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RECEIVING AND STORAGE

 F812   


POLICY: The facility will ensure that all foodstuffs are inspected for safe transport upon receipt.
 Foods that are improperly transported, i.e., in unrefrigerated vehicles, will not be accepted. Off-site food items must come from an approved and inspected facility. The facility will ensure that all dietary refrigerators and freezers are maintained in good repair and foods are stored at or below 41 degrees F for refrigerated goods, with all frozen foods stored in a solid state. All “use-by” dates will function as safety dates. Date stamps will be used on in-house manufactured food items. Food will be kept a minimum of six inches off the floor and 18” from the ceiling, and clear of sprinkler fittings, sewage pipes, and vents to prevent contamination, and for no longer than 6 months. Contaminated product will be discarded immediately. 

PROCEDURE: 
1. All supervisory staff members will meet with vendor personnel to ensure that all PHF/TCS foods are delivered in a refrigerated state. 
2. The department will not accept PHF/TCS foods delivered from unrefrigerated vehicles. 
3. Perishable foodstuffs will be dated by a staff member and stored immediately upon receival. 
4. If food items are brought into the facility from an off-site location, that kitchen must be approved and inspected by the proper Federal, State or local authorities. 
DRY STORAGE: 
1. All items will be kept clean, dry and free from contaminants within a temperature-controlled environment. 
2. Food removed from its original container/packaging will be protected from contamination and stored in a clean environment and dated upon receival and placed into bulk containers upon opening. 
3. Bulk items that require sanitary, single-use, hard plastic scoopers for dispensing, will be stored in dated (for-the-current-month) bulk grain bins, for safe one-handed distribution and discarded at the end of a 30-day use. 
4. The bins and covers will be cleaned, sanitized, and issued new dates every time they are replenished. All dry goods will be rotated in a first in, first out (FIFO), manner and are not PHF/TCS food items.   
5. All bread items will be issued a receival date on their original package. 
6. All sliced bread will be given a receival date on its storage container(s) and inspected daily for freshness and suitability of service.
7.  No food items will be held within the department for longer than six months, with the exception of bottled water for our emergency supplies, which will follow the manufacturers expiration date. 
8. All dry goods will be rotated regularly.
REFRIGERATED/FREEZER STORAGE: 
1. All PHF/TCS foods must be maintained at or below 41 degrees F. 
2. Frozen foods must be maintained at a temperature that keeps frozen foods solid.
3. All foods stored in walk-in units will be kept at least six inches off the floor, with adequate air circulation to maintain proper cooling temperatures. 
4. Supervisors will monitor refrigeration equipment no less than four times per day, checking both internal and external thermometers, and recording their findings.
5. Raw animal foods will be separated from each other using containers or hotel pans with drip pans and stored separately from ready to eat foods on shelves/carts, to prevent cross contamination with fruits, vegetables and ready-to-eat foods stored above raw meats. 
6. Supervisors will observe all refrigerated and frozen goods for the integrity of the wrapping materials as a primary barrier to cross-contamination. 
7. Frozen goods will not be stored for more than two months. 
8. Chemical agents will be stored separately from food items, in the chemical closet.  
9. Staff will take sample temperatures of previously heated foods and record them in the HACCP log. 
· This will be done to determine if these items, which require prolonged cooling times, are in the temperature danger zone for extended time periods. 
· These items require cooling to 70 degrees F within two hours of cooking and then must fall below 41 degrees F within another four hours. 
· Product will be discarded if it does not meet these standards.

HOLDING TIMES/USE-BY-DATES: 
1. The management team will ensure that all products are labeled and dated by the staff and utilized by their expiration date. 
· When all out-of-date products will be discarded or returned, if applicable, upon discovery. 

· All received products will be issued a “receival” date with a date gun and rotated upon delivery. 

· “Use-by” dates, which function as safety dates for our facility, may shorten the time frame that foods are held within the facility. 

· A food item has reached its use-by date, it will be discarded. 
2. “Open” dates, are hand-written dates which will be placed on all opened kitchen stock products (e.g., soy sauce, white vinegar, vanilla extract, BBQ sauce, etc.), and function as expiration dates. 
3. Sandwiches, salads and HACCP appropriate cooked meats are held for one days use only and issued a made-on date. 
4. Bulk canned fruits prepared and portioned cold salads (tuna, egg, potato, etc.), cold-cuts, homemade puddings, desserts’, and cottage cheese cups, will be discarded after seventy-two hours and issued expiration dates. 
5. Soft cheeses and liquid eggs will be held under refrigeration for up to 5 days, and shell eggs for up to 14 days. 
6. Raw defrosting meats will be held for five days and issued a pulled-on date. 
7. Health shakes, which have a 14-day expiration date after refrigerated thawing, will be pulled as needed and thawed under refrigeration and the product labeled for expiration. 
8. Frozen liquid eggs will be issued hand-written dates. 
9. Prepackaged and opened containers of condiments, dressings, sauces, etc. and semi soft/hard cheeses will be held for 30 days and then discarded. 
10. All frozen items will be held in a solid state for no longer than 180 days.   
See http://www.foodsafety.gov/keep/charts/storagetimes.html
� 14-1.40 Food is to be protected from contamination during storage, preparation, display, service and transportation. The temperature of potentially hazardous food is to be 45 degrees or below…at all times.
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