GETTING KITCHEN READY FOR ACA

1.  
Have staff read the standards and papers attached.

2.
Monday after dinner – 

1) Remove all items including spices from counters and store appropriately in back pantry.  Counter should be washed down with bleach and used only for prep on Tuesday meals.  

2) Wash all garbage cans and lids and let them air dry overnight.  Tuesday morning place clean bags in all cans and place in dining hall and kitchen and make sure they all have lids.  

3) Monday night wash kitchen floor, pantry AND back porch.

REFRIGERATORS: 

1) Make sure temperature date on all coolers/freezers.

2) Make sure NOTHING is stacked directly on the floor of fridges AND freezer.  All items must be on shelves or on milk crates off the floor.

3) ALL leftovers must be COVERED with aluminum foil and DATED with date they were used.  All jello/pudding etc MUST be covered with paper liners.  
4) MEAT whether cooked or uncooked must be on BOTTOM shelves.

PANTRY:– 

1) NO cleaning items or insecticides in this area.  Remove all brooms, mops etc from in front of the ice machine. That area must be kept clear.  Mops and brooms on back porch.
2) Nothing should be on the floor directly including paper products.  Everything on the shelves or stacked neatly on crates.
3) Pantry should be clean and able to walk around freely.


DISHWASHER:– Make sure temperature has been recorded for each day and is displayed for inspector to see.


BACK PORCH : NO garbage or boxes.  When preparing meals – do not just leave boxes for later – take up immediately
3.  TUESDAY – ALL MEALS – DRESS CODE for ANY ONE WHO GOES INTO KITCHEN – INCLUDING REC STAFF WHO HELP TO CLEAN UP MUST DRESS AS FOLLOWS:


1) T Shirts WITH sleeves


2) Apron


3) CLOSED TOED SHOES AND SOCKS


4) Hair Net OR baseball cap


5) Gloves
No one should go into kitchen to just “get something”

