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Food safety has always been a priority in the school meal programs.  In an effort to enhance food safety in schools, Congress acted to increase the number of required food safety inspections in schools as well as mandated a school food safety program for every school based on Hazard Analysis and Critical Control Point (HACCP) principles.

Section 111 of the Child Nutrition and WIC Reauthorization Act of 2004 (Public Law 108-265) requires schools which participate in the NSLP and the NSBP to increase the number of food safety inspections to two per (school) year, to post the most recent inspection in a visible location and to release a copy of the report to members of the public upon request.  Compliance is required to begin on July 1, 2005.  The inspection requirement is applied to individual schools.  Inspections performed for purposes of the Summer Food Service Program (SFSP) and/or Child and Adult Care Food Program (CACFP) may be used to meet the requirement if they use the same food service facility.  The two annual inspections are required for all school sites that serve a student meal.  Schools should fully document their efforts to comply with the inspection requirement.

The State agency is required to monitor compliance to the requirement annually and to consolidate a report to the Food and Nutrition Service (FNS).  The Bureau will monitor the status of each school utilizing a data collection sheet.  Before the end of school year 2005/2006, the Bureau will mail a form to each SAU/RA to capture the required information (school name, dates of two sanitation inspections, score).
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Section 111 of the Child Nutrition and WIC Reauthorization Act of 2004 (Public Law 108-265) additionally requires that by no later than the end of the 2005/2006 school year, school food authorities (SFAs) implement a food safety program based on HACCP (Hazard Analysis and Critical Control Point) principles.  HACCP is a systematic approach to construct a food safety program designed to reduce the risk of food borne hazards by focusing on each step of the food preparation process – from receiving to service.  The SFA’s overall program must include a written plan for each individual school and be based on hazard analysis and critical control point principles.

Enclosed is a resource list of tools available to schools to aid in developing a school based HACCP program.  Each SFA should download a copy of the USDA’s Guidance for Developing a School Food Safety Program Based on the Process Approach to HACCP Principles.  The web site address is included on the list.

Please keep any records pertaining to health inspections and HACCP activities on file for three years plus the current year.  For further technical assistance, call our office at 603/271-3646.
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