
Food for Thought

Now that the Wyoming Food Freedom 
Act has been signed into law, there 

are some items ALL licensed and inspected 
food establishments need to be aware of.
This Act allows for the sale and consumption 
of homemade foods and encourages the 
expansion of agricultural sales by farmers 
markets, ranches, farms and home based 
producers and accessibility to the informed 
end consumer. 

The products allowed by this Act are:
•	 ONLY for home consumption 
•	 ONLY occur in 

Wyoming
•	 NOT involve 

interstate commerce 

Know	where	your	food	is	
coming	from

The only products 
allowed to be used in a 

licensed and inspected food 
establishment from farmers markets are 
produce that is still in its raw, unprocessed 
state.  No	other	foods from a farmers market 
or from farms and ranches are allowed in a 
licensed and inspected food establishment 
UNLESS it comes from a licensed and 
inspected food establishment.  

Consumer Health Services (CHS) 
inspectors or local health department 

inspectors will be looking closely at all foods 
used in your establishments to make sure 
they are all from an approved source.

Poultry	and	poultry	products	

Poultry and poultry products processed 
for farmers markets may or may not be 

approved.  If you desire to purchase poultry 
from a farmers market and want to use it in 
your establishment, you will need to find out 
if it is processed in an inspected facility and 
meets the labeling requirements of Consumer 
Health Services.  

You may contact your CHS inspector 
to get the labeling requirements for 

poultry and the names of inspected poultry 
processing facilities or you may contact our 

Cheyenne office 
at 307 777-7211.

meat	
products

Any meat 
products 

sold at a farmers 
market or from 
farms and 

ranches are required to be slaughtered and 
processed in a Wyoming State inspected or 
federally inspected meat plant.  All meat 
packaging is required to have the proper 
labeling including an inspection stamp from 
Wyoming or a federal plant. Again, if you 
have questions, contact your CHS inspector 
or the Cheyenne office. 

 Wyoming	inspected	meat	
products	can	only	be																																													

sold	and	used	in	Wyoming.

Wyoming Food Freedom Act
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Feral	Pigs	and	
	Non-amenable	Meat	
Species	must	have	
mark	of	inspection

More restaurants want to 
offer exotic meat choices 

on their menu. The same applies 
to these types of meat products 
as any other. USDA does require 
inspection of feral pigs. They 
must be brought to a meat plant 
that can conduct ante mortem 
and post mortem inspection. 
These products require the mark 
of inspection.

Also in Wyoming any exotic 
meat must have the mark 

of inspection. This includes 
bison, wild game and other non-
amendable species by USDA, 
other meats are rabbit, llamas, 
alpaca, yak, etc. There have 
been issues in Wyoming that 
these types of meat especially 
wild game maybe processed in 
another state in a federal plant 
but the plant does not choose to 
pay for the voluntary inspection 
therefore does not bear an 
inspection legend. This product 
then cannot be sold or served in 
Wyoming, Wyoming Food Rule 
2012 Chapter 3, Section 4, (c). 

Focus on:     False	Reading	
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Sanitizer testing seems to be a simple 
enough task.  Frankly speaking, how 

difficult is it to pull the test strip out of 
the package, stick it in the sanitizing 
solution in the 3 compartment sink or 
sanitizer bucket and compare the color 
of the strip to the manufacturer’s color 
chart?  Well, assuming that you can 
get food workers to actually perform 
this simple task when needed, there is 

another 
layer of 
complication 
to this 
seemingly 
mindless 
duty.

At the National Environmental 
Health Association Conference in 

Las Vegas this past July, Jared Apodaca 
(Senior Territory Representative, Ecolab) 
discussed the true science to sanitizer 
testing that can result in false reading if 
done incorrectly.

Some common mistakes in sanitizer 
testing, resulting in falsely high 

readings:
•	 Swishing the test strip
•	 Excessively hot water
•	 Leaving the test strip in for too 

long.

In addition, an excessively high chlorine 
concentration often results in a false 

negative test.  The strip turns completely 
white, called “flashing.”  This causes 
workers to add additional chlorine, 
increasing the concentration even more, 
but it still does not show up on the test 
strip.  

The best way to test QUATS sanitizer:
•	 Mix solution according to 

manufacturer’s instructions
•	 Let any foam settle-ensure water 

temperature is 65-70° F before 
testing

•	  Dip test strip into the solution, 
holding for 10 seconds –DO 
NOT SWISH

•	 Compare immediately to the 
color chart on the test strip 
package.

