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Description:  The standards presented in this section are based on the 2013 FDA Food Code and the 2011 Food Code Supplement. An effective food safety program will help control food safety hazards that might arise during all aspects of food service (receiving, storing, preparing, cooking, cooling, reheating, holding, assembling, packaging, transporting and serving). This Section 2-5: Safe Food Handling Procedures addresses safe handling throughout these processes.
Standards that address facilities, equipment, cleaning, sanitizing, pest control, and workers are outlined in Section 2-4: Prerequisite Programs.
	PURCHASING AND RECEIVING 
	MONITORING

FREQUENCY

	All food and beverages are purchased from an approved vendor. An approved vendor is a licensed/permitted food /beverage establishment. Fresh produce must be obtained from an approved vendor or from a farm that has obtained USDA Good Agricultural Practices (GAPs) Certification Parts 1 & 2 or equivalent. The School Food Authority (SFA) Central Office will identify approved sources of food, beverages and produce.
	Annually and as needed

	Temperature-controlled delivery vehicles are clean and operating at temperatures outlined in Table 1: Transportation Vehicle Criteria.  
	Daily

	Food is inspected within 10 minutes of delivery using the criteria outlined in Table 2:  Criteria for Accepting or Rejecting a Food Delivery. Food that is rejected is segregated from all other items until returned to the vendor.

Refer to Section 2-6: Monitoring: Daily Transported Food Receiving Checklist for Prepared Foods
	As needed – note on invoice/delivery ticket

	The temperature of refrigerated and cooked foods is taken within ten minutes of delivery using the guidelines outlined in Table 2: Criteria for Accepting or Rejecting a Food Delivery on page 13. Frozen foods are checked to be sure they are rock solid and no water marks appear on the packaging.  Food that is not at proper temperature is segregated from all other items until returned to the vendor.

Refer to Section 2-6: Monitoring: Daily Transported Food Receiving Checklist for Prepared Foods
	As needed – note on invoice/delivery ticket

	No past-dated foods are accepted or used in the operation. This includes foods labeled “Sell By, Expiration Date, Best If Used By, and Use By.”  
	As needed

	Foods and beverages of non-domestic origin are not to be accepted and used unless they have been approved in advance by the SFA's School Nutrition Administrator.  Any food or beverage of non-domestic origin not previously approved must be rejected at the time of delivery so a credit may be issued to the School Nutrition account.  
	As needed - during the receiving process


	DRY STORAGE
	MONITORING

FREQUENCY

	Food is stored using the criteria in Table 3: Storage Guidelines for Specific Foods.
	Monthly

	USDA foods – Label in permanent black marker with date received (month/year) in a conspicuous location on the case. If food is taken out of the case, label in permanent black marker each individual can/containers with the pack date that appears on the case (month/year) or label with the receipt date (month/year) if no pack date is available.

Commercially packaged food -- label in permanent black marker with date received (month/year) in a conspicuous location on the case. If food is taken out of the case, label in permanent black marker each individual can/containers with the receipt date (month/year).
	Monthly

	A first in, first out (FIFO) procedure is used for all dry food storage.
	Monthly

	All food is stored on clean shelving that is at least 6 inches off the floor.
	Monthly

	The temperature(s) of the dry storeroom(s) is between 50oF and 70oF and is clean, dry, and well-ventilated.
	Daily

	Food is stored in durable, food-grade containers that are not stored in direct sunlight.
	Monthly

	Cleaning supplies and other chemicals are completely separated from all food, dishes, utensils, linens, and single-use items.
	Monthly

	Non-food supplies and chemicals are in their original containers. If not in the original container, the item is clearly labeled on the side of the holding container with the specific name of the contents (i.e. Chlorine Bleach solution, QUATS solution instead of sanitizer). Do not label the lid because lids are interchangeable. Some chemical suppliers provide labels.
	Monthly


	REFRIGERATED STORAGE
	MONITORING

FREQUENCY

	Food is stored using the criteria in Table 3:  Storage Guidelines for Specific Foods.
	Monthly

	USDA foods – Label in permanent black marker with date received (month/year) in a conspicuous location on the case. If food is taken out of the case, label in permanent black marker each individual can/containers with the pack date that appears on the case (month/year) or label with the receipt date (month/year) if no pack date is available.

Commercially packaged food -- label in permanent black marker with date received (month/year) in a conspicuous location on the case. If food is taken out of the case, label in permanent black marker each individual can/containers with the receipt date (month/year).
Produce – label in permanent black marker with date received (month/day) in a conspicuous location on the case or package.
	Monthly

	A first in, first out (FIFO) procedure is used for all refrigerated food storage -- label in permanent black marker with date received (month/year) in a conspicuous location on the package. For produce, use FIFO and mark the date received in month/day format.
	Monthly

	All food is stored on clean shelving that is at least 6 inches off the floor.
	Monthly

	Food is stored to allow for good air circulation.  Shelves are not lined with foil or other materials.
	Monthly

	All food that is not stored in its original packaging is covered and labeled with the amount and date (CLAD).  Proper food covering is a food-grade lid, plastic wrap, or aluminum foil.
	Monthly

	A refrigerator thermometer is on the top shelf near the door of the refrigerator; this thermometer is in addition to a built in gauge that may be a part of the unit. The temperature of the refrigerator is at 39°F or colder. The temperature of all potentially hazardous food must be at 41oF or colder. The definition and examples of potentially hazardous food are in Handout 1: Time-temperature Controlled for Safety (TCS) Foods.
	Daily

	CCP -- Cooked and ready-to-eat foods are stored above raw foods in the refrigerator. Foods are stored in this order:

· Prepared or ready-to-eat food (top shelf)

· Fish, seafood items, eggs

· Whole cuts of raw beef and pork

· Ground or processed meats

· Raw and ground poultry (bottom shelf)
	Daily


	REFRIGERATED STORAGE, continued
	MONITORING

FREQUENCY

	CCP – Containers of commercially prepared TCS foods are stored for no more than three days (72 hours) at 41(F after opening. The only exceptions are listed in Table 4: Shelf-life for Opened Commercially Processed Ingredients not subject to the 7-day rule
	Daily


	FROZEN STORAGE
	MONITORING

FREQUENCY

	Food is stored using the criteria in Table 3:  Storage Guidelines for Specific Foods.
	Monthly

	USDA foods – Label in permanent black marker with date received (month/year) in a conspicuous location on the case. If food is taken out of the case, label in permanent black marker each individual can/containers with the pack date that appears on the case (month/year) or label with the receipt date (month/year) if no pack date is available.

