Things NOT to do

* Do not drive vehicles into the caterer area (Carbon monoxide concerns, dirt,
and rubber marks on the floors etc.). The overhead doors are provided for
trade show large item access only. The area is not a garage and does not
meet code for vehicles being inside

* Do not leave the outside doors open unnecessarily or the building will be full
of insects (especially night-flying insects attracted to bright light)

* Do not allow any smoke in thecaterer area from grills etc.— the smoke
detectors are very sensitive. The alarms will sound, the building must be
evacuated and the fire department will need to check out the building before
guests can reenter.

Cleanliness

* Remove food related waste from the guest tables before you depart. If
Arrowhead Acres personnel needs to remove it, there will be a $50 per hour
charge invoiced back to you.

* Leave the Catering Area as clean as you find it.

* Take all trash away with you — replace trash liners in the 55 gallon barrels.
If you choose to leave trash behind there will be a charge to you of $10 per 55
gallon barrel.

« If we are removing linens, coffee makers, etc., be sure we know when you
are coming back for them and be sure to call before coming. We will assemble
all your items inside or outside the caterer area, but cannot be responsible for
anything that is missing, damaged by animals, weather, or mold. Other
caterers may be working around your materials.

These rules above have been read by me and agreed to. Failure to follow these
rules may cause additional charges to be levied against me.

Caterer Name: Signed by:

Page 2 of 2



Uxbridge Board of Health h Acres
21 S. Main Street Arrowhead

Uxbridge, MA 01569 Banquet Hall

508-278-8600 X2015
APPLICATION FOR TEMPORARY FOOD ESTABLISHMENT PERMIT

Name of Establishment Operator

AREOWHEGD Nepes- UXBRIDGE MY

Name of Event/Location Date(s) of Event/Hours of Operation

Contact Telephone

Operator Mailing Address

1. Before completing this application, read Food Safety at Temporary Events and the temporary food establishment “Are You Ready?” Checklist.
Have you read this material? YES NO

2. Menu: Attach or list all items. Any changes must be submitted and approved by the Board of Health at least 5 days prior to the event.

3. Will alf foods be prepared at the temporary food establishment booth? )

YES Fill out Section B below.
NO 1. Attach a copy of the agreement for use of an approved food establishment. 2. Fill out both Sections
Include dates and times of food preparation and a copy of the permit. A and B below,

4. List each food item prepared, and for each item check which preparation procedure will occur.
SECTION A: At the approved kitchen:
FDOD i

B T

SECTION B: At the booth:
FOOD : Thaw Cut/= - | Cook: | Cool
' " Assemble il

“Hot | Portion .
_Holdifig. | Package

I

2.
3.
4
5

Note: If your food preparation procedures cannot fit these charts, please list all of the steps in preparing each menu item on an attached
sheet,

5. Food source(s): ;

Source and storage of water/ice: 30 77 LED 9T A > 'e/pﬂcgﬁééb /CE
Storage and disposal of wastewater: M'/A U o D /5 /JUJﬁfé//)U & O Lo S 7 Tf,,
_ Storage and disposal of trash: bU /L L gf Bﬂééé_b /GUD Tﬂkéﬂ/ .Q LU,(? :/

6. On the back of this page, draw a sketch of the booth.

I certify that I am familiar with 105 CMR 590.000 Minimum Sanitation Standards for Food Establishments - Article X., and the above
described establishment will be operated and maintained in accordance with the regulations

ABPLICANT'S SIGNATURE DATE




Arrowhead Acres
Banquet Hall

Plan Review:

A. Draw in the location and identify ail equipment including handwash facilities, dishwash facilities, ranges, refrigerators,
worktables, food/single service storage, etc., (A certificate from the Fire Department is required for all open flames.)

