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Foodservice Staff

	The foodservice staff is truly the first line of defense against hazards in the foodservice environment.

United States Department of Agriculture (USDA)


Foodservice Staff Are Essential to a Food-Safe School

· Every school day 53 million young people attend nearly 117,000 schools across the United States. 

· Foodborne illness is preventable. 

· Knowledgeable and adequately trained foodservice staff can prevent foodborne illness outbreaks from originating in the foodservice area.

· By following established guidelines on food purchasing, storage, preparation, handling, and service, foodservice staff can greatly reduce the risk of students becoming seriously, or even fatally, ill with a foodborne illness.

· Safe food handling and preparation can reduce the risk of foodborne illness, even if food is contaminated before it comes into the school.

· Using key food safety practices, foodservice staff can protect your school from damaging lawsuits and loss of reputation.

	Critical Recommendations 
for Foodservice Staff

	1. Have at least one manager certified in food safety and sanitation in your school cafeteria.

2. Train all foodservice staff in basic food safety practices, including cooking foods to proper temperatures, upon employment and periodically thereafter.

3. Assess the temperature and quality of foods delivered to your school upon arrival.

4. Keep hot foods hot (135° F or above) and cold foods cold (41° F or below).

5. Reheat food to 165° F and verify temperatures with a food thermometer.

6. Prevent cross-contamination.

7. Wash your hands at appropriate times.

8. Establish appropriate procedures and documentation for the control and safe handling of food.

9. Develop and distribute clear guidelines for foodservice managers in the event of a real or suspected foodborne illness outbreak.

10. Encourage local health department inspections and self-inspections of food safety practices and facilities where food is stored, prepared, held or served.

11. Ensure foodservice equipment is working properly and, if necessary, see that it is repaired, replaced, or taken out of service. 

12. Provide reliable communication system from food source to foodservice and vice versa to deal with food recalls.

13. Serve as a food safety resource for your school by providing food safety information, demonstrations, or workshops and promoting school’s food safety efforts and accomplishments.


Critical Recommendation 1: 

Have at Least One Manager Certified in Food Safety and Sanitation in Your School Cafeteria

People who work in school foodservice are in a unique position to prevent students from becoming seriously or even fatally ill because of the key role they play in keeping food safe. As part of their jobs, foodservice staff need to know how to protect students from foodborne illness. By requiring that at least one foodservice manager be certified in food safety and sanitation, schools can demonstrate that they are capable of and committed to helping safeguard students and staff. Moreover, certified managers, equipped with essential food safety and sanitation knowledge and skills, are better able to train and monitor their staff.

Although there are many certification programs, you are encouraged to utilize the Conference for Food Protection’s (CFP) Standards for Accreditation of Food Protection Manager Certification Programs. These standards have been developed by CFP with the primary goal of promoting and supporting a nationally-uniform approach to food manager certification for food establishments. This approach, developed with broad-based consensus among representatives from regulatory agencies, industry, academia, certifying organizations and consumer groups, ensures a sound, fair and legally-defensible certification program based on nationally-accepted standards.

In addition, some states have their own certification requirements, therefore, it is a good idea to contact your local or state health department to determine if they have particular criteria that must be satisfied. Refer to the resources for Critical Recommendation 1 listed at the end of this section for information about current programs that can certify a foodservice manager or other food safety professional.

Critical Recommendation 2: 

Train All Foodservice Staff in Basic Food Safety Practices , Including Cooking Foods to Proper Temperatures, Upon Employment and Periodically Thereafter

All foodservice staff should receive basic sanitation training and training in Hazard Analysis and Critical Control Point (HACCP) upon employment and periodically thereafter. Basic sanitation training should include temperature requirements, cleaning and sanitizing, personal hygiene, and pest control. Foodservice managers should also receive advanced sanitation training. Training should be integrated into new hire orientation and also offered periodically throughout the school year to ensure that all foodservice staff are equipped with the food safety skills and knowledge necessary to help prevent an outbreak of foodborne illness. Foodservice staff knowledge of and compliance with food safety procedures should be evaluated on a regular basis. Any deficiencies should be addressed and any problems should be resolved.

