CONTRACT SUMMARY

CITY OF FORT LAUDERDALE
PROCUREMENT SERVICES DEPARTMENT

Period Covered: Contract No.: Master Blanket:
6/21/10 — 8/13/10 09-B-65PW N/A
Volusia County

Awarded Vendor:

G.A. Food Services of Pinellas County, Inc. Delivery: Before 11:00 am
12200 32 Court, North Payment Terms: Net 30
St. Petersburg, FL 33716

Attn: James Lobianco
727-573-2211
800-852-2211

Fax 727-572-820%9

Insurance Coverage Required: Yes X No _

Authorized for Purchases: Under $25,000 _ Over X

City Commission Approval: 5/18/10  Pur-02 CAR 10-0692
Extension Options: Yes X No _  Years: 1, 1 year extension

AREEEARREA AT AT AT TR AR LTI bbb bdd ot bbbt bbb rdhdhbhd b dhthrdt b h ek hrhhhdhdhd

SUMMER FOOD PROGRAM
Facility Loation: 1750 W. McNab Road
Fort Lauderdale, FL. 33309
Contact: Larry Kotkin 954-972-8884
Snack $ .59 each

Lunch $2.48 each
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Depariment Contract Co-Ordinator: Sue McAllister, Parks & Recreation (954) 828-5723

Procurement Specialist: AnnDebra Diaz, CPPB




ORIGINAL
20 NOT REMOVE

ol AL
THIS AGREEMENT, made and antered into this 18th day of May, 2010, is by
and between the City of Fort Lauderdale, a Florida municipality, {“City”), whose address
is 100 North Andrews Avenue, Fort Lauderdale, FL 33301-1016, and G.A. Food
Services of Pinellas County, Inc., a Florida corporation (“Contractor®), whose address
and phone are 12200 32™ Court, North, St. Petersburg, FL. 33716, Phone: 727-573-
2211, Fax; 727-571-1652.

WHEREAS, the Volusia County, Florida issued Invitation to Bid Number 09-B-
65PW (“ITB"), and the Contractor submitted a bid in response to the ITB; and

WHEREAS, on May 18, 2010, the City Commission of the City of Fort
Lauderdale approved an agreement with Contractor for the goods or services described
in the ITB;

NOW, THEREFORE, for and in consideration of the mutual promises and
covenants set forth herein and other good and valuable consideration, the City and the
Contractor covenant and agree as follows:

1. The Contractor agrees to provide to the City a Summer Food Program in
accordance with and in strict compliance with the specifications, terms, conditions, and
requirements set forth in the ITB and any and all addenda thereto beginning June 21,
2010 and ending August 13, 2010. This contract may be extended for one (1) additional,
one (1) year term upon agreement by both parties and approval by the City providing all
terms, conditions and specifications remain the same.

2. This contract form G-110 Rev. 01/10, the ITB, any and all addenda to the
ITB, and the Contractor's proposal in response to the ITB are integral parts of this
Contract, and are incorporated herein.

3. In the event of conflict between or among the contract documents, the
order of priority shall be as follows:

First, this contract form, G-110 Rev. 01/10;

Second, any and all addenda to Voilusia County’s ITB in reverse chronological
order;

Third, the ITB;

Fourth, the Contractor's response to any addendum requiring a response,;

Fifth, the Contractor's response to the ITB.

4. The Company warrants that the goods and services supplied to the City
pursuant to this Contract shall at all times fully conform fo the specifications set forth in
the ITB and be of the highest quality. In the event the City, in the City’s sole discretion,
determines that any product or service supplied pursuant to this Contract is defective or
does not conform to the specifications set forth in the ITB the City reserves the right
unilaterally to cancel an order or cancel this Contract upon written notice to the
Contractor, and reduce commensurately any amount of money due the Contractor.

5. The City may cancel this Contract upon written notice to the Contractor in
the event the Contractor fails to fumnish the goods or perform the services as described
in the ITB within 30 days following written notice to the Contractor.

6. The Contractor shall not present any invoice to the City that includes
sales tax (85-8012514508C-7) or federal excise tax (59-6000319).

G-110 Rev. 01110




7. Contractor shali . dlrect a!l invoices in dupl:cate for payment to
- Finance Deparlmeni Clty of Fort Lauderdale 100 N. Andrews
Avenue, 6th Floor, Fort Lauderdale, FL 33301. Any apphcable_

dlscount MUST appear on the invoice: -

IN WITNESS WHEREOF, the City and the Comra_c_tb_r execute-t_hi’ﬁ C__o_ri_tr'act as

follows:

| Title: President

(If not president of corporation
please attach proof of authorization)

STATE OF _Florida
COUNTY OF “Pinellas
The foregomg anstmment was acknow!edged before me this 1st _ day of

June , 2010, by James ). LoBianco as (title):
President . for G.A. Food Serwces of Pinellas County, Inc., a
Florida corporaﬂon ' -

AP otary Public, State of Florida
o "u.% Notary Public State of Florida Signature-of Notary Public)

Rosalind H Dawson
% -r My Commission DD829807 Rosalmd H. Dawson-
OF f\-°

Expires 12/16/2012 o
YoV {Print, Type or Stamp Commlssaoned Name
: of Notary Publlc)

.Personally Known _x _ OR Produced Identlﬂcahon

Type of ldentification Produced

G-110 Rev. D110 o ' 2



G A. FOOD SERVICE INC PROPOSAL

I Y’
Ms. Sue McAlllster
City of Ft. Lauderdale

1350 W. Broward Blvd.
Ft. Lauderdale, FL 33312 /‘” Q/L&\‘ J IT

Tel. (954)-828-7275 N Q@Y

FROM: ‘G.A. Food Service, Inc.
12200 32" Court, North
St. Petersburg, FL. 33716
Tel. (727) 573-2211
Fax (727) 571-1652

CONTACT:  James J. LoBianco, President

City of Fort I.,;»mderda le, Florida
Parks and Recreation Department

\ Qf; »%

BID OPENING

FOR IMPLEMENTATION J‘UNE 21, 2010 — AUGUST 13, 2010



FOOD SERVICE, INC.

12200 32nd Ct. N. St. Petersburg, FL 33716  (727)573-2211 FAX (727) 572-8209

May 5, 2010 |
Tel. (954)-828-7275

Ms. Sue McAllister

City of Ft. Lauderdale
1350 W. Broward Blvd.
Ft. Lauderdale, FL 33312

Re: 2010 Summer Program: June 21, 2010 thru August 13, 2010
(Lunch & Snack)

Dear Ms. McAllister:

Enclosed within is the 2010 Summer Food Service Agreement for your review. If
the same meets with your approval, please execute, returning a fully executed copy
to our Corporate Office in St. Petersburg, Florida.

Should you have any questions relevant to the contract, please feel free to give the
Corporate Office a call at (727) 573-2211. If you have any questions relative to your
program'’s needs please contact Larry Kotkin at (954) 972-8884.

We thank you in anticipation for your assistance in this regard, and look forward to -
providing your program with service during the summer of 2010.

Sincerely,

/"“r

G.A. Food . Service, Inc.

| C\/W" } b, Bue
James J, LoBianco
President,

Enclosures

www.sunmeadow.net
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G. A. FooDp SERVICE INC.
12200 320 Court North
St. Petersburg, FL 33716

TABLE OF CONTENTS
Please note that the documents are presented for review in the order listed below.
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-Health Inspection Report

-Certificates of Insurance
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-Manager Certificates
-Dietitian Certification

CORPORATE: 4

-Summer Food Service Program Approved Companies List from DOH
-Proof of Sanitation Standard Operating Procedures &
Quality Assurance Manual



1.8, Department of Agriculture — Food and Nutrition Service
SUMMER FOOD SERVICE PROGRAM INVITATION FOR BID AND CONTRACT

SECTION A

This document contains an invitation to reglstered food service
management companies to bid for the fum1shmg of unitized meals to be
served to children participating in the Summer Food Service Program
{(SFSP) anthorized by Section 13 of the MNational School Lunch Act, and
.operated under Part 225 of the U.S. Department of Agriculture (USDA)
regillations. This documcnt sets forth the terms and conditions applicable
to ‘the proposed procurement, Upon' acceptance it shall constitute the
contract between the b]dder and the Sponsor named below.

'Accordmg to the - Paperwork Rcductlon Act of 1995, no persons are
required to respond to a collection of information unless it ‘displays a
valid OMB control number The valid OMB control number for this
information collection is (:584-0280. The time requited to complete this
information collection is estimated to average 39 hows per respanse,
including the time for reviewing instructions, searching existing data
sources, gathering and maintaining the data rieeded, and completing and
reviewing the collection of information.

SPONSOR BID OPENING
SPONSOR AGREEMENT NUMBER BID ISSUE DATE BID NUMBER
] NAME DATE .
: EI. MAY 5, 2010
: _CIJ'_Y_QE_EI._LAL!DEBD.A
‘ADDRESS (Include City, State, Zip Code) TIME
LOCATION

1350 W. BROWARD BLVD.
FT. LAUDERDALE, FL 33312

G.A. FOOD SERVICE INC.

TELEPHONE NUMBER | CONTACT PERSON SPONSOR TO ENTER ESTIMATED NUMBER OF MEALS, FIXED
954-828-7275 MS. SUE MC ALLISTER - UNIT PRICE BIDS TO BE INSERTED BY THE BIDDER.
CONTRACT DATES Fixed Unit  Sponsors TOTALS

Price Bid Estimated # of

Per Meal Meals
COMMENCEMENT BREAKFAST

JUNE 21, 2010 $ X =%
EXPIRATION SNACK
AUGUST 13, 2010 $ .59 X 22,269 = $13,138.71

BID BOND PERCENTAGE REQUIRED LUNCH/SUPPER

$ 248 X 18,252 = $45,264.96

17
5% ESTIMATED ¢ 58,403.67)
) PROMPT PAYMENT DISCOUNT (To be inserted by bidder)
:,0 . | for payment within
PERFORMANCE BOND PERCENTAGE REQUIRED
10%
A
BIDDER
"NAME SIGNAT! (Inly
N Y

oV ig.

' STREET ADDRESS (Includs City, State, Zip Code) NAME (Print or Tygk) TITLE
12200 32ND COURT NORTH, ST. PETERSBURG, FL3371§  JAMES J, L. OBIANCY PRESIDENT
TELEPHONE NUMBER DATE
727-573-2211 MAY 5, 2010
ACCEPTANCE
CONTRACT NUMBER SPONSOR NAME
SPONSOR SIGNATURE TITLE DATE

FNS 688 — Florida DOE Prototype

Page |



| SCHEDULE C o _' - sposor:

City o fFt. Lauderdale

UNIT PRICE SCHEDULE _ G A FOOb-SE i Vl_é e
INSTRUCTIONS ' '
VENDOR: Complete items (d) and (e) for each Meal =~ SPONSOR: Complete items (a) — (c) for each Meal
Type Type
Total Meals X Cost = Total Cost.
(2) MEAL TYPE (b) AVERAGE (c) TOTAL (d) UNIT COST (3} | (e) TOTAL BID
DAILY MEALS NUMBER OF
NEEDED (I) MEALS (2)
Shack ' 571 22,269 .59 $13,138.71
LUNCH 468 18,252 2.48 $45,264.96
$ $ $58,403.67
ADJUSTMENTS o

If the average daily meals billed is Iess than the average daily meals needed (per item (b) abovc) aone tlme o
adjustment to the umt price can be made at the end of the program as follows: '

AVERAGE DAILY MEALS BILLED . MULTIPLY “UNIT COST” (D)
- AVERAGE DAILY MEA!ﬁé QEEDED LUNCH BY THIS AMOUNT

81-90% 514 421 1.05 $.62 260

71-80% 455 374 1.10 3565 273

61-70% .o 178 LI5S ¢6s8 285

EXAMPLE: If the average daily meals billed - by the "average dally meals needed" (item b above) =.82 or
$82% multiply the “urut cost” (item (d) above) by 1.05. '

The contractor will invoice the sponsor at the 100% unit cost indicated above bi-weekly. To determine if an
additional cost per meal is due the vendor, complete the following calculation. Divide the total number of
meals billed by type (lunch, breakfast or supplement) for the total length of the program by the total number of
days the program was operated. Any additional charges resulting from this higher "adjustment" will be
reflected in the final statement from the vendor.

NOTE: The unit cost per meal may not exceed the maximum operational reimbursement for each meal
type as stated in Part 7 CFR 225 of the federal regulations.

1. Obtained from Columns (3} and (6), Schedule A, by dividing total meals for each specific meal type by the
greatest number of days operated by a site in Column (3).

2. Obtained from Schedule A by totaling Column (6) for each specific meal type.

3. Unit cost specified is that cost based on 100% Average Meals Needed Per Day.

FNS 688 — Florida DOE Prototype : Page 24




SCHEDULE D

BID SUMMARY SHEET
| Vendor Nﬁme‘: : G_.-A- FOOD SERVICE INC,.
Sponsor Name: _Cy_ty of Ft. Lauderdale -
R nine
Total Number of Sites:
Bid calculations (1}).Col 9-Sched A . () R &
MEAL TYPE TOTAL NUMBER OF | - UNITCOSTBID = TOTAL COST PER -
- .- 'MEALS 3 R S MEAL TYPE
Breakfast IR E $ _
a.m. Supplements e . $
Lunch N 1u52 1% . 548 ' $ 45,264,96
p.m. Supplements = [ = 22,269 $ .59 | $ 1313871
Suppers ' ' ‘ $ $
TOTAL BID EXPENSE $ s8.403.67
Note: Column (1) X Column (2) = Column (3)
IIL. Contract Period
Dates of meal service: From __ JUNE21,2010 To__ August13,2010

Days per week: 5 - Date(s) closed JULY 5, 2010
R (i.e. holidays)

IIL. All unit prices per meal indicated above may not exceed the current maximum federal reimbursement -
for operational costs for a particular meal type:

2010 Meal Reimbursement Rates

Breakfast: | s
Lunch 'of_ Supper: - s
AM. or PM. .Su'.pplement: o $:

FNS 688 — Florida DOE Prototype _ Page 25




CERTIFICATE OF INDEPENDENT PRICE DETERMINATION

- | SECTIONB

(A) By submlssmn of this offer, the offeror certifies
and in the case of a joint offer, each party thereto
certifies as to its own organization, that in connectlon
with this procurement:

(1) The prices in this offer have been arrived-at
independently, withiout consultation,
communication or agreement, for the purpose
of restricting competltlon as:to any matter
relating to such prices with any other offeror
or with any competitor;

(2) Unless otherwise required by law, the prices
which have been quoted in this offer have not
been knowingly disclosed by the offeror and
‘will not knowingly be disclosed by the offeror
prior to opening the case of an advertised
procurement, or prior to award in the case of a
negotiated procurement, directly or indirectly
to any other offeror or to any competitor;

(3) No attempt has been made or will be made by
the offeror to induce any person or firm to
submit or not to submit, an offer for the
purpose of restricting competition.

