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Meet Team Food |food.safety@doh.wa.gov

Susan Shelton Alyssa Hunter Meelay Tellier Cyndi Free
Technical Lead Public Health Advisor Foodborne and Enteric Program Specialist
Disease Epidemiologist
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Washington State DOH Food Safety Program

Local Health Jurisdictions — Individual food safety programs

* Inspects retail food establishments, investigates outbreaks,
and reports outbreaks to the WA State Department of Health (DOH)

DOH — Washington State Department of Health Food Safety Program

* Develop/interpret code, train, advise, assist, and report outbreaks to
the Centers for Disease Control and Prevention (CDC)
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CFPM Satiritues

Most food establishments are required to have a Certified Food Protection Manager (CFPM) (WAC 246-215-02107).
Anyone you trust to help with your business’s food safety can become a CFPM. They need to know your menu, facility,
workers, food code, and be able to pass the CFPM test.

Read helpful Active Managerial Control materials at www dohwa qov/foodrules. The CFPM does not need to be on
premises but a copy of the CFPM certificate must be on site.

Wark with your local health department if you have questions: www.dohwa gov/localhealthfoodcantacts

CFPM is required if your food establishment prepares food, such as:
Don't see your type of business? Ask your local health department if you need a CFPM.
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Information Available
oh.wa.gov/foodrules

Food algy is a serious medical conditon that can be lfe-testaning. Athough nzaty any fo0d may cause an alergic reaction
nine major foad allergens cause e United States trained onfaod allergens
as it relates 1o their job duties such as knowing the major food allergens, the symptoms ufan allemc reaction, how to communicate
with Gustomers about allergens. and ways Lo prevent allergens when preparing or serving

Note: Use this document o help your establishment maintain Anlwe Manageua\ Cnntm\ [AMC] Es sure to work with your local
t alheal

Establishment Name

Sireet (Physical Address) Ty |ZP Emall

Contact Name Title ] Position

ection 2 Menu Evaluation
Evaluate supplies and carefully read package labels to {ind patential allergens. Select all used n your
D Fish such as salmon, cod, hakbut. tiapia L Soybeans such as edamame, miso, soy sauce, tempeh, tofu

[ Crustacean shellfish such as crab, lobster. shamp [ Peanuts such as peanut butter, peanut flour, mixed nuts
O Eggs such as egg. eggnog. merngue. mayonnaise [ Wheat such as breads, couscous, pasta, wheat grass
] Milk such as butter, cheese, cream, ghee, milk [ Sesame such as sesame seeds, sesame ail, tahini

[ Troo nuts such as almonds. cashews. coconut. hazelnuts. macadania. pecans. pine nuts. pistachios. walnuts
Section 3: Symptoms of Food Allergies

Al fo0d workers, including senvars, nead 10 know what to fook for in customers with food allergies.

Severe reactions need is liate medical attention, i i ling 911

» Hives « Vomiting or diarrhea + Abdominal cramps

« Flush skin + Coughing or whaezng + Difficulty breathing

« Tingling in mauth + Dizzness, confusicn, anxiety « Loss of consciousness

+ Faca, tongue, o lip swling » Swelling of the throat + Other symptoms are possible

Section 4: Cross-Contact

and surtaces louch: Be sure to 3 'Clezn Kichen 0015 wnen prepanng
reduce allergens. If a mistake is made, the faod must be remade_
Examples
Hands (evon if woaring gloves) and | + Touching almonds and then handiing cheese
i + Using the same spatula to lip a fish palty before a burger patty

000 rans1Er wnen 10008
friendly foads. Proper cooking does n

Surfaces such os cutling boards, | « Cooking bacon on a grill after cooking eggs on the grill suface
pots, pans + Slieing cheesa on a board after cutting bre:

+ Steam from cooking shelfish sprays on nearby food

Steam, splatter, bs
; splatter, crom « Pancake mix with flour spreads ot

» ik drips onto vegetables in refrigerator

£ + Avificial crab stared in same cantainer with cooked crab

+ Putting a knif used 1o spread peanut butter into a jelly jar

Condiments + Soy sauce added to a house-made salad dressing

+ Reusing cooking oil (o saulé vegetables after sauteing fish

e + Cooking fries in a deep fryer aftar cooking breaded chicken tenders

+ Picking croutons off a salad
Mistokes
st « Scraping eggs off a plale instead of making a new dish
Provent cioss contact, Cleaning vl 50ap and wiater wil ramove allergens Trom sufaces. Wash, e, saniize. and ai 01y
all utensils and food contact sufaces before use. For each allergen-friendly menu tem, only use clean.

