ENTER Company Name or Logo Here
Preparation


Purpose:  To reduce the risk of foodborne hazards associated with improper food preparation.

Scope:  This procedure applies to all employees who handle, prepare, or serve food.

INSTRUCTIONS/PROCEDURES: 
1. Train employees on food preparation procedures annually. 
2. Follow Island County Food Code requirements.
3. Employees must wash hands when entering food prep areas and prior to working with foods.
4. Bare hand contact is prohibited with ready to eat foods. 
5. Utilize only clean and sanitized utensils, equipment, and work areas when preparing foods.
6. Utilize the following color coding for cutting boards and knives:
· Yellow – Poultry
· Red – Meats (beef, pork, veal)
· Blue – Seafood
· Green – Fruits and Vegetables
· White – All other ready to eat foods
7. Prepare raw animal products and ready to eat foods in separate designated areas. 
8. Utilize the following batch preparation methods to reduce the amount of time that TCS foods spend in the temperature danger zone during preparation.
· Remove small amounts of TCS foods from cold storage when ready for preparation.
· Bulk TCS foods should be placed on ice or in smaller containers during preparation.
· When possible, continuously monitor temperature of TCS food or at least a minimum of every hour during preparation.
· Cover, date mark, and return all TCS foods to cold storage immediately following preparation (if applicable).
9. Employees must wash hands and change gloves (if necessary) between tasks and/or between handling ready to eat foods.
10. Utensils must be cleaned and sanitized (or replaced) following use or at a minimum of every four hours during continuous (uninterrupted) preparation activities.

Wiping Cloth Use
1. Wiping cloths used for spill must be clean, dry, and used for no other purpose. Disposable towels are acceptable.
2. Wiping cloth used for surfaces and equipment during continuous use must:
· Be held in a clean and unsoiled sanitizer solution at the proper concentration.
· Be replaced as needed with clean properly laundered cloths.
· Cloths used to wipe surfaces in contact with raw animal products may not be used for any other purpose or area.
· Stored in a manner to prevent contamination.

MONITORING:
1. The person in charge or other management staff will monitor all preparation practices (including color coding) during all hours of operation.




Preparation (continued)


CORRECTIVE ACTION:
1. Retrain any employee who does not follow proper preparation procedures.
2. Discard any ready to eat food contaminated during the preparation process. 
3. Discard or reheat any raw animal product contaminated during the preparation process.
4. Rapidly cool any TCS food not prepared in accordance with batch preparation methods and that is above 41oF for less than two hours.
5. Discard any TCS food not prepared in accordance with batch preparation methods and that is above 41oF for more than two hours.

VERIFICATION AND RECORD KEEPING:
1. [bookmark: _Hlk116547688]Management staff will audit compliance monthly.
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