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• Food Grading 

• Food Inspections 

USDA 

• Labels 

•Menus 

• Food Code 

FDA 

•Environmental 
Protection Agency 
(EPA) 

•National 
Environmental Policy 
Act (NEPA)  

Environmental 

• Sets standards and 
inspects workplaces 
for safety 

•Oversee record 
keeping of job-related 
illness or injury 

OSHA 

•Health regulations that affect 
foodservice are written by the 
state 

•Local health departments 
enforce state regulations 

•County health department 
enforces regulations in rural 
areas and small cities 

State and Local 
Regulations 

What Would You Do?  Notes (Key) 
List the appropriate regulations in each box. 
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What Would You Do?  Notes (Key) 
List the work ethic qualities.  

 

 

• Your ability to be aware of what a 
particular situation demands of you Responsibility 

• The ability to adapt willingly to changing 
circumstances Flexibility 

• You are truthful in your words and 
actions Honesty 

• Other people can count you to do what 
you say you will do Reliability 

• Effectively communicate, resolve 
conflicts, and develop negotiation skills Teamwork 

• The dedication you show to doing 
something Commitment 

• You always do work your are proud of Quality 

• You strive to do your best at all times, 
not matter what you are doing Excellence 


