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Dear SNA Members: 
 
The 61st Annual National Conference in Chicago was a great success! Attendance of more than 7,500 people 
far exceeded our expectations, and the exhibit floor was the largest and most exciting in SNA history. 
 
The ANC Planning Committee, led by two terrific co-chairs Paula Cockwell and Willie Pearl, put together an 
exceptional program filled with highly relevant educational sessions and great social events. I am certain 
that you came away from this conference with many new ideas to enhance your school meal operations as 
well as information on the current issues and trends within the industry. 
 
To help maximize the learning from this conference, SNA is pleased to provide you with the enclosed 
executive summaries, generously sponsored by SFSPac Food Safety Sanitation System, that capture the key 
information from selected educational sessions within the Safety and Sanitation track. We hope this 
information reinforces your key take-aways and enables you to share your knowledge within your 
organization. 
 
Make your plans now for ANC 2008! Let’s plan to meet in Philly, at SNA’s 62nd Annual National Conference 
scheduled for July 20-23, 2008. 
 
For more information about ANC 2008, visit http://docs.schoolnutrition.org/meetingsandevents/anc2008/. 
We look forward to seeing you there! 
 
 
 
 
Janey Thornton, PhD 
President 

 
 

Dear SNA Members, 

 
SFSPac® Food Safety & Sanitation Systems is pleased to sponsor the Executive Summaries from the Safety 
and Security Track at the 2007 Annual National Conference held in our hometown of Chicago, Illinois. These 
Education Tracks were packed with a variety of informative presentations, handouts, and tools for you to 
take back to your respective districts. 
 
We hope these summaries will assist you in the implementation of the innovative ideas that were shared as 
you continue to evolve your program to meet the needs of your customers. 
 
We look forward to the opportunity of working with you in the coming year to help you achieve your goals. 
 
Best Regards from your friends at SFSPac®. 
 
 
Chuck Ainsworth 
Division Manager 
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Food Defense Awareness and Preparedness in the 
National School Lunch Program (NSLP) 

Speaker:  Marion Hinners, Food Safety Unit, Food and Nutrition Service, United States Department of Agriculture 
 

The Big Idea 
The threat of tampering with the school food supply, driven by 
either malice or terrorism is real. Staffs at central kitchens and 
school lunchrooms need to be aware of this threat, and plans need 
to be developed to prevent tampering and to respond to any occur-
rences of it. 
 
Quick Summary: 
• Food tampering is real, so schools need to consider food 

defense in their safety plans. 

• Schools should consider the criticality, accessibility, recuper-
ability, vulnerability, effect, and recognizability of their sites, as 
well as the shock value of harm against children that might 
make lunchrooms attractive to threats. 

• There are best practices to protect the kitchen. 

• The government has many resources to help schools man-
age these risks. 

Context 
Ms. Hinners described steps that school lunch coordinators should 
take to ensure that the food is safe from intentional tampering, 
whether from malice or terror. 

Key Learnings 
 Food tampering and related terror acts can and do occur. 
A 1987 raid of an Al Qaeda encampment found evidence that 
members had been studying the US food supply for weaknesses. 
In 1984, a cult in Oregon contaminated salad bars at 10 restau-
rants in hopes of making people too sick to vote, which they 
hoped would allow their cult candidates to win a local election. 
More recent food tampering has included contaminated food 
imported from China and drug smugglers who packed cocaine 
with food commodities. 

The reality and potential severity of such a threat make it essen-
tial for foodservice staff members to be aware that intentional 
contamination can and does occur. They need to think of how 
they would contaminate the food in their systems if they were so 
inclined. That way, they can be better prepared to prevent any 
threat of tampering and to deal with the effects should it occur. 

“You are the only one who knows your unique 
operation.” 
⎯ Marion Hinners 

 

 Food tampering can be prevented with awareness and 
planning. 
Schools need to have someone knowledgeable about food 
defense to assist in the development and preparation of food 
defense plans and to help identify the operational weak points.  

One widely used vulnerability assessment is CARVER + Shock, 
drawn up by the Food and Drug Administration. CARVER is an 
acronym for: 

 Criticality: a measure of public health and economic impacts   
of an attack. 

 Accessibility: the ability to physically access and exit from 
target).  

 Recuperability: the ability of a system to recover from an 
attack. 

 Vulnerability: the ease of accomplishing an attack. 
 Effect: the amount of direct loss from an attack as measured 
by loss in production. 

 Recognizability: the ease of identifying a target.  

 “Shock factor” (or how upsetting an event would be to the com-
munity) is an additional way to think about a target’s attractive-
ness to a terrorist. Any attack involving children and schools 
would certainly have high shock value. 

The Food and Drug Administration has listed foods that it con-
siders to be at particularly high risk of intentional contamination. 
These include bottled water, dairy foods, infant formula, juice, 
produce (both packaged and fresh), soft drinks, and spices. 
Attacks could take place at any level of the food chain, ranging 
from sprays on crops to tampering during storage, transportation, 
distribution, or retail. 

 School systems can defend central kitchens from food 
terrorism through several best practices. 
Central kitchens, used by 54% of school systems, prepare large 
batches of food, do thorough mixing, handle products with a 
short shelf-life, and have wide distribution—all of which make 
them attractive targets for tampering.  

The high-risk areas in the kitchen are those where food is left 
alone or where only one person handles it. That’s why a best 
practice is to have at least two people present during any pro-
cess, with restricted access and the use of color-coded smocks 
or uniforms to help ensure that the right people are in the right 
areas. Open kettles, mixers, or other equipment should be 
retrofitted so that they can be closed. In addition, districts that 
have central kitchens should: perform background checks on em-
ployees and update them periodically; offer staff training on food 
defense; and note any changes in staff members’ health 
condition. 
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“Of all the food safety [issues] we’ve seen, 99% 
of them are stopped in the kitchen. Lunchroom 
staffs are doing their jobs.” 
⎯ Marion Hinners 

Along with kitchens, warehouses are vulnerable for similar 
reasons. There are 1,000 nationwide that handle storage of 
USDA commodities. The main areas in a warehouse that need 
protection are receiving and storage. In addition, personnel and 
access within the facility should be closely monitored. 

