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It is highly recommended, however, that all employees within the food establishment be trained in the essentials of food safety.
This state mandate went into effect September 1, 2016. Any food establishment which does not comply will be in direct violation of state law. 
Obtaining a Food Handler Card is easy and inexpensive. 
However, a
ll certifications must be acquired
 
through an ANSI approved course. 
A list of ANSI classes may be found on page 
2
.
) (
Oct. 1, 2015
 
- Texas
 Department of State Health Services (TDSHS) released a new version of the Texas Food Establishment Rules (TFER), outlining several changes for food establishments.  One of the key changes includes implementing a mandatory certification for all food handlers in the state of Texas. 
A food handler is defined as any individual working in a food establishment whom is involved in the receiving, preparation, storage, or serving of food to the consumer.
)
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ANSI ACCREDITED
 
FOOD HANDLER 
& FOOD MANAGER 
COURSE
ServSafe
 
Food Handler 
First
 
& 
last Friday each month.
Approximately a 2 hour course.
Large groups may schedule a class at 
establishment.
Cost $20
 per person
ServSafe
 
Food Manager
2
nd
 Wednesday each month, test on Friday same week.
Approximately an 8 hour course.
Cost $150, including book.
Registration:  $40 annually
Contact the City of Amarillo, Environmental Health to schedule today!
) (
TEXAS FOOD ESTABLISHMENT RULES
October 2015
§228.33. Certified Food Protection Manager and Food Handler Requirements.
 
(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) The original food manager certificate shall be posted in a location in the food establishment that is conspicuous to consumers. 
(c) Except in a temporary food establishment, at least one certified food protection manager must be employed by each food establishment. 
(d) Except in a temporary food establishment and the certified food manager, all food employees shall successfully complete an accredited food handler training course, within 60 days of employment.  
 (e) The food establishment shall maintain on premises a certificate of completion of the food handler training course for each food employee. The requirement to complete a food handler training course shall be effective
 
September 1, 2016.
 
)
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HAVE YOU RECEIVED A “NO MATCH”        LETTER FROM THE IRS?
If you’re getting Internal Revenue Service notices that flag “errors” in reports you filed with the IRS under the Affordable Care Act, you’re not alone.
Many restaurants are hearing that some Social Security numbers they submitted for employees and their dependents don’t match information in the IRS database. Employers filed their initial ACA-required reports with the IRS last spring, based on 2015 data.
The IRS is issuing so-called “no-match” letters to employers as a result. It’s giving restaurants and other businesses until Dec. 31, 2016, to correct the alleged errors or show you made a good-faith effort to correct the information.
The errors come as no surprise to employers. That's because the ACA reporting rules require employers to collect a huge amount of complex data in ways they never before collected data. Part of the issue: Employers are now responsible for reporting Social Security numbers for employees' dependents and spouses, as well as employees.
In new guidance, the IRS outlines how employers can correct the “no-match” errors
. The agency says it will waive penalties related to incorrect Social Security numbers as long as the employer follows the process outlined in the guidance.
“It’s important to correct the 2015 filing errors now because the next round of filings is just around the corner, and penalties will be in effect,” says Robin 
Goracke
, director of health care policy for the National Restaurant Association. “Failure to provide information on employees, and file correct reports in a timely manner with the IRS can lead to significant penalties in 2017.”
The National Restaurant Association continues to work to get Congress to streamline and simplify the employer-reporting rules under the ACA.
Deadlines for the next round of ACA-required paperwork filings are posted below. Visit IRS.gov for further information. 
(Original post from National Restaurant Association)
.
 
)
 (
ARE SERVICE ANIMALS ALLOWED IN FOOD ESTABLISHMENTS?
As a restaurant owner, one of the unique situations that you might come across in day-to-day restaurant operations is catering to those who have service animals. A service animal is defined as an animal that is individually trained to do work or perform tasks for the benefit of an individual with a disability, including a physical, sensory, psychiatric, intellectual, or other mental disability.
Under the American with Disabilities Act (ADA), state and local governments, businesses, and nonprofit organizations that serve the public generally must allow service animals to accompany people with disabilities in places of public accommodation. Additionally, the ADA states that service animals must be harnessed, leashed, or tethered, unless these devices interfere with the service
 
animal’s work or the individual’s disability prevents using these devices.
It’s important to understand that restaurant operators cannot prevent someone with a service animal from entering a restaurant and cannot ask a person with a service animal what their disability is. Service animals should not beg for food and should be house-broken.
The law applies only to dogs and miniature horses that are specifically trained to respond to the needs of a person with a disability.
For more information, visit: 
https://www.txrestaurant.org/news/guidelines-serving-patrons-service-animals
)
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Wash your hands before starting any task!
Practice good hygiene.
Wear hair nets or ball caps, and beard nets when handling food. 
Do not wear jewelry.
Keep nails short, free from polish, and clean.
Know proper temperatures for hot and cold food.
Keep a clean kitchen. Equipment and physical facilities last much longer when properly cared for.
Maintain clean air ventilation throughout establishment. Air filters need to be changed.
Remember the 5 steps to cleaning/sanitizing dishes: 
Scrape, Wash, Rinse, Sanitize, Air Dry
Keep proper date marks on Ready to Eat 
fo
ods – 7 days maximum!
)
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MORE INFORMATION AVAILABLE AT:
City of Amarillo, Environmental Health
808 S. Buchanan 
 #806-378-9472
www.amarillo.gov
Texas Food Establishment Rules (TFER)
http://www.gchd.org/ech/228TFER10022015.pdf
https://www.dshs.texas.gov/food-handlers/training/online.aspx
Panhandle Restaurant Association https://www.txrestaurant.org/panhandle-chapter
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Cook to the right temp
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Cook to the right temp
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Cook to the right temp
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Cook to the right temp.
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Personal hygiene essentials
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This product was prepared from inspected and passed meat and/
or poultry.Some food products may contain bacteria that could
cause illness if the product is mishandled or cooked improperly.
For your protection, follow these safe handling instructions.

Thaw in refrigerator or microwave.
Keep raw meat and poultry separate from other foods.

Wash working surfaces (including cutting boards),
o utensils, and hands after touching raw meat or poultry.

w Cook thoroughly.

Keep hot foods hot. Refrigerate leftovers
immediately or discard.





