Dottie LeBeau, Food Safety Consultant
Post Office Box 37  Hope, RI 02831-0037  Phone (401) 385-9040  Fax (401) 385-9041  www.foodsafety-certification.com
NEW: Follow us on Facebook for industry news and more: www.Facebook.com/FoodSafetyDLG



Welcome
to the Recertification Class for Managers in Food Safety
Hosted by the Dottie LeBeau Group
Please bring: Two number-two pencils and proper identification (either driver’s license, state ID, or passport. You
will also want to bring these notes, a pen, and paper/notebook.
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Thermometer Calibration Accuracy Log
Date

Calibration Standard
Boiling
Ice Slush
Recorded Temperature
Water
(32°F)
Reading
(212°F)

Temperature Accurate?
Yes

No

Corrective
Action
Taken
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Initials

Sanitation Log
Slicers must be cleaned and sanitized once every four hours and also at the end of the day.

Date

Time

Slicer #

Initials
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Refrigeration Temperature Log
If air temperature is above 41°F, notify manager IMMEDIATELY.
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Hot Holding Food Temperature Log
/

INITIAL READ

2-HOUR READ

4-HOUR READ

6-HOUR READ

Date

Time

Product

Temp.

Initials

Temp.

Initials

Temp.

Initials

Temp.

Initials

Corrective Action Taken

1/15/06

10:59
AM

Fried Chicken

178°F

T.N.

153°F

T.N.

*132°F

T.N.

158°F

T.N.

*Reheated to 165F.

Product must be held at a minimum of 135°F. If below 135°F, product may be
reheated to 165°F for 15 seconds. If product is below 135°F for 4 hours or more,
dispose of the product and record this in the corrective action column above.

Reviewed by: ________________________
Date:_______________________
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Dishwasher Temperature Log
Month of: ________________________________
Wash

Rinse

Time

Initials

Corrective Action

Wash

1

17

2

18

3

19

4

20

5

21

6

22

7

23

8

24

9

25

10

26

11

27

12

28

13

29

14

30

15

31

Rinse

Time

Initials

Corrective Action

16

Supervisor’s Signature: ________________________________ Date Verified: __________________
Standard: Your machine’s target wash and final rinse temperatures from the data plate on the machine.
Corrective Action:
Option “A”: Turn on Booster Heater.
Option “B”: Notify manager if temperatures do not meet standards (below).

Machine’s Target Wash Temperature: 160

Machine’s Final Rinse Temperature: 180
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Sample Time Temperature Graph
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Time/Temperature Graph
Date: ___________________________________________
Product Number: _________________________________
Container: _______________________________________
Method of Cooling: ________________________________
Temperature – Degrees – Fahrenheit
170
165
160
155
150
145
140
135
130
125
120
115
110
105
100
95
90
85
80
75
70
65
60
55
50
45
40
Time (hours)