Also, someone on the kitchen staff needs the authority to con-
demn food that is suspect, either for safety or security reasons. 
Otherwise, people will prepare it because they don’t know what 
else to do. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Other Resources 
 USDA resources on food safety and security: http://healthy 
meals.nal.usda.gov 

 How to respond to a food recall: http://www.nfsmi.org/ 
Information/recallmanual.pdf 

 Emergency readiness plans: http://www.nfsmi.org/Information/e-
readiness.html 

 National Coalition for Food Safe Schools: http://www.food 
safeschools.org 

 CDC food defense gateway: http://www.cdc.gov/nceh/ehs/ 
etp/food.htm 

 Conference for Food Protection: http://www.foodprotect.org/ 

 Department of Education emergency planning assistance: 
http://www.ed.gov/admins/lead/safety/emergencyplan 
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Building a Food Safety Team—Skills and Resources 
 Speakers: Marion Hinners, Food Safety Unit, Food and Nutrition Service, United States Department of Agriculture 
  Solange Morrissette, Sodexho, General Manager of the Pawtucket School Lunch Program, Pawtucket, RI 
 

The Big Idea 
Foodborne illnesses are a real concern in schools, but they are 
preventable. Preventing them takes coordination of and coopera-
tion by foodservice directors, their staffs, administrators, teachers, 
parents, and students. Resources are available to assist schools   
in preventing foodborne illnesses. 
 
Quick Summary: 
• Although few foodborne illnesses start at school, they are 

often picked up there because schools feed so many people 
and because children are so susceptible. 

• Foodborne illnesses are preventable, and the entire school 
should be educated on how to prevent them. 

• Educational resources are available to assist schools in 
preventing foodborne illnesses, and role-playing exercises 
(like one conducted in this session) can help prepare staff 
members to respond. 

Context 
Ms. Morrissette worked at the first school in the US to be rated as 
Food Safe. She and Ms. Hinners talked about the epidemiology of 
foodborne illnesses and ways schools can improve their food safety 
practices. A role-playing exercise was conducted to determine how 
to respond if a foodborne illness were to occur. 

Key Learnings 
 Children are especially vulnerable to foodborne illnesses, 
which have many causes. 
Foodborne illnesses cause 76 million illnesses per year in the 
US, leading to 325,000 hospitalizations and 5,000 deaths. The 
estimated cost of care and lost time ranges from $6.5 billion to 
$34.9 billion. E. coli O157:H7 infection is particularly damaging, 
and school outbreaks of it have left children seriously affected.  

Children, being smaller and weaker, are more susceptible to 
foodborne illnesses than the overall population. Although fewer 
than 4% of reported foodborne illnesses occurred in schools—
60% of which were caused by food brought from home or else-
where—10% of outbreak-related illnesses took place there. 
About one-third of the population attends, works for, or has chil-
dren in the schools, making schools a starting point for commu-
nity illnesses. E. coli O157:H7 is well-known for its effects, but 
infections from other bacteria, viruses, parasites, and fungi are 
more common and can be quite harmful. In addition, foodborne 
illnesses may be caused by physical threats, such as metal or 
glass; chemical contamination, including ammonia; and pests in 
the kitchen. 

“When we think of bacteria, we often think of E. 
coli, but . . . the three involved in food poisoning 
are salmonella, listeria, and mycobacterium.” 
⎯ Marion Hinners 

 Foodborne illnesses are preventable. 
The primary risk factors for foodborne illness are improper hold-
ing times and temperatures, poor personal hygiene, and contam-
ination of equipment. Other factors include getting food from 
unsafe sources and inadequate cooking. All of these can be 
addressed with good preventative practices, ranging from moni-
toring times and temperatures to promoting hand washing. Ms. 
Morrissette said that her school installed hand sanitizers on the 
lunchroom doors so students would clean their hands before 
lunch. To involve parents and help prevent problems with food 
brought from home, the cafeteria staff sponsored a reception in 
the cafeteria on report-card pickup night. They set up a glow-
germ light so parents could see how well they had washed their 
hands. It was entertaining and helped make the case. 

“If we can teach kids and their families about food 
safety while they’re at school, that’s going to 
make the entire food supply safer.” 
⎯ Solange Morrissette 

 The entire school should be involved in food safety. 
Food safety is not just for the lunch program or for foodservice 
staff members; it affects the entire school. Children bring lunches 
from home and treats on birthdays. Teachers may use food to 
illustrate part of a lesson plan. Booster clubs have fundraisers 
and operate concessions. That’s why the entire school has to 
participate in food safety. 

Ms. Morrissette said that at her school, the family and consumer 
sciences teacher was certified in food safety and taught it to her 
class. Another school sold insulated lunch bags with the school 
logo on them as a fundraiser, with the added benefit of helping to 
keep lunches brought from home at a safe temperature. The 
foodservice staff might prepare quizzes or group exercises that 
can be taught during in-service meetings to help make everyone 
aware of what the problems are and how they may be resolved. 

Other Important Points 
 Schools and restaurants. Approximately two-thirds of US food 
counter and fountain workers are between age 16 and 19. They 
may be mimicking practices they see in their school cafeterias. 
Therefore setting good precedents may improve food safety. 

 More information. The Food Safe Schools Coalition publishes 
an action guide for schools looking to improve food safety. It is 
available at http://www.foodsafeschools.org. 
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Role Play Exercise 
1. Attendees were divided into teams of 9, and each person 

was assigned a role: student, foodservice professional, 
teacher, administrator, nurse, health department, student’s 
family, cooperative extension, or team leader. 

2. The activity began with the student’s becoming ill shortly 
after eating lunch. Something eaten at the school is sus-
pected as the cause. The student notifies a member of the 
action team. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

3. The exercise then focuses on the team’s efforts to coordin-
ate a response to the suspected foodborne illness. 

4. The teams each discuss who would be involved and how 
they would be involved, as well as ways to improve com-
munication among the group. 

