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 311 S. Virginia St., Suite 1
CONRAD, MT  59425
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April 7, 2016

To:  
Licensed Retail Food Establishments that are preparing Fermented Foods (Sauerkraut) and Pickled Vegetables

RE:
June 27 and 28th ServSafe Manager Training - With an emphasis on acidified foods

Pondera Community Center

311 S Virginia St.  Conrad

Greetings from Corrine Rose, the Pondera Co. Sanitarian,

I have teamed up with Wendy Wedum, Pondera Co. Extension Agent and Christine Cox, DPHHS, Retail Food Specialist, to offer the ServSafe Managerial Course here in Conrad.  We will cover all aspects of preparing and canning fermented foods and pickled vegetables along with the basic concepts:  

· The Importance of Food Safety

· Good Personal Hygiene

· Time and Temperature Control

· Preventing Cross-Contamination

· Cleaning and Sanitizing

· Safe Food Preparation

· Receiving and Storing Food

· Methods of Thawing, Cooking, Cooling and Reheating Food

· HACCP (Hazard Analysis and Critical Control Points)

· Food Safety Regulations

On January 1, 2015 The Department of Public Health (DPHHS) adopted most parts of the FDA Food Code 2013.  One of these regulations is the requirement for each licensed establishment to have a Certified Food Protection Manager on staff. There was a one-year phase in of this requirement.

2-102.12 Certified Food Protection Manager 
(A) At least one EMPLOYEE that has supervisory and management responsibility and the authority to direct and control FOOD preparation and service shall be a certified FOOD protection manager who has shown proficiency of required information through passing a test that is part of an ACCREDITED PROGRAM. 

(B) This section does not apply to certain types of FOOD ESTABLISHMENTS deemed by the REGULATORY AUTHORITY to pose minimal risk of causing, or contributing to, foodborne illness based on the nature of the operation and extent of FOOD preparation. 

(Examples of exempt establishments are those selling nonalcoholic or alcoholic beverages, with or without prepackaged foods such as muffins or frozen pizzas. In my opinion, minimal processing of fresh vegetables -shelling peas, packaging broccoli, etc. or retailing frozen poultry under DOL inspection – poses a minimal risk)

Each Colony, at least in Pondera County, that is licensed, or wants to be licensed, to prepare and offer to the public, pickled vegetables or fruits, sauerkraut or other food items that require additional processes must have a at least one person with this food protection training.  This person needs to be the one who is responsible for directing and controlling the food preparation.  I would highly encourage the colonies to consider sending at least two if not more to this training.  The Gardener should have this training but it is my understanding that the gardener does not usually supervise the actual pickling of the vegetables.  

On Monday (June 27th), the class will run all day, starting at 8 AM and ending about 5 PM.  We will have refreshment breaks and of course we will have lunch on-site.  We will again start at 8 AM on Tuesday (June 28th) morning.  We will use Tuesday morning for completing any sections we did not get to on Monday, a thorough review, and answer any questions.  We will have lunch and then it will be time to take the test.  This should take no more than a couple hours.  The refreshment breaks and lunches are included in the registration.  

I am sending this ServSafe class announcement out early so that you have plenty of time to make arrangements to get the right people to this training.  Although there will be more opportunities to attend ServSafe Management Classes, this is the only time we will add a focus on the pickling and canning of vegetables and making sauerkraut.  We have found that it is beneficial to register for the class early so that participants can receive and review the material prior to the class.  We welcome any of the Colony folks who have an interest in preparing and serving safe food.  This class is not limited to just the gardeners and picklers.

As you can see by the attached ServSafe Registration form, the Pondera County Extension office is handling all the registration.  Their contact information is on the form.  You are also welcome to contact me at the Pondera County Health Department:  (406)271-3247. We are excited to be able to offer you this training.  I will also have available a pH meter to check the acidity level of pickled products.  I encourage you to bring one jar of each item that you are currently approved to pickle and we will test them.

Sincerely,  

Corrine A Rose, RS 

