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All Changes Accepted.

Easy to read.

CHAPTER 246-215 WAC FOOD SERVICE
RULE REVISION DRAFT FOR STAKEHOLDER REVIEW
“**All changes accepted™
This draft incorporates stakeholder comment and is under review prior to submission to the state board of health. It
is not final. Madifications are expected prior to the public hearing (iikely in Summer 2020) with an anticipated effective
date at the end of 2020. This draft includes all changes accepted and statutory authority references deleted
for ease of reading. A draft with changes highlighted and statutory authorities included is available.

Track Changes.

Identifies intended changes.

Chapter 246-215 WAC
FOOD SERVICE
RULE REVISION DRAFT FOR REVIEW
This draft is under review prior fo submission to the state board of health and will likely have modification prior to

the public hearing which is expected for Summer 2020. Draft includes changes identified in either stricken or un-

derlined bive font. Deletion of code year 2009" (now 2017) and “potentially hazardous food” {

ow time/tempera-

ture conirol for safely food) accepted for ease of reading

Summary.

Lists changes by code number.

Summary of Draft Changes to Chapter 246-215 WAC, Food Service
December 31, 2019

This summary is designed for to identify changes r to chapter WAC 246-215 as part of
the rule revision process. The rule remains open for comment and input. Note: editorial changes are not
highlighted in this summary.

Part 1 Intent, Scope, and Defi

1. Keeps numbers for definitions, even though they are not used in the FDA Food Code. Note: several
Last Update: 12/31/18 Last Update: 1213113 definitions are added and removed; numbers will be updated with final draft
PART 1: INTENT, SCOPE, AND DEFINITIONS PART 1: INTENT, SCOPE, AND DEFINITIONS 2. Adds "Active Managerial Control” defnition used within FOA training and guidance
WAC 246-215-01100 Intent—Food safety, iliness prevention, and honest presenta- WAC 248-215-01100 Intent—Food safety, illness prevention, and honest present; A e oo s e R P commont sexions. The

tion (2017 FDA Food Code 1-102.10). The purpose of this chapter is to safeguard public health B B B 4. “Bed and Breakfast Operation” definition modified to specifically include short-term vacation rentals and
and provide to CONSUMERS FOOD that is safe, UNADULTERATED, and honestly presented tion (2017 FDA Food Code 1-102.10). The purpose of this chapter is to safeguard public health food service. Additionally, owner-occupied B&8s with 1-2 rooms and other conditions exempted from a

Food Establishment (see definition of “Food establishment” for more information)
and provide to CONSUMERS FOOD that is safe, UnADULTERATED, and honestly presented

5. Definition for “Certified Food Protection Manager” was added to clarify requirements and role. Note—
WAC 246-215-01105 Scope—Statement (2017 FDA Food Code 1-103.10). This chapter § the definition ucex EMILOYEE rather than PERSORNGg A egligliovs for o (FRgigtn be off premises/nat
B ( ) P IStatutorv Authoritv: RCW, 43.20.050 and 43.20.145. WSR 13-03-109. & 246-215-01100. filed i Dutine af th lickad i
establishes definitions; sets standa
EQUIPMENT and facilities; and provi ve m.nrmmommemg Retail Food Service Chapter 246-215 WAC @i
INSPECtion, EMPLOYEE RESTRICTION, Bie.: ’ e a t Rule Revision Draft Changes Update
- - - - Retail Food Rule: Top 10 Potential Changes Timeline
WAC 246-215-01110 Applic Significant Legislative Rule Analys ] e Following graviions s Vo resiewed end are rot | Tmeine tended by sever
OFFICE OF ENVIRONMENTAL HEALTH AND SAFETY months to adjust for COVID-19.
eration that meets the definition of a e Food Service 1. Certified Food Protection Manager (CFPM) o July2018
e ith
(2) When a LOCAL BOARD OF H Chapter 246-215 WAC I must be a CFEM Stakeholder comment on 2017
November| 2020 S nationsl test. The CFPM doss not need to be on premises, but must e ot
contained in this chapter, the more Chaprer 246-215 WAC ensure all PICs are propery trained and able to ensure Active Managerial
h ) ieren Draft WAC 246.215 and 2017 FOA Model Food Code Control. There is a 1 year extension to meet CFPM requirement. « September 2018
; ces Between Food Safety Advisory Coundil
| a Rule Concerning Food Service This e ncladesa summary of betartal mociTcatons 1 he 2017 FDA Motdel Food Cod as ncorporeted o 2. Employee Health folere o oot
WAC 246-215-01115 Definit Washington's Food Seice rule, chapter 246-215 WAC. Changes that do not afer intent, suchas edlitoril, Establishments must notify employees about reporting iiness to the PICand
i idemi i i i i + May 2019
1-201.10(B)). The definitions in thi ‘grammatical, or syntax changes are not identified on this document In addition,
(B)) d all types of Salmonella are added to the lst of reportable llnesses. e
clearly indicates otherwise Additional information an the rule revision process for 215 shared with siakeholders
i i 3. dlean up of Vomiting and Diarrheal Events
(1) "ACCREDITED PROGRAM." July 2020 plan to clean up * July 2019
) ACCREDITED PROCTEPING Chapter 1 Py d Definitions events. Department of Heath will share sample plans/items to include for Draft rule presented at fi
(@ Difference WAC Section FDA Section use i food establishments, such as temporary events, mobile food units, xS
been evaluated and listed by an ac Allows for local board of health to have rules more. WAC 246-215- schools, and facilities serving highly susceptible populations. * October 23, 2019
ganizations that certiy individuals stringent than the state food service rule. 01110 (2) 4. Bare Hand Contact with Ready-to-Eat Foods Final Food Safety Advisory
Definition: Active Managerial Control WAC246-215- Establishments wanting to prapare food with bare hands must demonstrate Councl review of draft nle
(D) ACCREDITED PROGRAM ref o1115(2) unique active managerial control requirements related to employes heaith « Apil 8, 2020
upon an independent evaluation of Definition: Asian Rice Based Noodles \é\ﬁs Szét;rzl& in order to be approved. State board of health briefing
N . 5. Date Marking for 7-Day Shelf-Life « July22,2020
ture; staff resources; revenue soure Definition: Bed and breakfast operation \nn\ﬁl];l:«;ﬂﬁ— Select ready-to-eat, refrigerated, perishable foods prepared in-house or in Filing of draft rule (CR-102) and
gibility requirements, recertification, (10) opened packages will ned to be marked and used within 7 days. Able to opening of public comment
Definition: Catering operation WAC 246-215- reheat or otherwise remediate products that may be safely reconditioned. period
and administration. 01115(13)
= = 6. Refilling Reusable Consumer-Owned Containers « September 20, 2020
D1115(15) the option to allow c ina dean Public comment period closes
WAC 248215 Rule Revision Draft for Comment Definition: Commissary WAC 245-215- container to il refil, o reuse under an sporoved pian « October 13, 2020
s doh.wa.gov) CommunityandEnviranmi 01115(20) www  7- DogsinOutdoor and Some Indoor Areas Public hearing
Definition: Core Item Definition Dogs may be allowed in outdoor areas and in certain indaor areas of R —
Definition: Definition for ‘cut leafy greens' isthe | WAC 246-215- establishments with limited food service under an approved plan. Education Materials
same except WA provides the following clarification: | 01115(22) 5. Mobile Food Units T
For cut leafy greens, the term “cut” does not include - recentstmelan | bt eatth Rationale
removing the exterior leaves. changes and comments received v
Definition: Donated Food Distributing Organization | WAC 246-215- o
o1115(31) 9. Donated Foods \Fl\r/)a;l:;ngrlnrmn:g:tmns tothe
WAC 225215 reduce limitations lodel Food Code
o1115(32) {0 help safly recue foocwhie darhing operatng recrements o @R,
WAC 246-215- 10. Food-Specific Changes Training & Ed Materials
01115(33) « Ground meats will need to be cooked to 158°F New Food Worker Card and
Definition: Drinking Water is the same except WA | WAC 245-215-  Fish must be kept sparate to pravent allergen cross-contact e
to WAC 246-290 and WAC 246-291 | 01115(34) — = ——r e
eviion 20182020 1 or at 509-212-1206 or



