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APPLICATION:  

Any NBHS program that prepares and serves food to service recipients. 

POLICY:
It is the policy of Northpointe Behavioral Healthcare Systems to provide an environment that is sanitary and to promote infection control when preparing food.

PURPOSE:
To describe procedures that promotes sanitation during food preparation.

PROCEDURES:
A.
Any food which has been held in a questionable manner shall be properly disposed of.

B.
A kitchen cleaning schedule and checklist shall be utilized by designated staff members.

C.
Temperatures shall be monitored daily in the refrigerator and freezer units by cook or designated staff members.

D.
All utensils shall be washed, rinsed and sanitized in the dishwasher after each use.  The complete Normal/Heavy High Temperature Cycle shall be used.

E.
Sanitized utensils shall be handled in such a manner to protect them from contamination.

F.
Hand washing is not allowed in a sink where dishes or food stuff are being washed. 

G.
No smoking or use of tobacco in any form shall occur in the kitchen area.

H.
Waste shall be held in the food service area in leak proof, non-absorbent, tightly-covered containers with impervious plastic liners, and shall be transferred to outside container with the above characteristics at least daily or more often.  Plastic liners will be tied tightly with a twist-tie to minimize the risk of infection, odor or spillage of loose refuse.

I.
Waste containers shall be cleaned every other day or more often as needed. 

J.
Insects, rodents and other pests shall be kept under control in all areas of food service.

K.
Leftover food that was served at the table shall be properly disposed of.

L.
Table tops, counters and other work surfaces shall be washed, rinsed and sanitized with bleach-water solution before and after food preparation and service. 


 M.
The following procedure will be used for washing dishes.

1. When available, a home-type dishwasher is to be used to wash all tableware and food prep dishes which can fit in it.

2. Dishes, silverware, pans, etc. will often need to be thoroughly rinsed with a brush or cloth or even pre-washed to remove particles which will otherwise bake on in the dishwasher (eggs, melted cheese, oatmeal, powders such as dried milk or soft drink mixes, are good examples of things which will not be removed by the dishwasher).

3. When loading a dishwasher, a single plate, cup, etc. per slot, one layer of dishes per rack. Dishes cannot be piled one on another in the racks, because the water can’t get at them.

4. Use the recommended amount of dishwashing detergent.  Run the dishwasher on the hottest cycle possible for the maximum cycle recommended for the dishes that are in it (you don’t need to run the pot cycle if all you have is water glasses and cups, but you do need this cycle if you have pots which need to be washed longer).

5. The drying cycle must be the heated dry cycle (if you have a choice), and it must run the full length.  Please, no drying with a towel.

6. All the contents of the dishwasher should be inspected before being put away (to check for stains, food, cracks and chips, etc.)

7. WHEN DISHWASHER IS NOT BEING USED (e.g. large pans, broken equipment, etc.)
· Scrape dishes, wash in clean soapy water with clean cloth

· Rinse in a second sink filled with clean, hot water (this removes soap)

· Sanitize in a third sink (or dishpan) – 1-1/2 tsp. Bleach per gallon clean, tepid water (not hot, it evaporates the bleach).

· Dishes must be immersed for 1 minute to be sanitized

· Air dry on a rack – do not use dishtowels
8. Countertops/tables:  Use warm water and a clean cloth.  If using soap, then rinse with clean water and cloth.  Sanitize with a bleach solution:  ¼ tsp per pint water; ½ tsp per quart water; 1-1/2 tsp per gallon

Avoid more concentrated solutions, it smells bad and is hard on the environment.

9. Check periodically for chips, cracks and stains.  Coffee stains can be removed by soaking in a vinegar solution.  Chipped and cracked dishes should be discarded.

10. Ice trays shall be washed in the dishwasher after every use.  Only clear or white ice trays made from non-porous materials shall be used.

11. When ice trays become discolored they shall be discarded.  Commercial ice shall only be purchased from approved vendors.

12. Refrigerators equipped with automatic ice makers:  the holding receptacle shall be emptied and cleaned weekly.

13. Ice shall be retrieved only when food handler gloves are worn. 
