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MEMORANDUM

	From:
	CO/OIC
CGC ATLANTIC
	Reply to
Attn of:
	CS2 G. J. Logan
(123) 456-7890


	To:
	CS2 G. J. Logan

Food Service Officer

	Thru:
	

	Subj:
	FOOD SAFETY AND SANITATION PROGRAM


	Ref:
	(a) Safety and Environmental Health Manual, COMDTINST M5100.47 (series)
(b) Tri-Service Food Code, NAVMED P-5010-1 (series)
(c) Coast Guard Food Service Manual, COMDTINST M4061.5 (series)
(d) Food Code Recommendations of the United States Public Health Service, Food and Drug Administration, 2013
(e) Coast Guard Medical Manual, COMDTINST 6000.1 (series)




1. The Food Safety and Sanitation Program (FSS) on board CGC ATLANTIC shall be updated at least annually IAW reference (a). This annual review shall be conducted with both the Food Service Officer (FSO) and a Medical Department Representative (MDR). Circumstances which would require more immediate updates include change of command, permanent relief of the FSO or change in personnel for those appointed to conduct weekly food service inspections, food borne illness outbreak, repeat inspection violations or a safety mishap.
2.   Per reference (a), letters of designation shall be used to designate both the FSO (encl) and those conducting weekly food service inspections (encl), typically the unit health services technician (HS). If an HS is not available or able, a primary and alternate weekly Command Designated Representative of equal or greater rank than the FSO and outside of the FSO’s Chain of Command should be appointed. 
3.   Weekly food service inspections shall be recorded on the Food Service Establishment Inspection Report (CG-5145) per reference (e). This completed form shall be submitted to the CO/OIC with a copy provided to the FSO. Violations noted with an asterisk are the most severe and require re-inspection within 24 hours. All other violations shall be corrected by the next inspection. As a best practice, the CG-5145 will be maintained at the unit for two years. 

a. Daily walkthroughs will be conducted by the MDR to ensure compliance with the FSS and associated references. Designated inspectors are permitted to enter the food service establishment at any time to complete inspections and daily walkthroughs. More than one CG-5145 per week may be completed in the case of a specific complaint, follow-up to a severe discrepancy, or command request. 
4.  All personnel assigned to work in food service areas must complete medical screening prior to beginning work as per reference (b). This screening shall be documented using the Chronological Record of Medical Care (SF-600) form (encl). The MDR providing the SF-600 shall document any observed personnel illness or injuries and review health records to ensure all required immunizations are up to date IAW reference (e). Any food service personnel who have been away due to illness involving gastrointestinal symptoms, hepatitis, strep throat or skin infection shall be medically screened prior to resumption of food service duties. 

a. Civilian independent contractors working in food service areas shall have their health screening verified by the Contracting Officer Representative (COR).
5.  This FSS identifies critical control points modeled after the principle of Hazard Analysis Critical Control Points (HACCP). These emphasize points at which biological, chemical, or physical hazards could be introduced to food such as the point of receipt, storage, handling and serving. 

a. Food shall be obtained from sources that comply with U.S. Department of Agriculture (USDA) or an approved source from a foreign port that complies with all food quality and labeling laws. Food shall be safe and unadulterated upon receipt. Each product will be visually inspected to ensure it is wholesome and free from spoilage, filth, or other contamination, and is fit for human consumption. Canned goods and dry food items will be inspected for correct can labeling, condition of exterior can, signs of rusting and other conditions such as swelling or springing with the exception of coffee and molasses. Privately caught fish or privately hunted game animals will not be used for service. 

b. Refrigerators, freezers and all other equipment and utensils used in food service will be constructed per current National Sanitation Foundation (NSF) standards and shall bear the NSF seal. Reefers shall maintain temperature below 41 degrees Fahrenheit. Frozen foods will be held at a temperature of 0 degrees Fahrenheit or below. A temperature log will be maintained by the FSO to record temperatures of all refrigerated spaces at least once daily. Two thermometers will be provided to each cold food storage unit, one on the interior in the warmest part and one on the unit’s exterior. Thermometers must be accurate to plus or minus two degrees Fahrenheit. Food will be stored at least six inches above the deck and away from bulkheads where steam or other heated pipes are located. Food will be stacked in a manner to permit adequate air circulation. The Jack of the Dust will ensure strict compliance to “first in, first out” (FIFO). Raw animal foods will be separated from ready-to-eat foods during storage, holding and display. 

