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1.0	Introduction
Flourish! School Food Society brings nourishing change to the way students eat and learn about food in schools. We are working to help build nourishing school meal programs for all students that are supported by curriculum connected, experiential learning opportunities in school gardens, kitchens and composts. 
We imagine a region in which all students can access nourishing food and learn through immersion in all aspects of food (growing, harvesting, preparing, sharing, composting). Our Mission is to support: efficient, nourishing school food services; hands-on food literacy programming, and; development of nourishing food environments in schools.
Flourish provides three key services to schools:
1. Fun, nourishing meals. We create diverse, seasonal and youth friendly menus, and prepare and distribute hundreds of scratch cooked meals and snacks daily to schools across the region. 
2. Food aggregation and distribution. We work collaboratively to support efficient access to diverse local food streams, including: rescued, farm grown, and locally produced products. We partner with diverse local organizations to help connect school communities with food resources so they can stretch limited budgets and do more with food in house.
3. Food literacy. We support school based staff in integrating food learning across the curriculum and highlight good practice for school food programming and pedagogy.
Flourish is guided by decades of diverse experience in supporting school and community food services.  These experiences are brought to the table by our founding collaborators, who are:
· The Victoria Community Food Hub Society
· The Food Share Network
· The Mustard Seed
· Farm to School BC
· Sooke School District #62
We have committed to provide a minimum of 100 breakfasts and 455 lunches every school day from September 2023 to June 2024.  Nourishing meals will be made at the Mustard Seed Food Security Distribution Centre, 808-B Viewfield Road and distributed to 17 schools in SD62 in a Mustard Seed owned refrigerated van and LifeCycles owned Ford Diesel Panel Van. Sixteen schools will receive from 10 to 100 buffet style lunches, three of those schools will receive 10-40 breakfast snacks as well, while one school will receive 30 breakfast snacks, totally 17 schools served daily.  Deliveries to the schools will occur daily Monday through to Fridays (excluding Statutory holidays, Professional Development days and School Holidays).  
Each morning, prior to delivery, the lunches will be reheated (at or above 74C) at the Food Distribution Center then delivered hot (at or above 60C or above) in insulated food carriers, they will then be held at a food safe temperature (at or above 60C) at each school either in a preheated oven or an insulated food carrier.  These will be served within approximately 2 hours of delivery. The lunch service period is approximately 15min to 30min depending on each school.  Salads will be delivered cold (at or below 4C) in insulated food carriers then transferred to a refrigerator at each of the schools. All schools will provide or be provided with probe thermometers and fridge thermometers so that all critical control points are monitored, achieved, and recorded.  Temperature record sheets will be provided to all schools so that daily temperatures of all hot food and all cold food can be recorded.  As per VIHA guidelines these records must be filed at the end of every week at each of the schools and kept for a period of 3 months.
Breakfast snacks will be ready to serve items such as muffins, scones etc.  They will be delivered cold (at or below 4C) in an insulated Cambro or at room temperature in tightly lidded hotel pans.  Refrigerated items will be transferred to a refrigerator at each of the schools.  Critical control points will be monitored, achieved, and recorded by the same method as above.
All products being delivered to schools will be labeled with use by dates. All schools will have a list of each products ingredient and common allergens. Food Safe food handling instructions will be provided to the School District employee responsible providing the lunches for all potentially hazardous foods
The following Food Safety Plan and sanitation plan outlines our food safety practises for this program and will be used in tandem with the Mustard Seed Food Security Distribution Center food safety plan.
[bookmark: _heading=h.gjdgxs]2.0	 Receiving and Storage of Food Products
Food products will be received at 808B Viewfield.  All storage of food products will be at 808B Viewfield. 
All food will be purchased from reputable distributors and producers.
When putting away orders follow this order:
1. PHF’s requiring refrigeration meats, seafood, dairy, cut produce etc. 
2. Frozen foods
3. Less hazardous foods that require refrigeration: fresh, uncut fruits and vegetables 
4. Dry goods 
Items requiring refrigeration must not be outside the fridge for longer than 1 hour and frozen no longer than ½ hour.
General Storage
· Food products will be stored using the “first in, first out” (FIFO) principle. Stock will be rotated based on best before, use by, or expiry dates.
· As necessary, food will be protected from contamination using food grade solutions.
· All food must be stored at least 15cm off of the floor.
PHF’s requiring refrigeration will be stored at a temperature of less than 4⁰ C. 
Frozen meats will be stored at a temperature of –18⁰C. 
2.1	Receiving Form
All perishable food coming into the Food Distribution Warehouse for FLOURISH! must be tracked on the receiving form.  This form may be found in Appendix B –Receiving Form



