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CLOTHING, HAIR RESTRAINTS, JEWELRY, EMPLOYEE PRACTICES 

 Does a bus driver have to change his/her shirt when he/she comes to work in the 
foodservice area? (Revised 10/11) 

Child Nutrition employees must wear clean outer clothing to prevent contamination of food, equipment, 
utensils, linens, and single-service and single-use articles. Dirty clothing might harbor diseases that are 
transmissible through food. Employees who inadvertently touch their dirty clothing may contaminate their 
hands. This could result in contamination of the food being prepared. Food may also be contaminated 
through direct contact with dirty clothing. In addition, employees wearing dirty clothes send a negative 
message to consumers about the level of sanitation in the establishment.  

While driving the bus, the shirt or uniform would probably get dirty and be contaminated due to the close 
contact this person has with many children and adults. The policy set by the School Food Authority (SFA) 
should be that the employee must change their shirt when they arrive to work. Many operations prohibit 
employees from wearing their uniforms to work. Each SFA has the right to establish what is an appropriate 
uniform, such as matching pants and top and an apron, any clean clothing and an apron, etc. 

 What type of jewelry is allowed? 

The NC School HACCP Plan states that one cannot wear jewelry (other than a plain wedding band) on the 
hands and arms because they come in contact with food. The jewelry standards that are outlined in 2-4: 
Prerequisite Programs are minimum standards based on the FDA Food Code (2009 - check for updates). A 
school district can establish a higher standard, such as not allowing one to wear earrings or necklaces. 

When establishing a higher standard, there must be a rationale for it. For example, wearing necklaces (other 
than medical alert necklaces and identity badges) might be prohibited because they could get caught in the 
equipment. Earrings might also be prohibited because they might fall into the food and hence serve as a 
physical contaminant. 

 Can a worker wear his/her Medical Alert bracelet? (Revised 4/10) 

Jewelry, such as rings, bracelets, and watches, can get dirty.  Also, the construction of a piece of jewelry 
might hinder a worker from properly washing his or her hands. As a result, jewelry could be a source of 
pathogens that could get into food. An additional hazard associated with jewelry is the possibility that pieces 
of the item or the whole item itself may fall into the food being prepared.  Hard foreign objects in food may 
cause medical problems for consumers, such as chipped and/or broken teeth and internal cuts and lesions.   

The term "jewelry" generally refers to ornaments worn for personal adornment so medical alert bracelets do 
not fit this definition. However, wearing a medical alert bracelet carries the same potential for transmitting 
pathogens to food. If a food employee wears a medical alert or medical information bracelet, the conflict 
between this need and the requirements outlined in the NC School HACCP Plan can be resolved through 
reasonable accommodation in accordance with the Americans with Disabilities Act. The Child Nutrition 
Administrator and site manager should discuss the requirement with the employee and together they can 
work out an acceptable alternative to a bracelet so that while preparing food, employees do not wear jewelry 
including medical information jewelry on their arms and hands. For example, the medical alert information 
could be worn in the form of a necklace or anklet, or worn on a belt at the waist so necessary medical 
information would be available without posing a risk to food.  If worn as a necklace, it would have to be 
tucked inside a shirt.  Alternatives to medical alert bracelets are also available through a number of different 
companies.  

 Can a smock be worn in place of an apron? (Revised 4/10) 

HACCP FAQs – Commercial Kitchens 2 
(rev. 5-13-2013) 

http://www.foodsafetysite.com/foodservice/conducting/ChildNutrition/SchoolHACCP/Answers/FAQchangeclothes
http://www.foodsafetysite.com/foodservice/conducting/ChildNutrition/SchoolHACCP/Answers/FAQchangeclothes
http://www.foodsafetysite.com/foodservice/conducting/ChildNutrition/SchoolHACCP/Answers/FAQjewelry
http://www.foodsafetysite.com/foodservice/conducting/ChildNutrition/SchoolHACCP/Answers/FAQMedicalAlert
http://www.foodsafetysite.com/foodservice/conducting/ChildNutrition/SchoolHACCP/Answers/FAQsmock


Yes, a clean smock can be worn in place of an apron.  It is important that the apron or smock that is worn be 
clean daily and it should not be worn while traveling to work. 

Employees should change into their uniform when they arrive to the school. Each School Food Authority 
(SFA) has the right to establish what is an appropriate uniform, such as matching pants and top and an 
apron, any clean clothing and an apron, etc.  The district should set clear rules as to what employees are 
allowed to wear to work, and what items, such as aprons, should not be put on until after the worker arrives 
at the school. 

 In hot situations where sweat could drip into food can employees wear a sweatband to 
prevent this? (Revised 4/10) 

Sweat that gets into food is a form of adulteration so sweat getting into food must be prevented. A 
sweatband would be one acceptable preventive measure as long as the sweatband is kept clean.  A 
sweatband alone however, is not adequate and proper hair restraint. Paper towels could also be used to 
wipe the sweat from the face as long as this is not done in the food preparation area, hands are properly 
washed after using one, and the paper towels are properly discarded.  

 Is a wig considered to be an effective hair restraint? (Revised 10/11) 

No, according to the FDA Food Code, wigs are not recognized as a form of hair restraint. The hair from a wig 
can just as easily get into food as hair that is naturally on one’s head. Hair is classified as a physical 
contaminant. 

The FDA Food Code specifically spells out what is effective hair restraint -- Effective hair restraints include 
hats, hair coverings or nets, beard restraints, and clothing that covers body hair and that are designed and 
worn to effectively keep hair from contacting exposed food, equipment, utensils, linens, and unwrapped 
articles. 

 Are visors an acceptable hair restraint?  

A hairnet or a visor can be used as long as it effectively restrains the hair. The FDA Food Code (2009), which 
is the basis for the standards outlined in 2-4 and 2-5 of the NC School HACCP Plan, states that food 
employees shall wear hair restraints such as hats, hair coverings or nets, beard restraints, and clothing that 
covers body hair, that are designed and worn to effectively keep hair from contacting exposed food; clean 
equipment, utensils, and linens; and unwrapped single-service and single-use articles.  

The standards in the NC School HACCP Plan are minimum standards. If the Child Nutrition Director would like 
to establish a higher standard, such as requiring that all employees wear hair nets, he/she can do so. The 
important thing is to make sure that whatever method is used that it effectively restrains the hair.  

Consumers are particularly sensitive to food contaminated by hair. Hair can be both a direct and indirect 
vehicle of contamination. Food employees might contaminate their hands when they touch their hair. A hair 
restraint keeps dislodged hair from ending up in the food and may deter employees from touching their hair.  

 Are employees allowed to wear their employee/identification badges? (Revised 4/10) 

Badges can be worn because they are on the body -- not the hands and arms. However, the badges need to 
be secure while on the body -- clips tend to fall off so necklace style badges are probably the best , tucked 
inside the shirt or apron top as much as possible. The jewelry rule is for jewelry that is worn on the fingers, 
hands, and forearms. The HACCP Plan allows employees to wear nose rings, earrings, etc. However, the Child 
Nutrition Director has the right to establish a higher standard, such as not allowing employees to wear 
earrings, nose rings, and necklaces. The only exception would be if the necklace is providing medical alert 
information (See the FAQ “Can a worker wear his/her Medical Alert bracelet?”). However, the worker wearing 
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this necklace would need to get pre-approval for this from their supervisor or the Child Nutrition Director and 
the necklace should be worn inside the shirt. 

 Are employees allowed eat and drink in the food preparation area? (Revised 4/10) 
 
Employees are allowed to have beverages in areas where food is prepared so long as those beverages are 
covered and consumed in a sanitary manner. Beverage containers shall not be stored on or above a food 
contact surface and must be handled in a way so as to avoid cross-contamination. Eating, other than briefly 
utilizing approved tasting methods, is prohibited in the food preparation area. 
 
 

CLEANING and SANITIZING 

 Can sponges be used to wash and/or sanitize surfaces?  

No.  Sponges are difficult, if not impossible, to clean once they have been in contact with food and other 
contaminants. Because of how they are made, sponges can harbor many types of microorganisms -- some of 
which might be pathogenic. Therefore, sponges are to be used only where they will not contaminate cleaned 
and sanitized or in-use, food-contact surfaces.  

 How do I determine the correct operating pressure for the dish machine? (Revised 5/13) 

One will need to refer to the equipment manual to determine at what pressure the dish machine should be 
operating. If you cannot locate the equipment manual and are uncertain, contact the Environmental Health 
Specialist who conducted the last inspection, they should be able to help you determine the correct operating 
pressure. 

The dish machine pressure along with the temperature of the final rinse (for high-temp machines) or the ppm 
(for machines using chemical sanitizing agents) must be recorded on the daily kitchen assessment monitoring 
form. 

 Why do we need to monitor the water pressure on a dish machine?  (revised 10/11) 

Dish machines are to operate at specific water flow pressures. Water flow pressure can greatly effect how 
well a dish machine will sanitize. Low water flow pressure results in inadequate spray patterns and 
incomplete coverage of the equipment and utensils being washed. Excessive flow pressures will atomize 
water droplets and result in incomplete coverage.    

A pressure gauge must be installed on the dish machine's final rinse line so employees can monitor the water 
flow pressure a dish machine. The target operating pressure should be listed on the data plate that is 
attached to the dish machine. If the data plate is missing, check the equipment manual to determine the 
proper operating pressure.    

Employees must check the pressure each day before cleaning and sanitizing anything in the dish machine. If 
the pressure is not correct, then all dishes must be manually washed in until the dish machine is repaired. 
Refer to Section 2-4: Prerequisite programs for additional information on cleaning and sanitizing. Record the 
dish machine pressure on the Daily Kitchen Assessment monitoring form. 

 What is the proper way to clean and sanitize in a three-compartment sink? (added 7-10) 

1. First rinse, scrape or soak all items before washing.  
2. Second, wash items in the first sink in a detergent solution. Use a brush, cloth or scrubber to loosen 

and remove soil. The water temperature in the first compartment should be at least 110°F. Use a 
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calibrated thermometer to check the water temperature. Replace the detergent solution or fill the 
sink with new water when the water appears dirty.  

3. Third, rinse the washed items in the second compartment by either dunking them in clean rinse 
water or by spraying them. Make sure all traces of food and detergent are removed. The water 
temperature in the second compartment should also be at least 110°F.  

4. If you use hot water to sanitize, the water temperature must be at least 171°F and the items must 
remain submerged for a minimum of one minute. Check the water temperature with a calibrated 
thermometer periodically to be sure it is at least 171 degrees F. If you use a chemical sanitizer, the 
sanitizer must be mixed at the proper concentration. Quaternary Ammonium Compounds must be 
200 ppm and Chlorine must be at least 50 ppm with immersion in the sanitizing solution for at least 
two minutes. The temperature of the water for sanitizing with chemical solutions must to be at least 
75 ° F. 

5. All washed, rinsed and sanitized items should be placed on a clean draining board or draining rack to 
air dry. Do not stack items until they are dry. Remember, drying cloths cannot be used to dry items 
because they can spread bacteria.  

 What is the proper way to clean and sanitize in a two-compartment sink? (added 7-10) 

1. First rinse, scrape or soak all items before washing.  
2. Second, wash items in the first sink in a detergent solution. Use a brush, cloth or scrubber to loosen 

and remove soil. The water temperature in the first compartment should be at least 110°F. Use a 
calibrated thermometer to check the water temperature. Replace the detergent solution or fill the 
sink with new water when the water appears dirty.  

3. Third, rinse the washed items in the second compartment by either dunking them in clean rinse 
water or by spraying them. Make sure all traces of food and detergent are removed. The water 
temperature in the second compartment should also be at least 110°F. 

4. Complete the washing and rinsing process; drain and clean the second sink. Then use the cleaned 
second sink to sanitize the items. Prepare the hot water or sanitizing solution as directed below. 

5. To sanitize the washed and rinsed items, dunk them in hot water in this second sink. If you use hot 
water to sanitize, the water temperature must be at least 171°F and the items must remain 
submerged for a minimum of one minute. Check the water temperature with a calibrated 
thermometer periodically to be sure it is at least 171 degrees F. If you use a chemical sanitizer, the 
sanitizer must be mixed at the proper concentration. Quaternary Ammonium Compounds must be 
200 ppm and Chlorine must be at least 50 ppm with immersion in the sanitizing solution for at least 
two minutes. The temperature of the water for sanitizing with chemical solutions must to be at least 
75 ° F. 

6. As another way of sanitizing, you may spray the washed and rinsed items with a properly mixed 
sanitizing solution instead of using the immersion method. Allow the sprayed items to air dry; do not 
rinse off the sanitizing solution. 

7. All washed, rinsed and sanitized items should be placed on a clean draining board or draining rack to 
air dry. Do not stack items until they are dry. Remember, drying cloths cannot be used to dry items 
because they can spread bacteria.  

 

CONTINUING EDUCATION 

 Are all food safety team members required to be ServSafe certified? (Revised 5/13) 

No.  At least one employee that has supervisory and management responsibility and the authority to direct 
and control food preparation and service shall be a certified food protection manager who has shown 
proficiency of required information through passing a test that is part of an American National Standards 
Institute (ANSI)-accredited program, which is the accrediting organization for the Conference for Food 
Protection Standards for accreditation of food protection manager certification programs.  The purpose of the 
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food safety certification is so the certificate holder can monitor and make changes in food safety practices 
within the establishment. Typically food safety certificate holders are managers and not all team members 
must be managers. It is important to remember that each team member must have a specific responsibility in 
terms of implementing the HACCP Plan. For example, one team member might be responsible for monitoring 
freezer or refrigerator temperatures, another completing the weekly inspection forms, and another 
completing the daily kitchen assessment form. All team members support the site manager, who is generally 
the team leader, to more effectively carry out the NC School HACCP Plan. 

It is also important to note that it is not the course, but the certification EXAM that provides the food safety 
certification status for managers. ServSafe is not the only food safety certification exam that is recognized by 
the Conference for Food Protection; there are other exams that will also meet this requirement. Check with 
your Child Nutrition Administrator for the exam that is recommended for your district.  
 
A listing of approved examinations can also be found at: 
https://www.ansica.org/wwwversion2/outside/ALLdirectoryListing.asp?menuID=8&prgID=8&status=4 

There is a 4-hour food safety workshop developed for employee education that supports the HACCP plan 
implementation. This 4-hour course is required to be taught to employees at least once every 3 to 5 years. 
Materials can be downloaded from the HACCP section of the website and can be taught by anyone who is 
very knowledgeable about food safety. 