Use a separate form to evaluate cooling for each potentially hazardous food cooked a day or more ahead of time.
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NEW REQUIREMENTS CONCERNING
FOOD ALLERGY AWARENESS IN RESTAURANTS
Dear Food Service Operator:
A law passed during the last legislative session requires you to take certain actions to protect individuals with food allergies that eat at
your restaurant. Food allergies can cause death in allergic individuals.
The law requires you to take the following actions:
Approved posters, a FAQ document, and approved video materials are available through the Rhode Island Hospitality Association and
the National Restaurant Association at www.safeserv.com/Allergen/RI. A certificate of completion is available for indiviudals who have
reviewed the above online video training program. A free poster is also available from the Food Allergy and Analylaxis Network at
www.foodallergy.org/FoodAllergiesEnglish_2009_HR.pdf.
Thank you for taking these important steps to protect the lives of your customers.
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Food Allergies
At least one third of all adults believe they have some sort of food allergy, but true food allergies affects less than 2% of the population.
Only 5% of young children are diagnosed with food allergies and many of those outgrow them by the time they reach adulthood. At
least one third of all adults believe they are diagnosed with food allergies and many outgrow them by the time they reach adulthood.
To a small percentage of the population, food allergies can be fatal. In 1993, three Rhode Islander died as a result of allergic reactions
to food; in two cases, the deaths resulted from foods prepared in a commercial food establishment. The individuals did not know they
were eating foods to which they were allergic. A food allergy is a violent reaction to an otherwise harmless food that involves the body's
immune system. An allergen is any substance which produces an allergic reaction. The ten most common food allergens are:
 Milk
 Fish
 Shellfish
 Wheat
 Eggs
 Tree Nuts (i.e. Walnuts, Cashews)
 Peanuts
 Citrus
 Melons
 Strawberries
 Soy
Allergic reactions can begin within minutes to a few hours after eating the problem food. However, in very sensitive individuals, just
touching or smelling the food can result in an allergic reaction.
Most often, but not always, the symptoms of an allergic reaction begin with: a sensation that the lips and tongue are swelling; itching or
tingling in the mouth; sensation of warmth; redness to the skin, hives; tightness in the throat; eyes may itch, water and swell; nausea,
vomiting, cramping, diarrhea; Anaphylaxis occurs when several parts of the body have food allergic reactions at the same time. This
condition is rare, but can be fatal.
Symptoms of food allergy vary among individuals as to the severity, when they begin and the amount of food that is eaten. The same
food can produce different reactions in different people and different foods can cause the same reaction in one person. Individuals with
asthma appear to be at greater risk of food allergies. Diagnosing and managing a food allergy requires medical treatment. Once the
food allergy is confirmed through an examination including a complete medical history and a series of specialized tests, the only proven
treatment is to avoid the offending food.
To eliminate the offending food from the diet it is necessary to read and understand food ingredient labels. By law, a list of ingredients
in each food product should be listed on the label. Labels should be re-checked regularly as the ingredients in products change.
Specific information about the ingredients is available from the company producing or processing the food product.
Food service establishments have a responsibility to provide correct and up to date information about food items on the menu. "Secret"
ingredients which are considered allergens such as peanuts, nuts, eggs, milk, shellfish and fish should not be used in any food
items.
Waitstaff should take customer inquires about allergies seriously. They should be familiar with all the ingredients in the food items on
the menu and how they are prepared. For example, waitstaff should know the ingredients in a batter used to bread meats or fish. If the
ingredients change, they should be advised of the change.
Avoid cross contamination during preparation of food items. Cross contamination is the transfer of one food ingredient to another food
ingredient by a nonfood contact surface (i.e.human hands, cooking utensils). An individual had an allergic reaction when he ate a
sandwich that had been made with a knife that had been used to make a peanut butter sandwich.
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If a patron has a allergic reaction, respond quickly. Ask if there is a history of food allergies and check for a medical bracelet or
necklace. In Rhode Island, the majority of individuals with this problem carry a syringe loaded with epinephrine (Epi Pen) which can be
easily injected. Call 911 for immediate medical assistance. The sooner the reaction is treated, the less severe it will be. People have
died because they have disregarded their symptoms.
Persons sensitive to these specific allergens should avoid the following foods/ingredients:
• EGGS
o Albumin
o Egg (including whites and yolk)
o Eggnog
o Mayonnaise and other dressings
o Ovalvumin
o Ovomucoid
o Simplesse
o Egg-based glaze on baked goods
•

FISH
o
o
o
o
o
o

Anchovy (including anchovy paste)
Caviar
Fish byproducts
Imitation crab (surimi)
Roe
Oil used to fry fish would case a reaction

•

MILK
o
o
o
o
o
o
o
o
o
o
o
o
o
o
o
o

Cream
Curds
Dry milk solids
Lactalbumin, lactalbumin phosphate
Lactose
Milk (derivative, protein, solids)
Artificial butter flavor
Butter, butter fat
Buttermilk
Casein, rennet casein
Cheese
Sour cream
Sour cream or milk solids
Caseinates (ammonium, calcium, magnesium, potassium, sodium)
Whey (delactosed, demineralized, protein concentrate)
Yogurt

•

PEANUTS
o Peanuts
o Cold pressed peanut oil
o Mixed nuts
o Nu-nuts flavored nuts
o Peanut butter
o Peanut flour
o Foods containing peanut protein including
 Chinese and Thai dishes - egg rolls
 Baked goods-pastries, cookies, danish
 Candy
 Chili
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•

