	
	Food and Water Service Area 
	

	
	Good lighting
	

	
	Refrigeration (generators, dry ice)
	

	
	Dining area:  no food outside this area
	

	
	Control access to Food preparation/storage areas
	

	
	Cooking, Ventilation, Lighting
	

	
	Hand-wash station a MUST + use of disposable gloves
	

	
	Food Preparation: clean and sanitize often
	

	
	Food holding: log time/temperatures
	See Temperature Guidelines

	
	· Hot/cold food holding: above 135 F./ below 40 F.
	

	
	· Re-heat ONCE in 2 hours to 165 F.
	

	
	· Discard after 4 hours if between 40 – 135 F. 
	

	
	Food Storage: secure and off the floor if possible
	

	
	Safe Ice/Drinks (treat drink tubs with 1 tsp. bleach/5-8 gallons)
	(Slight “bleach” smell)

	
	Reduced menus; fewer potentially hazardous foods
	See Appendix for example 

	
	Meal plans that meet dietary/cultural needs within 36 hrs. 
	

	
	Hand and ware washing protocols
	See Sanitation Guidelines

	
	Sanitation and cleanliness
	

	
	Disposables/gloves 
	

	
	Solid Waste management (trash, garbage, medical waste)
	

	
	Food Embargoes/Fitness of Food
	

	
	· Discard Potentially Hazardous Food(PHF) after 4 hours @40 F
	

	
	· Sorting, condemnation, disposal
	

	
	· Donations of Food: must meet Safe Food Standards
	

	
	Potable Water Supplies
	

	
	· Monitor for contamination: chemical, bacterial, radiation, viral, particulate matter
	

	
	· Boil and other water use orders
	See appendix for example

	
	· Bulk water must be from an approved source
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