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1.

PURPOSE. This Notice publishes CH-1 to the Food Service Sanitation Manual, COMDTINST
M6240.4A. Intended users of this directive are all units which maintain the Manual.

ACTION. Area and district commanders, commanders of maintenance and logistics commands,
commanding officers of headquarters units, and assistant commandants for directorates, Chief Counsel,
and special staff offices at Headquarters shall ensure compliance with the provisions of this Notice.
Internet release authorized.

DIRECTIVES AFFECTED. None.

SUMMARY OF CHANGES. Temperature and time requirements have been changed to bring the Coast
Guard up to the guidelines of the FDA Food Code and those used in the Manual of Naval Preventive
Medicine (NAVMED P-5010). Maximum temperature for refrigeration has changed from 40°F to 41 °F
and maximum time outside of proper temperature has changed from three (3) hours to four (4) hours
throughout the Manual. Cleaning and sanitizing temperatures and disinfectant concentrations were also
updated. These changes will allow the Food Service Specialist School to use the National Restaurant
Association’s ServSafe certification, which will be beneficial to all units and personnel who utilize
Coast Guard galleys.

PROCEDURES. No paper distribution will be made of changes to this Notice. Official distribution will
be made via Coast Guard Directives System CD-ROM and the Department of Transportation website at:
http://isddc.dot.gov/. An updated electronic version of the entire Manual and noted changes for
downloading is available via the Commandant (G-WK) Publications and Directives website at:
http://www.uscg.mil/hq/G-W/g-wk/g-wkh/g-wkh-1/Pubs/Pubs.Direct.htm. Message notification will
announce changes and effective dates.
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a. Remove and insert the following pages:

Remove: Insert:

Table of Contents p. 1 thru iii Table of Contents p. i thru iii, CH-1
Chapter 1, p. 1-3 and 1-4 Chapter 1, p. 1-3 and 1-4, CH-1
Chapter 2, p 2-1 and 2-2 Chapter 2, p. 2-1 and 2-2, CH-1
Chapter 2, p. 2-15 thru 2-25 Chapter 2, p. 2-16 thru 2-28, CH-1
Chapter 5, p 5-1 thru 5-6 Chapter 5, p 5-1 thru 5-6, CH-1
Chapter 8, p. 8-1 and 8-2 Chapter 8, p. 8-1 and 8-2, CH-1
Chapter 9, p. 9-1 and 9-2 Chapter 9, p. 9-1 and 9-2, CH-1
Chapter 10, p. 10-1 thru 10-6 Chapter 10, p. 10-1 thru 10-6, CH-1
Chapter 10, p. 10-13 thru 10-18 Chapter 10, p. 10-13 thru 10-18, CH-1

Enclosure (3), CH-1

—
JOXYCEM. JOHNSON
Director of Health and Safety

Encl: (1) CH-I to Food Service Sanitation Manual, COMDTINST M6240.4A
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28.

"Hot food storage facility" shall nean steamtabl es,
war mers, and other hot food holding facilities capable
of maintaining a safe hol ding tenperature of not |ess
t han 140° F (60° O).

"Kitchenware" shall nean food preparation and storage
utensils.

"Leftover" shall nean any unserved food remaining at the
end of the neal period for which it is prepared.

Exanple: food that is remaining on the steamtable,
unused or partially used.

"M sbrandi ng" shall nmean the use of any witten, printed,
or graphic matter upon or acconpanyi ng products or

contai ners of food, including signs, or placards,

di splayed in relation to such products so di spensed,
which 1s false or msleading or which viol ates Federal

| abel i ng requirenents.

"Mobile food unit" shall mean a food service
establishnment that is designed to be readily noveabl e.

"Organol eptical™ shall mean acceptable to snell, touch
taste and vi sual observation

"Packaged" shall nean bottl ed, canned, cartoned, or
securely wrapped at a food processing establishment or
food processing plant.

"Perishabl e food" shall nean any food that may spoil
?asil¥ and present a health hazard when hel d above 41° F
5° O).

"Person" shall include an individual, partnership
corporation, association or other |egal entity.

"Potentially hazardous food" (PHF) neans any food which
consists in whole or in part of mlk or mlk products,
shel | eggs, neats, poultry, fish, shellfish, edible
crustacea (shrinp, |obster, crab, etc.), baked or boiled
pot at oes, tofu and ot her soy-protein foods, plant foods

t hat have been heat-treated, raw seed sprouts, or
synthetic ingredients. Potentially hazardous foods are
capabl e of supporting rapid and progressive growh of

i nfectious or di sease-causing m croorganisns. The term
does not include foods that have a pH of 4.6 or |ess,
foods with a water activity of 0.85 or |ess, air-cooled
hard-boiled egg with shell intact, shell egg that had
been treated to destroy all viable Sal/nmonellae, or a food
in an unopened hernetically sealed container that is
commercially processed to achieve and naintain comercia
sterility under conditions of nonrefrigerated storage and
di stribution.

"Pull date" shall nean the expiration of the shelf-life
for the product and the date after which the product

shall not be offered for sale or consunption and shall be
expressed in standard date format, i.e., 16 April 2001

1-3
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30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

"Reconstitute"” shall nean restoring water to a food that
has been concentrated by dehydration or freeze drying.

"Saf e" shall nmean materials that are manufactured from or
conposed of materials that are not food additives as
defined in Section 201 (s) or (t) of the Federal Food,
Drug and Cosnetic Act as used, or are food additives or
color additives as so defined and are used in conformty
with regul ati ons established by the Food and Drug

Admi ni stration.

"Saf e holding tenperature,” as applied to potentially
hazardous food, shall nean tenperatures of 41° F (5° QO
or bel ow when refrigerated and at |east 140° F (60°C)
when heat ed.

"Sanitization" shall nmean effective bactericidal
treatnent by a process that provides enough accumul ative
heat or concentration of a chem cal for enough tine to
reduce the bacterial count, including pathogens, to a
safe |l evel on utensils and equi pnent.

"Seal ed" shall nean free of cracks or other openings that
permt the entry or passage of nvoisture.

"Shelf-life" shall nmean the maximumtine el apsed fromthe
time of preparation of the product until the item nust be
removed from sal e or use and di scarded.

"Single-service article" shall mean cups, containers,
closures, lids, plates, knives, forks, spoons, stirrers,
straws, napkins, wapping nmaterials, toothpicks, and
simlar articles designed for one-tine, one-person use
after which they are di scarded.

"Storage tenperature" shall nean the tenperature at which
the food product is stored inmediately after preparation
and mai ntained at a safe holding tenperature until it is
di spensed to the custoner

"Tabl eware” shall nean multi-use eating and drinking
utensils.

"Tenporary food service establishnment” shall nean a food
service establishnment that operates at a fixed |ocation
for a period of tine not nore than 14 days.

"Tenporary food service personnel” shall nean those

i ndi vi dual s who are assigned to a food service
establishnent for a period of |ess than three nonths,
such as nesscook and scul |l ery personnel.

"Utensils" shall nean any tabl eware and kitchenware used

in the storage, preparation, conveying, or serving of
f ood.

1-4



CHAPTER 2 - FOOD CARE

A

B

Food Supplies. Al foodstuffs shall be whol esome and free from
spoi l age, filth, or other contam nation and shall be fit for
human consunption. Food shall be obtained from sources
approved by the U S. Departnment of Agriculture (USDA) or an
approved source froma foreign port that conplies with all |aws
relating to food and food | abeling. The use of hernetically
seal ed food that was not prepared in a food processing
establ i shnent is prohibited.

Food Protection

1. At all tinmes (including while being transported, stored,
prepared, displayed, or served) food shall be protected
from contam nati on by all agents, including dust, insects,
uncl ean equi pment and utensils, unnecessary handl i ng,
coughs and sneezes, flooding, draining, and overhead
| eakage or condensati on.

2. Potentially hazardous food shall be naintained at a
tenperature either at or below 41° F (5° C) or at or above
140° F (60° C), as appropriate, at all tines, except as
ot herwi se provided in this chapter.

Food | nspecti on.
1. General

a. Al foodstuffs procured for the Armed Forces dining
facilities undergo rigid inspection and are subject to
various Federal and mlitary specifications established
to cover sizes, grades, appearances, and types. These
i nspections are made by technically qualified personne
of the mlitary veterinary services, Defense Personne
Support Center quality assurance representatives, and
t he USDA i nspectors.

b. The nedi cal departnent representative or other
qual i fi ed personnel designated by the commandi ng
officer is responsible for inspecting all foodstuffs to
determine fitness for human consunption and to ensure
recei pt from approved sources.

c. Cccasionally, food itens are procured and received that
have not been inspected by qualified personnel. All
food itens including fresh bakery and fresh dairy
products, other than mlk and m |k products which are
delivered directly to the food service establishnent by
vendors, will be accepted by food service personnel and
i nspected in accordance with this manual. Food found
not to be in conpliance with USDA regul ati ons and
specifications or where there is doubt, shall be
rejected as unfit for human consunpti on.

2-1
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d.

I nspections shall maintain liaison with | oca

personnel of the mlitary veterinary services or
preventi ve nmedicine technicians to avail thensel ves of
general information and techniques involved in
foodstuffs inspections.

Food i nspections shall be nade by the nedical

departnment representative in conmpany with the food
service officer, food service manager, or other

i ndi vi dual designated, where a conbi nati on of know edge
and training can result in an effective inspection
program The exercise of intelligence and commobn sense
Is the keynote to determining what is fit and what is
unfit. Usually, foul odor and an unnatural appearance
are causes for rejection; suspected foods shall never
be taste tested.

In order to effectively performfitness for human
consunption inspections, a basic know edge of judging
foodstuffs is required.

I nspection of Meats and Poultry.

The Federal Meat |nspection Act and the Poultry
Products | nspection Act provide for the inspection by
an official service of U S. Departnent of Agriculture
of all neats, neat products, poultry and poultry
products intended for interstate shipnent. Al such
products prepared in the United States and purchased by
the Arned Forces as part of the ration shall have
originated in plants under the supervision of an agency
of the U S. Department of Agriculture and be so marked
with the stanp of approval of that agency.

