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Council 
Recommendation:

Accepted as
Submitted

Accepted as 
Amended No Action

Delegate Action: Accepted Rejected

All information above the line is for conference use only.

Issue History:

This is a brand new Issue.

Title:

Report – Employee Food Safety Training (EFST) Committee

Issue you would like the Conference to consider:

The Conference for Food Protection (CFP) Employee Food Safety Training Committee 
seeks Council II's acknowledgment of the committee's final report.

Public Health Significance:

The 2014 Biennial Meeting established the Employee Food Safety Training (EFST) 
Committee to identify the core food safety learning that is common to all food handlers no 
matter what their assignment in a food establishment. The 2014 - 2016 EFST Committee 
completed part of its charge by identifying the seven key competency areas. The 2016 
Biennial Meeting re-created the EFST Committee to continue work to identify what a food 
handler should know about food safety, prioritized by risk and to develop a guidance 
document. The 2016 - 2018 EFST Committee has completed its charges

Recommended Solution: The Conference recommends...:

acknowledgement of the 2016 - 2018 Employee Food Safety Training Committee Final 
Report, thanking the committee members for the completed work, and disbanding the 
committee because all assigned charges have been completed.

The Conference further recommends forming a new Employee Food Safety Training 
Committee at the 2022 Biennial Meeting to review the Employee Food Safety Training 
Guidance Document for possible updates

Submitter Information 1:
Name: Susan Quam
Organization:  Employee Food Safety Training Committee
Address: Wisconsin Restaurant Association2801 Fish Hatchery Road
City/State/Zip: Madison, WI 53713



Telephone: 6082162875
E-mail: squam@wirestaurant.org

Submitter Information 2:
Name: Dr. Benjamin Chapman
Organization:  Employee Food Safety Training Committee
Address: North Carolina State University2721 Sullivan Drive
City/State/Zip: Raleigh, NC 27695
Telephone: 9195158099
E-mail: bjchapma@ncsu.edu

Content Documents:
 "Committee Member Roster" 
 "2016-2018 Employee Food Safety Training Committee Final Report" 
 "Employee Food Safety Training Guidance Document" 
 "Task-1-deliverable-topics-final" 

It is the policy of the Conference for Food Protection to not accept Issues that would endorse a brand name
or a commercial proprietary process.
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Council 
Recommendation:

Accepted as
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Accepted as 
Amended No Action

Delegate Action: Accepted Rejected

All information above the line is for conference use only.

Issue History:

This is a brand new Issue.

Title:

EFST 2 - Approval and Posting of Guidance Document

Issue you would like the Conference to consider:

The Employee Food Safety Training Committee has completed the charges outlined in 
Issue 2016 II-001 to identify what a food employee should know about food safety, 
prioritized by risk and to develop a guidance document. The committee developed a 
guidance document outlining learning objectives along with knowledge, skills and abilities 
that should be demonstrated by employees. Each topic category has been placed in its 
own section, grouped by contributing factor and foundational knowledge, based on the 
learning objectives. This resource is designed to be used by industry, regulators and/or 
third party food safety training programs.

Public Health Significance:

The Employee Food Safety Training Guidance document was created to help standardize 
entry level employee (also known as food handler) food safety training by providing a 
guidance document recognized by the Conference for Food Protection. There is currently 
no nationally-recognized standard or guidance for operators, regulators or third parties 
which develop entry level food employee training. In spite of this lack of standardization, 
more and more jurisdictions are now requiring food employees to earn certificates, food 
handler cards or other credentials and/or to receive training using an approved operator, 
regulator or third party training program.

Food employees trained in food safety have the potential to decrease incidents of 
foodborne illness in foodservice establishments. The existence of many variations of food 
employee training requirements in many jurisdictions throughout the United States makes it
difficult for foodservice establishments that have more than one location to have a 
consistent food employee food safety training program. Foodservice establishments could 
more readily and efficiently offer effective food employee training if consistent national food 
employee training guidance was used. Such guidance would encourage more food 
employee training in food safety and could improve public health.



Recommended Solution: The Conference recommends...:

that the Employee Food Safety Training Guidance Document (attached to the Issue titled 
Report - EFST Committee) be approved and posted to the CFP website as a PDF 
guidance document, and authorize the Conference to make any necessary edits prior to 
posting to assure consistency of format and non-technical content; edits will not affect the 
technical content of the document.

Submitter Information 1:
Name: Susan Quam
Organization:  Employee Food Safety Training Committee
Address: Wisconsin Restaurant Association2801 Fish Hatchery Road
City/State/Zip: Madison, WI 53713
Telephone: 6082162875
E-mail: squam@wirestaurant.org

Submitter Information 2:
Name: Dr. Benjamin Chapman
Organization:  Employee Food Safety Training Committee
Address: North Carolina State University2721 Sullivan Drive
City/State/Zip: Raleigh, NC 27695
Telephone: 9195158099
E-mail: bjchapma@ncsu.edu

It is the policy of the Conference for Food Protection to not accept Issues that would endorse a brand name
or a commercial proprietary process.
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All information above the line is for conference use only.

Issue History:

This issue was submitted for consideration at a previous biennial meeting, see issue: 2016-
II-025; new or additional information has been included or attached and the recommended 
solution has been revised.

Title:

Amend Food Code - Food Protection Manager to Provide Verifiable Training

Issue you would like the Conference to consider:

We would like the CFP to amend its recommendation that it is mandatory for the person in 
charge (PIC) to hold a Food Protection Manager Certification (FPMC), and consider 
instead, requiring food safety training for all food handlers that is verifiable.

We agree there is a gap in general food safety knowledge in retail food establishments. We
submit that the gap occurs when the food safety knowledge acquired by the Certified Food 
Protection Manager (CFPM) is not transferred to the front line food handlers. By amending 
the most current published edition of the Food Code section 2-103.11(M) to include 
verifiable training, there will be enforceable language to help ensure food handlers are 
properly trained. We believe that reaching the desired effect of reducing food borne illness 
as a greater chance of success when the CFPM must verify they have transferred their 
acquired food safety knowledge to the food handlers.

We agree with the proven justification that the presence of a single CFPM directly 
correlates to better control of risk factors. We propose sustained risk factor intervention 
occurs when food safety knowledge is provided to the front line food handlers through 
verifiable training. We are concerned that requiring PIC's to hold a FPMC does not provide 
the same incentive for the CFPM to share their food safety knowledge with all front line 
food handlers, as would the requirement for verifiable training.

Additionally, the significant costs associated with a mandatory requirement for all PIC's to 
hold a FPMC will put an undue financial, and operational burden on the retail food industry 
without significantly contributing to public health protection.

Consider the following example: A retail food establishment that operates for 24 hours a 
day for 7 days a week (24/7) will require 4 additional CFPM's to cover all shifts with a PIC 
that is a CFPM. The approximate cost to train one employee is $375.00 multiplied by the 4 
PIC's needed to operate a 24/7 retail food establishment will cost an additional $1500 per 



store, an addition $15,000 for every 10 stores, and $150,000 per 100 stores. This is a 
conservative cost estimate and does not include re-certification, replacement of a CFPM no
longer employed, or the additional fees from states that require a secondary certificate fee.

Public Health Significance:

Ensuring that all food handlers are properly trained in food safety will have a greater impact
on protecting public health and successfully reduce the incidence of food borne illness.

Recommended Solution: The Conference recommends...:

that a letter be sent to the FDA requesting that the most current edition of the Food Code 
be amended as follows (language to be added is in underline format):

Section 2-203.11 (M)

(M) EMPLOYEES are properly trained in FOOD safety in a verifiable manner, including 
FOOD allergy awareness, as it relates to their assigned duties;Pf 

Submitter Information 1:
Name: Jill Ball
Organization:  Kwik Trip
Address: 1621 Oak Ave
City/State/Zip: La Crosse, WI 54601
Telephone: 6087914390
E-mail: jball@kwiktrip.com

Submitter Information 2:
Name: Marty Putz
Organization:  Kwik Trip Inc.
Address: 1621 Oak Ave
City/State/Zip: La Crosse, WI 54601
Telephone: 6087936218
E-mail: mputz@kwiktrip.com

It is the policy of the Conference for Food Protection to not accept Issues that would endorse a brand name
or a commercial proprietary process.
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All information above the line is for conference use only.

Issue History:

This is a brand new Issue.

Title:

Report – Demonstration of Knowledge (DOK) Committee

Issue you would like the Conference to consider:

The Conference for Food Protection (CFP) Demonstration of Knowledge Committee seeks 
Council II's acknowledgment of the committee's final report.

Public Health Significance:

The 2014 biennial meeting established the Demonstration of Knowledge (DOK) Committee 
to review the current methods in Section 2-102.11 of the 2013 FDA Food Code for a 
Person in Charge (PIC) to demonstrate knowledge and to identify methods that could be 
used by the PIC to demonstrate knowledge when the PIC is not a Certified Food Protection
Manager (CFPM) or the CFPM is not onsite. The 2014 - 2016 DOK Committee completed 
its charges except for assessing the pros and cons of each of the alternative methods the 
committee identified. The 2016 biennial meeting re-created the Demonstration of 
Knowledge Committee to continue work to evaluate each of those ten alternative methods 
and to recommend alternative methods for demonstrating knowledge as new or amended 
Food Code language. The 2016 - 2018 DOK Committee has completed its charges.

Recommended Solution: The Conference recommends...:

acknowledgement of the 2016 - 2018 Demonstration of Knowledge Committee Final 
Report, thanking the committee members for the completed work, and disbanding the 
committee because all assigned charges have been completed.

