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Timeline of Events
• June 21, 2017 – Public Act 17-93, An Act Concerning the Department of Public 

Health’s Recommendation Regarding Adoption of the Model Food Code goes into 
effect.

• Major change in the statute was new language to adopt the FDA Model 
Food Code to replace existing language in the CT Public Health Code.

• Legislation to pass Public Act 17-93  fully supported by the Connecticut 
Restaurant Association.

• Portions of Food Code were implemented in two stages: October 2017 & 
July 2018

• In the meantime, CT Certified Food Inspectors were required to complete 
over 60 hours of online and classroom training!
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Benefits of Adopting FDA 
Food Code:

• Science based with a focus on prevention of 
foodborne disease

• Revised every 4 years based on 
recommendations resulting from the 
Conference of Food Protection

• Provides better uniformity and a “common 
language”
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2022 FDA Food Code
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Is my food business 
affected?

 Restaurants

 Delis

 Grocery Stores

 Concession 
Stands

 Caterers

 Temporary Food 
Vendors

 Itinerant Food 
Vendors

 School 
Cafeterias

 Nursing Homes

 Hospitals

 Daycares
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When does it go into 
effect?

 October 1, 2017

• Maximum cold holding temperature of foods changes 
from:

45°F to 41°F

• Minimum hot holding temperature of foods changes 
from:

140°F to 135°F

• Food establishment classifications change to align with 
FDA risk categories

 February 17 , 2023

• FDA Model Food Code becomes fully enforceable
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Five Major Risk Factors 

Contributing to Foodborne Illness

Improper Holding Temperatures

Inadequate Cooking Temperatures

Contaminated Equipment

Food From Unsafe Sources

Poor Personal Hygiene
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What are the major 
changes?

 Terminology

 Change in Food Classifications 

 Change in Hot and Cold Holding 
Temperatures

 Expiration of Certified Food Protection 
Manager Certification

 Allowance for Variances
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What are the major 
changes?

 Date Marking Requirements

 Procedure for Responding to Vomiting & 
Diarrhea Incidents

 Hot Water Dishmachine Temperature 
Indicators

 Registration with CT Department of Public 
Health

 Inspection Form / Ratings / Enforcement
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What are the major 
changes?

 Major Food Allergens

 Consumer Advisory
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Terminology

Current New 

Qualified Food Operator Certified Food Protection Manager

Potentially Hazardous Food Time/Temperature Control for  Safety Food (TCS)
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Changes to Food 
Classifications
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Class 1
• Includes: most convenience store operations, 

coffee shops, ice cream shops

• Serves only commercially pre-packaged foods

• Prepares only non-TCS foods 

(chocolates, cookies, breads, some cakes)

• Heats commercially processed TCS foods for hot 

holding  (soups, sandwiches)
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Class 2

• Includes: quick service / fast food operations

• Prepares, cooks and serves foods immediately, or 

hot held for a specified length of time 

• Prepares Hot and Cold Deli Sandwiches

• No cooling of TCS foods allowed
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Class 3
• Includes most full service restaurants

• Extensive menu and handling of raw ingredients

• Complex preparation: cooking, cooling, reheating 

for hot holding

• Does not serve a highly susceptible population, or 

engage in specialized food processing
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Class 4

• Serves a highly susceptible population

• Includes: pre-schools, child and adult day care, 

hospitals, nursing homes

• Also includes places conducting specialized 

processes such as acidification, smoking, curing, 

and reduced oxygen packaging
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Highly Susceptible 
Population

Means PERSONS who are more likely than other 
people in the general population to experience 
foodborne disease because they are: 

(1) Immunocompromised; preschool age children, or 
older adults; and 

(2) Obtaining FOOD at a facility that provides services 
such as custodial care, health care, or assisted living, 
such as a child or adult day care center, kidney 
dialysis center, hospital or nursing home, or nutritional 
or socialization services such as a senior center. 
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Highly Susceptible 
Population

Section 3-801

• Prepackaged and unpackaged juice requirements 

for children ages 9 or under in schools and 

daycares.

