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Policy 1006 Braxton County Schools’ Local Wellness Policy 

 
PURPOSE 

 

Braxton County School system is committed to providing school environments that promote and 

protect children’s health, well-being and ability to learn by supporting healthy eating and 

physical activity.   

 

LOCAL DESIGNATION 

 

The Braxton County School system will designate one person to serve on the Local Wellness 

Council.  Each school will designate one person to serve on the Local Wellness Council.   

 

STAKEHOLDER INVOLVEMENT 

 

The Braxton County Local Wellness Council will consist of a group of individuals representing the 

school and community, and will include parents, students, school food authority representatives, school 

board members, teachers, administrators, health professionals and members of the public. (As required 

by Section 204 of the Healthy, Hunger-Free Kids Act of 2010 (the Act), Public Law 111-296, added 

Section 9A to the Richard B. Russell National School Lunch Act (NSLA) (42 U.S. C. 1758 b).   

 

 

RESPONSIBILITY  

 

ELEMENTS OF LOCAL WELLNESS POLICY 

  

NUTRITION EDUCATION  

The primary goal of nutrition education is to influence students’ eating behaviors.  Braxton County 

Schools will promote nutrition education through classroom teaching, nutritional marketing, and teacher 

training in the area of nutrition education.  Schools will promote nutrition education and engage in 

nutrition promotion that is offered at each grade level in accordance with the West Virginia Department 

of Education Policies. Health and Wellness Education Standards for West Virginia Schools as part of a 

sequential, comprehensive, standards-based program designed to provide students with the knowledge 

and skills necessary to promote and protect their health;   

 integrates nutrition topics within the comprehensive health education curriculum taught at every 

grade level (K-12);integrates nutrition education into overall curriculum; 

 promotes fruits, vegetables, whole grain products, low-fat and fat-free dairy products, 

healthy food preparation methods, and health-enhancing nutrition practices 

 

STAFF WELLNESS AND TRAINING 

Braxton County Schools highly values the health and well-being of every staff member and will plan 

and implement activities and policies that support personal efforts by staff to maintain a healthy 

lifestyle.  Each school will maintain a health and wellness council. This group will be part of the school 

LSIC, the school Faculty Senate and the County Wellness Committee.   
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STANDARDS FOR USDA CHILD NUTRITION PROGRAMS AND SCHOOL MEALS 

In Braxton County Schools, federally funded school nutrition programs are available to provide 

nutritious foods to all students.  It is intended that these child nutrition programs be the main 

source of foods and beverages available at school.  These programs have specific requirements to 

ensure that adequate nutrients are offered to promote health and wellness.  Other foods and 

beverages, when available, should also provide necessary nutrients and contribute to an overall 

healthy eating environment. Braxton County Schools shall provide school breakfasts and lunches 

that meet the nutritional standards required by the USDA School Breakfast and National School 

Lunch Programs.    

 

Braxton County Schools operates under USDA regulations for school food programs (e.g., School 

Breakfast Program, National School Lunch Program, Child and Adult Care Food Program, and Summer 

Food Service Program). Braxton County Schools provides an assurance that guidelines for reimbursable 

school meals shall not be less restrictive than USDA meal regulations and guidance - 7 CFR Part 210 

and Part 220 and the Healthy, Hunger Free Kids Act of 2010 as well as the state nutrient standards from 

the WVDE Policy 4321.1.Community Eligibility Program 

Braxton County Schools is making every effort to eliminate any social stigma attached to eligibility for 

free or reduced priced school meals through the implementation of the Community Eligibility Program 

(CEP) all students are offered a free breakfast and lunch.  

 

MEAL TIMES, ENVIRONMENTS AND SCHEDULING in accordance with West Virginia State 

policy Standards for School Nutrition (4321.1) 

 

Schools meal programs will:  

 allow each student 10 minutes for breakfast and 20 minutes for lunch after the student 

receives the meal; 

 schedule meal periods at appropriate times, e.g., lunch should be scheduled between 11 a.m. 

and 1 p.m. 

 not permit the scheduling of tutoring, club, or organizational meetings or activities during 

mealtimes, unless students may eat during such activities. 

 schedule lunch periods, as much as possible, to follow recess periods (in elementary 

schools); 

 provide students access to hand washing or hand sanitizing before they eat; 

 provide appropriate supervision in the cafeteria and rules for safe behavior shall be 

consistently enforced; and 

 provide a pleasant environment in which to eat meals. 

