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New Food Regs took effect 10/16/2007
The Virginia Board of Health has adopted revisions to the Virginia Food Regulations which took effect on October 16th, 2007.  
Most of the food safety requirements and practices with which you are familiar are continued without change. There are some new requirements which every foodservice operator and employee need to understand and act upon. These are presented in the following information.  Your local health department will be working to assist you in meeting the new requirements.
For a complete version of the newly revised Virginia Food Regulations go to: http://vdh.virginia.gov/EnvironmentalHealth/Food/Regulation/index/
htm
Consumer Advisory*
*Violations related to Consumer Advisory will not be debited during inspections until April 1, 2008, so that establishments have time to make needed changes. 
If an animal food such as beef, eggs, fish, lamb, milk, pork, poultry, or shellfish is served or sold raw, undercooked, or without otherwise being processed to eliminate disease causing microorganisms (pathogens) the consumer must be made aware of the risk by providing the following written information:
· Disclosure: Animal foods that are, or can be ordered raw or undercooked must be clearly identified.
· Reminder: A written statement that identifies the health risk of consuming the raw or undercooked animal food must be provided.
[image: image1.wmf]
Methods of compliance with Consumer Advisories requirements
Both Disclosure and Reminder components must be present to be in compliance.
Disclosure
· Disclosure must be at the point where food is selected by the consumer.

· Disclosure must identify the food items and specify that those food items are, or contain, raw or undercooked animal foods. 
· You may use a description such as:  Oysters on the half-shell (raw oysters), Raw-egg Caesar salad, or Hamburgers (cooked rare to order); or

· You may asterisk the food item and use a footnote that states the disclosure such as: “Served raw or undercooked”, or “Contain raw or undercooked ingredients”.
continued on page 2

Reminder
· The reminder may be on any page of the menu and located so that the consumer may easily find it, or

· On a placard, table tent, or by other written means.

· You may use a consumer advisory brochure in which case you would asterisk the undercooked animal food and provide a footnote that states:  “Regarding the safety of these items, written information is available upon request”; or

· You may identify by asterisk the animal food that requires disclosure and use a footnote that states:  “Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness”; or “Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.” 

· Consumer advisory is not required when serving undercooked whole muscle, intact beef steaks when supported by written buyer specifications or invoices; or undercooked pasteurized eggs.  A consumer advisory is required if you are serving Sushi since parasite control does not remove the risk of bacterial contamination and growth.

· NOTE: Raw or undercooked animal foods may not be served or offered for sale in a ready-to-eat form in facilities that serve Highly Susceptible Populations.

Honestly Presented

Food must be offered in a way that does not mislead or misinform the consumer as to its true appearance, color or quality by using color additives, colored over wraps or lighting.

Packaged Juice
· Juice packaged in a food establishment must be packaged according to a plan approved by the health department; or be labeled in the following manner: “Warning: this product has not been pasteurized and, therefore, may contain harmful bacteria that can cause serious illness in children, the elderly, and persons with weakened immune systems.”
· Prepackaged juice must be obtained from an approved supplier that meets the requirements of the food regulations.

· In food establishments that serve a highly susceptible population, prepackaged beverages that contain juice must be pasteurized.  Juice prepared on the premises must be prepared under a plan approved by the health department.

Food Labeling
This is a new requirement for some establishments.  Department staff will be working with operators to guide them in the requirements.  The following are the basic requirements: 

· Does not apply to carry out orders.
· Food packaged in a food establishment must be labeled in accordance with applicable laws and regulations.  Label information must include:  common name of the food, a list of ingredients in descending order of predominance by weight, declaration of quantity of contents, name and place of business, nutrition information, and required consumer warnings.

· The presence of any of the 8 major allergens must be disclosed:  peanuts, eggs, milk, wheat, soy and specific types of tree nuts, crustacean shellfish (i.e., crab, lobster, shrimp), and fish.

· Specific requirements are provided for bulk food that is available for consumer self-dispensing such as bulk cereal dispensers.  Bulk, unpackaged foods such as bakery products and unpackaged foods that are portioned to consumer specification may require labeling under certain conditions.
Ready-to-eat Food

The definition of ready-to-eat food has been expanded to include all food that is cooked and cooled even if the food would normally be reheated or otherwise receive additional preparation before eating.  Ready-to-eat now includes foods such as chili, eggrolls, lasagna, etc. that are cooked then cooled and may be reheated before serving, but could be safely eaten without further preparation.

Raw or partially cooked animal food is also considered ready-to-eat if the consumer advisory is in place.