2.2 Assessment of Food on Receipt Guideline
The following guideline is a quick reference for PHF’s received.  Copies should be posted in any locations where foods are received. This guide must be used when orienting new staff and volunteers to FLOURISH! to helping to educate those new to our culture of food safety.  Copies will also be provided to all schools receiving PHF products from Flourish.
	Products
	Packaging
	Storage Conditions
	Non-Acceptable Conditions
	Action for Non-Acceptable Conditions

	Meat, Poultry,
Fish (frozen)
 
All meat, poultry and seafood must be from an approved source (government shops, etc. indicating inspection by a government agency.
	-original packaging
-food grade packaging in direct contact with food
-labeled and dated as appropriate
	Frozen at -18◦C or less

Perform a visual and touch test on every item to secure the product is completely frozen solid. Beware of items that have been re-frozen.
Check for excessive water or blood stain on labels.

	-partially or completely thawed
-compromised packaging resulting in discoloration of product
-severe freezer burn 
	Do not take items that are unacceptable.

	Dairy Products
yogurt, yogurt drinks
	-original cartons only
-best before date visible
-cartons and containers in tact no cracks or tears or excessive bloating
	Chilled at 4◦C
-Take temperature of containers using infrared thermometer
-Perform a visual check of containers to ensure they are intact
	- food kept in danger zone more than 2 hours and the temperature is greater than 5◦C
-open, broken or products that are tampered with.
-products with-out best before, expiry, or use by labels

	Do not take items that are unacceptable.

	Fresh Product (Whole)
	-original cartons and bags of food grade packaging for all repackaged food
	Cool, dry, clean area off of the floor and protected from any contamination
	-significant decay
	Do not take items that are unacceptable.

	Fresh Product (Chopped)
	-food grade packaging severely closed with each vegetable or fruit packaged separately
	Chilled at 4◦C

Take temperature of cut fruit & vegetables with an infrared thermometer
	-food kept in danger zone more than 2 hours and the temperature is greater than 7◦C
-color change or decay
	Do not take items that are unacceptable.



3.0	Transportation of Goods to Schools
PHF products will be transported in a refrigerated Promaster van and a Ford Diesel panel van from the 808 Viewfield warehouse to scheduled drop offs at the 17 schools daily, Monday to Friday.  They will be transported in hotel pans in insulated food carriers.
Prior to loading the insulated food carriers the temperature of all PHF’s will be taken and recorded on the Transportation Temperature Record (Appendix C).  Corrective action will be taken if critical control points have not been achieved (hot food delivered at or above 60C and cold food delivered at or below 4C). 
Before loading, drivers will set temperatures to 4⁰C for transporting refrigerated product.

