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Starting at the End: Lessons Learned

Set the groundwork

o Current rule and revision process may not be fully
understood by stakeholders and consistency gaps will
likely be brought forward

Learn from the past

o Review FDA Food Code and other state codes for a
smoother adoption of food safety rules

Get coordinated

o File management and planning are crucial for a mulfi-
year project with multiple partners, updates, and
potential delays

Be strategic

o Rule revision activities align with multiple Program
Standards — apply for grants to maximize your results
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2003 Governor Gary Locke Signs HB1318
First Chapter 246-215 WAC

| Chapter 43.20 RCW is modified for SBOH to consider
implemented the most current FDA Food Code

Brief Hlstory of 2013 Chapter 246-215 WAC 2005 Chapter 246-215 WAC
Washington adopted 2009 FDA Food Code Washington's first adoption of the FDA Model Food Code.
W Ac 2 46_2 1 5 with modifications The state adopted 2007 version with modifications

2017 FDA Food Code by Nt of e
February: 2017 FDA Food Code CR107) ﬁiiﬁﬁ"ﬁégm
Released . . . -
eeme WAC 246-215update  Pyblic Information Sessions SBOH Briefing
Kennewick, Spokane, Ferndale, Filing of CR-102 Goal is for 2021
Renton, Green Lake, Vancouver, August 2020 effective date
and Online
FSAC Finished Review
September2018-May 2019
FSAC held monthly public . l l Oct 2021
meetings to review provisions
Draft Rule Shared Final FSAC Review SBOH Hearing
May-July: First Draft shared FSAC provides input on

Public Hearing in October; Filing CR-
with stakeholders comments for draft rule 103 expected for late 2020



Rule Revision mafterials available
www.doh.wa.gov/foodrules

Track Changes.

Edits tracked.

Summary.

Chapter 246-215 WAC
FOOD SERVICE
RULE REVISION DRAFT FOR REVIEW
This draft is under review prior to 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 blue fant. Delefion of code year “2009" (now 2017) and “potentially hazardous food" (now fime/tempera-
ture control for safety food) accepted for ease of reading
Last Update: 1231718
PART 1: INTENT, SCOPE, AND DEFINITIONS
WAC 246-215-01100 Intent—Food safety, iliness prevention, and honest presenta-
tion (2017 FDA Food Code 1-102.10). The purpose of this chapter Is to safeguard public health
and provide to CONSUMERS FOOD that is safe, UNADULTERATED, and honestly presented.
[Statutory Authority: RCW 43.20.050 and 43.20.145. WSR 13-03-109, § 246-215-01100, filed
117113, effecti
WAC 24
establishes def - Lo
Significant Legislative Rule Analysis
EQUIPMENT and
inspection, Emp|
[Statutory Auth Chapter 246-215 WAC
11713, effecth a Rule Concerning Food Service
WAC 24
eration that mee
July 2020
(2)Whel
contained in th
[Statutory Authy

117/13, effecti

WAC 246-215 Rule Rey
ww doh.waf

Lists changes by code number.

Summary of Changes to Chapter 246-215 WAC, Food Service
Adoption: October 13, 2020
Effective Dates: Select sections January 15, 2021; Full Rule March 1, 2022

Rule Revision Draft Changes Update

Top 10.

Snapshot of key changes

) Health

sy 2000

“This summary is designed for to identify key 10 chapter WAC 246-215 25 part
of the rule revision process. It is provided as a resource to ot with review but i not 2 final fst o changes.

senem Notes:
On October 13, 2020, Washington State Board of Health adopted the revised chapter 246-215
Washington Administrative Cod (WAC). The revised rule incorporates the 2017 U.S. Food and Drug
ion Food Code with from

Based on public comment during the 2020 COVID-13 pandemic, Washington State Board of Health elected
to stagger the effective dates for the rule. Sections affected by legislative activity are effective January 15,
2021 and the effective date for the remainder of the chapter was extended to March 1, 2022
*  The following document includes the changes effective January 15, 2021 in red

