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Thanks to the University of Houston  - Main Campus for allowing us to utilize their Food Service Sanitation Manual.
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PREFACE

The objective of the University of Houston Downtown’s Food Service Sanitation Program is to assist management and food facility operators in providing safe, sanitary, and healthful food facilities.

The purpose of the program is to protect faculty, staff, students, and visitors by providing safe, sanitary, and healthful food facilities on campus.  It is the responsibility of the UHD Safety Department’s Food Service Sanitation Program to ensure that all rules and regulations are followed and operators are using proper food handling and sanitation practices.

The food program follows strict guidelines and standards set by the State of Texas and the United States Food and Drug Administration. All rules and regulations will be enforced at the University of Houston Downtown through the UHD Safety Department.

***

The University of Houston Downtown Safety Department would like to thank the University of Houston Main campus for allowing us to adopt their Food Sanitation Program. 

HELPFUL TELEPHONE NUMBERS & USEFUL INFORMATION

1. UHD Safety Department 221-8040

(Fax) 226-5243

2. UHD Health Center 221-8137

3. UHD Police Department (Emergency) 8911

(Non-Emergency) 221-8065

Safety Department’s office hours: Monday through Friday, 7:00 a.m. - 4:00 p.m.

In the event of an after hour emergency: Contact the University of Houston Downtown Police Department. The UHD Safety Department maintains an on-call mechanism to provide expertise in response to emergencies that occur after hours and require assistance.

FOOD SERVICE SANITATION PROGRAM - POLICY

PURPOSE AND SCOPE

The University of Houston Downtown’s food service facilities are subject to Federal, State, and University of Houston Downtown rules and regulations. University of Houston Downtown policies and procedures are developed to ensure compliance with these regulatory authorities.

The purpose of the Food Sanitation Program is to protect the University of Houston Downtown faculty, staff, students, and visitors by providing safe, sanitary, and healthful food facilities on campus.

The Food Service Sanitation Program shall apply to all food facilities on the University of Houston Downtown campus. These approved food facilities shall include, but not be limited to residential cafeterias, delicatessens, caterers, food carts, vending machines, temporary food service facilities, dairy product food service, and any other facility where food is prepared or served for either on or off campus consumption.

POLICY STATEMENT

It is the policy of the University of Houston Downtown to provide safe, sanitary, and healthful food service facilities on this campus. The food service sanitation program will ensure a safe and sanitary environment by establishing the responsibilities and requirements for all food service facilities on campus and through the inspection process which will monitor compliance with city, state and federal health rules and regulations.

OBJECTIVES
· To reduce the incidence of foodborne diseases on the University of Houston Downtown campus.

· To ensure high quality sanitary practices at all food facilities on campus.

· To increase surveillance of food facilities by more frequent visits to trouble spots.

· To provide continuing education to all food service managers and employees.

· To provide updated information from the Food and Drug Administration and the Texas Department of Health on food handling, food borne illness, pest control, and sanitary practices.

· To ensure all food service supervisors, managers, and persons in charge have attended the City of Houston, Health and Human Services, Consumer Health Division, Food Service Manager's Certification Course and maintain current Food Service Manager's Certificate.

· To review and accept other types of Food Service Manager Certifications that have been deemed equivalent to the City of Houston Certification Course, and to ensure that those certifications remain current.

FOOD SERVICE SANITATION PROGRAM - PROCEDURE

PURPOSE AND SCOPE

The purpose of the Food Sanitation Program is to protect the University of Houston Downtown faculty, staff, students, and visitors by providing safe, sanitary, and healthful food facilities on campus. The following procedure has been written to maximize the safety and sanitation of all food service facilities on campus through an in-depth training and monitoring program.

RESPONSIBILITIES

A. Food Service Facility

1. The contractor, agency, or group shall maintain the food service facility in a clean and sanitary manner in accordance with all rules and regulations mandated by the Food and Drug Administration Codes, the Texas Department of Health Rules on Food Service Sanitation, the City of Houston Food Ordinance and the University of Houston Downtown. There shall be adequate, competent supervision available whenever food is prepared and/or distributed.

B. Supervisor/Manager/Person-In-Charge

1. The supervisor/manager/person-in-charge shall be responsible for maintaining the workplace in a safe and sanitary condition.

