			Leftover Policy

Policy: 	To maintain a safe food supply. Leftover foods will be handled in such a way as to prevent food borne illness.

Policy Specifications: 
1. Leftover food will be properly wrapped/covered, labeled and dated.
2. The product will be refrigerated immediately.
3. Food may be stored in the freezer for a maximum of three months.
a. Thawing of frozen leftovers – in the refrigerator, as part of the cooking process, in the microwave as part of the cooking process.  Thawing date must be included in the label after pulling from the freezer.
b. Leftover food must be heated to 165°F for 15 seconds before being served to residents. 
c. Leftover foods may be stored at 41°F in the refrigerator for up to 3 days (72 hours) and then must be discarded. 
d. Use by date: Mark with actual date, day or # of days from start date.

4. Leftover foods will be checked for spoilage or contamination before use.  Any food that is suspected of not being safe and of high quality will be discarded immediately.
5. Leftover food may be reheated one time only.
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