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PRIMARY MISSION  

The primary mission of the feeding team is to feed and serve 
victims of a disaster and Disaster Relief Personnel; providing 
food in accordance with “safe food handling” policies and 
preventing foodborne illness through consistent, constant and 
routine usage of the SB Disaster Relief minimum standards in 
food handling; all out of a sincere love for Christ Jesus. A warm 
meal and a drink of water in Jesus’ name may become a seed to 
the salvation of a soul. 

BASIC PRINCIPLES 

Principle 1. A feeding team will be identified by the gold and blue 
colors representing the spiritual component of the feeding 
ministry and the value of every person in Christ. 

Principle 2. A feeding team will avoid exposing people to further 
harm as a result of their actions. 

Principle 3. A feeding team will ensure that all people have 
access to food and assistance without discrimination of any kind 
and that as far as possible, food choices and menus will be 
culture-sensitive. 

Principle 4. A feeding team may be involved in events designed 
to facilitate a local Southern Baptist Church, church ministry 
and/or one or more SB Disaster Relief ministries. 

Principle 5. A feeding team may be used to establish 
relationships within the community: to prepare both physically 
and spiritually; families, churches and neighborhoods for 
disasters. 
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CORE STANDARDS 

Core Standard 1: The Feeding Volunteer 

A feeding volunteer is a member in good standing with a Southern 
Baptist Church. They are driven by a Christ-centered love to help others 
and choose in all humility to serve those lost to Christ by going to provide 
physical and spiritual help in a time of need. 

Key Action: 

 Submit a signed copy of the Church Membership Confirmation 
form. (See guidance note 1 & 2) 

 The feeding volunteer is to complete the required training and 
renew it once every three years. (See guidance note 3) 

 Every DR volunteer is to complete the mandatory background 
screening and renew it every three years. (See guidance note 4) 

 Feeding volunteers are to take responsibility for their own 
spiritual and mental preparation as well as develop those skills 
helpful to others in crisis. 

 All volunteers are to represent the Lord Jesus in their attitude, 
behavior, speech, dress and work. 

 Feeding volunteers are to wear official Disaster Relief apparel 
only when engaged in an authorized event or actual disaster. 
(See guidance note 5) 

 All feeding volunteers are to obtain from the state of their 
residence the Food Handler Permit and keep the permit current. 
(See guidance note 6) 

 Feeding volunteers are to assist, as they are able, with 
resource/team preparation, training events and non-emergency 
use of the resource. (See guidance note 7) 

Key Indicators: 

 The volunteer has completed the required Disaster Relief Forms, 
and keeps current their: (1) contact information, (2) availability 
status, and (3) background screening. 

 The feeding volunteer has a current “Food Handler Permit” and 
brings it with them when called out to feed. 

 The volunteer remains active in a variety of training and ministry 
events. 

 The volunteer proactively plans to deploy at the first opportunity. 



  
Page 5 

 
  

Guidance Notes: 

1. Cooperative Program Dollars from local SBC churches go to 
defray the cost of the SB Disaster Relief response. Those dollars 
help Northwest Disaster Relief volunteers establish national DR 
partnerships and make available; training, equipment and 
resources to help in a time of crisis. SBC DR is a ministry for the 
local SBC church to provide opportunity for their church 
members to become active in a “Biblical Based Ministry”. While 
the SB Disaster Relief organization is the 3rd largest in the world 
it is unique in its structure, rising from the cooperation of many 
autonomous SBC churches. Its purpose, structure and funding 
exclude the recruitment of volunteers outside SBC Churches. It 
does not exclude involving other organizations in our training and 
including the community in our DR work. 

2. A church Membership Confirmation Form (See Appendix C_I) is 
required from all DR volunteers. Church membership is in a 
constant state of change. People move to new locations and 
often change membership to a new local church. The key word is 
“local” and volunteers are encouraged to be active members of 
their local SBC church in the community in which they live. It is 
beneficial to both the local church and the DR team that every 
team member continually seeks to walk in the Lord and in 
fellowship, one with another. The pastor’s awareness of his 
church member’s involvement in Disaster Relief may facilitate 
DR promotion and sharing DR information with the congregation.  

3. The trained volunteer is the greatest asset in the Disaster Relief 
Ministry. They are more than a tool sitting in the pews of our 
churches patiently waiting for a disaster. Training courses and 
hands-on events are designed to enhance skills and provide 
experience for those volunteers but what may be even more 
important are the relationships that are established and built 
upon as we work together preparing for troubled times. 
Volunteers who participate in these events often bring an 
encouraging word, a breath of excitement, or a joyful attitude that 
infects all of us. 
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4. FEMA and some other Emergency Managers in charge of a 
disaster response require all Disaster Relief responders to have 
completed a background screening. In order for NW Baptist DR 
volunteers to be involved in those situations each volunteer must 
have completed the specific background screening. To complete 
the screening process and receive an ID badge, an online 
application must be completed; a digital ID photo and the 
administration fee must be submitted. Contact your DR Regional 
Coordinator for instructions on completing this process. 

5. The SB Disaster Relief logo is a registered trademark and may 
only be worn as authorized. Volunteers should wear the 
approved apparel while working in a disaster, when traveling to 
and from a disaster and may wear the logo while engaged in 
Disaster Relief training or Disaster Relief promotion events. 

6. State Food Handler Permits are available in Washington, Idaho 
and Oregon. These states require that all food workers have 
food safety training (available on line or at the local health 
department) before handling food served to the public. Those 
who pass the state exam on food safety are issued a “Food 
Worker Card” (also called a Food Handler Permit). All SBC 
feeding volunteers must secure in advance the permit from their 
state and bring a copy of the permit with them when they deploy 
to work in a SBDR kitchen. 

7. Mobile Field Kitchens are often used for DR team training and 
church feeding events. Such events provide opportunity to 
practice setting up, using and taking down kitchen equipment 
and provide valuable feeding experience for the volunteer. 
Developing skills and building relationships within the feeding 
team and the local church are crucial to a team’s ability to 
effectively and efficiently respond in a crisis. Every volunteer is 
encouraged to take advantage of these events.  

Core standard 2: Deployment of a Mobile Field Kitchen (Kitchen 
Equipment) 

Deployment of a Mobile Field Kitchen may be requested by the 
Northwest Baptist Convention Disaster Relief Director, by one of the 
Northwest Disaster Relief Regional Coordinators or by one of the 
Association Disaster Relief Team Leaders. 

Key Action: 

 The organization or agency that requests the deployment of a 
SBC Mobile Field Kitchen bears the cost and expenses 
associated with moving and setting up and using the equipment. 
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 Request from the ARC to activate a SBC Mobile Field Kitchen 
will generally come through the NW DR Director and must be 
accompanied by an ARC Purchase Order number. (See 
guidance note 1 - 3) (See Appendix D_I [6]) 

 Once a Mobile Field Kitchen responds to a request from the 
NWBC DR Director it remains under the control of the DR 
Director and must stay in service until it is released. 

Key Indicators: 

 The Blue Cap understands who requested the resource, where it 
is to be deployed and who is financially responsible. 

 The Blue Cap is familiar with the ARC deployment procedures. 

Guidance notes: 
1. When the Red Cross chapter/region identifies a need for feeding, 

they will present an initial feeding plan based on the attached 
Initial Mass Care Feeding Plan template (Appendix D_I) to the 
Division Disaster Director that details the projected need, 
including projected number of meals per day, number of days, 
price per meal, and impacted areas. 

2. The Red Cross chapter/region and the Division Disaster Director 
engage the SBDR State Director about activation and input into 
the initial feeding plan and discuss site options. 

3. The ARC Logistics is responsible for ensuring the Disaster 
Requisition Form (F6409) is completed and entered correctly in 
the ReQuest system and ensuring feeding support components, 
i.e. trailers, etc., are considered for a feeding response. In 
addition, Logistics is responsible for site selection and approval. 
(Appendix D_I [5]) 

Core Standard 3: Organization of the Feeding Team (Volunteers) 

The Feeding Team is organized to efficiently prepare, cook and distribute 
food in keeping with the safe food handling policies and best practices of 

the SB Disaster Relief food handling standards. 

Key Actions: 

 The organization of any given feeding team will be dictated by; 
the size and scope of the feeding operation, the number of 
volunteers available and their specific feeding training and skills. 
(See guidance note 1) 

 The Blue Cap must make sure each volunteer has been 
assigned a position or job before the beginning of each shift. 
(See guidance note 2) 
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 The Lead Cook may assign positions and responsibilities within 
the Kitchen pertaining to food preparation, cooking and 
beverages as needed. 

 The Lead Server may assign positions and responsibilities within 
the Serving line and its associated area. 

 Chaplains assigned to a Mobile Field Kitchen work under the 
supervision of the Blue Cap and their primary responsibility is to 
the feeding team and its spiritual well-being. (See Guidance note 3) 

Key Indicators 

 At the beginning of each shift each volunteer understands their 
assignment. 

 The Blue Cap and Lead Cook are clearly identifiable by the Blue 
Cap and the Lead Cook apron. 

 Chaplains are assigned and understand their supporting role in 
the feeding team. 

Guidance notes: 
1. The organization of the feeding team will always include one 

Blue Cap and may include a Lead Cook, a Lead Server, a 
Cambro Coordinator, and Inventory manager, 
Maintenance/Safety Personnel, Cooks, Beverage Personnel, 
Dishwashers, and helpers. The Mobile Field Kitchen crew may 
be expanded in a variety of ways introducing new intermediate 
positions or stations to meet newly encountered challenges or it 
may shrink and combine stations and responsibilities. Be flexible! 
There is no single model of the feeding team that will fit every 
disaster or event.  

2. All volunteers must be aware of their assignments as well as 
those placed in lead roles over specific positions or station. The 
Blue Cap must meet with the entire team before each shift and 
assign positions and responsibilities and well as explain the 
details of the work for the shift. 

3. Chaplains deploying with the feeding team work under the 
authority of the Blue Cap and report directly to him/her. Their 
primary responsibility will be the spiritual well-being of the 
feeding team. The chaplain is not to be so involved in the feeding 
operation as to fail to see the critical stress symptoms 
developing within the team or to put their own spiritual and 
mental condition at risk. The chaplain should be made available 
to visit within the community and with those being fed or served. 
It is incumbent upon the Blue Cap to maximize the training, skills 
and abilities of the assigned chaplains. 
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MINIMUM STANDARDS IN 
SAFE FOOD HANDLING PROCEDURES 

Safe Food Handling Standard 1: Personal Hygiene 

Volunteers working in and around the food must understand the 
extent to which their personal hygiene impacts the food security and 
take necessary precautions to prevent biological food contamination. 

Key Actions: 

 Bathe daily and shampoo hair daily. 
 Wear clean clothes. 
 Wear an apron. (See guidance note 1)  
 Effectively restrain hair and beards whenever working 

around food. (See guidance note 2) 
 Do not work with food when you have diarrhea, vomiting or 

fever. 
 Volunteers must notify Blue Cap when sick. (See guidance 

note 3) 
 Cuts must be covered and protected from infections. (See 

guidance note 4) 

Key Indicators 

 All feeding volunteers are wearing hats and/or other hair 
restraints. 

 Those working with the food are wearing clean aprons. 
 Feeding volunteers present a neat and clean appearance. 

Guidance Notes: 
1. Aprons are not hand towels and are to protect food from 

clothes and clothes from food. A dirty apron is not a sign of a 
good cook; change the apron when it becomes soiled. A 
dirty apron can quickly become a breeding ground for 
bacteria. Aprons should be removed when leaving food-
preparation areas; for example when taking out garbage or 
using the restroom. 

2. Hair and beards must be restrained when working around 
food. Hair restraints include hairnets, hats, barrettes, ponytail 
holders, and tight braids. Hair restraints are intended to keep 
hands out of hair and hair out of food. While style and 
appearance is important to everyone; the bottom line is to 
keep hair, all hair, out of the food. The Blue Cap will have 
the final word on the type of effective hair restraint to be 
used. 
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3. Notify the Blue Cap as soon as you begin to feel sick. Sick 
food workers should go home or help in other areas of the 
feeding ministry that does not involve handling food or 
sanitization.  

4. Cuts on hands should be bandaged and food workers should 
double glove to protect food from any possibility of 
contamination. 

Safe Food Handling Standard 2: Safe Food Preparation - Kitchen 

Safe food preparation depends upon a clean and sanitized work place 
setup to maintain food security through every station in the procedure. 

Key Action: 

 Prepare dishwashing station with proper mixture of bleach to 
water, 1 teaspoon to one gallon of cool water. (See guidance 
note 1) 

 The hand washing stations must be located in close 
proximity to food preparation and cooking. (See guidance 
note 2) 

 Fill buckets and spray bottles used to sanitize from the 
sanitizer water measured and mixed in the 3

rd
 sink. (See 

guidance note 3) 
 Sanitize all tables, and equipment to be used in food 

preparation and cooking. (See guidance note 4) 
 Verify all thermometers are calibrated and sanitized before 

each shift begins. (See guidance note 5) 
 Fill wash sinks with detergent and hot water, and maintain 

water temperatures at a minimum 110 degrees. (See 
guidance note 6) 

 Wash, rinse and sanitize all utensils, sharp knives, cutting 
boards, pots and pans that will be used for food preparation 
and set out to air dry on a sanitized surface.  (See guidance 
note 7) 

 All cambros are to be washed, rinsed, sanitized and staged 
on pallets. 

 All cambros to be used for hot foods are to be preheated 
with hot boiling water. All cambros to be used for cold foods 
are to be precooled with ice.(See guidance note 8) 

 Ovens are to be preheated and other cooking equipment 
made ready to cook food before foods are prepared. (See 
guidance note 9) 
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 Food in cases or packages brought to the kitchen area 
should never be placed directly on the ground but should be 
staged on pallets. (See guidance note 10) 

 Wash hands often, with warm water (100 degrees) before 
handling food or perishables. Wash thoroughly with 
disinfectant soap and dry with paper towels. (See guidance 
note 11) 

 Wear disposable food-quality gloves when handling food or 
serving food but not when working around heat sources such 
as a convection oven. Change gloves if you touch any 
contaminated surface, package or item. (See guidance note 
12) 

 Look for and eliminate the most common risk factors that 
cause foodborne illnesses. (See guidance note 13) 

Key Indicators: 

 A three or four compartment sink is the first item set up and 
operational in the field kitchen 

 Hand-wash station is located in a convenient location for 
food handlers. 

 Standard procedures to prevent cross-contamination are 
rigorously followed. 

Guidance Notes: 

1. It is important to mix the exact ratio of bleach to water. One 
teaspoon of bleach to one gallon or water or one quarter cup 
(1/4 cup) of bleach to 12 gallons of water. Both the water 
and the bleach must be measured exactly. The sanitizing 
solution works best around 70 degrees and items should be 
in contact with the sanitizer for minimum of 7 seconds. The 
warmer the water the longer contact time required. The 
sanitizer solution should be changed frequently since the 
sanitizer is depleted during use. Several factors affect the 
effectiveness of the sanitizer: hard water, food particles, 
detergent not adequately rinsed from items. Change the 
solution when it is visibly dirty or a minimum of every 4 
hours. [ServSafe Coursebook 12-5] 



  Page 
12 

 
  

2. Proper hand washing and glove usage is the first defense 
against foodborne disease. Hand wash stations must be 
located in close proximity to food preparation and cooking or 
volunteers may determine the urgency of their work out-
weighs the time and distance to comply with strict hand-
wash policy. The hand-wash station must be kept clean and 
adequately supplied with soap and towels. Gloves must be 
kept close and available in a clean and sanitized 
environment. 

3. It is extremely difficult to measure the exact amounts of 
bleach and water in spray bottles and small buckets. Mix the 
sanitizer solution in the sink first and fill the spray bottles and 
buckets from the sink. Be sure to change/refill buckets and 
spray bottles each time you change sanitizer solution in the 
sink, minimum of every 4 hours. 

4. All volunteers should be aware of which tables have been 
sanitized and designated for food preparation. Planning and 
marking or labeling a specific location or a staging area for 
putting cases, cans and boxes will reduce the chances of 
helpers putting boxes and food items on sanitized tables. 

5. A variety of thermometers are used in the cooking and 
serving food process. Some require calibration to ensure the 
thermometer is giving an accurate temperature. To check 
the calibration of a thermometer; place it in a cup of ice and 
water. Verify a reading of 32 degrees. Adjust thermometer 
calibration if necessary. Always wash, rinse and sanitize the 
thermometer and its case before using. Some thermometers 
are digital; thermocouples and thermistors. Some can be 
reset by pressing a reset button - follow the manufacturer’s 
directions. Make sure you have spare batteries for the digital 
model. You may encounter an infrared sensing thermometer. 
Be aware that the readings are from the surface of the food 
or package and do not give an accurate reading of the 
center of the food. 

6. Wash water is to remain at or above 110 degrees. [ServSafe 
Coursebook 12-11] In general, the higher the water 
temperature, the quicker detergent will dissolve and the 
more effectively it will be in loosening dirt.  Insulated gloves 
should be available for volunteers working with the hot water 
and should be used. If you can wash without the gloves the 
wash-water is probably below the required temperature. 
Change the water when it drops below temperature or when 
it becomes full of debris or grease. 
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7. Utensils and other items coming out of the feeding trailer 
should be washed, rinsed and sanitized before using. Do not 
assume the utensils, pots and pans are clean and sanitized, 
know they are clean! And if there is any doubt, wash, rinse 
and sanitize. 

8. Cambros that are going to be used for hot food must be 
preheated with about 1 inch of boiling-hot water and staged 
on pallets in the designated area. The designated area 
should be separate from both dirty cambros waiting to be 
cleaned and clean cambros waiting to be preheated or 
precooled. The hot water is to be dumped out of the cambro 
just before hot food is put in. The cambros being used to 
keep foods cool should have about an inch of ice put in 
before staging and receiving food. The ice remains in the 
cambro. Water may be drained and more ice added if 
necessary. Food is to be contained in an approved cambro 
liner and securely rolled to seal the food in and contaminates 
out. 

9. Preheat ovens before you begin preparing the food to be 
cooked. Keep foods out of the danger zone (41 to 140 
degrees) Food prepared and placed on trays should not be 
sitting on the table waiting for ovens to come up to 
temperature. 

10. The Blue Cap or Lead Cook should designate a staging 
location for food that is brought to the kitchen. Food 
containers should never be placed on the ground. Sanitized 
tables with nothing on them become an inviting place to put 
food containers but  then require extra time and work to 
clean and sanitize again before they can be used for food 
preparation. Plan ahead. 

11. Proper hand washing is essential to safe food handling and 
the minimum standard must be followed. Wash hands 
thoroughly for 20 seconds up to the elbows. Wash your 
hands often: 

 When you start work 
 After you use the restroom 
 After handling raw food 
 Touching hair, face or body 
 Sneezing, coughing, or blowing nose 
 Eating or drinking 
 Cleaning or taking out the garbage 
 Touching anything that may 

contaminate hands 
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Hands should be washed every time before you put on 
food-quality gloves. Hands should be washed when 
changing gloves. Often the pressures of preparing food 
in the allotted time constraints tempt volunteers to skip 
washing hands at various times. Careful observation of 
this and other policies have made the SB Disaster Relief 
feeding team one of the best in the world. Wash hands 
often - People are watching! 

12. It is important to wear clean food quality disposable gloves 
when working with food. Gloves are to protect the food from 
your hands and not your hands from the food.  

 Always change gloves if you touch any 
contaminated surface. 

 Always change gloves after working with 
meat.  

 Always change gloves when switching 
between foods:  prevent cross-
contamination. 

 Always change gloves if you touch any part 
of your body, hair or clothing. 

 Always change gloves if you touch a water 
bottle, cup of coffee, other drink or a snack. 

Change gloves often. The cost of the gloves is small 
compared to the cost of contaminated food and the 
possible health risk. 

13. The five most common risk factors that cause foodborne 
illnesses have been identified by the CDC at: 
(http://ocfoodinfo.com/illness/risk) 

 Food purchased or received from an unsafe 
source. 

 Failure to cook food adequately 
 Holding food at incorrect temperatures 
 Using contaminated utensils and equipment 
 Poor personal hygiene 

Do not permit violations of safe food handling 
procedures. Food security is everyone’s responsibility. 

  

http://ocfoodinfo.com/illness/risk
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Safe Food Handling Standard 3: Safe Food Preparation – Prevent 
Contamination 

Safe food preparation prevents biological, chemical, and physical 
contamination of food while being prepared for consumption. 

Key Actions: 

 Do not use any food products with expired date code. 
 Canned foods are to be unboxed, inspected for damage and 

moved to the can opener staging area. (See guidance note 1) 

 Can tops must be sanitized 
 The top inch of the paper label must be peeled off if the cans 

are to be opened with a gear driven can opener to keep 
paper particles out of the food. (See guidance note 2) 

 Volunteers removing food from open cans should wear the 
safety mesh-protected food handling gloves to prevent cut 
fingers. Disposable food-handling gloves can be worn over 
the mesh-protected gloves. (See guidance note 3) 

 Once cans are opened, food is to be immediately cooled 
below 41 degrees or heated to appropriate temperatures. 
(See guidance note 4) 

 Never use home canned, homemade or home cooked foods. 
Tactfully decline all offers. 

 Frozen foods may only be thawed through one of the four 
acceptable methods. (See guidance note 5) 

 Make sure fruit and vegetables do not come in contact with 
surfaces exposed to raw meat and poultry. Prevent all 
possibilities of cross contamination. 

 Wash fruit and vegetables thoroughly under running potable 
water before cutting, cooking or combining with other 
ingredients. (See guidance note 6) 

 Food to be reused must be cooled through the danger zone 
within six hours. Cool to 70 degrees within 2 hours and then 
from 70 to 41 degrees within the remaining 4 hours. (See 
guidance note 7) 

Key Indicators: 

 Food preparation has been planned and stations have been 
setup to prevent cross contamination. 

 Provisions have been made for washing and preparing fresh 
fruits and vegetables. 

 Food is quickly moved through the danger zone and is never 
allowed to sit at room temperature waiting for the next step 
in the preparation processes. 
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Guidance Notes:  

1. Check canned food for damage. Cans that are swollen, 
show signs of leaks or broken seals, rusted, dented 
anywhere along side or top seams or large enough dents to 
make it difficult to open, and cans received with missing 
labels should not be used. 

2. Peel off only the top inch of the label. If the whole label is 
removed and the can is not opened and is returned to the 
inventory, critical information will be lost. (Product 
Identification, expiration date, etc.) 

3. Volunteers have cut their fingers on the sharp edges of an 
opened can while trying to grip the can and remove the thick 
contents. Safety mesh-protected food handling gloves 
should be worn by those volunteers. Most mesh-protected 
food handling gloves are washable but disposable food-
quality gloves can be worn over them to prevent cross 
contamination. 

4. Other than dry foods which should be maintained between 
50 and 70 degrees for optimum quality, food must not 
remain in the danger zone. Food that is not going to be 
cooked immediately must be refrigerated or put on ice to 
cool it below 41 degrees. [Important note: Just putting food 
on ice does not ensure that the internal temperature of the 
food is below 41 degrees. Check your process and make 
sure the internal temperatures of your cold foods are 41 
degrees or colder.]  

5. Freezing food does not kill microorganisms. If frozen food is 
exposed to the temperature danger zone during thawing, 
any foodborne microorganisms present will begin to grow. 
Food should never be thawed at room temperatures. There 
are 4 acceptable methods for thawing food: 

 Refrigerator at 41 degrees or lower 
 Submerged under running potable water at 

70 degrees or lower. 
 In a microwave oven if it will be cooked 

immediately afterward. 
 Thaw food as part of the cooking process as 

long as the product reaches the required 
minimum internal cooking temperature. 
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6. Prevent cross contamination. Clean and sanitize work space 
before preparing raw vegetables and fruit. Use a location 
that is away from raw meat, poultry, eggs and ready to eat 
food. Wash fruit and vegetables thoroughly under running 
potable water. Remove outer leaves from leafy greens, pull 
lettuce and spinach completely apart and rinse thoroughly. 
Afterwards clean and sanitize surfaces that were used to 
prepare produce. 

7. Cooling food for reuse requires it be cooled quickly. If food 
has not reached 70 degrees within two hours it must be 
discarded or heated and then cooled again. Pathogens grow 
best in the temperature danger zone, however they grow 
much faster at temperatures between 125

o
 and 70

o
. Food 

must pass through this temperature range quickly to reduce 
the growth of dangerous pathogens. [ServSafe Coursebook 
8-17] 

Safe Food Handling Standard 4: Safe Food Cooking 

Food is heated to or above the minimum internal temperature developed 
for each food type and held at or above 145 degrees until served. 

Key Actions: 

 Heat poultry, fish, ground meat, pasta, eggs, pork, beef, veal 
and lamb to 165 degrees. 

 Seafood and vegetables must be heated to a minimum 
temperature of 145 degrees however holding times must be 
considered. (See guidance note 1) 

 Never serve undercooked eggs, meat or seafood. See 
guidance note 2) 

 Shelled eggs for immediate service, are to be cooked to a 
minimum internal temperature of 145 degrees. There should 
be no visible liquid egg remaining. 

 Shelled eggs cooked for later service are to be cooked to a 
minimum internal temperature of 155 degree. 

 When cooking fruit, vegetables, grains (rice and pasta), and 
legumes (beans, refried beans) for hot holding, cook them to 
a minimum internal temperature of 145 degrees. (See 
guidance note 1) 
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Key Indicators: 

 Food temperatures are carefully monitored and all hot foods 
are heated until the minimum required internal temperature 
is reached for at least 15 seconds. 

 Food is heated in such a way as to ensure a consistent 
internal temperature is reached throughout the entire batch 
of food before the food is served. 

 Vegetables are not over cooked. 

Guidance notes: 
1. Cambros may be used to hold hot foods up to 6 hours. 

Cambros lose about one degree per hour so consideration 
must be given to how long the seafood, eggs, vegetables, 
rice or legumes must be held before serving and to what 
temperature the food must be heated to ensure a serving 
temperature of 145 degrees or above. Clearly all foods must 
be heated well above the holding minimum temperature. 
Consideration must be given to the significant amount of 
heat that is lost in the transferring process; moving the 
measured amount of food from skillet or pot to the cambro. 

2. People often enjoy over-easy eggs, rare bacon, rare 
hamburgers and rare steaks. Because of the high-risks 
associated with these and other food items the specified 
cooking time and required minimum internal cooking 
temperatures must be followed. FDA defines food having a 
water activity above 0.85 as a potentially hazardous food 
(PHF). Raw bacon has a water activity of 0.92 and therefore 
raw bacon must be refrigerated at 41

o
 or cooler. Use within 7 

days or freeze (0
o 
F. or colder). Temperatures are to be 

checked in the thickest part of the food and taken from at 
least two different locations. Thin food such as hamburgers 
should be stacked to gage the internal temperature. It's very 
difficult to determine the temperature of a thin piece of meat 
such as bacon, but if cooked crisp, it should have reached a 
safe temperature. Cooked, cured meat such as bacon can 
remain pink due to its curing agents, even when the meat 
has reached a safe temperature. Never brown or partially 
cook raw bacon and then refrigerate to finish cooking later. 
This is because any bacteria present will not be destroyed. 
Cook bacon completely before removing it from the heat 
source. See USDA 
(http://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-
education/get-answers/food-safety-fact-sheets/meat-
preparation/bacon-and-food-safety/ct_index) 

http://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/meat-preparation/bacon-and-food-safety/ct_index
http://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/meat-preparation/bacon-and-food-safety/ct_index
http://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/meat-preparation/bacon-and-food-safety/ct_index
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Safe Food Handling Standard 5: Safe Food Holding 
SBDR Safe Food holding exceeds all standards to prevent time-
temperature abuse and cross-contamination. 

Key Actions: 

 Heat food that is to be held in a cambro to a temperature 
that will provide a minimum internal temperature of 145 
degrees when being served. (See guidance note 1 ) 

 To hold hot food at the proper temperature; once it is placed 
in a cambro it should not be opened until it is ready to be 
served. 

 Cold holding; food must be cooled and held at an internal 
temperature of 41 degrees or lower. (See guidance note 2) 

 When using cambros for holding food; liners, pans or other 
approved food containers must be used to enclose the food 
in the cambro to prevent food contamination and make 
cleaning the cambros easier.  

 Cambros are to be accurately labeled coming out of the 
kitchen with the following information: 

 Menu Item 
 Serving Size 
 Number of Servings 
 Time filled 
 Date filled 
 Temperature at the time filled 

Key Indicators: 

 SBDR volunteers understand the importance of holding hot 
foods hot and cold foods cold and ensure a procedure is in 
place to maintain food temperatures. 

 The feeding plan anticipates and plans for safe food holding; 
orders appropriate food packaging choices, obtains sufficient 
ice and secures equipment necessary to prevent 
temperature abuse. 
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Guidance Notes: 

1. Cambros may be used to hold hot foods up to 6 hours. 
Foods in cambros lose about one degree per hour. Several 
factors affect how long hot food can be safely held in a 
cambro to ensure a serving temperature of 145 degrees or 
above. 

 The temperature of the food when put in the cambro 
 The general condition of the cambro and the fit of 

the lid. 
 The size of the cambro. 

o The larger red ARC cambros hold the food 
temperature longer than the small green 
ones. 

 The condition of the seals and buckles of the 
cambro. 

o Pull damaged cambros out of service. 
Repair buckles and replace damaged or 
loose seals. 

 The amount of food placed in it. 
o  Larger quantities of food (100 meals) in a 

cambro will hold heat longer than small 
quantities (50 meals). 

 Outside temperature and exposure to direct sunlight. 
 Temperature to which the cambro is preheated 

2. Cambros may be used to hold cold foods up to 6 hours. The 
factors that affect hot food holding listed in guidance note 1 
also apply to holding cold foods cold. Consideration must be 
given to several additional factors when holding cold foods in 
cambros: 

 The temperature of the canned foods when opened 
and placed in a cambro. 

 The amount of ice it will take to hold the food to 41 
degrees. 