Editorial changs: for lization, spelling, grammar, and typographical errors are
not highlighted in this summary but are available for review in the draft.
*  The term “Potentially Hazardous Food” is replaced with “Time/Temperature Control for Safety Food”

Bant CONCISE EXPLANATORY STATEMENT
Chapter 246-215 WAC, Food Service
Public Hearing: Octaber 13, 2020
ioption: October 13, 2020
Effective Dates: Select sections January 15, 2021; Full Rule March 1, 2022
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Topic: Imminent Health Hazard—Ceasing Operations and Reporting, WAC 246-215-08455.
Topic: Food Sources—Donated Foods, WAC 246-215-03415
Topic: Rule Effective Dat

Remaining the Rule. 5

C
wrari Purpose of Rulemaking

REW 43.20.145 requires the State Board of Health {Board) to consider the latest version of the
Food and Drug Administration (FDA) Food Code in adopting Washington’s state food safety rules.
The previous rules were based on the 2003 FDA Food Code. Since then, the 2013 and 2017 FDA
Food Ce [ The state rules have been revised to reflect these new
standards and to:

1) Prevent foodborne iliness by Identifying food safety requirements for operators in
restaurants, caterers, moblle units, farmers markets, community events, private homes,
schools, hospitals, and others that provide food to the public,

Compile and incorporate lessons learned since the last rule update from knowledge
acguired from iliness outbreaks, academic partners, industry representatives, and
nationally-recognized food safety standards, and

CES, Chapter 146-215 WA Faog Service
00

"

N

w

Retail Food Rule: Top 10 Potential Changes

¥The following provisions are being reviewed and are not final_*

. Certified Food Protection Manager (CFPM)

At least one employee must be a CFPM with ANSI certification from one of
six national tests. The CFPM does not need to be on premises, but must
ensure all PICs are properly trained and able to ensure Active Managerial
Control. There is a 1 year extension to mest CFPM requirement.

Employee Health

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 are added to the list of reportable illnesses.

. Clean up of Vomiting and Diarrheal Events

Establishments must have a written plan to clean up vomit and diarrheal
events. Department of Heath will share sample plans/items to include for
use in food establishments, such as temporary events, mobile food units,

Timeline
Timeline extended by several
months to adjust for COVID-19.

July 2018
Stakeholder comment on 2017
FDA Model Food Code

September 2018
Food Safety Advisory Council
rule review meetings begin

May 2019
First draft of revised WAC 246-
215 shared with stakeholders

July 2019
Draft rule presented at five
statewide locations and online

Washington State
Retail Food Code

Chapter 246-215

Effective March 1, 2022

Washington Administrative Code (WAC)

ot 21
/(’ Health oo sommunmoreriams o s et et wrssrvesias

Comorers. s cal 711 (Weshngon Heiay)cr amas cal s Gacn

3602363330
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Washington Food Code: A quick tour

PART

01100

Washington State
Retail Food Code

Chapter 246-215
Washington Administrative Code (WAQ

Effective March 1, 2022

(/7 Y pws s oo e e v
D Heqlth oo o oma o oz oo o

WAC 246-215-0

listed b m

01105

01110

INTENT, SCOPE, AND DE

ITIONS

FC reference
maintained in title

Inkaed — Food safety, sy pravanton, and
-102.10)

The purpose of this chapter s to safeguard public
is safe, not AuL 5

Scope - Statome t (FDA Food Codo 1-103.10)

This chapter es for management and personnel, Foco
operations, and EQUIPMENT and faciliies; and provides for FOOD ESTABLISHMENT plan review,
PERMIT issuance, inspection, EMPLOYEE RESTRICTION, and PERMIT suspension. This chapter
adopts, with modification, the 2017 Food Code published by the United States Department of
Health and Human Services, Public Health Service, Food and Drug Administration.

Applicability

(1) The requirements of this chapter apply to an operation that meets the definition of a
FOOD ESTABLISHMENT as defined in 01115(50).

(2)  When aLOGCAL BOARD OF HEALTH adopts rules with more stringent provisions than those
contained in this chapter, the more stringent rules apply.

and (FDA Food Code 1-201.10(B))

The definitions in this section apply throughout this chapler unless the context clearly indicates
otherwise.