Commercially packaged food -- label in permanent black marker with date received (month/year) in a conspicuous location on the case. If food is taken out of the case, label in permanent black marker each individual can/containers with the receipt date (month/year).
	Monthly

	A first in, first out (FIFO) procedure is used for all frozen food storage.-- label in permanent black marker with date received (month/year) in a conspicuous location on the package.
	Monthly

	All food is stored on clean shelving that is at least 6 inches off the floor.
	Monthly

	All foods that are not in their original packaging are covered and labeled with the amount and date (CLAD). Proper food covering is a food-grade lid, plastic wrap, or aluminum foil.
	Monthly

	Freezers are defrosted according to manufacturer instructions. NOTE:  Manufacturer instructions should be available for all equipment.
	Monthly

	A freezer thermometer is placed near the front of the freezer on the top shelf; this thermometer is in addition to any built in gauge that may be a part of the unit. If the thermometer has a probe, the probe should not touch the shelf. The ambient temperature is 0oF or colder unless the food requires a different storage temperature.
	Daily


	PREPARATION -- Thawing
	MONITORING

FREQUENCY

	One of the following methods is used to thaw frozen foods that are TCS:

· In a refrigerator that is at 41(F or colder. Thaw raw meats, raw poultry, and raw fish on the lowest shelf.

· Under safe running water that is at 70oF or colder. If using this method, the food must be prepared within four hours.

· During the cooking process.

· In a microwave oven immediately followed by cooking.

· Food is never set out to thaw at room temperature. 
	As needed – note on production record under (12)

	TCS food that is held above 41(F for more than four hours is thrown out.
	As needed – note on production record under (12)


	PREPARATION – Miscellaneous
	MONITORING

FREQUENCY

	Standardized quantity recipes or standardized procedures are used to prepare all menu items. Refer to Section 2-6: Monitoring: Daily Transported Food Receiving Checklist for Prepared Foods
	Daily

	Food providers or caterers provide information on TCS classification, food temperatures for cooking, holding, serving, etc.
	At least annually or when menu items change

	Cleaned and sanitized work areas, cutting boards, knives, and utensils are used to prepare food.
	Daily

	Before opening, all lids of cans and jars are wiped with a clean wet cloth that has been immersed in a properly prepared sanitizing solution. Do not use soapy water to wipe cans and jars.  
	As needed

	CCP -- No bare hand-contact with any exposed cooked or ready-to-eat foods (including covered frozen meals and prepared catered meals)
	Daily


	PREPARATION – Meat, Fish, and Poultry
	MONITORING

FREQUENCY

	Only remove as much TCS food from the refrigerator/freezer as can be prepared within 30 minutes. (Preparation is defined as cutting, slicing, dicing, breading, or battering. This 30-minute time frame does not include the time needed for cooking.)
	As needed

	Fully cooked meats, fish, and poultry that are served cold are refrigerated within 10 minutes after cutting, slicing, or dicing.
	As needed


	PREPARATION – Salads Containing TCS foods/ingredients
	MONITORING

FREQUENCY

	CCP -- All ingredients, including those that are not TCS, are properly cooled to 41oF or colder until they are ready to be mixed.  All containers and utensils are chilled before using them to make salad.
	Daily

	Only remove as much TCS food from the refrigerator/freezer as can be prepared within 30 minutes. Preparation is defined as cutting, slicing, dicing, and peeling.  
	As needed


	PREPARATION – Fruits and Vegetables
	MONITORING

FREQUENCY

	Separate cutting boards, knives, equipment, and utensils are used to prepare fruits and vegetables. Preparation is defined as cutting, slicing, chopping, mincing, dicing, and/or peeling.
	Daily

	Fruits and vegetables, for which the peel is eaten, are washed under safe running water before cutting, cooking, or combining with other ingredients.  Soap and/or sanitizing solution is never used to wash surface of fruits and vegetables.
	Daily

	All prepared fresh fruits and vegetables are stored in the refrigerator at 41oF or colder.  
	Daily


	PREPARATION – Ice
	MONITORING

FREQUENCY

	Safe drinking water is used to make ice.
	Annually

	Ice that was used to chill food or beverages is never used as a food ingredient.
	Monthly

	A cleaned and sanitized container(s) and ice scoop(s) is used to dispense ice unless an automatic ice dispenser is available.
	Monthly


	COOKING/MICROWAVE COOKING 
	MONITORING

FREQUENCY

	(Refer to Table 5 Minimum Safe Internal Cooking Temperatures)
	Daily

	Standardized quantity recipes or standardized preparation procedures are used to prepare all menu items.
	Daily

	Frozen meals are cooked according to instructions from the meal provider’s instructions and/or recipes. 
	Daily 

	CCP -- All TCS foods are cooked to temperatures outlined in Table 5: Minimum Safe Internal Cooking Temperatures on page 17.
	Daily

	Cooking is completed no more than 20 minutes prior to beginning service.
	Daily


	HOLDING AND SERVING
	MONITORING

FREQUENCY

	· Temperatures should be taken of all TCS food items being served (ie. tossed salads, heat treated vegetables or fruits, entrees, etc.)
· Temperatures should be taken, at the minimum, after removal from the oven, hot holding equipment or supplies such as an insulated blanket, at the beginning of service and at the end of service unless a written Time as a Public Health Control (TPHC) procedure is followed exactly.
· Temperatures of frozen food entrées should be taken on every rack or tray at the end of cooking.
	

	CCP -- All TCS hot foods are at 135(F or hotter before placement in or on a hot-holding unit or serving line or under hot insulated cloth.  
	Daily

	CCP -- All TCS cold foods are at 41(F or colder before placement on a cold-holding unit or serving line.  Cold foods that are in containers or the original packaging are nested directly into a bed of ice.
	Daily

	CCP -- All TCS foods is marked with the time that the food was removed from temperature control or the discard time if time is used as a public health control (TPHC). The time can be marked directly on outer wrapping using a permanent black marker or a sticker with the time noted can be placed onto the pan or outer wrapping.  To use this method, you must develop written procedures and follow them exactly as indicated in Section 1-1: Menus and Recipes.
	Daily

	If using TPHC, file the written procedures in Section 1-1: Menus and Recipes. Educate all employees in proper performance of TPHC procedures and file continuing education documentation in Section 2-9: Continuing Education and Professional Development.
	Annually

	All TCS prepared for service must be held above 135(F or below 41(F for the duration of the meal period unless a TPHC procedure is used.
	Daily

	CCP -- All TCS food that is in the temperature danger zone -- 41(F to 135(F -- for more than four hours is discarded.
	Daily

	No food can be recovered and re-served once it passes the point of sale (i.e. cashier) in a traditional cafeteria setting.
	

