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NTR196 Dietary Manager’s Internship

PROJECT D: 
Sanitation and Food Safety									
Professional Practice





	Intern’s Name:
	     
	Date submitted:
	   /  /      

	Facility Name:
	     
	Preceptor Name:
	     



	Project Overview
	
	INTERN MUST SUBMIT WORK IN BLACKBOARD

	The objective of this project is to perform and critique key activities involved in Sanitation and Safety.

Projects may be completed in any order. Before you begin, each project is a requirement and must be discussed with, and agreed to, by the Preceptor and Intern.

Course competencies are based on the Sanitation and Safety Standards 1-3 and represent the culmination of study in this area.

Thus, your project goals include:
Standard 1: Manage Personnel
Standard 2: Manage Purchasing, Receiving, Storage of Food and Physical Facilities            
Standard 3: Protect Food in All Phases of Preparation and Production
36 Field Experience Hours are needed for Standards 1-3 

Hour Requirements for this Project
36 Total Intern required hours for this project 
10 Supervised Practice Field Experience Hours 
26 Report writing & assignments required in Blackboard 
	
Project Due Dates:
Fall and Spring Semesters-one DM Competency Checklist (project), Intern Report Form and all assignments are due every three weeks.

Summer Terms-one DM Competency Checklist (project) Intern Report Form and all assignments are due every two weeks.

	
	Intern Project Report Form (this form)

· This is a fillable form. Save it to your hard drive/flash drive and type your responses.
· Follow DIRECTIONS for Standards 1-3 to complete Project D: Sanitation and Safety
· It is estimated that a minimum of 10 hours in the facility is required to accomplish this and 26 hours for following the directions in this form and completing assignment to be submitted in Blackboard.
· During the project, review the Intern Project Report Form and Supporting Documentation with your Preceptor.
· Unless otherwise instructed, all responses should be written in 250 words or less. 
· A rating of Needs Improvement for any direction must be repeated until at least the Entry-Level is attained.
· Log number of hours spent outside of the 10 supervised practice hours spent to complete this project. All 4 projects must total a minimum of 100 hours outside of the specified supervised practice hours.
·  Upon completion of the entire project, submit the Intern Project Report Form and Additional Supporting Documentation (see below) in Blackboard.


NOTE: Sanitation and Safety is 24% of the CDM, CFPP exam. 






	

	
	
	

	#
	Competencies and Key Actions
	Directions
	Intern Report

	
	Standard 1: Manage Personnel
• Complying with federal safety and sanitation regulations and guidelines.
• Educating and training employees according to safety and sanitation policies and 
procedures for cleaning and equipment maintenance, and enforcing and auditing 
compliance.
	
	

	
	1.0 Comply with all federal, state, and local laws/
regulations/requirements
	
	

	1-1.1
	Ensure that all personnel are educated and trained to follow federal, state, and local regulations, including sanitation and 
safety protocols, food safety requirements, and workplace safety standards.

• Familiarize personnel with the levels of regulatory oversight, including federal, state, and local regulations.
• Ensure compliance with federal regulations such as those enforced by the FDA, USDA, and OSHA.
• Adhere to state-specific regulations and local ordinances that supplement federal requirements.
• Develop sanitation and safety protocols to protect public health and safety.
• Create a system for employees to report symptoms, diagnoses, or exposure to specific pathogens.
• Enforce personal hygiene standards to reduce the risk of foodborne illnesses.
	
	     

	
	2.0 Establish best practices for employees
	
	

	1-2.1
	Ensure adherence to established safety and sanitation best practices through educating and training personnel.

• Develop comprehensive training programs covering essential topics.
• Use checklists, in-services, instruction sheets, training videos, and mobile apps to provide hands-on experience and visual learning opportunities.
• Foster a culture of safety by prioritizing safety in meetings, involving employees in safety programs, and ensuring regular 
communication of guidelines.
• Perform routine inspections to monitor safety and sanitation needs and correct any significant risks identified.
• Offer encouragement and praise for a job well done, and provide additional training or corrective action if performance standards are not met.
	
	

	
	Standard 2: Manage Purchasing, Receiving, Storage of Food and Physical Facilities
• Procuring food, water and supplies as specified from approved purveyors and identify food quality and grading.
• Protecting food in all phases of handling to prevent foodborne illnesses from occurring due to improper handling. 
• Ensuring proper safe food packaging, labeling, dating, and storage practices in delivery and food rotation process.
• Purchasing, storing and ensuring safe use of chemicals and cleaning agents.
	
