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                           Standard Operating Procedures


Receiving Food

· Foods purchased from approved food sources

· Inspection of products reveal no signs of:

a. Leakage or damaged containers

b. Soilage or foul orders

c. Insect, rodent or bird contamination

· Foods are received at approved temperatures

a. 0 degrees F. or less for frozen foods

b. 41 degrees F. or less for refrigerated foods

· Quality and Quantity of foods are present as ordered

· Shipments should only be received when employees have the time and can properly inspect and store products—Allowed receiving times posted on back door.
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