Partnership for Food Safety
In order to be recognized as a partner in the Partnership for Food Safety, your
facility must meet the following criteria:
1. A score of at least 70 points must be achieved on the Active Managerial
Control (AMC) self-assessment. The facility must provide written
procedures and supporting documentation that are addressed in the selfassessment.
2. A Certified Food Protection Manager must be on premise during all hours
of operation. Approved certifications may be obtained from: 360’s
Training’s Learn2Serve, StateFoodSafety.com, National Registry of Food
Safety Professionals, ServSafe or Prometric.
3. 90% or more of your staff are required to maintain a current approved food
safety education. Approved food safety education for this recognition
includes the Mesa County Public Health food handler class or ServSafe food
handler certification.
For additional information:
www.health.mesacounty.us
(970) 248-6900

Recognition of Partners
When you become a Partner in our Partnership for Food Safety, you will
receive a certificate of recognition and a window cling.
Certificate to Display in Your Facility

Window Cling for Customers to Recognize Your
Participation in the Partnership

Facility Name: _________________________________ Date:____________
Facility Address:_________________________________________________
Contact Name:__________________________________________________
Contact Phone: __________________________________________________

Active Managerial Control Self-Assessment
To qualify for the Partnership, 70 points are required.

Does your facility:
1. Provide formal (facility specific) food safety education using written procedures?
2.

Have a Food Manager, during all hours of operation, certified from one of the 5 approved programs:
 ServSafe
 360’s Training’s Learn2Serve
 National Registry of Food Safety Professionals
 StateFoodSafety
 Prometric

N

Y

Points
10

N

Y

10

3.

Have a manager verify and document daily practices/monitoring logs?
(Self-inspection checklist is available)

N

Y

10

4.

Have third-party inspections conducted at least annually?

N

Y

5

5.

Have a written policy to prevent cross-contamination in your facility?

N

Y

10

6.

Have a written policy for handwashing, including when and where to wash hands?

N

Y

5

Have a written glove-use policy including how to prevent bare-hand contact with ready-to-eat
foods?

N

Y

5

7.

Document sanitizer concentration and usage daily for dish machine, 3-bay sink and wiping cloths?
Have a written policy for wash/rinse/sanitizing food contact surfaces every 4 hours?

N
N

Y
Y

5
5

8.

Have a call-off log to document employees’ leave including the reason, date and time?
Have staff sign a sick employee agreement including exclusion criteria?
Monitor and document wounds on hands in accordance with written policy?

N
N
N

Y
Y
Y

5
5
5

9.

Document thermometer calibration?
What types of thermometers are available in the facility?
____ Thermocouple
____ Digital
_____ Dial probe

N

Y

5

10.

Document food temperatures multiple times daily? ( hot/cold holding, cooling and reheating)
Have a written procedure for cooling/reheating that includes using temp logs?

N
N

Y
Y

5
5

11.

Have preventative maintenance contracts for:
Pest Control _____
Equipment ____ (need at least one for total 5 pts)

N Y
TOTAL
Additional points may be obtained for other procedures controlling foodborne illness risk factors.
For additional information and food safety resources go to http://health.mesacounty.us/document-library

S:\HD\Population Health\Consumer Protection\VOLUNTARY STANDARDS\7- Industry Relations\Partnership for food safety\AMCSelfAssessment.docx
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P.O. Box 20,000
Grand Junction, CO 81502-5033
(970) 248-6900
www.health.mesacounty.us

Food Protection Manager Certification Training & Exams
To qualify for the Partnership for Food Safety, there must be a certified food protection
manager on-site during all hours of operation. To gain this certification, a manager must
pass a food safety examination from an accredited certification provider. The following
five providers meet the criteria:

360’s Training’s Learn2Serve Food Protection Manager Certification
Fees:
 Learn2Serve food manager exam: $55 (Proctor required)
 Learn2Serve food safety manager principles training and
food manager exam bundle: $99 (Proctor required)
Learn2Serve Food Safety Manager Principles course provides necessary training leading up to
the Food Protection Manager Certification Exam. The training is eight hours. The exam has a
time limit of 1 hour and 30 minutes. The final exam must be passed with a 75% or higher to get
credit for completion of this course. The certification is valid for five years. To sign up for a
training course and/or the exam, please go to http://www.learn2serve.com/colorado-food-safetycertification/.

StateFoodSafety.com’s Food Protection Manager Certification
Fees:
 Food Safety manager training: $62 Includes online training and a practice test
This manager-level food safety training is the preparation for the nationally approved Food
Protection Manager Certification Exam. Taking the manager exam is an additional fee and
more information can be obtained at the link below.
The 8-hour training (start & stop as necessary) is 100% online and mobile-friendly. The practice
test is included in the training and has unlimited attempts. The certification is valid for five years.
To sign up for a training course, please go to https://www.statefoodsafety.com/food-safetymanager-certification.

National Registry of Food Safety Professionals’ Food Protection Manager Certification
Fees:
 $106: online prep course (5 hours) & voucher for exam (Exam must be done at a
PearsonVue testing center-proctor required)
 $69.95: self-study book (66 pages) and exam voucher
National Registry's Food Safety Manager Certification Program assesses the knowledge and
skills of entry-level food managers.
The 5-hour training is 100% online and mobile-friendly. There is also a self-study option, which
is a 66-page self-study book. Examinees who successfully pass the examination and meet all
other criteria for certification will receive certification, which is valid for five years. To sign up for
a training and exam, please go to http://www.nrfsp.com/NRFSP/Examinee%20Information.aspx

ServSafe Food Protection Manager Certification
Fees:
 $125: manager online course
 $36: ServSafe manager certification online exam voucher (proctor required)
The training options include online or classroom training. A score of 75% is considered passing.
The certificate is valid for 5 years.
The ServSafe® program prepares managers to prep, take an exam, and become certified. Visit
https://www.servsafe.com/ServSafe-Manager/Get-Certified for more information.