 The environmental conditions the cambro is 
subjected to: direct sunlight, extremely hot or cold 
outside temperatures. 
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Cambros used to hold cold foods are to be precooled 
before putting food in them. Food is always placed in a 
cambro liner or other approved container. No ice is to be 
put in the liner with the food. Plan ahead! Stage canned 
foods that are to be held and served cold in refrigeration to 
bring temperature down before opening. Cambros used to 
hold cold foods cold are to be labeled the same as hot 
foods with the following information: 

 Menu Item 
 Serving Size 
 Number of Servings 
 Time filled 
 Temperature at the time filled 

It is not enough to put ice and food in a cambro and hope it 
will cool to 41 degrees before serving. Preparing and 
holding cold foods safely require the internal temperature of 
41 degrees or cooler. 

Safe Food Handling Standard 6: Safe Food Serving 

Safe Food Serving meets all the requirements to prevent time-
temperature abuse and cross-contamination while presenting a hot and 
attractive meal. 

Key Actions: 

 Serving line personnel are to wash hands and put on food-
quality gloves before serving food. (See guidance note 1) 

 Serving line personnel are to wear hair restraints and 
aprons. 

 Proper food holding temperatures are to be maintained for 
all food being served on the serving line.(See guidance note 
2) 

 Clean and sanitized serving utensils must be stored properly 
when not in use. 

 Cold food may be held without temperature control for up to 
6 hours if the local jurisdictions permit it and the cold food 
holding without temperature controls are followed. (See 
guidance note 3) 
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 Ready-to-eat foods are to be handled with tongs, deli sheets 
or gloves. 

 Use ice scoops or tongs to get ice. Never use glassware or 
bare hands. 

 Ice used to keep food or beverages cold should never be 
used as an ingredient or put in a beverage. 

Key Indicators: 

 The internal temperature of food being served is checked 
using a calibrated and sanitized thermometer regularly 
throughout the serving process. 

 Hot foods falling below the minimum hot-holding 
temperatures are immediately removed from the serving line 
and reheated or cooled. 

 Food falling outside the guidelines for holding and not 
documented with time and temperature is discarded. 

Guidance Notes: 
1. Serving personnel serving food out of a cambro are not to 

touch and remove the cambro lid while gloved up. Helpers 
should be provided to manage the cambro lids and the 
switching cambros and/or trays on the serving lines. 
Cambros with food must not be placed on the floor or 
ground. Places should be provided for the cambro lids to 
keep them clean when temporarily removed for serving food. 
Tables should be large enough to accommodate all the food 
items and room for serving utensils. Tables should be 
cleaned and sanitized before serving. Hand washing 
facilities are not always in close proximity to the serving line 
but handwashing policies must still be rigorously followed. 

2. Food on the serving line is to remain above 145 degrees and 
should be checked periodically. Make sure a clean, sanitized 
and calibrated thermometer is used. Checking the 
temperature of food a minimum of every 2 hours will leave 
time for corrective action; continue to cool food to 70

o
 in two 

hours. Then cool it to 41
o
 or lower in the next 4 hours. Food 

that is below 145 degrees may be immediately reheated to 
the appropriate temperature and put back on the serving 
line. 
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3. Some jurisdictions allow cold food to be held without 
temperature control for up to 6 hours if the food was held at 
41

o
 or lower before removing it from refrigeration. The food 

must be labeled with the time and temperature, when it was 
removed from refrigeration and the time it must be discarded 
(6 hours from the time it was removed from refrigeration). 
The food temperature must not exceed 70

o
 while it is being 

served. Food exceeding time and temperature must be 
thrown out. [ServSafe  Coursebook 9-4] 

 

1
  Approved cambro liners may be obtained directly from M & Q 

Packaging Corporation. They are a custom manufacturer of Monolyn 
MQ21 high temperature products used to make D43L cambro liners. All 
resins are “Food grade" and specifically engineered for direct food 
contact. Monolyn MQ21 film offers an operating temperature of +325'F to 
-100'F. 
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Safe Food Handling Standard 7: Safe Prepared Food Storage 

Controls are implemented to prevent food spoilage and ensure those 
working with the food at a later date can verify that there has been no 
time/temperature abuse. 

Key Actions: 

 Cover and label food to be stored. (See guidance note 1) 
 Rotate products to ensure that the oldest inventory is used 

first. (See guidance note 2) 
 Discard food that has passed its expiration date 
 Store food in containers intended for food. (See guidance 

note 3) 
 Check temperatures of stored food, careful to prevent 

contamination and monitor temperatures in the refrigeration/ 
food storage area. 

 Keep all refrigeration/storage areas clean and dry. 

Key Indicators: 

  All foods at all times in refrigerated storage are properly 
covered and labeled. 

Guidance Notes: 
1. Wrap and/or cover all food to be put in refrigeration/storage. 

Leaving food uncovered can lead to cross-contamination. All 
food prepared for storage must be labeled: 

 The name of the food 
 The time cooled 
 The date cooled 
 The date to be consumed by or discarded. 

[Maximum of seven days].  
2. Stored food is to be used in accordance to the FIFO Method; 

first in is to be the first out. It will be helpful if food is stored 
on shelves with the earliest expiration dates in the front. 

3. Containers are to be leak proof and able to be covered and 
labeled. Do not store food in empty chemical containers. 
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MINIMUM STANDARDS IN 
ACCIDENT PREVENTION 

Accident Prevention Standard 1: Awareness and preemptive action 
to prevent injury. 

Awareness and proactive steps are essential in preventing accidents and 
injury in a disaster situation. 

Key Actions: 

 Do not touch electrical outlets or appliances with wet hands 
or while standing on a wet surface. (See guidance note 1) 

 Replace worn or damaged electrical cords and plugs. 

 Learn to safely and properly operate mechanical and 
electrical equipment. 

 Have sufficient light in work areas. 

 Turn handles away from edge of stove or table to prevent 
tipping. 

 Wear gloves or use well padded, dry potholders to handle 
pans and lids. (Never use towels or aprons.) 

 Wear gloves and/or use tongs to remove pans from ovens. 
Protect arms. 

 Lift lids from hot pots slowly, furthermost edge first. Let 
steam escape away from face and arms. 

 Provide a holder and a safe storage place for knives. Do not 
store knives loosely in drawers with other utensils.  

 Wash knives by themselves; do not put in dishpan with other 
utensils. 

 Use safety mesh-protected food handling gloves when 
removing food from cans or cutting food with sharp knives. 

 Place broken glass in special container, wrapped and well-
marked, for disposal. 

 Wear shoes for the occasion: low heels, soles with treads, 
soft soles on hard surface, and water proof in damp area. No 
open toed shoes. 

 Wear gloves and aprons while using sanitation supplies or 
other chemicals that may affect the skin. Avoid prolonged 
contact with or breathing fumes from cleaning chemicals. 

 Bandage cuts, scrapes, or burns immediately.  
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 To reach high places, use a stepladder. Do not stand on 
chairs, stools, tables, pallets or boxes. Follow guidelines for 
preventing falls. 

 Disconnect (unplug) electrical equipment before cleaning. 

 Keep hands and clothing away from moving parts on 
mechanical and electrical equipment. 

Key Indicators: 

 Safety and personal hygiene are clear priorities. 
 Volunteers get plenty of rest, drink plenty of fluids and eat on 

a regular schedule. 
 Volunteers know how to safely use and safely clean the field 

kitchen equipment. 
 A volunteer has been assigned to watch for safety issues 

and take immediate corrective action. 

Guidance Notes: 

1. Water and electricity may combine to create a very 
dangerous condition in the SBDR kitchen. Often SBDR 
kitchens are set up to operate in adverse weather conditions 
and wet hands, puddles of water and dripping rain water in 
an outdoor field kitchen can create situations where severe 
electrical shock can occur. These conditions must absolutely 
be eliminated immediately. Make sure electrical 
cords/connections are protected from the moisture. Verify 
your entire electrical system is GFI protected. Do not depend 
upon the building source to have protected (GFI) the outside 
outlet you may be using. 

Accident Prevention Standard 2: Awareness and preemptive action 
to prevent fire. 

All volunteers must be aware of the potential fire danger in a SBDR field 
kitchen and take proactive steps to prevent fires. 

Key Actions: 

 Make sure there are no gas leaks before lighting a gas stove 
or other gas appliance. (See guidance note 1) 

 Keep a smother-type BC or ABC fire extinguisher in one or 
more convenient places throughout the cooking area. Never 
use water to put out grease fires. 
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 Follow safety requirements when refueling is taking place. 
Extinguish all fires, including pilot lights, before refueling 
starts. Check all propane hose connections that have been 
reconnected with liquid soap before re-lighting gas 
appliances. 

Key Indicators: 

 Procedures are in place for checking all O-rings and seals 
before making secure propane connections and checking for 
any leakage. 

Guidance Notes: 

1. A variety of propane connectors are used in SBDR field 
kitchens. Volunteers assembling the propane system must 
have training and experience in setting up the system.  It is 
easy to cross-thread brass fittings and cause permanent 
damage to fitting. The leak created by a cross-threaded 
fitting cannot be stopped by tightening. It will need to be 
replaced. Many brass propane fittings have O-ring seals and 
care must be taken not to overtighten the fitting and destroy 
the O-ring seal. 
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BLUE CAP 

Blue Cap Standard 1: Scope of Authority and Span of Control 

The Blue Cap will be directly responsible to and under the supervision of 
the “affected” State Director (White Cap) or the active Incident 
Management Team for the operation, reporting and safety of the Mobile 
Field Kitchen and team. 

Key Actions: 

 Ensure there is only one person acting as and wearing the Blue 
Cap. (see Guidance Note 1) 

 Know your chain of command – report directly to the affected 
State Director or the person designated in his/her place. 

 Assume full responsibility for the Mobile Field Kitchen and 
feeding volunteers while serving as Blue Cap. (See Guidance 
Note 2) 

 Make assignments and delegate authority throughout the feeding 
process. 

Key Indicators: 

 One and only one person on site is wearing a Blue Cap. 
 The Blue Cap has contact information for his/her state director, 

the affected state director, the IMT, the ARC and/or the EOC. 

Guidance Notes: 
1. Some kitchen operations may combine feeding teams from 

different areas and work together as one large feeding team. 
Each individual feeding team may have a team leader 
responsible to their own state director for their volunteers but 
only one team leader will serve as the Blue Cap for the feeding 
operation. The affected State Director or the Incident 
Management Team will determine who will serve as the Blue 
Cap for that feeding event. There should always be one 
individual wearing and acting as the Blue Cap but never more 
than one. 
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2. Northwest feeding volunteers that deploy together will be 
assigned a Team Leader. The Team Leader will be responsible 
to manage the team traveling to and from the feeding event as 
well as handling the volunteer’s paper work; i.e. the release and 
indemnity form, and personal medical form. The Team Leader 
may or may not be the Blue Cap designated to manage the 
feeding operation by the affected state authority. If the Team 
Leader is not the designated Blue Cap, he/she will not wear a 
Blue Cap, will not make assignments within the feeding 
operation, and will serve under the authority of the acting Blue 
Cap. Northwest Team Leaders will report to the Northwest State 
Director. 

Blue Cap Standard 2: Size and Shape of Organization 

Feeding strategies vary in size and complexity. Planning the feeding site 
and organizing the feeding team accordingly will contribute to the 
success and safety of the ministry. 

Key action:  

 Evaluate field kitchen space needs, safety of volunteers and the 
flow of inventory in and out when setting up the resource. (See 
Guidance Note 1) 

 Ensure initial delivery of food and supplies to site or bring 
enough food with equipment to produce required meal count until 
deliveries can be made. 

Key indicators: 

 The Blue Cap anticipates and allocates space for the delivery 
and storage of food and supplies. 

 There is adequate space designated for cleaning, staging and 
storing cambros. 

 The resource equipment and volunteers are protected from 
adverse weather conditions by structures either permanent or 
temporary (canopies/tarps). 

Guidance Notes: 

1. The site setup should consider the flow of food from inventory to 
staging areas to food preparation stations, through the cooking 
and into cambros for pick up by the ARC Emergency Vehicles. 
(See Appendix B_III for more considerations) 
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Blue Cap Standard 3: Tactical Deployment of Assets (Field Kitchen) 
The advance planning and use of DR’s asset management will simplify 
the safe movement of equipment and will ensure the appropriate 
equipment arrives in working order. 

Key Action: 
 The Blue Cap or IMT will make sure an appropriate driver and 

truck is selected to safely move the Disaster Relief Field Kitchen. 
 The Blue Cap or IMT is to make sure the driver has the address 

and location of the feeding site; that any necessary route, 
lodging and fuel arrangements have been made and that the 
driver has the phone number to report progress every 4 hours. 
(See Guidance Note 1) 

 Make sure there is an accurate inventory of supplies and food 
items with the resource before deploying the resource or making 
arrangements for supplies and food to be delivered to the site in 
time to prepare the first meal. 

  The Blue Cap is to arrange to have supplies and food items 
used during the deployment replaced before the resource is 
released. (See Guidance Note 2) 

Key Indicators: 

 The IMT knows the location, status and expected arrival of all 
feeding equipment requested and made preparations for its 
arrival. 

Guidance Notes: 

1. Any vehicle being operated on behalf of NWBDR may not 
operate for more than 15 hours in any 24-hour period of time 
without an 8-consecutive-hour down time. The vehicle operator 
may not actively operate the vehicle for more than 10 hours in a 
24—hour period of time without an 8-consecutive-hour down 
time. The driver is to report every 4 hours; status, current 
location and expected ETA to feeding site. (See Appendix B_IV) 

2. Careful attention to replacing used supplies such as heavy-duty 
aluminum foil, parchment paper cambro liners, etc. will ensure 
the resource will have the appropriate supplies on hand for the 
next deployment. Failure to provide an inventory of supplies 
available on arrival may prevent replacement of supplies. 
(Document your inventory!) 
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Blue Cap Standard 4: Tactical Deployment of Volunteers 

The request for a feeding team may follow the standard deployment 
model or communication with each team member may be established by 
an off-site coordinator who will facilitate timely dissemination of important 
information and the coordination of safe travel arrangements. 

Key action: 

 Travel arrangements will provide for the team to arrive at the 
housing site before 21:00 (9:00pm) (See Guidance Note 1) 

 The Blue Cap is responsible to plan for travel, consider the safe 
travel policy and the time and distance a team can safely travel 
per day. (See Guidance Note 2) 

 The deployment process should remind volunteers of personal 
items that they should bring. (See Guidance Note 3) 

 The deployment process should advise volunteers of the 
weather and other conditions they could expect to encounter. 

 On-site leadership is not responsible for theft, loss, or damage of 
any personal property while on-site, leave nonessential 
valuables home. 

 The Deployment Management must screen deploying volunteers 
for health issues that may be impacted by the on-site and 
housing environments and decline to deploy at-risk volunteers. 
(See Guidance Note 4) 

Key indicators: 

 The Blue Cap has a list of all feeding volunteers and contact 
numbers with information pertaining to their credentials, training 
and certifications. 

 The Blue Cap is aware of the travel arrangements for the feeding 
volunteers, when they arrive and when they depart. 

Guidance Notes: 

1. In the event the team cannot reach the housing site before 21:00 
(9:00pm) other overnight accommodations must be made.  
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2. The Northwest Safe Travel Policy (see Appendix B_IV) is an 
essential safety policy and will be strictly enforced. Teams 
traveling from and returning to the Northwest will be carefully 
monitored. Volunteers traveling to a disaster site, challenged 
with an arrival time may be tempted to stretch the travel time, 
limit break times or exceed posted speed limits. Safety of all 
volunteers is always to be the highest policy. Likewise volunteers 
eagerly returning home may be tempted to justify violations of 
the travel policy. Careful planning and maintaining the plan will 
avoid unpleasant consequences. 

3. Volunteers should be reminded of personal items that should be 
taken on deployment. They should bring sufficient prescription 
medicines to last through the deployment.  

4. Several environment conditions may put the feeding volunteer at 
risk. There may not be electricity for volunteers with CPAP 
machines. There may not be refrigeration available for insulin or 
other medicines and a fire or flood environment may put other 
volunteers with breathing issues at risk. The Blue Cap becomes 
responsible for the physical well-being of the deployed team and 
must not allow well-meaning and eager volunteers put 
themselves in a serious health-risk situation. 

Blue Cap Standard 5: Documents, Forms, and Training 

The safety and security of the Disaster Relief team depends in part upon 
the accurate and timely verification of the volunteer’s certification and 
training. Advance planning will ensure the Blue Cap receives the 
appropriate documentation and will be able to produce to the controlling 
authority the completed forms for each of the volunteers. 

Key action: 

 Verify that the certification, documentation and training of the 
volunteers for deployment meet the requirements of the 
Northwest DR Director and the requirements of the on-site EOC. 
(See Guidance Note 1 & 2) 

 Before deploying team, obtain from each volunteer the 
completed Release and the Indemnity Agreement and the 
completed Personal and Medical Information Form.(See 
Guidance Note 3) 

Key indicators: 

 The Blue Cap arrives on site with all the appropriate forms for 
the operation of the SBDR field kitchen. 
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Guidance Notes: 

1. Background screenings are to be completed every 3 years. ID 
badges (certification) are to be issued every 3 years based upon 
the completed background check. Certification is based upon the 
successful completion of the background screening process, the 
receipt of the application fee and the ID photo. The Northwest 
Disaster Relief team manages background applications in each 
DR region and there are small differences in the process. 
Contact your Regional DR Coordinator for information. 

2. Feeding training part 1 (classroom) and part 2 (hands-on) are 
required to be completed every 3 years. In addition, those 
volunteers who would serve as blue-cap lead-cook, chaplain 
and/or forklift operator must have additional training and 
certification. 

3. It is essential that the Blue Cap has on hand the completed 
Release and the Indemnity Agreement and the Personal and 
Medical Information Form for each feeding team member 
deployed on his team. Copies of these may be required by the 
IMT (incident management team). The personal information form 
should be shredded or destroyed after deployment. The release 
and indemnity form should be kept on file for 3 years. (Appendix 
C_VII and C_VIII) 

Blue Cap Standard 6: Food Handling 

By agreeing to feed the people through this ministry we are granting 
them the right to enough food to provide the essential daily nutritional 
requirements and food prepared in compliance with safe food handling 
and sanitation practices. 

Key action: 

 The Blue Cap is responsible to plan menus making the best use 
of on-hand inventory and volunteers. (See Guidance Note 1) 

 The Blue Cap is to plan menus with the appropriate mix of foods 
from the five food groups. (See Guidance Note 2) 

 When ordering food through the ARC a F6409 form must be 
filled out for the initial food order and another F6409 for every 
on-going food order thereafter. (See Guidance Note 3) 

 Ensure that the feeding team is fed three meals a day. (See 
Guidance Note 4) 
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 The Blue Cap is to make sure the kitchen and serving area are 
safe, clean and orderly at all times. (See Guidance Note 5) 

 Ensure all feeding and serving volunteers follow the proper safe 
food handling practices as covered in the Minimum Standards In 
Safe Food Handling Procedures of this manual. 

Key Indicators: 

 Kitchen area is configured so that cords, cables and hoses are 
safely routed and excess lengths are neatly situated. 

 Work areas are kept clear of boxes, tools, and other 
obstructions.  

 Cooks, food preparers and serving volunteers are wearing 
aprons.  

 Aprons, hot pads, hot mitts, table cloths and towels are washed 
each night.  

 Volunteer’s personal items, packs, purses are not to be stored in 
the kitchen area. 

 Water bottles, coffee cups and snacks are not put down in the 
food prep, cooking or serving areas. 

 Hand wash station is set up and operational in a convenient 
location. 

 Food handling gloves are available in all sizes and located in a 
clean and sanitized environment. 

Guidance Notes: 

1. Collaboration in planning: While the Blue Cap is responsible for 
the menu, several factors will dictate the menu choices and 
information provided by the Lead Cook, inventory manager and 
cambro coordinator will prove helpful. Questions like: 
 Does/will the Lead Cook know how to prepare the food with 

the cooks and equipment available? (Volunteers rotate 
through a typical feeding operation. Food ordered 3 days out 
may actually be prepared by a new lead-cook. Be careful not 
to order food that requires the skills and knowledge of the 
Lead Cook who has just gone home.) 

 What additional items (sauces, spices, oil/butter) will the 
Lead Cook require to prepare the meal? 

 How much time will the Lead Cook need to prepare the food 
with the available help and equipment?  

 What food is on hand in the inventory and in what quantity? 
 Is there enough space in the refrigeration trailer and/or dry-

box for incoming products? (The inventory manager may not 
be able to store additional frozen food and may influence the 
choice of canned foods vs frozen foods.) 
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  Are there enough cambros on hand to distribute the meal 
(different menu items) on the number of assigned routes by 
the ARC? 

2. It is important to remember that the people we will be feeding will 
often encompass a wide range of nutritional needs. Many of the 
people in a shelter will be under abnormal stress and their sleep 
patterns will be erratic at best. The group being fed may be 
comprised of children, pregnant women, elderly and others with 
special needs. The nutritional value of the meal we prepare is as 
important as the attractive presentation of the plate/clamshell of 
food and the safe-food handling procedures. The folks we will be 
feeding will need a healthy intake from all 5 food groups. A 
typical menu consists of; a meat, vegetable, fruit, bread, dessert, 
and a drink. The meals should be well-balanced and filling. 
 While the Blue Cap may be inclined or forced to prepare 

simple “one-pot meals” by time constraints, limitations in 
equipment or an inadequate number of feeding volunteers 
every effort should be made to plan menus that provide the 
appropriate array of nutrients. 

 Be aware of the ethnic food preferences of the group you will 
be feeding when planning the menu. A successful feeding 
ministry is not measured by the number of meals prepared 
but in the number of meals eaten with zero resulting health 
issues. It is not true that people who are hungry will eat 
whatever is prepared. Our feeding ministry begins with safe 
food preparation and ends when the people actually eat the 
food in quantities that will provide their daily nutritional 
needs.  

 Set aside your personal likes and dislikes when planning 
menus. Healthy eating patterns must include a variety of 
vegetables: 

1. Dark green 
2. Red and orange 
3. Legumes (beans and peas) 
4. Starchy (white potatoes and corn) 
5. Other (Onions, mushrooms, green peppers) 

For more information on nutrition see (Appendix D_II) 
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3. When ordering food through the American Red Cross the 
following must be followed: 
 The F6409 must be created concurrent with activation and 

include a point of contact with a cell phone number (the 
address is optional if not identified.) It is for a one-time order 
not on-going meals/product support. 

 The F6409 should include the following formula for meal cost 
calculation: number of meals per day multiplied by the 
number of days multiplied by the price per meal = dollar 
amount. Example: 5,000 meals x 3 days =15,000 meals x 
$5.00 [cost per meal] = $75,000.) (See Appendix D_I) 

4. Consider the nutritional needs of the feeding team. When the 
feeding team is only preparing two meals a day, purchase 
breakfast food items locally or add breakfast items to the food 
orders. Be sure to add the number of volunteers on the feeding 
team to the lunch and dinner meal count to ensure enough food 
can be set aside for the team. Be sure to consider the team’s 
food in the cambro count; hot foods must be kept hot and cold 
foods must remain out of the danger zone. 

5. SBC kitchens and serving lines are always on display and reflect 
the attitudes and the values of the team. Whether it is true or not, 
there is the perception that clean and delicious food cannot 
come out of dirty and messy kitchens. Nor would one think that 
sweaty food servers, with greasy hair and dirty clothes would be 
serving a safe and wholesome meal.  

Blue Cap Standard 7: Physical well-being 
Feeding volunteers while deployed on a feeding team will require not 
only food and water but adequate space for sleeping that will maintain 
their dignity and provide for their security.  

Key Action: 

 Adequate housing for the volunteers must be provided, keeping 
in mind the dignity and security of the team members. (see 
Guidance Note 1 – 3) 

 The Blue Cap must plan sleeping quarters and determine the 
maximum number of males and females the facility will 
accommodate based on a minimum of 40 square feet sleeping 
space per person. 

 Make sure that some type of food snack and water is available 
between meals. (See Guidance Note 4) 

 The Blue Cap is to schedule volunteers so they get adequate 
rest and sleep. (See Guidance Note 5) 
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Key indicators: 

 Sleeping arrangements provide a safe separation and privacy 
between males and females. 

 Adequate ventilation and reasonable thermal comfort are 
provided for in the sleeping quarters. 

 The sleeping area provides each volunteer a minimum of 40 
square feet of sleeping space per person. 

Guidance Notes: 

1. Volunteers should come prepared for unknown conditions. Meals 
will be provided while on-site and every effort will be made to 
provide suitable housing in churches, schools, or other facilities. 
Occasionally tents may be necessary. The Blue Cap should 
provide instructions about housing, shower schedule, meal 
times, and any other event scheduled for the day. Volunteers will 
need bathroom facilities during the night. When planning the 
housing for volunteers the safety and dignity of women 
volunteers must be maintained. Make sure there is adequate 
lighting and security during the night for volunteers to visit the 
restrooms. 

2. Provisions will be made for personal hygiene and is very 
important considering the type of work the feeding team does at 
the disaster site. Shower resources should be brought in for the 
feeding team if there are no shower facilities available locally. 

3. When deploying a team in partnership with the ARC; if lodging 
lacks showers, the Red Cross may provide hotel/motel rooms for 
the feeding volunteers to take showers. (Generally limited to two 
rooms) (See Appendix D_I). 

4. The Blue Cap must provide a place for the volunteers to sit down 
and rest during the work shift. Food (snacks) and water must be 
available to the volunteers and breaks must be provided for. 
Adverse weather conditions must be considered when providing 
a shelter for the break area.  
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5. Some feeding events may require volunteers to begin working 
early in the morning and continue into the evening. Devotions 
and debriefing meetings are important and should not be skipped 
in favor of more sleep. Failure to give volunteers adequate rest 
and sleep will result in accidents, poor safe-food handling 
practices and deterioration in attitudes and spiritual well-being.  
 Consider breaking the feeding team into 2 shifts and give 

each shift the leadership and volunteers needed to fully 
function. 

  Request additional feeding volunteers to fill both shifts. 
 Use ARC volunteers to supplement feeding volunteer 

responsibilities. 

Blue Cap Standard 8: Spiritual well-being 

All feeding volunteers working in stressful conditions are to have the 
coping skills and tools available to manage and mitigate operational 
stress. 

Key action: 

 The Blue Cap is to be especially alert to the physical and 
emotional stress of the feeding team and be responsible to 
minister to their spiritual well-being. (See Guidance Note 1) 

 The Blue Cap is to conduct or enlist another individual to lead 
devotions each morning and conduct debriefing meetings each 
evening. (See Guidance Note 2) 

Key Indicators: 
 One or more chaplains have been assigned to watch for signs of 

stress and/or fatigue. 
 Devotions and debriefing meetings are held each day. 

Guidance Notes:  

1. The responsibility for careful observation of the signs and 
symptoms of stress may be delegated to Chaplains who may 
use devotions and debriefing meetings to address stressful 
situations. Fatigue is a leading cause of spiritual deterioration 
and can be the root of stress and risky behavior. It can be 
lessened with breaks, a good night’s rest and/or a day of 
downtime. 
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2. The time frame in which the feeding team normally operates 
requires the volunteers to rise early in the morning. There is 
always a sense of urgency to get the kitchen up and running as 
soon as possible. Such activities tend to push the morning 
devotion time aside in favor of more productive activities. The 
Blue Cap must maintain the spiritual component of the feeding 
ministry and schedule adequate time for the morning devotion 
and prayer. Evening debriefings are equally hard to schedule but 
is an essential stress management tool. 

Blue Cap Standard 9: Reporting 

Disaster Relief Feeding ministries depend upon the support and funding 
from several entities. Accurate and timely reporting will provide the 
information for those entities to which the feeding team is accountable. 

Key action: 
 Maintain and submit an accurate count on the number of meals 

prepared during each meal period and number of meals served if 
operating a serving line. (See Guidance Note 1) 

 The Blue Cap will keep a sign-in sheet for the kitchen each day 
and accurately log every volunteer's time in and time out. 

 Keep an accurate record of expenses for the entire feeding 
operation and substantiate with attached copies of the receipts. 

 When working with the ARC; each request for reimbursement 
pertaining to the Disaster Relief operation must be itemized on 
SBDR letterhead. (See Guidance Note 2& 3) 

 The Blue Cap must be sure to manage and keep accurate 
Inventory records for the on-going disaster response to both 
eliminate waste and ensure food cost is maintained within the 
limits established in the service delivery plan. 

 When working with ARC; Food and meal service supplies must 
be inventoried and documented within 24-48 hours of arrival at 
the kitchen site. (See Guidance Note 4) 

 In the event of any accident resulting in an injury an incident 
report form must be completed and submitted to the IMT and 
affected state director. (See Appendix C_V) 
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Key Indicators: 

 Both the IMT and the Inventory management team have a 
current and accurate inventory report. 

 The daily feeding report is completed, sent to the IMT each day. 
 The volunteers sign-in upon arrival to the kitchen and sign out 

before leaving the site. 
 The Blue Cap has on-hand all the different forms needed to 

provide timely and accurate reporting. 

 Guidance Notes: 

1. A daily written record of all meals prepared, meals served, the 
volunteer count. (See Appendix C_III) should be called in or 
communicated to the IMT in a timely manner, each day. 

2. Expenses: Requests to the ARC for reimbursement of specific 
expenses for Disaster Relief operation must include the following 
on SBDR letterhead: (See Appendix D_I) 

 of Southern Baptist State convention 
 

 

verification of payment of the original invoices (i.e. 
payment receipts, cancelled check, etc.) 

 amount due 
 

Disaster Relief operation number 
3. Requests for mileage reimbursement must include the following 

information on SBDR letterhead: 

 
 

Contact name and number 
 

 
 

 

mileage reimbursement rate 
of resource requesting reimbursement (i.e. field 

kitchen or field kitchen support vehicle) 
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4. When working with the ARC it is the joint responsibility of the 
Red Cross and SBDR to ensure the inventory is managed in 
such a way as to support on-going food and supply procurement. 
Management of inventory; both during the initial and during the 
on-going phases of a disaster response, is important to ensure 
needed food and supplies are on hand to meet the disaster 
caused hunger needs. (See Appendix D_I) 

An Initial inventory is the responsibility of the SBDR Blue Cap 
and is to be verified by the Red Cross Feeding Manager or 
designee. “Once at the kitchen location at the Disaster Relief 
operation, the Red Cross Kitchen Site Manager must be notified 
of the exact order that was placed, with any and all 
documentation related to the order presented to him or her.” 
(See Appendix D_I) 
 Inventory will be tracked utilizing standard Red Cross 

documents and can be managed by the designated Red 
Cross or SBDR representative. 

