
 

Food Safety and Regulatory Compliance for the Restaurant Industry 
_____________________________________________________________________________________________ 

As health departments across the state adapt to the challenges of COVID-19 disease prevention, their 
regulatory programs (e.g. consumer protection) have struggled to keep up their services. This, 
ironically, coincides with the State Health Department’s new procedures to score inspections and close 
establishments that fail an inspection - something you may have heard little about. 

More than ever, food safety and environmental hygiene are critical to the short- and long-term success 
of retail food establishments. But you cannot afford to let the health department be your only link to 
food safety resources and code-compliance. FoodSHaRC is a professional food safety company with 
the expertise to provide true partnership in food safety and regulatory compliance. 

In 2019, the Colorado Food Code changed to require at least one employee with authority to direct 
and control food preparation and service to be a food protection manager - and for good reason. 
Research by the FDA has shown that the major difference between food-borne outbreak and non-
outbreak restaurants was the presence of a Certified Food Protection Manager. 

Having a Certified Food Protection Manager on staff (better yet on every shift) is now a necessity. But 
you also want the Certified Manager to have the very best training and resources needed to reduce 
risk. The FoodSAFE program (FoodShaRC+ServSafe® Food Protection Manager course) combines 
professional teaching and training to ensure that ServSafe’s learning objectives are fully met. 

The FoodSAFE program is available online at foodsharc.com or it can be taught classroom-style at your 
establishment or other suitable off-site location - with discounted pricing depending on the number of 
attendees. The program consists of 10 lessons, 2 annexes, study notes, activities and quizzes, handouts, 
job aids, a practice test, exam, and SSOP toolkit. 

Select images showing the FoodSAFE course design appear on the back page. If you already have the 
Certified Food Protection Manager requirement met, consider exploring other food safety programs 
and resources at www.foodsharc.com or follow @foodsharc to connect on food safety, hygiene and 
regulatory compliance news and events. 
 
Your food safety partner, 

Marc Benchimol M.S., R.S., C.C.F.S., C.P.F.S. 
FoodSHaRC Inc. 
foodsharc@gmail.com 
www.foodsharc.com 
(970) 401-2261
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