 

COOKING 

• What are the cooking temperatures for various foods? (Revised 10/11) 

Some foods require time-temperature control for safety (TCS). These TCS foods were previously referred to 
as potentially hazardous foods (PHF). Some TCS foods are heated before serving. Heating is defined as 
cooking or reheating. Cooking means that the food is heated from the raw state; reheating means that the 
food has already been cooked in the operation or at a processing plant. To help you, below are examples of 
foods and their endpoint cooking temperatures.  

FOOD TYPE EXAMPLE COOKING 
TEMPERATURE 

Poultry -- raw  Whole fresh chicken  165 degrees F or hotter  

Stuffing and stuffed meat -- raw or commercially 
processed  Stuffed turkey  165 degrees F or hotter  

Dishes that include previously cooked potentially 
hazardous ingredients  Lasagna  165 degrees F or hotter  

Ground meats (including beef, pork, and other 
meat or fish) -- raw  Raw beef hamburger patties  155 degrees F or hotter  

Injected meats (including brined ham and flavor-
injected roasts) -- raw  Ham roast  155 degrees F or hotter  

Pork, beef, veal, and lamb steaks or chops-- raw  Pork chops  145 degrees F or hotter  

Pork, beef, veal, and lamb roasts -- raw  Beef roast  155 degrees F or hotter  

Fish, whole or fillets --raw  Salmon fillets  145 degrees F or hotter  

Stuffed Fish (or stuffing containing fish)  Stuffed trout  165 degrees F or hotter  

Ground, chopped, or minced fish -- raw  Fish sticks  155 degrees F or hotter  
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Eggs and egg dishes -- shell eggs, liquid, or 
powder  Scrambled eggs  155 degrees F or hotter  

Cooked fruits – raw, frozen, or commercially 
canned  Figs  135 degrees F or hotter  

Cooked vegetables – raw, frozen, or commercially 
canned  Corn, peas, carrots  135 degrees F or hotter  

Commercially processed, potentially hazardous, 
ready-to-eat food that will be hot-held  

Beef patties, tater tots, 
calzone, fries, ham biscuit, 
chili  

135 degrees F or hotter  

Potentially hazardous food cooked in a microwave 
oven  Processed Chili Sausage link  165 degrees F or hotter  

 

 To what temperature does a cheese sandwich need to be cooked? (Revised 10/11) 

Cooking temperatures vary depending on whether or not the food is cooked for immediate service or cooked 
for hot-holding. It is the assumption that all foods in the Child Nutrition Programs are cooked and then hot-
held. Therefore, a toasted cheese sandwich (open-faced or closed-faced) must be cooked to 135 degrees F or 
hotter.  

Remember, cheese is a Time-Temperature Control (TCS) food and so must be properly cooked to maintain 
safety. Cheese is also classified as a processed food that is ready-to-eat. Other examples of processed foods 
that are ready-to-eat include cans of soup and frozen pizza. All of these foods must be cooked to 135 
degrees F before placement in a hot box or on a hot-holding unit.  

If these foods are saved as leftovers, they must be properly cooled, stored, and then reheated to 165 
degrees F. Keep in mind that the quality of some of these products are poor after reheating so it is important 
to consider that when saving them as a leftover. Do not reheat and re-serve poor quality food items even if 
they have been handled safely. 

 

FOOD, RECIPES and MENUS 

 Can we make cake batter ice cream?  

No. The preparation of this type of ice cream involves adding a dry cake mix to a pasteurized sweet cream 
base. The combination of ingredients does not undergo additional processing prior to freezing. Salmonella is 
occasionally present in flour and other ingredients that might be listed on the dry cake mix label. This 
bacteria might also be in other non-animal foods, such as barley, cereal powders, and yeast.  

Dry cake mix is designed to be rehydrated and then cooked. Dry cake mix should not be viewed as a ready-
to-eat food because it has not been processed to ensure that pathogens have been destroyed or reduced in 
numbers to an acceptable level. Ready-to-eat foods are typically processed to ensure that they are safe to 
eat without further cooking.   

Therefore, do not add ingredients that are intended to be cooked to ready-to-eat food that will not be cooked 
or otherwise treated to eliminate microorganisms of public health concern. Procedures for similar products, 
such as "cookie dough" ice creams and "cake mix" milkshakes, could pose similar food safety risks if prepared 
with ingredients that are intended to be cooked.  

HACCP FAQs – Commercial Kitchens 7 
(rev. 5-13-2013) 

http://www.foodsafetysite.com/foodservice/conducting/ChildNutrition/SchoolHACCP/Answers/FAQtoastedcheese
http://www.foodsafetysite.com/foodservice/conducting/ChildNutrition/SchoolHACCP/Answers/FAQcakebattericecream


 Would an egg salad sandwich be a complex food? (Revised 4/10) 

Yes, an egg salad sandwich would be classified as a complex food when made with shell eggs that are 
cooked and cooled on site. Any foods, such as eggs, that are cooked, cooled and included in a recipe before 
serving become complex foods. Complex foods include all menu items prepared in advance for next day 
service or items that are cooked, cooled, and served the same day. Refer to Section 1-1 Menu and Recipes 
for additional information. 

 Can I safely remove mold from a block of cheese?  

Most cheeses will mold if exposed to air for a long enough time. Some molds are actually used to produce 
blue cheese and other specialty cheeses.  

Because some molds produce poisonous compounds called "mycotoxins," it is recommended that cheese that 
has become moldy not be eaten. Experts are still divided as to whether molds actually produce the toxins on 
cheese so a very cautious recommendation has been made.  

The USDA has also posted recommendations about moldy foods.  It is at: 
http://www.fsis.usda.gov/Fact_Sheets/Molds_On_Food/index.asp  

Molds spread through cheese by producing "hyphae," root-like structures. In hard cheeses with close knitted 
curd structure, such as cheddar and many processed cheeses, mold hyphae do not penetrate very far below 
the surface. In a large block, the common practice is to remove the moldy material and reseal the block. 
Because molds require oxygen to grow, resealing will prevent further mold growth.  

When faced with moldy cheese, consider whether the cheese block is large enough to be worth trimming. Is 
the mold contamination slight, or is it major? A large block may be worth saving if the mold can be removed 
and there is enough cheese to justify the effort.  

To remove mold from a hard cheese, trim 1/4-inch BENEATH the discolored area that surrounds the mold. 
Typically the discolored area will be white or whitish in color. After trimming away this area, throw it out, and 
tightly reseal the remaining cheese. Use it as soon as possible. Mold requires oxygen to grow, so it is 
important to keep the remaining cheese tightly sealed. Old recommendations stated that the cheese should 
be wiped with a vinegar solution. This may help to some extent, but it is no longer recommended nor is it 
required to prevent further mold growth.  

When cheese is shredded or has a loose-knit curd, such as in some colbys, and mold is detected, it should be 
discarded. Discard all moldy trimmings and moldy cheeses in a manner that the mold spores do not 
contaminate other foods. It is a good idea to not open extremely moldy product in the kitchen as the spores 
can easily become air borne and spread.  

Remember if the cheese is not hard, such as cottage cheese or cream cheese, then the entire container or 
package must be thrown out. There is no way to safely remove the mold from these types of cheese 
products. Examples of hard and non-hard cheeses are below: Hard cheeses include Cheddar, Swiss, American 
Processed blocks. Non-hard cheeses include Cottage cheese, cream cheese, feta cheese, bleu cheese   

 Can I use past-dated foods? (Revised 4/10) 

No, we do not want to risk serving past dated, potentially poor quality foods to students even though the 
dates on food packages are not an indicator of food safety. 

First, it is important to know that all the states (50) and the District of Columbia and U.S. territories (6) 
establish their own open-dating requirements on most foods. Open-dating means that the consumer can look 
at the date and understand it (10/16/2006 or March 2006). Code dating is where there is a cod stamped on 
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the package, such as 00789 or ABC789. The food handler would need to contact the processor/packer to 
determine the meaning of the code date. Code dates are stamped on packages of processed food (not 
raw/fresh foods) so that processors/packers can identify the lot in the event that a product is recalled. Open-
dates are not always required by law and are used to help consumers make decisions about the quality, not 
the safety) of the food.  

Secondly, one has to remember that the dates on food packages are established by the processor/packer as 
indicators of quality and not as an indicator of safety. There are minimal regulatory guidelines as to how a 
processor/packer establishes these open dates. For example, one packer of sandwiches could establish the 
use by date of a sandwich as two days, another could establish it as seven days. It varies widely.  

A food is not unsafe to eat simply because it is past-dated. One can eat a past-dated food that has been 
properly handled. Remember -- the primary reasons that food becomes unsafe are:  

 Temperature abuse, which can happen easily before the date stamped on the package.  
 Cross-contamination -- improper storage or dented/torn/broken packaging.  
 Poor personal hygiene  

All of these could occur before or after a food becomes past-dated.  

The only products that are not to be sold or served past the expiration date is infant formula.  Infant formula 
has an expiration date stamped on the package. The law does not permit infant formula to be sold past the 
expiration date as the nutritive value of the product could be significantly reduced. Over the counter drugs, 
vitamins, baking powder, mixes with baking powder, and yeast should not be used as their functionality is 
significantly reduced over time. For example, if one uses expired yeast, their bread might not rise. The bread 
is still safe, the bread will probably just be flat and hard.   

 What is a Time-temperature Controlled for Safety (TCS) food? (Revised 10/11) 

TCS foods were previously referred to as potentially hazardous foods (PHF). These foods support the rapid 
growth of bacteria so require time-temperature control for safety (TCS).  TCS foods must be kept hot (135 
degrees F or hotter) or cold (41 degrees F or colder).    

The FDA Food Code (2009) identifies TCS foods as raw or cooked animal foods (meat, fish, poultry, dairy, 
eggs); heat treated plant foods (cooked vegetables, baked potatoes, texturized vegetable protein); some 
fresh fruits and vegetables (cut melon, sliced tomatoes, cut leafy greens); garlic-in-oil that has not been 
acidified; and raw bean sprouts. 

Animal Foods.  Raw meat, fish, poultry, and unpasteurized shell eggs must be cooked to proper endpoint 
cooking temperatures before serving.  All commercially processed meat, fish, poultry, egg products which are 
often labeled "Fully cooked") need to be cooked to 135 degrees F or hotter before serving to children in 
North Carolina schools.  Milk must be stored at 41 degrees F or colder.  

Fruits.  Fruits -- except for figs and melons -- are not TCS foods because of their low pH.  Figs and melons 
only become potentially hazardous after they are cut or in the case of figs, when they are heated.  In 
summary, whole fruits are not potentially hazardous; cooked fruits are not TCS foods, except for figs.  Only 
cut melons and cooked figs are TCS foods.   

Non-potentially hazardous fruits do not need to be refrigerated for safety. They are refrigerated to extend 
their shelf-life. Potentially hazardous fruits -- cut melons and cut or cooked figs -- must be refrigerated for 
safety. It figs are cooked, they must be cooked to 135 degrees F and held at 135 degrees F and if leftover, 
properly cooled, labeled, and used within 72 hours.  If not used within 72 hours, they must be discarded. 
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In North Carolina schools all cooked vegetables and fruits are TCS foods because they are heated and then 
placed on a hot serving line. All cooked vegetables must be heated to 135 degrees F or hotter and held at 
135 degrees F or hotter. If leftover, they must be properly cooled, labeled, and reheated within 72 hours. If 
not used within 72 hours, they must be thrown out. 

(NOTE: Technically cooked fruits may contain adequate sugar and/or acidity to prevent harmful bacteria 
growth; however, it is difficult to determine the final water activity or pH level when various ingredients are 
added. It is unlikely that the SFA will provide for the laboratory analysis for a product assessment, therefore, 
we will assume that, in the absence of adequate information to prove otherwise, cooked fruits are to be held 
at a safe temperature as a precaution.)  

Vegetables. Most vegetables are typically not viewed as TCS foods until they are heated and then hot-held. 
Exceptions to this are seed sprouts, cole slaw (a mixture of cut cabbage, other vegetables, and mayonnaise), 
cut tomatoes, and cut salad greens (such as lettuce, cabbage, and spinach).  All have been implicated in 
cases of foodborne illness so must be stored and displayed at 41 degrees F or colder. 

In North Carolina schools all cooked vegetables and fruits are TCS foods because they are heated and then 
placed on a hot serving line. All cooked vegetables must be heated to 135 degrees F or hotter and held at 
135 degrees F or hotter. If leftover, they must be properly cooled, labeled, and reheated within 72 hours. If 
not used within 72 hours, they must be thrown out. 

Other Plant Foods.  Baked potatoes, sweet potatoes, cooked rice, cooked pinto beans, other cooked beans, 
and texturized soy protein are also classified as TCS foods. These foods must be cooked to 135 degrees F or 
hotter and held at 135 degrees F or hotter. If leftover, they must be properly cooled down, labeled, and 
reheated within 72 hours. If not used within 72 hours, they must be thrown out.  

Garlic-in-oil.  Most North Carolina schools do not use garlic-in-oil as an ingredient. However, if you should 
use garlic-in-oil, purchase commercially processed product that lists acid as an ingredient.    

Raw seed/bean sprouts.  Only purchase seed or bean sprouts from an approved supplier. When received, 
store them at 41 degrees F or colder.  

To help you to determine which foods are TCS foods and which are not, a selection of menu items from one 
school has been sorted into the proper category.  

TCS (or Potentially Hazardous) Foods (Keep them at 41 degrees F or colder or at 135 degrees F or 
hotter)  

 Egg and cheese breakfast wrap  
 Creamy macaroni and cheese  
 Seasoned corn  
 Oven fried chicken  
 Steamed broccoli  
 Cheeseburger on bun 
 Egg roll  
 Fried rice  
 Hot dog with chili 
 Creamy cole slaw 
 Turkey corn dog 
 Cheese nachos with salsa  
 Parsley potatoes  
 Pepperoni pizzas with marinara  
 Cole slaw  
 Tossed salad 
 Cut tomatoes -- sliced, whole, or chunks that are not heated 
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 Fruit cobbler or crisp 

Non TCS foods (previously known as Non-Potentially Hazardous Foods with no temperature control 
required)  

 Waffles  
 Roll  
 Fruited gelatin 
 Chilled canned pineapple 
 Chilled canned peaches 
 Cinnamon bun 
 Bagel  
 Biscuit  

 I wash fruit to put it on the serving line and so sometimes it is not dry. Is it safe to eat? 
(Revised 10/11) 

Fresh fruits and vegetables must be washed before putting it on the serving line. Washing must be done 
under cool running water. No soap or sanitizing solution can be used as both might leave a residue that is not 
safe to consume. Because fresh fruits and vegetables are ready-to-eat, one must wear gloves when washing 
and/or cutting them. It is always best to make sure that fruits and vegetables that are washed are completely 
dry before putting them on the serving line, however, if there is some water still on the product, this does not 
pose a food safety hazard. 

