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Let's Get Acquainted

• How many years have 
you been in school food 
service? 

• What was your biggest 
fear when you first 
started in school food 
service?

• What is your biggest 
fear now?
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Five months ago, on this 
day, in January...

January 16, 2025, Illinois 
schools served 419,420 
breakfasts and 900,358 

lunches.

Who Do You Serve?
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Tiny Tummies, Big Risks

• Young students are more at risk 
for foodborne illnesses

– Developing immune systems

– Lower body weights

– Less than ideal hygiene habits
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How Germs Travel

• The transfer of 
microorganisms from 
one food, food contact 
surface, or food service 
worker to another

• Contamination can also 
occur due to physical, 
chemical, and/or 
biological contaminants 
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Most Common Foodborne Pathogens
Norovirus – Virus (e.g., ready-to-eat foods, leafy greens, shellfish)

Campylobacter – Bacteria (e.g., raw or undercooked poultry)

Salmonella – Bacteria (e.g., fresh produce, leafy greens)

Clostridium Perfringens – Bacteria (e.g., gravy, soup, meat stew)

Shiga toxin production Escherichia coli (STEC) – Bacteria (e.g., raw or undercooked 
meat, raw produce, sprouts)

All produce similar symptoms such as nausea, 
diarrhea, vomiting and fever.
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Physical Contaminants
Not Always Dangerous, Always Disgusting

Objects inadvertently 
end up in food

May not always cause 
illness, but could 
cause physical injury

Hair Plastic 
Packaging

Twist Ties

Fingernails Jewelry
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Chemical Hazards

• Cleaners

• Sanitizers

• Pesticides

• Degreasers
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Training Staff to Keep School Kitchens Safe

• Food Handling Regulation 
Enforcement Act (410 ILCS 625)

o At least one Certified Food 
Protection Manager (CFPM) 
present during operating hours

▪ Obtain certification via a CFPM 
course or ServSafe course.

o ALL food service employees/food 
handlers must complete food 
handler training. 
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Food Handler Training

https://tapseries.io/Shop/product.php?id=ilfsh&discode=brifh
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Health & Food Safety Inspections

• Two food safety 
inspections per 
school year.
o If both inspections 

NOT received, 
schools must contact 
the local health 
department to 
request an 
inspection. 

https://www.isbe.net/Pages/Child-Nutrition-Program-Food-Safety-Information.aspx

https://www.isbe.net/Pages/Child-Nutrition-Program-Food-Safety-Information.aspx
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Food Safety Plan Requirement

• Based on HACCP principles.

• Must be consistent with 
USDA guidance.

• Must include any facility 
and/or part of a facility 
where food is stored, 
prepared or served.
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Today's Goals!

Learn the steps to building a food safety plan.

Understand HACCP and standard operating procedures 
(SOPs) into your food safety plan.

Find tools and resources to assist you with 
enforcement and monitoring of your food safety plan.
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Crack the Code
What does HACCP stand for?
• H_____
• A_____

and
• C_____
• C_____
• P_____

• Discuss a food safety 
concern that arose in your 
kitchen and how was it 
addressed?
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Word Bank

• Health

• Care

• Analysis

• Cook

• Clean

• Healthy

• Principle

• Hazard

• Critical

• Process

• Certification

• Holistic

• Plan

• Chill

• Point

• Aware

• Assessment

• Control

• Crucial

• Program

• And

• Heat

• Prepare

• Help



18

Crack the Code
What does HACCP stand for?
• Hazard
• Analysis

and
• Critical
• Control
• Point

• Discuss a food safety 
concern that arose in your 
kitchen and how was it 
addressed?
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Hazard Analysis: 
Review your 

operation to find 
where problems 

might occur.

Control 
Measures:

Steps to reduce 
risk of 

contamination, 
i.e. 

handwashing.

Critical Control 
Point:  

Threshold for 
ensuring food 

safety, i.e. 
cooking chicken 
to 165 degrees F.