Submitter Information 1:
Name: Eric Moore
Organization:  Demonstration of Knowledge Committee
Address: Testo Solutions USA2 west Market St., Suite 500
City/State/Zip: West Chester, PA 19382
Telephone: 800-227-0729 x205



E-mail: emoore@testo.com

Submitter Information 2:
Name: Joetta DeFrancesco
Organization:  Demonstration of Knowledge Committee
Address: Florida Department of Agriculture & Consumer Services3125 Conner 

Boulevard, Suite H
City/State/Zip: Tallahassee, FL 32399
Telephone: 850-245-5559
E-mail: Joetta.Defrancesco@freshfromflorida.com

Content Documents:
 "2016-2018 Demonstration of Knowledge Committee Roster" 
 "2016-2018 Demonstration of Knowledge Committee Final Report" 

Supporting Attachments:
 "2016-2018 DOK Committee Work Part 1 - Meetings Attendance Log" 
 "2016-2018 DOK Committee Work Part 2 - Minutes of Meeting #1" 
 "2016-2018 DOK Committee Work Part 3 - Subcommittee Survey" 
 "2016-2018 DOK Committee Work Part 4 - Subcommitte Group 2 Meeting Minutes" 
 "2016-2018 DOK Committee Work Part 5 - Committee Work Plan" 

It is the policy of the Conference for Food Protection to not accept Issues that would endorse a brand name
or a commercial proprietary process.
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Council 
Recommendation:

Accepted as
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Accepted as 
Amended No Action

Delegate Action: Accepted Rejected

All information above the line is for conference use only.

Issue History:

This is a brand new Issue.

Title:

DOK 2 – Amend Food Code for Demonstration of Knowledge

Issue you would like the Conference to consider:

That a letter be sent to the FDA requesting that the most current edition of the Food Code 
be amended by adding a new paragraph (D) to Section 2.102.11

Public Health Significance:

Demonstration of knowledge is identified as one of the five key public health interventions 
to protect consumer health. The designated person in charge who is knowledgeable about 
foodborne disease prevention, Hazard Analysis and Critical Control Point (HACCP) 
principles, and Code requirements is prepared to recognize conditions that may contribute 
to foodborne illness or that otherwise fail to comply with Code requirements, and to take 
appropriate preventive and corrective actions. A dialogue with the person in charge during 
the inspection process will also reveal whether or not that person is enabled by a clear 
understanding of the Code and its public health principles to follow sound food safety 
practices and to produce foods that are safe, wholesome, unadulterated, and accurately 
represented.

Recommended Solution: The Conference recommends...:

that a letter be sent to the FDA requesting that the most current edition of the Food Code 
be amended by adding a new paragraph (D) as a priority foundation item to Section 2-
102.11 as follows (underline format used for new language) as an additional method of 
demonstrating knowledge.

(A) Complying with this Code by having no violations of PRIORITY ITEMS during the 
current inspection; Pf

(B) Being a certified FOOD protection Manager who has shown proficiency of required 
information through passing a test that is part of an ACCREDITED PROGRAM; Pf or



(C) Responding correctly to the inspector's questions as they relate to the specific food 
operation. The areas of knowledge include

1. Describing the relationship between the prevention of foodborne disease and the 
personal hygiene of a FOOD EMPLOYEE; Pf

2. Explaining the responsibility of the PERSON IN CHARGE for preventing the 
transmission of foodborne disease by a FOOD EMPLOYEE who has a disease or medical 
condition that may cause foodborne disease; Pf

3. Describing the symptoms associated with the diseases that are transmissible through 
FOOD; Pf

4. Explaining the significance of the relationship between maintaining the time and 
temperature of TIME/TEMPERATURE CONTROL FOR SAFETY FOOD and the 
prevention of foodborne illness; Pf

5. Explaining the HAZARDS involved in the consumption of raw or undercooked MEAT, 
POULTRY, EGGS, and FISH; Pf

6. Stating the required FOOD temperatures and times for safe cooking of 
TIME/TEMPERATURE CONTROL FOR SAFETY FOOD including MEAT, POULTRY, 
EGGS, and FISH; Pf

7. Stating the required temperatures and times for the safe refrigerated storage, hot 
holding, cooling, and reheating of TIME/TEMPERATURE CONTROL FOR SAFETY FOOD;
Pf

8. Describing the relationship between the prevention of foodborne illness and the 
management and control of the following:

a) Cross contamination, Pf

b) Hand contact with READY-TO-EAT FOODS, Pf

c) Handwashing, Pf and

d) Maintaining the FOOD ESTABLISHMENT in a clean condition and in good repair; Pf

9. Describing FOODS identified as MAJOR FOOD ALLERGENS and the symptoms that a 
MAJOR FOOD

ALLERGEN could cause in a sensitive individual who has an allergic reaction. Pf

10. Explaining the relationship between FOOD safety and providing EQUIPMENT that is:

a) Sufficient in number and capacity, Pf and

b) Properly designed, constructed, located, installed, operated, maintained, and cleaned; Pf

11. Explaining correct procedures for cleaning and SANITIZING UTENSILS and FOOD-
CONTACT

SURFACES of EQUIPMENT; Pf

12. Identifying the source of water used and measures taken to ensure that it remains 
protected from

contamination such as providing protection from backflow and precluding the creation of 
cross

connections; Pf



13. Identifying POISONOUS OR TOXIC MATERIALS in the FOOD ESTABLISHMENT and 
the procedures

necessary to ensure that they are safely stored, dispensed, used, and disposed of 
according to LAW;

14. Identifying CRITICAL CONTROL POINTS in the operation from purchasing through 
sale or service that

when not controlled may contribute to the transmission of foodborne illness and explaining 
steps taken to

ensure that the points are controlled in accordance with the requirements of this Code; Pf

15. Explaining the details of how the PERSON IN CHARGE and FOOD EMPLOYEES 
comply with the HACCP

PLAN if a plan is required by the LAW, this Code, or an agreement between the 
REGULATORY

AUTHORITY and the FOOD ESTABLISHMENT; Pf

16. Explaining the responsibilities, rights, and authorities assigned by this Code to the:

a) FOOD EMPLOYEE, Pf

b) CONDITIONAL EMPLOYEE, Pf

c) PERSON IN CHARGE, Pf

d) REGULATORY AUTHORITY; Pf and

17. Explaining how the PERSON IN CHARGE, FOOD EMPLOYEES, and CONDITIONAL 
EMPLOYEES

comply with reporting responsibilities and EXCLUSION or RESTRICTION of FOOD 
EMPLOYEES; Pf or 

(D) The PIC can demonstrate food safety knowledge as it relates to the specific food 
operation through the use of job aids and other practical means such as showing how they 
take temperatures, calibrate a thermometer, mix or test sanitizer, and in general being in 
compliance with section 2-103.11 as verified during the current inspection. Pf

Submitter Information 1:
Name: Eric Moore
Organization:  Demonstration of Knowledge Committee
Address: Testo Solutions USA2 West Market St., Suite 500
City/State/Zip: West Chester, PA 19382
Telephone: 800-227-0729 x205
E-mail: emoore@testo.com

Submitter Information 2:
Name: Joetta DeFrancesco
Organization:  Demonstration of Knowledge Committee
Address: Florida Department of Agriculture & Consumer Services3125 Conner 

Boulevard, Suite H
City/State/Zip: Tallahassee, FL 32399



Telephone: 850-245-5559
E-mail: Joetta.Defrancesco@freshfromflorida.com

It is the policy of the Conference for Food Protection to not accept Issues that would endorse a brand name
or a commercial proprietary process.



Conference for Food Protection
2018 Issue Form
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Council 
Recommendation:

Accepted as
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Accepted as 
Amended No Action

Delegate Action: Accepted Rejected

All information above the line is for conference use only.

Issue History:

This is a brand new Issue.

Title:

Amend Food Code 2-103.11 Person in Charge.

Issue you would like the Conference to consider:

Section 2-103.11 of the 2013 Food Code states that the person in charge shall ensure that 
requirements in paragraphs (A) through (P) are implemented in the establishment. The use
of the word "and" after paragraph (O) implies that the person in charge must make certain 
that all of these elements are met, even if certain elements are not applicable to the food 
establishment's operations.

Public Health Significance:

The person in charge shall only be required to ensure elements as they relate to the 
specific food operation. For example, an establishment that does not engage in cooking 
time/temperature control for safety food should not be required to have a person in charge 
that ensures employees are properly cooking time/temperature control for safety food.

Recommended Solution: The Conference recommends...:

that a letter be sent to the FDA requesting that the most current edition of the Food Code 
be amended as follows (new language is underlined):

Section 2-103.11 Person in Charge

The person in charge shall ensure, as they relate to the specific food operation, that:

(with no change to the wording in paragraphs A through P)

Submitter Information 1:
Name: Sarah Good
Organization:  Virginia Department of Agriculture and Consumer Services
Address: 5700 Thurston AveSuite 104
City/State/Zip: Virginia Beach, VA 23455
Telephone: 757-708-5970



E-mail: sarah.good@vdacs.virginia.gov

Submitter Information 2:
Name: Courtney Mickiewicz
Organization:  Virginia Department of Agriculture and Consumer Services
Address: 5700 Thurston AveSuite 104
City/State/Zip: Virginia Beach, VA 23455
Telephone: 757-363-3840
E-mail: courtney.mickiewicz@vdacs.virginia.gov

It is the policy of the Conference for Food Protection to not accept Issues that would endorse a brand name
or a commercial proprietary process.
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Council 
Recommendation:

Accepted as
Submitted

Accepted as 
Amended No Action

Delegate Action: Accepted Rejected

All information above the line is for conference use only.

Issue History:

This is a brand new Issue.

Title:

Amend Food Code - Food Allergen Training for Persons in Charge

Issue you would like the Conference to consider:

Amend the Food Code in regard to food allergen language (2-202.11 (9)) with the addition 
of required completion of an ANSI-accredited food allergen training program.

Public Health Significance:

" Consistency in terminology/mandated Allergen Training"

It is time for the food service industry to join together and embrace common training and 
terminology in describing food allergens, Celiac Disease, and food 
intolerances/sensitivities. Although the FDA Food Code requires limited knowledge by the 
Person-In-Charge (PIC), it does not go far enough in providing real prevention and 
mitigation of negative consequences from food related reactions especially for those who 
are concerned that a life-threatening anaphylactic event could occur while dining out. The 
expectation throughout the foodservice industry is that food handlers must have knowledge
of the major food allergens and symptoms they could cause. However, for food managers 
this requirement does not go far enough in protecting public health.

