CHATHAM HEALTH DISTRICT

Sewing the Foawns of Colchester, East Faddam, East Fampton, Haddam, Hebren, Madborough & Portland
Keep this record in your health department file at the food service establishment. It is to be made available to the sanitarian upon request.

Employee Training Sheet

Date QFO Employee

Training Topics Completed | Initials Initials

1. PROPER FOOD TEMPERATURE CONTROL

a. Cooking

b. Hot & Cold Holding

c. Rapid Cooling and Heating

d. Food Temperature Gauge Use, Storage, Sanitation and Calibration

2. FOOD PROTECTION

a. Washing Fruit and Vegetables

b. Protection from Bare Hand Contact

c. Protection from Cross contamination

d. Covering Food and Protection from Other Sources of Contamination

3. PERSONAL HEALTH AND CLEANLINESS

a. Employee Sick Leave, Restricting and Excluding Il Workers

b. Reporting Iliness to Health Jurisdiction

c. Good Hygienic Practices

d. Hand Washing Requirements, Facilities And Procedures

4, SANITATION OF FACILITY, EQUIPMENT, SUPPLIES, AND UTENSILS

a. Sanitization Requirements and Procedures

b. Cleaning Schedule and Procedures for Food and Non-Food Contact
Surfaces

c. Proper Use of the Ware Washing Sink and Dish Machine

5. IDENTIFY AND RECOGNIZE THE FOODS MOST COMMONLY
ASSOCIATED WITH FOOD ALLERGIES




Employee Training Sheet

Pursuant to Public Health Code (PHC) Section: 19-13-B42(s)(8)(A) and 19-13-B49(t)(7)(A) the
qualified food operator (QFO) of each food service and catering food service establishment is
responsible for ensuring training of food preparation personnel.

Training shall include but not necessarily be limited to:

Instruction in proper food temperature control;

Food protection;

Personal health and cleanliness;

Sanitation of the facility, equipment, supplies and utensils;
Food allergies

R

The qualified food operator of each food service and catering food service establishment shall
maintain written documentation of a training program and training records of individual
employees, and shall make these records available to the local health department upon request.
Training records shall be maintained for the term of employment of all current food workers.

The qualified food operator is responsible for completing and maintaining the employee training

sheet and training record forms or substitute forms with similar content approved by the local
health department.

Employee Training Sheet

Name of Establishment:

Address of Establishment:

Employee Name:

Employee Duties:

Employee Date of Hire:

Adapted from forms developed by the Weston-Westport Health District