Breaking HACCP Down

Hazard Analysis and Critical Control Point
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Other Food Safety Plan Terms

• Group menu items into 
one of three processes

• Process 1 | 2| 3 
depending on number of 
times food goes through 
the temperature danger 
zone

• Written Instruction

• Every Task

• Consistency

• Training Resource 

Standard Operating 
Procedure (SOP)

Process Approach
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Step 1: Program Overview - Introduction
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Step 1:  Program Overview - Characters
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Step 1: Program Overview - Setting
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Hands-On: Cataloging 
Your Facility's Equipment

• Take a few minutes to identify 
some of the equipment at your 
schools. 
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Step 1:  Program Overview - Plot

• Meal types

• Number of meals daily

• Preparation methods

• Other useful descriptive 
details
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Introduction:  District/Schools

Characters:  Staff Names and Roles

Setting:  Equipment Inventory

Plot:  Other Useful Details

Summary of Step 1:  Program Overview
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BREAK!
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Step 2: The Process Approach

• Classifying food items into Processes 1 | 2 | 3.

o Processes are based on the number of times a menu 
item makes a trip through the temperature danger 
zone.

• The way food is prepared at each site will 
determine what group it will be placed in.
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Keep Food Safe:  Know the Temperature 
Danger Zone (TDZ)

• Hot food kept at or 
above 135°F

• Food kept between 41° 
and 135°F can 
contribute to foodborne 
illness. 

• Cold food should be 
kept at or below 41°F
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Process 1 – No Cook

• No cooking or reheating

• Cold storage

o Temperature control

• Proper handling

o Prevent cross 
contamination

• What are some 
examples of process 1 
foods?
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Process 2 – Same Day Service

• The food item takes one 
complete trip through 
the danger zone. 

o Heated

o Held

o Served

• What might be some 
examples of process 2 
foods?
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Process 3 – Complex Food Preparation

• The food item goes 
through both heating 
and cooling, taking two 
or more complete trips 
through the 
temperature danger 
zone.

• What might be some 
examples of process 3 
foods?
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Which Process? Let’s Sort It Out!
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Which Process? Let’s Sort It Out!
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Which Process? Let’s Sort It Out!
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Activity
• In small groups take a few minutes to group the following food 

items into Processes 1 | 2 | 3.
o Black Bean and Corn Dip
o Applesauce
o Chicken Patty on Bun
o Potato Salad
o Leftover Chili
o Taco Crumbles
o Ham and Cheese Wrap (cold)
o Whole Raw Turkey (used in turkey and noodles for the next day)
o Baby carrots
o Green Beans
o Egg Salad Sandwich
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The Big Reveal...
o Black Bean and Corn Dip Process 1
o Applesauce Process 1
o Chicken Patty on Bun Process 2
o Potato Salad Process 1 or 3
o Leftover Chili Process 3
o Taco Crumbles Process 2
o Ham and Cheese Wrap (cold) Process 1
o Whole Raw Turkey (used in turkey and noodles for the next 

day) Process 3
o Baby carrots Process 1
o Green Beans Process 2
o Egg Salad Sandwich Process 1 or 3
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Sort Your Menu Items!

• In small groups, take a few minutes 
to group some of your own menu 
items into Processes 1 | 2 | 3.
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Step 3: Control Measures & Critical 
Control Points 
• Critical Control Points: points in food preparation 

where correct procedures help to ensure food 
safety

• Control Measures: processes or steps that reduce 
food safety risks

– Example: Handwashing

• Critical Limits: are measurable

– Example: Time and Temperature 
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Control Measures: Process 1

• Fruit Salad 

• Flow of food: Receive, 
Store, Prepare, Hold for 
Service, and finally 
Serve

• What are some 
examples of control 
measures? Critical 
control points?
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Control Measures: Process 2

• Baked Chicken

• Flow of food: Receive, 
Store, Prepare, Cook, 
Hot Hold, & finally 
Serve

• Examples of Control 
measures?  Critical 
Control Points?
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Control Measures: Process 3

• Beef and Bean Tamale 
Pie

• Flow of Food: Receive, 
Store, Prepare, Cook, 
Cool, Reheat, Hot Hold, 
& Serve

• Control measures? 
Critical control points?
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BREAK!
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Step 4: Standard Operating Procedures

• Serve as a basic food safety foundation

• SOPs are step-by-step written instructions for 
tasks

• Each SOP should include instructions on 
monitoring, documentation, corrective actions, 
and review of procedures

https://theicn.org/resources/600/food-safety-sop-resources/105656/complete-manual.doc
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SOPs: Personal Hygiene 

