G CONNECTICUT Department of Public Health

Environmental Health & Drinking Water Branch

Courses can only be taken once in a certification period. Any course taken as a CFl
curriculum requirement cannot be retaken or counted for contact hour credit within the
first certification cycle. Courses cannot be “saved” for another certification cycle.

e FD204 Temporary Food Establishments (18hr)
o available on FDA’s OTED LearnEd
e FD207 Plan Review (25hr)
o available on FDA’s OTED LearnEd
e FD215 Managing Retail Food Safety (17hr)
o available on FDA’s OTED LearnEd
e FD218 Risk-based Inspection Methods in Retail (25hr)
o available on FDA’s OTED LearnEd
e FD312 Special Processes at Retail (15hr)
o available on FDA’s OTED LearnEd
e FD8008W Juicing at Retail (2hr)
o available on FDA’s OTED LearnEd
e FD202W100 Conducting Acidified Food Inspections (7hr)
o available on FDA’s OTED LearnEd
e FD8005W Curing, Smoking, Drying of Meat, Poultry, Fish & Processing of Fermented
Sausage (2hr)
o available on FDA’s OTED LearnEd
e FDB8004W Reduced Oxygen Packaging at Retail (2hr)
o available on FDA’s OTED LearnEd
e FD8009W Fermentation at Retail (2hr)
o available on FDA’s OTED LearnEd
e FD112 FDA Food Code (16hr)
o available on FDA’s OTED LearnEd
e CC8001W Plumbing Controls for Commercial Food Establishments (2hr)
o available on FDA’s OTED LearnEd
e EATS 101 - Foundation Skills (Shr)
o Continuing Education, EATS 101 | Restaurant Food Safety | CDC
e EATS 102 - Skill Building (6hr)
o Continuing Education, EATS 102 | Restaurant Food Safety | CDC
e Colorado Foodborne Botulism (1hr)
o https://www.youtube.com/watch?v=vletMzQr7HI
e Introduction to Epidemiology (1hr)
o https://www.youtube.com/watch?app=desktop&v=40aQUAnA6nY
e FDA Foodborne Outbreak Response Improvement Plan webinar (1hr)
o https://www.youtube.com/watch?v=bA-cqgSo6Uil

410 Capitol Ave. Ct.gOV/dph

P.O. Box 340308
Hartford, CT 06134
(860) 509-8000



c CONNECTICUT Department of Public Health

e Environmental Assessment Quick Train (2hr)-NO LONGER ACTIVE, but will accept
past enrollment

o https://rmphtc.org/pages/eaqt/

e Applied Outbreak Investigation Training (5hr)-NO LONGER ACTIVE, but will accept
past enrollment

o https://rmphtc.org/pages/aoit/

e FDAFood Code Implementation Training (3hr)
e May 19, 2023 Food Inspector Training (6hr)
e 2023 CEHA Summer Picnic (1hr)
e 2023 NEFDOA Yankee Conference (14hr)
e 2023 CEHA Annual Meeting (1hr)
e Climate for Health Ambassador Training (1hr)
e 2024 SCSU EHTP course (16hr)
e AFDO Norovirus is Just Around the Corner (1hr)
o https://www.afdo.org/event/norovirus-season-is-just-around-the-corner-2/
e NEHAThe Ins & Outs of Norovirus (1hr)

o https://neha.zoom.us/rec/share/m5D3mgyWE_xEMY-
whS6Br3XcfEUCRcplVIkluyL4Z2E-uzdgvulLGP3foS386Uo0Z-
.SNjjurHUAycHHD3S

=  Passcode: G4p$p?"7
e NEHA Food Safety Mystery: A Story of Ghost Kitchens (1hr)
o https://www.youtube.com/watch?v=t2rGFajja6Y
e NEHA Boil Water What?!? When Good Water Goes Bad (1hr)
o https://www.youtube.com/watch?v=ocjRpbrYEEE
e NEHA Variables & Trends in Foodservice (1hr)
o https://pastertraining.zoom.us/rec/share/DfPSL7dE5b7MSkupM-SEy2C-fbA-
0LSRiaBPTZPsocgsLd5INcD1ImhaEoKaiyx5.pgdDOIXbZUYkVk6e
= Passcode - 1GZ=zyxr
e NEHA Challenges, opportunities, and improvements in Food Code Special Process
HACCP variances and waivers (1hr)
o https://pastertraining.zoom.us/rec/share/iREiTzaljWD936NMAwnALE0o8aiOH
Ocb6XWtQgscfmHefKZvOhdaSNbcF7lyNwjRfP.jn7REY7Tnw8eDRja
e DPH Hosted Epi-Ready Team Training (14hr)
e 2024 CEHA Summer Picnic (1hr)
e 2024 Yankee Conference (11hr)
e 2024 NEFDOA & FDA Retail Food Protection Seminar (15hr)
e 2025 CEHA Summer Picnic (2hr)
e 2025 FDA 2-day virtual training (16hr)
e 2025 Yankee Conference (12hr)
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Newly Approved by FPP as of 10/7/2025. All are available on FDA’s OTED LearnEd
(https://fdaoted.csodfed.com/login/render.aspx?id=defaultclp):

