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Food Safety Training for all Employees 
 
 

City and state food codes require that all persons, preparing and serving food 

be trained and certified in food safety.  In addition, at least one employee must 

be the designated “person-in-charge” (PIC) and be trained and certified in food 

safety manager.  A PIC must be on duty at all times the operation is open.  

Certification in Food Safety will help you to fulfill your duties as the PIC that is 

responsible of food safety practices described in sections 229.163 (b) and 

229.163  (c) of the Texas State Food Code.   It will also help you to train 

employees in how to properly conduct a 20 second hand wash prior to starting 

work, after handling raw products or visiting the restroom and understanding 

that failure to manage required temperature and time controls can result in a 

foodborne illness. More importantly it will give you the necessary tools to 

create and maintain a “culture of food safety” in your day to day operations. 
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Managers Food Safety Guide 
 

I. General: 
1. The City has adopted the Texas Food Establishment Rules (TFER) as the standard for all 

retail foodservice operations within its corporate limits. The new Food Code places more 
emphasis on management’s responsibility for preventing foodborne disease.  A complete 
copy of the TFER and a Managers Guide to Food Safety Rules can be downloaded at the 
following website: http://www.foodsafesa.com/starting-a-food-business 

2. It is not the intent or purpose of this guide to interpret or replace the officially adopted TFER. 
The purpose of this manual is to provide information to foodservice managers on major 
requirements of the rules.   In addition, this guide describes what foodservice managers are 
expected to know about food safety hazards inherit to their specific operation.   It is essential 
that foodservice managers realize that the failure to identify and monitor critical control 
points (CCP) may significantly increase the risk of foodborne disease. 

3. Based on the risks of foodborne illness inherent to the food operation the foodservice 
manager or person in charge is expected to demonstrate to the health authority knowledge 
of foodborne disease prevention and the application of the principles HACCP.  Managers 
must also be knowledgeable of the requirements of the TFER.  

 

II.  Principles of HACCP: 
1. HACCP stands for Hazard Analysis and Critical Control Point, which is a prevention-based 

food safety system. HACCP systems are designed to prevent the occurrence of potential 
food safety problems. This is achieved by assessing the inherent hazards and risks of menu 
items prepared and served in retail foodservice operations.  For example, smaller operations 
with a limited menu (snack bar) will normally involve fewer food safety hazards than larger 
full service facilities with numerous menu items. 

2. HACCP is a system that identifies specific foodborne hazards -- biological, chemical, or 
physical contaminants -- that can adversely affect the safety of the food product. The hazard 
analysis serves as the basis for establishing critical control points (CCPs) that must be 
controlled by management to ensure the safety of the food. 

3. Employee training is key to successful implementation of HACCP. Employees must learn 
which control points are critical in an operation and what the critical limits are for these 
points.  Managers must also routinely monitor CCPs during food preparation and service.  

 
 

III.  Requirement for Manager Training and Certification: 
Foodservice managers are expected to attend and complete an approved Food Sanitation 
Management course.  This can be accomplished by completing and passing the examination for 
a state approved 15-hour course.  The state approved 15-hour course is acceptable throughout 
the state of Texas and can be used in other municipalities.  Managers are also expected to 
provide on-going training to their employees on food safety.   
 

IV. Compliance Inspections and Hazard Evaluations: 
Health Inspectors will evaluate all foodservice facilities licensed by the City to determine 
compliance with TFER  requirements.  The frequency of compliance inspections will be based 
on the level of risk represented by the facility (i.e., level one, two or three).   Level One facilities 
serving only packaged foods will be inspected once a year as a minimum. Level Two facilities 
preparing and serving only one or two potentially hazardous foods will be inspected at least 
twice a year.  Level Three represent a higher level of public health risk and will be inspected 
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   Examples of Critical Control Points (CCP) 
� Handwashing (20 second technique). 
� Employee health. 
� Food supply from approved sources. 
� Temperature of incoming cold foods. 
� Temperature of cold foods in storage. 
� Time required for thawing frozen food. 
� Time cold foods at room temperature. 
� Temperature & time for cooking foods. 
� Temperature & time for cooling foods. 
� Temperature & time for display. 
� Time-date label for foods in storage. 
� Temperature & time for reheating. 
� Sanitizing of equipment and utensils. 

( Note: this is not a complete list of CCPs) 

three or more times a year as a minimum.  Health Inspectors will also visit Level Three and 
Level Four facilities to provide guidance and food safety consultation. The purpose these 
consultation visits is to determine if critical points are being monitored by foodservice managers.  
Selected facilities may be visited on a monthly basis. 

