STORAGE OF FROZEN FOODS

POLICY:		Frozen foods are maintained at a temperature level that keeps 
frozen foods solid.

PROCEDURE:
1. Freezers will be equipped with an internal thermometer and monitored. Temperatures will be documented.

2. Frozen foods are placed in the freezer as quickly as possible after inspection.

3. [bookmark: _GoBack]Appropriate storage procedures are followed

· First –In-First Out (FIFO)
· Food is stored six inches above the floor
· Food is stored to allow air circulation
· Food is not stored underexposed or un-protected water lines
· Raw frozen meat, poultry or fish are not stored over other foods
· If taken out of original container, food is tightly wrapped and labelled with the name of the item and the use by date
Notify the person in charge if frozen food is not solidly frozen.
Frozen foods can deteriorate in quality the longer they are stored. Therefore, frozen foods are best if used within three months. 