All food products will be transported in a manner that protects them from contaminants.
Drivers will record the temperature of all PHF’s on the Transportation Temperature Record (Appendix C) upon each delivery.  Corrective action will be taken if food safe temperatures are not maintained during transportation (hot food delivered at or above 60C and cold food delivered at or below 4C). 
The Delivery temperature record log forms will be filed at end of each delivery day at the 808 Viewfield.
3.1	Receipt of Goods at Schools
PHF products will be delivered to the schools in insulated food carriers.  PHF will be received by the Food Safe certified School District employee responsible providing the meals at the schools.  The food will immediately by transferred to each school’s fridge (if cold) or to a preheated oven (if hot) or insulated food carrier if service is not imminent.  Prior to food service the temperature of each PHF item will be taken and recorded on the Schools Temperature Record log (Appendix E).  Instructions will be provided if critical control points are not met and corrective action need to be taken.
One frozen ‘emergency’ hot entrée will be provided to each of the schools receiving lunch in case of unforeseen road closures, weather-related events, etc.  The Food Safe certified School District employee responsible for providing the meals will follow provided instructions for the Food Safe reheating of the meal if required. Prior to food service the temperature of each PHF item will be taken and recorded on the Schools Temperature Record log (Appendix E).  Instructions will be provided if critical control points are not met and corrective action need to be taken.
The school’s temperature record log forms will be filed at end of each week at each of the individual schools.
4.0	General – Kitchen 
For the kitchen to be in operation there must be an employee or volunteer on site with a minimum food safe level 1. Food Safe certification must be posted and carried by that person.
· Personnel in the kitchen must follow personal hygiene guidelines (Appendix F)
· Kitchen equipment and surfaces are to be cleaned after each use or every 2 hours as per cleaning schedules (Sanitation Plan)
· All personnel must adhere to the food safety flowchart (Appendix A) when preparing foods for distribution.
· Food handlers using gloves must discard gloves upon completion of task and wash hands 
· There will be a hand wash station with a constant supply of potable water, soap, paper towels, and sanitizing solution on hand. Single use non-latex gloves will be provided.
To stop the chance of cross contamination, meat and vegetable will not be prepared at the same time and sorting surfaces will be washed as per the cleaning schedule.


5.0	Temperature Monitoring
The maintenance of consistent freezer and cooler temperatures is essential to food quality and safety.  
At 808 Viewfield refrigerators and freezers will be checked twice daily by the Flourish kitchen team lead, once at the beginning of their shift (7:00am) and again at the end of their shift (5:00am). Ensuring both the built-in thermometer and the portable thermometer are recording the same temperatures.
Temperatures should be:
Cooler: 0⁰C – 4⁰C (40⁰F 32F – 40⁰F)
Freezer: at or below -18⁰C (0⁰F)

Temperatures will be recorded on the daily temperature log form. Appendix D.  
Corrective actions to be taken if temperatures are not within a food safe range: If a refrigerator temperature is warmer than 4⁰C or a freezer temperature warmer than - 18⁰C it will be reported to either the Mustard Seed Warehouse Supervisor or the Mustard Seed Food Access Coordinator. If either has been warmer than recommended for longer than 2 hours, or for an unknown amount of time, then food will be discarded. If food is warmer than 4⁰C for less than 2 hours, food can be transferred to a properly functioning cooler that is maintaining a temperature of less than 4⁰C. If there is not an alternate cooler or freezer to transfer to there will be an emergency disbursement of food products; any food products remaining will be discarded.
The Mustard Seed Warehouse Supervisor or Food Access Coordinator is responsible for ensuring corrective actions are taken and the refrigeration units are in good repair.
6.0 Facility Maintenance Schedules
Warehouse and vehicle cleaning are an integral part of Flourish’s culture of food safety. Cleaning is done as scheduled (Sanitation Plan) in tandem with the staff of the Mustard Seed Food Security Distribution Center. Vehicle cleaning is overseen by the Mustard Seed Shipper/Receiver and warehouse and refrigeration cleaning at 808 Viewfield is overseen by the Mustard Seed Warehouse Supervisor. 
7.0	Canadian Food Inspection Agency (CFIA) Food Recalls
The CFIA send out food recalls via email. Recalls are currently received by the Food Security Manager, the Shipper/Receiver, the Warehouse Supervisor, and the Food Distribution Coordinator. They will communicate them to the FLOURISH! kitchen team lead.  
8.0	Setting the Table Process Based Food Safety Plans
The following figures shows the processed based food safety plans for specific items that will be prepared by the FLOURISH! kitchen team in the Mustard Seed kitchen.
8.1	NO COOK – Food prepared with no Cook Step:
Tossed salad, Caesar Salad, Coleslaw, Raw Vegetables, ‘Power Balls’, Fruit, Salad Dressing, Ranch Dip
	Step
	Food Safety Hazards
	Critical Step
	Critical Limits
	Monitoring the Critical Steps
	Corrective Action