	No food provided for service in an alternate or innovative service location can be recovered and re-served once it leaves the supervision of School Nutrition staff.
	Daily

	Commercially packaged food that is unopened can be recovered and re-served if the student is still in the serving line (i.e. has not passed the cashier). If an unopened, packaged food is recovered and the food is potentially hazardous, the food must immediately be placed in hot or cold storage.  
	Daily

	Long-handled serving utensils are stored in the food when offering self-service from bulk containers.
	Daily

	All unwrapped foods are beneath a sneeze guard for customer service. All foods not displayed underneath the sneeze guard are covered or wrapped with plastic wrap.
	Daily

	Leftover product is never mixed with new product. If new product is brought to the serving line and old product is still on the serving line, the new product must be in a separate holding container.  
	Daily, as needed


	LEFTOVERS AND ADVANCE PREPARATION
	MONITORING

FREQUENCY

	All leftover TCS foods are thrown out after each meal.
	Daily

	No advance preparation of TCS foods is allowed.
	N/A

	Use leftover ingredients within 7 days unless they are non-TCS foods and shelf stable. Refer to Table 4 and the HACCP Frequently Asked Questions (FAQs) for more details.
	Weekly


	TRANSPORTING
	MONITORING

FREQUENCY

	All holding and transporting equipment is properly cleaned and sanitized before use.  
	Monthly

	The temperature of all TCS food is taken with a properly calibrated, cleaned and sanitized thermometer before it is loaded into hot-holding or cold-holding equipment.
	Daily

	All holding and transporting equipment sufficiently keeps cold foods below 41degrees and hot foods above 135 degrees unless a TPHC procedure is written and followed.
	Daily


Table 1:  Transportation Vehicle Criteria

	TYPE OF FOOD BEING TRANSPORTED
	TEMPERATURE DURING TRANSPORT

	Refrigerated foods
	41oF or colder

	Frozen foods
	0oF or colder

	Hot foods that are TCS
	135oF or hotter

	Foods subject to a TPHC procedure with time removed from holding beginning at the start of the transport process.
	N/A


Table 2:  Criteria for Accepting or Rejecting a Food Delivery

The table below refers to prepared foods that are delivered in bulk or packaged from a permitted kitchen ready for meal service at the receiving school.
	FOOD
	Criteria to Accept Delivery

	TCS Foods subject to a TPHC procedure with time removed from holding beginning at the start of the transport process.
	Time is within the specifications in the written TPHC procedure.

	TCS Hot Foods
	Temperature at 135oF or hotter.  

Holding containers are clean and in good condition and no signs of tampering and/or counterfeiting.

	TCS Cold Foods
	Temperature at 41oF or colder.  

Holding containers are clean and in good condition and no signs of tampering and/or counterfeiting.

	Dairy Products
	41oF or colder.  

Packaging clean and in good condition and no signs of tampering and/or counterfeiting.  

All products are pasteurized.

Not past dated.

	Non-TCS Foods
	Packaging clean and in good condition and no signs of tampering and/or counterfeiting.  

Not past dated.


Table 2:  Criteria for Accepting or Rejecting a Food Delivery, continued

The foods below may not be delivered to all schools receiving transported meals. However, some schools may receive ingredients for storage prior to sending the ingredients to an off-site kitchen for final preparation with delivery of cooked foods back to the school. If so, refer to the information below for receiving criteria.

	FOOD
	Criteria to Accept Delivery

	Meat and Poultry
	41oF or colder.  

Stamped with USDA inspection stamp.  

Good color and no odor.  

Packaging clean and in good condition and no signs of tampering and/or counterfeiting.

Not past dated.

	Seafood
	41oF or colder.  

Good color and no off-odors.  

Packaging clean and in good condition and no signs of tampering and/or counterfeiting.

Not past dated.

	Fresh produce
	Clean and good condition and no signs of tampering and/or counterfeiting.  

If produce is cut or processed, it is at 41oF or colder.

	Eggs
	Shell eggs at 45oF or colder; liquid eggs at 41oF or colder.  

Shell eggs -- clean and uncracked; frozen, and dry eggs – pasteurized.  

Packaging clean and in good condition and no signs of tampering and/or counterfeiting.

Not past dated.

	Dairy Products
	41oF or colder.  

Packaging clean and in good condition and no signs of tampering and/or counterfeiting.  

All products are pasteurized.

Not past dated.


Table 2:  Criteria for Accepting or Rejecting a Food Delivery, continued

The foods below may not be delivered to all schools receiving transported meals. However, some schools may receive ingredients for storage prior to sending the ingredients to an off-site kitchen for final preparation with delivery of cooked foods back to the school. If so, refer to the information below for receiving criteria.

	FOOD
	Criteria to Accept Delivery

	Refrigerated and frozen processed food
	41oF or colder; if frozen, the product is rock solid.  

Packaging clean and in good condition and no signs of tampering and/or counterfeiting.

Not past dated.

	MAP
	If the product requires refrigeration, it is at 41oF or colder.  

Packaging clean and in good condition and no signs of tampering and/or counterfeiting. 

Labels can be read and attached to the product.

Not past dated.

	Canned food
	No swollen ends, leaks, rust, or dents. 

Label can be read and is attached to the product. 

No signs of tampering and/or counterfeiting.

Not past dated.

	Dry foods
	Packaging clean and in good condition and no signs of tampering and/or counterfeiting.  

No signs of pest infestation.

Not past dated.

	UHT
	Packaging clean and in good condition and no signs of tampering and/or counterfeiting.  

If product requires refrigeration, it is at 41oF or colder.  

Label is attached and can be read.

Not pasted dated.

	Baked Goods
	Packaging clean and in good condition and no signs of tampering and/or counterfeiting.  

Products are not moldy.

Not past dated.


Table 3:  Temperature Storage Guidelines for Specific Foods

The foods below may not be stored in all schools receiving transported meals. However, some schools may receive ingredients for storage prior to sending the ingredients to an off-site kitchen for final preparation with delivery of cooked foods back to the school. If so, refer to the information below for storage criteria.

	Food
	Temperature
	Other Requirements

	Fresh Meat
	41oF 
	Tightly wrap or place it in a deep container.

	Fresh Poultry
	41oF 
	Store ice-packed poultry in self-draining containers.  Change ice often and sanitize the container regularly.

	Shell eggs
	41oF 
	Use within 4-5 weeks of the packing date.

	Dairy
	41oF 
	Discard if past the use-by or expiration date.

	Ice cream and frozen yogurt
	6oF-10oF 
	Discard if past the use-by or expiration date.

	Fresh producea
	Temperature varies
	If delivered packed on ice, store that way.

	MAP, vacuum packed, and sous vide packaged food
	41oF 
	Discard if past the use use-by or expiration date.

	UHT products, aseptically packaged
	50oF-70oF 


	Once opened, store all UHT at 41oF or colder.  Read the label to determine if the product needs to be refrigerated.