Prometric’s Food Protection Manager Certification
Fees:
 $28 Proctored environment
 $48 Prometric testing center
Prometric's CPFM offers training materials that are used for classroom-based, traditional
instructor-led training, or a self-study type environment. This certification is valid for 5 years.
To register to take an exam at a Prometric testing center the candidate needs to call
1.800.624.2736 to register, make payment and receive an eligibility number. For more
information, visit https://www.prometric.com/en-us/clients/foodsafety/Pages/landing.aspx.

2018 FOOD HANDLER CLASSES
Please post in a common area such as a break room, server alley or manager’s office.

MONDAY

JANUARY 8

8 AM or 3 PM

MONDAY

FEBRUARY 5

8 AM or 3 PM

MONDAY

MARCH 5

ESPAÑOL 8 AM or 3PM

MONDAY

APRIL 2

8 AM or 3 PM

MONDAY

MAY 7

8 AM ONLY - No afternoon class

MONDAY

JUNE 4

8 AM or ESPAÑOL 3PM

MONDAY

JULY 2

8 AM or 3 PM

MONDAY

AUGUST 6

8 AM or 3 PM

MONDAY

SEPTEMBER 10

ESPAÑOL 8 AM or 3 PM

MONDAY

OCTOBER 1

8 AM or 3 PM

MONDAY

NOVEMBER 5

8 AM or 3 PM

MONDAY

DECEMBER 3

8 AM or ESPAÑOL 3PM

All classes are held at the
Health & Human
Services Building,
510 29 1/2 Road
Grand Junction, CO
Late arrivals will be turned away.
Reservations are not required.

Each class is 2 hours long!
Show time is 8-10 am or 3-5 pm.

The fee is $10 per student.
Each card is valid for 2 years.
This card is not a license to sell
food. A retail food establishment
license is required.

CLASES DE MANIPULACIÓN DE ALIMENTOS: Se darán clases en español el 5 de marzo a las 8:00

AM, el 4 de junio a las 3:00 PM, el 10 de septiembre a las 8:00 AM y el 3 de Diciembre a las 3:00 PM
en el Salón 1060 en el Departamento de Salud en la 510 29 1/2 Road, Grand Junction. La clase dura
unas dos horas y cuesta $10.00. Para más información, llame al 248-6900. Ahora también hay un curso
por internet através de la página
http://www.statefoodsafety.com/products/colorado/mesa-county

P.O. Box 20,000-5033
Grand Junction, CO 81502
(970) 248-6900
www.health.mesacounty.us

GRADUATES OF
SERVSAFE® SAY:

SERVSAFE®
CERTIFICATION
Serving Safe Food
“Train the Trainer
Course”

“(The class) was great and extremely
helpful.”

2018 CLASSES

“Changed food behaviors”

MONTROSE

“Appreciated the class”

MONTROSE COUNTY
FAIRGROUNDS

MARCH 28TH
DELTA

FIRST BAPTIST CHURCH

MAY 23RD
RIDGWAY

OURAY COUNTY 4-H EVENT
CENTER

AUGUST 15TH

GRAND JUNCTION
GJ BUSINESS INCUBATOR

cooperating. Extension programs are
available to all without discrimination.

Return Service Requested

Mesa, Montrose, and Ouray Counties

Montrose, CO 81401

Department of Agriculture and Delta,

8:00
REGISTRATION & COFFEE
1001 North Second Street

Colorado State University, U.S.

Montrose & Ouray County Extension

PLEASE CALL IF YOU
HAVE ANY QUESTIONS

Colorado State Cooperative University

DECEMBER 4TH

8:15—12:30
TRAINING
12:30– 1:00
CATERED LUNCH
1:00—3:30
TRAINING
3:30—5:00
CERTIFICATION EXAM

2018 Registration Form

SERVSAFE®: SERVING SAFE FOOD
Name of Establishment
Contact Person

WHAT IS SERVSAFE®?

WORKSHOP LOCATIONS

ServSafe® is a nationally recognized course

Grand Junction — Business Incubator Center
2591 B-3/4 Rd, Grand Junction, CO 81503

developed by the National Restaurant Association
as a comprehensive treatment of the subject of
food safety.

WHO SHOULD ATTEND?
Food Service Managers who are not certified by an
accredited Food Safety Course. The Colorado Retail
Food Establishment Rules and Regulations state

Montrose-Montrose County Fairgrounds
1001 N. 2nd Street, Montrose, CO 81401
Delta—Delta First Baptist Church
1250 Pioneer Rd. Delta, CO 81416

COST OF SERVSAFE®
FULL DAY INSTRUCTION $120 per participant—

passed a certified food safety program. Class

Includes 7.5 hours of ServSafe® training, ServSafe®

space is limited. Registration, first come first serve

Sixth Edition Coursebook, catered lunch and breaks.

basis.

NOTE: Class will be taught in English, and the test will
be administered in English. What’s the hurry?