	[bookmark: _heading=h.30j0zll]Receiving
	Contamination Growth of pathogens
	No
	PHFs must be below 4oC (40oF), from an approved vendor, undamaged 
	Check temperature. Visual inspection.
	Reject load if above 4oC (40oF), or if contamination is seen.

	Refrigeration
	Growth of pathogens
	No
	Maintain below 4oC (40oF).
	Check food and air temperature every 4 hours.
	Lower the cooler temperature setting. Move food to an alternative cooler. Discard food held above 4C for more than 2 hours.

	[bookmark: _heading=h.1fob9te]Preparation
	Contamination
	No
	Use of clean utensils/equip.
Food handlers follow all hygiene guidelines.
	Ensure all utensils&equip are clean before use. Test ppm of sanitizer daily. Observe staff practices.
	Discard contaminated food, rewash hands, ensure no food handlers are working while ill.

	Cold Holding
	Growth of pathogens
	Yes
	Maintain below 4oC (40oF).
	Check food and air temperature every 4 hours.
	Lower the cooler temperature setting. Move food to an alternative cooler. Discard food held above 4C for more than 2 hours.







8.2	COOK – CHILL - SERVE: 
Bean Salad, Rice Salad, Potato Salad, Muffins, Banana Bread, Zucchini Bread, Scones, Apple Oatmeal Cups, Oatmeal Cookies, Fruit Bar, Stewed Fruit
	Step
	Food Safety Hazards
	Critical Step
	Critical Limits
	Monitoring the Critical Steps
	Corrective Action

	Receiving
	Contamination Growth of pathogens
	No
	PHFs must be below 4oC (40oF), from an approved vendor, undamaged.
	Check temperature. Visual inspection.
	Reject load if above 4oC (40oF), or if contamination is seen.

	[bookmark: _heading=h.3znysh7]Refrigeration
	Growth of pathogens
	No
	Maintain below 4oC (40oF).
	Check food and air temperature every 4 hours.
	Lower the cooler temperature setting. Move food to an alternative cooler. Discard food held above 4C for more than 2 hours.

	Preparation
	Contamination
	No
	Use of clean utensils/equip.
Food handlers follow all hygiene guidelines.
	Ensure all utensils&equip are clean before use. Test ppm of sanitizer daily. Observe staff practices.
	Discard contaminated food, rewash hands, ensure no food handlers are working while ill.

	Cooking
	Growth of pathogens
	Yes
	Cook all food to an internal temperature of 74C
	Check internal temperature using a probe thermometer placed in the thickest part of the food
	Continue cooking until the required internal temperature is reached.

	Cooling
	Growth of pathogens
	Yes
	60oC (140oF to 20oC (70oF) within 2 hours AND then 20oC (70oF) to 4oC (40oF) within 4 hours.
	Check temperature (with a sanitized thermometer) of cooling products. Use a timer to ensure food is cooled in FS time frame.
	Discard if time/temperature standards are not met.

	Cold Holding
	Growth of pathogens
	No
	Maintain below 4oC (40oF).
	Check food and air temperature every 4 hours.
	Lower the cooler temperature setting. Move food to an alternative cooler. Discard food held above 4C for more than 2 hours.


