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(A) Policy Statement

The Food and Nutrition Services Department prepares and serves ice under strict procedures. 

(B) Purpose of Policy

To prevent the transmission of disease. 

(C) Procedure

The ice machines used are the dispensing type that prevents contamination during ice manufacture, storage, and 
dispensing.  

Food items are not stored directly on top of ice. 

When ice is transported, it is placed in a container appropriate for ice and the container is covered properly. Ice 
scoops are kept in a separate clean storage container and are sanitized daily. 

Gloves are to be worn whenever directly handling ice.  

All ice machines have preventative maintenance performed on a bi-annual basis. 
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