(1) "ACCREDITED PROGRAM.”

(a) AccreD means a food i program that
has been evaluated and listed by an acu-sdumg 2gency s conforming to national
standards for organizations that certfy indi

(b) ACCREDITED PROGRAM refers to the r.amﬁcanm process and is a designation
based upon an independent evaluation of factors such as the sponsor's mission;
organizational structure; staff resources; revenue sources: policies; public
information regarding program scope ahgmiuy requiremens, receriication,
discipline, and gri

(€} ACCREDITED PROGRAM does not mlsc to Imnng functions or educational
programs.

(2)  "ACTIVE MANAGERIAL CONTROL" means the purposeful use of specific policies and
procedures in the FOOD ESTASLISHMENT to control foodbome ilness risk factors. It
embodies a preventive rather than reactive approach lo food safety through a
continuous system of training, monitoring, and venification

(3)  "appmve”

(a) "FOOD ADDITIVE" has the meaning stated in the Federal Food, Drug, and Cosmetic
Act, Seetion 201(s) and 21 C.F R. 170.3(e)(1).

“COLOR ADDITIVE® has the meaning stated in the Federal Food, Drug, and

Cosmetic Act, Section 201(t) and 21 C.FR. 70.3(f).

(4)  "ADULTERATED" has the meaning stated in the Federal Food, Drug, and Cosmetic Act,

Section 402
(5)  "aPPROVED" tothe ¥ AUTHORITY b
of conformity with principles, practices, and generally recognized standards that protect
public heaith

(6)  “ASIAN RICE-BASED NOODLES' Means a fice-based pasta that contains rice powder,
water, wheat starch, vegetable cooking oil, and optional Ingredients to madify the pH or
water activity, of to provide a preservative effect. The ingredients do not include
products derived from animals. The rice-based pasta is prepared by using a traditional
method that inciudes cooking by steaming at not les than one hundred thirty degrees
Fahrenhett, for not less than four minutes.

Part 1 - Intent, Scope, and Definitions 1

INDEX
Aevens Backflow prevention
ight to inspectian (08420) 10 air gap (05215) 50
Accuracy carbonator (05250) 82
of infarmation given on application {08325 107 copper and carbanator (D2115] 57
i i _& (02105 15
b e Iy
food (04220) & food equipment (05410] 85
calibrated (045B0) n indirect drain (05410} a5
Rctue cagerialconol location for service and maintenance (05260) 82
defin 1 required (0525), 8
s (02 18 seheduled for inspection (05280 82
Additives using pumgs and hoses (05355 81
definition N warewashing 85
hand antiseptics as [02320] n Bare hand contact
labeling requirement, packaged food (03610], 52 allowance creria (03300) ]
may not misrepresent food (T3605) 52 (02105 17
preseruation, variance required (03535 3 hand antiseptics (02320) 20
pratection from unapgreved (03315) s PIC duties (02115 19
unapproved in food upon receipt (13330] 30 preventing contamination (03300) 33
Adulterated probibited, HSP facilties (13800} 5
definition 1 prohibited, ROP (13540), s0
foott o reinstating allowance {03300) Y
packaging to prevent (03255) produce (03300) 33
" with nan-RTE faod (03300} i
definition of major faod allergen 'E:l:ﬂ breakiast
demonstration of knowledge by PIC (02105), 13 — z
employees trained in allergy awareness (02115 __ 19 exemption, 7
on packaged food labels (03610) 52 e
repackaged donatzd foads (09430 128 ':'ﬁ relating to 123
food: Bee
Rakma trods____ Sex oog s, Sarne Ankcedy or et
cleaning contact surfaces (4505) cooking temperatures (03400) a1
consumer advisory (03520) o equipment dleaning fre 7
consumer self service (03369) a0 Pﬁ:;l mla "
cooking temperatures (03900] 2 elllon_________
microwave caoking (03405) - rare or raw service, consumer advisory (03620) ___ 53
s raw, separation for crass contamination (03306] __ 34
preventing cross contamination from (03306) ") reheating for immediate service (03435)_______ 44
Probubitions, ks {03300 s restrietion from consumer self-serviee [03363)___ 40
raw or undercooked (13800) 2 raast, hot holding temperature (03525) a7
thawing (03510) e sanitizer, separate required for raw (03333) 7
using cloth gloves (04505) s
Animals, live iabel requirement (03200] ]
food empioyee handiing and exception (02415)___ 25 surfsce cooking temperature (03400(3))_____ 42
preventing entry (gests) (06260) e versge
prohibited in bed and breakfast kitchens (09305]_ 124 efinition 2
prohititions and exceptions (06570} 96 refilling
service animals returnables (03345) 38
areas (08570) - second portions (13345 37
belonging Lo food warker (02413). pod from stored ice (04236) 61
definition 13
handwashing after handling (02310) n alteate drinking supply (15150) 50
Artificial color or flaver See Additives 110} 79
definition 2
Asian Rice-based Noadles
definition 1 et
freshiy-made, racsiving (03235) ™ consumer se-service for Mongalian grills (03363) _ 40
5
manitoring by food employees (03383 a0
Index Page 133
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Additional Materials
That might support your effort