8.3	COOK – CHILL – REHEAT
Chicken Stew, Beef Stew, Beef/Vegetarian Chili, Shepards Pie, Meat Loaf, Vegetarian Curry, Soup, Perogies, Quesadillas, Macaroni Cheese Bake, all hot entrees.
	Step
	Food Safety Hazards
	Critical Step
	Critical Limits
	Monitoring the Critical Steps
	Corrective Action

	[bookmark: _heading=h.2et92p0]Receiving
	Contamination Growth of pathogens
	No
	PHFs must be below 4oC (40oF), from an approved vendor, undamaged.
	Check temperature. Visual inspection.
	Reject load if above 4oC (40oF), or if contamination is seen.

	Refrigeration
	Growth of pathogens
	No
	Maintain below 4oC (40oF).
	Check food and air temperature every 4 hours.
	Lower the cooler temperature setting. Move food to an alternative cooler. Discard food held above 4C for more than 2 hours.

	Preparation
	Contamination
	No
	Use of clean utensils/equip.
Food handlers follow all hygiene guidelines.
	Ensure all utensils&equip are clean before use. Test ppm of sanitizer daily. Observe staff practices.
	Discard contaminated food, rewash hands, ensure no food handlers are working while ill.

	Cooking
	Growth of pathogens
	Yes
	Cook all food to an internal temperature of 74C
	Check internal temperature using a probe thermometer placed in the thickest part of the food
	Continue cooking until the required internal temperature is reached.

	Cooling
	Growth of pathogens
	Yes
	60oC (140oF to 20oC (70oF) within 2 hours AND then 20oC (70oF) to 4oC (40oF) within 4 hours.
	Check temperature (with a sanitized thermometer) of cooling products. Use a timer to ensure food is cooled in FS time frame.
	Discard if time/temperature standards are not met.

	Reheating
	Growth of pathogens
	Yes
	Reheat foods to 74C within 2 hours
	Check internal temperature using a probe thermometer placed in the thickest part of the food

	Continue cooking until the required internal food temperature is reached.
Discard food that takes more than 2 hours to reach 74C

	Hot Holding
	Growth of pathogens
	Yes
	PHFs must be held at or above 60C
	Check internal temperature using a probe thermometer placed in the thickest part of the food

	Adjust temperature setting.  Move food to alternate storage unit. Discard food held below 60C for more than 2 hours.






Appendix A-Food Safety Chart
The following figure shows in detail a Food Safety Chart.
	Step
	Food Safety Hazards
	Critical Step
	Critical Limits
	Monitoring the Critical Steps
	Corrective Action

	Receiving
	Contamination Growth of pathogens
	Yes
	PHFs must be below 4oC (40oF)
	Check temperature Visual inspection.
	Reject load if above 4oC (40oF), or if contamination is seen.

	Refrigeration
	Growth of pathogens
	Yes
	Maintain below 4oC (40oF).
	Check food and air temperature every 4 hours.
	Lower the cooler temperature setting. Move food to an alternative cooler. Discard food held above 4C for more than 2 hours.

	Preparation
	Contamination
	Yes
	Sanitize food contact surfaces before use. Use of clean utensils and equipment. Practice food employee hygiene.
	Ensure all utensils and equipment and are clean before use. Test ppm of sanitizers daily. Observe food handlers practices
	Rewash and sanitize any utensils and equipment are not visibly clean.
. Discard contaminated food, rewash hands, ensure no food handlers are working while ill.


	Cooking
	Pathogen survival.
	Yes
	Heat to 74oC (165oF) or hotter is reached for at least 15 seconds.
	Check temperature (sanitized thermometer) before serving/hot holding unit.
	Heat to 74oC (165oF) or hotter is reached for at least 15 seconds.

	Hot Holding
	Growth of pathogens
	Yes
	Minimum temperature of 60oC (140oF).
	Check temperature in hot hold unit every 2 hours (sanitized thermometer)
	Reheat to 74oC (165oF) if product is less than 60oC (140oF) for 2 hours or less.  If more than 2 hours, discard

	Cooling
	Growth of pathogens
	Yes
	60oC (140oF to 20oC (70oF) within 2 hours AND then 20oC (70oF) to 4oC (40oF) within 4 hours.
	Check temperature (sanitized thermometer) of cooling products
	Discard if time/temperature standards are not met.













