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New Changes

Connecticut Department of Public Health passed the FDA Food Code on 

February 17, 2023.

FDA Food Code is scientific.

A new edition is issued every 4 years.

The purpose of the FDA Food Code is to protect the public's health by assuring 

the safety of food and to establish uniformity among regulatory agencies.

The City of West Haven Health Department is authorized to enforce the FDA 

Food Code. The Sanitarians will be using new inspection forms. There will 

also be some new protocols, processes and guidelines.



Important 

Points to Keep 

in Mind

The major components of food safety 

and best practices have not changed and 

will continue to be the primary focus 

of inspections such as:

➢ Proper handwashing

➢Hot and cold holding temperatures

➢ Internal cooking temperatures

➢ Ill food worker policies

➢Cleaning and sanitizing



Definitions

 Food Service Establishment (FSE)– an operation that stores, prepares, packages, serves, 

and vends food directly to the consumer.

 Permit Holder - is legally responsible for the operation of the food establishment such 

as the owner, the owner's agent, or other person who possesses a valid permit to operate 

a food establishment.

 Time/temperature control for safety food (TCS), previously known as “potentially 

hazardous food” (PHF) - means a food that requires time/temperature control for safety 

to limit pathogenic microorganism growth or toxin formation.

 Some examples include raw animal food (poultry, meat, fish), heat-treated plant food 

(cooked vegetables), and food consisting of raw seed sprouts, cut melons, cut leafy greens, 

cut tomatoes, and garlic-in-oil mixtures.



Definitions Cont.

Ready to Eat - any food that is edible without additional preparation​.

Reduced Oxygen Packaging - the reduction of the amount of 

oxygen in a package by removing oxygen, displacing oxygen and 

replacing it with another gas or combination of gases.



Preventing contamination from hands 3-301.11

 Employees shall wash their hands as specified under law.

 Employees must wash hands before starting the shift, after handling raw 

food, after changing gloves, after changing task, after using the bathroom, 

after sneezing, coughing, blowing nose, emptying garbage, and much more.

 There shall be no bare hand contact with ready-to-eat food.

 Food employee shall use suitable utensils such as:

 Deli tissue

 Tongs/Spatula

 Single use gloves

 Dispensing equipment



Temperatures – Time control for safety food 

(TCS) for hot and cold holding 3-501-16

Cold Holding Hot Holding Reheating

Food items that are held 

cold must maintain 41degrees 

F. or below.

Food items that are 

held hot must be 

maintained at 135 degrees 

F. or above.

All food items shall be reheated to 165 

degrees F. or above expect for food that is 

taken from a commercially processed, 

hermetically sealed container which must 

be reheated to 135 degrees F.



Cooling 3-501.15

 Cooling shall be done in accordance with the time and temperature criteria specified by the 

law by using one or more of the following methods based on the type of food being cooled.

Important: The cooling process starts at 135 degrees F. Food cannot be sitting out at 135 degrees 

F. and below during cooling.

Some of examples of cooling methods are :

 Placing the food in shallow pans in walk in cooler

 Using rapid cooling equipment such as ice wands

 Stirring food in a container placed in an ice bath

 Adding ice as an ingredient





Food Contact Surfaces

 Equipment of food-contact surfaces and utensils shall be cleaned and 

sanitized:

 Before each use with a different type of raw animal food such as beef, fish, lamb, pork, 

or poultry.

 Each time there is a change from working with raw foods to working with ready-to-eat 

foods. Ex: raw fruits and veggies to cooked chicken

 Before using or storing a food temperature measuring device (food thermometer)

 At any time during the operation when contamination may have occurred.

 Food-contact surfaces and equipment used for time/temperature control for 

safety foods should be cleaned and sanitized as needed throughout the day 

but must be cleaned no less than every 4 hours to prevent the growth of 

microorganisms on those surfaces.

 Sanitizers include bleach and water or quaternary ammonium.



Certified Food Protection Manager (CFPM)/Qualified 
Food Operator (QFO) - 2-102.20

A Certified Food Protection Manager (CFPM) is a food employee with supervisory and 

management responsibility and the authority to direct and control food preparation and service.

All Class 2, 3, and 4 food establishments must employ a Certified Food Protection 

Manager (CFPM) who has passed a test from an approved testing organization.

The certification must be valid and not expired. Any expired certificates will no longer be 

considered valid and will be required to be renewed.

Establishments will have 30 days to renew their CFPM certification if expired or if there are no 

CFPM in the establishments.

CFPM must be on-site when the establishment is open for business and shall be onsite during all 

hours of operation.



Person In Charge 2-102.11

 Person In Charge (PIC) is the individual present at a food 

establishment who is responsible for the operation at the time of the 

inspection.

 Person in Charge (PIC) must demonstrate knowledge by: (2-102.11)

 Complying with this Code by having no violations of priority items during 

the current inspection.

 Being a Certified Food Protection Manager (CFPM) who has shown 

proficiency of required information through passing a test that is part of an 

accredited program.

