GRISWOLD PUBLIC SCHOOLS

MONTHLY SAFETY INSERVICE

MONTH DATE

HACCP

PLEASE REVIEW THE HACCP INSERVICE FOR
FOOD SAFETY. COMPLETE THE QUIZ AND
VERIFICATION FORM FOR EMPLOYEE FILE.




GRISWOLD PUBLIC SCHOOLS

HACCP Inservice

April 2002

Program Objectives

1. HACCP overview
2. Food safety - Identify potentially hazardous foods

3. Safe handling of food

Program Outline:

1. Pre-test
2. Explain what HACCP means.
3. The seven steps of HACCP.
4. Define “flow of foods.”
5. Proper hand-washing techniques.
6. Correct use of wearing gloves.
/. Food thermometers:
v" How to access
v How to sanitize
v" How to caltbrate
8. ldentify potentially hazardous foods.
7. Understand CCP - Critical Control Points.
10. Learn about the importance of temperature for cooking and cooling.
11. Location of HACCP food temperature logs, refrigerator and freezer
temperature logs, and HACCP manual.
12. Post-test L |
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What 1s HACCP? °

pronounced “haz-sip”)
AFETY and SELF-INSPECTION SYSTEM that looks s at the “Flow of Potent;
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azardous Food” through your unit from RECEIVING to SERVING

Food Safety
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- H azard

Where are food safety problems
most likely to occur?

| A nalysis
- C ritica

What steps totake to control food

C ontrol

| P oints

to take them.

satety problems and where and when

' = | Rnow and follow food safety guidelines during all
68H_‘ IﬂSP@CtiOH | stagesof production.

R e R B | | lakeandrecord product temperatures at all desig-
You control the safety of food served in vour unit) | —— |
i | naLea vmes.

. 1ake quick corrective action whenever necessary.
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. Identify hazards at each step in the flow of fooqd and

determine their severity and risks. :
“"DEFINITION: Flow of food: path that foods travel in your
operation.
. laentify the Critical Control Points.
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. Set up procedures and standards for Critical Control Points.

. Monitor Critical Control Points.

-

. lake corrective action on results that do not meet Standards.

. Develop record-keeping systems for the HACCP program.




Clean thoroughly
underneath fingernails
and between fingers.

Wash hands and wrists
for at least 20 seconds.

Rinse thoroughly with clean,
not water. Turn off faucet
with paper towel—not with
clean hands.

Lather hands
with soa p.

Z

Dry hands with
disposable towels
orunder an air

dryer—NEVER use
your apron or

Kitchen towel.




Wear them whenever you
handle ready-to-eat
foods.

Always change them
when they are torn.

2 Y Always change them
when they are dirty or

\&
) contaminated.
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Always change them
before you start an-
other job.

Always take them off
when you go to the
restroom, go on break or
leave your work area.

Never wash your
gloves and then
reuse them.
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GRISWOLD PUBLIC SCHOOLS

Handwashing & Personal Cleanliness Policy

Policy Requires That All Employees Wash Hands:

@ after using toilet facilities and again in production or service areas, before returning to
work;

@— after handling raw meat, poultry, seafood and produce;

@ before starting to work and when refurning from breaks;

@ before working with ready-to-eat food:

@ between handling different types of food;

@ after scratching heads, touching hair, coughing, SNeezing, blowing nose, or other actsofa~ |
personal nature; * |

@— after eating, drinking and smoking;

@ after handling trash or other contaminates objects | |

-

1 Wash hands thoroughly |
) ray particular attention to the areas underneath fingernails and between fingers. Wash hands and eXposed parts of
arms for at least 20 seconds. Rinse thoroughly with clean water. Turn off faucet with a paper towel, NUT with your just |
washed hands. Dry hands with disposabie towels or use an air dryer. |

ningernail polish because it may fiake off into 2 customer's food. Do not wear artificial fingernails. Do not wear jewelry
(including watches) on the hands or wrist (except smooth surface wedding bands) because it will harbor bacteria
- Pieces of jewelry may come loose and getinto the customer's food.

2 ) Keep fingernaiis neatly trimmed (no longer than end of finger) to make it easier to scrub them clean. Do not use

5 De sure all cuts, abrasions or burns are free of infection. \eep them properly bandaged with 2 waterproof eakproof
protector. Also keep injured hands covered with tight fitting disposable examination gloves. Reep cuts, abrasions or

ourns o exposed arms properly bandaged so they don't become 2 source of contamination.