A recent study conducted by Han Wen and Junehee Kwon (2017) has shown that food 
operators still lack the basic knowledge needed to prevent reactions and may even provide 
inaccurate information to consumers giving them a false sense of security. Fallout from 
these interactions erode public trust in our retail foodservice facilities. Specifically, PIC's 
lacking training in the following areas could contribute to severe reactions or even death:

 Proper communication with customers

 Understanding correct terminology (e.g. food allergy vs intolerance)

 Identifying anaphylactic shock

 Hidden ingredients and cross-contact



Mandated knowledge of these or any other crucial prevention issues are not currently 
addressed in the code.

In addition, food safety training currently required in several states has created an onerous 
patchwork of regulations that could be remedied with the continuity of the FDA Food Code. 
Consistency in terminology would prevent myriad unintended consequences related to 
food-allergen exposure. The same scenario was true with food labeling. While the Food 
Code does mandate the information that should appear on food labels, It does not provide 
specific advice on methods to ensure safety for those with food allergy school (National 
Academies of Sciences, Engineering, and Medicine, et al. 2016). There is an emerging 
threat to public health if food service operators are inconsistent in their terminology just as 
there was a threat when food labeling mandates differed from state to state and county to 
county.

As an example, recent FDA regulation "established a federal definition of the term 'gluten-
free' for food manufacturers that voluntarily label FDA-regulated foods as 'gluten-free.' The 
definition was intended to provide a reliable way for people with Celiac disease to avoid 
gluten." (US Food and Drug Administration, 2017). The FDA also encouraged the 
restaurant industry to move quickly to ensure that its use of gluten-free labeling was 
consistent with the federal definition. This established criteria will protect individuals with 
Celiac disease and those with gluten sensitivities. The same can be said for this proposed 
issue submission in terms of protecting those with food allergies.

In regard to allergic reactions to food among children, a year-long study conducted in 2010 
found that almost 40% of children suffered a severe food allergic reaction (defined as 
anaphylaxis, low blood pressure, trouble breathing or wheezing and a combination of 
vomiting, angioedema, and coughing), with anaphylaxis comprising almost 16% of those 
reactions (Acker, Warren W. MS, et al, 2017). Because children often dine out with their 
parents, restaurant PICs must be prepared to address the needs of children with known 
food allergies. Mandated knowledge of these or any other crucial prevention issues is not 
currently addressed in the code. In 2013, the CDC developed voluntary guidelines for 
managing food allergies in schools to mitigate the incomplete and inconsistent response to 
food allergy emergencies in schools (CDC, 2013). This proposed issue submission will 
provide complete and consistent responses to manage food allergy emergencies for 
children and adults.

Recommended Solution: The Conference recommends...:

that a letter be sent to the FDA requesting that Section 2-102.11(C)(9) of the 2013 Food 
Code be amended by new language as follows (underline format used for new language.)

Based on the RISKS inherent to the FOOD operation, during inspections and upon request 
the PERSON IN CHARGE shall demonstrate to the REGULATORY AUTHORITY 
knowledge of foodborne disease prevention, application of the HAZARD Analysis and 
CRITICAL CONTROL POINT principles, and the requirements of this Code. The PERSON 
IN CHARGE shall demonstrate this knowledge by:

(C) Responding correctly to the inspector's questions as they relate to the specific FOOD 
operation. The areas of knowledge include:

(9) Showing proficiency of required information through passing a food allergen course that
is part of an ACCREDITED PROGRAM and describing foods identified as MAJOR FOOD 



ALLERGENS and the symptoms that a MAJOR FOOD ALLERGEN could cause in a 
sensitive individual who has an allergic reaction.

Submitter Information 1:
Name: Betsy Craig
Organization:  AllerTrain by MenyTrinfo
Address: 155 North College AveSuite 200
City/State/Zip: Fort Collins, CO 80524
Telephone: 970-295-4370
E-mail: betsy@menutrinfo.com

Submitter Information 2:
Name: Dee Dee Vicino
Organization:  AllerTrain by MenyTrinfo
Address: 155 North College AveSuite 200
City/State/Zip: Fort Collins, CO 80524
Telephone: 970-295-4370
E-mail: deedee@menutrinfo.com

Content Documents:
 "FDA Food Code Link 2013" 

Supporting Attachments:
 "Prevalence of food allergies and intolerances-Acker, Warren W. MS, et al." 
 "Food Allergy Risk Communication in Restaurants-Han Wen and Junehee Kwon" 
 "Gluten and Food Labeling-US Food and Drug Administration" 
 "Finding a Path to Safety in Food Allergies-Part 1" 
 "Finding a Path to Safety in Food Allergies-Part 2" 
 "Finding a Path to Safety in Food Allergies-Part 3" 
 "Finding a Path to Safety in Food Allergies-Part 4" 
 "Finding a Path to Safety in Food Allergies-Part 5" 
 "Finding a Path to Safety in Food Allergies-Part 6" 
 "Finding a Path to Safety in Food Allergies-Part 7" 
 "Finding a Path to Safety in Food Allergies-Part 8" 
 "Finding a Path to Safety in Food Allergies-Part 9" 
 "Voluntary Guidelines for Managing Food Allergies-Schools/Early Care Part 1" 
 "Voluntary Guidelines for Managing Food Allergies-Schools/Early Care Part 2" 
 "Voluntary Guidelines for Managing Food Allergies-School/Early Care Part 3" 
 "Voluntary Guidelines for Managing Food Allergies-School/Early Care Part 4" 

It is the policy of the Conference for Food Protection to not accept Issues that would endorse a brand name
or a commercial proprietary process.
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Issue: 2018 II-008

Council 
Recommendation:

Accepted as
Submitted

Accepted as 
Amended No Action

Delegate Action: Accepted Rejected

All information above the line is for conference use only.

Issue History:

This is a brand new Issue.

Title:

Amend Food Code - Demonstration of Knowledge of Food Allergens in RTE Foods

Issue you would like the Conference to consider:

Adding an amendment to the most current edition of the FDA Food Code section 2-
102.11(C)(9) to include describing whether any major food allergens are ingredients in food
that is prepared for immediate consumption after purchase. This would apply to allergens 
that are regulated by the Food Allergy Labeling and Consumer Protection Act and be 
relevant in places where ready to eat (RTE) food is sold for immediate consumption and 
not already labeled. This could include bakeries, deli counters, ice cream parlors and 
similar.

Public Health Significance:

In 2011, the prevalence of food allergy within the U.S. was estimated to be 15 million 
Americans, nearly 6 million children[i]. The Centers for Disease Control & Prevention has 
reported that the prevalence of food allergy in children increased by 50 percent between 
1997 and 2011. Every three minutes, a food allergy reaction sends someone to the 
emergency room and 200,000 people require emergency medical care for allergic reactions
to food each year. A recent study by FAIR Health, which analyzed 24 billion health care 
claims records showed that treatment of severe food allergy reactions increased by nearly 
400 percent between 2007 and 2016, and laboratory services costs for diagnosing those 
reactions also surged during that 10-year period, growing by more than 5,000 percent.

The food industry has made great strides in addressing the transparency and accuracy that
food allergic patients need to make informed choices about purchasing and consuming 
food. Labels of manufactured foods now contain information about the "top eight" allergens 
as well as ingredient information, and manufacturer web sites also offer insight into allergen
management practices. But some foods, those available for immediate consumption and 
not pre-packaged, don't provide this level of disclosure, even though it is required by the 
Food Code. As such, food allergic consumers often ask on site staff to share information 
about ingredients and allergens. They must rely on questions to staff - sometimes 



minimally trained, seasonal workers, teenagers, etc. who may not have an answer or 
worse, give inaccurate information. Staff error has yielded catastrophic results, including 
fatalities.

[i] Gupta, Ruchi S, et al The Prevalence, Severity, and Distribution of Childhood Food 
Allergy in the United States, Pediatrics June 2011

Recommended Solution: The Conference recommends...:

that a letter be sent to the FDA requesting that Subparagraph 2-102.11(C)(9) of the most 
current edition of Food Code be amended as follows (new language is underlined):

2-102.11 Demonstration.

(C) Responding correctly to the inspector's questions as they relate to the specific FOOD 
operation. The areas of knowledge include:

(9) Describing which FOODS identified as MAJOR FOOD ALLERGENS and the symptoms
that a MAJOR FOOD ALLERGEN could cause in a sensitive individual who has an allergic 
reaction. Describing whether any foods that are regularly prepared for immediate 
consumption by this establishment contain any of the MAJOR FOOD ALLERGENS.

Submitter Information:
Name: Jennifer Jobrack
Organization:  Food Allergy Research & Education
Address: 8707 Skokie BlvdSuite 104
City/State/Zip: Skokie, IL 60077
Telephone: 8478527552
E-mail: jjobrack@foodallergy.org

It is the policy of the Conference for Food Protection to not accept Issues that would endorse a brand name
or a commercial proprietary process.
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Council 
Recommendation:

Accepted as
Submitted

Accepted as 
Amended No Action

Delegate Action: Accepted Rejected

All information above the line is for conference use only.

Issue History:

This is a brand new Issue.

Title:

Report - Food Protection Manager Certification Committee (FPMCC)

Issue you would like the Conference to consider:

Acknowledging the Food Protection Manager Certification Committee (FPMCC) final report 
with attachments, and extending thanks to the Committee members for their work.

Public Health Significance:

The credentialing process for Certified Food Protection Managers assists in the protection 
and promotion of food safety by carefully determining the competencies necessary to 
prevent foodborne illness, unbiased education and training for acquisition of competencies 
necessary to maintain food safety, and fair assessment practices to ensure that individuals 
have achieved mastery of these competencies.

Recommended Solution: The Conference recommends...:

acknowledgement of the 2016 - 2018 Food Protection Manager Certification Committee 
(FPMCC) Final Report, and thanking the committee members for their work.

The Conference further recommends the continuation of the following charge (from Issue #:
2016 II-023) assigned to the Food Protection Manager Certification Committee (FPMCC), a
standing committee, for the 2018-2020 biennium:

To carry out charges assigned via the Conference Issue process and from the Conference 
Executive Board relating to food protection manager certification and to adopt sound, 
uniform accreditation standards and procedures that are accepted by the Conference while
ensuring that the conference Standards for Accreditation for Food Protection Manager 
Certification programs and the accreditation process are administered in a fair and 
responsible manner.