g First Appearancpey Change tistory pg Change mpetus gy

| 2017 1110110 Food Code These provisions shall be known as the Foed Code, hereinafter referred to as "this Code.” 1993

Unchanged since 1993 N/A

Food safety, Iliness

2017 1-102.10  Prevention, and /A The purpose of this Code is to safeguard public health and provide to CONSUMERS FOOD that is safe, unADULTERATED, and honestly presented. 1995 Unchanged since 1983 /A
Honest Presentation

2017 110510 Statement i This Code establishes definitions; sets standards for and personnel, FOOD operations, and EQUIPMENT and facilities; and provides for FOOD ESTABLISHMENT 1093 S v

| plan review, PERMIT issuance, inspection, EMPLOYEE RESTRICTION, and PERMIT suspension.
(1)"Accredited program” means a food protection manager certification program that has been evaluated and listed by an accrediting agency as conforming to national
Statement of standards for organizations that certify individuals.
’ (2)"Accredited program"” refers to the cert; on process and is a designation based upon an independent evaluation of factors such as the sponsor's mission; )
2017 120110 Application and Accredited program 1999 Unchanged since 1999 CFP 98-02-06

organizational structure; staff resources; revenue sources; policies; public information regarding program scope, eli
grievance procedures; and test development and administration.
| (3)"Accredited program” does not refer to training functions or educational programs.

N ity requirements, re-certification, discipline and
Listing of Terms

1993 included "Food
statement of

2017 1-201.10 Application and Additive
Li

(1) "Food ad
(2) "Color ad

" ) i . additive” and "color
2" has the meaning stated in the Federal Food, Drug, and Cosmetic Act, § 201(s) and 21 CFR 170.3(e)(1). o

. y . § 1993 additive” added by 1997; UNK
ve” has the meaning stated in the Federal Food, Drug, and Cosmetic Act, § 201(t) and 21 CFR 70.3(f).

ng of Terms

federal references updated in
| 2005
Statement of
2017 1-201.10 Application and Adulterated “Adulterated” has the meaning stated in the Federal Food, Drug, and Cosmetic Act, § 402 1993 Unchanged since 1993 N/A

acceptable to the REGULATORY AUTHORITY based on a determination of conformity with principles, practices, and generally recognized standards that

FDA Food Code Changes g e v

" means without obvious symptoms; not showing or producing indications of a disease or other medical condi

n, such as an individual infected with a

e £ or producing any signs or symptoms of vomiting, diarrhea, or jaundice. 2005 Unchanged since 2005 N/A
199 3 —_ 20 1 7 S u p p | eme nt Iudes not showing symptoms because symptoms have resolved or subsided, or because symptoms never manifested.