Meats, nmeat products, poultry, and poultry products
destined for resale or for use in non appropriated fund
activities shall be purchased from approved plants
operating under the supervision of an agency of the
U. S. Departnent of Agriculture or under an acceptabl e
state inspection system To be acceptable, a state

i nspection systemshall afford health protecti on and
safeguards to the consuner which at |east equal those
provi ded by the federal systens.

The mlitary veterinary services do not duplicate the
i nspections perfornmed by federal and state agencies;
however, they do conplete for the mlitary the

i nspections at the point of issue or sale.

2-2



2-D. Food Storage.
Ceneral

1

a.

Correct storage procedures play a major part in
preventing food-borne illness. The maintenance of
proper tenperatures, air circulation, and humdity is
necessary to preserve foodstuffs and prevent spoil age
and subsequent growth of pathogenic organisns. High
standards of sanitation shall be maintained in
storeroons and refrigerated spaces.

Supply storage buil dings shall be protected agai nst

i nsect and rodent invasion. Food itens shall be placed
on pallets to facilitate cleaning, to prevent insect
and rodent harborage and to aid in air circulation and
shall be stored with a regard to safety, accessibility,
and orderliness. Age is a contributing factor in food
spoilage. It is necessary to observe the basic
principle of storage that oldest itens shall always be
used first, except when the condition of a newer Item
is such that it nust be given priority.

Only food itens shall be stored in food storage spaces
(storeroons, reefers, refrigerators, etc.). Storage of
non-food itens such as nedi cations, vaccines,
batteries, glue, greases, urine sanples, etc. in reefer
spaces i s prohibited.

Stored foods, whether raw or prepared, shall be

encl osed in the clean container or package in which

t hey were obtained or shall be enclosed in a clean
covered container, except during necessary periods of
preparation or service. Use of a cloth towl as a
cont ai ner cover is prohibited.

Food shall be stored six inches above the floor or deck
on clean surfaces such as pallets, and protected so
that the food itenms will not be contam nated by spl ash
or other neans.

Food itens shall not be stored under exposed sewer or
non- pot abl e water I|ines.

Food not subject to further washing or cooking before
serving shall be stored in a way that protects it

agai nst contam nation fromfood requiring washing or
cooki ng.

Packaged food shall not be stored in contact with water
or undrained ice.

Unless its identity is unm stakable, bul k food not
stored in the contai ner or package in which it was
obtai ned shall be stored in a container identifying the
food by comon nane.

2-15
CH1




2-D-1. j. Decayed itens shall be sorted out and renoved from

CH1

fresh fruits and vegetables. Food itens such as
eggs and butter which absorb odors should not be
stored with fruits and veget abl es.

2. Refrigerated Storage.

a. Enough conveniently located refrigeration facilities or
effectively insulated facilities shall be provided to
assure the naintenance of food at required tenperatures
during storage. Each cold food storage unit shall be
provided with a numerically scal ed indicating
t hernoneter, accurate to plus or mnus 3° F, and
| ocated in the warnmest part of the facility to nmeasure
the air tenperature. It should be nmounted so that it
can be easily read. Refrigerators and freezers shal
be constructed in accordance with current Nationa
Sani tation Foundation (NSF) Standards and bear the NSF
seal. Details are provided in NSF Standard Nunber
Seven, ' ' '

Refrigerators and freezers should be provided wth

t hernoneters nmounted on the unit's exterior, and

anot her placed inside the unit. Tenperature |ogs shal
be maintained on all cold storage spaces and accurate
entries shall be made at | east daily. Any deviations
fromrecommended storage tenperatures shall be reported
i medi ately to the food service officer and the nedica
of ficer or the nedical departnment representative.

b. Potentially hazardous foods requiring refrigeration
shal |l be maintained at a tenperature at or below 41° F
(5° ©, except during necessary periods of preparation

c. Frozen foods shall be kept frozen and shall be stored
at a tenperature of 0° F (-17.8° C or bel ow.

d. Ilce not intended for human consunption shall not be
used to cool stored foods, food containers, or food
utensils.

e. There should be nothing stored in ice nachines except
i ce.

f. Al itens shall be stored in such a manner as to
provi de for adequate air circulation. Storage on the
deck of walk-in refrigerators or freezers is
pr ohi bi t ed.

3. Hot Storage.

a. Enough conveniently |ocated hot food storage facilities
shal I be provided to assure the maintenance of food at
the required tenperature during storage. Each hot food
storage facility shall be provided with a nunerically
scal ed indicating thernmoneter, accurate to plus or
mnus 3° F, located in the coolest part of the facility
and | ocated to be easily readable.

2-16



2-D 3. b. Potentially hazardous foods requiring hot storage
shal |l be maintained at or above 140° F (60° C) except
during necessary periods of preparation.

4. Dry Food Storage.

a. Dry food itens, other than canned goods, are such foods
as cereals, dried fruits, vegetables, flour, and neal.
They nust be stored under controlled conditions of
tenperature, humdity, and air circul ation

b. Al dry food itens shall be stored above the floor, on
cl ean racks, dollies, pallets, or other clean surfaces,
in such a manner as to be protected from contam nation
by splash or other neans.

c. \Wen canned goods and dry food itens are received they
shal | be inspected for correct can |abeling, condition
of exterior can, signs of rusting, and other conditions
such as swellers, springers, and fli ppers.

d. Food itens shall be stored away from bul kheads where
steam or other heated pipes are |located. Stacking
should be in a manner to permt adequate air
circul ation.

E. Special Food Precautions.
1. Dr nd Li i MIk Pr t

a. MIlk and m Ik products for drinking shall be provided
to the consumer in unopened, comercially filled
packages not exceeding one (1) pint in capacity, or
served froma bulk mlk dispenser

(1) Single-service containers of mlk and liquid mlk
products shall be refrigerated at or below 41° F
(5° © until served. Tops of containers shall be
cl ean and shall not be subnerged in water or
covered wth ice for cooling purposes.

(2) All mlk and m |k products dispensed frombulk mlk
shal | be pasteurized. Tenperature in the dispenser
cabi net shall be maintained within the range of 32°
F (0° C to 41° F (5° C) while mlk containers are
stored within. A netal-stemtype thernoneter shal
be an integral part of the di spenser cabinet

b. Milti-use dispenser tubes are prohibited. Single-
service tubes (other than precut tubes) shall be cut
with a clean cutting instrument at a point no nore than
one (1) inch beyond the term nation of the dispensing
mechani smand at a forty-five (45) degree angl e.

2-17
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C.

M| k contact surfaces shall not be exposed to manua
contact, droplet infection, dust, flies, or other
sources of contam nation

Di spenser cabinets shall be defrosted at frequent
intervals to prevent accunul ation of nore than three-
sixteenth (3/16") inch of ice.

When the pitcher method of mlk reconstitution is used,
care shall be taken to ensure that pitchers have been
cl eaned and sanitized prior to use. Long handl ed,
corrosion-resi stant spoons or electric beaters used for
reconstituting shall also be cleaned and sanitized
prior to use. Pitchers are allowed only for serving of
reconstituted mlKk.

G ound Food.

a.

Potentially hazardous food which has been ground or
chopped and is to be cooked |later or incorporated into
a recipe shall be refrigerated to 41° F (5° C or bel ow
i mredi ately in shallow pans filled to a depth of not
nore than three (3) inches and shall be kept covered
until cooked.

G i nding or chopping food increases the surface area
for possible contam nation and growth of harnfu
bacteria. The grinding process also warns chilled food
to the point where mcrobial growh may start. Only
the quantity of ground food that will be consuned at
each neal period shall be prepared.

To assure a safe product, ground or chopped foods shal
be prepared and cooked in accordance with the nethods
prescribed in the Armed Forces Reci pe Service.

Green Vegetables. Geen vegetables of uncertain origin
shal | be suspected as being contam nated wi th pathogenic
organi sns and shall be chem cally sanitized by inmersion

f or

at least fifteen (15) mnutes in a 100 ppm avail abl e

chlorine solution or thirty (30) mnutes in a 50 ppm
avai |l abl e chlorine solution and thoroughly rinsed with
pot abl e water before being cooked or served. Head itens
such as lettuce, cabbage, celery, etc., nust be broken
apart before sanitizing.

Pastri es.

a.

Cream puffs, custard-filled pies and cakes, eclairs,
and simlar products, includi ng those containing
synthetic fillings, shall be prepared under strict
sanitary conditions, covered, cooled quickly, and
refrigerated at 41° F (5° C) or below until served.
They shall remain under refrigeration at 41° F (5° Q)
or below on the serving line and any | eftover itens
shal | be disposed of after each neal

2-18
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b. Wen these itens are procured comercially, they shal
be delivered under refrigeration at 41° F (5° C) or
bel ow.

c. These itens are highly perishable and provide ideal
culture nedia for pathogenic organisns. Only the
gquantity of food which will be consuned for the day
shall be prepared or procured. To assure uniformty
and safe products, foods shall be prepared and cooked
in accordance with the nethods prescribed in the Arned
Forces Reci pe Service, NAVSUP PUB 7, stock number 0530-

LP-016-1010.
Di spl n rvi
Potentially Hazardous Foods. Potentially hazardous foods

shal |l be kept either 41° F (5° C) or below or 140° F (60° O
or above during display and service.

Di splay Equi pnent. Food di spl ayed on sal ad bars, steam
tabl es, and other serving |lines shall be protected from
consuner contam nation by easily cl eanabl e counter-
protector devices, such as "sneeze guards" and displ ay
cases. Enough utensils shall be provided to ensure
elimnation of cross contam nation between foods.

Reuse of Tableware. Reuse of soiled tableware is
pr ohi bi t ed.