http://www.doh.wa.gov/foodrules

Washington State Food Rule: Key Changes
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Food Rule: Educational Period
March 1 —Au_gus’r 31, 2022

Diicalth

Feanary 11, 2022

WAC 246-215 Rule Revision Implementation
Educational Period

15,2022t help e Tt continue th sceve pangeric rezpance.

STATE OF WASHINGTON

O Educational emphasis
(not enforcement) o =

eductionsl peiod i ffect Mach 1. 2022 unth August 31, 2022

Consistency

February 11, 2022

O DOH written guidance | . v e

Dear Food Safety Interested Parties:

The state retail food safety rule, Chapter 246-315 WAC, becomes effective March 1, 2022. The Wi ot st b repoted o te ea eparment
Washington State Department of Health (DOH) is requesting a statewide educational periad from March
1,2022 to August 31, 2022. This means if an inspector finds any of the new code provisions out of

compliance before September 1, 2022,

provide education and technical assistance on the new rule requirements and request corrections be [
5 WAC 34318t evsion mplemenaion [N

poster,oroter roof that workers are traine o required mployee health. rovide

Wouid e cied wih poin and corecied 25 norma.

pectors will not cite it as a violation. Instead, inspectors will

made. See the y d this letter for more details.

This educational period will help the retail food industry and regulators, as they continue to deal with
challenges related to the COVID-19 pandemic. As there are very few new provisions that require
significant change for operators and many jurisdictions are still attempting 1o return to routine

inspection practices, we believe education will effectively work to protect public health. it pln for cearup ofvost and iarthenspeciic o thi opertion

We encourage the retail food industry and regulstors to use this educational period to continue A Teauitspprosrae

informing il those impacted of the changes to the rule.
Please contact the DOH Food Safety Program wi ions about this period at
food safety@doh wa gou. {o08swouks b cred wan pons an corrects s nomal

preparng fooe.

Respectfully,

Z U S, e

Todd Phillips, R.5. ik toan online dtabase or otherwis post hard copyof e eport.

Director, Office of Environmental Health & Safety

businessesprepare for the newrequirement

Enclosure provide CFPM trainer from AMC Toolkitf appropriate.

s that affect some estabist

Key chang:

Cc: Washington State Board of Health

S e—

may 51 Cook  emte temperatures with an 35proved pian.
",

‘Shelltock tags. Estaisments with -shel moluscanshelish,such a5 oysters, cams, o

Eavcatons paiod
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Highlights of Changes: Top 10

Certified Food Protection Manager
Active Managerial Control

Vomit & Diarrhea Clean-Up Plan

Washington State
fon State Food Rule WAC 246-215

Food @ —_—
Employee Health Rule O o
Bare Hand Contact S

604t coce (WAC 246-215) has been updsted with sections from the 2017 FDA Food Code and input
@ partes. This brochure s several Ofthe ke changes to the food rule effective on March 1, 2022,
include every change. If you have more questions, please review the rule
WAC 2 46-215 3w govjfoodrules) or ask your inspactor.
eescesve?

t Time/Temperature Control for Safety (TCS) Food
B8fdous Foods will now by

called Time/Temperature Control for Safety foods
145 that require temperature control will change from Potentially Hazardous Food {PHF) to

& Control for Safety (TCS) food. There is no change to the foods that need 1o be kept hat or cold.
Smeat, poultry, cooked starches, sliced melons, sprouts, fresh herb and garlic-in-oil mixtures, dairy

: Key changés effective
March 1, 2022
\pEreens, cut tomatoes, and cooked produce.
te Marking

{Bldoes not require refrigerated TCS food:

0 be marked or used within seven days.
ferated TCS foods must be frozen or used within seven days after preparing the food or opening
Skage. TCS foods kept refrigerared for more than 24 hours must be marked with 2 date to ensure
LN ol @

hinthe week Ready-to-eat, refrigerated TCS foods must be date marked and used or frozen

Sblishment must train staff to mark TCS foods for use, freezing, or discard. Either the date of
28r the discard date may be used, but the system must be consistent and understandable.
Irotection Manager

f6es not require an employee to have mansger certificar
23, food escablishments must have access to & person who is 2 certified food protection
PRA) of the changes BFPM does not need to always be on site, but a copy of the valid certificate must be
Highlights. h lust make sure the persons in charge are trained and sble ta control food safety in the
. and additions to the e |re six accepted certification providers. Note: Meeting this il take fime 5o plan ahead.
onsumer-owned Containers Hoditen 225 -

et dogs

Bgerial Control is each manager or person in charge (PIC] is proactive at finding and stopping.
{than only dealing with risks found by the inspector. The PIC makes sure food workers are
\safety practices such as knowing personal health and iliness symptoms ta report 1o the
Bratures witn correctly washing

using tongs or ather
.00, cooking meat Lo proper temperatures, washing produce before cutting, and
T EVEHING 61055 contamination. The PIC with strong Active Managerial Cantral also makes sure workers handle
‘foad safely by checking their work 2nd correcting when needed.

pdated Inspection Report

Food workers must write both the first and last dates of service on shellstock tags and keep them in an organized

system for at least 90 days after the shellfish are sold. Shelistock include in-shell oysters, mussels, and clam:
. Vomit/Diarrhea Cleanup Plan

Establisnments must

n

a written plan and train staff to safe

up vomit and diarrhea spills.