Marzipan
Soups

TREE-NUTS
o Almonds
o Brazil nuts Cashews
o Chestnuts
o Filberts/hazelnuts
o Hickory nuts
o Giandiju (chocolate nut mix)
o Macadamia nuts
o Marzipan/Almond paste
Revised 5/00
University of Rhode Island
Cooperative Extension Food Safety Education
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Tips for Avoiding Your Allergen
http://www.foodallergy.org/file/field-guide.pdf

For a Milk-Free Diet

For a Wheat-Free Diet

For a Peanut-Free Diet

Avoid foods that contain milk or
any of these ingredients:

Avoid foods that contain wheat or
any of these ingredients:

Avoid foods that contain peanuts
or any of these
ingredients:














































butter, butter fat, butter
oil, butter acid, butter
ester(s)
buttermilk
casein
casein hydrolysate
caseinates (in all forms)
cheese
cottage cheese
cream
curds
custard
diacetyl
ghee
half-and-half
lactalbumin,
lactalbumin
phosphate
lactoferrin
lactose
lactulose
milk (in all forms,
including condensed,
derivative, dry,
evaporated, goat’s
milk and milk from
other animals, lowfat,
malted, milkfat,
nonfat, powder,
protein, skimmed,
solids, whole)
milk protein hydrolysate
pudding
Recaldent®
rennet casein
sour cream, sour cream
solids
sour milk solids
tagatose
whey (in all forms)
whey protein
hydrolysate
yogurt

Milk is sometimes found in the
following:














artificial butter flavor
baked goods
caramel candies
chocolate
lactic acid starter
culture and other
bacterial cultures
luncheon meat, hot
dogs, sausages
margarine
nisin
nondairy products
nougat

Keep the following in mind:
• Individuals who are allergic to cow’s milk
are often advised to also avoid
milk from other domestic animals. For
example, goat’s milk protein is
similar to cow’s milk protein and may,
therefore, cause a reaction in
individuals who have a milk allergy.












































bread crumbs
bulgur
cereal extract
club wheat
couscous
cracker meal
durum
einkorn
emmer
farina
flour (all purpose,
bread, cake, durum,
enriched, graham,
high gluten, high
protein, instant,
pastry, self-rising, soft
wheat, steel ground,
stone ground, whole
wheat)
hydrolyzed wheat
protein
Kamut®
matzoh, matzoh meal
(also spelled as
matzo, matzah, or
matza)
pasta
seitan
semolina
spelt
sprouted wheat
triticale
vital wheat gluten
wheat (bran, durum,
germ, gluten, grass,
malt, sprouts, starch)
wheat bran hydrolysate
wheat germ oil
wheat grass
wheat protein isolate
whole wheat berries

Wheat is sometimes found in the
following:
glucose syrup

oats

soy sauce

starch (gelatinized

starch, modified

starch, modified food

starch, vegetable

starch)

surimi

















artificial nuts
beer nuts
cold pressed, expeller
pressed, or extruded
peanut oil
goobers
ground nuts
mixed nuts
monkey nuts
nut pieces
nut meat
peanut butter
peanut flour
peanut protein
hydrolysate

Peanut is sometimes found in
the following:

















African, Asian
(especially
Chinese, Indian,
Indonesian, Thai,
and Vietnamese), and
Mexican dishes
baked goods (e.g.,
pastries, cookies)
candy (including
chocolate candy)
chili
egg rolls
enchilada sauce
marzipan
mole sauce
nougat

Keep the following in mind:
• Mandelonas are peanuts soaked in
almond flavoring.
• The FDA exempts highly refined peanut
oil from being labeled as an
allergen. Studies show that most allergic
individuals can safely eat
peanut oil that has been highly refined
(not cold pressed, expeller
pressed, or extruded peanut oil). Follow
your doctor’s advice.
• A study showed that unlike other
legumes, there is a strong possibility of
cross-reaction between peanuts and
lupine.
• Arachis oil is peanut oil.
• Many experts advise patients allergic to
peanuts to avoid tree nuts as
well.
• Sunflower seeds are often produced on
equipment shared with peanuts.
• Some alternative nut butters, such as
soy nut butter or sunflower seed
butter, are produced on equipment shared
with other tree nuts and,
in some cases, peanuts. Contact the
manufacturer before eating these
products.