WHY ATTEND?

the exam, become certified
and are qualified to become
instructors of food handlers.
Participants who score 90% or
above, become certified and
are eligible to become
ServSafe® Certification
Instructors for their own

Phone

Name of Attendee

Please register this individual for:

Price

_______________________________
(Fill in date & location)

$120 PP

Ridgway –Ouray County 4-H Event Center
22739 US-550, Ridgway, CO 81432

that a manager needs to be on hand who has

ServSafe® participants who score 75% or above on

Address where book(s) can be mailed

Name of Attendee

Please register this individual for:

Price

_______________________________
(Fill in date & location)

Name of Attendee

Please register this individual for:

CLASS DEADLINE: Registration by specified dates
guarantees that participants receive the coursebook

$120 PP

Price
$120 PP

_______________________________
(Fill in date & location)

before the training date. We highly suggest 1 full
month to study/prepare. This class is so comprehen-

Method of Payment

sive and intensive that participants are strongly urged

Check payable-Montrose Extension Fund

to review the coursebook before the training. This

Bill Me PO #___________

helps ensure satisfactory grades on the exams.

Visa, MC or Discover Card

WHAT’S THE HURRY?

Total:

Please call 970-249-3935
M-F,8-5 to process your card

A confirmation and coursebook will be sent upon payment.
Cancellation Policy: Cancellation must be received 30 days prior to
class. No cancellations or refunds prior to 1 week before class.

organization/company. An added bonus is that

Complete the registration form, select payment and

under the new code this certification may be able to

mail it, fax or register with a credit card. (In the event

PLEASE CALL IF YOU HAVE ANY
QUESTIONS

lower your risk assessment score which may result

the class is already filled when we receive your regis-

CSU Extension - Montrose County, Attn: ServSafe,

in fewer visits from your County Health Sanitarian.

tration your payment will be returned).

1001 North Second St. Montrose, CO 81401

ServSafe® is a registered trademark of the National Restaurant
Association Educational foundation (NRAEF), used under
license by National Restaurant Solutions, LLC.

Phone: 970-249-3935 • Fax: 970-249-7876
Extension programs are available to all without discrimination.
If you have a disability for which you seek an accommodation,
please notify our office at 970-249-3935 before the event.

Food Safety Workshop
This free, interactive workshop will help you qualify
for the Partnership and create a culture of food safety!

April 24th
9 - 11 AM
Health & Human Services Bldg
510 29 1/2 Rd. Room 1060
Grand Junction 81504

OR

July 17th
2 - 4 PM
Workforce Center
512 29 1/2 Rd. Room B
Grand Junction 81504

This class equips owners, managers and
team leads to put Active Managerial Control
(AMC) to use in your facility as a proactive
approach to food safety.
RSVP encouraged at
environmental.health@mesacounty.us
or call Suzanne (970) 248-6964

Retail Food Establishment Self-Inspection Checklist
Establishment Name:
Completed by:

Statement

Address:
Date:

Y or N Observations and Corrective Actions:

FOOD RECEIVING AND STORAGE PRACTICES
Are food items received from approved sources,
in good condition and at proper temperatures?
Is food labeled and stored off the floor?
Is open food protected or covered?
Are food storage rooms clean and organized?
FOOD PREPARATION PRACTICES
Is food thawing properly (in refrigerator, under
running water, or part of the cooking process,
remaining at 41°F or below at all times)?
Are fruits and vegetables washed before
preparation and placed in clean containers?
Is cross-contamination avoided during
preparation (hands washed and equipment
washed, rinsed and sanitized between uses)?
Is food adequately cooled (135°F to 70°F in two
hours then 70°F to 41°F in the next 4 hours)?
Is food reheated rapidly (not on steam table)
within 2 hours to 165°F?
Is hot food held at 135°F or hotter?
Are probe thermometers used to verify food
temperatures?
Are thermometers sanitized between each use?
Are thermometers calibrated properly?
COLD FOOD STORAGE
Are refrigerator temperatures below 41°F?
Are all cold foods held at 41°F or less?
Are refrigerator temperatures checked every 4
hours?
Are food products stored protected in
refrigeration units?
Are food products labeled and dated?
Are thermometers visible and accurate in
refrigeration units?

For additional food safety resources go to
www.health.mesacounty.us
(970) 248-6900

Statement
EMPLOYEE PRACTICES
Are handsinks accessible, in good repair, and
stocked with soap and paper towels?
Are employees wearing clean clothes?
Are all employees and managers wearing hair
restraints?
Are employees free of any illness, wounds, or
infections?
Do employees wash their hands before putting
on gloves?
Can employees tell management what foods are
ready-to-eat?
Do employees prevent the handling of ready-toeat foods with their bare hands?
Are employees aware of designated areas in
which to eat, drink or smoke?
Are employees aware of what symptoms and
illnesses must be reported to management?
Are employee beverages stored in designated
areas and have proper design (lid and straw)?
KITCHEN AND EQUIPMENT
Are all food contact surfaces washed, rinsed, and
sanitized after use or at least every 4 hours?
Are sanitizer test strips provided?
Is the sanitizing rinse at the 3-bay sink at the
proper concentration?
Is the dish machine final rinse at the proper
sanitizing concentration or temperature?
Is the kitchen clean in all areas?
Does your facility have a daily, weekly, monthly
cleaning schedule?
Are chemicals labeled and stored separated from
food areas, equipment, linens and single use
items?
FACILITY
Are walls, floors and ceilings kept clean and in
good repair?
Are all restrooms clean and stocked with soap,
paper towels and toilet paper?
Is the facility free of insects and rodents?
Are dumpster lids kept closed and dumpster
areas kept clean and organized?
Has routine pest control occurred? Was the
establishment inspected after the exterminator
was there?
Has routine equipment checks occurred?