« utensils such as spatulas, spoons, knives, and gloves
« sufaces cuch as culting boards, pots. pans. baking sheets
« cooking oil and water

AMG Toolkit Food Allergens Page 10f2
DOH 333-341 January 2024

Tool Allergen Awareness

ALLERGEN AWARENESS ':,

FOR FOOD WORKERS

HEALTH

Even a small amount of an allergen can cause a life-threatening reaction. Workers
must know the major food allergens, symptoms nf an allergic reaction, and how to

about gt used in the

Know the MAJOR ALLERGENS
These nine foods are the most common
allergens, but people can be allergic to others.

Y ® ¥

Fish Crustacean Shelifish Wheat

O b S

Eggs Milk Peanuts
o, (o}

Sq ° 6@

Tree Nuts Sesame Soybeans

Know the SYMPTOMS of allergic reactions
Difficulty breathing, cough, wheezing
Swelling of the tongue, lips, or face

Dizziness, paleness, or confusion

Itchy nose, mouth, or face

Nausea, vomiting, diarrhea

Know what to do for ANAPHYLAXIS
(life-threatening allergic reaction)
Immediately Call 911

* Request ambulance with epinephrine
*  Have the individual take their medications
such as epinephrine, antihistamines, or inhaler

Know what to ASK and WHO TO TELL
Talk with customers to understand their food
allergy and carefully share the information with
the manager or designated kitchen staff.

Know how to prevent CROSS CONTACT
Food allergens can transfer when foods,
surfaces, and utensils touch. Allergens do not
go away when cooked.

Wash with soap and water - allergens don’t wipe off
Wash hands with soap and water and change
gloves before preparing food. Always clean and
sanitize surfaces between menu items.

Wash all surfaces to remove allergens:

Wash with warm,  Rinse with Sanitize
soapy water clean water air dry

Prevent Splatters

Keep cooking steam, flour dust, and crumbs from
touching food

Separate Ingredients

Change cooking liquids and oils to ensure
ingredients haven't been mixed with allergens.
Correct Errors

If a mistake is made, remake foods instead of just
removing the allergen from the plate.

Offer Substitute

Inform customer if unable to meet their request.

'DOH 333-337 December 2023, Englsh. To request this document in

' : , HEALTH e ot al 800 5250, et o et of besring cusomers,

please call 71 (Washington Relay) or email doh nformationd doh.wa gor.
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Dogs Welcome

OUTDOORS

Per ode 4), pet dogs
are welcome outdoors. Establishment must submit a plan to the
local health department and have it approved in advance.

Dogs must:

[ 2. stay under

. control or
v leashed

stay off
furniture

not interact
with employees

not go inside the
food establishment
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What is Foodborne Iliness?

An illness that results from the ingestion of contaminated food.

Food can be contaminated by:

Bacteria Virus Toxin Parasite

- : ’( * %

o M =g
Wi ’ - -

gy

Foodborne illness is preventable.




Complications of Foodborne llinesses

Pneumonia

» N g

Hemolytic Uremic Syndrome (HUS)
Guillain Barre Syndrome
Toxoplasmosis

Neurological Damage

Pancreatic Infections

Chronic lliness

Kidney Damage

Blood Poisoning

Washington State Department of Health | 8



Highly Susceptible Populations

Infants * Immunocompromised:
Children = Recent or major surgery
Pregnant Women = Pre-existing/Chronic illness
= HIV/AIDS

Elderly = Diabetes
People on some medications: = Cancer

= Antibiotics = Liver or kidney damage

= Antacids = Ulcers

"  Immuno-suppressive

" aY M
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Foodborne lliness in the United States

48 million
illnesses

* 960,000 in WA

) 20D e 2,560 in WA
ospitalizations
Sabol e 60 in WA

deaths
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True Burden of Disease

CDC

State HD
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Per year,

pGThOgeﬂS e Salmonella, nontyphoidal
C O U Si n g 1- h e e Campylobacter spp.