subs

Red/Blue Main Food Code

WAC 246-215  ectio WAC Section title Category Red/Blue Section Name Red/Blue ltem# Hem#t FDA 2017 FDA Main Category FDA Insp Reprt Section Name  Notes
L - | - | - |
Approved Source,
3210 Sl ATl Wholesome, Not e e e 7 " 3-201.13 Approved Source Food obtained from approved source
and milk products source
Adulterated
Approved Source,
Food abtained fr d
3215 Sources -Fish Whalesome, Not sjsms e irem approve 7 " 320114 Approved Source Food obtained from approved source
Adulterated
Approved Source,
S -Mall Food abtained fro d
3220 ources Hoflusean Wholesome, Not oadoplanedirem approve 7 " 3-201.15 Approved Source Food obtained from approved source
shellfish source
Adulterated
Sources -Wild Approved Source, Food abtained from approved Note: This is the closest FDA
3225 1 - Wholesome, Not PP 7 " 3-201.16 Approved Source: Food obtained from approved source
mushrooms source Provision; there is no equal to WA
Adulterated
Sources -Wild B Food obtained from approved Note: This is the closest FDA
3225 2 Wholesome, Net 3 7 " 3-201.16 Approved Source Food obtained from approved source
mushrooms S0urce Pravision; there is na equal to WA
Adulterated
Approved Source,  |Proper shellstock ID; wild
Si -Wild Note: This is the closest FDA
3225 4 ourees il Wholesome, Not | mushroam ID; parasite 12 " 320116 Approved Source Food obtained from approved source ofe: Thisis e closes!
mushrooms Provision; there is no equal to WA
FDA doesn't include cooking
FDA Food Code Inspection Report S b
(prohibits wild mushrooms unless
approved)

Marking Instructions



iﬁ Health
OFFICE OF ENVIRONMENTAL HEALTH AND SAFETY

Food Service
Chapter 246-215 WAC
December 2020

Differences Between Draft WAC 246-215 and 2017 FDA Model Food Code

This table includes @ summary of substantial modifications to the 2017 FDA Model Foed Code as incorporated into
Washington's Food Service rule, chapter 246-215 WAC. Changes that do not alter intent, such as editorial,
grammatical, or syntax changes are not identified on this document.

Additional information on the rule revision process is available online
wwwi.doh.wa.gov/C i i /Food/F wdindustry/FoodSafetyRules/FoodCodeRuleRevision

apter 1 Purpose and Definitions

Difference JuRC 20215 | FpA section

State law [RCW 70.05.060) and WAC allow for -01110(2) Mot in FDA Food Code; Washington

local boards of health to adopt rules more state law

than the state food service rule.

Active ial Control defined in WAC. -01115(2) Defined in FDA Food Code Annex 4

Asian Rice Based Noodles defined in WAC. -01115(6) Mot defined in FDA Food Code

Definition is from RCW 43.20.145

Bed and breakfast operation defined in WAC -01115(10) Bed and Breakfast included in the

using a medification of the FDA Food Code Jefinition of food blist

definition of food establishment. under "does not include’

Catering operation defined in WAC. -01115(13) Mot defined in FDA Food Code but
included in definition of food
establishment

Certified Food Protection Manager defined in -01115(15) Mot defined in FDA Food Code

WAC. Washington modified FC Section 2-102.20

for the definition.

Commissary defined in WAC using previous rule | -01115{20) Mot defined in FDA Food Code but

definitions and stakeholder input included in Index linking to Food

1ent

Core Item defined in Food Code. Washington has “Core Item” is defined in Chapter 1

replaced the concept of

Cut leafy greens definition is the same as the -01115(28) “Cut leafy greens” is defined in

FDA except WA provides the following Chapter 1

clarification: Fer cut leafy greens, the term “cut”

does not include removing the exterior leaves.

i Food Distributing Organizati -01115(31) Not defined in FDA Food Code, but
definition is based on RCW 69.80.020 similar language is in the federal Bill
Washington State Retail Food Code Revision 2018-2020 page 1of 14

FDA Food Code Summary of Modifietions

Stakeholder Input

HIGHLIGHTS OF
MODIFICATIONS



Certified Food Protection Manager

O Certified Food Protection Manager (CFPM) requirement for
at least one EMPLOYEE per establishment

O 1-year delayed implementation
O Food establishments have 60 days to replace a CFPM
O Certificate (not CFPM) needs to be on premises at all times