2. The supervisor/manager/person-in-charge shall be responsible for monitoring, evaluating, and training in relation to employee/worker health, personal cleanliness, clothing, and work practices.

3. The supervisor/manager/person-in-charge shall be required to attend the Food Service Manager's Certification course and maintain a current Food Service Manager's Certificate from the City of Houston, Health and Human Services Department, Consumer Health Division.

4. The supervisor/manager/person-in-charge shall be responsible for providing supplies (e.g. Metal Stem Thermometers, Iodine, Chlorine, or Q.A.C. Test Kits, Thermolabels or Holding Thermometers) used to assure compliance of the Food and Drug Administration Codes, the Texas Department of Health Rules on Food Sanitation, and the City of Houston Food Ordinance.

C. Employee/Worker

1. The employee/worker shall be responsible for notifying their supervisor/manager/person-in-charge of any health conditions where there is likelihood of such condition contaminating food or food contact surfaces with pathogenic organisms or transmitting disease to other persons.

2. The employee/worker shall be responsible for good personal hygiene.

3. The employee/worker shall be responsible for wearing the appropriate clothing (e.g. clean outer garments, closed-toed shoes to protect feet from falling equipment or spills).

4. The employee/worker shall be responsible for establishing proper work habits once training has been provided.

D. UHD Safety Inspector

1. The UHD Safety Inspector shall be responsible for performing routine audit inspections and Hazard Analysis Critical Control Point (H.A.C.C.P.) inspections of all permanent food facilities, and for maintaining a listing of University of Houston Downtown food service facilities.

2. The UHD Safety Inspector shall be responsible for performing reinspections at those food facilities found to have numerous critical/serious or general violations during inspections.

3. The UHD Safety Inspector shall uphold all rules and regulations mandated by the Texas Department of Health Rules on Food Service Sanitation (exceptions: 229.169)1and the City of Houston Food Ordinance (exceptions: Article II - Sec 20-22, Division 2, Article III).2

1. The exception; 229.169, pertains to Mobile Food Units, Texas Department of Health Rules on Food Service Sanitation, pp. 29-31

2. The exception; Article II - Sec 20-22, Division 2, Article III - V pertains to Mobile Food Units, Permits, Medallions, and Meat and Poultry Wholesalers and Cold Storage Facilities, City of Houston Food Ordinances, pp. 1427-1429, 1432-1438, 1438.3-1445.

4. The UHD Safety Inspector shall have the authority to condemn any food not safe for human consumption, such as food that is spoiled, contaminated by filth or insects, not in sound condition, adulterated, or from an unapproved source.

5. The UHD Safety Inspector shall have the authority to cease operations at any food facility where an imminent health hazard exists, such as complete lack of sanitation, refrigeration, or a sewage backup into the facility.

6. The UHD Safety Inspector shall provide on-site training when necessary.

7. The UHD Safety Inspector shall perform a thorough inspection upon receipt of a foodborne illness complaint.

E. Temporary Food Service Facility, Outside Caterers, and Contractors

1. All outside contractors who operate food service areas shall comply with Chapter 20, Article II, Division 2 and 3 of the City of Houston Food Ordinance which will include the requirements for the Food Dealer's Permit and the Food Service Manager's Certification.

2. Faculty, staff, or students intending to use a caterer or an outside contractor to cater an event on campus must follow all rules and regulations mandated by the UHD Safety Department.

3. Faculty, staff, or students shall submit a request for a Temporary Food Dealer's Permit prior to the proposed event.

4. Temporary Food Dealer's permits are issued for a period of time not to exceed seven days starting from the date of the event.

5. Faculty, staff, or students providing temporary food service facilities shall comply with the requirements of the City of Houston Food Ordinance Article II, Section 20-23 and the Texas Department of Health Rules on Food Service Sanitation 229.170. Failure to comply with these rules and regulations will result in the revocation of the Temporary Food Dealer's Permit and appropriate University disciplinary action.

6. There are some restricted operations on which the University may impose additional requirements to protect against health hazards related to the conduct of the temporary food dealer. Also, the University may prohibit the sale of some, or all, potentially hazardous foods.

DEFINITIONS

A. Caterer - A food establishment where food is completely or partially prepared for delivery to a customer and food is transported to the customer at a separate location where it is meant to be served and consumed.

