Requirements of a School Food Safety Program

1. A plan for every school food preparation and service site that covers anywhere food is stored, prepared or served.
2. Each plan must include:

· Operational description of the site.
· Written Standard Operating Procedures (SOPs).
· SOPs must be site specific and observed to be in practice.
· SOPs include specific elements
· Purpose (What)

· Scope (Who does this apply to)

· Keywords (New Terms)

· Instructions (How, where and when)

· Monitoring (Why)

· Corrective  Action (What to do if there is a problem)

· Record Keeping

· Menu and food items listed in the appropriate HACCP process category

· No Cook, Same Day Service, or Complex

· Critical control points and critical limits are identified and documented for each process.
· Critical limits for menu items included in standardized recipes.
· Summary list of Monitoring

· Establish and document corrective actions

· Summary list of Recordkeeping

· Reviewing and revising the overall food safety program periodically