B. Describe floor, wall and ceiling

surfaces: PAIt TED CohCRETE FlLoo R
METAL CEILTrn&
PAINTED Wo0d WAL b}

i I T I 1 ¥ ¥ I 1
LAMIMATE Counrér To P t- .pooe-
3
a
T |
3 l
-* |
> 1%
o i
i * |
A P H
= . - -
2 Douge !
W SwiG Pooks
Q.
Q ,' BarQue 7 —
= HALL /2 5y

BOARD OF HEALTH COMMENTS:

" PERMIT NUMBER APPROVED BY: DATE

Copy to Applicant: In Person Mailed Date



Arrowhead Acres
Banquet Hall

TEMPORARY FOOD EVENT
COORDINATOR’S CHECKLIST

*RETURN COMPLETED APPLICATION TO THE LOCAL BOARD OF HEALTH OFFICE THIRTY (30) DAYS BEFORE EVENT.
** Please type or print legibly.
By providing the following information, you will assist in identifying potential public health problems that might occur
during your event. Solving these problems in advance will provide the opportunity for a successful and smooth operation.
You must notify the food booth participants that the Temporary Food Establishment Permit application must be received
by the Board of Health no later than

1. NAME OF EVENT: DATE(S)

2. EXPECTED NUMBER OF PATRONS:

EXPECTED PEAK DAYS & NUMBERS OF PATRONS:
3. DESCRIBE EVENT LOCATION: yEﬂTED/ﬁM (oD 71 ED Bavgoer moL

4. NAMES OF EVENT COORDINATORS/RESPONSIBLE INDIVIDUALS

NAME ADDRESS PHONE(Work And Home)

5. NUMBER OF ANTICIPATED FOOD BOOTHS:

6. DATE, TIME, LOCATION OF SCHEDULED MEETING WITH FOOD BOOTH PARTICIPANTS.
NAME TIME LOCATION

7. TIME OF EVENT SET-UP:

8. DESCRIBE PROPOSED RESTROOM FACILITIES(TYPE, NUMBER, LOCATION): F [ /c" mﬂbéﬂ T P Fj _ ﬁaom
4 /

FACI1LITIES 6 TJo/LETS 3 URIMIALS

9. WILL ELECTRICITY BE PROVIDED TO THE FOOD BoOTHs? { X VES) NO
10. DESCRIBE POTABLE WATER SUPPLY: BOT7LeD WO TER

[1. DESCRIBE WASTEWATER DISPOSAL SYsTEM:  AJ / 4 NO DrsHlossH /06 ok SiTE

12. DESCRIBE GARBAGE DIsPosaL: 1O B £ BASGED AL D REmoveD

13.

SIGNATURE TITLE DATE



Arrowhead Acres
Banquet Hall

TEMPORARY FOOD ESTABLISHMENT OPERATIONS
ARE YOU READY ?

Use this guide as a checklist for plan review and pre-opening inspection.

(JapPLICATION A completed temporary food establishment application is to be submitted to
the Local Board of Health a minimum of 14 days prior to the event.

STORAGE All food, equipment, utensils and single service items s above
the floor on pallets or shelving, and protected from contamination.

{JcoLp STORAGE Refrigeration units shall be provided to keep potentially hazardous foods at
457 For below. An effectively insulated container with sufficient coolant
may be approved by the Sanitarian for storage of less hazardous foods, or
use at events of short duration,

(CJHOT STORAGE Hot food storage units shall be used where necessary to keep potentially
hazardous foods at 140° F. or above.

[ THERMOMETERS Each refrigeration unit shall have a numerically scaled thermometer to
accurately measure the air temperature of the unit.

A metal stem thermometer shall be provided where necessary to check the
internal temperatures of both hot and cold food. Thermometers must be
accurate to = 2° F., and have a minimum range of 40 - 165° F.

[CIWET STORAGE Wet storage of canned or bottled nonpotentially hazardous beverages is
acceptable when the water contains at leas 10 ppm of available chlorine and
the water is changed frequently to keep the water clean.

[CJFOOD DISPLAY All food shall be protected from customer handling, coughing, or sneezing
by wrapping, sneeze guards or other effective barriers.

Oroop All cooking and serving areas shall be protected from contamination. BBQ

PREPARATION areas shall be roped off or otherwise segregated from the public.

minimum five-gailon insulated container with a spigot, and a basin, soap
and paper towels shall be provided for handwashing. The container shall be
filled with hot water.

[OHeaL™d Employees shall not have any open cuts or sores or diseases transmittable by
food. Employees experiencing vomiting and/or diarrhea shall not have
contact with food.

[JHYGIENE Employees shall have clean outer garments and hair restraints. Tobacco
usage and eating are not permitted by food employees in the food
preparation and service areas.