Whole, uncooked fruits and vegetables, except for cut melons, sliced tomatoes, cut lettuce, cut cabbage, and 
other cut salad greens, and bean sprouts, are NOT TCS foods, so do not need to be at 41 degrees F or 
colder. However, it is recommended that they be held at 41 degrees F or colder for optimal quality.    

 Is peanut butter a time-temperature control for safety (TCS) food (potentially hazardous)? 
(Revised 10/11) 

Peanut butter is a not a TCS food. It is a low acid food, with a pH of approximately 6.28, however, it has a 
water activity of approximately 0.7. Because of the low water activity, bacteria cannot grow in it. Therefore, 
peanut butter as well as peanut butter and jelly sandwiches do not need to be refrigerated. (NOTE: Jelly also 
has a low pH and a low water activity.)  

Be sure to practice good personal hygiene and to prevent cross-contamination when handling peanut butter. 
While bacteria cannot grow in peanut butter, it could survive in the product as evident by the large recall of 
peanut butter in 2007. Therefore, no bare hand contact is allowed when making or handling peanut butter 
and jelly sandwiches. And . . . always use cleaned and sanitized equipment and surfaces.   

 Is cole slaw potentially hazardous? (Revised 10/11) 

Yes, the U.S. Food and Drug Administration 2009 Food Code now classifies cut salad greens, including 
cabbage as a potentially hazardous food. Therefore, cole slaw is subject to strict temperature controls -- 
keeping it at 41 degrees F or colder.  Melons, figs, cut tomatoes, and cut lettuce/salad greens must also be 
maintained at 41 degrees F. or colder for safety. If temperature-abused, it must be discarded.   

 Are there special procedures we must follow if we make food for highly susceptible 
populations? (Revised 10/11) 

First of all, it is important to understand who is classified as highly susceptible to foodborne illness. 
 According to the FDA Food Code (2009), highly susceptible population means persons who are more 
likely than other people in the general population to experience foodborne disease because they are:  
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(1) Immunocompromised; preschool age children; or older adults; and  

(2) Obtaining food at a facility that provides services, such as custodial care, health care, or assisted living, 
such as a child or adult day care center, kidney dialysis center, hospital or nursing home, or nutritional or 
socialization services such as a senior center.  

Therefore, most foodservice operations under the guidance of Child Nutrition Services are technically not 
serving highly susceptible populations. The exceptions to this are facilities that are serving preschool or 
special needs children. For these types of facilities, additional safeguards must be in place. The additional 
safeguards that must be in place for these individuals are described below.  

JUICE.  Fresh squeezed juice cannot be served. All juice that is served must be prepackaged and obtained 
pasteurized or in a commercially sterile, shelf-stable form in a hermetically sealed container. Juice that is 
prepared from concentrate using safe, potable water can also be prepared as long as safe food handling 
practices are stringently followed.  

The definition of a juice means it is served as such or used as an ingredient in beverages. Puréed fruits and 
vegetables, which are commonly prepared as food for service to highly susceptible populations, are not juices 
and so can be served as long as they are properly handled according to the standards outlined in 2-5: Safe 
Food Handling. One might wish to use canned fruits and vegetables to make pureed items as a means of 
enhancing food safety.   

PASTEURIZED EGGS OR EGG PRODUCTS.  Substitute pasteurized eggs or egg products for raw eggs 
when making recipes calling for lightly cooked eggs, such as Caesar salad, hollandaise or Béarnaise sauce, 
mayonnaise, meringue, eggnog, ice cream, and egg-fortified beverages. Also, all eggs and egg dishes must 
be cooked to at least 145 degrees F or hotter.  

Salmonella can survive traditional preparation techniques. It survives in a lightly cooked omelet, French toast, 
stuffed pasta, and meringue pies. In 1986 there was a large multistate outbreak of Salmonella Enteritidis 
traced to stuffed pasta made with raw eggs and labeled fully cooked. Eggs remain a major source of these 
infections, causing large outbreaks when they are combined and undercooked as was the case in the 1986 
outbreak linked to stuffed pasta.  

All raw eggs to be cooked must come from a permitted supplier. Adequate time and temperature controls 
must also be in place within the establishment to minimize the risk of a foodborne illness outbreak relating to 
Salmonella Enteritidis.   

 

OTHER HANDLING PRACTICES to KEEP FOOD SAFE 

1. Do not serve partially cooked animal foods, such as lightly cooked fish, rare meat, soft-  cooked eggs that 
are made from raw eggs, and meringue; and  

2. Do not serve raw seed sprouts. Since 1995, raw seed sprouts have emerged as a recognized source of 
foodborne illness in the U.S.  

3. No bare hand contact of any exposed, ready-to-eat foods.  
4. Time only, as the public health control, cannot be used for raw eggs. 
5. No foods can be re-served to highly susceptible populations. 
6. No leftovers or advanced preparation of potentially hazardous foods. 
7. Use only commercially prepared formulas for students requiring tube feedings.  

 Do I need two different recipes for a tossed salad if sometimes I use sliced tomatoes and 
sometimes cherry tomatoes? (Revised 10/11) 
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Yes, you would need two recipes since they contain different ingredients and require different preparation 
methods. However, both types must be labeled as a time-temperature control food (TCS) since lettuce/salad 
greens and cut tomatoes are now considered TCS. Therefore, the temperature must be at 41 degrees F or 
colder when holding and serving these foods. 

Sliced tomatoes have been implicated in several foodborne illness outbreaks, so the U.S. FDA has classified 
sliced tomatoes as TCS. Whole fruits and vegetables, such as unsliced tomatoes and cherry tomatoes, are not 
classified as TCS so do not need to be kept cold for safety unless mixed with other foods, such as cut 
lettuce/salad greens or cooked pasta, that are TCS.  

At the end of the day, leftover tossed salads must be checked to be sure that their temperature is at 41 
degrees F or colder. If not at 41 degrees F or colder, then the tossed salad must be thrown out. The tossed 
salads that are saved for re-service must be stored at 41 degrees F or colder. Please note - even if 
temperatures are kept at appropriate levels, the salad may not remain attractive and appealing for service as 
a leftover. Therefore, discard all poor quality foods. 

 What is a heat-treated plant food? (Revised 10/11) 

A heat-treated plant food is a heated menu item that is solely derived from a plant source. These foods can 
contain no animal products.  Some examples include: cooked rice, cooked pasta, cooked pinto beans, other 
cooked beans, and texturized soy protein. According to the FDA Food Code (2009), heat-treated plant foods 
are classified as time-temperature control for safety (TCS) unless they are determined to be non-TCS. If the 
heat-treated plant food is determined to be non-TCS, then time-temperature control is not required (see 
below for a list of those foods that are non-TCS). This determination is to be made by Child Nutrition Services 
Administrative staff and not by individual school manager and staff. All heat-treated plant foods that are 
classified as TCS must be cooked to at least 135 degrees F and hot-held at this temperature.  

In the FDA Food Code (2009) there are two temperature guidelines given for heat-treated plant foods -- one 
for plant food that is cooked for immediate service, which can be cooked to any temperature, and the second 
for heated-plant foods to be hot-held.  All foods prepared as part of the Child Nutrition program are intended 
to be hot-held so the temperature guideline for heat treated plant foods for hot-holding must be used. Thus, 
heat-treated plant foods must be cooked to at least 135 degrees F and held at this same temperature.  

Some heat-treated plant foods have been determined to be non-potentially hazardous. For example, 
commercially prepared marinara sauce or a spaghetti sauce with no meat are both typically thought of as 
non-TCS. But, if either sauce was scratch prepared using Roma tomatoes then further testing of the final 
product would be needed to determine if it was potentially hazardous. Until product testing was completed, 
both types of sauce would need to be hot-held at 135 degrees F or hotter.  (Remember -- fresh cut tomatoes 
are now classified as TCS due to the variation of pH in tomatoes.) If either sauce was prepared from canned 
ingredients then it would be non-potentially hazardous.  

Fruit cobbler or crisp prepared from canned, sweetened filling usually has enough sugar to render it non-TCS. 
However, if it were prepared from scratch using fresh fruit, the final pH and water activity would need to be 
checked to make sure that it is non-TCS. Since most CN menu items do not undergo laboratory product 
assessments, fruit cobbler and crisps would need to be cooked to at least 135 degrees F and held at this 
temperature as an added food safety precaution. If you are not certain if a heat-treated plant food that 
appears on your menu is TCS, please contact your School Meals Initiative Consultant.    

Heated Plant Foods that are Non-Potentially Hazardous  

 Marinara sauce made from canned tomatoes  
 Spaghetti sauce with no meat made from canned tomatoes   
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HANDWASHING STATIONS 

 What is the correct temperature for water at a handwashing sink? (Revised 10/11) 

Water should be at 100 degrees F or hotter. Foodservice establishments are advised to get hot and cold 
water lines at hand washing sinks or to accept tempered water if that is the facilities' choice. Tempered water 
is, by the Plumbing Code, water that is between 85 and 110 degrees F.  

The FDA Food Code (2009) provides a temperature standard for handwashing sinks. The Food Code states a 
handwashing sink shall be equipped to provide water at a temperature of at least 100 degrees F through a 
mixing valve or combination faucet. This is the standard used in the NC School HACCP template because it is 
based on the FDA Food Code (2009). 

 Do employee and student bathroom sinks have to be monitored daily? (Revised 10/11) 

All handwashing sinks that a food employee would likely use to wash their hands before returning to the 
kitchen to handle food must be inspected daily to be sure that there is warm water, antibacterial soap, and 
an approved hand drying device available.   

The bathroom that is closest to the cafeteria must also be monitored because it is considered the "customer" 
bathroom (similar to the customer bathroom in a restaurant). Thus, this bathroom becomes part of the 
inspection because it is the one that the "customers" will probably use when dining in a school cafeteria, and 
therefore must be included in daily monitoring. Most Environmental Health Specialists will inspect the boys 
and girls bathrooms that are closest to the cafeteria because a customer bathroom must be available and 
properly outfitted with warm water, antibacterial soap, and an approved hand drying device. 

 There is only cold water available in the student/customer restrooms for hand washing. 
How should this be handled? (Added 8/10) 

The availability of warm water, soap, and towels is often beyond the control of school foodservice personnel. 
However, the NC Foodservice Regulations clearly require this. Therefore, corrective action often cannot be 
made for hand sinks in the boys and girls restrooms. Even so, these hand sinks must be checked each day for 
the availability of soap and towels. It is recommended that you work with the school’s facility planning or 
maintenance department to arrange for warm tempered water to be available for hand washing stations for 
the most effective health and safety precautions for students. 

 

HAZARD COMMUNICATIONS 

 For what chemicals do I need a Material Safety Data Sheet (MSDS)? (Revised 4/10) 

Material safety data sheets (MSDSs) are required for all hazardous chemicals used in the facility. 
Hazardous chemicals include products, such as bleach, floor cleaners, air fresheners, and the items in a first 
aid kit.    

Contact your supplier to get the MSDSs.  If the item is purchased at a local store, such as Wal-Mart or Food 
Lion, request it from them. One can also contact the manufacturer directly. 

Hazardous chemical information, including MSDS, must always be kept up to date and in easy access for all 
staff.  All staff should know what MSDS are and where they are located. Highlight the name of the chemical 
and the emergency procedures on each page for easy reference. 
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 What are examples of Hazard Communications training? (Revised 4/10) 

Examples of hazard communications training include training the Child Nutrition Director, their staff, or others 
give on how to properly use cleaning and sanitizing chemicals and what to do in an emergency. Some of the 
chemical suppliers provide this type of training to many of the school districts. Training about location and 
use of the Material Safety Data Sheets (MSDS) would also be an example of a Hazard Communications 
training program. 

 

HOLDING 

 How does using time as a public health control fit into my HACCP Plan? (Revised 5/13) 

The NC Foodservice Rules allow time as a public health control (also known as time in lieu of temperature or 
TILT) to be used under very strict conditions. The Rule allows time only, rather than the temperature to be 
used as the public health control for a working supply of time-temperature controlled for safety (TCS) food 
before cooking, or for ready-to-eat potentially hazardous food that is displayed or held for service for 
immediate consumption if:   

(1) the food is marked or otherwise identified to indicate the time that is four hours past the point in time 
when the food is removed from temperature control;   

(2) the food is cooked and served, served if ready-to-eat, or discarded, within four hours from the point in 
time when the food is removed from required temperature control;   

(3) food in unmarked containers or packages or marked to exceed the four hour limit in Subparagraph (1) of 
this Paragraph, is discarded; and   

(4) written procedures approved by the Department, as being in accordance with these Rules, are maintained 
in the establishment for the handling of food from the time of completion of the cooking process or when the 
food is otherwise removed from required temperature control. These procedures shall be made available to 
the Department upon request.   

School districts that have received approval from their local health department to use time in lieu of 
temperature (TILT) must continue to follow the written procedures if they would like to continue this practice. 
These same schools will also need to measure and record cooking/preparation temperatures and time-
temperature when removed from holding of TCS foods on the Production Plan that is part of the NC School 
HACCP Plan (or other approved time-temperature monitoring log). The school must include a copy of the 
written TILT procedures in section 1-1 Menu and Recipes of the HACCP plan. The school must also provide 
evidence that all staff has been trained in the proper use of TILT; the training documentation should be 
included in the Section 2-9 Training of the HACCP notebook. 

Any food that has used time in lieu of temperature cannot be saved as a leftover. The NC Foodservice Rules 
specifically state that this only applies to a working supply of TCS food before cooking, or for ready-to-
eat TCS food that is displayed or held for service for immediate consumption. Once cooked, all TCS foods 
must be maintained at 41 degrees F or colder or 140 degrees F or hotter if they are to be safely saved as a 
leftover. Thus, TCS foods that have used time in lieu of temperature must be thrown out. 

The Time in Lieu of Temperature Application form can be obtained from the local Environmental Health 
Inspector or the website at http://www.deh.enr.state.nc.us/images/forms/DENRTILTApp.pdf. 

 Should milk be kept in the refrigerator and brought out as needed because it is often above 
45 degrees F? (Revised 4/10) 
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The NC Rules Governing Grade A Milk Sanitation require that milk be at least 45 degrees F. It states "No 
restaurant, soda fountain, other foodservice establishment, retail outlet, milk distribution plant, or grocery 
store shall serve, sell, or offer for sale any Grade "A" milk or milk products, which have not been properly 
handled; which are in soiled cartons or containers; which have not been stored in clean refrigerated storage 
rooms or display cases; and which have not been maintained at a temperature of 45 degrees F or less."  The 
FDA Food Code (2009), which is the basis of the NC School HACCP Plan, states that milk must be kept at 41 
degrees F or colder.  