	

	
	1.0 Implement food procurement and quality 
assurance procedures
	
	

	2-1.1
	Demonstrate the ability to recognize grading and inspection standards and procure food, water, and supplies exclusively from approved purveyors.

• Understand general grading and inspection standards.
• Source food, water, and supplies exclusively from purveyors who have been vetted and approved based on their compliance with safety, quality, and sustainability standards.
• Implement a robust system for assessing the quality and grading of food products.
• Conduct regular audits and inspections of purveyors to ensure ongoing compliance with established standards.
• Maintain records of procurement, quality assessments, and grading results.
	
	

	
	2.0 Implement food receiving and quality assurance procedures
	
	

	2-2.1
	Verify quality and quantity of food supplies received.

• Verify the quantity of all items against what was purchased.
• Compare products against written specifications.
• Accept or reject products based on whether they meet order specifications and quality standards.
• Manage receiving and storage temperatures to keep food out of 
danger zone.
	
	

	2-2.2
	Recognize signs of contamination upon receipt.

• Reject food in damaged packaging.
• Look for inspection stamps, date codes, and labels/tags for fish or juice.
• Check the temperature of frozen and refrigerated foods, including milk.
• Verify freshness by color, odor, touch, and package condition.
• Check for signs of pest infestation.
• Look for signs of spoilage.
	
	     

	
	3.0 Implement food storing and quality assurance 
procedures
	
	

	2-3.1
	Ensure rotation through labeling, dating, and rotating food.

• Label and date containers holding food or foods ingredients that are removed from original packaging.
• Monitor shelf life for use before expiration.
• Apply First In, First Out (FIFO) method.
	
	     

	
	4.0 Organize workflow and use of equipment
	
	

	2-4.1
	Ensure optimal workflow efficiency and equipment utilization.

• Regularly monitor and evaluate task completion times, equipment usage rates, and maintenance schedules.
• Implement standardized procedures for equipment handling and task execution to minimize downtime and maximize productivity.
• Continuously assess and adjust workflows to align with organizational goals and improve overall performance.
	
	     

	
	5.0 Prepare a safety, cleaning, and sanitation inspection checklist
	
	

	2-5.1
	Develop and implement comprehensive safety, cleaning, and 
sanitation inspection checklist to ensure adherence to health and safety standards.

• Regularly review and update the checklist to reflect current regulations and best practices.
• Monitor compliance through scheduled inspections and audits, and provide training to staff on proper procedures
	
	     

	
	Standard 3: Protect Food in All Phases of Preparation and Production
• Recognizing, identifying, and monitoring potentially hazardous foods to prevent the spread of pathogens and an outbreak of a foodborne illness
• Implementing food production protocols that control time and temperature, cross contamination, and safe critical limits
• Establishing an effective Emergency/Disaster Plan to ensure a safe food supply is 
on hand and a crisis management plan in place in the event of a foodborne illness 
outbreak or any other local or national emergency/disaster
• Ensuring compliance through documentation and corrective action plans when critical limits are exceeded
	
	

	
	1.0 Utilize HACCP Guidelines
	
	

	3-1.1
	Apply HACCP (Hazard Analysis Critical Control Point) guidelines throughout all stages of food procurement, preparation, and production.

• Analyze hazards: Identify potential hazards in food production, including ingredients, processes, and handling.
• Identify critical control points (CCPs): Determine points in the food flow where hazards must be controlled or eliminated.
• Establish critical limits: Define acceptable limits for each CCP to ensure food safety.
• Monitor procedures: Regularly check that procedures support meeting critical limits at CCPs.
• Implement corrective actions: Follow established procedures to address any missed critical limits.
• Verify the system: Conduct regular monitoring, logs, and self-inspections to ensure the HACCP system is working.
	
	     

	
	2.0 Recognize causes, symptoms, and types of foodborne illnesses
	
	

	3-2.1
	Identify and categorize foodborne illness hazards into biological, chemical, and physical types.

• Monitor food handling practices and inspecting food sources to avoid biological hazards in food production include bacteria, viruses, parasites, and fungi.
• Ensure chemical hazards are eliminated by monitoring for pesticide residues, preventing toxic metal contamination, controlling food additives, and storing cleaning agents away from food areas.
• Implement regular inspections, maintain equipment, and follow strict safety protocols to effectively eliminate physical hazards in food production.
	