c. Potentially hazardous food items shall not be held longer than four accumulative hours between 41 degrees and 135 degrees Fahrenheit. IAW reference (b) food shall be discarded once “best used by”, “best sold by” or similar date has been reached. 

d. Frozen food items will be thawed in their original wrappers or containers at a controlled temperature of 36 degrees and 38 degrees Fahrenheit. Alternative, albeit less ideal methods of thawing can be used on occasion to include: microwave ovens provided they are immediately cooked thereafter as a part of a continuous cooking process, or submerging under running water below 70 degrees Fahrenheit with sufficient water velocity to agitate and float off loose particles in an overflow.

e. Minimum required cooking and reheating temperatures of animal products as summarized in tables F-1 and F-2 of the Tri Service Food Code (encl) will be adhered to. Provisions in reference (b) allow for the service of raw or undercooked proteins so long as the products adhere to reference (d). Prior to serving these products a consumer advisory will be prominently displayed which reads “consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs could increase your risk of food borne illness, especially if you have certain medical conditions. “

f. Leftovers shall not be retained longer than 72 hours and must include a label indicating the date and time of preparation and discard date and time. Foods composed of ingredients that have been peeled, sliced or diced by hand after cooking, or those which were previously on the serving line shall not be used as leftovers. 


g. Ware-washing and sanitization chemicals used on food contact surfaces shall meet the minimum chlorine concentration and water temperature as outlined in reference (d). A chlorine solution of 100 ppm will be reached by mixing 1 ounce of household liquid bleach in 2 gallons of cool, potable water in the event commercially produced sanitizing chemicals are unavailable. Mechanical hot water sanitizing shall be accomplished with the following temperatures: Wash cycle between 140-160 degrees Fahrenheit, pumped rinse between 165-180 degrees Fahrenheit and final rinse between 180-194 degrees Fahrenheit. Surface temperature of utensil surfaces must reach at least 160 degrees Fahrenheit following final rinse. In the case of mechanical sanitizer failure, manual wash or chemical sanitizing measures will be put in place until equipment can be fixed. Equipment and utensils will be air dried. 
h. All food handlers will clean their hands and exposed portions of arms immediately before engaging in food preparation, including working with exposed food, cleaning equipment and utensils, and unwrapped single-service and single use articles. Hands will be washed in a designated hand washing sink not used for food preparation or ware washing. Hand washing posters will be displayed in bathrooms and other appropriate places. Using running warm water, apply an amount of cleaning compound recommended by the manufacturer. Rub hands together vigorously for at least 10 to 15 seconds, paying particular attention to removing soil from underneath the fingernails. When handling ready-to-eat foods, powder free and latex free gloves shall be worn. 

i. The FSO will conduct daily visual hygiene inspections of food service personnel IAW reference (a). He will ensure fingernails are trimmed, filed and do not extend more than one-quarter inch beyond the fingertip. No fingernail polish, artificial fingernails or fingernail jewelry will be worn when working with exposed food. All personnel transiting or working in the galley will use effective hair restraints such as a cover or hairnets to prevent contamination of food. Uniforms worn by food service personnel include composite safety toe boots, white chef coat or USCG operational dress uniform. 
6.
 Food service personnel shall have at a minimum four hours of documented annual sanitation refresher training (encl). As a best practice, document training in the Training Management Tool (TMT). Trainers also must demonstrate completion of annual refresher training that is separate from the training they provide. Mess cooks will be provided sanitation training relevant to their assigned tasks. 
7.
At any time food borne illness or disease is suspected, food service operations will cease and desist until the source of illness is identified and controlled IAW reference (e). If a specific food item is suspected, a sample of the food will be preserved. Immediately notify the MDR and the nearest HSWL SC Safety and Environmental Health Division or Office (123) 456-7890. HSWL SC maintains an SOP for addressing food borne illness outbreaks and will provide case-specific guidance to CGC ATLANTIC following notification. 
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