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PREFACE

WHY IS THERE A FOOD CODE?

Foodborneillnessin the United States is amajor cause of personal distress, preventable death, and avoidable
economic burden. Ithas been estimated that foodborne diseases cause approximately 48 million illnesses,
128,000 hospitalizations,and 3,000 deaths each year.

Epidemiological outbreak data repeatedly identify five major risk factors related to EMPLOYEE behaviors and
preparation practices in retail and FOOD SERVICE ESTABLISHMENTS as contributing to foodborneillness:

Improper holding temperatures,

Inadequate cooking of FooDS, such as undercooking EGGS,
Contaminated EQUIPMENT,

Foob from unsafe sources, and

e Poorpersonal hygiene

The Foob Code addresses controls for risk factors and further establishes five key public health interventions
to protect CONSUMER health. Specifically, these interventionsare: demonstration of knowledge, EMPLOYEE
health controls, controlling hands as a vehicle of contamination, time and temperature parameters for
controlling pathogens, and the cONSUMER advisory. The firsttwo interventions are found in Chapter 2 and
the lastthree in Chapter 3.

WHO IS RESPONSIBLEFORFOOD SAFETY?

It is ashared responsibility of the FooD industry and the government to ensure that Foob provided to the
CONSUMERis safe and does notbecome avehicleinadisease outbreak or in the transmission of
communicable disease. This shared responsibility extends to ensuring that CONSUMER expectations are met
and that FOOD in unADULTERATED, prepared in a clean environment, and honestly presented.

Accordingly, the provisions of the Foob Code provide a system of prevention and overlapping safeguards
designed to minimize foodborne illness, as well as ensure EMPLOYEE health, industry manager knowledge,
safe FOOD, nontoxic and cleanable EQUIPMENT, and acceptable levels of SANITATION on FOOD ESTABLISHMENT
PREMISES; and promote fair dealings with the CONSUMER.

WHAT ARE UNIFORM STANDARDS?

The Foop Code provides well-written, scientifically sound and up-to-date standards that are recognized as an
advantage by industry and governmental officials. Industry conformance with acceptable procedures is
much more likely where regulatory officials “speak with one voice” about what is required to protect the
public health, why itis important, and which alternatives for compliance may be accepted. Itis useful to
business in thatit provides accepted standards that can be applied in training and quality assurance
programs.

INFORMATION TO ASSIST THE USER

CHAPTER THROUGH SUBPARAGRAPH:

Foop Code provisionsaddress essentially fourareas: personnel (Chapter 2), food (Chapter 3),
equipment/facilities/supplies (Chapter 4, 5, 6, 7), and compliance and enforcement (Chapter 8). The
structural nomenclature of the documentis as follows:

Chapter 9

Part 9-1

Subpart 9-101

Section (§) 9-101.11
Paragraph (1) 9-101.11(A)
Subparagraph 9-101.11(A)(1)
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INFORMATION IN ITALICS:
Portions of some sections are writtenin italics. The provisionsare notrequirements, butare provided to
convey relevantinformation about specific exceptions and alternative means for compliance.

CRITICAL,NONCRITICAL,AND POTENTIALLY-CRITICAL ITEM

Requirements contained in the Foop Code are presented as beingin one of three categories of importance:
CRITICAL ITEMS; POTENTIALLY-CRITICAL ITEMS (i.e., those that may or may not be critical; depending on the
circumstances); and NONCRITICAL ITEMS.

A bold, superscripted letter P after a tagline (which is the language immediately following a section number
that introduces the subject of the section) indicates thatall of the provisions within that section are CRITICAL
unless otherwiseindicated, as follows:

Any provisions that are POTENTIALLY-CRITICAL ITEMS are followed by the bold, superscripted letter Pf. Any
unmarked provisions within asection thathas abold, superscripted letter P tagline are CRITICALITEMS. All
provisions following a tagline thatis not marked with a® are NONCRITICAL ITEMS.

DEFINED WORDSIN CAPS:

Defined words and terms are capitalized in the text of the Foob Code chapters to alert the reader to the fact
that there is a specific meaning assigned to those words and terms and that the meaningofa provisionisto
be interpreted in the defined context. A concerted effort was also made to capitalize all forms and
combinations of those defined words and terms that were intended to carry the weight of the definition.

IDAHO CHANGES TO THE FOOD CODE:

Additions, modifications and deletions added by the State of Idaho are preceded by the letters IDAPA and the
section numbers from the Idaho Administrative Rules 16.02.19 — FOOD SAFETY AND SANITATION STANDARDS FOR
FooD ESTABLISHMENTS (THE IDAHO FooD CODE).
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IDAPA 16.02.19

000. LEGALAUTHORITY

The State of Idaho Board of Health and Welfare is authorized under Sections 37-121 and 39-1603,
Idaho Code, to adopt rules for the regulation of FOOD ESTABLISHMENTS to protect public health.

TITLE, SCOPE AND APPLICABILITY

001.

01.

02.

03.

04.

Title. Thetitle of this chapteris IDAPA 16.02.19, “FOOD SAFETY AND SANITATION STANDARDS FOR
FooD ESTABLISHMENTS,” and may also be known as the “IbaHO Foop CoDE.”

Scope. The purpose of theserules is to establish standards for the provision of safe,
UNADULTERATED and honestly presented FooD for consumption by the public. Theserules
provide requirements forlicensing, inspections, review of plans, EMPLOYEE RESTRICTION, and
LICENSE suspensions for FOOD ESTABLISHMENTS and FOOD PROCESSING PLANTS. Alsoincluded are
definitions and set standards for management, personnel, FOOD operations, EQUIPMENT and
facilities.

These Rules Applyto Food Establishments. Foop ESTABLISHMENTS as defined in Section 39-
1602, Idaho Code, mustfollow theserules. Those facilities include butare notlimited to the
following;

a. Restaurants, catering facilities, taverns, kiosks, vending facilities, commissaries,
cafeterias, mobile FooD facilities, TEMPORARY FOOD FACILITIES; and

b. Schools, senior centers, hospitals, residential care and treatment facilities, nursing
homes, correctional facilities, camps, FooD banks, and church facilities; and

C. Retail markets, MEAT, FisH, delicatessen, bakery and supermarkets, convenience stores,
health FooD stores, and neighborhood markets; and

d. Foob, water and BEVERAGE processing and bottling facilities that manufacture, process
and distribute FooD, water and BEVERAGES within the state of Idaho, and are not
inspected for FooD safety by a federal agency.

These Rules Do Not Apply to These Establishments. These rules do notapply to the
following establishments as exempted in Idaho Code.

a. AGRICULTURAL MARKETS as exempted in Section 39-1602, Idaho Code.

b. Bed-and-breakfast operations that prepare and offer FooD for breakfastonly to guests.
The number of guest beds mustnotexceed ten (10) beds as defined in Section 39-1602,
Idaho Code.

C. Day care facilities regulated by Sections 39-1101 through 39-1119, Idaho Code.

d. LICENSED outfitters and guides regulated by Sections 36-2101 through 36-2119, Idaho
Code.

e. LOW-RISK FOOD ESTABLISHMENTS, as exempted in Section 39-1602, Idaho Code, which offer
only non-TIME /TEMPERATURE CONTROL FOR SAFETY (NON-T'CS) FOODS.

f. FARMERS MARKET vendors and ROADSIDE STANDS that only offer or sell NON-
TIME /TEMPERATURE CONTROL FOR SAFETY (NON-TCS) FOODS or COTTAGE FOODS.

g. Non-profit charitable, fraternal, or benevolent organizations that do not prepare or
serve FOOD on a regular basis as exempted in Section 39-1602, Idaho Code. Foop is not
considered to be served on a regular basis ifitis notserved for more than five (5)
consecutive days on no more than three (3) occasions per year for Foobs which are not
TIME /TEMPERATURE CONTROL FOR SAFETY FOODS. Forall other FooDp, itmustnotbe served
more than one (1) meal per week.

h. Private homes where FooD is prepared or served for family consumption or receives
catered orhome-delivered FooD as exempted by Section 39-1602, Idaho Code.
9



i CoTTAGE FooD OPERATIONS, when the consumeris informed and mustbe provided
contactinformation for the COTTAGE FOOD OPERATIONS as follows:

1. Byaclearly legiblelabel on the product PACKAGING; ora clearly visible
placard at the sales orservicelocation thatalso states:

2. TheFooD was prepared ina home Kkitchen that is not subject to regulation
and inspection by the REGULATORY AUTHORITY; and

3. TheFrooD may containallergens.

05. How toUse this Chapter of Rules. Therules in this chapter are modifications, additions or
deletions made to the federal publication incorporated by reference in Section 004 of these
rules. Inorder to follow theserules, that publicationisrequired. (Note: thatpublicationis
incorporated in this document). Changes to those standards are listed in this chapter of rules
by listing which section of the publication isbeing modified at the beginning of each section of
rule.

002. WRITTEN INTERPRETATIONS

In accordance with Section 67-5201(19)(b)(iv), Idaho Code, the DEPARTMENT has no written
interpretations that apply to rules of this chapter.

003. ADMINISTRATIVEAPPEALS AND CONTESTED CASES

004.

01. Administrative Appeals. Administrative appeals including compliance conferences are
handled by the REGULATORY AUTHORITY. See Sections 860 and 861 of these rules for compliance
and revocationissues.

02. Contested Cases. DEPARTMENT contested cases and appeals are governed by provisionsin
IDAPA 16.05.03, “Rules Governing Contested Case Proceedings and Declaratory Rulings.”

INCORPORATION BY REFERENCE

The DEPARTMENT is adopting by reference the “Foop Code 2013 Recommendations of the United
States Public Health Service, Food and Drug Administration,” Publication PB2013-110462. A
certified copy of this publication may be reviewed at the main office of the DEPARTMENT of Health and
Welfare. Itis also available online at:

www.fda.gov /Food /GuidanceRegulation /Retail FoodProtection /FoodCode /ucm374275.htm.

This publication is being adopted with modifications and additions as follows:

01. Chapter1,Purposeand Definitions. Additions and modifications have been made to this
chapter. See Sections 100-199 for these rules.

02. Chapter 2, Management and Personnel. Modifications have been made to this chapter. See
sections 200-299 of these rules.

03. Chapter 3,Food. Modificationshave been made to this chapter. See sections 300-399 of
theserules.

04. Chapter4, Equipment, Utensils, and Linens. This chapter has been adopted with no
modifications.

05. Chapter 5, Water, Plumbingand Waste. This chapter has been adopted with no
modifications.

06. Chapter 6, PhysicalFacilities. Modificationshave been made to this chapter. See sections
600-699 of theserules.

07. Chapter 7,Poisonous or Toxic Materials. Modifications have been made to this chapter.
See sections 700-799 of these rules.

08. Chapter 8, Compliance and Enforcement. Modifications have been made to this chapter.
See sections 800-899 of these rules.

09. Annexes1through?7 are excluded. These sections have notbeen adopted.
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005.

006.

007.
050.

051.

OFFICE - OFFICE HOURS - MAILING ADDRESS - STREET ADDRESS - INTERNET WEBSITE

01.

02.

03.

04.
05.

Office Hours. Office hours are 8 a.m. to 5 p.m., Mountain Time, Monday through Friday,
except holidays designated by the State of Idaho.

Mailing Address. The mailingaddress for the business office is Idaho Department of Health
and Welfare, Food Protection Program, P.0. Box 83720, Boise, ID 83720-0036.

Street Address. The business office of the I[daho Department of Health and Welfare is located
at 450 West State Street, Boise, Idaho 83702.

Telephone. (208) 334-5500.

Internet Website. http://www.healthandwelfare.idaho.gov.

CONFIDENTIALITY OF RECORDS AND PUBLIC RECORDS REQUESTS. Any disclosure of
information obtained by the DEPARTMENT is subject to the restrictions in Title 74, Chapter 1, Idaho
Code. Restrictions contained in Section 39-610, Idaho Code, and the Idaho Department of Health
and Welfare Rules, IDAPA 16.05.01, “Use and Disclosure of Department Records,” mustbe followed.

01.

02.

03.

04.

Contested Hearingand Appeal Records. Allcontested case hearings are open to the public,
unless ordered closed at the discretion of the hearing officer based on compelling
circumstances. A party to a hearing must maintain confidentiality of discussions that warrant
closing the hearingto the public.

Inspection Report. A completed inspectionreportis apublic documentand is available for
public disclosure to any PERSON who requests the report as provided in Idaho’s Public Records
Law, Title 74, Chapter 1, Idaho Code.

Medical Records. Medical information given to the DEPARTMENT or REGULATORY AUTHORITY will
be confidential and mustfollow IDAPA 16.05.01 “Use and Disclosure of Department Records.”

Plans and Specifications. Plans and specifications submitted to the REGULATORY AUTHORITY as
required in Chapter 8 ofthe 2013 Foob Code referenced in Section 004 of these rules, mustbe
treated as confidential or trade secretinformation under Section 74-107, Idaho Code.

- 049. (RESERVED)

TRAININGAND INFORMATIONAL MATERIALS. The DEPARTMENT is authorized under Section 56-
1007, Idaho Code, to establish areasonable charge for trainingand informational materials thatare
provided to the public.

-099. (RESERVED)
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CHAPTER 1 - PURPOSE AND DEFINITIONS

PARTS
1-1 TITLE, INTENT, SCOPE
1-2 DEFINITIONS

1-1 TITLE, INTENT, SCOPE

SUBPARTS 1-101 Title
1-102 Intent
1-103 Scope

IDAPA 16.02.19.100 PURPOSESAND DEFINITIONS
Section 100-199 will be used for modifications and additions to Chapter 1 of the 2013 Food Code as
referenced in Section 004 of these rules.

IDAPA16.02.19.110 DEFINITIONSAND ABBREVIATIONS -- A THROUGHK.
The definitions defined in this section are modifications or additions to the definitions and terms provided in
the 2013 Food Code.

TITLE

1-101.10 FOOD CODE
These provisions shall be known as the Food Code, hereinafter referred to as “this Code.”

INTENT

1-102.10 FOOD SAFETY,ILLNESSPREVENTION,AND HONEST PRESENTATION
The purpose of the Code is to safeguard public health and provide to CONSUMERS FOOD that is safe,
UNADULTERATED, and honestly presented.

SCOPE

1-103.10 STATEMENT

This Code establishes definitions; sets standards for management and personnel, FOOD operations, and
EQUIPMENT and facilities; and provides for FOOD ESTABLISHMENT plan review, PERMIT issuance, inspection,
EMPLOYEE RESTRICTION, and PERMIT suspension.

1-2 DEFINITIONS
SUBPARTS 1-201 Applicability and Terms Defined

APPLICABILITY AND TERMS DEFINED

1-201.10 STATEMENT OF APPLICATION AND LISTING OF TERMS

(A) Thefollowingdefinitionsapply in the interpretation and application of this Code. The definitionsshown
as IDAPA 16.02.19.110 and IDAPA 16.02.19.111 are modifications or additions to the definitionsin 2013
Food Code.

(B) Terms Defined. As usedinthis Code, each of the terms listed in 1-201.10(B) shall have the meaning
stated below.
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ACCREDITED PROGRAM

1) “AccrEDITED PROGRAM" means a FOOD protection manager certification program thathas been
evaluated and listed by an accrediting agency as conforming to national standards for
organizations that certify individuals.

2) "AccreDITED PROGRAM" refers to the certification process and is a designation based upon an
independent evaluation of factors such as the sponsor's mission; organizational structure; staff
resources; revenue sources; policies; public information regarding program scope, eligibility
requirements, re-certification, discipline and grievance procedures; and test developmentand
administration.

3) "AccreDITED PROGRAM" does notrefer to training functions or educational programs.

ADDITIVE
1) "Foob ADDITIVE" has the meaning stated in the Federal Foop, Drug, and Cosmetic act, §201(s)
and 21 CFR 170.3(e).
2) "CoLoRADDITIVE" has the meaning stated in the Federal Foop, Drug, and Cosmetic Act, §201(t)
and 21 CFR70.3(f).

ADULTERATED
1) "ADULTERATED" has the meaningstated in the Federal Foop, Drug, and Cosmetic Act, § 402.

AGRICULTURAL MARKET - IDAPA16.02.19.110.01
1) Any venue where fixed or mobile retail FOOD ESTABLISHMENT can engage in the sale of raw or
fresh fruits, vegetables and nuts in the shell. Itmay also include the sale of factory SEALED non-
TIME /TEMPERATURE CONTROL FOR SAFETY FOODS. AGRICULTURAL MARKET means the same as “FARMERS
MARKET” Or “ROADSIDE STAND.”

APPROVED
1) "APPROVED" means acceptable to the REGULATORY AUTHORITY based on a determination of
conformity with principles, practices, and generally recognized standards that protect public
health.

ASYMPTOMATIC

1) "AsyMPTOMATIC" means without obvious symptoms; notshowing or producingindicationsofa
disease or other medical condition, such as an individual infected with a pathogen but not
exhibiting or producing any signs or symptoms of vomiting, diarrhea, or jaundice.

2) "AsympTOMATIC" includes not showing symptoms because symptoms have resolved or subsided,
or because symptoms never manifested.

dw
1) "aw" means water activity which is ameasure of the free moisturein a Foop, is the quotient of
the water vapor pressure of the substance divided by the vapor pressure of pure water at the
same temperature, and is indicated by the symbol Aw.

BALUT
1) "BALUT" means an embryo inside a fertile EGG that has been incubated for a period sufficient for
the embryo to reach a specific state of development after which itis removed from incubation
before hatching.

BEVERAGE
1) "BEVERAGE" means aliquid for drinking, including water.

BoARD - IDAPA16.02.19.110.02
1) The State of Idaho Board of Health and Welfare as established in Section 56-1005, Idaho Code.

BOTTLED DRINKING WATER
1) "BoTTLED DRINKING WATER" means water that is SEALED in bottles, packages, or other containers
and offered for sale for human consumption, including bottled mineral water.
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CERTIFICATION NUMBER (NATIONAL SHELLFISH SANITATION PROGRAM)
1) "CERTIFICATION NUMBER" means a unique combination ofletters and numbers assigned by a
shellfish CONTROL AUTHORITY to a MOLLUSCAN SHELLFISH DEALER according to the provisions of the
National Shellfish Sanitation Program.

CFR

1) "CFR" means CODE OF FEDERALREGULATIONS. Citations inthe Code to the CFR refer sequentially to
the Title, Part, and Section numbers, such as 40 CFR 180.194 refers to Title 40, Part 180, and
Section 194.

2) "Code of Federal Regulations" means the compilation of the general and permanent rules
published in the Federal Register by the executive departments and agencies of the federal
government which:

a) Ispublished annually by the U.S. Government Printing Office;
b) Contains FDArulesin21CFR, USDArulesin7 CFRand 9 CFR, EPArules in 40 CFR, and
Wildlife and Fisheriesrules in 50 CFR.

CIp
1) "CIP" means cleaned in place by the circulation or flowing by mechanical means through a
piping system of a detergent solution, water rinse, and SANITIZING solution, onto or over
EQUIPMENT surfaces thatrequire cleaning, such as the method used, in part, to clean and SANITIZE
a frozen dessertmachine.
2) "CIP" doesnotinclude the cleaning of EQUIPMENT such as bandsaws, slicers, or mixers thatare
subjectto in-place manual cleaning without the use of a CIP system.

COMMINGLE

1) To combine sHELLSTOCK harvested on different days or from different growing areas as identified
onthe tag orlabel, or

2) To combine SHUCKED SHELLFISH from containers with different container codes or different
shucking dates.

CoMMISSARY - IDAPA16.02.19.110.03

1) A COMMISSARY is a place where FOOD containers or supplies are stored, prepared, or PACKAGED for
transit, sale, or service at otherlocations.

COMMINUTED

1) "CoMMINUTED" means reduced in size by methods including chopping, flaking, grinding, or
mincing.

2) "CoMmMINUTED" includes FISH OR MEAT products thatare reduced in size and restructured or
reformulated such as gefilte FISH, gyros, ground beef, and sausage; and a mixture of 2 or more
types of MEAT that have been reduced in size and combined, suchas sausages made from 2 or
more MEATS.

CONDITIONAL EMPLOYEE
1) "CONDITIONALEMPLOYEE" means a potential FOOD EMPLOYEE to whom a job offeris made,
conditional on responsesto subsequent medical questions or examinations designed to identify
potential FOOD EMPLOYEES who may be suffering from a disease that can be transmitted through
food and done in compliance with Title 1 of the Americans with Disabilities Act of 1990.

CONFIRMED DISEASE OUTBREAK
1) "CoNFIRMED DISEASE OUTBREAK" means a FOODBORNE DISEASE OUTBREAK in which laboratory analysis
of appropriate specimens identifies a causative agent and epidemiological analysis implicates
the FooD as the source of the illness.

CONSENT ORDER - IDAPA16.02.16.110.04
1) A CONSENT ORDERis an enforceable agreement between the REGULATORY AUTHORITY and the LICENSE
HOLDER to correctviolations that caused the actions taken by the REGULATORY AUTHORITY.
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CONSUMER
1) "CoNSUMER" means a PERSON who is amember of the public, takes possession of FOOD, is not
functioning in the capacity of an operator of a FOOD ESTABLISHMENT Or FOOD PROCESSING PLANT, and
does notoffer the FooD for resale.

CoreITEM - IDAPA16.02.16.110.06
1) Modifications to Section 1-201.10(B) by amending the term “CoRE ITEM” to mean the same as
“NON-CRITICALITEM.”

CORROSION-RESISTANT MATERIAL
1) "CORROSION-RESISTANT MATERIAL" means a material that maintains acceptable surface cleanability
characteristics under prolonged influence of the FooD to be contacted, the normal use of
cleaning compounds and sanitizing solutions, and other conditions of the use environment.

CoTTAGE FoOD OPERATION - IDAPA16.02.16.110.06
1) A COTTAGE FOOD OPERATION is when a person or business prepares or produces COTTAGE FOOD
PRODUCTS in the homekitchen of that person’s primary residence or other designated kitchen or
location.

CoTTAGE Foop ProbucT - IDAPA16.02.16.110.07
1) COTTAGE FOOD PRODUCTS are NON-TIME /TEMPERATURE CONTROL FOR SAFETY (NON-TCS) FooDs thatare
sold directly to aconsumer. Examplesof COTTAGE FOODS may include, butare notlimited to:
baked goods, fruitjams and jellies, fruit pies, breads, cakes, pastries and cookies, candies and
confections, dried fruits, dry herbs, seasonings and mixtures, cereals, trail mixes and granola,
nuts, vinegar, popcorn and popcorn balls, and cotton candy.

COUNTER-MOUNTED EQUIPMENT
1) “CoUNTER-MOUNTED EQUIPMENT” means EQUIPMENT thatis not portable and is designed to be
mounted off the floor on atable, counter, or shelf.

CRITICAL CONTROL POINT
1) "CRITICAL CONTROLPOINT" means a pointor procedure in a specific FooD system where loss of
control may resultin an unacceptable health RISK.

CRITICAL ITEM - IDAPA16.02.16.110.08
1) A provisionofthiscodethatifin noncompliance, ismore likely than other violations to
contribute to food contamination, illness, or environmental health hazard. A criticalitem
includes items with a quantifiable measure to show control of hazards such as but notlimited
to, cooking, reheating, cooling,and hand washing. Critical item meansthe same as "priority
item." Critical item is anitem thatis denoted with a superscript (P).

CRITICAL LIMIT
1) "CRITICAL LIMIT" means the maximum or minimum value to which a physical, biological, or
chemical parameter mustbe controlled ata CRITICAL CONTROL POINT to minimize the RISk that the
identified FoOD safety HAZARD may occur.

CuT LEAFY GREENS
1) "Cut LEAFY GREENS" means fresh leafy greens whoseleaves have been cut, shredded, sliced,
chopped, ortorn. The term "leafy greens" includes iceberglettuce, romaine lettuce, leaf lettuce,
butter lettuce, baby leaflettuce (i.e., immature lettuce orleafy greens), escarole, endive, spring
mix, spinach, cabbage, kale, arugulaand chard. The term "leafy greens" does notinclude herbs
such as cilantro or parsley.

DEALER
1) "DEALER" means a PERSON who is authorized by a SHELLFISH CONTROL AUTHORITY for the activities of
SHELLSTOCK shipper, shucker-packer, repacker, reshipper, or depuration processor of MOLLUSCAN
SHELLFISH according to the provisions of the National Shellfish Sanitation Program.
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DEPARTMENT - IDAPA16.02.19.110.09
1) Theldaho Department of Health and Welfare as established in Section 56-1002, Idaho Code.

DIRECTOR - IDAPA16.02.19.110.10
1) The Director of the Idaho Department of Health and Welfare as established in Section 56-1003,
Idaho Code.

DISCLOSURE
1) "DISCLOSURE" means a written statement that clearly identifies the animal-derived Foobs which
are, or can be ordered, raw, undercooked, or without otherwise being processed to eliminate
pathogens, or items that contain an ingredient that is raw, undercooked, or without otherwise
being processed to eliminate pathogens.

DRINKING WATER
1) "DRINKING WATER" means water that meets criteriaas specified in 40 CFR 141 National Primary
Drinking Water Regulations.
2) "DRINKING WATER" is traditionally known as "potable water".
3) "DRINKING WATER" includes the term "water" except where the term used connotesthatthe water
isnotpotable, such as "boiler water," "mop water, " "rainwater,"” "wastewater," and "nondrinking "
water.

DRY STORAGE AREA
1) “DRYSTORAGE AREA" means aroom orarea designated for the storage of PACKAGED or
containerized bulk FooD thatis not TIME /TEMPERATURE CONTROL FOR SAFETY FOOD and dry goods
such as SINGLE-SERVICE items.

EASILY CLEANABLE
1) "EasiLy CLEANABLE" means a characteristic of a surface that:
a) Allows effective removal of soil by normal cleaning methods;
b) Isdependent on the material, design, construction,and installation of the surface; and
c) Varies with the likelihood of the surface's role in introducing pathogenic or toxigenic agents
or other contaminants into FOoD based on the surface's APPROVED placement, purpose, and
use.

2) "EasiLy CLEANABLE" includes atiered application of the criteria that qualify the surface as EASILY
CLEANABLE as specified in Subparagraph (a) of this definition to different situations in which
varying degrees of cleanability are required such as:

a) Theappropriateness of stainless steel fora FooD preparation surface as opposed to the lack
of need for stainless steel to be used for floors or for tables used for CONSUMER dining; or

b) Theneed fora different degree of cleanability for a utilitarian attachmentoraccessoryin
the kitchen as opposed to a decorative attachment or accessory in the CONSUMER dining area.

EASILY MOVABLE
1) Portable; mounted on casters, gliders, orrollers; or provided with a mechanical means to safely
tilta unit of EQUIPMENT for cleaning; and
2) Havingno utility connection, a utility connection that disconnects quickly, or a flexible utility
connection line of sufficientlength to allow the EQUIPMENT to be moved for cleaning of the
EQUIPMENT and adjacent area.

EGG
1) “EcG" means the shell EGG of avian species such as chicken, duck, goose, guinea, quail, RATITES or
turkey.
2) "EGG" doesnotinclude:
a) ABALUT;
b) TheEGG of reptile species such as alligator or
¢) AnEGGproduct
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EGG PrRoODUCT
1) “EcG ProDUCT” means all, ora portion of, the contents found inside EGGS separated from the shell
and pasteurized in a FOOD PROCESSING PLANT, with or withoutadded ingredients, intended for
human consumption, such as dried, frozen orliquid EGGS.
2) “EGG ProbucT” does notinclude Foob which contains EGGS only in a relatively small portion such as
cake mixes.

EMBARGO - IDAPA16.02.19.110.11
1) An action taken by the REGULATORY AUTHORITY that places a FooD product or EQUIPMENT used in
FOOD production on hold until a determination is made on the product's safety.

EMPLOYEE
1) "EMPLOYEE" means the PERMIT HOLDER, PERSON IN CHARGE, FOOD EMPLOYEE, PERSON having supervisory
or management duties, PERSON on the payroll, family member, volunteer, PERSON performing
work under contractual agreement, or other PERSON workingin a FOOD ESTABLISHMENT.

ENFORCEMENT INSPECTION - IDAPA16.02.19.110.12
1) Aninspection conducted by the REGULATORY AUTHORITY when compliance with these rules by a
FOOD ESTABLISHMENT is lacking and violations remain uncorrected after the first follow-up
inspection to aroutine inspection.

EPA
1) "EPA" means the U.S. Environmental Enforcement Agency.

EQUIPMENT

1) "EQUIPMENT” means an article that is used in the operation of a FOOD ESTABLISHMENT such as a
freezer, grinder, hood, ice maker, MEAT block, mixer, oven, reach-in refrigerator, scale, sink,
slicer, stove, and table, TEMPERATURE MEASURING DEVICE for ambient air, VENDING MACHINE, or
WAREWASHING machine.

2) "EquiPMENT"does notinclude items usedfor handling or storing large quantities of PACKAGED FOODS
that are received from a supplierin a cased or overwrapped lot, such as hand trucks, forklifts,
dollies, pallets, racks, and skids.

EXCLUDE
1) "EXCLUDE” means to prevent a PERSON from working as an EMPLOYEE in a FOOD ESTABLISHMENT
entering a FOOD ESTABLISHMENT as an EMPLOYEE.

FARMERS MARKET - IDAPA16.02.19.110.13
1) Any fixed or MOBILE RETAIL FOOD ESTABLISHMENT at which farmer producers sell agricultural
products directly to the general public. FARMERS MARKET means the same as “AGRICULTURAL
MARKET” and “ROADSIDE STANDS.”

FDA
1) "FDA"means the U.S. Food and Drug Administration.

FisH
1) "FisH" means fresh or saltwater finfish, crustaceans and other forms of aquatic life (including
alligator, frog, aquatic turtle, jellyfish, sea cucumber, and sea urchin and the roe of such animals)
other than birds or mammals, and all mollusks, if such animal lifeis intended for human
consumptions.
2) "FisH"includes an edible human Foob productderived in whole orin partfrom FisH, including
FISH that have been processed in any manner.

Foop

1) "Foob"means araw, cooked, or processed edible substance,ice, BEVERAGE, or ingredient used or
intended for use or for salein whole orin part for human consumption, or chewing gum.
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FOODBORNE DISEASE OUTBREAK
1) "FooDBORNE DISEASE OUTBREAK" means the occurrence of two or more cases of asimilarillness
resulting from the ingestion of a common FOOD.

FooD-CONTACT SURFACE
1) A surface of EQUIPMENT or a utensil with which Foob normally comes into contact; or
2) A surface of EQUIPMENT or a utensil from which Foob may drain, drip, or splash:
a) Into a Foop, or
b) Onto a surface normally in contact with Foop.

Foop EMPLOYEE
1) "Foob EMPLOYEE" means an individual working with unpacked FOOD, FOOD EQUIPMENT Or UTENSILS,
Or FOOD-CONTACT SURFACES.

