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*A valid Certified Food Protection Manager’s certificate for prep 

locations 

*Food safety training documentation for all food handlers

*Proper cooking, hot and cold holding, cooling and transportation 

temperatures of foods

*Proper concentration of sanitizer and availability of test strips

*Hand washing facilities (Soap, paper towels, and water available) at 

all sites; proper hand washing techniques. 

*Food thermometers available and accurate

*Evaluation of ill food workers at any site. 

*Approved source foods only

*Evaluation of bare-hand contact with foods

*No dented cans or other unwholesome food products on-site

*Proper mechanical dish washing procedures and function-new 

requirement



*

*As of October 1, 2017

*Qualified Food Operator (QFO) is now  Certified 

Food Protection Manager (CFPM)

*Potentially Hazardous Food (PHF) is now 

Time/Temperature Control for Safety (TCS)

*Hot Holding 140oF to 135oF

*Cold Holding 45oF to 41oF

*Choking Poster requirement removed 

*Full adoption of FDA Food Code TBD



*

*Other Changes After Full Adoption

*New Classification system for establishments

* Highly Susceptible Populations (pre-schools, daycare 

centers) will be a Class IV (many LHDs have already 

implemented the new classifications)

*New Inspection form

*Date Marking of foods made on-site and stored for longer than 

24-hours-reviewed last year

*Expiration dates of CFPM certificates are being enforced

*Registration with DPH prior to getting a license from local 

health department- not ready yet

*Written procedure for dealing with vomiting/diarrheal events





*

*Any food worker who is experiencing symptoms of 

vomiting and/or diarrhea OR a sore throat with a 

fever shall be excluded from the establishment for 

24-hours AFTER the last bout of symptoms. This 

exclusion period may change during an active

outbreak situation.

*It is the responsibility of the Person in Charge (PIC) 

to explain this requirement to all personnel. Staff 

need to understand that if they are ill, they must tell 

their supervisor if their illness consists of those 

symptoms so the supervisor can make an informed 

decision whether or not the employee should be 

allowed to work with or around food! See Form 1-B 

from FDA Food Code Annex.





*

* 12 Preparation Sites were inspected 

* 3 re-inspections due to non-compliance 

*18 Feeding Sites were inspected
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Preparation Sites

*2 facilities (15%) were debited for temperature violations - Item #3

*3 facilities (25%) were debited for various food protection violations-

Item # 7

*1 facility (8%) was debited for food containers stored on the floor -

Item #8

*1 facility (8%) was debited for bare hand contact Item #9

*1 facility (8%) was debited for an employee eating in the food prep 

area while working- Item #15

*4 facilities (31%) were debited for violations related to sanitization 

including not having sanitizer present and not possessing an approved 

sanitizer- Item #24



*

*1 facility (8%) was debited for unclean food contact 

surfaces- Item #26

*1 facility (8%) was debited for not having adequate 

documentation of a Certified Food Protection Manager-

Item #60

*4 facilities (31%) were debited for not having adequate 

documentation of an Alternate person-in-charge –Item 

#61

*6 facilities (46%) were debited for not having adequate 

documentation regarding training of employees–Item #62
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