B. Critical Control Point - Any point or procedure in a specific food system where loss of control may result in an unacceptable health risk.

C. Filth - Dust, dirt, insect excretions or secretions, insect body parts, rodent hairs or excretions, feathers, or any foreign or injurious contamination.

D. Food - Any raw, cooked or processed edible substance, ice, beverage, or ingredient used or intended for use or for sale in whole or in part for human consumption.

E. Food-Contact Surface- Those surfaces of equipment and utensils with which food normally comes in contact, and those surfaces from which food may drain, drip, or splash back onto surfaces normally in contact with food.

F. Food Service Manager - The person assigned to work within a food preparation area who is the apparent supervisor of food manufacturing, production, preparation, processing or packing activities therein at the time.

G. H.A.C.C.P. - Hazard Analysis Critical Control Point is a technique and a thought process that treats the storage, preparation and service of food as a continuous system. The premise being, that if every step of the food preparation process is carried out correctly, the end product will be safe food.

H. Hazard - Any biological, chemical or physical property that may cause an unacceptable consumer health risk.

I. Organism - A complex structure of interdependent and subordinate elements whose relations and properties are largely determined by their function in the whole.

J. Pathogenic - The origination and development of a disease. Causing or capable of causing disease (pathogen: a specific causative agent [as a bacterium or virus] or disease).

K. Potentially Hazardous Foods - Any food whole or in part of milk or milk products, eggs, meat, poultry, fish shellfish, edible crustacean, or other ingredients, including synthetic ingredients, in a form capable of supporting rapid and progressive growth of infectious or toxigenic microorganisms. The term does not include foods which have a pH level of 4.5 or below or a water activity (Aw) value of 0.85 or less.

L. Risk - An estimate of the likely occurrence of a hazard or danger.

M. Temporary Food Service Facility - Any food service facility that operates at a fixed location for a period of time of not more than seven (7) consecutive days in conjunction with a single event or celebration.

COMPLIANCE PROCEDURES

A. All continuous non-compliance issues in food facilities will be addressed through the UHD Safety Department and upper management.

PRE-INSPECTION INTERVIEW QUESTIONS:

Questions focus on critical subject areas

The Pre-Inspection Interview Questions have been implemented into the Food Service Sanitation Program to focus on critical subject areas in each food facility, which may be a risk for a food borne illness outbreak

SOURCES

A. Who is your primary supplier of foods?

B. Are any foods prepared at someone's home?

C. Do you have shellfish on the menu? If yes, are tags present?

D. Are raw eggs used in any recipe?

TEMPERATURE AND TIME
A. Are cooking temperatures measured with a thermometer?

1. When are thermometers calibrated?

3. How often are temperatures measured?

4. Where are calibrations and temperatures documented?

B. What temperature are the following foods cooked to?

     Pork-_________

     Poultry-_______

     Beef-_________

     Rare roast beef-_________

     Items containing ground meat-_________

     Other foods-___________

C. How are potentially hazardous foods cooled?

D. Are cooling temperatures monitored, and if so, how? Documented?

E. What are the hot holding temperatures and how often are they checked?

F. What are the refrigeration temperatures and how are they monitored?

G. Are any foods cooked 12 or more hours ahead of service?

     1. If yes, describe the procedure-

2. Are any foods prepared more than 24 hours ahead of service, and if so, what are the procedures?

     Describe-

H. Does this establishment cook soups, stews, beans, gravies, or other foods traditionally cooked in volume?

        Describe-

I. Are leftovers ever reused? Describe the use, and cooling/heating procedures-

PERSONAL HYGIENE

A. Are employees hands washed? When?

B. What are the policies on illness, cuts, and burns?

C. Is there an employee food safety training program? Describe-

D. What food items on the menu are likely to be extensively handled by employees?

E. What steps are taken to minimize employee handling of these foods? 

SANITIZING/CROSS CONTAMINATION

A. Where, when and how are the following items sanitized?

     1. Slicer-

     2. Utensils-

     3. Cutting boards-

     4. Pots and pans-

     5. Customer contact items-

     6. Work surfaces and preparation sinks-

7. Where and when are raw meats cut or handled? Are other ready to eat foods cut or handled on the same surfaces or by the same people?

