[image: image4.png]Discussion guide for food managers

for use with photo lessons
for food workers

Emergency

ey
OR FOOD WORKERS





[image: image5.png]Discussion guide for food managers

for use with photo lessons
for food workers

Emergency

ey
OR FOOD WORKERS





Guidance for Emergency Action Planning for Retail Food Establishments


Guidance for

Emergency Action Planning

for Retail Food Establishments

Practical guidance for retail grocery and food service

establishments to plan and respond to emergencies

that create the potential for an imminent health hazard.

With appreciation to:

Emergency Preparedness Committee of Council II

2004-2006 Conference for Food Protection

City of Detroit Health Department

Macomb County Health Department

Michigan Department of Agriculture

Michigan Restaurant Association

Oakland County Health Department
Massachusetts Department of Public Health

Center for Environmental Health

Food Protection Program

May 2007

Table of Contents

5Introduction


5Planning Ahead for Food and Water Emergencies


5Water Supply Interruptions


6Electrical Service Interruptions


7Sewage Backups


7Fires


8Floods


9Responsibilities of the Permit Holder


9Single Event


9Widespread Emergency


9Responsibilities of the Regulatory Authority


10Interruption of Electrical Service


10When You Lose Electrical Service


10Alternative Procedures During an Interruption in Electrical Service


10Refrigeration


11Ventilation


11Lighting


12Dishwashing Equipment


12Water


12Sewage Disposal


12Electric Hot Water Heater


13When Power is Restored


13Refrigerated Food Safety Guide


15Interruption of Water Service


15When You Lose Water Service


15Alternative Procedures During a Water Interruption


15Handwashing


16Toilet Facilities


16Drinking Water


16Cooking – Food Preparation


16Ice


17Post-mix Fountain Drinks


17Cleaning/sanitizing Equipment, Utensils, Tableware, Physical Facility


17When Water Service is Restored


19Contaminated Water Supply (Biological)


19When the Water Supply is Contaminated


19Drinking Water


20Beverages made with water – including post mix carbonated beverages, auto-fill coffee makers, instant hot water dispenser, juice, tea, etc.


20Ice Making


20Preparing food products requiring water


20Washing / Soaking produce


20Thawing of frozen foods


20Cooking


21Handwashing


21Cleaning and Sanitizing utensils and tableware


21Spray Misting Units


23Sewage Backup


23When There is a Sewage Backup


23General - Sewage from equipment directly connected to the plumbing system is either slow to drain or does not drain


24Handwashing


24Toilet Facilities


24Culinary Sinks


25Janitor/Utility Sink


25Continuous Overflow of Sewage into the Establishment


25Personal Health and Safety Considerations for Employees Involved in clean-up


26General Clean-up


27Contaminated Linens, Single-Service/Use Items


27General Food Salvage Assessment


27Salvaged Goods – Reconditioning


28Disposal of Food


29Fire


29If Fire is Contained


29If Fire is Widespread


29If Fire causes Extensive Damage


33Flood


33Responding to a Flood


33Minor Leakage


33Flooding Inside the Building


33After a Flood


34Personal Health and Safety Considerations for Employees Involved in Clean-up


35Clean-up


35General Flood Salvage Assessment


36Salvaged Goods – Reconditioning


36Disposal of food


381999 FDA Food Code


39Emergency Contact Information Form


42Resources




Introduction

Planning Ahead for Food and Water Emergencies

According to the National Archives and Records Administration:

• 43 percent of companies struck by disaster never resume operations.

• 29 percent  of those that resume business fail within two years.

The high cost of paying staff who are idle, cost associated with loss of staff, added work and material costs related to the disaster, loss of inventory, other hard cash costs, lost business, lost customer loyalty, and lost customer confidence all take a toll.

It is therefore important to plan ahead and be prepared. You should consider the type of hazard(s) for which your business is most vulnerable and take precautions to minimize the impact of such occurrences. For example, of the imminent health hazards listed in this document, statistics show that interruption of electrical service is likely to be the most common. Ask yourself what would you do if your establishment lost power today? What would you do if the power outage lasts for an extended period of time, is widespread, and many people are competing for ice, batteries, generators, refrigerated trucks, etc.? Would your business survive?

A food establishment manager (or the “Person-in-Charge”) is responsible for conducting both initial and ongoing assessments to ensure consistent compliance with food safety requirements. The following checklists are intended to assist you start the planning process:

This document is designed to provide guidance in the development of emergency procedures for retail food establishments. Individual establishments can use the samples and resources in this document to develop procedures that meet the needs of their specific organization. In the event disaster strikes, do you know what your organization’s emergency procedures are?

Water Supply Interruptions

· Prepare an “emergency menu” in advance including recipes for food items that require no water or minimal amounts of water to prepare.

· Maintain an inventory of single-service and single-use articles to help get through a reasonable time period.

· Maintain an inventory of bottled water.

· Maintain an inventory of containers suitable for hauling water.

· Maintain an inventory of disposable gloves and hand sanitizer.

· Develop a business agreement with a supplier of bottled water or a licensed drinking water hauler that will provide assurance that you will have an alternative source of water available during an emergency.

· Locate public water supplies in your area and points where containers can be filled with drinking water.

· Develop a contingency plan for toilets. If the water service is interrupted, where will you and your employees find toilet facilities available for use?

· Develop a business agreement with a supplier of ice in order to assure you that you will have access to ice during an emergency.

· Maintain contact information for people that can help you such as your plumber, water well drilling contractor, utility company, ice supplier, water supplier, fire department, local health department, emergency broadcast station frequency numbers, etc.

· Develop a list of equipment that uses water in your establishment and develop a contingency plan that describes what you would do if the water is either interrupted or contaminated. Use the Emergency Action Plans as a guide to help describe the steps that you would take in your own establishment.

Electrical Service Interruptions

Power outages are the most frequent type of man made disasters. Statistics indicate that the average power outage lasts four hours, but could last for days. The August 2003 power outage disaster affecting large areas in the northeastern part of the country lasted four days.

· Consider access to an electrical generator to be used in emergencies. Make certain that the generator has the capacity to operate critical pieces of equipment such has refrigeration and freezer units, pumps, safety lighting, hot water heaters, etc. Make certain that individuals are trained to operate the equipment safely. Advise the utility company that you are using a generator as a safety precaution for their employees

· Consider securing access to a refrigerated truck that can be delivered to the site during an emergency.

· Consider securing access to a refrigerated warehouse that has a back-up generator to which you can bring food needing refrigeration in insulted containers.

· Prepare an “emergency menu” in advance including recipes for food items that do not require cooking since the ventilation system will no longer remove smoke, steam, grease laden air, etc.

· Develop a plan for minimizing loss of food product held under refrigeration. Opening refrigeration equipment doors will cause the food to warm more quickly. What is your strategy for loss prevention?

· If you plan to use ice to keep food cold, where will you obtain ice when ice is in high demand by the general population?

· Dry ice should not be used in enclosed spaces (i.e. walk-in cooler) because of the potential build-up of carbon dioxide.

· Heating, air conditioning, security systems, computers, cash registers, lighting, and other systems may not operate. Develop a plan for coping with these problems.

· Maintain contact information for people that can help you such as the utility company, garbage hauling service, ice supplier, refrigerated truck company, food warehouse, septic tank pumping service, local health department, emergency broadcast station frequency numbers, etc.

· Develop a list of equipment that uses electricity in your establishment and develop a contingency plan that describes what you would do if electrical service is interrupted. Use the Emergency Action Plans as a guide to help describe the steps that you would take in your own establishment.

· Develop a plan for communicating with key people in your organization. Keep a list of emergency contact numbers with you at all times.  

· Consider the purchase of a phone that plugs into a jack vs. one that depends on electricity for operation.

· Utilize a service such as Nextel that can provide continuous service in the even of a power outage.

· Plan how important documents and other information will be communicated without the use of computers and fax machines.

Sewage Backups

· Develop a list of equipment and facilities that have a drain. What specific steps would you take if each piece of equipment or a combination were no longer operable due to a drainage problem? Use the Emergency Action Plans as a guide to help describe the steps that you would take in your own establishment.

· Develop a contingency plan for toilets. If the drain no longer functions, where will your employees and patrons find toilet facilities available for use?

· Maintain contact information for people that can help you such as the plumber, drain cleaning service, utility company, septic tank pumping service, local health department, etc.
Fires

· Post the phone number of the fire department in a conspicuous place by each phone.

· Ask the local fire marshal or other authority to conduct an assessment to determine if there are any fire hazards.

· Develop a plan for what to do in case of a fire. Have a practice fire drill.

· Assure that your fire extinguisher is charged and Ansul hood systems inspections are up-to-date.

· Maintain contact information for people that can help you such as the fire department, police department, insurance company, water and fire damage restoration company, utility companies, lawyer, local health department, etc.

Floods

· Determine if food and other products that can be damaged by water are being stored in areas prone to flooding, are off of the floor, are not under water and/or sewer lines, etc.

· Develop a plan for monitoring and maintaining sump pumps, down spouts, plumbing, exterior surface grading, storm drains, and other facilities that can contribute to flooding.

· Have an alternate egress in and out of the property identified in case of flood debris blockage.

· Consult with a rubbish management company for removal of any flood debris.

· Maintain contact information for people that can help you such as the plumber, electrician, local rent-all store, fire department, police department, insurance company, water damage restoration company, utility companies, local health department, etc.

Responsibilities of the Permit Holder

Single Event

In the event of an imminent health hazard involving interruption of electrical service, interruption of water service, contaminated water supply, fire, flood, or sewage back-up at an individual establishment, the Permit Holder shall:

1. Assess the situation. Immediately discontinue operation if a safe operation cannot be maintained using an alternative procedure.

2. Notify the regulatory authority of the imminent health hazard and discuss alternate procedures to be used. Determine if the issue is widespread.

3. Follow the appropriate emergency procedures if approved by the regulatory authority or remain closed until granted approval to re-open by the regulatory authority.

Widespread Emergency

In the event of an imminent health hazard involving interruption of electrical service, interruption of water service, contaminated water supply, fire, flood, or sewage back-up that affects numerous establishments, the Permit Holder shall:

1. Conduct an evaluation of the operation as it relates to the hazard to determine if a safe operation can be maintained in accordance with applicable regulations.

2. Close the establishment if a safe operation cannot be assured

3. If a safe operation can be assured, the establishment can remain open provided the appropriate Emergency Action Plan is followed.

Responsibilities of the Regulatory Authority

The Regulatory Authority will:

1. Promptly respond to single events involving imminent health hazards and provide guidance to help the permit holder resume operation as quickly as possible.

2. Allow permit holders to assess food safety within their individual establishment during a widespread emergency and allow the permit holder to follow the Emergency Action Plan.
3. Communicate with the industry during widespread emergencies through mass media, hot lines, web sites, etc.

4. Conduct surveillance during a widespread emergency to determine if permit holders are following Emergency Action Plans.

5. Conduct enforcement activity as appropriate to protect public health.

EMERGENCY GUIDANCE
Interruption of Electrical Service

When You Lose Electrical Service

For the purpose of defining an imminent health hazard for this guidance, an extended interruption of electrical service means that the electrical service has been interrupted for 2 hours or more, the person-in-charge must:
1) Note the date and time of the interruption in electrical service

2) Assess the affected operations
3) Immediately notify the regulatory authority, and 

4) Implement the appropriate emergency procedures if approved by the regulatory authority or remain closed until granted approval to re-open by the regulatory authority.

5)  In a widespread event when contact with the regulatory agency is not possible, immediately discontinue operations if a safe operation cannot be maintained using alternative procedures.

In the event of an emergency involving electrical service interruption, appropriate food establishment responses must be taken after an assessment of multiple factors including but not limited to:

· The complexity and scope of food operations,

· The duration of the emergency event,

· The impact on other critical infrastructure and services (example: water supply), and

· The availability of alternative procedures that can be used to meet Food Code and Food Law requirements.

A food establishment manager or owner (or the “Person-in-Charge”) is responsible for conducting both initial and ongoing assessments to ensure consistent compliance with food safety requirements.

Alternative Procedures during an Interruption in Electrical Service

The following are temporary alternative procedures that can be taken to address specific affected food operations during an extended interruption of electrical service.

Refrigeration 

The lack of adequate refrigeration may result in the growth of pathogenic or disease causing organisms and toxins in foods that require temperature control for safety.

· Monitor and record food temperatures every 2 hours (see chart in Recovery Section for disposition of potentially hazardous food) – document that you have acted responsibly

· Keep refrigeration equipment doors closed
· Pack potentially hazardous food in commercially made ice or dry ice (see precautions for using dry ice in the Planning Section)

· Do not put hot food in refrigeration equipment.

Ventilation

Inadequate mechanical ventilation may result in a build-up of cooking smoke, heat, steam, grease laden air, etc. 

Alternative Procedures

· Discontinue all cooking operations.

Lighting

The lack of artificial illumination may negatively impact personal safety, food preparation, food handling, cleaning of equipment/utensils, premises, etc.

Alternative Procedures

· Limit operation to daylight hours. Restrict operations to those that can be safely conducted in available natural light.

· Provide lighting using other power sources (i.e. battery operated lantern, flashlight, etc. if fire codes allow). Limit operation to those procedures that can be safely conducted using alternative lighting.

Cooking Equipment

Cooking equipment that is no longer functional may result in inadequate cooking processes that permit the survival and growth of pathogens. 

Alternative Procedures

· Evaluate time and temperature to determine if foods should be discarded

· Discard raw animal/potentially hazardous foods that were in the cooking or re-heating process but did not reach a safe final temperature.

And

· Discontinue cooking operations.

Hot Food Holding

Hot holding equipment that is no longer functional may result in unsafe temperatures that allow for the growth of pathogens. 

Alternative Procedures

· Note the time the power outage begins.

And

· Discard all potentially hazardous food after 4 hours from being removed from temperature control (below 135° F)

Or

· Use an alternate heat source such as “canned heat” and monitor temperatures hourly. Note: If power returns within 4 hours, reheat food to 165° F.
Dishwashing Equipment

Equipment for cleaning and sanitizing utensils and tableware that is no longer operational may result in contamination of food contact surfaces. 

Alternative Procedures

· Use the three compartment sink if hot water is still available

Or

· Use single-service tableware

And

· Discontinue operations that generate soiled utensils/tableware.

Water

Wells which rely on electric pumps will no longer function resulting in a water interruption...
Alternative Procedures

· See “Interruption of Water Service” procedures.

Sewage Disposal

Sewage ejector pump(s) that no longer function may result in sewage overflow and backups.

Alternative Procedures

· Discontinue all operations. Contact the local health department for possible options.

Electric Hot Water Heater

Electric hot water heaters will no longer function resulting in an interruption of hot water for effective warewashing and handwashing.

Alternative Procedures

· Heat water on a gas cooking appliance.

When Power is Restored

Recovery involves the necessary steps for re-opening and returning to a normal safe operation. (See Extended Interruption of Water Service for re-opening considerations relative to the water supply.)

A food establishment that was ordered or otherwise required to cease operations may not re-open until authorization has been granted by the regulatory authority.

Refrigerated Food Safety Guide
When power is restored, the following table should be used as a guide for handling potentially hazardous food (PHF) stored in refrigeration units that may have lost power. When in doubt, throw it out! (See the FDA Food Code, Chapter 3 for additional information on maintaining safe food temperatures.)

	Cold Food Temperature Guidance

	Time
	42-45ºF
	46-50º F
	51ºF or above

	0-2 

Hours
	PHF can be sold
	Immediately cool PHF to 41ºFor below within 2 hours
	PHF cannot be sold. Destroy the food.

	2-3
	PHF can be sold but must be cooled to 41º F or below within 2 hours.
	Immediately cool PHF to 41º F or below within 1 hour.
	

	4
	Immediately coold PHF to 41ºF or below within 1 hour.
	PHF Cannot be sold. Destroy the food.
	

	5+
	PHF cannot be sold. Destroy the food.
	
	


Frozen foods that remain solid or semi-solid can be refrozen if food packages show no evidence of thawing such as weeping, stains, physical depreciation, evaporation, or container damage.

Key areas to consider for returning to normal operation

when power is restored:

· Electricity, potable water, and/or gas services have been fully restored

· All circuit breakers have been properly re-set as needed

· All equipment and facilities are operating properly including: lighting, refrigeration (back to operating temperature of 41° F and below), hot holding, ventilation, water supply, sewage pumps, hot water heaters, toilet facilities, warewashing machines and hand washing facilities.
· Food contact surfaces, equipment and utensils cleaned and sanitized prior to resuming food-handling operations. This includes ice bins in ice machines where ice has melted during the interruption.

· Flush all water lines, change filters, etc.

Disposal of Food:

Small volumes of food can be denatured (such as with bleach, a detergent or other cleaning product to render it unusable) or alternatively destroyed and placed in an outside refuse bin for removal. To discard large volumes of food, the firm should contact a disposal company for

immediate transportation to a licensed landfill.
Interruption of Water Service

When You Lose Water Service

For the purpose of defining an imminent health hazard for this guidance, an extended interruption of water service means that the water service has been interrupted for two hours or more. For single events affecting an individual establishment, the person-in-charge must:
1) Note the date and time of water loss
2) Assess the operations affected.

