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Food Establishment Program

CHS inspects approximately 2700 food establishments licensed in the state of Wyoming.
Inspection frequencies are based on risk and type of establishment such as full service
restaurants, fast food restaurants, schools, and grocery stores. Risk is also determined by the
inspection history of the establishment and whether or not the establishment has been involved
in a food borne iliness outbreak. All food establishments will be inspected at least one time per
year with some establishments inspected four times per year. The food establishment
inspections are based on the Hazard Analysis Critical Control Point (HACCP) system. This
system concentrates on those items most likely to cause a food borne illness. The items most
likely to cause a food borne iliness are: violations in the time/temperature relationship for food;
personal hygiene such as poor hand washing practices and sick employees preparing food;
cross-contamination of food or utensils from raw to cooked products; improper cleaning and
sanitizing of food contact surfaces; and contamination of food and equipment by insects and/or
rodents.

To report a potential food related illness click here or visit the WY Dept. of Health website .

Wyoming Traditional Food Act
Wyoming Food, Drug & Cosmetic Safety Act

Wyoming Food RuleA - Complete Document

By Chapter:



https://docs.google.com/forms/d/1RSvLFDFU-vGVgfHsxrPPy0D-ESSO8o4F-oyN9XAPbaQ/viewform
http://www.health.wyo.gov/default.aspx
http://wyagric.state.wy.us/images/stories/pdf/chs/foodsafetylaw.pdf
http://wyagric.state.wy.us/images/stories/pdf/chs/food drug statute.pdf
http://agriculture.wy.gov/images/stories/pdf/chs/foodrule/2012foodrule.pdf
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http://agriculture.wy.gov/images/stories/pdf/chs/foodrule/cover.pdf
http://agriculture.wy.gov/images/stories/pdf/chs/foodrule/toc2012.pdf
http://agriculture.wy.gov/images/stories/pdf/chs/foodrule/chapt12012.pdf
http://agriculture.wy.gov/images/stories/pdf/chs/foodrule/chapt12012.pdf
http://agriculture.wy.gov/images/stories/pdf/chs/foodrule/chapt22012.pdf
http://agriculture.wy.gov/images/stories/pdf/chs/foodrule/chapt22012.pdf
http://agriculture.wy.gov/images/stories/pdf/chs/foodrule/chapt32012.pdf
http://agriculture.wy.gov/images/stories/pdf/chs/foodrule/chapt42012.pdf
http://agriculture.wy.gov/images/stories/pdf/chs/foodrule/chapt52012.pdf
http://agriculture.wy.gov/images/stories/pdf/chs/foodrule/chapt62012.pdf
http://agriculture.wy.gov/images/stories/pdf/chs/foodrule/chapt72012.pdf
http://agriculture.wy.gov/images/stories/pdf/chs/foodrule/chapt82012.pdf
http://agriculture.wy.gov/images/stories/pdf/chs/foodrule/chapt92012.pdf
http://agriculture.wy.gov/images/stories/pdf/chs/foodrule/chapt102012.pdf
http://agriculture.wy.gov/images/stories/pdf/chs/foodrule/chapt112012.pdf
http://agriculture.wy.gov/images/stories/pdf/chs/foodrule/chapt122012.pdf
http://agriculture.wy.gov/images/stories/pdf/chs/foodrule/chapt132012.pdf
http://agriculture.wy.gov/images/stories/pdf/chs/foodrule/chapt142015.pdf
http://agriculture.wy.gov/images/stories/pdf/chs/foodrule/chapt152012.pdf
http://agriculture.wy.gov/images/stories/pdf/chs/foodrule/index12.pdf
http://agriculture.wy.gov/images/stories/pdf/chs/bbreqs.pdf
http://wyagric.state.wy.us/images/stories/pdf/chs/blueprogram.pdf
http://agriculture.wy.gov/images/stories/pdf/chs/foodservreq.pdf
http://wyagric.state.wy.us/images/stories/pdf/chs/homemade food statute.pdf
http://agriculture.wy.gov/images/stories/pdf/chs/mobilefood.pdf
http://agriculture.wy.gov/images/stories/pdf/chs/tempfood.pdf
http://agriculture.wy.gov/images/stories/pdf/chs/minimumreq-sellingeggs.pdf
images/stories/pdf/chs/Basicreq/doortodoorsales2011.pdf
images/stories/pdf/chs/Basicreq/fooddonation-2011.pdf
images/stories/pdf/chs/wffa111016.pdf
http://wyagric.state.wy.us/images/stories/pdf/chs/fall 2016.pdf
images/stories/pdf/chs/guidance/approvedchemicalsanitizersolutions.pdf
images/stories/pdf/chs/guidance/barehandcontact.pdf
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images/stories/pdf/chs/guidance/calibratingfoodthermometers.pdf
images/stories/pdf/chs/guidance/cleaningslicer.pdf
images/stories/pdf/chs/guidance/chlorineppmcalculatorexp.pdf
images/stories/pdf/chs/guidance/chlorineppmcalculator.xls
