Section 2-7: Corrective Actions
Central Warehouse

Although the HACCP plan is intended to prevent deviations from the standards outlined in Section 2-4: Prerequisite Programs and Section 2-5: Safe Food Handling, perfection is rarely achieved. Therefore, there must be a plan to help decide what to do when the standards are not fully met. These are called “Corrective Actions.”  
The Food Safety Team Leader is in charge of correcting the problem; however, sometimes employees must correct problems and they must also know about corrective actions and what actions are appropriate.  
	PREREQUISITE PROGRAM
	CORRECTIVE ACTIONS

	Facilities
	1. If deviations in the facility structure are noted, contact your School Nutrition Director or your Area Supervisor to determine to whom the repair request should be sent.
2. Follow up if repairs are not completed in a timely manner.

	Equipment – selection and installation
	1. Re-educate any employee who is not following the procedures for this standard.
2. If deviations are noted, contact your School Nutrition Director or your Area Supervisor to determine to whom the repair request should be sent.
3. Other than the exceptions noted in Section 2-4: Prerequisite Programs, discontinue use of equipment that is not ANSI approved.

	Equipment – Maintenance
	1. Re-educate any employee who is not following the proper procedures for maintaining equipment.
2. For an inaccurate, bimetallic-dial-faced thermometer adjust the temperature by turning the dial while securing the calibration nut (located just under or below the dial) with pliers or a wrench.
3. For an inaccurate, digital thermometer with a reset button, adjust the thermometer according to manufacturer’s instructions.  If it cannot be adjusted, purchase a new thermometer.
4. If an inaccurate thermometer cannot be adjusted on-site, do not use it. Follow the manufacturers’ instructions for having the thermometer calibrated. If it cannot be calibrated, throw out the defective thermometer.
5. Notify the School Nutrition Administrator if the Equipment Maintenance Schedule is not followed.


	Employees – Health
	1. Re-educate any employee who is not following the procedures outlined under Employees – Health in Section 2-4:  Prerequisite Programs and the Employee Health Policy.
2. Immediately send home, any warehouse employee who is working and has been diagnosed with Salmonella Typhi, Shigella, E. coli 0157:H7, Norovirus, Hepatitis A or Nontyphodial Salmonella.  

3. If an employee exhibits symptoms of vomiting, diarrhea, fever, jaundice or sore throat and has handled food, all exposed food that they have handled must be thrown out.  

	Employees – Appearance
	1. Re-educate any employee who is not following the procedures outlined in Employees – Appearance.

	Employees – Handwashing
	1. Re-educate any employee who is not following the proper procedures for washing their hands.
2. Throw out all food that they have handled with improperly washed hands.

	Employees – Other Hygienic Practices
	1. Re-educate any employee who is not following the procedures for this prerequisite program.
2. Throw out all food that has been improperly handled.

	Continuing Education and Professional Development
	1. Schedule educational sessions as soon as possible for those who have not been properly educated about food safety.  Check with your School Nutrition Administrator for educational opportunities. Refer to educational resources on the School Nutrition website:
http://childnutrition.ncpublicschools.gov/information-resources/haccp-food-safety/

	Pest Control
	1. Re-educate any employee who is not following the procedures for this prerequisite program.
2. Discard any food contaminated by chemicals.
3. Label and/or properly store any unlabeled or misplaced chemicals.

	Hazard Communications
	1. Re-educate any employee who is not following the procedures for this prerequisite program.


	SAFE FOOD HANDLING PROCEDURE
	CORRECTIVE ACTIONS

	Purchasing and Receiving
	1. Re-educate any employee who is not applying the purchasing and receiving standards.
2. Contact your School Nutrition Director or your Area Supervisor to determine how to handle rejected foods.

	Dry Storage
	1. Re-educate any employee who is not following the storage standards.
2. Throw out food that is in storage that does not meet the storage standards.

	Refrigerated Storage
	1. Re-educate any employee who is not following the refrigerated storage standards.
2. Throw out food that has been at a temperature of greater than 41oF for more than four hours.
3. If the food has not been at 41oF for more than four hours, cook it immediately and properly cool or freeze.
4. If the refrigerator is not at 39oF or colder, adjust the thermostat immediately.
5. Throw out cooked or ready-to-eat foods that have been stored below raw meat, fish, or poultry.

	Frozen Storage
	1. Re-educate any employee who is not following the frozen storage standards.
2. Throw out food that has been at a temperature of greater than 41oF for more than four hours.
3. If the food has not been at 41oF for more than four hours, cook it immediately and properly cool or freeze in a properly working cold-holding unit.
4. If the freezer is not at 0oF or colder, adjust immediately.

	Preparation – Ice
	1. Re-educate any employee who is not following the procedures for preparing ice.
2. Discard ice that is touched with bare hands.

	Transporting
	1. Re-educate any employee who is not following the procedures for transporting food.
2. Continue heating or chilling food carrier if the proper air temperature is not reached.
3. Reheat food to 165oF for 15 seconds if the internal temperature of hot food is less than 135oF.  
4. Cool food to 41oF or colder using a proper cooling procedure if the internal temperature of cold food is greater than 41oF.  
5. Discard Time-Temperature Controlled for Safety (TCS) foods held in the temperature danger zone for more than four hours.
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