Cleaning, Sanitizing, and Disinfecting Guidelines
Infection Prevention and Control Assessment and Response (ICAR) Tool for Food Services

[bookmark: _Toc170480878]Food Services Assessment
Complete this ICAR tool for each area where food is prepared, served, and consumed. This tool is intended for use with the Comprehensive School Assessment ICAR Tool.
General Information
School name: ______________________________________________________________________ 
Location assessed: _________________________________________________________________
Person completing assessment: _____________________________________________________
Title of person completing assessment: ______________________________________________
Date of assessment: _______________  
General Assessment
	Element to be assessed
	Yes/No/NA
	Notes

	Is this space cleaned and sanitized at least daily?
	
	Describe frequency:

	Are surfaces where food is consumed (e.g. lunch tables) cleaned and sanitized before and after use?
	
	

	Are cleaning products used approved by the EPA and school district?
	
	List products:

	Are sanitizing products labeled as food safe?
	
	

	Is the cleaning equipment visibly clean and in good repair?
	
	

	Is the space free from visible water leaks, dried water stains, and evidence of mold growth?
	
	


Food Preparation Areas
	Element to be assessed
	Yes/No/NA
	Notes

	Are all food preparation spaces and sinks cleaned and sanitized before and after each use?
	
	

	Are food preparation surfaces easily cleaned and in good repair (hard surfaces, no chips, if laminate is used it is not peeling)?
	
	

	Are separate cutting boards used for raw meat and produce?
	
	

	Are dishes, utensils, and equipment cleaned and sanitized using a commercial dishwasher or a 3-compartment sink?  
	
	


Food Storage
	Element to be assessed
	Yes/No/NA
	Notes

	Is food stored 6 inches off the floor and 18 inches from the ceiling?
	
	

	Are all food items labeled and within their specified expiration date?
	
	

	Is canned food in good condition, without swollen sides/ends, rust, or dents?
	
	

	Is food taken out of its original container labeled with the common name and date if not readily identifiable?
	
	

	Is stored prepared food labeled with the food name, date, and time of preparation?
	
	

	Is all fresh produce rinsed before preparing?
	
	

	Are temperature logs kept and fully completed for all food that needs to be kept cold or hot?
Freezers kept at 0°F or lower
Cold food below 41°F 
Hot food held above 135°F 
	
	

	Is raw meat and poultry kept on the bottom shelf of the refrigerator below ready to eat food?
	
	

	[bookmark: _Int_Y0OGLspF]Are foods thawed in either the refrigerator, under continuously running cold water, or in a microwave (not thawed on the counter)?
	
	

	Are hot foods cooled rapidly before being stored in small batches or shallow pans?
	
	


Hand Hygiene
	Element to be assessed
	Yes/No/NA
	Notes

	Are there dedicated handwashing sinks in the kitchen area (not used for food preparation) and equipped with soap and paper towels?
	
	

	Are food safe gloves or utensils used to touch ready to eat food
	
	

	Are there visual cues in the room to remind students and staff of hand hygiene?
	
	Describe:


	Is there a basic first aid kit with gloves and bandages for possible blood or body fluid exposure?
	
	

	Are items in the first aid kit checked for expiration?
	
	


Resources for Training and Auditing
Hand Hygiene
About Hand Hygiene in Schools and Early Care and Education Settings
https://www.cdc.gov/clean-hands/prevention/about-hand-hygiene-in-schools-and-early-care-and-education-settings.html
About Handwashing
https://www.cdc.gov/clean-hands/about/index.html
About the Life is Better with Clean Hands Campaign Campaign
https://www.cdc.gov/clean-hands/lifeisbetterwithcleanhands/index.html
Missouri Food Code
Missouri Food Code for the Food Establishments of the State of Missouri
https://health.mo.gov/safety/foodsafety/pdf/missourifoodcode.pdf 
Foodborne Illness
https://health.mo.gov/safety/foodsafety/foodborneillness/
Manufactured Foods: What is a Food Processor?
https://health.mo.gov/safety/foodsafety/industryfoods/manufacturedfoods/
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