
Food Safety Plan

This food safety plan is based on USDA Guidance for School Food Authorities: Developing a School Food Safety Program Based on the Process Approach to HACCP Principles (June 2005) and the Wisconsin Food Code.  The school agency may choose to be more restrictive than this code.  Note: Updated in June 2011 in response to USDA guidance pertaining to Child Nutrition Reauthorization 2010: Enhancing the School Food Safety Program and specify types of catering activities for purposes of identifying sites needing license by Department of Health or Department of Agriculture, Trade and Consumer Protection.
Description of this School Facility
1. Name of School Agency:      
2. Name of Serving Site:      
3. Name of Person in Charge at this site:                  Title:       
4. Type of Site:

 FORMCHECKBOX 

Production Kitchen

 FORMCHECKBOX 

Satellite with no on-site food preparation - food delivered to site is ready-

to-serve and any leftovers are discarded. 

 FORMCHECKBOX 

Satellite with very limited food preparation - Describe:      
 FORMCHECKBOX 

Satellite with extensive meal preparation and assembly of menu 

items - Describe:      
5. Number of daily meals served/Location of meal service:

Breakfast:         Where it is served? (Check all that apply) ( Lunchroom  ( Classroom

  ( Hallway    ( School bus  ( Other list locations:_______________  

Afterschool Care Snacks:        Where it is served? (Check all that apply) ( Lunchroom  

( Classroom  ( Hallway  ( Other list locations:_______________  

Lunch:          Where it is served? (Check all that apply) ( Lunchroom  ( Classroom

  
( Hallway    ( School bus  ( Other list locations:_______________  

Supper:          Where it is served? (Check all that apply) ( Lunchroom  ( Classroom

  
( Hallway    ( School bus  ( Other list locations:_______________  

Federal Special Milk Program:  Where it is served? (Check all that apply) ( Lunchroom  

  
( Classroom  ( Hallway  ( Other list locations:_______________  

6. Other food sales Check all that apply:  FORMCHECKBOX 
 A la Carte sales   FORMCHECKBOX 
 In House Catering for school events    FORMCHECKBOX 
 Outside Catering for take-home sales and/or events open to public specify_______________
7. Number of food service employees/volunteers working at this site:

     
Full time employees

     
Part-time employees

     
 Adult volunteers         
      Student workers  

     
Substitutes    FORMCHECKBOX 
 specifically for this site
 FORMCHECKBOX 
 shared with other sites

8.  List of equipment for this site is included in plan on the following page.
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