	

	3-2.2
	Recognize common pathogens that cause foodborne illnesses and their associated symptoms.

• Recognize bacteria, viruses, parasites, and fungi that cause foodborne illnesses.
• Be aware of symptoms like diarrhea, fever, stomach cramps, vomiting, and headache.
• Implement proper cooking, storage, and hygiene practices to prevent contamination.
	
	

	3-2.3
	Understand how foodborne illnesses are transmitted and the measures to prevent them.

• Recognize that foodborne illnesses can be transmitted through infected employees, contaminated water, and improper food 
handling; monitor production processes to prevent contamination; and regularly screen employee health to reduce the risk of virus transmission.
• Ensure employee hygiene, control cooking and storage temperatures, and select safe food sources to minimize the risk of 
foodborne illness and contamination.
	
	

	
	3.0 Understand food allergens, cross-contamination, and contact
	
	

	3-3.1
	Properly understand food allergies and implement procedures to avoid crosscontamination and cross-contact.

• Determine where cross-contamination and cross-contact are most likely to occur.
• Conduct and measure effectiveness of staff allergen training.
• Track frequency and effectiveness of cleaning and sanitation procedures.
• Monitor the accuracy of ingredient labels and supplier information.
• Evaluate the implementation of measures to prevent cross-contact, such as using separate utensils, cutting boards, and 
storage areas for allergenic and nonallergenic foods.
• Collect and analyze customer feedback related to allergen incidents.
• Conduct regular audits and inspections to ensure compliance with allergen management protocols.
• Maintain detailed records of all allergen management activities.


	
	

	
	4.0 Prepare emergency procedures
	
	

	3-4.1
	Prepare emergency procedure and identify key metrics that can measure the effectiveness and efficiency of the process.

• Measure time taken to prepare the emergency procedure from start to finish to identify areas where the process can be streamlined.
• Evaluate the accuracy of the emergency procedure.
• Ensure that the emergency procedure complies with relevant regulations and standards.
• Assess the effectiveness of training programs related to the emergency procedure.
• Measure the resources used in preparing the emergency procedure, including time, personnel, and materials.
	
	

	
	
	Intern must log number
of hours completed for Project D
Minimum of 36

Submit this report form in Blackboard for Project D in assignments
	     






Table D.1
Purchase, receive, store, and distribute food supplies and equipment following established sanitation and quality standards.


Directions: 
Complete Table D.1 to document what you did relative to purchasing, receiving, storing, and distributing food supplies and equipment while complying with established sanitation and quality standards.


	DAIRY PRODUCT
	Date
	Specific action that describes how you complied with established sanitation and quality standards

	Purchasing
	   /  /     
	     

	Receiving
	   /  /     
	     

	Storing
	   /  /     
	     

	Distributing food supplies and equipment
	   /  /     
	     





	MEAT PRODUCT
	Date
	Specific action that describes how you complied with established sanitation and quality standards

	Purchasing
	   /  /     
	     

	Receiving
	   /  /     
	     

	Storing
	   /  /     
	     

	Distributing food supplies and equipment
	   /  /     
	     





	DRY GOODS
	Date
	Specific action that describes how you complied with established sanitation and quality standards

	Purchasing
	   /  /     
	     

	Receiving
	   /  /     
	     

	Storing
	   /  /     
	     

	Distributing food supplies and equipment
	   /  /     
	     






Table D.2
Protect food in all phases of preparation, holding, service, cooking, and transportation using HACCP guidelines

Directions: 
Complete Table D.2 to document what you did relative to protecting food in all phases of preparation, holding, service, cooking, and transportation using HACCP guidelines. 


	DAIRY PRODUCT
	Date
	Specific action and HACCP guidelines

	Preparation
	   /  /     
	     

	Holding
	   /  /     
	     

	Service
	   /  /     
	     

	Cooking
	   /  /     
	     

	Transportation
	   /  /     
	     




	MEAT PRODUCT
	Date
	Specific action and HACCP guidelines

	Preparation
	   /  /     
	     

	Holding
	   /  /     
	     

	Service
	   /  /     
	     

	Cooking
	   /  /     
	     

	Transportation
	   /  /     
	     




	DRY GOODS
	Date
	Specific action and HACCP guidelines

	Preparation
	   /  /     
	     

	Holding
	   /  /     
	     

	Service
	   /  /     
	     

	Cooking
	   /  /     
	     

	Transportation
	   /  /     
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