It is recognized that open milk boxes will result in milk that is at a higher temperature. It is always best to 
keep the milk box closed but this is not always practical. If the temperature of the milk rises above 45 
degrees F during service, it must be discarded. Therefore, keep the milk box closed between service times as 
much as possible. Remember also, the temperature of the milk box must be monitored daily and recorded 
the same as for any other refrigeration unit in the facility. You should monitor the temperature of milk boxes 
more than once daily if you suspect that correct temperatures are not being adequately maintained. 

 Does canned fruit that is on the serving line have to be at 41 degrees F or colder? (Revised 
10/11) 

Questions have been raised about whether or not this recommendation also applies to canned fruits that are 
placed on salad bars or serving lines.  Several schools in North Carolina have recently been cited for canned 
fruits being held at 45 degrees F or colder.  

To begin with, canned fruit is not a time-temperature control (TCS) food because of its low pH and so does 
not require strict time and temperature for safety. The only exceptions would be if using canned figs. Figs are 
classified as low-acid foods and so must be maintained at 41 degrees F or colder for safety.  

It is also important to note that because canned fruit is has been heat processed, there is a minimal food 
safety hazard unless contamination takes place after the can is opened.    

Contamination could result if bare hands come in contact with the exposed fruit, if somebody sneezes or 
coughs in it, or if dirty holding containers and utensils are used to display and dispense this product.    

Therefore, the procedures below should be followed to minimize contamination as well as to maintain quality. 
Most schools strive to keep canned fruits cold for quality.    

1. Place unopened cans in the refrigerator the day before use.  
2. Wipe the can lid before opening.  
3. Place the fruit in a chilled pan that has been properly cleaned and sanitized. 
4. Place pans of fruit on the salad bar or serving line no more than one hour before service. If panned out 

before then, the product must be covered and refrigerated until it is placed on the serving line.  
5. Place long-handled utensils that have been properly cleaned and sanitized in each container of fruit.  
6. Discard leftover fruit that is on a self-service bar or serving line.  
7. Leftover fruit that is on an employee-monitored serving line can be saved as a leftover but must be 

labeled, properly stored, and used within 72 hours. 

 Does cut produce that is on the serving line have to be at 41 degrees F or colder? (Revised 
4/10) 

In light of the two recent outbreaks associated with fresh produce, the U.S. Food and Drug Administration 
has released information in the 2009 Food Code that says that some varieties of fresh cut produce should be 
stored and displayed at 41 degrees or colder for safety as well as quality unless it has been evaluated by a 
laboratory product assessment to show that the growth or toxin formation of pathogenic microorganisms that 
are reasonably likely to occur in that food is not possible due to the specific water activity and acidity levels at 
sufficient levels to be safe served without temperature control. Since it is unlikely that SFAs will conduct 
product assessments, it is recommended that all fresh cut produce be held at 41degrees F or colder or follow 
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an approved TILT procedure. It is required that fresh cut salad greens, spinach, lettuce, cabbage, tomatoes, 
melons, and sprouts be kept at 41 degrees F or colder or follow an approved TILT procedure. 

 

HYGIENE 

 How should Child Nutrition staff handle bodily fluids, such as blood and vomit?  

Many schools have written procedures for handling body fluids, such as vomitus, feces, urine, blood, and 
respiratory secretions. Because body fluids might contain pathogenic bacteria or viruses, all school personnel 
must know how to properly clean them up to prevent the spread of illness to students, school personnel, as 
well as to themselves.  

Even though body fluids might contain pathogens, it is unusual for illnesses to be spread through body fluids 
when good hygienic practices are used. In order to cause illness, a pathogen must find its way to the part of 
the body it infects through a specific route -- the mouth, nose, or a break in the skin.  The pathogen must 
also enter in sufficient numbers to cause infection. Most body fluids contain too few pathogens to cause 
infection unless they are placed directly into the blood stream or people do not wash their hands after 
contamination and then place their hands or contaminated food or objects into their mouths.  

While illness from body fluids is unlikely to occur, all body fluid spills must be regarded as potentially 
infectious. Many people might be carriers without exhibiting any symptoms.  Examples of organisms that can 
be present without the carrier showing symptoms include hepatitis A and B, AIDS virus, Cytomegalovirus, and 
Salmonella.  

1. Follow these simple steps to clean up a spill from body fluids:  
2. Always wear disposable gloves when cleaning up blood, feces, vomitus, respiratory secretions, and 

urine. This is in addition to and not a substitute for handwashing.  
3. Wash hands thoroughly as soon as is practical following exposure to body fluids.  Use soap and water 

and vigorously wash under warm running water for at least 20 seconds.  After washing, dry with a 
clean paper towel.    

4. Manually remove body fluids using paper towels.  Drying or sanitary absorbent agents can also be 
used for large volumes of body fluids, such as vomitus. They are not, however, disinfectants.  Throw 
out absorbent agents and disposable paper towels in a sealed plastic bag.   

5. Wash all hard surfaces (e.g. desks, walls, floors) with one of the following disinfectants -- (1) 
phenolic germicidal detergent solution (follow the product label for use and dilution) or (2) sodium 
hypochlorite (mix 1/2 cup household bleach in one gallon of water, freshly prepare each time it is 
used).  

6. Clean carpets stained with body fluids by manually removing body fluids followed by shampooing 
with a commercially available rug shampoo.  

7. Remove body fluids on clothing or throw rugs with a paper towel initially followed by routine 
laundering.  

BODY FLUID SOURCE ORGANISM(S) OF CONCERN PATHWAY FOR 
TRANSMISSION 

Blood, such as cuts and 
abrasions, nosebleeds, 
contaminated needles*  

Hepatitis B, AIDS virus, 
Cytomegalovirus  

Cuts and abrasions; direct 
bloodstream inoculation  

Feces  Salmonella, Shigella, Rotavirus, and 
Hepatitis A virus  Contaminated hands  

Urine  Cytomegalovirus  Contaminated hands  
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Vomitus  Norovirus, Rotavirus  Contaminated hands  

Respiratory secretions, such as 
nasal and salvia discharges*  

Mononucleosis virus, Common Cold 
virus, Influenza virus, Hepatitis B 
virus, and AIDS virus  

Contaminated hands; cuts and 
abrasions; bites  

*  There is no evidence at this time to suggest the AIDS virus is present in these fluids.  

SOURCE:  Guidelines adapted from "Guidelines For Handling Body Fluids in Schools" prepared by Elaine 
Brainerd, M. A., R.N. Connecticut State Department of Education, December, 1984. 

 Does one have to wear single-use gloves when handling commercially packaged items?  

No. Single-use gloves only need to worn when handling EXPOSED cooked and/or ready-to-eat foods. The 
packaging functions in a similar manner that gloves do -- they protect the food from contaminants that might 
be on the hands.  

For example, properly washed hands can be used to handle bread dough or other commercially prepared 
product that will be cooked, but when the product is baked, one must wear single-use gloves to handle the 
baked product. Commercially processed foods that are not individually wrapped and receive no further 
cooking must be handled with gloved hands or utensils to prevent bare hand contact because they are ready-
to-eat.  Gloves must also be worn when washing and slicing fresh fruits and vegetables because they are also 
ready-to-eat.   

 Can I use hand sanitizer/hand antiseptic in place of handwashing? (Revised 10/11) 

No. The FDA Food Code (2009), the basis of the NC School HACCP Plan prohibits the use of hand sanitizers in 
place of hand washing. Hand antiseptics do not remove a significant number of microorganisms from the 
hands.  Furthermore, every stage in hand washing is equally important and has an additive effect in reducing 
the numbers of microorganisms on the hands.  Therefore, effective handwashing must include scrubbing, 
rinsing, and drying the hands. If hand antiseptics are used after the effective hand washing procedures, the 
antiseptic product must be an FDA approved product for use in food service establishments; refer to the FDA 
Food Code (2009) section 2-301.16 

 Can the teacher staff come into the foodservice area to wash their hands after cleaning 
up after a sick child? (Revised 4/10) 

The Child Nutrition Administrator should establish a policy that would only allow foodservice employees and 
other authorized personnel to be in food storage, food preparation, and warewashing areas. However, this 
policy would need to be cleared by the principal of each school as the policies regarding this are wide 
ranging. Also, each school is required to have a procedure for handling bodily fluids. The Child Nutrition 
Director should make sure that all site managers are aware of the procedure that is on file in the school. As a 
general practice, staff other than foodservice employees should not be allowed to wash hands in the 
foodservice area.  

 Can an employee bring hand soap from home because she/he is allergic to the soap 
provided at school? (Revised 4/10) 

Generally it is acceptable for employees to bring soap from home; Hand soap is not a hazardous substance. 
However, in some school districts all products used within the school cafeteria must be from an approved 
buyer's list and so bringing hand soap from home might be prohibited. Check with your immediate supervisor 
or the Child Nutrition Director to determine if this is the case in your School Food Authority (SFA).  
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LEFTOVERS 

 Do condiments and milk that have been on the serving line have to be used within 72 
hours? (Revised 10/11) 

Some types of food do not have to be used within 72 hours after placement on a serving line. Commercially 
processed foods that are in unopened packages that have been on a serving line or that have been displayed 
in a refrigerated case, such as a milk box, do not have to be used within 72 hours if proper storage 
temperatures have been maintained. The three-day rule applies to foods that were prepared in-house, such 
as fruit salad or lasagna, as well as to opened packages of commercially processed food, such as a 24-pack of 
muffins.  

Commercially processed, non-time-temperature control for safety (TCS) foods that are in unopened 
packages, such as a single-service packet of ketchup, do not have to be used within 72 hours. This type of 
food is shelf-stable and protected from external contaminants so food quality and safety is a very minimal 
concern. However, these types of items must be used by the date that is stamped on the package.  

Unopened cartons of milk also do not need to be used within 72 hours. However, milk must be kept at 41 
degrees or below and used by the date stamped on the carton. 

It is important to note that if the package is damaged in any way, the food cannot be salvaged -- it must be 
discarded. Also, if any food is TCS and it has been at unsafe temperatures it must be thrown out.  

 How long can I keep large packages of ingredients, such as shredded cheese or carrots, 
that I open? (Revised 10/11) 

The first step in determining how long a food can be stored is to determine if it is an ingredient or a menu 
item. Ingredients (such as shredded cheese) are mixed with other foods (such as pasta, tomato sauce, meat) 
to produce a menu item (lasagna). Menu items are what you serve to your students.  

All leftover menu items must be used within 72 hours. This includes potentially hazardous foods (such as 
lasagna and chef salads) and non-time-temperature control for safety (TCS) foods (cookies and bread that 
are not commercially packaged). This also applies to all foods that have prepared and held for service on a 
given day and that are still in the refrigerator, in a hot box, or in the case of a non- time-temperature control 
for safety (TCS) food, portioned in-house and ready to be served. If leftovers are frozen, they must also be 
used within 72 hours. This includes both time-temperature control for safety (TCS) foods and non-TCS foods. 
The only exception to this would be for bread, other baked goods, and pre-pre-prepared foods that are made 
on-site. Refer to the HACCP Plan section 1-1 Menus and Recipes for more detailed information about pre-
prepared foods. 

If the item is an ingredient, it can be stored for up to seven days. You should date all ingredients subject to 
the 7-day rule with a discard date the same as for a 3-day leftover menu item. The only exception to this rule 
would be dry foods that are shelf stable, such as pasta, flour, salt, sugar. These items can be stored for 
longer times as recommended on a reputable storage chart. 

Remember some ingredients can also be classified as menu items.  For example, shredded cheese could be 
used in lasagna but it could also be portioned out and served as a condiment. The bag of shredded cheese 
could be saved for seven days but the portions of shredded cheese that have been portioned must be used 
within 72 hours. This rule applies to all portioned shredded cheese not just the portions of cheese on the 
serving line. It also applies to the portions of shredded that are in the refrigerator waiting to be served.     
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 How long can we keep leftover menu items? (Revised 4/10) 

All leftover menu items – time-temperature control for safety (TCS) foods and non-TCS foods -- must be used 
within 72 hours from the day that preparation is completed. A leftover menu item is an exposed food that has 
been cooked or otherwise prepared and held for service in the operation. This does not include non-TCS 
commercially packaged foods that are displayed in their package for service.  

Examples of leftovers that need to be discarded within 72 hours include hamburgers that are on the serving 
line at the end of the day, a pan of lasagna that was in a hot box but that was never served, cole slaw, 
homemade salad dressing, bread that was prepared in house and that was on the serving line.  

While the FDA Food Code (2009) allows for leftovers that are potentially hazardous to be stored cold for up to 
seven days, the NC Child Nutrition Program has established a higher standard.  North Carolina Schools 
are required to use all leftovers within 72 hours from the date of preparation.  

It is important to note that not all foods can be saved as a leftover. If the menu item is a TCS food (as 
indicated on the standardized recipe or procedure), then you must check the temperature of the food to 
determine if it can be safely saved as a leftover.    

If the temperature of the item is 135 degrees F or hotter or 41 degrees F or below then you can safely save 
it.  All leftovers that have been determined to be safe must be covered and labeled with the amount and date 
to be used. Also note the amount saved, the temperature, and the date the item is to be used on the Daily 
Production Record or other approved temperature log.  

The bottom line is that if food is prepared at 11:00 a.m. on Monday then it must be used (or discarded) by 
the end of service on Thursday -- 72 hours.  If the leftover is to be served hot, it must be reheated to 165 
degrees F or hotter before serving.  If the leftover is to be served cold, it must be held at 41 degrees F or 
colder before serving.  

 Can food that has been offered on a self-service bar/serving line be saved for re-service? 
(Revised 10/11) 

Most foods that are on display on a self-service bar or serving line must be thrown out at the end of service. 
The only exception to this is that unopened, non-time-temperature control for safety (TCS), commercially 
packaged foods can be saved and re-served on a later day.  

Examples of foods that can be saved and re-served include bags of chips, individual packages of crackers, 
commercially packaged muffins, single-service condiment packets, and juice boxes. If the package is 
compromised in any way, such as having a tear, rip, or excessively dirty, then the food must be thrown out.   

This requirement is based on section .2611 Reserving Food in the NC Foodservice Rules, which are available 
at: www.deh.enr.state.nc.us/ehs/Rules/t15a-18a.26.pdf 

 Do leftover condiments and milk have to be recorded on the Daily Production Record? 
(Revised 10/11) 

Yes, these leftover items must be recorded.  Leftovers for all menu items must be recorded on the daily 
production record as this information is used to determine if planning is reflective of past usage. The 
information is important to ensure that leftovers are used in a timely manner, validate the claim for 
reimbursable meals, and conduct the nutrient analysis. 

