
 
 
At Dig, our mission is to rebuild a better food system for everyone. To us, this means a world where farmers 
can make a living growing food, anyone can learn to cook, and we can all eat well, together.  
 
“Together” is an important part of who we are. We know that we can’t rebuild the food system alone -- nor 
would we want to. We share our tools with neighboring farmers and our recipes on social media. We’re all in 
the hospitality industry. If we didn’t love sharing our table with other people, we’d be in a totally different 
business.  
 
There has never been a more urgent time for us as an industry or a country. I’ve been inspired by how the 
restaurant industry has come together in this moment to push for legislative change at the state level and 
advocate for each other as people. We’re all in this together. For real.  
 
What follows is the playbook we’ve developed over the past months and years. It contains all our Health & 
Safety standard operating procedures -- from how we sanitize our surfaces to our food storage standards. 
There’s also a section on all the protocols we’ve developed during the COVID-19 crisis.  
 
We’ll continue to adapt these to the ever-changing world we live in and update these regularly. More than 
anything, we hope that they’re useful to you.  
 
Any feedback, comments and/or questions about our procedures, let us know at health@diginn.com. 
 
 
Elizabeth Meltz 
Head of Environmental Health & Safety 

mailto:health@diginn.com
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Chemicals - Storage & Usage Policy 
 

Purpose 
To provide clear guidance on how to safely store & use chemicals. 

 
Definitions 

● Personal Protection Equipment (PPE) - Clothing, gloves, helmets, or other garments worn on the 
body to protect it from injury or infection. 

● Safety Data Sheet (SDS) - A document provided by the chemical manufacturer that details 
important information related to usage, safety, & how to respond in case of an accident.  

 
Chemical Storage Policy 

Container  Chemicals will be stored in their original container as provided at time of purchase. 

Labeling  Chemicals will be stored in labeled containers clearly identifying the contained 
chemical. 

Location 

Chemicals will be stored in a designated location when not in use. 
Chemicals will be stored away from food, food utensils or food storage containers.  
Chemicals will be stored on the ground or low to the ground to decrease risks related to 
spills & leaks.  

SDS  SDS will be stored on The Pantry in the HSE-Food Safety folder.  
Temporary 
Containers 

Chemicals stored in a temporary container (ex. spray bottle) will be labeled with the 
chemical name & date the chemical was prepared.  

 
Chemical Usage Policy 

Approved 
Chemicals  Only use approved chemicals listed on the below table. 

Concentration 
Chemicals will only be used at the proper concentration outlined on their label or SDS. 
Chemicals will be tested using the proper chemical strips  to determine their chemical 
strength. 

Mixing  Do not mix chemicals. 

PPE 

Proper PPE will be used based on instructions outlined in the SDS. This may include, but 
isn’t limited to: 

● Chemical Resistant Apron 
● Chemical Resistant Gloves 
● Eye Protection 
● Respirator 

Usage  Dispense chemicals using a chemical dispenser.  
Only use chemicals for their intended usages as listed on the below table.  
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Approved Chemicals & Usage 
Chemical Name  Usage - Area  Usage - Purpose 

Victory  Prep Sink  Sanitizes fruit & vegetables 
Sanitizing Wash ‘n Walk  Mop Bucket  Cleans & sanitizes the floor. 
Apex Manual Detergent  3-Bay Sink - 1st Sink  Cleans items in the 3-bay sink. 

Oasis 146 Multi Quat Sanitizer  3-Bay Sink - 3rd Sink  Sanitizes items in the 3-bay sink. 
Oasis 255 SF  Spray Bottle  Cleans glass surfaces. 
Ultra Klene  Dish Machine - Undercounter  Cleans items in the dish machine. 

Eco-San  Dish Machine - Undercounter  Sanitizes items in the dish machine. 
Jet Dry  Dish Machine - Undercounter  Aids drying post cleaning cycle. 

Solid Power XL  Dish Machine - Overcounter  Cleans items in the dish machine. 
Ultra San  Dish Machine - Overcounter  Sanitizes items in the dish machine. 

Solid Brilliance  Dish Machine - Overcounter  Aids drying post cleaning cycle. 
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Cleaning & Sanitizing - 3 Compartment Sink 
 

Purpose 
To provide clear guidance on how to properly clean & sanitize items in a 3 compartment sink. 