" JWAREWASHING

[JsaNnmiziNG

[JWIPING CLOTHS

CIWASTEWATER
DISPOSAL

(JFLOORS

(CJWALLS & CEILINGS

(JueHnNG

O COUNTERS/
SHELVING

[(JTRASH

(CJRESTROOMS

[CJcromiing

teready.doc 10196

Arrowhead Acres
Banquet Hall

A minimum of three basins, large enough for complete immersion of utensjl
and a means to heat water are required to wash, rinse and sanitize food 1o o,/ O M
preparation equipment that will be used on-a production basis. S I TE

Chlorine bleach or other approved sanitizers shall be provided for sanitizing
food contact surfaces, equipment and wiping cloths.

Wiping cloths shall be rinsed frequently in a clean 100 ppm chiorine
solution,

An adequate supply of potable water shall be i an omed from an

approved source. Water storage at the booth shall be in approved storage
containers. ﬁo TTLED (WD TER

Wastewater shall be disposed in an approved wastewater disposal system,
An adequate number of cm?red containers, labeled “Wastewater” shall be

providedinthebooth. N/l WO D SHYGASHINC o1 S ITE

Unless otherwise approved, floo shl be constructed of tight wood, P 1o 7£D
asphalt, or other cleanable material. Floors shall be finished so cleanable. Cor CP ETE

Walls and ceilings are to be of tight and sound construction to protect from
the entrance of the elements and, where necessary, flying insects. Walls

shall be finished so cleanable.  PA/N TED 000/ Lot 7D METH L

Adequate lighting by natural or artificial means is to be provided. Bulbs
shall be nonbreakable or shielded.

All food preparation surfaces shall be smooth, easily cleanable, durable and
free of seams and difficult to clean areas. All pther surfaces shall be
finished so cleanable. L g4 /A 7& ( FoRmCq

An adequate number of cleanable containers shall be provided inside and
outside the booth.

An adequate number of approved toilet and handwashing facilities shall be

provided at each event. These facilities shall be accessible for employee '
ue. & 7O/LETS B UORIMALS o HJRODWASH SINKS
Personal clothing and belongings shall be stored at a designated place in the

booth, away from food preparation, food service and warewashing areas.
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i\_ 1 1‘;) Dave Morin <dave@arrowheadacres.com>

* IMPORTANT* from Uxbridge Board of Health -- Allergen
Awareness Training for Certified Food Managers

Denise Delannoy <DDelannoy@uxbridge-ma.gov> Wed, Feb 23, 2011 at 5:40 PM
To: 4 Aces Inc <kevinwp@comcast.com>, Arrowhead Acres <info@arrowheadacres.com>, "B. J.s Greentree
Cafeteria" <topcatt2121@msn.com>, Bert's Restaurant <bertsbreakfast@gmail.com=>, Burger Grill
<np80@hotmail.com>, Charlies Variety <pgs015669@charter.net>, Cumberland Farms
<lsalvucci@cumberlandfarms.com>, CVS Pharmacy #946 <dedurand@cvs.com>, Dunkin Donut Lackey Dam Road
<tab1357@acol.com>, Dunkin Donut North Main St <tab1357@aol.com>, Dynasty Cafe <azar_mor@hotmail.com>,
ENT Shell <christine_donabedian@nouriaenergy.com>, Faith Fellowship Church <faithfc@charter.net>, Food Works
<wangdon@rocketmail.com>, Greenroom Billiard Club <traymaster@lycos.com>, Habitat for Sports
<bjbfarrar@gmail.com>, Hannaford Supermarket & Pharmacy <jagoulet@hannaford.com>, Hanna's Place
<corbin14@charter.net>, Harry's Famous Pizza <ttzeremes@aol.com>, Hay-Wagon <w.kessler@charter.net>,
Honey Farms <jseymour@hfstores.com>, Hot Diggity Dog <pfriend@yahoo.com>, ltalian American Club
<chrisnsquig@verizon.net>, Josephina's Kitchen <manga1952@msn.com>, Kapi's Pub Inc
<kapis_pub@charter.net>, Kathee's Hot Dog Cart <kathleen.lorenzo@everest.edu>, KBHD Hot Dogs
<buckb2773@charter.net>, Koopman's Lumber <bdonaldson@koopmanlumber.com>, Lydia Taft House
<dputman@rehabassociates.com>, Lynch's Package Store <chuck.lynch@verizon.net>, McDonald's
<sellia1@verizon.net>, Meadowview Tavern <mark@blissfulmeadows.com>, Mom's Restaurant
<cogswell5039@charter.net>, Niko's <victwar1@yahoo.com>, North End Variety <hansajashu@yahoo.com>, Papa
Gino's <twade@papaginos.com>, Progressive Club <egresian@yahoo.com>, Quaker Deli
<|salmonsen@charter.net>, Quaker X-Mart <jenniferc@xtramart.com>, Quit n Time
<jeanchahine_950@hotmail.com>, Rendezvous Creamery <wwwdhadley29@aol.com>, Roann's Roving Kitchen
<chefroann@yahoo.com>, St's General Store <shalinabegum0202@yahoo.com>, Subway N Main St
<kenttrenchard46@hotmail.com>, Sweet Maddie Lee <becky@sweetmaddielee.com>, Taft Elementary School
<jwatt@uxbridgek12.ma.us>, Uxbridge Beer & Wine <sejaljiack@yahoo.com>, Uxbridge High School
<jwatt@uxbridge.k12.ma.us>, VFW <uxbridgevfwpost1385@hotmail.com>, William Jumbo Donuts
<mvdonut64@aol.com>, Yummies Drive-Up LLC <charbs26@charter.net>

