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w  Rapid cooling equipment
o lca bath
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BHC  Bare Hand Contact
FTWC I """ ood Worker Card
PHF  Potentially Hazardous Food
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Chapter 246-215 Washington Administrative Code (WAC)
Chapter 246-21T7 Washington Administrative Code (WAC)
Chapter 69.06 Revised Code of Washington (RCW)
2009 FDA Food Code

~www.foodworkercard.wa.gov (Websile for Food Worker Cards

DOH 332-035A (Revised January 2015)
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«  Adiagnosed illness from Salmonelfa Typhi, Shigelta,
Shiga toxin-producing E. coli, or hepatitis A.

w A diagnosed iliness from Norovirus or any Salmonella,
if serving a highly susceptible population,

o Infected, uncoverad wounds.
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Animal Products
o Meat, fish, poultry, seafood, eggs
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Cooked Starches
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Fruilts and Yegetables
»  Cooked vegetables
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o Sprouts (such as alfalfa or bean sprouts)
o Guimelons
w  Cut leafy greens®

»  Cut tomatoes” *Mew PHF in 2013
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