
 MILFORD HEALTH
DEPARTMENT

NEW REGULATIONS FOR FOOD
ESTABLISHMENTS

2022 FDA FOOD CODE
2023 Food Establishment Training



As of February 17, 2023, the FDA
Food Code is CT's Food Code

https://www.fda.gov/media/164194/download


The FDA Food Code is based on
scientific data gathered during

field inspections and is updated
every 4 years

HOW:  Through ACTIVE MANAGERIAL CONTROL of  
foodborne illness risk factors 

GOAL:  REDUCE THE RISKS OF FOODBORNE ILLNESS 

https://www.fda.gov/media/164194/download
https://www.fda.gov/media/164194/download
https://www.fda.gov/media/164194/download
https://www.fda.gov/media/164194/download
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Improper holding temperatures
Inadequate cooking, such as undercooking raw shell eggs
Contaminated equipment
Food from unsafe sources
Poor personal hygiene

Keep hot foods hot - 135 degrees or above, keep cold foods cold - 41
degrees or below
Cook foods to the required minimum temperatures
Food equipment and utensils are clean & sanitized
Obtain food from local, state or federally regulated food facilities
Prevent contamination by employees - Train food handlers

INTERVENTIONSINTERVENTIONSINTERVENTIONS

TOP 5 RISK FACTORS CONTRIBUTING TOTOP 5 RISK FACTORS CONTRIBUTING TOTOP 5 RISK FACTORS CONTRIBUTING TO
FOODBORNE ILLNESSFOODBORNE ILLNESSFOODBORNE ILLNESS



BACKGROUND

In 2017, the Milford Health Department AND Milford food establishments (FE)
began implementing new requirements under Public Act 17-83

UPDATED FOOD ESTABLISHMENT (FE) RISK CLASSIFICATION CATEGORIES

CHANGES TO HOT AND COLD HOLDING TEMPERATURE REQUIREMENTS

QUALIFIED FOOD OPERATORS (QFO) BECAME KNOWN AS CERTIFIED FOOD PROTECTION
MANAGERS (CFPM)

REQUIRING ALL CFPM CERTIFICATES ARE CURRENT/NOT EXPIRED

REQUIREMENT TO EMPLOY CERTIFIED FOOD PROTECTION MANAGERS (CFPM) AT FE'S



Sanitarians will be using a new inspection form

License Holder and the Person in Charge (PIC) have
specific required and identified responsibilities

Date marking system requirements

New Signage & Advisory requirements

OUR FOCUS TODAY.....



Post the permit in a location in the food establishment that
is conspicuous to the consumer.

LICENSE HOLDER RESPONSIBILITIESLICENSE HOLDER RESPONSIBILITIES

Notify customers that a copy of the most recent
establishment inspection report is available upon request by:  
Posting a sign or placard in a location in the food
establishment that is conspicuous to customers or by
another method approved by MHD.

Be the Person in Charge (PIC) or shall designate a PIC at
the food establishment.

Ensure that a PIC is present at the FE during ALL hours of
operation

The License Holder Shall:



Each Class 1, 2, 3, and 4 food establishment shall have a person in
charge (PIC) who meets the requirements of section 2-102.11 of the
Food Code AND who is on-site at the food establishment at all
times the establishment is operating.

The person in charge at all Class 2, 3, and 4 food establishments shall
be a Certified Food Protection Manager (CFPM) and hold a
valid/current certificate. 

The person in charge is the Individual present at a food establishment who
is responsible for the operation at the time of the inspection

PERSON IN CHARGE (PIC)PERSON IN CHARGE (PIC)

The PIC shall be present at the FE during all hours of operation

https://www.fda.gov/media/164194/download


PERSON IN CHARGE (PIC)PERSON IN CHARGE (PIC)
DEMONSTRATION OFDEMONSTRATION OF

KNOWLEDGEKNOWLEDGE
(3-WAYS)(3-WAYS)

Certification by an accredited program as specified in the Food Code

Complying with the Food Code by having no Priority or Priority Foundation
Item violations

Responding correctly to the Food Inspector's questions regarding public health
practices and principles applicable to their food establishment operation

OR

OR



PERSON IN CHARGE (PIC)PERSON IN CHARGE (PIC)
17 DUTIES17 DUTIES

  (FOOD CODE SEC. 2-103)(FOOD CODE SEC. 2-103)

