FOOD SAFETY AND FLOOD CLEANUP	HOME SAFETY AND FLOOD CLEANUP

	
 (
Handling
 
Home
 
Furnishings
 
After
 
a
 
Flood
Some
 
find
 
it
 
difficult
 
to
 
throw
 
away
 
items
 
in
 
a
 
home,
 
particularly
 
belongings
 
with
 
sentimental
 
value.
 
However,
 
keeping
 
certain
 
items
 
soaked
 
by
 
sewage
 
or
 
floodwaters
 
may
 
be
 
unhealthy.
Materials
 
that
 
cannot
 
be
 
thoroughly
 
cleaned,
 
disinfected
 
and
 
dried
 
within
 
24-
 
48
 
hours
 
should
 
be
 
discarded.
In
 
general,
 
do
 
not
 
try
 
to
 
save
 
moldy,
 
porous
 
items.
 
Dispose
 
of
 
the
 
following
 
items
 
if
 
the
 
materials
 
have
 
been
 
under
 
water
 
or
 
you
 
can
 
see
 
or
 
smell
 
mold:
Carpet,
 
carpet
 
padding
 
and
 
rugs
Upholstered
 
furniture,
 
mattresses
 
and
 
box
 
springs
Computers,
 
microwaves,
 
window
 
air
 
conditioning
 
units
 
and
 
other
 
electronics/appliances
 
that
 
had
 
fans
 
and
 
were
 
housed
 
in
 
moldy
 
rooms
Papers
 
and
 
books
Items
 
that
 
typically
 
can
 
be
 
saved:
Nonporous
 
items
 
such
 
as
 
china,
 
glass,
 
jewelry,
 
porcelain
 
and
 
metal
All-wood
 
furniture
 
with
 
mold
 
growth
 
but
 
otherwise
 
in
 
good
 
condition
Some
 
electronics
 
and
 
small
 
appliances
 
(depending
 
on
 
flooding
 
conditions)
Photographs,
 
books
 
and
 
valuable
 
or
 
important
 
legal
 
documents
 
with
 
minor
 
levels
 
of
 
mold
 
growth
Artwork,
 
textiles
 
and
 
clothing
 
that
 
are
 
not
 
physically
 
damaged
Cleaning
 
Salvageable
 
Household
 
Contents
 
After
 
a
 
Flood
Clean
 
walls,
 
hard-surfaced
 
floors
 
and
 
many
 
other
 
household
 
surfaces
 
with
 
soap
 
and
 
water.
 
Disinfect
 
in
 
a
 
chlorine
 
bleach
 
solution.
 
Use
 
only
 
as
 
directed
 
on
 
the
 
bottle.
Thoroughly
 
disinfect
 
surfaces
 
that
 
come
 
in
 
contact
 
with
 
food
 
and
 
children’s
 
play
 
areas.
Replace
 
fiberboard,
 
insulation
 
and
 
disposable
 
filters
 
in
 
your
 
heating/cooling
 
system.
Wear
 
rubber
 
boots
 
and
 
waterproof
 
gloves
 
during
 
cleanup.
Cleaning
 
Swimming
 
Pools,
 
Hot
 Tubs
 
and
 
Spas
Pools,
 
hot
 
tubs
 
and
 
spas
 
affected
 
by
 
floodwaters
 
should
 
be
 
drained
 
and
 
super-chlorinated.
Refilling
 
with
 
water
 
from
 
a
 
public
 
water
 
system
 
on
 
a
 
boil
 
order
 
is
 
allowed
 
as
 
long
 
as
 
the
 
pool
 
maintains
 
an
 
adequate
 
disinfection
 
level.
)continued from previous page
Equipment Startup for Food Service

Water Filter Systems
· Clean and sanitize the water filter housings.
· Prior to the startup of the equipment, all filter(s) should be removed and replaced if not
designed to be cleaned in place.
· If designed to be cleaned in place, follow the sanitation procedures recommended by the water filter manufacturer and/or equipment service representative.
· Any system that is without a new water filter cartridge must not be placed back in service.
Dishmachine and Three- Compartment Sink
· Run the empty dishwasher through the wash-rinse-sanitize cycle three
(3) times, in order to flush the water lines and ensure that the
dishwasher is cleaned and sanitized internally before it is used to wash equipment and utensils.
· Thoroughly clean and sanitize all sinks before resuming use.
· Ensure the use of a safe water source when using the dishwasher or three-compartment sink to wash, rinse and sanitize equipment and utensils.

Ice Makers
· Run three (3) complete ice-making cycles and discard all ice made during those cycles.
· Clean and sanitize the icemaker bin.

Commercial Produce Misters
· Remove all produce from the bins under the misters.
· Flush water through the misters for at least 10-15 minutes.
· If removable, disconnect, clean and sanitize the misting nozzles.
· Clean and sanitize the produce bins prior to restocking.
10

Fountain Dispensers
· Run each beverage valve on each dispenser for at least four (4) minutes.
· Remove, clean and sanitize dispensing nozzles and associated removable parts.
· Clean and sanitize the ice bin, if present.

Frozen Beverage Dispensers
· Discard all products in the dispenser(s).
· Call for service and/or follow the equipment manufacturer’s recommendations for cleaning and sanitization.

Juice Machines
· Flush water through the unit for at least five (5) minutes on first flavor.
· Flush water through any additional flavors on same unit for at least one
(1) minute.
· Call for service and/or follow equipment manufacturer’s recommendations for cleaning and sanitization.

Coffee Makers /Tea Brewers
· Brew and discard at least four (4) pots of hot water per unit.

Maintaining Food Temperatures
· Verify that that all open-top, refrigerated, freezer display cases, walk-in refrigerators and walk-in freezers consistently maintain cold holding temperatures (less than 41°F or in a frozen state) before any food items are placed in them.
· Ensure that the hot holding equipment can heat to the appropriate cooking temperature (greater than 135°F) for hot foods.
· Verify that all equipment used for food preparation (e.g.,
cooking, cooling and reheating) is functioning and properly calibrated prior to use.






Question: Where can I find out more
about retail food regulations?
Answer: Additional information about the rules and
regulations may be obtained by calling 303-692-
3620, or online in the Code
of Colorado Regulations, 6 CCR 1010-2.*
*NOTE:
6 CCR 1010-2 at www.sos.state. co.us/CCR/GenerateRulePdf. do?ruleVersionId=5192&fileName=6%20 CCR%201010-2.
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