3) Immediately notify the regulatory authority at the onset of the interruption, and 

4) Implement the appropriate emergency procedures if approved by the regulatory authority or remain closed until granted approval to re-open by the regulatory authority.

5) In a widespread event when contact with the regulatory agency is not possible, immediately discontinue operations if a safe operation cannot be maintained using alternative procedures.
In the event of an emergency involving a an interruption in water service, appropriate food establishment responses must be taken after an assessment of multiple factors including but not limited to:

· The complexity and scope of food operations,

· The onset and duration of the emergency event,

· The impact on other critical infrastructure and services; and

· The availability of alternative procedures that can be used to meet Food Code and Food Law requirements.

A food establishment manager or owner (or the “Person-in-Charge”) is responsible for conducting both initial and ongoing assessments to ensure consistent compliance with food safety requirements.

Alternative Procedures during a Water Interruption

The following are temporary alternative procedures that can be taken to address specific affected food operations during an extended interruption of water service.

Handwashing

 No water to wash hands in food preparation area may result in contamination of food by employees...
Alternative Procedure

· Do not contact ready-to-eat food with bare hands. Suspend alternative procedures for bare hand contact.

· Chemically treated (wet nap) towelettes (not to be used for bare hand contact) may be used for cleaning hands if the food items offered are pre-packaged AND a handwashing facility is available at the alternate toilet room location.

And/Or

· Potable water from an approved public water supply system which can be placed into a clean, sanitized container with a spigot which can be turned on to allow clean, warm water to flow over one’s hands into a sink drain. Provide suitable hand cleaner, disposable towels, and a waste receptacle.

And

· Follow up with an FDA Food Code compliant hand sanitizer approved for use as an indirect food additive.

Toilet Facilities 

A water interruption will result in inoperable restrooms for patrons and food employees.

Alternative Procedure

· Toilet rooms and or portable toilets with adequate handwashing facilities, which may not be conveniently located but are easily accessible to employees during all hours of operation, may be used until water service is restored.

· Portable toilets and handwashing facilities 

Or

· Discontinue operation if toilet facilities are not available.
Drinking Water
Alternative Procedure

· Use commercially bottled water

And/Or

· Haul water from an approved public water supply in a covered sanitized container

And/Or

· Arrange to use a licensed drinking water tanker truck.

Cooking – Food Preparation
Alternative Procedure

· Use commercially bottled water, water hauled from an approved public water supply in a covered sanitized container, or water from a licensed drinking water tanker truck

And/Or

· Restrict the menu to items that don’t require water.

Ice
Alternative Procedure

· Use commercially manufactured ice.

Post-mix Fountain Drinks
Alternative Procedure

· Discontinue service.

Cleaning/sanitizing Equipment, Utensils, Tableware, Physical Facility
Alternative Procedure

· Use single-service/use articles

And/Or

· Use commercially bottled water or water from an approved public water supply in a covered sanitized container. Water from a licensed drinking water tanker truck can also be used to clean and sanitize equipment and utensils. If water from an alternate source can be obtained, then follow established procedures to wash, rinse and sanitize. Pre-scrape prior to washing as necessary.

And

· Discontinue operations as inventories of clean equipment utensils, and tableware are exhausted

· Discontinue operations when cleanliness of the physical facility jeopardizes food safety.

When Water Service is Restored

Recovery involves the necessary steps for reopening and returning to a normal safe operation.

A food establishment that was ordered or otherwise required to cease operations may not re-open until authorization has been granted by the regulatory authority.

After water service has been restored and after either the municipality or regulatory authority has lifted any “Boiled Water Advisory”:

· Flush pipes/faucets: follow the directions from your water municipality such as those via television, radio, newspaper, fax, etc. or, as general guidance, run cold water faucets for at least 5 minutes.

· Equipment with waterline connections such as post-mix beverage machines, spray misters, coffee or tea urns, ice machines, glass washers, dishwashers, and other equipment with water connections must be flushed, cleaned, and sanitized in accordance with manufacturer’s instructions.

· Run water softeners through a regeneration cycle.

· Drain reservoirs in tall buildings.

· Change out all filters.

· Flush beverage machines.

· Flush drinking fountains: run continuously for 5 minutes.

· Ice Machine Sanitation:

· Flush the water line to the machine inlet

· Close the valve on the water line behind the machine and disconnect the water line from the machine inlet.

· Open the valve, run 5 gallons of water through the valve and dispose of the water.

· Close the valve.

· Reconnect the water line to the machine inlet.

· Open the valve.

· Flush the water lines in the machine.
· Turn on the machine.

· Make ice for 1 hour and dispose of the first batch of ice.

Clean and sanitize all parts and surfaces that come in contact with water and ice, following the manufacturer’s instructions.
Food Establishments that utilize water from their own Public Water System must follow the requirements of the Massachusetts Drinking Water Regulations (310 CMR 22.00) as implemented by the Massachusetts Department of Environmental Protection.
Contaminated Water Supply (Biological)

For the purpose of this Emergency Action Plan, an imminent health hazard exists whenever a municipality has issued a Boil Water Advisory or when an onsite water supply has exceeded the maximum contaminant level for coliform bacteria or any other contaminant. The person-in-charge must:
1) Note the date and time of water contamination

2) Assess the operations affected.

3) Immediately notify the regulatory authority at the onset of the interruption, and 

4) Implement the appropriate emergency procedures if approved by the regulatory authority or remain closed until granted approval to re-open by the regulatory authority.

5) In a widespread event when contact with the regulatory agency is not possible, immediately discontinue operations if a safe operation cannot be maintained using alternative procedures.
In the event of an emergency involving a contaminated water supply, appropriate food establishment responses must be taken after an assessment of multiple factors including but not limited to:

· The complexity and scope of food operations,

· The onset and duration of the emergency event,

· The impact on other critical infrastructure and services; and

· The availability of alternative procedures that can be used to meet Food Code and Food Law requirements.

A food establishment manager (or the “Person-in-Charge”) is responsible for conducting both initial and ongoing assessments to ensure consistent compliance with food safety requirements.

When the Water Supply is Contaminated

The following are temporary alternative procedures that can be taken to address specific affected food operations during a biological contamination of the water supply (boil water advisory). Where “boiled” water is indicated, the water must remain at a rolling boil for at least five minutes. Although chemicals (e.g. bleach) are sometimes used for disinfecting small amounts of household drinking water, chemical disinfection is generally not an option for food establishments because of the lack of onsite equipment for testing chemical residuals.

Affected Operations

Drinking Water
Alternative Procedures

· Use commercially bottled water

And/Or

· Haul water from an approved public water supply in a covered sanitized container

And/Or

· Arrange to use a licensed drinking water tanker truck.

Beverages made with water – including post mix carbonated beverages, auto-fill coffee makers, instant hot water dispenser, juice, tea, etc.
Alternative Procedures

· Discontinue use of post-mix carbonated beverage machine, auto-fill coffee makers, instant hot water heaters, etc. using auto-fill.

Additional information for safe drinking water can be found at the following website: www.epa.gov/ogwdw/faq/emerg.html.

Ice Making
Alternative Procedures

· Discard existing ice.

And

· Discontinue making ice

· Use commercially manufactured ice.

Preparing food products requiring water
Alternative Procedures

· Discard any ready-to-eat food prepared with water prior to the discovery of the contamination

· Prepare ready-to-eat food using commercially bottled or boiled water.

Washing/Soaking produce
Alternative Procedures

· Use pre-washed packaged produce
· Use frozen/canned fruits and vegetables

And/Or

· Wash fresh produce with boiled, commercially bottled water, or safe potable water hauled from a public water supply system.

Thawing of frozen foods

Alternative Procedures

· Thaw only in the refrigerator or as part of the cooking process.

Cooking
Alternative Procedures

· Use commercially bottled water

And/Or

· Haul water from an approved public water supply in a covered sanitized container

And/Or

· Arrange to use a licensed drinking water tanker truck.

Handwashing
Alternative Procedures

· Use heated bottled water, boiled water, or safe water hauled from an approved public water supply

Or

· Do not allow bare hand contact with ready-to-eat food. Suspend alternate procedures for bare hand contact.

And

· Use tap water followed by a food code compliant hand sanitizer.

Cleaning and Sanitizing utensils and tableware
Alternative Procedures

· Use single-service utensils and tableware.

Or

· Use the existing automatic dish machine or the 3-compartment sink. Make certain that the sanitization step is being properly conducted (sanitizer concentration/ temperature).

Spray Misting Units

 –used to spray produce, seafood, meat cases, etc

Alternative Procedures

· Discontinue use of misters.

When You Have Been Informed That the Water Supply is Safe Again

Recovery involves the necessary steps for re-opening and returning to a normal safe operation.

A food establishment that was ordered or otherwise required to cease operations may not re-open until authorization has been granted by the regulatory authority.

After either the municipality or regulatory authority has provided notice that the water supply is safe to use, the person-in-charge must ensure the following has been completed:

· Flush pipes/faucets: follow the directions of your water utility (in the newspaper, radio, or television) or, as general guidance, run cold water faucets for at least 5 minutes.

· Equipment with waterline connections such as post-mix beverage machines, spray misters, coffee or tea urns, ice machines, glass washers, dishwashers, and other equipment with water connections must be flushed, cleaned, and sanitized in accordance with manufacturer’s instructions.

· Run water softeners through a regeneration cycle.

· Drain reservoirs in tall buildings.

· Flush drinking fountains: run continuously for 5 minutes.

· Ice Machine Sanitation:

· Flush the water line to the machine inlet

· Close the valve on the water line behind the machine and disconnect the water line from the machine inlet.

· Open the valve, run 5 gallons of water through the valve and dispose of the water.

· Close the valve.

· Reconnect the water line to the machine inlet.

· Open the valve.

· Flush the water lines in the machine.

· Turn on the machine.

· Make ice for 1 hour and dispose of the first batch of ice.

· Clean and sanitize all parts and surfaces that come in contact with water and ice, following the manufacturer’s instructions.

Food Establishments that utilize water from their own Public Water System must follow the requirements of the Massachusetts Drinking Water Regulations (310 CMR 22.00) as implemented by the Massachusetts Department of Environmental Protection.
Sewage Backup

For the purpose of this guidance, a sewage backup means the overflow of sewage from equipment or plumbing facilities within a food establishment. The Food Code defines sewage as liquid waste that contains animal or vegetable matter in suspension or solution and may also include liquids containing chemicals in solution. Clear water waste (i.e. ice bin/machine drainage, condensation from refrigeration and air conditioning equipment) is not considered sewage. For single events affecting an individual establishment, the permit holder must report to the regulatory authority. Assess the situation. Immediately discontinue operation if a safe operation cannot be maintained using an alternative procedure. Follow the appropriate emergency procedures if approved by the regulatory authority or remain closed until granted approval to re-open by the regulatory authority.

In the event of an emergency involving a sewage backup, appropriate food establishment responses must be taken after an assessment of multiple factors including but not limited to:

· The complexity and scope of food operations,

· The duration of the emergency event,

· The impact on other critical infrastructure and services (example: food, equipment, utensils, linens, single-service/use items, employee health), and

· The availability of alternative procedures that can be used to meet Food Code and Food Law requirements.

A food establishment manager (or the “Person-in-Charge”) is responsible for conducting both initial and ongoing assessments to ensure consistent compliance with food safety requirements.

When There is a Sewage Backup

The following are temporary alternative procedures that can be taken to address specific affected food operations during a sewage backup emergency.
Affected Operations

General - Sewage from equipment directly connected to the plumbing system is either slow to drain or does not drain

General Procedures

· Remove the affected equipment/fixture from service

And

· Remove the obstruction or call a service company

· Thoroughly clean any spills with a detergent solution followed by a sanitizer solution

· Keep foot traffic away from area

· Use other appliances or fixtures in the establishment that are properly operating.

Handwashing 

All handwashing sinks in the establishment do not drain.

Alternative Procedure

· Chemically treated (wet nap) towelettes (not to be used for bare hand contact) may be used for cleaning hands if the food items offered are prepackaged or otherwise protected from contamination by hands AND a handwashing facility is available at the toilet room location.

Or

· Hot water can be placed into a 5-gallon insulated container with a spigot which can be turned on to allow clean, warm water to flow over one’s hands into another container. Provide suitable hand cleaner, disposable towels, and a waste receptacle. The container may only be emptied into an operational janitor sink or toilet.

Or

· Discontinue operation.

Toilet Facilities 

All toilet facilities do not drain

Alternative Procedure

· Toilet rooms that may not be conveniently located but are accessible to employees during all hours of operation, may be used until water service is restored.

Or

· Discontinue operation if no alternate toilet facilities are available.

Culinary Sinks

All sinks required for thawing food, washing fruits and vegetables, cooling food, etc., do not drain.

Alternative Procedure

· Thaw food in the refrigerator or as part of the cooking process

· Use pre-washed packaged produce

· Use frozen/canned fruits and vegetables that do not require washing

· Use alternate cooling methods

· Modify the menu to avoid procedures requiring the use of a culinary sink.

Warewashing Equipment 
All dish machines, 3-compartment sinks, pot sinks do not drain

Alternative Procedure

· Discontinue dish/utensil washing and use single-service/use items

· Discontinue affected operations after supply of clean equipment, utensils, single-service items is exhausted.

Janitor/Utility Sink

Utility sink does not drain

Alternative Procedure

· Discontinue the use of the janitor sink

· Dump mop water into a toilet

· Discontinue operation if the physical facility cannot be maintained in a sanitary condition.

Continuous Overflow of Sewage into the Establishment

Sewage continues to backup into the building after the individual appliance(s) have been removed from service 

Alternative Procedure
Discontinue operation.

After a Sewage Backup
Recovery involves the necessary steps for re-opening and returning to a safe, normal operation.

A food establishment that was ordered or otherwise required to cease operations may not re-open until authorization has been granted by the regulatory authority.

Determine the cause of the problem and take appropriate corrective action.

· In the case of plugged drain lines, the permit holder will:

· Contact a service company to find and remove the obstruction.

· Replace worn or damaged plumbing as needed.

· In case the onsite sewage disposal system is malfunctioning:

· Contact the local health department for permit requirements.

· Contact a sewage pumping contractor to pump the septic tank and haul away sewage to an approved disposal site until repairs can be made.

· If necessary, barricade the affected area to keep the public and employees away from areas having exposed sewage.

· Contact a sewage disposal system installation contractor to arrange for repairs to be made.

Personal Health and Safety Considerations for Employees Involved in clean-up

· Wear eye protection

· Wear rubber boots that can be washed and sanitized after the event

· Wear protective clothing such as coveralls

· Do not allow employees to walk between the affected area and other areas of the establishment without removing footwear and protective clothing
· Follow OSHA rules for handling detergents, sanitizers, and other chemicals used in the cleaning process

· Handwashing – Immediately after working with contaminated materials and before engaging in food preparation activities (working with exposed food, clean equipment and utensils, unwrapped single-service/use articles)

· Double hand washing: Clean hands and exposed portions of the arms using a cleaning compound in a lavatory that is properly equipped by vigorously rubbing together the surfaces of their lathered hands and arms for at least 20 seconds and thoroughly rinsing with clean water. Repeat

· Dry hands using disposable towels

· Use a disposable towel to turn off the water to prevent re-contaminating the hands

· Follow-up with a hand sanitizer

· Have janitorial staff clean the lavatory faucets and other portions of the lavatory after use to prevent transferring any contamination to food handlers.

General Clean-up
· All damaged food equipment, utensils, linens, and single-service items must be destroyed and properly disposed of.

· Floors, walls, furnishings, carpets, utensils, and equipment damaged beyond salvage must be removed and replaced as necessary.

· Affected walls, floors, and equipment surfaces must be cleaned with soap and water, rinsed, and sanitized. Carpets should be either removed or effectively cleaned

· Remove wet materials. Dispose of any materials that cannot be effectively cleaned and sanitized.

· Remove any standing sewage.

· Clean and sanitize any utensils and equipment in the affected area.

· Use a detergent solution to clean floors, equipment, and other affected areas followed by a clean water rinse.
· Sanitize the floor and any other affected areas by using an approved chlorine sanitizer/disinfectant to equal 500 parts per million chlorine solution or equivalent.

· Air-dry the affected area.

· Launder or discard mop heads and other cleaning aids that contacted the sewage.

· Alternative measure: Hire a janitorial service having expertise in cleaning food establishments exposed to sewage backups.

Contaminated Linens, Single-Service/Use Items

· Launder any linens or uniforms in contact with sewage

· Launder separately from other linens

· Use bleach

· Use a mechanical dryer

· Discard any single-service/use items in contact with sewage.

General Food Salvage Assessment
Discard any food or food packaging materials that have come into contact with sewage. Very few food or beverage items can be saved after being exposed to sewage. Food items in soft packaging or with screw-top lids must be destroyed. In some cases canned goods in metal cans or rigid plastic containers can be saved. Even so, the condition of the can is another limiting factor. The presence of rust, soil, or destroyed labeling precludes salvage.