 

V.  Obtaining a Copy of the Texas Food Establishment Rules (TFER) : .  
 TFER has been adopted by the City. A complete copy of the 150+ page TFER can be 
downloaded at the following Website: http://www.foodsafesa.com/starting-a-food-business 
 

  
1 Management and Supervision:  
� A manager or designated person-in-charge of operations must be present on the premises 

whenever the facility is open for operation. 
� The manager or person-in-charge of a foodservice facility is required to attend either a State 

Approved Food Manager Certification Course.  
� The person-in-charge is responsible for all phases of operation and supervision, and is 

expected know and monitor critical control points in food handling and preparation. 
� Examples of Critical Control Points managers need to know:  
 

 
 
2 Personal Health and Hygiene:  

� Employees handling food during preparation and service shall wash 
their hands using proper techniques. During food preparation 
activities employees are expected to avoid touching “zones of 
contamination” such as hair, nose, dirty aprons, dirty utensils, 
housekeeping equipment and restrooms.  Managers are expected to 
monitor handwashing practices and take immediate action to correct 

poor handwashing habits.  Contact of ready-to-eat food with bare hands shall be minimized 
by the use of suitable utensils such as deli tissue, spatulas, tongs, single-use gloves or 
dispensing equipment (note: bare hand contact of ready to eat foods has resulted in 
numerous outbreaks of Hepatitis A and the highly contagious Norovirus).  
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� Employee Health:  Employees are required to sign a written agreement to report certain 
illnesses to their supervisors. 

� Handwashing Stations:  Handwashing stations must provide for convenient use by 
employees in food preparation, food dispensing, and warewashing; and in, or immediately 
adjacent to, toilet rooms. Handwashing stations shall be supplied with soap, towels or other 
hand drying materials and maintained in a clean condition at all times.  Handwashing 
stations shall be equipped to provide water at a temperature of at least 100°F through a 
mixing valve or combination faucet. 

 
3. Food Sources and Condition:  
Food shall be obtained from approved sources that comply with federal, state and local food 
law.  Food prepared in a private home may not be used or offered for human consumption in a 
food establishment. 
 
4. Food Safety Temperatures  

� Requirements for Keeping Foods Cold: Refrigerated, potentially hazardous 
food (PHF)shall be received at a temperature of 41°F or below except when 
the food temperature is specified in other law governing its distribution 
(examples include milk,  shellfish, and shell eggs). Frozen foods will be 

received frozen with no evidence of prior thawing.  Managers will establish programs to 
ensure that food temperature is checked upon arrival and free of evidence of previous 
temperature abuse in transportation and distribution. Managers will maintain written logs 
and records of food temperatures as necessary.  Upon delivery foods will be properly stored 
at required temperatures. All new cold storage units must meet the 41 F requirement.  

 
� Cooking Temperatures Requirements: Raw animal foods such as eggs, fish, meat, poultry, 

and foods containing these raw animal foods, shall be cooked to a temperature and for a 
time that complies with the following Texas Food Code requirements: 

 
Food Temperature and Time 

Raw shell eggs 145 (0F) for 15 seconds 
Pork, ratites, injected meats, and  

game animals commercially raised 
155 (0F) for 15 seconds or 
150 (0F) for 1 minutes or 
145 (0F) for 3 minutes 

Poultry, wild game animals, stuffed pasta, 
stuffed fish,   ratites, stuffed meat 

 
165 (0F) for 15 seconds 

Whole roast beef Ask Health Authority for guidance  
 
5. Other Temperature Requirements: 

� Hamburger patties: Due to the high risk that toxigenic E. coli 
bacteria represents, a system must be in place that ensures that the 
required internal temperature is reached. Hamburger patties must 
be cooked to an internal temperature of 155 (0F) for 15 seconds. 

 
 
� Microwave Cooking: Foods cooked in a microwave oven shall be rotated or stirred 

throughout or midway during cooking to compensate for uneven distribution of heat; 
covered to retain surface moisture; and heated to a temperature of at least 165°F in all 
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parts of the food. In addition food will be allowed to stand covered for 2 minutes after 
cooking to obtain temperature equilibrium.  

� Reheating of Food:  Potentially hazardous food that is cooked, cooled, and then 
reheated for hot holding shall be reheated so that all parts of the food reach a 
temperature of at least 165°F for 15 seconds.  Food reheated in a microwave oven for 
hot holding shall be reheated so that all parts of the food reach a temperature of at least 
165°.   
 

� Thawing Frozen Food: 
� Under refrigeration that maintains the food temperature at 41°F or less. 
� Completely submerged under running water (temperature not to exceed 41 F for a period of 

more than 4 hrs.) 
� Part of the cooking process or other approved method described in a written Food Safety 

Plan. 
 
6 Cooling Procedures for Cooked Food: 
� Foods that require temperature control for safety (TCS) shall be cooled within 2 hours, from 

135°F to 70°F; and within 4 hours, from 70°F to 41°F or less. TCS food will not be allowed to 
remain in the danger zone for than 4 hours. If time is used as a control a written HACCP 
plan must be submitted to the Health Authority. 