Proper concentration 200-400 ppm

Chlorine sanitizer testing:
•	 Mix solution using 

manufacturer’s instructions 
(water temperature should be 
50-120°F)

•	 Dip the test strip into the 
solution, and pull it out 
immediately.  Holding it in the 
solution for too long can “attract” 
the bleach and result in a false 
negative reading or “flashing.”

•	 Compare immediately with 
the color chart on the test strip 
package.

The solution should not smell like 
chlorine (signifies the solution is too 
concentrated)
Proper concentration 50-200 ppm

So no swishing and no lingering in the 
sanitizer solution for too long.  Simple 

dipping is 
the way to go 
for accurate 
sanitizer 
testing.

(This is an example of a stamp of insepection. The one 

for Wyoming will vary with establishments.)



Contact Consumer Health Services or 
the local health inspector in your area 
for upcoming ServSafe, Food Safety 
Fundamentals, Retail & Food Service HACCP 
and HACCP for Food Processor classes held 
in your area or call 307-777-7211.

 http://wyomingfoodsafety.org/classes/

Who Should Attend?
Food Establishments/Caterers   
Emergency Management Agencies   
Public Health Departments   
Farmers/Ranchers          General Public              
Cty. Commissioners       Veterinarians
State/Fed Agencies         Bankers
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WDA COMPLAINT 
LINE...
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FOOD	SAFETY	
TRAININGS

employee HeAltH policy guidAnce: 
decision tree For mAnAgers

     Wyoming Food Safety Coalition   
              
               wyomingfoodsafety.org

Temperatures to keep your food safe:

Minimum cooking temperatures:
•	 Poultry	and	Stuffed	Meat	Products	-	165°	F	(74°	C)	-	15	seconds
•	 Ground	Beef	and	Pork	-	155°	F	(68°	C)	-	15	seconds
•	 Pork,	Beef	and	Lamb	-	145°	F	(63°	C)	-	15	seconds
•	 Eggs	-	145°		-	155°	F	(63°	-	68°	C)
•	 Store	cold	foods	at	41°	F	(5°	C)	or	colder
•	 Store	hot	foods	at	135°	F	(57.2°	C)	or	hotter

Temperature Danger Zone 41° F (5° C) - 135° F (57.2° C)

Certified	Pool	
Operator	Training

May	5-6,	2015
Laramie Rec Center - Laramie, WY

May	19-20,	2015
Casper College - Casper, WY

Register and get information about classes at:
cpowyoming.com
Instructor: Pat Kirk

307-680-7649 (SWIM)

By calling 888-413-0114, callers 
have the opportunity to voice their 
concerns or complaints.  Upon 
dialing the number, callers will 
reach a recorded message.  The 
caller should leave his/her name, 
contact information and a detailed 
message regarding their concern.  
The call will be returned by an 
employee dealing with the nature 
of the complaint.  Anonymous 
complaints are also accepted.
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A food borne illness outbreak or 
food recall can be devastating to 

a food establishment if they are not 
prepared.  In order to help industry 
understand the process better, the 
National Environmental Health 
Association (NEHA) developed a 
workshop entitled “Industry Food borne 
Illness Investigations Training and Recall 
Response” (IFIIT-RR)
This course, in cooperation with FDA 
is being conducted in venues across the 
country, most recently at the NEHA 
pre-conference in Las Vegas, NV.  Over 
30 industry members learned about 
“triggers” signaling a potential outbreak 
situation, health department activities 
during an investigation, control measures 

and best practices to stop an outbreak 
and prevent future occurrences.

Food safety directors and chefs 
from various industry segments 

were given tools and recordkeeping 
documents to help them respond to a 
food borne illness event more effectively, 
communicate with customers and media 
and work more cooperatively with 
various parties (internally and externally) 
through a food related crisis.  An 
interactive FDA – Food Defense exercise 
(FREE-B) walked participants through a 
mock Food Recall, where teams worked 
their skills in responding to a recall, and 
discussed components for building or 
strengthening an existing Recall plan.

FDA, state and local regulators also 
shared their perspectives and valuable 
insights into the process. Kim Foley 
(MA Food Protection Asst. Director) 
stated, “Food borne illness is an ongoing 
problem for everyone, and industry 
especially has the burden both from a 
resource perspective and financially…
when it occurs.”

NEHA will be recording the IFIIT-RR 
workshop later this year and make 

it accessible from their website in early 
2015.  This will provide a convenient 
opportunity to learn about the outbreak 
investigation process, protecting your 
customers and your business at the same 
time.   www.neha.org

OUTBREAK	INVESTIGATION


