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PHYSICAL, BIOLOGICAL, CHEMICAL AND PEST CONTAMINATION

F812

POLICY: The facility will ensure that physical contaminants will not inadvertently enter 

the resident’s food supply. The facility will ensure that appropriate ice and water handling practices are used to prevent waterborne illness. The facility will ensure that chemicals and cleaning supplies used by the staff will not contaminate food products or be accessible by residents Staff members will wear hair restraints and limit jewelry in the workplace. The kitchen will use preventative measures to ensure a pest-free environment.
 

PROCEDURE: 
BIOLOGICAL CONTAMINANTS: 
1. The kitchen will maintain high sanitary standards to control the growth of the most common disease producing organisms- bacteria and viruses. 
2. Standard chemical sanitizing agents will used by trained staff under the direction of the supervisor. 
3. Supervisors will also be held responsible for maintaining the HACCP log when food items are being held for later service. 
4. To prevent potentially hazardous foods (PTF) from uncontrolled biological proliferation, supervisors will maintain regular audits of the kitchen refrigerator and freezer temperatures and record them in a log. 
· Supervisors are expected to audit the PTF products under refrigeration and to make corrective actions for safety when needed. 
· See STORAGE for more a more detailed assessment. 
.
CHEMICAL CONTAMINATION: 
1. All chemical agents used in the kitchen must be clearly labeled and stored solely in an appropriate storage area, away from food items, when not in use. 
2. Chemical agents will be stored only in their original packaging and will be discarded when the packaging and/or labeling has been compromised. 
3. Chemical agents should be stored away from resident access in a secure, preferably locked, location. 
4. Safety Data Sheets will be made available to staff and maintained by the director at all times, with all identified products listed for usage, hazardous identification, first aid measures, firefighting measures, accidental release measures, handling and storage, as well as personal protection recommendations, disposal considerations and transport information. 

PHYSICAL CONTAMINATION: 
1. All staff members will wear hairnets and/or beard restraints (food handlers) while working in the kitchen to prevent hair contact with exposed food. 
2. Staff members will refrain from wearing long earrings and chains. food handlers will cover hand jewelry with gloves when appropriate. 
3. All staff members will wear gloves during food production. 
4. Staff members will maintain nails that are neat and clean and wear disposable gloves that are in good condition. 
· Disposable gloves are a single use item and discarded between and after each use. 
5. Hair and beard restraints will be worn to prevent contact with food items. 
· Staff must wear these protective items when preparing or assembling food, but not when they are distributing food or assisting residents when dining. 
6. All can openers, slicing machines, blenders and the robot-coupe will be cleaned and sanitized after use, and their blades inspected for wear on a regular basis. 
· Worn and/or defective parts will be discarded, and new parts ordered as replacements.

PESTS: 
1. The department will receive regular maintenance for rodents and/or insects from a qualified, licensed exterminator. 
2. The current exterminator will record his application procedure in the Exterminator log. 
3. Supervisors will search for evidence of rodent/insect harborages throughout their shift and report their findings. 
�  14.1.31 Definitions of contamination: exposing food to filth, toxic substances, manual contact during service or preparation if such food will not be subsequently cooked prior to service, rodent or insect contact or infestation, or any condition which permits introduction of pathogenic microorganisms or foreign matter. 
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