

� Turn off water by using paper towels.
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9. Follow FDA recommendations when using hand antiseptics. These recommendations are as
follows:

� Use hand antiseptics only after hands have been properly washed and dried.

� Use only hand antiseptics that comply with the 2005 FDA Model Food Code. Confirm
with the manufacturers that the hand antiseptics used meet these requirements. Use
hand antiseptics in the manner specified by the manufacturer.

Monitoring:

A designated employee will visually observe the hand-washing practices of the foodservice staff
during all hours of operation. In addition, the designated employee will visually observe that hand-
washing sinks are properly supplied during all hours of operation.

Corrective Action:

Employees that are observed not washing their hands at the appropriate times or using the proper
procedure will be asked to wash their hands immediately. Employee will be retrained to ensure
proper hand-washing procedure.

Verification and Record Keeping:

The foodservice manager will complete the Food Safety Checklist daily to indicate that monitoring
is being conducted as specified. Maintain Food Safety Checklist for a minimum of 1 year.

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________

SOP: Personal Hygiene (Sample)

Purpose: To prevent contamination of food by foodservice employees

Scope: This procedure applies to foodservice employees who handle, prepare, or serve food.

Key Words: Personal hygiene, cross-contamination, contamination

Instructions:

1. Train foodservice employees on the employee health policy (develop SOP for implementing
an employee health policy) and on practicing good personal hygiene.

2. Follow the employee health policy.

3. Report to work in good health, clean, and dressed in clean attire.

4. Change apron when it becomes soiled.

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

6. Keep fingernails trimmed, filed, and maintained so that the edges are cleanable and not
rough.
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7. Avoid wearing artificial fingernails and fingernail polish.

8. Wear single-use gloves if artificial fingernails or fingernail polish are worn.

9. Do not wear any jewelry except for a plain ring such as a wedding band.

10. Treat and bandage wounds and sores immediately. When hands are bandaged, single-use
gloves must be worn.

11. Cover a lesion containing pus with a bandage. If the lesion is on a finger, hand, or wrist,
cover with a bandage and finger cot or a bandage and a single-use glove.

12. Eat, drink, use tobacco, or chew gum only in designated break areas where food or food-
contact surfaces may not become contaminated.

13. Taste food the correct way:

a. Place a small amount of food into a separate container.

b. Step away from exposed food and food-contact surfaces.

c. 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.

d. Wash hands immediately.

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

15. Follow state and local public health requirements.

Monitoring:

A designated foodservice employee will inspect employees when they report to work to be sure that
each employee is following this SOP. The designated foodservice employee will ensure that all food-
service employees are adhering to the personal hygiene policy during all hours of operation.

Corrective Action:

Any foodservice employee found not following this procedure will be retrained at the time of the in-
cident. Affected food will be discarded.

Verification and Record Keeping:

The foodservice manager will verify that foodservice employees are following this policy by visu-
ally observing the employees during all hours of operation. The foodservice manager will complete
the Food Safety Checklist daily. Foodservice employees will record any discarded food on the
Damaged or Discarded Product Log, which will be kept on file for a minimum of 1 year.

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________
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SOP: Using Suitable Utensils When Handling Foods (Sample)

Purpose: To prevent foodborne illness due to hand-to-food cross-contamination

Scope: This procedure applies to foodservice employees who prepare, handle, or serve food.

Key Words: Ready-to-eat food, cross-contamination

Instructions:

1. Use proper hand-washing procedures to wash hands and exposed arms prior to preparing
or handling food or at any time when the hands may have become contaminated.

2. Do not use bare hands to handle ready-to-eat foods at any time unless washing fruits and
vegetables.

3. Use suitable utensils when working with ready-to-eat food. Suitable utensils may include the
following:

a. Single-use gloves

b. Deli tissue

c. Foil wrap

d. Tongs, spoodles, spoons, and spatulas

4. Wash hands and change gloves:

� Before beginning food preparation

� Before beginning a new task

� After touching equipment (such as refrigerator doors) or utensils that have not been
cleaned and sanitized

� After contacting chemicals

� When interruptions in food preparation occur, such as when answering the telephone or
checking in a delivery

� Handling money

� Anytime a glove is torn, damaged, or soiled

� Anytime contamination of a glove might have occurred

5. Follow state and local public health requirements.

Monitoring:

A designated foodservice employee will visually observe that gloves or suitable utensils are used
and changed at the appropriate times during all hours of operation.