 
Procedure 

Prepare 3 Compartment Sink 
1. Fill 1st sink with detergent/cleaner (Ex. Apex Manual Detergent) using the automatic dispenser. 
2. Use a thermometer to confirm temperature is >120°F. 
3. Fill 2nd sink with warm water >110°F. 
4. Fill 3rd sink with sanitizer (Ex. Multi-Quat Sanitizer) using the automatic dispenser. 
5. Use a thermometer to confirm temperature is >75°F. 
6. Using a quat test strip, confirm the chemical concentration is between 200-400 PPM. 

a. If concentration is <200 PPM contact Ecolab (1.800.352.5326) to troubleshoot.  
b. If concentration is >400 PPM add additional water until the proper range is met.  

Note if the dispenser continues to dispense chemical >400 PPM contact Ecolab to have 
the issue fixed. 

 
 
 
 
 
 
 
Clean & Sanitize Dishes 

1. Take dishes off the dirty dish shelf. 
2. Scrape any excess food off the dishes into the compost (if available) or trash. 
3. Place dish into the 1st sink to clean it. Note: If the dish is extremely greasy or has significant 

charred food adhered to it it may require soaking before continuing to step 4. 
4. Using a sponge or brush scrub the dish clean. Note: Metal scrubbing pads are banned at Dig. 
5. Place dish into the 2nd sink to rinse off any detergent/cleaner.  
6. Visually confirm the dish is clean of food debris. 

a. If dish is clean continue to step 7. 
b. If dish isn’t clean return to step 3. 

7. Place dish into the 3rd sink to sanitize it. 
8. Allow dish to stay submerged in sink for ≥45 seconds. 
9. Place dish on the clean dish shelf face down to air dry. 
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Cleaning & Sanitizing - Basics 
 

Purpose 
To provide a basic introduction into what cleaning & sanitizing are. 

 
Definitions 

● Cleaning - The physical removal of dirt from surfaces. It can include sweeping, wiping off tables, 
rinsing off dirt from vegetables or the use of detergent. 

● Sanitizing - The treating of a cleaned surface with an antimicrobial product or high temperature 
in order to reduce or eliminate microorganisms.  

 
Cleaning & Sanitizing Standards 

Cleaning  
Basics 

The 4 essential elements of all cleaning procedures are: 
 

TIME  TEMPERATURE 

PHYSICAL AGITATION (MOVEMENT)  CHEMICAL CONCENTRATION 
 
It is essential to keep all 4 in mind regardless of the cleaning method used (Dish 
Machine, 3 Compartment Sink, etc). Changing one of the 4 aspects can drastically 
alter the ability of a procedure to properly clean an item.  
 
Example - Ecolab’s Low Temperature Undercounter Dish Machine. 

1. Time - A wash cycle takes 90 seconds.  
2. Temperature - The water temperature must be >120°F 
3. Physical Agitation (Movement) - The dish machine’s jets can’t be blocked. 
4. Chemical Concentration - Must be at the correct concentration. 

 
If any of the 4 are not in line with how the machine was designed to work, it will result 
in dishes that aren’t properly cleaned.  

Temperature 
Basics 

While not meant to be a definitive guide the below temperature scale gives a rough 
correlation between general adjectives & actual temperature ranges.  
 

Cold  Luke Warm  Warm  Hot  Very Hot 

<70°F  70-100°F  100-120°F  120-135°F  >135°F 
 

Sanitizing 
Basics 

Sanitizing can be accomplished in several different ways. 
 

● Chlorine - 50-100 PPM for >45 seconds. 
○ Example - Eco San (Ecolab Undercounter Dish Machine) &  

Ultra San Ecotemp (Ecolab Overcounter Dish Machine) 
● High Temperature - >170°F for >45 seconds. Note: Not used at Dig. 
● Iodine - >25 PPM for >45 seconds. Note not used at Dig. 
● Lactic Acid - 30-80 PPM for >90 seconds.  

○ Example - Victory Wash (Fruit & Vegetable Sanitizer) 
● Quat - 200-400 PPM for >45 seconds. 

○ Example - Oasis 146 Multi Quat (3 Compartment Sink) &  
Sani Professional No-Rinse Sanitizing Wipes  
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Basic  
Procedure 

1. Remove excess food or dirt. 
2. Remove any labels, stickers, etc. 
3. Clean with a detergent. Note: Ensure all grooves & indentations are cleaned.  
3. Rinse with clean water. 
4. Sanitize with very hot water (>180°F) or a chemical sanitizer. 
5. Place the item in an appropriate location & manner to air dry. 

Frequency 

● Between different types of raw foods (i.e. Chicken, Beef, etc.) 
● Between raw food & Ready To Eat (RTE) food. 
● At least every 4 hours if equipment/utensil is in constant use.  
● Anytime contamination has occurred or is suspected.  

