“BOIL WATER” PROCEDURES for FOOD SERVICE OPERATIONS

If the water supply serving a food service establishment becomes contaminated, the safest response is to shut down the operation, or to utilize pre-packaged food (canned, frozen, etc.) and single-service tableware.  These guidelines are for food service operations that must continue to operate with the contaminated water supply.

· BEVERAGES

· All water used to prepare beverages, including coffee, must be bottled or boiled.

· The water line to a post-mix carbonated beverage machine must be disconnected; the lines must be drained and flushed with chlorinated water prior to reuse.

· The water line to a coffee machine directly connected to the water supply must be disconnected.

· ICE

· On-site ice machines: All ice machines must be emptied and disconnected from the water supply and wiped with sanitizing solution prior to reuse.  The first batch of ice after resuming use should be discarded.

· Bagged, pre-packaged ice made with potable water may be used.

· FOOD

· All water used for food preparation (as an ingredient or cooking medium) must be bottled or boiled prior to preparation, even if the food is to be cooked.

· All water that is used to wash produce or other food that will not be cooked prior to serving must be bottled or boiled.

· Any food that was washed with contaminated water should be discarded.

· FOOD SERVICE

· Single service plates, cups and utensils should be used.

· CLEANING

· Water used for washing dishes, utensils, food/beverage vending equipment, and food contact surfaces must be bottled or boiled.  Disinfection after washing must be continued, where normally required.

· Dishwashing machines:  Only chemical sanitizing machines with a final rinse of clear water with a free chlorine of at least 50 ppm can be used.

· TOILETS AND HANDWASHING

· Handwashing by employees must be done using bottled or boiled water, or by washing followed by use of a sanitary wipe or gel containing a disinfectant.

· Toilets may be used/flushed with the contaminated water.  Bottled or boiled water should be provided for handwashing, or hand sanitizer is to be provided for use following handwashing.  Either the sink water should be turned off or notes posted that the water is not potable, depending on the method of handwashing you are permitting.

· DEFINITIONS

· bottled:     means prepackaged bottled water from a bottler certified by the NYS Department of Health (all bottled water sold in NY should be certified, and should have a certification number on the label), or bulk water delivered from a bulk water supplier certified by the NYS Department of Health.

· boiled:     contaminated water must be brought to a rolling boil for at least two minutes.

If you have questions, please call the Oneonta District Office at (607) 432-3911
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