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RestrictionsiExclusion of Ul Food Workers
and Required Notification

TCS Foods

Healthy food workers are important to prevent foodborne illness. Sick food
workers are required to nofify the PIC of illnesses that can spread fo food.
The PIC is required to exclude (prevent employees from warking in the food
establishment) or restrict (keep employees from handling unwrapped food,
utensils, or clean food service mems) workers wnh lhe followmg condrtmns
PIC must gjud e food emp!owes with:

s Symptoms mctudlng diarrhea, vomiting, or |aund|ce* \Workers wath
diarrhea or vomiting may not return to work until at least 24 hours after
symptoms have stopped.

« Adiagnosed illness* from Salmonella, Shigella, Shiga toxin-producing
E. coli, norovirus, or hepatitis A. Workers with diagnosed foodborne
ilinesses or jaundice may not return to work until approved by the
regulatary authorityflocal health officer.

PIC must restrict food emplowu with:

e |Infected, uncovered wounds

o Persistent sneezing, coughing, or runny nose.

= Sore throat with fever (exclude if serving a highly susceptible population)

« Exposure to an environment, food, or people with diagnosed foodbomne
illnesses/outbreaks, if serving a highly susceptible population.

PSC Noﬂflcaﬂon to Regulatory Authority

*The PIC must notify the Regulatory Authority if a food worker has Jaundloe or
a diagnosed illness that can be transmitted through food or if the food
establishment receives a foodborne illness complaint.

Time/Temperature Control for Safety Foods require time and temperature
control for safety. TCS Foods include:

Animal Products
e Meat, fish, poultry, seafood, eggs
e Dairy products
Cooked Starches
e Cooked rice, beans, pasta, potatoes
Fruits and Vegetables
e Cooked vegetables
o Tofu
e  Sprouts (such as alfalfa or bean sprouts)
e Cutmelons
e Cutleafy greens
e Cuttomatoes

Internal Cooking Temperatures

135°F o Plant foods for hot holding

o Unpasteurized eggs
e Fish, except as listed below
145°F for 15seconds e« Meat, except as listed below
o Pork, except as listed below
o Commercially raised game animals, rabbits

Handwashing and Preventing Bare Hand Contact

Handwashing must take at least 20 seconds and include a 10-15 second
scrub, a thorough rinse, and a complete drying of the hands.

e Ground or comminuted meats or fish
158°F <1 second * Injected or mechanically tenderized meats
instantaneous o Ratites (ostrich, rhea, emu)
o Eggs, not for immediate service

Bare hand contact with ready-to-eat foods is prohibited.
Single-use gloves, tongs, utensils, or other approved methads must be used
when handling ready-to-eat foods.

s Poultry

e Stuffed foods including: fish, meat, pasta,
poultry

Stuffing containing fish, meat, or poultry
o Wild game animals

165°F <1 second
instantaneous

Food Safety Training Requirement

All food workers must have a valid Washington FWC within 14 calendar
days of hire. Copies must be available upon request.

WAC 246-215-03400(2) Whole meat roasts; ham

Holding Temperatures 41°F or less; 135°F or greater

New employees without valid FWCs must be given food safety training before
beginning food handling duties. The training must be documented and kept
onsite.

Cooling

Initial FWCs are valid for 2 years and renewal cards are valid for 3 years.
The FWC must be renewed within 60 days before the card expires.

Active Managerial Control & Certified Food Protection Manager

All Persons in Charge must maintain Active Managerial Control at all
times. Unless exempted, each food establishment must have access to a
Certified Food Protection Manager. A copy of the valid certificate must be
available upon request.

Cool foods in shallow pans with a food depth of 2 inches or less, uncovered,
refrigerated at 41°F, and protected from contamination,
or

Cool foods from 135°F to 70°F within 2 hours and finish cooling food to 41°F
within a total of 6 hours using the following MONITORED caoling options:

e Rapid cooling equipment

e lce bath

e Other methods that meet the time temperature criteria

Abbreviations

Imminent Health Hazards
Stopping Operation & Reporting

A food establishment must immediately stop operations and notify the
Regulatory Authority if an imminent health hazard may exist due to:
o Foodbomne illness outbreak
Fire
Flood
Loss of electricity
Lack of hot water or loss of water service
Sewage backup
Misuse of toxic or poisonous materials
Any circumstance that may endanger public health

AMC  Active Managerial Control

BHC Bare Hand Contact

FWC Food Worker Card

PIC  Person in Charge

ROP Reduced Oxygen Packaging

TCS Time/Temperature Control for Safety

References

Chapter 246-215 Washington Administrative Code (WAC)
Chapter 246-217 Washington Administrative Code (WAC)
Chapter 69.06 Revised Code of Washington (RCW)

2017 FDA Food Code

www.foodworkercard.wa.gav (Website for Food Worker Cards)

DOH 332-035A (Revised December 2021)
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FOOD ESTABLISHMENT
Inspection Report

Observations and Corrective Actions

www.snohd.org HEALTH DEPARTMENT
NAME OF ESTABLISHMENT ADDRESS OR LOCATION RECORD NO. ESTABLISHMENT TYPE
STANWOOD MIDDLE SCHOOL 9405 271ST ST NW PR0008619 SCHOOL SATELLITE KITGHEN

ltem

Violations cited in thig report must be corrected within the time frames specified
Number