For a Tree-Nut-Free
Diet
Avoid foods that contain
nuts or any of these
ingredients:








































almond
artificial nuts
beechnut
Brazil nut
butternut
cashew
chestnut
chinquapin nut
coconut*
filbert/hazelnut
gianduja (a
chocolatenut
mixture)
ginkgo nut
hickory nut
litchi/lichee/lychee nut
macadamia nut
marzipan/almond paste
Nangai nut
natural nut extract
(e.g., almond, walnut)
nut butters (e.g.,
cashew butter)
nut meal
nut meat
nut paste (e.g., almond
paste)
nut pieces
pecan
pesto
pili nut
pine nut (also referred
to as Indian, pignoli,
pigñolia, pignon,
piñon, and pinyon
nut)
pistachio
praline
shea nut
walnut

Tree nuts are sometimes
found in the following:










black walnut hull
extract (flavoring)
natural nut extract
nut distillates/alcoholic
extracts
nut oils (e.g., walnut
oil, almond oil)
walnut hull extract
(flavoring)

Keep the following in mind:
• Mortadella may contain
pistachios.
• There is no evidence that coconut
oil and shea nut oil/butter are
allergenic.
• Many experts advise patients
allergic to tree nuts to avoid
peanuts as
well.
• Talk to your doctor if you find
other nuts not listed here.
** Coconut, the seed of a
drupaceous fruit, has typically not
been restricted
in the diets of people with tree nut
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allergy. However, in October of
2006,
the FDA began identifying coconut
as a tree nut. Medical literature
documents a small number of
allergic reactions to coconut; most
occurred in people who were not
allergic to other tree nuts. Ask your
doctor if you need to avoid
coconut.

For an Egg-Free Diet

For a Soy-Free Diet

For a Fish-Free Diet

Avoid foods that contain eggs or
any of these ingredients:

Avoid foods that contain soy or
any of these ingredients:

Fish is sometimes found in the
following:


















albumin (also spelled
albumen)
egg (dried, powdered,
solids, white, yolk)
eggnog
globulin
livetin
lysozyme
mayonnaise
meringue (meringue
powder)
surimi
vitellin
words starting with
“ovo” or “ova” (such
as ovalbumin)

Egg is sometimes found in the
following:














baked goods
breaded items
drink foam (alcoholic,
specialty coffee)
egg substitutes
fried rice
ice cream
lecithin
marzipan
marshmallows
meatloaf or meatballs
nougat
pasta

Keep the following in mind:
• Individuals with egg allergy should also
avoid eggs from duck, turkey,
goose, quail, etc., as these are known to
be cross-reactive with chicken
egg.
• While the whites of an egg contain the
allergenic proteins, patients with
an egg allergy must avoid all eggs
completely.



















































edamame
miso
natto
soy (soy albumin, soy cheese,
soy
fiber, soy flour, soy grits, soy
ice
cream, soy milk, soy nuts, soy
sprouts, soy yogurt)
soya
soybean (curd, granules)
soy protein (concentrate,
hydrolyzed,
isolate)
shoyu
soy sauce
tamari
tempeh
textured vegetable protein
(TVP)
tofu

Soy is sometimes found in the
following:





Asian cuisine
vegetable broth
vegetable gum
vegetable starch

Keep the following in mind:
• The FDA exempts highly refined soybean
oil from being labeled as an
allergen. Studies show most allergic
individuals can safely eat soy oil
that has been highly refined (not cold
pressed, expeller pressed, or
extruded soybean oil).
• Most individuals allergic to soy can safely
eat soy lecithin.
• Follow your doctor’s advice regarding
these ingredients.
©2016, Food Allergy Research & Education
(FARE)

barbecue sauce
bouillabaisse
Caesar salad
caviar
deep fried items
fish flavoring
fish flour
fish fume
fish gelatin (kosher
gelatin, marine
gelatin)
fish oil
fish sauce imitation fish
or shellfish isinglass
lutefisk maw, maws
(fish maw)
fish stock
fishmeal
nuoc mam (Vietnamese
name for fish sauce;
beware of other ethnic
names)
pizza (anchovy topping)
roe
salad dressing
seafood flavoring
shark cartilage
shark fin
surimi
sushi, sashimi
Worcestershire sauce

