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DEPARTMENT OF HUMAN SERVICES

LICENSED FACILITY TRIENNIAL FOODHANDLER PROGRAM REVIEW FORM
A. Minimum Standards for Program Providers - OAR 333-175-0041

  







  In Compliance







    







  Yes              No           
	1
	LPHA may appoint an individual as a Designated Agent if they meet have sufficient experience, the ability to provide training and testing and ability to safeguard all materials.
	
	

	2
	If a Designated Agent is appointed, the LPHA is responsible for proper program administration and delivery.
	
	

	3
	LPHA shall ensure that food handler training programs are provided within their jurisdiction.
	
	


Comments:

B. Program Content - OAR 333-175-0051

  







  In Compliance







    







  Yes              No           
	1
	LPHA will provide training content covering all of the required learning outcomes listed in this rule.
	
	


Comments:

C. Administration - OAR 333-175-0061

  







  In Compliance







    







  Yes              No           
	1
	Program providers use class, self-training materials and exam for training.
	
	

	2
	If alternative methods are used, alternative criteria are approved by the Department.
	
	

	3
	LPHA must use Department-provided food handler training program materials and exam questions.
	
	

	4
	If alternative materials or exam questions are used, alternative criteria are approved by the Department.
	
	

	5
	Each food handler training exam consists of 32 multiple-choice questions.
	
	

	6
	Food handlers are allowed to refer to training manual or notes while taking the exam.
	
	

	7
	Upon successful completion of the program, foodhandler is allowed to keep the training manual.
	
	

	8
	Program providers retain the food handler answer sheets, records and cards for three years.
	
	

	9
	Proctors verify the identity of the food handler taking the exam and receiving certification.
	
	

	10
	Program providers maintain a plan to access service for food workers with special needs that allows worker the option to take the exam orally on job duties or to receive assistance in reading the test.
	
	

	11
	If a restricted certificate is issued, it outlines the specific duties of the cardholder and allows the restrictions to be removed upon successful completion of the food handler training program.
	
	

	12
	Program providers give specific feedback on questions missed to all food handlers who fail the exam.
	
	

	13
	Program provider ensures that a knowledgeable person is available to answer questions about the exam and program content.
	
	

	14
	Program providers rotate exam version at least quarterly.
	
	

	15
	Self-proctoring of the exam is not allowed.
	
	

	16
	Exams are kept physically secure during the training and exam.
	
	

	17
	Provider submits all information listed in (15) to the Department annually.  For LPHA this information is submitted annually for the Licensed Facility Statistics Report.
	
	


Comments:

D. Administration - OAR 333-175-0061- Internet Providers Only

  







  In Compliance







    







  Yes              No           
	1
	Providers verify the identity of the examinee by requiring a proctor login page with data regarding both the examinee and the employer.
	
	

	2
	Before taking the exam, the proctor login page is completed or an affidavit is printed which enables the proctor to certify that; they are at least 18, reside in Oregon, will be present during the exam, will maintain the integrity and security of the exam and will verify the identity of the person taking the exam.
	
	

	3
	If an affidavit is used, it is mailed or faxed to the program providers and is reviewed before the certification of program completion is issued.
	
	

	4
	If a login page is use, the program provider must review the information on the proctor login page before the certificate of program completion is issued.
	
	


Comments:

D. Requirements for Food Handler Training Program Qualifications- OAR 333-175-0071

   




 


  In Compliance







    







  Yes              No            
	1
	All trainers must either be a REHS, REHST or have a current certification from an approved food manager training course, unless using self-training materials.
	
	


Comments:

E. Successful Completion of Food Handler Training Program - OAR 333-175-0081

   




 


  In Compliance







    







  Yes              No           
	1
	Cards are issued if the food handler receives a minimum score of 75%.
	
	


Comments:

F. Reciprocity - OAR 333-175-0091
   




 


  In Compliance







    







  Yes              No        
	1
	LPHA honors cards issued statewide.
	
	

	2
	LPHA does not require those with current certification from Department-approved food manager training programs to obtain food handlers certificate.
	
	


Comments:

G. Fees - OAR 333-175-0101

 







  In Compliance







    







  Yes              No              
	1
	Providers charge a maximum of $10 per person for administration of program and issuance of certificate of program completion.
	
