
YOU HAVE APPLIED FOR A FOOD ESTABLISHMENT PERMIT, NOW WHAT? 
The Anchorage Health Department regulates food establishments under AMC 16.60, which includes the 
2013 FDA Food Code. Food establishment owners/managers are encouraged to become familiar with these 
documents to ensure that food workers are trained, and facilities maintained accordingly. 

Change of ownership inspections must be completed within 7 business days of submitting the application 
for a food establishment permit. This inspection will identify repairs and equipment updates, if needed, to 
ensure compliance with AMC 16.60. If not scheduled within 5 business days of submitting the application, 
the inspection will be conducted unannounced during the business’s normal operational hours. Subsequent 
to a passing change of ownership inspection, the food establishment permit will be issued by the inspector. 
A regular unscheduled scored inspection will be conducted approximately 30 days later. 

Owners/managers should be prepared to provide supporting documentation at ALL inspections: 
1. MOA approved Food Handler’s cards for all food workers - If a food worker has a current ANSI
accredited Food Manger Certification (must be available for verification) they do not need a Food Handler’s
card. Food workers must acquire an MOA Food Handler’s card within 21 days of hire. The test is $10 and
can only be taken on-line at www.muni.org/foodcard.
2. Employee Health Policy and Manager Responsibilities - Food establishment permit owners must
ensure that food workers are aware of their responsibility to notify the person in charge of the conditions
that contribute to the transmission of foodborne illness. Additionally, the person in charge is required to
understand what measures need to be taken when a food worker reports a symptom or diagnosed illness.
Completing Food Employee Reporting Agreement for each food worker and providing it for verification
during inspections is encouraged.
3. Procedures for responding to vomiting/diarrheal events - A vomiting/diarrheal event in a food
establishment has real potential for the spread of harmful pathogens. A proper response can help reduce the
likelihood that others may become ill because of the accident.  AMC 16.60.130 (2-501.11)
4. Grease Trap Maintenance Log - Grease traps/interceptors must be maintained, and maintenance records
retained for verification during inspections.  AMC 16.60.160 (5-402.10)
5. Restroom Agreement Letter - For mobile food establishments that are not easily moveable and do not
have a restroom constructed within the permitted structure, this completed document will need to be
provided when applying for the food establishment permit and made available if requested during
inspections. Inspectors will verify access during inspections.
6. If using Time as a Control for Microbial Growth, written procedures are required to ensure food workers
are properly trained and procedures are consistently followed.  AMC 16.60.140 (3-501.12)
7. When raw or undercooked fish is served, certain species require freezing for parasite destruction.
Freeze logs or a letter of guarantee from the supplier must be maintained for 90 days beyond the service or
sale of the fish.  AMC 16.60.140 (3.402.11 and 3.402.12)

Electronic versions of the training documents are available to download at muni.org/foodinfo. Questions? 

Contact Customer Service at 907-343-4200. 

By signing below; 
• I acknowledge understanding the information provided in this document.
• I agree to follow all provisions of AMC 16.60 that pertain to the lawful operation of a food
establishment within the Municipality of Anchorage.
Enforcement action will be taken by the Anchorage Health Department that may lead to civil fines and/or the
suspension of the food establishment permit.