7

\

(B) Each person signing this offer certifies that:
(1) Heor she is the person in the offeror's
'orgamzatlon responsible within that.

- organization for the decision as to the prices

- being offered herein and that he or she has not

- participated, and will not partlclpate in any

. action contrary to (A) (1) through A)(3)
- above;or

(2) He or she is not the person in the offeror's
organization responsible within that
organization for the decision as to the prices
being offered herein, but that he or she has -
been- authorlzed in wrltmg to act as agent for
the persons responsible for such decision‘in
certifying that such persons have not
participated and will not participate, in any -
action contrary to (A) (1) through (A) (3)
above, and as their agent does hereby so
certify; and he or she has not participated and
will not participate, in any action contrary to
(A) (1) through (A) (3) above.

DATE

SIGNATURE OF YENDOR'S AUTHORIZED | TITLE
REPRESENT ffl
; 4 PRESIDENT MAY 5, 2010
ul m
l.OBI NC

In ac eptmg

?fer, the sponsor certifies that the sponsor’s offices, employees or agents have not taken any

action\which' y have jeopardized the mdependence of the offer referred to above.

SIG}}ATURE OF AUTHORIZED SPONSOR REPRESENTATIVE

DATE

(Accepting a bidders offer does not constitite acceptance of the contract.)

NOTE: Sponsor and Bldder shall execute this Ceitificate of Independent Price Determination,

~ FNS 688 — Florida DOE Prototypé
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U.S. DEPARTMENT OF AGRICULTURE

Certification Regarding Debarment, Suspension, Ineligibility
and Voluntary Exclusion — Lower Tier Covered Transactions

This certification is required by the regulations 1mplement1ng Executive Order 12549, Debarment and Suspension, 7
CFR Part 3017, Section 3017.510, Participant's responsibilities. The regulations were published as Part IV of the J anuary
30, 1989, Federal Register (pages 4722-4733). Copies of the regulations may be obtained by contacting the: Department
of Agriculture agency with which this. transactlon originated. .

(BEFORE COMPLETING CERTIFICATION, READ INSTRUCTIONS ON FOLLOWING PAGE).

(1). The prospective lower tier participant certifies, by submission of this proposal, that neither it nor its principals is
presently debarred, suspended, proposed for debarment, declared ineligible, or voluntarily excluded from
participation in this transaction by any Federal department or agency.

(2) Where the prospective lower tier participant is unable to certify to any of the statements in this certification, such
prospective participant shall attach an explanation to this proposal.

G.A. FOOD SERVICE INC.
ORGANIZATION NAME PR/AWARD NUMBER OR PROJECT NAME

JAMES J. LOBIANCO, PRESIDENT

NAME($) AND TITLE(S) OF AUTHORIZED REPRESENTATIVE(S)

MAY 5,2010

STGNA RE(S) DATE

FNS 688 — Florida DOE Prototype Page 12
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SCHEDULE A
2O0R 2
1.5, DEPARTMENT OF AGRICULTURE — Faod and Nutcitton Service
SITE INFORMATION LIST
SUMMER FOOD SERVICE PROGRAM
EPONSORNAME ' ADDRESS _ ' [ CONTRACT PRREONIFRONE #
City of Fort Lauderdale| 1350 W, Broward Blvd. Mre, Sue McAllister
. Fort Landerdale, FL 33312 | (954) §28-5723 -~
SITENAME | BEGIN | END | TOTAL MEAL TYPE AVERAGE | TOTAL " DELIVERY TIME
ADDRESS | DATE | DATE | DAYS MEALSDAY | MEALS [  FORBACHMEAL TYPE
PHONE . - oP. <
m @ 6 @ 2 ©} o
Osswald Pafk BREAKFAST
2220 NW 21 Ave, AM SUPPLEMENT
{954} B38~3643 i . .
REFRIG ALL . LUNCH . -
| MBALS - 43 1,677 | Before 11:00 AM..
YES 0 : RMEN .
5| MO 1o6/21 08/14 PM SUPPLEMENT 45 [1,755 | u
o agq - ' SUPPER
Riverland fommurfity Cdnter | BREAKFAST
. 1900 80 27 pAve,. ‘AM SUPPLEMENT
{954) 321-1233
REFRIG ALL LUNCH
| MEALS : 6L _|2,379 | " "
YES | NO ' T ‘
- 1 o621 08/1 PMAUFELEMENT 87 13,393 | ™ n
I IRE SUPPER ' -
Croissant Park - ,BR-BAKF AST
245 W ParkDx. AM SUPPLEMENT
‘jr'msi iia.rllt.wu,l;_]'U'53 LUNCH R '
MEBALS ) ST . . 37 1.443 n -t
YES | NO PM SUPPLEMENT . _ '
- | 0s/21 08/1: _ 69 2,691 | ™ "
B O SUPPER
Lincolin : Pa' rk B AST
600 NW 19 Ave. AM SUPPLEMENT
| (054) 82841542 i :
GALL |
S LUNCH 20 780 1 "
YES | NO PM SUPPLEMENT .
. De/21 |os/13 : none none
bl O SUPPER
BREAKFAST
AM SUPPLEMENT
" REFRIG ALL | LUNCH
MBALS
YES NO M SUPPLEMENT
0 o "SUPPER

NS 688 ~ Florida DOE Prototype
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SCHEDULE & . 1 or 2,
U0, DEPARTMENT OF AGRICULTURE —Food and Nutrifion Service
SITE INFORMATION LIST
SUMMER FOOD SERVICE PROGRAM
SPONSOR NAME ATDRESS : - CONTRACT PIRSON/FHONE ¥
City of Fort Lauderdale| 1350 W. Broward Blvd. Mrs. Sue McAllister
Fort Tauderdale, FL._ 3331 (954) 828-5723
SITENAME | BEGIM | BND | TOTAL MEAL TYPE AVERAGE | TOTAL DELIVERY TIME
ADDRESS DATE | DATE | DAYS MEALSDAY | MEALS POR EACH MBAL TYPE
PHONE OP. : :
a @ @) 10 3 © ™
P BREAKFAST
2750 NW 19]st. AM SUPPLEMENT
828~8498 - :
G ALL LUNCH
48 1,872 | Before 11:00 AM
06/21| 08713 39  |PMSUPPLEMENT 7% | 2,964 ] " .o
& | 0 : SUPPER
Carter Paxk BREAKFAST
1450 W Sunyise Blvd. AN SUPTLEMENT
(954) 828-4542 .
REFRIG ALL TUNCH -
| wmars ; 110 |4,2004 "
YES 1 N0 loeso1|og/1g 39 [PMSUPRLEMENT 1,0 1y g0y | L
B O SUPPER.
Warfield Park BREAKPAST
1000 W Suntise Blvd. AM SUPPLEMENT
(954) 759-§896 .
REFRIG ALL LUNCH )

MHALS . . . ge 2’ 155 u 1]
Y 1 N lo6/zn|os/1y ao | PMSUPPLEMENT 59 |2,30L| v "
Wi [ SUPPER

Lauderdale Manorg . _BREAKFAST
1340 Chateaun Park Dr. AM SUPPLEMENT
9 ~3412 N
REFRIT ATE ] TUNCH . )
MEALS : 75 2,925 | " n
3 . :
| N0 log/21|0s/1d 39 [ PMSURLEMBENT | oy 15 003 [ o ;
] O : : SUPPER
555 #W 11 Ave, "AM SUFPLEMENT
(954) 468~3061
T RERRIG BIL L.UNCH

MEALS | _ 19 241" "

YES | NO Voo milog/y 39 | PMSUPPLEMENT 32 1,248 | . "
B[ O SUPPER

. FNS 688 —Florida DOE Prototype
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UNIT PRICE SCHEDULE AND INSTRUCTIONS

SECTIONE

1. Bidders are asked to submit prices in accordance with
Schedule(s) D for meals with/without milk* meeting the
contract specifications set forth in Schedule C and to be
delivered to all of the sites stated in Schedule A. Please
note that bidders must complete a Schedule D for each
meal type (breakfast, lunch, supplement, etc.) covered by
the IFB.

*Sponsor should indicate whether or not milk should be
included in the meals/supplements.

2, Evaluation of bids will be performed as follows:

Determine the grand total bid for each bidder by totaling
the bids for each meal type from Schedule(s) D. Bidders
calculations will be checked prior to totaling.

3. Pricing shall be on the menus described in Schedule B.
All bidders must submit bids on the same menu cycle
provided by the Sponsor. Deviation from this menu cycle
shall be permitted only upon authorization of the Sponsor.
Bid price must include the price of food components
(inctuding milk and/or juice, if part of unitized meal),
packaging, transportation and all other related costs (e.g.,
condiments, utensils, etc.}

The unit prices of each meal type which the bidder agrees
to furnish must be written in ink or typed in the blank
space provided and must include proper packaging as
required in the specifications and delivery cost to the
designated sites. Unit prices shall include taxes, but any
charges or taxes which are required to be paid under future
laws must be paid by the bidder at no additional charge to
the Sponsor.

4. Average Daily Number of Meals are estimated: They are
the best known estimates for requirements during the
operating period. The Sponsor reserves the right to order
more or less meals than estimated at the beginning of the
operating period. Contractor will be paid at the 100% unit
cost rate during the payment period specified. (The
Sponsor should indicate in Section F, #4, "Method of
Payment,"” whether the payment period is to be weekly, bi-
weekly or monthly.) Sponsor does not guarantee orders for
quantities shown. The maximum number of meals will be
determined based on the approved level of meal service
designated by the administering office for each site serving
meals provided by the contractor. However, if average
meals delivered per day by type over the contract period
fall below 90% of the applicable average daily estimate,
adjustments can be made to the per unit price in
accordance with Schedule D.

5. Evaluation of Bidders: Each bidder will be evaluated on
the following factors:

a. Evidence that bidder is registered by the State
where the service is to be performed and is
registered to deliver at least the number of meals
estimated to be required under the contract,

b. Financial capability to perform a contract of the
scope required.

c. Adequacy of plant facilities for food preparation,
with approved license certification that facilities
meet all applicable State and local health, safety
and sanitation standards. '

d. Previous experience of the bidder in performing
series similar in nature and scope.

e. Other factors such as transportation capability,
sanitation, and packaging. Bidders that do not
satisfactorily meet the above criteria may be
rejected as nonresponsive and not be considered
for award.

6. Meal Orders Sponsors will order meals on * yﬁ / _{ ﬁ%
of the week preceding the week of delivery; orders will
placed for the total number of operating days in the

succeeding week, and will include breakdown totals for
each site and each type of meal.

The Sponsor reserves the right to incrggse f decrease the
number of meals ordered on a * * hour notice,
or less if mutually agreed upon betweén/the parties to this
contract,

7. Meal-Cycle Change Procedure. Meals will be delivered
on a daily basis in accordance with the menu cycle which
appears in Schedule B. Menu changes may be made only
when agreed upon by both parties. When an emergency
situation exists which might prevent the contractor from
delivering a specified meal component, the Sponsor shall
be notified immediately so substitutions can be agreed
upon. The Sponsor reserves the right to suggest menu
changes within the vendor's suggested food cost,
periodically throughout the contract period.

* Insert mutually agreed upon day.
** Sponsor shall insert appropriate number.
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8. Noncompliance. The Sponsor reserves the right to
inspect and determine the quality of food delivered and
reject any meals which do not comply with the
requirements and specifications of the contract. The
contractor will not be paid for unauthorized menu changes,
incomplete meals, meals not delivered within the specified
delivery time period, and meals rejected because they do
not comply with the specifications. The Sponsor reserves
the right to obtain meals from other sources, if meals are
rejected due to any of the stated reasons. The contractor
will be responsible for any excess cost, but will receive no
adjustment in the event the meals are procured at lesser
cost. The Sponsor or inspecting agency shall notify the
contractor in writing as fo the number of meals rejected
and the reasons for rejection.

The SFSP regulations provide that statistical sampling
methods may be used to disallow payment for meals which
are not served in compliance with Program regulations. In
the event that disallowances are made on the basis of
statistical sampling, the Sponsor and the administering
agency as to the number of meals disallowed, the reasons
for disallowance, and the methodology of the statistical
sampling procedures employed.

9. Specifications
A. Packaging

1. Cold Meal Unit (to be delivered at 33 degrees
F — 41 degrees F) Container and overlay to be
plastic or paper and non-toxic. All items must
be preportioned.

2. Cartons -- Each carton to be labeled. Label to
include:

a. Processor's name and address (plant).
b.Item identity, meal type.
c¢. Date of production.

d.Quantity of individual units per carton.

. Meals shall be delivered with appropriate

nonfood items: condiments, straws for milk,
napkins, single service ware, etc. Sponsor
shall insert the types of nonfood items that are
necessary for the meals to be eaten:

Food Preparation:

Meals shall be prepared in accordance with
State and local health standards.

. Food Specifications:

Bids are to be submitted on the menu cycle
included in Schedule B; and portions shall, as a
minimum, be the quantities specified by USDA
for each component of each meal, as included
in Schedule C of this contract. All meals in the
menu cycle must meet the food specifications
and quality standards.

All meat and meat products, shall have been
slaughtered, processed and manufactured in
plants inspected under USDA approved
inspection program and bear the appropriate
seal. All meat and meat products must be
sound, sanitary and free of objectionable odors
or signs of deterioration on delivery.

Milk and milk products are defined as
"...pasteurized fluid types of flavored or
unflavored whole milk, low-fat milk, skim
milk, or cultured buttermilk which meet State
and local standards for such milk ... All milk
should contain vitamins A and D at the levels
specified by the Food and Drug Administration
and consistent with State and local standards
for such milk." Milk delivered hereunder shall
conform to these specifications.
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GENERAL CONDITIONS

SECTIONF
1. Delivery Requirements

A. Delivery will be made by the contractor to each
site in accordance with the order from the Sponsor.

B. Meals are to be delivered daily, unloaded, and
placed in the designated location by the
contractor's personnel at each of the sites and times
listed in Schedule A.

C. The contractor shall be responsible for delivery of
all meals and/or dairy products at the specified
time. Adequate refrigeration or heating shall be
provided during delivery of all food to insure the
wholesomeness of food at delivery in accordance
with State or local health codes.

D. The Sponsor reserves the right to add or delete
food service sites by amendment of the initial list
of approved sites in Schedule A, and make
changes in the approved level for the maximum
number of meals which may be served under the
Program at each site (established under Section
225.6(dX2) of the SFSP regnlations). The Sponsor
shall notify the contractor by providing an
amendment to Schedule A, of all sites which are
approved, cancelled, or terminated subsequent to
acceptance of this con- tract, and of any changes in
the approved level of meal service for a site. Such
amendments shall be provided within *
hours or less.

2. Supervision and Inspection

The contractor shall provide management supervision
at all times and maintain constant quality control
inspections to check for portion size, appearance and
packaging, in addition to the quality of products.
Exceptions to this policy may be granted only by the
Sponsor, in writing, who must then inform FLDOE
monitors and the SA headquarters. The delivery of
meals out of cycle with the approved menu may occur
only during the first week (5 days) of operation with
the mutual consent of the Sponsor and FSMC vendor,
(See Date Ceding of Food Items in Section F).

