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1 2 3All Changes Accepted.
Easy to read.

Track Changes.
Identifies intended changes.

Summary.
Lists changes by code number.

Materials Available
www.doh.wa.gov/foodrules (>Rule Revision)

http://www.doh.wa.gov/foodrules
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Required for All Affects Some Optional for Any
• Verifiable health 

training

• V/D Clean-Up

• Report norovirus 
and non S. Typhi

• Date Marking

• Soap/Sanitizer 
availability

• Inspection 
report available

• CFPM in 2023

• Shellstock tag 
dates

• Cook scrambled 
eggs hamburger 
to 158°F

• Fish cross 
contact

• ROPed “Keep 
Frozen” Fish 
thawing

• Refill Reusables

• Partially-cooked 
fresh fish with 
special 
consumer 
advisory

• Pet dogs 
allowable

• Approved plans 
for donation of 
previously 
served food

• EOP for water or 
power loss

Washington State Food Rule: Key Changes
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Educational emphasis 
(not enforcement)

DOH written guidance 

Food Rule: Educational Period
March 1 – August 31, 2022
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1. Certified Food Protection Manager
2. Active Managerial Control
3. Vomit & Diarrhea Clean-Up Plan
4. Employee Health
5. Bare Hand Contact 
6. Date Marking 
7. Food-specific Changes
8. Consumer-owned Containers
9. Pet dogs
10. Updated Inspection Report

Highlights of Changes: Top 10



#1
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.
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ANSI-CFP Accredited Programs
https://anab.ansi.org/credentialing/food-protection-manager

1 360training.com, Inc.
Learn2Serve Food Protection Manager

2
National Registry of Food Safety Professionals
Food Protection Manager International Certified Food 
Safety Manager 

3 National Restaurant Association 
ServSafe Food Protection Manager

4 Prometric Inc. 
Food Protection Manager

5 AboveTraining/StateFoodSafety.com
Food Protection Manager

6 The Always Food Safe Company, LLC
Food Protection Manager

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



Food Protection Manager Certification

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

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

 Responsible for Written Plans and making sure PICs understand 
requirements

 Delayed implementation (March 1, 2023) 
 Food establishments have 60 days to replace a Certified Food 

Protection Manager 



#2
ACTIVE MANAGERIAL CONTROL

Presenter
Presentation Notes
END SLIDE

Quick Help Tips

Insert this slide at the end of the presentation. It is not editable.
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 Purposeful use of policies and procedures to control 
foodborne illness risk factors. 

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

Person in Charge & Active Managerial Control
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Updated Food Worker Card Manual & Exam
Begins in March



#3
CLEAN-UP OF VOMIT/DIARRHEA PLAN

Presenter
Presentation Notes
END SLIDE

Quick Help Tips

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



 Food establishment must have 
written procedures for employees to 
follow
o Procedures must include specific 

actions to take to prevent potential 
exposure to:
■ Employees
■ Consumers
■ Food
■ Surfaces



#4
EMPLOYEE HEALTH AWARENESS

Presenter
Presentation Notes
END SLIDE

Quick Help Tips

Insert this slide at the end of the presentation. It is not editable.
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Food workers must be excluded (kept out of the food 
establishment) if they have
o Symptoms
■ Diarrhea
■ Vomiting
■ Jaundice

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

Food Worker Health: Exclusion & Restriction

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

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

Food Worker Health: Exclusion & Restriction
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Notify employees of 
responsibility to report 
foodborne illnesses and 
symptoms in a verifiable
manner. 
o WAC 246-215-02205 

adds norovirus and all 
species of Salmonella to 
the diagnosed foodborne 
illnesses for employees 
to report (with hepatitis 
A, Shigella spp., STEC, 
Salmonella Typhi)

Employee Health



#5
BARE HAND CONTACT WITH RTE FOODS

Presenter
Presentation Notes
END SLIDE

Quick Help Tips

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

Bare Hand Contact Prohibited with Ready-to-Eat Food



#6
DATE MARKING

Presenter
Presentation Notes
END SLIDE

Quick Help Tips

Insert this slide at the end of the presentation. It is not editable.
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Cold, RTE, Time/Temperature 
Control 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:
■ Opened containers of milk
■ Opened cream cheese 

containers
■ House-made pasta salad

Certain foods, such as 
commercially-prepared salads 
and hard cheeses, are exempt.

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



#7
FOOD-SPECIFIC CHANGES

Presenter
Presentation Notes
END SLIDE

Quick Help Tips

Insert this slide at the end of the presentation. It is not editable.
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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 
Poultry cook temperature is 165°F
o Instantaneous—no required hold time

Cooking: Ground Meat 158°F & Poultry 165°F 
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Requires raw fish separation on cutting boards from other 
food due to allergen cross-contact

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

Fish: Separation & Thawing
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Small-diameter thermometer probe required for thin foods

 Irreversible test indicator strip for high-temp dish machines

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

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

Clarifications: Soap, Sanitizer, Monitoring



#8
CONSUMER-OWNED CONTAINERS

Presenter
Presentation Notes
END SLIDE

Quick Help Tips

Insert this slide at the end of the presentation. It is not editable.
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Option 1 – Establishment provides 
reusable, clean container 

Option 2 – Consumer-owned 
multiuse beverageware refilled, if 
contamination-free

Option 3 – Under approved plan
o Consumer provides visibly clean 

container 
o Consumers may fill using 

contamination free process
■ Non RTE food, packaged, and 

nonTCS RTE food if gravity flow
■ Employees may fill with any food

Refilling Consumer-owned Returnables



#9
PET DOGS

Presenter
Presentation Notes
END SLIDE

Quick Help Tips

Insert this slide at the end of the presentation. It is not editable.
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Pet Dogs Inside and Outside
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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

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. 

Crime deterrent effects or companionship do not constitute 
work or tasks.

Service Animals Definition

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.



#10
INSPECTION REPORT & POSTING

Presenter
Presentation Notes
END SLIDE

Quick Help Tips

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

#22 TCS Replaced PHF
(also in the intervention header)

#26-27 Separated Plans --HACCP & 
Variance

#13 Removed mention of raw meat 
in cleaning of surfaces
#15 Replaced “pooled” with proper 
preparation

#31 Added Date Mark labeling as 
Blue Item
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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

Required Posting: Inspection Report Available

Presenter
Presentation Notes
Helena
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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1. Certified Food Protection Manager: Know a CFPM by 3/2023
2. Active Managerial Control: PIC must be proactive
3. Required Plans: Write Vomit and Diarrhea Clean Up plan  
4. Employee Health: Provide training/update signage
5. Bare Hand Contact: You have options (especially with AMC)
6. Date Marking: Keep cold TCS foods > 24 hours? Mark them.
7. Food: Update procedures for hamburger, oysters, fresh fish
8. Consumer-owned Containers: For unpackaged food? Plan.
9. Pet dogs: Want to be dog friendly? Write a plan.
10. Inspection Report: Review with inspector (and let customers 

know it’s available)

Food Rule Top 10 Checklist



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 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.

Presenter
Presentation Notes
END SLIDE

Quick Help Tips

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