Example - Spoon was dropped on the floor or perhaps a specific serving 
utensil is only used for a seasonal dish that is only served in the summer & 
therefore hasn’t been used or cleaned in a while.  
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Cleaning & Sanitizing - Dish Machine 
 

Purpose 
To provide clear guidance on how to properly clean & sanitize items in a dish machine. 

 
Procedure 

Prepare Dish Machine 
1. Turn on the dish machine. 
2. Wait 5-10 minutes while the dish machine warms up.  
3. Place a dish rack with a chlorine test strip in it into the dish machine. 
4. Press the start button to run a cycle & aid the machine in warming up to >120°F  
5. If the machine hasn’t reached >120°F yet repeat step 4 until the temperature is reached. Note: 

The temperature can be found on the front display or if no display exists use a probe thermometer. 
6. Open the dish machine door. 
7. Get a chlorine test strip & dip the strip into the water at the bottom of the machine. 
8. Check the chlorine strip against the guide on the chlorine strip container to confirm the chemical 

concentration is between 50-100 PPM. 
9. Confirm the machine is displaying a water temperature ≥120°F. 

 
 
 
 

 

 
 
 
 
 
 

 
 
 
 
 
 
Clean & Sanitize Dishes 

1. Take dishes off the dirty dish shelf. 
2. Scrap any excess food off the dishes into the compost (if available) or trash. 
3. Place dirty dishes face down in a dish machine dish rack. 
4. Open the dish machine’s door. 
5. Place dish rack into the dish machine.  
6. Close the dish machine’s door. 
7. Press the start button. 
8. Wait while the dish machine runs its cycle. 
9. Open the dish machine’s door. 
10. Remove the dish rack from the dish machine & inspect dishes to ensure they are clean. 
11. Place dishes on the clean dish shelf face down to air dry. 
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Cooking Requirements for Meat, Seafood & Eggs 
 

Purpose 
To ensure meat, seafood & eggs are cooked to a proper internal temperature to prevent foodborne illness. 

 
Policy 

1. Below are times & temperatures guidelines provided by the FDA & USDA in order to ensure eggs, 
meat, fish & poultry are properly cooked.  

2. If a recipe contains a combination of foods then the highest temperature will be used. 
3. Temperature will be taken following the Using & Calibrating Thermometers SOP. 
4. Having been designed by the FDA & USDA, these guidelines were created in order to ensure food 

safety, but weren’t designed with culinary quality in mind. 
5. Dig therefore will either: 

a. Comply with the below guidelines. OR 
b. In instances where Dig decides to serve the food rarer than is outlined below. It will: 

i. Place an asterisk on the menu after the name of the food. 
ii. Provide a warning on the bottom of the menu stating: 

iii. “Consuming raw or undercooked MEATS, POULTRY, seafood, shellfish, or EGGS 
may increase your RISK of foodborne illness, especially if you have certain 
medical conditions.   

 
Food  Minimum Temperature (°F) 

Fish & Shellfish 

 

145°F 

Beef, Pork, Veal & Lamb 
Steak, Chops & Roasts 

 

145°F 

Beef, Pork, Veal & Lamb 
Ground Meat 

 

160°F 

Eggs 

 

160°F 

Poultry 

 

165°F 

 
FAQ 

Q: Wait, can Dig really just decide to not cook the proteins as outlined in the FDA Food Code? 
A: Yes. In fact the procedure for how to label these undercooked proteins is even outlined by the FDA. At 
Dig we have chosen to cook our salmon below 145 so we have the above listen warning on our menus. 
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Cooling Potentially Hazardous Foods (PHF) SOP 
 

Purpose 
To ensure potentially hazardous foods (PHF) are quickly cooled using proper methods to <41ºF to prevent 
foodborne illness. 

 

Definitions 
● Potentially Hazardous Food (PHF) - A food that requires refrigeration. (Ex. Chicken, Cut 

Tomatoes, Cooked Rice, etc.) 
 

Procedure 
1. General Cooling Requirements 

a. The primary means of cooling is the blast chiller. 
b. The secondary means of cooling is the walk-in/reach-in. 
c. Food will be placed in a thin/shallow container (<4” deep) with the top uncovered 

2. General Cooling Instructions 
a. Food must be cooled from 140ºF to <70ºF within 2 hours. 
b. Food must be cooled from 70ºF to <41ºF within 4 hours. 

