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REMEMBER... Colorado is Moving to the 2013 FDA Food Code 
 

In 2017, the Colorado Department of Public Health & Environment (CDPHE) conducted a series of stakeholder 
meetings related to the adoption of a new food code. CDPHE recommended that Colorado adopt the science- 
based, U.S. Food and Drug Administration’s 2013 model Food Code and the 2015 Supplement as Colorado’s 
new food code. On November 15, 2017 the Colorado Board of Health voted in favor of this new code. The date 
of implementation of the new code will be January 1, 2019.     
 

The following is a list of the more impactful changes for food establishment operators.  
 

1.  Person in Charge/Demonstration of Knowledge → Certified Food Protection Manager  
At least one person affiliated with the facility with manager or supervisor responsibilities must  
demonstrate that they are able to actively manage the food safety risks by being a Certified Food  
Protection Manager (CFPM) at most establishments. Some exceptions may apply.  Multiple facilities 
may be able to be managed by one CFPM.  For this to be possible, the management of the food safety 
risks at those facilities will need to be demonstrated and evident.  Only Conference for Food Protection 
ANSI CFPM Courses meet the accreditation requirements (see page 5). 
 

2.  Date Marking of Ready-to-Eat, Time/Temperature for Safety Food  
Certain foods that are potentially hazardous which require time and temperature control for safety 
(TCS), are ready-to-eat, and kept for more than 24 hours must be date marked. These foods must be 
sold, served, or discarded within seven days after food is prepared or opened. The day the food is 
made or the date of the oldest ready to eat ingredient in the food shall count as day one. 
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During the next Weld County Food Safety Forum, scheduled for Monday, November 5, 2018, we will 
again cover these changes and also allow time for you to ask questions specific to your facility.  See back 
page for more information.   



  

Colorado Moving to the 2013 FDA Food Code (cont. from page 1) 
 

  
3.  Clean Up of Vomiting and Diarrheal Events  

Requirements for responding to events that involve the discharge of vomitus or fecal matter onto  
surfaces in the food establishment have been added to the code.  This will require managers to  
establish procedures for employees to follow when cleaning up vomit or feces. The procedures must 
address specific actions employees must take to minimize the spread of contamination and the  
exposure of employees, consumers, food, and surfaces to vomitus and fecal matter. 

 
4.  Critical/Non-Critical Item → Priority Item, Priority Foundation Item, Core  

The previous categories of “critical” and “non-critical” will change to “Priority Item” or “P,” “Priority 
Foundation Item” or “Pf,” and “Core Item” (unmarked provisions).  Priority Items directly impact  
hazards associated with foodborne illness or injury (such as food temperatures and date marking),  
Priority Foundation Items support Priority Items (such as equipment, utensils, and facilities), and Core 
Items focus on sanitation and good retail practices (such as cleaning frequency and maintenance). 

 
5.  Potentially Hazardous Food → Time/Temperature Control for Safety  

“Potentially hazardous” food (PHF) is redefined as “time/temperature control for safety” food (TCS). 
This does not change any requirements for the majority of food items but formally defines cut  
tomatoes, cut melons, and cut leafy greens as TCS.  It also provides a method of determining if food is 
non-TCS based on the food’s water activity and pH or if a product assessment is needed. 

 
6.  Variances Required for Specialized Processing Methods  

Food establishments will be required to obtain variances for smoking, curing, or acidifying food for 
preservation, some (but not all) reduced oxygen packaging, custom processing animals, sprouting 
seeds/beans, and other specialized processing methods. This provides flexibility for operators to use 
preparation methods not specifically prescribed in the food code when approved. 
 

7.  Handwashing Signage 
Establishments will be required to provide handwashing reminder signs at all handwashing sinks 
that are used by food employees.   

 
8.  Equipment  

The revision allows equipment that is constructed in accordance with parts 4-1 and 4-2 of the  
Colorado Food Code to be used in addition to ANSI certified equipment, allowing flexibility for  
operators to use equipment that meets specific design criteria and not only ANSI certified. 

     
9.  Take-Home Food Container Reuse 

The revision will provide allowances for refilling take-home food containers for food and  
beverages.  Operators will need to wash, rinse, sanitize, and inspect the refillable container if it is for 
food or a TCS beverage before refilling.  Non-TCS beverages will be allowed to be refilled by the op-
erator after rinsing with hot water, and can be refilled by the customer if contamination can be pre-
vented. 

 
10. Handwashing When Changing Tasks  

Employees will continue to have to wash their hands before donning gloves to work with food, but 
will no longer be required to was their hands between glove changes as long as a task change does 
not occur. 