Sewage can make foods unsafe to eat especially if packaging is contaminated. If sewage has covered, splashed, dripped on or seeped into the package, discard the following foods
· Alcoholic beverages: Refer to your local regulatory authority for salvage or destruction.
· Exposed foods, bulk foods, fresh produce, meat, poultry, fish and eggs;

· Any foods packaged in paper, plastic, cloth, or fiber;

· Cardboard boxes, even if the contents seem dry, including cereals, pasta products, rice, salt;

· Foods with cardboard seals, such as mayonnaise and salad dressing, or foil or cellophane packages;

· Food in glass jars, including unopened jars with waxed paper, foil, cellophane or cloth covers;

· Foods, liquids or beverages in crown-capped bottles or containers with pull-tab tops, corks or screw caps;

· All opened containers and packages; foods in bags or canisters;

· Cans that are dented, leaking, bulging or rusted; and

· Cans that have been tossed about and are far from their normal storage spot (possibility of pinholes or seam fractures).

· Cans may not be sold without all required labeling information. Therefore, cans with damaged labels should be discarded.

Salvaged Goods – Reconditioning
If the quantities of food involved are large (e.g. a large supermarket or a food warehouse), it may be feasible to attempt salvage for either human or animal consumption. The items must either be destroyed or moved to approved firms that have reconditioning capability. Such activity must be coordinated with the Massachusetts Food Protection Program and the local health department. 

Disposal of Food
If it is determined that food must be discarded:

· Remove to a designated condemned food storage area away from food preparation and equipment storage, and secured in covered refuse containers or other isolated areas to prevent either service to the public, or accidental contamination of the facility and other food.

· If the food must be retained until the distributor can credit the facility, it must be clearly labeled as “NOT FOR SALE”.

· Discarded refrigerated food may be stored in a refrigerated location separate from other food and held for credit until recorded by food supplier/distributor.

· The facility should document the type and amount of food, costs and the reason for disposal for insurance and regulatory purposes.

· Small volumes of food to be discarded can be denatured with a cleaning product (such as bleach) and placed in a covered refuse bin outside the facility.

· Large volumes of food should be stored in covered refuse containers in a secure location and disposed of by a refuse disposal company as soon as possible.

· All food waste is to be disposed of in accordance with state and local waste disposal regulations in a licensed landfill.

· Local landfills should be contacted prior to delivery of food from a private individual or carrier to insure acceptance of the waste.

Fire

For the purpose of this emergency action plan, a non-reportable fire is any small confined fire in a food establishment that has been extinguished using a simple device such as a wet towel or pan lid. Otherwise, all other fires must be reported to the regulatory authority. Assess the situation. Immediately discontinue operation if a safe operation cannot be maintained using an alternative procedure. Follow the appropriate emergency procedures if approved by the regulatory authority or remain closed until granted approval to re-open by the regulatory authority.

In the event of an emergency involving a fire, appropriate food establishment responses must be taken after an assessment of multiple factors including but not limited to:

· The complexity and scope of food operations,

· The duration of the emergency event,

· The impact on other critical infrastructure and services (example: water supply, electrical service, physical facility, equipment, smoke/water damage, offensive odors, deposition of toxic chemicals), and

· The availability of alternative procedures that can be used to meet Food Code and Food Law requirements.

A food establishment manager (or the “Person-in-Charge”) is responsible for conducting both initial and ongoing assessments to ensure consistent compliance with food safety requirements.

If Fire is Contained

If fire is contained to a small incidental area or a single piece of equipment and fire is extinguished using a simple fire-fighting device (i.e. hand held extinguisher) that does not require extensive cleanup.

Alternative Procedures
Unaffected areas of the establishment may remain open while clean-up and minor repairs are made.

If Fire is Widespread

The process of fighting fires, regardless of size, contaminates any of the following: food, equipment, utensils, linens, single-service items. Typically associated with use of high pressure fire suppression device (i.e., ventilation hood fire suppression system or professional fire dept equipment).

Alternative Procedures
· Discontinue operations. Resume operations only after recovery steps have been completed.

If Fire causes Extensive Damage

If fire causes to extensive damage to equipment and the facility’s structure.

Alternative Procedures

· Discontinue operations. Resume operations only after recovery steps have been completed.

After a Fire
Recovery involves the necessary steps for re-opening and returning to a normal safe operation.

A food establishment that was ordered or otherwise required to cease operations may not re-open until authorization has been granted by the regulatory authority.

The Permit Holder will:

· Contact the local building department and other appropriate agencies to determine if the building structure is safe and approved for occupancy.

· Sort the salvageable from the non-salvageable foods as quickly as possible.

· Properly dispose of the non-salvageable food items.

· Provide general clean-up. Clean and sanitize equipment and utensils.

Food Salvaging/General Considerations
If the quantities of food involved are large (e.g. a large supermarket or a food warehouse), it may be feasible to attempt salvage for either human or animal consumption. The items must either be destroyed or moved to approved firms that have reconditioning capability. Such activity must be coordinated with the Massachusetts Food Protection Program and the local health department. 

The following is a guide for handling specific food items:

· Alcoholic beverages: Refer to your local regulatory authority for salvage or destruction. Massachusetts laws and regulations prohibit the salvage of alcoholic beverages.
· Bottled soft drinks: Unless protected by a plastic outer wrap or in bottles with sealed screw-on lids, soft drinks in glass bottles are almost impossible to salvage. In addition, soft drinks in plastic bottles are almost always deemed unsalvageable due to heat and smoke. Bottle contents must be drained before returning the containers for deposits. This can be permitted if there are proper facilities for disposing of the liquid and a health nuisance is not created. If such facilities are not available, the product and container may have to be destroyed by removing to a licensed landfill.

· Canned soft drinks: Cans may be salvaged if the contents have not been subjected to excessive heat or fire. The cans must be cleaned and sanitized, if necessary. If the cans have been subjected to excessive heat or are deemed un-cleanable, the contents must be destroyed.

· Dairy products: As a rule, dairy products must be destroyed with no attempt to salvage, due to vulnerable packaging and temperature requirements.

· Sugars, candies, flour, cereal products, bakery products, dried beans, rice, and other grains: Usually, no attempt to salvage such products can be permitted due to vulnerable packaging.

· Products in glass with metal screw-type or metal slip covers: This includes pickles, olives, catsup, steak sauces, salad dressings, syrups, etc. This type of container is impossible to clean or disinfect due to exposure of the threaded closure and must be destroyed.

· Fish and meats – fresh or frozen: In almost all instances, these products must be destroyed.

· Refrigerated and frozen food: Usually no salvage can be attempted unless frozen foods are stored in a completely enclosed walk-in or cabinet freezer and electrical service has not been interrupted for extended periods. Prompt removal of such foods to a suitable storage unit is necessary to save the product.
· Produce – fresh or dried: Usually, no attempt to salvage can be permitted and all such products must be destroyed.

· Canned goods: Where the heat and water damage has been minimal, canned goods can be salvaged quickly by cleaning the exterior surfaces and removing them to suitable storage areas, preferably away from the fire scene. Cleaning and re-labeling relatively small quantities of canned goods is usually not attempted because of the cost involved compared to the lower value of the salvaged product.

Charitable Donation

It may be possible to divert some foods mentioned above such as minimally damaged canned foods to a local food bank for distribution to charitable organizations. Check with the Massachusetts Food Protection Program.  A donor of food is generally protected from liability unless:

· The illness or disease resulted from the willful, wanton, or reckless acts of the donor.

· The illness of disease resulted from prepared food if any of the following apply:

· A law of this state or a rule promulgated by an agency or department of this state concerning the preparation, transportation, storage, or serving of the prepared food was violated at any time before the food was donated.

· The illness or disease resulted from food in hermetically sealed containers that were not prepared by a commercial processor.

· The donor had actual or constructive knowledge that the food was tainted, contaminated, or harmful to health or wellbeing of the recipient of donated food.

General Cleanup Considerations

· All areas affected by the fire must be cleaned and sanitized.

· All damaged food products, equipment, utensils, linens, and single-service/use items must be removed from the premises as necessary.

· Re-occupancy should be allowed only after the fire department has determined that the structure is safe.

Disposal of Food
If it is determined that food must be discarded:

· Remove to a designated condemned food storage area away from food preparation and equipment storage, and secured in covered refuse containers or other isolated areas to prevent either service to the public, or accidental contamination of the facility and other food.

· If the food must be retained until the distributor can credit the facility, it must be clearly labeled as “NOT FOR SALE”.

· Discarded refrigerated food may be stored in a refrigerated location separate from other food and held for credit until recorded by food supplier/distributor.

· The facility should document the type and amount of food, costs and the reason for disposal for insurance and regulatory purposes.

· Small volumes of food to be discarded can be denatured with a cleaning product (such as bleach) and placed in a covered refuse bin outside the facility.
· Large volumes of food should be stored in covered refuse containers in a secure location and disposed of by a refuse disposal company as soon as possible.

· All food waste is to be disposed of in accordance with state and local waste disposal regulations in a licensed landfill.

To insure acceptance of waste, local landfills should be contacted prior to delivery of food from a private individual or carrier. 

Flood

For single events affecting an individual establishment, the permit holder must report to the regulatory authority. Assess the situation. Immediately discontinue operation if a safe operation cannot be maintained using an alternative procedure. Follow the appropriate emergency procedures if approved by the regulatory authority or remain closed until granted approval to re-open by the regulatory authority.

In the event of an emergency involving a flood, appropriate food establishment responses must be taken after an assessment of multiple factors including but not limited to:

· The complexity and scope of food operations,

· The duration of the emergency event,

· The impact on other critical infrastructure and services (example: water supply, food, equipment, linens, single-service, wastewater disposal, site drainage, building access, indoor air quality), and

· The availability of alternative procedures that can be used to meet Food Code and Food Law requirements.

A food establishment manager (or the “Person-in-Charge”) is responsible for conducting both initial and ongoing assessments to ensure consistent compliance with food safety requirements.

Responding to a Flood
The following are temporary alternative procedures that can be taken to address specific affected food operations after a flood.

Minor Leakage

Minor leakage from a water line or incidental water accumulation on a floor. Food, utensils, equipment, clean linens, single-service/use items not affected

Alternative Procedure

· Unaffected areas of the establishment may remain open while repairs/recovery take place. Minimize traffic from flooded areas to unaffected food areas.

Flooding Inside the Building

Flooding inside the building due to the overflow of a body of water, poor surface drainage, a major break in a water line, etc. that affects food, utensils, equipment, clean linens, or single-service/use items.

Alternative Procedure

· Discontinue operation. Resume operations only after recovery steps have been completed.

After a Flood
Recovery involves the necessary steps for re-opening and returning to a normal operation.

A food establishment that was ordered or otherwise required to cease operations may not re-open until authorization has been granted by the regulatory authority.

The Permit Holder will:

· Sort the salvageable from the non-salvageable foods, equipment, utensils, linens, and single-service items as quickly as possible.

· Properly dispose of the non-salvageable items.

· Contact the local building department and other appropriate agencies to determine if the building structure is safe and approved for occupancy.

· Provide general clean-up while ensuring worker health and safety. Clean and sanitize equipment and utensils.

For information on air quality after a flood, see the U.S. EPA publication “Fact Sheet: Flood Cleanup - Avoiding Indoor Air Quality Problems” at: www.epa.gov/iaq/pubs/flood.html
Personal Health and Safety Considerations for Employees Involved in Clean-up

· Wear eye protection

· Wear rubber boots that can be washed and sanitized after the event

· Wear protective clothing such as coveralls

· Do not allow employees to walk between the affected area and other areas of the establishment without removing footwear and protective clothing

· Follow OSHA rules for handling detergents, sanitizers, and other chemicals used in the cleaning process

· Handwashing – Immediately after working with contaminated
materials and before engaging in food preparation activities (working with exposed food, clean equipment and utensils, unwrapped single-service/use articles)

· Double hand washing: Clean hands and exposed portions of the arms using a cleaning compound in a lavatory that is properly equipped by vigorously rubbing together the surfaces of their lathered hands and arms for at least 20 seconds and thoroughly rinsing with clean water. Repeat

· Dry hands using disposable towels

· Use a disposable towel to turn off the water to prevent re-contaminating the hands

· Follow-up with a food code compliant hand sanitizer

· Have janitorial staff clean the lavatory faucets and other portions of the lavatory after use to prevent transferring any contamination to food handlers

Clean-up

· All damaged food equipment, utensils, linens, and single-service items must be destroyed and properly disposed

· Floors, walls, furnishings, carpets, utensils, and equipment damaged beyond salvage must be removed and replaced as necessary.

· Affected walls, floors, and equipment surfaces must be cleaned with soap and water, rinsed, and sanitized. Carpets should be either removed or effectively cleaned.

· Remove wet materials. Dispose of any materials that cannot be effectively cleaned and sanitized.

· Remove any standing water

· Clean and sanitize any utensils and equipment in the affected area

· Use a detergent solution to clean floors, equipment, and other affected areas followed by a clean water rinse

· Sanitize the floor and any other affected areas by using an approved chlorine sanitizer/disinfectant to equal 500 part per million chlorine solution or equivalent.

· Air-dry the affected area

· Launder or discard mop heads and other cleaning aids that contacted flood water

· Alternative measure: Hire a janitorial service having expertise in cleaning food establishments exposed to floods

· Contaminated Food, Linens, Single-Service/Use Items

· Discard any food items (packaged or unpackaged) in contact with flood water

· Launder any linens or uniforms in contact with flood water

· Launder separately from other linens

· Use bleach

· Use a mechanical dryer

· Discard any single-service/use items in contact with flood water

General Flood Salvage Assessment
Flood waters may carry silt, raw sewage, oil or chemical waste that can make storm-damaged foods unsafe to eat if packaging is contaminated. Discard any food or food packaging materials that have come into contact with flood water. Very few food or beverage items can be saved after being exposed to flood water. Food items in soft packaging or with screw-top lids must be destroyed. In some cases canned goods in metal cans or rigid plastic containers can be saved. Even so, the condition of the can is another limiting factor. The presence of rust, soil, or destroyed labeling precludes salvage.

Flood water can make foods unsafe to eat especially if packaging is contaminated. Discard the following foods if water has covered, splashed, dripped on or seeped into the package:

· Alcoholic beverages: Refer to your local regulatory authority for salvage or destruction.  
· Exposed foods, bulk foods, fresh produce, meat, poultry, fish and eggs;

· Any foods packaged in paper, plastic, cloth, or fiber;

· Cardboard boxes, even if the contents seem dry, including cereals, pasta products, rice, salt;

· Foods with cardboard seals, such as mayonnaise and salad dressing, or foil or cellophane packages;

· Food in glass jars, including unopened jars with waxed paper, foil, cellophane or cloth covers;

· Foods, liquids or beverages in crown-capped bottles or containers with pull-tab tops, corks or screw caps;

· All opened containers and packages; foods in bags or canisters;

· Cans that are dented, leaking, bulging or rusted; and

· Cans that have been tossed about and are far from their normal storage spot (possibility of pinholes or seam fractures).

· Cans may not be sold without all required labeling information. Therefore, cans with damaged labels should be discarded.

Salvaged Goods – Reconditioning

If the quantities of food involved are large (e.g. a large supermarket or a food warehouse), it may be feasible to attempt salvage for either human or animal consumption. The items must either be destroyed or moved to approved firms that have reconditioning capability. Such activity must be coordinated with the Massachusetts Food Protection Program and the local health department. 

Disposal of food

· Remove to a designated condemned food storage area away from food preparation and equipment storage, and secured in covered refuse containers or other isolated areas to prevent either service to the public, or accidental contamination of the facility and other food.

· If the food must be retained until the distributor can credit the facility, it must be clearly labeled as “not for sale“ and kept in a refrigerated location separate from other food and held for credit.

· Discarded refrigerated food may be recorded by food supplier/distributor.

· The facility should document the type and amount of food, costs and the reason for disposal for insurance and regulatory purposes.

· Small volumes of food to be discarded can be denatured with a cleaning product (such as bleach) and placed in a covered refuse bin outside the facility.

· Large volumes of food should be stored in covered refuse containers in a secure location and disposed of by a refuse disposal company as soon as possible.

· All food waste is to be disposed of in accordance with state and local waste disposal regulations in a licensed landfill.

· Local landfills should be contacted prior to delivery of food from a private individual or carrier to insure acceptance of the waste. 

1999 FDA Food Code

Here is language from the FDA Food Code that addresses actions to be taken by the regulatory authority and the food establishment operators when an imminent health hazard occurs:

	Imminent Health Hazard
	
	8-404.11
Ceasing Operations and Reporting.  

(A) Except as specified in ¶ (B) of this section, a permit holder shall immediately discontinue operations and notify the regulatory authority if an imminent health hazard may exist because of an emergency such as a fire, flood, extended interruption of electrical or water service, sewage backup, misuse of poisonous or toxic materials, onset of an apparent foodborne illness outbreak, gross insanitary occurrence or condition, or other circumstance that may endanger public health.  

	
	
	

	
	
	(B) A permit holder need not discontinue operations in an area of an establishment that is unaffected by the imminent health hazard.  