3. Detailed Instructions - Cooling Cooked PHF (Ex. Sweet Potatoes, Beets) 
a. Take a temperature of the product to confirm cooking is completed. 

i. If <140ºF continue cooking the product till it is >140ºF 
ii. If >140ºF continue to step B. 

b. Place the food in the blast chiller or walk-in/reach-in cooler to begin the cooling process. 
c. Allow 2 hours to pass, check the temperature of the product. 

i. If <70ºF carry onto step D. 
ii. if >70ºF reheat the product to >165ºF & return to step A. 

d. Allow 2 hours to pass, then take the temperature of the product. 
i. If <41ºF cooling is completed. 

ii. If >41ºF carry onto step E. 
e. Allow 2 hours to pass, then take the temperature of the product. 
f. Record the time & temperature on the Cooling Log. 

i. If <41ºF cooling is completed. 
ii. If >41ºF dispose of food.  

4. Detailed Instructions - Cooling Non-Cooked PHF (Ex. Mixed Greens, Kale Caesar ) 
a. Take a temperature of the product. 
b. Allow 2 hours to pass, then take the temperature of the product. 

i. If <41ºF cooling is completed. 
ii. If >41ºF carry onto step C. 

c. Allow 2 hours to pass, then take the temperature of the product. 
i. If <41ºF cooling is completed. 

ii. If >41ºF dispose of food.  
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Employee Health Policy 
 

Purpose 
To provide clear guidance on symptoms & illnesses employees must report to their managers & how their 
managers will respond.  

 
Policy  

 
Exposure 

Employees  Managers 
Notify their manager if they are exposed to 
any of the following: 
● Norovirus within the past 48 hours. 
● Shigella spp. within the past 3 days. 
● Shiga toxin E. coli  within the past 3 days. 
● Typhoid Fever within the past 14 days. 
● Hepatitis A virus within the past 30 days. 

● Instruct the employee to notify them 
if they start displaying any of the 
below symptoms.  

Symptoms 

Employees  Managers 
Notify their manager when they have any of 
the following symptoms: 

 

● Diarrhea 
● Vomiting 
● Sore throat with fever 

● Restrict the employee from work 
until the symptoms have ceased  
for >24 hours.  

● Infected boil, cuts, wounds, or lesions  

● If the wound can’t be properly 
covered restrict the employee  
from work. 

● If the wound can be properly covered 
the employee can work. 

● Jaundice - A yellow or greenish tint to the 
skin & eyes. A symptom associated with 
Hepatitis A.  

● Restrict the employee from work 
until: 
○ 7 day have passed from the 

onset of symptoms. OR 
○ A doctor provides a note 

specifying the jaundice is 
unrelated to Hepatitis A.  

Diagnosis 

Employees  Managers 
Notify their managers when they are 
diagnosed by a doctor with any of the 
following: 
● Norovirus 
● Typhoid fever (Shigella typhi) 
● Shigella spp. 
● Shiga toxin-producing E. coli.  
● Hepatitis A virus 
● Salmonella (nontyphoidal) 

● Notify health authorities 
● Send employee home 
● Employee can return to work with a 

doctor’s note. 
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Employee Personal Hygiene Policy 
 

Purpose 
To prevent contamination of food caused by food service employees. 

 
Policy 

1. Employees must come to work: 
a. Healthy, clean, free of body odors (Ex. Hand lotions, perfumes). 
b. With clean clothing free of tears, and loose strings. 
c. With fingernails no longer than the tip of your finger. 
d. Without nail polish or artificial fingernails.  

2. Employees at work must: 
a. Wear a clean apron & change their apron if it becomes heavily soiled. 
b. Follow the Handwashing SOP. 
c. Wear a hairnet or clean hat. 
d. Keep beards/facial hair neat & closely trimmed, otherwise beard restraints are required. 

3. Employees at work must never: 
a. Smoke in the building 
b. Wear jewelry (Ex. Watches, bracelets, earrings, necklaces, hairpins) in a food prep area. 

Note: Simple weddings bands are allowed 
c. Use a cell phone or other personal item in a food prep area. 
d. Eat, drink, chew gum or suck on hard candies in a food prep area. Note: The exception to 

this is when a chef is tasting food to ensure it is cooked/seasoned properly; see below. 
4. Chef Tasting Food Procedure 

a. Place a small amount of food into a separate container. 
b. Remove gloves. 
c. Step away from exposed food and food contact surfaces. 
d. If using a disposable fork/container to taste the food, discard immediately after tasting. 
e. If using a to-stay fork/container to taste the food, remove the used fork and container to 

the dish washing area immediately. 
f. Wash hands following the Handwashing SOP. 
g. Put on a new pair of gloves.  
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Food Storage Standards 
 

Purpose 
To provide clear guidance on how to store food to ensure proper food safety standards are adhered to. 

 
Procedure 

Basics 

● Food will be stored in a First In First Out (FIFO) system. 
● Food will be stored in a closed/covered container. 
● Food will be stored in containers free from chipping, cracks, fraying 

plastic or any other factors that can physically contaminate the food.  