FooD ESTABLISHMENT
1) “FooD ESTABLISHMENT" means an operation that:

a) Stores, prepares, packages, serves, vends FOOD directly to the CONSUMER, or otherwise
provides FooD for human consumption such as a restaurant; satellite or catered feeding
location; catering operation if the operation provides FooD directly to a CONSUMER or to a
conveyance used to transport PEOPLE; market; vendinglocation; conveyance used to
transport people; institution; or FOOD bank; and

b) Relinquishes possession of FOOD to a CONSUMER directly orindirectly through a delivery
service such as home delivery of grocery orders or restaurant takeout orders, or delivery
service thatis provided by common carriers.

2) "FoobD ESTABLISHMENT" includes:

a) An elementofthe operation such as atransportation vehicle or a central preparation facility
that supplies avendinglocation or satellite feeding location unless the vending or feeding
location is permitted by the REGULATORY AUTHORITY; and

b) An operationthat is conducted in amobile, stationary, temporary, or permanent facility or
location; where consumption is on or off the PREMISES; and regardless of whether there is a
charge for the FooD.

3) "Foop ESTABLISHMENT " does notinclude:

a) AnESTABLISHMENT thatoffers only pre-PACKAGED FOODS that are not TIME /TEMPERATURE CONTROL
FOR SAFETY FOODS;

b) A produce stand thatonly offers whole, uncut fresh fruits andvegetables;

c¢) IDAPA16.02.19.110.14(a) - Modificationto Section 1-201.10 “Foop ESTABLISHMENT” by
deleting (3)(c)

d) Akitchenina private home if only FOOD thatis not TIME/TEMPERATURE CONTROL FOR SAFETY
FOOD, is prepared forsale orservice ata function such as a religiousor charitable
organization's bake sale if allowed by 1.Aw and if the CONSUMER is informed by a clearly visible
placard atthe sales or service location thatthe FOOD is preparedin a kitchen thatis not
subjectto regulation and inspection by the REGULATORY AUTHORITY;

e) AnareawhereFo0D thatis prepared as specified in Subparagraph (3)(d) of this definition is
sold oroffered for human consumption;

f) Akitchenina private home; such as a small family day-care provider; or a bed-and-breakfast
operation thatpreparesand offers FOOD to guests if the homeis owner occupied, the number of
available guest bedrooms does not exceed 10, breakfastis the only meal offered, the number of
guests served does notexceed 18, and the CONSUMER is informed by statements contained in
published advertisements, mailed brochures, and placards posted atthe registration area that
the Foop is prepared in a kitchen thatis notregulated and inspected by the REGULATORY
AUTHORITY; or

g) Aprivate home thatreceives catered or home-delivered FooD.

h) IDAPA16.02.19.110.14(b) - Modification to Section1-201.10 “Foop ESTABLISHMENT” by
adding subparagraph 3 (h) to clarify thata cOTTAGE FOOD OPERATION is not a FOOD
ESTABLISHMENT.
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FooD PROCESSING PLANT
1) "FooD PROCESSING PLANT" means a commercial operation that manufactures, packages, labels, or
stores FOOD for human consumption and does not provide FOoD directly to a CONSUMER.
2) IDAPA16.02.19.110.15 - Modification of Section 2-201-10 "FooD PROCESSING PLANT” by
deleting subparagraph (2) of the term “Fo0D PROCESSING PLANT” in the 2013 Food Code.

GAME ANIMAL

1) "GAME ANIMAL" means an animal, the products of which are Foop, that is notclassified as cattle,
sheep, swine, goat, horse, mule, or other equine in 9 CFR Subchapter A - Mandatory MEAT
Inspection, Part 301, as PoULTRY in 9 CFR Subchapter C - Mandatory POULTRY Products
Inspection, Part 381, or as FisH as defined under Subparagraph 1-201.10.

2) "GAME ANIMAL" includes mammals such as reindeer, elk, deer, antelope, water buffalo, bison,
rabbit, squirrel, opossum, raccoon, nutria, or muskrat, and nonaquatic reptiles suchas land
snakes.

3) "GAME ANIMAL" does not include RATITES such as ostrich, emu, and rhea.

GENERAL USE PESTICIDE
1) "GENERAL USE PESTICIDE" means a pesticide thatis not classified by EPA for restricted use as
specified in 40 CFR 152.175 Pesticides classified for restricted use.
Goop RETAIL PrRACTICE - IDAPA16.02.19.110.16
1) "Goob RETAIL PRACTICE" means the preventive measures thatinclude practices and procedures
that effectively control the introduction of pathogens, chemicals, and physical objects into food.
GRADE A STANDARDS

1) "GRADE A STANDARDS" means the requirements of the United States Public Health Service/FDA
"Grade A Pasteurized Milk Ordinance" with which certain fluid and dry milk and milk products
comply.

HACCP PLAN

1) "HACCP PLAN" means awritten document that delineates the formal procedures for following
the HAZARD analysis and CRITICAL CONTROL POINT principles developed by the National Advisory
Committee of Microbiological Criteria for Foobs.

HANDWASHING SINK

1) "HANDWASHING SINK" means a lavatory, abasin or vessel for washing, a wash basin, or a PLUMBING
FIXTURE especially placed for use in personal hygiene and designed for the washing of the hands.
2) "HANDWASHING SINK" includes an automatic handwashing facility.

HAZARD

1) "HazarD" means abiological, chemical, or physical property that may cause an unacceptable
CONSUMER health RISK.

HEALTH PRACTITIONER

1) "HEALTH PRACTITIONER" means a physician LICENSED to practice medicine, orif allowed by LAW,a
nurse practitioner, physician assistant, or similar medical professional.

HERMETICALLY SEALED CONTAINER
1) "HERMETICALLY SEALED CONTAINER" means a container that is designed and intended to be secure
againstthe entry of microorganisms and, in the case of low acid canned FooDS, to maintain the
commercial sterility of its contents after processing.
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HiGH-RIsK Foop ESTABLISHMENT - IDAPA16.02.19.110.17

1) A HIGH-RISK ESTABLISHMENT does the following operations:
a) Extensivehandlingof raw ingredients;
b) Preparation processes thatinclude the cooking, cooling and reheating of TIME /TEMPERATURE
CONTROL FOR SAFETY (T CS) FOODS
c) Avariety of processes requiring hotand cold holding of TIME /TEMPERATURE CONTROL FOR
SAFETY (TCS)FooDS.

HIGHLY SUSCEPTIBLE POPULATION
1) "HIGHLY SUSCEPTIBLE POPULATION" means PERSONS who are more likely than other peoplein the
general population to experience foodborne disease because they are:
a) Immunocompromised; preschool age children, or older adults; and
b) Obtaining FooD ata facility that provides services such as custodial care, health care, or
assisted living, suchas a child oradult day care center, kidney dialysis center, hospital or
nursing home, or nutritional or socialization services such as asenior center.

INTERMITTENT FooD ESTABLISHMENT - IDAPA16.02.19.110.18
1) An INTERMITTENT FOOD ESTABLISHMENT is a FOOD vendor that operates for a period of time, notto
exceed three (3) days per week, at a single, specified location in conjunction with arecurring
eventand that offers TIME /TEMPERATURE CONTROL FOR SAFETY (TCS) FOODS to the general public.
Examples of arecurring event may be a FARMERS’ or community market, oraholiday market. An
INTERMITTENT FOOD ESTABLISHMENT does notinclude the vendor of farm fresh ungraded EGGs at a
recurring event.

IMMINENT HEALTH HAZARD
1) "IMMINENT HEALTH HAZARD" means a significant threat or danger to health that is considered to
existwhen there is evidence sufficient to show thata product, practice, circumstance, or event
creates a situation that requires immediate correction or cessation of operation to prevent
injury based on:
a) Thenumber of potential injuries, and
b) Thenature, severity, and duration of the anticipated injury.

INJECTED
1) "INJECTED" means manipulating MEAT to which a solution has been introduced into its interior by
processes thatare referred to as "injecting," "pump marinating," or "stitch pumping".

Juice
(1) "Juice" means the aqueous liquid expressed or extracted from one or more fruits or vegetables,
purees of the edible portions of one or more fruits or vegetables, or any concentrates of such
liquid or puree.
(2) "Juice" does notinclude, for purposesof HACCP, liquids, purees, or concentrates that are notused
as BEVERAGES or ingredients of BEVERAGES.

KITCHENWARE
1) "KITCHENWARE" means FOOD preparation and storage UTENSILS.

LAw
1) "LAw" means applicablelocal, state, and federal statutes, regulations, and ordinances.

LINENS
1) "LINENS" means fabric items such as cloth hampers, cloth napkins, table cloths, wiping cloths,
and work garments including cloth gloves.

LICENSE - IDAPA16.02.19.111.01

1) Theterm "LICENSE" is used in these rules the same as the term "PERMIT" is used in the 2013 Foop
Code.
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LICENSE HOLDER - IDAPA16.02.19.111.02

1) Theterm "LICENSE HOLDER" is used in the rules the same as the term "PERMIT HOLDER" is used in
the 2013 Food Code.

Low-Risk Foob ESTABLISHMENT - IDAPA16.02.19.111.03
1) A LOW-RISK FOOD ESTABLISHMENT provides factory-SEALED, pre-PACKAGED, NON-TIME /TEMPERATURE
CONTROLFOR SAFETY (NON-TCS) FooDS. The ESTABLISHMENT may have limited preparation of non-
TIME /TEMPERATURE CONTROL FOR SAFETY (NON-TCS) FooDs only.

MAjoR FooD ALLERGEN
(1) “Major FOOD ALLERGEN” means:

a) Milk, EGG, FIsH (such as bass, flounder, cod, and including crustacean shellfish such as crab,
lobster, or shrimp), tree nuts (such as almonds, pecans, or walnuts), wheat, peanuts, and
soybeans; or

b) A roob ingredientthat contains protein derived from a Foob, as specified in SubparagrapOh
(1)(a) of this definition.

(2) “Major Foob ALLERGEN” does notinclude:

a) Any highly refinedoilderived froma Foob specified inSubparagraph (1)(a)of this definition
and any ingredientderived from such highly refined oil; or

b) Anyingredientthatis exemptunder the petition or notification process specified in the Foop
Allergen Labeling and CONSUMER Protection Actof 2004 (Public LAw 108-282).

MEAT
1) "MEAT" means the flesh of animals used as FooD including the dressed flesh of cattle, swine,
sheep, or goats and other edible animals, except FisH, POULTRY, and wild GAME ANIMALS as specified
under Subparagraphs 3-201.17(A4)(3) & (4).

MECHANICALLY TENDERIZED
1) “MECHANICALLY TENDERIZED" means manipulating MEAT with deep penetration by processes which
may bereferred to as "blade tenderizing," "jaccarding," "pinning," "needling," or using blades,
pins, needles orany mechanical device.

2) "MEcHANICALLY TENDERIZED" does notinclude processesby whichsolutions are INJECTED into MEAT.

MEDIUM-RISK FOOD ESTABLISHMENT - IDAPA16.02.19.111.04
1) "MEepIiuM-RIsKk FooD ESTABLISHMENT" includes the following:
a) Alimited menuof (1) or(2) mainitems;
b) Pre-PACKAGED raw ingredients cooked or prepared to order; or
c¢) Rawingredients requiring minimal assembly; or
d) products are cooked or prepared and serviced immediately; or
e) Hotand cold holding OF TIME /TEMPERATURE CONTROL FOR SAFETY (TCS)FooDS isrestricted to
single meal service.

MG/L
1) "mg/L" means milligrams per liter, which is the metric equival ent of parts per million (ppm).

MoBILE FooD ESTABLISHMENT - IDAPA16.02.19.111.05
1) A Mobile FOOD ESTABLISHMENT is a FOOD ESTABLISHMENT selling or serving FooD for human
consumption from any vehicle or other temporary oritinerant station and includes any movable
FOOD SERVICE ESTABLISHMENT, truck, van, trailer, pushcart, bicycle, watercraft or other movable
FOOD service with or without wheels, including hand-carried, portable containers in or on which
FOOD or BEVERAGE is transported, stored or prepared for retail sale or given away attemporary
locations.

MOLLUSCAN SHELLFISH
1) "MOLLUSCAN SHELLFISH" means any edible species of fresh or frozen oysters, clams, mussels,and
scallops or edible portions thereof, except when the scallop product consists only ofthe shucked
adductor muscle.
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NoN-CoNTINUOUS COOKING
1) "Non-Continuous Cooking" means the cooking of FOOD in a FOOD ESTABLISHMENT using a process
in which the initial heating of the FOOD is intentionally halted so thatitmay be cooled and held
for complete cookingatalater time priorto sale orservice.
2) "Non-Continuous Cooking" does notinclude cooking procedures that only involve temporarily
interrupting or slowing an otherwise continuous cooking process.

NON-CRITICAL ITEM - IDAPA16.02.19.111.06
1) "NoN-CriTicALITEM" is a provision of this Code thatis not designated as a CRITICAL ITEM or a
POTENTIALLY-CRITICAL ITEM. A "NON-CRITICALITEM" includes items that usually relate to general
sanitation, operation controls, sanitation standard operating procedures (SSOPs), facilities or
structures, equipment design, or general maintenance. NoN-CRITICAL ITEM means the same as
CORE ITEM.

PACKAGED
1) "PACKAGED" means bottled, canned, cartoned, bagged, or wrapped, whether PACKAGED in A FOOD
ESTABLISHMENT Or A FOOD PROCESSING PLANT.
2) "PACKAGED"does notinclude wrapped or placed in a carry-out container to protectthe Foob during
service ordelivery to the CONSUMER, by a FOOD EMPLOYEE, upon CONSUMER request.

PERMIT
1) "PERMIT" means the documentissued by the REGULATORY AUTHORITY that authorizes a PERSON to
operate a FOOD ESTABLISHMENT.

PERMIT HOLDER
1) "PERMIT HOLDER" means the entity that:
a) Islegally responsible for the operation of the FOOD ESTABLISHMENT such as the owner, the
owner's agent, or other PERSON; and
b) Possessesavalid PERMIT to operate a FOOD ESTABLISHMENT.

PERSON
1) "PERSON"means anassociation, a corporation, individual, partnership, otherlegal entity,
government, or governmental subdivision or agency.

PERSON IN CHARGE
1) "PERSON IN CHARGE" means the individual presentata FOOD ESTABLISHMENT who is responsible for
the operation at the time of inspection.

PERSONAL CARE ITEMS

1) "PERSONALCARE ITEMS" means items or substances that may be poisonous, toxic, orasource of
contamination and are used to maintain or enhance a PERSON’S health, hygiene, or appearance.

2) "PERSONAL CARE ITEMS" include items such as medicines; firstaid supplies; and other items such
as cosmetics,and toiletries such as toothpaste and mouthwash.

pH
1) "pH"means the symbol for the negative logarithm of the hydrogenion concentration, whichis a
measure of the degree of acidity or alkalinity of a solution.
2) Values between 0 and 7 indicate acidity and value between 7 and 14 indicate alkalinity. The
value for pure distilled wateris 7, which is considered neutral.

PHYSICAL FACILITIES
1) "PHysicAL FACILITIES" means the structure and interior surfaces of a FOOD ESTABLISHMENT including
accessories such as soap and towel dispensers and attachments such as light fixtures and
heating or air conditioning system vents.
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PLUMBING FIXTURE
1) "PLuMBING FIXTURE" means a receptacle or device that:
a) Is permanently ortemporarily connected to the water distribution system of the PREMISES
and demands a supply of water from the system; or
b) Discharges used water, waste materials, or SEWAGE directly orindirectly to the drainage
system of the PREMISES.

PLUMBING SYSTEM
1) "PLUMBING SYSTEM" means the water supply and distribution pipes; PLUMBING FIXTURES and traps;
soil, waste, and vent pipes; sanitary and storm sewers and building drains, incl uding their
respective connections, devices,and appurtenances within the PREMISES; and water-treating
EQUIPMENT.

PoisoNoUs oR Toxic MATERIALS
1) "PoisoNous OR Toxic MATERIALS" means substances thatare not intended for ingestion and are

includedin 4 categories:

a) Cleaners and SANITIZERS, which include cleaning and SANITIZING agents and agents such as
caustics, acids, drying agents, polishes,and other chemicals;

b) Pesticides, exceptsanitizers, which include substances such as insecticides and rodenticides;

¢) Substances necessary for the operation and maintenance of the ESTABLISHMENT such as
nonfooD grade lubricants and PERSONAL CARE ITEMS that may be deleterious to health; and

d) Substances that are notnecessary for the operation and maintenance of the ESTABLISHMENT
and are on the PREMISES for retail sale, such as petroleum products and paints.

POTENTIALLY-CRITICAL ITEM - IDAPA16.02.19.111.07

(1) "PoTENTIALLY-CRITICAL ITEM" is a provision in this Code whose application supports, facilitates or
enables one (1) or more CRITICAL ITEMS.

(2) " POTENTIALLY-CRITICAL ITEM " includes an item that requires the purposeful incorporation of
specific actions, equipment or procedures by industry management to attain control of risk
factors that contribute to foodborne illness or injury such as personnel training, infrastructure
or necessary equipment, HACCP plans, documentation or record keeping, and labeling; and

(3) "POTENTIALLY-CRITICAL ITEM " is an item that is denoted in this Code with a superscript ()

POULTRY
1) "POULTRY" means:

a) Any domesticated bird (chickens, turkeys, ducks, geese, guineas, RATITES, or squabs),
whether live or dead, as defined in 9 CFR 381.1 PouLTRY Products Inspection Regulations
Definitions, POULTRY; and

b) Any migratory waterfowl or game bird, pheasant, partridge, quail, grouse, or pigeon,
whether live or dead, as defined in 9 CFR 362.1 Voluntary PoULTRY Inspection Regulations,
Definitions.

PREMISES
1) "PREMISES" means

a) ThePHYSICALFACILITY, its contents, and the contiguous land or property under the control off
the PERMIT HOLDER; Or

b) The PHYSICAL FACILITY, its contents, and the land or property not described under
Subparagraph (a) of this definitionifits facilities and contents are under the control of the
PERMIT HOLDER and may impact FOOD ESTABLISHMENT personnel, facilities, or operations, and a
FOOD ESTABLISHMENT is only one component of alarger operation such as a health care
facility, hotel, motel, school, recreational camp, or prison.

PrRMAL CuT

1) "PRIMAL CuT" means: abasic major cutinto which carcasses and sides of MEAT are separated,
such as a beef round, porkloin, lamb flank, or veal breast.
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PrioRrITY ITEM - IDAPA16.02.19.111.08
1) Modification to Section 1-201-10(B) by amending the term “PRIORITY ITEM” to read PRIORITY ITEM
means the same as CRITICALITEM.

PRIORITY FOUNDATION ITEM - IDAPA16.02.19.111.09

1)

Modification to Section 1-201-10(B) by amending the term “PrioRITY FOUNDATION ITEM” to
read PRIORITY FOUNDATION ITEM means the same as POTENTIALLY-CRITICAL ITEM.

PUBLIC WATER SYSTEM
1) "PuBLICc WATER SYSTEM" has the meaning stated in 40 CFR 141 National Primary DRINKING WATER
Regulations.

READY-TO-EAT FoOD
1) "READY-TO-EAT FooD" means FOoD that:

a)

b)

<)
d)

Isina form that is edible withoutadditional preparation to achieve FooD safety, as specified
under one of the following: §3-401.11(A)or(B), § 3-401.12, or§ 3-402.11, oras specified
inY 3-401.11(C); or

Is a raw or partially cooked animal FooD and the CONSUMER is advised as specified in
Subparagraphs 3-401.11(D)(1) and (3); or

[s prepared in accordance with a VARIANCE that is granted as specified in Subparagraphs 3-
401.11(D)(4);and

May receive additional preparation for palatability or aesthetic, epicurean, gastronomic, or
culinary purposes.

2) "READY-TO-EAT Foob"includes:

a)
b)

c)
d)

e)

f)
g)

h)

Raw animal FooD that is cooked as specified under § 3-401.11 or 3-401.12, or frozen as
specified under § 3-402.11;

Raw fruits and vegetables thatare washed as specified under § 3-302.15;

Fruits and vegetables that are cooked for hotholding, as specified under § 3-401.13;

All TIME /TEMPERATURE CONTROL FOR SAFETY FOOD thatis cooked to the temperature and time
required for the specific FOooD under Subpart 3-401 and cooled as specified under § 3-
501.14;

Plant FooD for which further washing, cooking, or other processingis notrequired for FooD
safety, and from which rinds, peels, husks, or shells,if naturally presentare removed;
Substances derived from plants such as spices, seasonings, and sugar;

A bakery item such as bread, cakes, pies, fillings, oricing for which further cookingis not
required for FOOD safety;

The following products thatare produced in accordance with USDA guidelines and that
have received alethality treatment for pathogens; dry, fermented sausages, such as dry
salami or pepperoni; salt-cured MEAT and POULTRY PRODUCTS, such as prosciutto ham, country
cured ham, and Parma ham; and dried MEAT and POULTRY products, such as jerky or beef
sticks; and

Foops manufactured as specified in 21 CFR Part 113, Thermally Processed Low-acid Foop
PACKAGED in HERMETICALLY SEALED CONTAINERS.

REDUCED OXYGEN PACKAGING
1) "REDUCED OXYGEN PACKAGING" means:

a)

b)

Thereduction of the amount of oxygen in a PACKAGE by removing oxygen; displacing oxygen
and replacingitwith another gas or combination of gases; or otherwise controlling the
oxygen contentto a level below thatnormally found in the atmosphere (approximately 21%
at sealevel); and

A process as specified in Subparagraph (1)(a) of this definition thatinvolves a Foobp for
which the HAZARDS Clostridium botulinum or Listeria monocytogenesrequire control in
the final PACKAGED form.

2) "REDUCED OXYGEN PACKAGING" includes:

a)
b)

Vacuum PACKAGING, in which airis removed from a PACKAGE of FOOD and the PACKAGE is
HERMETICALLY SEALED so that a vacuum remains inside the PACKAGE;

Modified atmosphere PACKAGING, in which the atmosphere of a PACKAGE of FOOD is modified
so that composition is different from air but the atmosphere may change over time due to
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the permeability of the PACKAGING material or the respiration of the Foon. Modified
atmosphere packagingincludes reduction in the proportion of oxygen, total replacement of
oxygen, or an increase in the proportion of other gases such as carbon dioxide or nitrogen;

c) Controlled atmosphere PACKAGING, in which the atmosphere of a PACKAGE of FOOD is modified
so that until the PACKAGE is opened, its composition if different from air, and continuous
control of that atmosphere is maintained, such as by using scavengers or acombination of
total replacement of oxygen, nonrespiring FOOD, and impermeable packaging material;

d) Cook chill PACKAGING, in which cooked FooD is hotfilled into impermeable bags whichhave
the air expelled and are then SEALED or crimped closed. The bagged Foob is rapidly chilled
and refrigerated at temperatures that inhibitthe growth of psychotropicpathogens; or

e) Sous vide PACKAGING, in which raw or partially cooked FOOD is vacuum-PACKAGED in an
impermeable bag, cooked in the bag, rapidly chilled, and refrigerated at temperatures that
inhibitthe growth of psychotropicpathogens.

REFUSE
1) "REFUSE" means solid waste not carried by water through the sewage system.

REGULATORY AUTHORITY - IDAPA16.02.19.111.10

1) The DEPARTMENT orits designee is the REGULATORY AUTHORITY authorized to enforce compliance of
theserules.

2) The DEPARTMENT is responsible for preparing the rules, rule amendments, standards, policy
statements, operational procedures, program assessments and guidelines.

3) Theseven (7) Public Health Districts and the Division of Licensing and Certification have been
designated by the DIRECTOR as the REGULATORY AUTHORITY for the purpose of issuing LICENSES,
collecting fees, conducting inspections, reviewing plans, determining compliance with the rules,
investigating complaints and illnesses, examining FOOD, EMBARGOING FOOD and enforcing these
rules.

REMINDER

1) "REMINDER" means a written statement concerning the health Risk of consuminganimal FooDs
raw, undercooked, or without otherwise being processed to eliminate pathogens.

RE-SERVICE
1) "RE-SERVICE" means the transfer of FooD that is unused and returned by a CONSUMER after being
served or sold and in the possession of the CONSUMER, to another PERSON.
RESTRICT
1) "RESTRICT" means to limitthe activities of a FOOD EMPLOYEE so that there is no RISK of transmitting
a disease thatis transmissible through Foob and the FooD EMPLOYEE does not work with exposed
FOOD, clean EQUIPMENT, UTENSILS, LINENS, or unwrapped SINGLE-SERVICE O SINGLE-USE ARTICLES.

RESTRICTED EGG
1) "REesTRICTED EGG" means any check, dirty EGG, incubator reject, inedible, leaker, orloss as defined
in9 CFR 590.

RESTRICTED USE PESTICIDE
1) "RESTRICTED USE PESTICIDE" means a pesticide product that contains the active ingredients
specified in 40 CFR 152.175 Pesticides classified for RESTRICTED USE, and thatis limited to use by
or under the direct supervision of a certified applicator.

RiISK
1) "Risk" means the likelihood thatan adverse health effect will occur within a population as a
resultofa HAZARD ina FOOD.

Risk CONTROL PLAN - IDAPA16.02.19.111.11
1) "Risk CONTROL PLAN" is a documentdescribing the specific actions to be taken by the LICENSE
HOLDER to address and correcta continuing HAZARD or RISK within the FOOD ESTABLISHMENT.
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RiISK FACTOR VIOLATION - IDAPA16.02.19.111.12
1) "RiSKFACTOR VIOLATION" means improper practices or procedures which are most frequently
identified by epidemiologicinvestigation as a cause of foodborne illness or injury.

ROADSIDE STAND - IDAPA16.02.19.111.13
1) "RoADSIDE STAND" means any fixed or mobile retail FOOD ESTABLISHMENT at which an individual
farmer producer sells AGRICULTURAL PRODUCTS directly to CONSUMERS. ROADSIDE STAND means the
same as “AGRICULTURAL MARKET” and “FARMERS MARKET”.
SAFE MATERIAL
1) "SAFE MATERIAL" means:

a) An article manufactured from or composed of materials that may notreasonably be
expected to result, directly orindirectly,in their becominga componentor otherwise
affecting the characteristics of any Foob;

b) An ADDITIVE that is used as specified in § 409 of the Federal Foop, Drug, and Cosmetic Act; or

c) Othermaterials that are not ADDITIVES and that are used in conformity with applicable
regulations of the FooD and Drug Administration.

SANITATION
1) "SANITATION" means the application of cumulative heat or chemicals on cleaned FOOD-CONTACT
SURFACES that, when evaluated for efficacy, is sufficient to yield areduction of 5 logs, which is
equal to a2 99.999% reduction, of representative disease microorganisms of publichealth
importance.

SEALED
1) "SEALED"means free of cracks or other openings that allow the entry or passage of moisture.

SERVICE ANIMAL
1) "SERVICE ANIMAL" means an animal such as a guide dog, signal dog, or other animal individually
trained to provide assistance to an individual with a disability.

SERVICING AREA
1) "SERVICING AREA" means an operating base location to which a MOBILE FOOD ESTABLISHMENT or
transportation vehicle returns regularly for such things as vehicle and EQUIPMENT cleaning,
dischargingliquid or solid wastes, refilling water tanks and ice bins, and boarding Foob.

SEWAGE
1) "SEwAGE" means liquid waste containing animal or vegetable matter in suspension or solution
and may include liquids containing chemicals in solution.

SHELLFISH CONTROL AUTHORITY

1) "SHELLFISH CONTROL AUTHORITY" means a state, federal, foreign, tribal, or other government entity
legally responsible for administering a program thatincludes certification of MOLLUSCAN
SHELLFISH harvesters and DEALERS for interstate commerce.

SHELLFISH CONTROL AUTHORITY
1) "SHELLSTOCK" means raw, in-shell MOLLUSCAN SHELLFISH.

SHIGA TOXIN-PRODUCING ESCHERICHIA COLI
1) "SHiGA ToxIN-PrRoDUCING EscHERICHIA CoLl" (STEC) means any E. coli capable of producing Shiga
toxins (also called verocytotoxins)-STEC infections can be ASYMPTOMATIC or may resultina
spectrum of illness ranging from mild non-bloody diarrhea, to hemorrhagic colitis (i.e. bloody
diarrhea), to hemolytic uremic syndrome (HUS - atype of kidney failure). Examples of
serotypes of STEC include: E. coli 0157:H7;E. coli 0157:NM; E. coli 026:H11; E. coli 0125:NM;
E. coli0103:H2;andE. coli 0111:NM. STEC are sometimes referred to as VTEC

(verocytotoxigenicE. coli)or as EHED (Enterohemorrhagic E. coli). EHEC are asubsetof STEC
which can cause hemorrhagic colitis or HUS.
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SHUCKED SHELLFISH
1) "SHUCKED SHELLFISH" means MOLLUSCAN SHELLFISH that have one or both shells removed.

SINGLE-SERVICE ARTICLES
1) "SINGLE-SERVICE ARTICLES" means TABLEWARE, carry-out UTENSILS, and other items such as bags,
containers, placemats, stirrers, straws, toothpicks, and wrappers that are designed and
constructed for one time, one PERSON use after which they are intended for discard.

SINGLE-USE-ARTICLES

1) "SINGLE-USE ARTICLES" means UTENSILS and bulk FooD containers designed and constructed to be
used once and discarded.

2) "SINGLE-USE ARTICLES" includes items such as wax paper, butcher paper, plastic wrap, formed
aluminum FOOD containers, jars, plastictubs or buckets, bread wrappers, pickle barrels, ketchup
bottles, and number 10 cans which do not meet the materials, durability, strength, and
cleanability specifications under §§4-101.11,4-201.11,and 4-202.11 for multiuse UTENSILS.

SLACKING
1) "SLACKING" means the process of moderating the temperature of a FOooD such as allowingaFoop
to gradually increase from a temperature of -23°C (-10°F) to -4°C (25°F) in preparation for
deep-fat frying or to facilitate even heat penetration during the cooking of previouslyblock-
frozen FooD such as spinach.

SMOOTH
1) "SMOOTH" means:

a) A FOOD-CONTACT SURFACE havinga surface free of pits and inclusions with a cleanability equal
to or exceeding that of (100 grit) number 3 stainless steel;

b) A non-FOOD-CONTACT SURFACE of EQUIPMENT having a surface equal to that of commercial
grade hot-rolled steel free of visible scale; and

c) Afloor,wall, orceilinghavingan even orlevel surface with no roughness or projections that
render it difficultto clean.

TABLEWARE
1) "TABLEWARE" means eating, drinking, and serving UTENSILS for table use such as flatware
including forks, knives, and spoons; hollowware including bowls, cups, serving dishes, and
tumblers; and plates.

TEMPERATURE MEASURING DEVICE
1) "TEMPERATURE MEASURING DEVICE" means a thermometer, thermocouple, thermistor, or other
device thatindicates the temperature of FOOD, air, or water.