Training can be implemented in a variety of ways ranging from use of prepared materials to systematically-planned, full-scale programs. In addition to utilizing widely available traditional training courses and curricula, your school may also consider inviting food safety experts, such as representatives from the state or local health department, cooperative extension service, and district level foodservice administrators to deliver food safety presentations. Regardless of the method of training you select, make sure to include fun, interactive training activities and easy to use training materials, preferably in multiple languages and appropriate to a sixth-grade reading level. Basic sanitation training should be completed before HACCP training.

Refer to the resources for Critical Recommendation 2 listed at the end of this section for information on training programs and a number of training resources.

Critical Recommendation 3: 

Assess the Temperature and Quality of Foods Delivered to Your School upon Arrival

To ensure foods are fresh and safe when they enter your school, inspect food deliveries upon arrival. Reject food if its packaging is damaged or inadequate, if the temperature of perishable foods is greater than 41° F, or if the temperature of hot foods is less than 135° F. The potential for food to become contaminated prior to or during delivery can be minimized by:

· ensuring that the food comes from a reliable source (e.g., registered business),

· ensuring that perishable foods are transported in a properly functioning refrigerated vehicle and ensuring the temperature of deliveries is below 41° F,

· ensuring that hot foods are transported in a properly-functioning vehicle and ensuring the temperature of deliveries is above 135° F,

· ensuring that food is transported separately from chemicals such as detergents,

· ensuring that animals are not allowed in vehicles used to transport food

· rejecting delivery if signs of insect infestations are present,

· rejecting foods that arrive damaged, in poor condition, or appear to have been thawed and refrozen (e.g., blown or heavily dented cans, ripped packets, spillage from containers, or inadequately wrapped foods), and

· checking expiration dates and ensuring that shelf-life dates have not expired.

	Contaminated Shipment Refused
Due to Temperature Violation

	Taking food temperatures is an important step in preventing foodborne illness outbreaks. A warehouse-receiving clerk in Florida, who consistently follows this simple procedure, was instrumental in preventing a large shipment of potentially hazardous pizza from being delivered to 100 schools. Because this employee routinely checked the temperatures of foods being delivered to the district warehouse, an entire truckload of frozen pizzas was refused. The employee had noticed that the temperature of the pizzas was too high, allowing for bacteria growth. Had the pizzas been delivered to the local schools, students or staff might have become ill.

Adapted from:ORC Macro (2001) Focus group


Critical Recommendation 4: 

Keep Hot Foods Hot (135° F or Above) and Cold Foods Cold (41° F or Below)

Although many people think that all cooked food is safe, this is not always the case. In fact, many outbreaks occur because proper serving and holding procedures were not used following cooking. It is important to keep hot foods hot (135° F or above) and keep cold foods cold (41° F or below). Because harmful bacteria can multiply rapidly between 41° F and 135° F (the danger zone), following this simple rule can decrease your school’s chances of experiencing an outbreak of foodborne illness.

Critical Recommendation 5: 

Reheat Food to 165° F and Verify Temperatures with a Food Thermometer

The more food is processed, the greater the risks of a foodborne illness outbreak. When food is held, cooled, and reheated, there is an increased risk for contamination caused by foodservice staff, equipment, procedures, and other factors. When food is cooked and cooled the product goes through the danger zone (41° F - 135° F, the ideal temperature range for bacteria to grow) several times which also increases the risks of foodborne illness. Because improper reheating can contribute to foodborne illness, foodservice staff should follow proper reheating procedures when reheating and serving leftovers. By following some simple guidelines, foodservice staff can prevent contamination from occurring due to improper reheating.

	Reheat Properly

	To Ensure Food Is as Safe as Possible

· Heat foods to a minimum of 165° F within 2 hours of taking the food out of the refrigerator.

· Check the internal temperature of foods with a food thermometer.

· Never reheat food in hot-holding equipment or crock pots.

· Use refrigerated leftovers within 3-4 days and gravy within 1-2 days.

Adapted from: USDA, Food and Consumer Service. (1996). Serving it Safe: A Manager’s Toolkit


Critical Recommendation 6:

Prevent Cross-Contamination

Cross-contamination of food, one of the most common causes of foodborne illness, occurs when contaminants, such as bacteria, are transferred from one food item to another. By following a few simple steps, you can prevent cross-contamination and reduce the risk of foodborne illness.