 Does ranch dressing prepared in-house from a mix  have to be used within one day? 
(Revised 10/11) 
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No -- ranch dressing prepared from a mix does not have to be used within one day.  The information 
presented here also applies to other salad dressings made in-house. However, the dressing must be used 
within 72 hours from the date of preparation.  Always cover, label and date (CLAD) the dressing in the same 
manners as for other leftover menu items. 

All foods, regardless of whether they are potentially hazardous or not, that are prepared in-house must be 
used within 72 hours from the date of preparation. The only exception would be those foods that have been 
designated as pre-prepared foods. These foods can be prepared and frozen for up to four weeks. Given that 
ranch dressing does not freeze well, it would be highly unlikely that it would be classified as a pre-prepared 
food.  

If the ranch dressing made from a mix is put on a self-service line, then whatever is left after the last person 
is served must be thrown out. All foods, except for unopened commercially processed foods, that are on a 
self-service bar must be discarded at the end of service.  

Commercially processed ranch dressing is handled differently.  An opened container of commercially 
processed ranch dressing can be saved for up to 3 months or the “use by date” which ever comes first but 
the portions that are on a serving line must be used within 72 hours. Portions that are on a self-service line 
must be discarded at the end of service.  

Individual packets of ranch dressing can be used up to the "use by" date that is stamped on the package. 
 Individual packets of ranch dressing that are on a serving line can be recovered and reserved at a later time 
if the packet is still clean and in good condition. This is because it is a commercially packaged.   

 Can salad dressings and condiments offered for self service in squeeze bottles be re-
served? (Added 4/10) 

Bulk salad dressings and condiments dispensed in squeeze bottles should be discarded at the end of meal 
service the same as for any other self-service item. Bottles should be thoroughly washed before re-filling for 
another service period. 

Commercially prepared condiments dispensed from sealed dispensing systems, such as bulk pump containers, 
do not have to be discarded at the end of service. However, the pumps and handles should be washed daily 
to ensure a safe dispensing method. 

 Do deli meats have to be used within 72 hours? (Revised 4/10) 

It depends. Prepackaged individually sliced deli meat must be used within 72 hours after the package is 
opened. If the expiration date stamped on the package is less than 72 hours after the package is opened, 
then the meat must be used by the expiration date. You should mark the opened package with a use by date. 

Not all deli meats are pre-sliced, some are in loaves that are between five and ten pounds in weight. 
 Unsliced deli meat loaves do not need to be used within 72 hours if properly handled. For example, after the 
package of a deli meat loaf is opened, the amounts that will be used that day and within 72 hours must be 
wrapped, labeled, and refrigerated.  The portions that cannot be used within 72 hours should be cut into 
amounts that would be used within one day, wrapped, labeled, and frozen.  These frozen portions are viewed 
as pre-prepared foods and so must be used within four weeks. List these frozen portions in pre-prepared 
foods section and include in the menu summary listing for pre-prepared foods. Give instructions on the recipe 
for how to package, label, thaw, and use. 

 How long can you keep opened containers of condiments such as gallon jars of 
mayonnaise, mustard, pickles, relish, salad dressings, and bulk ketchup? (Revised 4/10) 

 
These condiments are generally not PHF and most containers would have a "use by date" and should be 
discarded if not used within that period of time. Of course, care must be taken to avoid cross contamination 
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and to store properly when using these ingredients in the production kitchen. If they are cross-contaminated, 
they should be discarded the same as any other cross-contaminated item. If there is no “use by date” on the 
condiment container, refer to the table below for recommended storage times. 
 
Shelf-life for Opened Commercially Processed Ingredients not subject to the 7-day rule a, b 

 

FOOD 
REFRIGERATOR 

STORAGE 
(39°F or Colder) 

CONDIMENTS 

Salsa 3-5 days 

Mayonnaise 2 months 

Pickles and olives 2-3 months 

Salad dressing 3 months 

Honey 6-8 months 

Jams and Jellies 6-8 months 

Mustard 6-8 months 

Catsup 12 months 

DAIRY PRODUCTS 

Cottage cheese 1 week 

Sour cream 2 weeks 

Processed cheese 1 month 

Block hard natural cheese (Cheddar or Swiss) 1-2 months 

Butter 1-3 months 

Parmesan cheese 2-4 months 

Margarine 4-5 months 

 
a This is a list of ingredients that are commonly used in the Child Nutrition Program.  If you have a specific 
question about a food that is not on this list, please contact your Child Nutrition Consultant.   
 
b These ingredients can be refrigerated for more than seven days after opening.  However, they must be 
used before the date that is stamped on the package. If there is no package date, follow the chart above. 
 

 How should leftovers be labeled? (Added 10/11) 
 
It is important to note that not all foods can be saved as a leftover. If the menu item is a time-temperature 
controlled for safety (TCS) food (as indicated on the standardized recipe or procedure), then you must check 
the temperature of the food to determine if it can be safely saved as a leftover.    
 
If the temperature of the item is 135 degrees F or hotter or 41 degrees F or below then you can safely save 
it.  All leftovers that have been determined to be safe must be covered and labeled with the amount and date 
to be used (CLAD). 
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The Daily Meal Production Record will include the date of preparation (in section 2) and a use by date (in 
section 15). 
 

 Are we required to save a sample tray of all foods prepared (also often referred to as a 
“dead man’s” tray) for 72 hours? (Added 10/11) 

 
No. Sample trays are not required because it is not required by law and there is insufficient science-based 
evidence to support the three-day rule and how long to keep foods.  This practice likely came from the pre-
virus era when a lot of institutional outbreaks were due to Staph or Clostridium and could be tracked with a 
three-day sample.  Saving the sample tray takes valuable food and time and does not serve a science-based 
purpose. The HACCP plan has adequate time and temperature monitoring, when done as required, to 
evidence safe food handling practices. 
 
 

MONITORING – Cleaning and Sanitizing 

 Do I record the temperature of the dish machine or the sanitizer concentration? (Revised 
5/13) 

To begin with, one needs to determine if the dish machine is a high-temperature or a low-temperature dish 
machine.  

High temperature conveyor dish machines use heat as the means to sanitize dishes,  Therefore, they must 
have a final rinse temperature of 180 degrees F or hotter. If it is a single-rack high-temperature dish 
machine, the final rinse temperature must be 165 degrees F or hotter.    

A low-temperature dish machine uses a chemical sanitizing agent as the means to sanitize dishes.  Therefore, 
the temperature of water during the final rinse is much lower than for a high-temperature dish machine.  

Review the equipment manual to determine what type of dish machine that you have.  If uncertain, contact 
the Environmental Health Specialist who conducted the last inspection.  

If the dish machine is a high-temperature unit, the observer would monitor and record the final rinse 
temperature and not the sanitizer concentration on the Daily Kitchen Assessment monitoring form. If it is a 
low-temperature machine, then the sanitizer concentration during the final rinse would need to be recorded. 
 In addition, check and record the pressure of the machine. These observations must be done each day at 
the beginning of the day and recorded on the Daily Kitchen Assessment form. 

If either the final rinse temperature/chemical sanitizing strength or the pressure is not correct, then all dishes 
must be manually washed in a three-compartment sink until the dish machine is repaired. 

   How do I check the temperature of my dish machine? (Revised 4/10) 

If using a high-temperature dish machine, read the temperature that is on the gauge and record the exact 
value on the Daily Kitchen Assessment form.  A high-temperature dish machine uses hot water that is at 180 
degrees or hotter to wash dishes. If the dish machine is a single-rack dish machine, the water only needs to 
be at 165 degrees F or hotter.  If you are using a low-temperature dish machine, you are using a chemical 
sanitizer in the final rinse; therefore, measure the ppm.  

Some schools use thermo labels to measure the final rinse temperature in a high-temperature dish machine. 
This is an acceptable method as well. If a thermo label is used, simply mark the box with an "X" to indicate 
that the temperature reached the required level and indicate on the monitoring form that you are using 
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thermo labels to check the temperature.  Remember, if you are reading the temperature from the gauge, you 
must record the exact value.   

 How do I determine the correct operating pressure for my dish machine? (Revised 4/10) 

One will need to refer to the equipment manual to determine at what pressure the dish machine should be 
operating. If you cannot locate the equipment manual and are uncertain, contact the Environmental Health 
Specialist who conducted the last inspection or your Child Nutrition Administrator as they should be able to 
help you determine the correct operating pressure or get information from someone else.   

 If a three-compartment sink is used instead of a dish machine where do I record 
information about it?  

If there is no dish machine, on the Daily Kitchen Assessment form, note N/A in the column labeled "Dish 
machine."    

Record the sanitizer concentration in the column labeled "Three-compartment sink." Record the actual 
concentration rather than simply checking the box.    

Measure and record the sanitizer concentration when you first set-up the sink for the day. If you refill the sink 
at any time throughout the day, measure the sanitizer concentration making sure it is mixed to the required 
strength but you do not need to record it.  

 I do not have a three-compartment sink so how do I record this on the Daily Kitchen 
Assessment form? (Revised 4/10) 

You are not required to have a three-compartment sink if all items can be effectively washed, rinsed, and 
sanitized in a dish machine. (However, there should be an adequate method of washing, rinsing, and 
sanitizing in the event of the dish machine failure.) Therefore, on the Daily Kitchen Assessment form, note 
N/A in the column labeled "Three-compartment sink".    

If you have a three-compartment sink and are not using it on a given day, draw a line through the cell in the 
column labeled "Three-compartment sink" for that day.   

 

MONITORING -- Equipment 

 Do I need to use the temperature recording charts that the NC Department of Agriculture 
& Consumer Services Food Distribution Division (FDD) gave me? (Revised 4/10) 

Over the years, the Food Distribution Division (FDD) has provided "sample" copies of temperature charts that 
could be used by agencies that receive commodity foods. However, FDD does not require that these 
temperature charts be used to record temperatures in refrigerators and freezers where USDA foods are 
stored. The only requirement is that temperatures be checked and recorded in all refrigerators and freezers 
that are used to store commodity foods, seven days per week and not that their form be used. Therefore, 
you are required to use the temperature charts that are in your School HACCP Plan unless your 
SMI Consultant has approved alternate forms.   

If using a temperature alarm log or other electronic monitoring system with a battery back-up to monitor 
temperatures during vacations, weekends, and holidays, the printed data from the alarm or electronic 
monitoring log must be stapled to the daily temperature recording sheet as it is a part of your HACCP record. 
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 Remember, a battery back-up is required so they are still active during power outages. If the system does 
not have a battery back-up, it cannot be used as a means to monitor temperatures.  

 Can we use our refrigerator and freezer forms instead of the one in the HACCP Plan? 
(Revised 4/10) 

Yes, under certain circumstances. All monitoring forms are required unless the school district submits an 
alternate form with corresponding instructions and rationale for the alternate form to the Nutrition Consultant 
for approval. The Consultant will approve alternate forms on a case-by-case basis. Approval must be received 
in writing from the Consultant before the alternate forms can be used. 

The following forms cannot be modified: 2-2: School Description, 2-3: Operation Assessment, and the Food 
Safety Checklist for New Employees in 2-4: Prerequisite Programs). 

 For which refrigerators do I check the temperature? (Revised 4/10) 

You must check the temperature of all refrigerators that are used in the school cafeteria.  All of these 
temperatures must be recorded on a Daily Refrigerator Assessment form.    

Examples of refrigeration equipment include reach-in refrigerators in the kitchen, the walk-in, refrigerators 
located on the serving line, and the milk box.  A thermometer must also be placed in each refrigerator to 
make it easy to check temperatures. The thermometer placed in the milk box does not have to stay in the 
milk box throughout the serving period; rather, it can be placed in the box at the end of meal service and the 
temperature monitored and recorded at the beginning of the school day.  

 Do refrigerators and freezers need to be monitored during the summer? (Revised 4/10) 

Yes, all refrigerators and freezers must be monitored daily during the summer months if foods are stored in 
the unit. Possible solutions include training a custodian, the principal, or another individual who would be 
present at the school during the summer months.    

Refrigerators must be maintained at 39 degrees F or colder and freezers at 0 degrees F or colder.  The 
temperature of all units must be properly recorded on the appropriate School HACCP records found in 2-6: 
 Monitoring and Recordkeeping. Another option is the installation of a temperature alarm system or other 
electronic monitoring system. If an alarm or electronic system is used, all logs must be reviewed weekly, 
signed by a responsible person, and the data log attached and filed with the appropriate handwritten 
temperature daily monitoring log (if used) as it is part of your HACCP record.  

If the school does not have the resources to monitor all refrigerators and freezer units, then food cannot 
stored in these units over the summer.  

 Can we use a temperature alarm system in place of having an individual check the 
temperature of refrigerators and freezers? (Revised 4/10) 

In CFR 201.13, which addresses the facilities management standards that are part of the National School 
Lunch Program, it states:  

(c) Storage. The school food authority shall ensure that the necessary facilities for storage, preparation, and 
service of food are maintained.  Facilities for the handling, storage, and distribution of purchased and 
donated foods shall be such as to properly safeguard against theft, spoilage, and other loss.    

Based on this, the policy is that when the operation is open for normal business, one of the foodservice staff 
must check the temperature of all refrigeration and freezer units and record the temperatures on the daily 
refrigerator and freezer temperature monitoring forms found in 2-6:  Monitoring and Recordkeeping of the 
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School HACCP Plan. Because requiring daily temperature checks of refrigerators and freezers by a person can 
be very costly, data from the temperature alarm logs or other electronic monitoring system with a battery 
back-up can be used as evidence that the temperature was monitored on a daily basis during vacations, 
weekends, and holidays. A battery back-up is required so they are still active during power outages. The data 
from the alarm or electronic monitoring logs must be attached to the daily temperature recording sheet as it 
is a part of your HACCP record.  

 Can we create a daily inspection form to record the temperatures of the milk boxes? 
(Revised 5/13) 

You should use the Milk Box Assessment form found in in Section 2-6:  Monitoring and Recordkeeping of the 
School HACCP Plan unless a modified form is approved by the Nutrition Consultant. 

 

MONITORING – Food Temperatures 

 For which foods on the salad bar do we take temperatures? (Revised 10/11) 

The first thing to do is to identify which of the foods on the salad bar are classified as time-temperature 
controlled for safety (TCS) or formerly known as potentially hazardous. The first container of all TCS foods 
that are placed on the serving line must be checked to be sure that they are at 41 degrees F or colder and 
the temperature recorded on the production record. All containers of TCS foods that are removed from 
holding and used thereafter must be checked before placement on the serving line but the temperature does 
not need to be recorded.  