images/stories/pdf/chs/guidance/consumeradvisory.pdf
images/stories/pdf/chs/guidance/cookingtemps.pdf
images/stories/pdf/chs/guidance/demonstrationofknowledge.pdf
images/stories/pdf/chs/guidance/employeehealthdecisiontree.pdf
images/stories/pdf/chs/guidance/equipmentcleaningsanitizing.pdf
images/stories/pdf/chs/guidance/exclusionrestrictionofemployees.pdf
images/stories/pdf/chs/guidance/foodfactsfoodallergens.pdf
images/stories/pdf/chs/guidance/fooddefensechecklist.pdf
http://www.fda.gov/downloads/Food/GuidanceComplianceRegulatoryInformation/GuidanceDocuments/FoodLabelingNutrition/FoodLabelingGuide/UCM265446.pdf
http://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/CFRSearch.cfm?CFRPart=101
http://www.fda.gov/Food/LabelingNutrition/FoodAllergensLabeling/GuidanceComplianceRegulatoryInformation/ucm106187.htm
http://www.fda.gov/Food/GuidanceComplianceRegulatoryInformation/GuidanceDocuments/FoodLabelingNutrition/ucm053857.htm
images/stories/pdf/chs/guidance/foodsafetyonbuffets.pdf
images/stories/pdf/chs/guidance/gloveuseinfoodoperations.pdf
images/stories/pdf/chs/guidance/goodhandwashing.pdf
images/stories/pdf/chs/guidance/guideforfsworkersinwy.pdf
images/stories/pdf/chs/guidance/yellowbook12spanish.pdf
images/stories/pdf/chs/guidance/icemachinesanitationmaintenance.pdf
images/stories/pdf/chs/guidance/indirectdrainconnections.pdf
images/stories/pdf/chs/guidance/jobaid1.pdf
images/stories/pdf/chs/guidance/preventingcrosscontamination.pdf
images/stories/pdf/chs/guidance/propercooling.pdf
images/stories/pdf/chs/guidance/properthawingmethodsforfoods.pdf
images/stories/pdf/chs/guidance/reheatingtcsfoods.pdf
images/stories/pdf/chs/guidance/service_animals_2010.pdf
images/stories/pdf/chs/guidance/takingfoodtemperatures.pdf
images/stories/pdf/chs/guidance/timeasacontrol.pdf
images/stories/pdf/chs/guidance/timetemperaturecontroloftcsfoods.pdf
images/stories/pdf/chs/wffa111016.pdf
http://wyagric.state.wy.us/images/stories/pdf/chs/bulkwaterhaulers.pdf
images/stories/pdf/chs/guidance/pestcontrolinfoodestablishments.pdf
images/stories/pdf/chs/SOPs/approvedsourcessop.xls
images/stories/pdf/chs/SOPs/barehandcontactwithreadytoeatfoodssop.xls
images/stories/pdf/chs/SOPs/cleaningsanitizingsop.xls
images/stories/pdf/chs/SOPs/coldholdingtcsfoodssop.xls
images/stories/pdf/chs/SOPs/cookingreheating.pdf
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images/stories/pdf/chs/SOPs/cookingtcsfoodssop.xls
images/stories/pdf/chs/SOPs/coolinghottcsfoodssop.xls
images/stories/pdf/chs/SOPs/coolingtcsfoods.pdf
images/stories/pdf/chs/SOPs/datemarkingtcsfoodssop.xls
images/stories/pdf/chs/SOPs/eliminatingbarehandcontacttcsfoods.pdf
images/stories/pdf/chs/SOPs/employeehealthsop.xls
images/stories/pdf/chs/SOPs/handwashingsop.xls
images/stories/pdf/chs/SOPs/holdinghotcoldtcsfoods.pdf
images/stories/pdf/chs/SOPs/hotholdingtcsfoodsop.xls
images/stories/pdf/chs/SOPs/personalhygiene.pdf
images/stories/pdf/chs/SOPs/preventioncontaminationcontaminatedequipment.xls
images/stories/pdf/chs/SOPs/prevcontaminatedequipmentsop.xls
images/stories/pdf/chs/SOPs/reheatingsop.xls
images/stories/pdf/chs/SOPs/timeusedasmicrobialbarriersop.xls
images/stories/pdf/chs/SOPs/usingcalibratingthermometers.pdf
images/stories/pdf/chs/SOPs/washinghands.pdf
images/stories/pdf/chs/posters/employeehandwashingsign.pdf
images/stories/pdf/chs/posters/handwashing.doc
images/stories/pdf/chs/posters/handwashingsinksign.pdf
images/stories/pdf/chs/posters/hotcoldholdingsign.pdf
images/stories/pdf/chs/posters/manualdishwashingsign.pdf
images/stories/pdf/chs/posters/minimalinternalcookingtemperatures.pdf
images/stories/pdf/chs/posters/minimalinternalcookingtemperaturesspanish.pdf
images/stories/pdf/chs/posters/nosmokingsign.pdf
images/stories/pdf/chs/posters/propercleaningsanitizing.pdf
images/stories/pdf/chs/posters/propercleaningsanitizingspanish.pdf
images/stories/pdf/chs/posters/propercooling.pdf
images/stories/pdf/chs/posters/propercoolingspanish.pdf
images/stories/pdf/chs/posters/properreheating.pdf
images/stories/pdf/chs/posters/properreheatingspanish.pdf
images/stories/pdf/chs/posters/safe-food-handling-temperatures-wfsc.pdf
images/stories/pdf/chs/posters/safe-food-handling-tips-wfsc.pdf
images/stories/pdf/chs/Logs/cleaningsanitizingrecord.xls
images/stories/pdf/chs/Logs/coldholding.xls
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- Cook Temp Log