	
	
	

	
	
	

	
	
	8-404.12
Resumption of Operations.  

If operations are discontinued as specified under § 8‑404.11 or otherwise according to law, the permit holder shall obtain approval from the regulatory authority before resuming operations.  


Sample Emergency Contact Information Form
Emergency Contact Information

Name




Phone # 


Emergency # Cell/Page

Organization:

Manager

Regional Office

Home Office

Insurance Carrier

Food Supplier

Lawyer

Water

Sewer

Electricity

Gas

Phone

Cable

Emergency Broadcast

Radio/TV station

Plumber

Electrician

Well Driller

Water Utility Company

Licensed Water Hauler

Bottled Water

Commercial Ice

Dry Ice

Refrigerated Truck

Refrigeration
Warehouse

Portable Generator

Waste Hauler

Local Landfill

Septic Tank Pumper

Drain Cleaner

Cleaning Equipment

Supplier

Janitorial Service

Fire Extinguisher

Service

Building Restoration

Specialist

Security/Safety

Poison Control Center 1-800-222-1222
Massachusetts Restaurant Association 1-800-852-3042, 1-508-303-9905
Massachusetts Food Association  1-617-542-3085

Police (911)

Fire (911)

FBI – Boston Field Office  1-617-424-5533 
Massachusetts Department of Public Health  1-617-624-6000
Center for Environmental Health  1-617-624-5757


Food Protection Program   1-617-983-6712

State Laboratory Institute  1-617-983-6200

Bureau of Communicable Disease (24 hours)   1-617-983-6800

Massachusetts Emergency Management Agency  1-508-820-2000
Massachusetts Department of Agricultural Resource  1-617-626-1700
Massachusetts Department of Environmental Protection  1-617-292-5856

Massachusetts Department of Labor – Division of Occupational Safety  1-800-425-0004

U.S. Centers for Disease Control and Prevention 1-800-311-3435

USDA FSIS 1-402-344-5000, Hotline 1-800-233-3935
USDA (Northeast District Office) 1-518-452-6870
FDA (New England District Office) 1-781-596-7700

FDA Information Hotline 1-888-723-3366

EPA Safe Drinking Water Hotline 1-800-426-4791

Resources
There are many excellent on-line resources available for both regulatory and industry to utilize. The Massachusetts State website has emergency guidance documents: go to: http://www.mass.gov, and search on EMERGENCY GUIDANCE. 
It is important to note that the resources listed on this document are just a small sample of those that are available for both regulatory and industry. You may find other guidance that is more suitable for your organizational needs.

U.S. GOVERNMENT RESOURCES

Consult http://www.fsis.usda.gov/ US Department of Agriculture's Food Safety and Inspection Service for guidance on disaster response in regards to meat, poultry, and egg products. 

Consult http://www.fda.gov/ US Food and Drug Administration for guidance on disaster response in regards to all other food products and for science-based information on food safety for retail and food service industries. 

Consult http://www.epa.gov U.S. Environmental Protection Agency for guidance on disaster response in regards to potable water supply, wastewater and soil erosion and contamination. 

http://www.cfsan.fda.gov/   

http://www.fsis.usda.gov/
http://www.foodsafety.gov/~dms/retdisa2.html  

http://www.neha.org/
http://www.fema.gov/
http://redcross.org/

MASSACHUSETTS  RESOURCES
http://www.mass.gov/dph/fpp

http://www.mass.gov/mema
http://www.mass.gov/agr
http://www.mass.gov/dep

http://www.mass.gov/eops
http://www.marestaurantassoc.org
http://www.mafood.com

SAMPLE CHECKLISTS

Product punch list for product safety:

Steps and signs to look for during a power outage and flood.
1) Verify how long the power was down.

2) How long was the power off before the generators came on?

3) Were the coolers and freezers opened during the power outage? Was the temperature recorded (recommended every 2 hours)?

4) Look for signs of water damage/ flooding.

5) Check for visible signs of product and packaging integrity issues. Leaking cans, rust damage, bloating off smell or odor etc.

6) Determine current temperatures and any prior abuse to the product.

Recommendations by product type:

1) Refrigerated product on the sales floor: Check the temperature of the cases and the internal temperature of various product types (meat, dairy etc.). If the product has been above 40 degrees for more than 4 hours or reaches 50 degrees IT MUST BE DISCARDED, NO EXCEPTIONS. Make sure you keep in mind the length of time it was out or off refrigeration, the fact the temperature rises and then once the power comes back on and the temperature goes down.

2) Frozen product on the sales floor. After a thorough inspection of all product; if it is somewhat thawed or soft, it can be refrozen. If the product has thawed completely IT MUST BE DISCARDED, NO EXCEPTIONS.
3) Canned or packaged product: If the product or packaging has been damaged/ absorbed by water/moisture IT MUST BE DISCARDED, NO EXCEPTIONS. If the cans leak or the labeling has been damaged or if they swell or bulge IT MUST BE DISCARDED, NO EXCEPTIONS. Cans we keep must be cleaned and sanitized prior to be being sold.

4) Refrigerated product in a department cooler. If the internal temperature of the product is above 40 degrees for more than 4 hours or once it reaches 50 degrees IT MUST BE DISCARDED, NO EXCEPTIONS.
5) Frozen Product in a department freezer. Product that is kept in an insulated freezer and not disturbed should be ok for about 2 days. The key element to determine is the stage in the thawing process the power came back on. If the product has been thawed completely it can be transferred to a refrigerated case (if applicable) or it can be further processed provided it meets criteria # 4. If it is beginning to get soft or minimally thawed it can be refrozen. Otherwise IT MUST BE DISCARDED.
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 COMMONLY ASKED QUESTIONS REGARDING BOIL WATER ADVISORIES 

--

 

 

1.

 

What is the proper way to disinfect my water so that it is safe to drink?

 

 

The preferred method of treatment is boiling. Boiling water kills harmful bacteria and parasites (freezing will 

not 

disinfect water). Bring water to a full rolling boil for at least 1 minute to kill most infectious organisms. 

For areas without power add 8 drops, about ¼ teaspoon, of unscented household beach per gallon of 

water.

 

2.

 

How should I wash my hands during a boil 

water advisory?

 

 

Based on the current conditions of the affected public water supplies, vigorous hand washing with soap and 

your tap water is safe for basic personal hygiene. If you are washing your hands to prepare food, if at all 

possible, you should use

 boiled (then cooled) water or bottled water with hand washing soap.

 

3.

 

Is potentially contaminated water (where Cryptosporidium is not the significant contaminant) safe for 

washing dishes or clothes?

 

 

Yes, if you rinse 

hand

-

washed dishes

 for a minute in a bl

each solution (1 tablespoon bleach per gallon of 

water). Allow dishes to completely air dry. Most household dishwashers do not reach the proper 

temperature to sanitize dishes.

 

It is safe to wash clothes in tap water.

 

4.

 

Is potentially contaminated water safe 

for bathing and shaving?

 

 

The water may be used for showering, baths, shaving and washing, so long as care is taken not to swallow 

or allow water in eyes or nose or mouth. Children and disabled individuals should have their bath supervised 

to ensure water 

is not ingested. The time spent bathing should be minimized. Though the risk of illness is 

minimal, individuals who have recent surgical wounds, are immunosuppressed, or have a chronic illness 

may want to consider using bottled or boiled water for cleansin

g until the advisory is lifted.

 

5.

 

How should I wash fruit and vegetables and make ice?

 

 

Fruits and vegetables should be washed with boiled (then cooled water) or bottled water or water sanitized 

with 8 drops (about ¼ teaspoon) of unscented household bleach p

er gallon of water.  Ice should be made 

with boiled water, bottled water or sanitized water.

 

6.

 

What if I have already consumed potentially contaminated water?

 

 

Even if someone has consumed potentially contaminated water from either a public water system or a

 

private well before they were aware of the boil water advisory, the likelihood of becoming ill is low. Anyone 

experiencing symptoms such as diarrhea, nausea, vomiting, abdominal cramps, with or without fever, 

should seek medical attention.

 

7.

 

 What infectiou

s organisms might be present in contaminated water?

 

 

Disease transmission from contaminated water occurs principally by ingesting water. The major organisms 

of concern are protozoa such as Giardia and Cryptosporidium, and bacteria, such as Shigella, E. col

i and 

viruses. These organisms primarily affect the gastrointestinal system, causing diarrhea, abdominal cramps, 

nausea, and vomiting with or without fever.  Most of these illnesses are not usually serious or life threatening 

except in the elderly, the ver

y young or those who are immunocompromised.

 

 


SAMPLE FIRE RESPONSE FLOW CHART
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FIRE

Determine the type and extent of the fire. Be 

prepared to close the restaurant if necessary.

MAJOR FIRE

MINOR FIRE

Evacuate guests & employees 

Immediately.  Notify Fire 

Department. Arrange for

medical attention, If necessary.

Call Director of Operations,

Facilities Manager, Quality

Assurance Manager, and 

Insurance carrier for additional

help and recommendations.

Use hand held fire extinguisher

to put out small fires.  Put out 

grease fires by covering fryer 

with a sheet pan.

Close the restaurant and 

post someone at front door

to direct guests to closest 

[BRAND] restaurant.  Notify this

location to expect additional 

guests due to fire.

If you can’t control a line fire,

activate the Ansul System.

If the fire continues, follow

Steps under MAJOR FIRE.

Once the fire is out, review damage

with Fire Department.  If restaurant is 

closed, most local Health Departments

require you to discard food affected by 

fire and won’t let you reopen until

Health officials have inspected the

restaurant,  Your QA Manager must

be involved with food disposal. 

inventory all food and equipment.

Recharge Ansul system before

reopening.  Take pictures, if possible.

After the fire is under control,

attend to guests and clean up

any debris.  Discard any exposed

food or grease.  Wash all exposed

plate ware and equipment.  

Contact DO, Facility Mgr, QA 

Manager, and  Insurance.


OTHER AVAILABLE PROGRAMS

Right click on the document below; select Acrobat Document Object; select Open.




Right click on the document below; select Acrobat Document Object; select Open.
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-- COMMONLY ASKED QUESTIONS REGARDING BOIL WATER ADVISORIES --






1. What is the proper way to disinfect my water so that it is safe to drink? 



The preferred method of treatment is boiling. Boiling water kills harmful bacteria and parasites (freezing will not disinfect water). Bring water to a full rolling boil for at least 1 minute to kill most infectious organisms. For areas without power add 8 drops, about ¼ teaspoon, of unscented household beach per gallon of water.



2. How should I wash my hands during a boil water advisory? 



Based on the current conditions of the affected public water supplies, vigorous hand washing with soap and your tap water is safe for basic personal hygiene. If you are washing your hands to prepare food, if at all possible, you should use boiled (then cooled) water or bottled water with hand washing soap.



3. Is potentially contaminated water (where Cryptosporidium is not the significant contaminant) safe for washing dishes or clothes? 



Yes, if you rinse hand-washed dishes for a minute in a bleach solution (1 tablespoon bleach per gallon of water). Allow dishes to completely air dry. Most household dishwashers do not reach the proper temperature to sanitize dishes.



It is safe to wash clothes in tap water.



4. Is potentially contaminated water safe for bathing and shaving? 



The water may be used for showering, baths, shaving and washing, so long as care is taken not to swallow or allow water in eyes or nose or mouth. Children and disabled individuals should have their bath supervised to ensure water is not ingested. The time spent bathing should be minimized. Though the risk of illness is minimal, individuals who have recent surgical wounds, are immunosuppressed, or have a chronic illness may want to consider using bottled or boiled water for cleansing until the advisory is lifted.



5. How should I wash fruit and vegetables and make ice? 



Fruits and vegetables should be washed with boiled (then cooled water) or bottled water or water sanitized with 8 drops (about ¼ teaspoon) of unscented household bleach per gallon of water.  Ice should be made with boiled water, bottled water or sanitized water.



6. What if I have already consumed potentially contaminated water? 



Even if someone has consumed potentially contaminated water from either a public water system or a private well before they were aware of the boil water advisory, the likelihood of becoming ill is low. Anyone experiencing symptoms such as diarrhea, nausea, vomiting, abdominal cramps, with or without fever, should seek medical attention.



7.  What infectious organisms might be present in contaminated water? 



Disease transmission from contaminated water occurs principally by ingesting water. The major organisms of concern are protozoa such as Giardia and Cryptosporidium, and bacteria, such as Shigella, E. coli and viruses. These organisms primarily affect the gastrointestinal system, causing diarrhea, abdominal cramps, nausea, and vomiting with or without fever.  Most of these illnesses are not usually serious or life threatening except in the elderly, the very young or those who are immunocompromised.
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FIRE


Determine the type and extent of the fire. Be prepared to close the restaurant if necessary.


MAJOR FIRE


MINOR FIRE


Evacuate guests & employees 


Immediately.  Notify Fire 


Department. Arrange for


medical attention, If necessary.


Call Director of Operations,


Facilities Manager, Quality


Assurance Manager, and 


Insurance carrier for additional


help and recommendations.


Use hand held fire extinguisher


to put out small fires.  Put out 


grease fires by covering fryer 


with a sheet pan.


Close the restaurant and 


post someone at front door


to direct guests to closest 


[BRAND] restaurant.  Notify this


location to expect additional 


guests due to fire.


If you can’t control a line fire,


 activate the Ansul System.


If the fire continues, follow


Steps under MAJOR FIRE.


Once the fire is out, review damage


 with Fire Department.  If restaurant is 


closed, most local Health Departments


require you to discard food affected by 


fire and won’t let you reopen until


Health officials have inspected the


restaurant,  Your QA Manager must


be involved with food disposal. 


inventory all food and equipment.


Recharge Ansul system before


reopening.  Take pictures, if possible.


After the fire is under control,


attend to guests and clean up


any debris.  Discard any exposed


 food or grease.  Wash all exposed


plate ware and equipment.  


Contact DO, Facility Mgr, QA 


Manager, and  Insurance.











Power Outage


Turn off all electrical and gas equipment. Switch off


Individual circuit breakers to prevent equipment damage.


Keep perishable food safe by  consolidating 


it into walk-in refrigerators and freezer, 


and keep them closed.


Stop Operations.  Post someone at front door and don’t admit any more guests.  Move


staff and guests to a secure, well-lit area. Check restrooms and stock rooms for anymore


who may be trapped in the dark.


Call other [BRAND] restaurant in 


the area to see if they are affected.


Direct guests to closest operating


[BRAND] restaurant.  Notify them to 


expect extra guests.  Note:  Restaurant


phones may not work during power 


Outages. You may need to use


cellular phones for contact.


Within 2 hours, bring in dry ice for the walk-in freezers – (200 lbs


 for a 10’ x 10’; 100 lbs. for refrigerator). Using gloves, put the dry


ice on the highest shelves possible in the freezer.  Don’t put it 


directly on the food.  Close the doors and post “DO NOT ENTER” 


signs.  Before re-entering walk-ins, open doors and let them stand


open 15-20 minutes (dry ice creates carbon dioxide,  which needs 


to dissipate before you enter the walk-in).  For power outages 


longer than 24 hours, you may need to arrange with a food 


distribution, produce or ice cream company or a truck rental vendor 


for a refrigerated truck to store food.  Contact your QA Mgr. if food 


temps measure over 40°F.  Loss of prepared food may be 


unavoidable.


Call Power Company to 


find out how long power


will be out.


When power is restored, turn on circuit 


breakers and equipment one at a time to


 prevent overload and equipment damage.


You may need to safely transport food to 


another [BRAND] restaurant for storage.











Water Outage


Discontinue Operations.


Shut off water at water main, if possible.  Turn off all water feed lines to ice machines, soda and water stations, coffee


makers and tea brewers, etc.  Contact your water / ice vendor to see how much they can deliver and when.


Direct guests to the closest


[BRAND] Restaurant until you can


restore operations.


IF Health Dept. approves and the decision is made to reopen without water, use single-service utensils (e.g., paper 


plates, plastic silverware, etc.) to avoid having to use the dish machine.  Set up three-compartment sink to wash, rinse


and sanitize any equipment or utensils used.


If water will be out for an 


Extended period, QA will need


To work with your local Health 


Dept. to develop acceptable


Procedures for reopening 


ASAP.


Contact your local Public Works Dept. to 


find out how long the outage will last.  


Contact your Director of Operations,


Quality Assurance Mgr. and Facilities


 Manager for help.


Buy bottled soda locally.  Prepare tea and coffee with water obtained from safe-source vendor.


Put hot water in clean tea dispensers (120°F – hot to the touch without burning) and set up in guest and employee


Restrooms and hand sinks for washing hands.  Put someone in charge of monitoring and replenishing dispensers.


Station someone in guest restrooms to flush toilets with water after use.  For an extended outage, set up portable


Toilets outside the restaurant with Operations and Health Department approval.


Start pulling product for a 36-48 hour refrigerated thaw.


When water is restored, flush all equipment with portable water at least half an hour before reusing.  Clean and 


Sanitize ice machines, dish machines, soda dispensers, coffee machines, tea brewers, etc.  Replace ice machine 


Filters (may require a service call to your HVAC/R vendor).