The FDA Food Code (2009), the basis of the HACCP Plan, cites that heat-treated plant foods that are low 
acid, high moisture, and containing protein are TCS foods. Therefore, some produce items that are not 
heated are not classified as TCS foods. Some exceptions to this rule are: cut melon, cut tomatoes, lettuce, 
cut cabbage and salad greens, and seed/bean sprouts. These TCS food items must be maintained at 41 
degrees F or colder or follow an approved TILT procedure. 

In light of the two recent outbreaks associated with fresh produce, the U.S. Food and Drug Administration 
has released information in the 2009 Food Code that says that some varieties of fresh cut produce should be 
stored and displayed at 41 degrees or colder for safety as well as quality unless it has been evaluated by a 
laboratory product assessment to show that the growth or toxin formation of pathogenic microorganisms that 
are reasonably likely to occur in that food is not possible due to the specific water activity and acidity levels at 
sufficient levels to be safe served without temperature control. Since it is unlikely that SFAs will conduct 
product assessments, it is recommenced that all fresh cut produce be held at 41degrees F or colder or follow 
an approved TILT procedure. It is required that fresh cut salad greens, spinach, lettuce, cabbage, tomatoes, 
melons, and  seed/bean sprouts be kept at 41 degrees F or colder or follow an approved TILT procedure. 

NOTE:  The standards outlined in the NC School HACCP Plan are minimum standards.  Each school district 
can establish higher standards.  For example, some districts might require that all food items on the salad bar 
(not just potentially hazardous foods) be at 41 degrees F or colder. Thus, cut fruit, canned fruits, and cherry 
tomato would all have to be kept at 41 degrees F or colder.     

 Do temperatures of a la carte items need to be monitored and recorded on the 
production record? (Revised 10/11) 

USDA requires only items that are served as part of the reimbursable meal be recorded on the production 
record. Some Child Nutrition Directors require additional production records (especially in High Schools with 
an extensive a la carte menu) to track production, service, and leftovers for these items. Recording 
production and service of a la carte items is a local decision; however, the temperature of all time-
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temperature controlled for safety (TCS) foods served in the facility, including a la carte, must be monitored 
and recorded. Page 2 of the production record could be used for this purpose. See below for an example: 

Use the section below to record HACCP information for TCS foods sold only as a la carte items if this 
information is not included on page 1 of the production record. Information for Columns 1, 2, 3, 4, 5, and 8 
of the section below MUST be monitored and recorded for TCS a la carte foods. * Columns 6 and 7 may be 
completed for a la carte foods at the discretion of the local school district. 
 
 
 (1) AL A CARTE MENU    Check one:   □ Breakfast    □ Lunch  

      Cook/Hold 
Target 

Temperature 

Hold Target 
Temperature 

Time First 
Pan 

Cooked. 
Prepared 

Food 
Temperatu

re once 
cooked/ 
prepared 

Food Temp 
when 

removed 
from 

holding 

* (6) Quantity 
Available 

 

* (7) Other 
non-

reimbursable 
servings sold Leftovers 

Amt oF 
Date to 
Use 

                     
                     
                     
                     
                     
                     
                     

 

 How do I record hot and cold food temperatures on the Production Plan? (Revised 4/10) 

To begin with, temperatures must be checked for all time-temperature control for safety (TCS) menu items 
after cooking, after preparation if the menu item is a combination of cold/room temperature ingredients, 
and/or before placement on the serving line. However, temperatures are only recorded for the first batch of 
each menu item.  The temperature of all remaining batches will be measured (using a properly calibrated 
thermometer) or the temperature will be measured after cold foods are assembled but are not recorded on 
the Production Plan.  (NOTE:  Under ideal conditions, all temperatures should be recorded. However, this is a 
very labor intensive practice that if not done properly could lead to higher rates of error. Thus, at this time 
we are only requiring that the temperature of the first batch be recorded after measuring.)  

 
HOW TO RECORD IT ON THE PRODUCTION PLAN:  

Time First Pan Cooked/Prepared – Record the time that the first pan of PH food was removed from the 
oven or in the case of cold food when preparation was completed. 
Actual Product Temperature once cooked/prepared – Check the actual product temperature of the 
food with a properly calibrated thermometer. If the food does not meet the cook target temperature, 
continue cooking until it does.  Do not record this temperature because the corrective action is to continue to 
cook the item to the proper temperature before service.  Food should never be placed on the serving line 
until it is safe to eat. In summary, the temperatures recorded in this column should be the end cooking 
temperatures for menu items that have reached the cook target temperature or the temperature of uncooked 
foods when preparation is completed. If the temperature is not at 41 degrees or below for a PH cold food, 
chill the food to this temperature within 2 hours in order to serve it safely. 
 
Actual Food Temp when removed from Holding – Measure the actual temperature of the food when it 
is removed from the cold holding/cooler or hot holding cabinet and before it is placed on the serving line. If a 
cold food is not at 41oF or colder, it can be safely cooled down if one knows that it has not been in the 
temperature danger zone for more than four hours.  If not known, then throw it out.  Record the amount of 
food thrown out in (12) Directions, Comments, Other Information (Corrective Actions).  Only record the 
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temperature of the first pan of cold food that is placed on the serving line; measure the temperature of each 
subsequent pan.  All pans of cold TCS food should always be at 41oF or colder before placement on the 
serving line.  Measure the temperature of hot foods when removed from hot holding and before placement 
on the steam table or serving line. If the food is not at 135oF or hotter, you must reheat to 165oF before 
placement on the serving line.  Record this in (12) Directions, Comments, Other Information (Corrective 
Actions). 
 
Food temperatures of all TCS foods, including a la carte items must be tracked – cooking, holding, and 
leftover temperatures. 

 Can single-use temperature indicators be used to measure food temperatures?  

Yes, but the reading must be validated by taking a second temperature using a numerically-scaled 
thermometer, such as a bi-metallic food thermometer or a thermocouple. Therefore, using these types of 
temperature indicators are not economically feasible for schools.  

Currently there are two types of single-use temperature indicators –- (1) time-temperature indicator, to 
determine if a food has been exposed to unsafe temperatures during storage and transport and (2) 
disposable indicator, used with a specific food to determine if a safe endpoint cooking temperature has been 
reached. While both are very accurate, foodservice regulations require that all temperature measurements be 
taken with a thermometer that is numerically scaled, such as a metal-stem thermometer or a thermocouple.  

Time-temperature Indicators. The longer food is exposed to extreme heat, the more likely it is to become 
unsafe to eat. Packaged food is often stored in a warehouse for months, so food could potentially be exposed 
to unsafe temperature conditions. Foods could also be temperature-abused during transportation to the 
delivery site. Time-temperature indicators, which are attached to food packages, allow one to determine if a 
food has been exposed to unsafe temperatures. Time temperature indicators usually have a clear bar that 
changes color as food is exposed to an unsafe temperature. Even if the food is returned to a safe 
temperature, the bar will still be colored in, showing that the food was temperature-abused.  

Disposable Temperature Indicators. This type of single-use temperature indicator is used to determine if 
a safe endpoint cooking temperature of a specific food item has been reached. Currently disposable 
temperature indicators are available to measure the temperatures of beef, beef hamburgers, poultry, pork, 
and fish. To use, place approximately one-half inch deep (follow manufacturer's directions) and read within 5-
10 seconds. The color band changes when the food has reached a specific temperature so only use with the 
food for which it was designed. 

 What procedures should be followed during a power outage to make sure that frozen 
foods are safe to use? (Added 10/11) 

You should monitor the temperature of freezer equipment regularly as described in the HACCP Plan Section 
2-6 Monitoring using the instructions for the Freezer Assessment form. Freezers that remain closed, except 
for the necessary opening for temperature monitoring, will generally keep foods frozen for several days 
although the length of time will depend on the fullness of the freezer contents. The determining factor of 
food safety is the actual temperature of the food. Foods with internal temperatures below 41 degrees F. will 
be safe to re-freeze or cook and serve; however, some foods (such as ice cream, yeast dough, and some 
commercially prepared products) may not be good quality and will need to be discarded. Remember to take 
the temperature of the food and also consider the surface temperature since it would thaw and reach unsafe 
temperatures first. While food safety and food quality are not always the same, you must consider both when 
deciding to save or discard thawed foods that remain below 41 degrees F. 
 
If there is advance notice of a potential power outage, one could prepare bags of ice fill up the freezer and 
extend the length of time items will stay frozen). Dry ice can also be used to help keep foods cold. 
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PEST CONTROL 

 Is it okay if the custodian gives us bug spray to use around the dumpsters to kill bees? 
(Revised 4/10) 

This is a complicated situation. Under the NC School Children's Health Act, which passed in 2006, all schools 
will have to have a notification process to notify any parents, students, and staff if a non-exempt pesticide is 
applied. The request to be notified is filed annually and the requestors are notified 72 hours prior to any 
scheduled spraying. If it is done in an emergency (and one is likely talking about yellow jackets more than 
bees in this particular situation because yellow jackets are usually the problem around dumpsters) and it is 
done when the yellow jackets are discovered, then one has to issue a notification to anyone who requested it 
within 72 hours after the treatment.  

Explaining what is a "non-exempt" pesticide is complicated. It is best to strongly discourage spraying by 
anyone who is not trained. Mike Waldvogel, Extension Specialist in Entomology at NCSU, has said that he 
would not say that one needs to be a licensed professional because some school systems (Wake, Charlotte, 
Forsyth, Iredell and other districts) have trained staff. The new law requires the school systems have an 
Integrated Pest Management Plan in place. The NCSU Department of Entomology has a staff member who 
will be working with the schools and the Department of Public Instruction on this issue.   

Therefore, it is probably best NOT to accept any type of insecticide from the custodian. Instead, ask that your 
Professional Pest Control Operator treat the situation. 

 

PREPARATION 

 Is it safe to soak dry beans overnight at room temperature before cooking?  

Yes, it is safe but there still is some risk for foodborne illness so it is recommended to not follow this practice. 
If vegetative pathogenic bacteria are present, they could grow to harmful levels. However, the high 
temperatures required to cook the beans alone or as part of any menu item would be sufficient to kill them.  

To be safe, it is best to use the quick soak method -- bring water and beans to a boil, cover, and boil for two 
minutes. Remove from heat and let stand one hour. Drain and further cook. If this is not possible, then soak 
the beans in the refrigerator overnight.  

 Do we need to wash raw chicken? (Revised 4/10) 

NO! It is best not to wash raw chicken to reduce the risk of cross-contamination. Some employees have a 
personal preference for washing chicken before cooking; however, washing chicken can actually increase the 
risk of cross-contaminating other items in the kitchen (as the water splashes, it hits sponges, utensils, 
countertops). If these surfaces are not properly cleaned and sanitized, pathogens, such as Salmonella, from 
the chicken might contaminate other foods and items that come in contact with these surfaces. Therefore, it 
is best to not wash raw chicken before handling. Also, washing will not significantly reduce the number of 
bacteria on the surface of the chicken so this practice, which takes more time, is not making the chicken 
safer to eat. The only way to make raw chicken safe is to cook it to at least 165 degrees F. 

The NC Food Handling Rules require that establishments which scale, eviscerate, thaw, or wash 
fish, raw poultry, or other food shall provide separate sinks with preparation space for these processes except 
where plan review shows that volume and preparation frequency do not require separate washing facilities. 
Therefore, it is recommended to obtain approval from your local environmental health department if you plan 
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to wash raw chicken. And, if you choose to do so, wash it in a deep sink to minimize splash and be sure to 
properly wash, rinse, and sanitize the entire sink and surrounding area after you are finished.  
 
 

PRE-PREPARED FOODS 

 Can I pre-cook foods and then freeze them so I can use them for longer than 72 hours? 
(Revised 10/11) 

Two common causes of foodborne illness are: (1) preparing food too far in advance of service and (2) 
improperly cooling time-temperature control for safety (TCS) foods. Many schools prepare foods in advance 
because it is economical. These foods are called pre-prepared foods. Many schools also save leftovers, some 
that must be properly cooled. Questions have been raised about how to handle these items, particularly how 
long can they be saved.  

To begin with, there is a significant difference between pre-prepared foods and leftovers. All menu items can 
be leftovers but not all menu items are pre-prepared. So, the first step is to identify which menu items are 
pre-prepared based on the two definitions below.  

PRE-PREPARED FOODS. Pre-prepared foods are menu items (or menu ingredients) that are prepared in 
advance for future service beyond a specific meal. These items are foods that are cooked or prepared in-
house and then immediately cooled properly and frozen for future use without being held for service. 
Examples include browned ground beef, spaghetti sauce, chili, and breads. These items have a frozen shelf-
life of four weeks. This does not include commercially processed pre-prepared foods, such as Hot Pockets, 
etc. For commercially processed frozen foods follow the manufacturer guidelines for storage time.   

LEFTOVERS. Leftovers are menu items that are prepared and held for a specific day’s service and that are 
not served. Examples include a pot of soup that is in a hot box, a half empty pan of hog dog chili that is on 
the serving line, or six hamburgers that are on the serving line. These menu items have a refrigerated or 
frozen shelf-life of 72 hours according to North Carolina Child Nutrition procedures outlined in the HACCP 
plan.   

HANDLING PRE-PREPARED FOODS. The Child Nutrition Director must prepare a separate list of those 
menu items that are pre-prepared. This list must be labeled Pre-prepared Foods and filed with the Menu 
Summary in Section 1-1 of the HACCP Plan. Only the items on the list can be frozen for up to four weeks. For 
all items on the list procedures for packaging, labeling, storing, and reheating MUST also be clearly described 
on the standardized recipe/procedure. Prepared foods must be stored in shallow containers so the item will 
freeze quickly. The container must be covered with a lid or freezer wrap that is appropriate for frozen 
storage. All pre-prepared foods must be labeled as Pre-prepared NAME OF FOOD with the date and time the 
item was prepared. This must be written directly on the freezer wrap or on freezer tape that is secured to the 
lid or wrap using a black permanent marker.  

If a menu item is not on the list and/or the handling procedures are not on the recipe, then the item must be 
handled as a leftover and so used within 72 hours. Furthermore, once an item that is on the list is prepared 
for service, any remaining portions must be handled as a leftover. For example, browned ground beef that 
was prepared and frozen two weeks ago is used to make spaghetti sauce on a Monday. One pan of spaghetti 
sauce is still in the hot box at the end of service; this pan must be refrigerated or frozen and used within 72 
hours. Just because it is on the list of pre-prepared foods, does not mean that it can be frozen again and 
saved for an additional two weeks.  

