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Food Safety Guidelines


Note: Sample guidelines are provided based on current best practices and regulatory references. These guidelines do not constitute a mandate, nor do they imply liability should the school choose other options.  This document may be modified for your district's use in accordance with Missouri regulations, local regulations, local district policy, and guidance from the school medical director.   
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[bookmark: _Toc171927792]Overview
The Food Safety Sample Guidelines provide recommendations for food service workers and school staff in Missouri K-12 schools to ensure safe food and beverage preparation and consumption. This includes best practices for infection prevention and control to prevent foodborne illnesses.

These guidelines align with local and state public health regulations that govern food safety in schools, especially the Missouri Food Code. While this document provides general guidance, it is important to follow the advice of local and state public health officials when establishing specific food safety policies and procedures.
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	Definition

	Cross-contamination
	Occurs when germs from one food source contaminate another during preparation, cooking, or storing.

	Food safety
	Measures taken to handle and consume food or drinks safely, minimizing the risk of foodborne illness.

	Foodborne illness
	Illness caused by consuming contaminated food or drinks, leading to symptoms like vomiting, diarrhea, stomach pain, nausea, and fever.

	Microorganisms
	Microscopic infectious agents, including bacteria, viruses, fungi, and parasites.

	Norovirus
	Highly contagious virus, the leading cause of foodborne illness in the United States.

	Temperature danger zone
	The range between 41°F and 135°F where bacterial growth is rapid.


[bookmark: _Toc171927794]Legal Requirements or References
This guideline complies with regulations from:
· The Centers for Disease Control and Prevention (CDC)
· Hazard Analysis and Critical Control Point (HACCP) Standard Operating Procedures (2016)
· Missouri Department of Health and Senior Services (MO DHSS) Missouri Food Code


[bookmark: _Toc171927795]Leadership Responsibilities and Qualifications
For every food service establishment, there must be a designated "person in charge" who demonstrates expertise in preventing foodborne illnesses, implementing Hazard Analysis and Critical Control Point principles, and understanding local or state food safety regulations.

To demonstrate this knowledge, the person in charge should:

1. Adhere to the Missouri Food Code, and make sure there are no violations during inspections.
2. Obtain certification as a food protection manager by passing a test from an accredited program.
3. Provide correct answers to the food inspector's questions about the specific food operation.

Having a Food Protection Manager Certification fulfils this requirement. The person in charge is responsible for ensuring compliance with local and state food safety regulations. They should also use a Food Safety Checklist for regular audits (recommended monthly) and ensure corrective actions are taken as needed.

Important: It is important to have a trained, certified food handler to prepare food. Staff who are knowledgeable about safe food handling practices can prevent foodborne illnesses. Local public health agencies may have specific certification requirements.
[bookmark: _Toc171927796]Hygiene
[bookmark: _Toc171927797]Handwashing
Thorough handwashing is the most effective way to prevent the transmission of communicable diseases. It is crucial to wash hands:
· Before and after handling foods.
· Before eating.
· In between preparing different kinds of foods.
· After using the restroom or changing a diaper.
· After coughing, sneezing, or touching your nose or mouth.
· After handling animals, their cages, waste, or food.

When handling ready-to-eat foods, wear disposable single-use gloves, spatulas, or tongs to avoid direct contact with the foods. 

It is important to remember the following: 
· In the food service area, alcohol-based hand rubs cannot replace handwashing. 
· Gloves do not replace proper hand hygiene.
· Food service workers should always wash their hands and dry them before putting on gloves and after removing them.
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· Attire worn while handling and preparing food must be clean.
· While handling and preparing food, hair must be covered by a hat, cap, visor, and/or hair net. Beards must be covered with a beard net.
· Fingernails must be kept short, clean, and natural; avoid wearing artificial nails or enhancements (e.g., dips, gels, charms).
· Jewellery should not be worn on the hands, except for a simple wedding band.
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Inadequate temperature control can lead to bacterial growth or toxin production, resulting in illness if consumed. 

To ensure food safety, schools must:
· Store all potentially hazardous foods (e.g., eggs, milk, meat) at 41°F or below.
· Receive hot food entrees at 135°F or above, checking temperatures with a clean, calibrated food thermometer before serving.
· Refrigerate food containing potentially hazardous foods at 41°F or below.
· Use coolers with ice packs to keep food cold on field trips.
· Store raw meat and poultry on the bottom shelf of the refrigerator to prevent juices from dripping onto other foods.
· Keep food away from cleaning products, medicine, and animal food.
· Properly label cleaning products to avoid mistaking them for foods. For example, cleansers may look like powdered sugar and pine cleaners may resemble apple juice. Labelling prevents accidental ingestion.
[bookmark: _Toc171927801]Food Preparation
· Ensure food preparation takes place in an approved area equipped with durable, easily cleaned surfaces and utensils. 
· Follow these practices:
· Clean and sanitize all food preparation surfaces, cutting boards, sinks, and utensils before and after each use to prevent bacterial buildup and cross-contamination.
· Use an approved sanitizer for food contact surfaces, check the concentration with test kits to avoid contamination and equipment damage.
· Label sanitizer spray bottles, check solution concentration daily, and refresh if below acceptable levels to prevent misuse.
· Wash hands, cutting boards, utensils, and dishes between different foods to prevent cross-contamination.
· Rinse fresh produce in a sanitized sink before preparing to remove pesticides, soil, or potential contaminants.
· Thaw foods properly: either on a tray in the refrigerator, under running cold water, or in the microwave if immediately cooked. Avoid leaving food on the counter for thawing, as it promotes bacterial growth.
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· Rapidly heat potentially hazardous food to kill bacteria that may cause illness. Cook the following products according to FDA food code standards until the internal temperature is maintained for 15 seconds. Use a food thermometer to accurately measure internal food temperature.
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	Product Type

	135°F 
	Fresh, frozen, or canned fruits and vegetables that are going to be held on a steam table or in a hot box.