SEESEESEE
HANDOUTHANDOUTHANDOUT



 Active Managerial Control  is used to describe a FE's responsibility to
develop and implement food safety management systems to prevent,
eliminate or reduce the occurrence of foodborne illness risk factors

ACTIVE MANAGERIAL CONTROL

GOAL :  ACHIEVE ACTIVE MANAGERIAL CONTROL OF THE RISK FACTORS THAT MOST OFTEN
CONTRIBUTE TO FOODBORNE ILLNESS

PERSON IN CHARGE (PIC)PERSON IN CHARGE (PIC)



The License Holder of a Class II, III or IV FE may
appoint an alternate PIC ONLY:

THE PIC SHALL BE A CFPM AND SHALL BE PRESENT ON-SITE
DURING ALL HOURS OF OPERATIONRECAP

During non-peak hours of operation, such as an
overnight shift  

And there is limited or no food prep taking place

THE CFPM SHALL HOLD A VALID CERTIFICATE 

When no more than 2-employees are on the premises

When the PIC cannot be present

FROM AN APPROVED TESTING ORGANIZATION

Appointment shall be in writing on prescribed form from CT DPH



NEW INSPECTION REPORT
FORM

29 Foodborne Illness Risk Factors and Public Health
Interventions - Top half of inspection report form

27 Good Retail Practices -  Systems to control basic
operational and sanitation conditions within a food
establishment. - Bottom half of inspection report
form.

Inspections will no longer result in a numerical score

Inspections will be based more on procedural
questions and answers and evaluating ACTIVE
MANAGERIAL CONTROL

Inspections will prioritize making corrections
while the inspector is on site.  (COS)



Inspections are based more on procedural questions and answers and discussing
interventions (active managerial control) to reduce foodborne illness risk

Food from unsafe sources

Inadequate Cooking

Improper Holding Temperatures

Contaminated Equipment

Poor Personal Hygiene

FOODBORNE ILLNESS RISKFOODBORNE ILLNESS RISK
FACTORSFACTORS

5 BROAD CATEGORIES5 BROAD CATEGORIES



Violation categories

These categories align with the risk of foodborne illness
relative to the violation.

Each violation category has its own compliance timeline
associated with it ( Section 8-405 of the Food Code). 

PRIORITY (P) 

PRIORITY FOUNDATION (PF) 

CORE (C)

Priority items eliminate, prevent, or reduce to an
acceptable level, hazards that cause foodborne illness or
injury (e.g., appropriate handwashing)

Priority foundation items provide support to Priority items 
(e.g., soap provided to support proper handwashing) 

Core items are related to general sanitation /maintenance
and standard operating procedures (e.g., floors are easily
cleanable) 



Compliance Timelines (Sec. 8-405)
Violation of Priority Item or Priority
Foundation Item

PERMIT HOLDER shall at the time of inspection correct a violation of a PRIORITY
ITEM or PRIORITY FOUNDATION ITEM - Corrected on Site (COS)

(1) 72 hours after the inspection for a PRIORITY ITEM; or 

(2) 10 calendar days after the inspection for  a PRIORITY FOUNDATION ITEM

AN INSPECTOR MAY, 

Consider the nature of the potential hazard involved and the complexity of the corrective action
needed, agree to or specify a longer time frame, not to exceed:



Compliance Timelines Sec. (8-405.11)
Violation of Core Item(S)

(A) The PERMIT HOLDER shall correct CORE ITEM VIOLATIONS (C) by a date
and time agreed to or specified by the Inspector BUT no later than 90
calendar days after the inspection.

(B) The Milford  Health Department MAY approve a compliance schedule that extends 
beyond the 90 day time limit  IF a written schedule of compliance is submitted (by the license
holder) AND no health hazard exists or will result from allowing an extended schedule for
compliance.

HOWEVERHOWEVER



If the violation is not corrected during the inspection, after receiving notification that the
license holder has corrected a violation of a PRIORITY ITEM OR PRIORITY FOUNDATION ITEM
or HACCP PLAN deviation, or at the end of the specified period of time, the Certified Food
Inspector shall verify correction of the violation, document the information on an inspection
report, and enter the report in the MHD records. 