	Be Smart. Keep Foods Apart.
Do Not Cross-Contaminate.

	When Refrigerating Food

· Place raw meat, poultry, and seafood in separate containers or sealed plastic bags to prevent their juices from dripping onto other foods. Raw juices often contain harmful bacteria.

· Store foods in the following top to bottom order: 

· ready-to-eat and cooked foods above 

· raw fish above 

· raw unground beef above 

· raw pork above 

· raw ground beef and pork above

· raw poultry

· Always separate raw foods from each other during storage to prevent cross-contamination.

· Store eggs in their original carton and keep them refrigerated.

When Preparing Food

Wash hands and surfaces often. Harmful bacteria can be spread throughout the kitchen and get onto cutting boards, utensils, and counter tops. To prevent this:

· Wash hands with soap and warm water before and after handling food, and after using the bathroom.

· Surfaces and spills should be washed with hot (110-120° F) water and soap then sanitized with a bleach solution of 100 ppm.

· Dishcloths should be placed in a sanitizer solution between each use. Change the sanitizer solution often as organic material will break down the sanitizer.

· Always launder dishcloths after each use as they may be infected with bacteria. If the cloths become discolored or have odors, replace them with new ones.

· Use a bleach solution of 100ppm to sanitize surfaces and utensils. Use a test kit to check the concentration of the sanitation solution.


	Be Smart. Keep Foods Apart.

Do Not Cross-Contaminate. (continued)

	Cutting Boards

· Always use a clean and sanitized cutting board.

· Use one cutting board for fresh produce and a separate one for raw meat, poultry, and seafood.

· Wash, rinse and sanitize cutting boards after each use.

· Once cutting boards become excessively worn or develop hard-to-clean grooves, replace them. 

When Marinating Food

· Always marinate food in the refrigerator, not at room temperature on the counter.

· Sauce that is used to marinate raw meat, poultry, or seafood should not be used on cooked foods, unless it is boiled just before using.

When Serving Food

· Always use a clean dish.

· Never place cooked food back on the same plate or cutting board that previously held raw food.

When Storing Leftovers

· Refrigerate or freeze leftovers within 2 hours in clean, shallow, covered containers to prevent harmful bacteria from multiplying. Mark the date on the container to identify when the food was prepared.

Adapted from: USDA Food Safety and Inspection Service, FDA Center for Food Safety and Applied Nutrition, 
Consumer Fact Sheet, September 2000


Critical Recommendation 7:

Wash Your Hands at Appropriate Times

· Handwashing is an important preventive practice in the fight against bacteria. Foodservice staff should wash their hands thoroughly with soap and warm water for at least 10-15 seconds:

· Upon reporting to work and after breaks

· Whenever hands are soiled

· After sneezing, coughing, or using a handkerchief
· After eating, using the phone, or smoking

· After using the restroom and again in the kitchen before handling food or clean utensils (The second washing is to remove residue that may be picked up from bathroom doors and other objects)

· After handling inventory

· After handling raw food

· After touching or scratching areas of the body, such as ears, nose, mouth, or hair

· After clearing, scraping, or washing dirty plates or utensils

· After removing trash or debris

· After handling money on the cafeteria line

In addition to enforcing these handwashing practices among staff, foodservice managers should:

· Enforce other preventive practices among staff (e.g., taking food temperatures).

· Encourage students to wash their hands.

· Display posters and exhibits on food safety including handwashing.

· Coordinate with teachers and health staff to develop food safety instruction materials for students, families, and other school staff including handwashing.

· Assist in training/teaching appropriate practices to school staff, students, and families.

	Good Hygienic Practices Could Have Prevented Outbreak of Viral Gastroenteritis

	Foodservice staff not wearing gloves or washing their hands and improper storage of utensils may have caused the contamination which led to an outbreak of viral gastroenteritis that occurred involving more than 150 students and staff members at an elementary school in Wyoming. Good hygienic practices among foodservice staff and education about safe methods of food preparation, distribution, storing, and serving could have prevented this outbreak.

Adapted from: CDC (1993) Norwalk-like virus in Cheyenne school. Epi-AID report.