Washington State Department of Health
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Presentation Notes
END SLIDE

Quick Help Tips

Insert this slide at the end of the presentation. It is not editable.


ANSI-CFP Accredited Programs

https://anab.ansi.org/credentialing/food-protection-manager

2

23
&
360training.com, Inc.

Learn2Serve Food Protection Manager ACCREDITED PROGRAM

. . . American National Standards Institute
National Registry of Food Safety Professionals and the Conference for Food Protection

Food Protection Manager International Certified Food o

=
fa 2°
Safety Manager - éﬁg Cortiiadl  AIWCYS

National Restaurant Association
ServSafe Food Protection Manager

ServSafe
CERTIFICATION

Your Name

Prometric Inc.
Food Protection Manager

AboveTraining/StateFoodSafety.com Vs N

Food Protection Manager m?JT\EEFROc?gIFSI?AF\TE%\\\‘B\": CERTIFIED PROFESSIONAL FO0D MANAGER
e B \)\\}\ .- : : s"‘g‘}\\“:\j 1

The Always Food Safe Company, LLC K N | B =2

Food Protection Manager Pt = 4 ot



Presenter
Presentation Notes
Some similarity – ALL are good for 5 years and All have an online proctoring function now


Food Protection Manager Certification

O Adds Certified Food Protection Manager (CFPM) requirement
for at least one EMPLOYEE per establisnment.
o Six nationally accredited programs (ANSI-CFP Certification)

O CFPM does not need to be on premises, but proof of certificate
does

O Responsible for Written Plans and making sure PICs understand
requirements

O Delayed implementation (March 1, 2023)

O Food establishments have 60 days to replace a Certified Food
Protection Manager





Presenter
Presentation Notes
END SLIDE

Quick Help Tips

Insert this slide at the end of the presentation. It is not editable.


Person in Charge & Active Managerial Conftrol

O Purposeful use of policies and procedures to conitrol
foodborne illness risk factors.

O Preventive rather than reactive approach to food safety
through a continuous system of training, monitoring, and

verification.
Processes Requiring SOP Processes Requiring Variance or HACCP Plan
* Employee health training* * Tresting juice
* Vomit and diarrhea clean-up plan® * Smoking for preservation
* Refilling reuszble containers *  Additives for preservation or shelf stability
* Allowing pet dogs in outdoor areas * Reduced Oxygen Packsging (ROP)
* Noncontinwous Cooking *  Maolluscan Shellfish display tank for storage
* Bare Hand Contact — Albernate Procedure * Custom processing of animals
® Time 35 a Public Health Control ® Sprouting seeds or beans

*Required in all food establishments and available for review by your regulotory guthority.
Additiomal iterms listed require poficies only i the estoblishment performs or offers the process.

SELECT THE PROCEDURES THAT APPLY TO YOUR FACILITY

[ Cooking ] Storing or handling raw meat [] Hot Holding [C] Reheating

[ Cooling [C] Handwashing [ Cold Holding ] Receiving Food
[ Produce Washing [ Cleaning & Sanitizing [ Chemical Storage [ self-service

] Thawing [C] Date Marking [ Reconditioning Food O Other:

Include additicnal information if needed.

Washington State Department of Health | 11



Upd
pdated Food quker Card Manual & E
Begins in March o

< proper cooking Kiis GErms and v

Cooking
sl germs e in 1w mest ooy, sesfond, and 99
. these safe te eat
e e
e 2 4 1o P Cooking Temperatures
geep these 0% potor <
ing: 135°F \egetattes, Tl pests. and
gro’ enfood: gpains tnat will be keRt net.
oo, peitny P
" nd ead® . packageaready o est food, suEh
ey ros ] oo ot dogs end canned ehill that m_
s rohoatd and kgt hat.
. Tafe .
e,
caped Do P
o, and 1o wEE |
| st e ffor 15 sucendsl | ¢ Senloud O
el , . Dot e
cuamedon®
. . Pork
cunteafy O A
P
Pt o as aiteE 188°F |* Hamburger
R fean s i . @ (nstoriongous) |+ Sauseas
| et ™ o »
Dangel' zone e T 15 e DRt I"“‘;:: Wg5°F | Poun {chicken, urkey, and U]
— o . fast.
e betf‘j;‘\:‘l:e’mnge« Jone AW \:a-'._\-_l‘v:;:z o e <o (ratansannous) |« Suified foods or stulfing m
ot tor S ‘wi“:‘ o pacpie Taons 1 . Cassetolos
s ke ¢ + fisw seafond, maat, of g ook in o mATEWaR
Tips fof keepi “:';H . Rehwdled lenpEatIs conirodTor sataty tood
ceep cod 1008 % avFar
sopnat 059 e o o Microwave cooking
| prepareto? quickts a0 T i canking faw seafood: ment, o SEgS in @ mETOWIE, cook 1o at ieast 165
ik Wi oot aroanit stteed @ 0 caotenh® counte Jacet i mpltain mEiSIE: Totate of stif the food &t Jenst ance while cookong. |
4 £00 faod T Rraton W the foad o sit for 2 minules before sering: e your food hermometer. Chet
Coe : o ity coveral places 1o make Ut o the fond 16 3t least 165°F.
Rotmat 10095 g arrpomets:
otnod win B c Advi
ek tempet o onsumer Advisory
o st 10 &
eaodieninte panger 200 0L 2 come foods, e sushl d egu Moy v served raw or undercosked. THeSS
& ihen i donsh, 1 {naeds TAN CAUSE fpodierne Hness. Abgst custamens 1o Yhe HiEk with @ weitier
st dvisory on the ment:
Naver serve 1o 9 undercaoked food 10 @ HIGNY Susceptibla Population ¢
childrer's manit

wa g

oo

Washi
shington State Department of Health

st » foadworksreard.wa QoY

ton State Food orker M

Wshi

Date Marking

Soma bag
tarla st
Sure it (st harew sicu
yin
KEDRTOr Mot than 7 g o 1095
e Date mark taog t
'o make
E ’bmfl“’s oty -
. In:“m ing b 41 i bg,
oy 1 0ter,
oy toen, " Graw any
Sk the o,

You
munat need o date mark:
. NGy I
. ;::;i::ﬁlnemla[ Packages,
: Comi matie o ,
o Iressi)
. Ha:@ i s, Mayanaise, ang der sa
Chees, -
o €5 like parmesan ang o
iscard f i S you
Serve '0od within 7 days afte,
T yau o
pen it,

Vinen you
food, OPEN of prepay
. mark m,,,m,lw""‘"ﬂﬁmeumme

a at

Start with
t
add & dmne Y YU apen or prepara the ooy
L the

any

For exampie:
* Iryou opey
n
Usenyn«’:mm Dec. 12, a0 5 gy,
' 5.