TEMPORARY FOOD ESTABLISHMENT
1) "TEMPORARY FOOD ESTABLISHMENT" means a FOOD ESTABLISHMENT that operates for a period of no
more than 14 consecutive daysin conjunction with a single event or celebration.

TIME/ TEMPERATURE CONTROL FOR SAFETY FOoOD
1) "TIME/TEMPERATURE CONTROL FOR SAFETY FOOD" (formerly “potentially HAZARDous FOOD”) means a

FOOD that requires TIME /TEMPERATURE CONTROL FOR SAFETY (T CS) to limit pathogenic

microorganismgrowth or toxin formation.

2) "TIME/TEMPERATURE CONTROL FOR SAFETY FOOD" includes:

a) An animal FooD thatis raw or heat-treated; a plantFooD that is heat-treated or consists of
raw seed sprouts, cut melons, CUT LEAFY GREENS, cut tomatoes or mixtures of cuttomatoes
that are not modified in a way to that they are unable to support pathogenic microorganism
growth ortoxin formation, or garlic-in-oil mixtures thatare not modified in a way so that
they are unable to support pathogenic microorganism growth or toxin formation;

b) Except as specified in Subparagraph (3)(d) of this definition, a FooD thatbecause of the
interaction of its Aw and pH values is designated as Product Assessment Required (PA) in
Table A or B of this definition:
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Table A. Interaction of pH and Ay, for control of spores in FOOD heat-treated to destroy
vegetative cells and subsequently PACKAGED.

Ay values pH: 4.6 orless pH: >4.6-5.6 pH:>5.6
<0.92 non-TCS Food* non-TCSFood non-TCSFood
>0.92-0.95 non-TCSFood non-TCSFood PA**
> 0.95 non-TCSFood PA PA

*TCS FOOD means Time/Temperature Control for Safety FOoD

**PA means Product Assessment required

Table B. Interaction of pH and Ay for control of vegetative cells and sporesin FOOD not heat-

treated or heat-treated but not PACKAGED.

Ay values pH: <4.2 pH: 4.2-4.6 pH: >4.6-5.0 pH: >5.0
<0.88 non-TCS Food* non-TCSFood non-TCSFood non-TCS Food
0.88-0.90 non-TCSFood non-TCS Food non-TCSFood PA**
>0.90-0.92 non-TCS Food non-TCS Food PA PA
> (0.92 non-TCSFood PA PA PA

3)

USDA

1)

UTENSIL

1)

*TCS FOOD means Time/Temperature Control for Safety FOoD
**PA means Product Assessment required

“TIME/TEMPERATURE CONTROL FOR SAFETYFOOD" does notinclude:

a)
b)

<)
d)

An air-cooled hard-boiled EGG with shell intact, or an EGG with shell intactthatis nothard-
boiled, but has been pasteurizedto destroy allviable salmonellae;
A FooD in an unopened HERMETICALLY SEALED CONTAINER that is commercially processed to
achieve and maintain commercial sterility under conditions of non-refrigerated storage and
distribution;
A FooD that because of its pH or Aw value, or interaction of Aw and pHvalues, is designated as
anon-TCSFoop in Table A or B or this definition;
A Foob that is designated as Product Assessment Required (PA) in Table A or B of this
definition and hasundergone a Product Assessment showing that the growth or toxin
formation of pathogenic microorganisms that are reasonable likely to occurin that FooD is
precluded due to:

i.)  Intrinsic factors including added or natural characteristics ofthe Foob such as

preservatives, antimicrobials, humectants, acidulants, or nutrients,

ii.)  Extrinsic factors including environmental or operational factors that affect the Foop
such as packaging, modified atmosphere such as REDUCED OXYGEN PACKAGING, shelf life
and use, ortemperature range of storage and use, or

iii.) A combination ofintrinsicand extrinsicfactors; or
A Foop that does notsupportthe growth or toxin formation of pathogenic microorganisms in
accordance with oneofthe Subparagraphs (3)(a)-(3)(d) of thisdefinition even though the
FooD may contain a pathogenic microorganism or chemical or physical contaminantata level
sufficientto cause illness or injury.

"USDA" means the U.S. Department of Agriculture

"UTENSIL" means a FOOD-CONTACT implement or container used in the storage, preparation,
transportation, dispensing, sale, or service of FOOD, such as KITCHENWARE or TABLEWARE that is
multiuse, SINGLE-SERVICE, Or SINGLE-USE; gloves used in contact with FOOD; temperature sensing
probes of FOOD TEMPERATURE MEASURING DEVICES; and probe-type price oridentification tags used
in contactwith Foop.
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VARIANCE
1) "VARIANCE" means a written documentissued by the REGULATORY AUTHORITY that authorizes a
modification or waiver of one or more requirements of this Code if, in the opinion of the
REGULATORY AUTHORITY a health HAZARD or nuisance will notresult from the modification or
waiver.

VENDING MACHINE
1) "VENDING MACHINE" means aself-service device that, upon insertion of a coin, paper currency,
token, card, or key, or by optional manual operation, dispensesunitservings of Foop in bulk or
in packages without the necessity of replenishing the device between each vending operation.

VENDING MACHINE LOCATION
1) "VENDING MACHINE LOCATION" means the room, enclosure, space, or area where one or more
VENDING MACHINES are installed and operated and includes the storage areas and areas on the
PREMISES that are used to service and maintain the VENDING MACHINES.

WAREWASHING
1) "WAREWASHING" means the cleaning and SANITIZING of UTENSILS and FOOD-CONTACT SURFACES of
EQUIPMENT.

WHOLE-MUSCLE, INTACT BEEF

1) "WHOLE-MUSCLE, INTACT BEEF" means whole muscle beef thatis not INJECTED, MECHANICALLY
TENDERIZED, reconstructed, or scored and marinated, from which beef steaks may be cut.
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CHAPTER 2 - Management and Personnel

2-1 SUPERVISION

2-2 EMPLOYEEHEALTH

2-3 PERSONAL CLEANLINESS

2-4 HYGIENICPRACTICES

2-5 RESPONDING TO CONTAMINATIONEVENTS

2-1 SUPERVISION

SUBPARTS 2-101 Responsibility
2-102 Knowledge
2-103 Duties
RESPONSIBILITY

2-101.11 ASSIGNMENT

IDAPA 16.02.19.201 ASSIGNMENT OF PERSON IN CHARGE

Modification to Section 2-101.11(A). The LICENSE HOLDER will be the PERSON IN CHARGE or will designate a
PERSON IN CHARGE and will ensure thata PERSON IN CHARGE is present at the FOOD ESTABLISHMENT during all hours
of FOOD preparation and service. Pf

Modification to Section 2-101.11(B). Thissection has notbeen adopted.

KNOWLEDGE

2-102.11 DEMONSTRATION

Based on the Risks inherentto the FOOD operation, duringinspections and upon request the PERSON IN CHARGE
shall demonstrate to the REGULATORY AUTHORITY knowledge of foodborne disease prevention, application of
the hazard analysis and critical control point principles, and the requirements of this Code.

DEMONSTRATION OF KNOWLEDGE
Modification to Section 2-102.11(A). The PERSON IN CHARGE of a FOOD ESTABLISHMENT may demonstrate
knowledge on the Risks of foodborneillness or health HAZARDS by one (1) of the following:

A)  2-102.11(A) MODIFIEDBY IDAPA16.02.19.210.01 DEMONSTRATION OF KNOWLEDGE

No Critical Violations. Complying with the 2013 Foop Code by nothaving any critical violations at
the time of inspection. Pf

(B) Beinga certified FOOD protection manager who has shown proficiency of required information
through passingatestthat is part of an ACCREDITED PROGRAM. Pf

(C) Respondingcorrectly to the inspector's questions as they relate to the specific Foop operation. The
areas of knowledge include:

(1) Describingtherelationship between the prevention of foodborne disease and the personal
hygiene of a FOOD EMPLOYEE. Pf

(2)  Explainingtheresponsibility of the PERSON IN CHARGE for preventing the transmission of
foodborne disease by a FooD EMPLOYEE who has a disease or medical condition that may cause
foodborne disease; Pf

(3) Describingthe symptoms associated with the diseases that are transmissible through Foob; Pf

(4) Explainingthesignificance of the relationship between maintaining the time and temperature
of TIME /TEMPERATURE CONTROL FOR SAFETY FOOD and the prevention of foodborne illness; Pf
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(5)

(6

(7

(8)

(9)

(10)

(11

(12)

(13)

(14)

(15)

(16)

(17)

Explaining the HAZARDS involved in the consumption of raw or undercooked MEAT, POULTRY, EGGS,
and FisH; Pf

Stating the required FooD temperatures and times for safe cooking of TIME /TEMPERATURE
CONTROL FOR SAFETY FOOD including MEAT, POULTRY, EGGS, & FISH; Pf

Stating the required temperatures and times for the safe refrigerated storage, hot holding,
cooling, and reheating of TIME /TEMPERATURE CONTROL FOR SAFETY FOOD; Pf

Describing the relationship between the prevention of foodborne illness and the management
and control of the following:

(@) Cross contamination, Pf

(b) Hand contactwith READY-TO-EAT FOODS, Pf

(c) Handwashing, Pf and

(d) Maintainingthe FOOD ESTABLISHMENT in a clean condition and in good repair, *f

Describing FooDs identified as MAJOR FOOD ALLERGENS and the symptoms thata MAJOR FOOD
ALLERGEN could causeinasensitive individual who has an allergic reaction. Pt

Explaining the relationship between FooD safety and providing EQUIPMENT that is:
(a) Sufficientin number and capacity, Pfand
(b)  Properly designed, constructed, located, installed, operated, maintained, and cleaned; P

Explaining correct procedures for cleaning and sanitizing UTENSILS and FOOD-CONTACT SURFACES
of EQUIPMENT; Pf

Identifying the source of water used and measures taken to ensure that itremains protected
from contamination such as providing protection frombackflow and precluding the creation of
cross connections; Pf

Identifying POISONOUS OR TOXIC MATERIALS in the FOOD ESTABLISHMENT and the procedures
necessary to ensure that they are safely stored, dispense, used,and disposed of according to
LAW; Pf

Identifying CRITICAL CONTROL POINTS in the operation from purchasing through sale or service
that when not controlled may contribute to the transmission of foodborne illnessand
explaining steps taken to ensure that the points are controlled in accordance with the
requirements of this Code; Pf

Explaining the details of how the PERSON IN CHARGE and FOOD EMPLOYEES comply with the HACCP
planifa planis required by the LAw, this Code, or an agreement between the REGULATORY
AUTHORITY and the FOOD ESTABLISHMENT; Pf

Explaining the responsibilities, rights, and authorities assigned by this Code to the:
(@) FooDEMPLOYEE, Pf

(b)  CONDITIONAL EMPLOYEE, Pf

(c)  PERSON IN CHARGE, Pf

(d)  REGULATORY AUTHORITY, Pf

Explaining how the PERSON IN CHARGE, FOOD EMPLOYEES, and CONDITIONAL EMPLOYEES comply with
reporting responsibilities and EXCLUSION or RESTRICTION of FOOD EMPLOYEES. Pf

IDAPA16.02.19.210.02 APPROVED COURSES.
(D) Completion of the Idaho Foob Safety and Sanitation Manual, or an equivalent course designed to meet
the same training as the Idaho Foob Safety and Sanitation Manual.
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2-102.12 CERTIFIED FOOD PROTECTION MANAGER -1DAPA 16.02.19.210.03

(A)

(B)

BeginningJuly 1, 2018, atleast one EMPLOYEE that has supervisory and management responsibility and
the authority to directand control FOOD preparation and service shall be a CERTIFIED FOOD PROTECTION
MANAGER who has shown proficiency of required information through passingatestthat is part of an
ACCREDITED PROGRAM.

This section doesnotapply to certaintypes of FOOD ESTABLISHMENTS deemed by the REGULATORY AUTHORITY
to pose minimal risk of causing, or contributing to, foodborne illness based on the nature of the
operation and extentof FOOD preparation.

2-102.20 FOOD PROTECTIONMANAGER CERTIFICATION

(A)

(B)

A PERSON IN CHARGE who demonstrates knowledge by being a FOOD protection manager that is certified
by a FOoD protection manager certification program thatis evaluated and listed by a Conference for
Foob Protection-recognized accrediting agency as conforming to the Conference for Foop Protection
Standards for Accreditation of FooDp Protection Manager Certification Programs is deemed to comply
with § 2-102.11(B).

A FOOD ESTABLISHMENT that has an EMPLOYEE that s certified by a FOOD protection manager certification
program that is evaluated and listed by a Conference for Foob Protection-recognized accrediting
agency as conforming to the Conference for FooD Protection Standards for Accreditation of Foop
Protection Manager Certification Programs is deemed to comply with § 2-102.12.

DUTIES

2-103.11 PERSON IN CHARGE
The PERSON IN CHARGE shall ensure that:

(A)

(B)

@

(D)
(E)

(F)

(G)

(H)

M

FooD ESTABLISHMENT operations are not conducted in a private home orin a room used as living or
sleeping quarters as specified under § 6-202.111; Pf

PERSONS unnecessary to the FOOD ESTABLISHMENT operation are notallowed in the FOOD preparation,
FOOD storage, or WAREWASHING areas, except that brief visits and tours may be authorized by the PERSON
IN CHARGE if steps are taken to ensure that exposed FOOD; clean EQUIPMENT, UTENSILS, and LINENS; and
unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES are protected from contamination; Pf

EMPLOYEES and other PERSONS such as delivery and maintenance PERSONS and pesticide applicators
entering the FOOD preparation, FOOD storage, and WAREWASHING areas comply with this Code; Pf

EMPLOYEES are effectively cleaning their hands, by routinely monitoring the EMPLOYEES' handwashing;

EMPLOYEES are visibly observing FooDs as they are received to determine that they are from APPROVED
sources, delivered at the required temperatures, protected from contamination, UNADULTERATED, and
accurately presented, by routinely monitoring the EMPLOYEES' observations and periodically evaluating
FOODS upon their receipt; Pf

EMPLOYEES are verifying that Foops delivered to the FOOD ESTABLISHMENT during non-operating hours
are from APPROVED sources and are placed into appropriate storage locations such that they are
maintained at the required temperatures, protected from contamination, UNADULTERATED, and
accurately presented; Pf

EMPLOYEES are properly cooking TIME /TEMPERATURE CONTROL FOR SAFETY FOOD, being particularly careful
in cooking those FooDs known to cause severe foodborne illness and death, such as EGGS and
COMMINUTED MEATS, through daily oversight of the EMPLOYEES' routine monitoring of the cooking
temperatures using appropriate TEMPERATURE MEASURING DEVICES properly scaled and calibrated as
specified under § 4-203.11 and § 4-502.11(B); f

EMPLOYEES are using proper methods to rapidly cool TIME/TEMPERATURE CONTROL FOR SAFETY FOODS that
are not held hotor are not for consumption within 4 hours, through daily oversight of the EMPLOYEES’
routine monitoring of FOOD temperatures during cooling; Pf

ConsuMERS who order raw; or partially cooked READY-TO-EAT FOODS of animal origin are informed as
specified under § 3-603.11 thatthe FooD is not cooked sufficiently to ensure its safety; Pf
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(J)) EMPLOYEES are properly SANITIZING cleaned multiuse EQUIPMENT and UTENSILS before they are reused,
through routine monitoring of solution temperature and exposure time for hot water SANITIZING, and
chemical concentration, pH, temperature, and exposure time for chemical SANITIZING; Pf

(K)  ConsuMERs are notified that clean TABLEWARE is to be used when they return to SELF-SERVICE areas such
as salad bars and buffets as specified under § 3-304.16; ?f

(L)  Except when APPROVAL is obtained from the REGULATORY AUTHORITY as specifiedin J 3-301.11(E),
EMPLOYEES are preventing cross-contamination of READY-TO-EAT FOOD with bare hands by properly
using suitable UTENSILS such as deli tissue, spatulas, tongs, single-use gloves, or dispensing EQUIPMENT.
Pf

(M) EMPLOYEES are properly trained in FooD safety, including FooD allergy awareness, as itrelates to their
assigned duties; Pf

(N)  FooDEMPLOYEES and CONDITIONAL EMPLOYEES are informed in a verifiable manner of their responsibility
to report in accordance with LAW, to the PERSON IN CHARGE, information abouttheir health and activities
as they relate to diseases thatare transmissible through FooD as specified under § 2-201.11(A); ?f

(0)  Written procedures and plans, where specified by this Code and as developed by the FooD
ESTABLISHMENT, are maintained and implemented as required. Pf

2-2 EMPLOYEE HEALTH

SUBPARTS 2-201 Responsibilities of Permit Holder, Personsin Charge, Food

Employees, and Conditional Employees

DISEASE OR MEDICAL CONDITION

2-201.11 RESPONSIBILITY OF PERMIT HOLDER, PERSON IN CHARGE, AND CONDITIONAL
EMPLOYEES

(A)

The PERMIT HOLDER shall require FOOD EMPLOYEES and CONDITIONAL EMPLOYEES to report to the PERSON IN
CHARGE information about their health and activities as they relate to diseases thatare transmissible
through FooD. A FOOD EMPLOYEE or CONDITIONAL EMPLOYEE shall report the information in a manner that
allows the PERSON IN CHARGE to reduce the RISK of foodborne disease transmission, including providing
necessary additional information, such as the date of onset of symptoms and anillness, orofa
diagnosis without symptoms, if the FOOD EMPLOYEE Or CONDITIONAL EMPLOYEE:

(1) Hasany of the following symptoms:
(@) Vomiting,?
(b) Diarrhea,?
(c) Jaundice,?
(d)  Sore throat with fever, P or
(e)  Alesioncontaining pus such as aboil orinfected wound thatis open or drainingand is:

(i)  Onthe hands orwrists, unless an impermeable cover such as a finger cotor stall
protects the lesion and a SINGLE-USE glove is worn over the impermeable cover,?

(ii.) Onexposed portions of the arms, unless the lesion is protected by an impermeable
cover,?or
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(2)

(3)

(4)

(5)

(iii.)  Onother parts of the body, unless the lesion is covered by a dry, durable, tight-
fitting bandage, ?

Has an illness diagnosed by a HEALTH PRACTITIONER due to:
(@) Norovirus,?

(b)  Hepatitis Avirus,?

(c)  Shigellaspp.,?

(d)  SHIGA TOXIN-PRODUCING ESCHERICHIA COLI, P

(e)  Salmonella Typhi;P? or

(f)  Nontyphoidal Salmonella;?

Had a previous illness, diagnosed by a HEALTH PRACTITIONER, within the past 3 months due to
SALMONELLA Typhi, withouthaving received antibiotic therapy, as determined by a HEALTH
PRACTITIONER, P

Has been exposed to, oris the suspected source of, a CONFIRMED DISEASE OUTBREAK, because the
FOOD EMPLOYEE Or CONDITIONAL EMPLOYEE consumed or prepared FOOD implicated in the
outbreak, or consumed FOOD atan event prepared by a PERSON who is infected orill with:

(@) Norovirus within the past48 hours of the lastexposure,

(b)  SHIGA TOXIN-PRODUCING ESCHERICHIA COLI or Shigella spp. within the past 3 days of the last
exposure, P

(c)  Salmonella Typhi within the past 14 days of the lastexposure, P or
(d)  Hepatitis Avirus within the past 30 days of the last exposure, ? or

Has been exposed by attending or working in a setting where there is a CONFIRMED DISEASE
OUTBREAK, orlivingin the same household as, and has knowledge about, an individual who
works or attends a setting where there is a CONFIRMED DISEASE OUTBREAK, or living in the same
household as, and has knowledge about, an individual diagnosed with an illness caused by:

(@) Norovirus within the past48 hours of the lastexposure,

(b)  SHIGA TOXIN-PRODUCING ESCHERICHIA COLI or Shigella spp. within the past 3 days of the last
exposure, P

(c)  Salmonella Typhi within the past 14 days of the lastexposure, ? or
(d)  Hepatitis Avirus within the past 30 days of the last exposure, ?

(B) ThePERSON IN CHARGE shall notify the REGULATORY AUTHORITY when a FOOD EMPLOYEE is:

(1)
(2)

Jaundiced, Pfor

Diagnosed with anillness due to a pathogen as specified under subparagraphs (A)(2)(a)-(f) of
this section. Pf

(C) ThePERSON IN CHARGE shall ensure that a CONDITIONAL EMPLOYEE:

(1

(2)

Who exhibits or reports a symptom, or who reports a diagnosed illness as specified under
Subparagraphs (A)(1)-(3) of this section, is prohibited from becominga FOOD EMPLOYEE until
the CONDITIONAL EMPLOYEE meets the criteria for the specific symptoms or diagnosed illness as
specified under § 2-201.13,? and

Who will work as a FOOD EMPLOYEE in a FOOD ESTABLISHMENT that serves as a HIGHLY SUSCEPTIBLE
POPULATION and reports a history of exposure as specified under Subparagraphs (A)(4)-(5), is
prohibited from becominga FooD EMPLOYEE until the CONDITIONAL EMPLOYEE meets the criteriaas
specified under 2-201.13(1).*?

(D) ThePERSON IN CHARGE shall ensure that a FOOD EMPLOYEE who exhibits or reports a symptom, or who
reports a diagnosed illness orahistory of exposure as specified under subparagraphs (A)(1)-(5) of
this sectionis:
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(B)

(F)

(1)  ExcLupkD as specified under 9 2-201.12 (A)-(C), and Subparagraphs (D) (1), (F)(1), (G) or
(H)(1) and in compliance with the provisions specified under Y 2-201.13 (A)-(H),? or

(2)  REesSTRICTED as specified under Subparagraphs 1 2-201.12 (D)(2), (E)(2), (F)(2)(H)(2) or T 2-
201.12 () or (J) and in compliance with the provisions specified under §{ 2-201.13 (D)-(J).?

A FOOD EMPLOYEE Or CONDITIONAL EMPLOYEE shall reportto the PERSON IN CHARGE the information as
specified under § (A) of this section. Pf

A FOOD EMPLOYEE shall:

(1) Comply with an EXCLUSION as specified under Y 2-201.12 (A)-(C) and Subparagraphs 2-201.12
(D)(1), E(D), (F)(1), (G),or (H)(1) and with the provisions specified under Y 2-201.13 (A)-
(H),Por

(2) Comply with aRESTRICTION as specified under Subparagraphs 2-201.12 (D)(2), (E)(2), (F)(2),

(G), (H)(2) or 1Y 2-201.12(H), (1), or (J) and comply with the provisions specified under 1 2-
201.13(D)-(D.¢?

2-201.12 EXCLUSIONSAND RESTRICTIONS
The PERSON IN CHARGE shall EXCLUDE or RESTRICT a FOOD EMPLOYEE from a FOOD ESTABLISHMENT in accordance with
the following:

(A)

(B)

@

(D)

(E)

(F)

Exceptwhen the symptom is from a noninfectious condition, EXCLUDE a FOOD EMPLOYEE if the FOOD
EMPLOYEE is:

(1) Symptomatic with vomitingor diarrhea, P or

(2) Symptomatic with vomiting or diarrhea and diagnosed with an infection from Norovirus,
Shigella spp., nontyphoidal Salmonella, or SHIGA TOXIN-PRODUCING E. COLL P

EXCLUDE a FOOD EMPLOYEE who is:

(1) Jaundiced and the onsetof jaundice occurred within thelast 7 calendar days, unless the Foop
EMPLOYEE provides to the PERSON IN CHARGE written medical documentationfrom a HEALTH
PRACTITIONER specifying that the jaundice is not caused by hepatitis A virusor other fecal-orally
transmitted infection,

(2) Diagnosed with aninfection from hepatitis A virus within 14 calendar days from the onset of
any illness symptoms, or within 7 calendar days of the onset of jaundice, P or

(3) Diagnosedwith aninfection from hepatitis A virus without developing more symptoms.?

EXCLUDE a FOOD EMPLOYEE who is diagnosed with an infection from Salmonella Typhi, or reports a
previous infection with Salmonella Typhiwithin the past 3 months as specified under Subparagraph
2-201.11(A)(3).*

If aFo0OD EMPLOYEE is diagnosed with an infection from Norovirus and is ASYMPTOMATIC:

(1)  ExcLuDE the FOOD EMPLOYEE who works in a FOOD ESTABLISHMENT serving a HIGHLY SUSCEPTIBLE
POPULATION, P or

(2)  RESTRICT the FOOD EMPLOYEE who works in a FOOD ESTABLISHMENT not serving a HIGHLY SUSCEPTIBLE
POPULATION. P

If aFooD EMPLOYEE is diagnosed with an infection from Shigella spp. and is ASYMPTOMATIC:

(1)  EXcLUDE the FOOD EMPLOYEE who works in a FOOD ESTABLISHMENT serving HIGHLY SUSCEPTIBLE
POPULATION; P

(2)  RESTRICT the FOOD EMPLOYEE who works in a FOOD ESTABLISHMENT not serving a HIGHLY SUSCEPTIBLE
POPULATION. P

If aFooD EMPLOYEE is diagnosed with an infection from SHIGA TOXIN-PRODUCING E. CoLl, and is
ASYMPTOMATIC:

(1)  ExcLuDE the FOOD EMPLOYEE who works in a FOOD ESTABLISHMENT serving a HIGHLY SUSCEPTIBLE
POPULATION; P or
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(G)

(H)

M

)

(2)  RestrICcT the FOOD EMPLOYEE who works ina FOOD ESTABLISHMENT notserving a HIGHLY SUSCEPTIBLE
POPULATION. P

If aFooD EMPLOYEE is diagnosed with an infection from nontyphoidal Salmonella and is ASYMPTOMATIC,
RESTRICT the FOOD EMPLOYEE who works ina FOOD ESTABLISHMENT serving a HIGH SUSCEPTIBLE POPULATION. P

If aFoOD EMPLOYEE is ill with symptoms of acute onset of sore throat with fever:

(1)  EXcLUDE the FOOD EMPLOYEE who works in a FOOD ESTABLISHMENT serving a HIGHLY SUSCEPTIBLE
POPULATION, P or

(2)  RESTRICT the FOOD EMPLOYEE who works in a FOOD ESTABLISHMENT not serving a HIGHLY SUSCEPTIBLE
POPULATION. P

If aFooD EMPLOYEE is infected with a skinlesion containing pus such as aboil orinfected wound thatis
open or drainingand not properly covered as specified under subparagraph 2-201.11(A)(1)(e).
RESTRICT the FOOD EMPLOYEE. P

If aFOOD EMPLOYEE is exposed to a foodborne pathogen as specified under Subparagraphs 2-
201.11(A)(4)(a-d) or2-201.11(A)(5)(a-d). ResSTRICT the FooD EMPLOYEE who worksinaFooD
ESTABLISHMENT serving a HIGHLY SUSCEPTIBLE POPULATION. P

2-201.13 REMOVAL,ADJUSTMENT,ORRETENTION OF EXCLUSIONS AND RESTRICTIONS
The PERSON IN CHARGE shall adhere to the following conditions with removing, adjusting, or retaining the
EXCLUSION Or RESTRICTION of a FOOD EMPLOYEE:

(A)

Exceptwhen a FooD EMPLOYEE is diagnosed with an infection from hepatitis A virus or Salmonella Typhi:

(1) Reinstatea FOOD EMPLOYEE who was EXCLUDED as specified under Subparagraph 2-201.12(A)(1)
ifthe FOOD EMPLOYEE:

(@)  Is asymMpTOMATIC for at least 24 hours, P or

(b)  Provides to the PERSON IN CHARGE written medical documentation from a HEALTH
PRACTITIONER that states the symptom is from a noninfectious condition. ?

(2) IfaFroob EMPLOYEE was diagnosed with an infection from Norovirus and EXCLUDED as specified
under Subparagraph 2-201-12(A)(2):

(@)  RESTRICT the FOOD EMPLOYEE, who is ASYMPTOMATIC for atleast 24 hours and works ina
FOOD ESTABLISHMENT not serving HIGHLY SUSCEPTIBLE POPULATION, until the conditions for
reinstatementas specified under Subparagraphs (D)(1) or (2) of this section are met; ?
or

(b)  Retainthe EXcLUSION for the FOOD EMPLOYEE, who is ASYMPTOMATIC for atleast 24 hours
and works inaFoOD ESTABLISHMENT that serves HIGHLY SUSCEPTIBLE POPULATION, until the
conditions for reinstatementas specified under Subparagraphs (D)(1) or (2) of this
sectionare met. P

(3) Ifaroob EMPLOYEE was diagnosed with an infection from Shigella spp. and EXCLUDED as specified
under Subparagraph 2-201.12(A)(2):

(@)  RESTRICT the FOOD EMPLOYEE, who is ASYMPTOMATIC for atleast 24 hours and works ina
FOOD ESTABLISHMENT not serving a HIGHLY SUSCEPTIBLE POPULATION, until the conditions for
reinstatementas specified under Subparagraphs (E)(1) or (2) of this section are met; P
or

(b)  Retainthe EXCLUSION for the FOOD EMPLOYEE, who is ASYMPTOMATIC for atleast 24 hours
and works in a FOOD ESTABLISHMENT that serves a HIGHLY SUSCEPTIBLE POPULATION, until the
conditions for reinstatementas specified under Subparagraphs (E)(1) or (2), or (E)(1)
and (3)(a) of this section are met. ?

(4) IfarooD EMPLOYEE was diagnosed with an infection from SHIGA TOXIN-PRODUCING ESCHERICHIA COLI
and EXCLUDED as specified under Subparagraph 2-201.12(A)(2):
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(B)

@

(D)

(E)

(@)  RESTRICT the FOOD EMPLOYEE, who is ASYMPTOMATIC for atleast 24 hours and works ina
FOOD ESTABLISHMENT not serving a HIGHLY SUSCEPTIBLE POPULATION, until the conditions for
reinstatementas specified under subparagraphs (F)(1) or (2) of this section are met; ?
or

(b)  Retainthe EXCLUSION for the FOOD EMPLOYEE, who is ASYMPTOMATIC for atleast 24 hours
and works in a FOOD ESTABLISHMENT that serves a HIGHLY SUSCEPTIBLE POPULATION, until the
conditions forreinstatementas specified under Subparagraphs (F)(1) or (2) are met. ?

(5) Ifafroob EMPLOYEE was diagnosed with an infection from nontyphoidal Salmonella and EXCLUDED
as specified under Subparagraph 2-201.12(a)(2):

(@)  RESTRICT the FOOD EMPLOYEE, who is ASYMPTOMATIC for atleast 30 days until conditions for
reinstatementas specified under Subparagraphs (G)(1) or (2) of this section are met; P
or

(b)  Retainthe EXcLUSION for the FOOD EMPLOYEE who is SYMPTOMATIC, until conditions for
reinstatementas specified under Paragraphs (G)(1) or (G)(2) of this section are met. P

Reinstate a FOOD EMPLOYEE who was EXCLUDED as specified under § 2-201.12(B) if the PERSON IN CHARGE
obtains APPROVAL from the REGULATORY AUTHORITY and one of the following conditionsis met:

(1) TherooD EMPLOYEE has been jaundiced for more than 7 calendar days. P

(2) Theanicteric FOOD EMPLOYEE has been SYMPTOMATIC with symptoms other than jaundice for
more than 14 calendar days, ? or

(3) TheFooD EMPLOYEE provides to the PERSON IN CHARGE written medical documentation from a
HEALTH PRACTITIONER stating that the FOOD EMPLOYEE is free of a hepatitis A virus infection.

