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Subsection (3);

$=» [(h)—approverasquati

[tc1] (b) =S approve, as qualified, each provider; and

S=» [tB)] (c) ¢S in accordance with applicable rules made under Subsection (10). provide a

means

to authenticate:

(i) documents used in an approved food handler training program;

(i1) the identity of an approved instructor; and

(iii) an approved provider.

8) An approved food handler training program shall:

(a) provide basic instruction on the Centers for Disease Control and Prevention's top

five foodborne illness risk factors, including:

(1) _improper hot and cold holding temperatures of potentially hazardous food;

1) improper cooking temperatures of food:

(iii) dirty or contaminated utensils and equipment;

(iv) poor employee health and hygiene; and

(v) food from unsafe sources;
(b) be offered through:

(1) a trainer-led class;

(i1) the Internet; or

(iii) a combination of a trainer-led class and the Internet;

(c) maintain a system to verify a certificate of completion of an approved food handler
training program issued under Subsection (3) to the department, a local health department, and
a food service establishment; and

(d) provide to the department unrestricted access to classroom training sessions and
online course materials at any time for audit purposes.

(9) (a) A provider that provides an approved food handler training program may charge

a reasonable fee.

(b) Subiject to the approval of the department every three years, a provider may use a

certification exam that consists of questions that do not conform with the provisions of

Subsection (3)(b), if the provider:

(i) uses substantially similar questions that adequately test the student's knowledge of
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