	Hand Sanitizer Considerations for
Foodservice Staff

	The Food and Drug Administration (FDA) publishes the Food Code, a reference that guides retail outlets and institutions, such as schools, on how to prevent foodborne illness.  Local, state and federal regulators use the FDA Food Code to be consistent with national food regulatory policy. 

The 2001 Food Code recommends that hand sanitizers be applied after hands and exposed portions of arms are first cleaned for at least 10-15 seconds with warm water and liquid, powder, or bar hand soap, using the approved procedure (§ 2-301.12); and that the product used be in compliance with the FDA requirements for sanitizers for use in foodservice establishments (§ 2-301.16).  

Adapted from: 2001 FDA Food Code, section 2-4, Hygienic Practices http://www.cfsan.fda.gov/~dms/fc01-toc.html


Critical Recommendation 8: 

Establish Appropriate Procedures and Documentation for the Control and Safe Handling of Food

Implementing Hazard Analysis and Critical Control Point systems (HACCP) is one way to establish appropriate procedures for the control and safe handling of food. HACCP is a system based on the premise that identifying those times when food items are most vulnerable to problems minimizes, if not eliminates, incidences of illness. While implementing a full HACCP plan may not be realistic for your school, it is important to become familiar with HACCP principles, particularly those focusing on reducing risk. 

An important part of the HACCP process deals with identifying the hazards involved in transporting, receiving, and storing food products. Unless control measures are put in place, contaminated food items may reach your school. Therefore, even if school foodservice personnel are in compliance with other recommended food safety guidelines (e.g., proper food preparation and hygiene practices), an outbreak of foodborne illness could still occur in your school. School foodservice staff can implement procedures to protect food from contamination (e.g., creating and enforcing guidelines governing delivery times and the timing of deliveries, inspections of delivery trucks for adequate refrigeration and freezer units, immediate inspection of food products and packaging upon arrival, temperature controls, equipment maintenance and what to do if you have an equipment breakdown, etc.). 

One approach to monitoring food safety is to develop managerial and employee checklists where time and temperature measures record compliance and non-compliance with desirable foodservice practices. Checklists can be developed for food preparation and service areas based on the equipment and activities that are performed in them. 

Refer to the resources for Critical Recommendation 8 for sample checklists and other useful tools such as: a thermometer calibration guide, a cooling chart, a food holding chart, a receiving checklist, a refrigeration temperature inspection log, and incoming food materials inspection report. In addition, you will find additional sources of information on why HACCP is important, what’s involved in implementing HACCP, where to obtain a HACCP manager self-inspection checklist, and how to electronically access the USDA/FDA HACCP Training Programs and Resources Database available on the Internet.

	The Seven HACCP Principles

	1. Conduct a Hazard Analysis 
Determine food safety hazards and preventive measures that can control these hazards. A food safety hazard is any biological, chemical, or physical property that may cause a food to be unsafe for human consumption. 
2. Identify Critical Control Points
A critical control point (CCP) is a point, step, or procedure in a food process where a food safety hazard can be prevented, eliminated, or reduced to an acceptable level through control.
3. Establish Critical Limits for Each Critical Control Point
A critical limit is the maximum or minimum value to which a physical, biological, or chemical hazard must be controlled at a critical control point to prevent, eliminate, or reduce a hazard to an acceptable level. 
4. Establish Critical Control Point Monitoring Requirements
Monitoring activities are necessary to ensure that the process is under control at each critical control point. A best practice is to list each control point monitoring procedure and its frequency in your HACCP plan. 
5. Establish Corrective Actions
Corrective actions are actions to be taken when monitoring indicates a deviation from an established critical limit. A best practice is to identify in your HACCP plan the corrective actions to be taken if a critical limit is not met.
6. Establish Record Keeping Procedures
Documents, including your hazard analysis and written HACCP plan, and records documenting the monitoring of critical control points, critical limits, verification activities, and the handling of processing deviations should be maintained. 
7. Establish Procedures for Verifying the HACCP System Is Working as Intended
Validation is the process of checking that your HACCP plan ensures the production of safe food. Verification procedures may include such activities as review of HACCP plans, CCP records, critical limits, and microbial sampling and analysis. A best practice is to include verification tasks to be performed by school personnel in your HACCP plan.
Adapted from:  Key Facts: The Seven HACCP Principles. USDA/FSIS