	UHT products not aseptically packaged
	41oF 
	Store above raw foods.  Read the label to determine if the product needs to be refrigerated.

	Canned/dry food
	50oF-70oF 


	If removed from its original packaging, store in airtight, clearly labeled containers.


a Storing Fresh Produce

Storage temperatures for fresh produce vary according to type. It is unlikely that most schools will have separate refrigerators for each temperature range. Temperature fluctuates from the back of the refrigerator to the location of the cooling unit and the frequency of the door being opened. Therefore, storing produce in the following locations of the refrigerator will increase shelf life.

	FRONT
	Apples

Cabbage

Citrus Fruits

Cucumbers
	Melons

Pears

Peppers

Pineapples
	Plums

Radishes

Ripe Tomatoes

Zucchini



	MIDDLE
	Asparagus

Beets

Broccoli

Cauliflower


	Cherries

Grapes

Green onions

Kiwi
	Mushrooms

Parsley

	BACK
	Sprouts

Berries

Carrots


	Head Lettuce

Leafy Greens

Lettuce


	Pre-cut produce

Ripe Peaches

Nectarines


Table 4:  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 School Nutrition Program.  If you have a specific question about a food that is not on this list, please contact your School Nutrition Specialist.  

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.

Updated by:
Audrey Kreske, Ph.D.
Extension Associate, Food Safety
North Carolina State University
Dept. of 4-H Youth Development and Family & Consumer Science
Table 5:  Minimum Safe Internal Cooking Temperatures

Cooking may not take place or be allowed at many sites receiving transported meals; however, some sites may have finishing kitchens that are permitted and inspected and allow for minimal food preparation and microwave heating of commercially processed ready to eat foods. If so, follow the guidelines below.

	Food
	Minimum internal temperature

	Commercially canned fruits or vegetables that will be hot-held 
	135o

	Commercially processed, ready-to-eat food that will be hot-held 
	135o

	TCS food cooked in a microwave oven
	165oF 

	TCS fully cooked frozen frozen and reheated in oven
	135 oF

	TCS food frozen from a non-USDA approved kitchen
	165 oF

	Frozen vegetables
	165 oF

	Pre-cooked catered meals 
	165 oF

	Microwaved packaged fully cooked frozen breakfast single serve items
	135 oF


Table 6:  Minimum Safe Internal Reheating Temperatures

	Food
	Temperature and Time
	Time to Reach Temperature

	Commercially processed food (not leftover) that will be hot-held
	135oF for 15 seconds
	2 hours

	Cooked food that is reheated for immediate service. These are foods that begin cold, are reheated quickly, and then served to the customer immediately with no holding time.
	Any temperature
	N/A


Table 7:  Proofing and Holding Cooked Food in the Winston CVAP Hot Holding Cabinet

Refer to the User’s Guide or contact the manufacturer for other brands of hot holding cabinets for optimal settings for keeping foods safe and at high quality.

NOTE: Hot holding cabinets should never be used to re-heat TCS foods.

	Food
	Evaporator Temperature ((F)
	Air Temperature ((F)

	Bread Products
	
	

	Biscuits
	135-150
	+10

	Croissants
	135-150
	+10

	French Bread
	135-150
	+15

	French Toast/Waffles
	135-150
	+10

	Fruit Turnovers
	150-160
	+15

	Proofing Yeast Products
	85
	+10

	Rolls
	135-150
	+10

	Sweet Rolls/Danish
	135-150
	+10

	White/Wheat Bread
	135-150
	+10

	Egg Products
	
	

	Scrambled/Baked
	150-160
	+5

	Meat/Poultry/Fish
	
	

	Beef/Pork Roast/Ham
	135-150
	+15

	Casseroles
	150-160
	+5

	Chicken Filet
	150-160
	+10

	Chicken, Fried, Crisp
	130-135
	+50

	Chicken, Fried, Soft
	150-160
	+15

	Chicken Nuggets, Corn Dogs
	135-160
	+40

	Fish/Seafood, Breaded
	130-135
	+60

	Hamburger/Cheeseburger 
	150-160
	+10

	Hot Dog
	150-160
	+10

	Lasagna
	150-160
	+10

	Pizza
	130-135
	+60

	Spaghetti
	135-150
	+5

	Starches/Vegetables
	
	

	French Fries
	100
	+60

	Grits/Oatmeal
	150-160
	+10

	Potatoes, Baked
	150-160
	+15

	Rice
	135-150
	+5

	Soups and Sauces
	135-150
	+5

	Vegetables, breaded
	130-135
	+50

	Vegetables, unbreaded
	150-160
	+5


Table 8: Recommended Shelf Life for Food Storage

The foods below may not be stored in all schools receiving transported meals. However, some schools may receive ingredients for storage prior to sending the ingredients to an off-site kitchen for final preparation with delivery of cooked foods back to the school. If so, refer to the information below for storage criteria.

Recommended Food Storage Chart for Dry Storage Items

Keep dry storage room temperature between 50 degrees F and 70 degrees F. Keep all dry food in original package or tightly closed airtight containers in dry spot unless otherwise directed on label. Some food kept longer than recommended times may be useable but of inferior quality.

	Food
	Time
	Special Handling

	Baking powder, soda
	18 months
	

	Beverages, canned/bottled
	3 months
	

	Bouillon cubes, powder
	1 year
	

	Bread crumbs, dried
	6 months
	

	Bread, rolls
	3 days
	Freeze for longer storage; storing in refrigerator increases staling.

	Cake mixes
	1 year
	

	Cereals, ready-to-cook
	6 months
	

	Cereals, ready-to-eat
	
	Follow the “use by” date.

	Chocolate, pre-melted
	2 years
	

	Chocolate, semisweet
	2 years
	

	Chocolate, unsweetened
	18 months
	

	Coconut, canned
	1 year
	

	Coffee lighteners, dry (opened)
	6 months
	

	Coffee, instant (closed)
	6 months
	Keep 2 weeks after opening.

	Coffee, vacuum pack
	1 year
	Refrigerate after opening.

	Condensed and evaporated milk
	1 year
	Refrigerate after opening.

	Cookies, packaged
	4 months
	Or follow the “use by” date.

	Crackers
	3 months
	Or follow the “use by” date.

	Flour, whole-wheat
	2-3 months
	Keep refrigerated or freeze for longer storage.

	Four, cake or all purpose
	1 year
	

	Frosting, can or mix
	8 months
	

	Fruits, canned
	1 year
	

	Fruits, dried
	6 months
	

	Gelatin, unflavored
	3 years
	

	Gravies, canned
	1 year
	

	Honey, jams, syrups
	1 year
	6-8 months after opening.

