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Food Services Training
901.1   PURPOSE AND SCOPE
The purpose of this policy is to reduce the risk of potential injury in the food services areas by
developing and implementing a comprehensive training program for staff, contractors and inmate
workers.

901.2   POLICY
The Milwaukee County Sheriff's Office ensures a safe and sanitary environment is maintained for
the storage and preparation of meals through the appropriate training of food services staff and
inmate workers (Wis. Admin. Code DOC § 350.11(14).

901.3   TRAINING
The food services manager is responsible for ensuring that a training curriculum is developed
and implemented in the use of equipment and safety procedures for all food services personnel,
including staff, contractors and inmate workers.

The training shall include, at minimum:

(a) Work safety practices and use of safety equipment.

(b) Sanitation in the facility's food services areas.

(c) Reducing risks associated with operating machinery.

(d) Proper use of chemicals in food services areas.

(e) Employing safe practices.

(f) Facility emergency procedures.

A statement describing the duties and proper time schedule should be developed for each job
function in the facility’s kitchen and food services operation. The food services manager should
establish an employee/kitchen worker training course, and all staff or inmate workers shall be
trained on how to assemble, operate, clean and sanitize kitchen equipment.

Information about the operation, cleaning and care of equipment, including manufacturer's
literature, that is suitable for use as reference material shall be kept in the food services operation
area. The reference material should be used in developing training on the use of the equipment
and the maintenance and cleaning procedures.

Safety and sanitation shall be the primary consideration in equipment purchase and replacement.
Placement and installation of equipment must be carefully planned to facilitate cleaning, sanitizing,
service and repairs. The equipment must also meet any applicable government codes.

901.4   TESTING
Contracted service providers should be required to provide documentation and certification of their
employees. Only trained personnel are authorized to use food services equipment.
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