
HACCP-Based SOPs

Facility and Equipment Maintenance

INSTRUCTIONS:

Designated person in charge will:

1. Monitor the maintenance of rest room facilities used by school food service personnel, volunteers, and/or student workers so that they function properly and are cleaned daily.

2. Check the supply of liquid soap and disposable towels so that these items available at all times.  Replenish as needed.

3. Monitor storage of food waste and rubbish in rodent and insect-proof containers with tight fitting lids.

4. Verify that equipment is in good working order and notify manufacturer’s representative when there are problems or questions about equipment functions.

5. Monitor water temperature to ensure that hot water is 85° F or above.

6. Monitor the maintenance of ventilation systems, ensuring that systems are adequate and regularly cleaned according to the set schedule.

7. Contract with manufacturer’s representative and/or equipment repair company to schedule annual preventive maintenance for equipment. 

8. Log all preventative maintenance.

9. Follow up on any equipment issues as needs arise or recommendations made during food safety inspections.

Employees/volunteers will:

1. Report equipment and facility problems promptly to the person in charge.

2.
Post sign on equipment if it is not working properly and should not be in use.

CORRECTIVE ACTION:  

Equipment breakdown and maintenance problems that occur will be reported to person in charge.  Necessary work order will be developed, if applicable.  Manufacturer representative will be contact for equipment repair.  Documentation will be maintained to show appropriate corrective action was taken.  Written facility/equipment improvement plans to follow up on recommendations made during food safety inspections will be maintained with copy of food safety inspections.
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