Submitter Information 1:
Name: Sean Dunleavy



Organization:  FPMCC
Address: 525 West Allegan
City/State/Zip: Lansing, MI 48933
Telephone: 517-243-8895
E-mail: dunleavys@michigan.gov

Submitter Information 2:
Name: Sharon Wood
Organization:  FPMCC
Address: 5105 Rittiman Road
City/State/Zip: San Antonio, TX 78218
Telephone: 210-938-6511
E-mail: spwdance@gmail.com

Content Documents:
 "Attachment I_FPMCC Committee FINAL Report 2018" 
 "Attachment II_FPMCC ROSTER OFFICIAL - Nov2017" 
 "Attachment III_CFP Food Protection Manager Certification Standards v 1.8" 
 "Attachment IV_Revised FPMCC Bylaws 2017-2018" 
 "Attachment V_FPMCC-Normative Draft_Committee Approved 2018" 
 "Attachment VI-FPMCC CFP Communication Outreach PowerPoint 2018" 

It is the policy of the Conference for Food Protection to not accept Issues that would endorse a brand name
or a commercial proprietary process.
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2018 Issue Form

Issue: 2018 II-010

Council 
Recommendation:

Accepted as
Submitted

Accepted as 
Amended No Action

Delegate Action: Accepted Rejected

All information above the line is for conference use only.

Issue History:

This is a brand new Issue.

Title:

FPMCC 2 - Standards for Accreditation of Food Protection Mgr Certification

Issue you would like the Conference to consider:

Approval of revisions to the Standards for Accreditation of Food Protection Manager 
Certification Programs (attached to Issue titled Report - FPMCC).

Public Health Significance:

The credentialing process for Certified Food Protection Managers assists in the protection 
and promotion of food safety by carefully determining the competencies necessary to 
prevent foodborne illness, unbiased education and training for acquisition of competencies 
necessary to maintain food safety, and fair assessment practices to ensure that individuals 
have achieved mastery of these competencies.

Recommended Solution: The Conference recommends...:

1. approval of the revised Standards for Accreditation of Food Protection Manager
Certification Programs (attached to Issue titled: Report - FPMCC; attachment title: 
Attachment III CFP Food Protection Manager Certification Standards Version 
1.8 2018);

2. authorizing the Conference to make any necessary edits prior to posting the 
document on the CFP web site to assure consistency of format and non-technical 
content; edits will not affect the technical content of the document; and

3. that the revised Standards be posted on the CFP website in PDF format.

Submitter Information 1:
Name: Sean Dunleavy
Organization:  FPMCC
Address: 525 West Allegan
City/State/Zip: Lansing, MI 48933



Telephone: 517-243-8895
E-mail: dunleavys@michigan.gov

Submitter Information 2:
Name: Sharon Wood
Organization:  FPMCC
Address: 5105 Rittiman Road
City/State/Zip: San Antonio, TX 78258
Telephone: 210-938-6511
E-mail: wood.sharon@heb.com

It is the policy of the Conference for Food Protection to not accept Issues that would endorse a brand name
or a commercial proprietary process.
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2018 Issue Form

Issue: 2018 II-011

Council 
Recommendation:

Accepted as
Submitted

Accepted as 
Amended No Action

Delegate Action: Accepted Rejected

All information above the line is for conference use only.

Issue History:

This is a brand new Issue.

Title:

FPMCC 3 - Bylaws Revisions

Issue you would like the Conference to consider:

Approval of the revisions to the Food Protection Manager Certification Committee Bylaws.

Note: All revisions are contained within the document titled: "Food Protection Manager 
Certification Committee Bylaws (draft 10/25/17)". Strikethrough font indicates content being
removed and underline indicates content added.

Public Health Significance:

The credentialing process for Certified Food Protection Managers assists in the protection 
and promotion of food safety by carefully determining the competencies necessary to 
prevent foodborne illness, unbiased education and training for acquisition of competencies 
necessary to maintain food safety, and fair assessment practices to ensure that individuals 
have achieved mastery of these competencies. The Bylaws which govern the Food 
Protection Manager Certification Committee ensure a standardized approach to 
management of this credential.

Recommended Solution: The Conference recommends...:

1. approval of the revised Food Protection Manager Certification Committee 
Bylaws (attached to Issue titled: Report - FPMCC; attachment title: Attachment IV 
Revised FPMCC Bylaws 2017-2018.

2. authorizing the Conference to make any necessary edits prior to posting the 
document on the CFP web site to assure consistency of format and non-technical 
content; edits will not affect the technical content of the document; and

3. that the revised Bylaws be posted on the CFP website in PDF format.

Submitter Information 1:
Name: Sean Dunleavy



Organization:  FPMCC
Address: 5256 West Allegan
City/State/Zip: Lansing, MN 48933
Telephone: 517-243-8895
E-mail: duneavys@michigan.gov

Submitter Information 2:
Name: Sharon Wood
Organization:  FPMCC
Address: 5105 Rittiman Road
City/State/Zip: San Antonio, TX 78258
Telephone: 210-938-6511
E-mail: wood.sharon@heb.com

It is the policy of the Conference for Food Protection to not accept Issues that would endorse a brand name
or a commercial proprietary process.
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2018 Issue Form

Issue: 2018 II-012

Council 
Recommendation:

Accepted as
Submitted

Accepted as 
Amended No Action

Delegate Action: Accepted Rejected

All information above the line is for conference use only.

Issue History:

This is a brand new Issue.

Title:

FPMCC 4 - Normative Document ISO17024 option to CFP Standards-FPM Cert.

Issue you would like the Conference to consider:

Approval of the draft Normative Document (Attached to Issue Report - FPMCC, 
Attachment V: FPMCC Normative Draft Committee Approved 2018) as the process and 
requirements for acceptance of the International Organization for Standardization / 
International Electro-technical Commission (ISO/IEC) 17024-2012 for food protection 
manager certification as an additional option to existing CFP Standards for Accreditation of 
Food Protection Manager Certification Programs.

Council review and approval of Attachment VI: FPMCC CFP Communication Outreach 
PowerPoint 2018. The Committee would like to post this on the CFP website as well as to 
allow stakeholders to use this presentation for educational outreach to the industry, 
academia and regulatory stakeholders

Public Health Significance:

The credentialing process for Certified Food Protection Managers assists in the protection 
and promotion of food safety by carefully determining the competencies necessary to 
prevent foodborne illness, unbiased education and training for acquisition of competencies 
necessary to maintain food safety, and fair assessment practices to ensure that individuals 
have achieved mastery of these competencies. Options to the CFP Standards such as 
ISO17024 can provide increased access to accreditation and training while maintaining the 
integrity of the CFP Standards. Increased education on the accreditation process and how 
CFP supports these processes can assist in providing improved involvement and 
understanding of this important credential across constituencies.

Recommended Solution: The Conference recommends...:

1.approval of the draft Normative Document (attached to Report - FPMCC) as the process 
and requirements for acceptance of the International Organization for Standardization/ 
International Electro-technical Commission (ISO/IEC) 17024-2012 for food protection 



manager certification as an additional option to existing CFP Standards for Accreditation of 
Food Protection Manger Certification Programs

2.approving the use of the FPMCC CFP Communication Outreach PowerPoint 2018 
(attached to Report - FPMCC, Attachment VI) as a proactive outreach effort for further 
educating regulators, exam providers and the industry

3. authorizing the Conference to make any necessary edits prior to posting the above 
documents on the CFP web site to assure consistency of format and non-technical content;
edits will not affect the technical content of the document; and

4. that the Normative Document and the Outreach PowerPoint be posted on the CFP 
website in PDF format.

Submitter Information 1:
Name: Sean Dunleavy
Organization:  FPMCC
Address: 525 West Allegan
City/State/Zip: Lansing, MI 48933
Telephone: 517-243-8895
E-mail: dunleavys@michigan.gov

Submitter Information 2:
Name: Sharon Wood
Organization:  FPMCC
Address: 5105 Rittiman Road
City/State/Zip: San Antonio, TX 78218
Telephone: 210-938-6511
E-mail: wood.sharon@heb.com

It is the policy of the Conference for Food Protection to not accept Issues that would endorse a brand name
or a commercial proprietary process.
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Issue: 2018 II-013

Council 
Recommendation:

Accepted as
Submitted

Accepted as 
Amended No Action

Delegate Action: Accepted Rejected

All information above the line is for conference use only.

Issue History:

This is a brand new Issue.

Title:

Report - Program Standards Committee (PSC)

Issue you would like the Conference to consider:

The Conference for Food Protection (CFP) Program Standards Committee seeks Council 
II's acknowledgment of the committee's final report and thank the committee members for 
their work and dedication during the 2016-2018 biennium.

Public Health Significance:

The Voluntary National Retail Food Regulatory Program Standards (Retail Program 
Standards) were developed to serve as a guide for regulatory retail food program 
managers in the design, management, and execution of a retail food program with the 
public health outcome of reducing foodborne illness risk factors. The Program Standards 
Committee is a standing committee reporting to the CFP Executive Board. The Committee 
provides ongoing input to the FDA on issues that arise with the Retail Program Standards. 
The Committee serves the Conference by indirectly assisting Retail Program Standards 
enrollees in making progress towards meeting the Retail Program Standards. The 
Committee continues to work with the FDA internal Program Standards working group and 
the FDA Clearinghouse Workgroup to clarify and address questions about the Retail 
Program Standards.

Recommended Solution: The Conference recommends...:

1. Acknowledgment of the 2016-2018 Program Standards Committee Final Report; and

2. Thanking the Committee members for their work and dedication during the 2016-2018 
biennium.

The Conference also recommends that a letter be sent to the FDA requesting clarification 
on an outstanding charge from Issue 2016-II-009 to provide a cost/benefit analysis for 
recognizing partial achievement of the Voluntary National Retail Food Regulatory Program 



Standards (VNRFRPS); this clarification is needed for the Committee to continue working 
on this charge in the 2018-2020 biennium.