5. One of the key lessons that emerged: schools should use 
such exercises to help make all staff members aware of 
what to do when a suspected foodborne illness occurs. 
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Risk Management Practices 
Speaker:  Craig Hatfield, Business Manager, Princeton City Schools, Princeton, OH 

 

The Big Idea 
Foodservice workplace accidents can be reduced through analy-
sis, risk assessment, and corrective action. The results include 
keeping employees safer and saving money from fewer accidents.
 
Quick Summary: 
• More accidents come from unsafe behavior than conditions. 

• A risk assessment will show where problems are so they 
can be addressed. 

• Employees want to know that management cares. Safety 
is not a punishment; it’s a core workplace value. 

Context 
Mr. Hatfield talked about how foodservice managers can reduce 
occupational hazards in their workplaces. 

Key Learnings 
 Improving employee safety starts with risk assessment. 
Employees sometimes overlook risks and behave recklessly. In 
fact, more than 85% of workplace accidents are attributable to 
unsafe behavior, not unsafe conditions. A simple risk assessment 
can identify problems before someone gets hurt. 

Looking at the work in a school kitchen, ask why a task is being 
done, what could go wrong with it, how a problem could affect 
the staff, what sort of problem is most likely, and what can be 
done to prevent problems. When all hazards have been identi-
fied, the manager should rank them and plan action steps. 

Preventative measures and corrective actions should be estab-
lished and progress monitored and evaluated. Conducting a risk 
assessment and performing corrective actions help keep em-
ployees safe. They can also reduce workers’ compensation, 
which frees up money in the budget for educational use. 

“Even if you [a foodservice manager] are making 
money on foodservice, I’m [a business manager] 
going to lose it if I have to pay high workers’ 
compensation premiums.” 
⎯ Craig Hatfield 

 Once hazards are identified, corrective action can be taken. 
A hazard is an existing or potential condition that, by itself or by 
interacting with other variables, can result in damage, injury, or 
even death. A hazard can be created by human factors such as 
doing a job improperly, situational factors including the equip-
ment being used, or environmental factors such as wet floors, 
poor ergonomics, or chemical exposure.  

 

Once all hazards have been identified, corrective actions can be 
put in place. Mr. Hatfield reported that his district addressed slip-
and-fall problems by giving employees an allowance to buy good 
work shoes. Other changes that helped included back-injury pre-
vention training, changes in table heights, anti-fatigue floor mats, 
safety knives and electric can openers, and improving house-
keeping and pest control. 

 Risk assessment and loss analysis can help foodservice 
managers fix problems and prevent new accidents. 
Risk assessment can allow districts to save money on workers’ 
compensation claims, because understanding the risks should 
lead to an improvement in safety, and improved safety should 
lead to reduced claims. A reduction in claims will lead to lower 
costs. That can result in real dollars for the education budget. 

When an accident happens, it’s important to investigate it, not to 
place blame but to prevent another such incident from happen-
ing. Managers should look at incident rates and investigation 
reports. Trends may show up based on the cause of the acci-
dent, the department or supervisor, the job description or shift,   
the type of injury, or the length of employment. 

 Safety is an attitude that applies on and off the job. 
Traditionally, safety has been driven by regulations and enforced 
by reprimands. However, safety should be a collaboration be-
tween management and employees. The challenge is to get 
people to collaborate because they want to, not because they 
have to. A job-safety analysis should discuss culture, and the 
administration should be involved in risk management. If em-
ployees believe their administration cares about their safety, they 
will be more cooperative. Although this presentation’s focus was 
workplace safety, safety outside of the school influences absent-
eeism and medical claims. Safety is an organizational value. 

“We met with the employees themselves. That’s 
how we got buy-in from foodservice. I’m not in 
the kitchen or cafeteria. I don’t know what em-
ployees are going through day in and day out.” 
⎯ Craig Hatfield 

Other Important Points 
 Accident data. Districts can look up data on workplace accidents 
at the Bureau of Labor Statistics Website, http://www.bls.gov/ 
bls/safety.htm. 

 Chronic accident problems. If an employee has frequent 
accidents and seems to be abusing workers’ compensation, you 
need to sit down with that person. The goal isn’t to scare the 
employee as much as to find out what the problems are. You 
want to discipline for violating safety practices, not for having 
accidents. 
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Hazard Analysis and Critical Control Points 
(HAACP) Tools of the Trade 

Speaker:  Jeannie Sneed, Ph.D., RD, SNS, CFSP, Professor and Director of Graduate Education, Iowa State University 
 

The Big Idea 
Each stage of the food handling process entails unique safety 
requirements and risks. Certain procedures and tools are better 
than others at mitigating these risks. Throughout the food 
handling process, impeccable personal hygiene and cleaning/ 
sanitizing standards must be enforced. 
 
Quick Summary: 
• From receiving food to storing leftovers, each stage of the 

food handling process has safety issues to keep top of mind.

• Some tools are better than others at mitigating the food 
safety risks of each stage. 

• Food service managers must insist on employees’ strict 
adherence to standard operating procedures. 

Context 
Dr. Sneed explained best practices in safe food handling and 
discussed tools that can help. 

Key Learnings 
 Each stage of food handling has unique safety require-
ments and risks, which call for particular tools. 

Each stage of the food handling process requires specific 
procedures for optimum safety. Certain tools meet these 
requirements better than others. Some tips for each stage: 

 Receiving. One key to safety is knowing the temperature of 
foods, which is done by taking the temperature of items 
such as milk and dairy products, meat, and produce when 
custody is transferred, then quickly moving them to storage. 

Infrared thermometers can be useful. They are fast and 
don’t touch foods, so there’s no risk of cross-contamination. 
But they only take surface temperatures. This makes them 
good for receiving—since surface temperatures are usually 
warmer than internal ones—but not for cooking. Another 
caveat: reflective surfaces can throw off the readings of 
infrared thermometers. Probe thermometers or an infrared/ 
probe product are other options at receiving. 