Corrective Action:

Employees observed touching ready-to-eat food with bare hands will be retrained at the time of the
incident. Ready-to-eat food touched with bare hands will be discarded.
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Verification and Record Keeping:

The foodservice manager will verify that foodservice workers are using suitable utensils by visually
monitoring foodservice employees during all hours of operation. The foodservice manager will
complete the Food Safety Checklist daily. The designated foodservice employee responsible for
monitoring will record any discarded food on the Damaged and Discarded Product Log. This log
will be maintained for a minimum of 1 year.

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________

SOP: Washing Fruits and Vegetables (Sample)

Purpose: To prevent or reduce risk of foodborne illness or injury by contaminated fruits and
vegetables

Scope: This procedure applies to foodservice employees who prepare or serve food.

Key Words: Fruits, vegetables, cross-contamination, washing

Instructions:

1. Train foodservice employees who prepare or serve food on how to properly wash and store
fresh fruits and vegetables.

2. Wash hands using the proper procedure.

3. Wash, rinse, sanitize, and air-dry all food-contact surfaces, equipment, and utensils that will
be in contact with produce, such as cutting boards, knives, and sinks.

4. Follow manufacturer’s instructions for proper use of chemicals.

5. Wash all raw fruits and vegetables thoroughly before combining with other ingredients,
including:

a. Unpeeled fresh fruit and vegetables that are served whole or cut into pieces

b. Fruits and vegetables that are peeled and cut to use in cooking or served ready-to-eat

6. Wash fresh produce vigorously under cold running water or by using chemicals that comply
with the 2005 FDA Model Food Code. Packaged fruits and vegetables labeled as being pre-
viously washed and ready-to-eat are not required to be washed.

7. Scrub the surface of firm fruits or vegetables such as apples or potatoes using a clean and
sanitized brush designated for this purpose.

8. Remove any damaged or bruised areas.

9. Label, date, and refrigerate fresh-cut items.

10. Serve cut melons within 7 days if held at 41ºF (5ºC) or below (see SOP for Date-Marking
Ready-to-Eat, Potentially Hazardous Food). 

11. Do not serve raw seed sprouts to highly susceptible populations such as preschool-age
children.

12. Follow state and local public health requirements.
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Monitoring:

The foodservice manager will visually monitor that fruits and vegetables are being properly
washed, labeled, and dated during all hours of operation. In addition, foodservice employees will
check daily the quality of fruits and vegetables in cold storage.

Corrective Action:

Unwashed fruits and vegetables will be removed from service and washed immediately before
being served. Unlabeled fresh-cut items will be labeled and dated. Discard cut melons held at 41°F
(5°C) or below after 7 days.

Verification and Record Keeping:

The foodservice manager will complete the Food Safety Checklist daily to indicate that monitoring
is being conducted as specified in this procedure.

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________

SOP: Time-/Date-Marking Food (Sample)

Purpose: To ensure appropriate rotation of ready-to-eat food to prevent or reduce foodborne
illness such as Listeria monocytogenes

Scope: This procedure applies to foodservice employees who prepare, store, or serve food.

Key Words: Ready-to-eat food, potentially hazardous food, date marking, cross-contamination

Instructions:

1. Establish a date-marking system and train employees accordingly. The best practice for a
date-marking system would be to include a label with the product name, the day or date,
and time it is prepared or opened. Examples of how to indicate when the food is prepared or
opened include

a. Labeling food with a calendar date, such as “cut cantaloupe, 5/26, 8:00 a.m.”

b. Identifying the day of the week, such as “cut cantaloupe, Monday, 8:00 a.m.,” or

c. Using color-coded marks or tags, such as “cut cantaloupe, blue dot, 8:00 a.m.” means
“cut on Monday at 8:00 a.m.”