 Inventory and Bill of Lading must be submitted within 24-48 
hours of arrival at the designated kitchen site, and then daily 
after initial processing by the designated Red Cross or 
SBDR representative to the Kitchen Site Manager. 

 Inventory must be verified via signature by Red Cross 
Kitchen Site Manager. 

Blue Cap Standard 10: On-site coordinated activities 

Operational efficiency is achieved through careful on-site coordination of 
all activities within the feeding team organization, with our partners and 
with other concerned and active individuals. 

Key action: 

 Ensure that each feeding volunteer signs in and out of the 
kitchen site each day. (See Guidance Note 1 & 2) 

 Conduct an on-site team meeting each morning giving each 
volunteer their assignment and making them aware of the overall 
plan for the day. (See Guidance Note 3) 

 The Blue Cap is to keep an accurate list of names, addresses, 
and contact phone numbers of partners, vendors and other 
resources made available to the Mobile Field Kitchen. (See 
Guidance Note 4) 
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 The Blue Cap will have someone monitor the quantity of propane 
fuel on hand. (See Guidance Note 5) 

 Make sure gray-water is disposed of properly and timely and that 
any portable toilets for the feeding volunteers are serviced 
regularly. (See Guidance Note 6) 

 Coordinate all on-site activities with the ARC, SBC Incident 
Management and/or any other liaison assigned to the event. 
(See Guidance Note 7) 

 Ensure the shutdown and packing of the kitchen equipment is 
clean and orderly.(See Guidance Note 8 & 9) 

 The Blue Cap will follow the procedures to request the use of 
excess food and product supplies. (See Guidance Note 10) 

Key indicators: 

 The Blue Cap has a list of all the contact information needed to 
coordinate the on-going activities of the SBDR field kitchen with 
vendors and partners. 

 All the volunteers have been assigned a specific task related to 
the operation of the SBDR field kitchen. 

 The Blue Cap has a plan for the recovery of the SBDR field 
kitchen and the feeding volunteers. 

Guidance Notes: 

1. The sign-in form should record time and date in, time and date 
out, mileage to and from site. The information gleaned from the 
form may be helpful to the County EM in recovering some cost 
related to the disaster response. 

2. The sign-in forms must be sent to the IMT to be entered into the 
NW database. 

3. Each volunteer should be assigned a task or station and 
understand the overall plan for the day. Those who are 
responsible for specific sections should be identified so the chain 
of command remains clear to everyone.  

4. The Blue Cap responsibilities span a wide variety of concerns 
and include many people and resources he or she will need to 
contact. Having an up-to-date list will facilitate a timely contact in 
case of emergency and ensure a new Blue Cap will have the 
information they need to continue the feeding operation. 
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5. A continuous supply of propane is essential to the operation of 
the kitchen equipment. The Blue Cap is responsible to make 
sure the propane is refilled in a timely manner or alternate tanks 
are available on site. He is to top off the Mobile Field Kitchen 
tanks before the resource is recalled. 

6. Some counties may require all gray-water be contained in tanks 
and pumped out and disposed into sewer systems. In such 
cases, if the resource is not so equipped, the Blue Cap will 
arrange for the tank and the disposal through a local vendor. In 
all cases the plan for the setup and operation of the kitchen must 
provide for safe and adequate disposal of gray-water. 

7. When working with the ARC, there may be 3 different mangers 
to coordinate with the Blue Cap and facilitate food and supply 
orders and logistical support. (See Appendix D_I) 
 The ARC Feeding Manager is responsible for collaborating 

with the SBDR Coordinator (Blue Cap) in managing the food 
procurement process for on-going food orders once a 
Disaster Relief operation has been established. 

 The ARC Kitchen Site Manager is responsible for the 
management and operation of Red Cross functions at the 
kitchen site and collaborates with the SBDR Field Kitchen 
Manager (Blue Cap) on product ordering. 

 ARC Logistics is responsible for ensuring the Disaster 
Requisition Form (F6409) is completed and entered correctly 
in the ReQuest system and ensuring feeding support 
components, i.e. trailers, etc., are considered for a feeding 
response. In addition, Logistics is responsible for site 
selection and approval. 

8. Resources that are being recalled are to be packed in an orderly 
manner, equipment clean and secured for transport. All supply 
items on the arrival inventory should be replaced and stored in 
their proper place, water hoses drained and stored, electrical 
cords, propane hoses and ropes/cords should be accounted for 
and packed appropriately. The resource should be returned in 
the same or better condition than it was deployed and in every 
case, ready to redeploy immediately. 
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9. When a resource is called out by the ARC - recommendations to 
close kitchens sites must be made jointly between the SBDR 
Field Kitchen Manager and the Kitchen Site Manager. Those 
recommendations must be communicated to both the ARC 
Feeding Manager and the SBDR Coordinator (Blue Cap) with 
final decisions communicated to the ARC Assistant Director of 
Operations and properly posted and communicated to clients. 
(See Appendix D_I) 
 Recommendation for the closing of the field kitchen 

operation should include: 

 The date and time (lunch, dinner) of the last day of 
feeding 

 Arrangements for the return of USDA commodities 

 Disposition of all remaining food and supplies 

 Deliver 48 hours advance closing notice to all parties 
including the organizations’ management, clients 
and workers 

 Communicate recommendation to Red Cross 
Feeding Manager and SBDR Coordinator at the 
operations headquarters 

 Establish procedures for the removal of ancillary services 
(i.e. garbage, recycling, etc.) at the kitchen site. 

 Submit a closing inventory of food, paper goods, and all 
equipment remaining on the site (forklift, power washer, 
etc.). 

 Develop a plan for restocking the field kitchens based on 
conversations with the ARC Field Kitchen Manager and from 
the initial order or orders at the Disaster Relief operation 
location. 

“The Red Cross will arrange and pay for the food and 
feeding supplies to replenish the field kitchen. Food from 
inventory on the operation will be used for SBDR 
replenishment to the maximum extent possible. 
Replenishment must be captured on an F6409. 
Replenishment does not require concurrence beyond the 
Assistant Director of Operations on the Disaster Relief 
operation. Exact item replacement is not required, and 
“like-for-like” replacement is allowed.” 
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10. “Food and product supplies remaining at the end of the Disaster 
Relief operation, after restocking, may not be released to a Blue 
Cap without written permission from the Assistant Director of 
Operations on the Disaster Relief operation. SBDR may request 
the use of the excess food or product supplies for recovery 
efforts. A request can be submitted to the Assistant Director of 
Operations at the Disaster Relief operation headquarters via 
either the Mass Care or Logistics chief for approval by the 
Disaster Relief Operation Director.” 
 Disaster relief operation chiefs and managers do not have 

the authority to approve request for distribution of excess 
inventory. (Appendix D_I) 
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CAMBRO COORDINATOR 

Cambro Coordinator Standard 1: Scope of Authority and Span of 
Control 

Cambro Coordinator will work under the supervision of the Blue Cap and 
be directly responsible for the distribution of all food items and supplies 
that are under SBDR control. 

Key Actions: 

 Obtain an inventory of all available and onsite cambros.(See 
guidance note 1) 

 Determine the total number of cambros needed for each route 
and make sure the number and size available will accommodate 
the food requested for the route/ location. (See guidance note 2) 

 Meet with Blue Cap, Lead Cook, and Inventory Manager to 
develop menu food order. 

 Lay out the staging location and pallets for the ERVs to pick up 
cambros. (See guidance note 3) 

 Secure and make available the supplies needed for labeling 
cambro (Tape, labels, marking pens, etc.). 

 Verify all cambros are clean sanitized and preheated/cooled as 
necessary for the food that will be put in them. 

 Confirm every cambro that comes out of the kitchen and is 
staged for pickup is properly labeled. (See guidance note 4) 

 Make sure the correct quantity of foods and beverages are 
staged to the correct routes/locations for pick up. (See guidance 
note 5) 

 Verify the correct loading of staged food into ERVs. (See 
guidance note 6) 

Key Indicators: 

 The location for loading staged cambros (meals) into the ERVs 
has been established and each station clearly labeled. 

 The Cambro Coordinator has a list to verify routes, meal counts 
and total cambros for each route. 

 The required number of cambros has been staged to the 
appropriate location. 
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Guidance Notes: 

1. It is essential that the Cambro Coordinator determine the 
available number of clean and fully functional cambros before 
food is prepared. It is possible that some of the available 
cambros may have broken or damaged buckles, missing or 
broken seals, and/or some other damage that limits its ability to 
holding hot food hot and cold foods cold. Be sure each cambro is 
checked for condition when being washed and sanitized. 

2. The Cambro Coordinator must know the total meal count for the 
next meal, as well as; the number of servings for each food item, 
the serving size for each food item and the number of 
locations/routes the food will be distributed to. Consider the 
following: 
 The ARC tells the Blue Cap and Cambro Coordinator that 

the meal count is going to jump from 1,000 meals a day to 
3,000 and 10 new shelters (routes) will be added to the 5 
already in operation.  

How many cambros will the Cambro Coordinator need and 
what size? 

What does the Cambro Coordinator need to know to 
calculate the number of cambros necessary? 

1. Total number of routes 
2. Menu items that require a cambro 
3. Meal count per route 
4. Serving size for each menu item 
5. Capacity and condition of available cambros 
6. Space to add 10 more routes to the staging area 

Use the following for an example: 

1. There will be 15 routes to 15 different shelters; the 
closest shelter is 20 minutes away the furthest 1 
hour away. 

2. The menu for dinner will be pot roast, instant 
mashed potatoes, green beans, and canned fruit 
cocktail. 

3. 10 routes will need 200 meals each 
4. 4 routes will need 150 meals each 
5. 1 route will need 400 meals 
6. Serving size will be pot roast 8 oz. mashed potatoes 

6 oz. green beans 4 oz. fruit cocktail 4 oz. 
7. 150 large ARC Cambro (capacity 144 - 8 oz. 

servings) are available. 
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Using the above information and Appendix A_III & A_VI, 
how many cambro will be needed? [90 cambros] 

How will the Cambro Coordinator verify the correct 
cambros get on the assigned route? [Ask the driver what 
shelter/route they are delivering food to and actually 
watch the food/cambros being loaded making sure the 
entire cambro count is loaded.]  

Why would the Cambro Coordinator be included on the 
menu planning team? [If there are not enough cambros 
available to put the food in; the menu must be changed 
to reduce the amount of food items that require a 
cambro to distribute.] 

How many cambros would be needed in the above 
example to continue to feed 2 meals a day for 3 days? 
[In most cases the same cambros used for the lunch 
distribution cannot be returned and cleaned in time to 
put the dinner food distribution in.] 

What options might the Blue Cap, Lead Cook, Inventory 
Manager and Cambro Coordinator consider if only 75 
cambros were available? [Order individual fruit packs 
that do not require a cambro to distribute instead of #10 
cans of fruit.] 

3. Cambros must be placed on pallets to keep them off the ground. 
The pallets should be clearly labeled with the route number and 
enough pallets should be used to ensure there is room to put all 
the cambros that go on that route without stacking more than 3 
high. Pallets/routes should be laid out in the order that the ERV 
will be picking up the food. Often those routes that have to travel 
the furthest are the first in line to pick up food. Loading and 
unloading cambros on the emergency response vehicles 
remains the responsibility of the ARC but the Cambro 
Coordinator is to watch and verify that the correct number of 
cambros and correct meal count is loaded on each route. 

4. Cambros are to be accurately labeled coming out of the kitchen 
with the following information: (See Safe Food Handling 
Standard 5: Safe Food Holding) 

  



  Page 
49 

 
  

 Menu Item ____________ 
 Serving Size ____________ 
 Number of Servings ______ 
 Time filled _____________ 
 Date filled  _____________ 
 Temperature of the food at the time filled _____ 

5. The Cambro Coordinator should maintain a list of routes, meal 
counts for each route, beverage cambros for each route, any 
dietary special meals required by the route, other prepackaged 
food items to supplement the meal and total cambros count 
required for each route. He/she must check and verify that the 
correct cambros have been staged on the pallets for each route. 
Food is likely to come out of the kitchen in what appears a 
random order and definitely not by route number. For example 
the vegetables will cook faster than the pot roast and may be 
staged for all routes before the pot roast is finished cooking. Fruit 
may be staged as soon as it becomes ready. Not all routes may 
require a beverage or special dietary meal. The Cambro 
Coordinator should know all the requirements for each specific 
route and verify the load is ready for pickup. 

6. The Cambro Coordinator is the one designated with the authority 
to release the food for loading and distribution. No staged food is 
to be loaded until released by the Cambro Coordinator. Staged 
food is not to be left unattended by SBDR personnel.   

 The Cambro Coordinator is to make sure all the 
food/beverage for the route has been staged before 
it is released. 

It is the Cambro Coordinator’s responsibility to see that all the 
food/beverage cambros for the designated route are loaded onto 
the ERV.  

It is the ARC’s responsibility to ensure that the right ERV picks 
up the right route and will have a Kitchen Site Manager or 
designated person assigned to that task. The Kitchen Site 
Manager will have a list of ERV numbers assigned to each route 
and will determine loading by ERV numbers while SBDR 
typically works with route numbers. ERVs with their unique ERV 
number rotate in and out of service and to add to the confusion 
routes are sometimes dropped and sometimes combined. It is 
very easy to get things mixed up and get the food for one route 
on the wrong ERV, especially in a large feeding event. The 
Cambro Coordinator must be vigilant, check and verify the 
staging of cambros and carefully watch the loading process.  
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COOKS 

Cooks Standard 1: Scope of Authority and Span of Control 

Feeding volunteers designated as Cooks will work under the supervision 
of the Lead Cook and when designated; manage specific sections or 
stations within the kitchen operations. 

Key Actions: 

 All volunteers assigned to the cooking operation must have a 
current state Food Handler permit. (See Guidance Note 1) 

 A feeding volunteer, when assigned to manage a specific 
process or station in the kitchen, will assume the responsibility to 
successfully complete task for that station. (See Guidance Note 
2) 

Key Indicators: 

 All the cooks have been assigned one or more tasks in the 
preparation and cooking of food and/or beverage in the kitchen. 

Guidance Notes: 
1. NW Disaster Relief feeding volunteers must have a minimum 

knowledge and understanding of safe food handling procedures 
before working in a NW field kitchen. The importance of 
understanding the danger to public health from foodborne 
microorganisms cannot be stressed enough. Volunteers 
assigned to cook or prepare food in a NW field kitchen are to 
have a copy of their valid state “Food Worker Card” with them. 
[Reference the Feeding Manual - Core Standard 1: The Feeding 
Volunteer] Guidance Note: 6 

2. The cooking operation is typically managed through several 
processes or stations determined by the size of the feeding 
operation and the Lead Cook. Stations may include several 
processes like sanitizing the lids of cans, peeling down the 
labels, opening the cans and removing the food from the cans. 
Or the Lead Cook may assign a feeding volunteer a specific 
process like measuring and adding spices to each batch of food 
being heated and/or cooked. The efficient operation of the 
kitchen to some extent depends upon each cook clearly 
understanding their own assignment and knowing the jobs of 
others assigned to manage stations and processes throughout 
the field kitchen. 
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Cooks/Food Preparation Standard 1: Canned Foods 

Canned foods are to be handled, opened and prepared in such a way as 
to prevent contamination of the contents. 

Key Actions: 

 The top one inch of the can label is to be removed before the 
can is put through a gear driven can opener. (See Safe Food 
Handling Standard 3: Safe Food Preparation – Prevent 
Contamination) 

 Damaged (bent or dented) cans are not to be opened and the 
food is not to be used. 

 The lids are to be clean and free of all debris before opening. 
 All lids are carefully sanitized before opening the can. 
 Mesh safety gloves should to be worn by cooks removing the 

food from opened cans where the food cannot be easily poured 
or removed. (See Safe Food Handling Standard 3: Safe Food 
Preparation – Prevent Contamination) 

 Prevent cross contamination by cleaning and sanitizing can 
opener and preparation table between batches of different kinds 
of foods. (See Guidance Note 1) 

Key Indicators: 

 The lids of all cans are carefully cleaned and sanitized to prevent 
any possible contamination to the contents of the can when 
opened. 

 The preparation station and can opener are cleaned and 
sanitized before preparing a different type of food to prevent any 
cross-contamination. 

Guidance Notes: 
1. Different types of canned foods are often opened for the same 

meal. For example beef stew, green beans and sliced peaches. 
Care must be taken to prevent cross contamination by washing 
and sanitizing the can opener and preparation table between the 
different types of foods. 
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Cooks/Food Preparation Standard 2: Packaged Foods 

Care must be taken to prevent food from becoming contaminated during 
the process of opening and handling packaged foods. 

Key Actions: 

 The packaging of food and nonfood items should be inspected 
and verified that it is intact and clean, and the contents have 
been protected from contamination. 

 Cooks are to remove food from the packages in such a way as to 
prevent contaminating the food. (See Guidance Note 1) 

Key Indicators: 

 Any food items in damaged packages are set aside and are 
considered contaminated. 

Guidance Notes: 
1. The outside of boxes and packaged foods may have come into 

contact with a variety of pathogens, viruses and bacteria and any 
contact with a preparation table will contaminate the work 
surfaces. Do not put boxes or packages on a sanitized table 
where food is to be prepared. Cooks/helpers opening boxes will 
have contaminated their gloves/hands by touching the outside of 
the container and must wash hands and put on new gloves 
before handling food. Removing clean food from dirty packages 
can be challenging and cooks should work together or use a 
helper; one person to hold and manage the package and one 
person with uncontaminated gloves to carefully remove the food 
without touching the outside of the package. 

Cooks/Food Preparation Standard 3: Cold-hold food preparation 
Canned fruit and pudding opened and transferred into serving containers 
or cambros must be cooled and held at 41 degrees or cooler. 

Key Actions: 
 Cambros are to be pre-cooled before putting in fruit or pudding. 
 Enough ice is to be put in the cambro to cool the fruit or pudding 

to the appropriate temperature. (See Guidance Note 1) 

Key Indicators: 

 The temperature of fruit or pudding in cambro staged for 
distribution is found to be 41 degrees or cooler. 
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Guidance Notes: 

1. Canned fruit and pudding are to be cooled and held at 41 
degrees or cooler after opening. Before opening, canned fruit 
and pudding should be staged or stored in refrigeration 
equipment if available. Consideration must be given to the 
significant time and ice to cool large quantities of fruit from room 
temperature to 41 degrees.  

Cooks/Food Preparation Standard 4: Hot-hold food preparation 

Foods to be cooked or heated must be controlled throughout the process 
to prevent contamination and to ensure it is evenly and completely 
heated without burning or sticking to the heating surface. 

Key Actions: 

 The cook is to prevent all contamination to the food under their 
control. (See Guidance Note 1) 

 Food is to be heated evenly and prevented from sticking and/or 
burning. (See Guidance Note 2) 

 Cooks are never to leave food in cookery unattended. (See 
Guidance Note 3) 

 Food that reaches the required temperature must be quickly and 
accurately measured as it is transferred into cambros or serving 
containers. 

 Cooks will use only approved cambro liners to hold food in 
cambros and never put food in direct contact with the cambros. 
(See Guidance Note 4) 

Key Indicators: 

 Food being heated in pots or other cookery is not left 
unattended. 

 Cambro liners are located in a clean, sanitized location; easily 
accessible by the cooks. 
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Guidance Notes: 

1. The cook is responsible to ensure that the food in their assigned 
cookery is protected from contamination. Hands are to be 
washed and gloved appropriately, hair is to be restrained, outer 
clothing is to be clean, an apron is to be worn, food and drink is 
not to be consumed in the cooking area, pins and credentials are 
not to come into contact with food. All utensils used in cooking 
are to be clean and sanitized. The cook is to safeguard the 
integrity of the food and anything that is added to their food; i.e. 
water, spices, other food or ingredients have been controlled as 
specified by the Safe Food Handling Standards.  

2. Food heated or cooked in pans or in convection ovens may need 
to be rotated; front to back and/or top to bottom, to ensure even 
temperatures and complete cooking. Food heated and/or cooked 
in tilt skillets or stock pots will require constant attention to 
prevent the food from sticking or burning. The center of the tilt 
skillet heats more than the corners. The cook must occasionally 
move the food from the corners to the center to keep the food at 
an even temperature. The food in direct contact with the bottom 
of the tilt skillet or stock pot heats quickly and if not stirred off the 
bottom will stick and then burn. Caution; burnt food scrapped 
from the bottom and stirred into the food will seriously degrade 
the taste and quality of the meal. 

3. Cooks assigned to operate cookery may need to take a break or 
work on an additional task, however, they should never leave 
equipment unattended. Even a task as simple as boiling water 
can result in a scorched pan or warped tilt skillet if left 
unattended. In the chaos of the kitchen it is easy to become 
distracted and forget the boiling water or cooking food. It is the 
Lead Cook’s responsibility to find someone to stand in for the 
cook should they need to leave that station but the cook should 
not leave the equipment until the replacement has washed 
hands, put on clean gloves and is ready to assume duties. 
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4. Care must be taken when preparing to put food into a cambro. 
The cook must be wearing clean uncontaminated gloves and 
must not touch the cambro or the cambro lid. A helper should 
bring in a cambro and remove the lid. The cook should then get 
a cambro liner and position it to receive the food. The cook will 
turn off the tilt skillet or burner and quickly and carefully measure 
out the required meal count for that cambro. The cook will roll the 
liner, removing all trapped air and tuck/seal the ends of the liner 
so food cannot leak out. The helper will replace the lid and 
transport the cambro out of the kitchen to the staging area 
making sure it is labeled with the required information. The 
cambro is not to be put on the ground! It should be put on 
something that will hold it at least 6 inches off the ground. The 
cook is to ensure that the inside of the cambro, the cambro liner 
and the food in the cambro liner is not contaminated while in 
their control. 

Cooks/Food Preparation Standard 5: Know Kitchen Equipment 

Cooks are trained not only in the preparation of food but also in the care 
and operation of kitchen equipment. 

Key Actions: 

 When using aluminum foil to cover pans of food in SBDR 
convection ovens use only heavy-duty foil. (See Guidance Note 
1) 

 Most convection ovens require a cool down period before they 
are switched off. Switch off heat, open doors slightly and let fans 
run until the oven has cooled down. 

 Tilt skillets should not be turned on when empty. 
 Tilt skillets must be turned off before tilting and removing food or 

water. (See Guidance Note 2) 
 Stainless steel skillets should not be stirred with metal utensils 

nor cleaned with metal scrapers or steel wool. (See Guidance 
Note 3) 

 When cooking in the tilt-skillet requires cooking oil, use sunflower 
oil or other high temperature oil. Do not use Pam spray oil. It will 
burn and scorch on the bottom and be very difficult to clean. 
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Key Indicators: 

 Supplies in the SBDR field kitchen include only approved oils 
and foils for use in SBDR equipment. 

 Each cook assigned to a cooking station understands the 
operation and the cleaning process for the equipment. 

Guidance notes: 

1. Standard household foil is typically 0.016 mm thick while heavy 
duty foil is typically 0.024 mm thick. The air flow in the 
convection oven will cause standard household foil that might be 
used to cover pans of food to flex, bend and shred within a short 
amount of time and small pieces of foil may come loose, clog air 
flow in the convection oven and contaminate the food. Make sure 
the edges of the heavy duty foil are securely bent around the 
edges of the pan and no loose corners or edges are left exposed 
to the wind currents. 

2. Many tilt skillets have a built-in switch to turn off the gas burners 
when the skillet is tilted past a preset degree however the cook 
should not depend upon the switch to turn off burners but should 
manually turn off the skillet. Likewise; if your unit is not setting 
level the limiter switch may think the base is tilted and prevent 
the burners from igniting or it may only allow the burners to work 
intermittently. If you are having trouble with heating food in your 
skillet make sure the unit is level. 

3. Most tilt skillets have a heavy stainless steel bottom which 
comes sealed from the factory with a coating which helps 
prevent food from sticking. Stirring or scraping with metal 
utensils will scrape off the coating and cause food to stick in 
those areas. Use wooden or plastic spatulas to stir food. Cooks 
should be familiar with how to cook with and clean the tilt skillet. 
The process for cleaning and seasoning a skillet can be found in 
the B_VI appendix. 

Cooks/Food Preparation Standard 6: Beverage Station 

Cooks assigned to the beverage station not only know how to make the 
beverage but also are knowledgeable in the care and operation of 
kitchen equipment. 

Key Actions: 

 The Beverage Personnel know how to prepare coffee, tea, hot 
water, and mix punch/juice concentrate as requested by the 
Lead Cook. (See Guidance Note 1) 
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 The Beverage Personnel are to put coffee/drink in containers for 
dispensing or distribution that will keep hot drinks hot and cold 
drinks cold. 

 Label containers with content, date and time. 
 Pull milk cartons from refrigeration for dispensing or distribution 

and keep in/on sufficient ice to maintain temperature at 41 
degrees or colder. (See Guidance Note 2) 

 Beverage Personnel are responsible for securing items and 
supplies used in consuming beverages. (See Guidance Note 3) 

Key Indicators: 

 The Lead Cook has appointed a beverage person and assigned 
a location and equipment for the task. 

 Hot beverages are kept hot and cold beverages are kept cold. 
 All beverage containers are labeled with content, time and date. 
 Beverage Personnel wear aprons and restrain hair. 
 Beverage Personnel, like all SBDR feeding volunteers are 

trained and carry a current “Food Worker Card”. 

Guidance Notes: 

1. Beverage Personnel should be knowledgeable in making coffee 
in the quantity requested and equipment available. They also 
should be aware of the difficulties in getting powdered drinks to 
dissolve in water especially when trying to mix 4 to 5 gallons at a 
time. It will be helpful if directions are written up, laminated and 
posted within the kitchen and beverage station. Failure to plan 
for requested beverage may delay the entire distribution of the 
meal. 

2. The Beverage Personnel must be familiar with all safe food 
handling (Minimum Standards in Safe Food Handling 
Procedures). The job of the Beverage Personnel is not to just put 
the milk on ice; the milk in our control must be maintained at 41 
degrees or cooler at all times.  

3. Supplies and items might include: napkins, cups, stir sticks, 
plastic spoons, tea bags, sugar, sugar substitutes, cream 
packets, cream substitutes, and/or ice for drinks. The supplies 
and miscellaneous items should accompany the beverage to the 
serving line or point of distribution. The ARC will often have such 
items in the ERV and/or shelter but the beverage cook should 
confirm they have the items available. 
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Cooks/Food Preparation Standard 7: Clean up 

Cooks are responsible not only to clean their own station but also to help 
clean the entire kitchen. 

Key Actions: 

 Cooks are responsible to clean and sanitize their assigned 
equipment and station. (See Guidance Note 1) 

 All feeding volunteers are to help clean the kitchen; mats, floors, 
pallets, tables garbage cans, pavement/cement and all other 
areas used by the feeding team. (See Guidance Note 2) 

 Make sure all utensils, thermometers, sharp knives, pots and 
pans are returned to the dishwashing station. 

 Help load Mobile Field Kitchen trailer when it is being 
“recovered”. (See Guidance Note 3) 

Key indicators: 

 At the end of the day, all feeding volunteers work together to 
thoroughly clean the stations and equipment in the SBDR 
kitchen. 

Guidance Notes: 
1. Cooks must prevent cross contamination by cleaning and 

sanitizing tilt skillets before cooking/heating a different type of 
food. The skillets do not have to be cleaned and sanitized 
between batches of the same kind of food unless the food sticks 
and/or burns on the bottom of the skillet. 

2. No one is to leave the kitchen until the entire area has been 
cleaned up and the equipment and preparation stations have 
been sanitized. All feeding volunteers are expected to work 
together to complete the task. At the end of the day an extensive 
cleanup should be completed; cleaning up spilled food particles, 
grease and oils off the pavement. Pallets and mats used in the 
kitchen are to be moved, cleaned and prepared for the next day. 

3. When a kitchen resource is to be recovered all equipment should 
be in working condition, clean and sanitized. The kitchen should 
be packed and ready just as if it was going to deploy to a new 
site. All volunteers should participate as much as possible in 
loading and securing the equipment into the feeding trailer/truck. 
No volunteer is to leave the site until released by the Blue Cap. 
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DISHWASHER 

Dishwashing Procedure Standard 1: Scope of Authority and Span of 
Control 

Dishwashers will work under the supervision of the Blue Cap and be 
directly responsible for the setup and operation of the Dishwashing 
Station. 

Key Actions: 

 A feeding volunteer may be designated by the Blue Cap to direct 
the Dishwashing Station. (See Guidance Note1) 

 The Dishwashing Station may include:  dirty cambro 
unloading/holding location, cambro cleaning station (even if in a 
different from dishwashing site) and clean cambro staging. (See 
Guidance Note2) 

Key Indicators: 

 The location for each section in the Dishwashing Station is 
clearly identified. 

 All dishwashing volunteers are assigned one or more specific 
tasks. 

Guidance Notes: 

1. In an effort to provide the efficient use of volunteers and 
resources and to develop a Dishwashing Station that 
consistently cleans and sanitizes all kitchen articles, the Blue 
Cap may assign a volunteer to manage the several steps in the 
process. 

2. The primary Dishwashing Station must have a three-
compartment sink plus tables or drain boards to hold pots, pans 
and utensils. In addition, the Dishwashing Station is considered 
to include the instant hot water unit/ tank and any water 
purification equipment.  
 Tables and/or shelves for air-drying kitchen items are also 

(regardless of location) a part of the Dishwashing Station 
responsibility. 