« ityou ape
i
foliowing mm:‘ Frigey. use by the

Dot g
unt days 1904 Is Troz:
Latiel foo, o
d vitth y
But biack 1y i he date it is trogan
Vit o m;&gigeralnr. Sarve ;,:ﬂ the deta it i
: Iscand faog
o e 25 10 e remigeraiy
= Iryou ren
feeie vy ey 2
oy betorm pos e rEMg et
You can date e you discar S o
Mark f00d 1n many vy,
these
ANRYS Koo these foails at a1 or et e o211 D€ €5y
Detow the entire tme, YO
to understa
ind and use,

Washingtan
Sinte Foog
Warker Manual  foacuearke,
reard.ma,
gov
L]

12





Presenter
Presentation Notes
END SLIDE

Quick Help Tips
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Written Clean-Up Plan for Vomit & Diarrhea

Food establishment must have
written procedures for employees 1o
follow

o Procedures must include specific
actions to take to prevent potential
exposure to:

m Employees
m Consumers
m Food

m Surfaces

AMC Toolkit: Vomit

procedures address how smpl

< must minimize th

Diarrhea Cl
o

p Plan

ntamination whan cleaning up vomit and diarrnea. Thase.

ing o
rocedures I I e 15 1o moloyess, Consumars, 1906, and surraces 1 i fo0d SAbIEN M. Refance na Yot nd Drroes

Clean-up Plan Guidslines (DOH Pub Foocos far in
silable for raieu by your ragulstory uthority |

/AT 2862

SECTION 1: ESTABLISHMENT INFORMATION

rraton Stf? must e waned o ou <

b plan 216 your plan must alsa be
Ensure ail supplies are avalable to properly implament the

ESTABLISHVENT NANE FRONE
oo o000k
TREET (PHYSICAL ADDRESS) o I3 ‘ e

‘CONTACT NANE

TITLE/ POSITION

| Every food i . a i
Include the in your clean-up plan:

food, employees, and surfaces.

[ | PROTECT CONSUMERS
*  Move guests from the contaminated area

« Other.

*  Black off areas within 25 feet of the contaminated area until the area is properly cleaned and disinfected
«  Close the contaminated area for fwo hours if someone vomite

O | PROTECT FOOD

Discontinue food service in the contaminated area
Discard uncovered food or single-service items in the contaminated area
Wash all utensils and equipment within a 25-foot radius of the spill area

+ Other
[ | PROTECT EMPLOYEES
Any ill food workersiemployees must be sent home immediately. Food workers may not retum 10 werk until their
symptoms have resaled for atleast 24 hours
+  Only trained staff should be assigned clean-up and disinfection tasks.
*  Wiear profective equipment sueh as gloves, apron, and geggles when responding to vomit or diarrhea incidents.
* Workers must wash hands after clean-ul
+ Staffinvolved with clean.up should m
+ Remind employees to report symptoms
vomiting, diarrhea, sors throat with fever
ilnesses include E_ col, Saimonele, her
. Other SURFACES: dent surfaces n the o estabishmentthat Vil need diinecton o naure saf e rained and the
n vinyl, sealed concrete, Folow nonporous drectons on dinictat el
O | PROTECT SURFACES 5 Peroun roesedconree oo Feton perocs aviocton dreclons o

Use disposable absorbent material like
matenal into trash bax

n and disinfect the soiled area and ¢
samuze surfaces suh as tabletops, doc
Bag, seal, and msnam all disposable cle
contaminated ar
Block off and scnedme steam cleaning f
Clean and disinfect reusable clean-up &

Other

AMG Tookit: Vomit and Disrrhesl Clean-up Plan

[0 Carpet and upholstery: Close area and steam clean if unable to use disinfectant
[ Linens and clothing: Machine wash and dry hot; use chiorine bleach if possible
Spil,scrape into bag; rinse area with water

ity Tor clean-upin the — ==

[0 Disposable masks [ Absumam material [0 Disposable mop head Other tools:
ki 2okt e (o vaouen)

o go piates 1 a

] Disposable sprons ] Garbage bags O Coson pecrsns 1

0 Goggles. (0 Disposable. pnurlomlyc\mhs O soap

DISINFECTANT: Detail H e
EPA-Registered Disinfectant Name: [ Bleach or [ Other
Amount of disinfectant [ Instructions
Amount of water Gontact ime:
Locaton ofthe kit Location of the utity sink to ciean reusable tools:
Note: Tools used to ciean up vomit and diairhea should rot be stored or clsaned in ihe Kichen.

SECTION 4 EMPLOYEE TRAINING

Employee Trai irained n advance. Selectal hat aply.
o e el 8 Vo
O | g Read andsigniheplan [ Kit demonsiration [ Other
ot e e vl
a O Quartery [ Arnualy 03 otner:
Wote oot Koo e et o S i T el St a3,
TWho Should be hoffed 3 Vo or Garhes event ccurs
9 | & anager D yanior O senver Ocook  Domerin
a
[ anger 0 sanior [ Server [ Cook [ Oter Lo

'SECTION 6: PLAN MAINTENANCE

a |
[ | How often is the plan reviewed and updated? [ Annualy [ Other-
SECTION 7: SIGNATURE

Plan prepared by

(o0 sox 000
Sianature Dale Pinied Name Phone

AMC Tookit: Vot snd Disrhes Clesn-up Flan





Presenter
Presentation Notes
END SLIDE

Quick Help Tips

Insert this slide at the end of the presentation. It is not editable.


Food Worker Health: Exclusion & Restriction

O Food workers must be excluded (kept out of the food
establishment) if they have
o Symptoms
m Diarrhea
m Vomiting
m Jaundice

o Diagnosed llinesses
m Shigella
m E. coli (Shiga toxin-producing)
m Hepatitis A
m Salmonella (all species)
m Norovirus

Washington State Department of Health | 16


Presenter
Presentation Notes
Establishments must notify employees about reporting illness to the PIC and be able to verify they provided the notification. In addition, norovirus and all types of Salmonella (previously it was just Typhoid that was required) the are added to the list of reportable illnesses.  This one was an issue because of the state law for safe sick leave which restricts some questions managers can ask of employees.  
We had L&I, City of Seattle, and our AAG review our rule (which aligns with FDA Food Code) and our rule is not in conflict with the safe leave laws.