Y or N Observations and Corrective Actions:

Preventing Cross-Contamination during Storage and
Preparation
PURPOSE: To reduce foodborne illness by preventing unintentional contamination of food.
SCOPE: This procedure applies to anyone who is responsible for receiving, storing,
preparing, and serving food.
INSTRUCTIONS:
1. Wash hands properly.
2. Avoid touching ready-to-eat food with bare hands.
3. Separate raw animal foods, such as eggs, fish, meat, and poultry, from ready-to-eat
foods, such as lettuce, cut melons, and lunch meats during receiving, storage, and
preparation.
4. Separate different types of raw animal foods, such as eggs, fish, meat, and poultry, from
each other, except when combined in recipes.
5. Store raw animal foods in refrigerators or walk-in coolers by placing the raw animal foods
on shelves in order of cooking temperatures with the raw animal food requiring the highest
cooking temperature, such as chicken, on the lowest shelf.
6. Separate unwashed fruits and vegetables from washed fruits and vegetables and other
ready-to-eat foods.
7. Use only dry, cleaned, and sanitized equipment and utensils.
8. Touch only those surfaces of equipment and utensils that will not come in direct
contact with food.
9. Place food in covered containers or packages, except during cooling, and store in the walkin refrigerator or cooler.
10. Designate an upper shelf of a refrigerator or walk-in cooler as the “cooling” shelf.
11. Uncover containers of food during the initial quick cool-down phase to facilitate
cooling.
12. Clean the exterior surfaces of food containers, such as cans and jars, of visible soil
before opening.
13. Store damaged goods in a separate location.
MONITORING:
A designated foodservice employee will continually monitor food storage and preparation to
ensure that food is not cross-contaminated.
CORRECTIVE ACTION:
1. Retrain any foodservice employee found not following the procedures in this SOP.
2. Separate foods found improperly stored.
3. Discard ready-to-eat foods that are contaminated by raw eggs, raw fish, raw meat, or raw
1

poultry.

VERIFICATION AND RECORD KEEPING:
The foodservice manager will visually observe that employees are following these procedures
and taking all necessary corrective actions during all hours of operation. The foodservice
manager will periodically check the storage of foods during hours of operation. Signs
supplementing this procedure are posted.

DATE IMPLEMENTED:

BY:

DATE REVIEWED:

BY:

DATE REVISED:

BY:

2

Prevent Cross Contamination
to avoid foodborne illness
Always Wash

Always Separate

Top Shelf

Store refrigerated
food by their final
cook temperature.
Separate raw protein
and produce

Bottom Shelf

For additional food safety resources go to
www.health.mesacounty.us
(970) 248-6900.

Proper Food Storage
Foods with the highest cooking temperature should be stored on
the bottom shelf and ready-to-eat foods on the top shelf.

Ready to Eat Foods
Foods must remain at 41°F or less

Pork, Egg, Fish, Lamb, Game Meat
145°F Final Cooking Temperature

Rare Roast and Steak
145°F (surface) Final Cooking Temperature

Ground Beef and Sausage
155°F Final Cooking Temperature

Raw Poultry, Stuffed Meats and Pastas
165°F Final Cooking Temperature

For additional food safety resources go to
www.health.mesacounty.us
(970) 248-6900

Employee Hand Washing
WET hands and forearms with at least 100°F running water.
Use SOAP and create a good lather.
SCRUB all surfaces of hands, wrists and
forearms.
RINSE well under running water.
DRY hands with a paper towel.
Use a PAPER TOWEL to turn off the water and to open the door, if needed.
For additional food safety resources go to
www.health.mesacounty.us
(970) 248-6900

Washing Hands
PURPOSE: To prevent foodborne illness by contaminated hands.
SCOPE: This procedure applies to anyone who handle, prepare, and serve food.
INSTRUCTIONS:
1. Post hand washing signs or posters.
2. Use designated hand washing sinks for hand washing only. Do not use food
preparation, utility, and dishwashing sinks for handwashing.
3. Provide warm running water, soap, and a means to dry hands. Provide a waste
container at each handwashing sink or near the door in restrooms.
4. Keep hand washing sinks accessible anytime employees are present.
5. Wash hands:
 Before starting work
 During food preparation
 When moving from one food preparation area to another
 Before putting on or changing gloves
 After using the toilet
 After sneezing, coughing, or using a handkerchief or tissue
 After touching hair, face, or body
 After smoking, eating, drinking, or chewing gum or tobacco
 After handling raw meats, poultry, or fish
 After any clean up activity such as sweeping, mopping, or wiping counters
 After touching dirty dishes, equipment, or utensils
 After handling trash
 After handling money
 After any time the hands may become contaminated
6. Follow proper hand washing procedures as indicated below:
 Wet hands and forearms with warm, running water at least 100 ºF and apply soap.
 Scrub lathered hands and forearms, under fingernails, and between fingers for at least
10-15 seconds. Rinse thoroughly under warm running water for 5-10 seconds.
 Dry hands and forearms thoroughly with single-use paper towels.
 Dry hands for at least 30 seconds if using a warm air hand dryer.
 Turn off water using paper towels.
 Use paper towel to open door when exiting the restroom.