By

TEMP
Temperatures in Degrees Fahrenheit

display hot hold #1: cheese pizza 148, Pepperoni pizza 152, cheesy bread 144

steam table; cheeseburgers 147, chicken patty 145

display hot hold #2: cheese pizza 161, Pepperoni pizza 151, cheesy bread 153

1-door upright hot hold: cheeseburger 159, spicy chicken Patty 149, chicken nuggets 148
2-door split upright hot hold: calzone 135, cheese pizza 160

2-door upright freezers functional
3-door upright freezer functional

I_ Educaﬂonandl-‘lelﬂ\rhft(:ornmenh

Purpose: To conduct a routine food safety inspection in accordance with WAC 246-215,

Inspector Contact: carina. kirby@snoco.org / (425) 231 7406

[ Person in Charge W i
(Signature) = talisa kegley
Regulal Authority . ’ CAR Y
(Signat?m?) WI,;_)’ INA KIRB Date 1m1m023
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Restrictions/Exclusion of [ll Food Workers
and Required Nofification

TCS Foods

Healthy food workers are important to prevent foodborne illness. Sick fuod
workers are required to notify the PIC of illnesses that can spread to food.
The PIC is required to exclude (prevent employees from working in the food
establishment) or restrict (keep employees from handling unwrapped food,

Plc Mmm&{oﬁm[oymm ¥
e Symptoms including diarrhea, vomiting, or jaundice*. Workers with
diarrhea or vomiting may not return to work until at least 24 hours after
symptoms have stopped.
e Adiagnosed illness* from Salmonella, Shigella, Shiga toxin-producing
E. coli, norovirus, or hepatitis A. Workers with diagnosed foodborne
illnesses or jaundioe may not retum to work until approved by the

PIC must regtﬂp_tfood ﬂnpioyeee wlth
o Infected, uncovered wounds
s Persistent sneezing, coughing, or runny nose.
e Sore throat with fever (exclude if serving a highly susceptible population)
. Exposure toan environment food or people with diagnosed foodborne

*The PIC must notrfy the Regulatory Authority if a food worker has ;aundsce or
a diagnosed illness that can be transmitted through food or if the food
establishment receives a foodborne iliness complaint,

Time/Temperature Control for Safety Foads require time and temperature :
control for safety. TCS Foods include:

Animal Products
e  Meat, fish, poultry, seafood, eggs
e Dairy products
Cooked Starches
o  Cooked rice, beans, pasta, potatoes
Fruits and Vegetables
e Cooked vegetables
e Tofu
e Sprouts (such as alfalfa or bean sprouts)
e  Cutmelons
o  Cutleafy greens
e Cuttomatoes

Internal Cooking Temperatures

135°F e Plant foods for hot holding

e Unpasteurized eggs
o Fish, except as listed below
145°F for 15 seconds  « Meat, except as listed below
o Pork, except as listed below
= Commercially raised game animals, rabbits

Handwashing and Preventing Bare Hand Contact |

Handwashing must take at least 20 seconds and include a 10-15 second
scrub, a thorough rinse, and a complete drying of the hands.

e Ground or comminuted meats or fish
Injected or mechanically tenderized meats
Ratites (ostrich, rhea, emu)

»_Eggs, not for immediate service

158°F <1 second
instantaneous

Bare hand contact with ready-to-eat foods is prohibited.
Single-use gloves, tongs, utensils, or other approved methods must be used
when handling ready-to-eat foods.

e Poultry

o Stuffed foods including: fish, meat, pasta,
poultry

= Stuffing containing fish, meat, or poultry

o _Wild game animals

165°F <1 second
instantaneous

Food Safety Training Requirement

All food workers must have a valid Washington FWC within 14 calendar
days of hire. Copies must be available upon request.

WAC 246-215-03400(2)  Whole meat roasts; ham

Holding Temperatures 41°F or less; 135°F or greater

New employees without valid FWCs must be given food safety training before
beginning food handling duties. The training must be documented and kept
onsite.

Cooling

Initial FWCs are valid for 2 years and renewal cards are valid for 3 years.
The FWC must be renewed within 60 days before the card expires.

Active Managerial Control & Certified Food Protection Manager

All Persons in Charge must maintain Active Managerial Control at all
times. Unless exempted, each food establishment must have access to a
Certified Food Protection Manager. A copy of the valid certificate must be
available upon request.

Coal foods in shallow pans with a food depth of 2 inches or less, uncovered,
refrigerated at 41°F, and protected from cantamination.
or

Cool foads from 135°F to 70°F within 2 hours and finish cooling food to 41°F
within a total of 6 hours using the following MONITORED caoling options:

e Rapid cooling equipment

s |ce bath

e Other methods that meet the time temperature criteria

Abbreviations

Imminent Health Hazards
pping Operation & Reporting

A food establishment must immediately stop operations and notify the
Regulatory Authority if an imminent health hazard may exist due to:
= Foodbomne iliness outbreak
Fire
Flood
Loss of electricity
Lack of hot water or loss of water service
Sewage backup
Misuse of toxic or poisonous materials
Any circumstance that may endanger public health

AMC  Active Managerial Control

BHC Bare Hand Contact

FWC Food Worker Card

PIC  Person in Charge

ROP  Reduced Oxygen Packaging

TCS _ Time/Temperature Control for Safety

References

Chapter 246-215 Washington Administrative Code (WAC)
Chapter 246-217 Washington Administrative Code (WAC)
Chapter 69.06 Revised Code of Washington (RCW)

2017 FDA Food Code

www.foodworkercard.wa.gov (Website for Food Worker Cards)

DOH 332-035A (Revised December 2021)