B. Dishwasher

1. What is the type? (manual or mechanical) What type of sanitization is used? (heat or chemical)

2. What are the temperatures at each step? Are temperatures verified? How and how often? Documented?

     3. The dishwasher is used for which items?

GENERAL

A. Are chemicals labeled and stored properly?

B. Are any new or rare cooking/processing techniques (such as sous vide, cook chill, or others) used?

C. Does the establishment do any catering? If yes, describe the procedures:

D. Is raw seafood served? Are other raw foods of animal origin served? 

If sushi is served, how is the fish frozen? Describe the procedures for any of these items.

E. Are wild mushrooms served? What is the source?

F. Are MSG or sulfites used? How?

G. Are any pesticides used by the operator? Are these chemicals approved for this use?

        Describe the use-

H. If the operator uses a pest control company, which one? How often do they apply?

Which pesticides? Do they leave any record of what was used and where it was applied? Are pesticides applied during operating? If so, how?

TEMPORARY FOOD DEALERS

POLICIES AND PROCEDURES

1. All outside caterers or contractors providing food for sale at the University of Houston Downtown must be in possession of a valid Food Permit issued by the City of Houston, Harris County or the State of Texas and must also employ a Certified Food Service Manager.

2. Faculty, staff or students intending to use a caterer or an outside contractor to cater an event on campus must, follow all rules and regulations mandated by the UHD Safety Department.

3. Faculty, staff or students shall submit a request for a Temporary Food Dealer's Permit at least five working days prior to the proposed event.

4. Temporary Food Dealer's Permits expire upon completion of the event. 

* If the event is forced to be postponed, please contact the UHD Safety office for a permit extension.

5. Faculty, staff or students providing temporary food service establishments on campus, shall comply with the requirements of the Texas Department of Health, Rules on Food Service Sanitation, Section 229.170 and the City of Houston Food Ordinance, Article II Chapter 20.  Failure to comply with these rules and regulations will result in the revocation of the Temporary Food Dealer's Permit.

6. There are some restricted operations and the University may impose additional requirements to protect against health hazards related to the conduct of the temporary food dealer. Also, the University may prohibit the sale of some or all potentially hazardous foods.

7. Those temporary food establishments planning to use barbecue pits, reheating or hot holding devices that require an open flame, must obtain a Burn Permit from the  UHD Safety Department.

REQUIREMENTS FOR TEMPORARY FOOD DEALERS

Each food stand or booth temporarily selling food at the University of Houston Downtown requires a Temporary Food Dealer's Permit.  Permits are issued by the Safety Inspector of the UHD Safety Department.

The following list identifies guidelines that must be met while operating a temporary food establishment.  If you have any questions, contact the Safety Inspector, UHD Safety Department, 221-8040.

FOOD AND FOOD PREPARATION

1. Food shall be obtained from approved sources and be in sound condition. Ice used for human consumption must be from an approved source and held in bags until used and dispensed properly. Do not store any food in contact with water, cubed ice, or ice intended for human consumption.

2. Meat and poultry products shall be cooked to the following minimum internal temperatures: poultry =165 degrees F, ground meats and pork =155 degrees F, and other meats =145 degrees F.

3. Potentially hazardous foods (e.g. foods which consist in whole or in part of meat, poultry, seafood, dairy, cooked beans, rice, potatoes, or pasta, etc.) must be maintained at one hundred forty (140) degrees F or greater or forty-one (41) degrees F or below.

4. A properly scaled, metal stem-type thermometer shall be used to monitor the proper internal cooking and holding temperatures of potentially hazardous foods.

5. Potentially hazardous foods needing to be reheated prior to the start of the event must be done rapidly to one hundred sixty-five (165) degrees F or above for at least 15 seconds. Microwave oven, conventional oven, stove, or electric skillet may be used. Crockpots, chafing dishes, or food warmers cannot be used to rapidly reheat foods.

6. Store all food, utensils, plates, cups and napkins at least 6 inches above the ground.

EQUIPMENT

1. Food contact surfaces of equipment shall be protected from contamination by consumers using separating counters, tables, sneeze guards, etc.

2. Provide only single-service articles (e.g. plastic knives, forks and spoons) to consumers.

3. Provide three containers (large enough to completely immerse the largest utensil) for utensil washing with the following contents:

     
- Container number one  -  potable water and soap mixture.