The following is a reminder notification re: Section 105 CMR 590.009(G)(3)(a) of the new Allergen Awareness
Regulation states that: “By February 1, 2011, such food establishments [establishments that cook, prepare, or
serve food intended for immediate consumption either on or off the premises] shall have on staff a certified food
protection manager who has been issued a Massachusetts certificate of allergen awareness training by an
allergen awareness training verification program recognized by the Department. The certificate will be valid for 5
years.”

The attached documentation will list the vendors that have been approved by the Massachusetts
Department of Public Health to issue certificates of allergy awareness training.

If you have not obtained your certification as yet you have missed the deadline for certification and should make
obtaining it a priority for your business. Very truly yours,

3/13/2011 3:05 PM
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Denise Delannoy

Administrative Assistant
Uxbridge Board of Health
21 South Main Street
Uxbridge, MA 01569

(email) board health@uxbridge-ma.gov

(phone) 508-278-8600 Ext 8

(fax) 508-278-8604
“Kindly remember that the Secretary of State has deemed email a public record.”

Office hours — Monday, Tuesday, Thursday 7:30 am — 5:00 pm Wednesday 8:00 am — 7:00 pm. The town hall
business offices are closed on Fridays.

3 attachments

¢

Allergy Awareness Training for Certified Food Managers.tif
373K

-) allergy awareness effective 10 1 2010.pdf
64K

-4 allergy awareness training by 2 2011.pdf
t 67K
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The Commonwealth of Massachusetts
Executive Office of Health and Human Services
Department of Public Health
Bureau of Environmental Health
Food Protection Program

DEVAL L. PATRICK

MO 305 South Street, Jamaica Plain, MA 02130-3597
LIEUTENANT GOVERNOR 617-983-6712 617-983-6770 - Fax
JUDYANN BIGBY, MD

SECRETARY

JOHN AUERBACH
COMMISSIONER

TO: Local Boards of Health and Health Departments

FROM: Michael Moore, MDPH/BEH Food Protection Program
DATE: October 14, 2010

RE: Allergen Awareness Training for Certified Food Managers

Section 105 CMR 590.009(G)(3)(a) of the new Allergen Awareness Regulation states that:

“By February 1, 2011, such food establishments [establishments that cook, prepare, or
serve food intended for immediate consumption either on or off the premises] shall have on staff
a certified food protection manager who has been issued a Massachusetts certificate of allergen
awareness training by an allergen awareness training verification program recognized by the
Department. The certificate will be valid for 5 years.”

The following three vendors are approved by MDPH {o issue certificates of allergen awareness
training in accordance with 105 CMR 590.009(G)(3)Xa). Contractual agreements between
MDPH and these vendors will be finalized shortly.

