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Preventive Maintenance


Purpose:  To reduce the risk of contamination resulting from improper use/repair of equipment and/or the facility.	

Scope:  This procedure applies to all employees and contractors involved in the repair/maintenance of equipment and the facility.

INSTRUCTIONS/PROCEDURES:
1. Train all employees on the preventive maintenance program annually.  
2. Follow Island County Food Code requirements.
3. Follow all manufacturer recommendations for use of equipment.
4. All repair/maintenance activities must be completed in a manner to prevents contamination (biological, physical, or chemical)
· Remove any open foods in or near equipment/area that is subject to repair/maintenance.
· Remove any food contact equipment/areas that are subject to contamination from the repair/maintenance.
· Monitor temperatures of TCS foods in cold holding equipment that is subject to repair/maintenance. If possible, move TCS foods to an alternate cold storage area until repair/maintenance is completed.
· Ensure that only food grade lubricants are used on equipment that may results in incidental contact with foods.
· Wash, rinse, and sanitize all food contact equipment/areas that are unable to be removed or that may have been subject to contamination from the repair/maintenance.
5. Maintain a preventive maintenance log to document maintenance/repair requests and all repair/maintenance activities.
6. Temporary repairs are prohibited (i.e. super glue, duct tape, screw taps, etc.)
7. Utilize properly licensed contractors with the appropriate training or knowledge base to adequately complete repair/maintenance. Ensure the following:

Plumbing/Water Supply
1. Follow all current plumbing code regulations.
2. Follow all local jurisdictional requirements for plumbing and facility design.
3. Ensure backflow prevention devices are tested annually.
4. Ensure potable water is tested a minimum of twice annually if utilizing a non-municipal water supply.
5. Ensure mixable hot and cold water mixable to 100oF is available at all sinks.

NOTE: The establishment may not operate without a potable water supply and/or in the event of a sewage/wastewater leak in food preparation or service areas. These are considered imminent health hazards and require immediate closure.

Fire Protection
1. Follow all current fire code regulations.
2. Follow all local jurisdictional requirements for fire suppression/control and facility design.
3. Ensure fire suppression/control devices are tested annually.
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Electrical
1. Follow all current electrical code regulations.
2. Follow all local jurisdictional requirements for electrical wiring and facility design.

Lighting
1. Ensure all lighting in foodservice areas is properly shielded.
2. Maintain the following intensity of lighting:
· 10 foot candles – in storage areas and during cleaning activities
· 20 foot candles – in food service areas
· 50 foot candles – in food preparation areas

Ventilation
1. Follow all fire code, electrical code, and manufacturer regulations.
2. Clean all ventilation systems according to manufacturer recommendations or at a frequency to prevent accumulation of dust, debris, or food residues.
3. Clean vent hoods annually at a minimum.

Equipment
1. Utilize NSF approved commercial grade equipment.
2. Follow all manufacturer recommendations for repair/maintenance.

Thermometer Calibration
1. Follow all manufacturer recommendations for repair/maintenance and calibration.
2. Unless otherwise specified, calibrate thermometers using the ice point method:
· Place ice in a small container and fill with water to cover ice.
· Immerse the sensing area of thermometer in the ice water without touching the sides or bottom of the container.
· Adjust the thermometer setting so that it reads 32oF +/- 2oF
· Calibrate as often as necessary and record on the calibration log.
3. Calibrate thermometers at a minimum of:
· Daily – for bimetallic stem thermometers
· Weekly – for thermistors and thermocouples
· Annually for NIST certified reference thermometers

NOTE: Significant facility design changes require submission on new plans and approval by Island County.

MONITORING: 
1. All employees will observe and document any maintenance/repair request and/or any facility issues on the preventive maintenance log. 
2. Thermometer calibrations will be document on the thermometer calibration log.
3. The person in charge and/or other management staff will ensure maintenance/repair activities are completed in accordance with applicable guidelines. 
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CORRECTIVE ACTION:
1. Discard any food contaminated because of maintenance/repair activities.
2. Clean and sanitize any food contact surface contaminated because of maintenance/repair activities.
3. The person in charge and/or other management staff will help coordinate and monitor activities of the contractor based on requests documented in the preventive maintenance log.

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