* Insert mutually agreed upon number.
** Sponsor shall insert "weekly", "bi-weekly” or "monthly".

Recordkeeping

A. Delivery tickets must be prepared by the contractor
at a minimum in two copies: one for the
contractor and one for the site personnel. Delivery
tickets must be itemized to show the number of
of each type delivered to each site. Designees to
the Sponsor at each site will check adequacy of
delivery and meals before signing the delivery
ticket. Invoices shall be accepted by the Sponsor
only if signed by Sponsor's designee at the site.

B. The contractor shall maintain records supported by
delivery tickets, invoices, receipts, purchase
orders, production records for this contract, or
other evidence for inspection and reference, to
support payments and claims.

C. The books and records of the contractor pertaining
to this contract shall be available for a period of
three years from the date of submission of the
Sponsor's final claim for reimbursement, or until
the final resolution of any audits, for inspection
and audit by representatives of the State agency,
representative of the U.S. Department of
Agriculture, the Sponsor and the U.S. General
Accounting Office at any reasonable time and
place.

4, Method of Payment

The contractor shall sub
Sponsor * ¥

itemized invoices to the
in compliance with
Section 225.6(h)(2)(iv) of regulations. Each
invoice shall give a detai reakdown of the number
of meals delivered at eacl/site during the preceding
period. The Sponsor shall calculate the average
number of meals delivered each day for the applicable
period. Payment will be made at the unit price shown
for that range. Each payment period will be calculated
and paid for independent of other perieds. No payment
shall be made unless the required delivery receipts
have been signed by the site representative.

The contractor shall be paid by the Sponsor for all
meals delivered in accordance with this contract and
SFSP regulations. However, neither the Department nor
the State agency assumes any liability for payment of
differences between the number of meals delivered by
the contractor and the number of meals served by the
Sponsor that are eligible for reimbursement.
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Inspection of Facility

A. The Sponsor, the State agency and USDA reserve
the right to inspect the contractor's facilities with-
out notice at any time during the contract period,
including the right to be present during preparation
and delivery of meals.

B. The contractor's facilities shall be subject to
periodic inspections by State and local health
departments or any other agency designated to
inspect meal quality for the State. This will be
accomplished in accordance with USDA
regulations.

C. The contractor shall provide for meals which it
prepares to be periodically inspected by the local
health department or an independent agency to
determine bacterial levels in the meals being
served. Such levels shall conform io the standards
which are applied by the local health authority
with respect to the level of bacteria which may be
present in meals served by other establishments in
the locality.

Performance Bond Requirement

The successful bidder shall provide the Sponsor with a
performance bond in the amount of 10% of the
contract price. The bond shall be executed by the
contractor and a licensed surety company listed in the
current Department of Treasury Circular 570. Only
those bonding and surety companies contained in the
current Treasury Circular 570 may be used to obtain
the required bonding. The Treasury Circular is
published annually, for the information of Federal
bond-approving officers and persons required to give
bonds to the United States. All certificates of Authority
expire June 30, and are renewable July 1, annually.

The bond shall be furnished not later than ten days
following award of the contract, but in all cases prior
to commencement of performance.

Insurance

State agencies will furnish sponsors their state
insurance requirements to insert herein.

8. Availability of Funds

The Sponsor reserves the right to cancel this contract if
the Federal funding to support the SFSP is withdrawn.
1t is further understood that, in the event of cancellation
of the contract, the Sponsor shal] be respansible for
meals that have already been assembled and delivered
in accordance with this contract.

9. Number of Meals and Delivery Times

The contractor must provide exactly the number of
meals ordered. Counts of meals will be made by the
Sponsor at all sites before meals are accepted.
Damaged or incomplete meals will not be included
when the number of delivered meals is determined.

10. Emergencies

In the event of unforeseen emergency circumstances,
the contractor shall immediately notify the Sponsor by
telephone or telegraph of the following: (1) the
impossibility of on-time delivery; (2) the
circumstance(s) precluding delivery; and (3) a
statement of whether or not succeeding deliveries will
be affected. No payments will,be made for deliveries
made later than *¥** [] hours after specified
meal time.

Emergency circumstances at the site precluding
utilization of meals are the concern of the Sponsor.

The Sponsor may cancel orders provided it gives the

contractor at least ***** § hours notice
or less if mutually agreed upon between the parties to
this contract.

Adjustments for emergency situations affecting the
contractor's ability to deliver meals, or Sponsor's
ability to utilize meals, for periods longer than 24
hours will be mutually worked out between the
contractor and Sponsor.

*#wk Snonsor shall set time in accordance with State agency
instructions.
¥*¥%* Ipsert same number as in Section F #1 -13 on page 8.
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SUBMITTED BY: G.A. FOOD SERVICE, INC.
ORGANIZATION NAME, ADDRESS, CONTACT PERSON, STRUCTURE

This Proposal is being submitted by
G.A. Food Services of Pinellas County, Inc.
The Facility, which will be utilized for the fulfillment of this proposal, is located:

1750 W. McNab Road

Ft. Lauderdale, FL 33309
Larry Kotkin, Dist. Manager
954-972-8884

The Facility, which will provide manufacturing assistance, is located:

12200 32™ Court, North
St. Petersburg, FL 33716

The Contact Person: James J. LoBianco, President
(727) 573-2211 (Telephone Number)
(800) 852-2211 (Toll Free)
(727) 572-8209 (Facsimile)

included are various certificates and licenses for key personnel from the location which
would service the awarded Contract.



STATE OF FLORIDA

K\ DEPARTMENT OF BUSINESS AND PROFESSIONAL REGULATION

DIVISION OF HOTELS AND RESTAURANTS
1940 NORTH MONROE STREET

NORTHWOOD CENTRE

TALLAHASSEE FlL, 32399-1015

G A FoggSSERVICES OF PINELLAS COUNTY INC

G A FO
12200 32 COURT N

ST. PETERSBURG FL 33716

Congratulations! With this license you become one of the nearly one million
Floridians licensed by the Depariment of Business and Professional Regulation,
Our professionals and businesses range from architects to yacht brokers, from
boxers to barbeque restaurants, and they keep Flerida's economy strong.

Every day we work to improve the way we do business in order to serve you better.

For information about our services, please log onta www.mgﬂnridalicense.com.
There you can find more information about our divisions and the regulations that
impact you, subscribe to department newsletters and learn more about the
Dspartment's initiatives.

Our mission at the Department is: License Efficiently, Regulate Fairly. We

constantly strive to serve you better so that you can serve your customers,
* Thank you for doing business in Florida, and congratulations on your new licenset

DETACH HERE

850-487-1395

SraTe ACE 4L903Y
DEPARTMENT OF BUSINESS -AND
/ PROFESSIONAL REGULATION -

STATE OF FLORIDA

NOS1616607 10727709 090203635

NON-SEATING FOOD SERVICE (2010)
@ A FOOD SERVICES OF DPINELEAS €O
G A FOOLS - ‘ '

I8 LICENSED under the provisions of Ch.509 ¥s.
expiration datet DEC 1, 2010 508102700650

as 4690343

STATE OFFLGRi DA

- DEPARTMENT OF BUSINESS AND PROFESSION
S Ty 2B ON oF HoTRLE AND RES

anoser [

ons of Chapter 509 Fs,
DEC 1, 20106 =

te:

G A FOOD SERVICES OF PINELLAS COUNTY INC
G_A FOODS . o
1750 MCNAB RD

FT LAUDERDALE FL 333091011

CHARLIE CRIST
GOVERNOR

DISPI AY AS REOHRERN Bv 1 A

TRANSFERABLE

CHARLES W. DRAGO
SECRETARY




STATE OF FLORIDA
DEPARTMENT OF BUSINESS AND PROFESSIONAL REGULATION

/ DIVISION OF HOTELS AND RESTAURANTS 850-487-1395
# 1940 NORTH MONROE STREET

NORTHWOOD CENTRE

TALLAHASSEE FL 32399-1015

G A FOOD SERVICES OF PINELLAS COUNTY INC
G A FOOD SERVICE INCORPORATED

12200 N 32 COURT

ST PETERSBURG FL. 337161803

Congratulations! With this license you become one of the nearly one million
Fioridians licensed by the Department of Business and Professional Regulation.
Our professionals and businesses range from architects toyacht brokers from
boxers to barbeque restaurants, and they keep Florida's economy strong.

Every day we work to improve the way we de business in order to serve you better. |-
For information about our services, please log onto www.myfloridalicense.com.
There you can find more information about our divisions and the regulations that
impact you, subscribe to department newsletters and learmn more about the
Department's initiatives. .

Our mission at the Department is: License Efficiently, Regulate Fairly. We
constantly sfrive to serve you beiter so that you can serve your customers.
Thank you for doing business in Florida, and congratulations on your new license!
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G A FOOD SERVICES OF PINELLAS
G A FOOD BERVICE INCORPORATED

12200 IR
FL 337161803

2200 N 32 COURT
ST PETERSBURG

CHARLIE CRIST - CHARLIE LIEM
GOVERNOR L INTERIM SECRETARY
DISPLAY AS REQUIREDBY LAW '
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STATE OF FLORIDA
DEPARTMENT OF BUSINESS AND PROFESSIONAL REGULATION

DIVISION OF HOTELS AND RESTAURANTS
W, HvFlorida.mrnIdhprlhr

FOOD SERVICE INSPECTION REPORT

Page 1of 3

MET INSPECTION STANDARDS
during this visit

Failure to comply with tl:ls HNotice may nitiate an adminlstrative mmﬁ:i:tglg?::y resalt in suspension or revocation of your license and fines.
01713710 01:00 PM Routine 6208770 CATR
Inspection Date and Time Inspection Reason License Nurmber
G A FOOD SERVICES OF PINEULAS COUNTY INC ANY VIOLATIONS noted herein must be
et Hame corrected by the NEXT UNANNOUNCED INSPECTION, (813)573-2211
G A FOOD SERVICE INCORPORATED unkess otherwise stated. Area CodefTelephone Number
Business Rame Tnspection Resuk '
0 O-HER-11
Namber of Unlts Callback Date/ Time {icense Expiration
12200 N 32 COURT ST PETERSBURG, 337161803
Address [ City 7 State [ Zip 7 eic.

Ttem 03: Food Temperatures

Item 532: Cert. Food Managers

Item 20: Warewashing Sanflization

Ttem 45: Fire Bxtinguishers and Fre
Suppression Systems Dates

Plant foods, cook ine, 191 Degrees F.

npmduck,ﬁuntﬁne,!!bagmuF

Manager Name: Frank A. Curto Ir.
Certification Date: 11/04/05 Certified by:
Forida Restaurant Assoclation

Sanitizer Type: Quatemary Ammonium feund|
at concentration of 200 PPM.

Sanlitizer Type: Quaternary Ammanlum found
at concentration of 200 PPM,

Sanitizing Temperature is 180 Degrees

Farenhelt.

Inspector's Comments

NOTE: Itéms marked above with an asterisk (*) Indicate a violation

Water Source: Munlcipal/iftility. Sewage: Municipal/Utity. Employees trained by Serve Safe  Boller Jurisdiction Number: F. 121834, Boller Explration Date: 07/24/10 Baller Ju;lsdicﬁon
imber: FL 121835, Boller Explration Date: 67/24/10 Boiler Jurlsdiction Number: Fi. 121836, Boller Explration Date: 07/24/10

I acknowledge receipt of this Inspecton form and comments.

&Q,fﬁ;ﬁ;%}%@/
W Y

e '.
01-13-10
Date Sonature of Reciplent For furm;.t'r:lsfger;t:;;!‘g ;l:taus? contact:
Recipient: Frank A, Curto Jr.
Thie QA Director T35 W, Grace % Ste. # 520 Tampa, Forida 33607
Phone: 727.573.2211 850.487.1395
BTATUS ] SOURTE STATUS
In *01a Approved source In > *03q Cold food at piopertemperamreé durlng storage, display, service,
In *01h Wholesome, sound condition transpart, and cold holding
In *02 Original container; properly labeled, date marking In *03b Hot food at proper temperature
NIA *02-11 Consumer advisory on raw/undercooked oysters In *03¢ Foods praperly cooked/reheated
NfA *02-13 Consumer advisofy on raw[undert;oked animal praducts N/O *03d Foods properly cooled
' *4 Faclittles tb malntain product temperature
-|*05 Thermometers provided and conspicuously placed
%06 Potentially hazardots foods properly thawed

Violatlons marked with an asterisi are cribcal vnolatlons. lkams mark.ed N are in compliance. Ttatns Marked OUT are violatons, Specific detal’s of violation are Jsted on

subsaquent pages. ltems marked N/A are Not Applicable. Ttams Marked as N/O are Not. Observed, and were not being conducted at the time of inspection.