The Conference further recommends the Program Standards Committee, a CFP standing 
committee, be charged with the following during the 2018-2020 biennium:

1. Examine whether there is an additional burden placed on enrollees or FDA (in time, 
money, or added complexity of the Standards) associated with development of a system to 
ensure that jurisdictions are uniformly recognized for partial achievement of the Standards 
(charge originally assigned via Issue 2016-II-009);

2. Continue work on a cost/benefit analysis for recognizing partial achievement of the 
VNRFRPS following clarification from the FDA (as noted above) (charge originally 
assigned via Issue 2016-II-009);

3. Identify inconsistencies in language between all Standards in the VNRFRPS; and

4. Report back the Committee's findings and recommendations to the 2020 biennial 
meeting.

Submitter Information 1:
Name: Angie Cyr
Organization:  Program Standards Committee
Address: Minnesota Department of Health Food, Pools and Lodging Services 

Section625 Robert Street North
City/State/Zip: St. Paul, MN 55164-0975
Telephone: 651-201-5634
E-mail: angie.cyr@state.mn.us

Submitter Information 2:
Name: Joyce Theard
Organization:  Program Standards Committee
Address: St. Louis County Department of Health6121 North Hanley Road
City/State/Zip: Berkeley, MO 63134
Telephone: 314-615-6415
E-mail: jtheard@stlouisco.com

Content Documents:
 "Program Standards Committee_2018_final_report" 
 "2016-2018 PSC Committee Roster" 
 "Final 2016-2018 PSC Workplan" 
 "Std 6 Summary of Proposed Change" 
 "Std 6 Proposed Changes" 
 "Std 6 Instructions for Conducting a Self-Assessment" 
 "Standard Key Crosswalk to Code" 
 "Std 3 Proposed Changes" 
 "Crosswalk-Requirements for Foodborne Illness Training update" 

Supporting Attachments:



 "2016 II-009 subcommittee report" 
 "2016 II-015 subcommittee report" 
 "2016 II-018 subcommittee report" 
 "Re-evaluation of VNRFRPS Standard 8 Subcommittee Report (Revised 1.5.2018)" 
 "Self-Assessment - Audit Verification Summary & Gap Analysis Audit" 
 "NCS Background Information" 
 "CFSRP Background Information" 
 "Voluntary National Retail Food Regulatory Program Standards - Standard 8" 
 "Standard 8 - Average Inspection Time by Risk Categorization" 
 "Standard 8 - FTE to Inspection Ratio Calculator (Using Median Inspection..." 
 "Standard 8 - Productive Hours Calculation Without Outliers" 
 "Standard 8 - Report Data Analysis Update" 
 "Standard 8 - Sample Comparison of Current to Proposed Inspections to FTE" 
 "Standard 8 - Survey Responses for Median Frequency Other Inspection Types.." 
 "Standard 8 - Proposed Model Without Outliers" 
 "Manufactured Food Regulatory Program Standards Appendix 8.2" 

It is the policy of the Conference for Food Protection to not accept Issues that would endorse a brand name
or a commercial proprietary process.
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Issue: 2018 II-014

Council 
Recommendation:

Accepted as
Submitted

Accepted as 
Amended No Action

Delegate Action: Accepted Rejected

All information above the line is for conference use only.

Issue History:

This is a brand new Issue.

Title:

PSC 2 - Improvements to VNRFRPS

Issue you would like the Conference to consider:

The Program Standards Committee has completed the charges 1 and 3 outlined in the 
recommendation for Issue 2016 II-009, and the Committee is requesting the proposed 
recommendations be sent to the FDA as improvements to the Voluntary National Retail 
Food Regulatory Program Standards (VNRFRPS.)

Public Health Significance:

The Voluntary National Retail Food Regulatory Program Standards (VNRFRPS) offers a 
systematic approach, through a continuous improvement process, to enhance retail food 
regulatory programs. To address charges 1 and 3 from Issue 2016 II-009, the 
subcommittee reviewed each Standard of the VNRFRPS to identify areas in which they 
could be modified or improved to increase enrollment, implementation and support 
regulatory efforts as they relate to the VNRFRPS.

Recommended Solution: The Conference recommends...:

that a letter be sent to the FDA requesting that the Voluntary National Retail Food 
Regulatory Program Standards (VNRFRPS) be amended by addressing the following:

1) Standard 1: Recognize that enrolled regulatory agencies, especially local regulators, 
may not have control over their retail food regulations. Recognize efforts made to achieve 
this standard when the gap can be documented by the enrollee as part of their Standard 1 
self-assessment.

2) Standard 2: Include plan review processes in the training of regulatory staff to facilitate 
construction that supports a reduction in the occurrence of foodborne illness risk factors. 
This will ensure that staff that only conduct plan review activities can be trained to Standard
2.



3) Standard 5: Ensure future edits of Standard 5 align with the most recent Council to 
Improve Foodborne Outbreak Response (CIFOR) guidelines.

4) For the Listing of Jurisdictions Enrolled in the VNRFRPS on the FDA's website:

a. Provide a means to identify/recognize enrolled jurisdictions that are self-reporting partial 
achievement of a Standard. For example, place an asterisk (*) by an agency's name under 
that particular VNRFRPS Standard to denote partial achievement and a footnote that states
the reason why the jurisdiction cannot fully meet the Standard.

b. Modify the document to allow jurisdictions to self-identify their interest in auditing 
particular VNRFRPS Standard(s). For example, collaborate with National Association of 
County and City Health Officials (NACCHO) to identify auditors through their mentorship 
program.

c. Incorporate the Clearinghouse Work Group Questions and Answers document into the 
VNRFRPS Standards whenever possible, such as inclusion of hyperlinks to the documents
in the Self-Assessment and Verification Audit instructions.

5. Encourage agencies to use the Self-Assessment - Audit Verification Summary & Gap 
Analysis tool to assist with documenting partial completion of the VNRFRPS Standards. 
(see Issue titled: Report - Program Standards Committee (PSC); supporting attachment 
titled: Self-Assessment-Audit Verification Summary & Gap Analysis Audit) 

Submitter Information 1:
Name: Angie Cyr
Organization:  Program Standards Committee
Address: Minnesota Department of Health Food, Pools and Lodging Services 

Section625 Robert Street North
City/State/Zip: St. Paul, MN 55164-0975
Telephone: 651-201-5634
E-mail: angie.cyr@state.mn.us

Submitter Information 2:
Name: Andre Pierce
Organization:  Program Standards Committee
Address: Wake County Environmental ServicesPO Box 550
City/State/Zip: Raleigh, NC 27602
Telephone: 919-856-7440
E-mail: apierce@wakegov.com

It is the policy of the Conference for Food Protection to not accept Issues that would endorse a brand name
or a commercial proprietary process.
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Issue: 2018 II-015

Council 
Recommendation:

Accepted as
Submitted

Accepted as 
Amended No Action

Delegate Action: Accepted Rejected

All information above the line is for conference use only.

Issue History:

This is a brand new Issue.

Title:

PSC 4 - Amend VNRFRPS Standard 3, Inspections Based on HACCP Principles

Issue you would like the Conference to consider:

Amend Standard 3 of the Voluntary National Retail Food Regulatory Program Standards 
(VNRFRPS) so that the Standard 4 quality assurance elements are referenced within 
Standard 3. This will help to minimize the need for an enrollee to update its Standard 3 
policies in order to improve and maintain conformance with Standard 4.

Public Health Significance:

The Voluntary National Retail Food Regulatory Program Standards (VNRFRPS) offer a 
systematic approach to, through a continuous improvement process, enhance retail food 
regulatory programs. The primary role of the CFP Program Standards Committee is to 
indirectly assist enrolled jurisdictions in making progress towards meeting the Standards. 
The Committee has identified that inclusion of information, such as the significance of 
connections between the "Description of Requirements" for the quality assurance elements
outlined in Standard 4 and the regulatory program procedures/policies outlined in Standard 
3, might aid with post self-assessment work plans to improve and/or maintain conformance 
with both of these VNRFRPS Standards.

Recommended Solution: The Conference recommends...:

that a letter be sent to the FDA requesting that the Voluntary National Retail Food 
Regulatory Program Standards (VNRFRPS), Standard 3 - Inspection Program Based on 
HACCP Principles be amended as follows (language to be deleted is in strikethrough 
format; language to be added is underlined):

1. Add an additional asterisk comment to Program Management, item 4: 

4) Develops and implements a program policy *** that requires:

a) On-site corrective actions* as appropriate to the type of violation.

b) Discussion of long-term control** of risk factor options, and



c) Follow-up activities.

*** Consideration of the elements outlined in Standard 4 will ensure a strong foundation for 
a quality and uniform inspection program.

2. Correct misspellings of the word "policies" under Description of Requirement, items 5 
and 6:

5) Establishes and implements written polices policies addressing code variance requests 
related to risk factors and interventions.

6) Establishes written polices policies regarding the verification and validation of HACCP 
plans when a plan is required by the code.

A draft revision to Standard 3 is attached to Issue titled: "Report - Program Standards 
Committee (PSC)"; see content document titled: "Std 3 Proposed Changes"

Submitter Information 1:
Name: Angie Cyr
Organization:  Program Standards Committee
Address: Minnesota Department of Health Food, Pools and Lodging Services 

Section625 Robert Street North
City/State/Zip: St. Paul, MN 55164-0975
Telephone: 651-201-5634
E-mail: angie.cyr@state.mn.us

Submitter Information 2:
Name: Joyce Theard
Organization:  Program Standards Committee
Address: St. Louis County Department of Health6121 North Hanley Road
City/State/Zip: Berkeley, MO 63134
Telephone: 314-615-6415
E-mail: jtheard@stlouisco.com

It is the policy of the Conference for Food Protection to not accept Issues that would endorse a brand name
or a commercial proprietary process.
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Issue: 2018 II-016

Council 
Recommendation:

Accepted as
Submitted

Accepted as 
Amended No Action

Delegate Action: Accepted Rejected

All information above the line is for conference use only.

Issue History:

This is a brand new Issue.

