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New Illinois Food Code: What To Expect 
As the new year approaches, it reminds us that the implementation date 
of the new Illinois food code set for January 1, 2018 will be here before 
we know it. With a full year to prepare, our goal at the VCHD is to make 
this switch as easy as possible for all of us. To begin, let’s start with the 
basics. 
 

Why the Change? The FDA Food Code contains the most up-to-date 
food safety guidelines based on science and research.  Using a             
comprehensive and uniform inspection process and common language 
statewide will ensure consistency throughout the industry in Illinois and 
nationwide. 
 

What will Change? There are some major changes that will occur        
including a new inspection report, grading system, and longer inspections. 
We are going to breakdown the new rules in each of the upcoming 2017 
“A Taste of What’s Happening” newsletters. See page 3 for more  

information. 
 

When will it Change? The VCHD is working on updating its Ordinance 
Governing Food Service Sanitation and plans on implementing the FDA 
2013 Model Food Code on January 1, 2018. 
 

Visit www.vchd.org for the most up-to-date information! 

2017 PERMIT  

RENEWALS DUE  

DECEMBER 15TH! 
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Go to 
www.vchd.org 

to check out our  
latest website 

updates.  
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????? 
Questions regarding  

the food program? 

Call 217-431-2662, Option 
5 and speak with us.  

New Terminology 

Person in 

Charge (PIC) 

means the individual  

present at a FOOD  

ESTABLISHMENT who 
is responsible for the  

operation at the time of 
inspection. 

 

Time/ 

Temperature 

Control for 

Safety Food 
(formerly “potentially  

hazardous food” (PHF))  

means a FOOD that    
requires 

time/temperature control 
for safety (TCS)  

to limit pathogenic  

microorganism growth.  

REMINDER: 
Make sure you have your 

Food Handler records    
accessible so they can be 

checked during your      
routine inspections. Call if 

you have any questions  
regarding Food Handler 

Training. 

New FSSMC Website 
On October 17th, the Illinois Department of Public Health 
released a new way to apply for the Food Service Sanitation 

Manager Certificate (FSSMC). Visit the new website 
https://ildph.usasafeinspect.com/Login.aspx 

for more information. Due to variations in printers, these 
certificates will look different than the old blue and white 

certificates you have received in the past. 

How contagious is 
Norovirus? 

Just a very small amount - 
as few as 18 viral particles 
- of norovirus on your 
food or your hands can 
make you sick. 

In fact, the amount of  
virus particles that fit on 

the head of a pin would be 
enough to infect more 

than 1,000 people! 

Flu Season 
While October-May is considered flu       

season, the peak typically occurs in February 
thanks to cold weather keeping most of us 

indoors. Help prevent the spread by        
encouraging proper handwashing and     
restricting sick employees. A Decision 

Guide to Food Handler Illness is a helpful 
red,   yellow, and green light approach to 
employee restriction and can be found on 

our website www.vchd.org. 

Safe Food Handling Tips 
Norovirus is a leading cause of illness from 
contaminated food in the United States. 
Five tips to follow to help prevent the 
spread of Norovirus are: 

1. Practice good hand hygiene. Wash 
hands frequently and use gloves to  
handle ready-to-eat foods. 

2. Wash fruits and vegetables and cook 
seafood thoroughly. 

3. When you are sick, do not prepare 
food for others. 

4. Clean and disinfect contaminated    
surfaces. Use 5–25 tablespoons of 
household bleach per gallon of water or 
other EPA registered disinfectant. 

5. Wash laundry thoroughly and           
immediately remove and wash clothes 
or linens that may be contaminated 
with vomit or stool (feces).  

LOW RISK? 
The Illinois Department 
of Public Health will no 

longer allow low risk food       
establishments to serve 

unpackaged foods such as 
frozen pizza and hot dogs. 

You must upgrade to a 
medium risk permit.  

Call 217-431-2662 Opt 5 
for the requirements. 
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NEW ILLINOIS FOOD CODE: WHAT TO EXPECT  
In this issue we will address the following changes: 

 Inspection Report 

 Grading System 

 How to Read the New Code 

REPEAT VIOLATION 

An item found not in compliance at the  

previous inspection that has not been corrected 
by the next inspection.  

 

There is a column marked “R” on the inspection 
report where repeated violations will be noted 

next to the item still not in compliance.  

GRADING SYSTEM 
An establishment will pass, pass with 

conditions or fail.  A matrix (below) made 
up of FBI Risk Factors and repeat violations 

will determine if an establishment passes, 
passes with conditions or fails.  It will still 

be required that score cards be posted.  The 
score cards will no longer have a letter grade 

or a numerical score on them.  It is 
proposed that they be green (pass), yellow 

(pass with conditions) or red (fail). 

HOW TO READ THE NEW CODE 
The new code is based on the 2013 FDA  

Food Code (click here) and is divided into 
Chapter, Part, Subpart, Section, Paragraph, 
and Subparagraph. For example, not having 

date marks on certain foods would be marked 
as OUT under Item #23 on the inspection 

report and written up as 3-501.17 (Chapter 3, 
Part 501, Subpart 17) in the comment section.  

The terms “critical” and 
“non-critical” will no  

longer be used to  
reference violations. 

INSPECTION REPORT 
The new inspection report (click here) will 

consist of 57 items.  Of the 57 items, the top 
29 of them are defined as Foodborne Illness 

(FBI) Risk Factor and Public Health 
Intervention items and the remaining 28 
items are defined as Good Retail Practice 
items.  The top 29 items will be used as a 

checklist during routine inspections.  Each 
FBI Risk Factor must be reviewed during 

every routine inspection.   

http://vchd.org/2013-fda-food-code/
http://vchd.org/wp-content/uploads/2015/09/Illinois-Adopted-Inspection-Report-2016.pdf


Test Your Knowledge? 

True or False: Handwashing is the best way to      

prevent the spread of Norovirus. 

200 S College Street 
Suite A 

Danville, IL 61832 

VERMILION  COUNTY 
H EALTH  DEPARTMENT  

The remodel of the Environmental Health area  
at the Health Department will be completed soon.  

All services are still provided.  
Thank you for your patience during this time. 

 

Environmental Health Remodel 

Phone: 217-431-2662 
Fax: 217-431-7483 

  

Public Health is Priceless! 

We’re on the 

web! 

www.vchd.org 

Like us on  

Facebook! 

Answer: True 

Suggestions? 
If you have an idea for an article or topic of interest that you would like 
covered in the newsletter please let us know. Topic ideas or articles written 
by readers are welcome too. 

 

Send your article or idea to Sallie Dolan at: sdolan@vchd.org 

 

 

2017 Permit Renewals 
Renewal applications for 2017 Food Service Permits were mailed on    
November 8, 2016. If you did not receive yours, please contact the 
VCHD at 217-431-2662 Option 5 as soon as possible. Renewal             
applications, permit fees, and payment for any outstanding invoices must 
be received on or before December 15, 2016. All applications received 
after December 15th are subject to a $25 late fee. Any food service  
establishment that does not renew their permit by December 31st will be 
closed by the VCHD until the permit has been renewed. A $50  
reinstatement fee along with the $25 late fee will be assessed. 