HANDLING LEFTOVERS. All leftovers -- TCS or non-TCS foods, refrigerated or frozen -- must be used 
within 72 hours. A leftover is a menu item that has been prepared for a specific day’s service and that has 
not been served. Examples include hamburgers that are on the serving line at the end of the day, a pan of 
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lasagna that was in a hot box but that was never served, vinegar-based slaw that is prepared in-house, 
homemade salad dressing, and bread that was prepared in house and that was on the serving line. This does 
not include pre-packaged foods (such as pretzels, muffins) that are displayed in their package for service.   

While the FDA Food Code (2009) allows for leftovers that are TCS foods to be stored cold for up to seven 
days, the North Carolina Child Nutrition Program has established a higher standard. North Carolina 
Schools are required to use all leftovers within 72 hours from the date of preparation.  

It is also important to note that not all foods can be saved as a leftover. If the menu item is a TCS food (as 
indicated on the standardized recipe or procedure), then you must check the temperature of the food to 
determine if it can be safely saved as a leftover. If the temperature of the item is 140 degrees F or hotter or 
41 degrees F then you can safely save it as a leftover. All leftovers that have been determined to be safe 
must be covered and labeled "Leftover NAME OF FOOD", the amount and date to be used. Also note the 
amount saved, the temperature, and the date the item is to be used on section 15 of your Daily Meal 
Production Record. If the item is not at a safe temperature, the item must be thrown it out. Note this on 
section 12 of your Daily Meal Production Record.  

All leftovers must be used within 72 hours from the date of preparation. If the leftover is potentially 
hazardous and is to be served hot, it must be reheated to 165 degrees F or hotter before serving. If the 
leftover is potentially hazardous and is to be served cold, it must be held at 41 degrees F or colder before 
serving.  

HANDLING OPENED CONTAINERS OF COMMERCIALLY PROCESSED FOODS. Commercially 
processed, ready-to-eat foods that are dispensed from a opened bulk container (i.e., potato salad or cole 
slaw) must be eaten within 72 hours of opening the container. Individual packages of deli meats must also be 
used within 72 hours from the date the package is opened or used by the date stamped on the package, 
whichever is sooner.  See the FAQ “Do deli meats have to be used within 72 hours?” for additional 
information about handling large unsliced bulk deli meats as pre-prepared foods. Also refer to the FAQ “How 
long can you keep opened containers of condiments such as gallon jars of mayonnaise, mustard, pickles, 
relish, and bulk ketchup?” for more information about those products. 

 To what temperature do I cook pre-prepared foods? (Revised 10/11) 

Some pre-prepared foods must be cooked before service.  Examples of pre-prepared foods that will be 
cooked before service include cooked ground beef, lasagna, and spaghetti sauce.  Examples of foods that do 
not need to be cooked before service are baked goods, such as breads and rolls.    

If the pre-prepared food to be cooked is a time-temperature controlled for safety food (TCS), it must be 
cooked to a specific endpoint cooking temperature to be sure it is safe to eat.  Endpoint cooking 
temperatures are outlined in 2-5:  Safe Food Handling of the NC School HACCP Plan.  

All pre-prepared foods (prepared on-site, not commercially processed) that are cooked before service either 
from the frozen or thawed state, are actually being reheated and not cooked. Therefore, according to the NC 
School HACCP Plan and the FDA Food Code (2009), all TCS foods must be reheated to 165 degrees F or 
hotter within two hours.    

Bottom line -- TCS foods that are pre-prepared on-site and that will be cooked must be cooked to 165 
degrees F or hotter before service. If a pre-prepared food is mixed with other ingredients that have a lesser 
endpoint cooking temperature, the entire mixture must be heated to 165 degrees F.   
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RECIPES and MENU 

 If I have an electronic database of my recipes, do I need to print a copy? (Revised 
10/16/12) 

If all standardized recipes and procedures are available electronically at all schools within the school district, 
then the Child Nutrition Director does not have to provide hard copies of all recipes to each school. However, 
the site manager must print the recipes to be used that day so that a hard copy is available to food 
employees in the production area. If an electronic version of the recipes/procedures is only available in the 
Central Office or at select schools, then a hard copy of the recipes must be printed and provided to each 
school.    

If an electronic database of recipes is not available, each school is required to have at least one master set of 
standardized recipes/procedures. The recipes must be properly sorted and in a binder. If additional copies of 
the recipes/procedures are made for individual site staff, these additional copies do not need to be sorted and 
kept in a binder. The Child Nutrition Administrator has the authority to determine how the master set of 
recipes will be organized, if additional copies are allowed, and how the additional copies will be stored. Refer 
to Section 1-1 Menu and Recipes for additional information. 

 

 Can I print my standardized recipes by HACCP Process categories using my nutrient 
analysis software? (Revised 8/17/12) 

Yes.  Some nutrient analysis software programs have this capability. Consult the software vendor the User’s 
Guide for specific instructions on printing this report. An electronically generated report is an acceptable 
replacement for the menu summary as long as the recipes are correctly sorted into the four HACCP 
categories: 

1. TCS-No Cook 
2. TCS-Same Day Service 
3. TCS-Complex 
4. Non-TCS Foods 

 
 

RECORDS 

 Where are the daily production records to be filed after they have been used? (Revised 
4/10) 

The Child Nutrition Administrator and/or site manager will decide where to file the Production Plans. All 
schools have to complete and file monthly reports so it is recommended that one file their Daily Production 
Records with the other monthly reports. Wherever they are stored, it must be noted on the table on page 1 
of Section 2:6 Monitoring and Recordkeeping.   

 Can the Daily Production Record be modified? (Revised 5/13) 

Yes, under certain circumstances. If a district wants to modify the NCDPI daily production record prototype, 
the Child Nutrition Administrator must submit the modified form along with instructions for the revised form 
to the NC Department of Public Instruction Child Nutrition Consultant in writing for approval. The consultant 
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will review the request and notify if the form is/is not approved for use for the current year. Requests must 
be submitted annually and the CN Agreement must indicate if the prototype form is not being used. 

 Do a la carte items have to be on the Production Plan? (Revised 4/10) 

USDA requires only items that are served as part of the reimbursable meal be recorded on the production 
record. Some Child Nutrition Directors require additional production records (especially in High Schools with 
an extensive a la carte menu) to track production, service, and leftovers for these items. Recording a la carte 
items is a local decision; however, the temperature of all potentially hazardous foods served in the facility, 
including a la carte, must be monitored and recorded. Page 2 of the production record could be used for this 
purpose. See below for an example: 

Use the section below to record HACCP information for TCS foods sold only as a la carte items if this 
information is not included on page 1 of the production record. Information for Columns 1, 2, 3, 4, 5, and 8 
of the section below MUST be monitored and recorded for TCS a la carte foods. * Columns 6 and 7 may be 
completed for a la carte foods at the discretion of the local school district. 
 
 

(1) AL A CARTE MENU    Check one:   □ Breakfast    □ Lunch  
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 The production form does not have room for documenting milk inventory so where is it to 
be recorded? (Revised 4/10) 

Tracking milk inventory is not a USDA requirement.  Therefore, the NC Child Nutrition staff have eliminated 
this information from the daily production record. Required information includes the number of milks planned 
and the number of milks available for service just as for any other menu item. 

If the local school district requires inventory information, a line can be added to the production record.  Use 
column 12 on the daily production record to note this information or use another form. Because this is a local 
decision, use the method that best suits your needs.  

 Should the forms be done in ink? (Revised 4/10) 

It is best to use ink so that a permanent record is created; however, fully legible pencil records are 
acceptable. If your district has a local policy regarding what type of pen or pencil to use, follow that 
requirement. 

 Can the Child Nutrition Director keep the "Food Safety Checklist for New Employees" for 
employees who are substitutes? (Revised 4/10) 

Yes, the completed form can be filed in the Central Office with the Child Nutrition Director as long as this is 
noted on the table that is on page 2 in 2-6: Monitoring and Record keeping of the NC School HACCP Plan.  It 
is still recommended that forms for substitutes often working in a school are filed at each school in section 2-
9 (Training) along with checklists for other employees. 
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 Does the "Food Safety Checklist for New Employees" need to be completed each time a 
substitute goes to a new school? (Revised 4/10) 

No, it does not.  Whoever hires a substitute is required to complete and maintain the Food Safety Checklist 
for New Employees.  If the Central Office is hiring and assigning substitutes to a school then the Central 
Office would complete and keep the checklist.  Furthermore, the checklist only needs to be completed once 
per worker. If it was completed last year for an employee and is still on file, then a new checklist does not 
need to be completed for that individual employee. However, it is permissible, and certainly advisable, to use 
the checklist as an annual reminder of good food safety practices with all employees. 

One way to manage this is to create a "Substitutes List", which includes the name of all substitutes and their 
contact information. On the list include a column labeled "HACCP" and put a "YES" next to the substitute's 
names. This means that the Central Office has the required checklist on file in the Central Office. The 
"Substitute's List" is given to all site manager. The manager keeps the updated list in their HACCP Binder 2. If 
the substitute does not have a "YES" by their name, the manager and the substitute complete the "Food 
Safety Checklist for New Employees" and sends a copy to the Central Office. The Central Office then updates 
the "Substitute's List" for the next time that the information is distributed. The only information on the "Food 
Safety Checklist for New Employees" that might not be the same for each school is the location of the MSDS 
notebook. Site managers must be reminded to let the substitutes know where this is located when the 
substitute first arrives for work if they are new to that location.   

 

RE-SERVING 

 If a student takes food and has no money to pay for it, can we take it back for re-service? 
(Revised 4/10) 

Your school district should have a charge policy approved by the local Board of Education; always follow your 
local district policy for taking care of students without money. However, regarding food safety, if the food 
meets three conditions, it can be returned and re-served to another student; the three conditions are: (1) 
commercially packaged food, (2) unopened package/container and (3) item has not passed the cashier.  

Once a student puts food on his or her tray, it has been SERVED. Once served, most foods cannot be re-
served to any person. The only foods that can be re-served are unopened, commercially packaged foods, 
such as:  

 packages of cookies  
 bags of chips or pretzels  
 juice boxes 

Foods that are not commercially packaged, such as the entree of the day, or commercially packaged foods 
that have been opened, cannot be recovered by Child Nutrition personnel and re-served to another student. 
These foods are more likely to cause foodborne illness so cannot be re-served. Items that pass the cashier 
cannot be returned or re-served under any circumstances. 

Remember, always follow local guidelines for taking food from students or for charging purchases when 
students have no money. Always practice good customer service while following charge procedures approved 
by your district. 

 Can milk be reserved? (Revised 2/12) 
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Once any food item is on a student's tray it is SERVED, and once an item passes the cashier, it is SOLD. 
Items that are SOLD (i.e. pass the cashier) cannot be returned for future service to other customers under 
any circumstances; this includes milk as well as any other reimbursable meal or a la carte item. 

Once served, most foods cannot be re-served to any person. Some foods that are SERVED and re-covered 
may be re-served only if they meet the following criteria -- the food is (1) commercially packaged food, (2) 
unopened and (3) has not passed the cashier.  

Some examples include:  

 cartons of milk  

 juice boxes  

 cookies 

 bags of chips or pretzels 

 commercially packaged condiment packets  

These foods can be recovered and re-served as long as they do not pass the cashier.    

For example, if a student is going through the serving line and puts a package of cookies on his or her tray 
and discovers that they cannot pay for it, the unopened package of cookies can be recovered by the cashier 
and re-served to another student.  However, if the student pays for the cookies, leaves the serving line, and 
then wants to return them, the cookies cannot be recovered and re-served.  

It is also critical that the cashier immediately return any potentially hazardous food to proper storage or 
holding conditions.  Potentially hazardous foods, such as milk and cheese that are recovered, cannot be held 
in a pan of ice behind the cash register.  The reason is that the time and temperature of holding are not 
monitored. 

Items such as milk or juice that have passed the cashier should not be placed on a “share table” by the 
student since there is inadequate monitoring to ensure either food safety or food security. Students may give 
unwanted products directly to other students (if allowed by local policies) or discard at the end of their meal 
period. Effectively utilizing Offer vs. Serve in schools that use this menu option should reduce the frequency 
of students selecting menu items they do not plan to consume. See question below: What types of foods can 
be safely re-served? 

 What types of foods can be safely re-served? (Revised 2/12) 

Once a food touches the student's tray it has been served.  Once served, most foods cannot be re-
served to anybody. The only foods that can be re-served under very limited circumstances are unopened, 
commercially packaged foods that have not passed the cashier. This would include but not be limited to:   

 commercially packaged cookies (not cookies that have been packed in-house),  

 bags of chips or pretzels, 

 packaged burritos and other pre-packaged sandwiches and  

 juice boxes 

 milk cartons/pouches   

For example, if a student is going through the serving line and puts a juice box on his tray and discovers that 
he cannot pay for it, the juice box can be recovered by the cashier and re-served to another student. 
 "Recover" means that the cashier can take back the food and then serve the food to another student. 
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 However, if the student pays for the item, leaves the serving line, and then wants to return the item, the 
item cannot be recovered and re-served.  

NOTE:  The standards outlined in the NC School HACCP Plan are minimum standards.  Therefore, the Child 
Nutrition Director has the option of establishing a higher standard. Thus, the Child Nutrition Director might 
prohibit the recovery or re-serving of any food, including commercially packaged foods.  

All schools should address food defense and food safety in their policies. Food defense focuses on protecting 
food from intentional contamination, whereas, food safety focus on the unintentional contamination of food. 
It is not recommended to collect unconsumed foods from students at the end of meal service for future 
consumption by humans because there is a risk of intentional and unintentional contamination as well as bio-
security concerns. Once a food is in the student's possession and the student is out-of-sight of the Child 
Nutrition staff, there is greater likelihood that the food might become contaminated. Items such as milk or 
juice that have passed the cashier should not be placed on a “share table” by the student since there is 
inadequate monitoring to ensure either food safety or food security. Students may give unwanted products 
directly to other students (if allowed by local policies) or discard at the end of their meal period. Effectively 
utilizing Offer vs. Serve in schools that use this menu option should reduce the frequency of students 
selecting menu items they do not plan to consume. If the SFA allows foods that have passed the cashier at 
point of sale to be placed on a sharing table, Child Nutrition Services recommends that each School Food 
Authority (SFA) adopt policy to address this matter to protect the Child Nutrition Program as the safety and 
security of these foods are out of control of the program. 
 

 What types of foods can be safely re-served? (Revised 2/12) 

Once a food touches the student's tray it has been served.  Once served, most foods cannot be re-
served to anybody. The only foods that can be re-served under very limited circumstances are unopened, 
commercially packaged foods that have not passed the cashier. This would include but not be limited to:   

 commercially packaged cookies (not cookies that have been packed in-house),  

 bags of chips or pretzels, 

 packaged burritos and other pre-packaged sandwiches and  

 juice boxes 

 milk cartons/pouches   

For example, if a student is going through the serving line and puts a juice box on his tray and discovers that 
he cannot pay for it, the juice box can be recovered by the cashier and re-served to another student. 
 "Recover" means that the cashier can take back the food and then serve the food to another student. 
 However, if the student pays for the item, leaves the serving line, and then wants to return the item, the 
item cannot be recovered and re-served.  