	

	2
	If necessary, provider may assess a new program fee each time a participant takes or retakes all or part of a program or certification exam.
	
	

	3
	Providers charge a maximum of $5 per person for duplicate certificates.
	
	


Comments:

H. General - OAR 333-175-0111

   




 


    In Compliance







       







    Yes               No             
	1
	Provider makes reasonable accommodations for training workers with disabilities and provides culturally appropriate training.
	
	

	2
	LPHA must provide Designated Agent information to the Department prior to training and/or certification of food workers.
	
	


Comments:

I. Certificate Requirements

   




 


    In Compliance







       







    Yes               No             
	1
	Certificate will be printed with DHS logo
	
	

	2
	Certificate states, “This certifies the <name> has completed a training program in accordance with ORS 624.”
	
	

	3
	Certificate states, “This card must be show to a representative of the local health department of Oregon Department of Human Services upon request and is not transferable.”
	
	

	4
	Certificate states, “Valid throughout Oregon.”
	
	

	5
	Certificate clearly shows expiration date 
	
	

	6
	Certificate is printed on card stock paper
	
	


Comments:

LEARNING OUTCOMES CHECKLIST FOR PRESENTATION – OAR 333-175-0051

Poor Personal Hygiene

The correct technique for hand washing is

· Running warm water, soap & lather

· Scrub hands thoroughly (15-20 seconds)

· Dry hands with single-use towel, cloth towel roll, or air dryer

· Sanitizers are not acceptable substitutes to hand washing

Food handlers need to wash their hands:

· After using the toilet and again when entering work area (double hand washing)

· After blowing nose, smoking, eating, or drinking (double hand washing)

· After handling raw food, dirty dishes, garbage, detergents and toxic materials

· Before putting on and after taking off gloves

Hygiene Practices

· Plastic gloves are capable of spreading germs and do not substitute for proper hand washing

· Fingernails should be trimmed short 

· Smoking, and eating is prohibited in food preparation and storage areas 

· Do not work when ill with diarrhea, vomiting, fever, sneezing, and runny nose 

· Do not handle food with an infected cut or burn, pus or boil 

Cross Contamination

· Define and identify cross contamination 

Methods to prevent cross contamination:

· Wash, rinse, and sanitize utensils, work surfaces and equipment between uses

· Slicers should be cleaned and sanitized when switching foods to be sliced

· The procedure for in-place cleaning is to wash with warm soapy water, rinse with clear water and wipe with (50-100ppm chlorine residual) sanitizer

· Do not reuse food from a customer’s table unless in unopened packages 

· Workers must use clean utensils, instead of hands, for dispensing food and store scoops with handle extended out of the food

Storage conditions to minimize the potential for cross contamination:

· Store raw meats below and separate from ready-to-eat food 

· Store food off the floor.

· Store chemicals/cleansers separate from food, utensils, and single service items

· Properly label all chemicals and pesticides

· In-use wiping cloths need to be stored in sanitizer between uses 

· Use test strips for checking sanitizer concentration 

Improper Final Cooking Temperature

The following proper cooking (internal) temperatures: 

· Poultry – 165 degrees F

· Hamburger – 155 degrees F 

· Pork, fish, steak, eggs, lamb, seafood - 145 degrees F 

· Beef roasts- 130 degrees F

· Cooking recommended temperature kills disease-causing germs 

· Heating doesn’t affect the illness causing properties of toxins

· Reheating of food for hot holding must reach 165 degrees F within 2 hours

Inadequate Temperature Control

Thermometers:

· Refrigerator thermometers

· Probe (food) thermometers

· Use of thermometers 

· Cleaning between uses

· The proper technique for calibration of probe thermometers is to use ice water

· Use the probe thermometer when cooling, reheating, hot holding and cold holding 

Temperature abuse of foods

· Do not hold food between 41 degrees F and 140 degrees F 

· Foods that will support bacterial growth

· Identify proper ice level for cold holding is level with the food

· Approved thawing methods

· Identify that proper cooling requires foods to cool from 140 degrees F to 41 degrees F in six hours or less by cooling from:

· 140 degrees F to 70 degrees F in 2 hours

· 70 degrees F to 41 degrees F in four hours

Techniques for rapid cooling: 

· Ice bath, stirring and ice wands

· Shallow pans and Small portions
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