Title:

PSC 5 - Amend VNRFRPS Standard 6, Compliance and Enforcement

Issue you would like the Conference to consider:

Amend Standard 6 of the Voluntary National Retail Food Regulatory Program Standards 
(VNRFRPS) to allow jurisdictions to assess the effectiveness of their compliance and 
enforcement program using an alternative sampling method that provides the same level of
statistical confidence as the prescribed method. The proposal uses the same assessment 
methodology currently described in VNRFRPS Standard 6.

See document titled: Std 6 Summary of Proposed Change attached to Issue titled: Report -
Program Standards Committee (PSC).

Public Health Significance:

The VNRFRPS offers a systematic approach through a continuous improvement process, 
to enhance retail food regulatory programs. The primary role of the CFP Program 
Standards Committee is to indirectly assist enrolled jurisdictions in making progress 
towards meeting the VNRFRPS Standards. The Committee has identified that this 
alternative proposal will assist agencies that are dually enrolled in both the VNRFRPS and 
the Manufactured Food Regulatory Program Standards (MFRPS) to maintain conformance 
while protecting public health.

Recommended Solution: The Conference recommends...:

that a letter be sent to the FDA requesting that the Voluntary National Retail Food 
Regulatory Program Standards (VNRFRPS), Standard 6 - Compliance and Enforcement be
amended as follows:

1. Add reference and a link to the document titled Standardized Key Crosswalk to Code to 
allow jurisdictions to make comparisons of their Code risk factors and intervention 
strategies to the FDA Food Code (see Issue titled: Report - Program Standards Committee
(PSC); content document titled: Std Key Crosswalk to Code).



2. Allow jurisdictions to assess the effectiveness of their compliance and enforcement 
program using an alternative sampling method that provides the same level of statistical 
confidence as the prescribed method in VNRFRPS Standard 6.

a) Amend Standard 6, Documentation, by adding additional options #5 and #6 (language 
to be added is underlined):

5. If necessary, a copy of the jurisdiction's established written procedures used to measure 
the effectiveness of the compliance and enforcement program 

6. If necessary, statistical confidence level documentation from a statistician

(see Issue titled: Report - Program Standards Committee (PSC); content documents titled: 
Std 6 Proposed Changes and Std 6 Summary of Changes)

b) Amend Standard 6 Instructions and Worksheet for Conducting a Self-Assessment, Step 
2, as follows (language to be deleted is in strikethrough format; language to be added
is underlined): 

STEP 2 - Assess the Effectiveness of the Compliance & Enforcement Program

Randomly selected establishment files will be reviewed to determine if documented 
violations were resolved satisfactorily in the establishment. The results of the review will be 
used to assess the success of the compliance and enforcement program. This section of 
the self-assessment process has been broken down into the following four parts: 

Each jurisdiction shall measure the effectiveness of their compliance and enforcement 
program by either reviewing each inspection when a FBI Risk Factor or Public Health 
intervention was marked out of compliance or by using a statistical method to determine if 
the jurisdiction has satisfactorily resolved FBI Risk Factor and Public Health Intervention 
violations. The jurisdiction shall establish written procedures that: 

• Describe the compliance and enforcement review process; 

• Include a review of the routine inspections that have at least one Foodborne Illness or 
Public Health Intervention Violation marked OUT of compliance. The number of inspections
reviewed and method of selection must provide a statistical confidence level equal to or 
greater than the published Standard 6 statistical model; and 

• Include supporting documentation and worksheets. If a jurisdiction does not wish to 
establish independent written procedures, the jurisdiction may use the method set forth in 
Parts I-IV.

(see Issue titled: Report - Program Standards Committee (PSC); content document titled: 
Std 6 Instructions for Conducting a Self-Assessment)

Submitter Information 1:
Name: Angie Cyr
Organization:  Program Standards Committee
Address: Minnesota Department of Health Food, Pools and Lodging Services 

Section625 Robert Street North
City/State/Zip: St. Paul, MN 55164-0975
Telephone: 651-201-5634
E-mail: angie.cyr@state.mn.us



Submitter Information 2:
Name: Joyce Theard
Organization:  Program Standards Committee
Address: St. Louis County Department of Health6121 North Hanley Road
City/State/Zip: Berkeley, MO 63134
Telephone: 314-615-6415
E-mail: jtheard@stlouisco.com

It is the policy of the Conference for Food Protection to not accept Issues that would endorse a brand name
or a commercial proprietary process.
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Issue: 2018 II-017

Council 
Recommendation:

Accepted as
Submitted

Accepted as 
Amended No Action

Delegate Action: Accepted Rejected

All information above the line is for conference use only.

Issue History:

This is a brand new Issue.

Title:

PSC 6 - Posting Self-Assessment Audit Verification Tool

Issue you would like the Conference to consider:

The Program Standards Committee has completed charge 2(b) outlined in the 
Recommendations for Issue 2016 II - 009 as it relates to recognizing agencies for partial 
achievement of the Voluntary National Retail Food Regulatory Program Standards 
(VNRFRPS). The committee recommends enrollees use a self-assessment tool which has 
been developed by the FDA to assist with documenting partial achievement.

Public Health Significance:

The VNRFRPS offer a systematic approach, through a continuous improvement process, 
to enhance retail food regulatory programs. The primary role of the CFP Program 
Standards Committee is to indirectly assist enrolled jurisdictions in making progress 
towards meeting the Standards. In charge 2(b) in Issue 2016 II-009, the Committee was 
charged to "Identify different approaches that could be used to recognize partial 
achievement of the Retail Program Standards that would not require additional resources 
to perform or administer." The Committee determined that the Self-Assessment - Audit 
Verification Summary & Gap Analysis document developed by the FDA is a useful tool that 
can help monitor a jurisdiction's progress towards meeting the VNRFRPS.

Recommended Solution: The Conference recommends...:

that a letter be sent to the FDA requesting approval to post on the CFP website the 
document titled "Self-Assessment - Audit Verification Summary & Gap Analysis" developed
by FDA to assist jurisdictions in monitoring and tracking progress with the Voluntary 
National Retail Food Regulatory Program Standards (VNRFRPS); document is to be 
posted in Microsoft Excel format as an interactive spreadsheet.

Document is a supporting attachment to Issue titled: Report - Program Standards 
Committee (PSC)



Submitter Information 1:
Name: Angie Cyr
Organization:  Program Standards Committee
Address: Minnesota Department of Health Food, Pools and Lodging Services 

Section625 Robert Street North
City/State/Zip: St. Paul, MN 55164-0975
Telephone: 651-201-5634
E-mail: angie.cyr@state.mn.us

Submitter Information 2:
Name: Andre Pierce
Organization:  Program Standards Committee
Address: Wake County Environmental ServicesPO Box 550
City/State/Zip: Raleigh, NC 27602
Telephone: 919-856-7440
E-mail: apierce@wakegov.com

It is the policy of the Conference for Food Protection to not accept Issues that would endorse a brand name
or a commercial proprietary process.
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Issue: 2018 II-018

Council 
Recommendation:

Accepted as
Submitted

Accepted as 
Amended No Action

Delegate Action: Accepted Rejected

All information above the line is for conference use only.

Issue History:

This is a brand new Issue.

Title:

PSC 3 - Continue Revision of VNRFRPS Standard 8 Staffing Level Criteria

Issue you would like the Conference to consider:

The Program Standards Committee has addressed the charges outlined in Issue 2014 II-
020: Reevaluation of FDA Voluntary National Retail Food Regulatory Program Standards 
(VNRFRPS), Standard 8. The Committee has proposed a recommendation that the 
Program Standards Committee, a CFP standing committee, and the FDA internal Program 
Standards working group continue to collaborate on modifying the Standard 8 "Staffing 
Level" criteria using a new calculation / formula based on the findings of the 2016 - 2018 
Program Standards Committee, Standard 8 Subcommittee.

Subcommittee report titled: Re-evaluation of VNRFRPS Standard 8 Subcommittee Report 
has been submitted as a supporting attachment to Issue titled: Report - Program 
Standards Committee (PSC).

Public Health Significance:

The FDA Voluntary National Retail Food Regulatory Program Standards (VNRFRPS) offer 
a systematic approach to, through a continuous improvement process, enhance retail food 
regulatory programs. The VNRFRPS define and provide a framework designed to 
accommodate both traditional and emerging approaches of regulatory programs operating 
within an integrated food safety system. The Program Standards Committee established a 
subcommittee to address the specific charges in Issue 2016 II-020. The subcommittee, 
with support from staff with Harris County Public Health & Environmental Services, 
distributed a total of three surveys to enrolled jurisdictions who have made progress with 
the VNRFRPS Standards except Standard 8.

The information collected provides the foundation to support further work on Standard 8 by:

(1) Helping to identify barriers to jurisdictions that have not met Standard 8 (including 
barriers other than the current FTE/Inspection ratio);



(2) Developing an approach that maintains the goal of the VNRFRPS to measure "where 
an enrollee wants to be" rather than "where an enrollee is" by comparing "highly 
performing" regulatory food program enrollees (those who have met six or more of the nine 
Standards) with enrollees who have met fewer than six Standards;

(3) Using data provided by VNRFRPS enrollees to drive and establish a more statistically 
sound logic model for the FTE/Inspection ratio that considers technological advancements 
in industry and efficiency improvements within local and state food regulatory programs; 
and

(4) Devising and proposing a new formula to calculate Standard 8 "Staffing Level" that is 
scalable to jurisdictions of all sizes.

Recommended Solution: The Conference recommends...:

that the Program Standards Committee, a CFP standing committee, be charged with the 
following during the 2018-2020 biennium:

1. Continue to collaborate with the FDA internal Program Standards working group on 
modifying the "Description of Requirements" for "Staffing Level" in Standard 8 of the 
FDA Voluntary National Retail Food Regulatory Program Standards (VNRFRPS);

2. Use the supporting attachments listed in the 2016 - 2018 Program Standards 
Committee, Standard 8 Subcommittee report as the foundation to establish a more 
statistically sound logic model for the FTE (full-time equivalent) / Inspection ratio and
provide the new calculation/formula to be used by a VNRFRPS enrollee to assess 
the Standard 8 "Staffing Level";

3. Propose amendments to Standard 8 of the VNRFRPS and the CFP guidance 
document titled "Standard 8 Staffing Level Assessment Workbook" and 
accompanying "Instruction Guide" to incorporate the outcomes of Charges 1 and 2; 
and

4. Report back committee findings and recommendations to the 2020 Biennial Meeting.

Submitter Information 1:
Name: Angie Cyr
Organization:  Program Standards Committee
Address: Minnesota Department of Health Food, Pools and Lodging Services 

Section625 Robert Street North
City/State/Zip: St. Paul, MN 55164-0975
Telephone: 651-201-5634
E-mail: angie.cyr@state.mn.us
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Issue History:

This is a brand new Issue.

