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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 multi-

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

Starting at the End: Lessons Learned



@WADeptHealth
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3 Top 10.
Snapshot of key changes.

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

1 Track Changes.
Edits tracked. 2 Summary.

Lists changes by code number.
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Washington Food Code: A quick tour

Blue Font
changes effective 

March 2022

Red Font
changes effective 

January 2021

WAC 246-215-01115 
listed by section 

number

Part
FC reference 

maintained in title
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Additional Materials
That might support your effort

FDA Food Code Changes 
1993 – 2017 Supplement

FDA Food Code Inspection Report 
Marking Instructions



HIGHLIGHTS OF 
MODIFICATIONS

Stakeholder Input

6
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Certified Food Protection Manager (CFPM) requirement for 
at least one EMPLOYEE per establishment

1-year delayed implementation

Food establishments have 60 days to replace a CFPM

Certificate (not CFPM) needs to be on premises at all times

CFPM is responsible for written plans and PIC training

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

Certified Food Protection Manager
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Applicable foods must be 
correctly date marked

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 Marking: A Mix of Red and Blue 
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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
■ Consumer provides visibly clean container 
■ 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 Returnables: 
Industry-provided & Consumer-owned 
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Allowing Pet Dogs: Inside & Outside

Indoors
WAC 246-215-06570(5)

Outdoors
WAC 246-215-06570(4)

Approved Plan X

Notify of LHJ X

Limited Menu VERY NO PREP OUTSIDE

Not in Prep Area X X

Leashed/Confined X X

Not on Furniture X X

No Employee Contact X X

No Dog Bowl Washing X X

Cleaning of Waste X X

Customer Signage X
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Except when cooking
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 
temperature of at least 145°F (63°C) 
prior to service.

Except under an approved plan
o Modified application, training, 

incentive, and reinstatement 
requirements 

Bare Hand Contact Prohibited with Ready-to-Eat Food
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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

Required changes to consumer advisory—both disclosure and 
reminder
o Disclosure
■ 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
■ “Regarding the safety of consuming fresh partially cooked fish, 

information is available upon request.”

Partially-Cooked Fresh Fish: No Parasite Destruction
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 FSAC Guidance
o Active Managerial Control and CFPM Exemptions
o BHC with Ready to Eat Foods 
o Date Marking Enforcement and Food Disposition
o Clean Up of Vomiting and Diarrheal Events
o Refilling of Consumer-Owned Containers
o Pet Dogs on Premises

 DOH Guidance
o HACCP Manual and Templates
o Risk-Based Inspections and Marking Instructions
o Temperature Monitoring and Consumer Advisory
o Safe Food Donation
o Corrective Action Guidelines
o Public Health Rationale – Washington edition
o Food Worker Card updates & 12 PIC code explainers

Upcoming Guidance Materials
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Pack for the trip
o Be ready to explain your current rule and 

revision process to stakeholders 

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

Put your journey details on paper
o Set your timeline, required deliverables, and 

the needed measures to reach goal

Get support
o Rule revision is time-intensive… grants can help expand 

your reach

Have a smooth adventure



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 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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