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Service


Purpose:  To reduce the risk of foodborne hazards associated with service.

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

INSTRUCTIONS/PROCEDURES: 
1. Train employees on service procedures annually. 
2. Follow Island County Food Code requirements.
3. Utilize only clean and sanitized utensils, equipment, and areas when serving foods.
4. In use utensils may be stored:
· In the food with the handle extended above the rim.
· On a clean and sanitized surface, if the utensil is cleaned and sanitized (or replaced) at least every four hours.
5. Open tableware must be cleaned and sanitized following service. Tableware (open or wrapped) removed at time of service and properly stored may still be used.

Self-Service
1. All equipment used for self-service must be commercial grade and approved for food service.
2. Suitable utensils must be provided for each food item offered.
3. Clean tableware must be available for use with second portions and refills in self-service.
4. Raw animal products must be maintained separately from ready to eat foods to reduce risk of cross contamination during transport.
5. First in first out procedures must be utilized for replacement of foods offered for self-service. 
6. All open foods must be protected from contamination by the use of lids, sneeze guards, and/or other suitable means. 
7. At a minimum, cold TCS foods must be held at or above 41oF or below during service. 
8. At a minimum, hot TCS foods must be held at or above 135oF or above during service. 
9. A clean, sanitized, and calibrated stem/penetration probe thermometer must be utilized to check internal temperatures for TCS foods upon arrival. 
10. Document cold and hot holding temperatures at a minimum of twice daily and record corrective actions taken for any deviation from acceptable ranges.  

MONITORING:
1. The person in charge or other management staff will monitor service practices during all hours of operation.  
2. The person in charge or other management staff will review hot and cold holding logs daily.

CORRECTIVE ACTION:
1. Retrain any employee who does not follow proper service procedures. 
2. Discard any food that has been contaminated because of consumer self-service.
3. Discard any cold TCS food that is above 41oF and unmonitored for more than two hours. 
4. Rapidly cool any food that is being monitored and that is above 41oF for less than two hours.
5. Discard any hot TCS food that is below 135oF and unmonitored for more than two hours.
6. Rapidly reheat any food that is being monitored and that is below 135oF for less than two hours. 

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