 

FOOD SERVICE STAFF AND TRAINING 

Qualified nutrition service personnel will administer the school meals programs.  As part of the county’s 

responsibility to operate a food service program, Braxton County Schools will provide continuing 

professional development for all nutrition personnel in schools.  Staff development programs should 

include appropriate training programs for child nutrition directors, cafeteria managers and cafeteria 

workers according to their levels of responsibilities.  

 Professional Development Activities must meet the guidelines established in state policy 

Standards for School Nutrition (4321.1), 12 clock hours of job-specific training each year 
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related to child nutrition, the School Nutrition Director must maintain a valid food safety 

certification while employed in the school meal program and meet other guidelines as 

established.  

 

MEAL GUIDELINES AND NUTRITION INFORMATION 

School meal programs:  

 are required to meet the specific standards set for by USDA; 

 lunch, if possible, will include 1 fresh/1 canned or frozen fruit  

 lunch, if possible, will include both fresh and canned or frozen vegetable 

 only 1% and fat-free milk served; 

 all cooked foods offered as part of the meal will be baked or steamed; 

 purchasing programs and preparation methods will be used to decrease fat, calorie, and 

sodium levels in food; 

 all grains are whole grain; 

 eliminates trans fats; and 

 

BREAKFAST 

Braxton County Schools ensures that all schools will provide breakfast through the USDA School 

Breakfast Program in order to meet their nutritional needs and enhance their ability to learn by: 

 

 Operating the School Breakfast Program at each school; 

 Utilize methods to serve school breakfasts that encourage participation, including serving 

breakfast in the classroom, “grab-and-go” breakfast, or breakfast during morning break or 

recess. 

 Notifying parents and students of the availability of the School Breakfast Program. 

 

LUNCH 

Meals served through the National School Lunch and Breakfast Programs will: 

 be appealing and attractive to children; 

 be served in clean and pleasant settings; 

 meet, at a minimum, nutrition requirements established by local, state, and federal statutes 

and regulations; 

 offer a variety of fresh  and/or canned and frozen fruits and vegetables; 

 serve only fat-free flavored milk, 1% unflavored milk and nutritionally-equivalent non-dairy 

alternatives; and 

 ensure that whole grains are offered daily. 

 make available potable water to all students at no charge where meals are served during the 

meal service. Schools shall make available water throughout the school day at no charge to 

students.  

 

Schools should solicit input in selecting foods sold through the school meal programs in order to identify 

new, healthful, and appealing food choices.  Such information could be made available on menus, a 

website, on cafeteria menu boards, or other point-of-purchase materials.   

 

AFTER SCHOOL SNACK 
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The snack may be offered if the school provides an afterschool activity that meets the 

requirements outlined by the Office of Child Nutrition. 

. 

SUMMER FOOD SERVICE PROGRAM  

Braxton County Schools operates under USDA regulations for school food programs by operating a 

Summer Food Service Program or CFR Part 225. Braxton County Schools has and will continue to 

sponsor the Summer Food Service Program throughout the summer vacation. 

 

FARM TO SCHOOL 

It is the intent of Braxton County Schools to procure more locally sourced, fresh fruits and vegetables 

into school cafeterias. This can be accomplished by opening lines of communication with local farmers 

and student farmers in order to connect the schools with local or regional producers in order to serve 

local or regionally produced foods in school cafeterias.  

 

FOOD AND BEVERAGE CONTRACTS 

Food and beverage contracts must comply with WV126 CSR 202, WVBE Policy 8200, 

Purchasing Policies and Procedures Manual for Local Educational Agencies.  All contracts shall 

be approved and signed by the county board or the county superintendent, if approval authority 

has been delegated by the board to the superintendent.  County boards of education are 

statutorily created and given authority to contract.  Individual schools do not have such authority.  

All food and beverage contracts or agreements regarding public schools and vendors shall meet 

all purchasing standards as set forth in policy and code and shall be competitively negotiated.  