Keep the following in mind:
• If you have fish allergy, avoid seafood
restaurants. Even if you order a
non-fish item off of the menu, crosscontact of fish protein is possible.
• Asian cookery often uses fish sauce as a
flavoring base. Exercise caution
when eating this type of cuisine.
• Fish protein can become airborne in the
steam released during cooking
and may cause an allergic reaction. Stay
away from cooking areas when
fish is being prepared.
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Office of Drinking Water Quality
CLEANING AND SANITIZING PROCEDURES IN FOOD ESTABLISHMENTS
The following recommendations address procedures to be taken once the boil water advisory is no longer in effect:
ICE MACHINES: Ice machines must be cleaned and sanitized before use. Follow the manufacturer’s suggested sanitizing procedures
in the operator’s manual. Procedures should include the following minimum requirements:
 Run the ice machine for 24 hours;
 Discard all of the ice; and
 Wash and sanitize the bin area.
All external filtering devices associated with ice machines should be sanitized. Filter cartridges should be changed.
WATER TREATMENT UNITS: Any water treatment filter cartridges should be changed.
SODA DISPENSERS: Follow the manufacturer’s suggested sanitizing procedures in your operator’s manual, or contact the soda
company that installed the dispenser(s) to have them cleaned and sanitized.
VENDING MACHINES: Contact the company that installed the vending machine to have the machine properly cleaned and sanitized.
This only applies to vending machines that are directly connected to the water system and are used to manufacture food such as cold
beverages, etc.
VEGETABLE AND FISH SPRAYS: In-place spray units and units which periodically spray water on products to maintain freshness
must be cleaned and sanitized prior to use. A 50 to 100 parts per million (ppm) chlorine solution or approved sanitizer should be
flushed through the lines for at least 60 seconds.
DRINKING FOUNTAINS: All water cooling tanks must be completely flushed out prior to use.
FAUCETS/TAPS: Any faucets or taps that have not been used during the water advisory should be flushed for 10 minutes to ensure
that any contamination that may be present is removed.
Please call 222-2750, Monday through Friday, between 8:30 AM and 4:30 PM, should you have any questions.
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Rhode Island Department of Health
Office of Food Protection
www.health.ri.gov  (401) 222-2749

Food Business Guidelines for Food Safety During Temporary Power Outages
Appropriate decision-making before, during, and immediately after power outages is necessary to protect consumers from unsafe food
and minimize product loss. The Department recommends that food retailers develop a plan and obtain appropriate emergency supplies
before the need arises. For example, if you think that you might lose power, turn the refrigerator and freezer to the coldest setting.
The food items of concern are those that are potentially hazardous foods (PHF). Generally, PHF are moist, perishable foods in and on
which bacteria can grow most easily during the time when the food is held in the temperature danger zone (41°F to 135°F).

A POWER OUTAGE OF 2 HOURS OR LESS IS NOT CONSIDERED HAZARDOUS TO FOOD THAT IS HELD UNDER
SAFE CONDITIONS WHEN THE OUTAGE BEGINS.

WHEN THERE IS A POWER OUTAGE…


Note the time at which the power outage begins.

ACTIONS THAT CAN KEEP FOOD SAFE FOR SEVERAL HOURS
Cold Potentially Hazardous Foods
Hot Potentially Hazardous Foods
 Keep refrigerator and freezer doors closed as much as  Do not place hot foods in refrigerators or freezers
possible
 Use "canned heat" under foods on electric steam
 If practical, group packages of cold food together to
tables to help maintain PHF at 135°F or above
reduce heat gain
 Cover open refrigerated and frozen food cases,
especially vertical displays
DISCONTINUE FOOD PREPARATION IF ANY OF THE FOLLOWING CONDITIONS EXIST
 Inability to properly wash, rinse and sanitize utensils

Inoperative hood ventilation and make-up air supply systems in conjunction with gas or solid fuel heating and cooking
equipment (Danger: Toxic fumes may cause injury or death)
 Lack of sufficient light in food preparation areas to allow for safe food preparation and cleaning and sanitizing of food contact
surfaces.
 No hot water, inadequate water pressure
 Unsafe food temperatures (See tables on page 2)

WHEN THE POWER IS RESTORED




Identify PHF that may have been in the temperature danger zone and discard
Check the internal food temperature
If practical, separate packages of food in refrigeration units and freezers to allow for faster recooling.

