
2016 Training Schedule 
Basic Food Handlers Classes* 

  

 English:   
 

 January 12 July  12 
 February 9 August  9 
 March 8 & 15 Sept  6 & 13 
 April 12 October  11 
 May 10 November  8 
 June 7 & 14 December  13 
 

English classes will be held in the Lentz-Centennial 
room from 2:00 p.m.—4:30 p.m.  
 

 

 Spanish: 
 

 January 13 July  13 
 March 9 September 14 
 May 11 November 9 
 

Spanish classes will be held in the Lentz-Centennial  
room from 2:00 p.m.—4:30 p.m.  

 

  Chinese: 
 

 March 14       September  19 
 June 13 
 

Chinese classes will be held in the Lentz- Centennial  
room from 2:00 p.m.—4:30 p.m. 
 

 

Class enrollment will be limited to five people per 

establishment.  If you have more than five participants, 
please schedule with additional classes throughout the 
year.   

 
  Call (615) 340-5620 to register.  

We are located at 2500 Charlotte Avenue. 

Notable Inspection Changes 
 

On July 1, 2015, a new Food Code went into effect 
for all of Tennessee, including Nashville/Davidson 
County.  Many significant changes are included in 
the new Code and from July through December 
2015, these changes were communicated but not 
enforced during routine inspections. However, 
beginning January 1, 2016, all components of the 
newly adopted Food Code will be enforced.  Of the 
changes, most notable include the following:  

 Manager demonstration of knowledge 

achieved by valid manager certification, ability 
to answer basic food safety questions during 
your inspection, or having no priority (critical) 
violations during your inspection. 

 No bare hand contact of ready-to-eat foods. 

 Date marking perishable foods that have been 
opened from the original package and are kept 
more than 24 hours (max hold time is 7 days). 

 Consumer advisory requirement for any raw or 
undercooked animal foods. 

 Conformance with approved procedures 

(variance and/or HACCP Plan) for “special 
processes” such as smoking/curing/
acidification for preservation, sprouting seeds, 
or reduced oxygen packaging (vacuum, sous 
vide, cook-chill processes). 

 Employee health reporting policies in-place. 

 Use of time, rather than temperature, as a 

public health control for bacterial growth and 
contamination. 

 
More information on the new Food Code and fact 
sheets related to code changes can be found at the 
following link: 
 

http://tn.gov/health/article/eh-foodlaw 

Pre-Class Study Guide 
 

Temperature Control: 
  Temperature Control for Food Safety (TCS)/
Potentially Hazardous Food (PHF) include:   
 Foods of animal origin 
 Cooked vegetables (all heat processed plant foods)  
 Tofu  
 Sprouts  
 Cooked pasta  
 Cut melon, tomatoes and leafy greens  
  Temperature Danger Zone:  41º F — 135º F  
  Minimum Cooking Requirements: 
        Seafood, meat whole cuts………………….. 145º F 
        Ground meat, injected meat………………. 155º F 
        Poultry, stuffed & reheated food………… 165º F 
 

Cooling:  Hot foods must be cooled from 135oF to 
70oF in 2 hours or less; then from 70oF to 41oF in 
4 additional hours or less.  Total cool-down time 
from 135oF to 41oF is 6 hours. 

Health and Hygiene: 
  Hand washing practices  
  Cover cuts/sores with bandage and glove/finger cot
  Exclude employees from entire facility if they have 
 diarrhea or vomiting for at least 24 hours post 
 their last symptom.   
More health and hygiene information can be found at: 
 
http://www.fda.gov/Food/GuidanceRegulation/
RetailFoodProtection 

 

Manual Cleaning and Sanitizing: 
 

All food equipment including prep tables must be 
washed, rinsed and sanitized following use.  Use       
appropriate test strips to verify sanitizer concentrations. 

sanitize 
rinse 

wash 

Chlorine - 50-200ppm;  Quat - 150-300 ppm w 
R 

S 

Sanitizer Concentration: 

1 2 
3 

http://www.nashville.gov/Health-Department/Environmental-Health/Food-Protection-Services.aspx�
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