Critical Recommendation 9:

Develop and Distribute Clear Guidelines for Foodservice Managers in the Event of a Real or Suspected Foodborne Illness Outbreak

All schools should have a crisis management plan in place to guide the actions of school staff when an outbreak occurs. Often schools have a comprehensive crisis management plan that addresses how to respond to multiple types of crises, disasters, and emergencies. A section of this plan should focus on food safety and what to do in the event of a confirmed or suspected foodborne illness outbreak. The school crisis management plan could include a crisis response team with a designated contact person who will coordinate the school’s response. Local health department participation is a critical part of a crisis management plan. 

Written procedures that guide foodservice managers in the event of a real or suspected foodborne illness outbreak should be part of the crisis management plan. Foodservice managers and staff should know and follow procedures for the identification, reporting, and management of foodborne illness outbreaks.

Successful crisis management plans include:

· A definition of staff roles and responsibilities.

· Procedures for the identification and treatment of students and staff with a suspected foodborne illness by a school nurse or other school health professional.

· Procedures for accounting for and releasing students.

· Removing potentially hazardous or suspect food from service and preserving evidence. A good rule of thumb is to hold all leftover and prepared foods until the foods are cleared by the health department. Samples of the food served in the school should be stored in separate containers in the refrigerator (not freezer) for examination and testing. Mark the samples with “Do Not Eat” and date them. If storing samples creates a storage hardship, let the health department know that you cannot store all foods and ask which samples are a priority.

· Procedures for when and how to report incidents to the district office, superintendent, principal, and local health department. The procedures should include contact names and numbers.

· Procedures for when and how to communicate with families of students.

· Details on when and how to communicate with the media (e.g., one spokesperson should be designated. This person could be the Food-Safe School Team Leader, the principal, or someone designated by the school district).

· Information on when and how to communicate with health care providers who are treating ill students and staff.

· Primary and back-up methods for communication within the school and with the district  office, the local health department, families, and the community.

· Information on how to cooperate with public health officials.

	Following Procedures Pays Off

	By following standard procedures in the event of a real or suspected outbreak, school foodservice staff can play a vital role in gathering data that could pinpoint the cause of the outbreak. For example, in Florida, each school holds a test meal for 48 hours after service. This is used as a starting point if a problem is detected with a food that has been served. This procedure has cut down on frivolous complaints from families and students. If a parent or guardian calls to suggest that a student has “food poisoning” from a school meal, the parent or guardian is urged to take the student for immediate medical attention so that it can be verified. The test meal is checked at a laboratory for bacteria levels. On all occasions parents or guardians have discovered that a school lunch was not the reason for their student’s illness.

Adapted from: ORC Macro (2001) Focus group.


Critical Recommendation 10:

Encourage Local Health Department Inspections and Self-Inspections of Food Safety Practices and Facilities Where Food Is Stored, Prepared, Held or Served

Establishing a positive relationship with your local health department is important. This should be facilitated by the participation of the foodservice manager and a local health department representative on the Food-Safe School Team. Local health department officials can help you make your school cafeteria a safer place to eat. Routine cafeteria inspections and inspections of classroom kitchens help identify and correct any problems that, left unchecked, could lead to an outbreak of foodborne illness in your school. It is recommended that foodservice facilities be inspected twice per year. State or local regulations may require more frequent inspections. Your local health department can be one of your best allies given the wealth of food safety resources they can offer including educational materials, experience, and staff training opportunities.

As some schools have found, the local health department may even be able to help you obtain funding for much needed equipment or other supplies by pointing out problems to the superintendent or school board. In most cases, copies of inspection reports are sent to the superintendent and the food director. The inspection report can lead to funding for new equipment or other changes that need to be made to ensure food is as safe as possible.

In addition to encouraging local health department inspections, it is important to periodically self-inspect. Active managerial control of foodborne illness risk factors through regular self-inspection is encouraged to protect students and staff who eat school meals. Foodservice staff should obtain the knowledge, skills, and commitment needed to prevent foodborne illness. They should know about the hazards that cause foodborne illness and the types of foods that are common vehicles of these diseases. In addition, they should know about the risk factors that contribute to cases of foodborne illness and how to prevent or control them. By implementing a system of active managerial control and periodically conducting self-inspections, school foodservice staff can demonstrate their commitment to creating and maintaining a food-safe school.

