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UPDATES TO THE FOOD CODE

Presented by: John Robertson, Jr.

Foxborough Board of Health 
March 11, 2019

OBJECTIVES

• To inform operators about major 
changes and updates to the state food 
code.

• Provide resources related to those 
changes.
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GOALS

• Operators will be better informed 
regarding new requirements and 
changes.

• Establishments are provided with 
resources to help maintain safe and 
compliant operations.
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LINKS

• Foxborough Board of Health
http://www.foxboroughma.gov/Pages/FoxboroughMA_Health/index

• 2013 Food Code Information 

• This Presentation

• Massachusetts DPH
https://www.mass.gov/lists/retail-food
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1-102.10 “THE PURPOSE OF THIS CODE IS TO 
SAFEGUARD PUBLIC HEALTH AND PROVIDE TO 

CONSUMERS FOOD THAT IS SAFE, UNADULTERATED, 
AND HONESTLY PRESENTED.”

COPY OF FOOD CODE 
AVAILABLE ON SITE

•105 CMR 590.000

•2013 FDA Food Code 
with 2015 
Amendments 

•Merged Food Code 
and Digital access 
are acceptable
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RISK BASED FOCUS
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The updated code is science based and focuses on risk 
factors of foodborne illness. 

The goal is to prevent or limit those risks.

This presentation is intended to be a summary of 
many of the changes and additions to the food code 

and does not cover all changes.

RISK FACTORS FOR 
FOODBORNE ILLNESS

• Food from unapproved sources

• Inadequate cooking temperatures

• Improper holding temperatures

• Contaminated equipment

• Poor personal hygiene

Foxborough has already 
implemented risk based 

inspections
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NEW TERMINOLOGY AND 
DEFINITIONS
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Foods previously known as PHFs, 
Now called TCS foods

Time/Temperature Control for Safety

TCS foods also include:

Cut leafy greens and cut tomatoes.
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NEW DANGER ZONE - 41° TO 135°F
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Violations

Critical Violations are now
Priority and Priority Foundation

Non-Critical Violations are now Core
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Priority (P):
Contributes directly to the elimination, prevention or reduction 
to an acceptable level of hazards associated with foodborne 

illness or injury.

Priority Foundation (Pf):
Supports, facilitates or enables Priority items. Requires specific 
actions, equipment or procedures for Managers to control risk 

factors.

Core:
Relates to general sanitation, operational controls, SOPs, facility 

structure, equipment design and general maintenance.
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Priority

Example: 4-501.111P: Bar dishwasher sanitizing 
rinse registers less than the required 50ppm. 
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Priority Foundation

Example: 4-302.13Pf: PIC could not produce an 
irreversible temperature measuring indicator for 

use at the “high temp” dishwasher. (New)
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Core

Example: 4-601.11: Glass rack at Bar dishwasher 
observed to have a build up of food debris and 

grime.
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TIME TO CORRECT
COS IF POSSIBLE – 8-405.11(A)
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Priority

Up to 72 hours
8-405.11(B)

Priority 
Foundation
Up to 10 days

8-405.11(B)

Core

Up to 90 days
8-406.11

CHAPTER 2 -
MANAGEMENT AND PERSONNEL
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LOOKING FOR:
ACTIVE MANAGERIAL CONTROL

Active Managerial Control is about managing risk 
factors through SPECIFIC ACTIONS 

This is achieved by:

• Identifying Risks

• Creating Specifications

• Training

19

Person In Charge: Duties 2-103.11Pf

The PIC shall ensure:

• Operations are not conducted in a home;
• Unnecessary persons are kept out of food prep, storage or dishwashing areas;
• Persons entering food prep, storage and ware washing areas comply with code;
• Employees are effectively cleaning their hands by monitoring hand washing;
• Employees are visibly observing foods at receiving for risk factors;
• Foods received during non-operating hours are properly handled;
• Employees  are properly cooking TCS foods and using a calibrated thermometer;
• Employees are using proper cooling methods to rapidly cool TCS foods;
• Employees are properly maintaining hot and cold holding temperatures;
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Person In Charge: Duties 2-103.11Pf

The PIC shall ensure (continued):

• The Consumer Advisory is in place;
• Proper sanitizing is occurring;
• Consumers are notified to use clean table ware when returning to self-service areas; 
• No bare hand contact is occurring with RTE foods;
• Staff is trained in food safety, including allergen awareness;
• Employees are informed of their responsibilities related to illness reporting;
• Written procedures and plans are implemented.

