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FOOD HANDLING PROCEDURES

Explain the following with as much detail as possible. Complete descriptions including specific areas of the
kitchen and forresponding items on the plan where food is handled will expedite the plan review process.

Explain the gntire food handling procedure for cach food item on the proposed menu. Including:
* How the food will arrive (frozen. fresh. packaged. etc.)
o  Where the food will be stored
° ‘here and how the food will be thawed
®  Where (prep tables. sink. counter. etc.) the food will be handled (washed. cut. marinated. breaded.
cooked. etc.)

e 'hen (time of day and frequency/day) food will be handled
o 'hether or not the food or any part of the food will be used as leftovers or as any ingredient in a
fhiture dish

*  How the food will be cooled i applicable
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FOOD HANDLING PROCEDURES

Explain the tpllowing with as much detail as possible. Complete descriptions including specific areas of the
kitchen and dorresponding items on the plan where food is handled will expedite the plan review process.
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