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Purchasing


Purpose:  To reduce the risk of foodborne hazards by purchasing foods from approved reputable suppliers.  

Scope:  This procedure applies to all employees involved with purchasing.

INSTRUCTIONS/PROCEDURES: 
1. Train applicable employees on purchasing procedures annually. 
2. Follow Island County Food Code requirements.
3. Foods may only be purchased from approved reputable suppliers holding current permits/registration from a federal, state, or local regulatory authority.
4. Suppliers will be pre-approved based on the following:
· Suppliers must supply current regulatory permit and/or registration information.
· Suppliers must supply emergency contact information and recall notification plan (means, product identification, disposition, etc.).
· Suppliers for shellfish and raw fish must be capable of providing shellstock identification tags, parasite destruction records, farm raised fish designation, and/or any other HACCP documentation to demonstrate safety/controls for products supplied.
· If requested, suppliers must be capable of providing additional documentation regarding their food safety program (HACCP, GAP, SOP’s, lab testing, etc.), regulatory inspections, third party inspections, and/or provide access to applicable facilities for purpose of site inspection.
5. All invoices/orders must be maintained for a minimum of one year.
6. In the event of a recall the following must be completed:
· Review invoices/orders to identify amount of product purchased/received.
· Determine difference between product purchased/received and product remaining in inventory (including prepared foods).
· Segregate and label all remaining product on site with date, time, and quantity while maintaining appropriate storage.
· Document final disposition (destroyed or returned) of the segregated product on the invoice/order.
· If necessary, notify Island County Public Health of recalled products that were served to consumer prior to recall notification. 

MONITORING: 
1. Management staff will help coordinate approval for new suppliers.
2. The person in charge and/or other management staff will help coordinate recall procedures.

CORRECTIVE ACTION:
1. Management staff will request additional food safety documentation for any supplier involved in a recall or not meeting requirements of this procedure.
2. Dispose or return any recalled product in accordance with manufacturer recall notification requirements.

VERIFICATION AND RECORD KEEPING:
1. Management staff will audit compliance monthly.
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