1

MONITORING:
1. A designated employee will visually observe the handwashing practices of the
foodservice staff during all hours of operation.
2. The designated employee will visually observe that handwashing sinks are properly supplied
during all hours of operation.
CORRECTIVE ACTION:
1. Retrain any foodservice employee found not following the procedures in this SOP.
2. Ask employees that are observed not washing their hands at the appropriate times or using
the proper procedure to wash their hands immediately.
3. Retrain employee to ensure proper handwashing procedure.
VERIFICATION AND RECORD KEEPING:
The foodservice manager will verify that monitoring is being conducted as specified.
DATE IMPLEMENTED:

BY:

DATE REVIEWED:

BY:

DATE REVISED:

BY:

2

Please wash your hands after
handling dirty dishes or utensils.

Por favor de lávese las manos después
de tocar los platos ó utensilios sucios.
For additional food safety resources go to
www.health.mesacounty.us
(970) 248-6900

Using Suitable Utensils When Handling Ready-to-Eat Foods
PURPOSE: To prevent foodborne illness due to hand-to-food cross-contamination.
SCOPE: This procedure applies to foodservice employees who prepare, handle, or serve food.
INSTRUCTIONS:
1. Use proper hand washing procedures to wash hands and exposed arms prior to
preparing or handling food or at any time when the hands may have become
contaminated.
2. Do not use bare hands to handle ready-to-eat foods at any time unless washing fruits and
vegetables.
3. Use suitable utensils when working with ready-to-eat food. Suitable utensils may
include:
 Single-use gloves
 Deli tissue
 Foil wrap
 Tongs, spoodles, spoons, and spatulas
4. Wash hands and change gloves:
 Before beginning food preparation
 Before beginning a new task
 After touching equipment such as refrigerator doors or utensils that have not been
cleaned and sanitized
 After contacting chemicals
 When interruptions in food preparation occur, such as when answering the
telephone or checking in a delivery
 When handling money
 Anytime a glove is torn, damaged, or soiled
 Anytime contamination of a glove might have occurred
MONITORING:
A designated foodservice employee will visually observe that gloves or suitable utensils are
used and changed at the appropriate times during all hours of operation.

CORRECTIVE ACTION:
1. Retrain any foodservice employee found not following the procedures in this SOP.
2. Discard ready-to-eat food touched with bare hands.

1

VERIFICATION AND RECORD KEEPING:
The foodservice manager will verify that foodservice workers are using suitable utensils
by visually monitoring foodservice employees during all hours of operation.

DATE IMPLEMENTED:

BY:

DATE REVIEWED:

BY:

DATE REVISED:

BY:

2

Proper Glove Use
Wash your hands before putting on
gloves and between glove changes.

Change gloves after touching anything soiled,
your hair, face or body. Gloves can become

just as contaminated as your bare hands.

Use gloves when handling
ready-to-eat foods such as produce,
sandwiches, bread or chips.

Change and discard gloves often
and after each task.

Gloves are not a substitute for proper hand washing.
For additional food safety resources go to
www.health.mesacounty.us
(970) 248-6900

No Bare Hand Contact with
Ready-To-Eat Food
What are ready-to-eat foods?
Foods that won’t be cooked before serving.

What can I use instead?

What’s proper glove use?
1. Use food-grade gloves.
2. Store gloves properly as a food contact surface.
3. Gloves are single use. Discard when damaged, soiled or when the task is
completed.
4. Gloves are not a substitute for washing hands. Hands must be washed
before using gloves.

For additional food safety resources go to
www.health.mesacounty.us
(970) 248-6900

Cleaning and Sanitizing Food Contact Surfaces
PURPOSE: To prevent foodborne illness by ensuring that all food contact surfaces are
properly cleaned and sanitized.
SCOPE: This procedure applies to foodservice employees involved in cleaning and
sanitizing food contact surfaces including but not limited to cutting boards, prep tables,
knives, pots, pans, and utensils.
INSTRUCTIONS:
1. Wash, rinse, and sanitize food contact surfaces of sinks, tables, equipment, utensils,
thermometers, carts, and equipment:
 Before each use
 Between uses when preparing different types of raw animal foods, such as eggs, fish,
meat, and poultry
 Between uses when preparing ready-to-eat foods and raw animal foods, such as
eggs, fish, meat, and poultry
 Any time contamination occurs or is suspected
2. Wash, rinse, and sanitize food contact surfaces of sinks, tables, utensils, thermometers,
carts, and equipment using the following procedure:
 Wash surface with detergent solution.
 Rinse surface with clean water.
 Sanitize surface using a sanitizing solution mixed at a concentration specified on
the manufacturer’s label.
 Place wet items in a manner to allow air drying.
3. If a 3-compartment sink is used, setup and use the sink in the following manner:
 In the first compartment, wash with a clean detergent solution at or above 110 oF
or at the temperature specified by the detergent manufacturer.
 In the second compartment, rinse with clean water.
 In the third compartment, sanitize with a sanitizing solution mixed at a concentration
specified on the manufacturer’s label or by immersing in hot water at or above 171 oF
for 30 seconds. Test the chemical sanitizer concentration by using an appropriate test
kit.