	Hot pepper sauce, Worcestershire
	2 years
	

	Ketchup, barbeque sauce, chili sauce, salsa
	Follow the “use by” date.
	Refrigerate after opening.

	Mayonnaise
	Follow the “use by” date.
	Keep 2 months after opening.

	Meat, fish, poultry, canned/pouch
	1 year
	

	Metered-calorie products, instant breakfasts
	6 months
	

	Molasses
	2 years
	

	Nonfat dry milk
	6 months
	

	Nuts
	9 months
	

	Oil, salad
	3 months
	Refrigerate after opening.

	Pancake mix
	6 months
	

	Pasta
	2 years
	

	Peanut Butter
	6 months
	Keep 2 months after opening.

	Pickles, olives
	1 year
	

	Potatoes, instant
	18 months
	

	Pudding mixes
	1 year
	

	Rice mixes
	6 months
	

	Rice, brown or wild
	1 year
	

	Rice, white
	2 years
	

	Salad dressings (shelf stable)
	3 months
	Refrigerate after opening.

	Sauce, gravy, soup mixes
	6 months
	

	Shortening, solid
	8 months
	

	Soups, canned
	1 year
	

	Soups, dried
	15 months
	

	Spices/Herbs, ground
	6 months
	Keep in cool spot.  Replace if aroma fades.

Refrigerate red spices.

	Spices/Herbs, whole
	1 year
	

	Sugar, brown or confectioners’
	4 months
	

	Sugar, granulated
	2 years
	

	Tea, bags, loose
	18 months
	

	Teas, instant
	2 years
	

	Toaster pastries
	3 months
	

	Vegetables, canned
	1 year
	

	Vegetables, fresh (onions, potatoes, rutabagas, hard-shelled squash, sweet potatoes)
	1 week at room temperature
	For longer storage keep at 50 to 60 degrees F.  Keep dry, out of sun, loosely wrapped.

	Whipped-topping mix
	1 year
	


Table 8: Recommended Shelf Life for Food Storage, continued

Recommended Food Storage Chart for Refrigerator Items 

Keep refrigerator temperature between 34 degrees F and 40 degrees F. If it rises above 40 degrees F, food quickly spoils. Except as noted in the chart, wrap foods in foil, plastic wraps, or bags or place in airtight containers to keep food from drying out and odors from being transferred from one food to another. Some food kept longer than recommended times may be useable but of inferior quality.

	Food
	Time
	Special Handling

	Butter
	1-3 months
	

	Buttermilk, sour cream, yogurt
	2 weeks
	

	Cheese
	
	

	Cheese, cottage, ricotta
	1 week
	

	Cheese, cream, Neufchatel
	2 weeks
	

	Cheese, hard or wax-coated —Cheddar, Edam, Gouda, Swiss, etc., large pieces

Unopened

Opened
	3-6 months

1-2 months
	Keep all cheese tightly packaged in moisture resistant wrap. Shredded cheese tends to mold and dehydrate quicker than block cheese.

	Cheese, Parmesan, grated

Unopened

Opened
	12 months

2-4 months
	

	Cheese, Processed, opened
	1 month
	Shredded cheese tends to mold and dehydrate quicker than block cheese.

	Cream—light, heavy, half-and-half
	1 week
	Keep tightly covered.

	Dips, commercial
	2 weeks
	Keep tightly covered.

	Eggs, Shell
	1 month
	Keep small end of egg down, to center yolks.

	Eggs, Pasteurized, Whole, thawed

	24 hours
	Thaw under refrigeration.

	Fruit, fresh: Apples
	1 month
	Do not wash before storing—moisture encourages spoilage.

	Fruit, fresh: Apricots, avocados, bananas, melons, nectarines, peaches, pears
	5 days
	

	Fruit, fresh: Berries, cherries
	3 days
	

	Fruit, fresh: Citrus fruit
	2 weeks
	

	Fruit, fresh: Grapes, plums
	5 days
	

	Fruit, fresh: Pineapple
	2 days
	

	Leftover ingredients
	7 days
	Refer to Shelf-life for Opened Commercially Processed Foods Chart for certain foods in Table 4.


Table 8: Recommended Shelf Life for Food Storage, continued

	Margarine
	4-5 months
	One week for best flavor.

	Meat, ground
	1-2 days
	

	Meat, Processed meats

bacon, frankfurters

luncheon meat, slices

sausage, fresh or smoked

hams (whole, halves)

hams, canned (unopened)
	1 week

5 days

2-3 days

1 week

6 months
	Store in coldest part of refrigerator. Unopened vacuum packs keep about 2 weeks.

	Meat, roasts, chops
	3-5 days
	

	Meat, stew meat
	1-2 days
	

	Milk, evaporated or condensed (opened)
	1 week
	

	Milk, fluid
	Use by expiration date.
	For bulk containers, do not return unused milk to original container as this spreads bacteria back to remaining milk.

	Milk, pasteurized, reconstituted nonfat dry
	1 week
	

	Pickles, olives
	2-3 months
	

	Poultry, Raw: chicken or turkey
	2 days
	

	Sour Cream
	2 weeks
	Keep tightly covered.

	Vegetables, fresh: Asparagus
	3 days
	

	Vegetables, fresh: Broccoli, Brussels sprouts, green onions,  zucchini
	5 days
	

	Vegetables, fresh: Cabbage, cauliflower, celery, cucumbers
	Refer to footnote a in Table 3.
	

	Vegetables, fresh: Carrots, parsnips
	
	Remove any leafy tops before refrigerating.

	Vegetables, fresh: Corn
	1 day
	Leave in husk.

	Vegetables, fresh: Eggplant, green beans, peppers, tomatoes
	1 week
	If necessary, ripen tomatoes at room temperature away from light before refrigerating.

	Vegetables, fresh: Lettuce, spinach, all leafy greens
	5 days
	Rinse, drain before refrigerating.

	Vegetables, fresh: Radishes, turnips
	2 weeks
	

	Whipped topping, in can
	3 months
	

	Whipped topping, prepared from mix
	3 days
	


Table 8: Recommended Shelf Life for Food Storage, continued

Recommended Food Storage Chart for Freezer Items

Keep freezer temperature at or below 0 degrees F. Some food kept longer than recommended times may be useable but of inferior quality.

	Food
	Time
	Special Handling

	Breads, baked, commercial
	3 months
	

	Breads, baked, in house
	4 weeks
	

	Breads, unbaked dough
	Follow “use by” date
	

	Butter, margarine
	9 months
	

	Cakes, baked
	3 months
	

	Cheese, natural, hard
	6 months
	Texture may be crumbly when thawed.