Historical note:
Section 103(d) of the Americans with Disabilities Act of 1990, Public Law 101-336, requires the Department of Health and Human Services/CDC to publish a list of infectious and communicable diseases that are transmitted through handling the food supply and to review and update the list annually. 

Originally, the list was separated into two sections: 
Pathogens often transmitted by infected food workers
Noroviruses;
Hepatitis A virus;
Salmonella Typhi *;
Shigella species;
Staphylococcus aureus;
Streptococcus pyogenes

Pathogens transmitted occasionally by food workers, but primarily by contaminated food
Campylobacter jejuni;
Cryptosporidium parvum;
Entamoeba histolytica;
Enterohemorrhagic Escherichia coli;
Enterotoxigenic Escherichia coli;
Giardia lamblia;
Nontyphoidal Salmonella;
Sapoviruses;
Taenia solium;
Vibrio cholerae;
Yersinia enterocolitica.





Food Worker Health: Exclusion & Restriction

O Food workers must be restricted (kept out of the kitchen and
away from unwrapped food or clean utensils) if they have:

o Symptoms
m Inflamed lesion that cannot be covered
m Sore throat with fever
m Coughing, sneezing, and running nose

Washington State Department of Health | 17



Employee Health

AMC Toolkit: Emplovee Health

Employees must report infarmation sbout their heaith and activities that relate to foodborne disesses to the Person in Charge. Employess
fmust report in 2 manner that llows the Parson in Chargs to reducs the risk of foodbomne disease transmission, including providing necassary

.
o N O t I f e m | O e e S Of additional information, such as the date of onset of illness symptoms, diagnasis, or exposure to iliness. In addition, the Person in Chargs
smptoms, ilinesses, and parential outhreaks 10 the heairh departmant

. ol e SECTION 1: ESTABLISHMENT INFORMATION
responsibility to report oottt
ESTAELISHMENT NAME PHONE

foodborne illnesses and i | &
symptoms in a verifiable

- must report i illness to the Person in Charge. Include the following items for employees
to report in your employes health plan-

Mmanner. S i

* Diarrhea, loose stools
o = Jaundice — yellow skin or eyes

o WAC 246-215-02205 i

DIAGNOSED ILLNESSES

d d H d | | = Ecoli "STEC" or Shiga-Toxin producing E. coli)
adds norovirus and a e
* Hepatitis A

species of Salmonella to e

HSP [ EXPOSURE (For insfitutions that serve highly susceptible populations like nursing homes.)
. s s

t h e d I a g n O S e d fo O d b O r n e 8 . i:es:!ed or \WIII::dm a 1..au'l'rty ‘;:I:; cl:l:ﬁmetill‘fnoe:dsbz:::ﬁl:';ss outbreak

= Live in the same house with scmeone that works at or attended a place with a cenfirmed foodbome outbreak
MIA * Live in the same household or eaten food prepared by a person with E.colf (*STECT), Shigslla, Salmonelia Typhi,

illnesses for employees 8]

. - . POTENTIAL FOODBORNE ILLNESS INCIDENTS
to re p O r‘t ( W I t h h e p a t I t I S o = Any complaint of illness potentially linked to food must be reported to Person in Charge
= Other:

ERSON IN CHARGE MU ST REPORT TO HEALTH AUTHORITY

A’ S h I ge | | a S p p . ’ ST E C’ Person in Charge must immediately notify the local health department (and regulatory authority if not the same

agency) of the following

L [C] Food waorker with jaundice
5 a m O n e a I I 0] Food worker with diagnesed illness (see above), even if the worker has no symptems
£ Report of potential foodborne illness incident, such as a customer complaint of illness

[0 Other:

Food Establishment AMC Employee Heslth Plan Page 10f 2
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Bare Hand Contact Prohibited with Ready-to-Eat Food

O Except when...

o washing produce

o ready-to-eat food is to be cooked in
the food establishment to heat all
parts of the food to a temperature of
at least 145°F (63°C) prior to service.

o under an approved plan with
employee health, hygiene, training,
and monitoring requirements

Washington State Department of Health |

Food Safety Fact Sheet for Industry
Washington Sate Depariment of Health
Food Safety Program

Y

@ Health

REDUCING CONSUMABLES IN FOOD ESTABLISHMENTS:
How to prevent bare hand contact while reducing waste

KNOW THE CODE | from food. equipment, and people—including customers, coworkers, and
s | themselves. In addition to routine food safety tasks, three ertical faciors help

Preventing contamination 1. Exclude sick food workers from the estabiishment
from hands— 2. Wash hands tharoughly at correct times
3. Eliminate direct bare hand contact with ready-to-eat food

Except when weshing s | 1\ ment focuses on the thin ertcal factor. 1t lentifies when barrers to

and vegetables as specified

in subsection (4) of this | ©NCOUrages workers 19 use a sustainable, reusable tool or procedure change to
section, FOOD EMPLOVEES | help reduce waste.
may not contact exposed,
oo | DO YOU NEED A BARRIER? REVIEW FOOD HANDLING TASKS
their bare hands and shall | Review food handiing, preparation, and service steps to ensure food is protected.
use suitable UTENSISsuch | Ask the to determine needed

25 delitissue, spatulas,

tangs, swoLe-use gloves, or | [ Arevou -

dispensing EQUPMENT.

kag
only be used ta keep germs from getting on foad and not for emptying
garbage cans or cther routing janitorial tasks. Wash hanes or use reusable
laves, such 35 neoprene gloves, for persons! protection.

eloves should

WAC 246-215-03300(4):
4 I 3 ot o et s ek
S, .
=
W ogamanvin |
e

(a) The pera woLper

BARRIERS TO BARE HAND CONTACT: YOU DON'T ALWAYS HAVE TO USE GLOVES

ebtains prier approval reut There are many eptions availsble to prevent direct hand contact with fosek
from the AEGULATORY
iy O ab « Delipapers may be used for baked good selection
O boy * Tongs are deal forintermittent food dispensing.
5000 i « Disposable fond service gloves may be usedt fo repetitive direct contact of reacly-to-at food.
e Review food handing tasks and chane the procedures where possibe:
Need more information? war
e o Provide sutable reusable utensit.
Task «  Encourage staffinput toward innavative approaches
Local neait department | | Touch o T il
o Touch §
Washingion State Caoking
Department of Hesith P
food safety Program
3602363330 sanitori
food satery@dohuagov
A Chemic
Establls
bare hon
page1or2

——

Barrier Type Description
= Switch it up. Try o find 3 way ta change the procedure ta prepare the food without
Procedure Change direct hand contact.
tensi « Provide tongs, scoops, forks, spatulas, dell papers, and other utensils instead of
loves to prevent bare hand contact with ready-to-eat foods.
= Folyethylene gloves are loose fitting, easy 10 take on and aff, and inexpensive.
Polyethylene Gloves | = Good forlight duty tasks.
= These gloves erel; in medicine.
i - Vinyl
Vinyl Gloves
" « These gloves in medicine.

