Tab 5:  Retail Food
The DHSS retail food program is unique in that the program is not responsible for completion of retail food inspections.  It does, however, provide minimum industry standards, technical guidance, training, enforcement, recall notification, and other activities that promotes best practices and uniformity 

Beyond this introduction, tab 5 contains five documents:

a. The retail food training plan.  This 4-page document describes the training requirements for the program.  
b. On-line curriculum.  This 2-page document lists the online FDA ORA-U training courses that must be completed for the program.  Included is a log for you to complete and track your progress.  You will need to retain copies of the training certificates provided by FDA ORA U.  These courses may be accessed at http://www.fda.gov/Training/ForStateLocalTribalRegulators/default.htm.  It generally takes 1-2 weeks to receive your registration confirmation from FDA ORA U.  Although the list seems large, many of these courses are required for other trainings as well, including manufactured food program training.  

c. Joint field training inspections establishment log and the inspection field training record.  The joint field training inspections establishment log provides a record of the training inspections you complete with other staff.  The portion you must complete is in red.  The inspection field training record has been included in this tab as a reference document.  The inspection field training record as well as the next document are tools trainers may use to provide feedback on your inspection performance.  
d. Field training worksheet.  This 18-page document is similar to the inspection field training record but is more in-depth.  Again, this is a reference document so that you may have a clear understanding of what trainers will look for when they accompany you on inspections.  
e. Summary/acknowledgement sheet.  This 2-page document located at the end of the section is used to finalize the training process by your supervisor, the appropriate program manager, and the field services coordinator.  
The documents listed in Table 1 on the next page are required reading, and must be completed prior to field training.
Table 1:  Independent reading assignments for the retail food program.
	Document
	Additional Description/Location
	Initials/Date Completed

	DHSS Environmental Health Operational Guidelines (EHOG) Chapter 1 Environmental Health Fundamentals
	Introduction to sound environmental health principles.  http://health.mo.gov//atoz/ehog/pdf/ehogmanual.pdf
	

	DHSS Environmental Health Operational Guidelines (EHOG) Chapter 2 Food Safety


	Retail food program guidance.  http://health.mo.gov//atoz/ehog/pdf/ehogmanual.pdf
	

	Missouri Food Code


	Rule that governs food safety at retail food establishments.  http://health.mo.gov/safety/foodsafety/pdf/missourifoodcode.pdf
	Chapter 1
	

	
	
	Chapter 2
	

	
	
	Chapter 3
	

	
	
	Chapter 4
	

	
	
	Chapter 5
	

	
	
	Chapter 6
	

	
	
	Chapter 7
	

	
	
	Chapter 8
	

	Supplement to the 2009 FDA Food Code 
	Identifies changes in the code and the public health rationale for each requirement.  It is not necessary to read the entire document, but it should be saved as a reference and Annex 3 (public health rationale) should be closely reviewed.  

http://www.fda.gov/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/ucm272584.htm 
	

	Missouri Food Law, Chapter 196


	Provides statutory authorities for all DHSS food safety activities.  http://www.moga.mo.gov/statutes/statutes.htm
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