 Storing. Once food is received, moving it quickly into storage 
is imperative. Make sure there’s space available there be-
fore deliveries arrive. Hang thermometers in refrigerators’ 
warmest areas, not in the back but near the door. Reach-in 
thermometers break easily; continuous monitoring systems 
are great alternatives. In the freezer, make sure foods stay 
frozen at temperatures from -10 to 0 degrees Fahrenheit. 

 Preparing/Cooking. Useful in preparation and cooking, bi-
metallic stemmed thermometers need to be recalibrated at 
least weekly; daily is ideal. When recalibrating with the ice 
bath method, use a large container and plenty of ice so the 
temperature doesn’t rise above 32 degrees when the warm 
thermometer is introduced. People tend to trust digital ther-
mometers more, but they too require recalibration. Thermo-
couple thermometers are more dependable in terms of cali-
bration. Thermometers should be stored carefully to prevent 
their being bumped; an upside down silverware bucket with 
holes works well. Also keep in mind that equipment such as 
ovens lose calibration over time. 

Cutting boards are another important tool in the preparation 
and cooking process, and they often aren’t sanitized proper-
ly, which poses a cross-contamination risk. Mitigate this risk 
by using color-coded cutting boards—red for meat, green for 
vegetables, etc. Make sure that employees who use them 
are conscious of the dangers of cross-contamination. Once 
a cutting board is profusely scored, it can’t be sanitized and 
should be thrown out. 

“A high percentage of cutting boards pulled off 
school shelves and tested had a high microbial 
count.” 
⎯ Jeannie Sneed, Ph.D. 

 Holding/Serving. Data loggers are small devices, the size of 
a calculator, that store temperature data, hook into a com-
puter’s USB port, and allow uploading of temperature data 
over time. They’re great for monitoring purposes. For ex-
ample, a data logger can be put in a Ziploc bag and kept 
between slices of deli meat during the meat’s storage in a 
refrigerator, when the meat is removed for use, and when it 
is re-stored. The data logger can be used to show what the 
meat’s temperature was at each step, and a graph can be 
created showing exactly what happened. Data loggers are 
helpful both to document that storage facilities and pro-
cedures are safe and to alert one to unsafe conditions. 

“[Data loggers] can help you identify where 
you have temperature control problems.” 
⎯ Jeannie Sneed, Ph.D. 

 Cooling. Hand-held blast chillers are great for cooling certain 
foods down to appropriate storage temperatures quickly. 
They can be helpful when work shifts end mid-afternoon, 
shortly after lunch. 

 Standard operating procedures in personal hygiene and 
cleaning/sanitizing are important to enforce throughout. 
Throughout the food handling process, there are standard 
operating procedures (SOPs) to enforce: 
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 Personal hygiene SOP. If a foodservice worker’s fingernails 
extend more than one-eighth of an inch beyond their finger-
tips, the nails are too long. Supervisors must enforce hy-
giene rules. Of great importance, there’s a big discrepancy 
between how often food workers actually wash hands and 
how often they should do so. Hands should be washed 
every time one changes tasks. Length of washing matters 
too. One can’t put hands in hot enough water to kill germs, 
so germ killing comes from contact with antibacterial soap 
for at least 15 seconds. There are soap dispensers available 
that ring 15 seconds after dispensing. Faucets pose contam-
ination risk as well; the automatic-eye-type avoids that risk. 
Alternatively, people can be taught to turn water off and on 
holding a towel. 

“If we could choose only one thing we’d want 
employees to do perfectly, it would be hand 
washing.” 
⎯ Jeannie Sneed, Ph.D. 

Often, training is required to break people of their bad habits 
—including thriftiness if it gets in the way of safety. For 
example, serving gloves should be single-use-only; many 
workers hesitate to discard them out of thriftiness. Hands 
should be washed before one reaches in the glove box. 

 Cleaning and sanitizing SOP. Cleaning and sanitizing food 
preparation equipment and work surfaces are necessary 
after contact with food—in that order. Equipment/surfaces 
should be washed, then sanitized with alcohol wipes or 
sanitizing sprays in a two-step process. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Dishwasher water temperature can be monitored via one-
use-only T-stick thermometers or holding thermometers 
(which hold the highest reading, then must be shaken 
down). One common sanitation problem in busy kitchens: 
the same person loading dirty dishes into dishwashers is 
also taking out clean ones—often with dirty hands. 

Cleaning/sanitizing measures, like other safety procedures, 
must be checked by supervisors; if workers know proce-
dures won’t be checked, they’re less likely to do them 
consistently and well. 

Other Important Point 
 Proper channels. Safe kitchen shoes have treads with 
grooves that channel liquids or grease out the sides; look for 
escape routes in your shoe grooves. 

Suggested Actions 
 Document, document, document. Record-keeping should 
document a facility’s safety procedures, with temperature logs 
for receiving, storage, cooking, holding/serving, cooling, as 
well as logs documenting sanitizing measures. Identify prob-
lems and be sure to document corrective actions. 
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What’s Correct When it Comes to Corrective Actions and 
Standard Operating Procedures (SOPs) 

Speaker:  Linda Bass-Wiley, SNS, Food Service Director, Princeton City Schools, Princeton, OH 

The Big Idea 
Districts need detailed food safety plans that they use to con-
stantly monitor their food safety. These plans should include 
corrective actions to be taken when food falls out of critical time 
and temperature ranges. 
 
Quick Summary: 
• School foodservice managers need to have detailed food 

safety plans that fit the structure of their operations. 

• These plans must include corrective actions that are pre-
determined and communicated to everyone on staff. 

• Staff members need to know who is responsible for moni-
toring time and temperature, for taking corrective action, 
and for recording the situation. 

Context 
Ms. Bass-Wiley discussed temperature control as one of the 
keys to food safety and as a main component of HACCP 
(Hazard Analysis and Critical Control Points) in food safety. 

