
Environmental Health 
Food Sa fe t y & Sa n it a t ion

Presented by:
Becky Fletcher, Environmental Health Officer - Juneau
Heidi Isernhagen, Environmental Health Officer – Soldotna
Special Thanks to Alex Carlson – Sitka EHO

What to Expect During 
an Inspection



In s p e ct io n  Fo r m

Foodborne Illness Risk Factors



In s p e ct io n  
Fo r m

Good Retail Practices (GRP’s)



Em p lo ye e  Kn o w le d ge  

•Certified Food Protection 
Manager on staff 

•Person in charge demonstrates 
appropriate knowledge and can 
preform duties

•Food Worker Cards for all food 
workers. 



Cert ified  Food Prot ect ion  Ma n a ge r 

• Identifying hazards in the daily operation 
of the food establishment

• Developing and implementing policies 
and procedures to prevent foodborne 
illness.

• Training employees about the 
requirements of this chapter

• Directing food preparation activities and 
corrective actions, as needed, to protect 
the health of the consumer.

• Monitoring daily operation on a periodic 
basis to ensure the food safety policies 
and procedures are followed.

• ANSI-CFP accredited program 



Ala ska  Food Worke r Ca rd

Wh o n eeds on e?
• Anyone who works with 

unpackaged foods, potentially 
hazardous food or food-
contact surfaces.

• Chefs, cooks, servers, 
bartenders, meat cutters, food 
counter workers, dishwasher

How m u ch  do t h ey cost ?
• $10.00 and valid for three 

years



Em p lo ye e  He a lt h  

• Do staff and workers know 
which illnesses and symptoms 
one cannot work in the kitchen 
with?

• Do staff know which illnesses 
need to be reported to Food 
Safety and Sanitation staff?

• How are cuts and open wounds 
handled?

• Are observations consistent 
with that knowledge?



Preven t in g Con t a m in a t ion  By Ha n ds

• Are hands washed for at least 10 seconds with soap, 
using “vigorous friction” to clean fingers, fingertips 
and fingernails, between fingers, hands and exposed 
portion of arms?

• Do staff wash their hands:
⚬ Before engaging in food preparation
⚬ After touching bare human body parts other than 

clean hands
⚬ After using the restroom, handling service animals 

or aquatic animals
⚬ After breaks, eating, drinking, coughing, sneezing, 

or using a disposable handkerchief or tissue
⚬ After handling soiled equipment or utensils
⚬ During food preparation, as often as necessary to 

avoid cross contamination

• Are handwashing facilities supplied with soap and 
paper towels that are in a dispenser?



Approved Sou rce  

• Meat, poultry or game meat must 
come from a USDA inspected facility / 
approved commercial processor. 

• No sport caught fish.
• Ice must be from an approved source 

or made on site from approved water 
sources. 

• Shellfish from an approved source only 
– tags must be kept for 90 days. 

• Parasite destruction records.
• No Cottage Foods or home canned 

goods
• Any CBD products must be approved 

by USDA Hemp Program in Alaska



Food Con t a ct  Su rfa ces Prope rly Clea n ed 
a n d Sa n it ized

• Food contact surfaces are washed, rinsed and 
sanitized 

• Mechanical/ manual ware washing and 
sanitizing

• Chemical/heat sanitizing

• Bleach and water sanitizer  50-100 PPM

• Quaternary Ammonium, levels per 
manufacturer’s instructions (typically  150-400 
PPM or 200-400 PPM for food contact surfaces)

• Heat sanitizing 
⚬ 180-194 F final rinse temperature
⚬ 160F or higher utensil temperature



Food Sepa ra t ed  a n d Prot ect ed

• Raw meat prepared in a manner not to 
contaminate ready to eat foods

• Cutting boards and utensils washed, 
rinsed and sanitized between different 
meats and ready to eat food

• Preparing in succession of different raw 
animal foods, each requiring a higher 
cooking temperature

• Safe refrigeration storage - based on 
cooking temperatures:

⚬ RTE foods
⚬ Raw seafood, fish, eggs
⚬ Raw beef
⚬ Pork 
⚬ Raw ground Meat
⚬ Poultry



Prope r 
Disposit ion  of 

Re t u rn ed, 
Previou sly 

Se rved, 
Recon dit ion ed 

a n d Un sa fe  
Food

• The operator of a food establishment shall discard or 
recondition unsafe, adulterated, or contaminated food 
as follows:

• Food that is unsafe, adulterated, or not honestly 
presented, as specified at 18 AAC 31.200, must be 
discarded or may be reconditioned according to the 
establishment’s procedure;

• Food that is not from an approved source, as specified 
in 18 AAC 31.200, must be discarded; 

• Ready-to-eat food that may have been contaminated by 
an employee who has been restricted or excluded, as 
specified in 18 AAC 31.300, must be discarded; 

• Food that is contaminated by an employee, consumer, 
or other individual through contact with hands, bodily 
discharges, or other means must be discarded



Cookin g Tem pera t u re s a n d Tim e

• Poultry; stuffed meat, seafood, pasta, game meat, or poultry; 
stuffing containing meat, seafood, ratites, or poultry; traditional 
wild game meat: 
⚬ 165F 15 seconds

• Ground or restructured meat, seafood; ratites; and injected 
meat: 
⚬ 145F  3 minutes
⚬ 150F  1 minute
⚬ 155F  15 seconds
⚬ 158F  1 second

