Vessel Sanitation Program (VSP) Construction Guidelines and Operations Manual Revision 
2015/16 Change Request Form
																										Internal number: _233__

	Recommendation
	
Accepted as Submitted

	___
	Accepted as Amended
	___
	No Action
	___


All information above the line is for VSP use only.


Change Subject: Utensil storage during use

Section Number: 
   	
Check one: Construction __ Operations _X__ Both ___ (specify both numbers)
	
Number (s): 7.3.3.4.2

[bookmark: _GoBack]No action – operational modification to carry out example operation

Change you would like VSP to Consider and Recommended Solution: 

Add the option of storing in-use utensil in a container of water maintained at 5°C (41°F) or below. This is suggested that this method is allowed, for example, at ice cream set up stations in locations where there is no running water well. The utensil would be immersed in an ice water bath that is maintained at or below 5°C (41°F).

“In a container of water (if the water is maintained at a temperature of at least 57°C [135°F], or at or below 5°C [41°F], and the container is frequently cleaned and sanitized).”


Public Health Significance:

During short service periods and with specific food items, an additional method is needed for storing of in-use utensils that need to be immersed in water. If during ongoing meal service unpackaged food may be immersed in ice water (as per the supporting information below), then during ongoing meal service utensils should also be permitted to be immersed in ice water.

Supporting information: 

7.3.3.3.6 Ongoing Meal Service
Other unpackaged foods in a raw, cooked, or partially cooked state may be immersed in ice as part of an ongoing meal service process, such as liquid egg product, individual eggs, pasta, and reconstituted powdered mixes.
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