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Environmental 
Services 

Department 
Cross Contamination Policy Essentials

How? Correction?

Everyone Working with 
Food & Dishware

Who? What? When?

Where?

Separate Raw and RTE 
Foods During Storage/Prep

Storage, Preparation, 
Service

Refrigerators, Prep tables, 
Service Lines

Move/Discard Foods, 
Clean/Sanitize Equipment

Proper Food Storage &
Equipment Separation


