SEC. 61.114. FOOD HANDLER REQUIREMENTS.

(@) Except as provided in subsection (e) below no person shall employ a person as a food
handler in a food facility unless the food handler: (1) has been issued a current food handler
training certificate as provided in subsection (b), or (2) is supervised by a food safety certified
owner or employee pursuant to the CRFC and has passed a food handler test, as described in
subsection (d) below. A person may employ a food handler, however, who for the first ten days
of employment has not passed the food handler test.

(b) The Director, or a person the Director authorizes, may issue a food handler training
certificate to a person who successfully completes a three hour food sanitation training course
and scores a grade of 80% or higher on a proficiency test, provided the Director approves the
instructor, the course and the test. To be approved, the course of instruction shall include all of
the following subjects:

(1) Major causes of foodborne illness.

(2) Time and temperature control of potentially hazardous foods.
(3) Proper employee health and hygiene practices.

(4) Methods to protect food from contamination.

(5) Required consumer advisories.

(6) Approved food sources.

(7) Washing and sanitizing of utensils and equipment.

(8) Pest control.

(c) A food handler training certificate shall be valid for three years from the date it is
issued. A person issued a food handler training certificate continuing employment at the facility
shall obtain a new certificate every three years. The Director or a person the Director authorizes
may renew a food handler training certificate for additional three year periods if the food handler
is able to obtain a score of 80% or higher on the proficiency test at renewal time. If the food
handler is unable to achieve a score of 80% on the test, the food handler shall repeat the food
handler training certificate course and pass the proficiency test in order to obtain a renewal
certificate. The Director may also require a person with a food handler training certificate to
retake the training certificate course or retake and pass the proficiency test after less than three
years from the date the certificate is issued.

(d) A food safety certified owner or employee may administer a food handler test that the
Director prepares covering fundamental principles of food safety practices. A grade of 80% or
higher is a passing grade. The food handler's passing test score shall be valid for three years
from the test date or until the food handler ceases working as a food handler at the facility. A



food handler continuing employment at the facility shall obtain a passing grade on the food
handler test every three years. The Director may require a food handler to retake the test after
less than three years.

(e) Notwithstanding the requirements of this section, the Director may allow the owner or
operator of a temporary food facility to employ a food handler who does not have a current food
handler certificate or who has not passed the food handler test within the last three years if: (1)
the temporary food facility complies with H & S Code section 113947.1(c) and (2) the food
handler is able to demonstrate adequate knowledge of food safety principles related to the
operation of the temporary food facility. If a temporary food facility operator has passed the
approved and accredited food safety certification examination specified in H & S code sections
113947.2 and 113947.3 the temporary food facility may apply for an annual temporary food
facility permit rather than having to obtain a temporary event permit for each temporary event
the facility participates in.

(Added by Ord. No. 10036 (N.S.), effective 2-26-10)
SEC. 61.115. FOOD HANDLER RECORDS.

The permit holder of a food facility shall maintain at the food facility a complete list of all
food handlers and food safety certificate holders the facility employs. The permit holder shall
also maintain a copy of any employed food handler's current: (a) food handler training
certificates, (b) food handler test and (c) food safety certificate required by the CRFC. The
Director may inspect any of these records the permit holder is required to maintain at the facility
whenever the facility is open for business.

(Added by Ord. No. 10036 (N.S.), effective 2-26-10)