• Meat; seafood; other potentially hazardous food requiring 
cooking, including seafood and eggs;  
⚬ 145F  15 seconds 



Th erm om et e r  Ca libra t ion



Cold  Holdin g

• Always keep potentially 
hazardous foods at 41F or 
below 

• Shelled pasteurized eggs at 
ambient are temperature of 
45F or below

• Discard food that has been 
held between 41-135F for 
longer than 4 hours

• INTERNAL FOOD TEMP 

41F



Hot  Holdin g

• Food is held at an internal 
temperature of 135F or 
above

• Rare beef may be held at 
an internal temperature of 
130F



Reh ea t in g Foods for  Hot  Holding

• Rapidly reheat to 165F or 
more within 2 hours and can 
only be reheated once

• Stir frequently

• Hot hold at 135F or more 

• Do not use hot holding 
equipment to reheat food



Prope r 
Coolin g 

Tim es 
a n d 

Tem pera t u re s



Tim e  a s Con t rol

Tim e , in s t e a d  o f Te m p e ra t u re  m a y b e  u se d  a s  a  p u b lic h e a lt h  con t ro l if:

• The food has an initial temperature of 41F or below, or 135F or above

• Is marked or otherwise identified to indiate the time that is 4 hours past 
the point in time when the food is removed from temperature control;

• within 4 hours after the food is removed from temperature control it is 
either cooked and served, served, or discarded

• Written procedures must be developed



"Con su m in g ra w or  
u n de rcooked m ea t s, 

pou lt ry, sea food, 
sh e llfish , or  eggs m a y 
in crea se  you r r isk of 
foodborn e  illn e ss. "

Can be done in two ways:

1. In the description of the food item on the menu, such as
• “oysters on the half-shell (raw oysters)”
• “raw-egg Caesar salad”
• “hamburgers (can be cooked to order)”

OR

2. Placing an asterisk by the name of the food and using a 
footnote that states that the items:

• are served raw or undercooked, or
• contain (or may contain) raw or undercooked 

ingredients

Con su m er Advisory



Ch em ica ls

• Only poisonous or toxic materials that are necessary to clean and sanitize food 
contact surfaces are allowed on the premises. 

• Chemicals are properly labeled, legible, and legible manufacturing label on 
container

• Containers filled from a master container are clearly identified  with common 
name of chemical

• Ensure proper storage so they cannot contaminate food, clean food contact 
surfaces, laundered linens, or single service or single service articles

• poisonous or toxic materials are located in an area that is not over food, clean 
food-contact surfaces, laundered linens, or single-service or single-use articles

• Personal medication is properly labeled and store to prevent cross contamination. 



Pest icides 

• Pesticides are stored 
separate from chemicals 
used for cleaning and 
sanitizing 

• Prevent cross contamination 
by proper storage and 
labeling

• No Rodent Poison



High ly 
Su scept ib le  
Popu la t ion

• Definition:
⚬ A group of persons who are more likely than other populations to 

experience foodborne illness because they are:
⚬ immuno-compromised, preschool aged children, or older adults; 

and 
⚬ obtaining food at a facility that provides services such as custodial 

care or health care

• Staff cannot serve:
⚬ Raw or undercooked seafood, animal foods, shellfish, raw 

marinated seafood
⚬ Raw seed sprouts
⚬ Unpasteurized juices
⚬ Raw shell eggs unless thoroughly cooked



Specific Requ irem en t s for  Ce rt a in  Foods
Shellstock Tags for Molluscan Shellfish

• The date the container is empty 
must be recorded on tag• Tags must be kept for 90 days



Specific Requ irem en t s for  Ce rt a in  Foods

• Supplier Letter of Gurantee

• Logs Documenting Time/Temp for 
freezing fish

Parasite Destruction for Raw Fish

(A) frozen and stored at a temperature of -4° F or below for at 
least 168 hours;

(B) frozen at -31° F or below until solid and stored at -31° F for at 
least 15 hours; or

(C) frozen at -31° F or below until solid and stored at -4° F or 
below for at least 24 hours; and

The operator creates and retains records, as specified in
18 AAC 31.335, for seafood subject to this section.



Specia l Processe s

• There are some processes that 
require additional 
attention/approvals. 
⚬ Sushi Rice
⚬ Sprouts
⚬ Reduced Oxygen Packaging
⚬ Packaged juices
⚬ Sous-vide

• May require a Hazard Analysis & 
Critical Control Point (HACCP) plan



• Short term and long term corrections
• Repeat Violations
• Logs – etc.

Not ed Viola t ion s – Wh a t  Ha ppen s Now?



• Alaska Food Code Regulations 18 AAC 31
https://dec.alaska.gov/media/1034/18-aac-31.pdf

• Additional guidance documents are located here:
https://dec.alaska.gov/eh/fss/food/resources/risk-factor-

resources/
https://dec.alaska.gov/eh/fss/resources?s=food

• Local Environmental Health Officer contacts can be found 
here:

https://dec.alaska.gov/eh/fss/staff/

Qu e st ion s
?

https://dec.alaska.gov/media/1034/18-aac-31.pdf
https://dec.alaska.gov/eh/fss/food/resources/risk-factor-resources/
https://dec.alaska.gov/eh/fss/food/resources/risk-factor-resources/
https://dec.alaska.gov/eh/fss/resources?s=food
https://dec.alaska.gov/eh/fss/staff/
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