Contracts that extend beyond a fiscal year shall contain a clause allowing the board to terminate 

the contract at the end of each year.  Contracts shall facilitate the WVBE efforts to offer and 

promote nutritious food and beverage choice. 

 

A LA CARTE SALES    

Only fluid milk or bottled water may be sold as a la carte items for breakfast and lunch at any 

grade level. 

 

AVAILABILITY OF DRINKING WATER 

In addition to milk, safe drinking water shall be offered with meals for student consumption in 

all child nutrition programs.  Cups must be available with any water dispenser for easy student 

access during meal service periods 

 

CELEBRATIONS 

 

Except for foods served in the school nutrition programs, no food or beverage shall be sold, served or 

distributed to students in schools from the time the first child arrives at school until 20 minutes after all 

students are served lunch. 

 

Organized food events and celebrations held during the school day shall be regulated and monitored by 

the school principal. Foods and beverages made available on school premises during the school day 

must meet the requirements set forth by each individual school.  Principals will be responsible for any 

foods or beverages given to student(s).  Due to special dietary needs and food safety concerns school 
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nurses will provide the school principal a list of all food allergies.  No child will be left out of 

celebrations due to their allergies.  

  

Ingredients for all foods and beverages must be clearly marked and prepackaged.   

Due to special dietary needs and food safety concerns, foods and beverages brought or delivered from 

outside sources must abide by any allergy restrictions for any child that may be consumed only by 

individual classrooms taking in considerations of all students for which they were brought or delivered, 

and not by the general student population. 

 

The principal will be ultimately responsible for any celebrations that occur.  Due to special dietary needs 

and food safety concerns, foods and beverages brought or delivered from outside sources may be 

consumed only by individual students for which they were brought or delivered.  Organized food events 

and celebrations held during the school day shall be regulated and monitored by school personnel. 

 

In accordance with West Virginia State policy 4321.1, caffeine is prohibited from being sold, served, or 

distributed in West Virginia public schools. The school day for nutritional purposes is define by USDA 

guidelines as the period from midnight before, to 30 minutes after the end of the official school day.  

 

REWARDS AND PENALTIES 

In accordance with West Virginia State policy 4321.1, students will not be penalized due to unpaid 

and/or outstanding meal debt. This includes, but is not limited to denial of student meals, prohibition of 

participating in extra-curricular activities, the denial of participating in graduation, and/or the refusal to 

send transcript request. Students shall not be denied a meal or served an alternative meal as a result of 

unpaid meal debt. All communication addressing financial matters shall be directed to parents/guardians. 

Practices, including but not limited to, putting stickers or wristbands on children to remind parents to 

pay unpaid fees are prohibited. Schools are prohibited from identifying or stigmatizing students with 

meal debts or requiring them to complete chores or work in exchange for food.  

 

Food and beverage shall not be offered as a reward and/or used as a means of punishment or disciplinary 

action for any student during the school day.  

  

FUNDRAISING 

 

 Foods and beverages may not be sold, served, or distributed in competition with the federal child 

nutrition programs on school campus food service areas during the meal service periods.  

 In addition to caffeine, the sale, service, or distribution of any foods or beverages containing 

non-nutritive/artificial sweeteners is prohibited.  

 The Smart Snacks in School nutrition standards apply to any foods sold to students 

during the school day on school campus, including foods sold as fundraisers. Foods that 

do not meet these federal standards cannot be sold to students on the school campus. until 

20 minutes after all students are served lunch. 

 Standards do not apply during non-school hours, on weekends, and at off campus fundraising 

events, though wellness policies may still apply as interpreted by the county superintendent, the 

Local Wellness Committee and/or the local board of education.  

 Organizations/groups are highly encouraged to do fundraising based on the use of non-food 

items to raise funds.    
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DEVELOPMENTALLY APPROPRIATE PRATICES FOR PHYSICAL HEALTH AND 

WELLNESS GRADES PRE-K – 5 

 

Students in Early Learning Programs require multiple opportunities to engage in movement 

experiences throughout the instructional day, enhancing the critical link between physical activity 

and brain functioning.   