 The ARC is responsible to load and unload cambros from 
the emergency response vehicles and to clean and sanitize 
the cambros after use however SBDR may assist or assume 
responsibility for this activity. When SBDR teams take on 
this responsibility; the placement of dirty cambros, the 
cambro cleaning station even if in a different location from 
the sinks, fall under the Dishwashing Station. 
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Dishwashing Procedure Standard 2: Dishwashing Station 
Preparation 

Dishwashers are to ensure all sinks, tables and shelves to be used in the 
Dishwashing Station are appropriately located; washed, rinsed, and 
sanitized. 

Key Actions: 

 Wash all sinks with hot soapy water and rinse thoroughly. 
 Secure measuring spoons/cups and thermometer and make sure 

the thermometer is properly calibrated. (See Guidance Note 1) 
 Secure and put in place the dishwashing soap, nylon scrub pads, 

scrapers, brushes and heavy duty rubber dishwashing gloves. 
 Prepare the sanitizing sink with proper mixture of bleach to 

water, 1 teaspoon to one gallon of water 55 to 120 degrees. (See 
Guidance Note 2) 

 Fill wash sink with detergent and hot water; minimum 110 degree 
water. 

 Fill rinse sink with hot water. 
 Wash all drain boards/tables and/or shelves used in the wash-

station and then sanitize. (See Guidance Note 3) 

Key Indicators: 

 The dishwashing sinks are the first station in the kitchen to be 
fully functional enabling the cleaning and sanitizing of tables and 
equipment. 

Guidance Notes: 

1. Failure to secure the proper items to measure the temperature of 
the water and the amount of chlorine /bleach in water will result 
in volunteers guessing at measurements. Volunteers are not to 
use bleach bottle caps or coffee cups to measure. They are not 
to estimate the number of gallons of water in the sink. Measure 
both the water and the chlorine-bleach carefully. 

2. It is important to mix the exact ratio of bleach to water. Sanitizer 
at a ratio of 200ppm (parts per million) or higher of chlorine 
bleach to water becomes toxic. Mix exactly; one teaspoon of 
bleach to one gallon of water or one quarter cup (1/4 cup) of 
bleach to 12 gallons of water. Both the water and the bleach 
must be measured exactly. The sanitizing solution works best 
between 55 to 120 degrees and items need to be in contact with 
the sanitizer for 7 to 10 seconds. The sanitizer solution should be 
changed every 4 hours. (Appendix D_III) (ServSafe Coursebook 
12-8) 
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3. Dishes are to be washed, rinsed and sanitized and then air-
dried. Enough space on sanitized table/shelf must be provided to 
allow the dishes, pots, pans, utensils and other items to air-dry 
without contamination. Things to consider: 
 Is the location close and convenient to the dishwashing 

process? 
 Is the air-dry table/shelf under a canopy or other covering? 
 Is the location susceptible to contamination by dust, smoke 

or ash? 
 Is the location susceptible to contamination by volunteers 

working in other areas of the SBDR kitchen? (those who 
have not washed hands and gloved up) 

Dishwashing Procedure Standard 3: Cleaning and Sanitizing 

Dishwashers are to ensure all cooking utensils are washed, rinsed, 
sanitized and dried in accordance with safe food handling practices. 

Key Actions: 

 Scrape waste from pots and utensils into waste receptacle 
(trashcan). 

 Clean all pots, pans and utensils thoroughly with hot soapy 
water. 

 Change wash water when the suds are gone, the water is dirty or 
when the water temperature drops below 110 degrees. 

 Dishwashers should wear aprons and change them when they 
become dirty. 

 Dishwashers should use the heavy-duty rubber gloves to protect 
their hands from the hot water. 

 Rinse in warm water. Remove all traces of food and detergent. 
 Replace rinse water when it becomes cloudy or dirty. 
 Submerge items in the third sink of sanitizing solution. 
 Sanitizer solution should be changed every 4 hours. (See 

Guidance Note 1) 
 Sanitized pots, pans and utensils are to be placed on the drain 

board – never dry with a towel. 
 Wood surfaces, such as cutting boards, stirring paddles, utensils 

with wooden handles require special care. (See Guidance 
Note2) 

 All Mobile Field Kitchen garbage cans are to be washed with hot 
soapy water, rinsed and sanitized before packing away in 
Feeding Trailer. 
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Key Indicators: 

 Sanitized dishes are only handled by volunteers who have 
washed and gloved hands. 

 The Dishwashing Station is setup to keep clean and sanitized 
dishes from becoming contaminated. 

Guidance Notes: 
1. Sanitizer solution loses its effectiveness over time and should be 

changed every 4 hours. All spray bottles and small buckets of 
sanitizer solutions in use around the kitchen should be dumped 
and refilled from the new sanitizer solution in the sink every time 
the sanitizer solution in the sink is changed. This will ensure the 
spray bottles and buckets contain an accurately measured 
amount of sanitizer and continue to be fully effective. 

2. Wood surfaces are to be scrubbed with a stiff-bristle nylon brush 
in a detergent solution, rinsed in clean water and sanitized. The 
wood surfaces are not to be soaked in detergent or sanitizing 
solution. 

Dishwashing Procedure Standard 4: Cambro Station - Cleaning and 
Sanitizing 

When SBDR assumes responsibility for cleaning and sanitizing 
Cambros; ensure all cambros are washed, rinsed, sanitized and dried in 
accordance with Safe Food Handling Practices. 

Key Actions: 
 Remove the cambro white gasket from the lid and, if present, 

from the door on the lid. 
 Pop open the vent cap on the lid. 
 Wash, rinse and sanitize lid, doors, gaskets and body of the 

cambro separately. 
 Reassemble and inspect gaskets and buckles for damage. (See 

Guidance Note 1) 
 Take out of service any damaged cambro and store on a 

designated pallet for repairs. 
 Stage cleaned and sanitized cambros on pallets. 
 Drink cambro faucets should be disassembled, cleaned, 

sanitized and reassembled. 
 Locate, if using a power-washing station to clean cambros, away 

from the kitchen area to prevent contaminating food or sanitized 
work areas with over-spray. (See Guidance note 2) 

 Use spray bottles of sanitizer solution to sanitize cambros. 
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Key Indicators: 

 Pressure washers used to clean and sanitize cambros must 
produce hot water over a minimum of 180

o 
at the nozzle. (See 

Guidance Note3) 

Guidance Notes: 

1. Inspect the parts for damage; plastic latches or metal buckles, 
white gaskets for the lid and white gasket for the door on the lid, 
broken or missing vent cap and broken or leaking faucet on the 
drink cambro. Make sure the lid is held tightly and sealed when 
latches or buckles are in place. The metal buckles can be 
adjusted (bent) slightly to tighten or loosen as necessary.  

2. The location of a cambro cleaning station when using a hot-
water power washer must consider: 

 Safe access to fuel, power and water. 
 Run off water drainage 
 Prevent overspray on other feeding stations or 

volunteers 
 Capturing or cleaning up food particles from the cleaning 

operation 
 Staging clean/sanitized cambros 

3. Hot water pressure washers come in a variety of configurations: 
electric, diesel, gas, and propane with heat coils that may 
operate on a different fuel. Be sure the volunteer assigned 
clearly understands the unit and the proper fuel to be used in 
both parts of the power washer. 
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INVENTORY PROCEDURES 

Inventory Procedure Standard 1: Scope of Authority and Span of 
Control 

Inventory volunteers will work under the supervision of the Blue Cap and 
be directly responsible for accurate accounting of all food and supply 
items. 

Key Actions: 
 The Inventory Personnel will check all items and quantities of the 

initial food order delivery against the bill of lading and submit a 
beginning inventory and the bill of lading/receipt to the Blue Cap 
within the first 24 to 48 hours.(See Guidance Note 1) 

 Supplies and/or food items brought on or with the Mobile Field 
Kitchen must be listed; item and quantity, signed and submitted 
to the Blue Cap if it is expected that the items will be resupplied 
during or after the deployment. (See Guidance Note 2) 

 The Inventory manager may be asked to meet with the Blue 
Cap, Lead Cook and Cambro Coordinator to provide information 
pertaining to existing inventory on-hand, date items were added 
to inventory and available substitutions. 

Key Indicators: 

 The Inventory manager can immediately tell what products or 
supplies are available, in what quantities and the location of the 
items. 

Guidance Notes: 

1. When working with the ARC; The Red Cross Feeding Manager 
will place the order and coordinate specific items, quantity, and 
delivery of bulk food directly with the local vendor representative. 
When the food arrives to the kitchen site; the Inventory 
Personnel will receive, check, and sign the Bill of Lading/Receipt. 

2. When working with the ARC; if SBDR brings and uses their own 
food and/or supplies, they must accurately list item and quantity 
upon arrival. The Blue cap is to sign and submit the list to the 
Red Cross representative. The Blue Cap must retain a signed 
copy of the submitted arrival inventory in order to be resupplied 
at the end of the deployment. SBDR field kitchens will be 
restocked from the inventory ordered during the relief operation 
prior to the resource departure using an F6409. [Appendix D_I 
page 15] 
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Inventory Procedure Standard 2: Control of Food and Supplies 

Inventory Personnel will act to receive, control and disperse food and 
supply items to eliminate waste and ensure food cost is maintained 
within the limits established in the service delivery plan. 

Key Actions: 

 The Inventory Manager is to note, chart or draw out the location 
of items in the inventory so they can be quickly located. (See 
Guidance Note 1) 

 Inventory Personnel are to maintain and update daily an 
inventory list of all food, supplies, and snacks in their inventory 
locations. 

 All volunteers are to ensure that no food or supplies go in or out 
of the inventory or move from one location to another without the 
Inventory Personnel’s knowledge. 

 Inventory Personnel are to protect foods during receiving, 
storing, and distribution; to prevent unsafe warming of cool or 
frozen foods, contamination of food items/supplies and 
protecting from adverse weather conditions. 

 Cases of food or supplies are not to be unnecessarily opened or 
boxes written on with marking pens while in the control of the 
Inventory Personnel. (See Guidance Note 2) 

 The Inventory Manager is to setup, organize and maintain the 
food and supplies in a first-in-first-out system. 

 Items in the refrigeration unit should be stacked so air can 
circulate around containers. 

 Meats, vegetables and other frozen foods should each be 
stacked on their own pallets and maintained separately. 

 All food must be stored on pallets 6 inches from floor or ground. 
 Maintain a clean and dry storage area free from rodents, insects, 

and other animals or vermin. 
 Maintain a clean, controlled, refrigeration storage unit at a 

minimum of 41
o 
F. (See Guidance Note 3) 

 Pull from inventory and stage all necessary food and supplies 
needed for the meal preparation. 

 Notify the Blue Cap and Lead Cook immediately if the requested 
food or supply item cannot be met. 

 Restock unused food and supplies before the end of each day 
and update the inventory. 

 Keep track of and document trailers that are picked up or moved 
by partners. (See Guidance Note 4) 
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Key Indicators: 

 The Inventory Manager can immediately tell what products or 
supplies are available, in what quantities and the location of 
items. 

 The food is protected while in SBDR control from unsafe 
warming of cool or frozen foods, damage to containers or 
packages, contamination and adverse weather. 

Guidance Notes: 
1. If there is no chart or location drawing available the Inventory 

Manager should establish as soon as possible a warehouse or 
trailer grid identifying the locations of food and supply items. If 
more than one trailer or location is being used they should be 
clearly marked/labeled and identified in keeping with the chart or 
grid. Staging locations, restocking locations, and any other 
location that food/supplies may be stored should be identified 
even if only a temporary location. 

2. When working with the ARC, it is important to remember that 
they purchase and own the food in accordance with the 
Memorandum of Understanding. They may be able to return 
unused food and supply items to the vendor at the end of 
deployment for full credit if the cases are not opened or 
damaged and have remained in SBDR control.  While in our 
control; frozen foods are to be kept frozen, refrigerated foods are 
to be constantly kept at 41

o 
F or cooler, dry goods are to be 

stored in secure locations and covered and food cases or 
packages are not to be damaged by weather or handling. 
Vendors are reluctant to take back cartons that have been 
opened or written on with marking pens. Occasionally the Lead 
Cook or Blue Cap may need to open a case of food in the 
inventory to access information on the food label or other 
packaging information however no other cases/packages are to 
be opened or defaced that would prevent the ARC from returning 
unused food or supplies. 

3. Inventory Personnel should monitor the temperature in the 
freezer and refrigeration units to ensure the food is being 
maintained within safe-food temperatures. Frozen food 
compartments must be 0

o
 F or cooler and the refrigeration 

compartment must be above 32
o
 F. but below 41

o
 F. Any 

compartment out of range must be corrected immediately and 
maintenance personnel should be contacted to adjust or repair 
the problem. 
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4. Occasionally a vendor will pick up a trailer or dry box truck which 
had been used for storing food or supplies. The inventory 
manager is responsible to document to whom and when control 
over the trailer has been released. Keep pertinent information of 
all trailers (owner and vehicle number). 

Inventory Procedure Standard 3: Forklift Support in Inventory 
Control 

The use of a forklift is to support the loading, unloading and moving 
inventory. 

Key Actions: 

 The forklift is an important part of the inventory group and 
operates under the authority of the Blue Cap. 

 All forklift operators must be trained and certified following the 
Occupational Safety and Health Administration (OSHA) 
guidelines. 

 The forklift operator will support all field kitchen operations, 
including but not limited to moving pallets, cambros, propane 
tanks, stairs or other heavy items as necessary. 

Key Indicators: 
 A SBDR field kitchen with an on-site 48 ft. or larger dry box 

trailer and/or an on-site 28 ft. or larger refer has one or more 
forklifts and certified operators and one or more pallet jacks. 

Inventory Procedure Standard 4: Demobilization of the Kitchen 

Before the Mobile Field Kitchen can be released the Inventory Personnel 
will provide the Blue Cap with an inventory of all food and supplies at the 
end of a Disaster Relief operation. 

Key Actions: 

 When working with the ARC; the SBDR inventory manager is 
required to provide an accurate departing inventory of food and 
supplies to the Red Cross Feeding Manager or designee before 
the Mobile Field Kitchen is recovered. [Appendix D_I page 11] 

 The SBDR inventory manager may release food and supplies to 
replenish the SBDR field kitchen when the Blue Cap has an 
accurate arrival list of items and quantities signed by and 
submitted to the Red Cross representative. (See Guidance Note 1) 
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 ARC food and product supplies remaining at the end of the 
Disaster Relief operation, after restocking, may not be released 
to SBDR without the written permission from the Assistant 
Director of Operations on the Disaster Relief operation. (See 
Guidance Note 2) 

Key Indicators: 

 The Departing Inventory has been accurately documented and 
verified before Mobile Field Kitchen is recovered. 

 SBDR has maintained control over all food items from initial 
delivery to final distribution or until food has been returned to the 
ARC control. 

Guidance Notes: 

1. The Red Cross will arrange and pay for the food and feeding 
supplies to replenish the field kitchen. Food from inventory on 
the operation will be used for SBDR replenishment to the 
maximum extent possible. Replenishment must be captured on 
an F6409. Exact item replacement is not required, but “like-for-
like” replacement is allowed. [Appendix D_I page 15] 

2. SBDR may request the use of the excess food or product 
supplies for SBDR recovery efforts. A request should be 
submitted to the Assistant Director of Operations at the Disaster 
Relief operation headquarters via either the Mass Care or 
Logistics Chief for approval. Written authorization is required 
before SBDR takes possession of food and supplies. Disaster 
relief Operation Chiefs and Managers do not have the authority 
to approve request for distribution of excess inventory. [Appendix 
D_I page 15] 
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LEAD COOK 

Lead Cook Standard 1: Scope of Authority and Span of Control 

The Lead Cook will work under the supervision of the Blue Cap and be 
directly responsible for the volunteers working in food preparation, 
cooking and the beverage station. 

Key Actions: 

 The job of the Lead Cook is to plan the meal and oversee the 
volunteers working in the kitchen. (See Guidance Note 1) 

 The Lead Cook may appoint a volunteer to oversee or take 
responsibility for a specific task when effective management 
requires additional supervision. (See Guidance Note 2) 

 While food is being prepared the Lead Cook is to be present in 
the kitchen area. If it becomes necessary for the Lead Cook to 
leave the kitchen area; volunteers must know who has been 
temporarily designated the “Lead Cook” responsibilities. (See 
Guidance Note 3) 

Key Indicators: 

 The Lead Cook is clearly visible monitoring and directing the 
work in the kitchen. 

 All volunteers working in the kitchen have been assigned a 
specific task and know their responsibilities. 

Guidance Notes: 

1. The Lead Cook is one of the links in the chain of command. The 
Blue Cap should address all issues concerning cooking and 
preparing food with the Lead Cook. The Lead Cook should then 
address the issues with the kitchen volunteers.  

2. The span of control for any Lead Cook should not exceed 7 
specific tasks. However if the meal counts and/or the number of 
volunteers working with the food increases, the Lead Cook 
should designate a volunteer to take responsibility for one or 
more specific tasks. Failure to do so may result in; serious 
violations regarding safe food handling procedures, the 
increased potential for accidents and injuries, missed time 
schedules, and stress induced conflicts. Volunteers designated 
to assist the Lead Cook in specific tasks should be clearly 
identified and their assigned responsibilities made clear to all 
volunteers working in the kitchen. 
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3. Occasionally the Lead Cook may meet with the Blue Cap or may 
seek a quiet place to work on such things as menu planning or 
food substitution problems. The Lead Cook should in such 
cases; let volunteers in the kitchen know where and how he/she 
can be contacted or designate a volunteer to act in their place. 

Lead Cook Standard 2: Menu Planning and Food Orders 

Lead Cook is to assist the Blue Cap in planning menus and preparing 
food orders. 

Key Actions: 

 The menu planning should include both the specific food items 
and the quantity of cans, cases and/or packages of food needed 
for the required meal count. (See Guidance Note 1) 

 The menu should cover a minimum of 3 days. 
 A typical menu consists of a meat or entree, vegetable, fruit, 

bread, dessert, and drink. 
 Standard serving portions are: 8 ounces meat or entree, 6 

ounces side dishes and desserts, 4 ounces fruit, 8 ounces drink. 
(See Guidance Note 2) 

 The menu should note needed supplies and include all spices 
and condiments necessary to complete the meal. (See Guidance 
Note 3) 

 The menu should include ordering details and be a convenient, 
quick reference for creating the food order and planning the meal 
preparation. (See Guidance Note 4) 

  The on-site inventory must be considered and used in menu 
planning. 

 The Lead Cook should increase the quantities on the food order 
to provide additional food necessary to feed volunteers and ARC 
workers, including ordering breakfast items and snacks. 

Key Indicators: 

 The menu includes enough information to be useful for ordering 
food and supplies. 

 The on-site inventory list is the primary resource in menu 
planning. 

 The Lead Cook has all the spices, oils, sauces and ingredients 
needed to complete the meal. 

 The meal count has been increased to provide food for 
volunteers and other workers (ARC). 
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Guidance Notes: 

1. Menu planning is vital to the operations of the resource, the Blue 
Cap and the Lead Cook must be familiar with the planning and 
the ordering process. 

Menus should be planned and food orders placed according to 
the following dynamics: 

 How many volunteers are available to prepare and cook 
food? 

 What is the skill level and experience of the feeding 
volunteers? 

 What is the requested meal count? 
 What is the distribution method for delivering or serving 

food? 
 How many cambros are available if food is to be distributed? 

Will there be enough cambros available for the entrée, 
vegetable, and fruit or should alternative packaging be 
considered, i.e. individual fruit or pudding packs. 

 How much time will be available to prepare meals? 
 What type and quantity of equipment will be available to 

cook food? 
 Is there any available freezer and/or refrigeration 

equipment? 
 Will the same Lead Cook still be directing the cooking when 

the food order is delivered? 
 What is the available inventory? 

Knowing the available inventory according to what is 
frozen, refrigerated or dry goods may be important if 
substitutions are required or last minute meal counts are 
adjusted. Available inventory should always be used 
before ordering more food however repeating the same 
meal consecutively should be avoided. 

 What is the cost allowance per meal? 

Individual fruit and pudding packages are quick and easy 
but cost more than the #10 cans. 
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2. The standard serving sizes for entrees refer to items such as 
meats, stews, soups, chili, casseroles or hot dishes. A number of 
exceptions are listed below. 

 Spaghetti/stroganoff – 4 ounces noodles, 4 ounces meat 
sauce/gravy 

 Chicken nuggets – 4 to 6 nuggets based on the 8 ounce 
serving size 

 Chicken breast – 1 breast 
 Sliced meats – 1 to 2 slices based on the  8 ounce 

serving size 
 Bread/Roll – 1 slice or roll 

3. The Lead Cook is the best source of information concerning 
what supplies and other items are needed to complete the meal. 
Will the type of food require; divided clamshells, paper plates, 
bowls, cups, plastic wear, napkins salt & pepper? Making notes 
on the menu pertaining to preferred cooking method as well as 
spices, oil, sauces or other ingredients will be helpful to ensure 
all items are available when the meal is prepared and sufficient 
equipment is available. 

4. The menu should include information for all the food and 
beverage items: 

 The meal count 
 The serving size for each item 
 The servings per case/package 
 The order quantity - cases/packages needed 
  The product code or item number when possible 
 The method of cooking  

Lead Cook Standard 3: Calculations of Quantities 

It is the Lead Cook’s responsibility to make adequate calculations to 
ensure that the number of complete meals including beverage will be 
delivered at the appropriate temperature and at the requested time with 
all the condiments and necessary supplies.  

Key Actions: 

 Calculate the number of cases or packages of food needed to 
complete the meal count. (See Guidance Note 1) 

 The Lead Cook is to compute how much food will be put in the 
skillets, pots or convection ovens for cooking and estimate how 
long it will take to bring the food to the proper temperature. (see 
Guidance Note 2) 
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 The Lead Cook is to determine in advance the accurate 
measurement of food (portion size multiplied by the number of 
meals) to be taken out of the skillet/pot and put in a cambro. (see 
Guidance Note 3) 

 Calculate in advance the measurement of spices and ensure it is 
added appropriately to each batch of food. 

 Determine in advance the quantity and verify the availability of 
ice needed to precool cambros and to hold cold foods at 41 
degrees or cooler. 

 Estimate the quantity of beverage to prepare. (See Guidance 
Note 4) 

Key Indicators: 

 The menu contains the case/package quantities necessary to 
complete the food order. 

 Food preparation volunteers understand the quantity of cans, 
cases or packages to open and prepare. 

 The cook has been told in advance how much food to exactly 
measure out into the cambro once the product has been heated 
to the required temperature and has the appropriate utensil to 
transfer the food. 

Guidance Notes: 

1. The number of cases or packages of food can be determined by: 
 First, multiply the required number of meals (example 800) 

by the number of ounces in a single serving (example 8 
oz.)to find the total ounces. (6,400 oz.) 

 Second, divide that number (6,400 total ounces) by the 
number of ounces in the can or package (example # 10 can 
contains 96 oz. of food) to find the total number of 
cans/packages needed  (66.6 # 10 cans) This number would 
be rounded up to 67 #10 cans. 

 Finally divide the number of cans/packages needed (67 # 10 
cans) by the number of cans/packages in a case (there are 
usually 6 #10 cans in a case). Therefore 11 cases and 1 can 
from a 12

th
 case would be required to produce 800 servings. 

Refer to Appendix A_I. 
 To determine the number of cases of rolls, fruit packs, 

pudding packs and other individually packaged items check 
package information on the case or reference the food order 
form. (Example; the order form would show pudding packs 
come 48 individual servings [4 oz. containers] per case) 
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 Divide the number of items in one case (48) into the 1000 
meal count to determine number of cases needed to 
complete the meal. (20.83 cases of pudding packs would be 
needed [rounded up to 21 cases]) 

2. The Lead Cook will need to accurately estimate how long it will 
take to prepare and cook the entire meal. An accurate estimate 
is crucial to meet the time requirements set by the ARC or other 
requesting agency. The estimate will determine the start time the 
Lead Cook must begin the cooking process in order to complete 
the meal with the available equipment and volunteers.  

The time between the end of the lunch preparation and the time 
dinner is required is a fixed constraint and unlike lunch, dinner 
preparation cannot begin before equipment used for the lunch is 
available. The equipment and utensils must be cleaned, and the 
volunteers need to eat lunch.  

 Consider: the following dinner is to be transported on 8 
different ARC routes with a distribution time of 
16:30(4:30pm) 

o Tossed Salad, Ranch Dressing Packets, Garlic 
Bread, Sliced Peaches, Oatmeal Raisin Cookies and 
Lasagna w/beef, (4 six pound trays per case with 64 
- 6 ounce servings per case).  

 1000(6oz) meals would require 16 cases or 64 trays of 
frozen lasagna. 

o For our example the field kitchen has 2 convection 
ovens with the capacity to cook 10 trays of lasagna 
at a time (5 shelves in each oven, two trays per 
shelf). 

 The last lunch item cleared the kitchen at 11:30am 
 Dishes and equipment will need to be cleaned 
 Volunteers will need to take a break and eat lunch. 
 Food will need to be staged to the kitchen area (16 cases of 

Lasagna) Salad, Peaches, Cookies, Bread and dressing 
packets. 

 Cambros will need to be preheated and staged 
 Ovens will need to be preheated (Note – this could be done 

while volunteers are eating lunch however if the Lead Cook 
forgets this very important step the estimated completion 
time would be pushed back as much as 15 to 20 minutes) 

 Typical cooking time for frozen lasagna would be 55 minutes 
with 10 additional minutes to cook uncovered to brown 
surface. 



  Page 
75 

 
  

 Assuming you could start everything for dinner at 12:00 the 
earliest you could expect to pull the last 4 trays out of the 
ovens would be 17:00. Your dinner comes out thirty minutes 
late! 

How might the Lead Cook have organized to get the 
dinner out at the requested time? 

3. When cooking batches of food in tilt skillets, large rice cookers or 
large stock pots it is often necessary to accurately measure a 
specific amount of food; multiples of 8, 6 or 4 ounces into a 
cambro. Calculations should be made prior to beginning the 
cooking process and consideration should be given to the type of 
utensil and its capacity to actually transfer the different types of 
food.  

4. Consideration should be given to the type and quantity of 
beverage required and the time and equipment required to 
complete the beverage preparation.  
 For example the typical commercial coffee pot will make 40 

cups (2.5 gallons) in about 45 minutes. If the required meal 
count is 1000 meals. At 16 cups per gallon the kitchen would 
need to produce 63 gallons of coffee. Other methods of 
making coffee might include using a tilt skillet to make 40 
gallons at a time however using the tilt skillets for beverage 
will reduce equipment available for cooking food or heating 
water for preheating cambros or making rice or mashed 
potatoes in the cambro. Failure to consider beverage 
preparation in the meal planning may result in missing the 
requested food distribution time. 

Lead Cook Standard 4: Prepare Kitchen Area for Cooking 

Lead Cook will be responsible for making sure the kitchen area is ready 
to prepare and cook the food. 

Key Actions: 

 Before each shift the Lead Cook is to carefully survey kitchen to 
make sure there are no safety issues. 

 Plan and organize the cambro, food and beverage staging, 
preparation and cooking stations. (See Guidance Note 1) 

 If working early in the morning or late at night ensure there is 
sufficient light in the work areas. 

 Make sure the kitchen area is clean. 
 The Lead Cook is to confirm equipment is operational, clean and 

sanitized. 
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 Verify the food preparation work stations are clean and sanitized. 
 Ensure cambro liners are located in a clean and sanitized place 

that gives quick and easy access for the cooks to put liners in 
cambros. 

 Make sure kitchen area is free from standing water and puddles. 
 Contact maintenance personnel if necessary to deal with pests; 

flies, bees, mosquitoes without spraying pesticides or hanging 
pest control strips in the kitchen area. 

Key Indicators: 

 The kitchen sinks are cleaned, sanitized and appropriately filled 
with wash water, rinse water and sanitizer before any food 
preparation or cooking operations begin. (See Guidance Note 2) 

 The kitchen area is clean and free of clutter, cups, and personal 
items. 

 The hand-wash station is located in a convenient location to the 
food preparation and cooking stations and is fully functional. 

 Boxes of food-quality gloves or dispensers are located in an 
easy to access and sanitized location. 

 Cambro liners are located in a clean and convenient location to 
the cooking station. 

Guidance Notes: 

1. Determine locations: The Lead Cook in collaboration with the 
Blue Cap will determine: 
 Where food from the inventory is to be staged for unpacking 

and preparation. (Always 6 inches off the floor/ground) 
 Determine temporary locations for garbage cans in the 

kitchen area and outline the process for removing boxes, 
cans and other garbage from the area. Garbage must not be 
kept (stored) within 50 feet of the kitchen. 

 If cambros are to be used, determine locations for: staging 
clean cambros, preheated/cooled cambros, and the staging 
location for labeled cambros with food ready for distribution. 

o Clean cambros are never to be put on the ground. 
o Clean and sanitized cambros should be staged in a 

separate area from the dirty cambros waiting to be 
cleaned and in a place that is quickly accessible to 
the kitchen. 

o Cambros are to be pre-heated or cooled before 
being brought into the kitchen area. The temporary 
staging of preheated or cooled cambros should be 
clearly separated from clean cambros. 
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o Hot water used to preheat cambros must be dumped 
out just before the cambro is brought into the kitchen 
and food is placed in it. 

 Determine a location near the food preparation station for 
staging cold holding foods that are to be opened and put on 
ice. 

 Determine where the beverages, if any, are to be prepared 
and what equipment will be needed. 

2. Fully functional sinks are essential to be able to wash and 
sanitize work areas, thermometers, pots, pans and utensils. To 
ensure the proper ratio of bleach to water (1 teaspoon of bleach 
per 1 gallon of water) the spray bottles and small buckets should 
be filled with sanitizer from the sanitizer sink. 

Lead Cook Standard 5: Direct and Observe the Food Preparation 
and Cooking Processes 

Lead Cook will be responsible for developing a plan for the preparation 
and the cooking of the food as well as the preparation of any required 
beverage and will direct and observe all related processes. 

Key Actions: 

 Make sure Safe Food Cooking procedures are followed. (See 
Guidance Note 1) 

 The Lead Cook can reduce confusion in the kitchen by having 
aprons, approved food handling gloves, hot pads/mitts, 
thermometers, and other essential items available and 
purposefully located in the kitchen before work begins. 