Service Animal... Know the Law! 
Gabri Vergara 

 
This issue comes around again and again, and it seems 
to be a sensitive subject for many.  Hopefully the follow-
ing information will provide some clarification, if not a 
solution, on what you can or cannot do and say when 
addressing this situation in your establishment.  
 
Service Animals are defined by the Americans with  
Disabilities Act (ADA) as a dog that has been individually 
trained to do work or perform tasks for an individual 
with a disability.  The task(s) performed by the service 
animal must be directly related to the person’s  
disability.  If an animal is not a dog (or a miniature 
horse... more on this below), it is not recognized as a 

service animal under Colorado or Federal law.   Any animal whose sole function is to provide comfort or  
emotional support does not qualify as a service animal under the ADA. 
 
When it is not obvious what service an animal provides, only limited inquiries are allowed.  Staff may ask: 
(1) is the service animal required because of a disability, and (2) what work or task has the service animal been 
trained to perform.  Staff cannot ask about the person’s disability, require medical documentation, require a 
special identification card or training documentation for the service animal, or ask that the service animal 
demonstrate its ability to perform the work or task.  It is also not required that a service animal wear an 
identifier, such as a vest or tag.   
 
If the service animal is misbehaving (barking, biting, urinating etc.) the service animal may be excluded, but not 
the customer.  The service animal must also be harnessed, leashed, or tethered, unless these devices interfere 
with the service animal’s work or the individual’s disability prevents them from using these devices.  
 
In addition to the provisions regarding service dogs, ADA regulations have a separate provision about  
miniature horses that have been individually trained to do work or perform tasks for people with disabilities.  
Entities covered by the ADA must modify their policies to permit miniature horses, where reasonable. The  
regulations set out four assessment factors to assist entities in determining whether miniature horses can be 
accommodated in their facility. The assessment factors are (1) whether the miniature horse is housebroken; 
(2) whether the miniature horse is under the owner’s control; (3) whether the facility can accommodate the 
miniature horse’s type, size, and weight; and (4) whether the miniature horse’s presence will not compromise 
legitimate safety requirements necessary for safe operation of the facility.  
 
The full version of the ADA Requirements: Service Animals can be found at www.ada.gov/
service_animals_2010.htm.   
 
In an effort to discourage individuals from attempting to pass off a pet, therapy animal, or emotional support 
animal as a service animal (or service animal in training), in 2016, the Colorado General Assembly passed 
House Bill 16-1426, which made it illegal for an individual to intentionally misrepresent an animal as a service 
animal.  This means that is a crime (petty offense) to knowingly take a non-service animal into a public business 
under the guise that it is actually a service animal.  The full version of this bill can be found at leg.colorado.gov/
sites/default/files/documents/2016a/bills/2016A_1426_signed.pdf. 
 

 

https://www.ada.gov/service_animals_2010.htm
https://www.ada.gov/service_animals_2010.htm
https://leg.colorado.gov/sites/default/files/documents/2016a/bills/2016A_1426_signed.pdf
https://leg.colorado.gov/sites/default/files/documents/2016a/bills/2016A_1426_signed.pdf


  

The Year of the Roach 
Dan Joseph 
 
 

For years we have not observed roaches, except on rare 
occasions, during inspections.  This year, however, we 
have noted a marked increase in the number of facilities 
with roaches.  Most times, it is has just one or two  
roaches (bad enough), but in two of our facilities this we 
have seen infestation levels of roaches, where roaches 
were in the food or a number of them crawling across the 
pipes.  
 
Roaches can be hard to treat, as they can reproduce  
rapidly and there are usually a good number hiding during 
the daytime behind walls, under sinks, in cracks and  
crevices, basements, etc. (they are generally nocturnal 
insects).  The most common type of roach found in our 
area is the German cockroach.  They are about ½ inch to 
an inch long and like warm, moist environments.  If you 
have buildup of food debris and you do cooking with a lot 
of water running or items producing steam, you are 
providing a perfect living environment for them.   
 
Once established, it can take multiple treatments and some time to control an infestation level.  What this means 
is that while treatment is occurring the facility is not allowed to be open and running.  This can have a major  
economic impact on a food facility.  Would your business be able to withstand being closed for multiple weeks 
while the infestation comes under control? 
 
What can you do?  Preventative measures are the easiest to implement. Cleaning on a regular basis (removing 
food sources), removing any leaking fixtures (removing water source), and removing any extra items not needed 
for operation of your facility (removing places for them to hide) are good starting points.   You may even want to 
place some sticky traps out (can work for multiple pests), as this can provide you with visual evidence that you 
have an issue.   
 