Title:

PSC 7 - Training of Food Safety Regulatory Professionals

Issue you would like the Conference to consider:

A tremendous amount of work has been completed on the National Curriculum Standard 
(NCS) to date. The training content is still in development, with 26 on-line courses 
anticipated to be available by the Fall of 2018. This is an open sourced project and 
International Food Protection Training Institute (IFPTI) has a cooperative agreement with 
FDA for the development of the training courses. Work is continuing for the development of
competencies in other content areas of the Curriculum Framework. Once the competencies
are completed in a content area, learning experiences (e.g. courses, job aids, On the Job 
Training (OJT), etc.) can be developed. It is a long-term project to complete the 
competencies and learning experiences for all content areas. The CFP Program Standards
Committee asks the Conference to continue the work on the assigned charges as listed 
below.

2016 II-015 subcommittee report, NCS Background Information and CFSRP Background 
Information are provided as supporting attachments to Issue titled: Report - Program 
Standards Committee (PSC)

Public Health Significance:

Continued collaboration with FDA Office of Training Education and Development (OTED), 
and the Partnership for Food Protection Training and Certification Workgroup (PFP TCWG)
will eliminate the potential for redundancy of work related to the Voluntary National Retail 
Food Regulatory Program Standards (VNRFRPS.)

Recommended Solution: The Conference recommends...:

that the Program Standards Committee, a CFP standing committee, be charged during the 
2018-2020 biennium to continue work originally assigned via Issue 2016-II-015 by 
collaborating with the FDA Office of Training Education and Development (OTED) and the 
Partnership for Food Protection Training and Certification Workgroup (PFP TCWG) to:



1. Continue review of initiatives (existing, new or under development) involving the 
training, evaluation and/or certification of food safety inspection officers to ensure 
the sharing of information and eliminate unnecessary redundancy in the creation of 
work products or assignments of tasks/responsibilities.

2. Review the results of the PFP TCWG recommendations for the nationally 
recognized Retail Food Curriculum based on the Retail Food Competency and 
Curriculum Framework to determine if changes are needed in the Voluntary National
Retail Food Regulatory Program Standards (VNRFRPS) Standard 2 curriculum; 
including, but not limited to:
a) Identifying any gaps and recommendations for change; and
b) Reviewing the time frame for completion of Standard 2, Steps 1 through 4, for 
new hires or staff newly assigned to regulatory retail food protection programs.

3. Continue to assess if any changes will be needed in VNRFRPS Standard 2 - 
Trained Regulatory Staff to provide better alignment with Standard 4 of the 
VNRFRPS.

4. Report back findings and recommendations to the 2020 Biennial Meeting of the 
Conference for Food Protection.

Submitter Information 1:
Name: Angie Cyr
Organization:  Program Standards Committee
Address: Minnesota Department of Health Food, Pools and Lodging Services 
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City/State/Zip: St. Paul, MN 55164-0975
Telephone: 651-201-5634
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Issue History:

This is a brand new Issue.

Title:

PSC 8 - Approval & Posting of Updated Foodborne Illness Training Crosswalk

Issue you would like the Conference to consider:

New and updated foodborne disease outbreak training programs will continue to be 
developed and all target agencies could benefit from a process that updates a list of 
available trainings and reviews the programs. The 2016-2018 CFP Program Standards 
Committee updated the Crosswalk - Requirements for Foodborne Illness Training 
Programs Based on Standard 5 (Crosswalk). This document is currently posted on the CFP
website; posting the updated Crosswalk will provide a tool that will facilitate the 
development of robust foodborne illness training programs.

Public Health Significance:

Delays in reporting or investigating a possible foodborne disease outbreak can prolong an 
outbreak event, potentially resulting in further illness or economic disruption. Effective 
training of public health professionals, health agencies, universities and industry in 
outbreak response can mitigate the negative impact of any outbreak. However, these 
entities may not be aware of the foodborne disease outbreak trainings that are currently 
available.

The Program Standards Committee believes that these opportunities provide the chance 
for the Conference for Food Protection to continue to influence the food and beverage 
community, health agencies, and universities through the review of their Foodborne Illness 
Training programs to determine if their program is complete and meets the requirements as
outlined in Standard 5 of the Voluntary National Retail Food Regulatory Program 
Standards.

Recommended Solution: The Conference recommends...:

1. Approval of the updated document titled "Crosswalk - Requirements for Foodborne 
Illness Training Programs" (Crosswalk) (revision date 11/3/17) and authorizing the 
Conference to make any necessary edits prior to posting the document on the CFP 



website to assure consistency of format and non-technical content; edits will not 
affect the technical content of the document. Attached as a content document to 
Issue titled: Report - Program Standards Committee (PSC). 

2. Replace the existing PDF file on the CFP website with the updated Crosswalk 
document.

The Conference also recommends charging the Program Standards Committee with:

1. Maintaining the "Crosswalk - Requirements for Foodborne Illness Training 
Programs" document as a resource for content baseline for foodborne illness 
training;

2. Evaluating the following references for inclusion in the Crosswalk document:
a) CDC EHS e-Learning on Environmental Assessment of Foodborne Illness 
Outbreaks https://www.cdc.gov/nceh/ehs/elearn/ea_fio/
b) FDA Food Related Emergency Exercise Bundle (FREE-B) 
https://www.fda.gov/Food/FoodDefense/ToolsEducationalMaterials/ucm295902.htm[
CA(1]
c) IS-305: Environmental Health Training in Emergency Response (EHTER) 
Awareness Level https://training.fema.gov/is/
d) NEHA Certified Foodborne Outbreak Investigator Credential (CFOI) 
http://neha.org/professional-development/credentials/certified-foodborne-outbreak-
investigator-cfoi-credential
e) Integrated Food Safety Center of Excellence (CoE) Webinar Series 
https://www.coefoodsafetytools.org/AllCoEProducts.aspx; and

3. Reporting back any findings and recommendations to each biennial meeting of the 
Conference for Food Protection.
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Issue History:

This is a brand new Issue.

Title:

Amend VNRFRPS – Standard 4 – Uniform Inspection Program

Issue you would like the Conference to consider:

A recommendation is being made to amend Voluntary National Retail Food Regulatory 
Program Standard (VNRFRPS) No. 4 to be more consistent with requirements for large 
and small programs.

Public Health Significance:

Program Standard 4 was updated at the 2016 Conference for Food Protection to include 
some changes that were discussed in a pilot program. The updated statistical measures for
compliance with Standard 4 present some inconsistencies between small jurisdictions of 
less than 10 inspectors and large jurisdictions of 10 or more.

The 20 Quality Elements found in Program Standard #4 vary greatly in the difficulty of 
meeting these elements. For example, Quality Element #7 requires correct compliance 
status to be determined for each risk factor and food code intervention, and Quality 
Element #16 requires proper code citation for all risk factors and public health 
interventions. For a small jurisdiction, these more difficult quality elements are balanced 
against easier to achieve elements, like providing identification and submitting paperwork in
timely fashion. However, in a large jurisdiction, Standard 4 can only be achieved if 75% of 
employees are able to document compliance status or provide proper code citation 
perfectly on an inspection. This conflicts with reasonable requirements of other standards, 
such as Standard 2, which allows for a level of disagreement on documenting compliance. 
Requiring this 75% across each element for large jurisdictions holds them to a different 
standard than small jurisdictions and will result in large jurisdictions unable to meet this 
standard at the same rate as small jurisdictions.

Additionally, the audit requirements for Standard 4 do not contain specific information on 
how many Quality Assurance (QA) assessments must be reviewed by the auditor. 
Precedent has been set in other standards, including Standard 2 and Standard 6, to use a 
random sample of files for spot checking during the audit. However, these same 



instructions are not present in Standard 4, which could lead to an auditor reviewing QA 
records for hundreds of employees in large jurisdictions. This requirement to check 
randomized files should be consistent across all program standards.

Recommended Solution: The Conference recommends...:

that a letter be sent to the FDA recommending the Voluntary National Retail Food 
Regulatory Program Standards (VNRFRPS), Program Standard No. 4 - Uniform Inspection 
Program, be amended to require large and small jurisdictions to have the same statistical 
compliance requirements, as well as amend audit requirements to include randomized 
selection of files to be reviewed.

Submitter Information:
Name: Veronica Bryant
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Issue History:

This is a brand new Issue.

Title:

Amend Food Code - Submission of Application 30 Days Before Opening

Issue you would like the Conference to consider:

Section 8-302.11 of the 2013 FDA Food Code currently requires that an applicant submit 
an application for a PERMIT at least 30 days before the date planned. That is not practical 
for many temporary food events.

Public Health Significance:

The 30 day requirement in this section is important when a fixed food establishment is 
involved. It allows the regulatory authority time to insure that plans have been submitted 
and approved; allows time to communicate with other code and zoning officials; and time to
schedule and conduct a pre-opening inspection. These same issues do not affect most 
temporary events. The 30-day requirement has little or no public health significance for 
temporary food establishments.

Recommended Solution: The Conference recommends...:

that a letter be sent to the FDA requesting that section 8-302.11 of the most current edition 
of the Food Code be amended as follows (new language is underlined; language to be 
deleted is in strikethrough format):

Except for a TEMPORARY FOOD ESTABLISHMENT, Aan applicant shall submit an 
application for a PERMIT at least 30 calendar days before the date planned for opening a 
FOOD ESTABLISHMENT or the expiration date of the current PERMIT for an existing 
facility.