	Cookies, baked, dough
	3 months
	

	Doughnuts, pastries
	3 months
	

	Eggs, Pasteurized, frozen
	1 year
	

	Fish, breaded, cooked
	3 months
	

	Fruit
	1 year
	

	Ice cream, sherbet
	1 month
	

	Juices, concentrates
	1 year
	

	Meat and Poultry, Processed, IQF (Patties, nuggets, etc.)
	3 months
	

	Meat, frankfurters
	1-2 months
	

	Meat, ground, stew
	4 months
	

	Meat, roasts, chops, steaks
	4-8 months
	

	Nuts
	3 months
	

	Pies, fruit
	8 months
	

	Pizza, frozen
	2 months
	

	Poultry, raw, chicken, turkey

Whole

Parts
	1 year

6 months
	

	Poultry, turkey rolls, roasts
	6 months
	

	Pre-prepared foods, in house
	4 weeks
	Refer to Section 1-1 Menu and Recipes for additional information.

	Variety meats
	4 months
	

	Vegetables
	1 year
	

	Vegetables, frozen
	1 year
	


Table 9: Summer Storage of USDA Foods Memorandum
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Handout 1:  Time-temperature Controlled for Safety (TCS) Foods 

All food can cause foodborne illness so all food must be handled safely from the time it is received until the time it is served.  TCS foods are those that can support the growth of bacteria.  To control for bacterial growth, one needs to: 

· cook foods to proper temperatures

· keep foods hot (135oF or hotter)

· keep foods cold (41oF or colder), and

· minimize time in the temperature danger zone 

The 2013 FDA Food Code, the basis of the NC School HACCP Plan, 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); cut melon; cut 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 135oF or hotter before serving. Milk and milk products must be stored at 41oF or colder. 

FRUITS

Most fruits are not TCS foods because of their low pH. Figs and melons only become TCS foods after they are cut or in the case of figs, when they are heated. Cut melons must be held at 41oF or colder  for safety. If figs are cooked, they must be cooked to 135oF, held at 135oF.
Non-TCS fruits do not need to be refrigerated for safety. They are refrigerated to extend their shelf life. However, some fresh fruits may have a water activity or acidity level that is inadequate to assure that a product assessment is not needed to show that they are safe. Therefore, as best practice, we recommend keeping all cut fruits at 41oF or colder to increase appeal, shelf life, and safety.

(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 or follow an approved TPHC procedure as a precaution.)

Canned fruit is generally NOT considered a 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 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, below are the procedures that should be followed to minimize contamination as well as to maintain quality. Most schools strive to keep canned fruits cold for quality.   

1. The unopened cans are put in the refrigerator the day before use. 

2. The can lid is wiped off before opening. 

3. The fruit is placed in a chilled pan that has been properly cleaned and sanitized.

4. Pans of fruit are placed on the salad bar or serving line no more than one hour before service. If panned out before then, the product needs to be covered and refrigerated until it is placed on the serving line. 

5. Long-handled utensils that have been properly cleaned and sanitized are in each container of fruit. 

6. Leftover fruit that is on a self-service bar or serving line must be discarded. 

VEGETABLES

Most vegetables are not TCS foods until they are heated and then hot-held (exceptions are cut tomatoes, lettuce, spinach, cabbage, salad greens, and sprouts which must be held at a safe temperature). In our schools, all cooked vegetables are TCS foods because they are heated and held for hot service. All cooked vegetables must be heated to 135oF or hotter and held at 135oF or hotter. 

Some fresh vegetables that are cut may have a pH and water activity level that is inadequate to ensure food safety. It is unlikely that SFAs will conduct product assessments to determine this information; therefore, as best practice, it is recommenced that all cut fresh vegetables be held at 41degrees F or colder or follow an approved TPHC procedure.
· Tomatoes.  Cut tomatoes will support the growth of Salmonella as demonstrated with the recent outbreaks.  Whole tomatoes do not need to be received or stored at refrigeration temperatures but once cut, they must be kept at 41oF or colder. Tomatoes that are cooked are TCS foods and so must be cooked to 135oF or hotter and held at 135oF or hotter.  If tomatoes that come out of a can are cooked for hot-holding, they must be cooked to 135oF or hotter.  If tomatoes out of a can are not cooked and mixed with other non-TCS foods, then they are not considered TCS.  

· Lettuce, Spinach, Cut Salad Greens, Leafy Greens. Lettuce and all other cut salad greens such as spinach, leafy greens, etc. are  TCS foods; therefore, all fresh cut salad greens must be kept at 41oF or colder. (Note: cutting includes a cut stem.) As per the 2009 Food Code, the term “leafy greens” includes iceberg lettuce, romaine lettuce, leaf lettuce, butter lettuce, baby leaf lettuce (i.e., immature lettuce or leafy greens), escarole, endive, spring mix, spinach, cabbage, kale, arugula and chard .The outbreaks during previous years were due to the presence of E. coli O157:H7 on the outside of the spinach due to environmental contamination. For packaged salad greens, if the bag states that the produce is washed and ready to use, no further washing is required. Cooked cabbage and spinach must be heated to 135oF or hotter and then held at 135oF or hotter.  

OTHER PLANT FOODS  

Baked potatoes, sweet potatoes, cooked rice, cooked pasta, cooked pinto beans, other cooked beans, texturized soy protein, and other heat-treated plant foods are also classified as TCS foods. These foods must be cooked to 135oF or hotter and held at 135oF or hotter. 
Peanut Butter.  Peanut butter is not a TCS food because of its low water activity. Therefore, peanut butter and jelly sandwiches do not need to be refrigerated. If using commercially prepared, packaged peanut butter sandwiches, follow the manufacturer’s recommendations for storage and holding.
Garlic-in-oil.  Most North Carolina schools are not using garlic-in-oil as an ingredient. However, if you should use garlic-in-oil, purchase a commercially processed product that lists acid as an ingredient.   

Raw bean sprouts.  Only purchase bean sprouts from an approved supplier. When received, store at 41oF or colder. 

Handout 2:  Calibrating Thermometers

Accurate temperature readings are critical to the success of a HACCP Plan. Therefore, all thermometers, including those that are used to measure food temperatures and those that are used to measure air temperature, must be calibrated on a scheduled basis to determine how accurate the thermometer is reading temperatures. Calibration is the process of verifying the accuracy of a thermometer.  Digital self-calibrating thermometers are highly recommended.  
Calibrating Food Thermometers (Bimetallic or Metal-stem Thermometers)

Read the manufacturer instructions to determine how to calibrate your thermometers. Some types must be returned to the manufacturer to be calibrated. Calibrate all food thermometers at least once a day or every time it is dropped. 
Two accepted methods for calibration are the boiling-point method and ice-point method. Both are described below.

