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Policy: Provide for the safe use, preparation, and storage of food in Food Service
Establishments operating on the Prairie Island Indian Community Reservation as required by
the Prairie Island Indian Community Food Services Ordinance (“Food Service Ordinance”).

Purpose: The purpose of this procedure is to provide guidance for inspecting Food Service
Establishments and terminating permits for Food Service Establishments in violation of the
Food Service Ordinance and its regulations.

Scope: This inspection procedure applies to all Permanent and Temporary Food Service
Establishments within the jurisdiction of Prairie Island Indian Community.

Policy and Procedures: This procedure is a supplement to the requirements of the Food
Service Ordinance. Inspections play an important role in protecting the public from food-
borne illness by ensuring Food Service Establishments’ food handling practices are
consistent with the requirements of the Food Service Ordinance and its implementing
regulations.

Inspection Scheduling
1. Permanent Food Service Establishments:

a. Inspected annually by the Indian Health Services (IHS) or their designee

b. Follow up inspections are conducted within 6 months of the IHS inspections by the
Occupational Safety Manager or their designee prior to and as a condition of
issuing Food Service Permits

2. Temporary Food Service Establishments:

a. Inspected at least once during the Temporary Food Service Permit period by the
IHS, Occupational Safety Manger, or their designee.

b. Additional “Spot Checks” may be conducted during the same permitted period to
observe food handling techniques, checking for a valid Temporary Food Service
Permit, food handler certificates, and observable violations.

3. Single Events or Celebrations:

a. Inspected at least once during the event by the IHS, Occupational Safety Manger,

or their designee.

Inspection items
Inspections are conducted to ensure Food Service Establishments adhere to the Food Service
Ordinance, including FDA 2022 Food Code, or the most recent version in effect at the time of
the inspection. The focus of the inspections is to reduce the likelihood of food-borne illnesses.
1. Food Temperature Control:
a. Food is cooked to the proper temperature according to the following:
i. 168OF - poultry, stuffing with meat, stuffed meat and pastas
ii. 1889F — Ground meat, seafood, marinated meat, eggs to be hot held
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iii. 1489F — Whole seafood, beef, pork, veal, lamb, roasts, eggs to be served soon
iv. 13B°F — Ready-to-eat hot held foods, including fruits, vegetables, grains

All food is stored outside the temperature danger zone (cold food is less than 41°F,
hot food is greater than 135°F)

Refrigerators keep food at 41°F or less and freezers are set to O°F or less

2. Food Preparation

a.
b.

o pa

Fruits and vegetables are washed before being served.

Naturally occurring physical hazards (bones, seeds, etc.) are removed before food
is served.

Proper utensils or gloves are used in food preparation to avoid bare hand contact.
Potentially contaminated food is thrown out and preparations are restarted.

Food is purchased from approved sources.

Food is free from signs of spoilage or contamination.

3. Food Storage

a.

b.
c.

d.

e.

Food is stored in cool, dry places in proper, non-toxic containers and properly
labeled.

Food packaging is free of dents, tears, rust, or other signs of physical wear.
Perishable food is stored according to cooking temperature, with lowest cooking
temperatures on higher shelves and highest cooking temperatures on lower
shelves.

Use-by dates are clearly marked according to the date of the ingredient that will
expire first.

Principles of First In, First Out (FIFO) are followed when selecting ingredients.

4. Food Handler Hygiene

a.

g Q

f.

Employees scrub their hands for at least 20 seconds with soap and water after using
the bathroom, changing tasks, changing gloves, and touching contaminated
surfaces.

Hand washing signs are posted in the restroom and at sanitation stations for
employees.

Employees wear disposable gloves and change them frequently.

Employees use hair and beard coverings.

Employees follow other important hygiene practices, wear clean uniforms, shower
regularly and have clean fingernails, keep jewelry and cuts and scrapes covered,
etc.

Employees are asked to stay home from work or assigned duties away from food
when exhibiting symptoms of or testing positive for communicable diseases.

5. Facility Setup

a.

b.

Q

The facility contains separate hand sinks, mop sinks, and three-compartment
dishwashing sink(s).

Hot water is available at 100°F at hand sinks and 110°F at three-compartment sinks,
respectively.

The building material around the splash area of sinks is waterproof.

In each sink, the water drains properly, and the plumbing is in good working order.
The sinks are also free of leaks.

Adequate lighting is available for food preparation and service.

Light fixtures are covered in case of shattering.

Carbon monoxide and smoke detectors are properly installed throughout the
establishment.

6. Cleaning and Sanitation
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All surfaces are smooth, easily cleanable, and frequently washed.

All equipment is kept clean and in proper working order.

Eating utensils are properly washed after each use using a three-compartment sink
or commercial dishwashing machine.

Chemicals and cleaning supplies are kept away from food surfaces when in use.
Chemicals are properly labeled and stored in a separate area from food storage.
Sanitizers are tested using approved chemical test strips.

7. Pest Control

a.

b.

[

Any holes to allow for piping or other equipment and any cracks are sealed to
prevent pests from getting in.

Trash is disposed of regularly, there is no overflow of trash, and trash receptacles
are covered.

There are no signs of cockroaches or rat droppings or urine, egg casings, or fly
infestation.

The shelving for food is at least 6 inches off the ground and, where possible, away
from walls.

There are no live animals in the establishment besides service animals and tanked
fish in the dining area.

Doors are self-closing and are kept closed to avoid allowing pests in the facility.
Approved pesticides are used properly to avoid food contamination or create a
hazard.

Establishment Permit Termination Criteria

All food establishments inspections will result in a pass or fail (PASS or -). The number of

minor, major, and critical violations determines PASS or FAIL. Examples below are provided

for illustrative purposes and not inclusive of the violations that may be noted on an inspection.
1. Examples of minor violations include:

a. Absence of secondary thermometer in refrigerator or freezers
b. Missing handwashing only signs

c. Food debris on nonfood-contact surfaces

d. Not properly displaying of food service permit

2. Examples of major violations include:

a. Food held beyond expiration date
b. Paper goods stored directly on the floor
c. Operating without food handler’s certificate for all workers

3. Examples of critical violations include:

Storing food at the wrong temperature

Cross-contamination between raw meat and cooked food

Using bare hands instead of utensils on “ready to eat” food

Food service workers failing to wash their hands

Storing toxic chemicals next to food

Automatic dishwasher not making minimum temperature, in the absence of a 3-
compartment sink

"o oo

4. YViolations that could lead to immediate termination of the Food Service Establishment
Permit include:

Evidence of pest infestation

Improper storage of food products
Multiple (3 or more) critical violations
Several minor and/or major violations

paoe
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e. Repeat violations from previous inspections

5. Receiving a FAIL does not automatically mean the establishment must close or the
permit is terminated. If an establishment receives several minor and/or major
violations, the establishment will be placed on a conditional probation period. The
office of the Occupational Safety Manager will also work with low-scoring
establishments to improve practices and achieve compliance.

6. An establishment that receives a FAIL inspection because of critical violations will be
closed until all critical items have been corrected.

All the policies, procedures, and requirements detailed in this Policy are pursuant to, and

must be consistent with, the Food Services Ordinance. In the event of a conflict between this
Policy and the Food Service Ordinance, the Food Service Ordinance controls.
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