To be trained by Berkshire AHEC:
Contact Timothy Diehl at
tdiehl@berkshireahec.org

Berkshire Area Health Education Center
703 West Housatonic Street, Suite 208

Pittsfield, MA 01201

or call 413-447-2417,

www.berkshireahec.org or 866-976-AHEC (2432)
CompuWorks Systems, Inc. To be trained by CompuWorks:
591 North Avenue, Door 2 Contact James Donaher at

Wakefield, MA (1880
www.compuworks.com

idonaher@compuworks.com

or call 781-224-1113

Massachusetts Restaurant Association

333 Tumpike Road, Suite 102
Southborough, MA 01772
www.marestaurantassoc.org

To be trained by MRA:
Visit the MRA website at
Www.marestayrantassoc.org
or call 508-303-9905




The Commonwealth of Massachusetts
Executive Office of Health and Human Services
Department of Public Health
Bureau of Environmental Health
Food Protection Program

DEVAL L. PATRICK 305 South Street, Jamaica Plain, MA 02130-3597

GOVERNOR

TIMOTHY P. MURRAY

617-983-6712 617-983-6770 - Fax

LIEUTENANT GOVERNOR

JUDYANN BIGBY, MD
SECRETARY

JOHN AUERBACH
COMMISSIONER

TO: Local Boards of Health
FROM: Kim Foley, Acting Director
MDPH/BEH Food Protection Program
DATE: August 25, 2010
RE: Enforcement Guidelines for AHergen Awareness Regulation

On June 9, 2010, the MDPH Public Health Council voted to amend the State Sanitary Code,
Chapter X: Minimum Sanitation Standards for Food Establishments (105 CMR 590.000) in order
to implement requirements of the Allergen Awareness Act, M.G.L. c. 140, § 6B. The
amendments adopted by the Public Health Council are enclosed with this letter.

Acting under the authority of 105 CMR 590.010(E), the MDPH Food Protection Program (FPP)
offers the following guidelines for interpreting and enforcing these new amendments to 105
CMR 590.000.

(1)

2)

()

Q&A for MDPH Allergen Awareness Regulation — The enclosed list of Q&As will be
posted on the MDPH website and updated on a regular basis. If you have a question about
this regulation that you would like to add to the list, please contact FPP.

Inspection Report — The enclosed inspection report meets the requirements of the new
amendments, and has been approved by MDPH in accordance with 105 CMR
590.013(E)(1). Alternative forms which are consistent with this prototype may be used if
approved by FPP in accordance with 105 CMR 590.013(E)(1). Please note that the only
difference between this and earlier reports is the addition of the line “Allergy Awareness
590.009(H) 1” in the upper right-hand corner under “Non-compliance with:”.

Inspection Procedures from 10/1/10 to 2/1/11 — Sections 105 CMR 590.009(H)(1) “Poster”
and 105 CMR 590.009(H)(2) “Notice on printed menus and menu boards™ take effect on
October 1, 2010, and should be enforced during routine inspections after that date. In
addition to the enclosed Q&As, the following guidelines can be used:




4)

(a)

(b)

(c)

(d)

(e)

Compliance with 105 CMR 590.009(H)(1) “Poster” — Food establishment must
display a copy of the attached poster in the employee work area. No other poster has
been approved by MDPH. The approved poster is available on the Food Allergy &
Anaphylaxis Network website at http://www.foodallergy org/page/restaurant-poster.
As long as the Department-approved poster is on display as required, additional
posters may be displayed also. In other words, an alternative poster may be on
display, provided that the Department-approved poster is displayed in the employee
work are as required by 105 CMR 590.009(H)(1).

Compliance with 105 CMR 590.009(H)(2) “Notice on printed menus and menu
boards” — All menus and menu boards in the food establishment must display the
words “Before placing your order, please inform your server if a person in your party
has a food allergy”. For more detailed information on what to look for during an
inspection, please refer to the enclosed regulation and Q&As sheet.

Compliance with 105 CMR 590.009(H)(2)(b)2 “Notice at point of service” —Food
establishment may utilize this option in lieu of placing a notice on a menu board. The
wording which describes the size and location of the notice was taken from section
105 CMR 590.009(F), which prohibits the sale of tobacco to minors. Board of Health
inspectors who are familiar with the “no sale of tobacco to minors” signs already on
cash registers can compare those signs to any allergen notices which appear in order
to determine if they can be “read from a distance of five feet”.