Critical Recommendation 11:

Ensure Foodservice Equipment Is Working Properly and, if Necessary, See That it Is Repaired, Replaced, or Taken out of Service

Proper functioning of equipment is crucial to cooking, heating, cooling, and holding foods at proper temperatures. If the equipment is old or poorly maintained, it is less likely to function properly, leading to a higher risk of foodborne illness. Therefore, kitchen facilities and equipment should be inspected to ensure proper functioning. If necessary, repairs or replacements should be made. If the current school budget does not allow for the purchase of new equipment, any necessary repairs should be made immediately and the purchase of required equipment should be advocated for the next school year. However, if the equipment is deemed irreparable, schools should not wait a year before replacing faulty equipment. For food to be stored and prepared safely, all kitchen equipment must be in proper working order.

	Working Equipment Key to Food Safety

	Foodservice staff from a school in Florida proactively monitor and record refrigerator and freezer temperatures daily to make sure they are working properly. If a problem is detected, written procedures are followed regarding whom to call to service the repair and the prompt removal and immediate replacement of food into a fully functioning back-up refrigerator until the repair can be completed.


Critical Recommendation 12:

Provide Reliable Communications System from Food Source to Foodservice and Vice Versa to Deal with Food Recalls

Holds and recalls are used to protect the public from unsafe food. The Food and Drug Administration (FDA), United States Department of Agriculture (USDA), and state and local government all have the power to hold and to recommend recalls on foods. As soon as the USDA Food Safety and Inspection Service (FSIS) learns of a possibly unsafe or mislabeled food, staff investigate to determine if a recall is necessary. If time for more testing and data collection is needed to determine whether FSIS should recommend a recall, a hold will be placed on the unsafe food until testing can be completed. FSIS has the power to detain and cease service of a food product.

To prevent your staff from serving potentially hazardous food that could result in an outbreak of foodborne illness, your school foodservice manager should exchange contact information (e.g., phone numbers and e-mail addresses) with appropriate agencies, including the local health department, to facilitate timely receipt of information on food holds and recalls. Further, school foodservice staff should be aware of and the foodservice manager should periodically check for new alerts on the FSIS Recall Web site. For the link to the FSIS Recall Web site, refer to the resources for Critical Recommendation 12.

Critical Recommendation 13:

Serve as a Food Safety Resource for Your School by Providing Food Safety Information, Demonstrations, or Workshops and Promoting School’s Food Safety Efforts and Accomplishments

School foodservice staff are a valuable source of information about school food safety. Because of their knowledge and expertise, foodservice staff can play a big role in educating other school staff, students, and families. Thus, it is important for foodservice staff to seek out partnerships and opportunities to work more closely with teachers and other school staff. This may include developing and maintaining new working relationships, or simply strengthening existing relationships with school staff members. By teaming up with teachers, school foodservice professionals contribute to students’ understanding and enjoyment of food safety issues. Foodservice staff are encouraged to serve as a food safety resource center for the school. This may include conducting food safety demonstrations and workshops, making presentations, and directing people to appropriate resources.

In addition to teaching basic food safety principles, it is also important for foodservice staff to promote their food safety activities and share their successes to bolster community support for their efforts and to continue to raise awareness of the issues surrounding food safety in schools. For example, you can include food safety information on the back of school lunch menus sent home to families. Although menus are often posted on district Web sites, not all families have access to computers or have Internet access, therefore it is a good idea to provide hard copies as well. You may also wish to consider linking the school menu with the school activity calendar, and feature food safety articles, word searches, or crossword puzzles in the student newspaper.

Resources

The following two Web sites provide a wealth of general school food safety information and resources targeted to a variety of audiences. In addition, these two sites either link, or will soon link, to the National Environmental Health Association’s (NEHA’s) food resource materials review database. This database contains information on materials that NEHA has reviewed, evaluated, and recommended for content quality and compatibility with the 2001 FDA Food Code.

