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POLICY

All children enrolled in the Pocatello Head Start program will receive foods that are served in compliance with local food safety and sanitation laws, including those related to the storage, preparation and service of food.

PROCEDURE

DAILY

1. Wash hands. Any cuts on hands must be covered with a bandage and latex gloves during all food preparation and service.

2. Put away all dishes from day before.

3. Clean all areas of food preparation and food service with a solution, mixed daily, of bleach water (1 TBS. bleach/quart water) before beginning (this includes the sink if food is washed or prepared in it). Rinse sinks and all serving tables.

4. Ensure that hair is secured and covered and protect clothing with an apron.

5. Wash down all surfaces with clean bleach water at the end of food preparation/service.

6. Use fresh rags for wiping surfaces. Send soiled ones to be washed daily.

7. Change bleach water after each meal served and supply teachers with clean rags for meal served.

8. Clean up all spills on appliances.

9. Clean and sanitize all dishes, cookware and serving utensils.

10. Sweep kitchen floor with broom and dustpan thoroughly, including all wall/floor corners and edges.

11. Check refrigerator and freezer thermometers for proper temperature and record.

12. Be sure all food in refrigerator and freezer is labeled and dated.

WEEKLY

1. Remove and wash pans from warmer and wipe out warmer. (Mondays)

2. Thoroughly check all appliances and clean if necessary.  (Thursdays)

3. Check all perishable foods in refrigerator and discard any which will outdate: Juices & canned fruit - 7 days; hard cooked eggs or non-cured, cooked meats - 4 days; cured meats - 6 days.  (Thursdays).  Store all non-perishable foods away from janitorial supplies.

4. Wipe down carts - including wheels.  (Tuesdays)

5. Wash folding racks that hold bussing tubs.  (Tuesdays)

MONTHLY 

1. Thoroughly clean refrigerators, freezers, and stoves. 

2. Wipe off shelves in kitchen food/dish storage area and in cafeteria.

3. Wash the outside surfaces of all handheld appliances that are not stored inside cupboards.

4. Soak all plastic serving ware in bleach to remove stains.

5. Hose down carts outside, if needed, weather permitting.

TWO OR THREE TIMES YEARLY

1. Pre-wash all dishes before first use in September.

2. Take inventory in September, January, and May/June.

3. Place fresh baking soda in refrigerators in September and February.

4. Clean and prepare, for summer, all cupboards, appliances, and storage areas.
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