MOoSst

foodborne...

e Norovirus

National target by 2030:

¢ Sa/mone/la, no ntyp hoidal 11.5 per 100,000 (currently 13.3)

e Clostridium perfringens

o C / b National target by 2030:
ampyiooa cter Spp. 10.9 per 100,000 (currently 17.2)

e Staphylococcus aureus

mmw Hospitalizations

e Norovirus

e Toxoplasma gondii
i National target by 2030:
e E. coli (STEC) 0157 < 3.7 per 100,000 (currently 4.6) Q

e Salmonella, nontyphoidal

Toxoplasma gondii

. : National target by 2030:
Listeria mon ocy tog enes < 0.22 per 100,000 (currently 0.31) @
Norovirus

Campylobacter spp.

Washington State Department of Health | 13



FINS Website

Foodborne lliness

Foodborne illness, (also called food poisoning) is caused by eating and drinking contaminated foods or beverages.
Foodborne illness is a common and costly public health problem. Each year, 1 in 6 Americans get sick by consuming
contaminated foods or beverages. Many different disease-causing germs can contaminate foods, so there are many
different types of ilinesses. Foodborne illness is preventable. Learn how to protect yourself from foodborne illness

Video: What is foodborne illness?

Notify Us About a Foodborne lllness or a Food
Safety Concern

Use the Foodborne lliness Notification System (FINS) to tell us about confirmed or

<oare
. »«L‘*‘“"m
suspected food poisoning, or other food safety concern about a restaurant or place that
REPDI"t an serves food in Washington State.
L~ ]
2

I I Iness or La encuesta esta disponible en espanol.

If you experience any technical difficulties using FINS, contact us.

gy
Oongy

1

4238 I nonrcanon svs

Complaint

www.doh.wa.gov/foodillness




Contamination [mb

e Pathogens and other hazards
get into food.

Contributing

Factorse

e Pathogens already in food grow.

e Pathogens survive a process to
kill or reduce them.

Washington State Department of Health | 15



Washington Foodborne Outbreaks Contributing Factors | 2024

Most frequently identified

1. Contamination from ill food worker

2. Contaminated food and no cooking/freezing
* Raw milk / Raw oysters

3. Improper cooling

Contamination
54%

Proliferation
21%

N=28
Washington State Department of Health | 16



Employee Health
Ill Food Workers

Improper
Cold Holding

Top 10 Risk Factors

Washington Top 10 FBI Risks

Improper
Handwashing

7

Improper
Hot Holding

Bare Hand Contact
RTE Foods

Inadequate
Cooking & Reheating

Improper
Cooling

Improper

9
YAV

Cross
Contamination

Inadequate
Produce Washing Cleaning & Sanitizing

Images from Tacoma-Pierce County Health Department
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Who has jurisdictional authority here?
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Who has jurisdictional authority here?
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Washington State Retail Food Safety: Jurisdiction

See separate document for full list.

O 35 Local Health Jurisdictions
o Restaurants, K-12, Mobile Food, etc. '“\VLWhatcom
SanJua n{;\A

N
D~

Okanogan

O Department of Social & Health Services
o Nursing homes, Assisted Living

O Department of Health
o Hospitals
o State ferries, colleges
o Temporary worker housing, hotels

e Skagit

Snohomis

Jefferson
Spokane

King Lincoln

Grays
Harbor

AN Whitman

Pierce

Thurston

. op- Pacifi i ;
O Department of Children, Youth, & Families @1;) Lewis Yakima o i
o School-age childcare Walikiakvo.~, Witz Wala o
O Department of Agriculture Ska abia

o Custom Slaughter
o Cottage Foods

Washington State Department of Health | 22




The Codes
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Early Food Safety Reqguirements