 The Lead Cook will make sure all volunteers working in the 
kitchen area are aware of and follow the [Minimum Standards in 
Accident Prevention Standard 1]. (See Guidance Note 2) 

 Make sure that the required number of servings is put into 
cambros and each cambro is properly labeled before staging for 
distribution or serving. (See Guidance Note 3) 

 Verify the cooked food is not removed from the cookery until the 
designated temperature is reached throughout the food being 
cooked. (See Guidance Note 4)  

 Breaks must be provided for volunteers on a regular basis but in 
such a way as not to impact the kitchen schedule. Skillets and 
ovens in use are not left unattended. 

 Make sure there is sufficient ice available to pre-cool cambros 
and hold cold foods at 41 degrees or cooler. (See Guidance 
Note 5) 

 The Lead Cook is responsible to continue the environmental 
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control of all food in and around the kitchen. (See Guidance Note 
6) 

 Make certain dirty dishes and utensils are taken to the 
dishwashing station as soon as possible. 

 Unopened food items are to be removed from the kitchen area 
and returned to inventory storage as soon as the meal has been 
prepared and staged. 

Guidance Notes: 

1. Basically the Lead Cook is responsible for putting together a plan 
for producing a nutritional meal and executing the plan. The plan 
must take in all aspects of “food security” (See all the specifics 
as to what is required to maintain “food security” in the 
[MINIMUM STANDARDS IN SAFE FOOD HANDLING 
PROCEDURES] section of this manual) and the plan should 
include specifics such as starting times, spices and sauces to be 
used and temperatures at which food items are to be cooked. 
The Lead Cook is to ensure the procedures are in place for 
implementing the plan and is to act as the overseer of the plan, 
making sure every detail is carried out.  

2. The Lead Cook is one of the volunteers responsible for 
monitoring safety concerns and must know and proactively 
implement essential steps in preventing accidents and injury in 
the kitchen. See [MINIMUM STANDARDS IN ACCIDENT 
PREVENTION] section in this manual. 

3. The cook or other responsible volunteer designated by the Lead 
Cook must be aware of the size of the portion and the number of 
portions that are to be put in each cambro. The utensil, pitcher, 
strainer or scoop to be used to accurately measure the food out 
and into the cambro must be available before the food has 
reached the required temperature.  

Cambros are to be accurately labeled coming out of the kitchen 
with the following information: (See Safe Food Handling 
Standard 5: Safe Food Holding) in this manual. 

 Menu Item ____________ 
 Serving Size ____________ 
 Number of Servings ______ 
 Time filled _____________ 
 Date filled _____________ 
 Temperature at the time filled _____ 
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4. The Lead Cook may designate a feeding volunteer to check the 
temperature of the food being cooked and authorize the transfer 
of food to the holding equipment or cambro. Food is to be 
cooked to temperatures that will ensure the food temperature, 
when served, is at 145 degrees or above. Extreme caution must 
be taken to prevent contamination of cooked foods. Any 
microorganisms introduced into food after cooking begin to grow 
immediately as food cools. (See Safe Food Handling Standard 5: 
Safe Food Cooking in this manual for temperature guidelines.) 

5. Cambros are to be pre-cooled by adding a couple inches of ice 
to the cambro before the food is added. Enough ice must be put 
in the cambro to cool and hold the food to 41 degrees or cooler. 
Check the temperature of the food to make sure you are working 
within the Safe Food Procedures. Do not assume that because 
ice was put in the cambro the food is being held at 41 degrees. 

6. Proper food security requires that food and its environment 
must be controlled from delivery to consumption. Proper 
labeling of prepared foods is essential to tracking and controlling. 
Food returned to freezers or refrigeration for future use is to be 
labeled with: 

 Content 
 Time cooled 
 Date cooled 
 Date to be consumed by or discarded 

(See Safe Food Handling Standard 5: Safe Food 
Storage) in this manual. 
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LEAD SERVER 

Lead Server Standard 1: Strategic Planning 

The Lead Server will work under the supervision of the Blue Cap and be 
directly responsible for developing and implementing a plan for the setup 
and operation of a fixed serving line. 

Key Actions: 

 The Lead Server is to develop a serving plan shaped by the size 
and scope of the serving operation.(See Guidance Note 1) 

 Determine the number of volunteers needed to support the 
serving operation. 

 Note and evaluate the physical limitations of the serving area 
and find work arounds. (See Guidance Note 2) 

 Determine what supplies and equipment will be needed to 
support the serving operation. 

 Observe and evaluate the serving operation and implement 
changes where appropriate. 

 The Lead Server is to dispose, distribute or cool and store 
prepared food that was not served. (See Guidance Note 3) 

Key Indicators: 

 The size and arrangement of the serving line is designed to 
efficiently deliver a safe and attractive meal. 

Guidance Notes: 

1. The Lead Server should know the menu items, meal count and 
have an estimate of the number of people expected to be 
served. To develop a plan several concerns should be 
considered: 

o Determine how many serving stations it will take to serve 
all the people in a reasonable length of time 

o Discover where people will line up to be served and 
where they will be seated. 

o Determine locations for beverage, condiments and other 
self-serve items 

o Anticipate where “bottle-necks” will slow down the 
serving line and make appropriate adjustments to the 
plan. 

o Determine where the food to resupply serving line can 
be temporarily stored. Keep all containers holding food 
off the floor. 
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o If using cambros to hold food, find a location for the lids 
that will keep them from becoming contaminated when 
food is being served? 

2. The Lead Server may encounter a wide variety of conditions for 
the area designated for serving a meal. Bathroom facilities may 
not be close, sinks, ovens, kitchen equipment and other useful 
resources may not be available. Consider: a hand-wash station 
must always be provided, the serving line must always be in 
doors or under a covered area and hot foods must always be 
held hot and cold foods held cold. The Lead Server should 
develop a plan to safely and efficiently work around the 
limitations encountered. 

o Decide how hot foods will be kept hot and cold foods 
kept cold while being served or waiting to be served. 

o Determine where a temporary hand-wash station will be 
located if there is no sink available for a hand-washing. 

3. Leftover food must be controlled in keeping with Safe food 
handling procedures. [ServSafe Coursebook Fifth Edition 8-17] 
Cooling food for refrigerating or freezing must comply with the 
following rules: 

o Cool food from 145
o 
F. to 41

o
 F. or lower within 6 hours 

o First, cool food from 145
o
 F. to 70

o
 F. within 2 hours. 

Food that has not reached 70
o
 F. in 2 hours must be 

discarded or reheated and then cooled again within the 
above guideline. 

o Food cooled to 70
o 
F. within 2 hours must continue to be 

cooled to 41
o 
F. or lower within the next 4 hours. 

o Reheating food to be served must reach and internal 
temperature of 165

o
 for 15 seconds within 2 hours. 

Food being distributed to local missions or local churches must 
be kept within the Safe food handling practices while it is in 
SBDR control. Do not hand off food that has fallen out of the 
Safe Food Handling guidelines. Food in the danger zone has 
dangerous potential to grow pathogens. If hot food has fallen 
below 145

o
 it must be either cooled or reheated before being 

given away. Failure to follow these guidelines could make you 
culpable in the event folks get food poisoning from eating your 
food.  
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Lead Server Standard 2: Controlled Delivery 

The Lead Server will set up the serving stations in such a way as to 
continue protecting food from contamination and prevent time-
temperature abuse while serving food. 

Key Actions: 

 Servers are to thoroughly wash hands and wear approved 
food handling gloves when serving food on the serving line. 

 The Lead Server will make sure an area to wash hands and 
glove up is located close to the serving line. 

 Ensure all servers wear hair coverings and aprons while 
serving. 

 The Lead Server is responsible to see that all food is 
covered unless it is being served. 

 Hot food is to be held hot and cold foods held cold even on 
the serving line. (See Guidance Note 1) 

 The Lead Server is to be sure clean and sanitized serving 
utensils are available and appropriate for each menu item. 

 To prevent volunteer servers on the line from contaminating 
their gloves; be sure helpers are assigned to remove lids 
and switch cambros/pans when resupplying food. (See 
Guidance Note 2) 

 Plates are not to be held by the client as food is put on the 
plate but rather to be held by the server and passed down 
the line from one food server to the next server as food is put 
upon the plates. (See Guidance Note 3) 

 Food is to be put on plates/clamshells neatly, preventing 
slopping over the edges and intermixing food items. (See 
Guidance Note 4) 

Key Indicators: 

 The Lead Server periodically checks the temperature of all the 
food on the serving line and documents the time and 
temperature for each item. 

Guidance Notes: 

1. Microorganisms can quickly grow at temperatures between 41
o
 F 

and 140
o
 F. To ensure the safety of food that is being held hot or 

cold, the internal temperature of food should be checked 
regularly.  Current SBDR policy is that hot food should be held at 
or above 145

o
 F and cold foods held at or below 41

o
 F. Hot food 

that drops below 145
o
 F. should be pulled from the serving line. 

[Safe Food Handling Standard 5: Safe Food Holding] 
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2. Jobs such as; serving food, moving cambros, resupplying food, 
and replenishing supplies should be assigned to volunteers in 
such a way as to prevent contamination of server’s gloves. 
Failure to plan for helpers in the serving plan will force additional 
hand-washing and gloving and significantly impact the serving 
line efficiency.  [ServSafe Coursebook Fifth Edition 9-7] 

3. People coming back for 2nds may not reuse original plates but 
should be served a new plate. 

4. Every effort should be made to present an attractive plate of 
food. If partitioned plates are not available, separate bowls 
should be used for items like fruit or baked beans to keep them 
from slopping into other food items. Do not drip food on the 
edges of the plates. The serving plan should take into account 
the type of food being served and provide bowls or other 
appropriate containers in advance. 

Lead Server Standard 3: Evaluation and Administration 

The Lead Server will calculate the number of meals served and report 
the number to the Blue Cap as soon as the meal is complete. 

Key Actions: 

 Keep an accurate count of meals served. Write it down. (See 
Guidance Note 1) 

 Report each meal count to the Blue Cap as soon as the 
meal is complete. 

 The Lead Server is to evaluate serving plan (See Guidance 
Note 2) 

Key Indicators: 

 The Lead Server has monitored the serving line procedure and 
has checked and recorded on the report the time/ temperature of 
the food items. 

 The Lead Server has noted any “bottle-necks” that occurred and 
made changes that resulted in better efficiency. 

 The Lead Server has developed a check list with key markers 
listed to be sure no “safe food handling” procedure is forgotten. 
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Guidance Notes: 

1. The Lead Server should know the number of servings of each 
food item and serving sizes. Enough paper plates, clamshells, 
bowls and cups should be provided to enable serving all the food 
prepared. Accurate serving sizes should be followed and people 
who would like additional food should be encouraged to come 
back when everyone has been served. People coming back for 
second servings must be served on new plates. [ServSafe 
Coursebook Fifth Edition 9-9] An accurate count of plates 
available before serving begins less the count of plates 
remaining at the close will give the Lead Cook a count of meals 
served. (Not necessarily people served) 

2. Evaluations should be done throughout the serving operation 
and adjustments made as improvements or needed changes 
are discovered. The evaluation should include typical markers 
such as; the temperature of the food, the availability of helpers, 
the ease of resupply, the compliance to safe-food handling 
procedures, etc.  
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MAINTENANCE PROCEDURES 

Maintenance Procedure Standard 1: Scope of Authority and Span of 
Control 

Maintenance volunteers will work under the supervision of the Blue Cap 
and be directly responsible for the setup, operation, recovery and 
maintenance of the field kitchen and transport trailers. 

Key Actions: 

 Under the leadership of the Blue Cap the maintenance personnel 
will direct the unloading, and setting up of the kitchen. 

 Maintenance personnel must advise the Blue Cap of any safety 
issue that could arise from the proposed site and/or 
arrangement. (See Guidance Note 1) 

  Maintenance responsibilities span all kitchen functions and 
expediency requires direct communication and cooperation with 
the Lead Cook, Inventory Personnel, and Cambro Coordinator. 
(See Guidance Note 2) 

Key Indicators: 

 The process of unloading and setting up the kitchen is organized 
and completed in a timely fashion. 

Guidance Notes: 

1. The continued safety of the feeding volunteer is to be the primary 
concern in arrangement and operation of the kitchen. The 
location of power source, propane tanks, water supply and 
drains in relation to the kitchen and the routing of cords and 
hoses will impact the safety of volunteers if not carefully planned.  

2. While the chain of command is to be preserved; maintenance 
personnel may be directly invited by the Lead Cook, Inventory 
Personnel and Cambro Coordinator to address maintenance 
issues related to their specific kitchen assignment. 

Maintenance Procedure Standard 2: Unpack and Set-up the Kitchen 

Maintenance personnel are aware of the plans and procedures as well 
as the constraints in setting up the kitchen. 

Key Actions: 

 Keep with the SBDR field kitchen all necessary tools for the 
setup, teardown and maintenance of the Field Mobile Kitchen. 
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 Be familiar with the Mobile Field Kitchen’s equipment and how to 
prepare it for operation. 

 Ensure that all stations of the Mobile Field Kitchen are covered 
and adequately protected from the weather. 

 Keep fire extinguishers and first aid kits in appropriate places. 
 Route and secure all cables, cords and hoses to ensure the 

safety of everyone working in the area. 
 Securely anchor the tarps and canopies so in the event of strong 

wind the canopies remain standing. 
 Propane tanks are to be inspected for corrosion, damage and 

wear before putting into service. 
 Propane tanks are to be secured to a fixed object or otherwise 

placed to prevent damage or tipping over. 
 Use a safe and approved water supply and use only approved 

sanitary water delivery system (lines, pipes, hoses, tanks, and 
containers. (See Guidance Note 1) 

 Before releasing equipment for use; maintenance personnel are 
to verify every propane connection is properly connected and 
check every connection for leaks. (See Guidance Note 2) 

 All gray-water from food preparation, hand-wash station, and 
dishwashing areas shall be disposed of in accordance to the 
regulations of the relevant county or in a public sewage system. 
(See Guidance Note 3) 

 Setup the hand-wash station in a close, convenient location for 
the food preparation and cooking volunteers. (See Guidance 
Note 4) 

Key Indicators: 

 Cables and cords are routed, secured and marked to reduce 
hazards to volunteers and other foot traffic. 

 Tarps and canopies are securely tied down. 
 All water hoses used to deliver water to the SBDR kitchen meet 

all standards required by the county in which the kitchen is 
operating and are appropriately labeled. 

Guidance Notes: 
1. Use only water hoses designed and constructed for use with 

potable water in a SBDR field kitchen –[ Hose, construction and 
identification (2009 FDA Food Code 5-302.16) Washington State 
Retail Food Code Chapter 246-215 May 1, 2013   Emergency 
water supply for public use Washington State department of 
Health October 2012  DOH 331-063 revised] 

o A hose used for conveying drinking water from a water 
tank or other approved source must be: 
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o Durable, corrosion-resistant, and nonabsorbent; 
o Resistant to pitting, chipping, crazing, scratching, 

scoring, distortion, and decomposition. 
o Finished with a smooth interior surface 
o Clear and durable labels have been applied to identify 

the hose’s use if one has not been permanently attached 
by the manufacture. 

o Hoses used for drinking water must be used for no other 
purpose. 

o All hoses used in the operation must always be stored 
off the ground. 

o Hoses must be capped at each end when not in use. 
o As of January 4, 2014, the Safe Drinking Water Act 

(SDWA) requires drinking water products sold or 
installed for use in public water systems, to meet a 
weighted average of not more than 0.25 percent lead. 
Verify hoses are certified lead-free, BPA-free and/or 
NSF/ANSI 61 compliant. 

2. All propane connections must be checked and verified that there 
are no propane leaks before starting up any of the equipment. 
Care must be taken to be sure threaded connectors are not 
cross threaded. Some connectors; identified by a rubber “O” ring 
should not be over-tightened. Failure to tighten correctly will 
result in leaking propane. In such a situation the “O” ring must be 
replaced. Spare “O” rings should be kept in a maintenance kit 
with the SBDR field kitchen. 

3. If a large collection bladder is used; a professional hauler must 
be obtained to transport gray-water. 

4. Location and placement of handwashing sink should comply with 
Washington State Retail Food Code (2009 FDA Food Code 5-
204.11) 

 Locate within 25 feet of the food preparation and food 
dispensing. 

 Sink may not be used for purposes other than hand-
washing. 

 Hand-wash stations must be equipped to provide water 
at a temperature of at least 100 degrees. 

 Hand-wash stations must be provided with individual 
disposable towels or a continuous towel system that 
supplies the user with a clean towel. (2009 FDA Food 
Code 6-301.12) 

 A waste receptacle must be provided for disposal towels 
at each hand-wash station (2009 FDA Food Code 6-
301.20) 
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Maintenance Procedure Standard 3: Maintain the Operation of the 
Kitchen 

Maintenance volunteers are knowledgeable concerning the operation 
and maintenance of all kitchen and associated equipment. 

Key Actions: 

 Keep walking and resting areas free of standing water. 
 Mount sufficient light devices, strategically located to provide 

adequate light in the kitchen work areas. 
 Ensure pests, flies, bees, and mosquitoes, etc. are controlled in 

the food preparation and cooking areas of the kitchen. (See 
Guidance Note 1) 

 Maintenance personnel are responsible to see the kitchen 
equipment is in good operating condition at all times. (See 
Guidance Note 2) 

 Ensure all water lines and equipment will not freeze when 
operating in cold weather. 

 When needed, maintenance personnel will set up heaters in 
appropriate places throughout the cooking area. 

 When required, a generator should be set up to provide 
electricity to the kitchen and maintenance personnel will keep the 
generator fueled and operating. 

 Maintenance personnel are responsible for any on site 
refrigeration unit used by SBDR; to keep it fueled and to be sure 
the food is maintained at the proper temperature. (See Guidance 
Note 3) 

 Advise the Blue Cap on water, propane and gas usage and 
replenish as needed. 

 Garbage cans in and around the kitchen area are to be durable, 
easy to clean, insect/rodent proof containers that do not leak.  

 There shall be sufficient numbers of garbage containers to hold 
garbage and accumulated refuse. (See Guidance Note 4) 

Key Indicators: 

 At the beginning of the shift all kitchen equipment is operational. 
 Maintenance Personnel monitor the SBDR field kitchen propane 

and any reefers used by SBDR keeping a written record of fuel 
usage, date and time of replenishment and the amount of fuel 
used during the time period. 

 Garbage containers are routinely emptied and thoroughly 
cleaned. 



  Page 
89 

 
  

 Water hoses are regularly checked for leaks and repaired 
immediately. 

 Equipment is located under covering or canopy in such a way 
that it will not get wet in adverse weather conditions and does 
not present a fire hazard by close or direct contact with shelter. 

Guidance Notes: 

1. Insects and other pests not only impact feeding volunteers but 
also spread diseases. Field kitchens present significant problems 
in managing pest control. The primary method centers on 
keeping the area clean and dry. Pests are drawn into an area by 
their search for food and water.  

 Eliminate all standing water. 
 Keep the area clean; cleanup spills immediately. 
 Keep the pavement and drain areas clean of food debris 

and standing water. 
 Keep food covered so flies and other insects cannot 

come into contact with the food. 
 Cover garbage containers; empty frequently and keep 

the container clean. 
 Do not allow dirty dishes to accumulate in the kitchen 

area. 
 Remove empty cans and empty food packaging from the 

kitchen area as soon as possible. 

When approved pesticides are to be applied, prepare the area to 
be sprayed by removing all food and movable food-contact 
surfaces. Cover equipment and food-contact surfaces that 
cannot be moved. Wash, rinse and sanitize food-contact 
surfaces after the area has been sprayed. 

2. Maintenance personnel are to check the equipment to ensure it 
is maintained according to the manufacturer’s specifications. 

o Commonly used spare parts should be kept on hand 
o Worn and damaged electrical cords, plugs, connectors 

should be replaced. 
o Propane hoses and connections should be checked for 

damage and leaks on initial set up and every time the 
propane tanks are resupplied. 
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3. When a SB Disaster Relief Mobile Field Kitchen is requested by 
the American Red Cross: 

The Red Cross supports the following activities:  
Establish accounts and provide a fuel supply 
system for cooking, generators, refrigerated 
trailers, forklifts, and other necessary support 
equipment, as needed by the field kitchens. 
(Appendix D_I page 12) 

4. Most field kitchens producing 5,000 to 20,000 meals per day will 
require a dumpster (40 cu yd.) and regular pick up service. 
These containers should be located away from the food 
production area yet close enough for frequent trash dumps. 
Odors, insects and rodents must be controlled. All food waste 
thrown away should be double bagged to prevent spilling or 
leakage. Any seepage around a dumpster should be pressure-
washed daily. 

Maintenance Procedure Standard 4: Pack and Recover Kitchen 

Maintenance Personnel know the layout of the trailer and the packing 
procedure. 

Key Actions: 

 When disconnecting an appliance, turn off main valve at tank(s) 
and any check-valves back to the appliance. (See Guidance 
Note 1) 

 Inventory all SB Disaster Relief equipment to make sure nothing 
is missing. 

 Tie down all equipment and secure all supplies in the trailer 
before moving trailer. 

 Make sure all the lights on the trailer are functional before 
moving. 

 Turn over to the ARC any equipment that they rented for our 
use. 

 Get a signed receipt for the equipment rentals returned. 
 Arrange for your propane or other fuel supply to be replenished. 

Key Indicators: 

 Maintenance personnel know the order the equipment is to be 
loaded and where and how it is to be tied down. 

 Before the trailer is cleared for transport all tires have been 
checked for the correct air pressure. 
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Guidance Notes: 

1. Release propane that may be trapped in equipment and hoses. 
Some propane hose connectors are built with a safety internal 
check valve to stop the flow of propane when disconnected from 
appliance or a sudden break in a hose. Check all hoses and 
release any trapped propane before storing hose. Make sure the 
regulator is not trapping propane in the equipment internal 
propane lines.   

Maintenance Procedure Standard 5: On-going Maintenance of 
Kitchen Equipment 

Maintenance Personnel are tasked with keeping the kitchen in good 
operational condition between deployment/use so it is fully functional 
when needed. 

Key Actions: 

 Ensure all water lines and equipment are drained and winterized 
and will not freeze in cold weather. 

 Make sure generators are prepared for storage fuel treated or 
removed, oil changed as scheduled, batteries charged or 
removed and/or generators are started and run periodically 
according to maintenance procedure. 

 Tilt skillets should be conditioned and sealed after extended use 
or abusive cleaning procedures. (See Guidance Note 1) 

 Food items, that will have reached expiration dates, bleach 
and/or liquids likely to freeze should be removed from kitchen 
trailer before storing. 

 Supply items like cups, plates, cambro liners, plastic tableware 
and clamshells must be packaged and sealed to prevent 
contamination. 

Key Indicators: 

 Maintenance procedures are calendared and conducted on a 
routine schedule. 

 Tools and commonly used parts are available and kept in kitchen 
trailer. 
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Guidance Notes: 

1. When the skillet requires cooking oil, only use high temperature 
oil such as sunflower oil. Using common spray cooking oils like 
“Pam” will lead to scorching in hotspots and make cleaning 
extremely difficult. Normal cleaning should begin with boiling 
water and then using a mild detergent and non-abrasive towels 
to remove the unwanted residue. Steel-wool type cleaning pads 
scrap off the protective coating and make the skillet susceptible 
to food sticking when being heated. Instructions for 
restoration/passivation can be found in the Appendix B_VI and 
should be followed to condition skillets before storing. 
Restoration/Passivation procedures could be used to recondition 
a skillet during deployment but will take a couple of hours to 
complete and should be planned accordingly. 

Maintenance Procedure Standard 6: Safety in and around the 
kitchen 

Maintenance Personnel are tasked with keeping the kitchen volunteer 
safe from common hazards that may develop from the set-up, operation 
and recovery of the kitchen. 

Key Actions: 

 Clearly mark and secure cords and hoses to prevent tripping or 
route them out of areas volunteers will be walking. 

 Route and secures cords and hoses to prevent damage to them 
from normal and usual kitchen traffic and operations. (See 
Guidance Note 1) 

 Locate heaters in an effective, but safe area. (See Guidance 
Note 2) 

 Locate and keep all electrical connections and equipment from 
getting wet.  

 Make sure BC or ABC fire extinguishers are located in 
appropriate places. 

 Keep equipment in safe operating condition. (See Guidance 
Note 3) 

Key Indicators: 

 Areas where volunteers walk and sit are free from cords and 
hoses. 

 Places where hoses and cords must cross walk areas are clearly 
marked and hoses/cords are secured and protected. 
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Guidance Notes: 

1. Hoses and/or cords that must be laid across drive ways must be 
protected from damage by vehicles. Use ramps, boards or other 
devices to keep tires and weight off the hoses and cords. 
Protection devices must be secured in such a way as to keep 
them from shifting position and putting strain on the hoses and 
cords when vehicles drive over them. 

2. In cold weather operations, heaters are to be placed in locations 
that will provide warmth for volunteers. Heaters should be 
located where they cannot be tipped over and where electrical or 
gas connections will not create a safety issue. 

3. Equipment should be checked for frayed or damaged electrical 
cords, and loose or broken connectors.  Electrical equipment that 
gets wet can put volunteers at significant risk of electrical shock. 
Make sure all electrical equipment is located well under 
coverings in case it rains and volunteers operating equipment 
will not be standing on a wet surface. 
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Appendixes 

 
A_I    PORTIONS VS #10 CANS 
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A_II    SKILLET POT CAPACITIES BY PORTIONS 
 

Skillet Capacities by Portions 
 

  Serving Size  

Batch Size 4 oz 6 oz 8 oz 

10 Gallon /13.3 Cans 320 213 160 

15 Gallons / 20 Cans 480 320 240 

20 Gallons / 26.6 Cans 640 426 320 

30 Gallons / 40 Cans 960 640 480 

40 Gallons /53.2 Cans 1280 853 640 
 

Always round up partial cans 
 

Stock Pots 
 

80 quart   76 qt. or 19 gal. of cooked product 
    76 qt. x 32 oz.= 2,432 oz. 

2,432 oz. Serving size   Amount of servings 
  10 oz.    243 
  8 oz.    304 

  6 oz.    405 
  4 oz.    608 
 

60 quart  56 qt. or 14 gal. of cooked product 
    56 qt. x 32 oz.= 1,792 oz. 

1,792 oz. Serving size   Amount of servings 
  10 oz.    179 
  8 oz.     224 

  6 oz.    298 
  4 oz.    448 
 

40 quart  36 qt. or 9 gal. 
    36 qt. x 32 oz.= 1,152 oz. 

1,152 oz. Serving size   Amount of servings 
  10 oz.     115 
  8 oz.    144 

  6 oz.    192 
  4 oz.    288 
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A_III    CAMBRO CAPACITY 
 

Measurements 
Page 1 of 2 

 
These numbers are a guide. Serving size and other factors may cause a 
variance in the number of servings listed below. Remember the standard 

serving sizes are: 8 oz. entrée, 6 oz. vegetable and 6 oz. fruit. 
 

Large Red Cross Cambros  (40 Qts) 

 Fill up to 1” from top 

 1,151 oz.  

 Approx. 10 - #10 cans 
 

Servings 
4 oz. 288 fruits and vegetables 
6 oz. 192 fruits and vegetables 
8 oz. 144 fruits and vegetables and entrée 
10 oz. 115 entrée 
12 oz. 96 entrée 
 

Large New Cambros – FEMA  (32 Qts) 

 Fill up to 1” from top 

 1,024 oz. 

 Approx. 8 - # 10 cans 
 

Servings 
4 oz. 256 fruits and vegetables 
6 oz. 171 fruits and vegetables 
8 oz. 128 fruits and vegetables and entrée 
10 oz. 103 entrée 
12 oz. 85 entrée 
 

Small New Cambros – FEMA  (26 Qts) 

 Fill up to 1” from top 

 748 oz. 

