STANDARD OPERATING PROCEDURES

Facility:

SUBJECT: SPECIAL TRANSITORY FOOD UNITS (STFU'S) - WATER SUPPLY

*An adequate supply of potable water must be available on-site for cooking and drinking
purposes, and for cleaning and sanitizing equipment, utensils and food contact surfaces.

Where will the STFU obtain potable (drinkable) water?

How will the water connection be made, or if not connected how will potable water be
obtained?

How will the individual fixtures or pieces of equipment be protected against backflow,
backsiphonage or cross-connection? (Be Specific)

What is the size and type (portable or permanent) of the potable water supply holding tank?

How, where and how often will the transfer equipment (hoses, containers, etc) be cleaned and
sanitized?

Who will make sure potable water supply procedures are followed?

If the water system becomes contaminated with backsiphonage or nonpotable water, how will the
system be decontaminated?




What records will be kept and where?
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