Reinstate a FOOD EMPLOYEE who was EXCLUDED as specified under § 2-201.12(C) if:
(1) ThePERSON IN CHARGE obtains APPROVAL from the REGULATORY AUTHORITY; P and

(2) TherooD EMPLOYEE provides to the PERSON IN CHARGE written medical documentation from a
HEALTH PRACTITIONER that states the FOOD EMPLOYEE is free from S. Typhi infection. P

Reinstate a FOOD EMPLOYEE who was EXCLUDED as specified under Subparagraphs 2-201.12(A)(2) or
(D)(1) who was RESTRICTED under Subparagraph 2-201.12(D)(2) if the PERSON IN CHARGE obtains
APPROVAL from the REGULATORY AUTHORITY and one of the following conditions is met:

(1) TheEXCLUDED or RESTRICTED FOOD EMPLOYEE provides to the PERSON IN CHARGE written medical
documentation from a HEALTH PRACTITIONER stating that the FOOD EMPLOYEE is free of a Norovirus
infection. ?

(2) TheFoOD EMPLOYEE was EXCLUDED or RESTRICTED after symptoms of vomiting or diarrhea
resolved, and more than 48 hours have passed since the FOOD EMPLOYEE became ASYMPTOMATIC; P
or

(3) TheFoOD EMPLOYEE was EXCLUDED or RESTRICTED and did notdevelop symptoms and more than
48 hours have passed since the FOOD EMPLOYEE was diagnosed. P

Reinstate a FOOD EMPLOYEE who was EXCLUDED as specified under Subparagraphs 2-201.12(A)(2) or
(E)(1) or who was RESTRICTED under Subparagraph 2-201.12(E)(2) if the PERSON IN CHARGE obtains
APPROVAL from the REGULATORY AUTHORITY and one of the following conditions is met:

(1) TheEXCLUDED or RESTRICTED FOOD EMPLOYEE provides to the PERSON IN CHARGE written medical
documentation from a HEALTH PRACTITIONER stating that the FOOD EMPLOYEE is free of a Shigella
spp. infection based on testresults showing 2 consecutive negative stool specimen cultures
that are taken:

(@) Notearlierthan 48 hours after discontinuance of antibiotics, ? and

(b)  Atleast24hours apart; P
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(F)

(G)

(H)

M

(2) TheFooD EMPLOYEE was EXCLUDED or RESTRICTED after symptoms of vomiting or diarrhea
resolved, and more than 7 calendar days have passed since the FOOD EMPLOYEE became
ASYMPTOMATIC, P or

(3) TheFooD EMPLOYEE was EXCLUDED or RESTRICTED and did not develop symptoms and more than 7
calendar days have passed since the FooD EMPLOYEE was diagnosed.?

Reinstate a FOOD EMPLOYEE who was EXCLUDED or RESTRICTED as specified under Subparagraphs 2-
201.12(A)(2) or (F)(1) who was RESTRICTED under Subparagraph 2-201.12(F)(2) if the PERSON IN
CHARGE obtains APPROVAL from the REGULATORY AUTHORITY and one of the following conditionsis met:

(1) TheEXCLUDED or RESTRICTED FOOD EMPLOYEE provides to the PERSON IN CHARGE written medical
documentation from a HEALTH PRACTITIONER stating that the FOOD EMPLOYEE is free of an infection
from SHIGA TOXIN-PRODUCING ESCHERICHIA COLI based on testresults that show 2 consecutive
negative stool specimen cultures that are taken:

(@) Notearlierthan 48 hours after discontinuance of antibiotics; ? and
(b) Atleast24hours apart; P

(2) TheFoOD EMPLOYEE was EXCLUDED or RESTRICTED after symptoms of vomiting or diarrhea
resolved and more than 7 calendar days have passed since the FOOD EMPLOYEE became
ASYMPTOMATIC; P or

(3) TheFoOD EMPLOYEE was EXCLUDED or RESTRICTED and did notdevelop symptomsand more than 7
days have passed since the FOOD EMPLOYEE was diagnosed.?

Reinstate a FOOD EMPLOYEE who was EXCLUDED as specified under Subparagraph 2-201.12(A)(2) or who
was RESTRICTED as specified under § 2-201.12(G) if the PERSON IN CHARGE obtains APPROVAL from the
REGULATORY AUTHORITY and one of the following conditions is met:

(1) TheEXCLUDED or RESTRICTED FOOD EMPLOYEE provides to the PERSON IN CHARGE written medical
documentation from a HEALTH PRACTITIONER stating that the FOOD EMPLOYEE is free of a
nontyphoidal Salmonella infection based on testresults showing 2 consecutive negative stool
specimen cultures thatare taken;

(@) Notearlierthan 48 hours after discontinuance of antibiotics, ? and
(b) Atleast24 hours apart; P

(2) TheFoOD EMPLOYEE was RESTRICTED after symptoms of vomiting or diarrhea resolved, and more
than 30 days have passed since the FOOD EMPLOYEE became ASYMPTOMATIC; P or

(3) TheFoOD EMPLOYEE was EXCLUDED or RESTRICTED and did notdevelop symptoms and more than
30 days have passed since the FOOD EMPLOYEE was diagnosed. P

Reinstate a FOOD EMPLOYEE who was EXCLUDED as specified under Subparagraph 2-201.12(H)(1) or (2)
if the FOOD EMPLOYEE provides to the PERSON IN CHARGE written medical documentation from a HEALTH
PRACTITIONER stating that the FooD EMPLOYEE meets one of the following conditions:

(1) Hasreceived antibiotic therapy for Streptococcus pyogenes infection for more than 24 hours;?

(2) Hasatleastonenegative throat specimen culture for Streptococcus pyogenes infection;? or

(3) Isotherwise determined by a HEALTH PRACTITIONER to be free of a Streptococcuspyogenes
infection. ?

Reinstate a FOOD EMPLOYEE who was RESTRICTED as specified under § 2-201.12(I) if the skin, infected
wound, cut, or pustular boil is properly covered with one of the following:

(1) Animpermeable coversuchas afinger cotorstall and a SINGLE-USE glove over theimpermeable
coverifthe infected wound or pustular boil is on the hand, finger, or wrist;?

(2) Animpermeable coveronthearm ifthe infected wound or pustular boil is on the arm;? or

(3) Adry, durable, tight-fittingbandage if the infected wound or pustular boil is on another part of
the body.?
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)

Reinstate a FOOD EMPLOYEE who was RESTRICTED as specified under J 2-201.12(]) and was exposed to
one of the following pathogens as specified under Subparagraphs 2-201.11(A)(4)(a-d) or 2-
201.11(A)(5)(a-d):

(1

(2)

(3)

(4)

Norovirus and one of the following conditions is met:

(a)

(b)

More than 48 hours have passed since the last day the FOOD EMPLOYEE was potentially
exposed;? or

More than 48 hours have passed since the FooD EMPLOYEE'S household contactbecame
ASYMPTOMATIC. P

Shigella spp. or SHIGA TOXIN-PRODUCING ESCHERICHIA CoLl and one of the following conditionsis

met:

(@)

(b)

More than 3 calendar days have passed since thelastday the FOOD EMPLOYEE was
potentially exposed; P or

More than 3 calendar days have passed since the FOoD EMPLOYEE’S household contact
became ASYMPTOMATIC. P

S. Typhi and one of the following conditionsis met:

(@)

(b)

More than 14 calendar days have passed since the last day the FooD EMPLOYEE was
potentially exposed;? or

More than 14 calendar days have passed since the FOoD EMPLOYEE’S household contact
became ASYMPTOMATIC. P

Hepatitis A virus and one of the following conditions is met:

(a)

(b)

(c)

(d)

(e)

Q)

The FOOD EMPLOYEE is immune to hepatitis A virus infection because of a priorillness
from hepatitis A;?

The FOOD EMPLOYEE is immune to hepatitis A virus infection because of vaccination
againsthepatitis A;*?

The FoOD EMPLOYEE is immune to hepatitis A virus infection because of IgG
administration; P

More than 30 calendar days have passed since the last day the FOOD EMPLOYEE was
potentially exposed; P

More than 30 calendar days have passed since the FOOD EMPLOYEE’S household contact
became jaundiced;? or

The FOOD EMPLOYEE does notuse an alternative procedure that allows bare hand contact
with READY-TO-EAT FOOD until atleast 30 days after the potential exposure, as specified in
Subparagraphs (])(4)(d) and (e) of this section, and the FOOD EMPLOYEE receives
additional training about:

(i)  Hepatitis A symptoms and preventing the transmission of infection, ?
(ii.) Proper handwashingprocedures, P and

(iii.) Protecting READY-TO-EAT FOOD from contamination introduced by bare hand
contact. ?
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2-3 PERSONAL CLEANLINESS

SUBPARTS 2-301 Hands and Arms
2-302 Fingernails
2-303 Jewelry
2-304 Outer Clothing

HANDS AND ARMS

2-301.11 CLEAN CONDITION
Foob EMPLOYEES shall keep their hands and exposed portions of their arms clean. P

2-301.12 CLEANINGPROCEDURE

(A)

(B)

(Y]

(D)

Except as specified in q (D) of this section, Foob EMPLOYEES shall clean their hands and exposed
portions of their arms, including surrogate prosthetic devices for hands or arms for atleast 20
seconds, using a cleaning compound in a HANDWASHING SINK that is equipped as specified under § 5-
202.12 and Subpart 6-301.°

Foop EMPLOYEES shall use the following cleaning procedure in the order stated to clean their hands and
exposed portions of their arms, including surrogate prosthetic devices for hands and arms:

(1) Rinseunder clean, running warm water; P

(2) Apply anamountof cleaning compound recommended by the cleaning compound
manufacturer; P

(3) Rubtogether vigorously foratleast 10 to 15 seconds while:

(a)  Payingparticularattention to removingsoil from underneath the fingernails during the
cleaning procedure,  and

(b)  Creating friction on the surfaces of the hands and arms or surrogate prosthetic devices
forhands and arms, finger tips, and areas between the fingers;

(4) Thoroughly rinse under clean, running warm water; P and

(5) Immediately follow the cleaning procedure with thorough drying usinga method as specified
under § 6-301.12°P

To avoid re-contaminating their hands or surrogate prosthetic devices, FOOD EMPLOYEES may use
disposable papertowels or similar clean barriers when touching surfaces suchas manually operated
faucethandles on a HANDWASHING SINK or the handle of a restroom door.

If APPROVED and capable of removing the types of soils encounteredin the FooD operations involved, an
automatic handwashing facility may be used by FooD EMPLOYEES to clean their hands or surrogate
prosthetic devices.

2-301.13 SPECIAL HANDWASH PROCEDURES
Reserved.

2-301.14 WHEN TO WASH

Foob EMPLOYEES shall clean their hands and exposed portions of their arms as specified under § 2-301.12
immediately before engaging in FOoD preparation including working with exposed FOOD, clean EQUIPMENT and
UTENSILS, and unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES P and:

(A)
(B)
@
(D)

After touching bare human body parts other than clean hands and clean, exposed portions of arms;?
After usingthe toiletroom;?

After caring for or handling SERVICE ANIMALS or aquatic animals as specifiedin § 2-403.11 (B);?
Except as specified in § 2-401.11(B), after coughing, sneezing, usinga handkerchief or disposable

tissue, using tobacco, eating, or drinking; P
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(E)
(F)

(G)
H)
M

After handling soiled EQUIPMENT or UTENSILS; P

During FOoD preparation, as often as necessary to remove soil and contamination and to prevent cross
contamination when changing tasks;?

When a switching between working with raw Foob and working with READY-TO-EAT FOOD; P
Before donning gloves to initiate a task that involves working with Foob; P and

After engaging in other activities that contaminate the hands. ?

2-301.15 WHERE TO WASH

FooD EMPLOYEES shall clean their hands in a HANDWASHING SINK or APPROVED automatic handwashing facility
and may notclean their hands in a sink used for FOOD preparation or WAREWASHING, or ina servicesink ora
curbed cleaning facility used for the disposal of mop water and similarliquid waste. Pf

2-301.16 HAND ANTISEPTICS

(A)

(B)

@

A hand antiseptic used as a topical application, a hand antiseptic solution used as ahand dip, ora
hand antiseptic soap shall:

(1) Comply with one of the following:

(@)  Bean ApPROVED drug that is listed in the FDA publication Approved Drug Products
with Therapeutic Equivalence Evaluations as an ApPROVED drugbased on safety and
effectiveness; for

(b) Haveactiveantimicrobialingredients thatare listed in the FDA monograph for OTC
Health-Care Antiseptic Drug Products as an antiseptic handwash, Pfand

(2) Consistonly of components which the intended use of each complies with one of the following:

(@)  Athreshold of regulation exemption under 21 CFR 170.39 - Threshold of regulation for
substances used in FooD-contactarticles; Pfor

(b) 21 CFR178- IndirectFooD ADDITIVES: Adjuvants, Production Aids,and Sanitizers as
regulated for use as a FOOD ADDITIVE with conditions of safe use, Pfor

(c) A determination of generally recognized as safe (GRAS). Partial listings of substances
with FooD uses that are GRAS may be found in 21 CFR 182 - Substances General
Recognized as Safe, 21 CFR 184 - DirectFooD Substances Affirmed as Generally
Recognized as Safe, or 21 CFR 186 - Indirect Foob Substances Affirmed as Generally
Recognized as Safe for use in contact with Foop, and in FDA's Inventory of GRAS Notices,
Pf or

(d)  Apriorsanctionlisted under21 CFR 181 - Prior Sanctioned Foob Ingredients, Pfor
(e) A Foop ContactNotification thatis effective, Pfand
(3) Beapplied only to hands that are cleaned as specified under § 2-301.12

If ahand antiseptic or a hand antiseptic solution used as a hand dip does not meet the criteria
specified under Subparagraph (A)(2) of this section, use shall be:

(1) Followed by thorough hand rinsing in clean water before hand contact with Foop or by the use
of gloves, Pfor

(2) Limited to situations thatinvolve no direct contact with Foop by the bare hands Pf

A hand antiseptic solution used as ahand dip shall be maintained clean and ata strength equivalent to
atleast100 MG/L chlorine.Pf
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FINGERNAILS

2-302.11 MAINTENANCE
(A) Foobp EMPLOYEES shall keep their fingernails trimmed, filed, and maintained so the edges and surfaces
are cleanable and not rough. Pf

(B)  Unlesswearing intactgloves ingood repair, a FOOD EMPLOYEE may notwear fingernail polish or artificial
fingernails when working with exposed FooD. Pf

EWELRY

2-303.11 PROHIBITION
Exceptforaplainring such as a wedding band, while preparing FOOD, FOOD EMPLOYEES may not wear jewelry
including medical information jewelry on their arms and hands.

OUTER CLOTHING

2-304.11 CLEAN CONDITION
Foob EMPLOYEES shall wear clean outer clothing to prevent contamination of FOOD, EQUIPMENT, UTENSILS, LINENS,
and SINGLE-SERVICE and SINGLE-USE ARTICLES.

2-4 HYGIENICPRACTICES

SUBPARTS 2-401 Food Contamination Prevention
2-402 Hair Restraints
2-403 Animals

FOOD CONTAMINATION PREVENTION

2-401.11 EATING,DRINKING,ORUSING TOBACCO

(A) Exceptasspecifiedin  (B) of this section,an EMPLOYEE shall eat, drink, or use any form of tobacco
only in designated areas where the contamination of exposed FOOD; CLEAN EQUIPMENT, UTENSILS, and
LINENS; unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES; or other items needing protection cannot
result.

(B) A Foob EMPLOYEE may drink from a closed BEVERAGE container if the container is handled to prevent
contamination of:

(1)  The EMPLOYEE's hands;
(2)  Thecontainer; and

(3)  Exposed Foop; clean EQUIPMENT, UTENSILS, and LINENS; and unwrapped SINGLE-SERVICE and SINGLE-USE
ARTICLES.

2-401.12 DISCHARGES FROM THE EYES, NOSEAND MOUTH

FooD EMPLOYEES experiencing persistent sneezing, coughing or arunny nose that causes discharges from the
eyes, nose, or mouth may not work with exposed FOOD; clean EQUIPMENT, UTENSILS, and LINENS; or unwrapped
SINGLE-SERVICE OT SINGLE-USE ARTICLES.
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HAIR RESTRAINTS

2-402.11 EFFECTIVENESS
(A) Exceptas specifiedin | (B) of this section, FOooD EMPLOYEES shall wear hair restraints such as hats, hair

coveringor nets, beard restraints, and clothing that covers body hair, thatare designed and worn to
effectively keep their hair from contacting exposed FOOD; clean EQUIPMENT, UTENSILS, and LINENS; and
unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES.

(B) Thissection doesnotapply to FooD EMPLOYEES such as counter staff who only serve BEVERAGES and
wrapped or PACKAGED FOODS, hostesses, and waitstaffif they present a minimal RISK of contaminating
exposed Foop; clean EQUIPMENT, UTENSILS, and LINENS; and unwrapped SINGLE-SERVICE and SINGLE-USE
ARTICLES.

2-403.11 HANDLING PROHIBITION

(A) Exceptasspecifiedin  (B) of this section, FOOD EMPLOYEES may not care for or handle animals that
may be present such as patrol dogs, SERVICE ANIMALS, or pets that are allowed as specified in
Subparagraphs 6-501.115(B)(2)-(5).7*

(B)  Foob EMPLOYEES with SERVICE ANIMALS may handle or care for their SERVICE ANIMALS and FOOD EMPLOYEES
may handle or care for FISH in aquariums or MOLLUSCAN SHELLFISH or crustacea indisplay tanks if they
wash their hands as specified under § 2-301.12 and 7 2-301.14(C).

2-5 RESPONDING TO CONTAMINATIONEVENTS
SUBPART 2-01 Procedures for Responding

2-501.11 CLEAN-UP OF VOMITING AND DIARRHEAL EVENTS

A FOOD ESTABLISHMENT shall have procedures for EMPLOYEES to follow when responding to vomiting or
diarrheal events that involve the discharge of vomitus or fecal matter onto surfaces in the Foop
ESTABLISHMENT. The procedures shall address the specific actions EMPLOYEES must take to minimize the
spread of contamination and the exposure of EMPLOYEES, CONSUMERS, FOOD, and surfaces to vomitus or fecal
matter. Pf
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CHAPTER 3 -FOOD

3-1 CHARACTERISTICS

SOURCES, SPECIFICATIONS, AND ORIGINAL CONTAINERS AND RECORDS
PROTECTION FROM CONTAMINATION AFTER RECEIVING
DESTRUCTION OF ORGANISIMS OF PUBLIC HEALTH CONCERN
LIMITATION OF GROWTH OF ORGANISMS OF PUBLICHEALTH CONCERN
FOOD IDENTITY, PRESENTATION, AND ON-PREMISES LABELING
CONTAMINATED FOOD

3-
3-
3-
3-
3-
3-
3- SPECIAL REQUIREMENTS FORHIGHLY SUSCEPTIBLE POPULATIONS

XIS WIN

31 CHARACTERISTICS
USBPART 3-101 Condition

CONDITION

3-101.11 SAFE,UNADULTERATED,AND HONESLYPRESENTED
Foob shall be safe, UNADULTERATED, and, as specified under § 3-601.12, honestly presented.

3-2 SOURCES, SPECIFICATIONS AND ORIGINAL CONTAINERSAND RECORDS

SUBPARTS 3-201 Sources
3-202 Specifications for Receiving
3-203 Original Containersand Records
SOURCES

3-201.11 COMPLIANCEWITHFOOD LAW
(A) Foob shall be obtained from sources that comply with Law. ?

(B) Foob preparedin a private home may notbe used or offered for human consumptionina Foop
ESTABLISHMENT. P

(C)  Packacebp Foob shall belabeled as specified in LAw, including 21 CFR 101 Foop Labeling, 9 CFR 317
Labeling, Marking Devices, and Containers, and 9 CFR 381 Subpart N Labeling and Containers, and as
specified under §§ 3-202.17 and 3-202.18. Pf

(D)  FIsH, otherthan those specified in paragraph 3-402.11(B), that are intended for consumption in raw or
undercooked form and allowed as specifiedin paragraph 3-401.11(D), may be offered for sale or service
ifthey are obtained from a supplier that freezes the FISH as specified under § 3-402.11; orif they are
frozen on the PREMISES as specified under § 3-402.11 and records are retained as specified under § 3-
402.12.

IDAPA 16.02.19.320 - MEAT AND POULTRY
01. Custom MEAT. MEAT thatis processed forindividual owner(s) by a custombutcher, under the
custom exemption to 9 CFR 303.1 "Mandatory MEAT Inspection Exemptions", mustbe marked "Not
for Sale" and may notbe sold or served or given away to any member of the public. This MEAT must
be for the usein the household of such owner(s), their families, nonpaying guests and EMPLOYEES
only.?

02. PouLTrRY Exemption. PoULTRY thatis exemptin 9 CFR 381.10, Subpart C "Mandatory POULTRY
Products Inspection Exemptions"” maybe sold, served or given away in Idaho if itis processedina
LICENSED FOOD processing facility and is labeled "Exempt from USDA Inspection per PL 492". ?

(E)  WHOLE-MUSCLE, INTACT BEEF steaks that are intended for consumption in an undercooked form without
a CONSUMER advisory as specified in  3-401.11(C) shall be:
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(1) Obtained from a FOOD PROCESSING PLANT that, upon request by the purchaser, packages the steaks
and labels them, to indicated that the steaks meetthe definition of WHOLE-MUSCLE, INTACT BEEF, Pf
or

(2) Deemed acceptable by the REGULATORY AUTHORITY based on other evidence, such as written
buyer specificationsorinvoices, thatindicates that the steaks meet the definition of WHOLE-
MUSCLE, INTACT BEEF, and

(3) [IfindividuallycutinaFOOD ESTABLISHMENT:

(@)  Cutfrom WHOLE-MUSCLE, INTACT BEEF that is labeled by a FOOD PROCESSING PLANT as
specified in Subparagraph(E)(1) of this section oridentified as specified in
Subparagraph (E)(2) of this section, Pf

(b)  Prepared so they remain intact, Pfand

(c)  If PACKAGED for undercookingina FOOD ESTABLISHMENT, labeled as specified in
Subparagraph (E)(1) of this section oridentified as specified in (E)(2) of this section. P

(F)  MEAT and POULTRY that is not a READY-TO-EAT FOOD and is in a PACKAGED form when itis offered for sale
or otherwise offered for consumption, shall belabeled to include safe handling instructions as
specified in LAw, including 9 CFR 317.2(1) and 9 CFR 381.125(b).

(G) Eccs that have not been specifically treated to destroy all viable Salmonellae shall be labeled to
include safe handlinginstructions as specified in LAw, including 21 CFR 101.17(h).

3-201.12 FOODIN HERMETICALLY SEALED CONTAINER
FooD ina HERMETICALLY SEALED CONTAINER shall be obtained from a FOOD PROCESSING PLANT that is regulated by
the FooD regulatory agency that has jurisdiction over the plant.

3-201.13 FLUID MILKAND MILK PRODUCTS
Fluid milk and milk products shall be obtained from sources that comply with GRADE A STANDARDS as
specified in LAwW. P

3-201.14 FISH
(A)  FisH that are received forsale or service shall be:
(1) Commerciallyandlegally caughtorharvested;? or
(2) ArproveD forsaleorservice.?
(B) MoLLUSCAN SHELLFISH that are recreationally caught may notbereceived for sale or service. P
3-201.15 MOLLUSCAN SHELLFISH
(A) MoLLuscAN sHELLFISH shall be obtained from sources according to LAw and the requirements specified

inthe U.S. Department of Health and Human Services, Public Health Service, Foopand Drug
Administration, National Shellfish Sanitation Program Guide for the Control of MOLLUSCAN SHELLFISH. P

(B)  MOLLUSCAN SHELLFISH received in interstate commerce shall be from sources thatarelisted in the
Interstate Certified Shellfish Shippers List. P

3-201.16 WILD MUSHROOMS
(A) Exceptas specified in  (B) of this section, mushroom species picked in the wild shall notbe offered
forsale or service by a FOOD ESTABLISHMENT unless the FOOD ESTABLISHMENT has been APPROVED to do so. P

(B) This sectiondoes notapply to:

(1)  Cultivated wild mushroom species thatare grown, harvested, and processedin an operation that
is regulated by the FooD regulatory agencythat has jurisdiction over the operation; or

(2)  Wild mushroomspecies if they are in PACKAGED form and are the product of a FOOD PROCESSING
PLANT thatis regulated by the FooD regulatory agency thathas jurisdiction over the plant.
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3-201.17 GAME ANIMALS
(A) If GAME ANIMALS are received for sale or service they shall be:

(1)

(2)

3

Commerciallyraised for Foobp P and:

(a)

(b)

(c)

Raised, slaughtered, and processed under a voluntary inspection program thatis
conducted by the agency that has animal health jurisdiction, ? or

Under a routine inspection program conducted by a regulatory agency other than the
agency that has animal health jurisdiction, Pand

Raised, slaughtered, and processed according to:

()

(ii.)

LAws governing MEAT and POULTRY as determined by the agency that has animal
health jurisdiction and the agency that conducts the inspection program, P and

Requirements which are developed by the agency that has animal health
jurisdiction and the agency that conducts the inspection program with
consideration of factors such as the need for antemortem and postmortem
examination by an APPROVED veterinarian or veterinarian's designee, ?

Under a voluntary inspection program administered by the USDA for GAME ANIMALS such as
exotic animals (reindeer, elk, deer, antelope, water buffalo, or bison) thatare "inspected and
APPROVED" in accordance with 9 CFR 352 Exotic animals; voluntary inspection or rabbits that
are "inspected and certified" in accordance with 9 CFR 354 voluntary inspection of rabbits and
edible products thereof;?

As allowed by LAw, for wild GAME ANIMALS that are live-caught:

(@)

(b)

Under a routine inspection program conducted by a regulatory agency such as the
agency that has animal health jurisdiction, Pand

Slaughtered and processed according to:

@)

(ii)

LAws governing MEAT and POULTRY as determined by the agency that has animal
health jurisdiction and the agency that conducts the inspection program, ? and

Requirements which are developed by the agency that has animal health
jurisdiction and the agency that conducts the inspection program with
consideration of factors such as the need for antemortem and postmortem
examination by an APPROVED veterinarian or veterinarian's designee. ?

IDAPA 16.02.19.325 - GAME ANIMALS
Modification to 3-201.17(A)(4),is made by deleting section 3-201.17(A)(4), and replacing it with
Subsections 325.01 through 325.04.

01. Field Dressed GAME ANIMALS. Uninspected wild GAME ANIMALS and wild POULTRY may be custom
processed or prepared and served upon request by an individual having ownership of the animal.
Except as allowed in Subsection 325.04 of this rule, uninspected wild game animals and wild poultry
mustbe processed for or served to that owner and for the family or guests of thatindividual animal
owneronly. P

02. Processing GAME ANIMALS. GAME ANIMALS and birds are to be completely separated from other FooD
during storage, processing, preparation and service with the use of separate EQUIPMENT or areas or
by scheduling and cleaning, providing there is compliance with the following:

(a) Slaughteringand cleaning of GAME ANIMALS or birds cannotbe done in the FOOD ESTABLISHMENT,

except for MEAT PROCESSING ESTABLISHMENTS with kill floors; Pand

(b) GaME ANIMAL and other animal carcasses are free of any visible dirt, filth, fecal matter or hair

before such carcasses enter the FOOD ESTABLISHMENT, except for MEAT PROCESSING ESTABLISHMENTS
with kill floors;Pand

(c) Anidentifyingtag with the owner's name mustbe on each carcass or divided parts and

PACKAGED or wrapped parts, Pfand
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(d) Each carcass ordivided parts and PACKAGED or wrapped parts are marked or tagged with a "not
forsale" label. Exceptas allowed in Subsection 325.04 of this rule, these animals may notbe
sold, given away, or served to any members of the public.

03. Uninspected GAME ANIMALS. Any uninspected GAME ANIMALS prepared and served ina FOOD
ESTABLISHMENT may only be prepared and served at the request of the owner of the animals for the
owner and invited family or friends ata private dinner. Exceptas allowed in Subsection 325.04 of
this rule, these animals may notbe served, sold or given away to any members of the public. P

04. Donated Game Meat. Legally harvested game meat may be donated to a food bank or food pantry
when the following conditions are met:

(a) Theend recipientofthe donated game meat signs an acknowledgement statementindicating
that he is aware that the meathas been donated and that the meatitselfis uninspected, wild
harvested game meat. Pf

(b) The game meatmusthave been processed by:

i.)  Afacility thatis subjectto inspection by the regulatory authority with jurisdiction over
meat products. P

ii.) The facility packages the game meatinto portions thatrequire no further processing or
cutting by the food bank or food pantry; P and

(c) Themeatis labeled by the processor with the following:
i.) Species identification; Pf
ii.)  Thenameand address of the meat processing facility; Pfand
iii.)  Thewords “Processed for Donation or Private Use” and “Cook to 165°F.” Pf

(B) A GAME ANIMAL may notbe received forsale orserviceifitis aspecies of wildlife thatis listed in 50 CFR
17 Endangered and threatened wildlife and plants.

SPECIFICATIONS FOR RECEIVING

3-202.11 TEMPERATURE
(A) Exceptas specifiedin  (B) of this section, refrigerated, TIME/TEMPERATURE CONTROL FOR SAFETY FOOD
shall be at a temperature of 5°C (41°F) or below when received. P

(B) Ifa temperature otherthan 5°C (41°F) for A TIME/TEMPERATURE CONTROL FOR SAFETY FOOD is specifiedin LAW
governing its distribution, such as LAWS governing milk and MOLLUSCAN SHELLFISH, the FOOD may be
received atthe specified temperature.

(C)  RawkEGaas shall bereceived inrefrigerated EQUIPMENT that maintains an ambientair temperature of 7°C
(45°F) orless.?

(D)  TIME/TEMPERATURE CONTROL FOR SAFETY FOOD that is cooked to a temperature and fora time specified
under §§ 3-401.11 - 3-401.13 and received hotshall be ata temperature of 57°C (135°F) orabove. ?