O CFPM is responsible for written plans and PIC training

O Active Managerial Control defined and added to duties of the
Person in Charge

Washington State Department of Health | 9



Date Marking: A Mix of Red and Blue

O Applicable foods must be
correctly date marked

O Foods at high risk for
Listeria monocytogenes
will be considered a red
critical and require
immediate correction

o Reheating in nonHSP
allowed as remediation

DATE

THE N

LN RSN L | Smpony
MEALSOBSERVED B L D ¢ 0| INSPECTION | 5 0 o

L

ELAPRED TME TGTAL POMTE RED PONTE

REPEAT RED

THORE

High Risk Faclors an imaroper pracices ar procedurcs identited as 17 meal revalent conlnbuing fackrs of foodkome | ness o injury.
Cieles indlcate compiianes status (IN, DUT, NiD, NG| for saen dem

DI = Comactad During Inspection

IN= I Comgilance DUT = NotIn Compliance NID = Mot Observed  MIA = Mot Applcabie Fi = Repeat Viokion
COi [ A | FTE #_|Comoiisnce A Fii
af Knowled aTa B Control fo 00
e, demonsraes a
1 [N out perdarns dudes o mantsin AMC Cedified O (O | 5 16 N OUT M NO| Proper cooling procedures O(o0O)| =
?:ud on siaff urikess exsmp.
2 |nour cumert fat o|ol s Proper hot holring femperatures %
e wirkers: new feod warkers irained 17 [N OUT MR N 5 gt if 130°F 1o 134°F) o (O I
r o —
A Praper cooking fime: and temperaune;
3 |woaur employee practices; noill workers Oo(o| = 18 |IN OUT M i i . Oo|og| =
pressent; proper reparting of diness praper use of an-conlinuous cacking
gwanting Contemination by Hands PP - Hoy room semperature siorage; proper use of olal s
4 Hard ired ool = time: a5 & cores
WoouT MO s washed as requ T0 [N OUT Mt Praper reheaiing procedures for ot hodng O[O &
T hamErs U 1 [rEver TapET iy o perates k1]
5 [N QUT WA NG| s e ek et Freds Oo(O| s | out me 5 gt i 42°F 0 45°F) o (O &
. o rate: thermonmeter provided and usedia
Aclecpiate hancwishineg faciities 2 | out M evaliszne iemgeraiure of TCS focds Oo|o| &
oleomo  Gon
il
Proper washireg of s and vegelabies
Food in good condifian, =, and

N OUT MR K|

Propar dizpusian of remed, insate, or
eontaminated food; proper date marking
prcadures for food ot high risk for Liskena|

parast desiruction rocedures for fish
Contaminztion

N OUT M NG| P sl Bl o sy o reaidy o o|(o| s

el foset spesies separated

N OUT M M| Proper preparation of raw shell eggs o|o| s

[ "
Food tecsived at propes tenpesature o ;:::S: nerifio surfates prepery Lsed and sanstrucled; oo
. Fexilid i 3 used; fest
20 | Adetpuate squiprent far terparalins cori olol| s N | i wrsiatle end e ool s
= . ol 42 | Food-contact surfaces mainkaned, deansd, saniteed g0 &
43 | Morood-contact surfaces mantained and dean O|o 3
Fod propeery labeled; proper date marking libels | Physical Facitis:
e — “ ing prery sized, instalid, a0 | proper ool s
Fsucts, mdents, animak ool present; enfance contalled | O[O 8 . indinect drains,
g3 | Paterial il i ] 5 45 R— d: 5
v, cispisy Oo|o Sewage, r propery dspased o (o
32 | Wiirg chathe properly Used, siored, proper sanizer Olo] & 38 | Toilel Facilities properly supplied, deaned O (O] @
35 | Emnployes deaniness and hygens OO 3 A7 | Gartage, rebuse propery Geposed, falties maini O (O] 3
- + eaing, tasiing, diking, or - olal a Priyscal Faclfies propery inetaled, raraned, seaned; ool 2
Prepel y fom
opar U 0 Adetpiate ventiaan, lighling; desigrated areas ied O[O 2
A7 | kruse wensis propery siored OO Pasting of permit, mobile estetiishrnent name easily vsith: O (O] 2
30 | Utensils, ecpipmestt, lineres propery stored, used, handied | O (O | 3
T | Sirglelss and sighservios arides progeny siored, used