“Service of sliced butter and cracked
ice shall not be by direct contact
with fingers or hands”

USDA advised visual checks for
cooking

Custard pies had to be cooked in a
425°F oven for at least 20 minutes

No silver polish containing cyanide
may be used

Perishable food must be kept 50°F

I el
Comrtesy Colorady Mediehl Behool
Foune 0. —ALel lwds of handlmg botlep

1934 Restaurant Sanitation Regulations
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Primary Food Safety Rules

Purpose: Provides statewide training and
credentialing requirements for all food

workers.
* Supports uniform baseline food safety

knowledge across tens of thousands of food
workers statewide

Rule will likely be opened to be considered for
changes this year




Primary Food Safety Rules

* Purpose: Establishes uniform, statewide
food safety standards for for retail food
establishments to reduce foodborne
illness and protect public health

Spring

Potential emergency rule request to SBOH (4/8)
Summer

2026 FDA Food Code Expected

We will create and share a crosswalk with FSAC

Fall/Winter
Potential SBOH opening WAC 246-215



Washington Food Code | Chapter 246-215 WAC

””””” Part 1 Part 2
Definitions Management
Wwashington Stare & Personnel

Code

Retail Food
Chapter 246-2 15C06le (WAC)

: ive
nistrati
2 on Admi
Wwashingt

£ ve May 1. 2013

Part 4 Part 5 Part 6

Equipment & Water, Physical
Utensils Plumbing, & Facilities
IVUSIC

Part 7 Part 9

Poisonous or Compliance Alternative
Food

o0

70
2 Bliots B = T
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Annual Mobile Food Caterers Temporary Exempt from Not a Food
Permit Trucks Food Event Permit Establishment

incl. Cottage
Food

Washington State Department of Health | 29
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Food Establishment Employee lliness & Symptom Action Guidance

HEALTH
Symptoms Action Needed by Person in Charge Employee can return to work when
Vomiting EXCLUDE from food establishment Symptom-free for at least 24 hours*
Diarrhea EXCLUDE from food establishment Symptom-free for at least 24 hours*
Jaundice EXCLUDE from food establishment and Only after approval from the Local Health Officer ong
(skin or eye yellowing) Motify Health Department & Regulatory Authority Regulatory Authority
Sore Throat with Fever | RESTRICT from working with open food or clean dishes Symptom-free (or with medical documentation)

Infected Wound or Pus- | RESTRICT from working with open food or clean utensils | After the wound or pus-filled beil is healed or covered, to
filled Boil when wound is red or oozing include a glowe if the wound is on the hand or wrist

Sneezing, coughing,

RESTRICT from working with open food or clean dishes After symptoms have resolved
running nose

Diagnosed lliness: Norovirus, Shigella, Salmonella, E. coli (STEC such as 0157, 026, 0145) or Hepatitis A

EXCLUDE from food establishment and
Motify Health Department & Regulatory Authori

Diagnosed lliness Only after approval from the Local Health Officer

Customer Complaints: Foodborne lliness or Injury

Any reports of
foodborne illness or Notify Regulatory Authority
injury from customers

ANY FOOD CONTAMINATED BY ILL WORKERS MUST BE DISCARDED.

Exclude means to prevent a person from working as an employee in a food establishment or entering a food establishment as an employee
Restrict means to limit the activities of a food employee so that there is no risk of transmitting a disease that is transmissible through food and
the food employes does not work with exposed food, clean equipment/utensils/linens, or unwrapped single use articles.

All complaints of potential foodborne illness or injury
must be reported and any suspect food maintained

*Medical documentation showing workers” symptoms of illness are not transmissible through food may work without special restriction.