21
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PERSON IN CHARGE

Demonstration:

• No Priority Violations

• Certified, AND

• Answering Inspector’s 
questions correctly

Note:

• PIC onsite at all times

• An alternate can be 
appointed

• Alternate must be trained

23

HYGIENE

• Employee Health

• Employee Illness 
Reporting Policy

• Exclusion/Restriction

• Hand washing

• Procedures for cleanup 
of vomit and diarrheal 
events

24
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EMPLOYEE REPORTING

Employee must report these symptoms:

� Vomiting

� Diarrhea

� Jaundice

� Sore throat with fever

� A lesion containing pus that is open 
and draining 

Employees must report these diagnoses:

� Norovirus

� Hep A

� Shigella spp

� Shiga Toxin-Producing Escherichia Coli

� Salmonella

� Several others, see “Guidance 
Document” handout

Permit holder shall require 
employees to report to the PIC 
information about their health 
and activities as they relate to 
diseases transmissible through 

food.

2-201.11(P)

25
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Exclusions and Restrictions of Food 
Employees and Conditional Employees

Refer to Tables 4 through 9
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The Permit Holder must make sure Employees understand 
the requirement to report illnesses.

The State Model Food Employee Reporting Agreement is 
included in your packet and is one method for meeting this 

requirement.

Consider keeping a signed copy on file and sending a 
second copy home with the employee. It is a good practice 

to review every six months.

Operators can also do training with sign off.
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Prevention of Foodborne Cases of Gastroenteritis
2-201.20

Food Workers who test positive for Norwalk Virus, Norovirus or 
other Calicivirus are excluded for 72 hours after symptoms end or 

72 hours after a positive specimen, which ever comes last. 
Food workers may be required to submit stool samples in the case 

of an outbreak.

Please review the Employee Health handouts included in 
your packets, including guides for Exclusion and 

Restriction of Food Employees.
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KEEP HANDS CLEAN - 2-301.11(P)
POST A SIGN AT EACH SINK FOOD WORKERS USE

How to wash - 2-301.12(P)

� Rinse hands under running water (100˚)

� Apply soap

� Rub hands together for 15 seconds

� Rinse thoroughly

� Dry completely 

(Drying is just as important as washing)

When - 2-301.14(P)

� Before food prep or working with clean 
utensils

� After touching other body parts

� After using restroom

� After coughing, sneezing, smoking, eating

� After handling soiled equipment

� As often as necessary to remove soil

� When switching from raw food to RTE food

� Before donning gloves

� Whenever contaminated

31
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CLEAN-UP OF VOMIT AND DIARRHEAL 
EVENTS - 2-501.11 (PF)
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This new requirement was put in place in part because Norovirus is 
so highly contagious. 

A person may become infected by ingesting, inhaling or even  
absorbing just a few particles. Consider that Vomit can distribute 

particles up to 25 feet. 

Some smaller establishments may need to close due to an incident.

Clean up with bleach or EPA approved for effectively treat for 
Norovirus. 

CLEAN-UP OF VOMIT AND DIARRHEAL 
EVENTS - 2-501.11 (PF)

34

A clean-up kit (or a way to clean up) is required as well 
as a policy for these events.

Employees need to be trained on your establishment’s 
procedure, where the kit is and how to use it -

before you need it.

Review the clean-up procedure document in the packet. 
Keep in mind that sanitizing with a bleach solution may 

not always be an option such as with carpet and 
upholstery. EPA approved products for treating Norovirus 

are available.
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CLEAN-UP OF VOMITING AND 
DIARRHEAL EVENTS - 2-501.11(PF)
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Contents??????
Refer to “VOMIT AND DIARRHEA CLEAN-UP 

PROCEDURE” Document

Make your own!
Must be clearly labeled

OR

Purchase a pre-made 
one (not required)
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CHAPTER 3 - FOOD

37

38

Shellfish tags stay 
with shell stock until 

date of last sale 
noted on tag.