Manager/Owner Date 

https://www.muni.org/Departments/health/Admin/environment/FSS/Documents/Anchorage%20Food%20Code%20PDF.pdf
https://www.fda.gov/food/fda-food-code/food-code-2013
https://www.muni.org/Departments/health/Admin/environment/FSS/Pages/AlternateFoodWorkerTesting.aspx
https://anabpd.ansi.org/Accreditation/credentialing/personnel-certification/food-protection-manager/ALLdirectoryListing?menuID=8&prgID=8&statusID=4
https://anabpd.ansi.org/Accreditation/credentialing/personnel-certification/food-protection-manager/ALLdirectoryListing?menuID=8&prgID=8&statusID=4
https://www.muni.org/Departments/health/Admin/environment/FSS/Pages/AlternateFoodWorkerTesting.aspx
https://www.muni.org/Departments/health/Admin/environment/FSS/Food%20Safety%20and%20Sanitation%20Forms/illworker.pdf
https://www.muni.org/Departments/health/Admin/environment/FSS/Food%20Safety%20and%20Sanitation%20Forms/foodborne%20illness%20response%20pdf.pdf
https://www.muni.org/Departments/health/Admin/environment/SiteAssets/Pages/Food-Safety-Resources/form1b.pdf
https://www.muni.org/Departments/health/Admin/environment/FSS/Food%20Safety%20and%20Sanitation%20Forms/Bodily%20Fluids%20clean%20up.pdf
https://www.muni.org/Departments/health/Admin/environment/SiteAssets/Pages/Food-Safety-Resources/Grease%20Trap%20Maintenance%20Log.pdf
https://www.muni.org/Departments/health/Admin/environment/FSS/Food%20Safety%20and%20Sanitation%20Forms/restroom%20bathroom%20agreement%20letter%20AHD%206.8.21%20%28003%29.pdf
https://www.muni.org/Departments/health/Admin/environment/SiteAssets/Pages/Food-Safety-Resources/Time%20as%20a%20Control%20Procedures%20for%20Food%20and%20Utensils.pdf
https://www.muni.org/Departments/health/Admin/environment/SiteAssets/Pages/Food-Safety-Resources/Retail%20Food%20Establishments%20Freezing%20for%20Parasite%20Destuction%20%281%29.pdf
https://www.muni.org/Departments/health/Admin/environment/Pages/Food-Safety-Resources.aspx
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I l l  F o o d w o r k e r s

Let your supervisor 
know immediately if 
you have any of these 
symptoms!

Restrict from working with 
food or food contact 
surfaces:

� Diarrhea
� Vomiting
� Fever
� Jaundice
� Sore Throat with Fever
� Open cuts or infected

wounds
� Contact with anyone who

has Salmonella typhi, E. coli
0157:H7, Hepatitis A. or
Norovirus.

Exclude employees 
from the food 
establishment 
diagnosed with:

� Salmonella
� Shigella
� E. coli 0157:H7
� Hepatitis A
� Norovirus

Municipality of Anchorage
Environmental Health Services

Food Safety & Sanitation Program
www.muni.org/food







TIME AS CONTROL PROCEDURES 

A LABEL ATTACHED TO THE FOOD CONTAINER WILL INDICATE THE FOLLOWING: 

• THE DATE.

• THE TIME THE FOOD FINISHED COOKING OR WAS REMOVED FROM A
COOLER.

• THE TIME THE FOOD WILL BE DISCARDED.

A LABEL WILL BE ATTACHED TO WATER CONTAINER USED TO STORE UTENSILS THAT INDICATE THE FOLLOWING: 

• THE DATE.

• THE TIME THE CONTAINER WAS FILLED

• THE TIME THE CONTAINER AND UTENSILS NEED TO BE WASHED, RINSED, AND
SANITIZED.

FOOD WORKERS WILL BE TRAINED TO PROPERLY LABEL TIME CONTROLED FOODS/UTENSILS. 

FOOD WORKERS ARE TRAINED TO DISCARD ANY REMAINING FOODS AND REPLACE ALL UNTENSILS WITH CLEANED AND 
SANITIZED UTENSILS EVERY 4 HOURS.

BATCHES OF FOOD WILL NOT BE COMBINED WITH OTHER BATCHES OR SAVED FOR ANY REASON. 

When using time as a control The FOOD shall be marked or otherwise identified to indicate the time 

that is 4 hours past the point in time when the FOOD is removed from temperature control;  AMC 

16.60.140(3-501.19) 

Written procedures for time as a public health control shall be prepared in advance, maintained in 

the food establishment and made available to the regulatory authority upon request. AMC 

16.60.140(3-501.19) 

If only time is used as a public health control, potentially hazardous food must be discarded when it 

has been out of temperature control for 4 hours. AMC 16.60.140(3-501.19 

TIME AS A CONTROL WILL BE USED FOR THE FOLLOWING: 







Instructions: Record the date and time fish product was placed in freezer, the date 

and time it was removed from the freezer, the specific fish product and the supplier 

and invoice number, and the ambient air temperature during freezing. This log 

should be maintained for at least 90 daysbeyond the time of the service or sale of 

the fish. Records shall be available on site for verification by AHD when requested. 

