Food Service Solutions

    Servsafe/Servsafe Alcohol/HACCP Plans/Inspections/Employee Training         18 Shipley Circle, Westford, MA. 01886

                                                                                     


            Phone / Fax 978-692-1096
March 22, 2011
Mr. Everett V. Olsen Jr. Superintendent of Schools

Westford Public Schools

23 Depot Street

Westford, MA. 01886
RE: Evaluation of Food Stored at 35 Town Farm Road, Westford, MA 01886

Dear Mr. Olsen,

As was requested by Ms. Patricia Donahue; Director of Food Services, Westford Public Schools, an evaluation of food, paper goods and chemicals stored at 35 Town Farm Road was completed on Friday March 18, 2011. 
Listed below are detailed findings.

Facilities

The following observations were made with regards to pest activity.
Pest


Indicators




Location Observed
Rodents                       Droppings / Urine consistent
 

Limited to floor and 

with mice
exterior surfaces of food cases and supplies. 
Wall insulation.

Bird


Droppings consistent with Birds 

Limited to 2 cases of 










paper goods.




Pellet





Limited to 1 case










of paper goods.

Roaches

None

Moths/Meal worms
None

Rats


None

Cases of food, paper goods and chemicals were evaluated using the following method:

· Stacks were moved out from the wall area.
· Each case was removed from the stack allowing visual inspection of all surfaces.
· The surface of each case was inspected using a black light used to check for rodent urine.

· One case of each type canned food was opened to inspect cans for damage due to ambient temperature changes.

· One case of each type of pasta opened to inspect for damage due to ambient temperature changes.

Cases of food, paper goods and chemicals showing signs of contamination were marked and separated from cases that did not show contamination.
The following criteria were used:

1. Evidence of Food Contaminated / Packaging integrity Compromised Exposing Food to Possible Contaminants
· Food packages with evidence of chewing by rodents.
· Droppings in contact with food.
· Cans of food leaking, droppings on cans.
· Opened bags of food/food exposed
· Food such as pasta, when opened  were absent of changes in color/texture.

Number of Cases with signs of contaminated food    /    None
2. Evidence of Contamination /  Limited to outer surfaces

             Marked with Red 
· Rodent droppings present on outer surfaces of cases.
· Case show evidence of dampness due to ambient temperature fluctuations / contact with damp insulation.
· Evidence of rodent urine present on outer surfaces of cases.

· Evidence of damage to can / rust

3. No Evidence of Contamination / Marked with Green / Visual Inspection / Black Light

· No evidence of droppings in contact with outer surfaces of cases.
· No evidence of urine on outer cases.
· No evidence of moisture damage to cases
· No evidence of damage to cans

The inspection resulted in approximately 35% of cases showed contamination; 65% without contamination.

Foods Stored in Freezer
· No evidence of pest activity in freezer. 

· Food observed to be frozen solid.

· One product 85:15 ground beef observed with ice crystals.

· IQF Fajita chicken, IQF bone in chicken pieced, IQF corn, IQF peas, deli turkey were in good condition with no evidence of ice crystals/temperature abuse. Original characteristic of IQF (Individually Quick Frozen) maintained.
The following work will need to be completed to bring the structure at 35 Town Farm Road into compliance with 105CMR 590.000. 
Utilize the building for dry and frozen storage:

· Indoor walls, floor and ceiling surfaces shall be smooth, durable, and easily cleanable.
· Walls and floors are to be sealed with coving or approved alternative method.

· Shielded lighting is recommended. 

(Per 6.202.11 of 1999 Federal Food Code shielded lighting is not required if the integrity of the packaging is not affected and the packages are capable of being cleaned of debris.)

· Outer openings will need to be sealed to prevent pest entry.

· Insulation will need to be inspected and replaced if so determined.

· Building will need to be inspected/treated routinely by a licensed pest control operator.
· Building will need to be inspected by staff frequently for pest activity.
· Building will need to be secured whenever a staff member is not present in the building. 

· Keep building ambient temperature to 50F – 70F. 

· Freezer – identify source of odor and eliminate.
· Provide a lock for freezer door.

· Provide an alarm system for power outages.
Use the freezer only: 
· Outer openings will need to be sealed to prevent pest entry.

· Insulation will need to be inspected and replaced if so determined.

· Building will need to be inspected/treated routinely by a licensed pest control operator.

· Remove brush/shrubs/overgrowth from outside of building.

· Building will need to be inspected by staff frequently for pest activity.

· Building will need to be secured whenever a staff member is not present in the building. 

· Freezer – identify source of odor and eliminate.

· Provide a lock for freezer door.

· Provide an alarm system for power outages.

Recommended Procedures / HACCP based format  (includes monitoring, corrective action and record keeping)
· Training for receiving staff on food safety principals relative to job duties.

· Develop receiving guidelines specific to the products stored. 

· Procedure to date all product with a “use by” date when received.

· Procedure to rotate supplies according to First in First out method of rotation.
· Procedure which includes the determined method and frequency to monitor ambient temperature of dry storage and freezer.
· Procedure to segregate/return out of date goods.

· Develop a self inspection form. Determine frequency of inspection and training of individual completing inspection. 

· Security procedure.

· Emergency plan for loss of electricity, fire, flood.

· Procedure for transport of product to schools.

1999 Federal Food Code References Reviewed 

during Evaluation
* indicates critical violation, absence of and items marked N indicates non-critical violation
1-201.10  Statement of Application and Listing of Terms.

 (A) The following definitions apply in the interpretation and application of this Code.
(27) "Food" means a 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, or chewing gum.

(50)(a) Packaged” means bottled, canned, cartoned, securely bagged, or securely wrapped, whether packaged in a food establishment or a food processing plant.