 Responding correctly to the inspector's questions as they relate to the food 

operation.



Person In 

Charge (PIC)

Class 1 establishments (only) will be 

expected to have a Person In Charge 

(PIC) who is always on-site at the 

food establishment during hours 

of operation. However, they will not 

need to be certified through an 

accredited program.



Approved 

Organizations 

for CFPM 

Course

The link for a list of Approved Testing Organizations ANAB - ANSI National Accreditation Board.

https://anabpd.ansi.org/Accreditation/credentialing/personnel-certification/food-protection-manager/ALLdirectoryListing?menuID=8&prgID=8&statusID=4


Violations

 Inspections will no longer provide a number score.

Violations will fall into three categories that align with the risk of foodborne illness 
relative to the violation.

Violations can be corrected on site and will be documentedon the inspection report.

Priority Violation (P) Priority Foundation Violations 

(PF)

Core (C)

• Priority items eliminate, 

prevent, or reduce hazards 

that cause foodborne illness 

or injury.

• Compliance timeframe –

within 72 hours

• Priority Foundation items 

provide support to priority 

items.

• Compliance timeframe –

within 10 days

• Core items are related to 

general sanitation, 

maintenance, and standard 

operating procedures.

• Compliance time frame-

within 90 days.



Examples of Violations

• No handwashing observed

• Improper food temperatures

Priority (P)

• No soap available at hand sinks for proper handwashing

Priority Foundation (PF)

• Floors, walls and ceilings not in good condition or unclean.

Core (C)



Posting of Inspection Report

The permit holder is responsible for notifying the customers 
that a copy of the most recent inspection report is available 
upon request by posting a sign or placard in a location in the 
FSE that is visible to customers or by other methods 
acceptable to the regulatory authority. Section 8.304.11(K).



New FDA 

Food Form





Consumer Advisory for Menus

 A consumer advisory is required on the menu when a food such as beef, eggs, fish, 

lamb, milk, or shellfish is served or sold raw, undercooked.

 Consumer Advisory shall include:

Disclosure

 a description of the animal-derived foods, such as “oysters on the half shell (raw 

oysters),” and “hamburgers (can be cooked to order)”

Reminder statement shall include asterisking the animal-derived foods requiring 

disclosure to a footnote that states:

 "consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 

increase your risk of foodborne illness, especially if you have certain medical 

conditions."



Food Allergens

 In accordance with the Food Allergen Labeling and Consumer 
Protection Act of 2004. Section 3-602.12.

 The permit holder shall notify consumers by written 
notification of major food allergens as an ingredient in 
unpackaged and grab and go packaged food items served or sold 
to the consumer.

 The permit holder shall inform consumers of the increased risk 
of consuming such food by way of disclosure and reminder by 
using:

 Menu, menu boards, and table tents

 Employees should be trained in allergens by the CFPM.

 Menus in 2025 must have the allergen statement included

 Notifying the consumer of the presence of major food allergens may 
prevent exposure.



Example of Food Allergen Signage





Labeling 3-602.11 and 3-501.17.18

Bulk Items: Sugar, 

Flour, Rice

Prepackaged Foods 
(made more than 24hrs in 

advance)

Ex: Grab & Go

Buffets Coolers /Walk In
(held for 24 hours or 

more)

• Name of product • Name of product

• Date it was prepared

• Ingredients list

• Allergens

• Additives

* Must be discarded after 7 

days

• Name of product

• Ingredients

• Allergens

• Additives

* Foods should be discarded 

at the end of the day

• Name of product

• Date it was opened

• Discard date (max 7 

days)



Variances 3-502.11

A variance is a written document issued by the commissioner (CT DPH) who authorizes a 
modification or a waiver of one or more requirement of the food code.

 Before a variance can be issued, the information shall be provided by the person requesting the 
variance.

 If the variance is granted by the regulatory authority as specified by section 8-103.10 the permit 
holder shall maintain the approved variance at the food service establishment and comply with the 
HACCP plans and procedures that are submitted and specified by the regulation.

 The permittee (FSE) must provide documentation upon request demonstrating that the procedure is 
routinely followed.

Some examples of food processes that may be eligible for a variance are:

1. Acidification of Sushi Rice

2. Reduced Oxygen Packaging (ROP)

3. Sous Vide Chill

4. Curing of food



Written Clean-up 

Procedure for 

Vomiting

or Diarrheal 

Events

 Food establishments shall have a 

written policy regarding procedures 

for employees to follow when 

responding to vomiting or diarrheal 

events in the food establishment.

 The procedure shall address the 

specific actions employees must 

take to minimize the spread of 

contamination and the exposure of 

employees, consumers, food, 

and surfaces. 

Section 2-501.11 of the FDA Food 

Code.





A clear and visible sign or poster shall be 
posted at all handwashing sinks used by 
employees, including the bathrooms.

Section 6-301.14 of the FDA Food Code.

