FOOD HANDLING PROCEDURES

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

Explain the entire food handling procedure for each food item on the proposed menu. Including:

How the food will arrive (frozen, fresh, packaged, etc.)

Where the food will be stored

Where and how the food will be thawed

Where (prep tables, sink, counter, etc.) the food will be handled (washed, cut, marinated, breaded,

cooked, etc.)

When (time of day and frequency/day) food will be handled

e Whether or not the food or any part of the food will be used as leftovers or as any ingredient in a
future dish

e How the food will be cooled if applicable
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DISHWASHING FACILITIES AT COMMISSARY
Number of sink compartments: MP«—
Size of sink compartments (inches): Length  Width _ Depth
Length of drainboards (inches): Right _ Left
What type of sanitizer will be used?

Chlorine  Quaternary ammonium _,_-Hot water ___ Other (specify)

How will large utensils such as prep tables, dough mixing bowls, slicers, and other food contact surfaces that
cannot be submerged in sinks or put through a dishwasher be cleaned and sanitized?

How many air drying shelves will you have? N ! A—
Calculate the square feet of total air drying space: ft?

HANDWASHING
Indicate number and locations of hand sinks on MFU: _4_

EMPLOYEE AREA

Indicate location for storing employees’ personal items on MFU: __ AL O St+orwg  Persoraf
1 4ean~ 7

GARBAGE, REFUSE AND OTHER
Will trash be stored in the MFU overnight? Yes No ./ﬁ' so, how will it be stored to prevent

contamination?

Where will MFU be stored after operation? [ o €—

Location and size of can wash facility at Commissary: _ a [ [ A
° )

Is can wash area accessible to MFU? \4 £S5

Are hot and cold water provided as well as a threaded nozzle?
How will used grease be handled? 4= 1 ¢ h £y Has agqreepo YotaKe Yhe 4Seqreqse
Are doors on MFU self-closing? _ AJD Fly fans provided? 5/ <5

Where will chemicals be stored? R e ncg¥h— Ca hiw et

Where will clean linen be stored? <y n/ a_ Pal

Where will dirty linen be stored? , oL ] ,Pa) [