DBFR Form HR 5022-016




STATE OF FLORIDA
DEPARTMENT OF BUSINESS AND PROFESSIONAL REGULATION

PIVISION OF HOTELS AND RESTAURANTS
www.nmiyflorlda.com/dhpr

FOOD SERVICE INSPECTION REPORT

LEGAL NOTICE
Failure to comply with this Notice may Initiate an administrative complaint that may result In suspensionror revocation of your license and fines.

vage £ or 3
License Number
CATR
Business Name
G A FOOD SERVICE INCORPORATED
Inspection Date
D1/13/10 01:00 PM

6208770

STATUS L PHF TEMPERATURE CONTROL ETATUS GAREAGE AND REFUSE DISPOSAL
In *07 Unwrapped or potentially hazardous food not re-served 33 Containers covered, adequate number, isect and rodent
: : proaf, emptied at proper Intervals, clean
Out *0Ba Food protection during storage, preparation, display,
fpervice, transportation 4 Outside storage area clean, enciosure properly
constructed
In *08l Cross-contamination, equipment, personnel, storage
08¢ Potential fof cross-cantamination; storage practices; STATUS TNSECT AND RODENT CORTROL,
damaged food segregated 353 Fresence of Insects/rodents. Animals proibited
In *G0 Foods handled with minimum contact [¥358 Outer openings protected from Insects, Todent proos
70 I use food dispensing tensis properly stored STATUS FLOORS, WALLS, CEILINGS
STATUS PERSONNEL & Floars properly constructed, clean, drained, caved
In |11 Perscnnel with infections restricted Cut 37 Walls, cellings, and attached equipment, constructed,
T ¥122 Rands washed and dlean, good hygienkc practices lean
{cbserved), afternative operating pan EB 1ighting provied as required. Fiures shielded
In *12b Praper hyglenk: practices, eating/drinking/smoking 39 Reoms and equipment - vented as required
(eviiencs) STATUS GTHER AREAS
13 Clean clothes, hair restraints Out 40 Employee lockers provided and used, clean
STATUS FOOD EQUIPMENT AKD UTENSILS In *41a Toxic ftems p?npeﬂv stored
14 Food contact surfaces dsigned, constructed, In *41b “Foxic items labeled and used properly
malntzined, instalied, located 35 Premises maintained, frez of Iider, UNNSCRSSAry artickes.
isjmgwm—‘ Cleaning and maintenance equipment properly stored.
malntalned, installed, Kitchen restricted to autherized personnel
*16 Dishwashing facilities designed, constructed, operated 43 Complete separation from Eving/steeping area, lundry
1. Wash 2. Rinse 3. Sanitize Out 44 Clean and solled linen segregated and properly stored
*17 Thermometers, gauges, test kits provided STATUS . SAFETY
18 Ere—ﬂushed, scraped, soaked *45 Fre extingulshers ~ proper and sutficlent
19 Wash, rinse water clean, proper temperatura *46 Exiting system - adequate, good repair
*20a Sanitzing concentratlon *47 Electrical wiring - adequate, good repale
*20b Sanltizing temperature *48 (Gas appliances - properly- installed, malntained
21 Wiping cloths clean, used properly, stored 1¥49 Fammable/combuistible materials - properly stored
Qut *22 Food contact surfaces of equipment and utensils clean STATUS GENERAL
23 Non~food contact surfaces clean *50 Current license properly displayed
Out 24 Storage/handling of clean equipment, utensils Out 51 Other condltions sanitary and safe operation
[~ STATUS STHGLE SERVICE ARVICLES *#52 False/misleading statements published or advertised
25 Service items propetly stored, handled, dispensed relating ta food/bevarage
26 Singla service articles not ;'e-used Tin #53a Food management certification valid N
STATUS "~ WATER AND SEWAGE/FLUMBING In #53b Employee training validation
*27 Water source safe, hot and cold tnder pressure {54 Fiorida Clean Indoor Alr At
*¥28 Sewage and waste water disposed properly 55 Autornatic Gratulty Notice
29 Plumbing Installed and maintalned
*30 Cross-tonnection, back siphonage, backflow
STATUS TOILET AND HANDWASHING FACILITIES
. *31 Tollet and handwashing facllitfes, number, convenient, Tota! Number of COS Vielations: !
designed, Instatied Total Number of Repeat Viclations:
Out: *32 Restrooms with self-closing doors, fotures operate
property, facllity clean, suppiled with handsoap, disposable
towals or hand drying devices, tissue, covered waste
receptacies

Violations marked with an asterisk are critical violations. Items marked IN are In compliance. Items Marked OUT are violations, Speciﬁc'delalls of violation are fisted on
subsequent pagés. Items marked N/A are Not Applicable. Items Marked as N/O are Not Observed, and wera not baing conducted at the time of inspection,

DBPR Forim HR 5022-015



Page 30f3 .

Lkcense Number
STATE OF FLORIDA ) CATR 6208770
PIATHER o SN D POTESIOULEEATION s
www.myﬂorlda'.oom Jdbpr G A FOOD SERVICE INCORPORATED
Inspection Date
FOOD SERVICE INSPECTION REPORT
Rl [} 01:60
# LEGAL NOTICE 1/13/10 01:00 P

Fallure to comply with this Notice may Initiate an administrative compfaint that may result In suspension or revocation of your license and fines,

Viokation{s):
08A-19-1:0bserved torn packages/bags of food exposing the contents ko contaminatian.

22-20-1:0bserved bulldup of shime }n the interior of ice machine, Corrected On Site,

24-08-1;Equipment and utensils not properly alr-dried,

32-15-1:No handwashing signs provided at handsinks used by foed employees.

87-18-1:0bserved dusty ceiing tiles and/or ar conditioning vent covers.

40-04-1:0bserved personal cara ftem stored with food.”

44-02-1:50fed cloths, finen, aprons, coats, of other uniform appare! not kept in a syttable container prior to laundering.

51-11-1:Carbon dioxidefteliim tanks not adequatsly secured. .

DBPR Form HR 5022-015



Quality Assurance Memo

Date: 1/15M10
To: File
Re: FDBR Inspection report 1/13/10

CC: Roz D.

08A-19-1: Torn bag was closed and placed into a suitable
container to protect against potential contamination
immediately.

22.20:1Areas of slime were removed from the ice machine
surfaces immediately followed by surface sanitizing.

24-08-1: Wet nesting along the bottom edges (non-food contact
surfaces) of the cleaned sheet pans was removed immediately.

32-15-1: Hand wash signs were provided at the production area
sink immediately.

37-18-1: Ceiling tiles and A/C vents were cleaned of all dust on’
1/14/10

40-4-1: Temporary employee’s coat was removed from the
storage rack in the dish room immediately.

44-02-1: Soiled apron was removed from the production area and
place in the soil collection bin immediately. '

51-11-1: Maintenance department to install a retention change on
co2 empty co2 tanks on w/o 1/26/10




10412

ACORD. CERTIFICATE OF LIABILITY INSURANCE | “iumm

FRODUCER o THIS CERTIFICATE IS ISSUED AS A MATTER OF INFORMATION
Commercial Lines - {727) 796-6666 : ONLY AND CONFERS NO RIGHTS UPON THE CERTIFICATE
Wells Fargo Insurance Services LSA, Inc. HOLDER. THIS CERTIFICATE DOES NOT AMEND, EXTEND OR
N : ALTER THE COVERAGE AFFORDED BY THE POLICIEE BELOW.
311 Park Place Boulevard, Suite 400 - -
Clearwater, Fl. 33759-3923 INSURERS AFFORDING COVERAGE NAIC #
INSURED &, A, Faod Service of Pinellas County, Inc. : INSURER &:_Zurich American Insurance Co 16535
12200 32nd Court, North INSURER B: Montgomery Mutua! In;uranoe Company 14613
nsurRer ¢: Crum & Forster Indeminity Co. )
INSURER D: Granite State Insurance Company 23809
St. Petersburg, FL 33716 . INSURER E: ) )
COVERAGES '

THE POLICIES OF INSURANCE LISTED BELOW HAVE BEEN ISSUED TO THE INSURED NAMED ABOVE FOR THE POLICY PERIOD INDICATED. NOTWITHSTANDING
ANY REQUIREMENT, TERM OR CONDITION OF ANY CONTRACT OR OTHER DQCUMENT WITH RESPECT TO WHICH THIS CERTIFICATE MAY BE ISSUED OR

MAY PERTAIN, THE INSURANCE AFFORDED BY THE POLIGIES DESCRIBED HEREIN IS SUBJECT TO ALL THE TERMS, EXCLUSIONS AND CONDITIONS QF SUCH
POLICIES. AGGREGATE LIMITS SHOWN MAY HAVE BEEN REDUCED BY PAID CLAIMS.

IIEER Nsn T FOLICYEFFECTIVE | POLIGY EXPIRATION

T‘lPE OF IHEI.IRANGE POLICY NUMBER DATE (MM/OD/YY} | DATE {MIWDDB/YY) LIMITS
A | GENERAL LIABILITY CPOBBT1871-02 03/16/2010 | 03152091 |EACHOCCURRENCE L 2000
X | COMMERGIAL GENERAL LIABILITY A D el S 100,000
| cLams mape m OCCUR ‘MED EXP (Any one pareon) | § 5,000
|| PERSONAL & ADV INJURY |8 1,000,600
|| GENERAL AGGREGATE $ 2,400,000
GEN'L AGGREGATE LIMIT APPLIES PER: PRODUCTS - COMP/OP AGG | § 2,000,000
X | pouiey [ | B [ ]ioc
B | AUTOMOBILE LIABILITY 02CE218187-1 (FL) 03/15/2010 | ~03M5/2011  [comamEnsveLELIMT | 4000000
X | ANy AUTO : (Ea accident) 000,
B — 02CE216188-1 (NY) 03/15/2010 03/15/2011
ALL OWNED ALTOS BODILY INJURY ¢
| __{ SCHEDULED AUTOS {Per parson)
| X | HIRED AUTOS : BODLYINJURY . g
| % | NoN-OwnNED AUTOS : {Per accident)
| x | HGPD - $70,000 PROPERTY DAMAGE s
) {Per accident}
| GARAGE LIABILITY AUTD ONLY - EA ACCIDENT |5
|| anvauTo OTHER THAR EAACC | §
. AUTG ONLY: 5GG | 5
c EXCESS/UMBRELLA LIABILITY 553-083202-7 03/15/2010 03/15/2011 EACH OCCURRENCE 5 16,000,000
Z' OCCUR D CLAIMS MADE AGGREGATE 5 15,000,060
§
:‘ DEDUCTIBLE 5
RETENTION  § 5
WG STATU- GiH-
D gggfgg@?gﬁﬂ%ﬂﬂm AND WC006506573 01/01/2010 01/01/2011 _"l_max_LMTs [ | ER
ANY PROPRIETOR/PARTNER/EXECLTIVE EL. EACH ACCIDENT 8 500.000
OFFICERMEMBER EXCLUDED? E.L. DISEASE - EA EMPLOYEE] § 500,000
if yes, describa under - -
s ECIAL PROVISIONS belnw : E.L DISEASE - POLICY LIMIT | 3 500,000
B Auto Physical Damage 02CE216187-1 (FL) 03/15/2010 03ns2011 - Gompraehensive Dad; 1,000 -
02CE216188-1 (NY) 03/15/2010 03152011 Collision Ded: 1,000
'DESCRIFTION OF OPERATIONS { LOGATIONS { VEHICLES [ EXCLUSIONS ADDED BY ENDORSEMENT { SPEGIAL PROVISIONS
¢ ':Summer Pragram,
City of Fort Lauderdale is an additional insured with respects to the above General Liability policy.
CERTIFIGATE HOLDER CANCELLATION _Ten Day Notice for Non-Payment
SHOULD ANY OF THE ABOVE DESCRIBED POLICIES BE CANGELLED BEFORE THE EXPIRATION
DATE THEREOF, THE ISSUING INSURER WILL ENDEAYOR TOMAIL .20 _  DAYS WRITTEN
City of Ft. Lauderdale " |NOTICE TO THE GERTIFICATE HOLDER NAMED T0 THE LEFT, BUT FAILURE T0 DO 50 SHALL
Ms. Sue McAllister ‘ IMPOSE NO OBLIGATION OR LIABILITY OF ANY KIND UPON THE INSURER, ITS AGENTS OR
1350 W. Broward Bivd, REPRESENTATIVES.
Ft. Lauderdale, FL 33312 AUTHORIZED REPRESENTATIVE 9 W
tasitspn

ACORD 25 (2001/08) { of 2 1255919 " ® AGORD CORPORATION 1988
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Oct 31 07 08:58a Larry K. GA Foods ' 954970_9765 p.2

MO e o e

The National Registry Of
Food Safety Professionals®

Certifies

LARRY B KOTKIN

Has Suceessfully Satisfied the Requirements For

The Food Safety Manager

.»-'r

‘;Fond Surely, Cartiicativns, L
- 8ﬂi1-874 1009.

. . . Certification Examination

- ;?‘%7- ',,:"-) :;jfu.,...
. . 2 2-_-\‘
President: { // G

Lenwrence J dyach

Issue Date: October 17, 2007
Certificate No: XE20176842
Test Form: XEDR

ACCREMTED FROGAAM
Rmoncan liatioiat Standais J:hate
W -ana Inz Canlassrer fof Food Proteclion

Thia certifics e is not valid for mere |
than Give yesvx from date af fowwe.

'f National Registry of Food Safety Professiona]
CERTKFLED FOOD SATETY MANAGE,

Notification of Test Result

ID#: xxoe-xx-

Scaled Test Score: 94
Candidate Status: Pass

Test Date: October 17, 2007

LARRY BKOTKIN

RS Cortifications, LLE  800-874-1009
Rt Food Enmgilayee Tralning, Certification and Supphes
=] N ationalFoodManager.com

NationalFgadM X 2 *E‘Wﬁ GE Certificate No: XE2017684;

anager.com L -J:;‘“ix ’.: Issue Date; October 17, 200
iAd oy
a\,

Food Safety Certifications, LLC

Food Manager and Foad Employse Trating, Mﬂwuon and Supplias

800-874-1009 . oo e e

Congratulations! Attached is your certificate and wallet card, Please notify LARRY B KOTKIN
the-National Registry of name or address changes at the address below. 10403 NW 5 MANOR

PLANTATION, FL 33324

Ensure Food Protection (You scored 814 correct), Mastered
Purchase and Receive Food (You scored 100% correct). Mastered ' ] e

Food and Supplies Storage (You scored 82% correot). Competent

Soods Preparation, Service & Display (You scored 84% comect). Mastered

Equipment & Fagllities Maintenance and Gleanliness (ou scored 54% correct). Mastered

Personngl Hygiene, Training and Behaviers Related to Food Safely (You scored 82% correct), Mastersd
Legal Compliance (You scored 100% correct), Mastered

Nationa! Registry of Food Safety Professionals® | 5728 Major Bivd Ste 750 | Milandn 21 29910 5000 § ol AAmr S rA Anan



ACH: — STATE OF FLORIDA : oy
' DEQRRTMEFQT OF HE&LTH e g iy
OF 'REEBEC.@;L QUALIW ASSUR&N@E - ik &
- LGENSENO. | - = R
' D =25 | | . %’ _
= i %g' SR
< Rl 3
' éé;"i.iirernen_ts of §§ < %é%;
taie of F!qr_ida;_ Eg E? *g:s
8B 1o Beg T
522 S
w &8 B
RS B
. ”:n ,Q' D _I .
A o {,
/ ; § , i‘i’gﬂr’v@tﬁ ffmjts <

Ana M. Vizmonte Rgs, M.D: M:F. H
STATE SURGEON GENEF(AL

DISPLAY IF REGUIRED BY LAW

2N Kentucky Board of
= Licensure and Certification

Ceriilies
Levinia M. Clark
Dietitiah - .

License Numbars E-W=17?3
Eupiration: 10312010
tssued: FT2004

STATE OF CREORGIA
FAREN HANDREL, Secretary of Staie

Georgia Board of Examiners of Licensed Diefitian
Licensed Dietiiian

LICENSE MO, ED002740

Levinia Marie Clark

EXP DATE - §3/31/2810 Aciive
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FOOD 8AFETY TRAINING PROGRAN

REVISED: HI1505

SECTION ONE
. RN kR Rk ek
- FQOD SAFETY HAZARDS
& FOOD BORNE ILLNESS -
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Foud Safety

Paoibotns Illnams'

A fouilborne lliness i a-dissase mrmtmdu people by
Toeid, A ProdbornUllness outhrenk bs when 1o or'mots
preophncontrart the samellness Frotn the supebod souree
ind It ix ponfierned theough istoramoy s, Kls optrane
thar rsnupemigatand persoritic] uedesand that extiein

pisfations i soclety ez mere suscepible o foodbores

. Pamans witks = weakered feldedy; sick, pregman

wnttie} e enderdevedopred [mﬁm.sm&yumg chitdean}
itimune sparttns, the bodys natural defense againg: disease,
age at s gresar tihs of contracging a foodborae Hfgass.