Handwashing 

Requirements



Sick Policy for Employees

The Food Code requires all food establishments to 
have an employee health policy effective in preventing 
the transmission of foodborne illness.

 The sick policy should identify:

 The symptoms and diseases that must be 
reported to the employer/manager.

 The responsibility of the food employee when 
they have these symptoms

 The responsibility of the Certified Food 
Protection Manager (CFPM) and Person In 
Charge (PIC)

 The exclusion and restriction from the 
establishment based on their symptoms.

 The sick policy must be posted in the establishment 
and easily accessible to all employees.

 The CFPM must notify the health department of 
any sick employees with any symptoms mentioned 
in Form 1-B.



Reportable Pathogens and Symptoms

Reportable Pathogens

❖ Norovirus

❖ Salmonella Typhi
❖ E.coli(Shiga toxin producing)

❖ Salmonella

❖ Shigella

❖ Hepatitis A virus

Reportable Symptoms

❖ Vomiting

❖ Diarrhea
❖ Sore throat with fever

❖ Jaundice

❖ Infected cuts and wounds



Form 1-B Conditional Employee or Food 

Employee Reporting Agreement

Below is the link for Form 1-B:

 https://portal.ct.gov/-/media/Departments-and-Agencies/DPH/dph/FoodProtection/FDA-Form-1-B-Food-Employee-

Reporting-Agreement.pdf

Employee Reporting Agreement is required to be signed by all food workers 

and kept onsite and available upon request by the health department.

The purpose of this agreement is to ensure that employees who are working in 

the food industry are informed of their obligation to notify the person in charge 

when they experience any of the conditions listed so they can take necessary 

measures to prevent the spread of any foodborne diseases.

https://portal.ct.gov/-/media/Departments-and-Agencies/DPH/dph/FoodProtection/FDA-Form-1-B-Food-Employee-Reporting-Agreement.pdf
https://portal.ct.gov/-/media/Departments-and-Agencies/DPH/dph/FoodProtection/FDA-Form-1-B-Food-Employee-Reporting-Agreement.pdf




Additional Resources

 FDA FOOD CODE

 FDA Food Code 2022: Full Document

 Form 1-B – Food Employee Reporting Agreement

 https://portal.ct.gov/-/media/Departments-and-Agencies/DPH/dph/FoodProtection/FDA-Form-1-B-Food-Employee-Reporting-

Agreement.pdf

 Procedure for Clean up of Vomit and Diarrhea - DPH

 Recommendended-Procedure-for-Clean-Up-of-Fecal-Vomit-and-Blood-Incidents_2019.pdf (ct.gov)

 Department of Public Health Website:

 https://portal.ct.gov/DPH/Food-Protection-Program/Main-Page

 19a-36a - Regulations concerning food operators

 https://www.cga.ct.gov/current/pub/chap_368a.htm#sec_19a-36a

 West Haven Health Department Website:

 Health Department | West Haven, CT (cityofwesthaven.com)

https://www.fda.gov/media/164194/download
https://portal.ct.gov/-/media/Departments-and-Agencies/DPH/dph/FoodProtection/FDA-Form-1-B-Food-Employee-Reporting-Agreement.pdf
https://portal.ct.gov/-/media/Departments-and-Agencies/DPH/dph/FoodProtection/FDA-Form-1-B-Food-Employee-Reporting-Agreement.pdf
https://portal.ct.gov/-/media/Departments-and-Agencies/DPH/dph/environmental_health/recreation/Recommendended-Procedure-for-Clean-Up-of-Fecal-Vomit-and-Blood-Incidents_2019.pdf
https://portal.ct.gov/DPH/Food-Protection-Program/Main-Page
https://www.cga.ct.gov/current/pub/chap_368a.htm
https://www.cityofwesthaven.com/164/Health-Department


ALL food establishments will be required to register with the 
Connecticut Department of Public Health before a license 
is issued or renewed by the West Haven Health Department. 
(Because the CT DPH has not yet set up registration system, 
this requirement is on pause. We will notify you when more 
information becomes available.

Coming Soon...



Temporary Food Service Establishment

 What?

 Is a food establishment that operates for a period of no more than 14 consecutive days in conjunction with a 
single event or celebration.

 Who?

 Any entity, person, or establishment serving food to the public outside of a permitted establishment 
shall apply to the health department for a temporary permit.

 Where?

 The entity, person, or establishment must apply to the health department 10 business days before the event by 
submitting all applicable documentations and appropriate fees to prevent additional fees.

 How much?

West Haven Health Department Temporary Food Establishment fees are based the Health Department fee 
schedule.

Important Note

Food prepared in a private home may not be offered at Temporary Food Service Establishment.

 Consumer self-service operations such as buffets and salad bars shall be appropriately protected. (such as: 
sneeze guards) 3-306.13 (B)



Fees/Fines

Fees and Fines are determined by 

the City Council and the fees are 

subject to change based on the 

Health Department annual fee 

schedule.





Questions?

Call the Health Department

(203) 937-3660
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