
2-103.11 Person In Charge
2-201.13 Removal, Adjustment, or Retention  
 of Exclusions and Restrictions
2-301.15 Where to Wash
2-301.16 Hand Antiseptics
2-302.11 Maintenance
3-202.17 Shucked Shellfish, Packaging and  
 Identification
3-202.110 Juice, Treated
3-303.11 Ice Used as Exterior Coolant,  
 Prohibited as Ingredient
3-304.15 Gloves, Use Limitation
3-306.11 Food Display
3-306.13 Consumer Self Service Operations
3-401.13 Plant Food Cooking for Hot Holding
3-401.14 Non-Continuous Cooking of Raw  
 Animal Foods
3-402.12 Records, Creation and Retention  
 - Fish
3-404.11 Treating Juice
3-501.15 Cooling Methods
3-602.11(B)(5) Food Labels - Allergens
4-101.13 Lead, Use Limitation
4-202.12(A)(1) Clean In Place Equipment
4-203.11 Temperature Measuring Devices,  
 Food
4-203.12 Temperature Measuring Devices,  
 Ambient Air and Water
4-204.13 Dispensing Equipment,  
 Protection of Equipment and Food

DIFFERENCES BETWEEN THE 2009 FOOD CODE AND THE 1999 FOOD CODE
The 2009 Food Code is available at: 

http://www.fda.gov/Food/FoodSafety/RetailFoodProtection/FoodCode/FoodCode2009/

The following items were non-critical violations in the 1999 Food Code and are now 
critical violations in the 2009 Food Code:

4-204.110 Molluscan Shellfish Tanks
4-204.112(E) Temperature Measuring  
 Devices: warewashing machines, readable
4-204.115 Warewashing Machines  
 Temperature Measuring Devices
4-204.116 Manual Warewashing  
 Equipment, Heaters and Baskets
4-204.117 Warewashing Machines,  
 Automatic Dispensing of Detergents  
 and Sanitizers
4-301.11 Cooling, Heating and Hot  
 Holding Capacities
4-301.12 Manual Warewashing, Sink  
 Compartment Requirements
4-302.11 Utensils, Consumer Self Service
4-302.12 Food Temperature Measuring  
 Devices
4-302.14 Sanitizing Solutions, Testing  
 Devices
4-501.17 Warewashing Equipment,  
 Cleaning Agents
4-501.19 Manual Warewashing  
 Equipment, Wash Solution Temperature
4-501.110 Mechanical Warewashing  
 Equipment, Wash Solution Temperature
4-501.112 Mechanical Warewashing 
Equipment, Hot Water Sanitization  
 Temperature
4-501.116 Warewashing Equipment,  
 Determining Chemical Sanitizer  
 Concentration

The following items were 
critical violations in the 
1999 Food Code and are 
now non-critical violations 
in the 2009 Food Code:
2-401.11 Eating, Drinking or Using  
 Tobacco
2-401.12 Discharges from the Eyes, Nose  
 and Mouth
3-401.12 Microwave Cooking
5-203.12 Toilets and Urinals
6-501.111(A)(B)(D) Controlling Pests

4-502.11(B) Good Repair and Calibration -  
 thermometers
5-102.13 Sampling, water
5-103.12 Pressure, water
5-104.11 System, water
5-104.12 Alternative Water Supply
5-202.12(A) Handwashing Sink - 100F
5-202.14 Backflow Prevention Device,  
 Design Standard
5-205.11 Using a Handwashing Sink
5-205.13 Scheduling Inspection and  
 Service for a Water System Device
5-301.11(A) Approved: mobile unit water  
 tank
5-302.16(A) Hose, Construction and  
 Identification
5-303.11 Filter, Compressed Air
5-304.14 Tank, Pump, and Hoses, Dedication
5-402.11(A) Backflow Prevention
5-402.14 Removing Mobile Food  
 Establishment Wastes
6-301.11 Handwashing Cleanser, Availability
6-301.12 Hand Drying Provision
6-302.11 Toilet Tissue, Availability
6-404.11 Segregation and Location
8-201.11 When Plans Are Required
8-201.14 Contents of a HACCP Plan
8-301.11 Prerequisite for Operation
8-404.11 Ceasing Operations and Reporting
8-405.11 Timely Correction

2-103.11 Person in Charge
2-301.15 Where to Wash
3-303.11 Ice Used as Exterior Coolant,  
 Prohibited as Ingredient
3-306.11 Food Display
3-501.15 Cooling Methods
4-202.12 Clean in Place Equipment
4-203.11 Temperature Measuring  
 Device, Food
4-204.112 Temperature Measuring  
 Devices: warewashing machines,  
 readable
4-301.11 Cooling, Heating and Hot  
 Holding Capacities

Based on a study of 2012 food code violations, the most commonly- 
cited non-critical violations that will become critical violations 
once the 2009 Food Code is adopted include:

4-301.12 Manual Warewashing Sink  
 Compartment Requirements
4-302.14 Sanitizing Solutions, Testing  
 Devices
4-501.17 Warewashing Equipment,  
 Cleaning Agents
4-501.112 Mechanical Warewashing  
 Equipment, Hot Water Sanitization  
 Temperature
5-202.12 Handwashing Sink
5-205.11 Using a Handwashing Sink
6-301.11 Handwashing Cleanser,  
 Availability
6-301.12 Hand Drying Provision
8-201.11 When Plans are Required

Information compiled by:
Columbia/Boone County 
Public Health & Human  
Services - Environmental 
Public Health Unit
573-874-7346
EPH@gocolumbiamo.com 



In November 2012, the Columbia City Council approved 
an ordinance requiring anyone who serves or sells  
alcohol in the City of Columbia to have a server certificate.

if you...

you need to get a Server CertifiCate from  
Columbia/Boone County Public Health and Human  
Services before January 1, 2014.

For more  
information, talk 
to your manager  

or call Public 
Health and Human 
Services at  

573-874-7346.

Program goalS:

Reduced liability for servers and businesses

Decreased underage drinking and binge drinking

Fewer alcohol related accidents, including  
nighttime DWI crashes

Less crime, including property damage, assault and 
sexual assault

Serve
Sell

alcohol at a bar or
restaurant, or

alcohol at a cash 
register

how 
to get 
your CertifiCate:
You must complete a responsible beverage server 
training program that’s approved by the City. The 
free, online State of Missouri Alcohol Responsibility  
Training (SMART) is approved and found at 
http://wellness.missouri.edu/SMART
If your employer requires a certain type of 
training, make sure to ask if it is approved.

After you’ve completed an approved training, 
bring proof of completion to Public Health 
and Human Services at 1005 West Worley 
to fill out an application and pay the server 
certificate fee. The fee is $5 for each new 
or renewed server certificate and $5 for 
each duplicate server certificate. If you 
get the server certificate at the same 
time as your food handler permit, the 
server certificate is free. Food handler 
permits are $15.

Server certificates are good for three 
years. You must apply for your 
server certificate within 12 months 
after you complete the training.
