1

4. If a dish machine is used:
 Check with the dish machine manufacturer to verify that the information on the data
plate is correct.
 Refer to the information on the data plate for determining wash, rinse, and
sanitization (final) rinse temperatures; sanitizing solution concentrations; and
water pressures, if applicable.
 Follow manufacturer’s instructions for use.
 Ensure that food contact surfaces reach a surface temperature of 160 oF or above if
using hot water to sanitize, or chlorine concentration is 50-200 ppm.
MONITORING:
Foodservice employees will:
1. During all hours of operation, visually and physically inspect food contact surfaces of
equipment and utensils to ensure that the surfaces are clean.
2. In a 3-compartment sink, on a daily basis:
 Visually monitor that the water in each compartment is clean.
 Take the water temperature in the first compartment of the sink by using a
calibrated thermometer.
 If using chemicals to sanitize, test the sanitizer concentration by using the
appropriate test kit for the chemical.
 If using hot water to sanitize, use a calibrated thermometer to measure the water
temperature.
3. In a dish machine, on a daily basis:
 Visually monitor that the water and the interior parts of the machine are clean and free
of debris.
 Continually monitor the temperature and pressure gauges, if applicable, to ensure that
the machine is operating according to the data plate.
 For hot water sanitizing dish machine, ensure that food contact surfaces are reaching
the appropriate temperature by placing a piece of heat sensitive tape on a
small ware item or a maximum registering thermometer on a rack and running the item
or rack through the dish machine.
 For chemical sanitizing dish machine, check the sanitizer concentration on a
recently washed food-contact surface using an appropriate test kit.
CORRECTIVE ACTION:
1. Retrain any foodservice employee found not following the procedures in this SOP.
2. Wash, rinse, and sanitize dirty food contact surfaces. Sanitize food contact surfaces if it is
discovered that the surfaces were not properly sanitized. Discard food that comes in contact
with food contact surfaces that have not been sanitized properly.
2

3. In a 3-compartment sink:
 Drain and refill compartments periodically and as needed to keep the water clean.
 Adjust the water temperature by adding hot water until the desired temperature is
reached.
 Add more sanitizer or water, as appropriate, until the proper concentration is
achieved.
4. In a dish machine:
 Drain and refill the machine periodically and as needed to keep the water clean.
 Contact the appropriate individual(s) to have the machine repaired if the machine is
not reaching the proper wash temperature indicated on the data plate.
 For a hot water sanitizing dish machine, retest by running the machine again. If the
appropriate surface temperature is still not achieved on the second run, contact the
appropriate individual(s) to have the machine repaired. Wash, rinse, and sanitize in the
3-compartment sink until the machine is repaired or use disposable
single service/single-use items if a 3-compartment sink is not available.
 For a chemical sanitizing dish machine, check the level of sanitizer remaining in bulk
container. Fill, if needed. “Prime” the machine according to the manufacturer’s
instructions to ensure that the sanitizer is being pumped through the machine. Retest.
If the proper sanitizer concentration level is not achieved, stop using the machine and
contact the appropriate individual(s) to have it repaired. Use a 3-compartment sink to
wash, rinse, and sanitize until the machine is repaired.

VERIFICATION AND RECORD KEEPING:
Foodservice employees will record monitoring activities and any corrective action taken
on the Food Contact Surfaces Cleaning and Sanitizing Log. The foodservice manager will
verify that foodservice employees have taken the required temperatures and tested the
sanitizer concentration by visually monitoring foodservice employees during the shift.

DATE IMPLEMENTED:

BY:

DATE REVIEWED:

BY:

DATE REVISED:

BY:

3

3-Bay Sink Set Up and Use
Pre-Rinse
Scrape off food
particles and
pre-rinse

Wash
Use hot,
soapy
water
(> 110⁰F)

Rinse
Use clean,
warm water
to rinse

Sanitize
Soak for 1
minute

Chlorine
50-200 ppm

Always use test strip to test sanitizer concentrations.

For additional food safety resources go to
www.health.mesacounty.us
(970) 248-6900

Air Dry
Let dishes air
dry. Do not use
a towel.

Quaternary
Ammonia
100-400 ppm

Wiping Cloth Guidelines
Wiping cloths are for maintaining a clean work area and
are not a substitute for washing, rinsing and sanitizing
food contact surfaces at least every 4 hours.

Single-use towels must be used with spray bottle sanitizers.
Sanitizer concentrations should
be tested regularly.

Always store wiping cloths in a sanitizer solution and
change the solution when it is visibly soiled or below
proper concentration.

Allowable ranges:
Chlorine
50-200 ppm
Quaternary Ammonium
100-400 ppm

For additional food safety resources go to
www.health.mesacounty.us
(970) 248-6900

Wiping Cloth Guidelines
Wiping cloths are for maintaining a clean work area and
are not a substitute for washing, rinsing and sanitizing
food contact surfaces at least every 4 hours.

Single-use towels must be used with spray bottle sanitizers.
Sanitizer concentrations should
be tested regularly.

Always store wiping cloths in a sanitizer solution and
change the solution when it is visibly soiled or below
proper concentration.

Allowable ranges:
Chlorine
50-200 ppm
Quaternary Ammonium
100-400 ppm

For additional food safety resources go to
www.health.mesacounty.us
(970) 248-6900

Cloth Towel Guidelines
Cloth towels should be stored in sanitation
solution when not in use.

Never dry your hands or dishes using a
towel. Cloth towels can be a breeding
ground for bacteria.

Use separate wiping cloths
for food contact surfaces
and non-food contact
surfaces.

OK
OK
Always dry
hands with a
paper towel.