     
- Container number two  -  clean potable water

- Container number three - sanitation solution: 2 caps full of bleach to 1 gallon of water.

4. Utensils, including ice scoops, shall be provided to minimize handling of foods.

PERSONAL HYGIENE

1. Provide potable water, soap, and paper towels for hand washing. Potable water must be kept in a clean gravity type dispenser (e.g., ice chest with spigot or five-gallon water jug with spigot). Provide a catch basin for falling wastewater.

2. Personnel shall maintain a high degree of personal cleanliness and conform to good hygienic practices. They shall be free of infections, which may transmit foodborne illness.

3. Hands must be washed after using toilet facilities, eating, drinking, or smoking.

4. All individuals working in the booth shall wear an effective hair restraint (e.g., ball cap, hairnet, scarf, etc.).  In addition, those individuals with hair past their shoulders shall pull it back or wear it up under the hair restraint.

5. Do not eat, drink, or smoke inside the food preparation area.

TOILET FACILITIES AND WASTE DISPOSAL

1. Conveniently located toilet facilities shall be provided. All trash, garbage, and wastewater shall be disposed of properly. Facilities in immediately adjacent UHD buildings are acceptable if such buildings are unlocked and available for use.

2. Covered containers for refuse and garbage shall be provided.

BOOTH CONSTRUCTION

1. Provide a ceiling in food preparation and service areas (wood, canvas or other material that protects the interior of the establishment from weather and other potential contaminating agents).

2. Dust shall be controlled. Floors shall be constructed of concrete, asphalt, tight wood, tarps, outdoor carpet or other cleanable material approved by the health authority.

3. Pests (flies, roaches, or rodents) shall be controlled. Doors, walls, screening, and other measures may be required when necessary to restrict the entrance of flying insects.

TEMPORARY FOOD DEALER'S PERMIT

University of Houston Downtown Safety Department

Houston, Texas 77002 (713)-221-8040

                     TEMPORARY FOOD DEALER'S PERMIT/REQUEST FORM

1.  Organization Name:_____________________________________________________

Address:_______________________________________________________________

Responsible Party:___________________________Telephone:____________________

2.  Location where the food operation will occur:________________________________

3.  List all food items to be served:____________________________________________

_______________________________________________________________________

4.  Where and in what manner will the food items be prepared?_____________________

________________________________________________________________________

5. Where and in what manner will the food items be stored?________________________

_______________________________________________________________________

6.  What arrangements have been made for the disposal of all rubbish, trash, and garbage associated with the food operation?___________________________________________

________________________________________________________________________

7.  Purpose of the activity?__________________________________________________

8.  Date of activity?_______________________Time of Activity:___________________

9.  Will the food operation require the use of an open grill, barbeque pit, sterno, or similar fuels? Y / N (circle one)

I HAVE READ, UNDERSTAND, AND AGREE TO ABIDE BY THE POLICIES, PROCEDURES AND GUIDELINES WHICH ADDRESS THE USAGE OF THE TEMPORARY FOOD DEALER'S PERMIT

Requesting Signature:_________________________​​​​​​​_________Date:_______________

ISSUED BY: UHD SAFETY DEPARTMENT

Issuer's Signature:___________________________________Date:________________

PERMIT FOR PORTABLE AND CHARCOAL GRILLS

University of Houston Downtown Safety Department

Houston, Texas 77002 (713)-221-8040

Name of Organization:_____________________________________________________

Name of Officer:__________________________________________________________

Campus Phone:__________________________Home Phone:______________________

Location of Event:_________________________________________________________

Date of Event:_____________________Time of Event:___________________________

THE SECTION BELOW TO BE COMPLETED BY UHD SAFETY INSPECTOR

Proposed cooking apparatus:________________________________________________

Fire Extinguisher :_​​​​​​​_______________________________________________________

The location where this work is to be done has been examined, necessary precautions taken and permission is granted

Approval Signature:________________________________Date:___________________

UHD Safety Officer

Permit Expires:________________________________________

FINAL CHECK-UP
COOKING AREAS AND ALL ADJACENT AREAS TO WHICH SPARKS OR HEAT

MIGHT BE SPREAD MUST BE INSPECTED FOR AT LEAST 30 MINUTES AFTER THE EVENT IS OVER.
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