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I. Purpose: 

 

To protect the public from foodborne diseases and outbreaks by requiring documentation of food 

handler training during routine food inspections. Food handler training educates food service staff 

members on how to safely make and serve food to the public.  

 

II. Policy: 

 

Require proof of proper safe food handler training at each routine inspection from the appropriate staff. 

 

III. Procedure: 

 

During each routine inspection, the health authority will request documentation of safe food handler 

training from the appropriate staff. Documentation may be produced in either paper or electronic format. 

Proof or absence of documentation will documented in the inspection form under item 57, Employee 

Training: “All food employees have food handler training.” 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  