2. Label ready-to-eat, potentially hazardous foods that are prepared on-site and held for more
than 24 hours.

3. Label any processed, ready-to-eat, potentially hazardous foods when opened, if they are to
be held for more than 24 hours.

4. Refrigerate all ready-to-eat, potentially hazardous foods at 41ºF (5ºC) or below.

5. Serve or discard refrigerated, ready-to-eat, potentially hazardous foods within 7 days.
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6. Indicate with a separate label the date prepared, the date frozen, and the date thawed of any
refrigerated, ready-to-eat, potentially hazardous foods.

7. Calculate the 7-day time period by counting only the days that the food is under refrigera-
tion. For example:

� On Monday, 8/1, lasagna is cooked, properly cooled, and refrigerated with a label that
reads, “Lasagna–Cooked–8/1.”

� On Tuesday, 8/2, the lasagna is frozen with a second label that reads, “Frozen–8/2.” Two
labels now appear on the lasagna. Since the lasagna was held under refrigeration from
Monday, 8/1 to Tuesday, 8/2, only 1 day is counted toward the 7-day time period.

� On Tuesday, 8/16, the lasagna is pulled out of the freezer. A third label is placed on the
lasagna that reads, “Thawed–8/16.” All three labels now appear on the lasagna. The
lasagna must be served or discarded within 6 days.

8. Follow state and local public health requirements.

Monitoring:

A designated employee will check refrigerators daily to verify that foods are date marked and that
foods exceeding the 7-day time period are not being used or stored.

Corrective Action:

Foods that are not date marked or that exceed the 7-day time period will be discarded.

Verification and Record Keeping:

The foodservice manager will complete the Food Safety Checklist daily.

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________

SOP: Cooking PHF/TCS Foods (Sample)

Purpose: To prevent foodborne illness by ensuring that all foods are cooked to the appropriate
internal temperature

Scope: This procedure applies to foodservice employees who prepare or serve food.

Key Words: Cross-contamination, temperatures, cooking

Instructions:

1. Train foodservice employees who prepare or serve food on how to use a food thermometer
and cook foods using this procedure.

2. If a recipe contains a combination of meat products, cook the product to the highest
required temperature.
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3. Follow state or local health department requirements regarding internal cooking temperatures.

If state or local health department requirements are based on the 2005 FDA Model Food
Code, cook products to the following temperatures:

A. 135°F (57.2°C)—Fresh, frozen, or canned fruits and vegetables that are going to be held
on a steam table or in a hot box are to be held at 135°F (57.2°C).

B. 145°F (62.8°C)—Seafood, beef, pork, and eggs cooked to order that are placed onto a
plate and immediately served. (Roast 145°F/62.8°C for 4 minutes.)

C. 155°F (68.3°C) for 15 seconds—Ground products containing beef, pork, or fish, fish
nuggets or sticks, eggs held on a steam table, cubed or Salisbury steaks

D. 165°F (73.9°C) for 15 seconds—Poultry, stuffed fish, pork, or beef, pasta stuffed with
eggs, fish, pork, or beef (such as lasagna or manicotti)

Monitoring:

1. Use a clean, sanitized, and calibrated probe thermometer (preferably a thermocouple).

2. Avoid inserting the thermometer into pockets of fat or near bones when taking internal cook-
ing temperatures.

3. Take at least two internal temperatures from each batch of food by inserting the thermome-
ter into the thickest part of the product (usually the center).

4. Take at least two internal temperatures of each large food item, such as a turkey, to ensure
that all parts of the product reach the required cooking temperature.

Corrective Action:

Continue cooking food until the internal temperature reaches the required temperature for the spe-
cific amount of time.

Verification and Record Keeping:

Foodservice employees will record product name, time, the two temperatures/times, and any cor-
rective action taken on the Cooking–Reheating Temperature Log.