4 Never contaminate food by washing your hands in sinks used to clean food or food equipment, or by using wiping cloths |
Lo remove perspiration.




Sanitizing Food Product Thermometers
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~Don't forget the holder!
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@— WASH entire thermometer stem in hot
aetergent water

@ KINSE stemin clean water

@®— SANITIZE by placing in Mikroklene
solution (12.5 1o 25 ppm) for 1 minute. Let
solution drain from stem before placing ir
next food product.

1 MINUTE

The thermometer holder is hard to keep clean so follow these two rules:

Wash thermometers before placing in holder

Wash, rinse and sanitize thermometers after removing from holder and before taking any
1004 product temperature. &
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™ - ' 5 i IL 15 no
It product temperature is 140F/60 or higher, it is not necessa ry

. W h 6 ” ' B toresanitize before checking next food item.
140° o )

Thermometer must be washed, rinsed and s2 nitized between each
food item if temperature of product is below 140F /60, This

e |
includes all cold foods, even if temperatures are below 40F /4.

°C
@ DO NOT USE ALCOHOL SWABS TO SANITIZE THERMOMETERS,

e ——




@~ Add just enough water to cover theice.

®- Place thermometer stem at least three inches in the
ice water.

@ Wait two minutes.

7 ‘f; ! '-"I' 7

@ Thermometer should read 22F/0

325107
®-.I7 thermometer does not read 32F/0T, adjust it as
follows:
® Grip the nut under the thermometer head
with an opened wrench or pair of pliers.

- ® Turn face of thermometer until poirter lines
up with the correct temperature.

T -

| | ey |
| NOTE: You must have 2 thermometer that can be calibrated. Some do not have
| the Type ot nut that allows the dial housing to be moved.
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@ Fack styrofoam cup withice (crushed or flakes is best)

g . Wi 18




Potentia.lly Hazardous Foods b
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| NesSE 1004s or proaucts CONLalNing tnese 100as are conslaerea POLﬁﬁnuiﬂ“}” Nazaraous.

Meats
(Beef, Fork, Lamb, Veal and other’ FO U Itry

K,F \ (Chicken, Turkey, Cornish Hens, Duck and other)
r =

gw/ Fggs and
// rgg Products

Daked Fotatoes

il <

,aleoi

_‘ @  Tofuand other soy products
@  Garlicin oil mixture

@  Rawseed sprouts (bean sprouts, afalfz
| sprouts and other)
|




HACCP Critical Control Points e
' #

- ® Look raw foods to correct minimum temperature. a &4
A

| @ Hold hot foods 4t 140F/60T.

@ (ool lettover hot foods to 7OF/21<C within 2 hours

and then toﬁOCF/ﬁrcC or pelow within an additional
2 hours.

| ® Reheat leftovers to 165F/74% within 2 hours.

® Vaintain cold foods at 40F/4.

@ Maintain refrigeration at 38 F/3% or below

@ Wash hands properly and use disposable gloves or

clean, sanitized utensils to prevent contamination
0T ready-to-eat food from hands. P
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Calibrate Thermometers
aaily to 32F/0C




- HACCP Minimum Temperature Guidelines
| ® For Cooking RAW Foods @

@ Foultry (Solid & Ground)

a7rr- CI:."“T o
oo/ /47

@ Fork Game

155F/66T

s |

@ Koast Beef

AR

. e r. _y e = I
199 T/3/°C (hold Tor45 min)

i
L

@ Veal Lamb, other Red Meats

145F /63T

@ Ground Meats (except Poultry)

F — Ty . C)
155 /68T

; @ Sc:food
i 1455163
i tied Foods (Meats, Poultry, Seafood, Fasta)

i .ll.
L]

1495 & Fasteurized Egg Dishes




rot food must be cooled to 70F /21
within Z hours and then to 40F/4 or below within an aaditional 2 hours

time 4 hours.

total cooling

@ Flace food in pre-chilled stainless steel, shallow
pans—rno more than 2°-3" (5cm- 7.5¢m) of food in
pans.

After 50-45 minutes, place food in refrigerator on
upper shelves and away from doors, DO NOT
COVER pans while food ishot,

@ After 2 hours, check temperature of food with accu-
rate calivrated thermometer. Record food tempera-
ture on RACCF temperature log.

@ Afteranadditional 2 hou s cooling time, record \
final product temperature o HACCP temperature
0g.

NOW COVER ALL PANS, LABEL PANS WITH DATE AND NAME OF PRODUCT
(See back of this page for temperature procedures where operation is closed before the cooling period has been completed.)