 Approx. 6½ - #10 cans    
 

Servings 
4 oz. 187 fruits and vegetables 
6 oz. 124 fruits and vegetables 
8 oz. 93 fruits and vegetables and entrée 
10 oz. 75 entrée 
12 oz.  62 entrée 
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Page 2 of 2 
 
Calculate: 
 
Number of Cambros needed for a meal 

Total meal count (3000 example) divided by the ‘servings per 
cambro’ (160 example) equals the total number of cambros 
needed. (18.75 or rounded up to 19 example) 

 
Number of cans needed for a meal 

Total meal count (3000 example) multiplied by the serving size 
(6 oz example) (equals 18,000) divided by the ounces per can 
(#10=96)( =187.5 # 10 cans) 
 

# 10 Can Conversion Chart (averages) 
 

On avg. 1 # 10 
Can Contains 

12 - 8 oz  
Servings 

16.6 – 6 oz 
Servings 

96 oz per 
#10 

On avg. 1 
pallet of #10 
Cans contains 

 
56 Cases 

 
336 Cans 

 
6 cans to a 
case 

On avg. 1 
pallet of 56 
cases will 
usually serve 

4,000 - 8 oz 
Servings 

5,600 – 6 oz 
Servings 
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A_IV    NW CONVERSION – FLUID MEASUREMENTS 

Oz Tsp Tbl Cup Cups Oz Pints Qts Gallon Liter

0.17 1 0.33 0.02 1 7.97 0.5 0.25 0.06 0.24

0.33 2 0.67 0.04 2 15.9 1 0.5 0.13 0.47

0.5 3 1 0.06 3 23.9 1.5 0.75 0.19 0.71

0.66 4 1.33 0.08 4 31.9 2 1 0.25 0.95

0.83 5 1.67 0.1 5 39.9 2.5 1.25 0.31 1.18

1 6 2 0.12 6 47.8 3 1.5 0.38 1.42

1.16 7 2.32 0.15 7 55.8 3.5 1.75 0.44 1.66

1.33 8 2.66 0.17 8 63.8 4 2 0.5 1.89

1.49 9 3 0.19 9 71.7 4.5 2.25 0.56 2.13

1.66 10 3.32 0.21 10 79.7 5 2.5 0.63 2.37

1.83 11 3.65 0.23 11 87.7 5.5 2.75 0.69 2.6

1.99 12 4 0.25 12 95.6 6 3 0.75 2.84

2.16 13 4.33 0.27 13 104 6.5 3.25 0.81 3.08

2.32 14 4.66 0.29 14 112 7 3.5 0.88 3.31

2.49 15 5 0.31 15 120 7.5 3.75 0.94 3.55

2.66 16 5.33 0.33 16 128 8 4 1 3.79

2.82 17 5.67 0.35 17 135 8.5 4.25 1.06 4.02

2.99 18 6 0.37 18 143 9 4.5 1.13 4.26

3.15 19 6.33 0.4 19 151 9.5 4.75 1.19 4.5

3.32 20 6.67 0.42 20 159 10 5 1.25 4.73

3.49 21 7 0.44 21 167 10.5 5.25 1.31 4.97

3.65 22 7.33 0.46 22 175 11 5.5 1.38 5.2

3.82 23 7.67 0.48 23 183 11.5 5.75 1.44 5.44

3.98 24 8 0.5 24 191 12 6 1.5 5.68

A_IV Conversion Fluid Measurements 1 of 2
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A_IV    NW Conversion – Fluid Measurements 

Oz Tsp Tbl Cup Cups Oz Pints Qts GallonLiter

4.15 25 8.33 0.52 25 199.3 12.5 6.25 1.56 5.91

4.32 26 8.67 0.54 26 207.2 13 6.5 1.63 6.15

4.48 27 9 0.56 27 215.2 13.5 6.75 1.69 6.39

4.65 28 9.33 0.58 28 223.2 14 7 1.75 6.62

4.81 29 9.67 0.6 29 231.1 14.5 7.25 1.81 6.86

4.98 30 10 0.62 30 239.1 15 7.5 1.88 7.1

5.15 31 10.33 0.65 31 247.1 15.5 7.75 1.94 7.33

5.31 32 10.67 0.67 32 255 16 8 2 7.57

5.48 33 11 0.69 33 263 16.5 8.25 2.06 7.81

5.64 34 11.33 0.71 34 271 17 8.5 2.13 8.04

5.81 35 11.67 0.73 35 279 17.5 8.75 2.19 8.28

5.98 36 12 0.75 36 286.9 18 9 2.25 8.52

6.14 37 12.33 0.77 37 294.9 18.5 9.25 2.31 8.75

6.31 38 12.67 0.79 38 302.9 19 9.5 2.38 8.99

6.47 39 13 0.81 39 310.8 19.5 9.75 2.44 9.23

6.64 40 13.33 0.83 40 318.8 20 10 2.5 9.46

6.81 41 13.67 0.85 41 326.8 20.5 10.25 2.56 9.7

6.97 42 14 0.87 42 334.7 21 10.5 2.63 9.94

7.14 43 14.33 0.9 43 342.7 21.5 10.75 2.69 10.17

7.3 44 14.67 0.92 44 350.7 22 11 2.75 10.41

7.47 45 15 0.94 45 358.7 22.5 11.25 2.81 10.65

7.64 46 15.33 0.96 46 366.6 23 11.5 2.88 10.88

7.8 47 15.67 0.98 47 374.6 23.5 11.75 2.94 11.12

A_IV Conversion Fluid Measurements 2 of 2
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A_V    CONVERSION OUNCE TO POUND 
 

Oz. Pound Oz. Pound Oz. Pound Oz. Pound

1 0.0625 26 1.625 51 3.1875 76 4.75

2 0.125 27 1.6875 52 3.25 77 4.8125

3 0.1875 28 1.75 53 3.3125 78 4.875

4 0.25 29 1.8125 54 3.375 79 4.9375

5 0.3125 30 1.875 55 3.4375 80 5

6 0.375 31 1.9375 56 3.5 81 5.0625

7 0.4375 32 2 57 3.5625 82 5.125

8 0.5 33 2.0625 58 3.625 83 5.1875

9 0.5625 34 2.125 59 3.6875 84 5.25

10 0.625 35 2.1875 60 3.75 85 5.3125

11 0.6875 36 2.25 61 3.8125 86 5.375

12 0.75 37 2.3125 62 3.875 87 5.4375

13 0.8125 38 2.375 63 3.9375 88 5.5

14 0.875 39 2.4375 64 4 89 5.5625

15 0.9375 40 2.5 65 4.0625 90 5.625

16 1 41 2.5625 66 4.125 91 5.6875

17 1.0625 42 2.625 67 4.1875 92 5.75

18 1.125 43 2.6875 68 4.25 93 5.8125

19 1.1875 44 2.75 69 4.3125 94 5.875

20 1.25 45 2.8125 70 4.375 95 5.9375

21 1.3125 46 2.875 71 4.4375 96 6

22 1.375 47 2.9375 72 4.5 97 6.0625

23 1.4375 48 3 73 4.5625 98 6.125

24 1.5 49 3.0625 74 4.625 99 6.1875

25 1.5625 50 3.125 75 4.6875 100 6.25  
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A_VI    CALCULATE TOTAL OF CAMBROS NEEDED 

Route 

Number

Food Item Serving 

Size 

ounces

Cambro 

Size 

Quarts1

Max # of 

Servings2

# of 

Meals

# of 

Cambros3

# of 

Servings 

in 

cambros4

1 Pot Roast 8 40 144 400 3 134

1 Mashed P 6 40 192 400 3 134

1 Green Bns 4 40 288 400 2 200

1 Fruit 4 40 288 400 2 200

2 Pot Roast 8 40 144 150 2 75

2 Mashed P 6 40 192 150 1 150

2 Green Bns 4 40 288 150 1 150

2 Fruit 4 40 288 150 1 150

3 Pot Roast 8 40 144 150 2 75

3 Mashed P 6 40 192 150 1 150

3 Green Bns 4 40 288 150 1 150

3 Fruit 4 40 288 150 1 150

4 Pot Roast 8 40 144 150 2 75

4 Mashed P 6 40 192 150 1 150

4 Green Bns 4 40 288 150 1 150

4 Fruit 4 40 288 150 1 150

5 Pot Roast 8 40 144 150 2 75

5 Mashed P 6 40 192 150 1 150

5 Green Bns 4 40 288 150 1 150

5 Fruit 4 40 288 150 1 150

6 Pot Roast 8 40 144 200 2 100

6 Mashed P 6 40 192 200 2 100

6 Green Bns 4 40 288 200 1 200

6 Fruit 4 40 288 200 1 200

Example from the Cambro Coordinator section

Guidance Note2 (Page 47)

… Routes 7 - 15 would all  be the same (See 2 of 2)

A_VI Calculate Total of Needed Cambros (1 of 2)

 
  



  Page 
102 

 
  

Route 

Number

Food Item Serving 

Size 

ounces

Cambro 

Size 

Quarts1

Max # of 

Servings2

# of 

Servings

# of 

Cambros3

# of 

Servings 

in 

cambros4

15 Pot Roast 8 40 144 200 2 100

15 Mashed P 6 40 192 200 2 100

15 Green Bns 4 40 288 200 1 200

15 Fruit 4 40 288 200 1 200

totals 12,000 90 12,004

3  Divide the # of servings by the Max # of servings for each route
4  Divide the # of servings by the # of cambros

A_VI Calculate Total of Needed Cambros (2 of 2)

Example from the Cambro Coordinator section

…  Routes Continued

Guidance Note2 (Page 47)

1  Enter the size capacity of the cambro (Identifies which size cambro is to be 

used – see Appendix A_III)

2  Enter the maximum number of servings the cambro will  hold (depends on 

serving size – See Appendix A_III)
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A_VII    FEMA EQUIPMENT TYPE DOCUMENT 
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A_VII    FEMA EQUIPMENT TYPE DOCUMENT 
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B_I    MOBILE FIELD KITCHEN SPECIFICATIONS 
 
Individual states have various sized Mobile Field Kitchens. These are 
classified in the following ways: 
 
 Type I Mobile Field Kitchen 

 A capacity to prepare 30,000 meals per day 

 Equipment will include four to six 30 gallon (or greater) 
pieces of cooking equipment 

 6 convection ovens or equivalent equipment (tilt skillet, 
steamer, kettle, or combination convection oven/steam oven) 

 Recommended minimum 40 volunteers 
 
 Type II Mobile Field Kitchen 

 A capacity to prepare 10,000 to 20,000 meals per day 

 Equipment will include 3or 4 – 30 gallon (or greater) pieces 
of cooking equipment 

 Four Convection ovens or equivalent equipment (tilt skillet, 
steamer, kettle, or combination convection oven/steam oven) 

 Recommended minimum 30 volunteers 
 
Type III Mobile Field Kitchen 

 A capacity to prepare 5,000 to 10,000 meals per day 

 Equipment will include two 30 gallon (or greater) pieces of 
cooking equipment 

 Two convection ovens or equivalent equipment (tilt skillet, 
steamer, kettle, or combination convection oven/steam oven) 

 Recommended minimum 20 volunteers 
 

 Type IV Mobile Field Kitchen 

 A capacity to prepare up to 5,000 meals per day 

 Equipment will include stove burners, cookers, and double 
boilers 

 Require one convection oven or tilt skillet 

 Recommended minimum of 15 volunteers 
 
All resource capacities are using either canned or frozen food. The 
resource should be able to sustain this type of production for 2 weeks 
using a 12-15 hour day and preparing two meals a day. See Appendix 
for additional information about equipment and capacities as well as 
FEMA Mass Care Field Kitchen capabilities. 
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B_II    SAFETY GUIDELINES FOR VOLUNTEERS 
 

1. Stay in good health and physical condition, as much as possible. 
Have regular physical examinations. Consult your physician about 
your involvement in Disaster Relief. 

2. Get recommended inoculations: Hepatitis A & B, tetanus, typhoid, 
diphtheria, and influenza (in winter). 

3. Take medications as prescribed by your physician. If possible, have 
a backup prescription order for medications.  

4. Work within your strengths and limitations: physical (Strength and 
health), emotional (stress management) and mental (knowledge and 
skills). 

5. Take along personal health items, which you have found helpful to 
your comfort and health. 

6. Take and wear clothing, rain gear, foot wear, and special equipment 
suited to the task and conditions: moisture, standing, heavy work, 
rough terrain, nails and glass, danger areas, etc. 

7. Avoid extended sitting or standing in same position, sun exposure, 
water exposure, heat and cold areas (especially where it’s damp) 

8. Eat regularly and increase water intake according to heat and 
workload. 

9. Rest when you can. Some people can work longer, some not. Gauge 
yourself. Don’t be intimidated by what others do if it affects your 
strength and usefulness. 

10. Sleeping may be difficult. Try to arrange what is best for you. Bring a 
bed roll, cot and/or an air mattress. Also include ear plugs. If you 
require the use of a Continuous Positive Airway Pressure (CPAP) 
machine, bring your own electricity. 

11. Use caution in danger areas: electricity, traffic, broken glass, nails, 
etc. 

12. Report all cuts, burns, bruises, abrasions, strains, etc. to the first aid 
coordinator and site commander (Blue hat). Incident report form 
should be filled out. 

13. Complete personal and medical information prior to or immediately 
after arriving on the disaster site. 

14. Become familiar with policies and procedures for on-site illness and 
injuries. 

15. Be sure to be prepared spiritually. 
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B_III    SITE SELECTION 
Mass Feeding 

 
Site Selection for Mass Feeding Response 
 
Operations are usually set up at a Southern Baptist church but on 
occasion kitchens have been set up at other churches, armories, 
recreation buildings, schools and parking lots. Churches are usually pre-
selected by the State Director or NAMB. The Site Commander and team 
determine how to set up the site. Here are some factors that should be 
considered to accommodate a Mass Feeding Operation. 

 
1. Space - No matter which class Mobile Field Kitchen you have, 

there must be sufficient room to set the resource and auxiliary 
equipment, including storage units. 

2. Location - The location must be close enough to the affected 
disaster area that food can be transported or victims can be 
served on site.  

3. Buildings - Must be large enough to house the DR volunteers. It 
is desirable to have multiple rooms for sleeping, but sometimes 
an open gym is all that is available. We use what is available for 
sleeping quarters. 

4. Restrooms – Should be sufficient for the volunteers. If 
restrooms are not available, portable restroom units should be 
provided in sufficient numbers to handle the volunteers. 

5. Showers/Laundry resources - Most churches will not have 
showers so a shower/laundry resource may be brought in for the 
volunteers. Sometimes these facilities will be opened to the 
public and set up in areas that can be controlled. If the public will 
be using these facilities, they must be set up so that they can be 
accessed without going through our DR sleeping or food 
processing/storage areas. 

6. Traffic flow - Is the operational area arranged so that the ARC 
Emergency Response Vehicles (ERV’s) or TSA Canteens can 
drive in to drop off dirty food containers (Cambros) and continue 
to the loading area and exit? What about the flow of supplies into 
the inventory areas? Will construction supplies be brought in?  

7. Parking lot - black top or concrete? Is it commercial grade or 
residential grade that can not handle commercial traffic and 18 
wheeler trailers? Always treat parking lots as residential and 
install boards under trailer dollies. 

8. Parking – Consider the number of volunteers and visitors in 
addition to feeding equipment and inventory areas. 



  Page 
108 

 
  

9. Serving line – Is there an area that can be set up to feed the 
local community? Can traffic be moved through the area? 

10. Kitchen - Does the building have a kitchen that the DR 
volunteers can use for their meals and breakfast? 

11. Water supply – Potable? Adequate? 
12. Gray-water - Is there access to the sanitary sewer for the 

resource’s gray-water? Most drain fields are not capable of 
taking the gray-water volume that we will dump into them during 
large operations. If there is no sanitary sewer access, what will 
you do with the gray-water? EPA will not allow us to dump into 
storm drain. Gray-water relates to water used for showers, hand 
washing, or kitchen cleanup.  

13. Electricity – Is electricity available from the facility? Do our 
resources carry generators that are large enough to power their 
complete operation? When the power is turned back on, can we 
hook to it? 

14. Location - Is the location of this facility out of danger from 
flooding or other dangers? Any mold in buildings? 

15. Commercial dumpster - Is there a place to set a commercial 
dumpster with access for dumping? 

16. Security - What type of security will be needed in this area? 
17. Local volunteers - Will we be able to obtain local volunteers to 

help with a serving line? 
18. Written approval - Can we get written approval to use this 

facility?  ARC/TSA equipment may also be on the grounds and 
using the facility. A Facility Agreement should be completed with 
the representative of the church and Blue Cap. (See Appendix 
C_IV).  
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B_IV    TRAVEL RULES 
 

Travel Rules – NWDR 
 
Any vehicle being operated on behalf of NWDR may not operate for 

more than 15 hours in any 24-hour period of time without an 8-

consecutive-hour down time. The vehicle operator may not actively 

operate the vehicle for more than 10 hours in a 24—hour period of time 

without an 8-consecutive-hour down time. 

Example: 

If you leave Olympia, WA at 6:00 AM traveling to Colorado Springs, CO 

and you stop for lunch at noon you have operated the vehicle for 6 hours 

out of 15 allotted hours available.  If one person was driving the vehicle 

they have operated the vehicle for 6 hours out of their 10 allotted hours. 

You have to consider driving time, break time, and down time in your trip 

planning. Any trip requiring more than 15 hours of driving time will 

require a minimum of an 8-consecutive-hour down time/rest. Any trip 

requiring more than 10 hours of driving time will require a minimum of 

two drivers. 

Transportation 
 
1. Transportation to and from the disaster site is the responsibility of the 

volunteer. However, the call-out coordinator or off-site director may 

assist with car-pooling suggestions. 

2. Car-pool when practical to reduce expenses and number of vehicles 

on-site. 

3. Air travel is sometimes possible but may pose a problem getting you 

to the site. Make your own arrangements. Volunteers at the site may 

not be able to bring you to the location. 

4. Obtain a map of the area, mark the location of the Mobile Field 

Kitchen, and keep it in your car. 
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5. Secure vehicle ID for SB Disaster Relief from state convention or at 

the SB Disaster Relief registration center on-site. Display 

prominently on car windshield when approaching, while on-site and 

when leaving the disaster area. 

6. Fill your gas tank, check oil, etc. as near the mobile resource site as 

practical. If your vehicle is used for official business, fill the tank 

when out on a run or have it filled when refueling is done at the 

resource. 

7. Vehicle registration, proof of insurance and insurance coverage 

information is required for each vehicle. On occasion, disaster 

volunteers’ vehicles have been ticketed, towed or damaged. 

8. Keep vehicle information (license number, car registration number, 

make, model and year) on your person, in case of theft or towing. 

9. Park your car in the designated area only. Usually, security 

personnel will designate a safe area out of the way of relief 

operations. 

10. Do not block another vehicle or park at loading or tow-away zones, 

emergency or fire lanes, fire hydrants, yellow curbs or Red Cross 

delivery areas. 

11. While away from the Mobile Field Kitchen without your car, leave a 

set of keys with the on-site or Blue Cap in case it needs to be 

moved. 

12. Lock your vehicle when you are not there. Conceal its contents. 

What you think is not worth taking may be a temptation to someone 

who has lost everything. 

13. Observe safe driving precautions. People who can see you may 

think that you can see them. Watch out for debris, holes, people and 

animals, especially when backing your car. 

14. Drive home safely!  Arrive home safe!  We’ll need you next time. 
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B_V    WHAT TO TAKE IDEAS 
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B_VI    TILT SKILLET MAINTENANCE PROCEDURES 
 

Tilt Skillet Maintenance Procedure 
 

NOTE:  When the skillet requires cooking oil or sunflower sprayed on 

with a manual spray bottle. 

Normal cleaning should begin with boiling water and then use mild 

detergent and non-abrasive towels to remove the unwanted residue. 

Restoration/Passivation: 

Materials needed: 

A. 1-2 gallons of vinegar 

B. 1-2 gallons of peanut or sunflower oil 

C. Spray bottles for vinegar and oil 

D. Clean absorbent towel material (terry cloth towel or similar) 

E. Aggressive cleaning material (Easy-Off Oven Cleaner as 

required) 

Procedure for complete Restoration and Passivation: 

1. Place approximately ¼ inch of vinegar in the bottom of the skillet.  

Make sure the entire surface is covered. 

2. Raise the temperature of the skillet until the vinegar just begins 

to boil. 

3. Soak the skillet with vinegar for 5-6 minutes. 

4. Pour off the vinegar and cool the skillet until cool to the touch. 

5. Wipe down the skillet with a bar towel to clean the surface. 

6. Coat the surface of the skillet with peanut or sunflower oil.  Fill 

until the skillet is completely covered. 

7. Slowly bring the temperature of the skillet to 150
o
F and hold for 

15 minutes. 

8. Increase the temperature of the skillet to 200
 o
F and hold for 15 

minutes. 

9. Increase the temperature of the skillet to 250
 o
F and hold for 15 

minutes. 

10.  Increase the temperature of the skillet to 300
 o
F and hold for 30 

minutes. 

11. Cool off the skillet and pour out the liquid oil. 

12. Wipe out the skillet with a clean terry cloth towel. 
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Procedure for spot cleaning: 

1. Bring the skillet temperature to 250-300
o
F. 

2. Spray vinegar on the area to be cleaned, and wipe off the 

vinegar and residue material with a bar towel. 

3. Adjust the skillet to the desired temperature for cooking or 

storage. 

Procedure for more aggressive cleaning if the use of vinegar does not 

provide the desired results: 

1. Increase the tilt skillet temperature to approximately 200
o
F. 

2. CAUTION: DO NOT BREATHE THE VAPORS FROM THE 

SPRAY OVEN CLEANER.  Follow the manufactures directions 

for use of the Easy-Off Oven Cleaner.   

3. Perform the Procedure for complete Restoration and 

Passivation. 

NOTE:  For additional technical information on the skillet care, contact 

Frank Garman at Manitowoc.frank.gorman@manitowoc.com 
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B_VII    Organizational Chart 
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B_VIII    Commonly Used Acronyms 
 
 
- A - 
 
ADA  Americans with Disabilities Act 
ARC      American Red Cross 
ARES     Amateur Radio Emergency Services 
ASAP    As Soon As Possible 
ATF      Bureau of Alcohol, Tobacco and Firearms - Federal 
AWIPS    Advance Weather Interactive Processing System 
 
- B – 
 
BBS     Bulletin Board Service 
BHC  Bare Hand Contact 
BIA    Bureau of Indian Affairs 
 
- C – 
 
CAP     Civil Air Patrol 
CCP  Critical Control Point 
CDC      Center for Disease Control and Prevention, U.S. Public Health 
Service – Federal 
CEO     Chief Executive Officer 
CERT    Community Emergency Response Team 
CFO    Chief Finance Officer 
CIO    Chief Information Officer 
CIP  Clean In Place 
CPR    Cardiopulmonary Resuscitation 
 
- D – 
 
DFDO  Donated Food Distributing Organization 
DHHS      Department of Health and Human Services - Federal 
DHS   Department of Homeland Security 
DOD      Department of Defense - Federal 
DOE      Department of Energy - Federal 
DOJ     Department of Justice - Federal 
DOL      Department of Labor – Federal 
DR  Disaster Relief 
DRT  Disaster Relief Team 
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- E – 
 
EHS     Extremely Hazardous Substance 
EM     Emergency Management 
EMS     Emergency Medical Services 
EMT     Emergency Medical Technician 
EMT-P     Emergency Medical Technician – Paramedic 
EOC     Emergency Operations Center 
EPA      Environmental Protection Agency 
ERV  American Red Cross Emergency Response Vehicle 
 
- F - 
 
FAA Federal Aviation Administration 
FAQ    Frequently Asked Questions 
FAX Facsimile 
FBI Federal Bureau of Investigation 
FCC Federal Communications Commission 
FDA Food and Drug Administration - Federal 
FEMA Federal Emergency Management Agency 
FIFO  First in First Out 
FSIS  Food Safety and Inspection Service 
 
- G – 
 
GIS Geographic Information System 
GPM    Gallons Per Minute 
GPS    Global Positioning System 
GSA General Services Administration 
 
- H – 
 
HACCP Hazard Analysis Critical Control Point 
HAZMAT     Hazardous Materials 
HCS  Hazard Communication Standard 
HF     High Frequency 
HF/SSB    High Frequency / Single Side Band 
HQ     Headquarters 
HSP  Highly Susceptible Population 
HTML    HyperText Markup Language 
HUD      Department of Housing and Urban Development – Federal 
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- I – 
 
IAP     Incident Action Plan 
IC     Incident Commander 
ICS     Incident Command System 
ID    Identification 
IMS     Incident Management System 
IMT     Incident Management Team 
INFO    Information 
INS    Immigration and Naturalization Service 
IPM  Integrated Pest Management 
IRS      Internal Revenue Service 
IT    Information Technology 
 
- M – 
 
MAA     Mutual Aid Agreement 
MARS    Military Affiliated Radio System 
MOA  Memorandum of Agreement 
MOU  Memorandum of Understanding 
MRE Meals Ready-to-Eat 
 
- N – 
 
NASA National Aeronautics and Space Administration 
NEMA National Emergency Management Association 
NFIP National Flood Insurance Program 
NFPA National Fire Protection Association 
NIMS   National Incident Management System 
NIIMS National Interagency Incident Management System 
NMFS  National Marine Fisheries Service 
NOAA National Oceanic and Atmospheric Administration 
NRC National Response Center 
NW Northwest 
 
- O - 
 
OEM    Office of Emergency Management 
OPCOM Operational Command 
OSHA Occupational Safety and Health Administration 
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- P – 
 
PA     Public Assistance / Public Affairs / Public Address system 
PIC  Person In Charge 
PIO Public Information Officer 
PSN People with Special Needs 
 
- Q – 
 
QUATS  Quaternary Ammonium Compounds 
 
- R – 
 
RACES Radio Amateur Civil Emergency Services 
RC Recovery Centers 
ROC Regional Operations Center – FEMA 
ROP  Reduced Oxygen Packaging 
RPM Resource Planning Management 
RRC Regional Relief Centers 
RTE  Ready To Eat 
 
- S – 
 
SA Salvation Army 
SAR Search and Rescue 
SBA Small Business Administration 
SBC  Southern Baptist Convention 
SBC DR  Southern Baptist Convention Disaster Relief 
SEOC State Emergency Operations Center 
SERT State Emergency Response Team 
SHO State Health Office 
SITREP Situation Report 
SOP Standard Operating Procedure 
 
- T – 
 
TCS  Temperature Control for Safety 
TSA The Salvation Army 
 
- U – 
 
UL  Underwriters Laboratories 
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- V - 
 
VA Veterans Administration - Federal 
VHF Very High Frequency 
VOAD Volunteer Organizations and Donations 
 
- W - 
 
WATS   Wide Area Telephone Service 
WCM  Warning Coordination Meteorologist - NWS 
WHO  World Health Organization 
WMD  Water Management District 
WMD Weapons of Mass Destruction 
WMO World Meteorological Organization 
WSO Weather Service Office 
WSFO Weather Service Forecast Office 
WWW World Wide Web 
  



  Page 
120 

 
  

C_I    CHURCH MEMBERSHIP CONFIRMATION FORM 
 

Church Membership Confirmation 
 
 Return completed form to: Northwest Baptist Disaster Relief 3200 NE 
109th Avenue Vancouver, WA 98682 360.882.2100 Fax: 360.882.2295  
 

___________________________________________ 
Church Name 

___________________________________________ 
Church Mailing Address 

___________________________________________ 
City – State – Zip 

___________________________________________ 
Phone 

This verifies that ________________________________ is a member in  
Team Member 

good standing of ________________________________________ 
Church. 

We commend ______________________________ to Northwest Baptist  
Team Member 

Disaster Relief for standing as a Recognized Volunteer; we also commit 
as  
God leads to pray for, encourage and support _____________________  

Team Member 
and Northwest Baptist Disaster Relief, especially during times of disaster  
response. We look forward to _________________________________’s  

Team Member 
testimony of God’s activity through Disaster Relief Ministry.  
________________________________________  
Pastor*  
________________________________________  
Email Address  
 
*If the pastor is being commended, or the position is vacant, then the 
chairman of deacons or designated church leader may sign. 
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C_II    DR VOLUNTEER’S AGREEMENT 
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C_III    DAILY REPORT FEEDING 
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C_IV    FACILITIES AGREEMENT FORM 
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C_V    INCIDENT REPORT FORM 
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C_VI    KITCHEN SIGN IN FORM 

 
 



 
 

Page 126 
 

  

C_VII    RELEASE AND INDEMNITY AGREEMENT FORM 
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C_VIII    PERSONAL AND MEDICAL INFORMATION FORM 
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Purpose 

The purpose of this Standards & Procedures document is to detail 
the process of activating feeding services with the Southern Baptist 
Disaster Relief (SBDR). Depending on the scope and scale of the 
disaster, feeding services may consist of activation of a SBDR Mobile 
Field Kitchen (mobile) or use of a SBDR church kitchen (fixed). This 
document serves to give detailed instructions and considerations that 
must be followed as the disaster response partnership is activated 
and food procurement is managed, both during the activation process 
and during the on-going response to a disaster. 

This Standards & Procedures document is specific to Red 
Cross supported feeding activities. It should not restrict 
collaboration on smaller feeding activities that are self-
supported by the SBDR. 

Note: The use of SBDR throughout this document refers to 
the affected State Convention and/or SBDR State Director. 

Relation to Other Documents 

This document serves as a detailed companion document to the 
Memorandum of Understanding between the SBDR and the Red 
Cross. 

Audience 

This document is meant for chapter/region and convention volunteers 
and employees of both the Red Cross and SBDR that would be 
involved in the activation of joint feeding activities. In addition, it is 
intended for Red Cross national headquarters and division 
leadership, i.e. Division Disaster Executive, Division Disaster Director, 
etc., as well as SBDR State Directors and national leadership that 
would be involved in the approval of expenditures and costs 
associated with the activation of the feeding partnership. 

Scope 

This document covers the key components of feeding activities 
between with the SBDR and the Red Cross including activation, food 
procurement, inventory control, site closure, and financial procedures. 
In addition, it provides detailed information regarding the various 
roles, responsibilities, and processes involved in the feeding 
partnership with the SBDR. 
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Roles, Responsibilities and Authorities 

Chapters/Regions 

Red Cross chapters/regions are accountable for identifying 
and defining the initial need for feeding and initiating the 
activation process. 

Mass Care Subject Matter Expert 

The Mass Care Subject Matter Expert is consulted when defining 
the initial feeding need and identifying the resources needed to 
support the feeding response. 

Division Disaster Director 

The Division Disaster Director is responsible for ensuring the financial 
component of activation is managed and the person with the 
appropriate financial approval is consulted before finalizing activation. 

Division Disaster Executive 

The Division Disaster Executive is accountable for ensuring the 
procedures outlined with the SBDR partnership are properly 
implemented. 

Assistant Director of Operations 

The Assistant Director of Operations is responsible for ensuring that 
the overall direction and tone set by the disaster response operation 
director is executed, coordinating and executing the established 
strategy and specific tactics to accomplish the operational goals and 
objectives set by the disaster response operation director, overseeing 
direct services functions, and supporting the implementation of the 
service delivery plan. 

Feeding Manager 

The Feeding Manager is responsible for collaborating with 
the SBDR Coordinator in managing the food procurement 
process for on-going food orders once a Disaster Relief 
operation has been established. 

Kitchen Site Manager 

The Kitchen Site Manager is responsible for the management 
and operation of Red Cross functions at the kitchen site and 
collaborates with the SBDR Field Kitchen Manager on product 
ordering. 
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Logistics (division & Disaster Relief operation) 

Logistics is responsible for ensuring the Disaster Requisition Form 
(F6409) is completed and entered correctly in the ReQuest system 
and ensuring feeding support components, i.e. trailers, etc., are 
considered for a feeding response. In addition, Logistics is 
responsible for site selection and approval. 

SBDR State Director 

The SBDR State Director is consulted when defining the initial 
feeding need and is accountable for identifying sites and field 
kitchens that will be involved in the feeding response. 

SBDR Coordinator 

The SBDR Coordinator is responsible for collaborating with 
the Feeding Manager in managing the food procurement 
process for on-going food orders. 

SBDR Field Kitchen Manager 

The SBDR Field Kitchen Manager is responsible for the management 
of the field kitchens and required supplies and equipment once 
activated by the SBDR State Director; in addition to, collaborating 
with the Red Cross Kitchen Site Manager on product ordering. 