WAL 246-215 References: 02205, 02215,

To request this document in another format, call 1-800-525-0127. Deaf or hard of hearing customers, please call 711 {(Washington Relay) or
email doh.informationi@doh.wa gov. DOH 333-376 April 2025




Hepatitis A

SIGNIFICANCE
Low infectious dose
Symptoms can last up to 2 months
Nearly 20,000 estimated infections in 2020

SYMPTOMS
Diarrhea, dark urine, jaundice, and flulike symptoms

COMMON FOODS
Raw Produce, ready to eat foods

PROCESSES TO CONTROL THE PATHOGEN
* Hand hygiene
* Employee health



Norovirus

SIGNIFICANCE
Leading cause of illness: 19-21 million illnesses in U.S. peryear
Over half of outbreaks in U.S. occur in healthcare facilities
Outbreaks can last months

SYMPTOMS
Nausea, vomiting, cramps, diarrhea, fever, myalgia, headache

COMMON FOODS
Raw produce, ready to eat foods, shellfish from contaminated waters

PROCESSES TO CONTROL THE PATHOGEN
* Hand hygiene

* Employee health

* Cleaning and sanitizing procedures




CLARK COUNTY PUBLIC HEALTH
1601 E. Fourth Plain Blvd. * P.O. Box 9825
Vancouver, WA 98666-8825

Phone (360) 397-8428 * Fax (360) 397-8091

Temporary Hand Wash Stations

for Outdoor Food Service

Whenever you are serving food to the public, including offering open food
samples or beverages, a temporary hand wash set up is required.

A temporary hand wash set up must include a 5 gallon insulated container with a
continuously flowing spigot, warm water, soap in a dispenser, single use paper
towels, and a 5 gallon bucket to collect waste water.

5 Gallon Thermal Container

***Hand sanitizer does not replace the need for a hand wash set up.***




Ready to Eat Food

Food that is edible without additional
preparation (or cooking)
Is considered RTE such as:

Food served raw or partially cooked

Washed fruits and vegetables
Cooked TCS food
Garnishes and seasonings

Baked goods

RTE food should never be contacted
with bare hands. Gloves, tongs or
other barriers should be used to
handle RTE food.




“NORA VIRY

T THE IN\IISIBI.E SPRINTER

E—————

STOP ME WITH

’ GI.OVE
i GUARDIAN

Sample image created
with ChatGPT



ton State Department of Health | 37

ing

Wash

D
.
-
o
(&
-
o
(7))
(4°)
p .
F—
L=
od
Q.
-
o
()
(V)
i e
o
O
@
(a8

oy .i‘\a
) y
\@“% g

,,\‘\

1/

/

i/

S/




Salmonella outbreak associated with @
breakftast restaurant in Washington



Salmonella

Infection caused by the bacteria

* The CDC estimates that Salmonella causes about 1.35
million illnesses, 26,500 hospitalizations, and 420 deaths in
the United States every year.

* Annually, there are 600 to 800 cases reported in
Washington.

Commonly recognized vehicles
* Raw (or inadequately cooked) meat, poultry, or eggs
* Contaminated produce (e.g., sprouts, cantaloupe, tomatoes)
* Unpasteurized milk or milk products

Who is more likely to get an infection and
severe illness?

* Infants (children younger than 12 months) who are not
breastfed are more likely to get a Salmonella infection.

e Children

* People with a weakened immune system are the most likely
to have severe infections.




National Onion QOutbreak

COMPANY ANNOUNCEMENT

* Voluntary Recall initiated Gills Onions Voluntarily Recalls Select Lots of
October 23, 2023 Fresh Diced Onion Products Because of Possible
Health Risk
* Onions distributed throughout
West Coast and Canada
Food
* 80 illnesses
= » 18 hospitalizations Gills Onions recall linked to multistate salmonella
>~ . 1death outbreak, CDC says

The CDC is investigating 73 illnesses across 22 states.

BT 1 P, ©




Number of Cases %

10

LTFU

8/6/23 - 11/11/23

National Fresh Diced Onion

Outbreak

Oct 2023

Nov 2023

Cases linked via WGS to S. thompson outbreak
by month of symptom onset

12/13 - CDC Closed
Investigation

Dec 2023

Jan 2024

M Did not eat at Restaurant @ Staff

Feb 2024

Mar 2024 Apr 2024

W Ate at Restaurant

May 2024 Jun 2024 Jul 2024

Data Source: Washington Disease Reporting System (WDRS)



HEALTH Listeria poisoning
3 people dead after Listeria bacteria
found in milkshakes sold at

Washington restaurant
Francisco Guzman
USATODAY
Published 8:43 a.m. ET Aug. 21, 2023
0O v = »
Three people are dead and three others were hospitalized after drinking

milkshakes sold at a Washington restaurant that were contaminated with listeria
bacteria, health officials said.