No Hot Water


Determine why there is no hot water and if all


 areas are affected.  Check pilot lights on hot


 water heaters. Call plumber for assistance.


Start heating water for dish washing and hand sinks.


Contact your Director of Operations, Quality 


Assurance Manager and Facilities Manager 


Use three-compartment sink for washing, rinsing,


And sanitizing equipment and utensils. For an 


Extended outage, call your chemical company to


Set up chemical sanitizer on the dish machine. 


Once chemical sanitizer is set up, you can use the 


dish machine as long as wash water is at least 


150-160°F.


Put hot water in clean tea dispensers (120°F hot 


to the touch without burning) and set up guest and 


employee restrooms and hand sinks for washing


hands.  You may need to borrow equipment from


other restaurants or rent it.  Employees should


use a 50-100 ppm Red Bucket chlorine hand-dip


or a 200 ppm Quat Sanitizer solution, if applicable.


Institute Mandatory use of gloves for contact


with both raw and cooked food.


Have equipment repaired or replaced.  Note: You must replace a leaking hot water heater.  


1st Sink 


 Soap


2nd Sink 


 Rinse


3rd Sink


 Sanitize











Boil Water Order


Turn off the water supply and the circuit breakers for your ice machines, water dispensers, dipper wells, coffee makers, 


tea brewers, and soft drink carbonators.  Post notes on the equipment and advise employees not to use them. 


Find out how long the boil order will be in affect from the Health Department or Water Company.


Get rid of any ice in ice machines.  Talk to QA Mgr. about any food 


that’s been in contact with ice. Ask ice or water vendor how much 


they can deliver and when.  Make sure product is from a safe source.


Contact Director of Operations, Quality Assurance Manager


 and Facilities Manager to help set up for safe food handling


 and operation during boil water.


Start pulling product for a 13-48 hour refrigerated thaw.


You may have to 


close your restaurant 


until everything can


be organized and 


procedures put into


place by Operations 


and QA to ensure


food, employee and


guest safety. Your


QA Mgr. will contact


the Health Dept. to


review emergency


procedures. Direct 


guests to the nearest


open [BRAND] 


Restaurant until you


reopen


Use three-compartment 


sink for  washing, rinsing,


and sanitizing equipment


and utensils until chemical


company sets up dish-


machine. Use single 


service utensils, i.e.,


plates and plastic forks 


to avoid having to use 


dish machine.


Boil all water used for 


Washing,  rinsing and 


sanitizing equipment,


Utensils, and plate ware,


or use water from an


outside potable water 


vendor.  You can use


100 ppm chlorine 


solution to sanitize 


equipment or a 200 ppm


Quat Sanitizer solution.


Buy bottled soda locally. Prepare tea and coffee with water that’s


been properly boiled (at least 5 minutes or per Health Dept. 


recommendations) or obtained from an outside vendor. Do not


use equipment that has water plumbed directly to it.


Put hot water in clean tea dispensers (120°F – hot to the touch


Without burning) and set up in guest and employee restrooms


And hand sinks for washing hands. Be sure to boil water first, 


Then let cool to 120°F.  Have someone monitor and replenish


Dispensers. Employees should use a 50-100 ppm Red Bucket


Chlorine hand dip or a 200 ppm Quat Sanitizer solution.


When the boil order is lifted, have your water tested to make sure is has the proper chlorine level.


Flush all equipment with fresh water at least half an hour before reusing. A service company may


need to sanitize equipment like ice machines. Replace all filters.











Sewage Back-up


If the back-up is in a food preparation or service area, move products and employees to 


an unaffected area (i.e., walk-in refrigerators).  Discontinue operations if the back-up


is in any food preparation, cooking, dish or service areas. You may need to close.


Contact a drain cleaning service immediately to have the lines “jetted” and clear obstructions. 


Contact your Director of Operations, Quality Assurance Manager and Facilities Manager. 


Get rid of any food that may have been in contact with sewage back-up.


If you close the restaurant, direct guests to the nearest [BRAND] restaurant  - 


notify the restaurant to expect extra guests. 


When you’ve eliminated the sewage back-up and the water has receded, clean the floor 


using proper floor cleaning procedures.  You will need to wash, rinse and sanitize the floor


With sanitizer solution. Whoever cleans the floor MUST wear gloves!


If any employees’ clothes might have been contaminated, send them home to change.


Work with Facilities to determine the cause of the back-up and take action to prevent future


Back-ups. This may include preventative maintenance or repairing collapsed lines.  
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FIRE


Determine the type and extent of the fire. Be 


prepared to close the restaurant if necessary.


MAJOR FIRE


MINOR FIRE


Evacuate guests & employees 


Immediately.  Notify Fire 


Department. Arrange for


medical attention, If necessary.


Call Director of Operations,


Facilities Manager, Quality


Assurance Manager, and 


Insurance carrier for additional


help and recommendations.


Use hand held fire extinguisher


to put out small fires.  Put out 


grease fires by covering fryer 


with a sheet pan.


Close the restaurant and 


post someone at front door


to direct guests to closest 


[BRAND] restaurant.  Notify this


location to expect additional 


guests due to fire.


If you can’t control a line fire,


activate the Ansul System.


If the fire continues, follow


Steps under 


MAJOR FIRE


.


Once the fire is out, review damage


with Fire Department.  If restaurant is 


closed, most local Health Departments


require you to discard food affected by 


fire and won’t let you reopen until


Health officials have inspected the


restaurant,  Your QA Manager must


be involved with food disposal. 


inventory all food and equipment.


Recharge Ansul system before


reopening.  Take pictures, if possible.


After the fire is under control,


attend to guests and clean up


any debris.  Discard any exposed


food or grease.  Wash all exposed


plate ware and equipment.  


Contact DO, Facility Mgr, QA 


Manager, and  Insurance.
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This Emergency Handbook was developed as a quick reference guide to provide
step-by-step emergency information to food managers and other supervisory personnel
at food service establishments. The handbook:
= Addresses both naturally occurring and man-made emergencies.
= Provides prompts for whom to call, first steps to take and subsequent recovery actions
to follow after an emergency happens.
= Contains tips on managing longer-term emergencies caused by disruption of utilities
and municipal services.
= Offers ongoing food security and emergency preparedness advice.

Large-scale, widespread and catastrophic emergencies will require expert assessment and
advice tailored in real time to the specific situation. In such instances, emergency alert
systems, news outlets and emergency responders will supplement this handbook as crucial
sources of information.

Day in and day out, it is the responsibility of food managers to maintain food safety in their
establishments. Food service operations should immediately be discontinued whenever food
safety is compromised by an emergency incident. The operation should remain closed until

the local health authority grants approval to reopen.

Most food managers will, at some point, encounter the challenges presented by natural
disasters and the subsequent emergencies they can cause - power outages, wind damage,
flooding and burst pipes, among them. Accidental chemical releases from nearby industries
and transportation routes should also be anticipated. In today's atmosphere of heightened
homeland security, the potential threats of biological, radiological and chemical terrorism
need also be given serious consideration.

.
=
—
(-
—
[am ]
Q
oo
—
=
~
(72)
f—
—
L
=
L
S
(o]
L
—
=
Q
—
¢
Q
<<

This handbook offers practical guidance to food managers in all of these areas.

Bottom line: It's all about keeping our food supply safe.

Much of the information contained in this handbook and accompanying educational materi-
als was obtained from information offered by the American Red Cross, Federal Emergency
Management Agency, Massachusetts Department of Public Health, Michigan Department
of Agriculture, Minnesota Department of Agriculture, Minnesota Department of Health and
Santa Clara County Advanced Practice Center.

Special thanks to Twin Cities metropolitan area food service managers who participated in
focus groups and provided input to improve the content of this handbook.

Project Team Members

Debra Anderson, Hennepin County Kris Keller, City of Minneapolis

Kim Carlton, City of Minneapolis Susan Kulstad, Consultant to City of Minneapolis
Mark Clary, Ramsey County Fong Lor, City of Saint Paul

Curt Fernandez, City of Minneapolis Carl Samaroo, City of Minneapolis

Brian Golob, Hennepin County Rui Yang, Hennepin County

Tim Jenkins, City of Minneapolis
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DO THIS FIRST!

m Close the facility.
It's not safe to operate without lights, refrigeration, ventilation or hot water.

m Write down the TIME when the power outage occurred.
Your food safety "time clock™ starts ticking when the power goes out.

m Begin taking regular food TEMPERATURE readings.
» Have a food thermometer at-the-ready at all times.
» Check hot foods every hour and cold foods every two hours.
» Keep a time/temperature record for every item checked in every unit.
(Note: Make copies of Food Temperature Log, Page 21, and use to keep records.)
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FOOD SAFETY FACTORS

Watch these four food conditions carefully:
A. Foods being cooked when power went off.
» Do not serve any partially cooked food.
* If power outage is brief (under 1 hour), re-cook food
to 165°F when power returns.
* If power is out for more than 1 hour, discard all
partially cooked food.

B. Foods being held hot (e.g., 140°F or above in a warmer)
* Once food is below 140°F for more than four hours, discard it.
* If food is below 140°F for less than four hours, rapidly reheat it to 165°F on stove
or in oven before serving.

C. Foods being held cold (e.g., 41°F or below in a refrigerator)
* Write down time when food rises above 41°F.
 |f food cannot be re-chilled to 41°F within four hours, discard it.

D. Frozen foods that thaw out

* |If thawed food does not exceed 41°F for more than four hours, it may be refrozen.
(Note: Refreezing can make some foods watery or mushy).

ROAD TO RECOVERY

After the power comes back on...

1. Decide which foods to discard and which to salvage. Use time/temperature records and
food safety factors described here. (Note: Make copies of Food Temperature Log, Page 21, and
use to keep records.)

Verify electrical breakers, utilities and all equipment are in working order.

Make sure hot water is being heated adequately for hand and ware washing.

Clean and sanitize food equipment and utensils as needed.

Call your local health department before reopening.
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READY TO REOPEN?

You're ready to reopen only after making sure the food you are serving is safe.

POTENTIALLY HAZARDOUS FOODS (PHF)
Foods to be most concerned about during a power outage include various egg, milk and
meat products, cut melons and other perishables. Harmful microorganisms can grow in
these foods and cause illnesses when between 41°F and 140°F. Examples:
* Meat and meat dishes i
» Mixed dishes (soups, stews, casseroles, pasta/rice)
* Dairy and egg products
(milk, eggs, cream sauces, soft cheeses)
» Cut melons, cooked vegetables
(cut watermelon, honeydew, cooked peas)
» Some desserts (pumpkin pie, custard-filled pastry,
cheesecake, meringue, chiffon)

NON-POTENTIALLY HAZARDOUS FOODS (non-PHF)
These foods may be kept at room temperature. Harmful microorganisms usually do not
grow on these foods and do not cause illnesses. Discard these foods if quality deteriorates
or mold grows on them. Examples:

* Breads, dry flour, dry pasta, dry rice, sugar

* Vinegar-based dressings, ketchup, relish, mustard, condiments

* High-sugar foods (jellies, fruit pies, dried fruit, juices)

 Hard cheeses, solid butter, whole fresh fruits/vegetables

KEEPING COLD FOOD COLD LONGER
» Keep refrigerator doors closed, except while checking temperatures every two hours.
» Cover open coolers with tarps or blankets.
 Avoid adding hot foods to refrigerators.
 Group chilled foods together to reduce warming.

(Note: A closed refrigerator can keep food cold for up to four hours; a closed freezer for up to two days.

A half-filled freezer will warm up twice as fast as a full one.)

HELPFUL HINTS

Reduce the impact of a power outage by:
» Canceling incoming food supply shipments.
» Transferring food to off-site cold storage facilities.
* Placing dry ice blocks in refrigerators/freezers. A 25-pound block of dry ice can
keep a 10-cubic-foot freezer cold for up to four days.
(Note: Dry ice produces carbon dioxide gas that should be ventilated.)
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DO THIS FIRST!

m DECIDE: Stay open or close?
« Stay open — if flooding or sewage back-up is contained and can be quickly corrected.
 Close — if any food storage, prep or service area is at risk of contamination.

Note: Flood waters and sewage can contain rotting food, feces,
chemicals and disease-causing organisms which will contaminate
the operation and easily cause food-borne illnesses. If flooding or
sewage back-up can not immediately be contained and cleaned up,
the facility should be closed until it can.

m GET HELP
If facility has been flooded:
* Call the city building inspector (to determine safety of structure).
* Call utility companies (to assure safety of gas, electric and telephone).
« Call a sewage-pumping contractor (if septic tank is flooded).
* Call a well contractor (for disinfection of contaminated well water).
» Call your property insurance company (to file a possible claim).
* Call local health department (for response and clean-up advice).
(Note: Keep these contact numbers in the front pocket of this binder)

If sewer has backed up:

* Call a licensed plumber to remove blockages in drain lines.

* Call a sewage-pumping contractor if septic tank is overfilled.

* Call local health department (for response and clean-up advice).
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FOOD SAFETY FACTORS

Discard all food that has been in direct contact with flood water or sewage and anything
that cannot be washed and disinfected. WHEN IN DOUBT, THROW IT OUT!

Discard:

» Foods in porous paper, plastic or cellophane packaging
that became wet (e.g. boxes or bags of flour, cereal,
mixes, rice, salt).

» Exposed bulk foods, fresh produce, meat, poultry,
fish and eggs.

 Containers with screw tops, corks, crowns, caps or
pull tabs that became wet (e.g. glass/plastic containers of ketchup, dressings, milk,
mayonnaise, sauces, beverages).

» Rusted, pitted, dented, swollen or leaking canned goods.

* Refrigerated or frozen foods that have been over 41°F and hot foods that have been
under 140°F for four or more hours.

» Contaminated single-service items.

Salvage:
* All foods not exposed to flood or sewage water
» Undamaged canned goods that have been sanitized
1. Paper label removed
2. Washed with soap and water, then rinsed
3. Sanitized with sanitizing solution, then air dried

4. Relabeled with permanent marker.
(Note: See Discard/Salvage Guidelines, Page 19)






ROAD TO RECOVERY

Consult professional companies for clean-up services after a flood or sewage
back-up inside a building. If restaurant employees are involved in the clean-up
work, the following guidelines are important to protect their safety and health.
» Wear eye protection, rubber boots and gloves and outer protective
clothing (coveralls or long-sleeve shirts and long pants) when handling
items contaminated with flood or sewer water.
* If mold problems are identified, wear a properly fitted filtration mask
that carries the N-95 designation from NIOSH.
* Do not walk between contaminated areas and other areas of the
establishment without removing protective gloves, footwear and clothing.
» Wash your hands thoroughly after working in the contaminated area.

General cleaning - hard, non-porous surfaces (floors, walls, equipment)
* Remove all sewage, mud, silt or other solids and then remove excess water.
* Use a stiff brush, water, detergent, and disinfectant to scrub floors followed by a clean
water rinse. Repeat wash and sanitize steps to prevent mold growth.
* Use fans, heaters, air conditioners or dehumidifiers to help the drying process.
* Clean all hard surfaces (equipment, ice machine, counters, furniture) with hot water
and detergent; rinse with water; then disinfect with sanitizing solution.
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Wash or discard - linens, mops, apparel (contaminated by event or during clean-up)
» Wash all contaminated items such as linens and clothing used in the clean-up in
detergent and hot water.
 Launder or discard mops and any cleaning aids that contacted flood or sewer water.

Discard - porous, soft, absorbent and other uncleanable items
» Discard all damaged food equipment, utensils and linens.
« Discard all soft, porous materials because they are not cleanable, such as:
¢+ Contaminated drywall, insulation and paneling.
+ Contaminated furnishings, carpets, pillows, wall coverings, paper.
¢+ Contaminated books, paperwork, menus.
 Discard any exposed item that cannot be effectively disinfected (e.g., toaster).

READY TO REOPEN?

* Call your local health department for a pre-opening inspection.

HELPFUL HINTS

Use CAUTION tape to isolate a small flooded or sewage back-up area to keep
customers and employees from walking through, getting exposed to, and
spreading contamination.

SANITIZING SOLUTION

Use 1 tablespoon of household bleach (without additives) per gallon of water.





DO THIS FIRST!

m  Uncontrolled fire: Evacuate facility! CALL 911!
m  Confined fire: Extinguish with on-site extinguisher. Call health department.

Customer and employee safety is the first priority. Even a small, contained fire can
temporarily cause unsafe food service conditions.

* Close the facility, if even temporarily, until food safety can be assured.

» Reopen only after taking necessary recovery steps.

FOOD SAFETY FACTORS

After a fire, many foods may no longer be safe to serve.

m Discard:
» Food in opened containers.
» Food in paper or cardboard containers.
* Disposables in opened sleeves or liners.
* Any food or disposable that shows water or heat damage.
» Food in screw-type lids. .
* Refrigerated or frozen foods that have been above 41°F for more than 4 hours.
* Iceinice bins.
* Cans that are dented or rusty.
» Any food that appears damaged. (Note: See Discard/Salvage Guidelines, Page 19)

m Call your local health department for an inspection and assessment.

