Receiving & Storage
Always inspect food upon arrival. Check:<ul><li>Appearance</li><li>Touch, smell</li><li>Temperature</li><li>Expiration date</li></ul>          

Store food immediately

Rotate food using the First-In-First-Out (FIFO) method

Store food on shelves at least 6 inches off the floor

Remove or eliminate cardboard if possible 

If the food can drip or leak, place in a hard container on the bottom shelf

Refrigerate foods at 40 degrees F or below

Store frozen food in a freezer with temperature of 0° Fahrenheit or below

Check door seals and monitor temperature of refrigerators and freezers

Thawing

Thaw frozen food by placing in a refrigerator until thawed

Plan ahead: safe thawing may take days

If foods may leak or drip when thawed, place in a pan on the bottom shelf

If you need to thaw more quickly, place solid food in a clean pan with continuously running cold water, check every 5 minutes, and cook immediately

Microwave thawing places food in the danger zone: use only when cooking immediately

If cooking frozen foods directly, use high heat, turn foods often, and monitor internal temperature

Remember that frozen pre-cooked foods can develop foodborne pathogens just like raw foods

Cooking

Bring foods through the danger zone (40°-140° F) as quickly as possible

Some cooking methods are safer than others: always monitor internal temperatures by placing a thermometer in the thickest or coldest part of the food

Keep uncooked food, such as salads, cheeses, etc. cold and covered until serving

Make sure cooked food has been chilled to safe temperatures before adding to cold dishes (i.e. diced chicken in chicken salad) 

Keep bins of prepared ingredients covered and heated or cooled outside the temperature danger zone

Serving

Keep cold foods cold and hot foods hot

Stir hot food items that are continuously served to maintain even heat

Monitor steam trays and holding units to make sure safe temperatures are maintained

Don’t plate food until all the items are ready, using warmed plates if possible

Use a heat lamp or warming tray to keep plated food hot while awaiting service 

Serve food as soon as possible after it is prepared

If many plates are being served at once (banquet), use plate covers to maintain heat and protect food

Salads, dressings, and other cold items should be refrigerated or stored on ice until serving

Re-Storing
Bring food down to safe temperatures as quickly as possible 

Containers cool from the outside first, so use small containers or stir large containers when cooling

Using an ice bath or ice insert on large, non-ceramic containers will speed cooling

Seal and date all re-stored food items

When opening a container of perishable food that will be continuously used (i.e. sour cream), mark with the date it was opened