Washington State Department of Health | 10




Refiling Returnables:
Industry-provided & Consumer-owned

O Refilling containers owned by consumers
o Option 1 — Establishment provides reusable, clean container

o Option 2 — Consumer-owned multiuse beverageware
refilled, including TCS, if contamination-free

o Option 3 — Under an approved plan
m Consumer provides visibly clean container

m Consumers may fill using contamination free process
* Non RTE food, packaged, and nonTCS RTE food if gravity flow
m Employees may fill with any food

Washington State Department of Health | 11



Allowing Pet Dogs: Inside & Qutside

Indoors Outdoors
WAC 246-215-06570(5) WAC 246-215-06570(4)

Approved Plan X

Notify of LHJ X

Limited Menu VERY NO PREP OUTSIDE
Not in Prep Area X
Leashed/Confined
Not on Furniture

No Employee Contact

No Dog Bowl Washing

X X X X X X

Cleaning of Waste

X X X X X X

Customer Signage



Bare Hand Contact Prohibited with Ready-to-Eat Food

Food Safety Fact Sheet for Industry
Washington Sate Depariment of Health

" X ar
. Food Safety Program O Health
o Exc e t W h e n C O O k I n REDUCING CONSUMABLES IN FOOD ESTABLISHMENTS:
How to prevent bare hand contact while reducing waste
i omers, coworkers, a

KNOW THE CODE = ™

Preventing eontamination

o Food worker may contact unwrapped
ready-to-eat food with bare hands
when the ready-to-eat food is to be
cooked in the food establishment to
heat all parts of the food to a T
temperature of at least 145°F (63°C)
prior to service.

O Except under an approved plan

o Modified application, training,
incentive, and reinstatement

requirements
Washington State Department of Health | 13



Partially-Cooked Fresh Fish: No Parasite Destruction

O Allows food establishments to partially cook fresh fish, such
as halibut and salmon, upon consumer’s request

o Does not apply to fish served raw

O Required changes to consumer advisory—both disclosure and
reminder

o Disclosure

m A description of the animal-derived FOODS such as "oysters on
the half shell (raw oysters)," “fresh fish (can be cooked to
order),” "raw egg Caesar salad," and "hamburgers (can be
cooked to order)";

o Reminder

m “Regarding the safety of consuming fresh partially cooked fish,
information is available upon request.”

Washington State Department of Health | 14



Upcoming Guidance Materials

i il Suide &
washington State Retall Food Field inspection Guide

2“22 Retail Food Rule Marking Instructions

Retail Food
Field

Inspection
Guide

Effeciive MARCH 2022

@ Health

O 0O 0O O O O

O FSAC Guidance

Active Managerial Control and CFPM Exemptions
BHC with Ready to Eat Foods

Date Marking Enforcement and Food Disposition
Clean Up of Vomiting and Diarrheal Events
Refilling of Consumer-Owned Containers

Pet Dogs on Premises

DOH Guidance

O 0O 0O 0O O O O

HACCP Manual and Templates

Risk-Based Inspections and Marking Instructions
Temperature Monitoring and Consumer Advisory
Safe Food Donation

Corrective Action Guidelines

Public Health Rationale — Washington edition

Food Worker Card updates & 12 PIC code explainers

Washington State Department of Health | 156



Have a smooth adventure

Pack for the trip

Be ready to explain your current rule and
revision process to stakeholders

Look at your friends’ notes
Reach out to partner agencies and other states

Put your journey details on paper

Set your timeline, required deliverables, and
the needed measures to reach goal

Get support

Rule revision is fime-intensive... grants can help expand
your reach
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Thank you

Website
www.doh.wa.gov/foodrules

Email
Susan.Shelton@doh.wa.gov

Subscribe — Retail Food Code Stakeholders
www.doh.wa.gov/foodrules < Retail Food Code Revision



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

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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