Helpful Food Service Links

FDA 2005 Food Code:

Direct access to the 2005 FDA Model Food Code
FDA Food Safety Video Resource :

Resource to information and training videos related to food safety issues.

USDA Consumer Alert: Keeping Food Safe During an Emergency
Managing Food Safety: A Regulator's Manual for Applying HACCP Principles to Risk-Based Retail and Food Service Inspections and Evaluating Voluntary Food Safety Management Systems
Commonly referred to as the "Regulator's Manual," this document was
written by FDA  to provide a risk-based inspectional "roadmap" for evaluating the
degree of active managerial control an operator has over foodborne illness
risk factors. 
Code of Federal Regulations Search

The Bad Bug Book
This handbook provides basic facts regarding foodborne pathogenic microorganisms and natural toxins.
Guide for Restaurants to Comply with the Americans with Disabilities Act (ADA)

Food Security - Food Industry Management and Employee Awareness Education
This course is for individuals who work at every level of our food and agriculture system, throughout government and the private sector. Federal, state, and local food regulatory officials are the primary audience. They should understand the risk that intentional contamination presents to food establishments, and what factors affect that risk. They should also be able to encourage food security awareness in the employees and management of food industry establishments. 

FDA/ORA Compliance Policy Guides (Food) 
 
Emergency Guidance for Retail Food Service Establishments



Boil Water Advisory FAQ: English Version; Spanish Version