Use the following to determine the disposition of PHF:

Food Safety Instruction by the Dottie LeBeau Group www.FoodSafety-Certifcation.com  Facebook.com/FoodSafetyDLG
Page 19 of 25

REFRIGERATED PHF
Use the table below as a guide for handling PHF stored in refrigeration units during power outages:
Duration of Power
Food Temperature
Outage (hours)
45°F or below

o

PHF can be sold

0-2 hours

o

46 F to 50 F

2-3 hours

PHF can be sold, but
must be cooled to 41°F
or below

4+ hours

within 2 hours
Immediately cool PHF to
41°F or below

o

50 F or above

Immediately cool PHF
To 41°F or below within
2 hours
Immediately cool PHF to
41°F or below
within 1 hour

PHF cannot be
sold

PHF cannot be sold

within 1 hour

PHF IN HOT HOLDING UNITS
Use the following table to determine what to do with PHF that is held in hot holding units and is below 135°F at the time the power is
restored:
Duration of Power Outage
2 hours or less

More than 2 hours

Food below 135 F in Hot Holding Units
When Power is Restored
1. May be sold if reheated to 165º F and
then held at 135º F or above; or
2. May be sold if rapidly cooled to 41º F or
below within 2 hours following restoration
of power.
Cannot be sold

If food cannot be rapidly cooled as specified in the tables above, it cannot be sold.

REOPENING
If you voluntarily closed your facility, the following conditions should be verified prior to resuming food preparation and/or sale of
potentially hazardous foods:
1. All unsafe potentially hazardous food has been discarded
1. If there are any questions regarding the safety of specific foods, contact the RI Department of Health at 222-2750.
2. Electricity and gas services have been restored
3. All circuit breakers have been properly reset as needed
4. All equipment and facilities are operating properly, including:
 Lighting
 Refrigeration
 Hot holding
 Ventilation
 Toilet facilities
5. Hot and cold potable water, under pressure for:
 Hand washing
 Proper dishwashing
If your facility was closed by the Rhode Island Department of Health, it must remain closed until you obtain official approval from that agency to
reopen.

DISPOSAL OF FOOD
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PHF that has been subjected to temperature abuse prior to the power outage might not be safe to eat even if the procedures
in the tables on the previous page are followed. WHEN IN DOUBT, THROW IT OUT!
 If it is determined that food must be discarded, document the type and amount of food and the reason for disposal for
insurance and regulatory purposes.
 Small volumes of food to be discarded can be denatured with a cleaning product (such as bleach) and placed in the outside
refuse bin.
 To discard large volumes of food, contact your refuse disposal company or your local landfill operator for disposal instructions.
 If there are any questions regarding the safety of specific foods, contact the RI Department of Health Office of Food
Protection.
This document may serve as a guideline for most situations encountered during power outages. If you have any questions contact the
Rhode Island Department of Health.
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Food Establishments Policy for Reopening After Flooding
Adapted by the Rhode Island Department of Health’s Office of Food Protection