NOTE:  The standards outlined in the NC School HACCP Plan are minimum standards.  Therefore, the Child 
Nutrition Director has the option of establishing a higher standard. Thus, the Child Nutrition Director might 
prohibit the recovery or re-serving of any food, including commercially packaged foods.  

All schools should address food defense and food safety in their policies. Food defense focuses on protecting 
food from intentional contamination, whereas, food safety focus on the unintentional contamination of food. 
It is not recommended to collect unconsumed foods from students at the end of meal service for future 
consumption by humans because there is a risk of intentional and unintentional contamination as well as bio-
security concerns. Once a food is in the student's possession and the student is out-of-sight of the Child 
Nutrition staff, there is greater likelihood that the food might become contaminated. Items such as milk or 
juice that have passed the cashier should not be placed on a “share table” by the student since there is 
inadequate monitoring to ensure either food safety or food security. Students may give unwanted products 
directly to other students (if allowed by local policies) or discard at the end of their meal period. Effectively 
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utilizing Offer vs. Serve in schools that use this menu option should reduce the frequency of students 
selecting menu items they do not plan to consume. If the SFA allows foods that have passed the cashier at 
point of sale to be placed on a sharing table, Child Nutrition Services recommends that each School Food 
Authority (SFA) adopt policy to address this matter to protect the Child Nutrition Program as the safety and 
security of these foods are out of control of the program. 
 
If unconsumed foods are collected for animal consumption, follow the provisions of NC General Statute 
106.401.NC DPI Child Nutrition Services recommends that each School Food Authority (SFA) encourage the 
local Board of Education to adopt policy to address this matter to protect the SFA; it is also recommended to 
involve the school board attorney in all discussions relative to this decision as this is a matter of local control. 
 
Leftover, un-served foods that will be discarded at the end of the day may, at the discretion of the SFA, be 
donated to a non-profit organization (such as a homeless shelter or soup kitchen). The SFA should enter into 
a Memorandum of Agreement (MOA) with the non-profit organization. Contact the NCDPI Regional or 
Nutrition Consultant for a sample MOA to use for this purpose. Leftover foods may not be taken from the SFA 
for the private use of employees or others. 

 Can fresh, uncut fruit that is offered on a self-service line be safely re-served? (revised 
9/11) 

Offering fresh fruits and vegetables to school children is an important part of the National School Lunch and 
Breakfast Programs. Experts believe that to get children to select fresh fruits and vegetables, it must be 
attractively presented. This is the reason that whole, uncut fruit is often displayed in bowls on self-service 
lines in school cafeterias.   

Questions have recently been raised about whether or not fruits displayed in these bowls on self-service lines 
can be safely re-served. According to the Food Code exposed (or unpackaged) foods that are on a self-
serving line cannot be re-served to other customers. Exposed foods are believed to be more likely to become 
contaminated by a customer while the customer is serving them self. However, fresh uncut fruit is viewed 
differently as the peel often serves as a package -- sometimes an edible package. Disallowing the re-service 
of these fruits could create an economic burden to the schools as it would result in a lot of food being thrown 
out. As a result, some schools might discontinue offering fresh fruits and vegetables.  

Some health departments have suggested that serving utensils be provided. If properly used, serving utensils 
protect food against contamination from hands. However, serving utensils are not practical for large pieces of 
fruits, such as citrus fruit, apples, and pears. They are very easy to use for dispensing berries, such as 
strawberries, blueberries, and grapes, and so should be provided with these types of fruit. In place of 
unwieldy tongs, deli wrap paper may be provided for transferring large pieces of fruit from the serving line to 
the tray. Some health departments have even suggested wrapping each piece of fruit in plastic wrap or 
placing in individual lidded containers. This processing step significantly increases costs (labor and packaging 
materials) as well as increases the probability of contamination from an additional handling step by the food 
handling employee. It further detracts from the appearance and appeal of the fruit.   

Remember -- the purpose of the School HACCP Plan is to prevent contamination and/or to reduce or 
eliminate hazards to a safe level. Therefore, one needs to evaluate the likelihood and severity of a risk(s) 
occurring at each handling step, including while on a self-serving line, and determine if there are effective 
measures that can be applied to control for these risks. It is believed that whole fruit on display on a self-
serving line could become contaminated but the risk for foodborne illness is minimal. Furthermore, control 
measures can be easily implemented to reduce contaminants to a safe level.  

There are three categories of fruits that have been defined and each is handled differently to keep it safe to 
eat. The three categories are: fruits that are normally peeled before eating, fruits for which the peel is eaten, 
and berries.   
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FRUITS NORMALLY PEELED BEFORE EATING. Fruits normally peeled before eating could be safely re-
served without washing; however, re-washing is recommended. The peel is a package that is removed before 
eating. This would include citrus fruit and bananas. These fruits must be stored in a safe and clean 
environment.  

If any of these fruits are cut and displayed on a self-service line, they must be thrown out at the end of 
service. 

FRUITS PEELED BEFORE EATING. Not all fruits are peeled before eating. The peel of some fruits are 
eaten and so the peel could become contaminated through handling. Examples of fruits for which the peel is 
eaten include apples, pears, nectarines, peaches, and plums. After display on a self-serving line, these fruits 
must be washed thoroughly under safe running water and allowed to air-dry before re-serving the next day 
on the serving line. Soap and/or sanitizing solution must never be used to wash the surface of fruits and 
vegetables as they can leave potentially harmful residues. To date, there are no recommended sanitization 
procedures for fresh produce that can be safely implemented in the foodservice environment so dipping in a 
sanitizing solution is not allowed. After washing, the fruit must be stored in a clean environment until the next 
day. Provide tongs or deli wrap paper for transferring the food from the serving line to the plate. 

BERRIES. Berries including strawberries, grapes, blueberries, have very delicate skin and so are much more 
prone to contamination. The surface on most berries may be difficult to wash; however, all fresh fruit must 
be washed in a colander prior to service. Tongs or other serving utensils must be used to transfer the berries 
from a bulk self-service container on the serving line to the plate. Leftover berries that are displayed in a self-
service container cannot be re-served. However, it is recommended that near the end of service, once the 
container is empty, pre-portioned lidded containers of berries be offered to students. These lidded containers 
can be recovered and re-served the next day. Like other types of fruit they must be stored in a safe and 
clean environment.  

Given all of these factors and the concerns about the economics of safely re-serving fresh, uncut fruit, it has 
been determined that the risk for foodborne illness is minimal from uncut fruits if proper handling procedures 
are followed. To help school foodservice personnel make better decisions, refer to the table below. This table 
applies to how one should safely handle fresh, uncut fruits that have been on a self-service line.  

Handling Procedures for Whole, Uncut Fruit (revised 9/11) 

Fruit – whole, uncut 

Throw out 
after 

display on 
self-serving 

line 

Wash before 
re-serving 

Use a serving 
utensil 

FRUITS NORMALLY PEELED 
BEFORE EATING    

Bananas No Recommended Not required 
Citrus fruits – oranges, tangerines, 
grapefruit, tangelos No Recommended Not required 

Kiwi No Recommended Not required 
FRUITS FOR WHICH THE PEEL IS 
EATEN   Use tongs or deli 

wrap 
Peaches No Yes Yes 
Nectarines No Yes Yes 
Apples No Yes Yes 
Grapples No Yes Yes 
Kumquats No Yes Yes 
Pears No Yes Yes 
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Plums No Yes Yes 
Pluots No Yes Yes 

BERRIES    

Blackberries Yes N/A Yes 
Blueberries Yes N/A Yes 
Cherries Yes N/A Yes 
Raspberries Yes N/A Yes 
Strawberries Yes N/A Yes 

 

SERVING 

 Preschool guidelines state all children must be served milk.  If we know a child will not 
drink their milk, can we serve it to another child? (Revised 2/12) 

No, you cannot serve it to another child. Foods that are SOLD (i.e. passed the cashier) cannot be recovered 
and re-served to others. The student can share the milk with another student or throw it out. See additional 
question and answer: What types of foods can be safely re-served? 

 Teachers take several milks from the cooler to serve to younger children who cannot 
easily reach in; they then return the rest.  Is this okay? (Revised 4/10) 

Teachers can do this as long as they are serving the milk to the students. However, once the milk is on the 
child’s tray and passes the cashier, it is viewed as being SOLD and cannot be returned. The teacher should 
return the un-served milks to the milk cooler promptly so that the milk does not rise to an unsafe 
temperature or be subject to spoilage. Teachers dispensing the milk cartons should practice proper hand 
washing procedures prior to handling and serving. 

 Is it safe for a teacher to take uneaten food from a child's tray back to the classroom for 
an afternoon snack? (Revised 4/10) 

You do not have control of how a food is handled after it is sold. Taking food back to a classroom is not 
recommended because how the food is handled after it is served to the student might not be sanitary. The 
food might be stored in an unclean environment or handled by somebody who has not washed their hands. 
However, the NC School HACCP Plan and the NC Foodservice Rules do not prohibit this practice. Therefore, 
teachers could collect the uneaten food and take it to the classroom for a later snack; if the Child Nutrition 
Director wants to prohibit this practice, he or she will need to discuss this and establish a local school or 
district policy with other administrators. 

 How often should serving utensils be replaced on self-service lines? (Added 3/12) 

The Food Code does not specifically reference the changing of utensils at certain intervals. It does require 
that "CONSUMER self-service operations for READY-TO-EAT FOODS shall be provided with suitable UTENSILS 
or effective dispensing methods that protect the FOOD from contamination." Since there was no regulatory 
requirement for a specific frequency, there is no specific requirement for this practice include it in the HACCP 
plan. Changing utensils every time new pans of products are placed on the serving line, between serving 
periods, or changing them every 20 minutes is, however, a recommendation/best practice. Changing utensils 
regularly may reduce the risk of unintentional food contamination on self-service lines due resulting in 
increased food safety as well as reducing risks of viral transmission from one student to another. 
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STORAGE 

 How long can one keep shelf-stable foods? (Revised 4/10) 

Shelf-stable foods, such as canned goods, cereal, baking mixes, pasta, dry beans, mustard and ketchup, can 
be safely stored at room temperature.  

To keep these foods at their best quality, store in clean, dry, cool (below 85 degrees F) areas away from 
cooking equipment or the refrigerator's exhaust.  

Extremely hot (over 100 degrees F) as well as extremely cold temperatures (less than 0 degrees F) can both 
be harmful to canned goods.  

Never use food from cans that are leaking, bulging, badly dented, or with a foul odor; cracked jars or jars 
with loose or bulging lids; or any container that spurts liquid when you open it. Never taste such foods. 
Throw out any food you suspect is spoiled.  

Refer to the shelf-life tables in the HACCP Plan Section 2-5: Safe Food Handling. 

In general, most canned foods have a long "health life," and when properly stored, are safe to eat for several 
years:  

 Low-acid canned goods -- 2 to 5 years (canned meat and poultry, stews, soups except tomato, pasta 
products, potatoes, corn, carrots, spinach, beans, beets, peas and pumpkin)  

 High-acid canned goods -- 12 to 18 months (tomato products, fruits, sauerkraut and foods in vinegar-
based sauces or dressings) 

 Some canned hams are shelf stable. However, do not store ham or any foods labeled "keep 
refrigerated" in the dry storage area. Such foods must be refrigerated. 

 

 Do we have to measure the temperature of our dry storeroom? (Revised 10/11) 

The USDA does not require that the temperature of the dry storeroom be monitored and recorded.  However, 
it is strongly recommended by NC Department of Agriculture and Consumer Services since most Child 
Nutrition programs use and store USDA Foods. Given this strong recommendation, monitoring the dry storage 
room is a required part of the required HACCP monitoring beginning in the 2010-11 school year and a 
monitoring log is provided as a part of the plan.  

 

THERMOMETERS 

 When do I need to sanitize my thermometer? (Revised 5/12) 

A food thermometer is a food-contact surface so it needs to be cleaned and sanitized in the same way that 
other food-contact surfaces are. Therefore, at the beginning of the day, wash the stem with soapy water, 
rinse under warm water, and sanitize. The stem can be sanitized by immersing in a properly prepared 
chemical sanitizing solution or by wiping off the stem with an alcohol swab. Most environmental health 
inspectors use the latter method to sanitize their thermometers.  
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If measuring the temperature of a raw food and then measuring the temperature of a cooked or ready-to-eat 
food, the stem must always be re-washed, rinsed, and then sanitized between uses.  For example, if the 
thermometer is used to check the temperature of raw chicken and then used to check the temperature of 
tuna salad, it must be cleaned and sanitized before using with the tuna salad.  However, if the thermometer 
is only used to check the temperature of properly cooked or ready-to-eat foods, such as tuna salad and cut 
melon, then it can simply be wiped cleaned with a clean paper towel and then immersed in a sanitizing 
solution or wiped with an alcohol swab. 

You will note in the paragraph above that the Food Code allows a properly sanitized thermometer to be used 
without washing between uses when only checking the temperature of properly cooked or ready to eat foods 
that are within safe temperatures. However, you should be mindful of cross-contamination for allergens and 
it is recommended to wash and sanitize the thermometer between all uses as added precaution. 

If the thermometer is in continuous use for four hours, then it must be cleaned and sanitized regardless of 
what types of food it is being used to check.   
 
 

WASTE 

 Do my garbage cans need to have lids?  

The NC School HACCP Plan requires that at least one garbage can with a tight-fitting lid that is large enough 
to handle all garbage is in each work area.  If you do not have them, either order them or record on the 
appropriate forms that you do not have them.  

It is also important to remember that a lid does not have to be on a garbage can while it is in use. Constantly 
taking off a lid and putting it back on is not a sanitary practice so hands must be washed each time this takes 
place.  Therefore, lids can remain off a garbage can if it is in constant use.  Garbage cans are considered to 
be in use when food is being prepared. For most school cafeterias, garbage cans will be viewed as in use 
during all hours that the operation is open.    

Ideally, at least one garbage can in each work area should have a lid. Garbage can serve as an attractant to 
rodents and pests. Having a lid on the can minimizes this particularly if the garbage is "stored" in the can for 
a long period of time.  

If there is no lid, then the can must be emptied frequently and cleaned daily. 

 What type of waste containers are required in restrooms? (added 5/13)  

Waste containers must be provided in restrooms. In addition, there must be a covered waste receptacle in 
each female restroom.      
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