Documenting conditions of non-compliance — The Board of Tealth inspector
should check the box next to “Allergy Awareness 590.009(H) (0” (see above), and
record the findings in the narrative section of the inspection report in accordance with
105 CMR 590.013(E)X(1).

Time frame for correction — Food establishments should be given 10 days or less as
per FC 8-405.11 (Critical Violation).

Inspection Procedures after 2/1/11 — Sections 105 CMR 590.009(1)(3) “Food Allergen

Awareness Training” takes effect on February 1, 2011, and should not be enforced during
routine inspections before that date. For more details about this requirement, please refer
to the enclosed regulation and Q&As sheet.

You may make copies of this letter and share it with food establishments in your jurisdiction. If
you have any questions, please contact Mike Moore, MDPH/BEH Food Protection Program at
michael.moore@state.ma.us or 617-983-6754.

Attachments: (1) Amendments to 105 CMR 590.000 adopted by Public Health Council

(2) Q&A for MDPH Allergen Awareness Regulation (version 8/19/10)
(3) Inspection report approved by MDPH as per 105 CMR 590.013(E)(1)
(4) Poster approved by MDPH as per 105 CMR 590.009(H)(1)




APPENDIX A:
AMENDMENTS AS REVISED (adopted June 9, 2010)

105 CMR 590.000: STATE SANITARY CODE CHAPTER X — MINIMUM
SANITATION STANDARDS FOR FOOD ESTABLISHMENTS

(1) ADD new definition in 105 CMR 590.002(B):

Major Food Allergen means:
(1) Milk, eggs, fish (such as bass, flounder, or cod), crustaceans (such as crab,
lobster, or shrimp), tree nuts (such as almonds, pecans, or walnuts), wheat,
peanuts, and soybeans; and
(2) A FOOD ingredient that contains protein derived from a FOOD named in
subsection (1).

"Major food allergen" does not include:
(a) Any highly refined oil derived from a FOOD specified in subsection (1) or
any ingredient derived from such highly refined oil; or
(b} Any ingredient that is exempt under the petition or netification process
specified in the federal Food Allergen Labeling and Consumer Protection Act of

2004 (Public Law 108-282).

(2) Amend the definitions of “menu” and “menu board” in 590.002(B) as follows:

Menu means a printed list or pictorial display of a food item or items and their price(s)
that are available for sale from a food establishment, and includes menus distributed or

provided outside of the establishment.

Menu Board means any list or pictorial display of a food item or items and their price(s)
posted within or outside a food establishment.

(3} Amend as follows 105 CMR 590.003(B} (Management and Personnel — federal 1999
Food Code Chapter 2)

(B) FC 2-102.11 Demonstration
The areas of knowledge include:

(17) No later than February 1, 2011:
(a) Describing FOODS identified as MAJOR FOOD ALLERGENS and
describing the symptoms that MAJOR FOOD ALLERGENS could cause in
a sensitive individual who has an allergic reaction; and
(b) Ensuring that employees are properly trained in food allergy awareness
as it relates to their assigned duties.




(4) Amend 590.009: Special Requirements to add new subsection (H):

(H) Food Allergy Awareness Requirements. Food establishments that cook, prepare,
or serve food intended for immediate consumption either on or off the premises
shall comply with the following requirements.
(1) Poster. No later than October 1, 2010, such food establishments shall
prominently display in the employee work area a poster approved by the
Department, no smaller than 8.5 by 11 inches, relating to major food allergens.
The poster shall include the following information:
(a) Major food allergens;
(b) Health risks of food allergies;
(¢) Procedure to follow when a customer states that he or she has a food
allergy; and
(d) Emergency procedure to follow if a customer has an allergic reaction to a
food.

(2) Notice on printed menus and menu boards. Such food establishments shall
include on all printed menus and menu boards a clear and conspicuous notice
requesting a customer to inform the server before placing an order, about the
customer’s allergy to a major food allergen. The notice shall state: Before
placing your order, please inform your server if a person in your party has a food
allergy.