Key Learnings 
 It is essential to create and use a detailed food safety 
plan; each district’s will vary based on the setting. 
School lunch regulations don’t require adherence to HACCP, 
but they do require written plans based on HACCP principles. 
The key HACCP principles on which school plans should be 
based include hazard analysis, lists of critical control points 
and critical limits, monitoring procedures, corrective actions, 
verification procedures, and record-keeping. 

While employing the same principles, plans will vary based on 
each district and each school’s specific situation. A small 
school with a single lunch period will have different time and 
temperature requirements than a large school serving food 
over three or four periods. Foodservice managers should not 
download an ideal plan, but should instead write their own 
based on their unique needs. The plan that is created must 
then be used by the people preparing and serving the food. In 
developing their plan, foodservice managers should check to 
make sure that their definitions of things like “perishable food” 
match the definitions used by their local health inspectors. 

Foodservice managers should follow the flow of the food 
when designing their food safety procedures and tracking 
forms. This flow starts with menu planning and continues to 
purchasing, receiving, storing, preparing, cooking, holding, 
transporting, serving, cooling, reheating, and storage. If the 
forms that are developed are easy to use, staff members will 

find it easier to comply. Ideally, these forms should provide 
adequate space but not require too much writing. 

“If a parent contacts an attorney after a child 
gets ill, that attorney knows that we are 
supposed to have a plan and to ask for it.” 
⎯ Linda Bass-Wiley 

 Detailed corrective actions should be anticipated and 
must be predetermined. 
When food falls outside of the critical limits for time and tem-
perature ranges, corrective action must be taken. The food 
safety plan should list who checks the food, what factors are 
recorded, what actions must be taken, when the corrective 
action is finished, and why the problem occurred. In many 
cases, more than one corrective action must be taken and 
recorded. For example, if the food is outside of range for too 
long, it must be discarded and then replaced. 

Depending on the situation, acceptable corrective actions 
might include: rejecting deliveries; calibrating or replacing 
thermometers; discarding and replacing food; continuing 
cooking, reheating, or chilling food; calling for repairs; training 
or re-training staff; and changing equipment or procedures. 

Staff members should use forms to record the specific actions 
taken to prevent harmful food from being served, any steps 
taken to correct a deviation, the person who made the correc-
tive action, the person who documented the corrective action, 
and the actions taken to prevent the deviation from recurring. 

“Because corrective actions are predeter-
mined, you can simplify the recording of 
corrective actions.” 
⎯ Linda Bass-Wiley 

 Many people are in the kitchen, so someone should be 
given responsibility at each step. 
Kitchens have technicians, cashiers, managers, truck drivers, 
cooks, and substitutes. Someone needs to be assigned to do 
the task of monitoring and recording time and temperature, 
with a backup in case that person isn’t there. Some schools 
assign one person to handle it all. Others give responsibility 
to different people at different steps in the process. The writ-
ten list of who is responsible for what should be posted in the 
kitchen, not filed away in the food safety plan. 

Temperatures should be taken while there is still time for 
corrective action. If you wait until food is ready to serve, it 
may be too late. The results should be recorded the same 
day. No one should go back and fill in a form with fictitious 
results. 
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Realistic Strategies to Support a Food Safety Management Plan 
 Speakers: Robert Hinson, BSE, CFE, CFSP, R. Hinson and Associates, 

Facility Assessment Consultant for the Food Service Industry 
  Mary Anne Hogue, MS, RD, LDN, Vice President of Food Safety Services, The Steritech Group, Inc. 
      Eileen Staples, Director, Food & Nutrition Services, Greenville School District, Greenville, SC 
 

The Big Idea 
Achieving food safety takes a team. This team must assess all 
aspects of the food and nutrition department, develop plans to 
fix problems, conduct continuous employee training, and per-
form (or outsource) regular audits. When a team is formed and 
works together effectively, excellent results can be achieved. 
 
Quick Summary: 

 Food safety starts with a comprehensive assessment of the 
food and nutrition department’s strengths and weaknesses 
to identify existing and potential issues. 

 Food safety requires continuous employee education and 
training. 

 In Greenville, SC, a key to food safety success has been 
formation of a “Quality Team.” 

• Greenville knows “you are what you measure” and enlists 
an outside auditor to perform ongoing food safety audits. 

Context 
In developing and implementing an effective food safety pro-
gram in Greenville, South Carolina, Ms. Staples enlisted R. 
Hinson and Associates to assist with a departmental assess-
ment and engaged Ms. Hogue’s company (Steritech) to assist 
with ongoing safety audits. They each described their role and 
activities in improving food safety in the Greenville schools. 

As background, Greenville has 67,400 students and is growing 
at 1,500 per year; it has gone from the 64th to the 54th largest 
district in the country in just two years. The district currently has 
87 locations with on-site kitchens and 10 with satellite kitchens, 
and it plans to build 70 more kitchens over the next five years. 
The foodservice department has 650 employees who serve 
53,000 lunches and 13,000 breakfasts each day. 

Key Learnings 
 Achieving food safety starts with a detailed assessment 
documenting foodservice’s strengths and weaknesses. 
Recognizing that a departmental assessment was necessary, 
Ms. Staples enlisted an outside source (R. Hinson and Asso-
ciates) to evaluate the district’s food safety program, its facili-
ties, equipment, and operations. (The complexity of comply-
ing with HACCP and the district’s rapid growth made it neces-
sary to enlist an outside resource.) This assessment was de-
fined as, “a comprehensive inspection and documentation of 
the kitchen, divided into five categories: 1) physical facility; 2) 

hot and cold handling; 3) equipment; 4) sanitation/lighting/ 
hoods; and 5) utility/general information. The assessment had 
the following objectives and areas of focus: 

1. Finding existing food safety issues: The idea was to 
find existing issues and fix them. These were categor-
ized as: 

 Equipment issues: This includes assessing the cor-
rectness of temperature gauges and measuring 
hood exhaust and supply. One finding: hot boxes are 
public enemy #1 for food quality. The actual temper-
atures are often very different than what is indicated, 
and employees tend to run them at the maximum 
temperature. Hoods are also great unknowns. A 
statewide study in South Carolina showed that 12% 
of hoods had no exhaust, and the air supply was not 
working properly in 45%. 