DATE 

IN 
TIME 

DATE 

OUT 
TIME 

FREEZING 
RAW FISH ITEM 

(SPECIES AND 

SUPPLIER/INVOICE NUMBER) 
TEMPERATURE 





RESTROOM AGREEMENT LETTER

Name of Mobile Food Facility Operation:  _______________________________________________  

 Owner:  ___________________________________________________________________________ 

Home Address:  ____________________________________________________________________  

Business Phone:  __________________________ Cell Phone:  _______________________________ 
E-mail Address:  ____________________________________________________________________
Location of Mobile Food Facility Operation:  ______________________________________________

This section is to be completed by the owner/operator of the facility, which will be used by the above 
named operation to use their restroom facilities.  This agreement is not valid until approved and 
signed by an authorized representative of MOA Environmental Health.  This Department reserves the 
authority to revoke this agreement for cause at any time.  
Name of Facility:  __________________________________________________________________  
Address of Facility: _________________________________________________________________  
Business Phone#: __________________________________________________________________  
Business Hours:  ___________________________________________________________________  

Day(s) of the week when vendor will be using your restroom:  ______________________________  
Time of day the vendor will be using your restroom:  _____________________________________  

The above named vendor has my permission to use my restroom facilities at the above stated facility. 
I agree to provide a functioning toilet, hand wash sink with hot and cold running water, soap, paper 
towels or hand blow dryer for the vendor to use.  I understand the facilities need for use of my restroom 
facilities is to prevent foodborne illness to its patrons.  

I understand this agreement is between myself and Mr./Ms. _________________________________, 
and that I shall  notify the Department of Environmental Health, within 10 days of severance of this 
agreement, or when the  above named individual has not used my restroom facilities for a period of 30 
days.      

I declare the information above to be accurate and correct.   

 __________________________________________________________________________________  
    Signature                                                                                                                   Date 

As an authorized representative of the Department, I am familiar with the above facility and have 

verified that it meets standards for a functioning restroom.    

 Signature of Environmental Health Specialist               Date 

Updated 06/08/2021 







Put F.O.G. In Its Place 
• FOG = Fats, Oils and Grease.

FOG can be found in many of the foods we eat, especially meats, sauces, salad
dressings, cookies, cake icings, mayonnaise and other items. Washing dishes,
cleaning the sauce pan or draining the grease from cooking bacon, you  add FOG
to your sewer service and the Utility’s sanitary sewer system.

• FOG is a community issue.

Fats, oils and grease are the major factor in most of the sanitary sewer overflows that occur in homes and
businesses; and it is a major health hazard.

When fats, oils and grease are dissolved in hot and/or soapy water and washed down the drain, the FOG begins to
cool and solidify. The greasy mixture tends to stick to the walls of the drain pipe. The mixture may or may not
make it out of your drains and if it does, the sticky mess adds to a growing problem around the country. “Out of
sight, out of mind” has become the norm.

As the grease solidifies in the sewer collection system, it creates mats on the sides of pipes; debris begins to lodge
in the mats until it blocks off the sewer main. If water can’t flow down the sewer main, the result can be an
overflow of sewage into the environment and/or backup into the homes, restaurants and businesses. This can be
very costly to the home owner and the Utility.

• FOG is the #1 cause of sewer overflows.
• Sewage can back up into homes, businesses or your neighborhood.
• Cleanup is unpleasant and costly.
• Sewage backups create the potential for contact with disease-causing

micro-organisms.
• Overflows increase costs to maintain and operate the sanitary sewer

system you rely on.

• You can help.
• NEVER pour grease down the drains or in the toilets.
• SCRAPE your plates and wipe your pots and pans before washing.
• DISPOSE of fats, oils, and grease into a container. Take large containers to the landfill for proper

disposal.
• COMMUNICATE with your family and friends about the problems of pouring grease down their sink

drains and the problems that occur in their sanitary sewer system.