Boiling-point method (This method can only be used if your elevation is 1,000 feet or less. If you do not know your elevation, it is best to check the accuracy of your thermometers using the ice-point method.)

1. Boil clean tap water in a deep pot.

2. Put the thermometer stem or probe into the boiling water so the sensing area is completely submerged.  

3. Wait 30 seconds or until the indicator stops moving.

4. If the temperature is at 212oF then remove the thermometer. It is ready for use.  

5. If the temperature is not at 212oF, hold the calibration nut securely with a wrench or other tool and rotate the head of the thermometer until it reads 212ºF or the appropriate boiling-point temperature for your elevation.

6. If you are using a digital thermometer, refer to the manufacturer instructions to determine how to calibrate your thermometers. Some types must be returned to the manufacturer to be calibrated.

Ice-point method

1. Fill a container with crushed or chipped ice.

2. Add water slowly until it overflows.

3. Add more ice until it is packed tightly to the bottom of the container, allowing excess to overflow. The water should not rise more than about ¼ inch over the top of the ice.

4. Insert the stem of the thermometer at least two inches into the container and allow it to stabilize for 5 minutes or until the indicator stops moving. Note: It is important that the tip of the thermometer not touch the bottom or sides of the container.

5. If the temperature is at 32oF, remove the thermometer. It is ready for use.

6. If the temperature is not at 32oF, then hold the calibration nut securely with a wrench or other tool and rotate the head of the thermometer until it reads 32ºF. The cases of some thermometers have “built in” wrenches on the end of the case.
7. If you are using a digital thermometer, refer to the manufacturer instructions to determine how to calibrate your thermometers. Some types must be returned to the manufacturer to be calibrated.

Handout 3:  Measuring Food Temperatures

Temperature readings will only be correct if the thermometer is placed in the proper location in the food. If not inserted correctly, or placed in the wrong area, the reading on the food thermometer will not accurately reflect the internal temperature of the food. In general, place the food thermometer in the thickest part of the food, away from bone, fat, or gristle.
Before using a food thermometer, read the manufacturer's instructions. The instructions should tell how far the thermometer must be inserted in a food to give an accurate reading. If instructions are not available, check the stem of the food thermometer for an indentation, or "dimple." This shows one end of the location of the sensing device. Dial thermometers must be inserted about 2 to 3 inches into the food. For most digital thermometers, one only needs to a small area of the tip to get an accurate reading. Clean and sanitize the stem of the thermometer before use.

Where to Place the Thermometer

Meat. When taking the temperature of larger pieces of meat, place the food thermometer midway in the roast, in the thickest part of the meat, away from bone, fat, or gristle. When checking temperature of irregularly shaped food, such as a roast, check the temperature in several places. 

Poultry. When cooking whole poultry, the food thermometer should be inserted into the thickest part of the thigh (avoiding the bone). For poultry parts, insert food thermometer into the thickest area, avoiding the bone. The food thermometer may be inserted sideways if necessary. When the food is irregularly shaped, the temperature should be checked in several places. 

Thin foods. When measuring the temperature of a thin food, such as a hamburger patty, pork chop, or chicken breast, use a thermistor or thermocouple food thermometer if possible. There are also special thermometers with a short sensing area on the probe available for thin foods. However, if an "instant-read" dial bimetallic-coil food thermometer is used, the probe must be inserted into the side of the food so that entire sensing area (usually 2-3 inches) is positioned through the center of the food. 

Combination dishes. For casseroles and other combination dishes, place the food thermometer into the thickest portion of the food or the center of the dish. Egg dishes and dishes containing ground meat and poultry should be checked in several places.

Handout 4:  Sample TPHC Procedure

Time as a Public Health Control Procedure (TPHC)

TPHC applies only to the food product(s) and procedures described. Changes from the written procedures void the safety measures afforded by using time as a public health control and an Environmental Health violation exists if the procedure is not followed.
	Food or Menu Item:
	8 fl oz containers of milk

	Size of Batch/Quantity to prepare:
	Up to 50 cartons in each crate

	Ingredients:
	Pasteurized 1% and skim milk


	Procedures for 

preparation, service, and discard:
	1. Containers of milk are held in a walk-in cooler at a product temperature below 41 degrees per our HACCP procedures.

	
	2. Milk is removed from refrigeration and placed on a cart for breakfast meal service in the classroom.

	
	3. Each crate of milk is marked with the discard time.

	
	4. During serving time, milk is served from the cart within 2 hours from the time it is removed from cold holding.

	
	5. Milks not used within two hour time period are discarded.

	
	


	Time Control

Time control begins at the completion of the cooking process when the food is removed from hot holding or cold holding, or the start of assembly when using room temperature ingredients. Check the appropriate box that represents the beginning of time control.
	 FORMCHECKBOX 
 Cooking Completion - time begins at the completion of the cooking process:    i.e. cooked pizza removed from the oven.

	
	 FORMCHECKBOX 
 Removal from hot or cold holding – time begins when the food is removed from temperature control:    i.e. meats or vegetables are removed from hot holding unit, sub sandwiches or milks are removed from refrigeration.

	
	 FORMCHECKBOX 
 Assembly from Room Temperature Ingredient(s) – time begins when preparing from room temperature ingredients: i.e. tuna salad, cut melons.


	Holding Time

Maximum holding time for food is 4 hours.

	Specify food location during holding:
	On unrefrigerated serving/transporting cart in school hallways and classrooms.

	Describe labeling method:
	Masking tape will be attached to each crate and denoting the discard time within 2 hours of removal from cold holding.  

	Labeling Method includes:
	 FORMCHECKBOX 
  when time control begins      FORMCHECKBOX 
  discard time

	Disposal Method:
	Unused milk will be discarded in the trash can.


Handout 5

Food Safety on Field Trips

(Note to school nutrition manager: Provide a copy of this handout and review it with the person(s) picking up the meals for transport.
School nutrition staff, teachers, other school staff, parents and volunteers must work together to ensure that field trip meals are safe to eat. Harmful bacteria multiply rapidly in the "Danger Zone" — the temperatures between 41°F and 135 °F. So, perishable foods and beverages won't stay safe long when being transported. Here are safe handling recommendations to prevent foodborne illness from "bag" lunches:

· Receive all cold perishable foods at 41 °F or below from the school nutrition staff and note the time that the food was removed from refrigeration temperatures in the cafeteria and mark the storage cooler with a “Must be eaten by: xx (time)” message (i.e. the message should be either 4 hours or 1 hour depending on the storage temperature). Cold foods should be kept below 41°F or eaten within 4 hours (or within 1 hour if they will be kept in temperatures above 90°F).

· If items are placed in portable food transport units (such as coolers), keep the units tightly closed until meals are distributed. These units should have an ambient air thermometer or a probe thermometer inside of the unit and the temperature of the perishable foods should not be above 70 degrees for more than 4 hours.