Substitution for pasteurized eggs

• Pasteurized eggs or eggs products shall be 

substituted for raw eggs in the preparation of foods 

such as Caesar salad, hollandaise sauce, 

mayonnaise, meringue, and eggnog
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Highly Susceptible 
Population

Section 3-801

Substitution for pasteurized eggs

• For recipes in which more than 1 egg is broken and 
eggs are combined

Exceptions:

• Eggs are cooked immediately per customer order 
(e.g omelette, scrambled eggs)

• Used in foods such as cookies, cakes, muffins and 
breads
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Highly Susceptible 
Population

Section 3-801

Prohibition of service of raw or undercooked foods

• No service of raw foods such as raw fish, raw 

shellfish, and steak tartare.

• No service of lightly cooked meats such as fish, rare 

steak, and sunny side up eggs.

• No service of raw seed sprouts.
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Highly Susceptible 
Population

Section 3-801

Prohibited re-service of food:

• Food may not be re-served under the following 
conditions: 

(1) Any FOOD served to patients or clients who are 
under contact precautions in medical isolation or 
quarantine, or protective environment isolation may 
not be re-served to others outside. 

(2) Packages of FOOD from any patients, clients, or 
other CONSUMERS should not be re-served to 
PERSONS in protective environment isolation. 

22



Temperature 
Requirements
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Hot and Cold Holding 
Temperatures of TCS Foods

Current CT Food Code New Food Code

45°F 41°F

COLD HOLDING TEMPERATURE

HOT HOLDING TEMPERATURE

Current CT Food Code New Food Code

140°F 135°F

WENT INTO EFFECT ON OCTOBER 1st, 2017 !
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Certified Food Protection 
Manager
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Certified Food Protection 
Manager

• Formerly known as “Qualified Food Operator” or 

“Designated Alternate”

• Required for Class 2, 3, and 4 food establishments

• Must possess a valid certificate from an approved 

testing organization (Expiration dates matter)
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Certified Food Protection 
Manager

• Maintain such certification on file at the food 

establishment and provide such certification to the 

food inspector upon request

• Be a full-time employee, and assigned as the 

certified food protection manager to only one food 

establishment.
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Person In Charge

• Means the individual present at the food 

establishment who is responsible for the operation 

at the time of inspection. 

• Can demonstrate knowledge by:

o Having no Priority Item violations during the inspection

o Be a Certified Food Protection Manager

o Responding correctly to the inspector's questions as they 

relate to the specific food operation. 
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Alternate Person In 
Charge

Per Connecticut Regulations:

• The owner or manager of each class 2, 3 and 4 

food establishments shall appoint an alternate 

person to be in charge, when the person in charge 

cannot be present.

• The alternate person in charge shall only be utilized 

during non-peak hours of operation, such as an 

overnight shift in which no more than two 

employees are on-site, and there is limited or no 

food preparation taking place.
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Alternate Person In 
Charge

• Such appointment shall be in writing on a form 

prescribed by the commissioner.

• The alternate person in charge shall demonstrate 

the same knowledge as the CFPM
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Approved Certified Food Protection Manager Testing 
Organizations
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Not Approved Certificate 
for CFPM
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Variances

• Food establishments may request a variance for 

any provisions in the Food Code.

• Variance requests are reviewed and approved by 

the CT Department of Public Health.

• Local Health Departments can approve special 

processes such as sous vide, cook-chill, and 

acidification of sushi rice.
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Date Marking
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Date Marking 
Requirements

• Beginning July 1, 2018:

• Applies to refrigerated, ready-to-eat, TCS Foods, 
that are held for more than 24 hours 

• Label food for content and date (or day) by which 
the food shall be consumed

• Use all refrigerated, ready-to-eat foods within 7 days 
or discard

• The day of preparation counts as Day 1

• Examples include cooked pasta, chili, soup
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Responding to 

Vomiting and Diarrheal 
Events

The 2022 FDA Food Code (Section 2-501.11) 

requires that food establishments have 

written procedures for employees to follow 

when responding to vomiting and diarrheal 

events that involve the discharge of vomitus 

or fecal matter onto surfaces in the food 

establishment.