(E) Avroop thatislabeled frozen and shipped frozen by a FOOD PROCESSING PLANT shall be received frozen. ¥

(F)  Uponreceipt, TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall be free of evidence of previous
temperature abuse. Pf

3-202.12 ADDITIVES

FooD may not contain unAPPROVED FOOD ADDITIVES or ADDITIVES that exceed amounts specifiedin 21 CFR 170-
180 relating to FOOD ADDITIVES, generally recognized as safe or prior sanctioned substances that exceed
amounts specifiedin 21 CFR 181-186, substances that exceed amounts specified in 9 CFR Subpart C Section
424.21(b) Food ingredients and sources of radiation, or pesticide residues that exceed provisions specified
in40 CFR 180 Tolerances for pesticides chemical in Foop, and exceptions.?
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3-202.13 EGGS

EGas shall bereceived clean and sound and may notexceed the restricted EGG tolerances for U.S. CONSUMER
Grade B as specified in United States Standards, Grades, and Weight Classes for Shell Eccs, AMS 56.200 et
seq., administered by the Agricultural Marketing Service of USDA.P

3-202.14 EGGS AND MILK PRODUCTS, PASTEURIZED
(A) Ecc probpucTsS shall be obtained pasteurized. P

(B)  Fluid and dry milk and milk products shall:
(1) Beobtained pasteurized;? and
(2) Comply with GRADE A STANDARDS as specified in LAW. P

(C)  Frozenmilk products, such as ice cream, shall be obtained pasteurized as specifiedin 21 CFR 135 -
Frozen desserts. P

(D) Cheeseshall be obtained pasteurized unless alternative procedures to pasteurization are specified in
the CFR, such as 21 CFR 133 - Cheeses andrelated cheese products, for curing certain cheese varieties. ?

3-202.15 PACKAGEINTEGRITY
Foob packages shall bein good condition and protect the integrity of the contents so thatthe FooD is not
exposed to ADULTERATION or potential contaminants. Pf

3-202.16 ICE
Ice for useas a FOOD ora cooling medium shall be made from DRINKING WATER. P

3-202.17 SHUCKED SHELLFISH, PACKING AND IDENTIFICATION
(A) Raw sHUCKED SHELLFISH shall be obtained in nonreturnable packages which bear alegiblelabel that
identifies the: Pf

(1) Name, address, and CERTIFICATION NUMBER of the shucker, packer or repacker of the MOLLUSCAN
SHELLFISH, and Pf

(2) The"sell by"or"bestifused by" date for packages with a capacity of less than 1.89 L (one-half
gallon) or the date shucked for packages with a capacity of 1.89 L (one-half gallon) or more. Pf

(B) A packageof raw SHUCKED SHELLFISH that does not bear alabel or which bears alabel which does not
contain all the information as specified under § (A) of this section shall be subjectto a hold order, as
allowed by 1AW, or seizure and destruction in accordance with 21 CFR Subpart D - Specific
Administrative Decisions Regarding Interstate Shipments, Section 1240.60(d) MOLLUSCAN SHELLFISH.

3-202.18 SHELLSTOCKIDENTIFICATION

(A) SHELLSTOCK shall be obtained in containers bearinglegible source identification tags orlabels thatare
affixed by the harvester or DEALER that depurates, ships, or reships the SHELLSTOCK, as specified in the
National Shellfish Sanitation Program Guide for the control of MOLLUSCAN SHELLFISH, and that list: Pf

(1)  Exceptas specified under § (C) of this section, on the harvester's tag or label, the following
information in the following order. Pf
(@) Theharvester's identification number thatis assigned by the SHELLFISH CONTROL
AUTHORITY, Pf

(b) Thedate of harvesting, Pf

(c) Themostpreciseidentification of the harvestlocation oraquaculture site thatis
practicable based on the system or harvestarea designation thatis in use by the
SHELLFISH CONTROL AUTHORITY and including the abbreviation of the name of the state or
country in which the shellfish are harvested, Pf

(d) Thetypeand quantity of shellfish,Pfand

(e) Thefollowingstatementinbold, capitalized type: "Thistagis required to be attached
until containeris empty or retagged and thereafter kepton file for 90 days", Pfand
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(B)

@

(D)

(2) Exceptas specifiedin § (D) of this section, on each DEALER'S tag or label, the following
information in the following order: f

(@) TheDEALER'S name and address, and the CERTIFICATION NUMBER assigned by the SHELLFISH
CONTROL AUTHORITY, Pf

(b)  Theoriginal shipper's CERTIFICATION NUMBER including the abbreviation of the name of
the state or country in which the shellfish are harvested, Pf

(c) Thesameinformation as specified for aharvester's tagunder Subparagraphs (A)(1)(b)-
(d) of this section, Pfand

(d) Thefollowingstatementinbold, capitalized type: "Thistagis required to be attached
until containeris empty and thereafter kept on file for 90 days." Pt

A container of SHELLSTOCK that does not bear atag orlabel or that bears a tag or label thatdoes not
contain all the information as specified under § (A) of this section shall be subject to a hold order, as
allowed by LAw, or seizure and destruction in accordance with 21 CFR Subpart D - Specific
Administrative Decisions Regarding Interstate Shipments, Section 1240.60(d)

If aplaceis provided on the harvester's tag or label for a DEALER'S name, address, and CERTIFICATION
NUMBER, the DEALER'S information shall belisted first.

If the harvester's tag orlabel is designedto accommodate each DEALER'S identification as specified under
Subparagraphs (A)(2)(a) and (b) of this section, individual DEALER tags or labels need not be provided.

3-202.19 SHELLSTOCK, CONDITION
When received by a FOOD ESTABLISHMENT, SHELLSTOCK shall be reasonably free of mud, dead shellfish,and
shellfish with broken shells. Dead shellfish or SHELLSTOCK with badly broken shells shall be discarded.

3-202.110 JUICE TREATED
Pre-PACKAGED JUICE shall:

(A)

(B)

Be obtained from a processor with a HACCP system as specifiedin 21 CFR Part 120 HAZARD Analysis
and Critical Control (HACCP) Systems; fand

Be obtained pasteurized or otherwise treated to attain a 5-logreduction of the mostresistant
microorganism of publichealth significance as specified in 21 CFR Part 120.24 Process Controls.?

ORIGINAL CONTAINERS AND RECORDS

3-203.11 MOLLUSCAN SHELLFISH, ORIGINAL CONTAINER

(A)

(B)

(9]

(D)

Except as specified in ] (B) - (D) of this section, MOLLUSCAN SHELLFISH may notbe removed from the
container in which they are received other than immediately before sale or preparation for service.

Fordisplay purposes, SHELLSTOCK may be removed from the container in which they are received,
displayed on drainedice, or held in a display container, and a quantity specified by a CONSUMER may be
removed fromthe display or display container and provided to the CONSUMER if:

(1)  Thesourceofthe SHELLSTOCK on display is identified as specified under § 3-202.18 andrecorded as
specifiedunder § 3-203.12; and

(2)  ThesHELLSTOCK are protected from contamination.

SHUCKED SHELLFISH may be removed from the container in which they were received and held in a display
container fromwhich individual servings are dispensed upon a CONSUMER'S request if:

(1)  Thelabeling information forthe shellfish on display as specifiedunder § 3-202.17 is retained and
correlated to the date when, or dates during which, the shellfish are sold or served,; and

(2)  Theshellfish are protected from contamination.

SHUCKED SHELLFISH may be removed from the container in which they were received andrepackedin
CONSUMER self-service containers where allowed by LAW if:
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)

)

(3

4

The labeling information for the shellfish is oneach cONSUMER self-service container as specified
under§3-202.17 and 7 3-602.11(A)and (B)(1)-(5);

The labeling information as specified under § 3-202.17is retained and correlated with the date
when, ordates during which, the shellfish are sold or served;

The labeling information and dates specified under Subparagraph (D)(2) of this sectionare
maintained for 90 days; and

The shellfish are protected from contamination.

3-203.12 SHELLSTOCK, MAINTAINING IDENTIFICATION
(A) Exceptas specified under Subparagraph (C)(2) of this section, SHELLSTOCK tags orlabels shall remain
attached to the container in which the SHELLSTOCK are received until the containeris empty. Pt

(B) Thedate when the last SHELLSTOCK from the container is sold or served shall be recorded on the tag or
label. Pt

(C) Theidentity of the source of SHELLSTOCK that are sold or served shall be maintained by returning
SHELLSTOCK tags or labels for 90 calendar days from the date that is recorded on the tag orlabel, as
specified under  (B) of this section, by: Pf

(1)

(2)

Using an APPROVED record keeping system that keeps the tags orlabels in chronological order
correlated to the date that is recorded on the tag orlabel, as specified under § (B) of this
section; Pfand

If SHELLSTOCK are removed from its tagged or labeled container:

(a) Preservingsourceidentificationby usingarecord keeping system as specified under
Subparagraph (C)(1) of this section, Pfand

(b)  Ensuringthat SHELLSTOCK from one tagged or labeled container are not COMMINGLED with
SHELLSTOCK from another container with different CERTIFICATION NUMBERS; different
harvestdates; or different growingareas as identified on the tag or label before being
ordered by the CONSUMER. Pf

3-3 PROTECTION FROM CONTAMINATIONAFTER RECEIVING

SUBPARTS 3-301 Preventing Contamination by Employees
3-302 Preventing Food and Ingredient Contamination
3-303 Preventing Contamination from Ice Used as a Coolant
3-304 Preventing Contamination from Equipment, Utensils, & Linens
3-305 Preventing Contamination from the Premises
3-306 Preventing Contamination from Consumers
3-307 Preventing Contamination from Other Sources

PREVENTING CONTAMINATION BY EMPLOYEES

3-301.11 PREVENTING CONTAMINATIONFROM HANDS
(A) Foobp EMPLOYEES shall wash their hands as specified under § 2-301.12.

(B)  Exceptwhen washing fruits andvegetables as specified under § 3-302.15 or as specifiedin 7 (D) and (E)
of this section, FOOD EMPLOYEES may not contact exposed, READY-TO-EAT FOOD with their bare hands and
shall use suitable UTENSILS such as deli tissue, spatulas, tongs, SINGLE-USE gloves, or dispensing
EQUIPMENT. P

(C)  Foop EMPLOYEES shall minimize bare hand and arm contact with exposed FooD that is not in a READY-TO-
EAT form. Pf

(D)  Paragraph (B) of this section does notapply to a FooD EMPLOYEE that contacts exposed, READY-TO-EAT FOOD
with bare hands atthe time the READY-TO-EAT FOOD is being added as an ingredient to a FooD that:
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(E)

)

Contains a raw animal FooD and is to be cooked in the FOOD ESTABLISHMENT to heatall parts of the
FooD to the minimum temperatures specifiedin 7 3-401.11(A)-(B) or §3-401.12; or

(2)  Doesnotcontain a raw animal Foob butis to be cooked in the FOOD ESTABLISHMENT to heatall parts
of the FooD to a temperature of atleast 63°C (145°F).

FooD EMPLOYEES notserving a HIGHLY SUSCEPTIBLE POPULATION may contact exposed, READY-TO-EAT FOOD with

their bare hands if:

(1)  The PERMIT HOLDER obtains prior APPROVAL from the REGULATORY AUTHORITY;

(2)  Written proceduresare maintainedin the FOOD ESTABLISHMENT and made available to the
REGULATORY AUTHORITY upon request thatinclude:

(@)  Foreachbare hand contactprocedure, a listing ofthe specific READY-TO-EAT FOODS that are
touched by bare hands,

(b)  Diagrams and otherinformation showing that handwashing facilities, installed, located,
equipped, and maintained as specifiedunder §§ 5-203.11, 5-204.11,5-205.11,6-301.11, 6-
301.12, and 6-301.14, arein an easily accessible location andin close proximity to the work
station where the bare hand contactprocedureis conducted;

(3)  Awritten EMPLOYEE health policy thatdetails how the FOOD ESTABLISHMENT complies with §§ 2-
201.11,2-201.12,and 2-201.13 including:

(@) Documentation that FooD EMPLOYEES and CONDITIONAL EMPLOYEES acknowledge thatthey are
informed to reportinformation abouttheir health and activities as they relate to
gastrointestinal symptoms and diseases that are transmittable through FooD as specified
under §2-201.11(A),

(b)  Documentation that FooD EMPLOYEES and CONDITIONAL EMPLOYEES acknowledge their
responsibilities as specifiedunder 2-201.11(E) and (F), and

(c)  Documentation thatthe PERSON IN CHARGE acknowledges the responsibilities as specified
under 72-201.11(B), (C) and (D) and §§ 2-201.12 and 2-201.13;

(4)  Documentation that FooD EMPLOYEES acknowledgethat they have received training in:

(@)  Therisks of contacting the specific READY-TO-EAT FOODS with bare hands,

(b)  Proper handwashing as specified under § 2-301.12,

(c)  When to wash their hands as specifiedunder § 2-301.14

(d)  Whereto wash their hands as specifiedunder § 2-301.15,

(e)  Properfingernail maintenance as specifiedunder § 2-302.11,

(f)  Prohibition of jewelry as specified under § 2-303.11, and

(8) Good hygienic practices as specified under §§ 2-401.11 and 2-401.12;

(5) Documentation that hands are washed before FooD preparation and as necessary to prevent cross
contamination by FOOD EMPLOYEES as specifiedunder §§ 2-301.11, 2-301.12, 2-301.14, and 2-
301.15 during all hours of operation when the specific READY-TO-EAT FOODS are prepared;

(6)  Documentation that FOOD EMPLOYEES contacting READY-TO-EAT FOOD with bare hands use two or

more of the following control measures to provide additional safeguards to HAZARDS associated
with bare hand contact;

(@)  Double handwashing,
(b)  Nailbrushes,
(c) A hand antiseptic after handwashing as specifiedunder § 2-301.16,

(d) Incentive programssuch as paid sick leave that assist or encourage FOOD EMPLOYEES notto
workwhen they areill, or

(e)  Othercontrolmeasures APPROVED by the REGULATORY AUTHORITY; and
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(7)

Documentation thatcorrective action istaken when Subparagraphs (E)(1)-(6) of this sectionare
notfollowed.

3-301.12 PREVENTING CONTAMINATION WHEN TASTING
A FOOD EMPLOYEE may notuse a UTENSIL more than once to taste FooD that is to be sold or served. P

PREVENTING FOOD AND INGREDIENT CONTAMINATION

3-302.11 PACKAGED AND UNPACKAGED FOOD -SEPARATION, PACKAGING,AND
SEGREGATION
(A) Foobshall be protected from cross contamination by:

(1)

(2)

(3

(4)

(5)
(6

()

(8)

Except as specified in (1)(c) below, separating raw animal FooDs during storage, preparation,
holding, and display from:

(@) RawREADY-TO-EAT FOOD including other raw animal FooD such as FisH for sushi or
MOLLUSCAN SHELLFISH, or other raw READY-TO-EAT FOOD such as fruits and vegetables,  and

(b) Cooked READY-TO-EAT FOOD, P

(c)  Frozen, commercially processed and PACKAGED raw animal FooD may be stored or displayed
with or above frozen, commercially processed and PACKAGED, READY-TO-EAT FOOD.

Exceptwhen combined as ingredients, separating types of raw animal FooDs from each other
such as beef, FISH, lamb, pork, and POULTRY during storage, preparation, holding and display by:

(a)  Usingseparate EQUIPMENT for each type, P or

(b)  Arranging each type of FOOD in EQUIPMENT so that cross contamination of one type with
another is prevented, P and

(c)  Preparing each type of FooD at differenttimes orin separate areas, P

Cleaning EQUIPMENT and UTENSILS as specified under § 4-602.11(A) and SANITIZING as specified
under § 4-703.11;

Except as specified under Subparagraph 3-501.15(B)(2) and in  (B) of this section, storing the
FOOD in packages, covered containers, or wrappings;

Cleaning HERMETICALLY SEALED CONTAINERS of FOOD of visible soil before opening;

Protecting FOOD containers that are received PACKAGED together in a case or overwrap from cuts
when the case or overwrap is opened;

Storing damaged, spoiled, orrecalled FooD being held in the FOOD ESTABLISHMENT as specified
under § 6-404.11; and

Separating fruits and vegetables, before they are washed as specified under § 3-302.15 from
READY-TO-EAT FOOD.

(B) Subparagraph(A)(4) ofthis section does notapply to:

(1

(2)

3)

(4)
(5)

Whole, uncut, raw fruits andvegetables and nuts in the shell, that require peeling or hulling
before consumption;

PRIMAL cUTS, quarters, orsides of raw MEAT or slab baconthatare hung on clean, SANITIZED hooks
orplaced on clean, SANITIZED racks;

Whole, uncut, processed MEATS suchas country hams, and smoked or cured sausages thatare
placed on clean, SANITIZED racks;

Foob being cooled as specified under Subparagraph 3-501.15(B)(2); or

SHELLSTOCK.
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3-302.12 FOOD STORAGE CONTAINERS, IDENTIFIED WITH COMMONNAME OF FOOD
Exceptfor containers holding Foob thatcan be readily and unmistakably recognizedsuch as dry pasta, working
containers holding FooD or FOoD ingredients thatare removed from their original packages for use in the
FOOD ESTABLISHMENT, such as cooking oils, flour, herbs, potato flakes, salt, spices, and sugar shall be identified
with the common name of the Foob.

3-302.13 PASTEURIZED EGGS, SUBSTITUTE FOR RAW EGGS FOR CERTAIN RECIPES
Pasteurized EGGS or EGG PRODUCTS shall be substituted for raw EGGS in the preparation of FOoDS such as Caesar
salad, hollandaise or Béarnaise sauce, mayonnaise, meringue, EGGnog, ice cream, and EGG-fortified BEVERAGES
that are not: P

(A) Cooked as specified under Subparagraphs 3-401.11(A)(1) or (2);? or
(B) Includedin 9 3-401.11(D).?
3-302.14 PROTECTION FROM UNAPPROVED ADDITIVES

(A) Foob shall be protected from contamination that may result from the addition of, as specified in § 3-
302.12:

(1)  Unsafe or unAPPROVED FOOD Or COLOR ADDITIVES, P and
(2)  Unsafe or unappROVED levels of APPROVED FOOD and color ADDITIVES. P
(B) A FooDEMPLOYEE may not:

(1) Apply sulfitingagents to fresh fruits and vegetables intended for raw consumption orto a FOOD
considered to bea good source of vitamin By; P or

(2)  Exceptforgrapes, serve or sell FOoD specified under Subparagraph (B) (1) of this section thatis
treated with sulfiting agents before receipt by the FOOD ESTABLISHMENT. P

3-302.15 WASHING FRUITS AND VEGETABLES

(A)  Exceptasspecifiedin Y (B) of this section and except for whole, raw fruits and vegetables thatare
intended for washing by the CONSUMER before consumption, raw fruits and vegetables shall be
thoroughly washed in water to remove soil and other contaminants before being cut, combined with
other ingredients, cooked, served, or offered for human consumption in READY-TO-EAT FORM,

(B)  Fruits and vegetables may be washed by using chemicalsas specified under § 7-204.12.

(C) Devices used for on-site generation of chemicals meeting the requirements specified in 21 CFR
173.315, Chemicals used in the washing or to assistin the peeling of fruits and vegetables, for the
washing of raw, whole fruits and vegetables shall be used in accordance with the manufacturer's
instructions.

PREVENTING CONTAMINATION FROM ICE USED AS A COOLANT

3-303.11 ICEUSED AS EXTERIORCOOLANT, PROHIBITED ASINGREDIENT
After use as a medium for cooling the exterior surfaces of FOOD such as melons or FISH, PACKAGED FOODS such
as canned BEVERAGES, or cooling coils and tubes of EQUIPMENT, ice may notbe used as a FOOD. P

3-303.12 STORAGEOR DISPLAYOFFOOD IN CONTACT WITHWATEROR ICE

(A)  PACKAGED FOOD may notbe stored in direct contactwith ice or water if the FOoD is subjectto the entry
of water because of the nature of its packaging, wrapping, or container orit’s positioningintheice or
water,

(B) Exceptas specifiedin { (C) and (D) of this section, unPACKAGED FOOD may notbe stored in direct
contactwith undrainedice.

(C)  Whole, rawfruits orvegetables; cut, raw vegetables such as celery or carrotsticks or cut potatoes; and
tofu may be immersed in ice or water.

53



(D)  Raw PouLTRY and raw FISH thatare received immersed in ice in shipping containers may remain thatthat
condition while in storage awaiting preparation, display, service, or sale.

PREVENTING CONTAMINATION FROM EQUIPMENT, UTENSILS, AND LINENS

3-304.11 FOOD CONTACT WITHEQUIPMENT AND UTENSILS
Foob shall only contact surfaces of:

(A) EquiPMENT and UTENSILS that are cleaned as specified under Part 4-6 of this Code and SANITIZED as
specified under Part 4-7 of this Code; ?
(B)  SINGLE-SERVICE and SINGLE-USE ARTICLES; P or

(C)  LINENS, such as cloth napkins, as specified under § 3-304.13 thatare laundered as specified under Part
4-8 of this Code. P

3-304.12 IN-USE UTENSILS, BETWEEN-USE STORAGE
During pauses in FOOD preparation or dispensing, FOOD preparation and dispensing UTENSILS shall be stored:

(A) Exceptas specified under J (B) of this section, in the FooD with their handles above the top of the FooD
and the container;

(B) InFoob that is not TIME/TEMPERATURE CONTROL FOR SAFETY FOOD with their handles above the top of the
FOOD within containers or EQUIPMENT that can be closed, such as bins of sugar, flour, or cinnamon;

(C)  Onclean portion of the FOOD preparation table or cooking EQUIPMENT only if the in-use UTENSIL and the
FOOD-CONTACT surface of the FOOD preparation table or cooking EQUIPMENT are cleaned and SANITIZED at
a frequency specified under §§ 4-602.11 and 4-702.11;

(D)  Inrunningwater of sufficientvelocity to flushparticulates to the drain, if used with moist Foop such
as ice cream or mashed potatoes;

(E) Inaclean, protected locationif the UTENSILS, such as ice scoops, are used only with a FooD thatis not
TIME /TEMPERATURE CONTROL FOR SAFETY FOOD; OT

(F)  Inacontainer of water if the water is maintained ata temperature of at least 57°C (135°F) and the
container is cleaned ata frequency specified under Subparagraph 4-602.11(D)(7).

3-304.13 LINENSAND NAPKINS, USE LIMITATION

LINENS, such as cloth napkins, may notbe used in contact with FooD unless they are used to line a container for
the service of Foobs and the LINENS and napkins are replaced each time the container is refilled for a new
CONSUMER.

3-304.14 WIPING CLOTHS, USE LIMITATION
(A) Cloths in-use for wiping FooD spills from TABLEWARE and carry-out containers that occuras FooD is
beingserved shall be:

(1) Maintained dry; and
(2) Usedfor no other purpose.
(B) Cloths in-use for wiping counters and other EQUIPMENT surfaces shall be:

(1) Heldbetween uses inachemical SANITIZER solution ata concentration specified under § 4-
501.114;and

(2) Laundered daily as specified under § 4-802.11(D).

(C)  Cloths in-use for wiping surfaces in contact with raw animal FooDs shall be kept separate from cloths
used for other purposes.

(D) Dry wipingcloths and the chemical SANITIZING solutions specified in Subparagraph (B)(1) of this
sectionin which the wiping cloths are held between uses shall be free of FooD debris and visible soil.
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(E)

(F)

Containers of chemical SANITIZING solutions specified in Subparagraph (B)(1) of this section in which
wet wiping cloths are held between uses shall be stored off the floor and used in amanner that
prevents contamination of FOOD, EQUIPMENT, UTENSILS, LINENS, SINGLE-SERVICE, OT SINGLE-USE ARTICLES.

SINGLE-USE disposable SANITIZER wipes shall be used in accordance with EPA-APPROVED manufacturer's
label useinstructions.

3-304.15 GLOVES, USE LIMITATION

(A)

(B)

(Y]

(D)

If used, SINGLE-USE gloves shallbe used for only one tack such as working with READY-TO-EAT FOOD or
with raw animal FooD, used for no other purpose, and discarded when damaged or soiled, or when
interruptions occur in the operation. ?

Except as specifiedin | (C) ofthis section,slash-resistantglovesthatare used to protectthe hands
during operations requiring cutting shall be used in direct contact only with Foobp thatis subsequently
cooked as specified under Part 3-4 such as frozen FOOD or a PRIMAL CUT of MEAT.

Slash-resistantgloves may be used with READY-TO-EAT FOoD that will not be subsequently cooked ifthe
slash-resistantgloves have a sMooTH, durable, and nonabsorbent outer surface; or if the slash-resistant
gloves are covered with a sMooTH, durable, nonabsorbentglove, or a SINGLE-USE glove.

Cloth gloves may notbe used in direct contact with FOOD unless the Foob is subsequently cooked as
required under Part 3-4 such as frozen FOOD or a PRIMAL CUT Of MEAT.

3-304.16 USING CLEAN TABLEWARE FOR SECOND PORTIONS AND REFILLS

(A)

(B)

(9]

Except forrefillinga cONSUMER'S drinking cup or container without contact between the pouring
UTENSIL and the lip-contactarea of the drinking cup or container, FOOD EMPLOYEES may not use
TABLEWARE, including SINGLE-SERVICE ARTICLES, soiled by the CONSUMER, to provide second portions or
refills.

Except as specified in § (C) of this section, self-service CONSUMERS may notbe allowed to use soiled
TABLEWARE, including SINGLE-SERVICE ARTICLES, to obtain additional Foob from the display and serving
EQUIPMENT.

Drinking cups and containers may be reused by self-service CONSUMERS if refilling is a contamination-free
process as specified under 94-204.13(A), (B), and (D).

3-304.17 REFILLING RETURNABLES

(A)

(B)

(Y

Except as specified in ] (B)-(E) of this section, empty containers returned to a FOOD ESTABLISHMENT
for cleaning and refilling with FooD shall be cleaned and refilled in a regulated FOOD PROCESSING PLANT. P

A take-home FooD container returned to a FOOD ESTABLISHMENT may be refilled at a FOOD ESTABLISHMENT
with FooD if the FooD container is:

(1) Designed and constructed for reuse andin accordance with the requirements specified under Part
4-1and 4-2;?

(2)  Onethatwasinitially provided by the FOOD ESTABLISHMENT to the CONSUMER, either empty or filled
with FooD by the FOOD ESTABLISHMENT, for the purposeof being returned for reuse;

(3)  Returned to the FOOD ESTABLISHMENT by the CONSUMER dfter use;
(4)  Subjectto the following steps before being refilled with Foob:
(@)  Cleaned as specifiedunder Part4-6 of the Code,
(b)  SaniTiZED as specifiedunder Part4-7 of this Code,

()  Visually inspected by a FooD EMPLOYEE to verify thatthe container, as returned, meets the
requirements specified under Part4-1 and 4-2?.and

A take-home FooD container returned to a FOOD ESTABLISHMENT may be refilled at a FOOD ESTABLISHMENT
With BEVERAGE if:

(1)  TheBEVERAGE is nota TIME/TEMPERATURE CONTROL FOR SAFETY FOOD;
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(2) Thedesign ofthe container and ofthe rinsing EQUIPMENT and the nature of the BEVERAGE, when
consideredtogether allow effective cleaning at home or in the FOOD ESTABLISHMENT.

(3) Facilities for rinsing before refilling returned containers with fresh, hot water thatis under
pressure and notrecirculatedare provided as partof the dispensing system;

(4)  The conNsUMER-owned container returned to the FOOD ESTABLISHMENT for refilling is refilled for sale
orservice only to the same CONSUMER; and

(5)  ThecontaINER s refilled by:
(@)  AnEMPLOYEE of the FOOD ESTABLISHMENT, Or

(b)  Theownerofthe containerif the BEVERAGE system includes a contamination-free transfer
process as specified under Y 4-204.13(A), (B), and (D) that cannot be bypassed by the
container owner.

(D)  CoNnsUMER-owned, personal take-out BEVERAGE containers, such as thermally insulated bottles, non-spill
coffee cups, and promotional BEVERAGE glasses, may be refilled by EMPLOYEES or the CONSUMER if refilling is
a contamination-free process as specified under Y 4-204.13(A), (B), and (D).

(E)  ConsuMER-owned containersthatare not Foob-specificmay be filled at a water VENDING MACHINE Or
system.

PREVENTING CONTAMINATION FROM THE PREMISES

3-305.11 FOODSTORAGE
(A) Exceptasspecifiedin Y (B) and (C) of this section, FooD shall be protected from contamination by
storing the FooD:

(1) Inaclean,drylocation;
(2) Where itis notexposed to splash, dust, or other contamination; and
(3) Atleast15cm (6inches) above thefloor.

(B)  Foobin packages and working containers may be storedless than 15 cm (6 inches) abovethe flooron
case lothandling EQUIPMENT as specifiedunder §4-204.122.

(C)  Pressurized BEVERAGE containers, cased FOOD in waterproof containers such as bottles or cans, and milk
containers in plastic crates may be storedon a floor thatis clean andnotexposed to floor moisture.

3-305.12 FOOD STORAGE, PROHIBITED AREAS
Foob may notbe stored:

(A) Inlockerrooms;

(B) Intoiletrooms;

(C) Indressingrooms;

(D) Ingarbage rooms;

(E)  In mechanical rooms;

(F)  Under sewerlines thatare notshielded to intercept potential drips;

(G)  Under leaking water lines, includingleaking automatic fire sprinkler heads, or under lines on which
water has condensed;

(H) Under open stairwells; or

() Under other sources of contamination.
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3-305.13 VENDED TIME/TEMPERATURE CONTROL FORSAFETYFOOD, ORIGINAL
CONTAINER

TIME/TEMPERATURE CONTROL FOR SAFETY FOOD dispensed through a VENDING MACHINE shall be in the PACKAGE in
which itwas placed atthe FOOD ESTABLISHMENT or FOOD PROCESSING PLANT at which itwas prepared.

3-305.14 FOOD PREP
During preparation, unpACKAGED FOOD shall be protected from environmental sources of contamination.

PREVENTING CONTAMINATION BY CONSUMERS

3-306.11 FOOD DISPLAY

Exceptfornuts in the shelland whole, raw fruits and vegetables that are intended for hulling, peeling, or
washing by the CONSUMER before consumption, FooD on display shall be protected from contamination by the
use of PACKAGING; counter, serviceline, or salad bar FooD guards; display cases; or other effective means. ?

3-306.12 CONDIMENTS, PROTECTION

(A) Condiments shall be protected from contamination by being keptin dispensers thatare designed to
provide protection, protected FOoD displays provided with the proper UTENSILS, original containers
designed for dispensing, or individual PACKAGES or portions.

(B) Condiments ata VENDING MACHINE location shall be in individual PACKAGES or provided in dispensers
that are filled atan APPROVED location, such as the FOOD ESTABLISHMENT that provides FOOD to the
VENDING MACHINE LOCATION, a FOOD PROCESSING PLANT that is regulated by the agency that has jurisdiction
over the operation, ora properly equipped facility thatis located on the site of the VENDING MACHINE
LOCATION.

3-306.13 CONSUMERSELF-SERVICE OPERATIONS
(A) Raw, unPACKAGED animal FOOD, such as beef, lamb, pork, POULTRY, and FISH may notbe offered for
CONSUMER self-service. This paragraph does notapply to:

(1)  CoNsUMER self-service of READY-TO-EAT FOODS at buffets or salad bars that serve FooDs such as sushi
orraw shellfish;

(2)  Ready-to-cookindividualportions forimmediate cooking and consumption onthe PREMISES such
as CONSUMER-cooked MEATS or CONSUMER-selected ingredients for Mongolian barbecue; or

(3)  Raw, frozen, shell-onshrimp or lobster.

