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                  Foodservice Education/Consultation
                           Standard Operating Procedures


Refrigerated Storage

· Approved thermometer located in refrigerator, checked daily and temperature recorded

· All cooked foods stored in clean, covered and labeled containers

· Foods stored off floor (minimum 6”) or on casters

· Raw meat stored separate from and never above cooked foods, vegetables or foods which will not be heat processed

· Foods date labeled as required

· Foods not stored in water or undrained ice

· Storage surfaces maintained and cleanable

· Refrigerators and walk-ins kept clean  
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CHICKEN





Store raw meat, poultry, and fish:





FISH,PORK,EGGS





READY TO EAT, VEGETABLES





GROUND MEATS AND SAUSAGE





        POULTRY