Closing Your Facility
Your facility needs to be closed for business should you have one or more of the following flooding hazards:
 Any part of the food establishment was flooded (all flood waters should be considered contaminated)
 Sewage backed up into the facility
 Plumbing does not drain and toilets are not usable by staff
 Drinking water well serving the food establishment was flooded
 Customers or staff need to walk through sewage-contaminated water to get into the facility
 There is no power
 Other hazards that may compromise food safety in the facility
Inspecting Prior to Reopening
Prior to reopening, the person in charge should conduct a complete self-inspection to ensure that normal operations can be
resumed safely and without compromising food safety. Individuals are advised to only enter the flooded building with caution
and with guidance of structural and electrical experts to ensure that it is safe.
Sanitizing
Decontamination and sanitization procedures using chemical sanitization, e.g., chlorine bleach at a concentration of 100200 ppm (1 tablespoon of bleach in 1 gallon of potable water), Quaternary Ammonium at a concentration of 200 ppm, or
other approved sanitizers, should be used on equipment and structural surfaces that are salvageable. The surface must be
thoroughly washed and rinsed prior to sanitization. Proper decontamination will eliminate harmful microorganisms, chemical
residues, or filth that could pose a food safety risk.
Damaged Food Products
 Discard all food and packaging materials that have been in contact with floodwaters, unless the food is sealed in a
hermetically sealed can that has not been damaged.
 Destroy refrigerated and frozen foods, such as meat, poultry, shell eggs, egg products, and
milk, which have been immersed in floodwaters. Good advice is: If in doubt, throw it out.
 Inspect canned foods and discard any food in damaged cans. Can damage is shown by swelling; leakage;
punctures; holes; fractures; extensive deep rusting; or crushing/denting severe enough to prevent normal stacking
or opening with a manual, wheel-type can opener.
 Discard products in containers with screw caps, snap-lids, crimped-caps (soda bottles), twistcaps, flip-top, snapopen, and similar type closures that have been submerged in floodwaters.
 Do not salvage food packed in plastic, paper, cardboard, cloth, and similar containers that have been water
damaged.
 Undamaged, commercially prepared foods in all-metal cans or retort pouches can be saved if you remove labels
that can come off. Thoroughly wash the cans, rinse them, and then disinfect them with a sanitizing solution
consisting of 1 tablespoon of bleach per gallon of potable water. Finally, re-label containers that had the labels
removed, including the expiration date, with a marker.
 Complete proper and safe disposal of condemned food items in a manner consistent with federal, state, and local
solid waste storage, transportation, and disposal regulations, to ensure these products do not reappear as
damaged or salvaged merchandise for human consumption.
Physical Facilities
If you have a well that has been flooded, the water should be disinfected and tested to confirm it is safe after floodwaters
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recede. If you suspect that your well may be contaminated, contact the Rhode Island Department of Health, Office of
Drinking Water Quality at 222-6867 for specific advice.
 Thoroughly wash all physical facility interior surfaces (e.g., floors, walls, and ceilings), using potable water, with a
hot detergent solution, rinsed free of detergents and residues, and treated with a sanitizing solution (see section
above on sanitizing).
 Mold contamination is a concern. Structural components of the building (e.g., walls, piping, ceiling, and HVAC
system/ventilation systems) affected by flood waters or other damage, should be cleaned, repaired, and disinfected,
where possible. Remove and destroy wall board that has been water damaged. Cement walls that have mold
damage can be reconditioned.
 Any exhaust systems and hoods should be thoroughly cleaned and freed of any debris. Consult professional
service technicians, as needed. Water damaged ventilation systems that cannot be thoroughly cleaned and
sanitized should be removed and replaced. In all cases, replace all ventilation air filters.
Equipment
 Thoroughly wash metal pans, ceramic dishes, and utensils (including can openers) with soap and hot water. Rinse,
and then sanitize them by boiling in potable water or immersing them for 15 minutes in a solution of 1 tablespoon of
unscented, liquid chlorine bleach per gallon of drinking water or other approved sanitizer. Follow instructions on the
sanitizer label for appropriate concentration.
 Thoroughly wash countertops, equipment and non-food contact surfaces with soap and hot water.
 Rinse, and then sanitize by applying a solution of 1 tablespoon of unscented, liquid chlorine bleach per gallon of
drinking water or other approved sanitizer. Allow to air dry.
 A dishwasher or 3-compartment sink should be used to wash, rinse, and sanitize equipment and utensils using
potable water, and:
• Chlorine bleach at a concentration of 50-100 ppm (1/2 tablespoon of bleach in 1 gallon of potable water), or
other approved sanitizers should be provided for sanitizing food contact surfaces and equipment.
• Mechanical dishwashing machines should provide a final, sanitizing rinse of either 50 ppm chlorine (for
chemical sanitizing machines) or 180°F final sanitizing rinse (for hot water sanitizing machines).
• An approved test kit should be available to ensure appropriate sanitizer strength for chemical sanitizing and
a maximum registering thermometer or temperature sensitive tape should be available to check that the hot
water reaches 180°F or the utensil surface reaches a temperature of 165°F.
• Run the empty dishwasher through the wash-rinse-sanitize cycle three times to flush the water lines and
assure that the dishwasher is cleaned and sanitized internally before washing equipment and utensils in it.
 Refrigerated display and storage cases and other refrigerator equipment used to store food should be cleared of all
contaminated products and their juices prior to cleaning.
 Refrigerated storage equipment should be thoroughly washed inside and outside with a hot detergent solution and
rinsed free of detergents and residues. (Special attention should be given to lighting drainage areas, ventilation
vents, corners, cracks and crevices, door handles and door gaskets.) Treat all clean surfaces with a sanitizing
solution (see section above on sanitizing).
 If the insulation, door gaskets, hoses, etc. are damaged by flood or liquefied food items, then replace or discard
these refrigerated display cases and storage cases and other refrigerator equipment.
 All filters on equipment should be removed and replaced if not designed to be cleaned in place.
 Replace all ice machine filters and beverage dispenser filters, and flush all water lines, including steam water lines
and ice machine water lines, for 10 to 15 minutes.
 Discard all ice in ice machines; clean and sanitize the interior surfaces (ice making compartment and storage bin);
run the ice machine process through three cycles; and discard ice with each cycle.
 All sinks should be thoroughly cleaned and sanitized before resuming use.
 Equipment should be inspected to ensure it is operational and that all aspects of its integrity are maintained.
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Stove units should be thoroughly cleaned and checked by the fire department, local utility company, or authorized
service representative prior to use.