Nitrle Gloves

llergen-free, latexfree, and powder-free available.

bl riable, and tight ftt than poly and viny

= Nitrile gloves are used in medicine and may be in limited supply during glove
shortages.

Latex Gloves

* Latex gloves may cause allergic reactions in employees or customers.

and the need in the medical community.

Work Gloves

= Re-uzasbla work gloves such sx Neoprans, cloth, ate. are not designed for diract
handiing chemical  other non.feod

o request
call 721 W
Page 2012

r format, €20l 1:800-525-0177, Dea or hard of hearing customers, please
ciilrights @doh.wa gov.
0OH 333250 May 2020

20
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Date Marking
Ready-to-Eat, Cold TCS, Held 24 Hours+

Cold, RTE, Time/Temperature
ontrol for Safety Foods that
are prepared on-site or
unpackaged and held for more
than 24 hours must be marked
for a 7-day service or discard

o Examples:

m Opened containers of milk

m Opened cream cheese
containers

m House-made pasta salad
ertain foods, such as

commercially-prepared salads
and hard cheeses, are exempt.

AMC Toolkit: Date Marking

oo, resayto-ean ¢ ) for sty TCS) fosa nme znuorin 7 s
st be sarves, 510 froden, o iscarded WIINn saven daysto recuce Listen bacteia. Rafrigerated TCE oo st be marked with sthar 2
prea/open it or iscad Gt 0 &Tsure 1 5 s G frGE8N Wi Seven days. A witien 1 Nk requIred, ut STaT s be raned.

See page 2 for 3 list of exemy

SECTION 1: ESTABLISHMENT INFORMATION

Food
ESTABLISHMENT NANE PHONE
(004) 300130000
STREET (PHYSICAL ADDRES ] oY zP EMAIL

CONTACT NAWE TITLE / POSITION

SECTION 2: MENU EVALUATION
CS food

R exempt foods kst Idel Tor more than 24 howrs afier you the.
01 Deli meat (opened package) ] Soft or semi-soft cheeses (such as hna Crcam cheose nmlm
0] Pasteurized milk (opened package) ] House-made salads isuch as gardenfiettuce, potato, macaroni)
[0 Cut produce (such s melen or leftuce cutin-house} [ Other.
[0 House-made dressings: [ Other

Select the marking method used Select the date that will be used

O sticker
0 Color code:
[ LabetMarker

[0 Dateiday of preparation/container opening
[0 Last datelday of service/discard
|:| Date frozenfthawed (must be included if frozen)

SECTION4&: vF_mFchmn

Viho il verly h procedur i being falowed coreel? Prosedure shoud be verfed ¢
O PiC/Manager [0 Cool O s 0o
[0 Temperature. Munmmmg
+  Make sure refrigerator is keeping food at 41°F or below
[0 Proper date marks are on required TCS foods
+  TCS foods held longer than 24-hours are marked
+  Foods that are frozen include the first date of preparation and the dates of freezir
+  Mixed foods keep the date marking of the earliest prepared ingradient

Common cheeses are isted in bold font.

SECTION 6: ADDITIONAL NOTES (Facility-specific d
DATEMARKING EXEMPTIONS.

Foods unmarked or past the date mark are discarded oo e ki Queso de foia
sEchun EMPLOYEE TRAII Anari Cotta Gournay Quesa de Puna
Employee Training: Employess must be properly trained. Select all that apply Bakers Coulommiers Livarot Queso Fresco
Banbury ream Maitre Provatura
[ | P are employees irained? Barberey Groscanza Mignot Ric
[ Read & sign document ] Marking system and discard requirements | Bel Passe Damen Mont dOr Scamorze
Hor: aten are employecs Faned? Bela Nilano Famers Mozzarella Villers
hire 0 Ann [ When errors cbserved Bondon Feme Neufchatel void
Bric Feta Queso Blanco

SECTION 7: PLAN MAINTENANCE foodsare’
i o NonTCS foods
Where is the plan kept in the food establishment TGS ot ket eigeraled s han 24 s
How often is the plan reviewed and updated? [ Annually [ Other: e

TCS foods that are not ready-is
SECTION 8: SIGNATURE TCS foods in the sealed, o package

Sheltac o-shel asters, clams, ussek)
meri:

‘SOFT AND SOFT-RIPENED CHEESES NEED DATE MARKING

Cheeses sliced on-site o in opened packages must be date marked and used within 7 days.

Hard chesses (e samplcs belov
S et checoes,low s (e sl bl
Culiured dairy (yoguri, sour cream, butiermilk)
Shelfstatde, fermented, and salt.cured meats.

(see samples below)

Plan prepared ally-prepared defl salads. + Preserved fish (pickled hering and dried/saited cod)

Examples. Contain 39% i

Signature Date Printed Name: Asadero Cofija Lapland Reggiano
Abertam Coon Lorraine Sapsage

AMG Toaiki: Date Markng Appenzeller Derby Oaxaca Sassenage (bus veined)
Astago medium or old Emmentaler Parmesan Siton (olue veined)
Bra Engiish Dairy Pecorino Suiss.
Cheddar Gex (blue-veined) Queso Anejo ‘Tignard (blue veined)
Christalinna Gloucester Queso Chihuahua Vize
cal Getost Quesode Prensa Wensleydale (bue veined)
Edam Gruyere Romanello
Cotia Anejo Here Romano
Examples of semisoft cheeses not required to be date marked. Confain 39.50% moisture,
. Manchego obbiole:
Asiago soft Fontina Monteray Roquefort (plus veined)
Imatt Gorgonzola (blue veined)
Muensier Samsoe
Bellelay (blue veined) Oka Tsite
Blue. Derby Hsiter
Bue Dty e st Trappist
Camos: Konigskase oo
Chantalle Limburger Qo e Bl o
am Milano

Examples of deli i The following fermented or salt-cured.
Bastuma Proscito
Breasao County-cured ham
GoppalGaposol Pama ham
Pepper
Ory salami

ANG Tocit: Date Mardng

Washington State Department of Health | 22

Page2er2





Presenter
Presentation Notes
END SLIDE

Quick Help Tips

Insert this slide at the end of the presentation. It is not editable.