Investigators linked the outbreak back to Frugals — a restaurant in Tacoma,
Washington, about 30 miles from Seattle — after two of the six people hospitalized
said they drank the milkshakes before getting sick, the Washington State
Department of Health said in a news release Friday.

Investigators collected samples from the ice cream machines, which they said were
not cleaned correctly, and found the bacteria in the machines.

Investigators said the restaurant stopped using the machines on Aug. 8, but people
can get sick up to 7o days after being contaminated with listeria, the health
department said.

Foodborne lliness Outbreak | Frozen Dessert Machines

Update: 2 Listeriosis Cases Connected to
Recalled WA Ice Cream

By News Desk on December 24, 2014

Two Washington state men
in their 50s were recently
hospitalized in connection
with recalled Snoqualmie
Gourmet Ice Cream,
according to the Washington
State Department of Health.
The men, who both live in

Health | Local News:

King County, are now out of

Listeria linked to ice cream sickens 3rd victim — a
year later

Originally published December 9, 2015 at 5:01 pm | Updated December 9. 2015 at 5:26 pm

the hospital and recovering,
said department spokesman Doni
health conditions. One became ill

week of December, he said. “They A year after a recall of Snequalmie ice cream linked to listerla food
.. . ... _ polsoning,athird victim has been sickened by bacteria that lingered
started notici ngsome similarities Inside a machine used to make milkshakes for hospital patients.
Results from lab tests done using

one man’s case as Listeriosis, whil @
Share story

By JoNel Aleccia ¥
Seattle Times health reporter
they are “epidemiologically linkec
Shore A year after a glant recall of Snogualmie Ice cream tled 10
listeria, a third illness has been blamed on the bug after it
apparently lingered In a machine used to make milkshakes
for hospital patients.

strain of Listeria in the now-recall @

Cream Inc. of Snohomish, WA, ha .

A woman in her 40s being treated at the University of
Medical Center was in November
with listeria. When experts did tests, to their surprise, they
found the bacteria matched the genetic fingerprint of the
germ that sickened two other UWMC patients In 2014.

W Tweat

The common factor? All three drank milkshakes made with | oo oo oo oo Ghocalale. 200 P
ice cream from the same UWMC machine, said Dr. Jeff 12374 seess prime

Duchin, health officer with Public Health — Seattle & King with Subscribe & Save.
County.
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Frozen Dessert Machine

OPERATING PROCEDURES

6. Retum to the freezer with a small amount of cleaning
solution. With the black bristle brush, brush clean the

OPERATOR PARTS IDENTIFICATION rear shell bearing at the rear of the freszing cylinder.

Accessories

Figure 6-62
7. Using the long, flexible brush and cleaning solution,
clean the mix inlet tube located in the mix cabinet.
Thoroughly clean this tube all the way up to the
freezing cylinder. This area needs special attention
because bacteria and milkstone can accumulate
here.

=2
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Time-Temperature Control for Safety Foods
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Clostridium perfringens

SIGNIFICANCE
* Cannot be destroyed from cooking
*  Outbreaks common with bulk preparation of food

SYMPTOMS
* Watery diarrhea, nausea, abdominal cramps
COMMON FOODS
* Meats, poultry, gravy, dried or precooked foods, temperature abused TCS foods
PROCESSES TO CONTROL THE PATHOGEN
* Temperature control

* Proper cooling
* Properreheating




Escherichia coli O157:H7

SIGNIFICANCE
Found in environment, foods, and intestines of people and animals

SYMPTOMS
Diarrhea (often bloody), cramps, and vomiting

COMMON FOODS
Undercooked beef, unpasteurized milk/juice, raw produce

PROCESSES TO CONTROL THE PATHOGEN
* Prevent cross contamination

* Fully cooking

* Produce washing

* Employee health




Time-Temperature Conftrol for Safety (TCS) Foods

Dairy products.

