Taking Steps to Implement School Food Safety Programs 
Based on HACCP Principles
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Key Points:
· Section 111 of the Child Nutrition and WIC Reauthorization Act 2004:

Requires school food authorities (SFAs) to implement a food safety program for the preparation and service of school meals served to children beginning July 1, 2005

· SFAs must have a fully implemented food safety program that complies with HACCP principles no later than the end of the 2005-2006 school year
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Requirements of a HACCP-Based School Food Safety Program
1. Documented standard operating procedures (SOPs)

2. A written school food safety plan for applying HACCP Principles

· Documenting menu items in the appropriate HACCP process category

· Documenting Critical Control Points of food production

· Monitoring

· Establishing and documenting corrective actions

· Recordkeeping

· Reviewing and revising the overall food safety program periodically

Getting Ready for a School Food Safety Program

1. Establish a food safety team

2. Develop an operational description

3. Assess current operation


Steps to Developing a School Food Safety Program
1. Develop, document in writing, and implement SOPs.

2. Identify and document in writing all menu items according to the Process Approach to HACCP.

3. Identify and document control measures and critical limits.

4. Establish monitoring procedures.

5. Establish corrective actions.

6. Keep records.

7. Review and revise your overall food safety program periodically.

Food Safety Compliance
· A minimum of two inspections per year are required
· You may be asked by your health inspector to show your school food safety program plan

· Compliance will be included in the Child Nutrition Program contract
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HACCP (Hazard Analysis and Critical Control Point)


HACCP is a preventative approach to food safety.


A HACCP approach helps to:


-Identify foods and procedures most likely to cause foodborne illness


-Develop procedures to reduce the risk of an outbreak


-Monitor processes to reduce the risk of an outbreak


-Verify that food served is consistently safe











RESOURCE from the School Nutrition Association (� HYPERLINK "http://www.schoolnutrition.org/" \t "_parent" �www.schoolnutrition.org�)


   Keys to Food Safety Publication 


	-Suggested Content for Program Description (Appendix A)


   	-Prerequisite Program Assessment (Appendix B)


	








Resources


Standard Operating Procedures Checklist and Sample SOPs


     (School Nutrition Association) � HYPERLINK "http://www.schoolnutrition.org/" \t "_parent" �www.schoolnutrition.org�


     Keys to Food Safety Publication


     Standard Operating Procedures Checklist (Appendix C)


     Sample Standard Operating Procedures (Appendix D)





More examples of HACCP-based SOPs


     (NFSMI) � HYPERLINK "http://sop.nfsmi.org/HACCPBasedSOPs.php" \t "_parent" �http://sop.nfsmi.org/HACCPBasedSOPs.php�


     (Iowa State)  � HYPERLINK "http://www.iowahaccp.iastate.edu/sections/foodservice.cfm" \t "_parent" �http://www.iowahaccp.iastate.edu/sections/foodservice.cfm�


     (USDA) � HYPERLINK "http://www.fns.usda.gov/cnd/Lunch/Downloadable/HACCPGuidance.pdf" \t "_parent" �http://www.fns.usda.gov/cnd/Lunch/Downloadable/�� HYPERLINK "http://www.fns.usda.gov/cnd/Lunch/Downloadable/HACCPGuidance.pdf" \t "_parent" �HACCPGuidance.pdf�





Worksheets for each process


(NFSMI) � HYPERLINK "http://sop.nfsmi.org/HACCPBasedSOPs.php" \t "_parent" �http://sop.nfsmi.org/HACCPBasedSOPs.php�





Examples of HACCP-Based SOP Record Keeping


     (NFSMI) � HYPERLINK "http://sop.nfsmi.org/HACCPBasedSOPs.php" \t "_parent" �http://sop.nfsmi.org/HACCPBasedSOPs.php�





     (School Nutrition Association) � HYPERLINK "http://www.schoolnutrition.org/" \t "_parent" �www.schoolnutrition.org�


     Keys to Food Safety Publication


     Standard Operating Procedures w/ Monitoring Forms (Appendix D)





Summary Table for Monitoring and Verifying HACCP Based SOPs


     (NFSMI) � HYPERLINK "http://sop.nfsmi.org/HACCPBasedSOPs.php" \t "_parent" �http://sop.nfsmi.org/HACCPBasedSOPs.php�





School Nutrition Association:  � HYPERLINK "http://www.schoolnutrition.org/" \t "_parent" �www.schoolnutrition.org�


National Food Service Management Institute:  � HYPERLINK "http://www.nfsmi.org/" \t "_parent" �www.nfsmi.org�


Food Code:  � HYPERLINK "http://www.in.gov/isdh/regsvcs/foodprot/food_laws.htm" \t "_parent" �http://www.in.gov/isdh/regsvcs/foodprot/food_laws.h�� HYPERLINK "http://www.in.gov/isdh/regsvcs/foodprot/food_laws.htm" \t "_parent" �tm�


USDA’s Guidance for School Food Authorities


	� HYPERLINK "http://www.fns.usda.gov/cnd/Lunch/Downloadable/HACCPGuidance.pdf" \t "_parent" �http://www.fns.usda.gov/cnd/Lunch/Downloadable/H�� HYPERLINK "http://www.fns.usda.gov/cnd/Lunch/Downloadable/HACCPGuidance.pdf" \t "_parent" �ACCPGuidance.pdf�


Iowa State University: � HYPERLINK "http://www.schoolhaccp.org/" \t "_parent" �www.schoolhaccp.org�
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