The foodservice manager will verify that foodservice employees have taken the required cooking
temperatures by visually monitoring foodservice employees and preparation procedures during the
shift and reviewing, initialing, and dating the temperature log at the close of each day. The Cook-
ing–Reheating Temperature Logs are kept on file for a minimum of 1 year.

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________
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SOP: Holding Hot and Cold PHF/TCS Foods (Sample)

Purpose: To prevent foodborne illness by ensuring that all foods are held under the proper
temperature

Scope: This procedure applies to foodservice employees who prepare or serve food.

Key Words: Cross-contamination, temperatures, holding, hot holding, cold holding, storage

Instructions:

1. Train foodservice employees who prepare or serve food about proper hot- and cold-holding
procedures. Include in the training a discussion of the temperature danger zone.

2. Follow state or local health department requirements regarding required hot- and cold-
holding temperatures. If state or local health department requirements are based on the
2005 FDA Model Food Code:

� Hold hot foods at 135ºF (57.2°C) or above.

� Hold cold foods at 41ºF (5°C) or below.

3. Preheat steam tables and hot boxes.

Monitoring:

1. Use a clean, sanitized, and calibrated probe thermometer to measure the temperature of the
food.

2. Take temperatures of foods by inserting the thermometer near the surface of the product, at
the thickest part, and at other various locations.

3. Take temperatures of holding units by placing a calibrated thermometer in the coolest part of
a hot-holding unit or warmest part of a cold-holding unit.

4. For hot foods held for service:

a. Verify that the air/water temperature of any unit is at 135ºF (57.2°C) or above before use.

b. Reheat foods in accordance with the Reheating for Hot Holding SOP.

c. All hot potentially hazardous foods should be 135ºF (57.2°C) or above before the food is
placed for display or service.

d. Take the internal temperature of food before placing it on a steam table or in a hot-hold-
ing unit and at least every 2 hours thereafter.

5. For cold foods held for service:

a. Verify that the air/water temperature of any unit is at 41ºF (5°C) or below before use.

b. Chill foods, if applicable, in accordance with the Cooling (PHF/TCS) SOP.

c. All cold potentially hazardous foods should be 41ºF (5°C) or below before placing the
food out for display or service.

d. Take the internal temperature of the food before placing it onto any salad bar, display
cooler, or cold serving line and at least every 2 hours thereafter.

6. For cold foods in storage:

a. Take the internal temperature of the food before placing it into any walk-in cooler or
reach-in cold-holding unit.

b. Chill food in accordance with the Cooling Potentially Hazardous Foods SOP if the food
is not 41ºF (5°C) or below.

c. Verify that the air temperature of any cold-holding unit is at 41ºF or below before use
and at least every 4 hours thereafter during all hours of operation.

ch01_4654.qxd  3/15/06  12:55 PM  Page 89



90 HACCP Star Point 1

Corrective Action:

For hot foods:

1. Reheat the food to 165ºF (73.9°C) for 15 seconds if the temperature is found to be below
135ºF (57.2°C) and the last temperature measurement was 135ºF (57.2°C) or higher and
taken within the last 2 hours. Repair or reset holding equipment before returning the food to
the unit, if applicable.

2. Discard the food if it cannot be determined how long the food temperature was below 135ºF
(57.2°C).

For cold foods:

1. Rapidly chill the food using an appropriate cooling method if the temperature is found to be
above 41ºF (5°C) and the last temperature measurement was 41ºF (5°C) or below and taken
within the last 2 hours.

2. To rapidly chill the food, place the food in shallow containers (no more than 4 inches deep),
cover loosely, and put on the top shelf in the back of the walk-in or reach-in cooler.

Or use a quick-chill unit like a blast chiller.

Or stir the food in a container placed in an ice-water bath.

Or add ice as an ingredient.

Or separate food into smaller or thinner portions.

Or use a combination of these methods to cool the food as quickly as possible.

