Food Sanitation Inspection Information:

www.dhhs.nh.gov/DHHS/FOODSANITATION
NH DHHS Food Sanitation Inspection & Licensing Program
(603)271-4589










(800)852-3345 X4589

Resources for HACCP and Food Safety in Schools:

www.fns.usda.gov/cnd
Select NSLP; select Food Safety; select the following and print (over 80 pages).

Guidance for School Food Authorities: Developing a School Food Safety Program Based on the Process Approach to HACCP Principles, USDA 6/10/2005.

www.nfsmi.org



NFSMI Help Desk 1(800)321-3054

The National Food Service Management Institute.  Many food safety resources including HACCP for Child Nutrition Programs: Building on the Basics, 2002, Serving It Safe, Second Edition 2003.

www.schoolhaccp.org


or

www.iowahaccp.iastate.edu
Iowa State University.  Select Foodservice, then HACCP Plans, School Foodservice.  Offerings include monitoring forms, sample food safety plan, sample HACCP case study, standard operating procedures (SOPs) and training materials.

www.foodsafeschools.org
National Coalition of Food Safe Schools.  Resources for developing a food safe school.  Involve team members from the school environment at-large.

Food Safety Inspection Service  1-888/674-6854; general questions about HACCP.

www.nationaldairycouncil.org

New England Dairy Council 1(800)939-0002

Video kit Cold Is Cool.  HACCP principles to safe handling of milk in schools.

www.cfsan.fda.gov/list.html
FDA Food Code 2005

www.dhhs.nh.gov/DHHS/FOODSANITATION/LAWS-RULES-POLICIES/default.htm
NH DHHS, Sanitary Production & Distribution of Food, He-P 2300.

www.nhlra.com
NH Lodging and Restaurant Association, select training.

www.nraef.org/index.asp
National Restaurant Association Educational Foundation offers information on ServSafe training.

www.extension.unh.edu
University of NH Cooperative Extension offers a two hour food safety course for food handlers.
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