Di spensing Utensils. Suitable utensils shall be used by
enpl oyees and provided to consunmers who serve thenselves to

avoi d unnecessary contact with food. Between uses,
utensils shall be:

a. stored in food containers with the food they are being
used to serve in a position to ensure the handles wl|
not come into contact with the food item or

b. stored clean and dry, or
c. stored in running water; or

d. in the case of utensils and ice cream scoops used in
serving frozen desserts, they shall be stored either in
runni ng water, dipper wells, or clean and dry. At no
time shall they be imrersed in a pan or container of
water and left at roomtenperature. Dippers imersed
in water nust have potable water continuing to flow to
wast e.

ndi ment Di nsing. Sugar, condi nents, seasonings, and
dressings for self-service use shall be provided only in
i ndi vi dual packages or from di spensers that protect their
contents. |If condinents containing high protein
i ngredients are dispensed in other than individual
packages, they shall be protected from contam nati on and be
hel d at tenperatures below 41° F (5° C. They shall be
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(con’'t)

pl aced on the line in small anobunts and repl eni shed
frequently. Any portion renmaining at the end of a neal
period will be disposed of as garbage.

G lce D spensing.

1

I ce maki ng machi nes shall be | ocated, installed, operated,
and nmaintained in a sanitary manner to prevent

contami nation. The machine shall be cleaned and i nspected
periodically by refrigerati on personnel to ensure proper
operation. The notor area and insul ation panels shall be
i nspected weekly for evidence of cockroach infestation
Care shall be taken to ensure the absence of subnerged
nonpot abl e water inlets. Airgaps in drains fromthe ice
storage bin shall be provided. Overflow pipes shall be
provi ded for defrosting tanks to prevent contam nation of
the ice with water used for defrosting. Sanitary racks or
stowage shall be provided for hoses or lines used to fill
freezing trays. Rules of sanitary conduct for personnel
manuf acturing or handling ice shall also be provided by the
supervi sor of food service establishnment or other

desi gnat ed personnel

Ice for consunmer use shall be dispensed only with scoops,
tongs, or other ice dispensing utensils or through
automatic self-service 1 ce dispensing equi pnent. Between
uses, ice dispensing utensils and ice receptacles shall be
stored in a way that protects themfrom contam nation

Di spensing utensils shall not be stored in ice nmaking
machi nes.

H. Food Transportation.

1

During transportation, food shall be in covered containers,
or conpletely wapped or packaged so as to be protected
from contam nation

During transportation to another |ocation for serving or
catering operations, food shall neet the requirenents of
this chapter relating to stored foods.

Al potentially hazardous foods shall be maintained at or
bel ow 41° F (5° © or at or below 140° F (60° C) during
transportation.

l. Food Preparation

1

CH1

Al'l food (including ice) will be obtained from approved
sources and will be whol esone, honestly presented and
| abel ed per Federal |aw.

Food prepared in a private hone nmay not be used or offered
for human consunption in a food establishnment. This

requi renent does not apply to chapel suppers, famly child
care hones, nei ghborhood cookouts, unit bake sales, and
simlar functions, provided the food is identified as hone
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(con’'t)
prepared food. Serving hone canned foods is prohibited at
command sponsored events.

Food Protection Measures. M ninmum food protection neasures
i ncl ude:

a. ?ppbying good sanitation practices in the handling of

ood.

b. Maintaining high standards of personal hygiene.

c. Keeping potentially hazardous foods (PHFs) refrigerated
or heated to tenperatures that mnimze the growth of
pat hogeni ¢ m cr oor gani sns.

d. Inspecting food products for whol esoneness,
tenperature, and sanitary condition prior to acceptance
at the facility.

e. Cooking PHFs, as appropriate, to kill harnfu
m cr oor gani sns.

f. Providing adequate personnel, equipnent, and facilities
to ensure sanitary operation

g. Preventing infestation or contam nation of food by
insects and rodents, and contam nation of food with
t oxi c chem cal s.

h. Use properly designed, cleaned and sanitized equi pnent
for 1ts intended use.

Cooki ng Raw Ani mal Products.

a. Except as specified in the paragraphs bel ow, raw ani nal

foods such as eggs, fish, poultry, neat (except roast
beef), and foods containing these raw ani mal foods,
shal | be cooked to heat all parts of the food to an
internal tenperatures as identified in Table 2-1.

(1) Poultry, poultry stuffing, stuffed nmeats, stuffed
fish or stuffing containing fish, neat or poultry
shal | be cooked inmediately after preparation and
W thout interruption to heat all parts to a m ni mum
i nternal product tenperature of 165°F (74°C) for 15
seconds.

(2) Pork, gane animals, comm nuted fish and neats,
injected neats and eggs that are not cooked to
order shall be cooked to neet one of the tine
t enperat ure conbi nati ons shown in Table 2-1 bel ow
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2-1-4.a.(2).

Table 2-1 M ni num cooking tine and tenperature conbinations for pork,
game animals, comminuted fish and meats, injected neats and eggs that
are not cooked to order.

M ni nrum I nternal Product Tenper at ures Ti me
145°F (63°Q) 3 mnutes
150°F (66°C) 1 ninute
155°F (68°QC) 15 seconds

(3) Gound beef should be cooked to a m ni mum i nternal
ten‘peirature of 155°F for 15 seconds or until juices
run cl ear.

(4) Wol e beef roasts and corned beef roasts shall be
cooked in an oven that is preheated to the
tenperature specified in Table 2-2 and is held at
or above that tenperature; and to a food
tenperature as specified in Table 2-3 for the
correspondi ng anount of time for that tenperature.

Tabl e 2-2 Oven paraneters required for destruction of pathogens on
the surface of roasts of beef and corned beef.

Oven Type Oven Tenperature Based on Roast Wi ght

Less than 10 Ibs (4.5 kg) 10 Ibs (4.5 kg) or greater

Still Dry 350°F (177°C) or greater |250°F (121°C) or greater

Convecti on 325°F (163°C) or greater |250°F (121°C) or greater

High Hum dity! [250°F (121°C) or greater |250°F (121°C) or greater

'Rel ative humdity greater than 90% for at |east 1 hour as neasured in
the cooki ng chamber or exit of the oven; or in a noisture inperneable
bag that provides 100% hum dity.

Table 2-3 M nimum hol ding times required at specified tenperatures
for cooking all parts of roasts of beef and corned beef.

Tenper at ur e/ Ti net Tenper at ur e/ Ti ne? Tenper at ur e/ Ti ne?
OF (OQ OF (OQ OF (OQ

130 (54) ial o 1136 (58) | oA |142 (61) | 8 minutes

132 (56) 77 138 (59) | . 19 144 (62) | 5 minutes
m nut es m nut es

134 (57) . 47 140 (60) | . 12 145 (63) | 3 minutes
m nut es m nut es

'Hol ding time may include post oven heat rise.
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b.

M cr \Y, ki n

(1) EGMIaninal foods cooked in a m crowave oven shal
e:

(a) Rotated or stirred throughout or mdway during
c?oﬁlng to conpensate for uneven distribution
of heat;

(b) Covered to retain surface noisture;

(c) Heated to a tenperature of at |east 165°F
(74°C) in all parts of the food,

(d) Allowed to stand covered for 2 mnutes after
cooking to obtain tenperature equilibrium

Raw, marinated, or partially cooked fish (other than
nol | uscan shellfish), will be frozen before service or
sale in ready-to-eat formas foll ows:

(1) Frozen throughout to a tenperature of:

(a) -4°F (-20°C) or below for 168 hours (7 days)
in a freezer.

(b) -31°F (-35°C) or below for 15 hours in a bl ast
freezer.

: I i del i nes:

(1) Serving raw eggs and foods containing raw eggs is
pr ohi bi t ed.

(2) Recipes which call for uncooked eggs, e.g.
mayonnai se, eggnog, ice cream Caesar sal ad
dressi ng, hol |l andai se sauce, etc., wll be prepared
using only pasteurized frozen table eggs.

(3) Shell eggs that are broken and prepared to order
and for inmediate service, will be cooked to a
m ni mum i nternal product tenperature of at | east
145°F for at least 15 seconds or until the white is
firm not running, and the yolk is set.

(4) Scranbl ed eggs, in bulk amobunts, may be prepared
usi ng pasteurized frozen table eggs, pasteurized
dehydrated egg m x, or fresh shell eggs. If fresh
shel | eggs are used, the follow ng provisions are
required:

(a) Cook bul k anmpbunts of scranbled eggs in small
bat ches of no nore than 3 quarts. Cook to heat
all parts of the food to a mninmal internal
tenperature of 155°F (63°C) for at |least 15
seconds and until there is no visible liquid

egg.
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2-1-4.d.(4). (b) Hold until served at 140°F or higher, such as
on a hot food table.

(c) Do not conbine just cooked scranbl ed eggs to
the batch held on a hot food table. A clean
sanitized container is required for each 3
quarts of scranbl ed eggs.

5. af e lding T ratur f or k F

a. Potentially hazardous foods which are not served
i mredi ately after cooking nmust be either rapidly
chilled to tenperatures of 41°F or |l ower, or held at
140°F or higher. G owh of harnful bacteria and the
devel opnent of toxins (poisons) formed by bacteria
occur rapidly in protein foods when held at
tenper atures between 41°F and 140°F. Potentially
hazardous foods whi ch have been held at tenperatures
bet ween 41°F and 140°F | onger than 4 hours are
consi dered unsafe for consunption and nust be
destroyed. If the product is refrigerated at intervals
and then permtted to warm the total tine of the
vaLious peri ods between 41°F and 140°F nust not exceed
4 hours.

b. Potentially hazardous ingredients for foods that are in
a formto be consuned wi thout further cooking such as
sal ads, sandw ches, filled pastry products and
reconstituted foods nust have been chilled to 41°F or
bel ow prior to preparation.