USDA/FDA Foodborne Illness Educational Materials Database:
http://www.nal.usda.gov/foodborne

National Coalition for Food Safe Schools (NCFSS):
www.foodsafeschools.org

Resources for Critical Recommendation 1
Some states have their own certification requirements, therefore, it is a good idea to contact your local or state health department to determine if they have particular criteria that must be satisfied. For your convenience, information on various Credentialing and Certification Programs is detailed in a table. 

Resources for Critical Recommendation 2

Food Safety Training and Education Alliance (FSTEA) Resources: 
http://www.fstea.org/resources

PowerPoint slide presentations and training videos: http://www.nal.usda.gov/foodborne/fbindex/005.htm

Healthy School Meals Resource System:
http://schoolmeals.nal.usda.gov/Safety/index.html

Food safety materials available in foreign languages:
http://www.nal.usda.gov/foodborne/fbindex/037.htm

USDA/FDA Foodborne Illness Educational Materials Database: http://www.nal.usda.gov/fnic/foodborne

HACCP database:
http://www.nal.usda.gov/foodborne/haccp/resource/resource.html 

Serving It Safe:
http://schoolmeals.nal.usda.gov/Safety/safe.html
http://www.nal.usda.gov/fnic/foodborne/data/fbiReport1_1Page206.shtml
http://www.nfsmi.org

Georgia Orientation for Nutrition Employees (ONE): http://www.doe.k12.ga.us/nutrition/one.html

ServSafe®:
http://www.restaurant.org/nfsem/keep_it_clean/servsafe.html http://www.restaurant.org/foodsafety

Fight BAC!™:
http://www.fightbac.org/main.cfm

Working Safe & All Star Receiving:
http://www.nfsmi.org/Information/Guide.html

A Practical Approach to HACCP: http://www.nal.usda.gov/fnic/foodborne/data/fbiReport1_1Page195.shtml

Managing Food Safety. A HACCP Principles Guide for Operators of Food Establishments at the Retail Level:
http://vm.cfsan.fda.gov/~dms/hret-toc.html

Bugs-Innovative Pest Control for the Professional (Video) 
http://www.maxforce.com
The Clorox Company/Maxforce, B&W Sales and Marketing, 1939 Parker Court, Suite E, Stone Mountain, GA 30087, 800-843-6334

Cold is Cool Milk Handling Workshop (Brochures and Video)
http://www.nationaldairycouncil.org
National Dairy Council, 10255 West Higgins Rd., Ste. 900, Rosemont, IL 60018-5616, 
800-426-8271

Employee’s Guide to Food Safety (Booklet)
http://www.jjkeller.com/browse/product.html?group_id=2296&ticket=9836923931832986475846458695&pageseq=10000
J.J. Keller & Associates, Inc., 3003 W. Breezewood Lane, P.O. Box 368, Neenah, WI 54957-0368, 888-373-3171

Food Safety Management Principles (Booklet)
http://www.nehatraining.com/products/english.html
NEHA Training, LLC, National Environmental Health Association, 720 South Colorado Boulevard, South Tower, Suite 970, Denver, CO 80246, 303-756-9090

Food Safety First Principles (Booklet)
http://www.nehatraining.com/products/first.html
NEHA Training, LLC, National Environmental Health Association, 720 South Colorado Boulevard, South Tower, Suite 970, Denver, CO 80246, 303-756-9090

Food Safety First (Video)
http://www.foodsafetyfirst.com
Food Safety First!, P.O. Box 189, Moab, Utah 84532, 800-842-6622

Focused on Food Safety (Laminated Posters)
http://www.foodsafetyresources.com
Food Safety Resources, Inc., P.O. Box 231780, Encinitas, CA 92023, 877-475-6468

Food Safety Survival (Interactive CD-ROM and PowerPoint)
http://www.servinglinecourseware.com/foodsafety.htm
Serving Line Courseware, Inc., 1125 Pinellas Bayway South #105, St. Petersburg, FL 33715-2142, 800-960-5669

Food Handlers Best Practices in Food Safety (Booklet)
http://www.njfc.org
New Jersey Food Council, 30 West Lafayette St., Trenton, NJ 08608, 609-396-8899

Great Food/Safe Food (Booklet and Video)
Marriott International, Inc., Marriott Dr., Dept. 944.59, Washington, DC 20058, 301-380-1182