Date Marking
While not new to these regulations, as of March 1, 2007, all refrigerated, ready-to-eat, potentially hazardous food prepared and held, or if commercially prepared, opened and held, for more that 24 hours must be marked to indicate the “consume, use or discard by” date of 7 days or less after the day the food is prepared or, if commercially prepared, opened. The day of preparation or the day the package is opened, if commercially prepared, is day 1.
Temperature Changes
· Hot holding of Potentially Hazardous Foods is now 135°F or higher.

· Fruits and vegetables cooked for hot holding must be cooked to 135°F or more.
continued on page 3

· When reheating ready-to-eat food from a commercially processed, sealed container (for example: canned soup) that is from an approved source, the food must be heated to 135°F or higher for hot holding.

· When cooling hot food, cool from 135°F to 70°F within 2 hours and complete cooling to 41°F or less within the next 4 hours.
· Hot water temperature at hand sinks must be 100°F.
Temperatures for Eggs
Raw shell eggs must be received and stored at 45°F or below.

Food Thermometers

A food thermometer with a suitable small-diameter probe designed to measure the temperature of thin foods such as meat patties and fish fillets is required. 
NOTE: Good quality digital thermometers or thermocouple thermometers are recommended. Many are quick reading and require no calibration.
Artificial Fingernails

Food employees are now allowed to wear artificial fingernails or fingernail polish if they wear intact gloves while preparing food.

Bare Hand Contact

Food employees shall not contact exposed, ready-to-eat food with their bare hands.  In exceptional cases and with approval by the local health department, food employees not serving a highly susceptible population may contact exposed, ready-to-eat food with their bare hands.

Eating and Drinking in the Kitchen

Employees are not allowed to eat, drink, smoke, chew gum or otherwise engage in hand to mouth activities in the kitchen.  The regulations do allow employees to have a “closed beverage container with a straw if the container is handled to prevent contamination  of employee’s hands, container, food contact surfaces, food, and equipment.” 

Wiping Cloth Containers

Working containers of sanitizing solutions for storage of in-use wiping cloths may be placed above the floor if used in a manner that prevents contamination of food and equipment.

[image: image2.wmf]
Handwashing 
Food employees must thoroughly clean their hands and arms with soap and warm water for 20 seconds including vigorous friction on the surfaces of the lathered fingers, finger tips, areas between the fingers, hands and arms for at least 10-15 seconds, followed by thorough rinsing under clean, running, warm water.  Food employees must wash their hands before handling food, switching from raw to ready to eat foods, or putting on gloves.  Food employees must wash their hands after touching human body parts, using the toilet, touching animals, handling soiled equipment or garbage.

Employee Health
Active enforcement of establishment’s Employee Health Policy will commence April 1, 2008. Until then, environmental health specialists will educate owners and operators on the requirements for Employee Health Policies.  
Employee Health Policies should include information currently in the regulations including reporting illnesses and symptoms and restricting and excluding employees.
[image: image3.wmf]
Think of these 3 “A”s of Safe Employee Health.
· Awareness:  The PIC (Person-In-Charge) is aware of their responsibility to teach employees to report specific symptoms and diagnosed illnesses. Employees know their responsibility in reporting illnesses to the PIC. And likewise the PIC’s to report to the local health department.
· Access:  The PIC can produce a policy or guide stating the required actions for illnesses or symptoms reported to them by employees.
· Action:  The PIC implements the appropriate action following an employee report of illness or symptoms.
continued on page 4
Report These Symptoms 
1. Diarrhea

2. Fever

3. Vomiting

4. Jaundice

5. Sore throat with fever

6. Discharges from eyes, nose or mouth
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Report These Illnesses

1. Typhoid Fever

2. Shigellosis

3. E. coli  (Shiga toxin)

4. Hepatitis A

5. 
Norovirus   
Central Shenandoah Health District
1426 N. Augusta

Staunton, VA 24401
www.thehealthdepartment.org

Safe Food Handling               Practices to Remember
· Do all employees know when, where and how to wash their hands? 
· Does management model desired behaviors?

· Do employees know when to wear and change gloves?

· Do employees know which symptoms of illness to report and    to whom to report them?
· Do employees check temperature and condition of food deliveries?

· Do employees protect food from potential contamination during prep, storage and service?
· Do employees know how to use a food thermometer?
· 
Do employees know the minimum cooking, reheating and cooling temperatures? 
· Do employees know how to prevent cross contamination of food and prep surfaces?

· Do employees know the proper way to store and use cleaning chemicals?

· Do employees know the right way to clean and sanitize dishes, food containers, utensils and surfaces?
Hair Restraints

Food workers who handle food, clean equipment and utensils, and unwrapped single-service and single-use items must use effective hair restraints (such as hats, hair nets, or pulled back hair).
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