6. Reconstituting or Fortifying Food.

a. The ingredients and the container nust be prechilled to
41°F or bel ow before reconstituting or fortifying a
potentially hazardous food with the addition of a dry
I ngredient such as dry mlk or mlk product, a dessert
mx or simlar product if the container is |arger than
1 gallon.

b. A potentially hazardous food which has been
reconstituted or fortified by the addition of a dry
i ngredi ent such as dried m |k, eggs, soup, sauce,
dessert mx or simlar product, if not for imediate
service, nust be:

(1) Held at 41°F or below until served;

(2) Imrediately placed, after mxing, into either a
frozen dessert nmachine or other |iquid product
refrigeration unit; or

(3) Held at 140°F or above.

c. Areconstituted or fortified potentially hazardous food
that is held between 41°F and 140°F for |onger than 4
hours w Il be discarded.
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Ti Publ i l'th ntrol.

a. Tinme only, rather than tinme in conjunction with
tenperature, may be used as the public health contro
for a working supply of potentially hazardous food
bef ore cooking, or for ready to eat potentially
hazardous food that is displayed or held for service
for imediate consunption, if:

(1) The food is marked or otherwise identified with the
time within which it shall be cooked, served, or
di scar ded,;

(2) The food is served or discarded within 4 hours from
the point in time when the food is renoved from
t enperature control;

(3) Food in unmarked containers or packages, or for
which the tine expires, is discarded; and

(4) Tenperature logs are maintained to document cooling
and verify all requirenments have been net.

Re-service. Once served to a consuner, individual portions
of food shall not be served again. Packaged food, other
t han potentially hazardous food, that is still whol esoneg,

may be reserved

J. Leftovers.

1

Leftovers. Any unserved food remaining at the end of the
meal period for which it is prepared. Served food, or food
t hat has been placed on a serving |ine does not qualify and
nmust be di scarded. Leftovers are categorized as potentially
hazardous food and nonpotentially hazardous food.

npotentially hazar |l eftovers. Itenms such as
i ndi vi dual commrerci ally packaged crackers, condinents,
etc., which may be recovered fromthe serving |ine, but not
dining tables or trays, and be retained for reuse. Bottled
condi nents that do not require refrigeration (e.g. nustard,
cat sup/ ket chup, steak sauce, etc.) may be retained for
reuse. Unsliced, hard skinned fruits may be retained from
serving lines for reuse provided they are washed.

Potentially Hazardous Leftovers. Potentially hazardous

| eftovers 1 nclude any potentially hazardous food prepared
for a specific neal Period and then retained for a later
nmeal period. The follow ng provisions apply:

a. Foods with comercially prepared chopped or ground neat
i ngredients may be retained as | eftovers.

b. Potentially hazardous food retained as | eftovers nust
have been held at safe tenperatures.
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Potentially hazardous food nust not have been pl aced
on the serving |ine. They nust have been held in the
kitchen for “hot holding” at 140°F or in “cold

hol ding” at 41°F or bel ow.

Hot itens to be retained chilled, nust be cooled within
a 4-hour period, in the follow ng manner:

(1) From 140°F to 70°F within 2 hours; and

(2) From 70°F to 41°F, or below, within the total 4-
hour peri od.

(a) Any food not neeting these tenperature
requirenents at the specified times will be
di scar ded.

(b) These food itens nust be maintained at 41°F or
bel ow until renoved for service or heating for
hot hol ding prior to service.

(3) Rapid cooling of leftovers will be acconplished by
using one or nore of the follow ng nethods to bring
the product tenperature fromthe required cooking
tenpeaature to 41°F or below within the 4-hour
peri od:

(a) Quick chilling with ice bath and agitation
(stirring nmechanically or manually every 20 to
30 minutes).

(b) Portioning to shallow pans (3 inches (7.6 cm
product depth or |ess) or snmaller containers
(1 gallon or less).

(c) Using prechilled pans and containers for
portioni ng products.

(d) Circulating cold water in steam jacket or
kettl es (where feasible).

(e) Short termstorage with agitation in wal k-in
refrigerator operating below 38°F, or in a
rapid chill refrigerator to reduce the
tenperature prior to placing in a standard
refrigerator.

(f) I'mrersing the cooking container in cold,
running water with product agitation.

(g) Spreading sliced or layered solid itens in
shal | ow pans, then refrigerating.

(h) Distributing the product anong several
refrigerators.
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2-J-3.d.(3). (1) Using netal, stainless steel or alum num
contai ners. (Metal containers have higher
rates of heat transfer than plastic or glass
cont ai ners.)

(Jj) Using reduced water content for recipes such
as stews. After cooking add potable ice to
make up the volunme of water and pronote rapid
cool i ng.

(k) Using ice type paddl es.

(4) Potentially hazardous |eftovers nust be | abel ed
"Leftover Use Wthin 24 Hours" with the date and
time of original preparation and the discard date
and tinme.

4. Potentially hazardous foods whi ch have been cooked, chilled
and reheated for service shall not be saved as | eftovers.

5. Leftover foods may be retained for 24 hours chilled (41°F
or below) or for 5 hours if maintained hot (140°F or
above). The tinme imt(s) for |leftovers begins when the
food Is renoved fromhot holding. No tenperature |ogs are
requi red but foods nmust not be in the “danger zone” between
41°F and 140°F for nore than four total hours fromtinme of
preparation until discarded.

6. Freezing of leftovers is prohibited.

7. Reheating Leftover Potentially Hazardous Food. Potentially
hazardous food that has been cooked and then refrigerated
and which is reheated for hot hol di ng nust be reheated so
that all parts of the food reach 165°F for a m ni mum of 15
seconds and then held at 140°F or above until served. The
time for reheating to 165°F will not exceed 2 hours.

8. Prohi bited Leftovers.

a. Foods conposed of ingredients which have been peel ed,
sliced, or diced by hand after cooking nust never be
used as leftovers, since the 4-hour tine limt between
tenperatures of 41°F and 140°F is usually taken up in
preparing, chilling, and serving the food.

b. These foods include, but are not necessarily limted to
potato sal ad, chicken sal ad, turkey sal ad, nacaron
sal ad, shrinp salad, egg salad, and simlar itens. Also
i ncl uded are foods that have been creaned or handled a
great anount (e.g., hashes, nobst gravies and dressings,
and creaned neats) and itens that are highly perishable
(e.g., nost seafood).

c. Nonpackaged or unw apped potentially hazardous food
recovered froma self-service |line nust not be retained
as | eftovers.
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2-K. Frozen Foods.

CH1

1

Thawi ng Pr r

a.

Frozen foods nmust not be thawed by exposure to
excessive heat or warmair currents. The idea
procedure is to place frozen foods under controlled
thawi ng tenperatures (36°F to 38°F) in their origina
Wr appers or containers.

Frozen foods may be thawed in mcrowave ovens provided
they are immedi ately cooked thereafter as a part of a
conti nuous cooki ng process.

At shore based facilities frozen foods may be thawed
conpl etely subnmerged under running water:

(1) At a water tenperature of 70°F (21°C) or bel ow,

(2) Wth sufficient water velocity to agitate and fl oat
of f 1 oose particles in an overflow,

(3) For a period of tine that does not all ow thawed

?orSions of ready-to-eat food to rise above 41°F
5°C);

(4) For a period of tinme that does not allow thawed
portions of a raw animal food requiring cooking to
be above 41°F (5°C) for nore than 4 hours
i ncl udi ng:

(a) The tinme the food is exposed to the running
water and the tine needed for preparation for
cooki ng, or

(b) The tinme it takes under refrigeration to |ower
the food tenperature to 41°F (5°C).
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CHAPTER 5.

CLEANI NG, SANI TI ZATI ON AND STORAGE OF EQUI PMENT,
UTENSI LS, AND CLEANI NG GEAR

: I il's d eani I tation.

1. Ceaning Frequency.

a.

Tabl eware shall be cl eaned and sanitized after each
use.

Ki t chenware and food contact surfaces of equi pnent
shal | be cleaned and sanitized after each use and
followi ng any interruption of operations when
cont am nati on may have occurred.

Wher e equi pnent and utensils are used for the
preparation of potentially hazardous foods on a
continuous or production line basis, utensils and the
food contact surfaces of equi pnent shall be cl eaned and
sanitized at various intervals throughout the day as
deened necessary by the food service supervisor. This
cl eaning shall be based on food tenperature, type, and
anount of particle accumnul ati on.

The food contact surfaces of grills, griddles, and
sim |l ar cooking devices and the cavities of mcrowave
ovens shall be cleaned after each use and shall be kept
freF of encrusted grease deposits and ot her accunul at ed
soil .

Tabl es and t abl eware shall be cl eaned after each neal
and thoroughly scrubbed after the evening neal to
renove all residues of food.

Al'l galley equiprment shall be cleaned and sanitized
thoroughly after each neal. This includes slicing
machi nes, m xers, can openers, mlk machi nes, toasters,
etc.

The exterior of all condi nent dispensers (sugar spices,
salt, and pepper) shall be cleaned after each neal.

When inspecting refrigerated storage spaces, the
foll owi ng guidelines should be used:

(1) Any accunul ation of frost on refrigerator coils and
units shall be observed. A thick |ayer of frost or
ice will reduce the efficiency of the system and
may result in overloading the conpressors.
Defrosting shall be done before frost thickness
reaches one-fourth (1/4) of an inch.
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1. h.

(2) Non frost-free refrigerators and freezer spaces
shall be frequently defrosted and all shall be
cl eaned at regular intervals or as operations
permt. After having been defrosted according to
operating instructions, they shall be scrubbed and
washed t horoughly with hot detergent sol ution,
rinsed and all surfaces sanitized.

2. Wping Coths and Sponges.

Sponges shall not be used in food service areas.
Cloths that are used for w ping food spills shall be
used for no other purpose. Wet wi ping cloths nust be
stored in a sanitizing solution listed in Table 5-1
bet ween uses. Cloths nust be washed and sanitized
after each neal period. Wt wiping cloths used with a
freshly made sanitizing solution and dry w ping cloths
shall be free of food debris and visible soil. Wen
odors or soil cannot be renoved fromthe cloths, they
nmust be di scar ded.

Cloths that are used with raw ani mal foods shall be
kept separate fromcloths used for other purposes,
i ncl udi ng separate sanitizing solutions.

3. Manual Cl eaning and Saniti zi ng.

a.