2023

2023, 2024, 2025

2025
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Handwashing

• When should food handlers wash their hands?

o Before starting work

o After using the restroom

o After handling raw meat

o Touching the hair, face, or body

o Sneezing or coughing 

o After eating

o Taking out the garbage, etc



48

How to Wash Hands
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SOPs: Personal Hygiene

• What are some 
examples of good 
personal hygiene that 
can be observed in this 
picture?
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Employee Health Policy

• Exclusion – means 
employee is not 
permitted to work

• Restriction – means 
activities are limited

• Always consult with 
your local health 
department
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Employee Health Policy Continued
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SOPs: Receiving & Storing
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Rejection Policy

• When might you want 
to reject an item?

o Item not at the correct 
temperature.

o Packaging damaged.

o Cans dented, swollen, or 
rusting. 

o Item not in the original 
packaging. 
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Good Receiving Practices
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Food Recall

Monitor 
notifications from 
FDA and USDA

•ISBE What's New Page

01
Review the notice 
and any specific 
instructions

02
Communicate the 
recall

•Separate affected 
products

•Label "DO NOT USE, 
DO NOT DISCARD"

03
Return or destroy 
products and 
document 

04
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SOPs: Preparation
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SOPs: Holding
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SOPs: Holding
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Food Thermometer

• When checking 
temperatures it is 
important to insert the 
sensing area up to the 
dimple.  

• The calibration nut 
allows you to adjust the 
thermometer as 
needed. 
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Thermometer Calibration
• Boiling Point Method

• Ice Point Method

o Insert the thermometer into a 
cup of ice water

o Stir the ice water using the 
thermometer and allow to sit 
for 1 minute

o Temperature should be 32°F

▪ If not use the calibration 
nut or using the 
manufacturer's 
instructions to adjust 
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Thermometer Calibration Continued

• When should you calibrate your thermometer?

o At regular intervals (daily?)

o If dropped

o Working around extreme temperatures (ex oven)

o Questioning accuracy 
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SOPs: Cleaning & Sanitizing
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Three Compartment Sink
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SOPs: Resources

ICN - Standard Operating Procedures ISU Extension – Standard Operating Procedures

https://theicn.org/icn-resources-a-z/standard-operating-procedures/
https://www.extension.iastate.edu/humansciences/SOP
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Activity

• Review the list of SOPs.

• In small groups discuss 
the SOPs and place a 
check mark next to each 
procedure as it relates 
to your operation.

• If you have more than 
one location serving 
meals, you might have 
different SOPs that 
apply. 
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Step 4: Monitoring

How will you monitor CCPs 
and SOPs?

When and how often will 
you monitor?

Who is responsible for 
monitoring?
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Monitoring Logs & Checklists

Food Safety 
Checklist

Receiving Log
Cooking and 

Reheating 
Temperature Log

Cooling Log Discard Log
Refrigeration 

Log

Thermometer 
Calibration Logs
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Logs & Checklist Examples
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Step 5: Corrective Action and Recordkeeping

• When a critical control 
point is not met, a 
corrective action must 
be carried out. 

• It is also very important 
to document corrective 
actions taken.  

• Example – refrigerator 
is temping above 41°F.
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Step 6: Review and Revise

• Is your food safety plan 
working?

• Does each site have a 
compliance person?

• Did the site have health 
inspection violations?

Create 
HACCP 

Plan

Train on 
HACCP 

Plan

Follow 
HACCP

Plan

Validate 
HACCP 

Plan

Update 
HACCP 

Plan
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Summary and Review 

• Step 1: Program Overview

• Step 2: Process Approach 

• Step 3: SOPs

• Step 4: Monitoring 

• Step 5: Corrective Action

• Step 6: Review and Revise 
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Guidance for Schools

https://www.isbe.net/Documents/Food-Safety-Plan-Template.pdf
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Food Safety Plan Template

https://www.isbe.net/Documents/Food-Safety-Plan-Template.pdf
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Standard Operating Procedures

https://www.isbe.net/Documents/Food-Safety-Plan-Template.pdf
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Bad News 
Travels Fast
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Professional Standards  
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Questions?
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www.isbe.net/nutrition  |  Nutrition Department Email cnp@isbe.net  |  Ph. 800/545-7892

http://www.isbe.net/nutrition
mailto:cnp@isbe.net
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