(a) Effective Date. The notice must be included on printed menus and on

indoor and outdoor menu boards, including drive-through menu boards, no

later than October 1, 2010.

{b)} Menu Boards.
1. All notices on menu boards must be easily readable from the point of
service at which feod is ordered. On the menu board itself, the font size of
the notice must be equal to or greater than the font size of the smallest
menu item listed on the menu board.
2. In lieu of placing the notice directly on the indoor or outdoor menu
board itself, the food establishment may post the notice adjacent to the
menu board or at each point of service where food is ordered. Such
notice must be securely posted in 2 manner so that it may be easily seen
and read from a distance of five feet by a person standing at or
approaching the point of service, shall directly face the purchaser, and
shall not be obstructed from view.

(3) Food Allerpen Awareness Training

(a) By February 1, 2011, such food establishments shall have on staff a
certified food protection manager who has been issued a Massachusetts
certificate of allergen awareness training by an allergen awareness training
verification program recognized by the Department. The certificate will be
valid for 5 years.
(b) The certified food protection manager shall:
1. Demonstrate knowledge of MAJOR FOOD ALLERGENS by posting
the Massachusetts food allergen awareness training certificate; and




2. Ensure that employees are properly trained in food allergy awareness
as it relates to their assigned duties.
(4) Exemptions
(a) Public and private schools, educational institutions, summer camps,
childcare facilities, and other child care programs approved to participate
in USDA Child Nutrition Programs are exempt from 105 CMR 590.009(H),
with the exception of 105 CMR 590.009(H)(3)(b)2., provided that they have:
1. Written policies and procedures for identifying, documenting, and
accommodating students with food allergies, and
2. Documentation verifying participation in food allergen training
recognized by the Massachusetts Department of Elementary and
Secondary Education and the Massachusetts Department of Public
Health.
(b) Food service operations in institutional settings in which food is
prepared and/or served to a specific population (for example, hospitals, non-
profit organizations, Older American Act Elderly Nutrition programs, and
charitable food facilities) that have written procedures for identifying,
documenting, and accommodating their clients with food allergies are
exempt from 105 CMR 590.009(H)(2).
(¢) Temporary food establishments operated by non-profit organizations are
exempt from 105 CMR 590.009(H).

Regulatory authority: MGL c. 140, § 6B.



Reminder Notice from the Board of Health

October 1, 2010 was the effective date of the
new Food Allergy Awareness Regulation

In June 2010, the state Food Code was amended to comply with the Act Relative to
Food Allergy Awareness in Restaurants which the Governor signed into law in January 2009.
Copies of the new regulation and related documents are available on the MDPH/BEH Food
Protection Program website. To find this information:

(1) Go to the FFP website at http.//'www.mass .govidph/fop
(2) Select “Food Allergen Awareness Regulation” link under “What's New”
(3) See “Food Allergen Awareness Regulation” under "Special Operations”

These amendments to the Food Code became effective on October 1, 2010, and apply
to all food establishments that cook, prepare, or serve food intended for immediate consumption
either on or off the premises. In order to meet these new requirements, food establishments
must:

» Display a copy of a poster in the employee work area, and

« Place a notice to consumers on menus and menu boards.

Poster in Employee Work Area - The 8.5" by 11" poster that must be displayed in the
employee work area is available on line at http:/iwww.foodallerqy.ora/page/restaurant-poster.
The “employee work area” is a conspicuous and accessible place where notices to employees
are usually placed and easily read. See 105 CMR 590.009(G)(1) for more details about this
requirement..

Notice to Consumers on Menus and Menu Boards - Menus and menu boards must include a
notice which reads, “Before placing your order, please inform your server if a person in your
party has a food allergy.” The notice must be displayed in a clear and conspicuous manner,
and the notice on menu boards must meet the font size requirements discussed in 105 CMR
590.009(G)(2)(b).

Additional Requirements after February 1, 2011 — Certified food protection managers in
effected establishments must obtain a certificate by 2/1/11 which shows that they have viewed
the allergen awareness training video being developed by MDPH. Three vendors are approved
by MDPH to issue these certificates in accordance with 105 CMR 590.009(G)(3)(a). The names
of the vendors and their contact information will be posted on the FPP website listed above.