Si nks shall be cleaned prior to each use. Equi pnent
and utensils shall be preflushed or prescraped and,
when necessary, presoaked to renove gross food
particles and soil. Equi pment and utensils shall be
t horoughly washed in a hot detergent solution that is
kept clean and then shall be rinsed free of detergent
and abrasi ves.

Encl osure (2) contains a |ist of tables giving anount
of each stock solution or chlorine conmpound to be added
to water to produce an initial chlorine concentration
of 1, 2, 5, 50 and 100 parts per mllion (ppn.

Al'l tableware and the food contact surfaces of al
ot her equi pment and utensils shall be sanitized by one
of the foll ow ng nethods:

(1) Immersion for 10 seconds in a solution with
tenperature, chlorine concentrations and pH
according to the follow ng table:

Tabl e 5-1: Requirements for a 10 second chlorine rinse

M ni mum Chl ori ne Concentration M ni num WAt er Tenper at ur e
my/L (ppm PR A0 less | pH g or less (°F)
25 120 120
50 100 75
100 55 55
5-2
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(2) Imrersion for at least thirty (30) seconds in

cl ean, hot water at a tenperature of at |east 171°
F (77° O).

(3) Imrersion for at |east one (1) mnute in a clean
solution containing 12.5 —25 ppm of avail abl e
i odi ne, a pH not higher than 5.0 and having a
tenperature of at least 75° F (23.8° O).

(4) In the case of equipnment too large to sanitize by
i mrer si on:

(a) Treatnent by steam The steam nust be free
frommaterials or additives other than those
speci fied by the Food and Drug Adm nistration

(b) Rinsing, spraying, or swabbing with a chenica
sanitizing solution of at |east twi ce the
usual recomrended strength.

VWhen chemi cals are used for sanitization, they shall
not have concentrations higher than the maxi mum
permtted by the Food and Drug Administration. A test
kit or other device that accurately neasures the ppm
and the pH concentration of the solutions shall be
provi ded and used.

A three-conpartnent sink shall be used if cleaning and
sanitization of equipnent is done manually. Sinks
shal |l be | arge enough to permit the conplete imersion
of the equi pnent and utensils, and each conpartnment of
the sink shall be supplied with hot and col d potable
runni ng water.

Di sh tables or drain boards of adequate size shall be
provi ded for proper handling of soiled utensils prior
to washing and for clean utensils follow ng sanitizing.
They shall be located so as not to interfere with the
proper use of the dishwashing facilities.

When hot water is used for sanitizing, the follow ng
facilities shall be provided and used:

(1) An integral heating device or fixture installed in
or under the sanitizing conpartnent of the sink,
capable of maintaining the water at a tenperature
of at least 171° F (77° C) and,

(2) A nunerically scaled indicating thernoneter
accurate to plus or mnus 3° F convenient to the
sink shall be used for frequent checks of the water
tenperature; and,
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5-A-3. 0. (3) Dish baskets of such size and design to permt
conplete i mMmersion of the tableware, kitchenware,
and equi pnent in the hot water.

4. hani cal d ni ng an anitizin

a. Cleaning and sanitizing my be done by spray-type or
i mrer si on di shwashi ng machi nes or by any other type of
machi ne or device that thoroughly cleans and sanitizes
equi pnent and utensils. Such machi nes and devi ces
shal |l be properly installed and mai ntai ned i n good
repair. Automatic detergent dispensers and wetting
agent dispensers, if any, shall be properly installed
and mai nt ai ned.

b. The pressure of water supplied to spray-type
di shwashi ng machi nes shall not be | ess than 15 nor nore
t han 25 pounds per square inch (psi) on the water |ine
at the machi nes and not |ess than ten (10) pounds (psi)
at the rinse nozzle. A one-fourth (1/4) inch IPS val ve
and gauge shall be provided i mediately upstream from
the final rinse control valve to permt checking the
fl ow pressure of the final rinse water

c. Easily readable, nunerically scaled indicating
thernmoneters accurate to plus or mnus 3 degrees F
shal | be provided to indicate the tenperature of the
water in each tank of the machine and the tenperature
of the rinse water as it enters the manifold.

d. Rinse water tanks shall be protected by baffles or
ot her effective nmeans to mnimze the entry of wash
water into the rinse water. Conveyors in washing
machi nes shall be accurately tined to assure proper
exposure tines in wash and rinse cycles as determn ned
by specifications attached to the machi nes.

e. Drain boards shall be of adequate size for the proper
handling of soiled utensils prior to washing and for
clean utensils followi ng sanitization. They shall be
| ocated and constructed not to interfere with the
proper use of the dishwashing facilities.

f. Equi pnment and utensils shall be flushed or scraped and,
when necessary, soaked to renove gross food particles
and soil prior to their being cleaned in a di shwashi ng
machi ne. After flushing, scraping, and soaking,
equi pnment and utensils shall be placed in racks, trays,
baskets, or on conveyors. They shall be placed so that
food contact surfaces are subject to unobstructed
application of detergent wash and clean rinse waters
and to permt free draining. Cean rinse water shal
remove particul ate detergent residues. Al dishwashing
machi nes shall be thoroughly cleaned follow ng each
washi ng peri od.

g. Booster heaters, if required, nmust be installed in
accordance with the manufacturers directions.
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5-A-5  Machi Usi | : Sani ti zi na.

a. Wash waters and punped rinse waters shall be kept
clean. Water shall be nmmintained at not |ess than the
foll ow ng tenperatures:

(1) Wash tenperature: 140° - 160° F (60° - 71° Q)

(2) Punped rinse tenperature: 165° - 180° F (74° -
82° O

(3) E;nal rinse tenperature: 180° - 194° F (82° - 90°

b. Washed and punped rinse tenperatures are neasured in
t he respective tanks, and the final rinse tenperature
is measured at the manifold.

c. A mnimumutensil surface tenperature 160° F (71° O
nmust be achi eved.

6. Drying. Al equipnent and utensils shall be air dried.
Fans or forced air shall not be used to dry equi pnent and
utensils.

B. Equi pnent and Ut ensil Storage.

1. Handling. C ean and sanitized equi pnent and utensils shal
be handled in a way that protects them from contam nati on.
Spoons, knives, and forks shall be touched only by their
handl es. These utensils shall be washed with handl ed down
in containers and then transferred (inverted) to storage
containers with handl es up. Cups, glasses, and bow s shal
be handl ed wi thout contact with inside surfaces or with
surfaces that contact the users nouth.

2. St or age.

a. Clean and sanitized utensils and noveabl e equi prment
shal | be stored above the floor in a clean, dry
| ocation in a way that protects them from contam nation
by spl ash, dust, and other neans. The food contact
surfaces of fixed equipnment shall al so be protected
from contam nati on. Equi pnent and utensils shall not
Pe pl aced under exposed sewer or non-potable water

i nes.

b. Uensils shall be air dried before being stored or
shall be stored in a self-draining position on suitably
| ocat ed hooks or racks.

c. \Wenever practical, stored utensils shall be covered or
inverted. Facilities for the storage of spoons,
kni ves, and forks shall be provided and shall be
designed to present the handle to the enpl oyee or
consurmer .
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2.

d.

Cups, bow s, glasses, plates, etc., shall be stored
inverted in racks or in closed cabinets.

Al'l waste disposal plunbing or |lines, open or closed,
whi ch pass over food preparation areas, food storage
areas, utensil and equi pnent washing or storage areas,
and areas where food is served, shall be provided with
a one piece constructed netal dropless trough

i medi atel y bel ow such waste |line and sl oped to drain
away from such area

Pre-set Tabl ewar e.

a.

Tabl eware shall be set prior to serving a neal only if
gl asses and cups are inverted, and knives, forks, and
spoons are w apped or otherw se covered.

Al'l unused pre-set tableware shall be collected for
washi ng and sanitizing after the neal period.

i nal - : i ol es.

C.

Si ngl e-service articles shall be stored above the floor
on clean shelves and in closed containers that protect
t hem from cont am nati on

Si ngl e-service articles shall be comercially packaged
for individual use or shall be available to the
consunmer froma dispenser in a way that prevents
contam nati on of surfaces that may contact food or the
user's nouth. Handling of single-service articles in
bul k shall be conducted in a way that protects them
from contam nati on

Si ngl e-service articles shall be used only once.

St orage of Cl eaning Cear

1

Cl eani ng gear and cl eaning supplies shall be stored only in
an area specifically designated for that purpose. These
itenms shall not be stored in food preparation or serving
areas, in storage cabinets, or on food storage shelves. To
preclude the creation of a fire hazard they shall not be
stored in the sanme cabinet or |ocker as insecticides.

Cl eani ng gear shall include:
a. Swabs
b. Bushes
c. Rags
5-6



CHAPTER 8 - MOBI LE FOOD SERVI CE
NVbbi | e Food Units.

A

1

Ceneral. Mbile food units shall conply with the
requirenents of this manual, except as otherw se provided
inthis chapter. The commandi ng of ficer nmay inpose
additional requirements to protect against health hazards
related to the conduct of the food service establishnment as
a nobile operation. They may al so prohibit the sale of
some or all potentially hazardous foods. Transportation of
food froma centralized kitchen to a satellite dining
facility poses special hazards which increase in proportion
to distance and tinme. Al foods, therefore, shall be
transported in covered containers or conpletely wapped or
packaged so to protect from contam nation, and all
potentially hazardous food shall be maintained at 41° F (5°
C) or below or 140° F (60° C) or above during
transportation.

Restricted Operation. A nobile food unit shall serve only
food that was prepared and packaged in individual servings,
transported and stored under conditions neeting the
requirenments of this manual. Beverages that are not
potentially hazardous and are di spensed from covered urns
or other protected equi pnent are authorized. They need not
conply with the requirements of this chapter pertaining to
the necessity of water and sewage systens, not to those
requi renents pertaining to the cleaning and sanitization of
equi pment and utensils, if the required equi pnent for

cl eaning and sanitization exists at the conmssary. Al
food service equipnment in nobile vans shall neet applicable
desi gn and performance standards of the National Sanitation
Foundati on.

Single-Service Articles. Mbile food units shall provide

only single-service articles for use by the consuner.