Verification & Documentation 
of Correction

The owner, operator or person in charge may submit documentation of the completion of
corrective action to the food inspector in a form and manner acceptable to the food inspector.
Such documentation may include, but not be limited to, photographic evidence of the
correction or the owner’s or operator’s notarized attestation affirming that the required
corrective action has been completed.

(A) After observing at the time of inspection a correction of a violation of a PRIORITY ITEM or PRIORITY
FOUNDATION ITEM or a HACCP PLAN deviation, the Certified Food Inspector shall enter the violation and
information about the corrective action on the inspection report.

VERIFY
CORRECTED

ON SITE

ACTION

VERIFICATION
DOCUMENTATION



Handwashing - A sign or poster that notifies food employees to wash their hands shall be provided at all
handwashing sinks used by food employees and shall be clearly visible. 

SIGNAGE & ADVISORIESSIGNAGE & ADVISORIES



Inspection Report - Notify customers that a copy of the most recent establishment inspection report is
available upon request by posting a sign or placard in a location in the food establishment that is
conspicuous to customers or by another method approved by MHD

SIGNAGE & ADVISORIESSIGNAGE & ADVISORIES



Allergens - The license holder shall notify consumers by written
notification of the presence of major food allergens as an
ingredient in unpackaged food items that are served or sold to
the consumer. (Section 3-602-12)

Written notification format includes: 
Brochures
Deli case or menu notifications
Table tents
Placards 
Or other effective written means. 

Notifying the consumer to the presence of major food allergens may prevent an
inadvertent exposure.

SIGNAGE & ADVISORIESSIGNAGE & ADVISORIES



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.

VOMITING & DIARRHEA CLEAN-UP PROCEDUREVOMITING & DIARRHEA CLEAN-UP PROCEDURE

SEESEESEE
HANDOUTHANDOUTHANDOUT



DATE MARKINGDATE MARKING
SEC. 3-501.17SEC. 3-501.17

Food establishments must have a system in place to date mark foods. The food code
requires the date marking of food as an active managerial control of the temperature
and time combination for cold holding by having a system for identifying the date or
day by which the food must be consumed, sold, or discarded. 

Date marking requirements apply to containers of processed food that have been
opened and to food prepared by a food establishment, in both cases if held for more
than 24 hours and while the food is under the control of the food establishment.

SEESEESEE
HANDOUTHANDOUTHANDOUT



Three interventions effective in preventing foodborne
viruses and bacteria in food establishments

EMPLOYEE HEALTH POLICYEMPLOYEE HEALTH POLICY

The Food Code requires all food establishments to
adopt an employee health policy effective in

preventing the transmission of foodborne illness

Restrict or exclude ill food employees from
working with food

  Use proper handwashing procedures

Eliminate bare hand contact with foods
that are ready-to-eat (RTE) using proper
handwashing procedures



Who is responsible? Sec 2-201
THE PERMIT HOLDER:  shall require food employees to
report to the PIC information about their health and know
what to do with that information.

THE PIC:  shall ensure that a food employee who exhibits or reports
a symptom or reports a diagonsed illness is excluded from the food
establishment  AND IMMEDIATELY NOTIFY THE MILFORD HEALTH
DEPARTMENT

THE EMPLOYEE:  shall report illness symptoms immediately to the
PIC.

EMPLOYEE HEALTH POLICYEMPLOYEE HEALTH POLICY

SYMPTOMS:
Including but not limited to:  Vomiting, Diarrhea, Jaundice, Sore throat with fever, Infected Wound

The policy must require all employees report to the PIC information about
their health as it relates to diseases that can be transmitted through food.



Reportable Pathogens
Norovirus

Salmonella Typhi

E. Coli (Shiga toxin producing)

Shigella

Hepatitis A Virus

Salmonella (Nontyphoidal)

EMPLOYEE HEALTH POLICYEMPLOYEE HEALTH POLICY

Reportable Symptoms

Vomiting

Diarrhea

Jaundice

Sore throat with fever

Infected cuts and burns









































 MILFORD HEALTH DEPARTMENT

Website - https://www.ci.milford.ct.us/health-department-0

203-783-3287

https://www.ci.milford.ct.us/health-department-0