Labeling 

● Food will be stored in its original packaging OR 
● Food will stored in a labeled container with a piece of tape indicating: 

○ Name of the food 
○ Date the food was prepared Note: Reference Date Marking SOP 

for additional information. . 
Temperature  ● Potentially Hazardous Food (PHF) wil be stored <41°F 

Location 
● Food will be stored a minimum of 6” above the floor. 
● Food will be stored in a clean & dry location. 
● Food will not be stored under waste lines (i.e. sewage, grey water, etc.) 

Hierarchy & 
Separation 

● Unwashed fruits & vegetables will be stored separate from washed 
fruits & vegetables 

● Chemicals will be stored separately from all food, food packaging, food 
utensils, etc.  

● Raw food will be stored separately from Ready To Eat (RTE) food 
Note: RTE food that is contaminated by raw food will be disposed of. 

● Raw food will be separated based on type (i.e. Chicken, Beef, Eggs, etc.) 
● Food will be separated on storage shelves from top to bottom based on 

cooking requirements. Lowest cooking requirements (Ex. Lettuce) on 
the top while items with the highest cooking requirement (Ex. Chicken) 
on the bottom.  
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Handwashing SOP 
 

Purpose 
To ensure employees wash their hands with the correct procedure & at the correct frequency. 

 
Procedure 

1. Turn on both warm & cold-water faucet handles. 
2. Adjust the two faucet handles until a comfortable water temperature is achieved. Note: All 

handwashing sinks must be able to provide warm water >105ºF. If an employee notices a sink isn’t 
meeting this requirement they will bring the matter to their managers attention. 

3. Wet hands. 
4. Apply hand soap. 
5. Rub hands together to create a soapy lather. 
6. Scrub hands and wrists for >20 seconds. Note: Don’t forget nails, palms and/or the area between 

the fingers. 
7. Rinse soap from hands.  
8. Take one (1) paper towel from the dispenser and dry hands with the paper towel. 
9. Use the same paper towel to turn off water. 

 
Frequency 

The below list isn’t a comprehensive list of all events in which handwashing must occur, but only a 
suggested guideline for the most frequent instances that occur. Any time an employee believes they have 
contaminated their hands with a biological or chemical hazard they are required to wash their hands.   
 

1. Before starting work. 
2. Between changing gloves. 
3. After handling raw meat. 
4. After using the restroom. 
5. After smoking. 
6. After eating. 
7. After handling allergens (sesame, peanuts, tree nuts, milk, egg, wheat/gluten, soy, fish, shellfish). 
8. After using chemicals. 
9. After any other contamination by non-food items: 

a. Packaging material 
b. Dirty equipment (pans, cutting boards, knives, etc.) 
c. Environment (floor, drains, doors, etc.) 
d. Sweeping or tidying the dining room.  

10. After any other potential human contamination: 
a. Sneezing 
b. Coughing 
c. Blowing your nose 
d. Touching your face or hair 
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Hot Market Line Temperature Check 
 

Purpose 
To be used on a daily basis to ensure hot food on the market line is being stored >140ºF to ensure food 
safety. 

 
Procedure 

1. At 10:30am, 2:30pm & 6:30pm take an internal temperature of all hot market line foods.  
Note: Reference Using & Calibrating Thermometer SOP. 

2. If temperature is >140°F record temperature in the proper cell. 
3. If temperature is <140°F do the following: 

a. Write “OOT” in the proper cell. Note: OOT = Out of Temperature 
b. Re-heat the food to >165°F for 15 seconds. 

 

 
Hot Market Line Temperature Check 

Food Item  Temperature (°F) 
Open  2:30 PM  6:30 PM 

  Example  145  OOT  152 

p 
R 
O 
T 
E 
I 
N 

Chicken, Charred       

Chicken, Breast       

Meatballs       

Tofu       

S 
I 
D 
E 
S 

Broccoli       

Cauliflower       

Mac & Cheese       

Sweet Potatoes       

B 
A 
S 
E 

Rice       

Farro       

S 
E 
A 
S 
O 
N 
A 
L 
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Pest Control Standards 
 

Purpose 
To provide clear guidance around pest control expectations by aligning on three keys to success. Firstly, 
effective pest control management is a collaborative effort between Dig and our pest control partners. 
Secondly, we need to be committed to maintaining the cleanliness, sanitation, and physical plants of our 
restaurants. Lastly, we need to take on a proactive approach, communicate, and utilize our tools. These 
three points will help mitigate pest activity and lead to a safer environment to cook and serve our guests. 

