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Risk Management & Safety

Cal State San Marcos

Food Checklist
General Information:

· Pre-packaged foods and Foundation approved catering are always the best choices for providing food at your event.

· Pre-packaged = Items packaged and sold at a local vendor (i.e. Albertson’s, Costco, etc.).
· Foundation approved catering list: http://www.csusm.edu/foundation/policies_procedures/Approved%20Caterers%202%20web.pdf
· If you purchase food from a local vendor and have them deliver it to you on campus then it is considered catering and requires approval by Foundation.  As an option, you can have a representative pick up your food from the vendor and bring it back for your event (i.e. Domino’s Mr. Taco, etc.).

· If you will be preparing and selling (or providing) food at your event, then you must have a certified food handler on site at all times for your operations.  
· To find out how to obtain food handler certification please visit the San Diego Department of Environmental Health: http://www.co.san-diego.ca.us/deh/fhd/food_handler.html
Safe Food Handling Tips:

· Keep food separate.  RM&S recommends that raw meat, poultry and fish be kept separate from fruits/vegetables and milk based products.  Also, ice for drinks should be in its own ice chest or cooler.

· Wash your hands. Take along disposable hand towels to use before and after working with foods. Anyone handling money should not simultaneously handle food, and vice versa.

· Put ice on top, with foods to be kept coldest on the bottom. 

· Pack your food right from the refrigerator to the ice chest or cooler.
· Wrap all foods separately in plastic.  

· Don’t put your cooler in a hot trunk. Keep it in the shade at your site. Keep the lid on to maintain cooler temperature. 

· Keep food and utensils covered until serving time. Flies, other insects and household pets can carry Salmonella. 

· Keep hot foods hot after cooking, or cold food on ice. Use a thermos or insulated dish for serving. 

· Keep raw meat, poultry or fish well wrapped so that drippings don’t contaminate other foods. 

· Thoroughly cook all raw meat, poultry and fish. The center of hamburger patties should not be pink, the juices should run clear 

· Use a clean plate. Don’t put cooked foods on the same plate that held raw meat or poultry. 

· All raw meats must be prepared on site.  No pre-cooking of any kind is allowed.  Any off site preparation will be discarded by RM&S at the event.
· Food must be kept at this temperature for safe consumption:

· 
Beef, Pork and Lamb: 
155 °F or higher
· 
Chicken and Turkey:

165 °F or higher
· 
Milk Products:

  
  41 °F or below
· Remember the two hour rule. Return leftovers to your cooler as quickly as possible. Two hours is the maximum time food should be left un-refrigerated. If your ice has melted, discard perishable leftovers. 

If you have questions, or need additional information on safe food handling practices on campus, please do not hesitate to call or email.  Thank you.
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