ACA STANDARDS

SF 22
Food Preparation and storage united will be kept clean.  Keep food of floor, door closed, sealed containers for food items.



All leftovers must be tightly wrapped in aluminum foil and 


dated.  



Meat items are stored on the bottom shelves.

SF 23

Thermometers in all refrigerator units should register 



below 40 F Temperature chart to record every day.  Cooks 



have been instructed to notify food supervisor if 



temperature exceeds 40 F.

SF 24

All garbage containers are leak proof and covered securely 



when not in use.

SF 25

Garbage storage areas are kept clean without trash buildup.



Garbage taken to the dumpster after each meal. 

SF 26
Food Service supervisor has a bachelor’s degree and state of Florida certification and has supervised FCCYD kitchen since 1991.

SF 27
Only clean and sanitized utensils and equipment (cutting boards, knives, counters are used.  Food contact surfaces are sanitized with bleach water.

SF 28
Staff use safety precautions when holding, cooking, thawing and serving food.  Hot food is held at temperatures above 140 F, cold food at temperatures below 40 F

SF 29
Dishes and utensils are washed in mechanical dishwasher with the wash temp above 100.  Rinse temp above 180.


There is a bleach cycle.

SF 30
All dishes and utensils are air dried.