More information: 
Sandy Baker, AWWU Public Outreach Coordinator, 786-5636, or Sandy.Baker@awwu.biz  Reviewed Jan 2022 

mailto:Sandy.Baker@awwu.biz



 MAINTENANCE PERFORMED QUANTITY REMOVED
MAINTENANCE
PERFORMED BY


 
 
 


GREASE TRAP MAINTENANCE LOG

DATE

Example 
03/1/22

Skimmed Grease 
Trap or Inspected

50 gal
Employee Name

 or Company

AMC 16.60.160 (5-402.10)



Person in Charge
A Person in Charge 
(PIC) is required at 

all times.

The PIC monitors other workers. 

All workers must be knowledgable about food safety.

Modified from ‘Person in Charge’ by 
Tacoma-Pierce County Health Department 
/ CC BY-NC 4.0.



When entering 
the kitchen

After handling 
dirty dishes.

Before putting 
on new gloves.

After handling 
money.

After handling
 garbage.

After eating or 
taking a break.

After handling 
raw food.

After using 
the restroom.

When to Wash Your Hands: 

Modified from ‘When to Wash Hands’ by 
Tacoma-Pierce County Health Department 
/ CC BY-NC 4.0.



Keep Handwashing Station 
Clear and Stocked

Modified from ‘Handwashing Station’ by 
Tacoma-Pierce County Health Department 
/ CC BY-NC 4.0.



Change gloves after handling raw meat, touching unclean items, or if they become torn or damaged.
Wash hands when you change gloves.

Do not wash and reuse gloves.
Gloves are single-use only.

Avoid using only one glove.

Good Glove Use

Modified from ‘Good Glove Use’ by 
Tacoma-Pierce County Health Department 
/ CC BY-NC 4.0.



Potentially Hazardous Foods

Meat, seafood and eggs.Dairy products.
Cooked rice, cooked beans, 

cooked potatoes and cooked vegetables.

Sprouts. Cut melons. Cut tomatoes.

Garlic and fresh herbs in oil or butter. Whipped butter.

Cut leafy greens.

Modified from ‘Potentially Hazardous Foods’  
by Tacoma-Pierce County Health Department 
/ CC BY-NC 4.0.



C a l i b r a t i n g  Y o u r  T h e r m o m e t e r

Thermometers get bumped and jarred frequently, even if they are 
used correctly.  This causes them to get out of adjustment. 
Calibrating thermometers needs to be done frequently to maintain 
accuracy. The Ice Point Method is described below: 

Once a week, or after a thermometer is dropped: 

1. Fill a glass with half ice and half
water.

2. Place the thermometer in the
glass and stir.

3. Allow the thermometer to
stabilize (about 3 minutes).

4. If the thermometer reads
between 30°F and 32°F it is
okay to use.

5. If it doesn't, and has an adjustment nut (found on dial
thermometers):
• leave the stem in the ice water and use pliers or a wrench to

turn the nut until the needle on the dial points to 32°F;
• wait 3 minutes and see if it still reads 32°F;
• if it does not, adjust the nut until it does.

6. If the thermometer cannot be adjusted and does not read 32°F,
it should be thrown away and replaced.

Consult the manufacturer's directions for thermometers with 
digital readouts and thermocouples. A thermometer which 
reads 0° - 220°F is recommended. 

State of Alaska 
Division of Environmental Health 

Food Safety & Sanitation Program
www.state.ak.us/dec/eh



Use a tip-sensitive digital thermometer.

How to Use a Thermometer

Modified from ‘How to Use a Thermometer’ 
by Tacoma-Pierce County Health Department / 
CC BY-NC 4.0.



C o o k i n g

Cook to this temperature or hotter: 

 Eggs 145° F 

 Fish 145° F 

 Ground beef 155° F 

 Pork 145° F 

 Poultry 165° F 

 Stuffed Meat 165° F 

 Traditional Wild 165° F 
Game Meat

Microwave Cooking: 

 Cover and cook (stir or rotate) to 165°F or hotter - then let
food stand (with cover on) for 2 minutes.