Water Systens. A nobile food unit requiring a water system
shal | have a potable water system under pressure. The
system shall be of sufficient capacity to furnish enough
hot and cold water for food preparation, utensil cleaning,
sani ti zation, and hand washing. The water inlet shall be

| ocated in such a position that it will not be contam nated
by waste discharge, road dust, oil, or grease, and it shal

be provided with a transition connection of a size or type
that will prevent its use for any other service. Al water

di stribution pipes or tubing shall be constructed and
installed according to the requirenents of this Chapter

CH1




8- A-5.

B

C

CH1

Waste Retention. |If liquid waste results from operation of
a nobile food unit, it shall be stored in permanently
installed retention tanks that are at |least fifty percent
(50% Ilarger than the water supply tank. Liquid waste
shal | not be discharged fromthe retention tank when the
nmobile food unit is in notion. Al connections on the
vehicle for servicing nobile food unit's waste di sposa
facilities shall be of a different size and type than those
used for supplying potable water to the food unit. The
wast e connection shall be | ocated bel ow t he water
connection to preclude contam nati on of the potable water
system

Conmmi ssary. Mobile food units shall operate froma conm ssary
or other fixed food service establishment that is constructed
and operated in conpliance with the requirenments of this
manual .

o I  ons.

1

An encl osed service building separated
from conm ssary operations shall be provided for supplying
and nmai ntaining nobile food units. The service area shal
be constructed and operated in conpliance with the
requirenents of this manual.

o i ons.

a. Potable water servicing equi prment shall be stored in a
way that protects the water and equi pment from
cont am nati on.

b. The nobile food unit liquid waste tank shall be
t horoughly flushed and drai ned during servicing
operations. All liquid waste shall be discharged to a
sanitary di sposal systemin accordance with the Wter
Supply and Waste Water Disposal Manual, COVDTI NST
ML1300. 2(series). The flushing and draining area for
liquid waste shall be separate fromthe area for
| oadi ng and unl oadi ng of food and rel ated suppli es.



CHAPTER 9 - TEMPORARY FOOD SERVI CE ESTABLI SHVENTS

A

B

Ceneral. A tenporary food service establishnent shall conply
with the requirenments of this manual. The conmandi ng officer
may i npose additional requirenents to protect against health
hazards related to the conduct of the tenporary food service
establ i shnent and may prohibit the sale of sonme or all
potentially hazardous foods. Requirenents of this chapter may
be wai ved or nodified when no health hazard will result.

Operating Restrictions.

1. This section is applicable whenever a tenporary food
service establishment is permtted to operate without
conmplying with all the requirenents of this chapter.

2. Potentially hazardous foods may not be served, except those
that require only limted preparation such as seasoni ng and
cooking, i.e., hanburgers, frankfurters, etc. This
prohi bition includes pastries filled with cream or
synthetic cream custards (or simlar products), and sal ads
or sandwi ches containing neat, poultry, egg, or fish. This
prohi biti on does not apply, however, to any potentially
hazardous food that has been prepared and packaged under
conditions neeting the requirenents of this chapter if it
is obtained in individual servings stored at a tenperature
of either 41° F (5° C or below or 140° F (60° C) or above.
The facilities shall neet the requirenents of this chapter
and all food itenms shall be served directly in the unopened
container in which it was packaged.

3. lce. lce that is consuned or that contacts food shall have
been made under sanitary conditions. The ice shall be
obtained only in chipped, crushed, or cubed formand in
single use food grade plastic or wet strength bags filled
and seal ed at the point of manufacture. The ice shall be
held in bags until used. Wen used, the ice shall be
di spensed in a way that protects it from contam nation

4. Equi pnent.

a. Equi prment shall be |located and installed in a way that
facilitates cl eaning the establishnment and that
prevents food contam nation.

b. Food contact surfaces of equi pnent shall be protected
from contam nati on by consuners and ot her contam nati ng
agents. \Wen hel pful to prevent contam nation
effective shields for equi pment shall be provided.
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10.

Water. Enough potable water shall be available in the
establ i shnent for cleaning, sanitizing utensils and

equi pnent, and for hand washing. A heating facility

| ocated on the prem ses and capabl e of produci ng enough hot
wat er for these purposes shall be provided.

Wet Storage. The storage of packaged food in contact with
undrai ned ice is prohibited.

Waste. Liquid waste shall be disposed of in accordance
with the Water Supply and Waste Water Di sposal Mnual,
COMDTI NST M5240. 5(series).

Handwashing. A facility shall be provided for enployee
hand- washi ng. \Where water pressure is unavail able, such
facility shall consist of at |least a pan, liquid or
powdered soap in a nechanical dispenser, water, and

I ndi vi dual paper towels.

Floors. Floors shall be nmade of concrete, tight wood,
asphalt, or other simlar cleanable materials. Drt or
gravel floors may be used if graded to preclude the
accumul ation of liquids and covered w th renovabl e,

cl eanabl e pl atforns and duckboar ds.

T | Ceili : I , .

a. Wills and ceilings of food preparation areas shall be
constructed in a way that prevents the entrance of
i nsects. Ceilings shall be nade of wood, canvas or
other materials that protects the interior of the
establ i shnent fromthe weather. Screening materi al

used for walls shall be at |east sixteen (16) nesh to
t he inch.

b. Counter service openings shall not be |larger than are
necessary for the particul ar operation conducted.
These openi ngs shall be provided with tight w ndows or
shall be provided with fans installed and operated to
restrict the entrance of flying insects. Doors and

wi ndows, if any, shall be kept closed, except when food
i s being served.
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CHAPTER 10 -
A

M SCELLANEQUS

Sal ad Bars.

1

a.

Sal ad bars nay be set up on a self-service basis and
shal | be equipped with a "sneeze shield.” To assure
proper refrigeration, all salad bar items shall be

pl aced in pans or in trays and shall be pre-chilled
prior to being placed on the salad bar. The pans or
trays shall be placed on a bed of ice or an
electrically refrigerated salad bar unit. Proper
drainage is essential if ice is used to chill salad bar
itens.

Easily contam nated foods (sal ad m xtures contai ni ng
meat, fish, poultry, eggs, cooked sal ad dressing, and
mayonnai se) shall be placed on the salad bar in small
guantities and replenished as needed. All such itens
and any mayonnai se or cooked sal ad dressing renaining
on the salad bar shall be refrigerated at 41° F (5° O
or below and after conpletion of the nmeal all remaining
food shall be destroyed.

Careful attention shall be given to arrangenent of
salad bar itens to elimnate the necessity of reaching
over one container of food to get to another.

An adequat e nunber of proper serving utensils for the
sal ad bar shall be provided to ensure proper sanitation
and aid in keeping the salad bar in neat order during
sel f -servi ce.

Certain comrercial brands of salad dressings are
exenpted fromthe requirenment for refrigeration during
nmeal periods. Cuidance concerning which brands and
products are exenpt may be obtained from preventive
nmedi ci ne personnel or by reading the | abel

Sel f-Service |tens.

a.

Food itens permtted in self-service areas are bread,
butter, crackers, relishes, condi nents, beverages, and
certain types of desserts. Desserts which may be self-
served are:

(1) Desserts in individual dishes,

(2) Individually wapped portions of ice cream

(3) Cooki es,

(4) Fruits (fresh, canned, stewed, and frozen), and

(5) Fruit-flavored gelatin
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b.

Desserts such as cakes, pies, puddings, and bulk ice
cream shal |l not be self-served unless set up in
i ndi vi dual di shes.

Clubs, dining facilities, and exchanges may serve

prew apped sandwi ches as self-service itens. |[If not
refrigerated during service, sandw ches nust be served
and consuned within four (4) hours after renoval from
refrigeration.

The person in charge of the serving line shall ensure
sanitary self-service conditions by having an adequate
nunber of appropriate serving utensils near or with the
foods designated for self-service. Self-service lines
shall be carefully supervised throughout the neal
perhog to keep foods neatly arranged and repl eni shed as
needed.

Authority to permt self-service of itens other than
those listed I n the proceedi ng paragraphs shall be
requested in witing fromthe comrandi ng officer.

Preparation and Serving of Sandw ches.

1

Due to the nethod of

Preparation of Sandw ches.

preparation, types of filling, handling and storage
procedures, sandw ches are potentially hazardous food
Itenms. The follow ng requirenents shall therefore apply to
their preparation and storage:

a.

Sandwi ches not prepared at a Coast CGuard activity
shal | be procured froma comercial establishnment
that is listed in the area Directory of Sanitarily
Approved Food Establishnments for Arned Forces
Procurenment as published by the Departnent of the

Arny.

Sandwi ches shall be freshly prepared and shall be
properly | abel ed. Each sandwi ch shall be | abel ed,
marked or stanped with the date and tine of
preparation and a "pull date."” Disposable

pol yet hyl ene gl oves or the equival ent shall be
utilized by all food service personnel preparing
sandw ches.

Sandwi ches freshly prepared nust be refrigerated
i mredi ately.

Sandw ches intended to be eaten hot, such as a
Reuben sandw ch, shall be prepared upon custoner
request or in a mass feeding facility, such as a
dining facility, inmediately prior to serving.

Sandwi ches shall be individually wapped in

pol yet hyl ene film wax paper or simlar materials
except I n those instances where sandw ches are made
to individual customer order, such as on a galley
short order Iine.
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10-B-2. Cassification of Sandwi ches. For the purpose of
di scussi on, sandw ches are categorized 1n three cl asses:

a.

Class | - Fresh, chilled, prepared daily are for sale
over the counter, off nobile vending trucks, or via
vendi ng machines. This class al so i ncludes sandw ches
prepared by a ship or shore activity galley for serving
as "Md Rats", utilizing "leftovers” or portions of
unused neals, and frozen commercially prepared

sandwi ches delivered to a user activity in refrigerator
equi pped trucks at tenperatures above 0° F (-17.8° O).