e FD180: Pest Controlin Food Establishments (1hr)
e FD313: Special Processes at Retail: Protein Foods (8hr)
e FD314: Special Processes at Retail: Unique Processes (4hr)
e FDB8000OW Food Packaging (4hr)
e FD8006: CUS (Custom Processing of Meats) (2hr)
e FD8007W: MOL (Molluscan Shellfish at Retail) (2hr)
e FD8012W Produce Safety Rule (5hr)
e FD8014W Juice Processing Equipment (3hr)
e FD9035W: Foodborne Illness Investigations (3hr)
o CFlcurriculum course, now approved for contact hours (after initial
certification cycle).
e (CCB8003W: Food Labeling (1hr)
e (CC8011W: Communication Skills for Regulators (2hr)
o CFlcurriculum course, now approved for contact hours (after initial
certification cycle).
e (CC8018W: Integrated Food Safety Systems (2hr)
e (CCB8020W: Investigation Principles (1hr)
e (CC8024W: Environmental Hazards (2hr)
e (CCB8025W: Professionalism (2hr)
e (C8026: Intro to Public Health Principles (1hr)
o CFlcurriculum course, now approved for contact hours (after initial
certification cycle).
e (CC8027W: Food Defense (1hr)
e (CCB8028W: Biological Hazards (1hr)
e (CC8029W: Allergens (1hr)
o CFlcurriculum course, now approved for contact hours (after initial
certification cycle).
e (CC8032W: Sanitation Practices (2hr)
e (CC8033W: HACCP (1hr)
o CFlcurriculum course, now approved for contact hours (after initial
certification cycle).
e (CCB8035W: Sampling (2hr)
e (CCB8036W: Transportation (2hr)
e (CC8037W: Jurisdiction (2hr)
e (CC8038W: Labeling (1hr)
e (CCB8039W: Laws, Regulations, Policies, and Procedures (2hr)
e (CCB8041W: Recalls (2hr)
e (CCB8042W: Traceability (1hr)
e (CC8044W: Introduction to Pest Control (3hr)
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e CC9013W: Control by Thermal Processing (1hr)
e CC9016W: Technology-Based Food Processes (2 hr)
e (CC9021W- Public Health Principles for Regulators (1hr)
e (CC9035W: An Intro to Food Security Awareness (8hr)
o CFlcurriculum course, now approved for contact hours (after initial
certification cycle).
e (CC9037W: Basics of Inspection: Beginning an Inspection (1hr)
o CFlcurriculum course, now approved for contact hours (after initial
certification cycle).
e (CC9038W: Basics of Inspection: Issues and Observations (1hr)
o - CFl curriculum course, now approved for contact hours (after initial
certification cycle).
e 1S100: Introduction to Incident Command System (2hr)
o CFlcurriculum course, now approved for contact hours (after initial
certification cycle).
e 1S5200: Basic Incident Command System for Initial Response (4hr)
o CFl curriculum course, now approved for contact hours (after initial
certification cycle).
e |S700: Anintroduction to NIMS (3hr)
o CFlcurriculum course, now approved for contact hours (after initial
certification cycle).

Newly Approved by FPP as of October 2025.
e Epi-Ready 2025 held November 5-6, 2025 (16hrs)

Newly Approved by FPP as of 10/24/2025.
e FDB8030S Self-Assessment and Verification Audit (SAVA) Series (16hr)
o Available on FDA’s OTED LearnEd Site
o https://fdaoted.csodfed.com/login/render.aspx?id=defaultclp

Newly Approved by FPP as of 12/1/2025.
e CEHA Annual Meeting held November 7, 2025 (3hr)

Newly Approved by FPP as of 12/4/2025.
e 2025 NEHA REHS & RS Exam Review Course held October 6-10, 2025 (5hr)

Newly Approved by FPP as of 12/17/2025.
e 2025 FDA Retail Food Protection Seminar held December 9-10, 2025 (4hrs per day)

Newly Approved by FPP as of 12/17/2025.
e 2026 AFDO “Basic” Boot Camp held January 14, 21, 28, 2026 (4 hrs per day)
o https://www.afdo.org/bootcamp/
e 2026 AFDO “Advanced” Boot Camp held January 15, 22, 29, 2026 (4 hrs per day)
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o https://www.afdo.org/bootcamp/#advanced

Newly Approved by FPP as of 12/17/2025.
e NEHA Have You Been Cleaning Wrong: How overlooking the cleaning step hurts the
goal of foodservice (1hr)
o https://www.youtube.com/watch?v=LcjlrTvBSQI
e NEHA Sanitization for Food Safety: Using Sanitizer Test Strips (1hr)
o Offered intermittently, must sign up through NEHA
e NEHA Rodent control foundations: Behavior, risks, and real world challenges (1hr)
o https://www.youtube.com/watch?v=2wd4QSBqgde8
e NEHA Rodent control frontiers: Monitoring technology and the science behind
smarter solutions (1hr)
o https://www.youtube.com/watch?v=vXJVsZ7gkBs
e NEHA Norovirus 101: Overview and updates for the “perfect pathogen” (1hr)
o https://www.youtube.com/watch?v=NG29PhfbHoY
e NEHA Clearing the Fog: Cleaners, Sanitizers, Disinfectants; What sets them apart?
A foodservice primer (1hr)
o https://www.youtube.com/watch?v=Wcw68VR10L8
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