Purpose

 To protect staff and guests from contact with 

bodily fluids. 

 High potential for the spread of harmful pathogens 

(e.g. Norovirus) from aerosolized particles.



Plan Development

Things to consider when developing your plan:

 Containment and removal of any discharges.

 Cleaning and sanitizing surfaces in exposure area. 

 Evaluation for disposition of food that may be affected. 
 Availability of effective disinfectants, personal protection 

equipment and equipment needed to properly clean and 
disinfect. 

 Disposal of vomitus or fecal matter and tools needed. 

 Training of the employees on proper use of personal 
protection equipment. 

 Training on use of specified disinfectants.



Plan Development, continued

 Segregation of the area that may have been 

contaminated to minimize the risk of exposure. 

 Exclusion and restriction of ill employees to minimize 

the risk of disease transmission.

 Prompt removal of ill customers and others. 

 When to implement the plan.



What Should a Clean-up Kit 

Include?

o Personal Protective Equipment (PPE) 

• Disposable nitrile or non-latex gloves 

• Face and eye shields 

• Disposable apron 

• Shoe covers 

• Hair covers

o Absorbent powder to solidify or gel debris (baking soda, 
kitty litter or Red Z powder)

o Scoop and/or scraper to remove the absorbent 
material – preferably  disposable



What Should the Clean-up 
Kit Include? (Continued)

• Disinfectant that is EPA-Registered and effective 

against norovirus

• Disposable paper towels

•   Large plastic bags with twist tie closure
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GUIDANCE FOR CLEANING 

PROCEDURES

• Put on the proper personal protective equipment

• Clear the immediate area (30ft). 

• Cover the spill with absorbent powder or disposable 

towels to soak up the fluid. 

• Scoop up the solidified powder or soaked towels, 

and place them in a sealable plastic bag. Remove 

all vomit/feces and other debris from the surface.



GUIDANCE FOR DISINFECTING 

PROCEDURES

• Wipe up any residue with paper towels and dispose 

into a sealable bag. 

• Apply disinfectant and allow to sit for 

manufacture’s recommended time. 

• Disinfect any cleaning equipment that was used in 

order to prevent spreading harmful microorganisms 

to other areas of the facility. 

• Remove PPE and place into plastic trash bag. Twist 

tie shut garbage bag and dispose into dumpster. 

• Disinfect all restrooms. 

• Wash hands thoroughly with soap and water.



POROUS SURFACES
• Chlorine can discolor carpets, draperies, 

upholstered furniture, and wood surfaces; use a 
disinfectant that will not harm the material.

• Steam clean at 158° F to 170° F for five minutes or 
212° F for one minute. 

• DO NOT VACUUM, particles may become airborne. 

• Machine wash items 
o Use pre wash cycle, then regular wash with detergent. 

o Dry at a minimum temperature of 170° F.



Hot Water Sanitizing Dish Machine 

-Temperature Indicator

• Must provide an “irreversible registering 

temperature indicator” for measuring utensil surface 

temperature

• “Lollipop” or “Waterproof Min/Max Thermometer”

or

• Dishwasher temperature sensitive tape
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Hot Water Sanitizing Dish Machine 

-Temperature Indicator

• Must reach at least 180°F on dishmachine temperature 

gauge.