� Cooling Methods:  (1) Placing the food in shallow pans;  (2) Separating the food into smaller 
or thinner portions;   (3) Using rapid cooling equipment;  (4) Stirring the food in a container 
placed in an ice water bath;  (5) Using containers that facilitate heat transfer;  (6) Adding ice 
as an ingredient.  

 
   7   PHF Hot and Cold Holding: 
� After proper cooking hot foods held for service shall be maintained at 135 F or discarded 

after four hours. 
� Cold foods held for service shall be maintained at 41°F or discarded after four hours. 
 
8 . Date Marking: Refrigerated, ready-to-eat, TCS foods prepared and held refrigerated for 
more than 24 hours in a food establishment shall be clearly marked at the time of preparation to 
indicate the date by which the food shall be consumed which is, including the day of 
preparation:  (1) 7 calendar days or less from the day that the food is prepared, if the food is 
maintained at 41°F or less; or  (2) 4 calendar days or less from the day the food is prepared, if 
the food is maintained at 45°F.  
 
9. Food Storage:  Food shall be protected from contamination by storing in a clean, dry location 
at least 6 inches above the floor where it is not exposed to splash, dust, or other contamination. 
Food may not be stored:  In locker rooms;  In toilet rooms;  In dressing rooms; In garbage 
rooms; In mechanical rooms; Under sewer lines that are not shielded to intercept potential drips; 
Under leaking water lines, including leaking automatic fire sprinkler heads, or under lines on 
which water has condensed; or  Under other sources of contamination.  
 
10. Foods on Display: Food on display shall be protected from contamination by the use of 

packaging; counter, service line, or salad bar food guards; display cases; or other effective 
means.  
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11. Specialized Processing: Specialized food processing and packaging such as reduced 
oxygen packaging shall not be done without prior notification and approval by the health 
authority.  Approval of such processing will be based on a written HACCP plan submitted by 
the foodservice manager. 

 
12. Equipment Design and Construction: Food equipment that has been tested and certified 

for use in a foodservice facility by an American National Standards Institute (ANSI)-
accredited certification program, such as the National Sanitation Foundation (NSF) will be 
deemed to comply provisions of the Code. 

�  Food equipment and utensils shall be constructed of materials that are: (A) Safe;  (B) 
Durable, corrosion-resistant, and nonabsorbent; (C) Sufficient in weight and thickness to 
withstand repeated warewashing; (D) Finished to have a smooth, easily cleanable surface; 

and (E) Resistant to pitting, chipping, crazing, scratching, scoring, distortion, and 
decomposition. 

� Food utensils and other food-contact surfaces shall be: (A) Smooth; (B) Free of breaks, 
open seams, cracks, chips, inclusions, pits, and similar imperfections; (C) Free of sharp 
internal angles, corners, and crevices; and (D) Finished to have smooth welds and joints.  

� Equipment that is fixed because it is not easily movable shall be installed so that it is: (1) 
Spaced to allow access for cleaning along the sides, behind, and above the equipment;  (2) 
Spaced from adjoining equipment, walls, and ceilings a distance of not more than 1 
millimeter or one thirty-second inch; or (3) Sealed to adjoining equipment or walls, if the 
equipment is exposed to spillage or seepage. 

� Equipment shall be maintained in a state of good repair and condition. Cutting or piercing 
parts of can openers shall be kept sharp to minimize the creation of metal fragments that 
can contaminate food when the container is opened.  Surfaces such as cutting blocks and 
boards that are subject to scratching and scoring shall be resurfaced if they can no longer 
be effectively cleaned and sanitized, or discarded if they are not capable of being 
resurfaced. 

 
13. Temperature Measurement Devices:  Temperature measuring devices shall be provided in 

mechanically refrigerated or hot food storage units.  The sensor of a temperature measuring 
device shall be located to measure the air temperature in the warmest part of a 
mechanically refrigerated unit and in the coolest part of a hot food storage unit.  Food 
handlers must be provided and trained in the use of thermometers to check the internal 
temperature of foods upon delivery, storage, preparation and service. 

 
14. Cleaning and Sanitizing of Dishes, Utensils and Other Food Contact Surfaces: Automated 

dishwashing machines shall be designed, constructed, operated and maintained in 
accordance with requirements of the Texas Food Code. All employees performing cleaning 
and sanitation duties will be trained in correct procedures and  able to demonstrate correct 
use of equipment and supplies being used. Employees will be trained in and follow label 
directions when using chemical cleaners and sanitizers. 

� Warewashing:  When manual warewashing is performed a sink with at least 3 compartments 
shall be provided for manually washing, rinsing, and sanitizing equipment and utensils.   
Sink compartments shall be large enough to accommodate immersion of the largest 
equipment and utensils.  

