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Talking Tazewell
Sanitation Sense
New Year, New Code

Significant changes to the 2017 Food Code include the following:
•

Revised requirement for the Person in Charge (PIC) to be a Certified Food
Protection Manager (CFPM) (Section 2-102.12)

•

Added a new section that addresses the use of bandages, finger cots or
finger stalls (Section 2-401.13)

•

Harmonized cooking time/temperature parameters for intact and non-intact
meat and poultry in accordance with guidance from the U.S. Department of
Agriculture’s Food Safety and Inspection Service (USDA-FSIS) (Section 3401.11)
Updated procedures for retail food establishment operations to continue
during an extended water or electrical outage if a written emergency
operation plan has been pre-approved by the Regulatory Authority,
immediate corrective action taken and the Regulatory Authority has been
notified upon implementation of the plan (Section 8-404.11)

•
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In an effort to improve our customer service, Tazewell County
Health Department Environmental Health Division is
conducting a survey of our recent clients. Your input can help
us improve our service to benefit all of our clients. We
estimate that it will take you approximately 5 minutes to
complete the survey.
Simply click on the link below, or cut
and paste the entire URL into your
browser to access the survey:

Page 7: Criteria for Food
Excellence Awards and produce
outbreaks

Page 8: Is your facility prepared for
winter?

Page 9: Thermy Rules Word
Search
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https://www.surveymonkey.com/r/
VD7HP3M.
Your input is very important to us and
will be kept strictly confidential.

How many times did Tazewell County Health inspectors mark a foodborne illness risk
factor in 2018?? The graph below shows the total each Foodborne Illness Risk Factor
was violated 2018

Top ten marked violations are below from most marked to least marked
Violation 10- Adequate handwashing sinks properly supplied and accessible
(231)
Violation 3- Management, food employee and conditional employee;
knowledge responsible and reporting (226)
Violation 16- Food-contact surfaces, cleaned and sanitized (196)
Violation 5- procedures for responding to vomiting and diarrheal events (190)
Violation 8- Hands clean and properly washed (167)
Violation 28- toxic substances properly identified, stored and used (159)
Violation 23- proper date marking and disposition (142)
Violation 1- person in charge present, demonstrates knowledge and performs
duties (100)
Violation 15- food separated and protected (87)
Violation 6- proper eating, tasting, drinking or tobacco use (55)
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Food Manager and Food Handler Courses 2019
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Food Excellence Award Criteria

CRITERIA FOR THE FOOD SERVICE OF EXCELLENCE AWARD
The Food Service of Excellence Award is a program offered by the Tazewell County Health
Department to food service facilities. Facilities achieving the award are issued a certificate
that can be posted in public view. This certificate indicates to the public that the facility
exceeds regular food safety concerns to meet their customers’ needs. The criteria are
broken down by risk categories as follows:
Category 1 Facilities:
No more than one (1) Foodborne Illness risk factor violation per inspection for that year.
No repeat Foodborne Illness risk factor violations.
Certified food manager(s) on duty as needed.
Must be in compliance with the Tazewell County Food Ordinance and its HACCP requirements.
Must document temperatures and records must be kept for a minimum of 30 days.
Must conduct 2 self-inspections per year

Provide documentation of annual employee training by December 31
Category 2 Facilities:
No more than two (2) Foodborne Illness risk factor violations for that year, with none being a
temperature or personal hygiene violation.
No repeat Foodborne Illness risk factor violations.
Certified food manager as required by the Food Service Sanitation Code.
Must document temperatures and records must be kept for a minimum of 30 days
Must conduct 2 self-inspections per year

Provide documentation of annual employee training by December 31
Category 3 Facilities:
No Foodborne Illness risk factor violations noted in that year.
Must conduct 1 self-inspection per year
Must document temperatures and records must be kept for a
minimum of 30 days

