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I.
PURPOSE
It is the purpose of the Montana Women’s Prison (MWP) to ensure that food preparation is accomplished in a clean, sanitary, and safe manner.

II.
DEFINITIONS



MWP- means the Montana Women’s Prison


FSD- means food Service Director
III.  
PROCEDURES 

The Montana Women’s Prison and Food Service Director will ensure that the highest

 possible level of safety and sanitary practices are in effect in the food service program, and that documentation is maintained to establish ongoing compliance with all applicable rules, DOC policy and regulations.
A. Physical Conditions
Federal and state occupational safety and health codes will serve as standards for MWP’s food service program.

1.
MWP requires a physical examination, by qualified medical staff, to ensure that all offenders working in food service areas are medically cleared and free from transmittable diseases.  This examination will be completed before offenders are allowed job entry and at least annually thereafter.  
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2.
Food Service staff is required to ensure, when they are on duty, that they are free from flu-like symptoms, skin infections, and other contagious, food-transmittable illnesses.  Examinations will provide protection to the employees and offenders by identifying duty assignment restrictions and preventing the spread of communicable diseases.

3. Offender and staff food service workers will be monitored daily and will be required to comply with standard personal hygiene requirements, including:

· the use of clean clothing, hairnets, and/or caps; 

· maintenance of clean hands and fingernails by washing hands frequently and after using toilet facilities; and 

· ensuring there are no open or infected wounds  

4.
The FSD or designee will ensure that offenders who are employed as food service workers will maintain appropriate hygiene and wear clean clothes to work each day.

B. Storage Facilities
MWP will maintain sanitary, temperature-controlled food storage units.  The following temperature ranges must be maintained:

· Dry shelf storage--45° to 80° F.

· Refrigerated areas--35° to 40° F.

· Frozen food areas--0° F. or below

C.
Physical Plant and Equipment Issues
1. Adequate food service physical plants are important in managing a safe and sanitary program.  MWP will meet the following minimal requirements:

· be designed to ensure easy cleaning; floors, walls and ceilings will be constructed of materials that promote safe, sanitary operations;

· ensure that toilets and hand washing facilities are readily available to all food service workers;

· provide fire safety protection as required by local and state regulations; ovens, grills, and similar equipment will be arranged to enable the use of an adequate sprinkler system or extinguisher coverage;

· provide adequate fire protection and avenues for exits in case of emergencies; and

· provide for separate, sanitary loading and storage areas, and timely removal/disposal schedules for all garbage.

2.
Food Service equipment is designed to comply with national and State codes and is manufactured to allow efficient and thorough cleaning.  All equipment will be operated and maintained in accordance with the manufacturer's health and safety instructions.  Coolers and other refrigerated equipment are designed to maintain foods at proper temperatures to prevent bacteria growth.

C. Inspections
Inspections of food service areas are vital to ensure constant compliance with appropriate health and safety rules.  

1.
The FSD will ensure that Food service staff will perform daily inspections.  

2.
Monthly safety and sanitation inspections will be conducted by an assigned team or individual from security.  

3.
The inspectors will use an inspection report form lists all major areas of the department, provides a section for rating each area, and provides for documenting recommendations for corrective action.  

a.
Inspectors will sign the monthly report and submit it to the Deputy Warden for review and action.

b.
These reports will be maintained for one year.

4.
Inspectors from agencies outside of MWP will conduct inspections on at least an annual basis.  State employees from the Food & Consumer Safety Bureau, representatives of Federal agencies and/or other agencies, will be considered outside sources for inspection purposes.  

a.
A written report will be forwarded to the Warden for action.

b.
Copies of these reports will be maintained for three years.

5.
An annual sanitation inspection will cover all segments of the food service operation, and the health and safety of food service workers and those offenders and staff who utilize the food service program. 
a.
A written report of finding will be prepared and forwarded to the Warden for information and action.  

b.
Copies of these reports will be retained for a period of three years.

D. Special Training
Safety and sanitation training for food service workers will be conducted on a regular basis, and records will be kept regarding course content and participation.  At a minimum, food service workers will be trained in the following areas:

· fire plans;

· first aid procedures;

· use of safety devices for equipment in the department, including cleaning, use and storage of hazardous tools;

· accident prevention techniques regarding scalds, falls, burns, and related injuries;

· proper storage techniques for food service areas;

· proper report procedures for accident and/or hazardous conditions;

· personal hygiene;

· food borne diseases;

· hazardous chemicals use and storage; and

· effective use of safety equipment

E. Specific Food Service Practices
Specific food service sanitation-related practices will include and ensure the following:

· kitchens will have 30 gallon, plastic, leak-proof, waterproof, garbage containers with plastic liners;

· eating and cooking utensils will be inspected by the kitchen supervisors and replaced when needed;

· all eating utensils will be washed in hot water (140° F.) in the dishwasher, and the temperature of the dish machine will be checked at least once during each meal cycle;

· all cooking utensils shall be washed in accordance with State regulations; and all food service cleaning items, dishwashing materials, and utensils are to be kept separate from those used for general cleaning
IV.
CLOSING

Questions concerning this procedure should be directed to the Food Service Director.

 V.
ATTACHMENTS

          Attachment 1
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