Requirements of a School Food Safety Program

1. A plan for every school food preparation and service site.

2. Each plan must include:

· Site description 

· Written Standard Operating Procedures (SOPs)

· Samples provided must be edited to fit the needs of the site

· Menu items listed in the appropriate HACCP process category

· No Cook, Same Day Service, or Complex

· A HACCP process form for each menu item
· Documenting critical control points with time and temperature

· Monitoring

· Summary list of corrective actions

· Establish and document corrective actions

· Recordkeeping

· Reviewing and revising the overall food safety program periodically

