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PREPARATION

F812

POLICY: The facility will monitor and control the safe preparation of all foodstuffs, including potentially hazardous foods
, to prevent food-borne illness. Safe food handling for the prevention of foodborne illness begins when food is received from the vendor and continues throughout the facilities food handling processes. Reheated cooked foods present risk because they have passed through the temperature danger zone multiple times during the cooking, cooling and reheating process. Modified diets present special risks for developing foodborne illness because of the increased number of food handling steps required for their manufacture. The department will ensure safe handling techniques for these diets.     

PROCEDURE: All staff members will adhere to the following principles and practices.
CROSS-CONTAMINATION: 
1. Staff will use clean, sanitized and calibrated thermometers when verifying food temperatures. 
2. All raw meats will be stored in drip-proof containers and stored below and separate from ready-to-eat foods. 
3. All utensils, such as scoopers, tongs, knives’, will be manually sanitized between uses. 
4. All towels and cloths will be stored in sanitizer buckets, with an approved sanitizer at the proper concentration. 
5. Supervisors will check the concentration of sanitizer, for safety so as not to pose a chemical contamination hazard, and to check the cleanliness of the solution. 
6. All work surfaces and color coded, synthetic cutting boards, as well as food contact equipment, such as food processors, slicers, etc., will be washed and sanitized between uses. 
7. Gloved hands are considered to be a food contact surface that can become contaminated or soiled. 
· Failure to change gloves between tasks contributes to cross-contamination.
· Disposable gloves are single use items and must be disposed of after each use. 
THAWING: 
1. All frozen foods will be thawed in a refrigerator that is rated at 41 F or below, and not at room temperature, using drip-proof containers. 
2. Quick thawing using a cold-water bath that is 70 F degrees or below and running fast enough to agitate and float loose ice particles, while continually draining is another method. 
3. Thawing in a microwave oven, then cooking and serving immediately afterwards. 
4. Thawing as part of a continuous cooking process is also acceptable. 
FINAL COOKING TEMPERATURES: 
Foods must reach the following internal temperatures for a minimum of fifteen seconds, sanitizing your thermometer as you move from one food item to the next: 
· Poultry and stuffed foods (turkeys, pork chops, chickens, etc.): 165 degrees F.

· Ground meats (ground beef, ground pork), ground fish and eggs held for service: at least 155 degrees F.

· Fish and other non-ground meats: 145 degrees F. 

· If using unpasteurized eggs, these eggs must be cooked until all parts of the egg are completely firm, regardless of the resident’s request. 
· When cooking raw foods in the microwave, food items will be stirred and rotated frequently throughout the cooking process and heated to a temperature of 165 degrees F and allowed to stand for 2 minutes to obtain equilibrium.
· Fresh, frozen or canned fruits and vegetables that are cooked need a hot holding temperature of 135 degrees F for service. 

REHEATED FOODS/ LEFT-OVER’S: 
· These foods must be reheated so that all parts of the food reach an internal temperature of 165 degrees F for at least fifteen seconds. 
· Using the steam table to reheat foods is unacceptable since it does not bring the food to the proper temperature within acceptable timeframes. 
· HACCP principles apply to all previously prepared foods and a HACCP log is used by the department to ensure safe food preparation.
COOLING: 
· Cooked potentially hazardous foods that are subject to time and temperature control for safety are best cooled rapidly within 2 hours, from 140 degrees F to 70 degrees F, and within 4 more hours to 41 degrees F. 
· The total time for cooling from 140 degrees F to 41 degrees F should not exceed 6 hours. 
· Note: All roasts will be cut into smaller units upon removal from the ovens and all turkey breasts will be removed from the bone, before being placed in the freezer for chilling. 
· All baked cakes, muffins, pies, etc. will be placed in a refrigerator or freezer for quick chilling, labeled and dated, then removed and placed in the refrigerator for storage.

MODIFIED CONSISTENCY: 
· When hot pureed, ground, or diced foods drop below 135 degrees F, the food item must be reheated to 165 degrees F for 15 seconds if being held for hot service.     

SHELL AND POOLED EGGS: 
· Pasteurized eggs will be used for soft-cooked, sunny-side up and over-easy offerings, as well as sauces and dressings that require raw eggs. 
· When unpasteurized eggs are used, they must be cooked until all parts of the egg are firm regardless of the residents’ request specifications. 
· Pooled eggs will be cracked for immediate service, whether as an ingredient in a baking recipe or as a resident request.  
· Raw eggs with damaged shells are unsafe and will be discarded.    

FRYER OIL: 
· Fryer oil will be used only once within the facility and discarded thereafter. 
· Spent oil may never be used a second time. 
· The fryer will be cleaned and degreased with each use.
ICE: 
· All ice used will be constituted from potable water. 
· Ice used to cool food items may not be used for consumption.
· Ice machine dispensers will not require hand contact to be utilized. 
· Food handlers may not contact ice with their bare hands and must use gloves to dispense ice. 
· Ice making external equipment will be maintained in a clean and sanitary state by the dietary staff on a daily basis. 
FREEZER SAMPLES: 
· Samples will be taken at every meal and stored for seventy-two hours in our freezers. 
· Samples will be provided to health inspectors upon request. 
� "Potentially hazardous food" is any food that consists in whole or in part of milk or milk products, eggs, meat, poultry, fish, shellfish, edible crustacea, cooked potato, cooked rice or other ingredients, including synthetic ingredients, in a form capable of supporting.
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