• Must reach at least 160°F with Temperature Indicator
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Food Allergens

3-602-12 (C)

The PERMIT 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. 
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Food Allergens

Section 3-602-12 (C)

Written notification can be provided in many forms 

such as:

 physical or electronic means

• brochures, deli case or menu notifications

• label statements

• table tents

• placards

• or other effective written means
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Food Allergens
“The Big 9”

• Milk 

• Egg 

• Fish (such as bass, flounder, or cod) 

• Crustacean shellfish (such as crab, lobster, or 
shrimp) 

• Tree nuts (such as almonds, pecans, or walnuts) 

• Wheat 

• Peanuts 

• Soybeans 

• Sesame 
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Consumer Advisory

Section 3.603.11

…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 pathogens…

…the PERMIT HOLDER shall inform CONSUMERS of the 

significantly increased RISK of consuming such FOODS 

by way of a DISCLOSURE and REMINDER…
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Consumer Advisory
Disclosure

DISCLOSURE shall include: 

(1) A description of the FOODS, such as “oysters on the 

half shell (raw oysters),” “raw-EGG Caesar salad,” 

and “hamburgers (can be cooked to order)” or 

(2) Identification of the FOODS by asterisking them to 

a footnote that states that the items are served raw or 

undercooked, or contain (or may contain) raw or 

undercooked ingredients.
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Consumer Advisory
Reminder

• REMINDER is a footnote on the menu that states one of 
the following: 

(1) Regarding the safety of these items, written information 
is available upon request; or

(2) Consuming raw or undercooked MEATS, POULTRY, 
seafood, shellfish, or EGGS may increase your RISK of 
foodborne illness; or 

(3) Consuming raw or undercooked MEATS, POULTRY, 
seafood, shellfish, or EGGS may increase your RISK of 
foodborne illness, especially if you have certain medical 
conditions. 
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Consumer Advisory
Examples
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Consumer Advisory
Examples
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Food Establishment 
Registration with CT DPH

• All food establishments required to register with the 

Department of Public Health (DPH) before a permit 

or license can be issued by the local health 

department.

• Still in the works, but will most likely be an online 

portal developed by DPH
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New Inspection Form
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New Inspection Form

• Focuses on risk factors that are likely to cause 

foodborne illness

• No more numerical scores!

• Violations are divided in to: Priority, Priority 

Foundation, and Core Violations
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Five Major Risk Factors 

Contributing to Foodborne Illness

Improper Holding Temperatures

Inadequate Cooking Temperatures

Contaminated Equipment

Food From Unsafe Sources

Poor Personal Hygiene
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Current versus New 
Inspection Form
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Current New

Focuses on Risk Factor Violations Focuses on Risk Factor Violations

Checklist indicates compliance 
status of risk factors (IN, OUT, N/O, 
N/A)

Checklist indicates compliance 
status of risk factors and 
interventions (IN, OUT, N/O, N/A)

Demerits range from 1 – 4 points, 
based on risk factor

No numerical demerits.  Risk level 
divided into 3 categories: Priority, 
Priority Foundation, and Core.

Failed inspection = score below 80, 
or any one 4-point violation

No pass/fail

Failed inspection means that a re-
inspection must take place in 2 
weeks

Corrective action date based on risk
level



Priority Item

• Contributes directly to the elimination, prevention or 

reduction to an acceptable level

• Hazards associated with foodborne illness

Examples:

Employee working while ill

Employee not washing hands properly

Improper reheating, cold/hot holding, cooling 

Cross Contamination
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Priority Foundation Item

• Supports, facilitates or enables one or more 
PRIORITY ITEMS 

Examples

Person-in-charge (PIC) not present

Employee washing hands in a food preparation sink

Unclean food contact surfaces

Foods not date marked

Chemical bottles not labeled
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Core Item

• Relates to general sanitation, facilities or structures, 

equipment design, or general maintenance 

Examples

Unclean non-food contact surfaces

Light bulbs shielded

Floor, wall, or ceiling not easily cleanable
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Timelines for Corrective 
Action

• Priority Item – 72 hours after the 

inspection

• Priority Foundation Item – 10 calendar 

days

• Core Item – no later than 90 calendar 

days

Goal is to correct violations on-site
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Contact Us

FoodCodeQuestions@MiddletownCT.Gov
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