South San Antonio ISD
Child Nutrition Services 

HACCP TRAINING GUIDE & SIGN IN SHEET

SCHOOL____________________________MONTH____________________

AUGUST- Department Handbook Local Standard Operating Procedures- Sanitation practices in food handling covered. Employee signatures on file for receipt and understanding of Employee Handbook.
SEPTEMBER-WASHING HANDS AND PERSONAL HYGIENE (SOP 3, 4) Preparing and transporting food to classrooms and field trips (SOP 20, 21)
OCTOBER-Receiving Deliveries and Date Marking Ready to Eat Potentially Hazardous Foods (SOP 10, 11)
NOVEMBER- Cooking Potentially Hazardous Foods and Cooling Potentially Hazardous Foods and 



  Reheating Potentially Hazardous Foods (SOP 1, 2, 7)

DECEMBER- Holding Hot & Cold Potentially Hazardous Foods and Using Suitable Utensils when Handling 


Ready to Eat Foods and Serving Foods (SOP 19, 17, 9)

JANUARY- Washing Fresh Fruits and Vegetables and Preventing Cross Contamination During Storage and 
 
          Preparation  (SOP 5, 12)

FEBRUARY- Using & Calibrating Thermometers and Controlling Time & Temperature during Preparation 


            (SOP 6, 8)

MARCH- Handling a Food Recall and Transporting Food to Remote Sites (SOP 15, 14)

APRIL- Using Time Alone as a Public Health Control to limit Bacteria Growth on Potentially Hazardous Foods

              (SOP13)

MAY- Cleaning & Sanitizing Food Contact Surfaces and Storing & Using Poisonous to Toxic Chemicals 
(SOP16,18) 
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