3. Repair or reset holding equipment before returning the food to the unit, if applicable.

4. Discard the food if it cannot be determined how long the food temperature was above 41ºF
(5°C).

Verification and Record Keeping:

Foodservice employees will record temperatures of food items and document corrective actions
taken on the Hot- and Cold-Holding Temperature Log. A designated foodservice employee will
record air temperatures of coolers and cold-holding units on the Refrigeration Logs. Foodservice
manager will verify that foodservice employees have taken the required holding temperatures by
visually monitoring foodservice employees during the shift and reviewing the temperature logs at
the close of each day. Maintain the temperature logs for a minimum of 1 year.

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________
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SOP: Cooling (Sample)

Purpose: To prevent contamination of food by foodservice employees

Scope: This procedure applies to foodservice employees who handle, prepare, or serve food.

Key Words: Cooling method, quick-chill

Instructions:

1. Potentially hazardous foods must be cooled to 70ºF (21.1°C) within 2 hours and to 41ºF
(5°C) within an additional 4 hours, for a total of 6 hours.

2. Rapidly chill the food using an appropriate cooling method if the temperature is found to be
above 41ºF (5°C) and the last temperature measurement was 41ºF (5°C) or below and taken
within the last 2 hours.

3. To rapidly chill the food, place the food in shallow containers (no more than 4 inches deep),
cover loosely, and put on the top shelf in the back of the walk-in or reach-in cooler.

Or use a quick-chill unit like a blast chiller.

Or stir the food in a container placed in an ice-water bath.

Or add ice as an ingredient.

Or separate food into smaller or thinner portions.

Or use a combination of these methods to cool the food as quickly as possible.

4. Repair or reset holding equipment before returning the food to the unit, if applicable.

5. Discard the food if it cannot be determined how long the food temperature was above 41ºF
(5°C).

Monitoring:

A designated foodservice employee will inspect employees and storage areas to be sure that each
employee is following this SOP. The designated foodservice employee will monitor that all food-
service employees are adhering to the storage policy during all hours of operation.

Corrective Action:

Any foodservice employee found not following this procedure will be retrained at the time of the in-
cident. Affected food will be discarded.

Verification and Record Keeping:

The foodservice manager will verify that foodservice employees are following this policy by visu-
ally observing the employees during all hours of operation. The foodservice manager will complete
the Food Safety Checklist daily.

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________
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SOP: Reheating (Sample)

Purpose: To prevent contamination of food by foodservice employees.

Scope: This procedure applies to foodservice employees who handle, prepare, or serve food.

Key Words: (PHF/TCS), Ready-to-eat food (RTE), preparation

Instructions:

1. An accurate, calibrated thermometer (+/– 2ºF) (+/– 1ºC) must be used to take the tempera-
tures of potentially hazardous foods.

2. Discard foods if

a. They are held in the temperature danger zone (41ºF – 135ºF or 5ºC – 57.2ºC) for more
than 4 hours.

b. It cannot be determined how long the food temperature was below 135ºF (57.2ºC).

c. They have been cooled too slowly.

d. They are not reheated to 165ºF (73.8ºC) (in the thickest part) within 2 hours.

3. Potentially hazardous foods must be cooled to 70ºF (21.1ºC) within 2 hours and to 41ºF
(5ºC) within an additional 4 hours, for a total of 6 hours.

4. Reheat food to 165ºF (73.8ºC) or higher for at least 15 seconds within 2 hours if it seems the
food will not cool to 70ºF (21.1ºC) within 2 hours. Serve the food immediately or begin the
cooling process; use practical means to speedily cool.

5. If reheated in a microwave, foods must be reheated to an internal temperature of 165ºF
(73.8ºC) and should stand for 2 minutes (this allows the heat to spread evenly throughout the
food). Food should be stirred or rotated when possible.

6. Foods are to be labeled with the date and time of preparation before storing.

7. Refrigerated, potentially hazardous, ready-to-eat foods that are held for more than 24 hours
after preparation must be used within 7 days or less if the food is held at 41ºF (5ºC) or lower.
However, they must be used within 4 days from the preparation date if they are held at 45ºF
(7.2ºC) or lower.