ROAD TO RECOVERY
m Assess impacts on: m Equipment:
* electrical service * evaluate condition
* physical facilities * clean and repair
* equipment * remove unusable equipment
» offensive odors and chemical residues « follow all fire, building and health
* natural gas department instructions
m Call: m Clean Up:
* local building official * clean all surfaces
(to determine building safety) * sanitize all food containers and
* your building insurance company food-contact surfaces
READY TO REOPEN?

* Check refrigerators (below 41°F) and freezers (below 0°F) before taking new food deliveries.
* Call your local health department for a pre-opening inspection.

HELPFUL HINT

Use a camera or camcorder to document discarded goods for insurance purposes.





DO THIS FIRST!

m CLOSE THE FACILITY!
Without adequate and clean hot and cold water you should not continue to operate.

FOOD SAFETY FACTORS

Water service interruption:
A broken main water line, malfunctioning well or worn-out water heater can
each create unsafe conditions for food establishments.
 Without adequate clean water, employees cannot wash their hands, cook and prepare
foods and clean equipment appropriately.
* Rest rooms quickly become health hazards without running water.

Water service contamination:
* A contaminated water supply may contain chemicals, toxins, bacteria, viruses, parasites
and other harmful microorganisms that cause human illnesses and can result in death.
» Safe water is essential to operate a safe food business.
* Local health authorities will need to determine the nature and type of the contamination
and prescribe appropriate abatement procedures.
ROAD TO RECOVERY
A food establishment closed because of an interrupted EEZ L e
water supply must not reopen until safe water service is
restored and the local health department approves reopening.
* Contact your local health department to discuss water
system and food facility decontamination procedures.
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READY TO REOPEN?

After safe water service has been restored:

* Flush pipes and faucets; run cold water faucets for at least five minutes.

» Make sure equipment with water line connections (filters, post-mix beverage
machines, spray misters, coffee/tea urns, ice machines, glass washers, dishwashers, etc.)
is flushed, cleaned and sanitized according to manufacturers' instructions.

» Run water softeners through a regeneration cycle.

* Flush drinking fountains by running water continuously for at least five minutes.

* Contact your local health department for a pre-reopening inspection.

HELPFUL HINTS

Document the time when a water service disruption occurs or contamination is suspected,
then immediately notify the local water utility and health department. Be prepared to
provide information, if known, on the cause of the problem.





DO THIS FIRST!

m During a tornado warning - Atornado has been sighted.

* Close facility. Help customers and employees find shelter - away from windows and, ideally,
in an enclosed area at the lowest level. Stay away from chimneys and large, unattached items
such as refrigerators. Turn on a weather radio or local TV for emergency advisories.

m During high-wind situations - Damaging high-velocity winds have been reported in the area.

» Potential risks include downed live power lines, flying debris, wind-blown broken glass and
heavy objects. Close facility and assist customers and employees as you would during a
tornado warning (above).

m During a tornado watch - The potential for tornadoes is considered imminent,

* Turn on a weather radio or local TV for emergency advisories. Continue normal operations

but remain attentive to changing weather conditions.
m Before re-entering a storm-damaged building:

 Call 911 if a power line is down.

* Call city building department (to determine safety of structure).

* Call utility companies (to verify status of gas, electric & telephone).

* Call local health department (for food safety guidance).

* Call your insurance company (to begin claim process).

* Call local emergency management agency (for disaster relief).
(Note: Keep these contact numbers in the front pocket of this booklet’s binder.)
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FOOD SAFETY FACTORS

Broken glass blown by high winds is a significant food safety concern.

* Carefully examine area for glass fragments that may have impaled food packaging or embedded
food, even if not clearly visible. All suspect foods and service items must be discarded.

* In particular, be especially cautious with:
+ any open or unpackaged food, including ice and beverages
+ porous food packaged in fabric, plastic or paper bags or cardboard cartons
+ fruits and vegetables
+ disposable dishware and utensils
+ filters, purifiers, and beverage cartridges attached to equipment.

ROAD TO RECOVERY

» Wear eye, hand and limb protection to guard against injury from debris.

* Remove debris and place in dumpster.

 Thoroughly vacuum floors and seating areas to ensure removal of hard-to-see glass
shards. Double-bag vacuumed waste before discarding.

» Wiash and rinse all food contact surfaces, work stations, furniture, utensils, dishes,
silverware, glassware, and floors.

« Sanitize all food contact surfaces, work stations, utensils, dishes, silverware, and glassware.

READY TO REOPEN?

* Avre utilities restored?
* Is clean-up complete?
 Contact your local health department for a pre-opening inspection.

HELPFUL HINTS

Use a camera or camcorder to document discarded goods for insurance purposes.





WHAT IS IT?

Biological tampering or terrorism involves the deliberate use of a biological agent to spread
disease-producing microorganisms or toxins in food, water or the atmosphere. These agents
can be powders, liquids or in other forms. A biological agent will almost never cause immediate
symptoms, as it takes time for the biological agent to grow or cause its toxic effects.

Anthrax, cholera, plague, smallpox and viral encephalitis are just a few examples of poten-
tial bioterrorist-introduced diseases. Botulinum and ricin are two examples of toxins that
bioterrorists might choose to use.

Because deliberate contamination of the nation's food supply can happen anywhere along
the food supply stream, food managers and workers play key roles in minimizing these
potential threats.

DO THIS FIRST!

m Call 911 to report any activity or delivery that seems suspicious.
m Call your local health department if unusual illnesses occur.

FOOD SAFETY FACTORS

Preparedness paves the way to prevention. Develop a good food security system!
» Maintain a current list of local emergency contacts (See card in binder, front pocket.)
Eliminate unauthorized access where food is open, vulnerable and easily targeted.

Keep precise inventory records.
Report all unusual activity to the authorities (unauthorized vehicles, people,
theft, sabotage, vandalism).

* Assign specific staff to monitor public access to buffet lines, food carts and any
open food areas, ensuring foods are safe.

* Inspect incoming shipments for suspicious items (tampering, unusual powder or liquid).

ROAD TO RECOVERY

Clean-up after biological tampering will depend on the biological agent, its form (powder or

liquid) and how it was spread (food, air or water) and is determined on a case-by-case basis.

» Keep foods in their original places and seek further guidance from law enforcement
and health authorities.

* Follow special intructions on how to safely dispose of items contaminated by biologic agents.

READY TO REOPEN?

« Call your local health department for a pre-opening inspection.

HELPFUL HINTS

Early warning signs may help you recognize a threat:

* Are large numbers of employees or customers becoming ill?
(Note: Make copies and use Employee Iliness Log, Page 20, to track employee illnesses.)

* Do foods not look, feel or smell right?

* Have unauthorized people been caught doing suspicious things in food
preparation areas?

* Have you seen unusual powders or liquids in shipments of food or
delivery vehicles?
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WHAT IS IT?

A "dirty” bomb is a conventional bomb mixed with a radioactive material. It is not a
nuclear weapon. Exposure to radioactive dust discharged by a dirty bomb does not mean
a person will develop cancer or other radiation-related diseases. The radiological health
risk from the bomb may be very small, but its fear-inducing impact on the public may
be very large.

DO THIS FIRST!

m If a dirty bomb explodes in or next to your facility

* Stop operations immediately.

 Evacuate the building, taking the following precautions:

» Cover mouths and noses with wet cloths to prevent inhalation of dust or ash

while walking to a safe location.
Leave the blast site on foot. Walk to a nearby building and call 911 for help.
Avoid taking public transit to minimize contamination and exposure to others.
Leave door unlocked for emergency personnel. (Note: Lock registers and take key with you.)
Follow directions of emergency responders.

m If a dirty bomb explodes several blocks away from your facility
* Everyone inside building should stay inside building.
¢ Close all windows. Turn off ventilation systems and stay near center of building.
(Note: This will minimize exposure to stray radiation, if there is any.)
* Turn on local TV or radio for emergency advisories.
* Follow directions of local public health, fire and police officials.

FOOD SAFETY FACTORS

Focus on keeping people safe now; you can deal with food safety later.
If you are in the immediate blast and contamination
zone, follow instructions from health and emergency
response officials on procedures for decontamination of
people and property. This may involve removing
clothing, showering and other procedures.






ROAD TO RECOVERY

Clean-up, decontamination, salvaging food and reopening a = %
food establishment will depend on the type of explosion plus
the form and amount of radiation released. Wait for directions "t
from health and emergency response officials on abatement K §
and clean-up procedures. You should be provided answers to
the following:

* Can the building be safely occupied?
What foods can | salvage? How do | do it? What must I discard?
* How do I dispose of contaminated food/equipment?
How do | clean the building, food equipment and linens?
What safety equipment do | need when cleaning?

READY TO REOPEN?

Call your local health department for a pre-opening inspection.

HELPFUL HINTS

Stay calm - The immediate danger from a dirty bomb is the initial explosion itself. The
amount of radiation won't likely be enough to cause severe illnesses.

Distance - By moving away from the source of the blast, you lower your exposure to
any radiation.

Shielding - Building materials provide some protection against radioactive dust. People
near but not in the immediate area of a dirty bomb detonation are better off staying
indoors, right where they are, and taking shelter there rather than trying to evacuate.

Time - Minimize time spent exposed to radiation to reduce risk.
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WHAT IS IT?

Any release of a hazardous chemical that threatens public health, contaminates food or
water or does harm to the environment is a chemical incident. Examples include a tanker
truck rollover and spill, an industrial facility release, or an act of terror in which chemical
agents are intentionally released. If these incidents occur at or near your facility, your
employees and customers can immediately be endangered.

DO THIS FIRST!

m If a chemical release occurs inside your building:

Stop operations immediately.

Cover mouths and noses with wet cloths to prevent inhalation of chemicals.
Evacuate the building immediately.

Call 911 to report the release and any terrorist or suspicious activity.
Follow directions of emergency responders.

m If a chemical release occurs in the vicinity of your building:

Everyone inside building should stay inside building.

Close all windows. Turn off ventilation systems and stay near center of building.
(Note: This will minimize exposure to wind-carried chemical vapor, if there is any.)

Call 911 to report the release and any terrorist or suspicious activity.

Follow directions of local public health, fire and police officials.

Turn on local TV or radio for emergency advisories.

Stop all food and beverage service - foods and beverages may be contaminated.

FOOD SAFETY FACTORS

* First, protect customers and employees from the direct effects of the chemical release.
Do not attempt clean-up until chemical-specific guidance is provided by the health
department. (Wiping up, in some instances, can do more harm than good.)

ROAD TO RECOVERY

« If you are in the contamination (or "hot™) zone, emergency responders or health
authorities will provide chemical-specific instructions on how to go about
decontamination. This may involve removing clothes, showering, and other procedures.

* Clean-up, decontamination, salvaging food and reopening a food establishment will depend

on the type of chemical released. Wait for directions from health and emergency response
officials on clean-up procedures. You should be provided answers to the following:

*

¢
¢
¢
¢

Can the building be safely occupied?

What foods can | salvage? How do I do it? What must | discard?
How do 1 dispose of contaminated food/equipment?

How do I clean the building, food equipment and linens?

What safety equipment do | need when cleaning?

READY TO REOPEN?

Call your local health department for help and approval to reopen.
 All contaminated food needs to be disposed of in a permitted landfill.
* All discarded food must be documented (also useful for insurance purposes).

HELPFUL HINTS

* Never taste food to determine its safety.
* If a person eats or drinks anything chemically contaminated, call 911.
* If a chemical gets in a person's eyes, call 911.
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SANITATION IN AN EMERGENCY

Natural or man-made disaster?

+ Waste collection and disposal facilities may both be inoperative.

+ You may be forced to store solid waste on-site until disaster is resolved.

+ Proper waste storage can help prevent public health hazards

Sanitation workers' strike?

+ Waste disposal facilities may continue to operate.

+ You may be able to bring solid wastes to the disposal
facility yourself.

+ Plan to transport garbage to disposal facility every
three to seven days.

FOOD SAFETY FACTORS

Make sure solid waste continues to be taken from all indoor food storage, preparation
and service areas and moved to locations away from those sanitary food areas.

Solid waste left outdoors without proper security precautions will attract disease-spreading
scavengers (insects and other animals).

Guard against homeless and other transient people trying to salvage garbage containing
unsafe food.

SORT AND SEPARATE WASTE

Separate "spoilers” (food waste, perishables) from "non-spoilers” (empty containers).
Separate cooking grease from food waste for appropriate disposal.

Separate all hazardous materials and chemicals for appropriate disposal

(Note: Contact local government for hazardous waste disposal assistance).

STORE WASTE CLEANLY AND SECURELY

Regularly wash food waste containers.

Put all food waste in plastic bags; avoid overfilling.
Tie bag tops to prevent spillage, control odors and prevent H
insect invasion.

Put tied bags in dumpsters or trash cans with secure lids
to prevent rodent invasion.

Avoid accumulation of loose trash on ground outside of
dumpsters and cans.

CHECK WASTE STORAGE AREAS DAILY

Watch for spills, leakage and pests daily.
Make sure containers stay closed and clean.
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WHAT’S THE PROBLEM?

Pests often become a problem during other emergency events. Floods, storms, and other
disasters can dislocate snakes, rodents, insects and other pests from their normal habitats.
Standing water becomes a breeding site for insects and vermin (e.g., mosquitoes). Dead
animals become food for other pests (e.g., rodents, flies). Sewage and flood contamination
can lead to flies and rodents carrying diseases. Lack of garbage pickup can also provide
food for insects, rodents and vermin. They can damage food, supplies and buildings,
repel customers and cause food-borne illnesses.

HOW DO | EXCLUDE PESTS?

It's all about closing off every access point.
» Keep doors closed. Install door closers and bottom door sweeps.
» Keep dock doors closed and seal gaps around them.
» Keep windows closed and put screens on windows when possible.
« Seal all holes, cracks and crevices in the building walls, foundation and roof.
« Seal around pipes and install screens over ventilation pipes and ducts on roof.
 Train employees to be alert about these access points and to spot pests.
* Inspect all incoming shipments of goods and delivery vehicles for pests.
* If you find pests in food, reject the shipment or discard the food.
* |If you find pests in your building, contact a licensed pest control company to
eliminate them immediately; then clean the area.
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HOW DO | AVOID ATTRACTING PESTS?

Remove sources of food and habitat, and clean and maintain the facility.
« Eliminate food sources inside the building (clean often, clean right away).
« Eliminate food sources outside the building (especially around dumpster).
« Eliminate habitat inside the building (keep floors cleaned, items off ground).
« Eliminate habitat outside the building (mow grass often, remove leaves, nests, weeds
and debris, especially that which is very are close to the building).
« Eliminate water sources around the building (ditches, pails, pools, cracks).
» Keep trash cans and dumpsters closed and keep the dumpster area clean.
» Remove old, rotting fruit and vegetables inside building to eliminate breeding sites.

WHERE CAN | GET EXPERT ASSISTANCE?

Seek outside help so you can use all the tools available to control pests.
 Consider an overall plan, called Integrated Pest Management (IPM), that looks at all
pests, food, habitat, breeding cycles, pesticides and traps.
* Pest control companies can help in the following areas:
+ Traps (live traps, glue boards, mechanical traps, monitoring traps, etc.).
Bait to attract and eliminate pests.
Assessing building integrity, food sources and habitat elimination.
Pesticides, tracking powders and the proper use of these chemicals.

University Extension Services and health departments also have IPM information.
(Note: Pesticide use in food establishments is highly regulated. Only specified pesticides may be
used; many may be applied by licensed, trained applicators only. Always read pesticide labels.)

¢
¢
¢
¢
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ROAD TO RECOVERY

After a disaster is over, you will want to keep close watch over pest activity.

Implement a cleaning program

Immediately after a disaster, pest activity often peaks, then gradually diminishes.
Even in non-disaster times, you will encounter some pest activity. It is good
business to always monitor pest activity in your operation to prevent problems.
Do not rely solely on pesticides to solve your pest problems. Practice IPM.
Prevention and early warnings are the keys to solving pest problems.

HELPFUL HINTS

Create a master cleaning schedule.

What - Clean all surfaces, equipment, tools.
Who - Assign each task.

When - Daily during shift; at night at end of shift.
How - Use specific cleaning instructions.
Monitor cleaning - Is it getting done? Correctly?

Deny pests access
Pests come in through two main routes:

Brought in with contaminated deliveries or delivery vehicles

Through openings in building, windows, doors

+ Mice, rats, insects use drain pipes like highways going through a facility.

¢+ Rodents burrow though degrading masonry.

+ Rats can squeeze through a hole the size of a quarter; mice through one the size of a dime.

Why pests should concern you

Rodents chewing electrical wires set many fires.

Flies spread dysentery, typhoid and cholera.

Rodents spread salmonellosis and rat-bite fever.

Mosquitoes spread malaria, encephalitis, yellow fever, West Nile virus and more.

When you seal holes & cracks

Make sure the seals are tight.
Use durable materials to seal holes, such as concrete or sheet metal, as rodents will
chew through soft materials. Steel wool can serve as a temporary seal.
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DO THIS FIRST!

m DECIDE: Close or stay open?
* Close if the safety of the food or facility cannot be maintained.
« Stay open if the safety of the food and facility can both be maintained.

