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Routine UAA food service operations are subject to inspection by Municipality of 
Inspections Anchorage’s Sanitarians and/or  EHS/RMS.   EHS/RMS may conduct 

routine inspections of all food service units operated by the University or 
operated on University property and will respond to food sanitation 
complaints, regardless of their source. The minimum standards 
acceptable for food unit operations are those described in Municipality of 
Anchorage regulations. Results of inspections will be discussed with the 
food service manager or other appropriate supervisory personnel, 
followed by a written report to appropriate staff. 

 
Inspection The recommendations resulting from inspections will be provided to the 
Recommendations Housing Officer who may consult with EHS/RMS regarding resolution. 
 The decision to discontinue an operation until corrections can be made is 

the prerogative of the Vice Chancellor for Administrative Services. 
Appeals of a specific decision should be addressed to that office. 

 
Special  Food service provided for special occasions and activities must be 
Occasions approved by EHS/RMS 

(http://www.uaa.alaska.edu/EHSRMS/ehspersonnel.cfm). Promotional 
materials for the event should not be released until EHS/RMS advises the 
sponsoring unit of food sanitation standards and grants approval for the 
intended food sale or service. This approval requirement does not apply 
to events that are catered by UAA Food Service or contracted and 
licensed food vendors.  

 
 The minimum standard acceptable for occasional or periodic food service 

on the campus will be that described in regulations issued and 
administered by the Municipality of Anchorage for temporary food 
service establishments.  The municipality provides training at a nominal 
cost.  Arrangements can be made by calling 907-343-4200. 

 
Bake Sales Bake sales that do not sell potentially hazardous foods and are restricted 

to dried baked goods (no cream pies), commercially packaged/non-
perishable foods, and intact fruit do not usually require a permit. 
Potentially hazardous foods include items that spoil quickly without 

http://www.uaa.alaska.edu/EHSRMS/ehspersonnel.cfm
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refrigeration or other preservation techniques. Animal products that are 
obtained from non-commercial sources cannot be sold or served to the 
public. Contact EHS/RMS at 
http://www.uaa.alaska.edu/EHSRMS/ehspersonnel.cfm if you need 
assistance with determining the need for a special food service permit. 

 
Office Parties Office parties are not open to the public, therefore permits are not 

required.  Departments are advised to take reasonable precautions with 
food sanitation during these events.  Keep hot food hot and cold food 
cold (over 140°F or under 40°F). 

 
Charitable and While small club activities that are not open to the public generally do 
Public Events not require permits, proper food handling techniques should still be 

followed. As soon as an event is open to the public, sanitation regulations 
apply. “Open to the public” can best be described by asking this question: 
Can anyone outside of the small group, department, club, or can other 
significant numbers of University employees, students and guests be 
served food at the event? If the answer is yes, a permit is required. 
Technical circumvention of this rule is not permitted and the objective 
here is to limit or restrict the number of people who might potentially be 
exposed to food borne diseases. Even if the event is a charitable activity, 
a permit is still required.  In addition, adequate sanitation facilities should 
be available in terms of handwashing stations and toilets for both 
employees and participants. 

 
 Food served at these activities, with the exceptions noted under Bake 

Sales, must be obtained from inspected commercial sources and prepared 
in licensed and inspected facilities.  Foods prepared in residential 
kitchens such as chili and spaghetti are prohibited from serving to the 
public, but may be served to small private affairs as long as good 
sanitation is maintained.  

 
Public Picnics Several times a year, UAA may sponsor large picnics which are open to 

the public and these are also subject to sanitation regulations. For the 
most part, these are allowed after the sponsoring group obtains a permit 

http://www.uaa.alaska.edu/EHSRMS/ehspersonnel.cfm
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and receives basic food sanitation training. Again, food must be obtained 
from commercial and inspected sources and home made items with the 
exception of dried baked goods are prohibited. Barbequing and serving of 
inspected meat is allowed at these picnics as long as the conditions of the 
permit and food sanitation are met. 

  
Wild Game Wild game and fermented meats (moose, beaver, bear, fowl and their 

eggs, caribou, bison, marine mammals, etc.) are prohibited from serving 
to the public. While these foods are an important cultural aspect of many 
Alaskans, they are also a significant source of food borne illnesses in 
Alaska. Therefore, they can only be served at non-public events 
(relatively small and invitation only). Commercial and inspected sources 
of some of these foods like caribou and bison are available and are 
allowed to be served to the public. 

  
Assistance EHS/RMS (http://www.uaa.alaska.edu/EHSRMS/ehspersonnel.cfm) is 

available in a consulting or training role to any department of the 
University upon request within the general subject area of food 
sanitation.  

http://www.uaa.alaska.edu/EHSRMS/ehspersonnel.cfm