Submitter Information 1:
Name: Rodney Blanchard
Organization:  Great Lakes Conference On Food Protection
Address: 145 Wood Street



City/State/Zip: Petersburg, MI 49270
Telephone: 5172438896
E-mail: blanchardr1@michigan.gov
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Issue History:

This issue was submitted for consideration at a previous biennial meeting, see issue: 2016 
Council 1 047; the recommended solution has been revised.

Title:

Amend Food Code - Establishing Inspection Intervals, Section 8-401.10

Issue you would like the Conference to consider:

2013 FDA Food Code Section 8-401.10(C) states that:

8-401.10(C) The regulatory authority shall periodically inspect throughout its permit period 
a temporary food establishment that prepares, sells, or serves unpackaged potentially 
hazardous food (time/temperature control for safety food) and that:

(1) Has improvised rather than permanent facilities or equipment for accomplishing 
functions such as handwashing, food preparation and protection, food temperature control, 
warewashing, providing drinking water, waste retention and disposal, and insect and rodent
control; or

(2) Has inexperienced food employees.

While this is a non-debitable code provision the use of the word "shall" means that the act 
is "imperative" and constitutes a command to the regulatory authority. However, based on 
risk, it may not be necessary for the regulatory authority to inspect the temporary food 
establishment (TFE) more than once, especially in the case of a 1 or 2-day event, even if 
the conditions stated in 8-401.10(C)(1) or (2) exist.

Public Health Significance:

The regulatory authority should be required to conduct one inspection of all TFE's and have
the authority to inspect TFE's periodically throughout their operation based on risk. I do not 
believe there is a public health rationale for the current language requiring periodic 
inspections even for one-day events and regardless of risk.

Recommended Solution: The Conference recommends...:

that a letter be sent to the FDA requesting that Section 8-401.10 (C) of the most current 
edition of the Food Code be amended as follows (new language underlined):



Section 8-401.10 (C)

(C) The regulatory authority "shall" conduct one inspection and may periodically inspect 
throughout its permit period a temporary food establishment that prepares, sells or serves 
unPACKAGED TIME/TEMPERATURE CONTROL FOR SAFETY FOOD and that: ....

(no additional language changes)
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Issue History:

This is a brand new Issue.

Title:

Report - Constitution, Bylaws and Procedures (CBP) Committee

Issue you would like the Conference to consider:

The 2016 - 2018 Constitution, Bylaws and Procedures Committee has addressed 
recommendations from the 2016 Biennial Meeting and have prepared a report summarizing
its work.

Public Health Significance:

The Constitution, Bylaws and Procedure Committee shall submit recommendations to 
improve the Conference administrative functions through proposals to amend the 
Constitution and Bylaws and Conference Procedures.

Recommended Solution: The Conference recommends...:

acknowledgement of the submitted committee report and appreciation for the work of the 
2016-2018 Constitution, Bylaws and Procedures Committee members.

The Conference also recommends continued work by the Constitution, Bylaws and 
Procedures (CBP) Committee on charges assigned by the Executive Board to:

1. Review the Conference for Food Protection governing documents (Conference for Food 
Protection Constitution and Bylaws, Conference Procedures, Conference Biennial Manual, 
position descriptions, conference policies, etc.) to facilitate a merger and conformance of 
these documents into a comprehensive "Conference for Food Protection Manual." (Issues 
2012-II-001, 2012-II-004, 2014-II-018 and 2016-II-026)

2. Review membership and constituency of at-large members on all committees and offer 
recommendations on how to address the quantity and functionality of committees.

3. Report back to the Executive Board; and submit recommendations as Issues at the 2020
Biennial Meeting.
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 "Constitution, Bylaws and Procedures Committee Final Report" 
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All information above the line is for conference use only.

Issue History:

This is a brand new Issue.

Title:

CBP 2 - Nominating Committee Duties

Issue you would like the Conference to consider:

Add duties and charges to Constitution and Bylaws for Nominating Committee, a standing 
committee.

Public Health Significance:

The Constitution, Bylaws and Procedure Committee shall submit recommendations to 
improve the Conference administrative functions through proposals to amend the 
Constitution and Bylaws and Conference Procedures.

Recommended Solution: The Conference recommends...:

the Constitution and By-Laws Article XV be amended to include a new Section 9 which 
describes the duties of the Nominating Committee. The current Sections 9 and 10 will be 
renumbered to accommodate the change (new language is underlined).

Section 9. The Nominating Committee shall report to the Executive Board. The Nominating 
Committee shall provide to the Board a list of viable candidates for Conference Chair and 
Vice Conference Chair immediately prior to each Biennial Meeting.

Submitter Information:
Name: John M. Luker
Organization:  Constitution, Bylaws and Procedure Committee, Chair
Address: New York Department of Agriculture and Markets10 B Airline Dr.
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All information above the line is for conference use only.

Issue History:

This is a brand new Issue.

Title:

CBP 3 - Strategic Planning Committee (SPC) Duties

Issue you would like the Conference to consider:

Add duties and charges to the Constitution and Bylaws for the Strategic Planning 
Committee, a standing committee.

Public Health Significance:

The Constitution, Bylaws and Procedure Committee shall submit recommendations to 
improve the Conference administrative functions through proposals to amend the 
Constitution and Bylaws and Conference Procedures.

Recommended Solution: The Conference recommends...:

the Constitution and By-Laws Article XV be amended to include a new Section 10 which 
describes the duties of the Strategic Planning Committee and the current Sections 10 and 
11 to be renumbered to accommodate the change (new language is underlined).

Section 10. The Strategic Planning Committee shall report to the Executive Board. The 
Strategic Planning Committee shall provide an active leadership role in developing both 
long term and short term goals that will enhance and sustain the relevance and viability of 
the Conference for Food Protection. To accomplish these goals the SPC will include such 
activities as...

a) Anticipate changing business and regulatory environment.

b) Assess membership satisfaction of the CFP and its processes.

c) Identify changing expectations of CFP members.

d) Explore ways to build membership.

e) Assist in efforts to communicate more effectively with membership.



f) Expand outreach to collaborate and partner with organizations of similar public safety 
goals.
g) Search for viable funding sources to ensure long term financial sustainability. 

Submitter Information:
Name: John M. Luker
Organization:  Constitution, Bylaws and Procedure Committee, Chair
Address: New York State Department of Agriculture and Markets10 B Airline Dr
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Issue History:

This is a brand new Issue.

Title:

CBP 4 - Publications Committee as Standing Committee - Duties and Charges

Issue you would like the Conference to consider:

Creating a new Standing Committee and adding duties and charges to the Constitution and
Bylaws for the Publication Committee.

Public Health Significance:

The Constitution, Bylaws and Procedure Committee shall submit recommendations to 
improve the Conference administrative functions through proposals to amend the 
Constitution and Bylaws and Conference Procedures.

Recommended Solution: The Conference recommends...:

1) The Constitution and By-Laws, Article XIV - Committees, Section 2 be amended to add 
Subsection 9 - Publications Committee as follows (new language is underlined):

The following standing committees shall be established:

Subsection 1. Audit Committee;

Subsection 2. Constitution and Bylaws/Procedures Committee;

Subsection 3. Finance Committee;

Subsection 4. Issue Committee;

Subsection 5. Food Protection Manager Certification Committee;

Subsection 6. Nominating Committee;

Subsection 7. Program Committee;

Subsection 8. Program Standards Committee

Subsection 9.   Publications Committee

Subsection 10. Resolutions Committee; and



2) The Constitution and By-Laws Article XV - Duties of Committees be amended to include 
a new Section 11 which describes the duties of the Publications Committee and the current
Sections 11 and 12 be renumbered to accommodate the change (new language is 
underlined).

Section 11.   The Publications Committee shall report to the Executive Board. The 
Publications Committee shall make recommendations to the Board to establish, maintain, 
and improve Conference publications regarding Conference endorsement, copyright, 
scientific and regulatory accuracy, and external publication approval. The Committee shall 
report all publication recommendations to the Board for approval prior to internal 
publication and revisions or external publication.

Submitter Information:
Name: John M. Luker
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Issue History:

This is a brand new Issue.

Title:

CBP 5 - Amend CFP Constitution and Bylaws, Membership

Issue you would like the Conference to consider:

An amendment to Article III, Section 5, Subsection 1 of the Conference for Food Protection 
Constitution and Bylaws to add "Regulatory Support" as a membership constituency.

Public Health Significance:

The Conference for Food Protection was created to provide a formal process whereby 
members of industry, regulatory, academia, consumer and professional organizations are 
afforded equal input in the development and/or modification of Food Safety Guidance. 
Such guidance is incorporated into food safety laws and regulations at all levels of 
government throughout the United States. In recent years, the Conference has benefited 
from the membership of individuals who represent businesses, professional organizations, 
and non-business entities that provide direct or support services to regulatory agencies. 
These members have volunteered for service on Councils and Committees, but often self-
designated as either consumers or regulators. During the Council and Committee formation
process, the Executive Board determined that these individuals cannot be classified as 
consumers or any of the existing regulatory constituency categories listed in Article III, 
Section 5, Subsection 1 of the Constitution and Bylaws. The proposed amendment will help
to ensure that this stakeholder constituency has a voice in the food safety standards 
development process.

Recommended Solution: The Conference recommends...:

an amendment to Article III, Section 5, Subsection 1 of the Constitution and Bylaws to add 
clarifying language and a new paragraph as follows (new language is underlined):

Subsection 1. Regulatory is comprised of those officers, agents or authorized 
representatives having authority over the regulation of food establishments, production, 
processing, vending, or distribution, or has oversight for prevention of foodborne illness in 
accordance with rule and/or law in their respective governmental jurisdiction, or that 



provide direct or support services to regulatory agencies. Sub-categories of this 
constituency include:

(no change to paragraphs a through d)

e. Regulatory Support = Employees, agents or executives representing businesses, 
professional organizations, or non-business entities that provide direct or support services 
to local, state, district, territorial and/or federal regulatory agencies.

Submitter Information:
Name: John M. Luker
Organization:  Constitution, Bylaws and Procedure Committee, Chair
Address: New York State Department of Agriculture and Markets10 B Airline Dr.
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