Provide documentation of annual employee training by
December 31

Please see page 7 for the training documentation
sheet.
If there are any questions about applying for the Food
Excellence Awards, please contact Environmental
Health at 309-929-0272.
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TRAINING FOR FOOD EXCELLENCE AWARD CRITERIA
In order for a facility to be eligible for the Food Service of Excellence Award, each facility must provide a minimum of 60
minutes of training in food sanitation. The training must include, but is not limited to personal hygiene. Personal
hygiene topics to include are employee illness policy, and hand washing. In an effort to monitor each facility that has
provided training for its employees, below is a “training form” to be submitted to the Health Department no later than
12-31.
Facility

__ Permit number______________________________

ADDRESS

___ City ______________________________________

DATE OF TRAINING

LENGTH OF TRAINING

SANITATION TOPICS COVERED

_____
_____

“A CDC study published in Epidemiology and
Infection, concluded that the proportion of all foodborne
outbreaks attributable to raw produce increased from 8% in 1998
–2013 to 16% in 2010–2013. The study analyzed data reported to
CDC’s Foodborne Disease Outbreak Surveillance System in
describing raw produce outbreaks before the implementation of
the U.S. Food Safety Modernization Act (FSMA).
These raw produce outbreaks were most commonly attributed to vegetable row crops (38%
of outbreaks), fruits (35%), and seeded vegetables (11%). Vegetable row crops include foods
such as lettuce, spinach, and celery; seeded vegetables include tomatoes, peppers, and
cucumbers. The most common causes identified were norovirus (54% of outbreaks),
Salmonella (21%), and Shiga toxin-producing Escherichia coli (10%). Food-handling errors
were reported in 39% of outbreaks.
FSMA gives food safety regulators increased authority to require implementation of safety
measures to reduce the contamination of produce. Evaluation of these measures should
take into account trends occurring before FSMA implementation.”
https://content.govdelivery.com/bulletins/gd/USCDC-1ffc401?
wgt_ref=USCDC_WIDGET_8
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Is Your Restaurant Ready for Winter?
The weather is crazy in Illinois. In a 2-week span, there could
be a tornado watch, 30 degree drop in temperature, and 5
inches of snow. Does your restaurant have emergency
procedures that covers it all? Here are some tips to help you
prepare for everything that winter can bring.
Power Outages
A power outage can be devastating to a restaurant. Loss of
power means lost food and no customers. If the power
outage exceeds 6 hours, you must close the facility. There is
no way to ensure customer safety while without power. If the
power outage will be for an extended period, consider backup
generators for freezers/coolers. Before reopening, you must
contact the Health Dept. An inspection must take place before
you’re allowed to reopen.
Boil Order/Loss of Water
The water utility company should alert you to the boil order. The utility will also contact the
Health Dept, and we will make calls to make sure you’re aware of the boil order. The water can
not be used for any of the following but not limited to: soft drink machine, dish machine, ice
machine, coffee makers, tea brewers, or 3-compartment sink. If you can’t get safe water and a
heat source is available, bring the water to a rolling boil for 5 minutes. See the boil order handout
below for a full set of instructions. If there is no water, and you are unable to get drinkable water
from an outside source, you will be unable to serve food. Even if your facility only sells prepacked
items, there still needs to be restrooms provided with hand washing stations (not hand sanitizer).
Consider reviewing the boil order/power outage handout and have on site.
https://www.tazewellhealth.org/DocumentCenter/View/176/Boil
-Order-Power-Outage-Information-PDF?bidId=
Snow and Ice
Consider the safety of your customers. Put salt down before the
chance of ice and snow. Shovel the snow before you’re open.
Have employees mop the floor periodically throughout the day
and leave out a wet floor sign. Put down extra floor mats. All of
these steps could potentially prevent a slip or fall. Also remember
this means freezing temperatures. If the facility is going to be
closed for more than a couple of days, don’t turn the heat down
too low. Consider having the heat on a reasonable temperature,
or having a trusted person come in and run water. You don’t
want to come back to frozen pipes.
-Katie Traenkenshuh
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"Food Safety and Inspection Service, USDA."
https://www.fsis.usda.gov/wps/wcm/connect/e92bd9b4-582d-487f-93d6-d7f4f60d9d9e/
BFS_Activity_Book_Color.pdf?MOD=AJPERES
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