Activation Procedures 

Any Red Cross activation of a SBDR field kitchen implies providing 
support as described in this document; this includes, making 
appropriate purchases and securing other appropriate support 
resources for the designated response. Standard Red Cross 
procedures for budgeting, reporting, procurement, and processing 
invoices must be followed. 

 
To activate a SBDR field kitchen: 

1. Red Cross chapter/region identifies the need for feeding and 
presents an initial feeding plan based on the attached Initial Mass 
Care Feeding Plan template (See Attachment A) to the Division 
Disaster Director that details the projected need, including 
projected number of meals per day, number of days, price per 
meal, and impacted areas. 

2. Red Cross chapter/region and the Division Disaster 
Director engage the SBDR State Director about 
activation and input into the initial feeding plan and 
discuss site options. 

3. Based on discussion and agreement on the initial feeding 
plan, the SBDR and Red Cross chapter/region works to 
identify sites for field kitchens: 
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 The site should have sufficient parking for the number of 
expected Emergency Response Vehicles (ERVs) and related 
feeding storage containers. 

 The site must have adequate water, sanitation, drainage 
systems, and have a surface strong enough to provide 
adequate support for the weight of the kitchen and 
support vehicles. 

 As soon as possible, Red Cross will complete a written 
inspection of the site and any associated facilities. 

 If the site is found to be satisfactory, Red Cross Logistics will 
work with the facility owner to sign a formal agreement 
authorizing use of the site for the field kitchen during the relief 
operation. 

 If Red Cross Logistics cannot provide an authorized staff 
person to initiate the inspection and agreement within 48 
hours of location selection, the SBDR Coordinator or Field 
Kitchen Manager is authorized to conduct the site inspection 
and enter into an agreement for use of the facility, with 
verbal consultation and consent of the Red Cross 
chapter/region or Disaster Relief operation. 

 A vehicle location plan will be created by the Red 
Cross, in consultation with SBDR, for the site to 
minimize parking lot wear and tear and impact on 
the facility’s normal daily activities. 

 Once feeding sites have been selected, Logistics inspects the 
space and finalizes required agreements. 

4. Once activation has been determined (including initial feeding 
plan and site selection), the Division Disaster Director emails 
national headquarters’ Disaster Operation Coordination Center 
(DOCC) to inform of SBDR activation and meal support 
requirements. 

 
NOTE 

 This Standards & Procedures document does not cover the 
self-activation of any SBDR field kitchen. The American Red 
Cross is not responsible for any costs incurred if a SBDR 
field kitchen self-activates. 

 During Red Cross designated relief operations, the Red Cross 
Coordinating Officer or designee for the Disaster Relief operation 
will assume the role and responsibilities of the Division Disaster 
Director as outlined in this Standards & Procedures document. 
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Food Procurement 
Any procurement of food and supplies outlined below implies proper 
activation of the feeding activities with the SBDR. Food and supplies 
should be procured through Red Cross approved vendors using a 
F6409. 

1. The Mass Care subject matter expert, in collaboration with 
SBDR, fills out a F6409 for initial and on-going food orders, 
following the instructions provided on the F6409, and submits to 
the division Logistics representative to develop a Purchase 
Order (PO). 

F6409 for Initial Food Order 

 The F6409 must be created concurrent with activation and 
include a point of contact with a cell phone number (the 
address is optional if not identified.) It is for a one-time order 
not on-going meals/product support. 

 The F6409 should include the following formula for meal cost 
calculation: number of meals per day X the number of days X 
the price per meal = dollar amount. Example: 5,000 meals x 3 
days =15,000 meals x 
$5.00 (cost per meal) = $75,000. 

 The Division Disaster Director will determine if the 
purchase order is within their transaction approval authority 
and if not, will speak with the person with the appropriate 
approval authority before making commitments to the 
SBDR. 

 For the initial food order being placed by the SBDR, the 
Red Cross chapter/region will have a Purchase Order ready 
at the time of activation. 

 The Purchase Order should be set at an amount that allows 
for the procurement of a maximum of three days’ worth of 
meals and not be at the kitchen’s maximum capacity. This 
is important to allow for damage assessment on the on-
going feeding need. 

 Once the initial purchase order is established, the 
SBDR State Director of an affected state has the 
autonomy to order against the purchase order the 
required meal service supplies (i.e. food, banquet 
packs, clam shells, etc.) needed for the three days’ 
supply of food. 

 SBDR State Director of an affected state will work with Red 
Cross national vendors, US Foods or Sysco, to coordinate 
purchase and delivery of three days’ supply of food based 
on an approved purchase order. 
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 The SBDR State Director of an affected state will work with 
the Division Disaster Director (or designee) to ensure that 
the Red Cross Disaster Field Supply Center warehouse 
inventory is checked prior to placing orders for paper goods 
and supplies. 

 An F6409 must be completed for the support kitchen 
equipment, i.e. kitchen support trailer, etc. 

 
NOTE 
SBDR field kitchens may bring and use their own food during the 
initial phase of the Disaster Relief operation. If field kitchens use 
their food, SBDR will need to provide an accurate inventory, which 
will be verified via signature by the designated Red Cross 
representative. SBDR field kitchens will be restocked from the 
initial inventory or inventory ordered at the relief operation. 

 
F6409 for On-going Food Order 

 Once the Disaster Relief operation is established and 
kitchen sites determined, all food procurement (exclusive 
to the initial three days’ supply of food) will be managed in 
collaboration between Red Cross Feeding Manager and 
SBDR Coordinator at the operations headquarters. 

 The SBDR Field Kitchen Manager in collaboration with the 
Red Cross Kitchen Site Manager will submit food orders to 
the Disaster Relief operation. 

 On-going F6409 should continue to follow the same 
formula for meal calculation as used in the initial food 
order: number of meals per day X the number of days X 
the price per meal = dollar amount. Example: 10,000 per 
day x 10 days=100,000 x $5.00 (cost per meal) = 
$500,000. 

 On-going food procurement will be managed 
collaboratively between the Red Cross Feeding Manager 
and the SBDR Coordinator with the Red Cross Feeding 
Manager responsible for placing orders. 

 Orders should reflect current feeding needs and not the full 
amount or value of the Purchase Order. 

 

2. Division Logistics reviews the F6409 for accuracy, proper 
signatures, and total number of anticipated meals for each 
feeding site. Logistics will go back to Mass Care for any required 
corrections or clarifications. 
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 A Purchase Order must be issued for each kitchen site. 
Site orders must not be combined under one purchase 
order. 

 At the closing of a site or based on inventory and anticipated 
kitchen closing, remaining inventory should be transferred 
between sites, if needed, or returned to vendor for refund, if 
possible, using a F6409. 

3. Division Logistics enters order into ReQuest, following the 
Finance Manual of Policies and Procedures (FMPP), section 
5.2: Expenditure and Payment Policies and Procedures, unless 
the DRO structure is in place. If a Disaster Relief operation 
structure is in place then DRO – LOG will enter the order into 
ReQuest. 

 ReQuest forwards the newly created order to the 
individual with the appropriate approval authority. Orders 
are reviewed to ensure they are in line with the service 
delivery plan and for correct General Ledger String. 

4. ReQuest will assign a Purchase Order to the order and 
Logistics notifies Mass Care of the Purchase Order number. 

5a. Initial Order 
Option 1 (preferred method): 

 Once the Purchase Order is established for the initial food 
order, it should be shared with the SBDR. SBDR has the 
autonomy within the purchase order limits to order food 
from the appropriate Red Cross vendor, US Foods or 
Sysco, unless a separate vendor is agreed upon during 
activation. 

 SBDR should order the food and the vendor will 
manage and coordinate all shipping of it to the 
designated kitchen location. 

 SBDR is responsible for inventorying product from the initial 
food order. 

 SBDR is responsible for submitting the receiving paperwork, 
i.e. Bill of Lading /Receipt & Food Inventories, from the 
initial order to the Kitchen Site Manager and he/she will 
submit the paperwork to Logistics. 

 
Option 2: 

 SBDR field kitchens may bring and use their own food 
during the initial phase of the Disaster Relief operation. 

 If SBDR brings and uses their own food, they must provide 
an accurate inventory, which will be verified via signature on 
the supplied inventory list by the designated Red Cross 
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representative. 

 SBDR field kitchens will be restocked from the inventory 
ordered at the relief operation prior to the resource’s departure 
by using an F6409. 

 
Option 3 (least preferred method): 

 Once the Purchase Order is established for the initial 
food order, it should be shared with the SBDR. SBDR 
has the autonomy to order, within purchase order limits, 
food from the appropriate Red Cross vendor, US Foods 
or Sysco, unless a separate vendor is agreed upon 
during activation. 

 With written authorization from the Division Disaster 
Director at the time of activation, the SBDR may rent a truck 
from a local vendor to transport food. 

 If SBDR brings the food, they are responsible for inventorying 
product from the initial food order. 

 Once the SBDR arrives at the feeding site, a copy of the 
contract for the rental truck will be given to the Red Cross 
Kitchen Site Manager and then to Logistics. 

 SBDR is responsible for submitting the receiving 
paperwork from the initial order to the Kitchen Site 
Manager, and the Kitchen Site Manager submits the 
paperwork to Logistics. 

 If SBDR rents a truck from a local vendor without proper 
written authorization, the cost of the rental will be the 
responsibility of the SBDR. 

5b. On-going Orders 

 The Red Cross Feeding Manager contacts the vendor to 
place the order and coordinates specific items, quantity, 
and delivery of bulk food directly with the local vendor 
representative. (Orders cannot exceed purchase order 
dollar value.) 

 When the food arrives to the kitchen site, the Kitchen Site 
Manager (or designee) receives, inventories, and signs Bill 
of Lading/Receipt. 

 The Kitchen Site Manager (or designee) submits the 
receiving documents (Bill of Lading /Receipt) to Logistics 
on a daily basis. 
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 For on-going orders, Logistics and the vendor will monitor 
the remaining amount available on the Purchase Order. 
Logistics will notify the Feeding Manager of remaining 
balance as purchase orders are submitted. If the Purchase 
Order needs to be increased, the Feeding Manager will 
submit new F6409 to Logistics. 

 

Shipping 
Once the initial order is placed: 

1. Vendor (i.e. US Foods or Sysco) will manage & 
coordinate all shipping of the food and supplies to the 
designated kitchen location at the Disaster Relief 
operation. 

2. The SBDR will ensure that the quantities and items received at the 
designated kitchen location are consistent with the order 
submitted. Within 24-48 hours of arrival at the Disaster Relief 
operation, SBDR will submit the Bill of Lading /Receipt to Red 
Cross Kitchen Site Manager for processing by Logistics. 

 

Truck Rental Information 

If required and with written authorization from the Division Disaster 
Director at the time of activation, SBDR may rent a truck from a 
local vendor to transport food. 

1. Upon arrival at the Disaster Relief operation, a 
copy of the contract for the rental truck will be 
given to the Red Cross Kitchen Site Manager or 
Feeding Manager and forwarded to Logistics. 

2. Red Cross Logistics may help coordinate rentals 
and will request that the vendor direct bill the Red 
Cross. 

 
NOTE 
If SBDR rents a truck from a local vendor without authorization or 
documented need, the cost of the rental will be the responsibility of 
SBDR. 

 

Non-Food Kitchen Support Procurement 

In addition to the procurement relationships that the Red Cross 
has with our food vendors, Red Cross has a similar relationship 
with non-food kitchen support vendors, i.e. Johnny-on-the-Spot 
(Porta-Johns), Sunbelt (forklifts), gas, etc. Kitchen support 
equipment will be coordinated by Red Cross LOG. 
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1. If required and with authorization from the Division Disaster 
Director at time of activation, SBDR is authorized to secure 
interim local vendors for materials needed to operate the field 
kitchen, in the event Red Cross assistance is not available or a 
Red Cross Kitchen Site Manager has not been assigned. 

2. The accounts will be opened under the SBDR organization’s 
name. These accounts may include garbage pickup, 
portable bathrooms, fuels, additional storage and material 
handling equipment. 

 
Upon the arrival of the Red Cross Kitchen Site Manager, all vendor 
names and account information will be passed to the Kitchen Site 
Manager who shall transfer responsibility for the accounts to the Red 
Cross name and authority. 
 

Feeding Activities 
Red Cross and SBDR will work collaboratively to ensure adequate 
food and supplies are in place to meet the on- going feeding need 
during a disaster response. Each party will keep the other informed of 
potential conflicts that may directly or indirectly impact feeding. 

 

On-going Feeding Activities – Red Cross will 

1. Make arrangements for an on-going supply of potable water 
for the kitchens. Options include requesting water tanks and, 
if no other resources are available, the donation or purchase 
of bottled water. 

2. Provide secure on-site storage capability, as required to support 
field kitchen operation. 

3. Follow appropriate safe food handling procedures located on The 
Exchange in the Mass Care: Feeding Topic  Hub to ensure and 
maintain the integrity of the food while distributing and serving the 
food. 

4. In collaboration with the SBDR Field Kitchen Manager, select 
menus and a meal schedule. Menus will include culturally 
sensitive and dietary sensitive foods, and to the maximum extent 
possible, will utilize food resources available from the USDA, 
food banks and other in-kind resources. 

5. In collaboration with the SBDR Coordinator, develop overall 
feeding plans for the Disaster Relief operation, including service 
delivery sites, beginning and ending dates, modifications of the 
feeding schedule, reduction in the number of meals, anticipated 
closing of the mobile feeding routes, etc. 

https://intranet.redcross.org/content/redcross/categories/our_services/disaster-cycle-services/dcs-capabilities/mass_care/feeding_.html
https://intranet.redcross.org/content/redcross/categories/our_services/disaster-cycle-services/dcs-capabilities/mass_care/feeding_.html
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6. Receive a daily report of the number of meals 
prepared by the field kitchen and adjust meal orders, 
schedules, and routes, as required. 

7. Ensure the SBDR Field Kitchen Manager is advised of any 
changes before the Kitchen Site Manager leaves the site for 
the day. 

 

Cambros
®

 

1. Load and unload Cambros® on the emergency response vehicles. 

2. Clean and sanitize the Cambros® after use. Red Cross mobile 
feeding teams are responsible for cleaning and sanitizing 

Cambros®; however the SBDR may assist or assume 
responsibility for this activity. 

 

On-going Feeding Activities – SBDR will 

1. Stock sufficient sanitation and washing equipment until local 
arrangements can be made by the Red Cross. 

2. Determine with Red Cross Kitchen Site Manager the: 

 Daily menus 

 Meal quantities 

 Schedule for feeding, including when food will be ready for 
pick-up by emergency response vehicles or served at a 
fixed feeding site 

3. In collaboration with the Kitchen Site Manager, select 
menus and a meal schedule. Menus will include culturally 
sensitive and dietary sensitive foods, and to the maximum 
extent possible, will utilize food resources available from 
the USDA, food banks and other in-kind resources. 

4. Prepare meals according to the menu, quantity, and schedule as 
determined. 

5. Fill food Cambros® for pick-up by Red Cross vehicles. All food 
items that are not individually packaged for service should be 

placed in Cambros®, following acceptable procedures for safe 
food handing and to maintain proper hot or cold holding 
temperatures for the anticipated duration of meal service. 

 Liners or other inserts must be used to ensure food safety and 

reduce wear on the Cambros® 

 Cambros® will be labeled with the following information: 

1. Menu item 

2. Serving size 
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3. Number of servings 

4. Time filled 

5. Temperature at the time filled (for temperature sensitive 
contents) 

6. Serve food to clients at site, if requested. Planning for 
this may require additional staff either from SBDR, 
Red Cross or the local community. 

7. Clean the kitchen. 

8. Provide the Kitchen Site Manager a daily report of the 
number of meals prepared each day. 

9. Keep a daily inventory of all on-site food and supplies and 
provide a copy of this inventory to the Red Cross Kitchen Site 
Manager. 

10. Provide a departing inventory of food and paper goods on the 
resource. 

11. Restock the field kitchen, as appropriate, at the end of the 
Disaster Relief operation from the initial food order or subsequent 
orders on the operation. 

 

 

Kitchen Site Closing 
Recommendations to close kitchens sites must be made jointly 
between the SBDR Field Kitchen Manager and the Kitchen Site 
Manager. Those recommendations must be communicated to both 
the Feeding Manager and the SBDR Coordinator with final decisions 
communicated to the Assistant Director of Operations and properly 
posted and communicated to clients. 

1. Plan at the kitchen site with the SBDR Field Kitchen Manager a 
recommendation for the closing of the field kitchen operation 
including: 

 The date and time (lunch, dinner) of the last day of feeding 

 Arrangements for the return of USDA commodities 

 Disposition of all remaining food and supplies 

 Deliver 48 hours advance closing notice to all parties 
including the organizations’ management, clients and 
workers 

 Communicate recommendation to Red Cross Feeding 
Manager and SBDR Coordinator at the operations 
headquarters 

2. Establish procedures for the removal of ancillary services (i.e. 
garbage, recycling, etc.) at the kitchen site. 

3. Receive from each field kitchen a closing inventory of food, paper 
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goods, and all equipment remaining on the resource. 

4. Develop a plan for restocking the field kitchens based on 
conversations with the Field Kitchen Manager and from the 
initial order or orders at the Disaster Relief operation location. 

 
 

Inventory Management 
Management of inventory, both during the initial and on-going phases 
of a disaster response, is vitally important to ensuring needed food 
and supplies are on hand to meet the disaster caused hunger needs. 
It is the joint responsibility of both the Red Cross and SBDR to ensure 
inventory is managed to support on-going food and supply 
procurement. 

 

Initial Inventory Control 

Meal service supplies must be inventoried and documented within 
24-48 hours of arrival at the kitchen site. Initial inventory is the 
responsibility of the SBDR Field Kitchen Manager and verified by 
the Red Cross Feeding Manager or designee. Once at the kitchen 
location at the Disaster Relief operation, the Red Cross Kitchen Site 

Manager must be notified of the exact order that was placed, with 
any and all documentation related to the order presented to him or 
her. 

 

On-going Inventory Control 

Inventory must be managed for the on-going disaster response to 
both eliminate waste and ensure food cost is maintained within the 
limits established in the service delivery plan. 

1. Inventory will be tracked utilizing standard Red Cross documents 
and can be managed by the designated Red Cross or SBDR 
representative. 

2. Inventory and Bill of Lading must be submitted within 24-48 
hours of arrival at the designated kitchen site, and then daily 
after initial processing by the designated Red Cross or SBDR 
representative to the Kitchen Site Manager. 

3. Inventory must be verified via signature by Red Cross Kitchen Site 
Manager. 
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Partnership Responsibilities 
The primary responsibilities of the Red Cross when working in 
cooperation with the SBDR field kitchens are to provide food, 
feeding supplies, logistical support, and to ensure delivery of the 
prepared meals. The SBDR is responsible for the development, 
operation, and management of their mobile feeding kitchens, 
including the staff and related physical assets such as the field 
kitchen vehicles, equipment, food, and fuel systems. 

 
The Red Cross supports the following activities: 

Supplies 

1. Establish approved Red Cross supply system, including 
using the Red Cross Disaster Field Supply Center 
resources, for meeting the on-going needs for food and meal 
service supplies for the field kitchen. 

2. Establish accounts and a fuel supply system for cooking, 
generators, refrigerated trailers, forklifts, and other necessary 
support equipment, as needed by the field kitchens. 

 

Communications 

1. Ensure that field kitchens are quickly provided with the 
communications systems required to coordinate their activities 
with the Red Cross operations headquarters and SBDR staff. 
Methods and equipment will be determined by Red Cross 
Disaster IT field operations staff on the relief operation. 

2. Recognizing the need to immediately coordinate 
activities, the Red Cross will reimburse the SBDR 
Coordinator for cellular phone calls relating to the DRO 
until alternate communications methods are available. 

 

Public Relations 

1. Post partner signs on emergency response vehicles and other 
mobile and fixed feeding vehicles and sites to recognize the 
partnership. 

2. Ensure SBDR field kitchen staff receives recognition for the 
services they provided. 

 

Finance (Shared Service Center) 

Process approved SBDR invoice requests for within 30 days for 
those resources submitting mileage or gas reimbursement. 
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Reporting 

Include the summary report from the SBDR Coordinator with Mass 
Care Chief’s reports required, as outlined in the Concept of 
Operations. 

 

Travel 

1. Support SBDR Coordinator with deployment, including lodging, 
travel, staff card, transportation, telephone, computer, and 
appropriate work space in the Mass Care section of the Disaster 
Relief operations headquarters (near the Feeding Manager). 

 

2. Assist SBDR Feeding leadership with lodging assistance, as 
requested. Lodging assistance may include hotel or motel rooms, 
if suitable alternative housing is not available. Additionally, if 
lodging is available at a site, but the site lacks showers, the Red 
Cross may provide lodging for that purpose (generally limited to 
two rooms). 

3. As resources allow, the Red Cross may support SBDR 
recovery efforts by providing meal support for volunteers 
throughout the recovery process. 

 
The SBDR supports the following activities: 

SBDR Volunteers 

1. Recruit, select, and train SBDR representatives to work with, but not 
limited to, feeding. 

2. Provide SBDR replacement staff as needed. The SBDR 
State Director of an affected state will coordinate staffing 
requests for replacement staff for the respective field 
kitchens from his or her state. 

 
NOTE 

Authorization must be obtained in advance in writing from the Red 
Cross Disaster Relief operation director at the operations 
headquarters if any costs related to replacing staff are to be charged 
to the Red Cross Disaster Relief operation. 

 

Travel 

1. Travel to the affected site. 
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2. Locate lodging for SBDR staff in a SBDR church. If SBDR 
State Director of an affected state is unable to locate a 
suitable facility to house field kitchen volunteers, a request for 
assistance can be submitted to the Red Cross to locate an 
appropriate facility. 

 
Finance 

Submit requests for reimbursement to the Red Cross prior to departure 
from the relief operation for documented expenses that have already 
occurred or within 30 days for those resources submitting mileage or 
gas reimbursement. 

 

Reporting 

Submit a summary report to the Mass Care Chief on the 
Disaster Relief operation about services provided, 
accomplishments, and recommendations. 

 

Financial Procedures 
The following financial procedures are in effect when the SBDR 
field kitchens provide feeding at the request of the Red Cross. 
When Red Cross assumes responsibility for the cost, Red Cross 
will open the accounts and pay the vendors directly. 

 

Authority to Approve Air Travel and Exceptions 

Prior to the establishment of the Disaster Relief operation, the 
authority to approve air travel and exceptions to these procedures 
resides with Division Disaster Director at the Red Cross; after the 
establishment of a Disaster Relief operation, authority resides with the 
Disaster Relief operation director. All approvals will be communicated 
in writing to the SBDR State Director of an affected state. All such 
approvals must be obtained in advance of any financial commitment. 

 

Food, Feeding Supplies, and Paper Goods 

The Red Cross will pay for food, feeding supplies, and paper 
goods used by SBDR field kitchens in support of Red Cross 
operations. 
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Feeding Support Systems 

There are a number of resources that may be needed to support a 
feeding operation. The Red Cross will cover expenses for these 
items or services. The items or services will be acquired or arranged 
for by Logistics at the request of the Mass Care Chief. Examples of 
items or services that may be provided include, but are not limited 
to: 

1. Fuel 

2. Garbage pickup 

3. Rental or maintenance of storage containers 

4. Communications: service and equipment 

5. Portable bathrooms and solid waste removal service 

6. Feeding site facility inspections 

7. Material handling equipment 

8. Hot or cold pressure washers 

9. Purchase and construction of items needed for safe access to 
trailers used for storage 

 

Financial Responsibility for Accounts 

The Red Cross will be responsible for all accounts they open or 
authorize to be opened in the Red Cross name. If the SBDR State 
Director of an affected state determines it is necessary to open an 
account, he should do so with the expectation that SBDR will pay the 
account. If it is appropriate to request reimbursement from Red Cross, 
information about the account and a request for reimbursement with 
documented support should be made from SBDR to Red Cross while 
on-site at the Disaster Relief operation or within 30 days after leaving 
the Disaster Relief operation. Red Cross may agree to assume 
responsibility for such expenses. The following reimbursement 
process must to be followed: 

1. Requests for reimbursement of Disaster Relief operation 
specific expenses must include the following on SBDR 
letterhead: 

 Name of Southern Baptist State convention 

 Mailing address 

 Contact name and number 

 List of items and costs to be reimbursed with 
verification of payment of the original invoices (i.e. 
payment receipts, cancelled check, etc.) 

 Total amount due 
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 Date 

 Red Cross Disaster Relief operation number 

2. Requests for mileage reimbursement must include the following 
information on SBDR letterhead: 

 Name of Southern Baptist convention 

 Mailing address 

 Contact name and number 

 Disaster relief operation number 

 Address of origination 

 Address of destination 

 Dates of travel 

 Calculation of total number of miles multiplied by the 
mileage reimbursement rate 

 Type of resource requesting reimbursement (i.e. field 
kitchen or field kitchen support vehicle) 

 

Replenishing Food Items after a Disaster Operation 

The SBDR field kitchen is required to provide an inventory of food and 
supplies to the Red Cross Feeding Manager or designee at the 
beginning and ending of a Disaster Relief operation. The Red Cross 
Feeding Manager or designee will verify the initial and final inventory. 
The Red Cross will arrange and pay for the food and feeding supplies 
to replenish the field kitchen. Food from inventory on the operation will 
be used for SBDR replenishment to the maximum extent possible. 
Replenishment must be captured on an F6409. Replenishment does 
not require concurrence beyond the Assistant Director of Operations 
on the Disaster Relief operation. Exact item replacement is not 
required, but “like-for-like” replacement is allowed. 

 
Food and product supplies remaining at the end of the Disaster 
Relief operation, after restocking, may not be released to a SBDR 
without written permission from the Assistant Director of Operations 
on the Disaster Relief operation. SBDR may request the use of the 
excess food or product supplies for recovery efforts. A request can 
be submitted to the Assistant Director of Operations at the Disaster 
Relief operation headquarters via either the Mass Care or Logistics 
chief for approval by the Disaster Relief operation director. 

 
NOTE 

Disaster relief operation chiefs and managers do not have the 
authority to approve request for distribution of excess inventory. 
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Travel and Maintenance Costs 
Travel and maintenance costs associated with SBDR personnel 
are the responsibility of the responding field kitchen or the 
individual volunteers. 

 

Travel Expenses 
In certain circumstances with prior approval by the Division Disaster 
Director, the Red Cross may assume travel expenses for SBDR 
personnel who are traveling in support of a Red Cross relief 
operation. These expenses will not exceed the Red Cross maximum 
daily allotment, including the current mileage reimbursement. Mileage 
reimbursement covers gas and tolls and is determined by the industry 
standard mileage reimbursement. 

 
If the Red Cross is paying for the personnel travel costs, SBDR 
volunteers are asked to stay on the assigned relief operation for a 
minimum of 14 days. Exceptions to the length of assignment rule and 
air travel must be approved in advance by the Division Disaster 
Director and SBDR State Director of an affected state. 

 
SBDR field kitchen staff are responsible for their own personal 
expenses and insurances. 

 

Housing 

SBDR volunteers assigned to support a field kitchen are normally 
housed at a SBDR church or other facility close to their work location. 
The SBDR State Director of an affected state is responsible for 
selecting the church and determining the arrangements for lodging. 
Costs for cleaning or repairing a SBDR church used solely to provide 
lodging for their staff will not be reimbursed by the Red Cross. 

 
The local Red Cross may assist in locating lodging for SBDR staff, as 
needed. Red Cross may supply cots, if needed, and the SBDR staff 
will be responsible for providing their own bedding. 

 

Field Kitchen and Equipment 

Ownership, repair, and replacement of equipment on the field 
kitchen are the responsibility of the state SBDR organization. 
Expenses, including fuel and tolls, related to transportation of the 
field kitchen to and from the relief operation will also be the 
resource’s responsibility. 
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When a field kitchen is activated by a Red Cross unit for a Disaster 
Relief operation, the Red Cross will reimburse mileage at four times 
the current United States Internal Revenue Service rate per mile for 
one field kitchen and up to two field kitchen support vehicles, as 
appropriate to the resource assigned. Mileage reimbursement 
requests must be submitted within 30 days of that field kitchen’s 
departure from the Disaster Relief operation. 

 

Additional Costs or Unusual Circumstances 

If an SBDR field kitchen lacks specific resources required to fulfill its 
assignment, requests for purchase of items such as non-expendable 
property must be submitted in writing to the SBDR Coordinator at the 
operations headquarters who will facilitate the request through Mass 
Care, Logistics, and Red Cross Disaster Relief operation 
management. Additional approvals from the Assistant Director of 
Operations may also be required. The permanent ownership of 
purchased equipment will be determined in consultation with the 
DOCC located at National Headquarters. 

Self-Activation Costs 

If a SBDR field kitchen determines a need to self-activate for feeding, 
all costs are the responsibility of that resource’s SBDR state 
convention.  Although a request for reimbursement may be made 
through the Red Cross Disaster Relief operation Mass Care Chief, an 
exception for approval can only be granted by the Division Disaster 
Director. The Red Cross is not responsible for any food purchases and 
equipment purchases made by the SBDR prior to full activation 
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D_II    USDA/HEALTH DAILY NUTRITIONAL REQUIREMENTS 
 

USDA/Health.Gov – Dietary Guidelines 2015-2020 
 
Food Groups 

Eating an appropriate mix of foods from the food groups and 
subgroups—within an appropriate calorie level—is important to 
promote health. Each of the food groups and their subgroups 
provides an array of nutrients, and the amounts recommended 
reflect eating patterns that have been associated with positive health 
outcomes. Foods from all of the food groups should be eaten in 
nutrient-dense forms. The following sections describe the 
recommendations for each of the food groups, highlight nutrients for 
which the food group is a key contributor, and describe special 
considerations related to the food group. 

 
1. Vegetables  

Healthy intake: Healthy eating patterns include a variety of 
vegetables from all of the five vegetable subgroups—dark green, red 
and orange, legumes (beans and peas), starchy, and other.