 Operational issues: This includes the processes and 
procedures employed. Most important is diligent 
documentation and record-keeping, which often 
doesn’t occur. Regular temperature measurement is 
an important operational issue, as is food handling, 
storage, and serving. (Stories were shared of highly 
unsafe operational practices, such as making salads 
on the dirty dish table.) 

2. Finding potential facility safety issues: Part of a good 
evaluation entails assessing a facility for mold, looking 
at surfaces and materials, and assessing HVAC, fans, 
and utilities. It is important to realize that even new 
schools can have safety issues, especially if they 
weren’t built correctly. 

3. Assessing and documenting equipment, facilities, and 
utilities: A thorough assessment entails looking at each 
piece of equipment to evaluate its condition, its use, 
and any repair issues. 

“All equipment is not created equal. The best 
is not always the most expensive.” 
⎯ Robert Hinson 

4. Creating a searchable database: When assessments 
of equipment have been done, it is of great value to 
create a database that has information about each 
piece of equipment at each facility. For example, the 
database will have information about the age and 
condition of each oven. This is valuable for planning 
and budgeting purposes, or to find a certain piece of 
equipment. 
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Other objectives included analyzing and summarizing the 
information from the assessment so it was understandable, 
usable, and actionable, and identifying training issues. 

 Consistent food safety requires continuous training. 
Greenville recognized that implementing its food safety pro-
gram districtwide would be a challenge. It would require being 
able to train 650 employees in 87 locations in a short period 
of time. 

Ms. Staples concluded that the magnitude of the training 
meant it could not be done centrally in big groups and 
couldn’t be managed out of the central office; it had to be 
performed at the school level, had to be done continuously, 
and had to be monitored and measured. 

Modules were created to ensure training consistency, and the 
decision was made to establish a quality team. Eight food-
service managers were promoted to training managers, with 
each given responsibility for approximately 11 locations. This 
was an opportunity for these managers to develop, advance, 
contribute, and earn more money. The training managers met 
monthly to share their experiences. These meetings resulted 
in a valuable exchange of information. 

Training sessions of 30 minutes were conducted at each 
facility every six weeks, and each one was documented. The 
benefits included: reaching every employee in their own 
location; providing training throughout the year; improving 
communication between the central office and the schools; 
and developing new management resources. 

“The training was continuous and reached 
employees in their own environments.” 
⎯ Eileen Staples 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 Ongoing audits conducted by an independent third party 
are an important part of a good food safety program. 
Making food safety a priority and developing a good plan are 
important, but Ms. Staples emphasized that ultimately, “What 
gets measured gets done. This means that an assessment 
must be ongoing to insure success and commitment by staff.” 
Measurement and documentation create a new philosophy 
and lead to behavioral changes. 
 
To insure regular and accurate measurement, Greenville en-
listed The Steritech Group to conduct food safety audits. 
Steritech has the capability to perform audits that assess 
temperature control, food storage and protection, equipment 
and utensils, cleaning and sanitizing, personal hygiene, and 
sanitary facilities and controls. Steritech uses technology that 
enables tracking, referring to policy, reporting, and easy Web 
access to audit information. 
 
Since Greenville began using Steritech to do audits, Green-
ville’s Steritech scores have steadily improved, going from 
84.0 in January to May 2006 to 90.5 in September to October 
2006 and 93.5 in February to March 2007. For the same 
periods, respecttive critical violations declined from 3.9 to    
2.4 and then to 1.4. These results show that Greenville’s 
comprehensive assessment, quality team, ongoing training, 
and audits are delivering improved food quality. 

“Everyone must share the same purpose and 
food safety must become religion.” 
⎯ Mary Anne Hogue 

Other Important Point 
 Audit size. Enlisting an external entity to perform audits isn’t 
just for big districts. Audits have value for districts/schools of 
all sizes, and Steritech works with districts of all sizes. 
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Safe for Me: Tools to Help Implement Your Food Safety Plan 
      Speakers:  Barbara Jirka, Tyson Foods 

  Jeannie Sneed, Ph.D., RD, SNS, CFSP, Professor and Director of Graduate Education, Iowa State University 

The Big Idea 
Foodservice managers must develop and implement food safety 
plans and training programs that are appropriate for their dis-
tricts. Tools (such as foodWISE—Safe For Me from Tyson 
Foods) are available to assist school foodservice directors. 
 
Quick Summary: 
• Schools need food safety policies and plans that can be 

used by staff members and the administration. 

• Employee food safety training should be comprehensive 
and ongoing. 

• Tyson Foods’ foodWISE—Safe For Me kit provides tools 
to assist in the development of a food safety plan, as well 
as tools to assist in implementation and training. 

Context 
Ms. Jirka and Dr. Sneed, who worked to develop Tyson’s food 
safety tool kit, explained its components and how it can be used 
by a school district’s foodservice staff. 

Key Learnings 
 An effective food safety plan is based on a school’s 
specific situation, evolves over time, and is used. 
Food safety is the law, and is essential to children’s health. 
Effective food safety starts with management commitment to 
a food safety policy and a comprehensive plan.  

The plan needs to include all of the steps to maintain a safe 
operation. The specific requirements of any food safety plan 
will change over time as the structure of a foodservice oper-
ation changes, as the technology used in food preparation 
changes, and as new findings on health and safety come 
about. What is most important about any food safety plan is 
that it is used. It is not enough to have a plan and simply to 
write down temperatures because the plan says so; they must 
be accurate, and corrective action must be taken when the 
temperatures are out of range. 

“Don’t worry if binders get dirty. That means 
they are being used.” 
⎯ Jeannie Sneed, Ph.D. 

