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STORAGE AND DISTRIBUTION

Store perishables promptly and properly

Maintain food within optimal storage conditions,
including logging temperatures for each cooler and
freezer unit

Avoid leaving frozen or refrigerated product in a warm
place like a vehicle

Store products marked “Keep Refrigerated” or “Keep
Frozen” in their corresponding areas

Refrigerate eggs in their original carton

Leave product in original packaging. Discard products
with compromised packaging (torn, broken, leaking etc.)

. DO NOT REPACKAGE ANY PRODUCT

Use First In, First Out (FIFO) or First Expired, First Out
(FEFO) when rotating products

Always store foods in a clean, dry area. Do not store food
near cleaning products, chemicals, paint, under sinks,
pipes, or on the floor

Maintain regular cleaning schedule and trash removal
Perform pest control maintenance and regular trash
removal-we recommend pest proof receptacles

Food must be stored at least 6 inches off the floor, 4
inches from the wall and 2 feet from the ceiling
Insulate any heat generating pipes or ducts

Ensure food storage area is secure to prevent
unauthorized access




TIPS FOR STORING PRODUCE

Dry onions, potatoes, rutabagas and winter squash usually
keep best in cool dark spaces around 50-60F. Onions and
potatoes will sprout in the spring, during this time buy only
what you can distribute within a week.

Do not refrigerate sweet potatoes or store below 50F, this
will change the starch and alter flavor.

Ripen tomatoes at room temperature. Do not put in direct
sunlight. Refrigerate when they have ripened.

Store apples in a cool space below 60F during the fall
following harvest. After this time, they deteriorate rapidly and
should be kept in the refrigerator

Ripen firm avocados and cantaloupe at room temperature.
Allow 3 to 5 days for avocados and 2 to 4 days for
cantaloupe.

TEMPERATURE GUIDELINES

Check and record temperatures at the beginning of each day
and before distribution begins

Frozen food must be stored at or below OF.

Refrigerated food must be between 35F and 41F

If transporting refrigerated or frozen product you should temp
at pickup and when it arrives to your facility

Freezer blankets should be used when traveling less than 30
minutes and refrigerated vehicles should be used if traveling
further than 30 minutes.

Maintaining food at proper temperatures prevents spoilage,
bacteria growth and helps food retain its optimal flavor, quality,
color and texture.




- FOOD TEMPERATURES AND BACTERIA
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Cooking temperatures destroy most bacteria. Time required
to kill bacteria decreases as temperature increases.

Warming temperatures prevent growth but allow for survival
of some bacteria.

DANGER ZONE:
Temperatures above 40F allow for rapid growth of bacteria

and production of toxins by some bacteria that causes food
poisoning. Don’t leave food at room temperature for more
than 2 hours.

Cold temperatures permit slow growth of some bacteria that
causes spoilage.

Freezing temperatures stop growth of some bacteria but may
allow bacteria to survive and grow again when defrosting.
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e Temperatures between 32F-40F are best for
refrigeration

e Use food quickly, don’t depend on maximum
storage time

» Cleanrefrigerators and freezers regularly

¢ Remove spoiled foods promptly to avoid
passing decay to other foods




WORKING WITH ALLERGENS

e Top 9 allergens: milk, soy, eggs, fish, tree nuts, shellfish,
peanuts, wheat and sesame
e Prevent cross-contact
o Do not store allergens on top of other product, store
allergens on a separate pallet if possible
o Clean and sanitize surfaces between products
o Inspect products for leaks and spills
e If a spill occurs:
o Isolate the allergen food from other products
o Check the other products did not come in contact with the
spilled allergen
o Dispose of open products that come in contact
o Unopened products with packaging that can be safely
clean and sanitized can be saved, discard products that
cannot be cleaned and sanitized
o Clean and sanitize area

AVOIDING CROSS CONTAMINATION

e No bare hand contact with ready to eat food or ice
e Use proper utensils and single use gloves
e Practice good handwashing and hygienic habits
e Store raw meat and raw shelled eggs below cooked or ready
to eat foods in the cooler
e Clean and sanitize all utensils and surfaces that touch food:
o After each use
o When changing product
o Between meat species
o Frequently when preparing large amounts

o Between raw meats and cooked or ready to eat meats





















































