For additional food safety resources go to
www.health.mesacounty.us
(970) 248-6900

Clean, dry towels
can be used for
touching hot
plates or utensils.

In-Place Cleaning
Prevent bacteria growth!


Cleaning procedures can be done with spray bottles and single use towels, or
with buckets and cloth towels.



Keep cloths and buckets used for food-contact and non-food-contact surfaces
separate.

Food-contact surfaces that must be
cleaned in-place should be:

Break down equipment that comes
apart to ensure thorough cleaning.

1. Washed with detergent or soap.



Air-dry all parts and surfaces, then
reassemble equipment.



Sanitize food-contact surfaces
handled during reassembly.

2. Rinsed with clean water.
3. Sanitized with an approved sanitizer
at the right concentration.

Note: Keep cloths and
buckets used for ready
-to-eat foods and raw
proteins separate.

For additional food safety resources go to
www.health.mesacounty.us
(970) 248-6900

Sanitizer Concentration Log
Facility: ______________________________________________________
Log can be used to document sanitizer at dish machine, 3-bay and wiping cloth solution.
Date

Time

Location

PPM

Initials

Corrective Action (if applicable)

For additional food safety resources go to
www.health.mesacounty.us
(970) 248-6900

EMPLOYEE HEALTH PROCEDURE
SAFE FOOD HANDLING AGREEMENT
To minimize the transmission of infectious diseases of any kind and foodborne illnesses, which can be any illness,
transmitted from person to person or person to food, this procedure has been created. The health and safety of our staff,
guests and food is a high priority!
Colorado Retail Food Rules and Regulations, Employee Health, Section 2-201and 2-202 states: “No employee while
infected with a communicable disease that can be transmitted by foods or who is a carrier of organisms that can cause
such a disease or while afflicted with a boil, an infected wound on an exposed body part, or an acute respiratory
infection, shall work in a food establishment in any capacity in which there is a likelihood of such employee
contaminating food or food –contact surfaces with pathogenic organisms or transmitting disease to other persons. It
shall be the responsibility of the employee to report to the person in charge when infected with or a carrier of a
communicable disease or an organism that may be transmitted by food.”
I understand that I will be preparing or handling food and/or clean utensils. I pledge to share the responsibility
and to take the following steps to ensure the safety of our food in our dining operations:
a. I will notify my manager if I have been diagnosed with a foodborne illness caused by Salmonella, Shigella,
E.coli, Hepatitis A, Norovirus or any other foodborne illness or infectious disease.
b. I will notify my manager if I have: any symptoms of gastrointestinal illness (such as nausea, vomiting,
diarrhea), jaundice (yellowing of the skin or eyes), a fever; or a lesion, boil, or other open wound on my
hands, wrists, arms, or other uncovered body part.
c. I will NOT work while I have any of the following:
 Symptoms of vomiting or diarrhea;
 An open wound that cannot be covered adequately;
 A diagnosis of jaundice;
 A fever with sore throat.
d. I will NOT return to work until:
 24 hours after symptoms have resolved; or after the specific amount of time instructed by a physician; or
provides medical documentation.
 24 hours after the fever with sore throat has subsided.
 The lesion has healed or can be properly covered.
 I provide medical documentation after having been jaundiced for more than 7 days.
In some instances my manager may require a doctor’s note and appropriate medical clearance prior to my returning to
work if I have experienced any of the above conditions or symptoms. Referenced from the Colorado Retail Food Rules
and Regulations, Section 2-203 stating: “The person in charge shall exclude an employee from a retail food
establishment if the employee is diagnosed with an infection where there is likelihood of such employee contaminating, as
specified in section 2-201 of these rules and regulations.”
I agree to follow established procedures for both safety and food handling.
I agree to report any illness or injury to my supervisor and notify them if there is any need for treatment.
By signing below I understand that failure to follow the above procedures may result in a request for disciplinary action.
Employee Name__________________________________________________________

Date_____________

Employee Signature_______________________________________________________
Manager Signature ________________________________________________________
RFE/Handouts & Signs

Date _____________

Employee Illness and Wound Log
If an employee has diarrhea, vomiting or sore throat with fever, they must be symptom-free for at
least 24-hours without medication before they can return to work.
Employee Name

Date of
Call in

Date/Time
Symptoms
Began

Symptoms

Date/ Time
Symptoms
Ended

Manager’s
Initials

For additional food safety resources go to
www.health.mesacounty.us
(970) 248-6900

Return
date:

Wound Care
Step 1: Bandage

Step 2: Cover with
impermeable layer

Step 3: Wash hands
and cover with a glove

Wound on finger
Step 1: Waterproof bandage

Step 2: Wash hands
and cover with a glove

Wound on hand

Bandage and supplies are
stored _______________.

Notify a manager of any wounds.
For additional food safety resources go to
www.health.mesacounty.us
(970) 248-6900

Don’t Work Sick!
Talk to your supervisor about your facility’s sick policy.

Do not come to work if you have
diarrhea or a sore throat with fever,
or are vomiting.
How long should I stay away from work?
You must be symptom-free for at least 24 hours without medication.
Prevent spreading illness to customers and coworkers!

For additional food safety resources go to
www.health.mesacounty.us
(970) 248-6900

CALIBRATING PROBE THERMOMETERS
Thermometers are sensitive and can easily lose calibration.
Calibrate each thermometer used in your facility.
Head

When?

Hex Adjusting Nut



Weekly or as required by policy.