To assist and support school foodservice directors, Tyson has 
developed a food safety tool kit based on the 2005 FDA food 
code, which can be adapted to local regulations. (This is the 
Tysons Foods’ foodWISE—Safe For Me kit.) This tool kit in-
cludes resources to help schools develop and implement their  

food safety policies, evaluate the district’s current food safety 
plan, and develop and monitor a food safety action plan. 

 Staff training is a key to an effective food safety plan. 
Food safety training starts as soon as an employee is hired. It 
includes training on and reminders about temperature moni-
toring and corrective actions. Training should cover how to 
handle and report foodborne illnesses, emergency prepared-
ness, and food allergies. A full training program should use 
posters so that employees have a resource they can refer to 
easily.  

SNA regularly offers food safety training seminars. These   
are great resources for groups that need basic training. 

In addition, Tyson Foods’ foodWISE—Safe For Me toolkit 
provides resources to assist with staff training. This kit in-
cludes lesson plans, slide presentations, handouts, and 
posters. The material can be divided into training sessions    
of as little as ten minutes each, to cover one key point each 
week. Because different people learn differently, the toolkit 
provides the flexibility to enforce things in different ways. 

 Having safety policies and plans can help foodservice 
managers communicate with their administration. 
School food safety needs to encompass all of the food in a 
school, including food used in the classroom, brought from 
home, or sold at sports concessions. If clear policies are in 
place, then the foodservice staff can help all who interact with 
food handle it safely. If there is a foodborne illness in the 
school, parents and the media will not care where it started; 
they will blame the foodservice staff and the school admin-
istration. Having clear policies to fall back on is essential. 

“You need to communicate to your principal 
and to your parents.” 
⎯ Barbara Jirka 

Other Important Points 
 Getting foodWISE. To get a copy of Tyson Foods 
foodWISE—Safe For Me toolkit call 1-800-24TYSON, ext. 
782, or email foodwise@tyson.com. 

 Teaching food safety. The foodservice staff may be able to 
adapt their training materials to help students and families 
learn about food safety, and even to help teachers include 
food safety in health and science classes. 

 Media training. The foodservice manager should consider 
media training to know what to do if there should be a food- 
borne illness outbreak at the school. 
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Dealing with a Suspected Foodborne Illness Outbreak 
Speaker:  Teresa Wise, CDM, CFPP, Director of Nutrition Services, Steamboat Springs Schools 

 

The Big Idea 
Schools need to have a protocol for dealing with a suspected 
foodborne illness outbreak. This plan needs to be developed 
and tested in advance. 
 
Quick Summary: 
• A case study was presented of a school where hundreds   

of students’ became ill, with a foodborne illness suspected. 
The case study illustrates the need for good planning. 

• If children and teachers get sick, the foodservice depart-
ment will be a suspect, even if there is a food safety plan. 

• A good food safety plan will provide clear guidance on how 
to respond in a crisis and will protect the staff during the 
investigation by showing they acted properly. 

Context 
Ms. Wise described her experience as foodservice director in 
Farmington, IL when students and staff became ill and food 
served at a school was suspected. Ms. Wise shared what 
happened and what she learned from this ordeal. 

CASE Study 
In March 2005, 350 students in the Farmington, IL schools 
became ill two days after breakfast had been fed to everyone 
at the school. Many suspected that the illness was related to 
the food and blamed the foodservice department. 

But the district had a HACCP plan in place, had trained staff, 
and had documented its procedures. As a result, the district 
was able to cooperate with the health department despite 
foodservice staff members’ being ill, and was eventually 
cleared. (The health department inspector was inexperienced, 
and the investigation took far longer than it should have.) 

The key takeaway: schools should have plans for dealing with 
potential foodborne illness. Yet even when food safety best 
practices are correctly followed, the foodservice department 
will be suspected and held accountable. 

Key Learnings 
 Foodservice managers must anticipate problems and 
have plans for suspected foodborne illnesses. 
When the illness started, the school was in a state of chaos, 
as children, teachers, and staff members got sick, and the 
food and foodservice department were called into question. 
But because the foodservice department had a food safety 
plan, Ms. Wise and her team could focus on executing the 
plan. She asked her principal and superintendent to notify the 

health department, and the foodservice staff was able to 
assemble product sheets and look for samples to provide the 
health department. 

Even with extensive planning, lessons were learned. One was 
the importance of documenting the investigation. Another was 
that in hindsight Ms. Wise would have wanted samples of 
bodily fluids collected from those who were sick, a detail that 
she recommends be added to a suspected foodborne illness 
emergency plan. Had this been done, the foodservice depart-
ment would have been cleared in 72 hours. Instead, the 
investigation took months. 

 Having and implementing a sound food safety plan can 
provide protection in the event of a problem. 
Ms. Wise and her staff cooperated with the health department 
quickly and with confidence, because they knew that the 
cafeteria was not the source of this illness. They felt they had 
nothing to hide, because they had a good food safety plan in 
place and could prove they had followed it. 

“One of my staff members said, ‘It’s not us, 
because we do our work right, and we practice 
HACCP, and it was not us..” 
⎯ Teresa Wise 

Their experience showed that the production sheets and 
other paperwork should be reviewed before the health 
inspector arrives, so everyone knows what questions will be 
asked. But the documents should not be changed. If there  
are blanks on the forms, they should be left blank.  

Fortunately, as part of their plan Ms. Wise and her staff kept 
in the freezer dated samples of the food that had been ser-
ved; this is a best practice and was part of their plan. They 
gave these samples to the health inspector. (However, the 
inspector didn’t know how to prepare them for shipment and 
contaminated many of them.) Ms. Wise recommends that 
samples be handled properly, with chain-of-custody docu-
ments covering transportation and a locking mechanism on 
the cooler. If the health inspector hasn’t handled a foodborne 
illness investigation, the school should insist that the 
inspector get assistance. 