 

In grades Kindergarten-5, not less than 30 minutes of physical education, including physical 

exercise and age appropriate physical activities, for not less than three days a week shall be 

provided as per W. Va. Code §18-2-7a.  At least 50 percent of class time for physical education 

will be spent in moderate to vigorous-intensity physical activity.  Schools that do not currently 

have the number of certified physical education teachers or required physical setting may develop 

alternate programs to enable current staff and physical settings to be used to meet this requirement.  

Alternate programs shall be submitted to the WVDE for approval 

 

In grades Kindergarten-5 physical activity in the form of recess or informal physical activity will 

be provided for no fewer than 30 minutes daily for all students. 

 

WV Universal Pre-K classrooms are required to offer no less than 60 minutes of daily outdoor 

activity, weather permitting.  A combination of indoor time may be utilized when weather 

conditions are not conducive.  Physical activity is provided through an integrated approach as part 

of the comprehensive curricular framework as defined by WVBE Policy 2525. 

 

 

DEVELOPMENTALLY APPROPRIATE PRACTICES FOR PHYSICAL HEALTH AND 

WELLNESS MIDDLE SCHOOL PROGRAMMING (GRADES 6-8) 

 

Middle schools should recognize that healthy lifestyles and academic success are tightly interwoven.  

Therefore, schools should promote wellness activities that extend beyond the course requirements for 

physical education and health.  This may be accomplished through programs that focus on skill 

development, sportsmanship, and teamwork.  Opportunities will be provided for 30 minutes of moderate 

to vigorous integrated physical activity daily to keep middle grades students physically active 

throughout the school year.  Wellness education should target the widespread behaviors that undermine 

the health and resulting capacity for personal success during adolescence. 

 

In grades 6-8, not less than one full period of physical education, including physical exercise and age 

appropriate physical activities, each school day of one semester of the school year shall be provided as 

per W. Va. Code §18-2-7a.  At least 50 percent of class time for physical education will be spent in 

moderate to vigorous-intensity physical activity.  Schools not having the number of certified physical 

education teachers or required physical setting may develop alternate programs that will enable current 

staff and physical settings to be used to meet the physical education requirements.  Alternate programs 

shall be submitted to the WVDE for approval. 

 

Health education will be taught each year in grades 6-8 to meet the approved content standards. 
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HIGH SCHOOL PROGRAMMING (GRADES 9-12) 

 

High schools should recognize that healthy lifestyles and academic success are tightly interwoven.  

Therefore, schools should promote wellness activities that extend beyond the course requirements for 

physical education and health.  This may be accomplished through programs that focus on skill 

development, sportsmanship and teamwork.  Opportunities should be provided for 30 minutes of 

moderate to vigorous integrated physical activity daily to keep high school students physically active 

throughout the school year.  Wellness education should target the widespread behaviors that undermine 

the health and resulting capacity for personal success during adolescence. 

 

DAILY RECESS 

 

All elementary school students will have at least 20 minutes a day of supervised recess, preferably 

outdoors, during which schools should encourage moderate to vigorous physical activity verbally and 

through the provision of space, equipment, and an environment conducive to safe and enjoyable activity. 

In case of poor weather that prevents outdoor recess, schools will develop a plan to promote physical 

activity during indoor recess during the regularly scheduled recess time.  When allowed in the schedule, 

recess before lunch is being encouraged.  

 

PHYSICAL ACTIVITY OPPORTUNITIES BEFORE AND AFTER SCHOOL 

 

Local teams are available for student participation in basketball, football, soccer, and baseball.  Students 

in 6th grade are included in all middle school after school athletic programs with the exception of 

football. 

USE OF SCHOOL FACILITIES OUTSIDE OF SCHOOL HOURS 

School spaces and facilities should be available to students, staff, and community members before, 

during, and after the school day, on weekends, and during school vacations.  These spaces and facilities 

also should be available to community –based agencies and organizations offering physical activity and 

nutrition programs.  School policies concerning safety will apply at all times. 