	145°F

	Seafood, beef roast, and pork roast
Eggs cooked to order that are placed onto a plate and immediately served.

	155°F 

	Ground products containing beef, pork, or fish
Fish nuggets or sticks
Eggs held on a steam table
Cubed or Salisbury steaks

	165°F 

	Poultry
Stuffed fish, pork, or beef
Pasta stuffed with eggs, fish, pork, or beef (such as lasagna or manicotti) 



· Raw or partially cooked ground meat products can be contaminated with E. coli O157:H7. Large quantities of ground products such as hamburger may “look” cooked but may contain “pockets” of partially cooked meat. 
· Once cooked, monitor temperatures to ensure that all potentially hazardous foods have not been in the “danger zone” (41° - 135° F) too long, which allows for bacterial growth. 
· Do not put cooked food in the same container or on the same unwashed container, platter, or cutting board that was used for uncooked meat or poultry. The container or platter could contain harmful bacteria that could contaminate the cooked food. 
· Do not serve unpasteurized milk, cheese, or apple juice. These items may be the source of foodborne illnesses caused by pathogens such as Campylobacter, Salmonella, E. coli O157:H7, and Listeria.
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[bookmark: _Toc171927804]Child Involvement in Food Preparation
It is not advisable for children to serve or prepare food in childcare settings. Treat cooking projects in childcare and school settings as science projects. Handling food during projects could lead to contamination, which may potentially cause illness among other children and staff.

Note: If children are involved in food preparation or serving, encourage children to make individual-sized portions for themselves.
[bookmark: _Toc171927805]Supervision and Hygiene
· Monitor children's handwashing practices.
· Supervise children to ensure they do not consume the food prepared during projects.
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· Ensure food or treats brought by children to share are purchased from a licensed store or bakery.
· Strictly prohibit bringing food or treats from home, as children and parents may not have the same understanding of food safety principles as licensed food establishments.
· Emphasize that licensed commercial kitchens provide more controlled environments for food preparation than private homes.
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[bookmark: _Toc171927808]Notification Procedure
Food service staff must promptly notify their supervisor of any symptoms of foodborne illness, such as vomiting, diarrhea, stomach pain, cramping, nausea, and fever.
[bookmark: _Toc171927809]Supervisor's Authority
The supervisor may choose to impose restrictions or exclude individuals from food handling and preparing food for a specific period based on reported symptoms.
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People should not handle or serve food until 72 hours have passed since their last episode of vomiting or diarrhea. The food code outlines specific guidelines for when an ill employee can return to work, and they may need to be evaluated by a healthcare provider.
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People should refrain from preparing or serving food under the following conditions:
· Do not prepare or serve food if you have been experiencing vomiting and/or diarrhea, or until 72 hours have passed since the last episode.
· Do not handle food until you have been treated with antibiotics or have received one or more negative stool tests, depending on the specific bacteria. If you have skin lesions on exposed areas (face, hands, fingers) that cannot be covered, use finger cots or disposable gloves over covered sores on the fingers or hands.
· When wearing fingernail polish.


[bookmark: _Toc171927812]Hazard Analysis and Critical Control Point (HACCP)
The HACCP method is a proactive approach to ensuring food safety. Individuals working in food service can pursue HACCP certification in Missouri, standardized operating procedures (SOP) based on HACCP are available on the official website. This initiative is endorsed by the U.S. Department of Agriculture (USDA), U.S. Food and Drug Administration (FDA), and the Institute of Child Nutrition. The website provides samples and resources that encompass the essential elements for a successful food safety program.

To effectively implement HACCP into the school food safety program, please refer to the Resources Section of this document for recommended tools.

It is the school and/or district's responsibility to develop a food safety SOP based on HACCP principles. The SOP and related documents should be customized to meet the specific needs of the school and/or district. Furthermore, these documents must comply with both Missouri state and local health department regulations.
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HACCP provides resources, such as food safety checklists and logs, which should be maintained by the designated food safety officer for the school. These resources are located at:
HACCP Logs to Keep | Missouri Department of Elementary and Secondary Education (mo.gov) https://dese.mo.gov/financial-admin-services/food-nutrition-services/food-safetyhaccp/haccp-logs-keep

HACCP recommends the following logs as directed and keeping them on file for one year.
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	Frequency Recommendation

	Cooking and reheating temperature log
	Daily

	Time and temperature for holding
	Daily as needed

	Cooling Log
	As needed

	Damaged or discarded product log
	As needed

	Equipment and Facility Records Receiving temperature log
	Sample of each delivery

	Refrigeration temperature log
	Daily

	Freezer temperature log
	Daily

	Dry storage room log
	Daily

	Dish machine sanitation log
	Daily

	Food contact surfaces cleaning/sanitizing log
	Daily

	Thermometer calibration log
	Every 2 weeks

	Review Records Food safety checklist
	Monthly

	Training Record Employee food safety training record
	Each Training

	Corrective Action Records
	As needed
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