 An emergency plan has to include a media plan. 
In the event of a suspected foodborne illness, the media will 
ask questions. A district should have one person designated 
to deal with the press, along with a backup in case the des-
ignated person is not available. Complexity will be created   
as reporters will want statements from employees, teachers, 
parents, and community members, which can feed rumors. 
Having one spokesperson provides a single voice. 
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Summary 1  

Food-Defense Awareness and Preparedness in               
the National School Lunch Program (NSLP) 

Marion Hinners 
Food Safety Unit, Food and Nutrition Service, 
United States Department of Agriculture 

Marion Hinners joined the Food Safety Unit at the USDA Food 
and Nutrition Service in June 2004. Her current projects include 
development of food safety initiatives in support of FNS program 
requirements, supporting the implementation of a commodity 
foods electronic complaint and rapid alert system, and develop-
ment of food defense initiatives. 

Summary 2  

Building a Food-Safety Team – Skills and Resources 

Marion Hinners 
Food Safety Unit, Food and Nutrition Service, 
United States Department of Agriculture 

See Summary 1 

Solange Morrissette 
Sodexho, General Manager of the Pawtucket School Lunch 
Program, Pawtucket, RI 

Solange Morrissette has been the General Manager of the Paw-
tucket School Lunch Program for the past six years; she has 
been a school lunch GM in various districts for the past 17 years. 
One of her schools, Jenks Jr. High, was the first school in the 
nation to become a Food Safe School. She is the facilitator for 
the National Coalition of Food Safe Schools. She has been 
teaching food safety certification classes to industry professional 
for the past 8 years. She does so both through her own business 
and for The University of Rhode Island. 

Summary 3 

Risk Management Practices 

Craig Hatfield 
Business Manager, Princeton City Schools, Princeton, OH 

Biography Unavailable 

 

Summary 4 

HAACP Tools of the Trade 

Jeannie Sneed, Ph.D., RD, SNS, CFSP 
Professor and Director of Graduate Education, 
Iowa State University 

Jeannie Sneed is a professor and director of graduate education 
in the Foodservice & Lodging Management Program at Iowa 
State University. She serves as editor of The Journal of Child 
Nutrition & Management. Her Ph.D. is from The Ohio State 
University, her Bachelor and Master degrees are from Oklahoma 
State University, and her dietetic internship was completed at 
Indiana University School of Medicine. She has been involved 
with two research/education projects on HACCP implementation 
funded by USDA, one focusing on school foodservice and one 
focusing on assisted-living facilities. She is currently working on 
another grant examining techniques to mitigate cross-contam-
ination. She serves on SNA's research committee and food safety 
committee. 

Summary 5 

What’s Correct When it Comes to Corrective Actions    
and Standard Operating Procedures (SOPs) 

Linda Bass-Wiley, SNS 
Food Service Director, Princeton City Schools, 
Princeton, OH 

Linda Bass-Wiley is currently the FSD of Princeton Schools in the 
Cincinnati, Ohio area and has worked in this position since 1980. 
She provides breakfasts, lunches, and snacks for 5,600 students 
in ten schools. Over the years she has seen food safety rise in 
importance to the essential foundation of our programs that it is 
today. 

Summary 6 

Realistic Strategies to Support a Food-Safety 
Management Plan 

Robert Hinson, BSE, CFE, CFSP 
R. Hinson and Associates, Facility Assessment Consultant for   
the Food Service Industry 

Robert Hinson, BS in Engineering, specializing in facility assess-
ment, food safety, energy analysis, equipment application, and 
performance in foodservice operations. Working with schools, 
Mr. Hinson has developed a tool for identifying immediate food 
safety issues and developing long-term spending plans to best 
use limited funds. 
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Mary Anne Hogue, MS, RD, LDN 
Vice President of Food Safety Services, 
The Steritech Group, Inc. 

Mary Anne Hogue is Vice President of Food Safety Services, The 
Steritech Group, Inc., which is the leading food safety company 
in North America. She is responsible for the development of 
client food safety systems and sales and has coached numerous 
successful food service HACCP teams. 

Ms. Hogue has served on the Conference for Food Protection 
(CFP) HACCP Advisory Committee and represents the American 
Dietetic Association (ADA) at the Partnership for Food Safety 
Education (FightBac). She was the chair of the ADA/ConAgra 
expert panel for Home Food Safety; It's in Your Hands, a highly 
recognized national consumer food safety initiative. Ms. Hogue 
currently is on their national Emergency Preparedness Task 
Force. 

Prior to joining Steritech, she worked in food operations as a 
Systems Dietitian, as university faculty at Drexel University and 
University of Delaware, as the Director of the Coordinated 
Under-graduate Program in Dietetics at the University of 
Delaware, and as a regional manager for Basic American Foods. 

From 1986-1999, she was president of Continental Management 
Consultants supporting a broad client base in training, manage-
ment system development, and food safety. Through a grant 
from the North Carolina Department of Labor, she coordinated 
an effort to successfully bring a Certified Dietary Managers’ 
Program to North Carolina through the community college 
system and served as an item writer via ACTS for the 
certification exam.  

Eileen Staples 
Director, Food & Nutrition Services, 
Greenville School District, Greenville, SC 

Eileen Staples has 20 years of experience in school food 
services. She has spent the last 5 years as Director of Food and 
Nutrition Services for Greenville County School District in 
Greenville, South Carolina. Her realm of responsibility 
encompasses 86 schools plus 7 satellite locations and employs 
600 individuals. 

 

Summary 7 

Safe for Me: Tools to Help Implement                           
Your Food Safety Plan 

Barbara Jirka 
Tyson Foods 

Biography Unavailable 

Jeannie Sneed, Ph.D., RD, SNS, CFSP 
Professor and Director of Graduate Education, 
Iowa State University 

See Summary 4 

Summary 8 

Dealing With a Suspected Foodborne Illness Outbreak 

Teresa Wise, CDM, CFPP 
Director of Nutrition Services, Steamboat Springs Schools 

Teresa Wise is the Director of Nutrition Service in Steamboat 
Springs, Colorado. She is a Certified Dietary Manager and a 
Certified Food Protection Professional. She has worked in the 
area of school food for over 10 years and in the foodservice 
profession for over 25 years. She was named the 2006 Illinois 
Director of the Year.  
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