8. To reduce temperatures, potentially hazardous foods are cooled with an ice paddle, in an ice
bath, or in shallow pans.

Monitoring:

A designated foodservice employee will observe employees following this SOP. The designated
foodservice employee will monitor that all foodservice employees are adhering to the proper re-
heating practices during all hours of operation. The Reheating Log will be completed and reviewed.

Corrective Action:

Any foodservice employee found not following this procedure will be retrained at the time of the in-
cident. Affected food will be discarded. The Corrective Action log will be completed.
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Verification and Record Keeping:

The foodservice manager will verify that foodservice employees are following this policy by visu-
ally observing the employees during all hours of operation. The foodservice manager will complete
the Food Safety Checklist daily and review the Reheating and Corrective Action Logs.

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________

SOP: Cleaning and Sanitizing (Sample)

Purpose: To prevent contamination of food by foodservice employees

Scope: This procedure applies to foodservice employees who handle, prepare, or serve food.

Key Words: Kitchenware, fixed equipment, sanitizing, contamination

Instructions:

1. Train foodservice employees on how to:

a. Properly wash, rinse, and sanitize kitchenware after each use.

b. Clean equipment that handles potentially hazardous foods at least every 4 hours.

2. Ensure that the third sink of the three-compartment sink is used for sanitizing and that items
are sanitized by being immersed in either:

a. Hot water temperatures that vary based on regulatory requirements from 171°F to 180°F
(77.2°C to 82.2°C) for 30 seconds or

b. A properly mixed chemical sanitizing solution for the recommended time.

3. If using a machine with hot-water sanitizing, the wash water temperatures 150°F to 165°F
(65.5°C to 73.9°C) and the sanitizing water 165°F to 194°F (73.9°C to 90°C) temperatures are
checked, recorded, and maintained daily. (Temperatures vary depending on type of
equipment.)

4. For fixed equipment, removable parts are removed, washed, rinsed, and sanitized by immer-
sion after each use, and nonremovable food-contact surfaces are washed, rinsed, and sani-
tized with a cloth.

5. Sanitizing solution for worktables is kept in a labeled container and changed at least every 2
hours, frequently depending on use.

Monitoring:

A designated foodservice employee will inspect employees as they work to be sure that each
employee is following this SOP. The designated foodservice employee will monitor that all food-
service employees are adhering to the cleaning and sanitizing policy during all hours of operation.

Corrective Action:

Any foodservice employee found not following this procedure will be retrained at the time of the in-
cident. Affected food will be discarded, and affected equipment will be cleaned.

ch01_4654.qxd  3/15/06  12:55 PM  Page 93



94 HACCP Star Point 1

Verification and Record Keeping:

The foodservice manager will verify that foodservice employees are following this policy by visu-
ally observing the employees during all hours of operation. The foodservice manager will complete
the Food Safety Checklist daily.

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________

SOP: Serving Food (Sample)

Purpose: To prevent contamination of food by foodservice employees who are serving food

Scope: This procedure applies to foodservice employees who handle, prepare, or serve food.

Key Words: Hand washing, cross-contamination, sanitize

Instructions:

1. Hand washing must be monitored and enforced before the food handler is allowed to pre-
pare or serve food.

2. Food handlers must be made aware of poor personal habits, such as touching the mouth,
face, hair, dirty apron, or dirty cloth—they may be sources of cross-contamination.

Employees must be trained

1. Not to touch plates, utensils, drinking glasses or cups where the customer’s food or mouth
will come in contact with the surface.

2. When dishing a customer plate, to wipe drips with a clean cloth or fresh paper towel. The
counter cloth should not be used so as to prevent cross-contamination.

3. To use sanitized utensils to handle food, not their bare hands.

4. To use proper serving utensils with long handles so as to prevent handles from coming in
contact with food.

5. When scoop and ladles are not in use, to store them in the food with the handle out. Tongs
must be stored on a dry, clean surface or in a separate pan.