(Note: By staying open, your business can help bring some order to the uncertainties faced by
employees and customers - so long as you can continue to provide safe food and a safe place to serve it.)

m GET HELP
» Call local building officials for help determining building safety.
» Call local health department to answer any food safety questions.

FOOD SAFETY FACTORS

Food workers

¢+ All food workers must practice strict hand washing, maintain good hygiene and be without boils,
sores, cuts, or any communicable disease.

+ Maintain employee illness logs (see page 20).

* Report customer illness complaints to health department.

* Train employees on any changes in procedure due to the emergency to ensure public health protection.

Food and storage

¢+ Use water only from a safe and approved source.

¢+ Carefully examine all sealed food containers and utensils before using. If perishable foods become
warm - do not use. If canned foods are damaged, puffed or leaking - do not use.

*+ Do not accept food or water from unapproved (i.e., home prepared) or unknown sources where quality
control cannot be assured. Inspect all incoming items to detect spoilage or contamination.

+ Store fruits, vegetables, cooked foods, prepared foods and ready-to-eat items above raw meat to
prevent cross contamination.

+ Store all items at least six inches off the ground in insect- and rodent-proof containers.

+ Keep all chemicals away from food and utensils. Label all chemical containers.

Food preparation

¢+ Provide hand washing stations with soap, paper towels, and nail brush.

¢+ Eliminate bare-hand contact with ready-to-eat food items (provide gloves, tongs, scoops).

+ Separate areas should be set up for hand washing, food preparation, and washing and sanitizing utensils.
* Prepare quantities sufficient for immediate use. Leftovers must be avoided if refrigeration is inadequate.
¢+ Use single-service eating and drinking utensils when possible. Avoid customer self-service.

Temperature controls

¢+ Cook all foods thoroughly - meat, fish, poultry should be well done.

¢+ Keep hot foods hot at 140°F or above. Quickly reheat all foods to 165°F or hotter.

¢+ Keep cold foods cold at 41°F or below.

¢+ Limit food items being cooled. Follow the food code closely for fast and safe cooling.

Cleaning and sanitation

All food preparation and serving areas should be cleaned and sanitized. (Sanitizing solution, see page 5.)
Properly wash (clean water & detergent), rinse, and sanitize (sanitizing solution) all utensils and equipment.
Wash and sanitize cutting boards, knives, and other utensils after each use to prevent cross contamination.
Use test strips to monitor sanitizer concentrations.

Properly dispose of all solid and liquid waste - frequently.

Control insects and rodents in all food-related areas. Use only approved pesticides and control measures.
Maintain sanitation and regularly clean inside and outside the establishment.
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DO THIS FIRST!

m DECIDE: Is building safe to enter and reoccupy?
* Call: city building department (to determine safety of structure)
o Call: utility companies (gas, electric & telephone)
o Call: local health department
* Call: your insurance company
(Note: Keep these contact numbers in the front pocket of this booklet’s binder)

FOOD SAFETY FACTORS

» Contaminated foods that must be discarded:
¢+ Any open or unpackaged food, including ice and beverages
+ Porous foods
+ Uncleanable packaged food, including:
 Crown-cap bottles & jars (require opener to remove top)
 Cork-top bottle & jars
 Screw-top bottles & jars
Food in fabric, plastic or paper bags
Food in cardboard cartons
Produce, fruits and vegetables if contaminated
Potentially hazardous foods held between 41° - 140°F for more than 4 hours. (See page 3.)
» Foods that may be salvaged:
+ Unopened cans if:
* Labels are intact. However, labels must be removed and then the can re-labeled
with a permanent marker prior to cleaning and sanitizing
* Cans are not dented along any seam.
* Cans do not show any signs of swelling, leaking or loss of vacuum.
» Cans are not rusty.
* Non-food items:
+ Discard contaminated disposable dishes, paper products, utensils, etc.
+ Discard filters, purifiers, and beverage cartridges attached to equipment.
(Note: Refer to Discard/Salvage Guidelines, Page 19.)
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ROAD TO RECOVERY

* Place all discarded foods in plastic bags.

* Tie bags securely to contain food waste, control odors and prevent insect infiltration.

* Place secured bags in dumpsters or trash cans with tight fitting lids.

» Remove disaster debris and place in dumpster.

* Flush all water and equipment drain lines (use bleach).

* Wash, rinse and sanitize all food contact surfaces, work stations, utensils, dishes, silverware,
glassware, and walls. (Sanitizing solution, see page 5.)

« Disinfect floors, floor-sinks, furniture, and walls as necessary. (Wash, rinse and
sanitize with bleach solution.) (Sanitizing solution, see page 5.)

* Are utilities safely back on?

* Is clean-up complete?

 Has all damaged or suspect food been removed from the site?

* Are toilets and hand-wash stations equipped with soap, nailbrush and paper towels?

* Atre refrigeration units maintaining food temperatures at or below 41°F?

* Are hot holding units maintaining food temperatures at or above 140°F?

READY TO REOPEN?

Call your local health department for help and approval to reopen.
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MANAGEMENT

[0 The food facility has a food security plan.

[0 Arecord is kept of employee illness reports.

[0 Personnel have received food security
training.

[ Personnel know what to do if they
encounter a product tampering incident.

[0 In case of an emergency, personnel
know whom to contact:

Internal: Person in Charge

Police (911)

Fire (911)

Local Public Health Department

ONONONG®)

O O O OO0

Oad

PERSONNEL

Employment applications are required.
Employment references are checked.
Personnel receive food security training
when they are hired.

Food preparation areas are restricted to
authorized personnel.

Employees are not allowed to bring personal
items into food preparation areas.
Employee sick leave policy encourages
individuals to report illnesses and not
work when they have gastrointestinal
symptoms or a communicable disease.
Customers are restricted to public areas.
Contractors are restricted to their work
required areas.

Contractors and vendors are monitored
while they are at the food facility.

PRODUCTS

Products are purchased from reputable,
commercial suppliers.

Purchase records are maintained for
product trace back and recalls.
Products arrive at the food facility in
clean and secure transport vehicles.
Products are never left unsupervised on
the loading dock.

Products are inspected for tampering
prior to preparation or service.

The facility has guidelines for handling
product tampering incidents.

Food items are prepared by personnel
trained in food safety and food security
procedures.

Drinkable water is used for rinsing and
for preparing food items.

[0 Salad bars and self-serve carts are
closely monitored by staff to prevent
contamination and product tampering.

O O o 0o o o 0O

O

O

O O OO O

OO

PROPERTY

Doors opening onto the loading dock are
kept locked when not in use.
All truck shipments (incoming and out
going) are monitored by food service
employees.
Products are inspected upon delivery.
There is good lighting for all high-risk
areas at the facility.
Hazardous chemicals including any
pesticides are kept locked in a secure area.
High-risk areas are marked "employees
only" and access is limited to employees
who work in the area.
There is a key control system for store keys.
Consider operating security cameras,
as appropriate, in high-risk and
high-traffic areas.






Discard

Salvage

Any food or service item that has been contaminated

or come in contact with water, sewage, smoke,

fumes or chemicals. This includes:

» Fresh perishables - produce, meat, poultry,
fish, dairy products and eggs.

» Opened containers and packages

» Vulnerable containers with peel-off, waxed
cardboard, cork or screw tops or paraffin seals
such as glass or plastic containers of catsup, dressing,
milk, horseradish, mayonnaise, pop, beer, sauces, etc.

* Soft, porous packaging - food in cardboard boxes,
paper, foil, plastic, and cellophane such as boxes or
bags of food, cereal, flour, sugar, rice, salt, etc.

» Dry goods - spices, seasoning and extracts,
flour, sugar and other staples in canisters.

* Single service items - plates, cups, utensils, lids, etc.

Frozen foods if stored in a sealed walk-
in or cabinet freezer (no water, smoke,
fumes or chemical infiltration) and
where ambient temperature has
remained below 41°F.

Disinfect undamaged cans and bottles

that have no heat or water damage and

are free from dents, bulging, leaks or rust.

* Paper label removed

* Wiashed with soap and water, then rinsed

* Sanitized with sanitizing solution,
then air dried (Solution, see page 5.)

* Relabeled with permanent marker.

Canned and bottled items should be discarded:
 |f charred or near the heat of the fire.
* If rusted, pitted, dented, swollen or leaking.

Refrigerated or frozen food must be discarded if:

* In contact with sewage, water, smoke, fumes or
chemical seepage.

» Above 41°F for four hours or more.

* Frozen and then thawed for four or more hours.

* Deteriorated in quality or has an unusual
appearance, color or odor.

If fire, flood or sewage back-up has

been effectively contained:

* Food in areas unaffected by smoke,
fumes, water, heat, fire suppression
chemicals, floodwater or sewage
back-up may be salvaged.

* Seek the advice of your local health
inspector.

Potentially Hazardous Food (PHF) must be discarded

if it has been in the "Temperature Danger Zone"

(41°F - 140°F) for more than 4 hours. PHFs include:

Meat and mixed dishes

* Beef, veal, lamb, pork, poultry, fish, seafood,
luncheon meats, hot dogs, hams, etc.

* Soups, stews, casseroles or similar dishes
containing meats, pasta, rice, eggs or cheeses

Eggs and dairy products

* Eggs or egg products, ice cream, yogurt

 Milk, cream, buttermilk, cream-based foods or soups

» Soft cheeses such as cream, ricotta, brie, etc.

Desserts - Pies, cakes and pastries containing

custard, cheese, chiffon, meringue or pumpkin

Cut Melons & Cooked Vegetables - Watermelon, musk

or honeydew melons, cooked peas or corn or beans

Non-PHFs may be kept at room

temperature, though quality may

deteriorate, including:

* Bread, rolls, muffins, dry cakes

» Solid butter or margarine

» Hard cheese - cheddar, parmesan, etc.

* Fresh, uncut fruits & vegetables

* Fruit or vegetable juices, dried fruit,
fruit pies

 Canned goods

* Dry foods - flour, pasta, rice, etc.

* High sugar foods - honey, jellies

» Acid-based condiments - ketchup,
mustard

Partially cooked food must be discarded if without
power for more than one hour.

Partially cooked food may be quickly
reheated to 165°F if without power for
less than one hour. When in doubt,
throw it out.

Other than food:

Discard

Discard any exposed materials that cannot be effectively cleaned and sanitized, including
toasters and other food equipment, linens, furnishings, carpets, etc.
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Employee iliness log

(Photocopy and use this form to monitor employee illnesses.)

Food code requirements for employee health:

1. Food employees who are ill with vomiting or diarrhea should be excluded from
working in the establishment.

2. Complete this log when employees have vomiting or diarrhea.

3. Restrict food employees who are ill with Salmonella, Shigella, E. coli or Hepatitis A from
working with food. Clean equipment, utensils, linens, or single-use items until the Public
Health Department has evaluated the potential for food-borne disease transmission.

4. Call your local health department if an employee is diagnosed with:

 Salmonella * Shigella
» E. coli * Hepatitis A

5. Call your local health department if a customer complains of diarrhea or vomiting;

or being infected with Salmonella, Shigella, E. coli, or Hepatitis A.

Date Employee Symptoms/ Diarrhea or| Was doctor | Date
missed name iliness vomiting? seen? return
work to work
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Food temperature log

(Photocopy and use this form to monitor food temperatures during an emergency.)

Required temperatures:

* Hot: 140°F or above
» Cold: 41°F or below
» Reheat to: 165°F or above
Date |Monitor’s| Hot held or Food item | Time [Temp. Corrective action

initials ([refrigerated?
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EMERGENCY READINESS

TRAINING MATERIALS FOR FOOD WORKERS

Emergency Readiness for Food Workers provides food managers at food service establishments with
easy-to-use materials to educate food workers about emergency preparedness and response.

Emergency Readiness includes a discussion guide for food managers covering each lesson along
with the photo lessons on emergency topics for food workers. This emergency guide and lesson set
is intended for food managers to use — one lesson at a time — at "pre-shift" or other regular meetings
with staff. The discussion guide will help food managers lead employees in discussing each lesson
and learning the basics of emergency preparedness and response.

The photo lessons also may be used in the event of an emergency and during recovery afterward.
Basic steps to take in the event of an emergency are described for emergencies from power outages to
biological terrorism, whether the cause is natural or deliberate. Food security basics are addressed,
such as responding to a suspicious delivery or keeping doors locked to prevent tampering. Lessons
give tips in the event of a longer-term emergency and steps for recovery after an emergency.

In general it is the responsibility of food managers to keep food safe and, in the event of an imminent
health hazard, immediately discontinue operation and remain closed until the local health authority
grants approval to reopen.

This lesson set offers practical, relatively simple and low-cost steps that can be taken to tighten food
security, keep food safe and otherwise reduce the negative impacts of a variety of emergencies.

INTRODUCTION





LESSON 1

POWER OUTAGE

LOOKING AT THE PHOTOS, what steps do you see being taken to keep people safe?

1 Close the establishment.
It is dangerous to operate without lights, ventilation, dishwashing machine and water
heater. Stop operating until power is restored.
Write down the time of onset of a power outage.

2 Have needed equipment on hand.
A thermometer to determine whether food is safe for eating.
Other useful items in a power outage include:
a flashlight to prevent accidents and for light to record temperatures.
a pen and clipboard notebook for time and temperature recording.
blankets or tarps to cover open coolers.

3-6 Determine if food temperature is safe for consumption.
Stop cooking, and don't serve food that's been only partially cooked.
Begin recording time and food temperatures immediately after the power goes out.
Check and record temperatures every hour for hot-held food and at least every two hours
for cold food, always noting the time each temperature is taken.
Calculate how long food remains in the Temperature Danger Zone - between 41°F to 140°F.

7 Keep refrigerated food cold.
Cover open freezers with blankets or tarps, and keep refrigerator doors closed.
Don't add hot food into refrigerated food storage (it will raise the temperature).

8 Discard food that is unsafe to eat.
Partially cooked food must be discarded if without power for more than an hour.
Hot-held food must be discarded if its temperature is below 140°F for 4 hours.
Cold food must be discarded if its temperature is above 41°F for 4 hours.

GROUP DISCUSSION

Do we have the necessary equipment on hand for a power outage, and does everyone know
where it is kept?

Do we need a procedure to keep a record of food that must be discarded for food safety and
insurance purposes?

POWER OUTAGE CONCERNS...

A power outage is unsafe for the operation and threatens food safety. Without proper lighting,
movement is not safe. Without power, food cannot be cooked nor cooled and equipment including
dishwashers and air cooling and heating will not run. Once power is restored, food that has sat
for too long in the temperature danger zone is unsafe and must be discarded.





LESSON 2

FLOOD OR SEWAGE BACK-UP

LOOKING AT THE PHOTOS, what steps do you see being taken to keep people safe?

TIP...

1 Stop serving food and beverages.

Close down operation. Floodwater and sewage carry contaminants that threaten food safety
and public health. Flooding can damage a building, making it unsafe to occupy.

2a If sewage is backing up, contain the contamination and call for help.

Take the affected sink, drain, toilet or machine out of service. Block any use.
Keep foot traffic away from the area. Barricade the area if necessary.
Unblock sewage drain lines. Call a plumber for repair.

2b In a flood, make sure building structure is safe.

Discuss building safety with your manager.

3-6 After the flood or sewage spill, clean and sanitize the building.

Use of a professional cleaning company is recommended. Workers involved in cleanup should
wear protective gear for eyes and skin and an N-95 filter mask for mold protection.

Wear protective outer clothing and rubber boots that can be removed and bagged for
washing and sanitizing before you leave the spill area.

Thoroughly clean spill area with a detergent solution followed by a sanitizer solution.
Double hand wash immediately. Use a cleaning compound for at least 20 seconds and
thoroughly rinse with clean water. Repeat.

Discard any exposed materials that cannot be effectively cleaned and sanitized, including
toasters and other food equipment, linens, furnishings, carpets, single service items and
anything that cannot be washed and disinfected.

Clean all hard equipment surfaces with soap; rinse and then sanitize.

Discard porous building materials including sheetrock or other wall coverings if water
damaged and uncleanable.

7 Discard food that is unsafe to eat.

Discard any food or food packaging that has been in contact with floodwater or sewage.
Discard food products with lids or pull-tab tops (e.g. ketchup, milk and other beverages),
foods in glass jars and any food packaged in paper, plastic, cloth or fiber.

Discard dry foods (e.g. flour, sugar).

Discard cardboard boxes even if the contents seem dry.

Discard canned foods that are dented, leaking, bulging or rusted.

Photo documentation of flood or sewage damage and discarded goods can be useful for insurance purposes.

FLOOD & SEWAGE CONCERNS...

Floodwater may carry silt, raw sewage, oil or chemicals that can make storm-damaged foods unsafe
to eat if packaging is contaminated. Sewage waste contains human and animal feces that may carry a
range of disease-causing organisms including viruses, bacteria and eggs of parasites. \ery few food
or beverage items can be saved after being exposed to flooding or sewage. Any food that may have
come into direct contact with the floodwater or sewage must be discarded.





LESSON 3

FIRE

LOOKING AT THE PHOTOS, what steps do you see being taken to keep people safe?