Class Il - Sandw ches which are prepared in the Coast
Guard dining facility and intended for use in flight or
boat neal s shoul d be prepared and handl ed as prescri bed
in Section 10-C 1 of this Chapter. If this is

i nfeasi bl e, the sandwi ches are subject to the foll ow ng
requi renents;

(1) Only fresh prepared sandw ches contai ning suitable
ingredients for freezing shall be frozen.

(2) Each sandwi ch shall be w apped and seal ed
separately in a double thickness of polyethyl ene
film wax paper, or other npisture vapor resistant
mat eri al

(3) Imrediately after wapping, sandw ches shall be
frozen at 0° F (-17.8° C or below and stored at
t he sanme tenperature.

(4) Using units shall be informed that sandw ches shal
be consunmed within five (5) hours fromissue (tine
begi ns when sandw ches are renoved fromthe
freezer).

Class IIl - Sandw ches, frozen commercial, shall nean
that the sandwich material was prepared initially for
mass sandwi ch production; that the central kitchen is
desi gned speciftically for mass sandw ch producti on

that the sandw ches are hernetically seal ed,
individually and i medi ately frozen to O F (-17.8° QO
or bel ow and kept at these tenperatures in the centra
storage freezer. It also neans that the sandw ches are
transported in trucks equi pped wth freezers, arrive at
the destination in a frozen state and are thawed on a
daily basis according to consuner demand. These

sandw ches containing only the bread and neat or cheese
portion, are characterized as requiring thawing in a
refrigerator, and are limted to ingredients that are
adaptabl e for freezer storage. The nethod of serving
is to heat or toast the sandwi ch in conventional,
infrared, or mcrowave ovens.
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St orage Requirenents.
a. Cass | Sandw ches:

Storage Tenperature: 34° to 41° F (1.1° to 5° O
Shel f Life: 36 hours

b. Cass Il Sandw ches:
St orage Temperature: 0° F (-17.8° C) or bel ow
Shel f Life: Freezer - Maxi num 15 days

c. Cass Ill Sandw ches:
St orage Temperature: 0° F (-17.8° C) or bel ow
Thaw Tenperature: 34° to 41° F (1.1° to 5° Q

d. Shelf Life

(1) Commercial Freezer - Maxi mum 60 days from date of
production to date of delivery.

(2) Freezer - Maxi mum 15 days begi nni ng date of
del i very.

(3) Refrigerator - 36 hours begi nni ng when sandw ches
are renoved fromfreezer, after which the
sandw ches shall be di scarded as garbage.

lentificati : | : : i ches.

a. Each sandw ch shall be | abel ed, marked or stanped wth
the date and time of preparation and a "pull date.™

b. In addition, each carton or case of sandw ches shall be
stanped or affixed with the processor's nane, address
of the preparation site, and preparation date.

Speci al Meal s.

1

The four (4) hour maximumtime permtted for hol di ng
potentially hazardous foods at tenperatures between 41° F
(5° © to 140° F (60° C) is of particular inportance in the
case of special neals (boat neals, flight neals and
recreation parties).

When preparing and using sandwi ch fillings containing neat,
nmeat food products, poultry, fish, or eggs, it is essentia
that close galley supervision and liaison with using units
be mai ntai ned to ensure continuous refrigeration. These
foods shall be prepared and cooked in accordance with the
nmet hods prescribed in the Armed Forces Reci pe Service,
NAVSUP PUB 7, stock number 0530-LP-0116-1060. Such
fillings shall not be held I onger than four (4) hours
between the tenperatures of 41° F (5° C and 140° F

(60° C)(total lapsed tine in the galley and aboard
aircraft, boats, and ships).
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Unopened cans of neat, chicken, and tuna nmay be used in
lieu of meat sandw ches when consunption is not
anticipated wwthin the four (4) hour time limt. In these
i nstances bread and butter sandw ches may be issued with
the canned itens to permt nenbers to nake their own

sandwi ches, if they so desire. All types of flight
rations, however, shall be carefully packaged to preclude
the risk of contam nation and exposure during transit from
gall ey to pl ane.

Further information on special feeding conditions (such as
battl e neal s) and subsi stence operations in cases of

nucl ear, biological, or chem cal warfare may be found in
Food Service Operations, NAVSUP PUB 421, Stock Nunber 0530-
LP-421-0010.

D. Express Serving Lines.

1

Many activities and commands have installed express serving
lines (separate frommain serving line) in the Coast Guard
dining facility. This allows personnel to have a choice of
itenms rather than the full course neal

Sanitary practices nmust be observed when preparing,
handl i ng, and serving food at these express |lines. Mst
itens served are potentially hazardous foods, and the four
(4) hour rule for preparing and serving takes on added

i nportance. This i1ncludes the tine required to prepare the
food and the holding time prior to consunption

Adequat e refrigeration shall be provided at or near the
express serving line. This will avoid the necessity of
carrying the foods fromcentral refrigeration and all ow ng
tPen1to remain out of refrigeration for excessive periods
of tine.

Careful surveillance by the medical and supply departnment
personnel is necessary to preclude any possibility of

| axness in sanitary neasures. Food service personne
wor ki ng at these express serving lines shall be instructed
to use extra precautions in handling, preparing, and
serving food, as these potentially hazardous foods require
careful and alert attention to safe, recommended food
service practices.

E. Coffee Messes.

Aut hori zation requests for establishnment of coffee nesses
shal | be approved by the commandi ng officer. The nedica
departnent shall be notified when coffee nesses are
established to ensure conpliance with the sanitary
standards as outlined in this section.
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Al'l

cof fee nesses shall conply with the follow ng

st andar ds:

a.

Each ness shall be located in an area that can be
easily cleaned and shall be nmaintained in a clean
sanitary condition at all tinmes. Coffee nesses shal
not be located in certain critical areas such as
patient treatnment areas, restroons, industrial work
spaces, and any food service storage spaces or utensi
washi ng areas.

Adequate facilities at the site of the coffee nmess, or
| ocated conveniently nearby, shall be provided for
washi ng and sanitizing all coffee ness equi pnent and
utensils.

Bul k sugar, coffee, and non-dairy creaner shall be
stored in containers with tight fitting covers. Sugar
may al so be served in single-service packages or from
sanitary, pour-type dispensers.

Coffee shall be served in single-service containers, or
each person in the ness shall have his or her own
coffee cup, provided facilities are available to wash
and sanitize each cup. Cups shall be washed thoroughly
and sanitized in hot water and then placed on racks or
trays and allowed to air dry. The use of conmmpn cups

i s prohibited.

Adequat e refrigeration shall be provided when mlk or
creamis used. When canned evaporated mlk is used,
tops of cans shall be cleaned thoroughly and punctured
with a sanitized cutting instrunent. Opened cans of
evaporated m |k shall be refrigerated between serving
periods and shall not be held unrefrigerated for nore
than four (4) hours.

The use of a common stirring spoon is prohibited.
Si ngl e-service stirrers shall be used.

Personnel shall not prepare or cook foods in any coffee
mess. Garbage shall be kept in tightly covered
containers until renoved. Coffee grounds shall be

di sposed of in trash cans which are plastic |lined and
shal | not be disposed of in regular office trash cans.
The coffee ness shall be protected fromflies, insects,
and rodents.

Cof fee nesses shall be inspected at regular intervals by
t he nedi cal departnent representative or other personnel
assi gned by the comrandi ng of ficer in conjunction with
weekly sanitation inspections.

10-6



10-F-7.

e.

In those vendi ng machi nes whi ch di spense potentially
hazardous food from bul k, the bul k supplies of such
food shall be transferred only to bul k vendi ng machi ne
cont ai ners and appurtenances whi ch have been cl eaned
and sanitized.

Potentially hazardous food within the vendi ng nachi ne
shall be maintained at a tenperature of either 41° F (5°
C) or below or 140° F (60° C) or above, whichever is
appl i cabl e; provided that:

(1) Exceptions may be made for the actual tinme required
to load or otherw se service the machine and for a
maxi mum recovery period of 30 m nutes, follow ng
conpl etion of |oading or servicing operation; and

(2) In the case of hot food vendi ng machi nes, a maxi mum
of 120 mnutes to heat food through the 41° F to
140° F (5° to 60° C) tenperature zone. |In hot food
vendi ng machines that are not equi pped with
refrigerated storage, there shall be no tine del ay
to preclude heat from being applied to potentially
hazardous food i medi ately after it is | oaded or
pl aced in the machine. Potentially hazardous food
once heated to, or held at, a tenperature of not
| ess than 140° F (60° C) shall be nmaintained at
such tenperature until served or discarded.

(3) Vendi ng machi nes di spensing potentially hazardous
food shall be provided with adequate refrigerating
or heating units, or both, and thernostatic
controls which ensure the mai ntenance of applicable
tenperatures at all tinmes. Such vendi ng machi nes
shall al so have controls which prevent the machine
fromvendi ng potentially hazardous food unti
serviced by the operator, in the event of power
failure or other condition which results in
nonconpl i ance with tenperature requirenments in the
food storage conpartnent.

(4) Hot food vendi ng machi nes designed to heat food
t hrough the 41° F to 140° F (5° to 60° O
tenperature range shall also be equi pped with
automatic controls which render the nachine
i ncapabl e of vendi ng potentially hazardous food
until serviced by the operator I n the event that
heating through this tenperature range i s not
acconplished in 2 hours or |ess.

(5) Potentially hazardous food which has failed to
conformto the tine-tenperature requirenments shal
be renmoved fromthe vendi ng machi ne and rendered
unusabl e for human consunpti on.

10-13
CH1



10-F-7.f.

CH1

(6) Vendi ng machi nes di spensing potentially hazardous
food shall be provided with one or nore
t hernmoneters which, to an accuracy of plus or
mnus 3° F, indicate the air tenperature of the
war mest part of the refrigerated food storage
conpartnent, or the coldest part of the heated
food storage conpartnment, whichever is applicable.

MIlk and fluid mlk products offered for sale through
vendi ng machi nes shall be pasteurized and shall be

di spensed only in individual, original containers or
from bul k contai ners into which such products was

pl aced at the mlk plant. Such products may be
reconstituted automatically within the vendi ng machi ne
when the follow ng conditions apply:

(1) The powder or concentrate is nade froma
pasteurized mlk or mlk product and is from an
approved source.