6. To use gloves for some operations involving handling ready-to-eat foods and for which uten-
sils are not practical, such as sandwich making. Gloves must be changed under the same
conditions as hand washing.

7. To be aware of related duties that require hand washing before continuing with service, such
as:

a. Picking up an item from the floor

b. Handling soiled dishes and linens

c. Answering the telephone

d. Handling cash
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At self-service stations:

1. Use sneeze guards to protect food.

2. Provide sufficient long-handled utensils so that the handles do not come in contact with the
food.

3. Don’t overfill containers so that food comes in contact with utensil handles.

4. Require that customers use a fresh plate with each return to the self-service station.

5. Discourage eating or picking with hands at the station.

6. Constantly monitor the customers while they are at the station to prevent cross-
contamination of food at the self-service station.

Monitoring:

A designated foodservice employee will inspect employees while they are serving to be sure that
each employee is following this SOP. The designated foodservice employee will monitor that all
foodservice employees are adhering to the service policy during all hours of operation.

Corrective Action:

Any foodservice employee found not following this procedure will be retrained at the time of the in-
cident. Affected food will be discarded.

Verification and Record Keeping:

The foodservice manager will verify that foodservice employees are following this policy by visu-
ally observing the employees during all hours of operation. The foodservice manager will complete
the Food Safety Checklist daily.

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________

SOP: Food Safety for Self-Service Areas (Sample)

Purpose: To prevent contamination of food by foodservice employees

Scope: This procedure applies to foodservice employees who handle, prepare, or serve food.

Key Words: PHF/TCS, ice bath, blast chiller

Instructions:

1. Separate raw meat, fish, and poultry from cooked and ready-to-eat food.

2. Monitor customers for unsanitary hygiene practices, such as the following:

� Tasting items.

� Handling multiple breads with their bare hands.

� Putting fingers directly into the food.

� Reusing plates and utensils; instead, hand out fresh plates to customers.
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3. Label all food items.

4. Maintain proper temperatures.

� PHF/TCS must be cooled to 70ºF (21.1°C) within 2 hours and to 41ºF (5°C) within an
additional 4 hours, for a total of 6 hours.

� Rapidly chill the food using an appropriate cooling method if the temperature is found to
be above 41ºF (5°C) and the last temperature measurement was 41ºF (5°C) or below and
taken within the last 2 hours.

� Place food in shallow containers (no more than 4 inches deep) and uncovered on the top
shelf in the back of the walk-in or reach-in cooler.

� Use a quick-chill unit such as a blast chiller.

� Stir the food in a container placed in an ice-water bath.

� Add ice as an ingredient.

� Repair or reset holding equipment before returning the food to the unit, if applicable.

� Discard the food if it cannot be determined how long the food temperature was above
41ºF (5°C).

� Separate food into smaller or thinner portions.

� When refilling items, never mix old food with new food.

Monitoring:

A designated foodservice employee will inspect employees to be sure that each employee is fol-
lowing this SOP. The designated foodservice employee will monitor all self-service areas during all
hours of operation.

Corrective Action:

Any foodservice employee found not following this procedure will be retrained at the time of the in-
cident. Affected food will be discarded.

Verification and Record Keeping:

The foodservice manager will verify that foodservice employees are following this policy by visu-
ally observing the employees during all hours of operation. The foodservice manager will complete
the Food Safety Checklist daily.

Date Implemented: ___________________ By: ______________________________________

Date Reviewed: ___________________ By: ______________________________________

Date Revised: ___________________ By: ______________________________________:
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Point 5:
 HACCP Principles 6 and 7
 • Verify
 • Record Keeping

Point 4:
 HACCP Principles 3, 4, and 5
 • Critical Limits
 • Monitoring
 • Corrective Actions

Point 3:
 HACCP Principles 1 and 2
 • Hazard Analysis
 • Determine CCP

Point 1:
 Prerequisite Programs
 • Master

Point 2:
 Food Defense
 • Apply

Complete!

Complete!

Complete!
Complete!

Complete!

HACCP
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