State of Alaska 
Division of Environmental Health

Food Safety & Sanitation Program 
www.state.ak.us/dec/eh



T h a w i n g

Keep frozen foods in a frozen state until ready for 
preparation.  There are 4 safe ways to thaw food: 

1. In a refrigerator, at
41°F or below.

2. Under clean running
water at a temperature of
70°F or lower, while being
monitored.

3. As part of a
cooking procedure,
until food reaches its
final temperature.

4. In a microwave oven, if
the food will be cooked
immediately after
thawing.

State of Alaska 
Division of Environmental Health 

Food Safety & Sanitation Program
www.state.ak.us/dec/eh



R e h e a t i n g

Temperature: 

 Rapidly reheat food to
165°F or hotter.

 Stir food frequently to
distribute the heat.

 Use a thermometer to verify
the temperature.

Time: 

 Heat to 165°F in 2 hour or less.

Reheating equipment: 

 Stove top, steam cooker, microwave, and ovens.

Hot holding equipment: 

 Preheat to 135°F or hotter before adding food.

 Do not use hot holding equipment to reheat food.

State of Alaska 
Division of Environmental Health

Food Safety & Sanitation Program 
www.dec.state.ak.us



41° F 
2 Hours

Reheat Food to 165° F Within 2 Hours

Modified from ‘Reheating’ by 
Tacoma-Pierce County Health Department 
/ CC BY-NC 4.0.



Time as a Control

41° - 135°

41° - 135°

4 hours

Modified from ‘Time as Control’ by 
Tacoma-Pierce County Health Department 
/ CC BY-NC 4.0.



Section 3-501.17 specifies ready-to-eat, time/temperature control for safety (TCS) food prepared 
in a food establishment and held longer than a 24 hour period shall be marked to indicate the date 
or day by which the food is to be consumed on the premises, sold, or discarded when held at a 
temperature of 5°C (41°F) or less for a maximum of 7 days. These time/temperature parameters 
are intended to help control for growth of Listeria monocytogenes.

The FDA Food Code does not specify a particular date marking label, nor does it specify that 
the time the food was prepared be captured on the label. However, section 3-501.17 provides 
parameters to work within and allows for flexibility in creating a system that works for each food 
establishment. An establishment can choose to be as precise as needed in date marking as long 
as the parameters set forth within section 3-501.17 are met. A date marking system may use 
calendar dates, days of the week, color-coded marks, or other effective means in order to comply 
with section 3-501.17. Examples of the date or day by which the food should be consumed, sold, or 
discarded based on the type of datemarking system used can be found below:

NATIONAL RETAIL FOOD TEAM

Food Code Section 3-501.17
Ready-to-Eat, Time/Temperature 
Control for Safety Food, Date Marking

Date Only

Day Only

Date and Time

Discard by 
midnight on 
Saturday, 
March 31

Food is labeled:

Food is labeled:

Food is labeled:

Discard by 
midnight
on Saturday

Discard by 
10pm on 
Sunday, 
April 1, 2018

Day 1
Day 2

Day 3
Day 4

Day 5
Day 6

Day 7

Day 1
Day 2

Day 3
Day 4

Day 5
Day 6

Day 7

Day 1
Day 2

Day 3
Day 4

Day 5
Day 6

Day 7

March 31

Saturday

April 1, 2018
10:00 pm

Sunday
March 25

Monday
March 26

Tuesday
March 27

Wednesday
March 28

Thursday
March 29

Friday
March 30

Saturday
March 31

Sunday
April 1

May 30, 2019



Train all foodservice employees to use the same method for date marking and storage of foods:

Serve or Discard all RTE or potentially hazardous foods within 7 days of preparing or opening the food
and storing in the refrigerator (day of preparing/opening food PLUS 6 days).
Use a separate label for the date prepared, the date frozen, and the date thawed for foods that will be

Example: A lasagna that was cooked then properly cooled on 12/20/2019 can be stored in the
refrigerator and consumed until 12/26/2019.