Appendix B – Receiving Form
	Date


	Vehicle inspected for cleanliness
Y/N
	Temperature on vehicle gauge
	Containers inspected for quality
	Temperature of food at delivery
	Accepted
	Stored
	Rejected
	Notes

	Received by:
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	




[bookmark: _heading=h.tyjcwt]
Appendix C – Delivery Temperature Monitoring Record
	Date

	Initial temps
	School/Time
	HOT Insulated food carrier
	COLD Insulated food carrier
	Checked by
Initial
	Corrective Action Taken

	[bookmark: _heading=h.3dy6vkm]Ex.
Feb 3

	Hot – 76C
Cold – 3.2C

	RC – 930am
	76C
	3.6C
	A.R
	N/A all food were held at a food safe temperature.
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Refrigerated items: between 0⁰C – 4⁰C (32oF – 40⁰F)
Hot held items: at or above 60⁰C (140⁰F)
CORRECTIVE ACTIONS: 
HOT HOLDING: Reheat to 74C if temperature drops below 56C. Discard food held below 60C for more than 2 hours.
REFRIGERATION/COLD HOLDING: Discard food held above 4C for more than 2 hours. Move food to an alternative cooler unit if food is above 4C for less than 2 hours.




Appendix D – Temperature Monitoring Record
	Date

	Time
	Walk in fridge - main
	Stand up fridge 
	Stand up freezer
	Checked by
Initial
	Corrective Action Taken
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Note: To get an accurate read when you feel that you may not be getting one i.e. fridge door has been opened and closed regularly, take a stem thermometer and place it between two large items, cartons of milk or blocks of cheese and record your findings. Items that are large do not warm up quickly when the fridge is in use.
Cooler: 0⁰C – 4⁰C (32oF – 40⁰F)
Freezer: at or below -18⁰C (0⁰F)

[bookmark: _heading=h.1t3h5sf]
Appendix E – School Temperature Monitoring Record
School: __________________________	             Week: ______________________________
	Date

	Time
	Hot Held Food Item/Temp
	Refrigerated Food 1
Item/Temp

	Refrigerated Food 2 Item/Temp
	Checked by
Initial
	Corrective Action Taken

	Ex. Jan 30th 2023


	11am
	Shep Pie 

68C
	Salad

3.5C
	Fruit

3.9C
	A.R.
	n/a

	

	
	
	
	
	
	

	


	
	
	
	
	
	

	


	
	
	
	
	
	

	


	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	



Refrigerated items: between 0⁰C – 4⁰C (32oF – 40⁰F)
Hot held items: at or above 60⁰C (140⁰F)
Reheated items: at or above 74⁰C (165⁰F)
CORRECTIVE ACTIONS: 
HOT HOLDING: Reheat to 74C if temperature drops below 56C. Discard food held below 60C for more than 2 hours.
REHEATED ITEMS: Discard food if reheating to 74C takes more than 2 hours.
REFRIGERATION/COLD HOLDING: Discard food held above 4C for more than 2 hous. Move food to an alternative cooler unit if food is above 4C for less than 2 hours.
Appendix F – Personal Hygiene Guidelines

To ensure Flourish! is maintaining the highest possible food safety standards all employees and volunteers that work in direct contact with food should:

• maintain a high degree of personal cleanliness
• wear clean outer garments and some form of hair restraint
• not work while ill
• treat and cover all cuts, burns and abrasions
• not wear finger jewelry while working with food
• wash their hands and exposed portions of their arms thoroughly in an adequate hand-washing sink before:

· before starting work
·  after visiting the toilet
·  after smoking
·  after eating
·  after handling raw meat or poultry
·  after handling foods containing allergens
·  before putting on and after removing gloves
·  as often as necessary

• avoid eating food, drinking beverages, or using tobacco in any form in areas where food is exposed or in areas used for washing equipment or utensils
• never work with food while ill. 




