Clackamas County Children’s Commission
Subject: In House Food Prep and Handling
Section: Nutrition Services (HS/EHS)
Date Revised: 12/31/2020 PC Approval Date (Policies Only): N/A

Regulation Reference: 1302.47(6)

Procedure: Food will be prepared, served, and stored in a manner and environment that promotes food
safety, staff hygiene, and sanitary practices. All practices will comply with the guidelines established by

the Clackamas County Health Department.

1. Only employeeswitha currentcertified Food Handlers Card will prepare meals for CCCC
children and families.
2. Kitchen staff must calibrate thermometersbeforeuse, and complete the refrigeration
temperature log daily.
Signage:
1. All kitchens will have an updated environmental inspection report posted.
2. The following food safety/sanitation procedures will be posted in all kitchens:
a. Hand washing procedure
Cleaning solution mixture log
Food Temperature Log

Refrigeration Temperature Log
Valid Food Handler Cards of kitchen staff only.
“Kitchen staff only”

=0 o0

Storage:
1. Potentially hazardousfoods (meats, eggs, milk, etc.) must be stored in refrigeration, at least
41°F or below.
2. Dryfoodand foodservice equipment must be stored off the ground and away from cleaners or
other sanitation products.
Sanitation:

e At the beginning of each day, kitchen staff will create a sanitation bleach/water solution. The
dilution will not be less than 50ppm and should not exceed 100ppm (refer to the Cleaning
solution procedure). Allfood preparation and eating surfaces must be properly cleaned, using
the wash-rinse-sanitize method (refer to the Clackamas County Food Handlers Manual for
instructions on the cleaning method).

e All kitchens or areas classified as “food prep area” will have a sink solely for handwashing
purposes, with the Handwashing procedure posted. Prior to handling food staff must wash their
hands thoroughly, according to the procedure. This includes food preparation, transporting
food, placing food on tables, and serving food.

e Before each meal, designated staff will follow the wash-rinse-sanitize method, to properly clean
the eating surface.




Prior to seating, all children will wash their hands thoroughly, according to the Handwashing
procedure

All food service utensils, preparation and serving equipment, will be cleaned using the wash-
rinse-sanitize method, or by using a commercial grade dishwasher/sanitizer.

Preparing:

1. Food mustbe prepared with a minimum of handling, with suitable utensils, and on surfaces that
have been properly sanitized; to prevent cross-contamination.

2. Potentially hazardous foods containing milk, meat poultry, eggs, and fish products will be
prepared from chilled products, as quickly as possible and refrigerated.

3. Potentially hazardous foods requiring cooking (meat, fish, eggs, poultry, etc.) must be heated to
properinternal temperature to kill bacteria; utilize the food temperature guide provided CCCC
and/or Clackamas County Environmental Health Department Food Handlers Manual. See below
for a quick reference of the minimal heating requirements:

a. Poultry: 165°F

b. Pork-at least: 150°F

¢. Ground Beef: 155°F

d. Otherbeef, eggs, fish, vegetables and grains: 145°F
e. Microwaveable items: 165°F

4. Potentially hazardousfoods should be held at the correct temperature (135°F orabove for hot
food and 41°F for cold food) with the internal temperature checked every two hours.

5. Discard any food after four hours if it has not maintained a safe temperature.

6. Before storing, potentially hazardous foods that have been cooked must be cooled to 41°F
within two hours with the time and temperature recorded.

7. Potentially hazardous foods that have been cooked and then refrigerated must be reheated

rapidly and thoroughly to 165°F or more, before being dished and placed on the table for
consumption.

Leftovers: (applies to classroom time and events)

1.

Anyfoodthatis placed on the meal table and not consumed must be thrown out. No leftovers
fromthe table will be sent home with children, staff, and adults due to the hazards of bacterial
growth.

No food will be returned to the kitchen.

Leftover fruits/vegetables and bread that have not been served, may be sent home with
parents and/or staff, if the food cannot be utilized for future meals.

Any leftoverfoods containing meats or dairy products will not be senthome and willbe
discarded, even if the foods were not served.

Early Head Start Centers:

1.

All EHS Centers that handle breast milk will have space available to properly store and handle
the milk and formula for infants. Procedures on how to properly store breast milk will be posted
near or on the refrigerator for reference.

a. Infant Feeding Policy

b. Handling and Storage of Breast Milk and Formula Policy

c. Refrigeration Temperature Log