Introduction to Foodborne Illness (Booklet and Video)
http://www.cevmultimedia.com
CEV Multimedia, 1020 SE Loop 289, Lubbock, TX 79404, 800-922-9965

The Food Handler’s Sanitation Interactive CD-ROM (CD-ROM)
http://www.acfchefs.org/educate/edufhsi.html
American Culinary Federation, Inc., 10 San Bartola Dr., St. Augustine, FL 32086, 800-624-9458

Resources for Critical Recommendation 4

Apply the Heat Chart:
http://vm.cfsan.fda.gov/~dms/fttheat.html

Refrigerator & Freezer Storage Chart:
http://www.cfsan.fda.gov/~dms/fttstore.html

Resources for Critical Recommendation 6

Crossword puzzle:
http://www.restaurant.org/nfsem/be_smart/pdfs/xword.pdf

Showdown:
http://www.restaurant.org/nfsem/be_smart/pdfs/showdown.pdf

Madlib:
http://www.restaurant.org/nfsem/be_smart/pdfs/madlib.pdf

Wordfind:
http://www.restaurant.org/nfsem/be_smart/pdfs/wordfind.pdf

Scramble:
http://www.restaurant.org/nfsem/be_smart/ppt/scramble.ppt

Quiz: 
http://www.restaurant.org/nfsem/be_smart/ppt/quiz.ppt

Resources for Critical Recommendation 7

2001 FDA Food Code:
http://www.cfsan.fda.gov/~dms/fc01-toc.html

American Society for Microbiology:
http://www.washup.org

National Coalition for Food-Safe Schools:
http://www.foodsafeschools.org

Massachusetts Medical Society Online:
http://www2.mms.org/pages/handwash.asp

CDC National Center for Infectious Diseases:
http://www.cdc.gov/ncidod/op/handwashing.htm

Partnership for Food Safety Education:
http://www.fightbac.org/clean.cfm

Resources for Critical Recommendation 8

Safe cooking temperatures:
http://www.state.fl.us/dbpr/hr/forms/30/5030_060.pdf

The USDA/FSIS Thermy™ Food Thermometer Education Campaign:
http://www.fsis.usda.gov/thermy

Thermometer calibration guide:
http://www.oznet.ksu.edu/library/fntr2/mf2439.pdf

Cooling chart:
http://www.state.fl.us/dbpr/hr/forms/30/5030_070.pdf

Food holding chart:
http://wyagric.state.wy.us/chs/conscorner/holding.htm

Receiving checklist: 
http://wyagric.state.wy.us/chs/conscorner/recchecklist.htm

Refrigeration temperatures inspection log:
http://sites.state.pa.us/PA_Exec/Agriculture/bureaus/foodsafety/schoolfood/refriglg.pdf

Information on how to properly thaw foods:
http://www.co.santa-cruz.ca.us/eh/consumer/food/thawing.pdf

Incoming food materials inspection report:
http://vm.cfsan.fda.gov/~dms/insp-9.html

USDA/FDA HACCP Training Programs and Resources Database:
http://www.nal.usda.gov/fnic/foodborne/haccp/index.shtml

USDA/FSIS HACCP Publications:
http://www.fsis.usda.gov/oa/haccp/imphaccp.htm

Key Facts. The Seven HACCP Principles:
http://www.fsis.usda.gov/oa/background/keyhaccp.htm

HACCP at Retail – Managing Food Safety: A HACCP Principles Guide for Operators of Food Establishments at the Retail Level:
http://www.cfsan.fda.gov/~dms/hret-toc.html

Serving It Safe:
http://www.nal.usda.gov/fnic/foodborne/data/fbiReport1_1Page206.shtml

Resources for Critical Recommendation 9

Key emergency management reminder points: http://www.emsc.nysed.gov/crisis/update/plans.htm

Resources for Critical Recommendation 12

Information on food holds and recalls: 
http://www.fsis.usda.gov/OA/recalls/rec_intr.htm

Food Safety Alerts:
http://www.foodsafetyalerts.com

Resources for Critical Recommendation 13

Food safety crossword puzzle:
http://www.restaurant.org/nfsem/be_cool/pdfs/puzzle.pdf

Food safety word search:
http://www.restaurant.org/nfsem/be_cool/pdfs/wordfind.pdf
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