 

COMMUNICATION AND PROMOTION/PUBLIC NOTIFICATION  

 

SCHOOL HEALTH AND WELLNESS COUNCILS 

 

The county as well as the individual schools within the county will maintain school health and wellness 

councils that continue to develop, implement, monitor, review, and, as necessary, revise school nutrition 

and physical activity policies. In addition, the council will serve as resources to school sites for 

implementing the Wellness Policy.   

 

The Council will work with the Alliance for a Healthier Generation to develop a sequential ongoing plan 

for each school that is directly related to the needs of the individual school. 

 

COMMUNICATIONS WITH PUBLIC 

 

The Wellness Policy will be available on the Board of Education Website. Information concerning 

wellness may be provided in the form of handouts, the school website, articles and information provided 
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in district or school newsletters, presentations that focus on nutrition and healthy lifestyles, and through 

any other appropriate means available to reach parents.  

 

Braxton County Schools will provide physical education information and other school-based physical 

activity opportunities before, during, and after the school day; and support parents’ efforts to provide 

their children with opportunities to be physically active outside of school.   

 

COMMUNICATIONS WITH STAFF 

 

Braxton County Schools will support staff wellness programs specifically addressing the health of staff.  

When opportunities are present presentations, staff development, etc. will be provided to staff. 

 

EDUCATION, MARKETING, AND PROMOTIONS INSIDE/OUTSIDE THE CLASSROOM 

School environment, including cafeterias, other eating areas, and classroom, shall provide clear and 

consistent messages that reinforce healthy eating.  The school will market healthy eating through the use 

of updated posters and messages. The schools will consider student needs in planning for a healthy 

school nutrition environment. Education materials shall be free of brands and illustrations of unhealthful 

foods.  

 

MEASURING AND IMPLEMENTATION 

 

MONITORING 

 

The child nutrition director will ensure compliance with established county-wide nutrition and physical 

activity wellness policies.  In each school, the principal or designee will ensure compliance with those 

policies in his/her school and will report on the school’s compliance to the child nutrition director. 

The child nutrition director will develop a summary report every two years on county-wide compliance 

with the county’s established nutrition and physical activity wellness policies, based on input from the 

schools within the county.  The report will be provided to the school board and also distributed to all 

school health councils, parent/teacher organizations, school principals, and school health services 

personnel in the county. 

 

POLICY EVALUATION 

 

To help with the initial development of the county’s wellness policy, each school in the county will 

conduct a baseline assessment of the school’s existing nutrition and physical activity environments and 

policies.  The results of those school-by-school assessments will be compiled at the county level to 

identify and prioritize needs. Assessments will be repeated every three years to help review policy 

compliance, assess progress, and determine areas in need of improvement.  As part of the review, the 

school district will review the nutrition and physical activity policies; provision of an environment that 

supports healthy eating and physical activity; and nutrition and physical education policies and program 

elements.  The county, and individual schools within the county, will meet, as necessary, revise the 

wellness and develop work plans to facilitate their implementation. 

 

West Virginia Department of Education Guidelines for Allergies in the School Setting attached as 

Appendix A shall also be included as a critical part of this local policy.  
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SHARED TABLE 

 

Definition 

 

A “share table” is an innovative strategy to encourage the consumption of nutritious foods and reduce 

food waste in the National School Lunch Program (NSLP) and School Breakfast Program (SBP).  

 

Shared Table Overview 

 

On October 6, 2016, the West Virginia Department of Education (WVDE) provided a memorandum of 

Guidance on Donation of Leftover Foods in Child Nutrition Programs (referenced The Consolidation 

and Further Continuing Appropriations Act, 2012 (PL 122-55), which amended the Richard B. Russell 

National School Lunch Act (NSLA) by adding a paragraph to Section 9).  Under this guidance 

clarification was given that program food not consumed may be donated to eligible charitable 

organization that are tax exempt under section 501 (c)(3) of the Internal Revenue Code of 1986 (26 

U.S.C> 501(c)(3).  

 

Under the guidance of the Office of Child Nutrition for the West Virginia Department of 

Education, Braxton County Schools is committed to preventing hunger and demonstrating 

responsible stewardship of Federal dollars. Braxton County Schools aims first to limit food waste 

and unnecessary costs. If a school has leftover food on a frequent basis, menu planning and 

production practices will be adjusted to reduce leftovers. 