(B) CoNSsUMER self-service operations for READY-TO-EAT FOODS shall be provided with suitable UTENSILS or
effective dispensing methods that protect the Foob from contamination. Pf

(C)  CoNSuMER self-service operations such as buffets and salad bars shall be monitored by FOOD EMPLOYEES
trained in safe operating procedures. Pf

3-306.14 RETURNED FOOD AND RE-SERVICE OF FOOD

(A) Exceptasspecifiedin § (B) of this section, after being served or sold and in the possession of a
CONSUMER, FOOD that is unused or returned by the CONSUMER may not be offered as FooD for human
consumption.?

(B) Exceptas specified under § 3-801.11(G), a container of Foob that is not TIME/TEMPERATURE CONTROL FOR
SAFETY FOOD may be RE-SERVED from one CONSUMER to another if:

(1)  TheFoop is dispensed so thatitis protected from contamination andthe container is closed
between uses, such as a narrow-neck bottle containing catsup, steak sauce, or wine; or

(2)  TheFoob, such as crackers, salt, or pepper, is inan unopened original PACKAGE and is maintained in
sound condition.
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PREVENTING CONTAMINATION FROM OTHER SOURCES

3-307.11 MISECLLANEOUS SOURCES OF CONTAMINATION
Foob shall be protected from contamination that may result from a factor or source notspecified under

Subparts 3-301 - 3-306.

3-4 DESTRUCTION OF ORGANISMS OF PUBLICHEALTH CONCERN
SUBPARTS 3-401 Cooking
3-402 Freezing
3-403 Reheating
3-404 Other Methods
COOKING
3-401.11 RAW ANIMALFOODS
(A) Exceptas specified under § (B) and ]9 (C) and(D) of this section, raw animal FOODS such as EGGS, FISH,
MEAT, POULTRY, and FOODS containing these raw animal FooDs, shall be cooked to heatall parts of the
FOOD to a temperature and for atime that complies with one of the following methodsbased on the
FOOD that is being cooked:
(1) 63°C(145°F) orabovefor 15 seconds for: P
(@) RawEGgas that are broken and prepared in response to a CONSUMER’S order and for
immediate service,? and

(b)  Except as specified under Subparagraphs (A)(2) and (A)(3) and | (B), and in § (C) of this
section, FISH and MEAT including GAME ANIMALS commercially raised for FOoD as specified
under Subparagraph 3-201.17(A)(1) and GAME ANIMALS under a voluntary inspection
program as specified under Subparagraph 3-201.17(A)(2).?

(2) 68°C(155°F) for15seconds or the temperature specified in the following chart that
corresponds to the holding time FOR RATITES, MECHANICALLY TENDERIZED, and INJECTED MEATS; the
followingif they are COMMINUTED: FISH, MEAT, GAME ANIMALS, commercially raised for FooD as
specified under Subparagraph 3-201.17(A)(1), and GAME ANIMALS under a voluntary inspection
program as specified under Subparagraph 3-201.17(A)(2); and raw EGGS that are not prepared
as specified under Subparagraph (A)(1)(a) of this section:?

Minimum Temperature Minimum Time
63°C (145°F) 3 minutes
66°C (150°F) 1 minute
70°C (158°F) < 1second (instantaneous)

(3) 74°C (165°F) orabove for 15 seconds for POULTRY, BALUTS, wild GAME ANIMALS as specified under
Subparagraphs 3-201.17(A)(3) and (4), stuffed FisH, stuffed MEAT, stuffed pasta, stuffed POULTRY,
stuffed RATITES, or stuffing containing FISH, MEAT, POULTRY, Or RATITES. P

(B) WholeMEAT roasts including beef, corned beef, lamb, pork, and cured pork roasts such as ham shall be

cooked:

(1) Inanoventhatis preheated to the temperature specified for the roast's weight in the following
chart and that is held at that temperature: Pf
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Oven Type Less than 4.5 kg (10 1bs.) 4.5kg (101bs.) or More

Still Dry 177°C (350°F) or more 121°C(250°F) or more

Convection 163°C (325°F) ormore 121°C(250°F) ormore
High Humidity? 121°C(250°F) orless 121°C(250°F) orless

IRelative humidity greater than 90% for at least 1 hour as measured in the cooking chamber or exit of the
oven, or in a moisture-impermeable bag that provides 100% humidity.

and;

(2) Asspecifiedinthe following chart, to heatall parts of the FooD to a temperature and for the
holding time that corresponds to that temperature:?

Temperature Time in Minutes?
54.4°C (130°F) 112
55.0°C (131°F) 89
56.1°C (133°F) 56
57.2°C (135°F) 36
57.8°C (136°F) 28
58.9°C (138°F) 18
60.0°C (140°F) 12
61.1°C (142°F) 8
62.2°C (144°F)
62.8°C (145°F) 4

Temperature Timein Seconds?
63.9°C  (147°F) 134
65.0°C  (149°F) 85
66.1°C  (151°F) 54
67.2°C (153°F) 34
68.3°C  (155°F) 22
69.4°C (157°F) 14
70.0°C (158°F) 0

1Holding time may include post-oven heat rise.

(C)  Araw orundercooked WHOLE-MUSCLE, INTACT BEEF STEAK may be served or offered for sale in a READY-TO-
EAT formif:

(1)  TheFooD ESTABLISHMENT serves a population thatis nota HIGHLY SUSCEPTIBLE POPULATION,

(2) Thesteak islabeled to indicate thatit meets the definition of "WHOLE-MUSCLE, INTACT BEEF" as
specifiedunder 3-201.11(E); and

(3) Thesteakiscooked on both the top and bo ttom to surface temperature of 63°C (145°F) or above
and a cooked color change is achieved on all external surfaces.

(D)  Araw animal FooD such as raw EGG, raw FISH, raw-marinated FISH, raw MOLLUSCAN SHELLFISH, or steak
tartare; ora partially cooked Foob such as lightly cooked FISH, soft cooked EGGS, or rare MEAT other than
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WHOLE-MUSCLE, INTACT BEEF steaks as specified in [ (C) of this section, may be served or offered for sale
upon CONSUMER requestor selection in a READY-TO-EAT form if:

(1) Asspecifiedunder 9 3-801.11(C)(1)and (2), the FooD ESTABLISHMENT serves a population thatis
nota HIGHLY SUSCEPTIBLE POPULATION;

(2) TherFoob, ifserved oroffered forservice by CONSUMER selection from a children's menu, does not
contain COMMINUTED MEAT; *fand

(3) TheconsuMER isinformed as specifiedunder § 3-603.11 thatto ensure its safety, the FooD should
be cooked as specified under Y (A) or(B)ofthissection; or

(4)  The REGULATORY AUTHORITY grants a VARIANCE from ¥ (A) or (B) of this section as specified in § 8-
103.10 basedon a HACCP PLAN that:

(a)  Is submitted by the PERMIT HOLDER and APPROVED as specified under § 8-103.11,

(b)  Documents scientific data or other information showing that a lesser time and
temperature regimen results in a safe Foob, and

(c)  Verifies that EQUIPMENT and procedures for FOoD preparation and training of FOOD
EMPLOYEES at the FOOD ESTABLISHMENT meet the conditions of the VARIANCE.

3-401.12 MICROWAVE COOKING
Raw animal Foobs cooked in a microwave oven shall be:

(A)

(B)
@
(D)

Rotated or stirred throughout or midway during cooking to compensate for uneven distribution of
heat;

Covered to retain surface moisture;
Heated to a temperature of at least 74°C (165°F) in all parts of the Foop, P and

Allowed to stand covered for 2 minutes after cooking to obtain temperature equilibrium.

3-401.13 PLANTFOOD COOKINGFORHOT HOLDING
Fruits and vegetables that are cooked for hotholding shall be cooked to atemperature of 57°C (135°F). Pf

3-401.14 NON-CONTINUOUS COOKING OF RAW ANIMAL FOODS
Raw animal FooDSs thatare cooked usinga NON-CONTINUOUS COOKING process shall be:

(A)
(B)

(]

(D)

(E)

(F)

Subject to an initial heating process thatis no longer than sixty minutes in duration;?

Immediately after initial heating, cooled according to the time and temperature parameters specified
for cooked TIME /TEMPERATURE CONTROL FOR SAFETY FOOD under § 3-501.14(A);?

After cooling, held frozen or cold, as specified for TIME /TEMPERATURE CONTROL FOR SAFETY FOOD under
3-501.16(A)(2);*

Priorto sale orservice, cooked using a process that heats all parts of the FOOD to a temperature and
fora time as specified under 9 3-401.11(A)-(C);?

Cooled according to the time and temperature parameters specified for cooked TIME /TEMPERATURE
CONTROL FOR SAFETY FOOD under  3-501.14(A) if noteither hot held as specified under J 3-501.16(A),
served immediately, or held using time as a public health control as specified under § 3-501.19 after
complete cooking; P and

Prepared and stored according to written procedures that:
(1) Haveobtained prior APPROVAL from the REGULATORY AUTHORITY; Pf

(2) Are maintained inthe FOOD ESTABLISHMENT and are available to the REGULATORY AUTHORITY upon
request; Pf

(3) Describe how the requirements specified under g (A) - (E) of this Section are to be monitored
and documented by the PERMIT HOLDER and the corrective actions to be taken if the
requirements are not met; Ff
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(4) Describehow the Foops, afterinitial heating, but prior to complete cooking, are to be marked or
otherwise identified as FOooDS that mustbe cooked as specified under (D) of this Section prior
to being offered for sale or service, Pfand

(5) Describe how the Foops, after initial heating but prior to cooking as specified under § (D) of this
Section, are to be separated from READY-TO-EAT FOODS as specified under  3-302.11 (A). Pf

FREEZING

3-402.11 PARASITICDESTRUCTION

(A)

(B)

Except as specified in § (B) of this section, before service or sale in READY-TO-EAT form, raw, raw-
marinated, partially cooked, or marinated-partially cooked FisH shall be:

(1) Frozenand stored at a temperature of -20°C (-4°F) or below for a minimum of 168 hours (7
days) inafreezer;?

(2) Frozenat-35°C (-31°F) orbelow until solid and stored at -35°C (-31°F) or below fora
minimum of 15 hours; P or

(3) Frozenat-35°C (-31°F) orbelow until solid and stored at -20°C (-4°F) or below fora minimum
24 hours.?

Paragraph (A) of this section does notapply to:
(1)  MOLLUSCAN SHELLFISH;
(2)  Ascallop product consisting only of the shucked adductor muscle;

(3) Tunaofthespecies Thunnusalalunga, Thunnus albacares (Yellowfin tuna), Thunnusatlanticus,
Thunnus maccoyi (Bluefintuna, Southern). Thunnus obesus (Bigeye tuna), or Thunnus thynnus
(Bluefin tuna, Northern); or

(4) Aquacultured FisH, suchas salmon that:
(a) [Ifraised in open water, are raisedin net-pens, or
(b) Areraisedinland-based operationssuch as pondsor tanks, and

(c) Arefed formulated feed, such as pellets, that contains no live parasites infective to the
aquacultured FISH.

(5)  FIsHEGGS that have been removed from the skein and rinsed.

3-402.12 RECORDS, CREATION AND RETENTION

(A)

(B)

@

Except as specified in  3-402.11(B) and Y (B) of this section, if raw, raw-marinated, partially cooked,
or marinated-partially cooked FiSH are served or sold in READY-TO-EAT form, the PERSON IN CHARGE shall
record the freezing temperature and time to which the FisH are subjected and shall retain the records

of the FOOD ESTABLISHMENT for 90 calendar days beyond the time of service or sale of the FISH. Pf

Ifthe FISH are frozen by a supplier, a written agreement or statement from the supplier stipulating that
the FisH supplied are frozen to a temperature and for a time specified under § 3-402.11 may substitute
fortherecords specifiedunder  (A) of thissection.

If raw, raw-marinated, partially cooked, or marinated-partially cooked FisH are served or sold in
READY-TO-EAT form, and the FisH are raised and fed as specified in Subparagraph 3-402.11 (B)(3), a
written agreement or statement from the supplier or aquaculturiststipulating that the FisH were
raised and fed as specified in Subparagraph 3-402.11(B)(3) shall be obtained by the PERSON IN CHARGE
and retained in the records of the FOOD ESTABLISHMENT for 90 calendar days beyond the time of service
or sale of the FisH. Pf
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REHEATING

3-403.10 PREPARATION FORIMMEDIATE SERVICE
Cooked and refrigerated FooD that is prepared for immediate service in response to an individual CONSUMER
order, such as a roastbeef sandwich au jus, may be served at any temperature.

3-403.11 REHEATINGFORHOT HOLDING

(A) Exceptasspecified under § (B) and  (C) and  (E) of this section, TIME /TEMPERATURE CONTROL FOR
SAFETY FOOD that is cooked, cooled, and reheated for hot holding shall be reheated so that all parts of
the FooD reach a temperature of at least 74°C (165°F) for 15 seconds. P

(B) Exceptas specified under § (C) of this section, TIME/TEMPERATURE CONTROL FOR SAFETY FOOD thatis
reheated in amicrowave oven for hotholding shall be reheated so thatall parts of the Foop reach a
temperature of at least 74°C (165°F) and the FooD is rotated or stirred, covered, and allowed to stand
covered for 2 minutes after reheating. P

(C)  READY-TO-EAT TIME/TEMPERATURE CONTROL FOR SAFETY FOOD thathas been commercially processed and
PACKAGED in a FOOD PROCESSING PLANT that is inspected by the REGULATORY AUTHORITY that has jurisdiction
over the plant, shall be heated to a temperature of at least 57°C (135°F) when beingreheated for hot
holding. ?

(D) Reheating for hotholdingas specified under 9 § (A)-(C) of this section shall be done rapidly and the
time the FooD is between 5°C (41°F) and the temperatures specified under | 9 (A)-(C) ofthis section
may notexceed 2 hours. ?

(E)  Remainingunsliced portions of MEAT roasts that are cooked as specifiedunder  3-401.11(B) may be
reheated for hot holding using the oven parameters and minimum time and temperature conditions
specifiedunder 3-401.11(B).

OTHER METHODS

3-404.11 TREATING]JUICE
JUICE PACKAGED in a FOOD ESTABLISHMENT shall be:

(A) Treated under a HACCP pLAN as specifiedin 9 8-201.14(B)-(E) to attain a 5-logreduction, whichis
equal to a 99.999% reduction, of the mostresistant microorganism of public health significance;? or

(B) Labeled, ifnottreated to yield a5-logreduction of the mostresistant microorganism of public health
significance: Pf

(1) Asspecifiedunder § 3-602.11, Pfand

(2) Asspecifiedin21 CFR 101.17(g) FooD labeling, warning, notice, and safe handling statements,
Juicks that have not been specifically processed to prevent, reduce, or eliminate the presence of
pathogens with the following, "WARNING: This producthas notbeen pasteurized and,
therefore, may contain harmful bacteria that can cause serious illness in children, the elderly,
and PERSONS with weakened immune systems." Pf

3-5 LIMITATION OF GROWTH OF ORGANISMS OF PUBLICHEALTH CONCERN

SUBPARTS 3-501 Temperature and Time Control
3-502 Specialized Processing Methods

TEMPERATURE AND TIME CONTROL

3-501.11 FROZEN FOOD
Stored frozen FooDs shall be maintained frozen.
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3-501.12 TIME/TEMPERATURE CONTROL FORSAFETYFOOD, SLACKING
Frozen TIME /TEMPERATURE CONTROL FOR SAFETY FOOD thatis slacked to moderate the temperature shall be held:

(A)
(B)

Under refrigeration that maintains the FooD temperature at 5°C (41°F) orless; or

At any temperature if the FOOD remains frozen.

3-501.13 THAWING
Except as specified in § (D) of this section, TIME/ TEMPERATURE CONTROL FOR SAFETY FOOD shall be thawed:

(A)
(B)

@

(D)

(B)

Under refrigeration that maintains the FooD temperature at 5°C (41°F) orless; or

Completely submerged under running water:

(1) Atawater temperature of 21°C (70°F) or below,

(2) Withsufficientwater velocity to agitate and float offloose particles in an overflow, and

(3) Foraperiod of time that does not allow thawed portions of READY-TO-EAT FOOD to rise above 5°C
(41°F), or

(4) Foraperiod of time that does not allow thawed portions of araw animal FOOD requiring
cookingas specified under  3-401.11(A) or (B) to be above 5°C (41°F), for more than 4 hours
including:

(@) Thetimethe FOOD is exposed to the running water and the time needed for preparation
for cooking, or

(b) Thetimeit takes under refrigeration to lower the FooD temperature to 5°C (41°F), or
As part of a cooking process if the FooD thatis frozenis:
(1) Cookedas specified under 9 3-401.11(A) or(B)or§ 3-401.12, or

(2) Thawedina microwave ovenand immediately transferred to conventional cooking EQUIPMENT,
with no interruption in the process; or

Using any procedure if a portion of frozen READY-TO-EAT FooD is thawed and prepared for immediate
servicein response to an individual CONSUMER'S order.

REDUCED OXYGEN PACKAGED FISH that bears a label indicating thatitis to be kept frozen until time of use
shall be removed from the reduced oxygen environment:

(1)  Priorto its thawingunder refrigeration as specified in | (A) of this section; or

(2)  Priorto, or immediately upon completion of its thawing using procedures specified in J (B) of
this section.

3-501.14 COOLING

(A)

(B)

@

(D)

Cooked TIME /TEMPERATURE CONTROL FOR SAFETY FOOD shall be cooled:
(1) Within 2 hours from 57°C (135°F) to 21°C(70°F);? and
(2) Withinatotal of 6 hours from 57°C (135°F) to 5°C (41°F) orless.?

TIME /TEMPERATURE CONTROL FOR SAFETY FOOD shall be cooled within 4 hours to 5°C (41°F) or less, if
prepared from ingredients at ambient temperature, such as reconstituted Foops and canned tuna.

Except as specified under J (D) of this section, a TIME /TEMPERATURE CONTROL FOR SAFETY FOOD received
in compliance with LAws allowing a temperature above 5°C (41°F) duringshipmentfrom the supplier
as specifiedin  3-202.11(B), shall be cooled within 4 hours to 5°C (41°F) orless.?

Raw EGGS shall bereceived as specified under § 3-202.11(C) and immediately placed in refrigerated
EQUIPMENT that maintains an ambientair temperature of 7°C (45°F) orless. P

3-501.15 COOLINGMETHODS

(A)

Coolingshall be accomplished in accordance with the time and temperature criteria specified under §

3-501.14 by using one or more of the following methods based on the type of FOOD being cooled:
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(1)  PlacingtheFoob inshallow pans; Pf

(2)  Separating the FooD into smaller or thinner portions; Pf

(3) Usingrapid cooling EQUIPMENT; Pf

(4)  Stirring the FooD ina container placed in an ice water bath; Pf
(5) Usingcontainers that facilitate heat transfer; Pf

(6) Addingiceas an ingredient; orPf

(7)  Othereffective methods, Pf

(B) Whenplacedincooling or cold holding EQUIPMENT, FOOD containers in which FooD is being cooled shall
be:

(1)  Arranged inthe EQUIPMENT to provide maximum heat transfer through the container walls; and

(2) Loosely covered, or uncovered if protected from overhead contamination as specified under
Subparagraph 3-305.11(A)(2), during the cooling period to facilitate heat transfer from the
surface of the FooD.

3-501.16 TIME/TEMPERATURE CONTROL FORSAFETYFOOD,HOT AND COLD HOLDING
(A)  Exceptduring preparation, cooking, or cooling, or when time is used as the public health controlas
specifiedunder § 3-501.19, andexceptas specifiedunder §(B) and in 1§ (C) of this section,
TIME /TEMPERATURE CONTROL FOR SAFETY FOOD shall be maintained:

(1) At57°C(135°F)orabove, exceptthatroasts cookedto a temperature and for a time specifiedin
7 3-401.11(B) orreheated as specified in  3-403.11(E) may be held ata temperature of 54°C
(130°F) orabove;® or

(2) At5°C(41°F)orless.?

(B)  Eccs that have not been treated to destroy all viable Salmonellae shall be stored in refrigerated
EQUIPMENT that maintains an ambientair temperature of 7°C (45°F) orless. P

(C)  TIME/TEMPERATURE CONTROL FOR SAFETY FOOD in a homogenous liquid form may be maintained outside of
the temperature control requirements, as specifiedunder ¥ (A) of this section, while contained within
specially designed EQUIPMENTthat complies with the design and construction requirements as specified
under 4-204.13(E).

3-501.17 READY-TO-EAT, TIME/TEMPERATURE CONTROLFORSAFETYFOOD,
DATE MARKING
ON-PREMISES PREPARATION - Prepare and Hold Cold

(A) Except when PACKAGING FOOD usingaREDUCED OXYGEN PACKAGING method as specified under § 3-502.12,
and exceptas specified in ] (E) and (F) of this section, refrigerated, READY-TO-EAT, TIME /TEMPERATURE
CONTROL FOR SAFETY FOOD prepared and held ina FOOD ESTABLISHMENT for more than 24 hours shall be
clearly marked to indicate the date, or day by which the FooD shall be consumed on the PREMISES, sold,
or discarded when held ata temperature of 5°C (41°F) orless foramaximum of 7 days. The day of
preparation shall be counted as Day 1. Pt

COMMERCIALLY PROCESSED FOOD - Open and Hold Cold

(B)  Exceptasspecifiedin | (E)-(G) of this section, refrigerated, READY-TO-EAT TIME /TEMPERATURE CONTROL
FOR SAFETY FOOD prepared and PACKAGED by a FOOD PROCESSING PLANT shall be clearly marked, atthe time
the original containeris opened in a FOOD ESTABLISHMENT and if the FooD is held for more than 24
hours, to indicate the date or day by which the FooD shall be consumed on the PREMISES, sold, or
discarded, based on the temperature and time combinations specified in § (A) of this section, and: Pf

(1) Theday the original containeris opened in the FOOD ESTABLISHMENT shall be counted as Day 1; Pf
and

(2) Theday or date marked by the FOOD ESTABLISHMENT may not exceed a manufacturer's use-by
date if the manufacturer determined the use-by date based on FooD safety. Pf
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(D)

(E)

(F)
(@)

A refrigerated, READY-TO-EAT TIME /TEMPERATURE CONTROL FOR SAFETY FOOD ingredientor a portion of a
refrigerated, READY-TO-EAT TIME /TEMPERATURE CONTROL FOR SAFETY FOOD thatis subsequently combined
with additional ingredients or portions of FOOD shall retain the date marking of the earliest-prepared
or first-prepared ingredient. Pf

A date marking system that meets the criteria stated in Y (A) and (B) of thissection may include:

(1)  Using a method APPROVED by the REGULATORY AUTHORITY for refrigerated, READY-TO-EAT
TIME/TEMPERATURE CONTROL FOR SAFETY FOOD thatis frequently rewrapped, suchas lunchMEAT or a
roast, or forwhich date marking is impractical, such as soft serve mix or milkin a dispensing
machine;

(2)  Marking the date or day of preparation, with a procedure to discardthe FooD on or before the last
date or day by which the FooD must be consumed on the PREMISES, sold, or discarded as specified
under Y (A) of this section;

(3) Marking the date or day the original containeris openedin a FOOD ESTABLISHMENT, with a
procedure to discard the FooD on or before the last date or day by which the Foob must be
consumed on the PREMISES, sold, or discarded as specified under Y (B) of this section;

(4)  Using calendardates, days ofthe week, color-coded marks, or other effective marking methods,
provided thatthe marking systemis disclosed to the REGULATORY AUTHORITY upon request.

Paragraphs (A) and (B) of thissection do notapply to individual meal portions served or re PACKAGED for
sale froma bulk container upon a CONSUMER'S request.

Paragraphs (A) and (B) of thissection do not apply to SHELLSTOCK.

Paragraph (B) of this section does notapply to the following Foops prepared and PACKAGED by a FOOD
PROCESSING PLANT inspected by a REGULATORY AUTHORITY;

(1)  Delisalads, such as hamsalad, seafoodsalad, chicken salad, EGG salad, pastasalad, potato salad,
and macaroni salad, manufacturedin accordance with 21 CFR 110 Currentgood manufacturing,
packing, or holding human Foob;

(2)  Hard cheeses containing not more than 39% moistureas defined in 21 CFR 133 Cheeses and
related cheese products, suchas cheddar, gruyere, parmesan andreggiano, and romano;

(3)  Semi-softcheeses containing more than 39% moisture, butnot more than 50% moisture, as
defined in 21 CFR 133 Cheeses andrelated cheese products, suchas blue, edam, gorgonzola,
gouda, and monterey jack;

(4)  Cultured dairy products as defined in 21 CFR 131 Milk and cream, such as yogurt, sour cream, and
buttermilk;

(5)  Preserved FisH products, suchas pickled herring and dried or salted cod, and other acidified FISH
products defined in 21 CFR 114 Acidified Foops;

(6)  Shelfstable, dry fermented sausages, such as pepperoni and Genoa; and
(7)  Shelfstable salt-cured products suchas prosciutto and Parma (ham).

3-501.18 READY-TO-EAT, TIME/TEMPERATURE CONTROLFORSAFETYFOOD, DISPOSITION

(A)

(B)

A FooDp specifiedin § 3-501.17(A) or (B) shall be discarded if it:

(1)  Exceeds the temperature and time combination specified in § 3-501.17(A), excepttime thatthe
productis frozen;?

(2) Isina container or PACKAGE that does notbear a date orday;P? or

(3) Isappropriately marked with a date or day that exceeds a temperature and time combination
as specifiedin  3-501.17(A).?

Refrigerated, READY-TO-EAT, TIME /TEMPERATURE CONTROL FOR SAFETY FOOD prepared ina FOOD
ESTABLISHMENT and dispensed through a VENDING MACHINE with an automatic shutoff control shall be
discardedifitexceeds a temperature and time combination as specifiedin  3-501.17(A).?
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3-501.19 TIMEAS A PUBLICHEALTH CONTROL

Except as specified under § (D) of this section, if time without temperature control is used as the
public health control fora working supply OF TIME/ TEMPERATURE CONTROL FOR SAFETY FOOD before
cooking, or for READY-TO-EAT TIME/ TEMPERATURE CONTROL FOR SAFETY FOOD thatis displayed or held for
saleorservice;

(A)

(1

Written procedures shall be prepared in advance, maintained in the FOOD ESTABLISHMENT and
made available to the REGULATORY AUTHORITY upon request that specify; Pf

(@) Methods of compliance with Subparagraphs (B)(1)-(3) or (c)(1)-(5) of thissection; Pfand

(b)  Methods of compliance with § 3-501.14 for FooD thatis prepared, cooked, and
refrigerated before time is used as a public health control. Pt

TIME - MAXIMUM UP TO 4 HOURS

(B)

If time without temperature control is used as the public health control up to amaximum of 4 hours:

(1)

(2)

3

(4)

The FooD shall have aninitial temperature of 5°C (41°F) orless when removed from cold
holding temperature control, or 57°C (135°F) or greater when removed from hotholding
temperature control;?

The FooD shall be marked or otherwise identified to indicate the time that is 4 hours pastthe
pointin time when the FOOD is removed from temperature control; Pf

The FooD shall be cooked and served, served atany temperature if READY-TO-EAT, or discarded,
within 4 hours from the pointin time when the FooD is removed from temperature control; ?
and

The FooD in unmarked containers or packages, or marked to exceed a 4-hourlimitshall be
discarded. ?

TIME - MAXIMUM UP TO 6 HOURS

@

(D)

If time without temperature control is used as the public health control up to amaximum of 6 hours:

(1

)

(3)

(4)

(5)

The FooD shall have an initial temperature of 5°C (41°F) orless whenremoved from the
temperature control, and the FOOD temperature may notexceed 21°C (70°F) withina
maximum time period of 6 hours; ?

The FooD shall be monitored to ensure the warmest portion of the Foob does notexceed 21°C
(70°F) during the 6-hour period, unless an ambientair temperature is maintained thatensure
the FooD does notexceed 21°C (70°F) during the 6-hour holding period; Pf

The FooD shall be marked or otherwise identified to indicate: Pf

(@) Thetimewhen the FooD is removed from 5°C (41°F) orless cold holding temperature
control, Pfand

(b) Thetimethatis 6 hours pastthe pointintime when the FooD is removed from cold
holding temperature control; f

The FooD shall be:
(@)  Discarded if the temperature of the Foop exceeds 21°C (70°F), F or

(b) Cookedandserved, served atany temperature if READY-TO-EAT, or discarded withina
maximum of 6 hours from the pointin time when the FooD is removed from 5°C (41°F)
or less cold holding temperature control; * and

The FooD in unmarked containers or PACKAGES, or marked with a time that exceeds the 6-hour
limitshall be discarded.?

A FOOD ESTABLISHMENT that serves a HIGHLY SUSCEPTIBLE POPULATION may not use time as specified under

91 (A), (B), or (C) of this section as the public health control for raw EGGS.

66



SPECIALIZED PROCESSING METHODS

3-502.11 VARIANCEREQUIREMENT
A FOOD ESTABLISHMENT shall obtain a VARIANCE from the REGULATORY AUTHORITY as specifiedin § 8-103.10 and
under § 8-103.11 before: Pf

(A)
(B)
@

(D)

(E)

(F)

(G)

(H)

Smoking FooD as amethod of FOOD preservation rather than as a method of flavor enhancement; Pf
Curing FOOD; Pf

Using FOOD ADDITIVES or adding components such as vinegar; f

(1) Asamethod of FOOD preservation rather than as a method of flavor enhancement, ? or

(2) Torender a FooD so that itis NOT TIME/TEMPERATURE CONTROL OF SAFETY FOOD; Pf

PACKAGING TIME /TEMPERATURE CONTROL FOR SAFETY FOOD using a REDUCED OXYGEN PACKAGING method except
where the growth of and toxin formation by Clostridium botulinum and the growth of Listeria
Monocytogenes are controlled as specified under § 3-502.12;Pf

Operating a MOLLUSCAN SHELLFISH life-supportsystem display tank used to store or display shellfish
that are offered for human consumption; Pf

Custom processing animals thatare for personal use as FooD and not for sale or serviceinaFoop
ESTABLISHMENT; Pf

Preparing FooD by another method that is determined by the REGULATORY AUTHORITY to requirea
VARIANCE, FPfor

Sprouting seeds or beans. Pf

CLOSTRIDIUM BOTULINUM AND LISTERIA MONOCYTOGENES CONTROLS

3-502.12 REDUCED OXYGEN PACKAGING, WITHOUT A VARIANCE, CRITERIA

(A)

(B)

Except for a FOOD ESTABLISHMENT that obtains a VARIANCE as specified under § 3-502.11, aFooD
ESTABLISHMENT that packages TIME /TEMPERATURE CONTROL FOR SAFETY FOOD Using a REDUCED OXYGEN
PACKAGING method shall control the growth and toxin formation of Clostridium botulinum and the
growth of Listeria monocytogenes.?

