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From:
Commanding Officer, Naval Medical Clinic, Pearl Harbor

Subj:
FOOD SAFETY TRAINING REQUIREMENTS FOR ALL NEWLY ASSIGNED


FOOD EMPLOYEES

Ref:
(a)
SECNAVINST 4061.1C, Food Sanitation Training Program


(b)
NAVMED P-5010-1, Manual of Naval Preventive Medicine

1.  Per reference (a), Food Service Sanitation/Food Safety training must be offered to all food employees and food service supervisors/managers.  Reference (b), requires four-hour food safety training to be completed by all food employees within 30 days of employment.  This requirement is offered by the local Preventive Medicine Authority or food service supervisors/managers who are successful graduates of the eighteen-hour supervisor/manager food safety training course.

2.  Recent inspections have shown that food employees are not being trained during the required time frame.  Food employees who are not properly trained are more likely to make food sanitation errors that may pose a health hazard to consumers.  Due to the importance of maintaining high quality sanitation standards, all newly assigned food employees will be required to attend the initial four-hour Food Safety Training Course provided by the Preventive Medicine Department (PMD).

3.  The facility supervisors/managers will continue to have the option of providing the annually required four-hour refresher training or may schedule their employees with the PMD.  The main focus of the training is health protection of consumers and providing highly trained employees.

4.  If there are any questions please contact LT Loui or HM1 Gonzalez at 471-2212.


/s/


S. M. MIRANDA
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