1-3 Call 911 and close down the operation for any fire that's not quickly controlled.
Have a clearly posted evacuation plan showing how customers and workers can safely and
quickly get out of the building. It's important to quickly move away from the building;
smoke and fumes from a fire can be debilitating and even deadly.

Follow all instructions from fire fighters.

4-6 After the fire: discard all unsafe food.
With help from your local health department, discard any food that may be affected by heat,
smoke, fire or chemicals used to put out the fire.
Most food supplies are seldom salvageable, unless frozen foods are stored in a working and
completely sealed, walk-in or cabinet freezer.
Clean and sanitize all food-contact surfaces, utensils and equipment. Throw out any utensils
and equipment that cannot be completely sanitized, e.g., a toaster.

GROUP DISCUSSION

¢ Let's review our emergency plan and equipment on hand in the event of a fire:
Evacuation plan for workers and customers that workers are familiar with.
Routine checks to ensure exits are not blocked and back-up lighting is working.
Fire drills are practiced at least each year.
Fire extinguishers serviced annually and food workers know how to use them.

TIP...

Photo documentation of fire damage and discarded goods can be useful for insurance purposes.

FIRE CONCERNS...

Typically food and single-service utensils cannot be salvaged after a fire. Smoke, toxic fumes and
the use of high-pressure fire suppression equipment and chemicals may penetrate all kinds of food
packaging and contaminate stored food. Even foods in cans, jars, bottles, wraps or cardboard
packaging that were close to the heat of the fire are not safe to eat. Equipment that cannot be fully
sanitized must be replaced.





WATER SERVICGE DISRUPTION
OR CONTAMINATION

LOOKING AT THE PHOTOS, what steps do you see being taken to keep people safe?

1 Notify your local health department and water supply utility.
Your manager needs to inform the water supply utility of the problem and may be able to
learn information about the problem. In the event of contaminated water, the utility will
want to identify the contaminant as quickly as possible.
Your local health department can provide information on how to address various
contaminants, whether boiled water can be used and on alternative water supply sources.

2 Stop serving food and beverages.
Safe water is essential for safe food. It is needed to cook and prepare foods, prepare
beverages, wash hands and clean equipment.

3-4 Once safe running water is restored:
Follow health department instructions for recovery from water that is contaminated.
Flush pipes and faucets, and drinking fountains for at least 5 minutes.
Change out any in-line water filters.
Equipment with waterline connections must be flushed, cleaned and sanitized according to
the manufacturer's instructions. Examples include post-mix beverage machines, spray

misters, coffee or tea urns, ice machines, glass and dishwashers, water softener tank and filters.

GROUP DISCUSSION

What equipment do we operate that is hooked up to water lines? Do we have any in-line
water filters?

WATER SERVICE CONCERNS...

Interruption of potable water service can occur when a main water line breaks, pipes freeze, or a
well pump or water heater malfunctions. Drinking water also may be contaminated by accidental
or deliberate introduction of chemicals, bacteria, viruses and other microorganisms which can
cause flu-like symptoms, skin rash or other illnesses.

LESSON 4





LESSON 5

BIOLOGICAL TAMPERING
AND TERRORISM

LOOKING AT THE PHOTOS, what steps do you see being taken to keep people safe?

1 Be on the lookout for any suspicious activity.
Monitor salad bar, buffet or food cart activities to prevent tampering.
Watch for suspicious powder or liquid on food, product or package deliveries.
Inspect all deliveries for any sign of tampering.
People in areas where they don't belong, especially in food preparation and storage areas.

1 Report employee illness as an early warning of tampering.
Many illnesses of customers and employees may be an early warning sign that tampering with
food has occurred. Flu-like symptoms, skin rash or other employee illnesses must be reported
to the person in charge

2 Restrict unauthorized access to food areas and business records.
Unauthorized individuals should not be allowed into food preparation or storage areas or
into office areas where food records are kept.
Visitors or vendors in kitchen should check in before entry or wear an identifying badge.

3-4 Report suspicious activity or tampering to the manager or authorities.
Report suspicious activities in food areas or involving deliveries - call 911.

5 Close operation if biological contamination has occurred.
Stop serving food and water to prevent further illnesses.

6-8 Ask health department for advice on how to clean after a biological incident.
Do not clean food areas or salvage food without expert advice. Wiping food service areas
may actually spread the contamination.

GROUP DISCUSSION

Are we regularly recording employee illnesses? What is our procedure for this?

BIOLOGICAL CONCERNS...

Biological tampering or terrorism involves the deliberate use of a biological agent of
infectious viruses or bacteria or a device to spread disease-producing microorganisms or toxins
in food, water or the air. Biological agents that may be used to intentionally contaminate food
include salmonella, anthrax, ricin toxin, among others.





DIRTY BOMB

EXPLOSIONS & DIRTY BOMBS...

The cause of an explosion and whether it was accidental or deliberate will often not be immediately
evident. Regardless, a blast can damage the structural integrity of buildings so it is important to leave
the area near a blast. Emergency responders will be able to measure levels of air contaminants and
assess the likely causes.

A dirty bomb is a terrorist device that combines a conventional explosive, such as dynamite, with
radioactive material. Its primary purpose is to generate fear and panic. While a dirty bomb is designed
to contaminate a small area with radiation, that contamination likely will not be great enough to kill or
cause severe illness in people. Even so, radioactive particles in the air can contaminate several city
blocks and require costly cleanup.

LOOKING AT THE PHOTOS, what steps do you see being taken to keep people safe?

1 If you're in the immediate area of a blast, leave immediately.
Cover your mouth and nose with a wet cloth to prevent breathing in dust or ash in a smoky area.
Leave the area on foot. Go inside the nearest building beyond the blast area, which will
reduce exposure to radioactive particles.

2 Report the blast
Call 911 to report an explosion.

3-5 Once away from the blast area, stay inside and seek out health protection information
Turn on local radio, TV or computer news sources for emergency response and health
messages. |If radioactive material was released, local news broadcasts will advise people
where to report for radiation monitoring and other tests, decontamination protocols to
protect health and measures to prevent the spread of contamination.

Stop all food and beverage service. Contaminants from a dirty bomb carried in the air and
water can contaminate food and water.

6-8 Get expert advice on appropriate clean-up from the health department
Do not clean food areas or salvage food without expert advice from the health department.
How to clean depends on the type of contaminant, and some substances will only be spread
further by conventional cleaning.

LESSON 6





LESSON 7

CHEMICAL INCIDENT

A chemical incident is caused by accidental or deliberate releases of a hazardous chemical into the environment,
e.g., a tanker truck accident or industrial facility release that poses a threat to public health and may contaminate
air, land, food, water and food preparation surfaces within the impact area of the release.

In a deliberate release such as an act of terrorism, chemical agents may be used intentionally to threaten
public health, safety and the physical environment, causing damage and fear.

Warning signs of a chemical release include:
Unexplained odor that is completely out of character with surroundings. A fading of a
chemical odor may just mean the chemical has dulled your sense of smell.
Unusual numbers of health problems in people, including nausea, disorientation, difficulty
in breathing and convulsions.
Eye or skin irritation or burning.
Unusual incidence of dead birds, insects or other animals.

LOOKING AT THE PHOTOS, what steps do you see being taken to keep people safe?

1 Report the chemical incident or likely signs of chemical exposure.
Call 911 and the Minnesota Duty Officer at 1-800-422-0798.
Tune in to local radio or TV news sources for further information.

2 Limit exposure to people. Evacuate the chemical exposure area.
Cover mouths and noses with wet cloths to prevent chemical exposure.

3 Stop serving food and water.
Discontinue all food and beverage service. A chemical agent carried in the air and water
can contaminate food and water.

4. Seek expert advice about clean-up.

Do not clean or salvage food without expert advice from the health department. How to
clean depends on the type of chemical agent.

5 Use cleaning and other chemicals safely.
Even everyday chemical agents used for cleaning and sanitizing can become toxic if used or
stored improperly. Never mix chemical cleaners, solvents or degreasers. Make sure you are
trained in the proper use and storage of chemicals at work.

CHEMICAL CONCERNS...

Chemicals can contaminate the air we breathe, water we drink, the food supply or surfaces that
people contact. Appropriate clean-up requires expert assessment and advice. Chemical events
include industrial or transportation accidents releasing toxic chemicals (e.g., chlorine or ammonia)
and deliberate acts of chemical terrorism.





SOLID WASTE COLLECTION DISRUPTION
AND PEST CONTROL

LOOKING AT THE PHOTOS, what steps do you see being taken to keep people safe?

1 Separate food waste and perishables from other trash.
Food waste and other perishables create odor problems and attract insects and rodents. If solid
waste collection service is disrupted, sort these into separate waste containers to save space and
best manage waste.

2 Keep hazardous materials separate from other waste items.
Hazardous materials such as chemicals or cleaning solvents need to be stored in a designated
container and delivered to an approved management facility.

3-4 Securely store garbage
Place all food waste in plastic trash bags. Do not overfill.
Securely tie the bag opening to prevent spillage, control odors and prevent insects from entering.
Keep garbage as far away as possible from food service areas.
Place garbage bags into dumpsters or trash cans with tight fitting lids to keep rodents out.
Do not allow food waste to accumulate outside of garbage receptacles.

5 Monitor garbage storage area
Monitor daily for pests and leakage.
Keep people from salvaging garbage containing spoiled, unsafe food.
If pick-up service is disrupted, but waste disposal facilities are still operating, garbage
should be transported to a waste facility every 3-7 days.

6 Keep used cooking oil separate
Do not mix used cooking oil from fryers with food wastes.
Use sealed buckets or a grease container for used cooking oil.

7-12 Control pests such as rodents and insects.
Clean up any possible nesting spaces for pests. Outside the building, remove brush, leaves,
or debris that pests can hide and build nests in. Indoors, store food and equipment neatly,
off the floor.
Use traps, such as glue boards, to detect and monitor pest activity.
Inspect incoming shipments for signs of insect infestation, such as insect eggs on packages
or insects on produce.
Get rid of standing water outdoors to reduce insect breeding grounds, such as an open
bucket of water or garbage container lid filled with rain water.

SOLID WASTE & PEST CONCERNS...

In a disaster that interrupts garbage pick up, pests can pose problems. Garbage provides food
for insects and rodents. Pests can spread disease and cause food-borne illnesses. They can
damage food, supplies and buildings, as well as scare off customers.

LESSON 8





LESSON 9

10

MAINTAINING FOOD SAFETY IN
A DISASTER

IN A DISASTER...

In the panic of a disaster, equipment, regular schedules of employees, usual services and the
community may be impacted. A group review of food safety basics can help keep food
workers focused and reduce food-borne illness that can arise when normal operation is upset.

LOOKING AT THE PHOTOS, what steps do you see being taken to keep people safe?

1-4 Help keep food safe amidst the disarray of an emergency.

Clean and sanitize food preparation areas using water from a safe and approved source.
Practice strict hand washing procedures as the best way to prevent the spread of disease.
Do not accept home-prepared foods, or food and water from unknown or unapproved
sources, even in a disaster. These items have not been quality controlled for the general
public, proper transport temperatures cannot be assured, they may have been tampered with
and may make people sick. Carefully examine sealed and canned foods to detect spoilage,
contamination or other damage.

5-6 Make sure foods do not sit in the Temperature Danger Zone.

Keep cold foods at or below 41°F. Use a food thermometer regularly to check and log
temperatures of iced and refrigerated foods. At higher temperatures, disease-causing
bacteria can develop.

Keep hot foods at or above 140°F, using a food thermometer regularly to check and log
temperatures of hot held foods.

Store cooked foods for refrigeration in shallow containers to allow safe cooling.

Foods that are not properly cooled permit the growth of disease-causing bacteria.

¢ Wash hands frequently.

1.
2.
3.

4.
5.
6.

Roll up sleeves and wet hands with warm water.

Using soap, work up a soapy lather that covers hands and forearms.

The 20-second rule: Rub hands together for at least 20 seconds. Make sure to wash

palms, back of hands, between fingers and forearms. Use a fingernail brush to clean under
fingernails and between fingers.

Rinse hands and forearms in warm water. Keep fingertips pointed down while rinsing.
Dry hands with single-use paper towels, cloth roller towel or blow dryer.

Use towel to turn off faucet.

FOOD SAFETY & HAND WASHING CONCERNS...

In the panic of an emergency, sticking to food safety basics can reduce food-borne illness.
Washing your hands frequently and thoroughly is one of the most important ways to protect
public health. The skin on our hands holds millions of tiny bacteria and viruses that can be passed
to food and other people. Proper hand washing can reduce these microorganisms by 100 to 1,000
times. If everybody washed their hands before touching and eating food and after using the
restroom, nearly half of all food-borne illness outbreaks could be avoided.





AFTER-INCIDENT CLEAN-UP:
DISCARD OR SALVAGE?

LOOKING AT THE TABLES, what steps are described to keep people safe?

¢ Discard food that is too long in the Temperature Danger Zone.
Partly cooked food must be discarded if without power for more than an hour.
Hot-held food must be discarded if temperature is below 140°F for 4 hours.
Cold food must be discarded if temperature is above 41°F for 4 hours.

¢ Discard food damaged by fire.
Discard any food that may be affected by heat, smoke, fire, fire suppression chemicals
or pressurized water.

¢ Discard food damaged by flooding.
Discard food products with lids or pull-tab tops (e.g., ketchup or milk and other beverages),
foods in glass jars and any food packaged in paper, plastic, cloth or fiber.
Discard dry foods, like flour and sugar.
Discard cardboard boxes even if the contents seem dry.
Discard canned foods that are dented, leaking, swollen or rusted. To reuse intact canned
foods: remove labels, scrub the surface with hot and soapy water, rinse in clean water and
then soak them in a sanitizing solution (1 tablespoon bleach per gallon of water) for
90 seconds or more. After drying, mark contents on can with a permanent marker.

¢ Discard food and damaged materials exposed to a sewage back-up.
Discard any food or food packaging that has been in contact with sewage.
Discard any exposed materials that cannot be effectively cleaned and sanitized, including
toasters and other food equipment, linens, furnishings, carpets, etc.

GROUP DISCUSSION
Are there items on the discard list that surprise you? Discuss why it is important to discard
them. For more information, refer to the lessons on Power Outage, Fire, Flood and Sewage
Back Up, or ask your health inspector.

LESSON 10

11





LESSON 11

FOOD SECURITY

LOOKING AT THE PHOTOS, what steps do you see being taken to keep people safe?

1-2 Limit unauthorized access to food areas and business records.
Restrict customer passage at openings to kitchen
Visitor or vendor in kitchen should check in before entry or wear an authorized visitor badge.
Be aware of and monitor any unauthorized persons in food preparation and storage areas.
Post signs prohibiting access, such as "Employees Only."

3 Ensure food safety at salad bar or buffet.
Closely monitor salad bars and self-service carts to prevent tampering and food contamination.
Report any suspicious activity to the Person in Charge.

4 Inspect deliveries for signs of tampering or unexpected packages.
Make sure products received are only what was ordered and are properly sealed with no
physical signs of tampering.
Verify delivery person if unknown to you. Check their worker identification, and call the
authorized supplier to verify identity if needed.
Check deliveries for suspicious powders or liquids that could be a sign of contamination
of food or other packages.

5 Report any suspicious activity to the Person in Charge.
Call the police at 911 following the guidelines of your food establishment.

6 Adequately light and lock doors and other points of entry.
Keep doors opening onto the loading area locked when not in use.
Install and replace lighting so that points of possible entry remain well lit.
Keep hazardous chemicals including pesticides locked in a secure area.

7 Report employee illness as an early warning of tampering.
Flu-like symptoms, skin rash or other employee illnesses must be recorded and may
be an early warning sign in the event that tampering with food has occurred.
The Person in Charge keeps a log of employee illnesses.

GROUP DISCUSSION

What steps are we already taking to keep food secure? How could someone with malicious
intent get around our existing security, and how could we tighten security?

Let's agree on steps to take if you notice a suspicious person, activity or delivery that may have
been tampered with (i.e., report it to the person in charge, and report suspicious activity or
delivery with evidence of tampering or visible powder /contamination to the police at 911).

At the salad bar, buffet or other self-service cart (if applicable), how do we prevent food
tampering and is our monitoring adequate?

WHY FOOD SECURITY IS IMPORTANT...

A food security program will help protect customers and employees from vulnerability to terrorist
threats and criminal acts of food tampering. Food has been used to spread biological agents (e.g.,
deliberate salmonella poisoning at a salad bar in Washington). Improving food security may reduce
threats to public health, business liability and can prevent food tampering that may result in serious
economic consequences for a business.





EMERGENCY READINESS:
STAFF TRAINING RECORD

(Photocopy and use this form to track staff training.)

LESSON

DATE OF
TRAINING

WHO ATTENDED

INSTRUCTOR
INITIALS

Power outage

Flood or sewage back up

Fire

Water service disruption
or contamination

Biological tampering
and terrorism

Dirty bomb

Chemical incident

Solid waste collection
disruption and pest control

Maintaining food safety
in a disaster

10

After-incident clean-up:
discard or salvage?

11

Food security
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