- Cooking Cooling Log
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Plan Review Packet

-  Commissary Agreement
- Label Review Sheet
- Plan Review Packet

Training Available

- Farmers’ Market Food Safety Training
- Cottage Food Business Training

- Other Trainings Available through CHS
- Food Safety Fundamentals

- ServSafe

- In-house Trainings

- Temporary Food Stand Training

- HACCP at Retail

- HACCP for Small Food Processors



images/stories/pdf/chs/Logs/cooktemplog.xls
images/stories/pdf/chs/Logs/cookingcoolinglog.xls
images/stories/pdf/chs/Logs/coolingmethodtype.xls
images/stories/pdf/chs/Logs/coolingproductlog.xls
images/stories/pdf/chs/Logs/dishmachinelogchlorine.xls
images/stories/pdf/chs/Logs/dishmachineloghotwater.xls
images/stories/pdf/chs/Logs/employeehandwashtrainingrecord.pdf
images/stories/pdf/chs/Logs/foodequipmentutensilcleaninglog.xls
images/stories/pdf/chs/Logs/foodtemperaturemonitoringlog.doc
images/stories/pdf/chs/Logs/foodtemperaturemonitoringlog2.xls
images/stories/pdf/chs/Logs/hotholding.xls
images/stories/pdf/chs/Logs/receivinglog.xls
images/stories/pdf/chs/Logs/reheatinglog.xls
images/stories/pdf/chs/Logs/termometercalibration.pdf
images/stories/pdf/chs/prp/commissary agreement 12.15.doc
images/stories/pdf/chs/prp/labelreviewsheet.pdf
images/stories/pdf/chs/plan review form.pdf
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- Hand Washing Activities in Schools
- Meat Plant HACCP (cont. on next page)

*Note: These trainings may be given on an as needed basis please check the following link ( W
yoming Food Safety Coalition

) for scheduled dates or contact your local CHS Inspector. CHS also provides educational
trainings for industry and consumers by offering:

Other information

USDA And Justice for All Nondiscrimination and Civil Rights Compaint Filing Procedures
Poster

USDA Program Discrimination Complaint Form
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http://wyomingfoodsafety.org/
http://wyomingfoodsafety.org/
/images/stories/pdf/chs/ad-475-a-and-justice-for-all-poster.pdf
/images/stories/pdf/chs/ad-475-a-and-justice-for-all-poster.pdf
/images/stories/pdf/chs/usdaprogramdiscriminationcomplaintforminstructions.pdf

