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Policy: 

1) The Facility provides a food service department which ensures the highest possible level of safety and sanitary practices. 
2) The food services department participates in the federal school lunch program.

3) Federal and state sanitation and health codes serve as standard requirements for all food service. 

4) Weekly safety and sanitation inspections are conducted by the Facility Health and Safety Officer. 
5) Daily checks of refrigerator and water temperatures are conducted and documented by the Kitchen Manager or designee.

Procedures:
1) Kitchen Manager: 
a) The Kitchen Manager is responsible for the day-to-to operation of the Facility’s food service delivery. 
b) The Kitchen Manger is responsible to the Facility Administrator who ensures compliance with all safety, health, and sanitation codes. 
2) Physical Examinations: 
a) A physical examination is conducted by a licensed physician to ensure that all staff working in the food service area is free from transmissible disease. This examination shall be completed prior to job entry. Food service workers must be free of open or infected wounds. (3-JDF-4A-09; 3-JDF-4A-14)
3) Food Handler Requirements 
a) All food handlers are instructed to wash their hands upon reporting to duty and after using toilet facilities.  Signs are used as reminders to wash hands. (3-JDF-4A-09); (3-JDF-4A-14)
b) Cooks are monitored daily for health and cleanliness by the Kitchen Manager or designee.

c) All staff that work in the food service department are trained in the use of food service equipment and in the safety procedures to be followed in the food service department. (3-JDF-4A-09-1)

4) Staff Responsibilities: 
All food service staff are required to ((3-JDF-4A-09); (3-JDF-4A-14):
i) Wash hands upon reporting to work;

ii) Have clean hands and fingernails;

iii) Wash after using toilet facilities;

iv) Refrain from smoking in the food service section;

v) Practice overall good hygiene;

vi) Wear clean clothing that is changed daily;

vii) Wear a cap or hairnet at all times when in food service areas;

viii) Keep the food service section clean;

ix) Wash all equipment immediately after use;

x) Wear sanitary gloves at all times when serving food;

xi) Keep accurate records of all meals served and of any food substitutions made; and

xii) Notify the Kitchen Manager or the Facility Administrator immediately if any health or safety code violations are observed.
5) Physical Plant 
a) Food service sections are important ingredients of a safe and sanitary Facility. In order to maintain the facility’s safety and sanitation, the Facility Administrator ensures that (3-JDF-4A-14); (3-JDF-4B-04):
i) The toilet and wash basins are located in proximity to all food service areas(3-JDF-2E-09);
ii) The oven, grills, and similar equipment are arranged to enable maximum benefit from the sprinkler system and extinguisher coverage;

iii) Adequate fire protection and avenues for exit are available; 

iv) There is adequate storage(3-JDF-2E-08); and

v) A loading and garbage disposal area is available (3-JDF-2E-08).
6) Equipment Sanitation
a)  Food service equipment is:
i) Designed to comply with all applicable safety codes;

ii) Designed to enable efficient and thorough cleaning. This is especially important for equipment in direct contact with food. Worktables, dining tables, and similar pieces of equipment shall be constructed of metal or stainless steel, avoiding woods or similar water absorbent materials;

iii) Operated and serviced in accordance with the manufacturer’s heath and safety instructions;

iv) Equipped with refrigerators maintaining temperatures at 35 to 40 degrees Fahrenheit and freezers maintaining frozen foods at zero degrees Fahrenheit or below. Any equipment malfunction or inappropriate temperature reading will be recorded and sent to the building maintenance supervisor who corrects the problem and/or calls the appropriate service contractors (see attachment A); (3-JDF-4A-11)
v) Equipped with refrigerators, freezers, holding cabinets, and servicing tables that maintain foods at proper temperatures. Bacteria growth and disease can result from improperly designed, maintained, or operated equipment. Shelf goods are maintained at 45 to 80 degrees Fahrenheit (see attachment B and C) (3-JDF-4A-11); and 
7) Safety and Sanitation Inspection
a)  Inspection of the food service area is vital to ensure compliance with appropriate health and safety rules. Equipped with sanitary rodent proof containers for dry products such as flour and sugar and covers for food stored in refrigerators. (3-JDF-4B-05)
b) The Assistant Facility Administrator- Administrative Services conducts weekly safety and sanitation inspections. These inspection records (see attachment D) are kept on file for three years. (3-JDF-4A-10)
c) The Kitchen Manager or designated Kitchen staff conducts daily inspection which include (3-JDF-4A-10);(3-JDF-4A-14):
i) Checks for health and cleanliness (see attachment E);

ii) Visits and inspections of all food service and preparation equipment and storage areas (see attachment F); and

iii) Preparation of a written report of the conditions and practices observed.
d) Inspections are conducted at least annually by appropriate government officials including the State Fire Marshall, City-County Health Department, and Office of Juvenile Affairs. All inspections and reports are forwarded to the Facility Administrator for action and shall be retained for three years. (3-JDF-2A-03)
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