(2) The m xing chanbers or bowl s and any food-cont act
surface downstream from such m xing units are
mai nt ai ned at safe tenperatures.

(3) The product is reconstituted for imrediate
di spensing in individual unit servings.

MIk and fluid mlk products used as an ingredient in
hot |iquid beverages di spensed from vendi ng nmachi nes
may be transferred to a multi-use machi ne cani ster at
t he machi ne | ocati on when the follow ng conditions are
provi ded:

(1) The location offers adequate protection agai nst
dust, insects, and other contam nation. The mlKk
or fluid mlk product is transferred froma dairy-
filled container which shall not exceed one-half
gallon (3.8 L) capacity.

(2) The entire contents of such dairy-filled container
are used in the transfer.

(3) Unused portions renoved fromthe nmachine are
di scarded as waste.

(4) The mlk or fluid product is poured only into an
enpty cani ster which has been effectively cl eaned
and sanitized at the comm ssary.

(5 MIk or fluid mlk products shall not be used as an
i ngredi ent under the ternms of this paragraph unl ess
the tenperature of the beverage at the point of
mxing with the mlk product is not |ess than 140°
F (60° O).
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(6) Vendi ng nmachi ne cani sters and appurtenances used
for the transfer of such mlk products shall be
effectively cleaned and sanitized at approved,
fixed facilities at the comm ssary by net hods
approved by the nedical departnent. After
sani ti zation, the canister and appurtenances shal
be fully wapped in a single service bag or cover
whi ch shall not be opened until the canister unit
isinstalled in the refrigerated conpartnent of
t he vendi ng machine. Canisters and appurtenances
shal | be so designed and constructed that the
handl i ng of contact surfaces at the machine
| ocation is unnecessary. Such surfaces shall not
be handl ed during canister installation, tube
i nsertion, or product transfer.

Al parts of any bulk m |k vendi ng machi ne whi ch cone
into direct contact with the mlk or m |k product shal
be effectively cleaned and sanitized at the mlk plant.
However, single-service dispensing tubes which receive
sanitizing treatnent at the fabricating plant and which
are individually packaged to preclude contam nation may
be exenpted fromthis provision. The can or other bul k
mlk container shall be filled only at the mlk plant
and shall be sealed to nmake it inpractical to w thdraw
any part of its contents or to introduce any substance
w t hout breaking the seal or seals. The delivery tube
and any m | k-contact parts of the di spensing device
shall be attached at the mlk plant. They shall be
protected by a noi sture-proof covering, or housed in a
conpartnent with a noisture-tight closure, which shall
not be renoved until after the container is placed in
the refrigerated conpartnent of the vendi ng nachi ne.

Wth the exception of food-contact surfaces of bulk

m | k vendi ng machi nes for which separate provisions for
cl eaning and sanitizing are specified in the above

par agraph of this section, all multi-use containers or
parts of vendi ng machi nes which come into direct
contact wth potentially hazardous food shall be
removed fromthe machine daily and shall be thoroughly
cl eaned and effectively sanitized at the comm ssary or
ot her approved facility. The requirenent for daily

cl eaning and sanitizing my be waived for those food-
contact surfaces which are naintained at all tines at a
tenperature of either 41° F (5° C) or below or 140° F
(60° ©) or above, whichever is applicable, and an
approved cleaning frequency is followed. Such parts
shall, after sanitizing, be protected from
cont am nati on.
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K.

Al'l parts of vendi ng machi nes which conme into direct
contact wth other than potentially hazardous food
shal |l be thoroughly cleaned by approved nethods. The
frequency of such cl eaning operations shall be

establi shed by the nedi cal departnent based upon the
type of product being dispensed. A record of such

cl eani ng operations shall be maintained by the
operator in each machine, or shall be made avail abl e
at the tine of inspection, and shall be current for at
| east the past thirty (30) days.

Al'l single-service articles shall be purchased in
sanitary cartons or packages which protect the
articles fromcontamnation, shall be stored in a
clean, dry place until used, and shall be handled in a
sanitary manner. Such articles shall be stored in the
original carton or package in which they are placed at
the point of manufacture until introduced in the
magazi ne or di spenser of the vendi ng machi ne and shal
be protected from manual contact, dust, insects,
rodents, and other contam nation

i f I . | i hi
Locati on

Food, while in transit to vendi ng machi ne | ocati ons,
shal |l be protected fromcontam nation. Simlar
protection shall be provided for single-service
contai ners and for the food-contact surfaces of

equi pnment, containers, and devices in transit to
machi ne | ocati ons.

Potentially hazardous food, prior to being | oaded in

t he delivery vehicle, shall be maintained at a
tenperature of either 41° F (5° C) or below or 140° F
(60° C) or above, whichever is applicable. Such food
shall also comply with the applicable tenperature
requirenents while in transit to nmachine |ocations. If
potentially hazardous food is stored at nachi ne

| ocations, the applicable safe tenperatures shall be
mai nt ai ned during storage.

: : ' hi nes.

The nedi cal departnent representative shall inspect the
servi ci ng, maintenance, and operation of vendi ng

machi nes di spensing potentially hazardous foods as
often as deened necessary, but at |east once every
nmont h.  Vendi ng nmachi nes di spensi ng ot her than
potentially hazardous food may be inspected by the

nmedi cal departnment representative as often as deened
necessary.
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b. The operator shall nmake provisions for the nmedica
departnent representative to have access, either in
conpany wth an enpl oyee or otherwise, to the interior
of all vendi ng machi nes operated by him her.

c. \Whenever the nmedical departnent representative
di scovers a violation of any provision of this section,
he/ she shall notify the comrandi ng officer and the
operat or concerned using the Food Service Establishnment
I nspection Report Form (CG 5145). Refer to Chapter 11
of this manual regarding the conpletion of this form

G Cl ubs, Messes, and Exchanges (Food Service Facilities).

1

Cl ubs and exchanges shall conply with the sanitary
standards and regul ations prescribed in this manual. The
food service manager or supervisor (mlitary or civilian)
shal | ensure conpliance with all sanitation and food
service requirenents. The supervisor shall maintain close
[iaison with the command nedi cal officer or nedical
departnent representative to ensure the maintenance of high
sanitary standards. C ubs, nesses, and exchanges shall be
i nspected at | east twce per nonth by the nedical officer
or nedi cal departnent representative in conpany with the
food service manager or supervisor.

All food procured by clubs, nesses, and exchanges, for
CONUS and overseas, shall be from an approved source.
Directories can be obtained fromthe Conmandi ng CGeneral
(ATTN.  Surgeon) of the major army conmand wit hin whose
geographi cal area the procurenent is to be made. C ubs,
nmesses, and exchanges desiring to do business with
conpanies not listed may officially request the cogni zant
Arny Area Conmander to have the conpani es inspected.

Al neats and neat products, poultry, and seafoods,
delivered to clubs and exchanges shall have been inspected
by the U S. Department of Agriculture or personnel of the
mlitary veterinary services.

When the fitness of any food item appears questionable, the
food service manager or supervisor shall request the

medi cal officer or nedical departnment representative to
conduct an inspection to determ ne the fitness for human
consunption. |If there is any doubt as to its fitness for
consunption, the product shall be discarded.

All food service personnel shall receive training in
accordance with Chapter 12 of this manual. Food Service
Training Certificates indicating current training status
shall be in the possession of all food service personnel or
in the custody of their supervisors.
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1

Al'l

food preparation serving and eating utensils

(i ncluding glassware) shall be cleaned and sanitized in
accordance with Section 5-A of this manual .

i al - : I  ons.

Commer ci al -type conveni ence food operation is a procedure
wher eby food iIntended for use at a future time is prepared,
qui ck frozen, and then stored at 0° F (-17.8° C) or bel ow

Commer ci al -t ype conveni ence food operations shall conply
with the follow ng standards:

a.

Al'l relevant requirenments of this chapter shall pertain
including the total four (4) hour time period for food
hel d between 41° and 140° F (5° and 60° C), except the
prohi biti on agai nst freezing cooked protein foods shal

not apply.

M ni mum equi pnent necessary shall include comerci al -
type rapid freezers, exanple - blast freezers.

Raw food ingredients to be used shall not have been
previously frozen.

G ound neat or products containing ground neat shall
not be used in this type of operation

Aut hori zation for establishing this type of operation
or for processing food itens not previously authorized
shall be obtained fromthe commandi ng officer. The
nmedi cal department shall also be notified to ensure
conpliance with established sanitary regul ati ons and
pr ocedur es.

Al'l foods prepared in this operation shall be |abel ed

with the date, tinme of preparation and the activity or
processor's nanme and address.
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Encl osure (3) to COVDTI NST M5240. 4A

Summary for M ni num Cooki ng Food Tenperatures and Hol di ng Ti mes

Food

M ni mum
Tenper at ur e

M ni mum Hol di ng Ti ne
at the Specified
Tenper at ur e

Unpast euri zed Shel
Eggs prepared for

i medi ate service
Conmerci al | y Rai sed
Ganme Ani nmal s

Fi sh, Pork, and Meat
Not O herw se
Specified in this
Chart or in Chapter 2.

145°F (63°C)

15 seconds

Unpast euri zed Shel
Eggs not prepared for

i mredi at e service
Exotic Species of Gane
Ani mal s

Comm nuted Fish and
Meat s

I njected Meats

158°F (70°C)
155°F ( 68°C)
150°F (66°C)
145°F (63°C)

< 1 second
15 seconds
1 mnute
3 m nutes

Poul try

Stuffed Fish; Stuffed
Meat ;

St uf f ed Past a;
Stuffed Poultry
Stuffing Contal ning
Fish, Meat or Poultry
WIld Gane Ani mal s

165°F (74°C)

15 seconds

Food Cooked in A
M cr owave Oven

165°F (74°C)

And hold for 2 mnutes
after renmoving from
m crowave oven

CH1
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