3-202.15  Package Integrity.*
Food packages shall be in good condition and protect the integrity of the contents so that the food is not exposed to adulteration or potential contaminants.

Preventing Contamination from the Premises
 3-305.11  Food Storage. 
(A) Except as specified in ¶¶ (B) and (C) of this section, food shall

be protected from contamination by storing the food:

 (1) In a clean, dry location;

 (2) Where it is not exposed to splash, dust, or other contamination; and

 (3) At least 15 cm (6 inches) above the floor.

(B) Food in packages and working containers may be stored less than 15 cm (6 inches) above the floor on case lot handling equipment as specified under § 4-204.122.

(C) Pressurized beverage containers, cased food in waterproof containers such as bottles or cans, and milk containers in plastic crates may be stored on a floor that is clean and not exposed to floor moisture.

 4-204.122 Case Lot Handling Equipment, Move ability.
Equipment, such as dollies, pallets, racks, and skids used to store and transport large quantities of packaged foods received from a supplier in a cased or overwrapped lot, shall be designed to be moved by hand or by conveniently available equipment such as hand trucks and forklifts.

3-305.12  Food Storage, Prohibited Areas. 
Food may not be stored:

 (A) In locker rooms;

 (B) In toilet rooms;

 (C) In dressing rooms;

 (D) In garbage rooms;

 (E) In mechanical rooms;

 (F) Under sewer lines that are not shielded to intercept potential drips;

 (G) Under leaking water lines, including leaking automatic fire sprinkler heads, or under lines on which water has condensed;

 (H) Under open stairwells; or

 (I) Under other sources of contamination.

 
3-305.14  Food Preparation. 
During preparation, unpackaged food shall be protected from environmental sources of contamination.

Preventing Contamination from Other Sources
 3-307.11  Miscellaneous Sources of Contamination. 
Food shall be protected from contamination that may result from a factor or source not specified under Subparts 3-301 - 3-306.

6-201.11  Floors, Walls, and Ceilings.
Except as specified under § 6-201.14, the floors, floor coverings, walls, wall coverings, and ceilings shall be designed, constructed, and installed so they are smooth and easily cleanable, except that antislip floor coverings or applications may be used for safety reasons.
6-202.15  Outer Openings, Protected.
(A) Except as specified in ¶¶ (B), (C) and (E) and under ¶ (D) of this section, outer openings of a food establishment shall be protected against the entry of insects and rodents by:

 (1) Filling or closing holes and other gaps along floors, walls, and ceilings;

 (2) Closed, tight-fitting windows; and

 (3) Solid, self-closing, tight-fitting doors.

(B) Paragraph (A) of this section does not apply if a food establishment opens into a larger structure, such as a mall, airport, or office building, or into an attached structure, such as a porch, and the outer openings from the larger or attached structure are protected against the entry of insects and rodents.
(C) Exterior doors used as exits need not be self-closing if they are:
 (1) Solid and tight-fitting;
 (2) Designated for use only when an emergency exists, by the fire protection authority that has jurisdiction over the food establishment; and
 (3) Restricted so they are not used for entrance or exit from the building for purposes other than the designated emergency exit use.
(D) Except as specified in ¶¶ (B) and E) of this section, if the windows or doors of a food establishment, or of a larger structure within which a food establishment is located, are kept open for ventilation or other purposes or a temporary food establishment is not provided with windows and doors as specified under ¶ (A) of this section, the openings shall be protected against the entry of insects and rodents by:

 (1) 16 mesh to 25.4mm (16 mesh to 1 inch) screens;

 (2) Properly designed and installed air curtains; or

 (3) Other effective means.

(E) Paragraph (D) of this section does not apply if flying insects and other pests are absent due to the location of the establishment, the weather, or other limiting condition.
 

6-202.16  Exterior Walls and Roofs, Protective Barrier.
Perimeter walls and roofs of a food establishment shall effectively protect the establishment from the weather and the entry of insects, rodents, and other animals.

6-202.11  Light Bulbs, Protective Shielding.
(A) Except as specified in ¶ (B) of this section, light bulbs shall be shielded, coated, or otherwise shatter-resistant in areas where there is exposed food; clean equipment, utensils, and linens; or unwrapped single-service and single-use articles.

(B) Shielded, coated, or otherwise shatter-resistant bulbs need not be used in areas used only for storing food in unopened packages, if:

 (1) The integrity of the packages can not be affected by broken glass falling onto them; and
 (2) The packages are capable of being cleaned of debris from broken bulbs before the packages are opened.

(C) An infrared or other heat lamp shall be protected against breakage by a shield surrounding and extending beyond the bulb so that only the face of the bulb is exposed.

 

6-202.13  Insect Control Devices, Design and Installation.
(A) Insect control devices that are used to electrocute or stun flying insects shall be designed to retain the insect within the device.

(B) Insect control devices shall be installed so that:

 (1) The devices are not located over a food preparation area; and

 (2) Dead insects and insect fragments are prevented from being impelled onto or falling on exposed food; clean equipment, utensils, and linens; and unwrapped single-service and single-use articles.

 

6-501.111 Controlling Pests.*

The presence of insects, rodents, and other pests shall be controlled to minimize their presence on the premises by:

 (A) Routinely inspecting incoming shipments of food and supplies;N
 (B) Routinely inspecting the premises for evidence of pests;N
 (C) Using methods, if pests are found, such as trapping devices or other means of pest control as specified under §§ 7-202.12, 7-206.12, and 7-206.13; and

 (D) Eliminating harborage conditions.N
 

6-501.112 Removing Dead or Trapped Birds, Insects, Rodents, and Other Pests.
Dead or trapped birds, insects, rodents, and other pests shall be removed from control devices and the premises at a frequency that prevents their accumulation, decomposition, or the attraction of pests.
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