Except as specified under q (F) of this section, a FOOD ESTABLISHMENT that PACKAGES TIME /TEMPERATURE
CONTROL FOR SAFETY FOOD using a REDUCED OXYGEN PACKAGING method shall implement a HACCP pLAN that
contains the information specified under § 8-201.14(B) and (D) and that: Pt

(1) Identifies the FOOD to be PACKAGED; Pf

(2)  Exceptas specified under 9 (C)-(E) of this section, requires that the PACKAGED FOOD shall be
maintained at 5°C (41°F) orless and meet at least one of the following criteria: Pf

(@) HasanAwof0.91orless,?f
(b) HasapHof4.60rless,Pf

(c)  IsaMEAT or POULTRY productcured at a FOOD PROCESSING PLANT regulated by the USDA
using substances specifiedin 9 CFR 424.21. Use of FooD ingredients and sources of
radiation, and is received in an intact PACKAGE, Pfor

(d) IsaFroopwithahighlevel of competing organisms suchas raw MEAT, raw POULTRY, Or
raw vegetables; Pf

(3) Describes how the PACKAGE shall be prominently and conspicuouslylabeled on the principal
display panel in bold type on a contrasting background, with instructions to: P

(a) Maintainthe Foop at 5°C (41°F) or below, Pfand

(b)  Discardthe Foop if within 30 calendar days of its PACKAGING if itis not served for on-
PREMISES consumption, or consumed if served or sold for off-PREMISES consumption; Pf
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FISH
(@

(D)

(4) Limits therefrigerated shelflife to no more than 30 calendar days from PACKAGING to
consumption, exceptthe time the productis maintained frozen, or the original manufacturer's
"sell by" or "use by" date, whichever occurs first; P

(5) Includes operational procedures that:

(a)

(b)

(c)

Prohibit contacting READY-TO-EAT FOOD with bare hands as specified under § 3-301.11(B),
Pf

Identify a designated work area and the method by which: Pf

(i)  Physical barriers or methods of separation of raw FOODS and READY-TO-EAT FOODS
minimize cross contamination, #and

(ii.)  Access tothe processing EQUIPMENT is limited to responsible trained personnel
familiar with the potential HAZARDS of the operation, Pfand

Delineate cleaning and SANITIZATION procedures for FOOD-CONTACT SURFACES; Pfand

(6) Describes the training program that ensures that the individual responsible for the REDUCED
OXYGEN PACKAGING operation understands the:

(a)
(b)
(c)

Concepts required for a safe operation, Pf
EQUIPMENT and facilities, and

Procedures specified under Subparagraph (B)(5) of this sectionand | 8-201.14 (B) and
(D). Pt

(7)  Isprovided to the REGULATORY AUTHORITY priortoimplementation as specified under 8-
201.13(B).

ExceptforFisH that is frozen before, during, and after packaging, aFOOD ESTABLISHMENT may not package
FISH using a REDUCED OXYGEN PACKAGING method. P

COOK-CHILL OR SOUS VIDE

Except as specified under § (C) and  (F) of this section, a FOOD ESTABLISHMENT that PACKAGES
TIME /TEMPERATURE CONTROL FOR SAFETY FOOD usinga cook-chill or sousvide process shall:

(1) Provideto the REGULATORY AUTHORITY prior to implementation, a HACCP pLAN that contains the
information as specified under §§ 8-201.14 (B) and (D); Pf

(2) Ensurethe FooDis:

(a)

(b)

(c)

(d)

(e)

Prepared and consumed on the PREMISES, or prepared and consumed off the PREMISES but
within the same business entity with no distribution or sale of the PACKAGED productto
another business entity or the CONSUMER, Pf

Cooked to heat all parts of the FOOD to a temperature and for a time as specified under
91 3-401.11 (A), (B),and (C), P

Protected from contamination before and after cooking as specified under Parts 3-3 and
3-4,P

Placed in a PACKAGE with an oxygen barrier and SEALED before cooking, or placedina
PACKAGE and SEALED immediately after cooking and before reaching a temperature below
57°C(135°F),®?

Cooled to 5°C (41°F) in the SEALED PACKAGE or bag as specified under § 3-501.14, and?

(i) Cooledto 1°C(34°F) within 48 hours of reaching 5°C (41°F) and held at that
temperature until consumed or discarded within 30 days after the date of
PACKAGING; P

(ii.) Heldat 5°C(41°F)orless forno more than 7 days, at which time the FooD must
be consumed or discarded;? or
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(iii.) Held frozen with no shelfliferestriction while frozen until consumed or used. ?

(f)  Heldina refrigeration unitthat is equipped with an electronic system that continuously
monitors time and temperature and is visually examined for proper operation twice
daily, Pf

(g) Iftransported off-site to a satellite location of the same business entity, equipped with
verifiable electronic monitoring devices to ensure that times and temperatures are
monitored during transportation, P and

(h) Labeled with the productname and the date PACKAGED, Pfand

(3) Maintaintherecords required to confirm that cooling and cold holding refrigeration

time/temperature parameters are required as part of the HACCP PLAN and:
(@) Makesuchrecords available to the REGULATORY AUTHORITY upon request, Pfand

(b) Holdsuchrecords foratleast 6 months, Pfand

(4) Implementwritten operational procedures as specified under Subparagraph (B)(5) of this

CHEESE

sectionand a training program as specified under Subparagraph (B)(6) of this section. Pf

(E)  Exceptas specified under § (F) of this section, a FOOD ESTABLISHMENT that PACKAGES cheese usinga
REDUCED OXYGEN PACKAGING method shall:

(1) Limitthecheeses PACKAGED to those that are commercially manufactured in a FOOD PROCESSING

PLANT with no ingredients added in the FOOD ESTABLISHMENT and that meetthe Standards of
Identity as specifiedin 21 CFR 133.150 Hard cheeses, 21 CFR 133.169 Pasteurized process
cheeseor21 CFR 133.187 Semisoftcheeses;?

(2) HaveaHACCP pLAN that contains the information specified under 9 8-201.14 (B) and (D) and

as specified under 79 (B)(1), (B)(3) (), (B)(5) and (B)(6) of this section; Pt

(3) Labels the PACKAGE on the principal display panel with a "use by" date that does not exceed 30

days from its PACKAGING or the original manufacturer's "sell by" or "use by" date, whichever
occurs first; Pfand

(4) Discards the REDUCED OXYGEN PACKAGED cheese if itis notsold for off-PREMISES consumption or

consumed within 30 calendar days of its PACKAGING. Pf

(F) A HACCPPLAN is notrequired when a FOOD ESTABLISHMENT uses a REDUCED OXYGEN PACKAGING method to
PACKAGE TIME/TEMPERATURE CONTROL FOR SAFETY FOOD that is always:

(1) Labeled with the production time anddate,

(2) Held at5°C (41°F) orless during refrigeratedstorage, and

(3) Removed fromits package in the FOOD ESTABLISHMENT within 48 hours after PACKAGING.

IDAPA 16.02.19.355 FOOD PROCESSING PLANTS
FOOD PROCESSING PLANTS, ESTABLISHMENTS, canning factories or operations must meet the requirements in
Chapters 1 through 8 of the 2013 Foobp Code, and Subsections 355.01 through 355.07 of this rule.

01.

02.

03.

04.

Thermal Processing of Low-Acid Foods. Low-acid FooD products processed using thermal
methods for canning must meet the requirements of 21 CFR 113.

Processing of Acidified Foods. Acidified food products must meet the requirements of 21 CFR
114.

Bottled Water Processing. BOTTLED DRINKING WATER processed in I[daho must meet the
requirements of 21 CFR 129. BOTTLED DRINKING WATER must also meet the quality monitoring
requirements in 21 CFR 165.

Approval of Process Methods. A VARIANCE by the REGULATORY AUTHORITY mustbe APPROVED and
granted for specialized processing methods for productslistedin § 3-502.11.
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05. Labels. Proposed labelsshall be submitted to the REGULATORY AUTHORITY for review and APPROVAL
priorto printing,

06. Testing. The LICENSE HOLDER is responsible for chemical, microbiological or extraneous material
testing procedures to identify failures or Foob contamination of FooD products being processed or
manufactured by the LICENSE holder.

07. Quality Assurance Program. The LICENSE HOLDER or his designated PERSON must develop and
submitto the REGULATORY AUTHORITY for review and approval a quality assurance program or HACCP
PLAN that covers the FOOD processing operation. The program mustinclude the following:

(a) An organizational chartthatidentifies PERSONS responsible for quality control operations.

(b) A process flow diagram outlining the processing steps from the receipt of the raw materials to
the production and PACKAGING of finished product(s) or group of related products.

(c) Alistofspecificpointsinthe process which are CRITICAL CONTROL POINTS that musthave
scheduled monitoring.

(d) Productcodes that establish and identify the production date and batch.

(e) A manual coveringsanitary maintenance of facility and hygienicpracticesto be followed by
EMPLOYEES.

(f) Arecords system allowing for review and evaluation of all operations including the quality
assurance program results. Theserecords mustbe keptfora period of time that exceeds the
shelflife of the productby six (6) months or for two (2) years, whicheveris less.

3-6 FOOD IDENTITY, PRESENTATION AND ON-PREMISES LABELING

SUBPARTS 3-601 Accurate Representation
3-602 Labeling
3-603 Consumer Advisory

ACCURATE REPRESENTATION

3-601.11 STANDARDS OF IDENTITY

PACKAGED F00D shall comply with standard of identity requirementsin 21 CFR 131-169 and 9 CFR 319
Definitions and standards of identity or composition, and the general requirements in 21 CFR 130 - Food
Standards: General and 9 CFR 319 Subpart A - General.

3-601.12 HONESTLYPRESENTED
(A) Foob shall be offered for human consumption in away that does not mislead or misinformthe
CONSUMER.

(B) FooD or COLORADDITIVES, colored overwraps, or lights may notbe used to misrepresent the true
appearance, color, or quality ofa FooD.

LABELING

3-602.11 FOOD LABELS
(A) FooD PACKAGED in a FOOD ESTABLISHMENT, shall be labeled as specified in Law, including 21 CFR 101 -
Foobp labeling, and 9 CFR 317 Labeling, Marking devices, and containers.

(B) Label information shall include:

(1) Thecommon name of the FOOD, or absenta common name, an adequately descriptive identity
statement;
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(2) If madefrom two or more ingredients, alist of ingredients and sub-ingredients in descending
order of predominance by weight, including a declaration of artificial colors, artificial flavors
and chemical preservatives, if contained in the FO0D;

(3) Anaccurate declaration of the net quantity of contents;
(4) Thename and place of business of the manufacturer, packer, or distributor; and

(5) Thename of the FooD source for each MAJOR FOOD ALLERGEN contained in the FOOD unless the
FOOD sourceis already part of the common or usual name of the respective ingredient. Pf

(6) Exceptas exempted inthe Federal Foop, Drug, and Cosmetic Act§ 403(q)(3) - (5), nutrition
labelingas specifiedin 21 CFR 101 - Foop Labelingand 9 CFR 317 Subpart B Nutrition
Labeling.

(7)  Forany salmonid FisH containing canthaxanthin or astaxanthin as a COLOR ADDITIVE, the labeling
of the bulk FiSH container, includingalist of ingredients, displayed on the retail container or by
other written means, such as a counter card, that discloses the use of canthaxanthin or
astaxanthin.

(C)  BulkFoob thatis available for coNSUMER self-dispensing shall be prominently labeled with the
followinginformation in plain view of the CONSUMER:

(1) Themanufacturer's or processor's label that was provided with the Foop; or

(2)  Acard, sign, or other method of notification thatincludes the information specified under
Subparagraphs (B)(1), (2), and (6) of this section.

(D)  Bulk, unPACKAGED FooDS such as bakery products and unPACKAGED FOODS thatare portioned to CONSUMER
specification need notbe labeled if:

(1) A health, nutrientcontent, or other claimis not made;
(2)  Thereareno state or local LAWS requiring labeling; and

(3)  TheFoobp is manufactured or prepared on the PREMISES of the FOOD ESTABLISHMENT or atanother
FOOD ESTABLISHMENT OF a FOOD PROCESSING PLANT thatis owned by the same PERSON and is regulated
by the FooD regulatory agency that has jurisdiction.

3-602.12 OTHERFORMS OF INFORMATION
(A) Ifrequired by Law, CONSUMER warnings shall be provided.

(B)  Foob ESTABLISHMENT or manufacturers’ dating information on FOODS may notbe concealed or altered.

CONSUMER ADVISORY

3-603.11 CONSUMPTION OF ANIMAL FOODS THAT ARE RAW, UNDERCOOKED, ORNOT
OTHERWISE PROCESSED TO ELIMINATE PATHOGENS

IDAPA 16.02.19.360 - ADVISING CONSUMERS OF HEALTH RISK OR RAW OR UNDERCOOKED
FOODS- MODIFICATIONTO 3-603-11

01. Consumptionof Animal Foods That Are Raw, Undercooked, or Not Otherwise Processed to
Eliminate Pathogens. Exceptas specified in Section 3-401.11(C) and Subparagraph 3-401.11(D)(3) and
under Section 3-801.11(D), if an animal FooD such as beef, EGGS, FISH, lamb, milk, pork, POULTRY, or shellfish
that is raw, undercooked or not otherwise processed to eliminate pathogens is offered in a READY-TO-EAT
form as a deli, menu, vended, or other item; or as a raw ingredient in another ready-to-eat food, the LICENSE
HOLDER mustinform the consumers of health risks.

02. How to Inform Consumers of Health Risk. The LICENSE HOLDER must use any effective means to inform
consumers of potential health risks. Some effective ways that may be used to inform consumers are:
brochures, deli case placards, signs or verbal warnings, that state, “Consuming raw or undercooked MEATS,
POULTRY, seafood, shellfish, or EGGS may increase your RiSK of foodborne illness, especially if you have certain
medical conditions.”
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3-7 CONTAMINATED FOOD
SUBPART 3-701 Disposition

DISPOSITION

3-701.11 DISCARDING ORRECONDITIONING UNSAFE,ADULTERATED, ORCONTAMINATED

FOOD

(A) Aroopb thatis unsafe, ADULTERATED, or nothonestly presented as specified under § 3-101.11 shall be
discarded orreconditioned according to an APPROVED procedure. P

(B) Foob thatis not from an APPROVED source as specified under §§ 3-201.11 - 17 shall be discarded. ?

(C)  READY-TO-EAT FOOD that may have been contaminated by an EMPLOYEE who has been RESTRICTED or
EXCLUDED as specified under § 2-201.12 shall be discarded. P

(D) Foob thatis contaminated by FOOD EMPLOYEES, CONSUMERS, or other PERSONS through contact with their
hands, bodily discharges, such as nasal or oral discharges, or other means shall be discarded. ?

IDAPA16.02.19.370 -ADULTERATED OR MISBRANDED FOOD

The REGULATORY AUTHORITY may order the LICENSE HOLDER or other PERSON who has custody of ADULTERATED or
misbranded FooD to destroy, denature or recondition ADULTERATED of misbranded FooD according to Section
37-118, Idaho code. See Section 851 of these rules for EMBARGO, tagging, storage and release of ADULTERATED
or misbranded Foob.

3-8 SPECIALIZED REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS
SUBPART 3-801 Additional Safeguards

ADDITIONAL SAFEGUARDS

3-801.11 PASTEURIZED FOODS, PROHIBITED RE-SERVICE, AND PROHIBITED FOOD
In a FOOD ESTABLISHMENT that serves a HIGHLY SUSCEPTIBLE POPULATION:

(A) Thefollowingcriteriaapply to JUICE:

(1) Forthe purposes of this paragraph only, children who are age 9 or less and receive FooD ina
school, day care setting, or similar facility that provides custodial care are included as HIGHLY
SUSCEPTIBLE POPULATIONS;

(2)  PrePACKAGED JUICE or a prePACKAGED BEVERAGE containingJUICE, that bears a warninglabel as
specifiedin 21 CFR, 101.17(G) Foop labeling, warning, notice, and safe handling statements,
Juicks that have not been specifically processed to prevent, reduce or eliminate the presence of
pathogens, ora PACKAGED JUICE or BEVERAGE containingJUICE, that bears a warning label as
specified under Y 3-404.11(B) may notbe served or offered for sale; P and

(3)  UnPACKAGED JUICE that is prepared on the PREMISES for service or sale in a READY-TO-EAT form
shall be processed under a HACCP pLAN that contains the information specified under 9 8-
201.14(B) - (E) and as specified in 21 CFR Part 120 - HAZARD Analysis and CRITICAL CONTROL
PoiNT (HACCP) Systems, Subpart B Pathogen Reduction, 120.24 Process controls.?

(B) Pasteurized EGGS or EGG PRODUCTS shall be substituted for raw EGGS in the preparation of: **

(1) Foobssuchas Caesarsalad, hollandaise or Béarnaise sauce, mayonnaise, meringue, EGGnog, ice
cream, and EGG-fortified BEVERAGES, P and

(2) Exceptas specifiedin  (F) of this section, recipes in which more than one EGG is broken and
the EGGS are combined;?

(C) Thefollowing FooDbs may notbe served or offered for sale in a READY-TO-EAT form: P
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(1) Rawanimal FooDs such as raw FISH, raw-marinated FISH, raw MOLLUSCAN SHELLFISH, and steak
tartare, P

(2) A partially cooked animal FooD such as lightly cooked FisH, rare MEAT, soft-cooked EGGS that are
made from raw EGGS, and meringue; ? and

(3) Rawseed sprouts.?
(D) FooD EMPLOYEES may not contact READY-TO-EAT FOOD as specified under 9 3-301.11(B) and (E). ?

(E) Timeonly, as the public health control as specified under § 3-501.19(D), may notbe used for raw
EGGS; P

(F)  Subparagraph(B)(2) of thissection does not apply if:

(1) Theraw EGGS are combinedimmediately before cooking for one CONSUMER'S serving ata single
meal, cooked as specifiedunder Subparagraph 3-401.11(A)(1), and served immediately, such as
an omelet, soufflé, or scrambled EGGS;

(2) Theraw EGGS are combinedas an ingredientimmediately before baking and the EGGS are
thoroughly cooked to a READY-TO-EAT form, such as a cake, muffin, or bread; or

(3) Thepreparation of the Foopis conducted under a HACCP PLAN that:
(@) Identifies the FooD to be prepared,
(b)  Prohibits contacting READY-TO-EAT FOOD with bare hands,
(c)  Includes specificationsand practices thatensure:
(i)  Salmonella Enteritidis growth is controlled before and after cooking, and

(ii.) Salmonella Enteritidis is destroyed by cooking the EGGS according to the
temperature and time specifiedin Subparagraph 3-401.11(A)(2),

(d)  Containsthe information specified under §8-201.14(D) including procedures that:
(i)  Controlcross contamination of READY-TO-EAT FOOD with raw EGGS, and
(ii.)  Delineate cleaning and SANITIZATION procedures for FOOD-CONTACT SURFACES, and

(e)  Describes the training program that ensures that the FOoD EMPLOYEE responsible for the
preparation of the Foob understands the proceduresto be used.

RE-SERVICE OF FOOD

(G)  Exceptas specified in paragraph (H) of this section, Foob may be re-served as specified under
Subparagraph 3-306.14(B)(1) and (2).

PROHIBITED RE-SERVICE OF FOOD
(H) Foobp may notbere-served under the following conditions:

(1)  AnyFoob served to patients or clients who are under contact precautions inmedicalisolation or
quarantine, or protectiveenvironmentisolation may not be re-served to others outside.

(2)  Packagesof Foop from any patients, clients, or other CONSUMERS should not be re-servedto PERSONS
in protective environmentisolation.
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CHAPTER 4 - EQUIPMENT, UTENSILS, AND LINENS

4-1 MATERIALS FOR CONSTRUCTION AND REPAIR
4-2 DESIGN AND CONSTRUCTION
4-3 NUMBERS AND CAPACITIES
4-4 LOCATION AND INSTALLATION
4-5 MAINTENANCE AND OPERATION
4-6 CLEANING OR EQUIPMENT AND UTENSILS
4-7 SANITIZATION OF EQUIPMENT AND UTENSILS
4-8 LAUNDERING
4-9 PROTECTION OF CLEAN ITEMS
4-1 MATERIALS FOR CONSTRUCTION AND REPAIR
SUBPARTS 4-101 Multiuse

4-102 Single-Service and Single-Use
MULTIUSE

4-101.11 CHARACTERISTICS

Materials thatare used in the construction of UTENSILS and FOOD-CONTACT SURFACES of EQUIPMENT may notallow
the migration of deleterious substances or impart colors, odors, or tastes to FOOD and under normal use
conditions shall be; P

(A) Safe;?

(B) Durable, CORROSION-RESISTANT, and nonabsorbent;

(C)  Sufficientin weightand thickness to withstand repeated WAREWASHING;
(D)

(E) Resistantto pitting, chipping, crazing, scratching, scoring, distortion, and decomposition.

Finished to have a SMOOTH, EASILY CLEANABLE surface; and

4-101.12 CASTIRON, USE LIMITATION
(A) Exceptasspecifiedin | (B) and (C) of this section, castiron may notbe used for UTENSILS or FOOD-
CONTACT SURFACES Of EQUIPMENT.

(B) Castiron may be used as a surface for cooking.

(C)  Castiron may be used in UTENSILS for serving FooD if the UTENSILS are used only as partofan
uninterrupted process from cooking throughservice.

4-101.13 LEAD, USE LIMITATION

(A) Ceramic, ching, and crystal UTENSILS, and decorative UTENSILS such as hand painted ceramic or china
that are used in contact with FooD shall belead-free or containlevels of lead not exceeding the limits
of the following UTENSIL categories: P

Utensil Category Ceramic Article Description Maximum Lead MG/L
Beverag.e Mugs, Cups, Coffee Mugs 0.5
Pitchers
Large Hollowware Bowls =2 1.1 Liter (1.16 1

(excluding pitchers) Quart)

Small Hollowware Bowls < 1.1 Liter (1.16 2.0
(excluding cups and mugs) Quart)

Flat Tableware Plates, Saucers 3.0

(B) Pewter alloys containinglead in excess of 0.05% may notbe used as a FOOD-CONTACT SURFACE. P
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(C)  Solderand flux containinglead in excess of 0.2% may notbe used as a FOOD-CONTACT SURFACE.

4-101.14 COPPER,USE LIMITATION

(A) Exceptas specifiedin T (B) of this section, copper and copper alloyssuch as brass maynotbe used in
contactwith a FooD that has a pH below 6 such as vinegar, fruit JuiCE, or wine or for a fitting or tubing
installed between a backflow prevention device and a carbonator. P

(B) Copperand copperalloys may be usedin contact with beer brewing ingredients that have a pH below 6
in the pre-fermentation and fermentation steps of a beer brewing operation suchas a brewpub or
microbrewery.

4-101.15 GALVANIZED METAL, USE LIMITATION
Galvanized metal may notbe used for UTENSILS or FOOD-CONTACT SURFACES of EQUIPMENT that are used in
contactwith acidic Foop. ?

4-101.16 SPONGES, USE LIMITATION
Sponges may notbe used in contact with cleaned and SANITIZED orin-use FOOD-CONTACT SURFACES.

4-101.17 WOOD, USE LIMITATION
(A) Exceptasspecifiedin 7 (B), (C), and (D) or this section, wood and wood wicker may notbe used as a
FOOD-CONTACT SURFACE.

(B) Hard maple oran equivalently hard, close-grained wood may be usedfor:

(1) Cutting boards; cutting blocks; bakers'tables; and UTENSILS such as rolling pins, doughnut dowels,
salad bowls, and chopsticks; and

(2) Wooden paddles usedin confectionery operations for pressure scraping kettles when manually
preparing confections at a temperature of 110°C (230°F) or above.

(C)  Whole, uncut, raw fruits andvegetables, andnuts in the shellmay be keptin the wood shipping
containers in which they were received, until the fruits, vegetables, or nuts are used.

(D) Ifthe nature of the FooD requires removal of rinds, peels, husks, or shells before consumption, the whole,
uncut, raw Foob may be keptin:

(1)  Untreated wood containers; or
(2)  Treated wood containers if the containers are treated with a preservative that meets the
requirements specified in 21CFR178.380Preservatives for wood.

4-101.18 NONSTICK COATINGS, USE LIMITATION
Multiuse KITCHENWARE such as frying pans, griddles, sauce pans, cookie sheets, and waffle bakers thathavea
perfluorocarbonresin coating shall be used with nonscoring or nonscratching uTensiLs and cleaning aids.

4-101.19 NONFOOD-CONTACT SURFACES

NonFOOD-CONTACT SURFACES of EQUIPMENT that are exposed to splash, spillage, or other FooD soiling or that
require frequent cleaning shall be constructed of a CORROSION-RESISTANT, nonabsorbent, and SMOOTH material.
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SINGLE-SERVICE AND SINGLE-USE

4-102.11 CHARACTERISTICS
Materials thatare used to make SINGLE-SERVICE and SINGLE-USE ARTICLES:

(A) Maynot:
(1) Allowthemigration of deleterious substances, ? or
(2) Impartcolors, odors, or tastes to FOOD; and
(B)  Shall be:
(1) Safe,Pand
(2) Clean.

4-2 DESIGN AND CONSTRUCTION

SUBPARTS 4-201 Durability and Strength
4-202 Cleanability
4-203 Accuracy
4-204 Functionality
4-205 Acceptability
DURABILITY AND STRENGTH

4-201.11 EQUIPMENT AND UTENSILS
EQuiPMENT and UTENSILS shall be designed and constructed to be durable and to retain their characteristic
qualities under normal use conditions.

4-201.12 FOOD TEMPERATURE MEASURING DEVICES

FooD TEMPERATURE MEASURING DEVICES may nothave sensors or stems constructed of glass, exceptthat
thermometers with glass sensors or stems thatare encased in a shatterproofcoating such as candy
thermometers may be used.?

CLEANABILITY

4-202.11 FOOD-CONTACT SURFACES
(A) Multiuse FOOD-CONTACT SURFACES shall be:

(1) SmooTH;Pf

(2)  Free of breaks, open seams, cracks, chips, inclusions, pits, and similar imperfections; Pf
(3) Free of sharpinternal angles, corners, and crevices; Pf

(4) Finishedto have sMo0TH welds and joints; Pfand

(5)  Exceptas specifiedin | (B) of this section,accessible for cleaning and inspection by one of the
following methods:

(@) Withoutbeingdisassembled, ¥
(b) Bydisassembling withoutthe use of tools, *for

(c) By easy disassembling with the use of handheld tools commonly available to
maintenance and cleaning personnel such as screwdrivers, pliers, open-end wrenches,
and Allen wrenches. Pf

(6) Subparagraph(A)(5) ofthis section does notapply to cooking oil storage tanks, distributionlines
forcooking oils, or BEVERAGE syrup linesor tubes.
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4-202.12 CIP EQUIPMENT
(A)  CIP EQUIPMENT shall meet the characteristics specified under § 4-202.11 and shall be designed and
constructed so that:

(1) Cleaningand SANITIZING solutions circulate throughouta fixed system and contactall interior
FOOD-CONTACT SURFACES, Pfand

(2) Thesystemis self-draining or capable of being completely drained of cleaning and SANITIZING
solutions; and

(B)  CIP EQUIPMENT that is not designed to be disassembled for cleaning shall be designed with inspection
access points to ensure thatall interior FOOD-CONTACT SURFACES throughout the fixed system are being
effectively cleaned.

4-202.13 “V” THREADS, USE LIMITATION
Exceptforhotoilcooking or filtering EQUIPMENT, "V" type threads may notbe used on FOOD-CONTACT SURFACES.

4-202.14 HOT OILFILTERING EQUIPMENT
Hot filtering EQUIPMENT shall meet the characteristics specified under § 4-202.11 or § 4-202.12 and shall be
readily accessible for filter replacement and cleaning of the filter.

4-202.15 CAN OPENERS
Cutting or piercing parts of can openers shall be readily removable for cleaning and for replacement.

4-202.16 NONFOOD-CONTACT SURFACES
NonFoOD-CONTACT SURFACES shall be free of unnecessary ledges, projections, and crevices, and designed and
constructed to allow easy cleaning and to facilitate maintenance.

4-202.17 KICKPLATES,REMOVABLE
Kick plates shall be designed so thatthe areas behind them are accessible forinspection and cleaning by
being:

(A) Removable by one the methods specified under § 4-202.11(A)(5) or capable of being rotated open;
and

(B) Removable orcapable of being rotated open without unlocking EQUIPMENT doors.

4-202.18 VENTILATIONHOOD SYSTEMS, FILTERS
Filters or other grease extracting EQUIPMENT shall be designed to be readily removable for cleaning and
replacementif notdesigned to be cleaned in place.

ACCURACY

4-203.11 TEMPERATURE MEASURING DEVICES, FOOD
(A) FooD TEMPERATURE MEASURING DEVICES that are scaled only in Celsius or dually scaled in Celsius and
Fahrenheitshall be accurate to + 1°Cin the intended range of use.

(B) FooD TEMPERATURE MEASURING DEVICES that are scaled only in Fahrenheit shall be accurate to + 2°F in the
intended range of use. Pf

4-203.12 TEMPERATURE MEASURING DEVICES, AMBIENT AIRAND WATER

(A) Ambientairand water TEMPERATURE MEASURING DEVICES that are scaled in Celsius or dually scaled in
Celsius and Fahrenheitshall be designed to be easily readable and accurate to = 1.5°Cin the intended
range of use. Pf

(B) Ambientairand water TEMPERATURE MEASURING DEVICES that are scaled only in Fahrenheitshall be
accurate to + 3°F in the intended range of use. Pf
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4-203.13 PRESSURE MEASURING DEVICES, MECHANICAL WAREWASHING EQUIPMENT
Pressure measuring devices that display the pressures in the water supply line for the fresh hot water
SANITIZING rinse shall have increments of 7 kilopascals (1 pound per square inch) or smaller and shall be
accurate to +14 kilopascals (2 pounds per square inch) in the range indicated on the manufacturer’s data
plate.

FUNCTIONALITY

4-204.11 VENTILATIONHOOD SYSTEMS, DRIP PREVENTION

Exhaustventilation hood systemsin FOOD preparation and WAREWASHING areas including components such as
hoods, fans, guards, and ducting shall be designed to prevent grease or condensation from draining or
dripping onto FOOD, EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES.

4-204.12 EQUIPMENT OPENINGS, CLOSURES AND DEFLECTORS
(A) Acoverorlidfor EQUIPMENT shall overlap the opening and be sloped to drain.

(B) Anopeninglocated within the top of a unit of EQUIPMENT that is designed for use with a coverorlid
shall be flanged upward at least 5 millimeters (two-tenths of an inch).

(C)  Exceptas specified under g (D) of this section, fixed piping, TEMPERATURE MEASURING DEVICE, rotary
shafts, and other parts extending into EQUIPMENT shall be provided with a watertight joint at the point
where the item enters the EQUIPMENT.