In addition to these preventative measures, you may also want to have a pest control company regularly visit your 
facility.  This will provide you with an extra set of trained eyes that may see an issue before you do.  In addition, 
they have the expertise to deal with roaches.  There are products available for self-treatment but they usually 
aren't’ effective enough in a restaurant environment to control the roaches long-term (meaning you might have 
them under control for a month or two, but then they come back).   
 
We talk with facilities a lot about cleaning and removing food debris (not only for roaches but other pests as well), 
but now that we have seen an increase in roach activity this is more important than ever.  So, if it has been a bit 
since you have last cleaned, now might be the time to do so, especially in those areas where cockroaches may be 
hiding.   

 



2019 License Renewals 
 
You will soon be receiving your 2019 license  
renewal.  If you remember, in 2016, the  
Colorado Legislature modified the Food  
Protection Act to increase the licensing fees 
for restaurants, delis, catering operations, 
grocery stores, food trucks, push carts, and 
other retail food establishments.  The 
change increased the cost of a retail food 
license an average of $155.  The increased 
fees were to be phased in over three years.   
 
On September 1, 2018, the final phase of the 
fee increase became effective.  Currently  
operating establishments will have this final 
increase applied with the upcoming license 
renewal.    
 

Licensing Fees for Retail Food Establishments 

RFE Type Current Fees 2019 Fees 

Restaurant  
0-100 Seats 

$360 $385 

Restaurant  
100-200 Seats 

$400 $430 

Restaurant  
>200 Seats 

$435 $465 

Grocery <15,000 sq. ft. $183 $195 

Grocery >15,000 sq. ft. $330 $353 

Grocery with Deli 
<15,000 sq. ft  

$350  $375 

Grocery with Deli 
>15,000 sq. ft  

$665  $715 

Mobile Units 
(Prepackaged)  

$235 $275 

Mobile Units  
(Full Food Service) 

$360 $385 

Special Event Vendors 
$100 (1 event) 

$385 (year) 
$100 (1 event) 

$385 (year) 

How to Become a Certified Food Protection Manager 
 
 

The following are approved testing programs that will help your facility meet the 2013 FDA Food  
Code requirement of having at least one person affiliated with the facility, with manager or supervisor  
responsibilities, demonstrate that they are able to actively manage the food safety risks by being a  
Certified Food Protection Manager (CFPM). 
 
360 Training               National Restaurant Association  
www.learn2serve.com             www.servsafe.com   
(877) 881-2235               (800) 765-2122  
 
AboveTraining/StateFoodSafety.com        Prometric, Inc. 
www.statefoodsafety.com          www.prometric.com   
(801) 494-1416              (877) 725-3708  
 
National Registry of Food Safety Professionals 
www.nrfsp.com   
(800) 446-0257  
 

https://www.learn2serve.com/food-manager-certification/
https://www.servsafe.com/
https://www.statefoodsafety.com/
https://www.prometric.com/en-us/clients/foodsafety/Pages/landing.aspx
https://www.nrfsp.com/exam-center/training-options/


  

Upcoming Classes & Meetings 

October 22nd  Weld STAR / Spanish 1-5pm 

November 5th Food Safety Forum 2-4pm 

December 3rd Weld STAR 2-5pm 

January 21st Weld STAR 2-5pm 

March 18th Weld STAR 2-5pm 

April 22nd Weld STAR / Spanish 1-5pm 

May 6th Food Safety Forum 2-4pm 

Classes and the Food Safety Forum are held in  
Room 103 of the Health Department. 

Food Program Staff 
 

Program Manager & Editor:    
Gabri Vergara 

 

Program Coordinator:   
Dan Joseph 

 

Retail Food Inspectors:   
Kevin Antuna 

Angela Crawford 
Kristeen Bevel 

Lila Chang 
Rebecca Kuhnel 

Dan Joseph   
Cassie Lenton 

Jon Deak 
 

Weld County Department of Public Health & Environment 
1555 N. 17th Ave. 
Greeley, CO 80631 
 
970-304-6415  |  www.weldhealth.org 
 

Food Safety Forum 
 

Monday, November 5, 2018 
2:00pm - 4:00pm 

 

Weld County Department of  
Public Health & Environment 

1555 N. 17th Ave. 
Greeley, CO 

 

There is no cost to attend, and it is open to all! 
 
 
 
 

Presentation... 
 

“Upcoming Changes to the Retail Food Regulations...  
What does it mean for your facility” 

 
 