· These are the types of foods that should be kept in portable cold storage units.

· Deli sandwiches – turkey, ham, roast beef, chicken and tuna salads, etc.

· Cut fresh fruit and vegetables especially melons, tomatoes and leafy greens (excludes whole fruit and pre-packaged, shelf-stable cut fruit like fruit cups and applesauce)

· Dairy products – milk, yogurt, cheeses

·  Keep assembled and cut foods, like sandwiches and sliced fruit or vegetables, in tightly wrapped or sealed containers.

· Serve foods and beverages within 4 hours of picking up meals from the school nutrition program. Record the time that the meals are served.

· Store transport containers and foods out of direct sunlight and away from engines.

· Wash hands prior to distributing meals. Alcohol-based hand sanitizer is not a suitable substitute as it is not effective against foodborne viruses.

· Use clean disposable gloves or utensils when distributing any unwrapped or unpackaged ready-to-serve food (i.e. whole pieces of fresh fruit, sandwiches packaged in bulk containers, etc.)

· Have students thoroughly wash their hands before receiving meals and eating. 

· Discard all leftover food items immediately following the meal service.

In addition to following proper food safety procedures to prevent food borne illness, there are some additional considerations for keeping students safe and accounting for meals accurately.

· Be aware of students with food allergies and request that students not share foods without adult supervision and consent.

· Check the student roster to indicate which students received a meal and return the roster to the school nutrition manager after the field trip.

POWER OUTAGE CHART

Use the following charts to decide which foods are safe when the power is restored.

The foods below may not be stored in all schools receiving transported meals. However, some schools may receive ingredients for storage prior to sending the ingredients to an off-site kitchen for final preparation with delivery of cooked foods back to the school. If so, refer to the information below to determine how to handle foods after a power outage.

Frozen Foods

	When to Save and When to Throw It Out
	
	

	Food
	Still contains ice crystals and feels as cold as if refrigerated
	Thawed.

Held above 45°F for over 2 hours

	MEAT, POULTRY, SEAFOOD

Beef, veal, lamb, pork, and ground meats, Poultry and ground poultry, casseroles, stews, soups
	Refreeze
	Discard



	Fish, shellfish, breaded seafood products


	Refreeze. However, there will be some texture and flavor loss.
	Discard



	DAIRY

Milk, Cheese (soft and semi-soft)
	Refreeze. May lose some texture.
	Discard

	Eggs (out of shell) and egg products


	Refreeze
	Discard

	Ice cream, frozen yogurt


	Discard
	Discard

	Hard cheeses


	Refreeze
	Refreeze

	Shredded cheeses, Casseroles containing milk, cream, eggs, soft cheeses, Cheesecake


	Refreeze


	Discard

	FRUITS

 Juices
	Refreeze
	Refreeze. Discard if mold, yeasty smell, or sliminess develops.



	Commercially packaged or blanched.


	Refreeze.  Will change texture and flavor.
	 Discard if mold, yeasty smell, or sliminess develops.

	VEGETABLES 

Juices
	Refreeze
	Discard after held above 41 ºF for 6 hours.


Frozen Foods, continued

	When to Save and When to Throw It Out
	
	

	BREADS, PASTRIES

Breads, rolls, muffins, cakes (without custard fillings)
Cakes, pies, pastries with custard or cheese filling

Pie crusts, commercial and homemade bread dough


	Refreeze

Refreeze

Refreeze. Some quality loss may occur.
	Refreeze

Discard

Refreeze. Quality loss is considerable.

	OTHER

Casseroles – pasta, rice based


	Refreeze
	Discard

	Flour, cornmeal, nuts


	Refreeze
	Refreeze

	Breakfast items –waffles, pancakes, bagels


	Refreeze
	Refreeze

	Frozen meal, entree, specialty items (pizza, sausage and biscuit, meat pie, convenience foods)
	Refreeze
	Discard


Refrigerated Foods

	When to Save and When to Throw It Out
	

	FOOD ITEM
	Held above 41 ºF for over 2 hours

	Hard Cheeses
Cheddar, Colby, Swiss, Parmesan, provolone, Romano, Grated Parmesan, Romano, or combination (in can or jar)
	Safe



	Soft Cheeses

blue/bleu, Roquefort, Brie, Camembert, cottage, cream, Edam, Monterey Jack, ricotta, mozzarella, Muenster, Neufchatel, Queso blanco fresco, Processed Cheeses, Shredded Cheeses, Low-fat Cheeses 
	Discard

	DAIRY

Milk, cream, sour cream, buttermilk, evaporated milk, yogurt, eggnog, soy milk
Butter, margarine
	Discard

Safe

	FRUITS 
Fresh fruits, cut
	Discard

	Fruit juices, fresh fruits, coconut, raisins, dried fruits, candied fruits, dates
	Safe

	VEGETABLES

Fresh mushrooms, herbs, spices, raw vegetables
	Safe


Refrigerated Foods, continued

	Cut salad greens, melons, or tomatoes; tofu, commercial garlic in oil, Potato Salad
	Discard



	EGGS 

Fresh eggs, hard-cooked in shell, egg dishes, egg products, Custards and puddings
	Discard

	MEAT, POULTRY, SEAFOOD

Meat, poultry, fish, or seafood; soy meat substitutes, gravy, stuffing, broth, lunchmeats, hot dogs, bacon, sausage, dried beef 
	Discard

	SAUCES, SPREADS, JAMS

Opened mayonnaise, tartar sauce, horseradish
	Discard if above 50 °F for over 8 hrs.

	Peanut butter, Jelly, relish, taco sauce, mustard, catsup, olives, pickles, Worcestershire, soy, barbecue, Hoisin sauces, Opened vinegar-based dressings
	Safe

	BREAD, CAKES, COOKIES,PASTA, GRAINS

Bread, rolls, cakes, muffins, quick breads, tortillas, Breakfast foods –waffles, pancakes, bagels
	Safe

	Refrigerator biscuits, rolls, cookie dough, Cooked pasta, rice, potatoes, Pasta salads with mayonnaise or vinaigrette, Fresh pasta, Cheesecake


	Discard



	PIES, PASTRY 

Pastries, cream filled, Pies – custard, cheese filled, or chiffon; quiche


	Discard



	Pies, fruit


	Safe




Sources:

1. Clemson Extension, Home and Garden Information Center. Food Safety in Power Outages. http://hgic.clemson.edu/factsheets/HGIC3760.htm

2. USDA/FSIS (2006),Keeping Food Safe During and Emergency. http://www.fsis.usda.gov/Fact_Sheets/keeping_food_safe_during_an_emergency/
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