‘ T
of almondls .,

the st eirmbiy
I rIPYS | CYRU || e
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Food s contamlrrated when I conitatng harmf substanees
ittt papunallrpresent or Intraduced intp fod, Crose-
conmamlttaion & the transiie o€ harmful misotianisms
Frarm qni fod dr aurfies to anothn The wapsfer-can oecur
theough diesy B, clofilng, expulpmeny, utensils mmd
aiw eontamainated food, Food oprtamEnation can esult in
sebengcases of Roadiorne s A contamingtion can be
Phystcal chesmjest ac blologlea,

Any Eaeelgn object that s aceidentally introdhuond Intn fod
b considered 2 physical contmination. Some exampleg

of physical contaminarion Incluckes halr, disy, lass,

metal fagments, false Super natl, plastlc or staphs o
packaging, tund-aids and fowdrp*

** Food code states thae whily food, citiployees
thay oot woar jewelopon thelr, wiists, 2nd arms
{inchiding meleal ID braoelersh evexpt for = solld wediing
bared frce oFstones. Jrwelty cap bawanddered 4 dusl theean
physlcabbecause rcan &l off Ingo the fiod and blological-
begause it drt hackor (hold) basterds and topasmiv it 1o
atherareas.

*  Blological Contamination

This type of cantamloation uswalli ocouss In frodserviee
astablfshments bocause of poor employee pettons
liyglene, impoper handfing ofToed, eniployee ignorance
vishgrtours In the preparactin. of Food and puor facilipy
‘d‘esign. A blolagical enmtarstoasion is considered the

" miast geriaus of thie hiree types of hezd and often titiss

rosuls In foiod spollags, lliness and eveg cheath, Bologica)
cqutiminaiot: qocuss fiomh the prosence o hgtmfl. -
gatens, Rteoporgatistrs st dny livit ks
Bt vee typleally canuio B pesy émellﬂrmmud:
bactpcin, viruses, pypuies, fungi or blgloghead tasin,
Sontle of thise mftpurginisne aps pathiapens, meaning
thiey-are diserm caushg mbergosganbime: A Four ofthe
tnfetoorggaisons are guly spollage miltmetganisms meaning
they ool cuuee fuod band will ot causs Biness i~

' G!;:mimwpntamlpaﬁan

Chemicst Contaminarion i a hyzard caused by chemleal substaneas present in foofd,
Publifoodkervios astabichments muse ke stepsto prevent pecticldes, fiod addtives,
stlemetals ad tracie eleantlng produsts Ram contamireating oe food, ed conticr

surfaees and equiproent.

Food Additlves - Feod iddftives are commontly used o
pesserve food. Whep these substareesare sddad o food
:ﬁmmtwnfchmhlmmmmh

ude snlfie prekepvatives, nitdts, and F5G; A gond

e ol sallicgietudbod -

additivesgnd experdence symptotos Icluding: agh, swelling,
difficulty brethlog, <ramps and distshes, IFyou sdd dhmse
substances while prepating fiod at yourestablishmens, you
muit post 2 publicadvisary. Forexangple, “Sorte foods fay
contalh sulffees and MSG, askyour secver”

“Foxic Metsls - Uensils and gquipmentgsed for food
preparationand stomgs shopld'not be made per ofzing
(gabvanize), coppes, s ol (). Raods,
espectally high.acidic feds cap havaa ehemicl reaption
with these metalsand rsult In chamfcl contavafnstion.
Tn public foodsarvior establistiments, only

equipment, uteristle and soogs cantiters are permitted.

Cleantng Charadesls - Commanly nsed chemicals can also
Lead to foadborns llress. Cleanlng agents, sanitizers abd
pesticidus can be harmful t peoplaifimpropedy uted and
stored, All chemizals rnse be properly stored away froin
atty exposed Food or frard contuct surfees, All'chertiicals
used In public frodservice exxablishmams must br more
difficult ra obtain than any other product used fn the
establistiment, Ba sure thatyou have a Materis] Saftry Data,
Sheet (MSDS) for all chericals stored on premise, As pake
of your Hizard Comntiunication (HAZCOM) program
all smployees should be edlircated abous chemicnls used in
the establishiment, l:[zmge'l.s or $ide t:ﬁ-cm.'s orcxpmun:» wthe

A common Bodbure kesecaeed byavimsjs
Hepatovitus or Eepatitis A. Hepatitis A Isafoodborne
infectinr with symproms of fever; Bitigue, litadache,
naniseg, loss of appaties, vumiing, abdomind pain and
Jaundles fellowing ofthe skin) after several days, Thege
syniptom¢ occur In 1010 38 days snd lase 1 tp 2 weeks:
or geveral months in severe cases. Sotdm fonds that may
become canremated with Flepatitls Afnclude;sheljfieh,
salids, deli cold cuts, veter, foe, milly, niifk presducts,
veggtables, end any fhod that will nat recelvefichiet heat
treatmbnter ask considyred ready-to-edt fods.

TFyqu haye been diagnoved with the Epattis A vinss, you
myst beexcluded fiom wworking in 2 public faofservies
esblishment, Yon may not reruen ty work unlassyou are
cledred and glvercarwelteen release by ¢ licensed medical
doetar, Fispatidls A Ls biie-of the four srclusloniry diseases,

censumed: Additionally, ve.also classffy dinillnesses cansed
by these micraarganiims according to how sytaptoms of

the Mllgoss xppeac A flness can bea fedbomylnfectivn,

aat Hfrzsseauseed by carting L honernfig] mmicrtsiganisnsg o
Ican bt a Foodhorne fivuxieation, an filiess that opus
aga ditter; rmﬂtﬂfmrmming micrabial produced toxine.

Vleubss are comtrimbly tianumiied ¥ fod by infecred
workere.ad yequine Ining el to prove and mitrply:
Viruseycause diseazes including che commpn cold, A,
msastes, ehiicken po ard yellow fever wid ate HOT
wreattble by antiblatics.

Anaher virus that czn load i fandborne llness is the
Worgvious (Hotwelk), The Norowirus lrals dusstfied as
an infictfon with syenprams incluling wimiting, diaethes,
shdurinal patp and fevar, Thaegh votmrianly ssogiated
with copked, ready-ta:ear foadsde iy akp taysed by
sontaminated water supple which In ten, ctin contaminaty
vt shiellfish, i an s,

Preuentviral faadborne snfeativns By

*  Enfocelng striet personal hygiene habfes

*  Avolding cross cofitamination thraugh goed sanltarion
‘practives

* Biopntly washing and hundling fuite and vegecables

Obtatning sheltfish From approved sources

Ustiag sasritary chilotinated weter sources and ice

.



_ essacred with fodborns ifipses cusbesaks, —

Paraslies can.survive on food bt anlygrow ate reproduce
Enstdna lving host (permon, mrtnal, pln, Wore s
thile irvaq s commmenty fyund in s spc as fogs
a0 sl and pos ¢ pres danger essumed through
fuod. Foodbume infectlons copsed iy passites sy sxhibit
spmpmeing Including nauses, diserhies, abdominal pata,
frver, Bitfgues end crampling. Trichinael, an Hiness esuldyg
from eating underenoked pork, Anisaklads, an Uiness ofen
assochited wich res (undercooked) or tmpmpedy frozen

: m&uc[;mdcludhsk,mmdbropmmlngmﬂnma
spnizminated

ttped watet soAnts, dbe the g common pampis

" Natully Qccurring Toxlos

Lreventpuvasitic foodborns infecttons by

* Enfarcing suticp parsonal hyglens habie

* Ling saivary, chlorinaed wacer stpples

Whshing rave produee carefilly and chiroughly

Fallowing praper sémprmures conresls, aspecially

mokingpadc. rezfond and other measo dicic

recomunerided minimum intersal fem, \pRratiLres

* Pollowl ar temperakure contools for fecein
sfcmi?;rg;otflg:;d ;c.gﬁaud g ¥

* Obmining seafoed valy Fam approved spurces

-

Thls Barglly o mietoarganisms s found ganvally »
adt, 20il, plants, antmals, warer and spoefoods, Mold,
yeaseand mushivoms are alt ot mierogrgantsms, Liles
discussed eadier: indet roxins, some molds.
are baemfill or even Bugl if consymed by bumans, Alvays
discard fpod with mald s ks nors naeural parroFche
pm’c!ucr.!llﬂlqugb the Rarigi groupis usnally thoyghrof
asaspoilage microncganisre, gome molkds case fliness by .
producing tpdns. Aflapaln are toxlns produced from
ﬁﬁﬂ-&uﬁ;u;in pumnclnllud.:.'&aﬁ tllhthqti(nnmher
o that tquses chtatinn tspolluge)
of&edmdg;ﬁpmdmm dﬁ‘:ﬁcme_!iorm:;’m
like myolch prowetiefk b swees; asidicfods with low watsr
Activicys suck as fellfes, ham, ayrup, hongyned fult fistee.
Food that has'teen spolled by yease shonld he dissarded,

Bactarda catmor be ellminated fromp therenvironsient, byt
the aravsane s bacisia, prestat i our fond can be redpced
to levels chatace sufe. Kenping Foad at [iroper imperatares
s an efftetive way ta contool baegetial Eavwth, Frepaing s
bot ar effkedve barrior for bastechl growth besarde some
bacterdz otn changefromn 1 vegerarive feepesduetive) frate to

. e dotmaat faosseeproduetive) seate by trapsfoeming b xnd

out of heelt spare ermaioir, A» . spore, byetieiz ean syrvive
thwough very kow {fivesing) teraperaturees and soms everr
thisiugh vecy high {onoking} wrmperaturey,

Df'eie biolpgical corgaminucioas, Bactera is che mast
dangerouss and deedly bvcanse of its bty o grow and
teprduce vecy vagidly uoder eeceafry copditions, Utider
Favorable conditians, bagtsita expicallygron by splikeing *
and doubltigg tn nuenber absat arige eYETY Wiy minutes;
Thie four stages-oFbctetial groweh até bae, low. stariens o

e b o st

“Thegs spbstares can ocexg asd normal part of our "
ecasystarti or envirnment. Thxlny-are symonymeus w!
potstin, Ciguatarin (Clgnatera), which.an be found

it fasger predatoy fih mychias bermeuds, gropes,

and snapper, Is anq example. TieTns ate ngested whea
peedatory Ak eed on smallis fish, which ka oyes Feed pn
tuxicalgee fromha contamirated reef, Fithoss fch feed on
eaoizgh simaller ish, elien the riske of Clguatordn poisonlag
Inefeases, Syimptoms of Ciztateeln polsontng ape diatthes

npf the mott commonly occudng illnzsser qused by
fswsting Thls b akio knotwn, a5 hisamine polsoning.
Scombrofnzin Ls alweays prasent in small quanies of
fish, & fsh ger oldes; higher congentrations may besome
preseat. Seambeotarin ks found when fish has been time
Yetnpzcav abised (lufeat bemperaitares thar suppote
growth of micargasisms) caustng it to decomposs.
Spropoms.associated with Senmbrotorin, pee dizjness,
scafood mpust beespecially canfl andlays pyrchaze
sexfood froma repugabls supplisr who prectices serice e

Pt s e LA

and tmperaturg cantmols. Additionally, wxins can be
found magurally uecutring in pubferfish ond mogsy ey, and
n planss sinch as fva beasts and potsanous mushtootns.
Toxing are heacsmble; trganing they cinnot be desteoyed
by cooking ordreering.

Fouod - High pretcin orn pooked carhohydoata fod soyreps
are foods fp which haemeful bactesta grow bisss and are
eommonly roferred 12 2s patentially hazardons frads
(PHE), Fatentlally us focads have 2 Kty of b;ln%
Tvalved i foadbare flineseoutteris Soms eccunphs §
potetttilly lasardous foods Inclyede bt pork, ey, baked
potatoss, milk, sop; fish, shellfish/mallusks and eruseaeean,

Tirte; 8 Feinparrture. Disease crustny bacteris prow bast
in mgmmgs berween 41 Band ;Igzgif ’W&ulfg‘l:the
temperature darperzona {TDE). {Fthe smount ofvime
potertially hazardoes Food 1 Yept inthe TDZ 5 minimized
aretduged, the thuntes of bacterial growech decragses, .

Witer/Mobsttice - Mos baceetia roquine watee dotivity
to pron and thug reproduice quticlely i moist foods.
This Iranorbt ceason why dry Fseds:ar stored arroom

Yerapetarace and bve humidity o keag moistue aye, PHE -

xénd b bo bigh in moigtare.

Oxxygen - Bagresds that are anaetobic ean graw withaw
oxygen. Examples nclade: Closrridium Peringens and
Fotulisra, Baceetia liks CarpploBactors are zecoble and
meed oxygen to-grove Whien havtedartan grow with pr
witheut oRygen they aw tatled Beulcarive. Exarviplss gre
Bacilliss Certut and Yersinda armiorsp stbees



——

-
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Shigellosis

Closeridium Bavulinum Is the anagreble bacteris that ciuses

thls foodhorme dnsulcarion, b fotunct i vacvpum- packid
ﬁhmm;adleudﬂl_mlﬂmmﬁdd,m
espectally kveadd eanned foods sucth usstring beans,

carm, and beots. The most comtion ¥z efbotulim Jsa

swollen ean. Symptoms dnclyde vomiting, diatches, fadlpue,
wieaknass, ventlpo, Hurrdﬂﬁnmd?ﬁm&;;pwklnguﬂ
dtrmmdn'lhkinm‘puslllum.whkhmmmmy *
leadty panbulser desth. Symptots ecmut It 120 36

hunmduulf“nmﬂdwham t&kﬂh&mmmmwmmmwmmk
Freverst Bovulizm by; RO -~ "1 7 . 11 | USRS
: mlcliu:u: of home eanmed prodss fbwmwzt;mw&smm;

. i strict ezt — Enforcing stricepatsonal

Enpecrouce cbhtrol
with Jargey bulleydense squps, chilis
* Uking acklic tionted gadic and olf mitenres :
* Propedywaring baked porstoss wiapped in il ac

temperais ouide the TDZ
L all carsied defivery apd H b i
ﬂﬂspectiu%mlm goods upen delivery apd refirsing | o Coli
A facalrative baceeria cammanly assochaced wich
unpasteutioe milk, cheeses other dalry prodices and

Impotsed seafiod. Symproms from this Feedbarne kfection
ingluds Fover, headache, nausra.and vamltng. Pregriant
women inficred wich the lieecia bagrerla may experionce an
abareed Feeas oeseilfblieh,

Prevene Eisteriosts by
¥ Using pasteurized snilk and dairy prodcss
* Properdy washing and hacling of frults and vepeeables

* Avaiding erag contamination through good sanitation

pragrlees

¢ Choking oty to dhir required Iaterual cooking

temperarures for 2 minimym of 15 séconds

The Salimonells baeqecta is found in the esginal g sls
tesr eFhumans wnd antimals, especally poultey: Onee

congittned, thess bacteriy nttelply be ghe Jndividual .