3-203.12(Pf)

Plant food cooked 
for hot holding 
cooked to 135˚

3-401.13(Pf)

Reheating food for 
HH all parts reach 
165˚ within 2 hours 

then held 135˚

3-403.11(P)

Commercially 
processed, RTE 

canned food heated 
to and then HH 135˚

3-403.11(P)



3/11/2019

20

WIPING CLOTHS - 3-304.14

• Cloths maintained clean and dry

• Cloths stored in proper concentration solution, no 
food particles or visible soil

• Sanitizer buckets stored off the floor and to prevent 
contamination of food and utensils

• Cleaning and sanitizer buckets must be available at 
all prep areas whenever food preparation is 
occurring

39
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Cooling: 2 hours to get 
from 135-70˚ and total 
of 6 hours to go from 

135-41˚ or less

3-501.14(P)

Thawing ROP fish: 
Remove fish from bag at 
cooler or immediately 
after thawing under 
cold running water

3-501.13

Hot and Cold Holding 

3-501.16 (P)
New Danger Zone

41-135˚
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Date Marking - 3-501.17(Pf)

• Refrigerated, RTE, TCS food held for more than 24 hours are to be clearly marked
with a use by date.

• No longer than 7 days. Prep day counts as day one. (Really 6 days+1)
• Mark commercially processed container when they are opened. (Day 1)
• Cannot exceed manufacturer’s use by date.
• When ingredients are combined, the date marking will be for the earliest 

ingredient.

Disposition - 3-501.18(P)

Food will be discarded if:
• In a container or package that is not dated;
• The label exceeds the date to be consumed by date.
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CHAPTER 4 – EQUIPMENT, UTENSILS 
AND LINENS
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Need a thermometer 
with a small diameter 
probe for measuring 

thin foods.

4-302.12(B) (Pf) 

Temperature measuring 
at 3 bay: wash water 

must be 110˚F. Need to 
have a thermometer 

available. 

4-501.19 (Pf)

Note: Remember 
sanitizers have 
temperature 

requirements, read 
manufacturer’s labels.

HIGH TEMPERATURE DISHWASHING
IRREVERSIBLE REGISTERING TEMPERATURE 

INDICATOR - 4-302.13(PF)

46

160°F T-sticks (Not just for food!)

Ecolab Premium 160°F 
Dishwasher Labels

THERMOSTRIP® 
DL

DishTemp by Thermoworks
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CHAPTER 6 – PHYSICAL FACILITIES
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Hand washing signage required at all hand washing 
sinks food workers use. Refer to earlier poster. 
6-301.14

Plumbing fixtures such as hand washing sinks, toilets 
and urinals shall be cleaned “as often as necessary to 
keep them clean.” (Due to Norovirus) 
6-501.18

“The premises shall be maintained free of insects, 
rodents and other pests.” 
6-501.111 

CHAPTER 8

50
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NEW REQUIREMENT: NOTIFY CUSTOMERS THAT 
A COPY OF THE MOST RECENT INSPECTION 

REPORT IS AVAILABLE - 8-304.11(K)

52

The following must be posted for public 
view:

“Per the food code, a copy of the most 
recent establishment inspection report is 
available upon request.”
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MISCELLANEOUS

53

UPDATED INSPECTION FORM
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State Summary of Food Code Updates

Diane’s Summary of Food Code Updates with examples

Self inspection checklist

Several handouts related to common violations seen 
during inspections

INCLUDED IN YOUR PACKET:

UPCOMING TRAININGS

ServSafe Certification Training and Testing

Wheelwright Consultants

April 23, 2019

Animals in Establishments – A Workshop About Service Animals

Presented by Massachusetts Office on Disability

April 29, 2019

Fats, Oil and Grease (FOG) Training

Presented by Kevin Ducquette

May 22, 2019 58
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