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Meal Preparation and Delivery Policy  

 
1. All food prepared for the Cove must be prepared in a kitchen that has been inspected and approved 

by the Waco-McLennan County Public Health District. Many churches and organizations that work 
with Meals & Wheels meet this requirement. To find a church that meets this requirement, please 
follow this link: http://www.waco-texas.com/cms-healthdepartment/foodscores.aspx     

2. Volunteers will sign an MOA with the Cove before preparing or delivering food.  
3. When preparing food to be delivered to the Cove, each volunteer must follow the Waco-McLennan 

County Public Health District’s food safety and hygiene protocols, listed below.  
4. At least one volunteer in a group of volunteers preparing a meal must be ServSafe certified. The 

Cove will coordinate these certifications in partnership with Baylor Campus Kitchens. Each 
ServSafe certified volunteer must always be present when his or her volunteer group is handling 
food or working in the kitchen.  

5. Volunteers must record the temperature of the food at the location where it is prepared and then 
again once the food arrives at the Cove. Volunteers will log this information in the Cove’s food 
safety notebook (kept in the kitchen).  

6. Each meal volunteer will be trained on how to take and log food temperatures before they begin 
volunteering.  

7. Food delivered to the Cove must be transported in insulated containers.  
 
 
Waco-McLennan County Public Health District: Food Safety—The Sure Approach 
Hands: Wash your hands before reporting to your station for the first time each day, between each task, after 
using the toilet, after handling dirty dishes, before preparing food, and anytime you feel that your hands may 
have been contaminated.  
Work Area: Wash, rinse, and sanitize preparation areas, utensils, and equipment with food safe cleaning 
solution after each period of use and between each different type of food and between raw and cooked foods.  
Time and Temperature: Do not allow high protein foods (potentially hazardous foods) to remain at room 
temperature more than a total of 4 hours after removal from a temperature of 40 degrees F or less, or 135 
degrees F or more. This time period applies to foods that are being prepared, as well as to those that are held for 
preparation or service. 
Hot Foods: Food served hot should be held at 135 degrees F or warmer, internal food temperature.  
Cold Foods: Foods that are to be served cold should be held at 41 degrees F or colder, internal food 
temperature.  
Frozen Foods: Store frozen foods at 0 degrees F or colder. Thaw them in the refrigerator so that the internal 
temperature never exceeds 41 degrees F. Do not thaw frozen foods at room temperature.  
Insects and Rodents: Insects and rodents must be controlled by maintaining clean, well-lighted facilities and 
by sealing any openings that could let them inside.  
Housekeeping: Crumbs, dust, grease, soil and water aid bacteria in their growth. Deny insects and rodents 
survival; do not allow debris to accumulate overnight on floors, tables, and work surfaces. Clean facilities daily.  
Storage: Store all foods, single service items and paper goods at lease 6 inches above the floor to facilitate 
proper cleaning. Eliminate hiding places for insects and rodents. Proper storage also eliminates waste due to 
contamination by dirt and mop water.  
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Handling: Only handle foods with washed, gloved hands. If food will not be cooked to another degree of 
doneness, or is ready to eat, bare hands must not be used. In this case, use tongs, ladles, forks, spoons or 
disposable gloves. 
Serving: When serving food, do not touch it. Use gloved hands and utensils to serve. Do not allow food to 
remain at room temperature—keep cold foods cold and hot food hot. 
Cleaning: Thorough cleaning is vital. Clean all walls, floors, shelves, equipment and utensils at least daily. 
Adhere to acceptable cleaning procedures and schedules.  
 
 
Hygiene 

• Any person who is or who appears to be ill cannot prepare food, serve food, or work with food 
equipment.  

• All persons engaged in food preparation or food handling must wear clean clothing.  
• Wash hands properly: use warm water, soap, 20 seconds of scrubbing, a fingernail brush and dry with a 

paper towel or air dryer.  
• Fingernails must be clean, maintained, trimmed and smooth. Unless wearing intact gloves in good 

repair, a food employee may not wear polish or artificial fingernails.  
• All jewelry on the hands or arms is prohibited with the exception of a plain (unadorned, not engraved) 

wedding band.  
• Tobacco and chewing gum use is not allowed while preparing food. A drink is allowed if it is in a 

covered container, is handled to prevent contamination of hands, and is not stored on food contact 
surfaces.  

• All persons preparing food shall wear effective hair restraints.  
 
While the Cove operates under the above policies, please note that the Bill Emerson Good Samaritan Act 
protects those who make food donations and the nonprofits that receive them against liability associated with 
their food. For the full text of the law, please follow this link: https://www.gpo.gov/fdsys/pkg/PLAW-
104publ210/pdf/PLAW-104publ210.pdf  
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