 
Definitions 

● Pest - Any insect or animal that can spread disease or contaminate food.  
Examples - Ants, Flies Cockroaches, Rodents, Spiders 

● Pest Binder - A binder of forms & documents provided by the 3rd party pest provider & kept at the 
restaurant. It should include: 

○ Details of each service visit. 
○ Details of any pest activity observed. 
○ Details of pest control treatments undertaken. 
○ Map of all pest control devices 
○ Safety Data Sheets (SDSs) for all chemicals used. 

● Pest Activity - Any indication of pest activity without actually seeing the pest. This includes: 
○ Bite or Claw Marks 
○ Droppings 
○ Evidence of nesting 
○ Spider Webs 
○ Tracks 

 
3rd Party Pest Management Provider - Basics 

Frequency  Every other week.  

Responsibilities 

● Document all their activities in pest binder stored on site.  
● Inspect doors, ceilings & wall for possible pest entry points. 
● Inspect for signs of pest activity. 
● Inspect for water or food sources that could contribute to pest activity.  
● Provide chemical treatments to discourage or kill pests. 
● Provide traps to catch or kill pests.  
● Seal minor cracks & small holes 
● Send a report of their findings & photos to the HSE team.  

 
 
 
 
 
 
 
 
 
 

Preventative Measures 
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Exclusion & 
Entry Points 

● Doors - Closed when not in use. 
● Door Sweeps - Installed to ensure a proper seal with the floor 
● Walls & Ceiling - Free of gaps, cracks & holes. 
● Windows - Closed. 

Food Source 

● Food Storage - Covered & at least 6” off the ground.  
Note: Reference Food Storage Standards 

● Floor Drains - Free of food debris; drain socks changed weekly. 
● Linens (Soiled) - Bagged in a sealed container. 
● Trash - Bagged in a sealed container. 
● Trash Area - Clean & organized both internally & externally. 
● Trash Containers - Cleaned daily. 
● Walls & Floors - Clean & free of food debris. Note: Ensure underside of 

equipment is also clean & free of food debris. 

Water Source  ● Leaking Pipes - Quickly fixed. 
● Standing Water - Quickly squeegee or mopped up. 

Misc. 

● Food Deliveries - Inspect for signs of pests. 
● Lighting - Ensure areas are well lit to deter pest activity. 
● Locker Area - Organized & clutter free. Note: Employees can’t store any items 

overnight at the locker area.  
● Plants - Routinely checked for insects; decaying plant debris removed. 
● Storage Area - Organized & clutter free. 

 
Response to a 3rd Party Pest Management Provider Visit 

1. HSE will document the pest management provider’s notes. 
2. HSE will monitor the pest management provider’s notes for trends & take actions when required. 
3. HSE will post photos & notes from the pest management provider in the restaurant’s HSE channel 

(dXXX_hse). 
4. Restaurants will receive emails on the restaurants gmail account document the pest 

management provider’s notes. 
5. Restaurants will take the necessary actions to rectify any issues brought to their attention by the 

pest management provider.  
 

Response to a Pest Activity 
1. Contact 3rd party pest management provider. 
2. Post detailed description of issue & any relevant photos in dXXX_hse slack channel. 
3. Tag AC & HSE team in slack post.  
4. 3rd party pest management provider will provide service within 24 hours.   
5. 3rd party pest management provider will:  

a. Provide immediate solutions to fix the problem such as chemical treatments and/or 
traps 

b. Provide advice on measures that can be taken to prevent the issue from recurring. 
6. Put preventative measures into place. 
7. Monitor issues closely to ensure it has been corrected. 
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Receiving Policy 
 

Purpose 
To outline the proper standards to be followed when receiving product from an outside vendor, the supply 
center, or another restaurant. 

 
Receiving & Rejection Standards 

Frequency  All products will be inspected upon delivery based on all of the applicable Inspection 
Standards listed below. 

Rejection 
Criteria  Any products failing any of the below Inspection Standards will be rejected. 

Rejection 
Communication  

 
Outside Vendor 

If any product is rejected: 
1. Alert the driver if they are present. 
2. Take a photo of the issue, case & case label. 
3. Contact the vendor detailing the problem. Include: 

a. Detailed description of the problem. 
b. Date the product was received 
c. Photo of the issue, case & case label. 