N

Sprouts.

formerly called Potentially Hazardous Foods (PHFs)

Cooked rice, cooked beans,

Meat, seafood and eggs. cooked potatoes and cooked vegetables Garlic and fresh herbs in oil or butter.

Whipped butter.
Cut melons. Cut leafy greens. Cut tomatoes.

Washington State Department of Health | S0




Time & Temperature

 Cold @  Hot

@ Tacoma-Pierce County Scan for I@%i: [=]
)HealthDepartment more information: pEjrdELr

Healthy People in Healthy Com

Licensed under CC BY-NC 4.0

Image used with permission from the Tacoma-Pierce County Health Department
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Wild Harvested Mushroom Identification Form '.. HEALTH

This form must be kept in the food establishment for 90 days after receipt. DOH 333-351 July 2024
| Sales Information

Buyer/Food Establishment: Date of Sale:

| Mushroom Information (Mushrooms may only be harvested from WA, OR, ID, CA, MT, or BC)
Common Name Latin Name Amount (weight) | Harvest Location Harvest Date

County:
State/Province:

County:
State/Province:

County:
State/Province:

| Mushroom Identifier Information

Name: Business Name:

Mailing Address: Email:

Phone:

| Mushroom Identifier Attestation

| identified the wild harvested mushrooms listed above and attest to the following: (Both boxes must be checked.)

[0 Mushrooms were identified while fresh (not dried).
[0 Mushrooms are on the approved list of wild harvested mushrooms (see back).

Signature of Mushroom Identifier:

To request this documentin another format, call 1-800-525-0127. Deaf or hard of hearing customers, please call 711 (Washington Relay) or
email doh.informationi@doh.wa.gov.
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Allergen Awareness

O Allergen Awareness
o Materials posted to www.doh.wa.gov/foodrules
m Translations posted

¢ Spanish, Chinese Simplified, Chinese Traditional, Korean, Russian,

Somali, Tagalog, Vietnamese

FOOD ALLERGY?
TELL US.

S B % OD DL %R

ish Crustacean  Wheat Eqgs Milk ree Peanuts Sesame  Soybeans
Shellfish Nuts

These are common allergens. If you have a food allergy to any ingredient, please let us know.

DOH 333-336 December 2023, English, Te requast 18ls dozumant in
ansiher format, il 1-800-525-0127, Daat or kard of &garmy customers,
sleee call TH {Washingbaa Releyh o enail doh.infornation® dobwe gas.

Vaf HEALTH

aaly/
it)" Toolkit: Allergen Awareness

Food allergy is a serious medical candition that can be life-threatening. Although nearly any
nine major faad allergens cause the mostfood allergyreactions in the United States. Food worl
as it relates to their job duties such as knowing the major food allergens. the symptoms of an
with customers about allergens, and ways to prevent allergens when preparing or serving fo
Note. Use this document to help your establishment maintain Active Managerial Control (4
health department for any additional information as needed. (www.dohwagoy/localhealthio
Section 1: Food Establishment Information

Establishment Name

Street (Physical Address) City

Contact Name Title / Pd

Section 2* Menu Evaluation

sluate supplies and carefully read package labels to find potential allergens. Select all u

O Fish such as szlmen, cod, halbul, tlzpia O Soybeans such as edama

O Crustacean shellfish such as crab, lobster, shimp [ Peanuts such as peanut b)

[ Eggs such as egg. 8ggnog. merngus, mayonnaisa [ Wheat such as braads, col

O Milk such as butter, cheese, cream, ghee, milk [ Sesame such as sesame

[ Tree nuts such as almonds, cashews, coconut. hazelnuts, macadamia. pecans, pine nu
Section 3. Symptoms of Food Allergies

All food workers, |r|dudmu SOVers, nued In know whal to look for in customers with food