Cooking: Ground Meat 158°F & Poultry 165°F

O Ground meat cook temperature to 158°F
o Instantaneous—no required hold time
o Cooking to 155°F for 17 seconds allowed under an approved
plan
O Poultry cook temperature is 165°F
o Instantaneous—no required hold time

Washington State Department of Health | 24



Fish: Separation & Thawing

O Requires raw fish separation on cutting boards from other
food due to allergen cross-contact

O Frozen, vacuum-packaged fish must be removed from the
package
o Before thawing in refrigerator
o Immediately after thawing in running water

Washington State Department of Health | 25



Clarifications: Soap, Sanitizer, Monitoring

O Small-diameter thermometer probe required for thin foods
O Irreversible test indicator strip for high-temp dish machines

O Need to have soap and sanitizers available during all hours of
food preparation

O Hard, close-grained woods may be used for multiple food
contact surfaces

Washington State Department of Health | 26
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Refiling Consumer-owned Returnables

O Option 1 — Establishment provides
reusable, clean container

O Option 2 — Consumer-owned
multiuse beverageware refilled, if
contamination-free

O Option 3 — Under approved plan

o Consumer provides visibly clean
container

o Consumers may fill using
contamination free process

m Non RTE food, packaged, and
nonTCS RTE food if gravity flow

m Employees may fill with any food

ng of Consumer-owned Containers

Except for situations listed in n 3, retail food establishments may not refill consumer-owned containers without 8 writte: oved
pizn as required in WAC 245-215-03348. Note: A ssparate plen is not required for dine-in customers to fill 3 personal container with their
portioned mes| from their individual meal service (such as 8 dinner entrée on their p

SECTION 1: ESTABLISHMENT INFORMATION

Food
ESTABLI SHMENT NAME PHONE
{000 ) HH-DO0HK
STREET (PHY SICAL ADDRESS) cy P | EMAIL
'CONTACT NAME TITLE / POSITION

SECTION 3: REFILLING MUST Fi
DOES NOT REQUIRE SEPARATI

OW GUIDELINES BUT
PPROVED PLAN

*Complete Section 4 for each option checked. ‘Check each addiional process used in your facility.
[0 Option 1: Nonready-to-eat or packaged food* [0 Container for refilling by food processing plant
* Nonready-to-eat bulk foods (such as dry rice, uncooked = Collection unit and area for empty centainers may not
pasta, uncooked beans). attract pests or cause a nuisance
* Nonready-to-eat produce (such as whole, unwashed | [ Container refilled at water vending station
fruits and vegetables). «  Any consumer-owned container may be refiled by the
* Packaged or wrapped food (such as bagged salad mix) consumer at a water vending station

[0 Consumer-owned beverage container

ion 2: g i i N
[0 Option 2: Ready-to-¢at food in protective dispensers ‘Container is only refilled with a drink for the owner.

* Unpackaged, ready-to-eat foods (such as granola,
honey, spices) Container is designed fo be easily cleaned

+ Dispensed through a gravity flow er other chute-delivery ‘Container can be rinsed with fresh, running hot water at
system that protects the bulk food supply from the food establishment
accidental contamination. ‘Container is refiled by an employee or the container's

owner if using a dispensing system that prevents

[0 Option 3: Ready-to-eat food in ops iners’ such as a fountain drink machine
* Unpackaged, ready-to-eat foods in open containers [ Container provided by the food establishment for
{such as deli counters, salad bars, bulk food bins with refilling and washed by the food establishment
scoops) Conta 1 be designed f ted
* Only food workers may refill consumer-owned * {n(:” ;I:;Euwdisso:azlgej or repeated use

feod not in

Containers must be washed, rinsed, and sanitized at the
food establishment before refilling

‘Containers may be refilled with any food.

SECTION 4: APPLICATION SUBMISSION CHECKLIST

+ | For establishments opting to allow refill options listed in Section 2 above, the following must be submitted.

dispensers.

Consumer fion: Food must educate on approved options for refilling. Ensure
consumer education includes the types of containers they may refill, the need for containers fo be cleaned, the fypes of

B | foods that can be filled, how fo nolify a worker if fisks are: observed, and any other facility-specific requirements

Provide copies of educational materials to be used, such as signage, stickers, or other printed material

Containers Allowed: Indicate the types of containers that can be refilled

[ Single-use items. Inform if clean, singl (such as zipper bags) may be used.
[ | O Mulli-use items. Plastic, stainless steel, or similar food containers that are designed to be washed repeatedly.

[0 Glass. Include clean up kit for breken glass and training for staff for food discard if glass is broken in the food area
[ other:

AWMG Toolkit: Refiling of Consumer-owned Gontsiners Page 10f2
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Pet Dogs Inside and Outside

AMC Toolkit: Pet Dogs on Premises

Pet dogs, under the control of the dog cwner, may be sllowed inside of a food establishment or in an outdoor area on the premises of the
food establishment if all the following conditions are satisfied [WAC 246-215-06570(41{5]].

Food

SECTION 1: ESTABLISHMENT INFORMATION

SECTION 4: ASSEMBLE A PET WASTI EANUP KIT
] Scoop or scraper [ Absorbent material (i, kitty litter) ] Disposable gloves ] Garbage bags
0] Paper towels [ Caution tape or signs ] Soap/hot water [ Other:

ESTAELISHMENT NAME

FHONE
(2000) 20003008

STREET (PHY SICAL ADDRESS)

cITY 7P ‘ EMAIL

Make Disinfectant (Reference product label.)

Disinfectant (EFA Register=d): [] Bleach or [ Other:
Amount of chemical:

Amount of water:

Instructions:
Contact ime:

'CONTACT NAME

[C] Pet Dogs in Outdoor areas

Submit a plan to your local health department and have the
plan approved in advance.

The following must apply

Pet dogs may not go through the inside of the food
establishment to reach the ocutdoor area.

Mo food or drink preparation may occur in the
cutdoor area.

Utensils may not be stored in the outdoor area.

TITLE / POSITION

SECTION > SELECT PLAN

] Pet Dogs within Indoor areas

Motify your local health department in advance before you
allow pet dogs indoors.