Date Marking Label Examples:

       Refrigerate all RTE or potentially hazardous foods at 41 degrees F or below.

     frozen and later thawed - multiple labels will appear on the food if food is prepared, refrigerated
     and frozen Determine the 7 day time period by including the date prepared and then refrigerated.

Beef Lasagna Cooked and Properly Cooled,
Stored in Refrigerator

Beef Lasagna Pulled Out of Freezer and Thawed 01/15/2020

Goal: To reduce foodborne illness from Listeria monocytogenes

Beef Lasagna Cooked, Cooled and
Frozen

Note: Check foods stored in the refrigerator daily for date marking. Foods that are not date
marked or exceed the 7-day time period shall be discarded.

Date Marking Ready-to-Eat (RTE)
and Potentially Hazardous Food

Thawed:
01/15/2020

Use By:
01/20/2020

Date Made:  12-20

Use by: 12-2
6

Date Made:  12-20
Use by: 12-26

Date Made:  12-20
Use by: 12-26

Date Made:  12-20
Use by: 12-26

frozen:  
12-22-2020

Thawed: 1-15-2021
discard: 1-20-2021

frozen:  
12-22-2020



H o l d i n g

Cold Holding 

• Keep food at 41°F or colder at
all times.

• Discard food that has been held
between 41-135°F for longer
than 4 hours.

• Cover foods to maintain temperature.

Hot Holding 

• Keep food at 135°F or hotter.

• Preheat equipment to 135°F or
hotter before adding food.

• Check food temperatures with a
thermometer.

• Stir frequently to evenly distribute the
temperature.

State of Alaska 
Division of Environmental Health 

Food Safety & Sanitation Program 
www.state.ak.us/dec/eh 



How to Cool Food

2”

4”

Food must be under 2 inches thick.

Do not cover food.

Cool food in a walk-in cooler.Cut meat into 4 inch pieces.

Modified from ‘Cooling’ by Tacoma-Pierce 
County Health Department / CC BY-NC 4.0.



C o o l i n g  H o t  F o o d s

Use a thermometer to check that foods are cooled: 
 From 135° F to 70° F within 2 hours; then –
 From 70° F to 41° F within 4 more hours.
 Pre-chill salad ingredients (such as tuna,

mayonnaise, etc.) OR cool from room
temperature to 41° F    within 4 hours.

Methods: 

Reduce the size of  poultry, fish and 
meat roasts. 

Shallow pans (soups, sauces, gravies, 
etc.): 

1. Put a 2-inch layer of food in a shallow pan.
2. Do not cover.
3. Put the pan in the cooler where cold air can blow across it.
4. Stir to help release heat.
5. Cover the food after it has cooled.
6. Can also be used for small to medium sized pieces of meat.

Ice bath: 
1. Put the food container into an ice water bath.
2. Stir the food every 30 minutes - more often if possible.

Chilling wands or paddles (for large containers): 
1. Place the clean, frozen wand in the food and stir.
2. May be used in combination with another rapid cooling method -

such as ice bath, or pouring into shallow pans to finish.

Adding ice instead of water (soups, stews, etc.): 
1. Add only half of the water before cooking.
2. After cooking, add the other half as ice.

State of Alaska 
Division of Environmental Health

Food Safety & Sanitation Program 
www.dec.state.ak.us



2-Zone Cooling & Cooling from Room Temperature (RT)

Correct cooling is critical to control the growth of
microbes in food. Improperly cooled foods will 

increase the number of spore-forming 
and toxin- producing microbes in the food. 

Time and Temperature Controlled for Safety Foods (TCS) 
must be cooled completely in a total of 6 hours.* 

AMC 16.60.140.A.2 (3.501.14.A) 

Once foods reach 135° F, they must cool to 70° F 
within 2 hours (Zone 1). Foods then need to cool to 
41° F within an additional 4 hours (Zone 2). 

AMC 16.60.140.A (3.501.14.A) 

Checking temperatures during the cooling process, 
using accurate thermometers, is necessary to control 
the growth of spore-forming and toxin-producing 
micro-organisms. 