� If hot water is used for sanitization in manual warewashing operations, the sanitizing 
compartment of the sink shall be:  Designed with an integral heating device that is capable 
of maintaining water at a temperature not less than 171°F; and (B) Provided with a rack or 
basket to allow complete immersion of equipment and utensils into the hot water.  
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� If a chemical sanitizer is use for manual or automatic machines employees will be trained 
and provided with a test kit or other device to measure the concentration of the sanitizing 
solutions.  

� A warewashing sink may not be used for handwashing.  If a warewashing sink is used to 
wash wiping cloths, wash produce, or thaw food, the sink shall be cleaned as specified and 
sanitized before and after each time it is used to wash wiping cloths or wash produce or 
thaw food. Sinks used to wash or thaw food shall be cleaned and sanitized before and after 
using the sink to wash produce or thaw food.  

� In manual washing the temperature of the wash solution shall be maintained at not less than 
110°F or the temperature specified on the cleaning agent manufacturer's label instructions.   

� Equipment Food-Contact Surfaces and Utensils:  Food-contact surfaces be cleaned and 
sanitized when: (A) there is a change from working with raw foods to working with ready-to-
eat foods; (B) between uses with raw fruits and vegetables and with potentially hazardous 
food; and (C) before each use with a different type of raw animal food such as beef, fish, 
lamb, pork, or poultry; except when each raw food being prepared requires a higher cooking 
temperature as specified than the previous food (example - preparing raw fish followed by 
cutting raw poultry on the same cutting board).  The health authority may require managers 
to develop written procedures for cleaning and meat slicers, ban saws, and cutting boards. 

 
15. Facility Construction:  Prior to construction or major renovations of foodservice facilities 

plans will be submitted to the health authority for review and approval. 
a. Floors, floor coverings, walls, wall coverings, and ceilings shall be designed, 

constructed, and installed so they are: (1) Smooth, durable, and easily cleanable for 
areas where food establishment operations are conducted; (2) Closely woven and 
easily cleanable carpet for carpeted areas; and (3) Nonabsorbent for areas subject to 
moisture such as food preparation areas, walk-in refrigerators, warewashing areas, 
toilet rooms, mobile food establishment servicing areas, and areas subject to flushing 
or spray cleaning methods.  

b. Light bulbs shall be shielded, coated, or otherwise shatter-resistant in areas where 
there is exposed food; clean equipment, utensils, and linens; or unwrapped single-
service and single-use articles. Infrared or other heat lamps shall be protected 
against breakage by a shield surrounding and extending beyond the bulb so that 
only the face of the bulb is exposed.  

c. The light intensity shall be at least 10 foot candles 30 inches above the floor, in walk-
in refrigeration units and dry food storage areas and in other areas and rooms during 
periods of cleaning; at least 20 foot candles at a surface where food is provided for 
consumer self-service: inside reach-in and under-counter refrigerators; in areas used 
for handwashing, warewashing, and equipment and utensil storage, and in toilet 
rooms; and at least 50 foot candles at a surface where a food employee is working 
with food or working with utensils or equipment such as knives, slicers, grinders, or 
saws where employee safety is a factor. 

 
One Last Word: 
The permit holder is ultimately responsible for food safety and for ensuring that food preparation 
procedures prevent contamination.  When a food service operation continually fails to establish 
and implement an effective food safety program, permit renewals will not be approved.  When in 
doubt about food safety ask your Health Inspector for advice. 
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All Risk 3 operations must develop written food safety procedures for the safe storage, 

preparation and service of food prepared and served.  In addition  documentation such 

as pest control and grease trap pumping records must be available for review by the 

Local Health Authority.  

 

Following are examples of procedures and documentation that you need to have. 

1.  Food safety training records for managers and employees. 

2 .A list of all employees with contact information.  

3.  Written food safety procedures and policies that are used in your operation.   

4.  Pest control logs from your licensed pest control firm. 

5.  A master cleaning schedule sufficient to maintain a clean operation. 

6.  Records and logs for cleaning, pumping and inspections of grease traps, 

grinder pumps, lift stations and interceptors documenting compliance with local 

and regional ordinances addressing the discharge of fats, oils, and grease into 

the sanitary sewer system and compliance with local stormwater ordinances. 

7.  Copies of other required documents that may be required for, such as, oyster 

tags and freezing logs for parasite destruction. 

8. Temperature logs for walk-in coolers; time-temperature logs for catered 

events; time-temperature logs for cooling large portions of food products. 

9.  Copies of variances and HACCP plans for specialized food preparation 

techniques such as sous vide,  vacuum packaging, curing meats, acidifying sushi 

rice, bottling fresh juice or holding potentially hazardous foods without 

temperature control. 

    