4. Vendor Contact Information 
Cc purchasing@diginn.com on all communication with external vendors. 

a. Chef’s Warehouse - AMoore@chefswarehouse.com 
b. Katsiroubas - melaniee@katsiroubasproduce.com 
c. Keany - Johanna.Genberg@keanyproduce.com 
d. Imperial - boraxcustomerservice@imperialdade.com 
e. Unifirst - Philip_Gracey@unifirst.com 

5. Ongoing issues or urgent concerns should be posted in the supply_field slack 
channel. Include all relevant photos & a detailed description of the issue.  

a. Food Issues - Flag @Chris Henwood. 
b. Non-Food Issues - Flag @Doh Byun 

Rejection 
Communication  

 
D998 

If any food is rejected from the Supply Center : 
1. Email D998@diginn.com 

a. Subject Line -  Location number & scenario/Issue 
b. Body  

i. Location number  
ii. Foodager Order # 

iii. Item(s) affected  
iv. Desired Resolution  
v. Photo if applicable 

 
 
 
 
 
 
Note: Reference Field to SC Communication Standards for additional information on 
communication with D998 on orders.  
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Inspection Standards 
When possible receiving inspections should be done while the driver is present. This will allow for the 

easiest & fastest remedy of any issues that may arise.  

Invoice 
Inspection 

Check each item on the invoice marking an ✘ through the item when both the item & 
quantity have been confirmed as correct. 
Circle any item & the item’s corresponding price on the invoice that is rejected or 
incorrect in any way..  
Neatly draw a line through any incorrect weights or quantities & write in the correct 
weight or quantity.  
Note: Discrepancy on this criteria will only result in rejection of products in excess of 
what was ordered.  
Put invoices directly in a secure place, like the office, so they don’t get lost or 
damaged 

Temperature 
Inspection 

Ensure all refrigerated food is ≤ 41°F. 
Frozen foods are ≤ 32 °F. 
Frozen foods don't show signs of thawing and refreezing such as large ice crystals or 
liquids on the bottom of cartons. 

Packaging 
Inspection 

Packaging shows no visual signs of tampering. 
Packaging shows no visual signs of pest activity (i.e. droppings, bite marks, etc.) 
Canned foods don’t show signs of dents, swelling, flawed seals and/or rust. 
Packaging has not been compromised in any other way that could jeopardize the 
safety of the food contained within. 

Quality 
Inspection 

Product conforms to appropriate specifications for the product (size, color, cut, etc.) 
Product appears healthy with no signs of wilting, discoloration, rot, etc.  
Products will not expire within <7 days. 

 
Post-Inspection Receiving 

After product has been inspected & has been deemed acceptable it should be stored as quickly as 
possible following the Food Storage Standards SOP.  
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Sanitizing Fruit & Vegetables SOP 
 

Purpose 
To outline the proper procedure for washing fruit & vegetables to ensure they are safe for consumption. 

 
Supplies 

● Ecolab Victory Wash 
● Ecolab Victory Wash Chemical Test Strips 

 
 
 
 
 

 
Procedure 

1. All produce must be sanitized with a few exceptions: 
a. Any produce labeled as “Pre-Washed” or “Ready To Eat” 
b. Any produce that has been prepped by the Supply Center such as Sweet Potatoes, 

Broccoli, Kale, etc. 
2. Close the drain on the produce washing sink. 
3. Fill produce washing sink with Victory Wash from the dispenser. 
4. Check the sanitizer water’s chemical concentration using Ecolab Victory Wash Chemical Test 

Strips. Confirm the chemical concentration is between 30-80 ppm. Note: If the chemical 
concentration is outside this range contact Ecolab immediately to fix the problem. 

5. Check the sanitizer water’s temperature using a thermometer. Confirm the temperature is 
<100°F. Note: If the water temperature is >100°F contact Ecolab immediately to fix the problem. 

6. Place produce that requires sanitizing in the produce washing sink. 
7. Allow the produce to soak for a minimum of 90 seconds while gently agitating the produce & the 

water to ensure the sanitizer makes contact with all surfaces of the produce.  
8. Remove the produce. Note: No rinse required. 
9. Package the produce for storage or begin to prep the product as is required.  

Note: For additional questions on storage reference the Food Storage Standards SOP. 
10. The Victory Wash sink may be kept full & used for future loads of produce as long as: 

a. The chemical concentration is checked before each usage.  
Note: If the sink is in constant use the concentration will be checked every 20 minutes. 

b. The chemical concentration is kept between 30-80 ppm. 
c. The water doesn’t appear visually turbid, gritty or dirty. 

11. If the Victory Wash sink isn’t in the proper chemical concentration range or the water appears 
turbid, gritty or dirty the sink: 

a. The sink will be completely drained. 
b. The sink walls & bottom will be rinsed to remove any dirt or grit stuck to the sides. 
c. The sink will be refilled & steps 2-9 will be repeated. 
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Using & Calibrating Thermometers 
 

Purpose 
To provide clear guidance on how to use & calibrate a thermometer in order to ensure food is stored & 
cooked to the correct temperature. 