causinza fopdhame infiedon, Salmaneliz s 2 Riadiative

barterts commonty assaciated with raw poultryjuler o

mdarcooleed ehiken but also wddltiodally contmitiats raw

g%, mill, red maar, sliced melans and B, Salyonells

s likely oo Ronmmd i, chtckens seladk evsrirds, sauges and

FrevenySafmonellosis by,
* Avolding atoss contemination tipopgh gand sanieation
ractices

* Carefidlty handling and storinig mw fapds

* Thustghly-conkitg poylery g en leeetnal temparatpre
oF 165 fors, an‘lirgmm of 15 steonds

* Enforelngstder parsonal hyglene hakits

* Practicing sreity time and rmpctane contrgls

Shigellosisds  toxin-medtived infection caused by the
Bactetia Shigalla. This foodborge llnegs outhieak gypieally
invplvegsatads (potato, chicken, mactstind, buna, shiimpy,
steh ragw vegetables; letruce, datry produces, trilk and
poulry, Thesouree of these Rreulative bsterii gorhes
frotm the bunan torestinal tracy, fivk and watzr pultuzed
by feezs. Sympromms tncliude diarrhe, fover, vimiting and
dth_ydﬁ.db" 3

Pi‘éue:né&bfg‘aﬂnﬁr by
* Controlllng fies

< Avalding cross conayination through pand tapiterion
fiedttiees

r Usimg only Gtade. A, pagreurizad diiry aroducts

The bagterta Stsphylococous I+ commonly fognd gn human
eery, ikin, neve, thgat; mouth, holls, eutras wallas yw
ik From éove e goats. Syrmptons nclud ablpmfui]
pain, vomitingfhouses, dizrrhes, abdomialimusalar
T
rotets nlt Lt tod
b Sughybere e Roulative baceciypieally
trangmiteed 1o faod from anotherwlse healphy foodhandle,
In today% population aboue S0% of humanzas careless oF

* Tl good hatdshiog pacs

¢ Rapldly conling apd sipelng foods

* Exduding emplayets Fom Bood preparadon aress why
byye slcinginfmﬁnns orwho mmng and caoghlng

Thisstrath of E. coft ks ¢ Geulryive bacteria fonind o raw
¥egetables and In the Intesting] tract cFeardeand ather
palimals. There are thout 1500 srtandsofE. eall, buc B, cali
f37HS: 7 15 this one thar dsdeadly. It ks fomnd in e and
undecconked grsend beef, fmpotee] eloses, mas beef
Leteuce, dry satami, alFalfz ¥ptovits, nnpestnsized mifkand
apile fuice. Imyttoper conking prasefess ar the cammon
caust-afehls frndbure nfeetion. Sympeams may ingluds
diggrrhea, ~amitay, ahdurilral crartps, dehydratioty, and
shuck. These symptoms may occur.n 3 & £ days,

Prevent Hewsorphgie Colévis by

* Enforcing strjet pessonal hyglens habits

* “Thoroughly washingalk fruits and vegerbles before
prding areutding

* Ushog pasecucized milleand jugice products

* Tharoughly eosking ground beef s we inteenal
[ s

rearmiveeaecree oF TRE? B fap e adfeteenen. [

et 1s ome of thig tmost-comumon, causes
mﬂ& These azwpblc bucteria ate commonty
found o ryw pouliey. Symptoms of this Bodbome
Inferion inchuds diarehes, voralting, fver and hesdache,

Previut Gampylobaceeriasts by:

* Avolding cross tontapinatien through good sanfeation
“practlces .

* Chrehully bandling wie storing viw fods

» ‘Therenghly toawineechal e

I E R e bl ntgulnpe

* Ulttgpoly Grads. &, pasteusiced daley produess

* Usingtsanitay chlocinated water spuses apd ier

Thle Faculative basteriz Baciflug Caress commenty faems
spors to pratect iteelF from unfavarable conditions, You
willfind bv-tinse Frequently associared vith cooted stagchy
foods lihppumor.v, pastd and tiee,

Preveist Bacillys Coresty Gastruenteritiy by
* Rapidly eocling faods
. !’ttcticing%rt?tt tioye and temperatare conrrols

* Covking fipds e theic requiredTritesnel cooking
tetrperatares fora mindmusm. of 15 saconds



Ho-wﬂmd Reconses. Comtaminated

Moz Frodbott linesses ave eaumdbsrmmltﬂn;fn{mm;gmkm theouph ehe oF ragte

Poor Peesorial Hyglene

Emplopess with ditgy hands, coughing orsnzestugg on fond,
and taichingr cuts, sores ot hollevel!l contaminate fond If
they doy rotwash el rards correcrly,

ﬁme—ngmtum‘Aﬁme

Foods texalning in the TRX (berween €5 Fand 135°F)
allew harmbul mictorganisms time to grow and mdiiply
thugwycall this time emperare shyse, Foods nsed &0

* bo prared atproper temperatures, cocked w their minimal
ineeral temperacyres, hot held 'ar 135° For highes, reheated
to 163" ¥ for 15 seconds, and coolit propedy In the twe-
stage method w minimdze the amouns oFdme fiod spends
In the tempetarure dingor xons. Fellawing the fiirs hour
rule, any foods that remaln iy the temperatyre dangerzone
for more than faae hone muss be discasted.

Crass Contamlaztlon

‘Tha teansfer of distase causing migroorganlsms from one
sutfhet ot food to unather. This can happen s & resulc
of Inadequate cleasing and sanitizing ard ook pegpnal
beftrlens or improper storage and handling of mw foads.

Contralling pr ElimEnatifig Contamination,

W Tearned thar-each type of foodborne illess ras
prevention tools o proteer against faod cananvinacion, Lec
( ug review all of our procedures for prevenring foodbare

Destraybapteria present in food bye

» Thuspy all It malntmum safe
Priera mﬁf&ﬁ@rmﬁdﬁufmﬁds

Emplapees Brcluslons in Public Fogdservices

TFafoodservics stpployee ar sametne lving in, the same immediste houschold i a
Toodseryion employee has been djagnased with any of the Following Fxnr () exelusiopacy
dlseases; Sabimonelle, $higatle-spp. B. Coli 0137H7, or Hepacitts A, hey should not be
allawed o the premises et chay may ot rapert back to whicle aned] thay haye released in
wtiting by 2 medipad doctor e fetury ko wpr '

,

Restricrions®: Foodservics empllgyees may be
reseelited froin watking fir ditece eonebr with
Faod or fod cameant surfaces IF thay are stiowing
symptorms of dlartheg, Fever vornjting, or jaundjee
(yQlowing of thesldn) er Feverand asoar thegat.
They maybe nestetered o housckesplog dubles:
taking out the.trash, clening restemins, ere.

Teis imiapatanc ro remembrer, thaes peson may be
considered a cattler oF a diseasn even though they |
ate Hot exhibiting any syitiproyns rehitg to thar ;
itfrioss. Thess Individuals may still contemines #
fond, contace sutfaces and ather emplayess.

T e gl wags ofcotelling o iplnasiogbactarel et They ol
pevslngfiod ygalus el contymingtons bagteial groweh o
destignbesterds prmuhﬁud.in’;mkw_&?mﬁg pmdumﬁrucg.mwm

Pratust foodagstsst buctevial contatninatinn by

¢ Bnforclng jopd peysonal hypiea Inbie

* Avaiding tross contatnbnation

* Kerphgfood sovered whereter posible

* Separstitipraw food yrall
mﬁ"ﬁﬂﬁ"ﬁ wellusgesof

gf;s e e e o
. Eﬁnmgnﬁuﬂ!_pm:kdan.miﬁ:dmdhgmd

* Washing food In deslgnated preps sinks
s Proventing Liquid frott raww e teawed frozen Foods from
et coked ’
nglﬁfﬁn mw&ﬁ,

equipmedr
i

Prvent bavserial prowih by

* Predeingstrict time and tsmperatuee conteols

ﬁ?ﬁlg@fgggs Edow i Fa.mi1 :ﬁmdc dt'é:s.tql’?pmgum

* Minfralelng the amwount of time fand istn, the
fempteratyes dangtewone duddng preparation

. Disppsi:yofany pomntizlly hazardous foods that has

in tha temproatyre dztiger zone for mute than
four hours

* Using only FDA approved preservatives In firod, such as
sale 2rd suigar

Kaeping storage areisat hunldity fevels nf 50% ur low
to pquEﬂtiug %é-ied fouds fram n{;mrbih;q ok

SECTION TWO

EET R e T

PERSONAL HYGIENE
PRACTICES

> ————— i



Wotking in the food
Indhseey; Foodservice
wotkers muse magnpais
gad personal hyglene.

Would you want 1o be
(' * by dhis pecsan?

Mﬂiﬁqnal Handwasliing Tipas -

Employee Hygiene and Safe
Foadhandler Practices

ﬁwmmg st education on safe
pevicedurcs and emplopes hyglene, Employes
- hyglen Inclndes persanal daznliness srid fe praptices

ntqaes to belp petvent fovdbome illnss suthmals.

Ewployes Hyglene.

The Bustos oF Gand Pessonal Cleantiness

Enplayes health i he oundagion S good hyglese.
Employees werlting In public faodserdos thould by
peohibiced from working withan sews ilness thae cart be
tiansritted throuph closs persanal contast er ditece copeace
with food, Employees'need o el fhalk supervisar Feiey ace
sickar notfeeling well, Employoes should stsy hotne or be
sent home I they are expediencing
the fllowdrig symptoms: disrrhes,
feves, vomicing, faundles, soxr
throat with fever excessive
coughlng ersneeaitig. Employees
may be rezssipned ko duties thar
o not involys contact with food
or food contact smfices. It is

the ranager’s responsibility o
restrict employee eludies inan

Stdnexes Jotloris can allow bactecial geowsh. Do nat ugs
acdinacy hand lotions on freshly washed hends, only use
FDA approved. hand Yatlans for foodsetvice,

F':qg::nﬂh need to be kept rimmed short apd degn,
Falss fingervalls of finy polish may Rli fnte food i
eqtiipmént gansing 2 phystcal convarninadon and fherfors
should ot b= worn ts worle

Hoodearvics kmployens shall clean eheit handsand iny
txpused pordonc of thidr arms-up t the elbow:

s ARer squching bar {hult; fose, exts, eto)
other than dlncﬁn h:‘nmpl;!n:m sxhosed purtfu:mof

axing
Afier using the resteportr

Adter cartog for ot handfing suppert aitmals

&fter cnghing, sneezing, using ahandleociefor desue
ARerwsing tohaceo, cating; ehewitiggues ot deinking
Adver b tables o handling soilsd equlpment o
uensils

R R T

* Tmmediately befite ongaging in foad preparation
includts warking wi’rt‘?%mi clean aqp:;prncmiﬂd
llm,ﬂnd unwtapprd single-service and stngla-use

-

Buring food prepararian, as often a5 necessaty o
setnove soll and contamlnatioh and re prevene tross
conamiraritn wheh dignglng'taak;

Aftar takhig otit crash

Afier using chemieals

* When switching beewetn-working with raw foods and
wardding with cqolied, ready-to-eat foods

Hfrer efigazingin any ather acriviries et miay

conkaminare htnds

*

r

-

Establihity . <o . . -

e inavcordance with the 20D1 FDA
T goad Eyglene Fabite gfves emplayees the ekilvand

Smoking, eating, or chewing gam should aaly be B
mmmﬁhﬂﬁ%mw
peevenasliva from coneanipafing eploes bands, food

ot food eantacr suefices. Justs small amveymr ofsgdfvn can
el thaysands of harmdul) Aletays consume
beversgesIn a-eontatperavith @ lid and o strtor e slngle

use oome otp, Whsh hands before beginning your shift aod,
afitrny breakes you tab; expecially Wyou were stnoking.
eatfng, ehieiving pum, or drintdng, Chewing tobaccof
" spfetdty should mwer b dont inside the establihinent,

Blandveashing mayzeem like 2 basle procedure by
TRt InduEyE [T rexd of
mictovcganisme in public focdservice. Themajody of
- bopdbotee Hinesses outbresks vectir wheh emplopees da ot
» properly wash thele hands and chen handi eooked ready
wmm..mmmmﬁm«m
+ Teems o doorkenobis, gecs, maney and ray frods, harméil
. thiceeotganisms fram chase supfeces may ba tansfereed w
foody the employes handles. Bmpliyees must be tralned to
bie canstiaus of whet they wuch-with theie bare hands and
Lentwr when, to washidieir hands.

Reqtismber the secfies oF plveés can ceoss contaaminars fose
Itk the soice: o hands. Whers wsing gleves, you begin

by propedy veushing yonr hands. Remember tothoroughly
wash every thme you put or u new pait ofsirigle uge
gloves. Gloves and sanltizers dre meant only aeant exteasion
of proper handwashing — NEVER as 2 substinue. Ue
single vise gloves whea preparing and secving

ext foods picept whan washing Froivsand végexables. All
Public fodservice estsbishiments should have a wekma
hand wathing policy thar discustes when, whetreand bow -
emplayees should wash theic hands, Each emplagee should
tead and sign the esrablishments handwashiog policy 2nd

a cofty rust be available Fot the public #so requested, All
enpldyees shiould b hefd w dhe sapefiygiene seandards.

_——

£y Dirtdon of Bulals & Restaurits 0 “"You must start
epariming oF B . o
Buhmr:::d;:l{;sm;;t!;q_ahﬂm ata hard washing

sink, NOT a feod
_pep slnk.

Use saap
atid warm ruaning
water. :

Faod
Safety

LB I

0
e Fp
It's in Wash bagks of
YOUR |3 g
H an dS! fingernalls.