Severe reactions_need immediate medical attention, including calling 911

« Hives + Vomiting or diarrhea

« Flush skin » Coughing or wheezing

« Tingling in mouth » Dizoness, confusion, anxiety

« Face, tongue, or lip swelling » Swelling of the throat

Examples
Hands (even if wearing gloves) and | « Touching almonds and then handling cheese
il » Using the sama spatula 1o flip a fish patty bafol

Source of cross contact

Surfaces such as culting boards, | « Cooking bacon an a grill after cooking sggs or)
pots, pans = Slicing cheese on a board after cutting bread

+ Steam from cooking shelfish sprays on nearby

Steam, later, bs
» splatter, crum « Pancake mix with flour spreads onto bacon

» Milk drips onto vegetables in refngerator
« Anificial crab stared in same container with cog|
« Putting a knife used to spread peanut butter int
= Soy sauce added to a house-made salad dress)

Storage:

Condiments

» Reusing cooking oil to sauté vegetables after g

Cooking liquids and oils « Cooking fries in a deep Tryer after cooking bre:

ALLERGEN AWARENESS

FOR FOOD WORKERS

HEALTH

Even a small amount of an allergen can cause a life-threatening reaction. Workers
must know the major food allergens, symptoms of an allergic reaction, and how to
communicate about allergens used in the establishment.

Know the MAJOR ALLERGENS
These nine foods are the most common

allergens, but people can be allergic to others.

S ®» ¥

Flsh Crustacean Shallfish Wheat

C B 3

Peamuts
o
Tree Nuts Sesame Soyteans

Know the SYMPTOMS of allergic reactions
Difficulty breathing, cough, wheezing

* Swelling of the tongue, lips, or face

* Dizziness, paleness, or weak pulse

+ Hchy nose, mouth, or face

+  Nausea, vomiting, diarrhes

Know what to do for ANAPHYLAXIS
(life-threatening allergic reaction)
Call 91

* Regquest ambulance with epinephrine
* Have the individual inject epinephrine
* Antihistamines may help

Know what to ASK and WHO TO TELL

Talk with customers to understand their focd
allergy and carefully share the information
with the manager or designated kitchen staff.

Know how to prevent CROSS CONTACT
Food allergens can transfer when foods and
surfaces touch, Allergens do not go away
when cooked.

Wash with soap and water - allergens don't wipe off
Wash hands with soap and water and change
gloves before preparing focd. Always clean
and sanitize surfaces between menu items.

Wash all surfaces to remove allergens:

k
» L2k,

s with Sanitlze &
clean water ar dry

Wash with warm,
095y water

Prevent Splatters

Keep cooking steam, flour dust, and crumbs
from touching food.

Separate Ingredients

Change cooking Hquids and ensure Ingredients
haven't been mixed with allergens.

Correct Errors

Remake foods instead of just remaoving the
alergen from the plate.

Provide Substitute
Inform customer if unable to meet their request,

J0% 333337 Jecewber 2021, Eay i %o recuest this dacument In

Vel HEALTH o o s,

wease cal T Nasvnghon Beay) or enas Cebivioms ation 651 ma guv.

Mistabes + Picking croutans off a salad

+ Scraping =ggs off = plate instea of making 2 new dish

« hands

» ulensils such as spatulas, spoons. knives, and gloves

« surfaces such as cutting boards, pots. pans, baking sheets
« cooking oil and water

Prevent cioss-contact, Cleaning with soap and water will ramove allergens Trom surfaces. Wash, inse, sanitize, and ain dry

all utensils and food contact surfaces before use. For each allergen-dniendly menu item, only use clean.

AMC Toolkit Food Allergens
DOH 333341 January 2024

Page 10r2
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Broccoli Brussels Cauliflower Cabbage Kohlrabi

You are the broccoli.
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Thank you

Website
www.doh.wa.gov/foodrules

Email
food.safety@doh.wa.gov
susan.shelton@doh.wa.gov

Subscribe

hitps://public. govdellve% .com/accounts/ WADOH/
subscriber/new
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To request this document in another format, call 1-800-525-0127. Deaf or hard of

hearing customers, please call 711 (Washington Relay) or email civil.rights@doh.wa.gov.
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