The following must apply:

* Signs must be posted notifying customers that pet dogs
are allowed inside the food establishment.
Menu must be limited to beverages produced by a food
processing plant and only non-TCS foods such as ready-
to-eat foods (soda pop, pretzels, cookies, doughnuts,
cake, or meat jerky) served from the original package

Location of the kit:

MNofe: Tools used fo clean up animal wasfe should not be used near food preparafion arsas or stored or cleaned in the kifchen.
SECTION 5. EMPLOYEE TRAINING

Employee Training: Employees must be propery trained on the pet dog procedure.

How are employees trained?
o [ Read and sign the plan O kit 0O other:
How often are employees trained?
o [ Once [ Quarterly 1 Annualiy 0O other:
Worker Assi, Assign food workers clean-up dufies when possible.
Wheo is responsible for cleaning the soiled area?
o [ Manager 1 Janitor [ Server [ Cook 0 other:

SECTION 6: ADDITIONAL FACILITY-SPECIFIC INFORMATION
Which days will pet dogs be allowed on the p of your food

[ Every day [ Monday [ Tuesday  [J Wednesday [ Thursday [J Friday

[ Saturday [ Sunday

without direct hand contact.

SECTION 3: PET DOGS ON PREMISES PLAN

< | Include the items in your plan:

[ | GENERAL REQUIREMENTS
= Comply with local ordil related to si . public nu . and

[ | DOGS MUST BE UNDER THE CONTROL OF THE DOG OWNER
*  Onaleash

* |n a pet camier

*  Other:

[ | PROTECT FOOD

* Do not prepare food in areas with pet dogs.

* Employees may not have direct contact with pet dogs.

= Employees may not wash foed and water containers for pet dogs within the food establishment.
*  Other:

[ | PROTECT SURFACES
= Keep dogs off tables, chairs, and other fixtures in the food establishment.
= HKeep the area free of animal waste.
+  Train employees on how to clean up pet waste:
= Have a cleanup kit
= Move guests from the affected area and block off contaminated areas until area is properly cleaned up.
= Use disposable absorbent material if needed to soak up liguid waste and scrape into trash bag.
Clean and disinfect the soiled surface, if needed, following disinfectant label directions.
Bag, seal, and discard waste and disposable cleaning materials.
Schedule steam cleaning for surfaces that cannot adequately be disinfected.
= Ensure proper employee handwashing.
« Other: ___

AMC Toolkit: Pet Dogs on Premises Page 1 of2

Include additienal information if needed.

SECTION 7: PLAN MAINTENANCE
[0 | Where is the plan kept in the food i 7

1 | How often is the plan reviewed and updated? [0 Annually [ Other:
SECTION &: SIGNATURE

[0 | lintend to allow pet dogs outside the food establishment. | will follow health and safety requirements as detailed above.

| intend to allow pet dogs inside the food establishment. | will follow health and safety guidelines as detailed above and
[ | will ensure that no active food preparation is being conducted inside the facility and will ensure customers are nofified
with signage that pet dogs are allowed indoors.

Plan prepared by:

(300¢) 300630000
Signature Date Printed Mame Phone
AMC Toobkit Pet Dogs on Pramises Page 2 of 2
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Service Animals Definition

O Any dog or miniature horse, meeting the requirements in
RCW 49.60.040, individually trained to do work or perform
tasks for the benefit of an individual with a disability

O The work or tasks performed by the service animal must be
directly related to the individual's disability, such as:
o assisting individuals with low vision to navigate

o alerting individuals hard of hearing
o assisting during a seizure or presence of allergens
o providing physical support and assistance with balance

o helping persons with psychiatric and neurological disabilities
by interrupting impulsive or destructive behaviors.

O Crime deterrent effects or companionship do not constitute
work or tasks.
Washington State Department of Health | 31


Presenter
Presentation Notes
"SERVICE ANIMAL" means any dog or miniature horse, meeting the requirements in RCW 49.60.040 that is individually trained to do work or perform tasks for the benefit of an individual with a disability, including a physical, sensory, psychiatric, intellectual, or other mental disability. The work or tasks performed by the service animal must be directly related to the individual's disability. Examples of work or tasks include, but are not limited to, assisting individuals who are blind or have low vision with navigation and other tasks, alerting individuals who are deaf or hard of hearing to the presence of people or sounds, providing nonviolent protection or rescue work, pulling a wheelchair, assisting an individual during a seizure, alerting individuals to the presence of allergens, retrieving items such as medicine or the telephone, providing physical support and assistance with balance and stability to individuals with mobility disabilities, and helping persons with psychiatric and neurological disabilities by pre-venting or interrupting impulsive or destructive behaviors. The crime deterrent effects of an animal's presence and the provision of emotional support, well-being, comfort, or companionship do not constitute work or tasks.
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Red-Blue Draft
Front: 7 changes

#1 Added AMC and CFPM

#11 Added Date Marking disposition
for Listeria High Risk Foods

#13 Removed mention of raw meat
in cleaning of surfaces

#15 Replaced “pooled” with proper
preparation

#22 TCS Replaced PHF

(also in the intervention header)

#26-27 Separated Plans --HACCP &
Variance

#31 Added Date Mark labeling as

Blue Item

Washington Stc¢
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Required Posting: Inspection Report Available

O Requires the food establishment to notify customers that a
copy or summary of the most recent inspection report is
available for review

o a modified operating permit provided by a REGULATORY
AUTHORITY is acceptable
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Asking FDA if online inspection results suffice
Asking LHJs if this notice can be added to operating permit since it is required to be posted
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Food Rule Top 10 Checklist

Certified Food Protection Manager: Know a CFPM by 3/2023
Active Managerial Control: PIC must be proactive

Required Plans: Write Vomit and Diarrhea Clean Up plan
Employee Health: Provide training/update signage

Bare Hand Contact: You have options (especially with AMC)
Date Marking: Keep cold TCS foods > 24 hours? Mark them.
Food: Update procedures for hamburger, oysters, fresh fish
Consumer-owned Containers: For unpackaged food? Plan.

Pet dogs: Want to be dog friendly? Write a plan.

. Inspection Report: Review with inspector (and let customers

know it’s available)
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Thank you.

Website
www.doh.wa.gov/foodrules

Email
food.safety@doh.wa.gov

Subscribe
https://public.govdelivery.com/accounts/WADOH/subscriber/new



Washington State Department of

D Eonlth

Washington State Department of Health is committed to providing customers with forms
and publications in appropriate alternate formats. Requests can be made by calling
800-525-0127 or by email at civil.rights@doh.wa.gov. TTY users dial 711.
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Quick Help Tips

Insert this slide at the end of the presentation. It is not editable.
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