Zone 1 Formula: 
135° F - 70°F = 65°F 

Formulas for 2-Zone Cooling: 
Zone 2 Formula: 
70°F - 41 ° F = 29° F 

135.F
57'C
Zonel 

70
°

F 
21·c 
Zone2 

41 ° F ...,.'""""_ 5. C

65° F +120 minutes (2hrs) = .54° F/min (BASE RATE) 29°F +240 mins (4h.rs) = .12° F/min (BASE RATE) 

lSTTEMP. 

2NDTEMP. 

TEMPERATURE TIME 

185°F 3:45PM 

167°F 4:15PM 

·18°F 30min 

18°F +30 minutes = 0.60°F droe per minute cooling rate. 
If greater than .54° F, cooling will meet requirements. 

CORRECTIVE ACTION 

Foods may be 
reheated to 165 ° F 

and the cooling 
process re-started 

using a d ifferent 
cooling method if 

the food has: 

Cooled at or below 
70 ° F in 2 hours or 
less; and 

Cooled at or below 
41 ° F in 6 hours or 
less. 

DISCARD IMMEDIATELY IF FOOD IS: 

• Above 70°F and more than 2 hours into the cooling process.

• Above 41°F and more than 6 hours into the cooling process.

• *Above 41°F for more than 4 hours when cooling from RT. 

t t I 

Eggplant and 
Chicken Lasagna 

lSTTEMP. 

2NDTEMP. 

113°F 5:45PM 

99°F 6:15PM 

·14°F 30min 

14°F + 30 minutes = 0.46°F droe per minute cooling rate.
If greater than .12°F, cooling will meet requirements. 

Formula to Cool from 
Room Temperature {RT): 

78°F (RT)- 41 °F = 37°F 
37°F +240 mins (4hrs) = .15°F/min (BASE RATE) 

FOOD TEMPERATURE 

Mediterranean Tuna 
lSTTEMP. 78°F 

Salad 

2NDTEMP. 69°F 

*Cooling from RT must be 
completed in 4hrs. or less. 

·9°F 

AMC 16.60.140 (3.501.14.B) 

TIME 

9:45AM 

10:15AM 

30min 

9°F + 30 minutes = 0.3°F drop per minute cooling rate. 
If greater than .15°F, cooling will meet requirements.

�e,'°'OR.q
C' 

Municipality of Anchorage z�• Food Safety &Sanitation Program 
Anchorage Health Department ��; www.muni.org/food 

.s, cn•P.q. 





How to Use Sanitizer

Quat 
Test Strips

1 gallon

1 tsp2 Hours

+

Chlorine
Test Strips

Modified from ‘How to Use Sanitizer’ by 
Tacoma-Pierce County Health Department 
/ CC BY-NC 4.0.



No food in three-compartment sink.
No dishes in food prep sink.

Modified from ‘No Food Dishes in Sink’ by 
Tacoma-Pierce County Health Department 
/ CC BY-NC 4.0.



Wash, Rinse, Sanitize and Air Dry 
All Food Contact Surfaces

1. Wash 2. Rinse

3. Sanitize 4. Air dry

Modified from ‘Wash Rinse Sanitize Dry’ by 
Tacoma-Pierce County Health Department 
/ CC BY-NC 4.0.



I n s e c t  /  R o d e n t  C o n t r o l

Follow these guidelines to keep your establishment free 
from insects, rodents and other pests. 

• Eliminate all openings into your building
where insects or rodents can
enter, such as:

-open doors
-holes in outside walls

• Inspect products at receiving for insects or rodent
damage.

• Store pesticides in their original packaging.

• Hire a Certified Pest Control Operator to apply
pesticides if needed.

• Store pesticides separate from food, utensils,
packaging material and food-contact surfaces.

• Apply pesticides only in accordance with the label.

• Do not allow pets or animals in the establishment.

• Fish aquariums, and service animals for the disabled
are allowed in the customer areas only.

State of Alaska 
Division of Environmental Health 

Food Safety & Sanitation Program
www.state.ak.us/dec/eh
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