 

Nevertheless, because of unforeseen circumstances, occasionally there will be leftover food. All 

alternatives permitted by Program regulations and State and local health and sanitation codes 

will be exhausted before discarding food. Therefore, Braxton County Schools is offering a 

"sharing tables," option. When it is feasible to reuse leftovers, excess food may be given out 

according to guidance established in the policy to food insecure students. Students may consume 

the food at school after the last lunch is served or may be given the food as part of a snack pack 

program. When these avenues have been exhausted remaining food will be donated to a non-

profit organization, such as a community food bank, homeless shelter, or other nonprofit 

charitable organizations. 

 

Braxton County Schools will keep a record of all donated food and include food donations in 

their food safety plans, known as HACCP (Hazard Analysis and Critical Control Points) before 

allowing food donations to non-profit organizations.  

 

Foods that shall not be donated to a community food bank, a homeless shelter, or other 

nonprofit charitable organization include any foods that are perishable foods, foods that require 

temperature control, foods brought from home, open items, unwrapped items, salad bar item or 

main service line foods. These foods may be donated to local farmers for compost or animal feed 

depending on our local health department regulations. The local farmers will be responsible for 

contacting the school principal to make arrangements and provide clean container for the collect 

of excess food items.  
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Leftover foods used in Child Nutrition Programs (CNP) shall not be sold, traded or given 

away to individuals or for-profit agencies. No CNP food, including leftovers, shall be 

removed from the food service area by food service personnel or other employees for either their 

own personal use or for the use of others, except for institution-sponsored activities and 

approved food recovery projects.  

 

Redistribution Guidelines 

 

Food from the “Share Table” will be shared in the am during breakfast prior to the first 

redistribution count and in the afternoon 20-minutes after the last lunch has been served.  

 

This practice will be in place Monday through Friday. On Friday if the school principal has 

established a donation partnership with a community food bank, homeless shelter or other not 

profit organization, food will be donated by 1:30 p.m. It will be the responsibility of the partner 

to pick up redistribution food on time. If food is not picked up by 2 p.m., it will be disposed of 

according to the HACCP Plan.  

 

All participating partners in the food redistribution option will have to comply with the following 

criteria:  

 

 Sign a liability waiver releasing Braxton County School for responsibility of food safety 

once it is received 

 Complete the appropriate paperwork for participation 

 Submit the organizations tax exempt certificate  

 

Participation Guidelines 

 

As Braxton County Schools is a Community Eligibility Provision (CEP) County only students 

that have participated in the National School Breakfast (NSBP) and National School Lunch 

Program (NSLP) may participate in the ‘Share Table” option on a daily basis. Any student that is 

enrolled in the school may participate in programs that are sending “Share Table” items home for 

the weekend.  

 

All students must have parent or guardian permission slip to participate in the “ShareTable” 

program at any school. These permission slips will be sent home within the first two weeks of 

school annually. The school nurse will collect the permission slips and provide a list of students 

that are not allowed to participate in the “Share Table” option to the school principal annually. 

The principal will ensure that the “Share Table” monitor has access to the list of students that do 

not have permission to participate.  

 

Allowable Foods 

 

The following foods are allowable on “Share Tables” and for donation to community food banks, 

homeless shelters, or other not profit organizations: 
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 Whole unopened uneaten food (e.g. packs of crackers, cheese sticks, individual serve 

items such as yogurt as long as HACCP Plan Guidelines have been met); 

 Whole pieces of fruit with inedible peels (e.g oranges or banana); 

 Whole pieces of fruit with edible peels as long as wrapped according to guidelines; 

 Unopened milk and juice, if immediately stored in coolingbin maintained at 41 or below. 

 

Monitoring 

 

A designated school employee other than a cafeteria worker must visually observe and monitor 

that food from the share table or any returned food approved for redistribution is being handled 

and redistributed properly.  

 

Training 

 

Annually all staff and students in Braxton County Schools will be trained on Share Table 

guidelines.  

 

Corrective Actions 

 

Any staff member or student not following guidelines as outlined in this policy or the HACCP 

Standard Operating Procedure will be retrained on the procedures for holding and redistribution 

of foods from the Shared Table. If additional issues occur, employee code of conduct policies 

will be utilized and students will be disciplined according to Policy 4373.  