Rinse hands wall
under rutitiing
water,

6 Turn off runnipg water
With a paper towe],
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CTowe e

n When Yot Wesr Gfa;ves,- _ SR .
z WearGIQV&S the Right way,f . !Momma%?ﬁ?ﬂ%xﬁ 8 G rOLIEY

Eniplopees ayfigned {owork dutfes In xpéied fnﬂﬁndlﬁgpndnelh: areas aust
lﬁmilﬂgareqqfremenuﬂhﬂ fmeys

( T, Wear food service gloves, oruse

1. A8 extployecrmvy wear pltapel ajtives Ebicts with dlzeves (VO Inok topal;

tary ten i B Toupputs prefeovedy v Koetod, elarsd ahose and dexa wifer sk

. Sﬂl’li u SﬂS or d:eli ﬁ&SUE 'Whel'l handhng ;m&m%fmu rgp!‘;\vmh:m:ﬁ:mtnn - .;:mml

d o _eat fDG‘dS ' . wormally hewhite colorsd wniforme; smadks |rll!|p:aﬁrlnrfuﬂhlﬂcn
¥ ’ .ot B amdd nlmf[g:mmu for other feparinysis (hnt weewat fnvalnd In

TR gted Tond om:

Whpa Nelftsl 2. %pnmmwlmsnﬂwmuﬂﬁlrmim:mmmmn

) Theyga onyour Erpak, veafoum visktat wthervensan, hts srlior antérwork gioetent ausé be
| Kk 3

s o e e etpivedand Duoplz & desiphifed area e e s e
1.0 B EN %ﬁiﬁi‘iﬁﬁeﬁu‘@ﬂ&ﬂﬁﬁﬁiﬁﬁnmpmdm

4. Jewalry-zay 5ot beoworn bn the expesed foad handliog sectiong of the plant
with the excepflon ofaoli2 wedding baufle{no stapes of exeveas)
8. Ny employeeahall work in sn-vxpord foad Rendling grennhile afficted by »

. & Always wash yéur hands
‘"_hshf@‘@mﬁﬁow“ B\

31 Change your gloves

anytime wa o diseaye; Explogees eryeehradlas ayshty bo
: you wauld need to mmﬂupf e e ot e, Deybes S i
wash your hands, enumivatgehTe Aiptase Tl bxglided Chon worie et By are iven n”

wrlted retehta’ty i phyalclon,
& Wahnds (st agrapez, Biogs) siuat be completely covared wilk m watar—-ms—ss—-——
priat banilaize, Wounds sethe kade ar Sayery mngt sl e coyered with e
Sigingable Intex
7. Employees handling veady to eat fogll Heme moef wear- dixprash latex
gloves, Gloves mupt boehyugsd every 4 house ot hycredintele npon
cpuluminafion prwlien vidhly saed,
8. Fathiy, dfnkloy, soohidng and puta-vhewrlng b5 deslimuted breake arest dnly.
¥, Barphtyees niny kbt wear hindsethead phones ar use e¢ll phones while

A, ARiptouttiing your body
w* Al uslng -the tollet
.+ Alter eating or drifiking
"+ After liandling dirty equipmént
orutensils
* ARer handling raw food, or
» ARterany other acilvitias

-mrﬂiﬁh rodiustioh arsas.
that contaminate 10. Peesonpl befongings mphas bats, cvats, nap aucks and elomust bratorsd foa
your gloves estprted mren or iokerkantd wot o fod preduction vy stovage atess.

1L Fopd products inust e habled in & plusiser-int grevents cross
chntiniloiiion e tetpératireabure.

12 Employees must praciics thoreygh aud fegylar hand wanliing threughut the

_piredugtion day to prevent eras vontasafonfon. Forad sexikig s reipoiced:
whea rituroing fratn bxeatoeand vesireoi vistie,

1% Govll wiierktional sanitufion and bonsekeepligmust be msfuiyined at eagh
employer's work arex aod wark station, No.excess ntaytalatibn or debirie,
ehulter, spitlage, vtanditg water v sther rendifons tatreréaltedn [Rsanltary
arunsafe work xnitehment,

. 14, Azldenls, InJaries or incldents of produst contiminniton sradiclferatian

UNIVERSH'Y OF e b repurted thanpeyision fmtaediutely.
FLORID A 15. Eniplopées may wot wenr fake nails or nafl poltish whils hangling fpon

produgts,

Forspeelitcinformation, read the 1957
‘FOA Fodd Gode, saction 2-801.14

Division of.
Hotels and Restauranty

( ¥ Fidiia Dap and Ragulali Han 1ESE Aty 1

v

CROSS CONTANMINATION
PREVENTION &
© GOHD WAREHOUSING RRECTICES

¥ Beep pawdowils (irenh ponlicy, gropmd ban)
segregated form gookid ahd reudy fo gut faods. Stoxe
#dale UIRTE Tudds {3 OVE yawfosd produtis.
: ¥ Keebmﬁnmtestsﬂfnn:nﬂt:ldwﬂﬁmela:i -
danfaminationwwhile inx dHyhhrwlﬂlb ixdrarisfer.
SECTION THRERE Covbi barely, inbs, xlovigwhins tightly.
Tk Rk dkdekdpk kokok ok » Redp Kood praduction and storays areps elopniand
L . wanitary; freefronesowecys o rontamination (fonil
CROSS CQNT ANI]N ATION dekiis, bldiaildsw growtti, Tust, condensaliomand

sek).

P‘RE’V‘ENTION & GOOD ¥ Yage pnd ﬁ_qe.nliﬁ”proﬂuuts;nmpg-l'v. Discard

refriigerated lefipvers nffer saven-dayy. Praciiae FIEQ

WAREHOUSING FRACTICES tavssios propexrotiilb to preweat shallayt.

¥ Kiweys Kaidle food prddicts iva shuitary mannen.
Wash hnnds and chanya gleves xagnlady. Honot
capabine direct fogdauling aid hbt odhandling

T pehttske.
¥ Nioid coughing, sneexing, socatohing and ete whier
handling ggnﬂ. Always wash youx itads fnunediately
- iR g

¥ Cleanaxd galiize food processiivyy wiaiptieit
ragulae]y throughout the dayat a minhmpm of everp 2
o il byt up e twker - ghamgs oweds or pixlods E
interiiptioibredlethiig und &),




thls cah ralee the erofrerature oEBods thove 4f* Fagd =~ ©—
DeyBoad Storage britg Frods fnun thestempseatizee dangerzons, Clpen egns

Raoms far storage of dried angd canmed fands shoyld b :mhq[:g mmhmﬁm tb::h labat 1

= dey (2 hmidicy 00 kigher than 5056), gool thetween dae before phictng Iy coldstarwges Any Frods prepaged.
(, 90" Fand 70* ), well Y, fres of dieect.ranllgh, In-house mmhdlndadafﬁr?dmduﬁlg&aﬂmm
| T ek sy N S
t n b ol
and hiogt wee the blgpest dangess wém&;nm - e o Oprnirus b

fonds. Faod should b stored wway fram the fonrs, walls
asid a0y wzpoged plpes on atteable sliclving, Never store

plactng and eetslexing Iosons From tha ek, Remember that
teinpembute dm:m‘lslterlmsinglr.mthqpmmﬁm:ln

foud should read, It s aloo Impactant to provids routine

. chemleals in » dry goods stars w0 the * s
—————RefiEmrd Fond Seonge —— T e R Breezers/Erogen Fond Storage
Maringemene past snsire the placsmenk oF refiperaes Inispect packaging of froasn Food dedivedess
ﬁhwdhmdﬁmd_mmgﬁquuwofhm:ﬁd M’;‘hmmﬂmwmmm
m[wwkﬁmgmm storpe. I cteam should be delivered between & Rand
sy [lmpenmddn;g : Opetuting 10°F. New stock sheuld b placed below extsting food
emperatite should bebetween 34* Fand 39 F Twe a5 partofistock tarion (FIFOY. Freeaor unlts should
hangins thecnomerecs should bo kpt Insida the reflgecated operaiz az I°F, 8" C or dightly below: Regulady check
unit; one i the waimest part o tht reffizeramr and one Jn nit eempztatuees apd Inspect foods that iy be
::mhmwﬁdwﬂn ‘ by lengzchy fretaing, All frozen fod should be stored in
oM stacsge unleoedd be 2°F ol than whazsored. e et pectaog Besat o et and de

freezess as part ofyoyr regular malnterance schedole, When

dealing with fooren foods, 1t is ienporeans ook for
mmmmm&mﬁm%ﬁ:‘fd amngmdmmmnmlmuﬂ.
W:;?; Rm:in“bﬁnfmd:m(FIFMO) Food delivered with siges of thawing and refisezing should
pactice proper rotytion g be rjected berstuse freezing does nak Kl bactesin,
Srare all rw foods below cooked ready-to-sae faods.

Beglonlngrwith covked foads o wp, taow Foods go below
with fists, wehole pors, Bennbs and beok, then ground meats
and pouleey an the very bottom, Al fouds gn cold storage
tacksmead to be atleate six {6) inches off the floor, Ho
Foud bt storige contaltices may b placed or stored ditecdy
on the floot oF 2 unlt. Cold strage units are designed to
kkéep cold Foads eold; chey are not designed to coof fods.
Thevefors, ot fond should never be plared a4 refriggraton

Pre aring,' Cooking and

Cooling Foads Safely
SECTION FOUR “Thawing
Ao e de dede ek ek e e gk
Bforz preparing foods, frozan praducss be firse be
TIME & TEMPERATURE, ol Thceai o sl st e
CONTR'OLS frozen Foodls, Tha fitst method of thewing isas past of the

eogling process. Some foods raken fror. the Ferzet can he
crsoked immediaeely. Por spemple, hamburgeryand shiimp
acs satetitnes cooked whilystill Fozen, ‘Thess Bods thaw
s part of an uninterupied cooking process,

“Thesecond aad prefetred misthng of thawing is wadet
refrigesation. Th this case, Frosen raw medzer poultry is

1. placed Tnry raftigertion overnight, so the thuwed product

can be used the nese day. Besuze bo stare i raw chawing
foods on the battam shelvas of refrlpereed farge.
Theveed liquids fromi 4w eneat o poultry pase 4 sedous
tlsk to caoked, readyto-eat fondsy take exueme eaze when
handling these rmw products. Bolloprthe sipps outlined fn
Chaprer 1 o prevetit cross conterhination,

Thewing.can dlta beachioved wsing rantring water upder
ey specific circunistatices, Usig & prap slnk, place thie
frozert foad ip 2 govand All with-water mif the product is
camnpletely submecged (covered) with potable (dxinlohle)
wager, Then allow eool warer (o seacmeg than 70° Fre
rtin Thte and over the pos imeil thagred Thicie arranemhls



The final approved merhod of thawing ks In  merowave
oven. Altbtuzgh tuneven heafing candiea corerm, wing
winicoyave pven for diswlap bs veoepable Ifthe thawed
Food will be esobed for pervice e iy
continye o fitilsh the cncking ptoeess bn the tjerovnye.

‘Thiew only thie appquat of Food needsd and oncethawed,
keep deawed Food refiigerated. Never cheyw food st room
fempprature and never tefteege thawed fod el b hiss
teeen thermphly csoked and ogolid.

Fou:ll&épmuqn

T Timeand g conelo st conine o be
observed during the food prepatation process. Herewa ke
stepstp prevent cmss contamination sad milpimize che

aguount'of tfme food retnaiing fir the tamgrarature danger
Zone.

Al food pevparation begins with a cleap and. sniciued work
arez. Foodbandlers sheuld wash thelr hands and apply
glomes pilor w any food prepasation process. Hereare soine
ggodpmmdumﬂhdpmmtbcn&tyofﬁqdukis
prepped Forsetvice:

When remeving fiod from cold smotige, beoutanly
eibuphi that can ke used ag apy-one time. Pregaring fied In
small barches minimzes the ameunt of ime fod spends ac
10, ferpreratuce,

When wotking with raw produgt, imkqui:klym Hnm
the i product o cold storage 4 0o a5 pressle.

Take special caredn mehu Rtams flles tung, chicken or
potaw salad as these Ieeans will ngt be conked again before
aocvice. When peeparing theses types of saladls, you can

-+ refiigerat utentilsand ingredients before praparation
1o miniiifize the amount of time che faod spends in the
temperature dunger zone.

Timeand Temperatre Contrals.- Fternal Cooldny Tethperatuces

f afur
Minimum temperature 145 F- Cookeand hold for 15
seconds

Bateptions:
. Rare Biiast Beef 158% P (for 112 tninutes or
_ U5 F for4 minutes)
Brule 8 vegetables 1355 F {gonked urd hetd For
stevice) :
Grgund beef 15'F {E:;im or K"}
Roact Beaf 145 F (for 15 seeonds)
Egps 145" B(far 15 sneonds)
Bish * M45'F {fr 15 seconds)
Pork 145" B or 15 yecands)
Paubery fwholeor grownd)  165° B (righ risk, cooke
thomughly}
Suffing 165" P (conk shpagasely)

| rporinen dik

All fonds eooked In o fivicrowase svén paugt be cooked tp ar bsast 165 B Microwara

avens hear nnevenby: thacsfarn oir oprd Kild entitad Far) wntiusie afete paalsbon @38

Vse anly pastesified datey products Tn reclpes. L

Breading may.oniy be used for ane productata time. You
faay store bréading under refiigecadion and regedffoc the
sameproduct tirough out the day; by ic must be theown
away at the end oFthe deydshift.

Washall frudts andvegerbles In water peios oo curtdng,
Ppecling orsooking, Dot use Sheehlcalors clean paur
furics and vegewables. Onlye FDA approved lye removers may
be aeed o remove wax. )

L e Y

Reftigarate mefons once they have beea cut.

Use sitparate cyrting boards and utensils for taw 2nd eoolesd
foods,

Cagking ls-ane efthe ryost eritleal poines in the flov

of food. Thomughly eocking food destrays harmfil
misrootganisms that may be preseat In food, Ravg, frozen
or chilled foad should be cooked-without Intesruptlor to fis
tequired minfmum internal eemperatuce. Proper Intetna]
copking tempetatures should be confirmad-with a cloan,
eanitized gnd calibrated bi-meeallic stemmed thermometer.
After coolding, fod shezld be served and congumed as
s0ph a5 pogsible,

When removing cooked foody from the grll, oven ot stove,
o nige put them back on the same plare.or platrar used 1o
carry the raw fgods ta the opoking statian. Use separite
‘tangs and ueerisils for v and cooled foods, Additionally,
always use stparate mensils For ssafbod.

Any foad allowed to remain in che rmperatate danger
zante for mare than fogr hours should be discaeded.

Cold Holdtng,

All cold-held potentially brazardons foods mustbe held

&t mesrimum ingepmal emperature of 411 F o lower, [t

is Imprierang that we nexintyin cold food produsts a¢ o

bedosy this temperatiipe to minimle; growth of harmfial -
pachogmiis. Nover store fovds directly on fos txcapy for

vilien perenitted for fruipand vegetables. .

sl v g

Iintertraf ennking vemperaturs they muct be
eoofed {Fthey 2ie ot beirg hot huldnrn?elsy for immediate
servtee. The proper methods for cocling food quickly
Jrichude: redocing the fpod fato smaller porions or pitess,
placing fond contalnees into an ez bath, wsing e paddlps,
ablast chilles, oticn asm tgredient,
When eaoling fiods; w ruse frat considerthe denslcy of
thte Food gnd haw ic will affece thie-eooling process. A pot
ofellwill tae much longer to-tosl then xpae oF chicken
brath, The saric Iy et with Jasge practfons of solid mas,
Bllihg up & large roast or whale turlesy will alloy t by, ool
muck qufcker, Ute conminers thar vl ssist fn e eacling
poossss, Peechifled Srafnless sweel shallow parss will help
pill the heat, quicldy feem hot Faods.