 
Supplies 

At Dig not all thermometers will look identical. Some will look like the below diagram, others will look 
different. Regardless they will all be instant read thermometer that contain the following major parts: 

● Temperature Display - Digital display screen showing the current temperature of the probe. 
● Probe - A pointed metal shaft that is inserted in an object to measure its temperature. 
● On/Off Button - Used for turning the thermometer on & off. 
● ºC/ºF Button - Used for changing the temperature display from ºC/ºF  
● Calibration Button - Used for initiating a calibration process on the thermometer. Note: Reference 

your specific thermometer’s manual for additional information on how to properly carry out a 
calibration. 
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Usage 
1. Clean & sanitize thermometer probe. Note: Reference the Cleaning & Sanitizing - Basics SOP for 

additional information.  
2. Insert the probe into the food being tested. Keeping the following in mind: 

a. Stir the food (if possible)  before temping.  
b. Insert the probe into the thickest part of whole proteins. 
c. Take multiple temps when possible to confirm the accuracy of the first measurement.  

 
 

Calibration 
1. Fill a container with ice. Note: If your location doesn’t have ice skip to Step 5. 
2. Add a small amount of water with an approximate ratio of 60% ice to 40% water. 
3. Wait ~1 minute while the temperature stabilizes. 
4. Insert the probe into the water. 

a. If the thermometer reads 30-34ºF it is properly calibrated. The calibration is complete. 
b. If the thermometer reads <30ºF or >34ºF: 

i. Calibrate the thermometer based on the manufacturer’s instructions.  
ii. Continue to Step 5 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

5. Bring a pot of water to boil. 
6. Insert the probe into the water: Note: Ensure the probe isn’t touching the sides of the pot. 

a. If the thermometer reads 210-214ºF it is properly calibrated. The calibration is complete. 
b. If the thermometer reads <210ºF or >214ºF. 

i. Discontinue using the thermometer. 
ii. Contact the HSE team to discuss next steps. 
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Warewashing Log 
 

Purpose 
To be used on a daily basis to ensure all warewashing is properly completed to clean & sanitize all 
dishes.  

 
3 Bay Sink Procedure - Every 2 Hours 

1. Empty water from all 3 sinks. 
2. Spray interior of sinks & remove any large food debris or filth. 
3. 1st Sink 

a. Refill with hot water >120°F. 
b. Add sink detergent/cleaner (Ex. Apex Manual Detergent) using automatic dispenser. 
c. Using a thermometer, confirm water temperature is >120°F. 
d. Record temperature of the water on the below chart. 

4. 2nd Sink 
a. Refill with warm water >120°F. 

5. 3rd Sink 
a. Add sink sanitizer (Ex. Multi-Quat Sanitizer) using automatic dispenser. 
b. Using a quat test strip, confirm concentration is between 200-400 PPM. 

i. If concentration is <200 PPM continue to add sanitizer until the proper range is 
met. 

ii. If concentration is >400 PPM add additional water until the proper range is met. 
c. Record PPM on the below chart.  

6. Record any issues and/or correction in the Notes section & bring them to a manager’s attention. 
 

Dish Machine - Every 2 Hours 
1. Place a chlorine test strip in the dish machine. 
2. Run a cleaning cycle with the machine. 
3. Visually confirm the wash temperature reached during the cycle. 
4. Record temperature of the water on the below chart. 

a. If water temperature <120°F contact Ecolab (1-800-352-5326) & report the issue. 
5. Visually inspect chlorine test strip & confirm concentration is between 50-100 PPM. 

a. Record PPM on the below chart. 
b. If concentration is <50 PPM 

i. Run another cycle with a new test strip 
ii. Ensure chlorine test strips are being used. 

iii. Ensure chemical container feeding the machine has chemical. 
iv. Contact Ecolab (1-800-352-5326) & report the issue. 

c. If concentration is >100 PPM 
i. Run another cycle with a new test strip. 

ii. Contact Ecolab (1-800-352-5326) & report the issue. 
6. Record any issues and/or correction in the Notes section & bring them to a manager’s attention. 
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Date:   

 
Location:  1st Sink  3rd Sink  Dish Machine 

Tool Needed: 

Thermometer  Test Strips  
Quat - Green  Dish Machine Dial  Test Strips Chlorine - 

Purple 

       

Measure:  Temperature  Sanitizer 
Concentration  Temperature  Sanitizer 

Concentration 
Requirement:  >120°F  200-400 PPM  >120°F  50-100 PPM 

7:30 AM         

9:30 AM         

11:30 AM         

1:30 PM         

3:30 PM         

5:30 PM         

7:30 PM         

9:30 PM         

Notes 
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