Maintaining Food Temperatures
 Verify that all open-top refrigerated and freezer display cases, walk-in refrigerators, and walk-in freezers are
capable of consistently maintaining cold holding temperatures (≤41°F or in a frozen state) before food items are
placed in the units.
 Ensure that heating equipment can heat to the appropriate cooking temperature (≥135°F) for raw animal foods.
Ensure that cooling equipment can maintain foods at the appropriate (≤41°F) temperature.
 Verify that all equipment used for food preparation (e.g., cooking, cooling, and reheating) is functioning and properly
calibrated prior to use.
Food Source and Receipt
 All foods, including raw, fresh, frozen, pre-packaged, shelf-stable, and ready-to-eat foods, should only be received
from a licensed and an approved food source. This includes food distributors and vendors licensed by the local or
state regulatory food authority.
 Food should be received by a person who is responsible for ensuring that food packages meet temperature
requirements and are intact with no breaks, seams, or other openings. Canned foods should not be swollen or have
any dents or punctures in the cans or soiled labels.
 Foods requiring temperature control should be received in a frozen state or at temperatures less than 41°F for
refrigerated storage.
Pest Control
 Ensure that any rodents/pests that may have entered the facility are no longer present. Remove dead pests and
sanitize any food-contact surfaces that have come in contact with pests.
 Seal all openings into the facility to prevent future entry of pests or rodents.
 Dispose of contaminated or spoiled solid foods in closed containers for removal to prevent rodent and fly
harborage.
Employees
 Put fewer items on the menu when only a limited number of trained employees are available and working. A full
menu may be offered when there is an adequate number of trained employees to staff each area of the operation
during normal working hours.
 Soap and potable running, warm water (at least 100°F) should always be used to wash hands.
 Alcohol hand gels may only be used after handwashing. Alcohol hand gels are ineffective against germs on soiled
hands and are therefore not a substitute for soap and water handwashing.
 Employees should not touch ready-to-eat foods with their bare hands, but instead should use tongs, deli paper, or
single-use, disposable gloves.
 Employees with open wounds should not work with hands-on preparation of foods or with cleaned and sanitized
food contact surfaces or single-service/single-use utensils. If these infected wounds are covered with a double,
water-proof barrier such as a finger cot or water-tight bandage and plastic gloves, the employee may continue to
work with food.
 Employees sick with vomiting, diarrhea or jaundice should not be working in the establishment and may not return
to work until at least 48 hours after the symptoms cease. There is a high potential for Norovirus exposure in
floodwaters and ill employees create a high potential for people to become ill from your facility.
If you have any questions please call 222-2749, Monday through Friday between 8:30 AM and 4:30 PM.
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