When thermometers are dropped.



When a thermometer experiences an extreme
temperature change.

Stem

How?
Fill a medium sized glass with crushed
ice.

Slushy ice
water

Submerge
stem at
least
2 inches

Fill the glass 2/3 full of water and stir
well.
Place the thermometer in the glass of ice water. Be sure the sensor is
below the water line and is not touching the sides or bottom of the
glass.
Wait a minimum of 30 seconds and stir water occasionally.
The thermometer should read 32°F.
If the thermometer does not read 32°F adjust as follows:
Without removing the stem from the ice, hold the hex adjusting nut under the
head of the thermometer with a suitable tool and turn the head so the pointer
reads 32ºF.

SANITIZE your thermometer before each use and
between placing into different foods!

For additional food safety resources go to
www.health.mesacounty.us
(970) 248-6900

Thermometer Maintenance
Check the calibration and change the batteries in
thermometers on a regular basis.

Store food thermometers in a clean area
where they are not subject to contamination.

Clean thermometer probe by dipping into sanitizing solution
or wiping with an alcohol wipe between foods.
Wash, rinse and sanitize the probe when done taking
temperatures.
For additional food safety resources go to
www.health.mesacounty.us
(970) 248-6900

Stay Out of the
Danger Zone!
Hot Holding:

135°F

Or Above
Bacteria grows on
potentially hazardous food
within this temperature
range!

ZONE

Discard food after it has
been in the danger zone for
4 hours!

Cold Holding:

41°F

Or Below

For additional food safety resources go to
www.health.mesacounty.us
(970) 248-6900

Cold Holding
Maintain refrigeration units to keep food below 41°F.
Cold holding is the most frequently violation in Colorado.

Fill Line

Visible thermometers.

Don’t overstock.

No hot food in small
refrigerators.

Keep out of the danger zone to keep food safe from bacteria growth!
For additional food safety resources go to
www.health.mesacounty.us
(970) 248-6900

Do not overfill drop pans!
Fill Line
Food above the line does not
maintain a temperature of
41°F or less.

For additional food safety resources go to
www.health.mesacounty.us
(970) 248-6900

Temperature Log
Facility Name

Date

Time

Food/Equipment

Temp

Initials

Corrective Action

Verified?

For additional food safety resources go to
www.health.mesacounty.us
(970) 248-6900

Cooling Parameters
Cooling food is an active process that prevents bacteria from growing!

Foods must be cooled from:


135-70°F in the first 2 hours



70-41°F in the next 4 hours

Cool food quickly by:




Using ice baths
Using ice paddles
Separating food into
smaller portions





Use a food thermometer to
monitor food temperatures.
Record temperatures in your
cooling log

For additional food safety resources go to
www.health.mesacounty.us
(970) 248-6900

Reheating Potentially Hazardous Foods
PURPOSE: To prevent foodborne illness by ensuring that all foods are reheated to the
appropriate internal temperature.
SCOPE: This procedure applies to foodservice employees who prepare or serve food.
INSTRUCTIONS:
1. Reheat the following products to 165 ºF for 15 seconds:
 Any food that is cooked, cooled, and reheated for hot holding
 Leftovers reheated for hot holding
 Products made from leftovers, such as soup
 Precooked, processed foods that have been previously cooled
2. Reheat food for hot holding in the following manner if using a microwave oven:
 Heat processed, ready-to-eat foods from a package or can to at least 135 ºF for 15
seconds
 Heat leftovers to 165 ºF for 15 seconds
 Rotate (or stir) and cover foods while heating
 Allow to sit for 2 minutes after heating
3. Reheat all foods rapidly. The total time the temperature of the food is between 41 ºF and
165 ºF may not exceed 2 hours.
4. Transfer to an appropriate hot holding unit. Food reheated for immediate service (no hot
holding) may be reheated to any temperature.
MONITORING:
1. Use a clean, sanitized, and calibrated probe thermometer.
2. Take at least two internal temperatures from each pan of food.
CORRECTIVE ACTION:
1. Retrain any foodservice employee found not following the procedures in this SOP.
2. Continue reheating and heating food if the internal temperature does not reach the
required temperature.
VERIFICATION AND RECORD KEEPING:
Foodservice employees will record product name, time, temperatures/times, and any corrective
action taken.
DATE IMPLEMENTED:

BY:

DATE REVIEWED:

BY:

DATE REVISED:

BY:

1

TIME/TEMPERATURE GRAPH
This graph should be used to record the rapid cooling and/or rapid reheating of potentially hazardous foods.
Facility Name: ________________________________
Method of Cooling: ____________________________
Type of Container: ____________________________

Date: ____________
Method of Reheating: ________________________
Stirring Intervals:
_________________________

Food
Product:

Rapid cooling
from 135F to
70F (or below)
must be
accomplished
within 2 hours &
from 70F to
41F (or below)
within 4 hours or
the product must
be discarded.

Temperature

Time

Time

Time

Time

Time

Time

Time

Time

170F
165F
160F
155F
150F
145F
140F
135F
130F
125F
120F

Rapid reheating
to 165F must be
accomplished in
2 hours or less.

115F
110F
105F
100F
95F
90F
85F
80F

Hold hot foods at
135F or above.

75F
70F
65F

Hold cold foods
at 41F or below.

60F
55F
50F
45F
41F
35F

For additional food safety resources go to
www.health.mesacounty.us
(970) 248-6900

Time