[10]
 These 

include all fresh, frozen, canned, and dried options in cooked or raw 
forms, including vegetable juices. The recommended amount of 
vegetables in the Healthy U.S.-Style Eating Pattern at the 2,000-
calorie level is 2½ cup-equivalents of vegetables per day. In addition, 
weekly amounts from each vegetable subgroup are recommended to 
ensure variety and meet nutrient needs. 

 Dark-green vegetables: All fresh, frozen, and canned 
dark-green leafy vegetables and broccoli, cooked or raw: 
for example, broccoli; spinach; romaine; kale; collard, 
turnip, and mustard greens. 

 Red and orange vegetables: All fresh, frozen, and 
canned red and orange vegetables or juice, cooked or 
raw: for example, tomatoes, tomato juice, red peppers, 
carrots, sweet potatoes, winter squash, and pumpkin. 

 Legumes (beans and peas): All cooked from dry or 
canned beans and peas: for example, kidney beans, 
white beans, black beans, lentils, chickpeas, pinto 
beans, split peas, and edamame (green soybeans). 
Does not include green beans or green peas. 

 Starchy vegetables: All fresh, frozen, and canned 
starchy vegetables: for example, white potatoes, corn, 
green peas, green lima beans, plantains, and cassava. 

 Other vegetables: All other fresh, frozen, and canned 
vegetables, cooked or raw: for example, iceberg lettuce, 

http://health.gov/dietaryguidelines/2015/guidelines/chapter-1/a-closer-look-inside-healthy-eating-patterns/#footnote-10
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green beans, onions, cucumbers, cabbage, celery, 
zucchini, mushrooms, and green peppers. 

 
Key nutrient contributions: Vegetables are important sources of 
many nutrients, including dietary fiber, potassium, vitamin A,

[11]
 

vitamin C, vitamin K, copper, magnesium, vitamin E, vitamin B6, 
folate, iron, manganese, thiamin, niacin, and choline. Each of the 
vegetable subgroups contributes different combinations of nutrients, 
making it important for individuals to consume vegetables from all 
the subgroups. For example, dark-green vegetables provide the 
most vitamin K, red and orange vegetables the most vitamin A, 
legumes the most dietary fiber, and starchy vegetables the most 
potassium. Vegetables in the “other” vegetable subgroup provide a 
wide range of nutrients in varying amounts. 
Considerations: To provide all of the nutrients and potential health 
benefits that vary across different types of vegetables, the Healthy 
U.S.-Style Eating Pattern includes weekly recommendations for each 
subgroup. Vegetable choices over time should vary and include 
many different vegetables. Vegetables should be consumed in a 
nutrient-dense form, with limited additions such as salt, butter, or 
creamy sauces. When selecting frozen or canned vegetables, 
choose those lower in sodium. 
About Legumes (Beans and Peas) 
 
Legumes include kidney beans, pinto beans, white beans, black 
beans, garbanzo beans (chickpeas), lima beans (mature, dried), split 
peas, lentils, and edamame (green soybeans). 
Legumes are excellent sources of protein. In addition, they provide 
other nutrients that also are found in seafood, meats, and poultry, 
such as iron and zinc. They are excellent sources of dietary fiber and 
of nutrients, such as potassium and folate that also are found in 
other vegetables. 
Because legumes have a similar nutrient profile to foods in both the 
protein foods group and the vegetable group, they may be thought of 
as either a vegetable or a protein food and thus, can be counted as a 
vegetable or a protein food to meet recommended intakes. 
Green peas and green (string) beans are not counted in the legume 
subgroup, because their nutrient compositions are not similar to 
legumes. Green peas are similar to starchy vegetables and are 
grouped with them. Green beans are grouped with the other 
vegetables subgroup, which includes onions, iceberg lettuce, celery, 
and cabbage, because their nutrient content is not similar to 
legumes. 

 

http://health.gov/dietaryguidelines/2015/guidelines/chapter-1/a-closer-look-inside-healthy-eating-patterns/#footnote-11
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2. Fruits 
Healthy intake: Healthy eating patterns include fruits, especially 
whole fruits. The fruits food group includes whole fruits and 100% 
fruit juice. Whole fruits include fresh, canned, frozen, and dried 
forms. The recommended amount of fruits in the Healthy U.S.-Style 
Eating Pattern at the 2,000-calorie level is 2 cup-equivalents per day. 
One cup of 100% fruit juice counts as 1 cup of fruit. Although fruit 
juice can be part of healthy eating patterns, it is lower than whole 
fruit in dietary fiber and when consumed in excess can contribute 
extra calories. Therefore, at least half of the recommended amount 
of fruits should come from whole fruits. When juices are consumed, 
they should be 100% juice, without added sugars. Also, when 
selecting canned fruit, choose options that are lowest in added 
sugars. One-half cup of dried fruit counts as one cup-equivalent of 
fruit. Similar to juice, when consumed in excess, dried fruits can 
contribute extra calories. 
Key nutrient contributions: Among the many nutrients fruits 
provide are dietary fiber, potassium, and vitamin C. 
Considerations: Juices may be partially fruit juice, and only the 
proportion that is 100% fruit juice counts (e.g., 1 cup of juice that is 
50% juice counts as ½ cup of fruit juice). The remainder of the 
product may contain added sugars. Sweetened juice products with 
minimal juice content, such as juice drinks, are considered to be 
sugar-sweetened beverages rather than fruit juice because they are 
primarily composed of water with added sugars (see the Added 
Sugars section below). The percent of juice in a beverage may be 
found on the package label, such as “contains 25% juice” or “100% 
fruit juice.” The amounts of fruit juice allowed in the USDA Food 
Patterns for young children align with the recommendation from the 
American Academy of Pediatrics that young children consume no 
more than 4 to 6 fluid ounces of 100% fruit juice per day.

[12]
 Fruits 

with small amounts of added sugars can be accommodated in the 
diet as long as calories from added sugars do not exceed 10 percent 
per day and total calorie intake remains within limits. 
 

3. Grains 
Healthy Intake: Healthy eating patterns include whole grains and 
limit the intake of refined grains and products made with refined 
grains, especially those high in saturated fats, added sugars, and/or 
sodium, such as cookies, cakes, and some snack foods. The grains 
food group includes grains as single foods (e.g., rice, oatmeal, and 
popcorn), as well as products that include grains as an ingredient 
(e.g., breads, cereals, crackers, and pasta). Grains are either whole 
or refined. Whole grains (e.g., brown rice, quinoa, and oats) contain 

http://health.gov/dietaryguidelines/2015/guidelines/chapter-1/a-closer-look-inside-healthy-eating-patterns/#added-sugars
http://health.gov/dietaryguidelines/2015/guidelines/chapter-1/a-closer-look-inside-healthy-eating-patterns/#added-sugars
http://health.gov/dietaryguidelines/2015/guidelines/chapter-1/a-closer-look-inside-healthy-eating-patterns/#footnote-12
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the entire kernel, including the endosperm, bran, and germ. Refined 
grains differ from whole grains in that the grains have been 
processed to remove the bran and germ, which removes dietary 
fiber, iron, and other nutrients. The recommended amount of grains 
in the Healthy U.S.-Style Eating Pattern at the 2,000-calorie level is 6 
ounce-equivalents per day. At least half of this amount should be 
whole grains (see the How To Make at Least Half of Grains Whole 
Grains call-out box). 

 

 Whole grains: All whole-grain products and whole grains 
used as ingredients: for example, whole-wheat bread, 
whole-grain cereals and crackers, oatmeal, quinoa, 
popcorn, and brown rice. 

 Refined grains: All refined-grain products and refined 
grains used as ingredients: for example, white breads, 
refined grain cereals and crackers, pasta, and white rice. 
Refined grain choices should be enriched. 

 
Key nutrient contributions: Whole grains are a source of nutrients, 
such as dietary fiber, iron, zinc, manganese, folate, magnesium, 
copper, thiamin, niacin, vitamin B6, phosphorus, selenium, riboflavin, 
and vitamin A.

[13]
 Whole grains vary in their dietary fiber content. 

Most refined grains are enriched, a process that adds back iron and 
four B vitamins (thiamin, riboflavin, niacin, and folic acid). Because of 
this process, the term “enriched grains” is often used to describe 
these refined grains. 
Considerations: Individuals who eat refined grains should choose 
enriched grains. Those who consume all of their grains as whole 
grains should include some grains, such as some whole-grain ready-
to-eat breakfast cereals, that have been fortified with folic acid. This 
is particularly important for women who are or are capable of 
becoming pregnant, as folic acid fortification in the United States has 
been successful in reducing the incidence of neural tube defects 
during fetal development. Although grain products that are high in 
added sugars and saturated fats, such as cookies, cakes, and some 
snack foods, should be limited, as discussed in the Added Sugars 
and Saturated Fats sections below, grains with some added sugars 
and saturated fats can fit within healthy eating patterns. 
How To Make at Least Half of Grains Whole Grains 

 
4. Dairy 

Healthy intake: Healthy eating patterns include fat-free and low-fat 
(1%) dairy, including milk, yogurt, cheese, or fortified soy beverages 
(commonly known as “soymilk”). Soy beverages fortified with 

http://health.gov/dietaryguidelines/2015/guidelines/chapter-1/a-closer-look-inside-healthy-eating-patterns/#callout-whole-grains
http://health.gov/dietaryguidelines/2015/guidelines/chapter-1/a-closer-look-inside-healthy-eating-patterns/#callout-whole-grains
http://health.gov/dietaryguidelines/2015/guidelines/chapter-1/a-closer-look-inside-healthy-eating-patterns/#footnote-13
http://health.gov/dietaryguidelines/2015/guidelines/chapter-1/a-closer-look-inside-healthy-eating-patterns/#added-sugars
http://health.gov/dietaryguidelines/2015/guidelines/chapter-1/a-closer-look-inside-healthy-eating-patterns/#saturated-fats
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calcium, vitamin A, and vitamin D, are included as part of the dairy 
group because they are similar to milk based on nutrient composition 
and in their use in meals. Other products sold as “milks” but made 
from plants (e.g., almond, rice, coconut, and hemp “milks”) may 
contain calcium and be consumed as a source of calcium, but they 
are not included as part of the dairy group because their overall 
nutritional content is not similar to dairy milk and fortified soy 
beverages (soymilk). The recommended amounts of dairy in the 
Healthy U.S.-Style Pattern are based on age rather than calorie level 
and are 2 cup-equivalents per day for children ages 2 to 3 years, 2½ 
cup-equivalents per day for children ages 4 to 8 years, and 3 cup-
equivalents per day for adolescents ages 9 to 18 years and for 
adults. 
Key nutrient contributions: The dairy group contributes many 
nutrients, including calcium, phosphorus, vitamin A, vitamin D (in 
products fortified with vitamin D), riboflavin, vitamin B12, protein, 
potassium, zinc, choline, magnesium, and selenium. 
Considerations: Fat-free and low-fat (1%) dairy products provide 
the same nutrients but less fat (and thus, fewer calories) than higher 
fat options, such as 2% and whole milk and regular cheese. Fat-free 
or low-fat milk and yogurt, in comparison to cheese, contain less 
saturated fats and sodium and more potassium, vitamin A, and 
vitamin D. Thus, increasing the proportion of dairy intake that is fat-
free or low-fat milk or yogurt and decreasing the proportion that is 
cheese would decrease saturated fats and sodium and increase 
potassium, vitamin A, and vitamin D provided from the dairy group. 
Individuals who are lactose intolerant can choose low-lactose and 
lactose-free dairy products. Those who are unable or choose not to 
consume dairy products should consume foods that provide the 
range of nutrients generally obtained from dairy, including protein, 
calcium, potassium, magnesium, vitamin D, and vitamin A (e.g., 
fortified soy beverages [soymilk]). Additional sources of potassium, 
calcium, and vitamin D are found in Appendix 10, Appendix 11, and 
Appendix 12, respectively. 

 
5. Protein Foods 

Healthy intake: Healthy eating patterns include a variety of protein 
foods in nutrient-dense forms. The protein foods group comprises a 
broad group of foods from both animal and plant sources and 
includes several subgroups: seafood; meats, poultry, and eggs; and 
nuts, seeds, and soy products. Legumes (beans and peas) may also 
be considered part of the protein foods group as well as the 
vegetables group (see the About Legumes (Beans and Peas) call-
out box). Protein also is found in some foods from other food groups 

http://health.gov/dietaryguidelines/2015/guidelines/appendix-10/
http://health.gov/dietaryguidelines/2015/guidelines/appendix-11/
http://health.gov/dietaryguidelines/2015/guidelines/appendix-12/
http://health.gov/dietaryguidelines/2015/guidelines/chapter-1/a-closer-look-inside-healthy-eating-patterns/#callout-legumes
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(e.g., dairy). The recommendation for protein foods in the Healthy 
U.S.-Style Eating Pattern at the 2,000-calorie level is 5½ ounce-
equivalents of protein foods per day. 

 All seafood, meats, poultry, eggs, soy products, nuts, and 
seeds. Meats and poultry should be lean or low-fat and nuts 
should be unsalted. Legumes (beans and peas) can be 
considered part of this group as well as the vegetable group, 
but should be counted in one group only 

 
Key nutrient contributions: Protein foods are important sources of 
nutrients in addition to protein, including B vitamins (e.g., niacin, 
vitamin B12, vitamin B6, and riboflavin), selenium, choline, 
phosphorus, zinc, copper, vitamin D, and vitamin E). Nutrients 
provided by various types of protein foods differ. For example, meats 
provide the most zinc, while poultry provides the most niacin. Meats, 
poultry, and seafood provide heme iron, which is more bioavailable 
than the non-heme iron found in plant sources. Heme iron is 
especially important for young children and women who are capable 
of becoming pregnant or who are pregnant. Seafood provides the 
most vitamin B12 and vitamin D, in addition to almost all of the 
polyunsaturated omega-3 fatty acids, eicosapentaenoic acid (EPA), 
and docosahexaenoic acid (DHA), in the Patterns (see the About 
Seafood call-out box). Eggs provide the most choline, and nuts and 
seeds provide the most vitamin E. Soy products are a source of 
copper, manganese, and iron, as are legumes. 
Considerations: For balance and flexibility within the food group, 
the Healthy U.S.-Style Eating Pattern includes weekly 
recommendations for the subgroups: seafood; meats, poultry, and 
eggs; and nuts, seeds, and soy products. A specific recommendation 
for at least 8 ounce-equivalents of seafood per week also is included 
for the 2,000-calorie level (see the About Seafood call-out box). One-
half ounce of nuts or seeds counts as 1 ounce-equivalent of protein 
foods, and because they are high in calories, they should be eaten in 
small portions and used to replace other protein foods rather than 
being added to the diet. When selecting protein foods, nuts and 
seeds should be unsalted, and meats and poultry should be 
consumed in lean forms. Processed meats and processed poultry 
are sources of sodium and saturated fats, and intake of these 
products can be accommodated as long as sodium, saturated fats, 
added sugars, and total calories are within limits in the resulting 
eating pattern (see the About Meats and Poultry call-out box). The 
inclusion of protein foods from plants allows vegetarian options to be 
accommodated. 
 

http://health.gov/dietaryguidelines/2015/guidelines/chapter-1/a-closer-look-inside-healthy-eating-patterns/#callout-seafood
http://health.gov/dietaryguidelines/2015/guidelines/chapter-1/a-closer-look-inside-healthy-eating-patterns/#callout-seafood
http://health.gov/dietaryguidelines/2015/guidelines/chapter-1/a-closer-look-inside-healthy-eating-patterns/#callout-seafood
http://health.gov/dietaryguidelines/2015/guidelines/chapter-1/a-closer-look-inside-healthy-eating-patterns/#callout-meat-poultry
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About Seafood 
Seafood, which includes fish and shellfish, received particular 
attention in the 2010 Dietary Guidelines because of evidence of 
health benefits for the general populations as well as for women who 
are pregnant or breastfeeding. For the general population, 
consumption of about 8 ounces per week of a variety of seafood, 
which provide an average consumption of 250 mg per day of EPA 
and DHA, is associated with reduced cardiac deaths among 
individuals with and without preexisting CVD. Similarly, consumption 
by women who are pregnant or breastfeeding of at least 8 ounces 
per week from seafood choices that are sources of DHA is 
associated with improved infant health outcomes. 
The recommendation to consume 8 or more ounces per week (less 
for young children) of seafood is for the total package of nutrients 
that seafood provides, including its EPA and DHA content. Some 
seafood choices with higher amounts of EPA and DHA should be 
included. 
Strong evidence from mostly prospective cohort studies but also 
randomized controlled trials has shown that eating patterns that 
include seafood are associated with reduced risk of CVD, and 
moderate evidence indicates that these eating patterns are 
associated with reduced risk of obesity. As described earlier, eating 
patterns consist of multiple, interacting food components and the 
relationships to health exist for the overall eating pattern, not 
necessarily to an isolated aspect of the diet. 
Mercury is a heavy metal found in the form of methyl mercury in 
seafood in varying levels. Seafood choices higher in EPA and DHA 
but lower in methyl mercury are encouraged.

[17]
 Seafood varieties 

commonly consumed in the United States that are higher in EPA and 
DHA and lower in methyl mercury include salmon, anchovies, 
herring, shad, sardines, Pacific oysters, trout, and Atlantic and 
Pacific mackerel (not king mackerel, which is high in methyl 
mercury). Individuals who regularly consume more than the 
recommended amounts of seafood that are in the Healthy U.S-Style 
Pattern should choose a mix of seafood that emphasizes choices 
relatively low in methyl mercury. 
Some canned seafood, such as anchovies, may be high in sodium. 
To keep sodium intake below recommended limits, individuals can 
use the Nutrition Facts label to compare sodium amounts. 
Women who are pregnant or breastfeeding should consume at least 
8 and up to 12 ounces

[18]
 of a variety of seafood per week, from 

choices that are lower in methyl mercury. Obstetricians and 
pediatricians should provide guidance on how to make healthy food 
choices that include seafood. Women who are pregnant or 

http://health.gov/dietaryguidelines/2015/guidelines/chapter-1/a-closer-look-inside-healthy-eating-patterns/#footnote-17
http://health.gov/dietaryguidelines/2015/guidelines/chapter-1/a-closer-look-inside-healthy-eating-patterns/#footnote-18
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breastfeeding and young children should not eat certain types of fish 
that are high in methyl mercury.

[19] 

 
About Meats and Poultry 
Meat, also known as red meat, includes all forms of beef, pork, lamb, 
veal, goat, and non-bird game (e.g., venison, bison, and elk). Poultry 
includes all forms of chicken, turkey, duck, geese, guineas, and 
game birds (e.g., quail and pheasant). Meats and poultry vary in fat 
content and include both fresh and processed forms. Lean meats 
and poultry contain less than 10 g of fat, 4.5 g or less of saturated 
fats, and less than 95 mg of cholesterol per 100 g and per labeled 
serving size (e.g., 95% lean ground beef, pork tenderloin, and 
skinless chicken or turkey breast). Processed meats and processed 
poultry (e.g., sausages, luncheon meats, bacon, and beef jerky) are 
products preserved by smoking, curing, salting, and/or the addition of 
chemical preservatives. 
Strong evidence from mostly prospective cohort studies but also 
randomized controlled trials has shown that eating patterns that 
include lower intake of meats as well as processed meats and 
processed poultry are associated with reduced risk of CVD in adults. 
Moderate evidence indicates that these eating patterns are 
associated with reduced risk of obesity, type 2 diabetes, and some 
types of cancer in adults. As described earlier, eating patterns 
consist of multiple, interacting food components, and the 
relationships to health exist for the overall eating pattern, not 
necessarily to an isolated aspect of the diet. Much of this research 
on eating patterns has grouped together all meats and poultry, 
regardless of fat content or processing, though some evidence has 
identified lean meats and lean poultry in healthy eating patterns. In 
separate analyses, food pattern modeling has demonstrated that 
lean meats and lean poultry can contribute important nutrients within 
limits for sodium, calories from saturated fats and added sugars, and 
total calories when consumed in recommended amounts in healthy 
eating patterns, such as the Healthy U.S.-Style and Mediterranean-
Style Eating Patterns. 
The recommendation for the meats, poultry, and eggs subgroup in 
the Healthy U.S.-Style Eating Pattern at the 2,000-calorie level is 26 
ounce-equivalents per week. This is the same as the amount that 
was in the primary USDA Food Patterns of the 2010 Dietary 
Guidelines. As discussed in Chapter 2, average intakes of meats, 
poultry, and eggs for teen boys and adult men are above 
recommendations in the Healthy U.S.-Style Eating Pattern. For those 
who eat animal products, the recommendation for the protein foods 
subgroup of meats, poultry, and eggs can be met by consuming a 

http://health.gov/dietaryguidelines/2015/guidelines/chapter-1/a-closer-look-inside-healthy-eating-patterns/#footnote-19
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variety of lean meats, lean poultry, and eggs. Choices within these 
eating patterns may include processed meats and processed poultry 
as long as the resulting eating pattern is within limits for sodium, 
calories from saturated fats and added sugars, and total calories. 
 
Oils 
Healthy intake: Oils are fats that contain a high percentage of 
monounsaturated and polyunsaturated fats and are liquid at room 
temperature. Although they are not a food group, oils are 
emphasized as part of healthy eating patterns because they are the 
major source of essential fatty acids and vitamin E. Commonly 
consumed oils extracted from plants include canola, corn, olive, 
peanut, safflower, soybean, and sunflower oils. Oils also are 
naturally present in nuts, seeds, seafood, olives, and avocados. The 
fat in some tropical plants, such as coconut oil, palm kernel oil, and 
palm oil, are not included in the oils category because they do not 
resemble other oils in their composition. Specifically, they contain a 
higher percentage of saturated fats than other oils (see Dietary Fats: 
The Basics call-out box). The recommendation for oils in the Healthy 
U.S.-Style Eating Pattern at the 2,000-calorie level is 27 g (about 5 
teaspoons) per day. 
 
Key nutrient contributions: Oils provide essential fatty acids and 
vitamin E. 
 
Considerations: Oils are part of healthy eating patterns, but because 
they are a concentrated source of calories, the amount consumed 
should be within the AMDR for total fats without exceeding calorie 
limits. Oils should replace solid fats rather than being added to the 
diet. More information on types of fats is provided in the Dietary Fats: 
The Basics call-out box, and information on the relationship between 
dietary fats and health is discussed in the Saturated Fats, Trans 
Fats, and Cholesterol section, below. 

 
http://health.gov/dietaryguidelines/2015/guidelines/ 
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D_III    BLEACH SOLUTIONS 

Guidelines for the Use of Chlorine Bleach as a Sanitizer in 
Food Processing Operations 

William McGlynn 
Extension Horticultural Food Scientist 

 

Use of chlorine bleach for sanitizing equipment and food 
handling articles: 

Dilute mixtures of chlorine bleach and water are a common and cost-
effective method for sanitizing equipment in food processing operations. 
When used properly, chlorine bleach can be a very effective method of 
killing undesirable microorganisms. Processors should be aware, 
however, that there are regulations concerning the use of this sanitizer. 
The germ-killing effect in a solution of chlorine bleach and water is due to 
available chlorine, present as hypochlorite and hypochlorous acid. 
Federal regulations (21 CFR Part 178) permit the use of sanitizing 
solutions containing sodium hypochlorite on food processing equipment 
and food contact articles with the following provisions: 

• Equipment or articles sanitized with the solution must be 
allowed to drain adequately before contact with food. 

• Solutions used for sanitizing equipment shall not exceed 200 
parts per million (ppm) available chlorine. 

As shown in Table 1, about one tablespoon (1/2 fluid ounce, 15ml) of 
typical chlorine bleach per gallon of water is the maximum that should be 
used for sanitizing food contact surfaces, according to federal regulation. 
If higher concentrations are used, the surface must be rinsed with potable 
water after sanitizing. Contact times of one to five minutes are usually 
sufficient to achieve a thorough kill, depending on chlorine concentration 
and organic load. 

Use of chlorine bleach for sanitizing raw fruits and vegetables: 
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In addition to sanitizing food contact surfaces, chlorine bleach solutions 
may be used for sanitizing raw fruits and vegetables during the washing or 
peeling process. The federal regulations that apply differ slightly from 
those for sanitizing solutions given above. The regulations (21 CFR Part 
173) specify two conditions for the permit- ted use of hypochlorite solutions 
in washing produce: 

 The concentration of sanitizer in the wash water must not 
exceed 2000 ppm hypochlorite. 

 The produce must be rinsed with potable water following the 
chlorine treatment. 

Most operations, unless the produce is very dirty, will not need a sanitizer 
concentration greater than 200 ppm total chlorine to achieve the desired 
sanitizing effect. Contact times of one minute or greater are typically 
sufficient to achieve a thorough kill. 
The regulations do not specify a permissible residual level of chlorine. 
Presumably, the fresh water rinse eliminates any potential problem with 
residual chlorine. As a practical matter, residual chlorine would in most 
foods produce highly objectionable flavors and odors well before 
becoming a safety hazard. Food processing in-plant chlorination systems 
typically produce water for processing with residual available chlorine 
levels of no more than 0.5 ppm. For container cooling or general washing, 
residual available chlorine levels of 2 to 7 ppm are commonly used. 
Typical municipal water systems produce potable water with a residual 
available   chlorine level of 0.25 to 2 ppm. 

Table 1 – Amount of chlorine bleach per gallon of water for a given 
chlorine concentration

1 

Amount of chlorine bleach per 
gallon of water 

Approximate concentration of total 
chlorine (ppm) 

 1 Teaspoon 65  

 1 Tablespoon 200  

 1 Fluid Ounce 400  

 ¼ Cup 800  
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Some considerations when using chlorine bleach as a sanitizer: 

Any chlorine bleach that is used for making a sanitizing solution, whether 
for equipment or raw produce, must be of sufficient purity to be 
categorized as a “food grade” substance. Some commercially available 
household chlorine bleaches contain fragrances, thickeners and/or other 
additives not approved for food use. These products are not suitable for 
making sanitizing solutions. If any chemicals are used to alter or buffer 
the pH of a sanitizing solution, these likewise should be “food grade.” 
And finally, only potable water should be used in making sanitizing 
solutions. 
Chlorine bleach has a distinctive, powerful and unpleasant odor. It is an 
effective sanitizer but can easily damage the quality of processed foods if 
not used properly. Care should be taken in using chlorinated water for 
brine or syrup. Even at low levels, chlorinated water may produce 
undesirable off-flavors in processed foods. This may be a particular 
problem with syrup or starch solutions since these tend to entrap the 
chlorine. Heating chlorinated water to typical processing temperatures, 
150° to 200°F, prior to formulating the brine, syrup or sauce will minimize 
potential problems; this amount of heat easily drives off residual chlorine. 
Chlorine loses its effectiveness quickly in the presence of oil, dirt and 
organic material. Wash water should be changed when it becomes dirty. 
For very dirty produce, the best approach is to have an initial washing 
step to remove excess dirt prior to the sanitizing treatment. 
Chlorine solutions are by nature highly corrosive; they should not be 
used on surfaces that are prone to rust. Other sanitizers, such as 
quaternary ammonia compounds, may often be used on these surfaces. 
In addition, chlorine solutions are irritating to the skin and the fumes 
irritate the respiratory tract. These solutions should only be used with 
adequate ventilation and protective clothing. 

 ½ Cup 1600  

 2/3 Cup 2200  

 ¾ Cup 2400  

 1 Cup 3200  

1. Assuming 5.25% sodium hypochlorite in chlorine bleach 

2. Typically present as both hypochlorous acid and hypochlorite ion 

3. Ppm = parts per million 
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The effectiveness of chlorine as a sanitizer is determined in large part by 
pH. This is because when sodium hypochlorite (NaOCl) is mixed with 
water an equilibrium reaction between hypochlorite and hypochlorous 
acid (HOCl, the active sanitizing agent) occurs. This reaction occurs as 
follows: 

 

First, the NaOCl dissolves and chemically breaks apart in the water. 

NaOCl + H2O                     OCL- + Na+ OH + H 

Then, the hypochlorite ion (OCl-) reacts with the hydrogen ions in the water 

to form hypochlorous acid. 

OCl-  + H+  +OH-                                              HOCl + OH- 

As seen in Figure 1 below, most of the chlorine is in the form of 
hypochlorous 
acid. As the pH 
drops, another 
change occurs, 
resulting in an 
equilibrium 
reaction between 
hypochlorous 
acid and free 
chlorine. The 
chlorine 
molecules form 
chlorine gas (Cl

2
) 

according to the 
following 
reaction: 

HOCl- + H+ + Cl-                      
Cl2 + H2O 

This is a reaction to be aware of since chlorine gas is highly toxic. For 
this reason, never add acid to a chlorine solution without monitoring its 
pH. One common source of acid is vinegar - often used as a cleaning 
aid. Some commercial cleaning agents are also acidic. 
The chemistry of hypochlorite and water mixtures described above 
shows that chlorine sanitizing rinses are most effective in an acid pH 
range. The recommended pH range for an effective and safe sanitizing 
solution is 6.5 to 7.5. Solutions with pH values lower than 6.0 are more 
corrosive; this will shorten the life of treated equipment. Solutions with 
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pH values lower than 5.0 will begin to generate potentially harmful levels 
of chlorine gas, and solutions with pH values greater than 8.0 quickly 
lose their effectiveness as sanitizers. 
High pH values may become an issue if the water used for the 
sanitizing solution is naturally alkaline (pH > 7.0). It may also be 
a problem if detergent residues, which are usually alkaline, are 
left on equipment or food contact surfaces sanitized with 
chlorine. Be sure to rinse surfaces as well as possible before 
using a chlorine sanitizing rinse. 

Chlorine test kits are available to test the level of active chlorine present in a 
solution. These commonly involve a color change. Some tests employ 
strips of paper treated with chemicals that change color based on the 
chlorine concentration and some employ liquid reagents that change color 
when added to a chlorine solution. In either case, the resulting color is 
compared to a standard chart or read by a simple color meter to give a 
measure of active chlorine present in solution. These test kits are 
available from scientific supply houses and/or sanitizer supply 
companies. Many kits have a limited range of measurable chlorine 
concentrations, often with an upper limit of 10-100 ppm. In these cases, 
higher chlorine concentrations may be measured by diluting the test 
sample as needed and using the dilution factor to figure the actual 
chlorine concentration. 
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