ENTER Company Name or Logo Here
Storage


Purpose:  To reduce the risk of foodborne hazards associated with improper storage.

Scope:  This procedure applies to all employees who handle, prepare, or serve food.

INSTRUCTIONS/PROCEDURES: 
1. Train employees on storage procedures annually. 
2. Follow Island County Food Code requirements.
3. Foods may only be stored in designated areas and in or on equipment designed for food storage (smooth, easily cleanable, in good repair, etc.).
4. Foods must be stored a minimum of six inches off the floor and in a manner that avoids contact with the wall. 
5. Store all foods covered and in their original container or in a labeled container approved for use with food.
6. Rotate product based on the first in first out date labeled on the case. Individually packaged items removed from cases should be labeled with the receiving date when removed from the original case/package.
7. Adhere to the following storage guidelines:

Dry Storage
1. When possible, maintain dry goods in a low humidity environment at a temperature between 50oF and 70oF.

Refrigerated Storage
1. Always maintain refrigerated units below 41oF.
2. Store raw animal products separate from ready to eat foods OR store in a manner to prevent cross contamination. From top to bottom store based on the following (cooking temperature):
· Ready to eat foods, fruits, vegetables
· Whole seafood (fish, shellfish, crustaceans)
· Whole meats (beef, pork) and commercially raised game
· Ground meat and seafood, ratites, wild game, eggs
· Poultry
3. Ensure all prepared/opened TCS foods are properly date marked (name, date, time) 
4. Document cold storage temperatures at a minimum of twice daily and record corrective actions taken for any deviation from acceptable ranges.

Frozen Storage
1. Always maintain freezers at or below 0oF OR 10oF or below for specialty items (ice cream freezers). 
2. Document cold storage temperatures at a minimum of twice daily and record corrective actions taken for any deviation from acceptable ranges. 

NOTE: All TCS foods must be maintained at a temperature of 41oF or below. A lack of adequate cold holding equipment or an inability to maintain temperatures of TCS foods at 41oF or below is considered an imminent health hazard and requires immediate corrective action and/or closure.




Storage (continued)


MONITORING:
1. The person in charge or other management staff will monitor storage practices during all hours of operation.  
2. The person in charge or other management staff will review cold storage logs daily.

CORRECTIVE ACTION:
1. Retrain any employee who does not follow proper storage procedures.
2. Immediately repair any cold holding equipment that is not maintaining temperatures at or below 41oF. 
3. Immediately move any TCS foods in non-functioning equipment to adequate storage or utilize other suitable means (ice blankets, dry ice, etc.) to maintain temperatures at or below 41oF.
4. Rapidly cool or cook any food that is being monitored and that is above 41oF for less than two hours. 
5. Discard any TCS food that is above 41oF and unmonitored for more than two hours.

VERIFICATION AND RECORD KEEPING:
1. Management staff will audit compliance monthly.
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