When caoliyg foods the BDA Food Cede recommertdy
ehe two-stage methad, Thix reethod allows us two hours
to cool food from 133* Fta 70" F and then provides an
sddltiomal four hnurs'\;ooling time te get from 70" F 1o
41" B The fieorsiage tmethod moves. faod quickly throtgh
the eoogfresasdnus pare of the tempernge ditiger zons
“{£25" F-70° F), Bnee fads are-ar 70° F, they can §i&

V65 cold stetaen Far the resaindse afeba enabin_




Previously couled sind encled potantially hazartous foads
mhﬂﬂd’?t&uﬁmuﬁniﬁ'l‘ﬁrﬂm
weithly ewo bougs IFie will be hat held, When re-heating
Pood fn-a mictowsvs, all food rust bt caoked to 4a nietnal

« tetnpesatig of 165* Pfar 1 seconds with £ swa (2 minues
standing tme.,

Abways use appropriate cooking equiihent for zelvmdng‘
Sefowens, Steart tables and qtl:erlmiolﬂhgeqalpmmdo
- -—notheat-food-quick ot

s therefte are NOT neerprable for. refeating fonds, :

Paclged reatpn-cat foods fronr a foad pirecesing plans

Eustbenhnm&maﬂmt 135* . Food tharks reheered,
rlmmuﬂmmhmybcsemqlumy

Unsliced portns of rasé roastheef mvhemmxdmmehodw

gz {riltTal eooklyz bemp o5 abes (130* F for 121 mibmyesy

Mlﬁﬁﬁ‘%}-hkoﬂfpmepﬂb{cmmhmﬁods

once-and never nifx ftover food with esh fiod partions.

Al properly cocked poteiially haserdaus foods chat

are nerxérved immedbaredy must be held ara minjmum
tempecatuee of 135 For aboys. One'exception kerate mast
beef that has been conked o 130* F For 112 minutes, which
may be hot held ae 130 B,

Chieek teenpératures nfhot held fobd every two hours,

This allows fok corectiva sction If nocessary. Use spproved

‘ot holding equipment sugh as gteam cabinets ot stezen

tables that can keep fonds at propec holding mmperamtes.

Site Held Fonds ar regalae inverval§ anl vy epvers ar lids

to maifitain emperaturesand keep peotect the frod from
{ outside contamipans.

= oxrmlpamee paep s

Pitha'Thermonetsy

Akint Stry of Hepd w
N&ﬁm&rﬁ-?’ r

TEMPERATURE DANGEREONE@

~

_35°F
816

T°F
| E:IC

/

| Thgwalzhe o thiciiteskeii) osmicmtioy for 1 aed Ebtcuiaon

To keaps potanflally hazardens foods safe, kaap thein out of the
temperatury dangurzona! {135 feyrees F.o~#1 dogress FY

Bag] palenfially Hazavdous foods as follows:
* 135-T0 degreas F. within. 2 hoors
» T84 degroas F. within 4 houts

Mots: l;\mm‘l;es will growe mnstﬁplﬂly'hntwun_ 12570 Hogrees F.

ﬂ;lihmﬁngza ‘Thermometes

Pendservice employees must be famitize with che tws
nyethands usedin calibeating a hi-mstallic steramed
thermometes, Clim of these methods of caltbration sheold
b dunk datly o ensure accuracy whe teking smparatuse
readings of foad. Thrrmamernes ace used for horand cold
readinge, Fa thasnoneer bs dropped, femue be cleqnsd,
sanltized and m;:libmmd

% Caltbrating Uslivg the Bolling Pint Methods Begin by

2 loogehing the calibration nut. Briog « pot of water tor2 bol,
ol Ensert the stent of the thettmometer Into the waterso
cavers ehe sensorzange. Waie for the needl 19 stop maving
“and connp ta thiry, Adjust the dialso the nedle ls patndng
t 212* F-or 100 C, and then dghten the celibratios me

(
) 3% BLEREE NoTH#
Hheh tiking receiving temperafyres, the "Dipplp* of the
. Thermomater auat be placed In the ceptex of the fopi inorder
F B Bhanye dogyrgte tenperabure neadisgs. TMile may ceguiee
—em—---s —- pukkdtg the thermopeter inty the fpod. container at an angle
55 that the digpls téaches the center of the -fodd.

Culibrating Using the [ce Paint Mothad; Again, begin

by Ioosening therealibradon nun Uslng a plass, Blldcwith

% toerand Yo waeet, Insert the senslngarea of theymommeter -

ints e Ipe sedver mbetuze. Wale for themnesdle to stop

meving: connt to-chitty, adjust the diul so die needle potnzs

w 42* B ot 0*Cand then tighen the callhration nup, A
pecly calibrated thermomefer fnan foe water mixeure

shiould read 3 B,

Manually vafibrared thermometers ate wually acenrage
within ;ﬂlfs ot minuy? E. Fgr mges accurats rea.dings use
thermotaupleof diglral thietrmometer. '



SECTION FIVE
Sh bk

SANITATION & PEST CONTROL

e L “WGEMENT‘" e e e mm

Y

Cleaning _

Clexningsirwilves the removal of food zesidues, dire and
geease from.all suchices, Peopec dleaning Js impartant t:

+  Remuve matter on which bacredds cani grow
¢ Reduce che riskoof relgn matteror phystcal
contaringtlon

Ensytea safyuiking envirenment
Allgor sanliletng of spectfie equipmientand surfaces
Rexttrve macactals that would fred insects and gest

Erovids a.clean estublishient for the-eofopment of
Custyoes

e & 8 9

Seversl types of clearfig uetits aes aallebledopending on

thie ype oFsertfroe npeding 1o bedeaned, Mo ceaniag
Beadns with 2 bagls detersenr dedymed to vemove dier, fod
snd toil. Acld tlouners are wved For sorte metal surfices
whitgedurrgearis nor-efeerive, Use acld detoas i

kel srifatts to clean rust, fauishy sl minksaf deposics
snch as lime spale, Pellew Tnseeuzelons and product labels
camofully whoorusdng udd cleanefs - thess products can

bie ditrigerous apd e30 cause chemical Bums, Sulvenc
clesners, likerdegteasen wre nved b vempoye built up groase.
Abgisive dleanses uge ficrion to laosen dircend wodewel
on linoleuty, stuedy phrcelatn and rztals. Ba carefal with
soft plasetes and abeays tinsa avay 2t of the s agens
whten using abrasive cleaness, )

(feaning and Sanitizing

Cleadlng and sanlioing are exsential i maintatnlng

the sanltary conditions of tn estahlishment. Ghericals,
hatsgter and physical ennegy ar alt necestary to dean
propscly. All siffshould be tratngd to e chentivals as pare
ofpaur HAZCOM progeem, Qnce tralied, employess

R e e .. ~Shauid e ke fre mandatoty ceanbige—— e e
mmmwmmm

utamsils, and exjuipment, up:d:lhrb@&mdlfm
mw or potehtially hazardous A
oyclechould e ped'om“ sy efizn as needed, hz:d:g

once gvery four hours,

Sapirixing Is the reduction or temcval of rermfut
mitcwotganisms ba% safe fevel. Sanitiafing it accotaplished
bnons o tyio ways; whth vergrhot vearer-ora chemlcal
sanltiging selution. Food contage surlsees and equipment
uch ay, ctrting boards,sliciig mehings; yronsilsaod
Inodles an dravess ot wefiigesators wilk néed sluanfing and
sanltledhg, often stveral Binsen day Saniltieer Is adversely
alfected by divt and soaps Alwaye keep sanititing clathy
segarats Eom dleaningclothes ed changeyoursanitizlng
splutfon 1 it becomes sapy ot clowdy:

Sulutions made with chlgrng, jodine or quartiey
emmonhuy 228 ypproved Ty foadservice sanltizing, Always
Fallow produsx directlone whed wsing soychamical. & west
keit; shiould, Bz provided o ensure asqutate coticetricons.
Do niat sinte after sanipidog; dllow tmsta gt dry.
Remember, sanitizer is a chetieal. Allow the chemical o
diy bafre exposti It torfrod andd food coneact sutfases.,

nitzer Ruckets-8¢ Wiping Cloths

Alwzays use separate wiping cloths for different ivefms thar
topch faod and do ot touteh fyad, All clodhy weed For
cleaning mutt be keptin asgnidziag solurlon. Therefore
stora st type of eloth in & diffeeent bucket itk sanltzing
solutian for faod sucfiees or nenfood surfaces. oot use
sponges b, foad contact sucfaces sueh 4¢ dishes, wensils,

[N €. [ . N P T .



imualmm@xsmn Levels

Ml maeriatineped o BB 1.0 -
0 st T ] ey | oae |
. |cHkitners WrErD | urrerty | = 08w
Cllirna 50 : orrgrdy | werggo R e——"
[ L) STEQPCY | =W
ik w2540 15 § P Florpr ki, w757 Q3Q)
Qutbrmary Askthoinivns Vikr kot -
SO~ el vty roiie—abele clalll Ml R
HRwik § , REK -~
vy ;§; ﬁuﬁ;& b w &Eﬁ!ﬂnmmamhr
e Manual Cleavbug Uslng n Theeo Cotpretment Sinle
. Polow these Bive seaps for proper chaningand sanlizing
procedures; :
1. Pre-clean—Remove wizess dire and soil bygwmegin
wipings oc pre-ddng using hot water, &
2. Witsh— Using eubbier gloves, wash btng bn Bzt sink
hbmdmggwdﬁtﬂmuim'rw F

——

sucfce prease and dire, Re-dmmerss In firsesinle
B lonserd At Rl thevagh b g e S e
gonz ot whan'the water beepues dirty or coudys

Tr I8 hecessany to olesm any-spills a3 they ocour to mainealiy

safety axvwell as vinlredon standards of the eseablishnene,

‘Wheh elrintng foors, sz 2 mep and buclsewith 2 proper

Elunhug.:olut(un and k¢ sure to post warning signs for wet
pors.

Alveays cleax wally 20d, Hoors whren the least amountaf
foad i expased, wich a5 afiee closing or barwietn shifis, Use
only dustess sierhnds of elespring Aoors and walls, such
a5 varusieh dheaniir o wot clearing, Hyour castoniéts ate
alloped to throwrshalled prarus en the floas male: sure
they aredleaned up daily:

Cleaniing Eqwipment

Maintain and storeslesning equipment away from foed,
wtensils ar ather fand comactsurfaces, Ust 2 trop 4ink for
cleaniing risps and other eleaning tools, agver use Javitories
arsinls wheee dishes are dleened. Kinpweter shoutd always
be disposed afavsewapy.

Gatbags

Use: plastic hags thav setsist tears-and leakage, Frequently
rmpvegarbege ftom e establlshment and wash hands
uftet cach wun. Koep pacbayge, regrelifng 2nd dutrpsteiarcas
as clegir 85 pogsible. Always close and seal dontsand lesds o
belp minimfzeny pest infestation problems,

B, Riite—Placearticles Inescond dnk v tinse offloose

djttand tush!gdm.ﬁat otable water, Chany
ﬁummmma lttfom';y. &

4. Satiltirlop--TIn che thied dnk, submerse ems ina
Hnlﬂz?ri%a;l;ﬂﬁﬂﬁrh@t pazhiewuerat 178 F f H0

- squonds. st chembeals o ssplize we do so.ar the
propet wiber tem) topcensratlan, and allow stough
contact time for e gantizer to be effective, Chimgethe

the third compartmient 58 It will have an xdverse effecron
i,

the sanizbng-sclutio
T i iy i S
: e i
cloth e deg
wewpshing Machine

All warewashing mechines aredifferant, The key lsp
follow yoyr raaneficturer’s instrucion for proper use,

A with any dleaning process, thes st oine geienl
precedures you can follu. Begin by removingeny loogs ar
Bexvy sollared dist by scraplng and vinslng 18 cold water,
Load machittc so all s ofirerms ave sprayed by wash and
einge-waret, For heat siniting, the final rinst cpde warar
sempecatins should be 180" F far meving rackeand 165 F
foratatiomry rzcks, Remove: irems, allow t dexin knd air
dry oh x lean, sanited suckace, Be sure t svash hands
before rmbving sapltized dishes ob reducs canaminztion.

sninigand Sanitlzing Fired Bquiprxpnt

Begin by discanmecting the power source and chen
distnanding auty ttmovable pares. Manually wash, sinse,
saiitlzg and sir diy all plages. Mrariwhile, ypu can clsan,
sins¢ and genftize any hired food cantace seryieds and dlean
arourrd deBase of the mathing, After reassembly, it is
ngcessary t ve-sanifizeany bod eontace surfaces handled
while puecing the equipment back wpether.

GENERAL EQUIPMENT CLEANING

1) Tegetprentreguichy dlsgeniy b fulk Jizasseniled.
23 hﬂinniqnt,purfa angd other utensilyarg prepared for eleaning
{placrdl fn destpuented tubs, racks ox eel).
3) Froduct debyfads rgmoved using hot pojalewatees
43 Awapproved tleaning ageatis spplled to All partd. and utensils as
per itseustfacfurerts diveptions, Soruk hrushes audfor-pads are used
. avhepessary fo fellilafe (e ciaming progesy,
5) Fywiproant prrig sud-itmnslis ave xbseil with polaBlewaker to
enxeere w1 Faod debriswd vestdmal ofeaning agent is remioyed.
&) Clsirparisand wteisils arnsanitized wsing b appzoved sanifizer
auid alloyeed to abe diy,
Sfmyle equipnment and Jiand oals are dleansd and santlized following
the ¥aie proeedures aceept fhak ey do ot requive dissssembly.

Frequancy: The Alove praceduras are followeed after sguipment use,
and yeneesl elening st the-end of eack praductiun-day. The vquipment
st tensils vemabe disassembled for presertation fox Pre-Uperationsl
Tnspeotion o the follawing produeticn. day,

NOTR:

Egu!pm’mf must be maintained b goad repair, There should ke no
Eragks, Ships-or crevices present thit will promote fhe harbiorage:. of
mipcbircganisras and inhibit proper clegningwnd sanilizing .



( Pest Confrol Management

Pesty like iicects and rodents can be destipesive,
troublespime and even épread ditszss. Additomally
posts found in n sstablidhment by custamete can by
mbmaﬂupmmmﬂnnwwmmw
wﬁuntlnuu'hllﬂxmu : wmﬂﬁnn-trhm

Emgum:b mnu&mﬂm
Insperr otsblishments frequently for signs of pests. When
inspentinghe prétnizes; pay partfoular xttention v food

swokge woms and dyrkundiztwibed areas. Look fir these
signa during an Inspecsion:

s Live ocdead tnsecss, including larvae

« Dropgigeor webbing fom iaths

* Damape iy Ford, wood, plaster, bewes, and packets
= Gnawing or chawingmarks -

» Unusual asspciaved with migs gr
coclnwﬁgﬂyodn

. Foatpxims,m&tailml&stndmtorfwdpq@dm:uch
as four

* Rodeot smears = black preasy taeks arerund pipes and
onwalls ’
* ‘The luss of grall amounts of food

Pesteontrol s . comman sense sanloatlon fssue, N one
watits 1o wotk near ot «at fn a Fodservies establishmene
that has a pest peoblery. A proactive approsch i the best
dofense apainst psts. A pest managsment rrogetm shoyld
{ bregim weith & thorough cleaving ofehe eorine eseablishiment