 

Verification and Record Keeping 

 

The Local Wellness Committee, Braxton County Food Service Director in conjunction with the 

local health department have identified foods that can be safely shared in Braxton County 

Schools. Those items and procedures are outlined in the HACCP Plan. The principal, cafeteria 

staff and share table supervisor will verify daily that proper procedures for handling returned 

foods are being followed.  

 

All schools shall maintain records of their daily use of recycled items and temperature logs from 

the HACCP plan. Cafeteria staff will maintain these records with other food service production 

records. The Braxton County Schools Nutrition Director will including monitoring of these 

documents in each school’s annual Child Nutrition monitoring. Each school office staff will 

maintain a record of item distribution to students.  Braxton County Schools will seek written 

approval of the local health department for the “Share Table” provision of this policy and the 

policy will be approved for implementation by the local school board.   

 

Standard Operating Procedure 

 

The following Standard Operating Procedures will be added to Braxton County School HACCP 

Plan  

 

Holding Hot and Cold Potentially Hazardous Foods 
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PURPOSE:  

 

To prevent foodborne illness by ensuring that all potentially hazardous foods are held under the 

proper temperature.  

 

SCOPE:  
 

This procedure applies to foodservice employees who prepare or serve food.  

An addendum has been added to this procedure to outline holding of hot and cold potentially 

hazardous foods for Shared Tables.  

 

KEY WORDS:  

 

Cross-Contamination, Temperatures, Holding, Hot Holding, Cold Holding, Storage  

 

INSTRUCTIONS:  

 

1. Train foodservice employees on using the procedures in this SOP. Refer to the Using and   

Calibrating Thermometers SOP.  

2. Follow State or local health department requirements using correct FDA Food Code. 

3. Preheat steam tables and hot boxes.  

 

MONITORING:  

 

1. Use a clean, sanitized, and calibrated probe thermometer to measure the temperature of the 

food.  

 

2. Take temperatures of foods by inserting the thermometer near the surface of the product, at the 

thickest part, and at other various locations.  

 

3. Take temperatures of holding units by placing a calibrated thermometer in the coolest part of a 

hot holding unit or warmest part of a cold holding unit.  

 

4. For hot foods held for service:  

Verify that the air/water temperature of any unit is at 140 ºF or above before use.  

Reheat foods in accordance with the Reheating for Hot Holding SOP. All hot potentially 

hazardous foods should be 140 ºF or above before placing the food out for display or service.  

 

Take the internal temperature of food before placing it on a steam table or in a hot holding unit 

and at least every 2 hours and/or at the beginning of each serving time.  

 

5. For cold foods held for service:  

Verify that the air/water temperature of any unit is at 40 ºF or below before use.  

Chill foods, if applicable, in accordance with the Cooling Potentially Hazardous Foods SOP.  
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All cold potentially hazardous foods should be 40 ºF or below before placing the food out for 

display or service.  

Take the internal temperature of the food before placing it onto any salad bar, display cooler, or 

cold serving line and at least every 2 hours thereafter and/or at the beginning of each serving 

time. 

 

6. For cold foods in storage:  

Take the internal temperature of the food before placing it into any walk-in cooler or reach-in 

cold holding unit.  

Chill food in accordance with the Cooling Potentially Hazardous Foods SOP if the food is not 40 

ºF or below.  

Verify that the temperature cold holding unit is at 40 ºF or below. 

 

7. For cold foods on “Share Tables”: 

All food that are potentially hazardous foods will be immediately place in an ice bath when being 

added to the “Share Table” for redistribution. 

Temperature of these foods will be recorded daily according to other sections of this procedure. 

All items will be immediately refrigerated at the end of lunch service in the designated 

refrigerator located in the front office of each school. 

A temperature log will be maintained on the side of the refrigerator located in the front office of 

each school. 

A designated school employee will record the internal temperature of the refrigerator daily. 

 

Authority 

 

USDA Healthy Hunger-Free Kids Act of 2010 

 

Board Minutes:  6/10/14; 12/19/17; 4/30/2019 

 

 


