HACCP-Based SOPs
Visitors in Food Service

Visitors in food service (including students, non-production staff, sales people, volunteers and those on-site on an official capacity) will be kept to a minimum.  When visitors are present, they must adhere to safe food safety practices and safety precautions to prevent injury. 

INSTRUCTIONS:

1. The person in charge will:

· Limit access to unauthorized personnel in food preparation, serving and storage areas as part of the school agency’s food safety and bio-security procedures.

· Limit access of visitors to those with job functions that require his/her presence during food preparation and service.

· Provide hair restraints to those permitted access in areas where food is being prepared and served.

· Ensure that all visitors permitted access to food service wash their hands if present during meal preparation and service.

2. Post signs to inform visitors of the following procedures:

· Approval is needed to access food storage, production and service areas.

· Location of and proper use of hair restraints.

· Location of and proper use of hand washing stations.

CORRECTIVE ACTION:  

Unauthorized employees, volunteers, and other visitors will be notified that approval is needed to access any food preparation and storage areas.  Any food items that have been contaminated as a result of unauthorized visitors will be discarded.  Employee re-training will be provided if visitor access procedures are not followed.
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