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Date Marking


PURPOSE:  To ensure appropriate rotation of ready-to-eat food to reduce risk of foodborne illness from Listeria monocytogenes.

SCOPE:  This procedure applies all employees who handle, prepare, and serve food.

INSTRUCTIONS/PROCEDURES: 
1. Train all employees on date marking policy.  
2. Follow Island County Food Code requirements.
3. At a minimum the date mark labeling must include the product name and date prepared or opened.  
4. Date mark labeling is required for:
· Ready-to-eat, TCS (Time-Temperature Control for Safety Foods) that are prepared on-site and held for more than 24 hours.  
· Processed, ready-to-eat, TCS foods when opened, if they are to be held for more than 24 hours. 
5. Refrigerate all ready-to-eat, TCS foods at 41oF or below.
6. Serve or discard refrigerated, ready-to-eat, TCS foods within 6 days of the date of preparation.
7. Date marked TCS foods moved to frozen storage shall be labeled to indicate date moved to frozen storage and be date marked to indicate remaining days allowed in refrigerated storage.
· For example: A date marked food in storage for its second day when moved to frozen storage will have 5 days remaining when removed. 
8. Date marked foods which are combined in any manner must be relabeled to retain the date mark of the oldest product in the new combined food.

MONITORING:
1. The person in charge and/or other management staff will check refrigerators daily to verify that foods are date marked and that foods exceeding 7 days are not being used or stored.

CORRECTIVE ACTION:
1. Retrain any employee who does not follow proper date marking procedures.
2. Discard any food that has not been properly date marked or that has exceeded more than 7 days since preparation/opening.

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