(D) If awatertightjointis notprovided:

(1) Thepiping, TEMPERATURE MEASURING DEVICE, rotary shafts, and other parts extending through the
openings shall be equipped with an apron designed to deflect condensation, drips, and dust
from openinginto the FooD; and

(2) Theopeningshall be flanged as specified under § (B) of this section.

4-204.13 DISPENSING EQUIPMENT, PROTECTION OF EQUIPMENT AND FOOD
In EQUIPMENT that dispenses or vends liquid FOOD orice in unPACKAGED form:

(A) Thedelivery tube, chute, orifice, and splash surfaces directly above the container receiving the Foop
shall be designed in a manner, such as with barriers, baffles, or drip aprons, so thatdrips from
condensation and splash are diverted from the opening of the container receiving the Foop;

(B) Thedelivery tube, chute, and orifice shall be protected from manual contactsuch as by being
recessed;

(C) Thedelivery tube or chute and orifice of EQUIPMENT used to vend liquid FOOD orice in unPACKAGED form
to self-service CONSUMERS shall be designed so that the delivery tube or chute and orifice are protected
from dust, insects, rodents, and other contamination by a self-closing door if the EQUIPMENT is:

(1) Locatedinan outside area that does nototherwise afford the protection of an enclosure against
the rain, windblown debris, insects, rodents, and other contaminants thatare present in the
environment, or

(2) Available forself-service during hours when itis not under the full-time supervision of a FooD
EMPLOYEE; and

(D) Thedispensing EQUIPMENT actuatinglever or mechanism and filling device of CONSUMER self-service
BEVERAGE dispensing EQUIPMENT shall be designed to prevent contact with the lip-contact surface of
glasses or cups thatare refilled.

(E) Dispensing EQUIPMENT in which TIME /TEMPERATURE CONTROL FOR SAFETY FOOD in ahomogenousliquid
form is maintained outside of the temperature control requirements as specified under § 3-501.16(A)
shall:

(1) Bespecifically designed and equipped to maintain the commercial sterility of aseptically
PACKAGED FOOD ina homogenous liquid form for a specified duration from the time of opening
the packaging within the EQUIPMENT; P and
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(2)  Conform to the requirements for this EQUIPMENT as specified in NSF/ANSI 18-2006- Manual
Foob and BEVERAGE Dispensing Equipment.?

4-204.14 VENDING MACHINE, VENDING STAGE CLOSURE

The dispensing compartment of a VENDING MACHINE including a machine thatis designed to vend prePACKAGED
snack FOoD this is not TIME /TEMPERATURE CONTROL FOR SAFETY FOOD such as chips, party mixes, and pretzels
shall be equipped with aself-closing door or coverif the machineis:

(A) Locatedinan outside area that does not otherwise afford the protection of an enclosure again the
rain, windblown debris, insects, rodents, and other contaminants thatare present in the environment;
or

(B) Available forself-service during hours when itis notunder the full-time supervision of aFooD
EMPLOYEE.

4-204.15 BEARINGSAND GEAR BOXES, LEAK-PROOF
EQUIPMENT containing bearings and gears that require lubricants shall be designed and constructed so that
the lubricant cannotleak, drip, or be forced into FOOD or onto FOOD-CONTACT SURFACES.

4-204.16 BEVERAGE TUBING, SEPARATION
Exceptforcold plates thatare constructed integrally with an ice storage bin, BEVERAGE tubing and cold-plate
BEVERAGE cooling devices may notbeinstalled in contact with stored ice.

4-204.17 ICEUNITS, SEPARATION OF DRAINS
Liquid waste drain lines may not pass through an ice machine orice storage bin.

4-204.18 CONDENSERUNIT, SEPARATION
If acondenser unitis an integral component of EQUIPMENT, the condenser unit shall be separated from the
FOOD and FOOD storage space by a dustproof barrier.

4-204.19 CAN OPENERSON VENDING MACHINES
Cutting or piercing parts of can openers on VENDING MACHINES shall be protected from manual contact, dust,
insects, rodents, and other contamination.

4-204.110 MOLLUSCAN SHELLFISH TANKS

(A) Exceptas specified under § (B) of this section, MOLLUSCAN SHELLFISH life supportsystem display tanks
may notbe used to store or display shellfish that are offered for human consumption and shall be
conspicuously marked so thatitis obviousto the CONSUMER that the shellfish are for display only.

(B) MoLLuscAN SHELLFISH life-support system display tanks thatare used to store or display shellfish that
are offered for human consumption shall be operated and maintained in accordance with a VARIANCE
granted by the REGULATORY AUTHORITY as specifiedin § 8-103.11 and a HACCP pLAN that: Pf

(1)  Issubmitted by the PERMIT HOLDER and APPROVED as specified under § 8-103.11, Pfand
(2)  Ensures that:

(@)  Water used with FISH other than MOLLUSCAN SHELLFISH does not flow into the molluscan
tank, Pf

(b)  Thesafety and quality of the shellfish as they were received are not compromised by the
use of the tank, Pfand

(c)  Theidentity of the source of the SHELLSTOCK is retained as specified under § 3-203.12. Pf
4-204.111 VENDING MACHINES,AUTOMATIC SHUTOFF

(A) A machinevending TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall have an automatic control that
prevents the machine from vending Foobp:
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(B)

(1) Ifthereis apower failure, mechanical failure, or other condition thatresults in an internal
machine temperature that cannot maintain FOoD temperatures as specified under Chapter 3;?
and

(2) Ifaconditionspecified under Subparagraph (A)(1)of this section occurs, until the machineis
serviced and restocked with FooD thathas been maintained at temperatures specified under
Chapter 3.?

When the automatic shutoff within a machine vending TIME /TEMPERATURE CONTROL FOR SAFETY FOOD is
activated:

(1) Inarefrigerated VENDING MACHINE, the ambientair temperature may notexceed 5°C (41°F) for
more than 30 minutes immediately after the machineis filled, serviced, or restocked;? or

(2) Inahotholding VENDING MACHINE, the ambient air temperature may notbe less than 57°C
(135°F) for more than 120 minutes immediately after the machineis filled, serviced, or
restocked. P

4-204.112 TEMPERATURE MEASURING DEVICES

(A)

(B)

(©

(D)
(E)

In a mechanically refrigerated or hot FOOD storage unit, the sensor of a TEMPERATURE MEASURING DEVICE
shall belocated to measure the air temperature or a simulated product temperature in the warmest
part of a mechanically refrigerated unitand in the coolest part of a hot FooD storage unit.

Except as specified in § (C) of this section, cold or hotholding EQUIPMENT used for TIME /TEMPERATURE
CONTROL FOR SAFETY FOOD shall be designed to include and shall be equipped with atleast one integral
or permanently affixed TEMPERATURE MEASURING DEVICE that is located to allow easy viewing of the
device's temperature display.

Paragraph (B) of this section does notapply to EQUIPMENT for which the placement of a TEMPERATURE
MEASURING DEVICE is nota practical means for measuring the ambient air surrounding the Foop because
ofthe design, type, and use of the EQUIPMENT, such as calrod units, heatlamps, cold plates, bain-
marie’s, steam tables, insulated FOOD transport containers, and salad bars.

TEMPERATURE MEASURING DEVICES shall be designed to be easily readable.

FOOD TEMPERATURE MEASURING DEVICES and water TEMPERATURE MEASURING DEVICES O WAREWASHING
machines shall have anumerical scale, printed record, or digital readoutin increments no greater
than 1°C (2°F) in the intended range of use. Pf

4-204.113 WAREWASHING MACHINE, DATAPLATE OPERATING SPECIFICATIONS
A WAREWASHING machine shall be provided with an easily accessible and readable data plate affixed to the
machine by the manufacturer that indicates the machine's design and operation specifications including the:

(A)
(B)

@

Temperatures required for washing, rinsing, and SANITIZING;

Pressure required for the fresh water SANITIZING rinse unless the machineis designed to use only a
pumped SANITIZING rinse; and

Conveyor speed for conveyor machines or cycle time for stationary rack machines.

4-204.114 WAREWASHING MACHINES, INTERNAL BAFFLES
WAREWASHING machine was and rinse tanks shall be equipped with baffles, curtains, or other means to
minimize internal cross contamination of the solutions in wash and rinse tanks.

4-204.115 WAREWASHING MACHINES, TEMPERATURE MEASURING DEVICES
A WAREWASHING machine shall be equipped with a TEMPERATURE MEASURING DEVICE that indicates the
temperature of the water;

(A)
(B)

In each wash and rinse tank; Pfand

As the water enters the hotwater SANITIZING final rinse manifold orin the chemical SANITIZING solution
tank.
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4-204.116 MANUAL WAREWASHING EQUIPMENT, HEATERS AND BASKETS
If hot water is used for SANITIZATION in manual WAREWASHING operations, the SANITIZING compartment of the
sink shall be:

(A) Designed with anintegral heating device thatis capable of maintaining water at a temperature not
less than 77°C (171°F); Pfand

(B) Provided witharack or basketto allow complete immersion of EQUIPMENT and UTENSILS into the hot
water. Pf

4-204.117 WAREWASHING MACHINES,AUTOMATIC DISPENSING OF DETERGENTS AND
SANITIZERS

A WAREWASHING machine that is installed after adoption of this Code by the REGULATORY AUTHORITY, shall be
equipped to:

(A) Automatically dispense detergents and SANITIZERS; Pfand

(B) Incorporatea visual means to verify that detergents and SANITIZERS are delivered ora visual or audible
alarm to signal if the detergents and SANITIZERS are not delivered to the respective washing and
SANITIZING cycles.Pf

4-204.118 WAREWASHING MACHINES, FLOW PRESSURE DEVICE

(A) WAREWASHING machines that provide a fresh hot water SANITIZING rinse shall be equipped with a
pressure gauge or similar device such as a transducer that measures and displays the water pressure
inthe supply lineimmediately before entering the WAREWASHING machine; and

(B)  If the flow pressure measuring device is upstream of the fresh hot water SANITIZING rinse control valve,
the device shall be mounted in a 6.4 millimeter or one-fourth inch Iron Pipe Size (IPS) valve.

(C)  Paragraphs (A) and(B) of thissection do notapply to a machine thatuses only a pumpedorrecirculated
SANITIZING rinse.

4-204.119 WAREWASHING SINKS AND DRAINBOARDS, SELF-DRAINING
Sink and drainboards of WAREWASHING sinks and machines shall be self-draining,

4-204.120 EQUIPMENT COMPARTMENTS, DRAINAGE

EQUIPMENT compartments thatare subjectto accumulation of moisture due to conditions such as
condensation, FOOD or BEVERAGE drip, or water from meltingice shall be sloped to an outlet thatallows
complete draining,

4-204.121 VENDING MACHINES, LIQUID WASTE PRODUCTS
(A)  VENDING MACHINES designed to store BEVERAGES that are PACKAGED in containers made from paper
products shall be equipped with diversion devices and retention pans or drains for container leakage.

(B)  VENDING MACHINES that dispenseliquid FooD in bulkshall be:

(1) Provided with an internally mounted waste receptacle for the collection of drip, spillage,
overflow, or other internal wastes; and

(2) Equipped with an automatic shutoff device that will place the machine out of operation before
the waste receptacle overflows.

(C)  Shutoffdevices specified under Subparagraph (B)(2) of this section shall prevent water orliquid FooD
from continuously runningif there is a failure of a flow control device in the water orliquid FooD
system or waste accumulation that could lead to overflow of the waste receptacle.

4-204.122 CASE LOTHANDLING EQUIPMENT, MOVABILITY

Apparatuses, such as dollies, pallets, racks, and skids used to store and transportlarge quantities of PACKAGED
FooDSs received from a supplierin a cased of overwrapped lot, shall be designed to be moved by hand or by
conveniently available apparatuses such as hand trucks and forklifts.
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4-204.123 VENDING MACHINESDOORSAND OPENINGS

(A)  VENDING MACHINE doors and access opening covers to FOOD and container storage spaces shall be tight-
fitting so that the space along the entire interface between the doors or covers and the cabinet of the
machine, if the doors or covers areina closed position, isno greater than 1.5 millimeters or one-
sixteenth inch by:

(1) Beingcovered withlouvers, screens, or materials that provide an equivalent opening of not
greater than 1.5 millimeters or one-sixteenth inch. Screeningof 12 or more meshto 2.5
centimeters (12 meshto 1inch) meets this requirement;

(2) Beingeffectively gasketed;
(3) Havinginterface surfaces thatare at least 13 millimeters or one-halfinch wide; or
(4) Jambs orsurfaces used to form an L-shaped entry path to the interface.

(B)  VENDING MACHINE service connection openings through an exterior wall of amachine shall be closed by
sealants, clamps, or grommets so that the openings are no larger than 1.5 millimeters or one-sixteenth
inch.

ACCEPTABILITY

4-205.10 FOOD EQUIPMENT, CERTIFICATION AND CLASSIFICATION
Foob EQUIPMENT thatis certified or classified for sanitation by an American National Standards Institute
(ANSI) - accredited certification program will be deemed to comply with Parts 4-1 and 4-2 of this chapter.

4-3 NUMBERS AND CAPACITIES

SUBPARTS 4-301 Equipment
4-302 Utensils, Temperature Measuring Devices, and Testing Devices
EQUIPMENT

4-301.11 COOLING,HEATING,AND HOLDING CAPACITIES
EQUIPMENT for coolingand heating Foop, and holding cold and hot FooD, shall be sufficientin number and
capability to provide FOOD temperatures as specified under Chapter 3. Pf

4-301.12 MANUAL WAREWASHING, SINK COMPARTMENT REQUIREMENTS
(A) Exceptas specifiedin  (C) of this section, asink with atleast 3 compartments shall be provided for
manually washing, rinsing, and SANITIZING EQUIPMENT and UTENSILS. Pf

(B)  Sink compartments shall be large enough to accommodate immersion of the largest EQUIPMENT and
UTENSILS. If EQUIPMENT or UTENSILS are too large for the WAREWASHING sink, a WAREWASHING machine or
alternative EQUIPMENT as specified in § (C) of this section shallbe used.

(C)  Alternative manual WAREWASHING EQUIPMENT may be used when there are special cleaningneedsor
constraints and its use is APPROVED. Alternative manual WAREWASHING EQUIPMENT may include:

(1)  High-pressuredetergentsprayers;

(2)  Low-orline-pressure spray detergent foamers;

(3)  Othertask-specificcleaning EQUIPMENT;

(4)  Brushesorother implements;

(5) 2-compartmentsinks as specifiedunder 7 (D) and (E) of this section; or

(6)  Receptacles thatsubstitute for the compartments of a multicompartmentsink.

(D) Beforea2-compartmentsinkis used:
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(1)  TheprerMIT HOLDER shall have its use APPROVED; and

(2) ThePERMIT HOLDER shall limit the number of KITCHENWARE items cleaned and SANITIZED in the 2-
compartment sink, and shall limit WAREWASHING to batch operations for cleaning KITCHENWARE
such as between cutting one type of raw MEAT and another or cleanup at the end of a shift, and
shall:

(a) Makeup the cleaningand sANITIZING solutions immediately before use and drain them
immediately after use, and

(b)  Usea detergent-SANITIZER to SANITIZE and apply the detergent-SANITIZER inaccordance
with the manufacturer's label instructions and as specified under § 4-501.115, or

(c)  Useahot water SANITIZATION immersion step as specified under § 4-603.16(C).

(E) A 2-compartmentsink may notbe used for WAREWASHING operations where cleaning and SANITIZING
solutions are used for a continuous or intermittent flow of KITCHENWARE or TABLEWARE in an ongoing
WAREWASHING process.

4-301.13 DRAINBOARDS

Drainboards, UTENSIL racks, or tables large enough to accommodate all soiled and cleaned items that may
accumulate during hours of operation shall be provided for necessary UTENSIL holding before cleaning and
after SANITIZING.

4-301.14 VENTILATIONHOOD SYSTEMS, ADEQUACY
Ventilation hood systemsand devices shall be sufficient in number and capacity to prevent grease or
condensation from collecting on walls and ceilings.

4-301.15 CLOTHES WASHERS AND DRYERS
(A) Exceptasspecifiedin | (B) ofthis section,if work clothes or LINENS are laundered on the PREMISES, a
mechanical clotheswasher and dryer shall be provided and used.

(B)  Ifon-PReMISES laundering is limited to wiping cloths intendedto be used moist, or wiping cloths are air-
dried as specifiedunder § 4-901.12, a mechanical clothes washer and dryer neednot be provided.

UTENSILS, TEMPERATURE MEASURING DEVICES, AND TESTING DEVICES

4-302.11 UTENSILS, CONSUMER SELF-SERVICE
A FooD dispensing UTENSIL shall be available for each container displayed ata CONSUMER self-service unit such
as a buffetor salad bar. Pf

4-302.12 FOOD TEMPERATURE MEASURING DEVICES
(A) FoOoD TEMPERATURE MEASURING DEVICE shall be provided and readily accessible for use in ensuring
attainment and maintenance of FOOD temperatures as specified under Chapter 3. Pf

(B) A TEMPERATURE MEASURING DEVICE with a suitable small-diameter probe thatis designed to measure the
temperature of thin masses shall be provided and readily accessible to accurately measure the
temperature in thin FOODS such as MEAT patties and FisH filets. Pf

4-302.13 TEMPERATURE MEASURING DEVICES, MANUAL AND MECHANICAL

WAREWASHING

(A) In manual WAREWASHING operations, a TEMPERATURE MEASURING DEVICE shall be provided and readily
accessible for frequent measuring the washing and SANITIZING temperatures. Pf

(B) In hotwater mechanical WAREWASHING operations, anirreversible registering temperature indicator
shall be provided and readily accessible for measuring the UTENSIL surface temperature. Pf
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4-302.14 SANITIZING SOLUTIONS, TESTING DEVICES
A testkitor other device thataccurately measures the concentration in mg/L of SANITIZING solutions shall be
provided. Pt

4-4 LOCATION AND INSTALLATION

SUBPARTS 4-401 Location
4-402 Installation

LOCATION

4-401.11 EQUIPMENT, CLOTHES WASHERS AND DRYERS, AND STORAGE CABINETS,

CONTAMINATION PREVENTION

(A) Exceptas specifiedin § (B) of this section, EQUIPMENT, a cabinet used for the storage of FOoD, ora
cabinetthat is used to store cleaned and SANITIZED EQUIPMENT, UTENSILS, laundered LINENS, and SINGLE-
SERVICE and SINGLE-USE ARTICLES may notbe located:

(1) Inlockerrooms;

(2) Intoiletrooms;

(3) Ingarbage rooms;

(4) In mechanical rooms;

(5)  Under sewerlines thatare notshielded to intercept potential drips;

(6)  Under leaking water lines including leaking automatic fire sprinkler heads or underlines on
which water has condensed;

(7)  Under open stairwells; or
(8)  Under other sources of contamination.

(B) A storagecabinetused for LINENS or SINGLE-SERVICE Or SINGLE-USE ARTICLES may be stored ina locker
room.

(C) If amechanical clothes washerordryeris provided,itshall belocated so thatthe washer ordryer is
protected from contamination and only where there is no exposed FOOD; clean EQUIPMENT, UTENSILS,
and LINENS; and unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES.

INSTALLATION

4-402.11 FIXED EQUIPMENT, SPACING ORSEALING
(A) EqQuiPMENT that is fixed becauseitis not EASILY MOVABLE shall beinstalled so thatitis:

(1) Spaced to allow access for cleaning along the sides, behind, and above the EQUIPMENT,

(2)  Spaced from adjoining EQUIPMENT, walls,and ceilings a distance of not more than 1 millimeter
or one thirty-second inch; or

(3)  SEALED to adjoining EQUIPMENT or walls, if the EQUIPMENT is exposed to spillage or seepage.

(B)  COUNTER-MOUNTED EQUIPMENT that is not EASILY MOVABLE shall be installed to allow cleaning of the
EQUIPMENT and areas underneath and around the EQUIPMENT by being:

(1)  SEALED; or
(2) Elevated onlegs as specified under § 4-402.12(D).
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4-402.12 FIXED EQUIPMENT, ELEVATION ORSEALING

(A) Exceptasspecifiedin | (B) and (C) of this section, floor-mounted EQUIPMENT thatis not EASILY
MOVABLE shall be SEALED to the floor or elevated onlegs that providea 15 centimeter (6 inch) clearance
between the floorand the EQUIPMENT.

(B) Ifnopartofthe floorunderthe floor-mounted EQUIPMENT is more than 15 centimeters (6 inches) from the
pointofcleaning access, the clearance space may be only 10 centimeters (4 inches).

(C)  Thissectiondoesnotapply to display shelving units, display refrigeration units, and display freezer units
located in the CONSUMER shopping areas of a retail FooD store, if the floor under the units is maintained
clean.

(D)  Exceptas specified in § (E) of this section, COUNTER-MOUNTED EQUIPMENT thatis not EASILY MOVABLE shall
be elevated onlegs that provide atleasta 10 centimeter (4 inch) clearance between the table and the
EQUIPMENT.

(E)  Theclearance space between the table and COUNTER-MOUNTED EQUIPMENT may be:

(1)  7.5centimeters (3 inches) ifthe horizontal distance of the table top under the EQUIPMENT is no
more than 50 centimeters (20 inches) from the pointof access for cleaning; or

(2)  5centimeters (2 inches)ifthe horizontal distance of the table top under the EQUIPMENT is no more
than 7.5 centimeters (3 inches) from the pointof access for cleaning.

4-5 MAINTENANCE AND OPERATION

SUBPARTS 4-501 Equipment

4-502 Utensils and Temperature and Pressure Measuring Devices

EQUIPMENT

4-501.11 GOOD REPAIRAND PROPERADJUSTMENT

(A)  EquipMENT shall be maintained in a state of repair and condition that meets the requirements specified
under Parts 4-1 and 4-2.

(B) EquiPMENT components such as doors, seals, hinges, fasteners, and kick plates shall be keptintact,
tight, and adjusted in accordance with manufacturer's specifications.

(C)  Cutting or piercing parts of can openers shall be kept sharp to minimize the creation of metal

fragments that can contaminate FOOD when the container is opened.

4-501.12 CUTTING SURFACES

Surfaces such as cutting blocks and boards thatare subjectto scratching and scoring shall be resurfaced if
they cannotlonger be effectively cleaned and SANITIZED, or discarded if they are not capable of being
resurfaced.

4-501.13 MICROWAVE OVENS
Microwave ovens shall meet the safety standards specified in 21 CFR 1030.10 Microwave ovens.

4-501.14 WAREWASHING EQUIPMENT, CLEANING FREQUENCY

A WAREWASHING machine; the compartments of sinks, basins, or other receptacles used for washingand
rinsing EQUIPMENT, UTENSILS, or raw FOODS, or laundering wiping cloths; and drainboards or other EQUIPMENT
used to substitute for drainboards as specified under § 4-301.13 shall be cleaned:

(A)
(B)

@

Before use;

Throughoutthe day at a frequency necessary to preventrecontamination of EQUIPMENT and UTENSILS
and to ensure that the EQUIPMENT performs its intended function; and

If used, atleastevery 24 hours.
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4-501.15 WAREWASHING MACHINES, MANUFACTURERS’ OPERATING INSTRUCTIONS
(A) A WAREWASHING machine and its auxiliary components shall be operated in accordance with the
machine's data plate and other manufacturer's instructions.

(B) A WAREWASHING machine's conveyor speed or automatic cycle times shall be maintained accurately
timed in accordance with manufacturer's specifications.

4-501.16 WAREWASHING SINKS, USE LIMITATION
(A) A WAREWASHING sink may notbe used for handwashingas specified under § 2-301.15.

(B) If awAREWASHING sinkis used to wash wiping cloths, wash produce, or thaw FooDb, the sink shall be
cleaned as specified under § 4-501.14 before and after each timeitis used to wash wiping cloths or
wash produce or thaw FooD. Sinks used to wash or thaw FooD shall be sanitized as specified under
Part 4-7 before and after using the sink to wash produce or thaw Foob.

4-501.17 WAREWASHING EQUIPMENT, CLEANINGAGENTS

When used for WAREWASHING, the wash compartment of a sink, mechanical warewasher, or wash receptacle
of alternative manual WAREWASHING EQUIPMENT as specified in J 4-301.12(C), shall contain a wash solution of
soap, detergent, acid cleaner, alkaline cleaner, degreaser, abrasive cleaner, or other cleaning agentaccording
to the cleaning agent manufacturer label instructions. ¥

4-501.18 WAREWASHING EQUIPMENT, CLEAN SOLUTIONS
The wash, rinse, and SANITIZE solutions shall be maintained clean.

4-501.19 MANUAL WAREWASHING EQUIPMENT, WASH SOLUTION TEMPERATURE
The temperature of the wash solution in manual WAREWASHING EQUIPMENT shall be maintained atnotless than
43°C (110°F) or the temperature specified on the cleaning agent manufacturer's label instructions. ¥

4-501.110 MECHANICAL WAREWASHING EQUIPMENT, WASH SOLUTION TEMPERATURE
(A) Thetemperature of the wash solution in spray type warewashers that use hot water to SANITIZE may
not beless than:

(1) Forstationary rack, single temperature machine, 74°C (165°F); Pf

(2) Forstationary rack, dual temperature machine, 66°C (150°F); Pf

(3) Forasingletank, conveyor, dual temperature machine, 71°C (160°F); P
(4) Foramulti-tank, conveyor, multi-temperature machine, 66°C (150°F); Pt

(B) Thetemperature of the wash solution in spray-type warewashers that use chemicals to SANITIZE may
not beless than 49°C (120°F). Pf

4-501.111 MANUAL WAREWASHING EQUIPMENT, HOT WATER SANITIZATION
TEMPERATURES

If immersionin hotwateris used for SANITIZING in a manual operation, the temperature of the water shall be
maintained at 77°C (171°F) orabove. ?

4-501.112 MECHANICAL WAREWASHING EQUIPMENT, HOT WATER SANITIZATION

TEMPERATURES

(A) Exceptasspecifiedin | (B) of this section,in a mechanical operation, the temperature of the fresh hot
water SANITIZING rinse as itenters the manifold may notbe more than 90°C (194°F), orless than: Pf

(1) Forastationary rack, single temperature machine, 74°C (165°F); Pfor
(2) Forall other machines, 82°C (180°F).?f

(B)  The maximum temperature specified under  (A) of this section, doesnotapply to the high pressure and
temperature systems with wand-type, hand-held, spraying devicesused for the in-place cleaning and
SANITIZING Of EQUIPMENT such as MEAT SGWs.
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4-501.113 MECHANICAL WAREWASHING EQUIPMENT, SANITIZATION PRESSURE

The flow pressure of the fresh hot water SANITIZING rinse in a WAREWASHING machine, as measured in the
water lineimmediately downstream or upstream from the fresh hot water SANITIZING rinse control valve,
shall be within the range specified on the machine manufacturer's data plate and may notbe less than 35
kilopascals (5 pounds per square inch) or more than 200 kilopascals (30 pounds per square inch).

4-501.114 MANUAL AND MECHANICAL WAREWASHING EQUIPMENT, CHEMICAL
SANITIZATION - TEMPERATURE, PH, CONCENTRATION, AND HARDNESS

A chemical SANITIZER used in a SANITIZING solution for amanual or mechanical operation at contacttimes
specified under § 4-703.11(C) shall meet the criteriaspecified under § 7-204.11 SANITIZERS, Criteria, shall be
used inaccordance with the EPA-registered label use instructions, ?and shall be used as follows:

(A) A chlorinesolution shall have aminimum temperature based on the concentration and pH of the
solution as listed in the following chart:

Concentration Range Minimum Temperature Minimum Temperature
(mg/L) pH 10 orless pH 8 orless
25-49 49°C (120°F) 49°C (120°F)
50-99 38°C (100°F) 24°C (75°F)
100 13°C (55°F) 13°C (55°F)

(B) Aniodinesolutionshallhave a:
(1) Minimum temperature of 20°C (68°F), ?

(2) pHof5.0 orless orapH no higher than the level for which the manufacturer specifies the
solutionis effective, Pand

(3) Concentrationbetween 12.5 mg/L and 25 mg/L;?
(C) A quaternary ammonium compound solution shall:
(1) Havea minimum temperature of 24°C (75°F), P

(2) Havea concentrationas specified under § 7-204.11 and as indicated by the manufacturer's use
directions included in the labeling, Pand

(3) Beused only in water with 500 mg/L hardness orless orin water having a hardness no greater
than specified by the EPA-registered label use instructions; ?

(D) Ifanothersolution of achemical specified under {9 (A) - (C) of this sectionis used, the PERMIT HOLDER
shall demonstrate to the REGULATORY AUTHORITY that the solution achieves SANITIZATION and the use of
the solution shall be APPROVED; P

(E) If achemical SANITIZER other than chlorine, iodine, or a quaternary ammonium compound is used, it
shall be applied in accordance with the EPA-registered label use instructions; ?and

(F)  Ifachemical SANITIZER is generated by a device located on-site at the FOOD ESTABLISHMENT, it shall be
used as specified in q (A) - (D) of this section and shall be produced by a device that:

(1) Complies withregulation as specifiedin §§ 2(q)(1) and (12) of the Federal Insecticide,
Fungicide, and Rodenticide Act (FIFRA),?

(2) Complies with 40 CFR 152.500 Requirement for Devicesand 40 CFR 156.10 Labeling
Requirements, ?

(3) Displaysthe EPA device manufacturing facility registration number on the device, Pfand

(4) Isoperated and maintained in accordance with manufacturer’s instructions.

87



4-501.115 MANUAL WAREWASHING EQUIPMENT, CHEMICAL SANITIZATION USING
DETERGENT-SANITIZERS

If a detergent-SANITIZER is used to SANITIZE ina cleaning and SANITIZING procedure where there is no distinct
water rinse between the washing and SANITIZING steps, the agent applied in the SANITIZING step shall be the
same detergent-SANITIZER that is used in the washing step.

4-501.116 WAREWASHING EQUIPMENT, DETERMINING CHEMICALSANITIZER
CONCENTRATION
Concentration of the SANITIZING solution shall be accurately determined by usingatestkitor other device. Pf

UTENSILS AND TEMPERATURE AND PRESSURE MEASURING DEVICES

4-502.11 GOOD REPAIRAND CALIBRATION

(A)  UTteNsILS shall be maintained in a state of repair or condition that complies with the requirements
specified under Parts 4-1 and 4-2 or shall be discarded.

(B) FooD TEMPERATURE MEASURING DEVICES shall be calibrated in accordance with manufacturer's
specifications as necessary to ensure their accuracy. ¥

(C) Ambientairtemperature, water pressure, and water TEMPERATURE MEASURING DEVICES shall be
maintained in good repair and be accurate within the intended range of use.

4-502.12 SINGLE-SERVICE AND SINGLE-USE ARTICLES, REQUIRED USE

A FOOD ESTABLISHMENT without facilities specified under Parts 4-6 and 4-7 for cleaning and SANITIZING
KITCHENWARE and TABLEWARE shall provide only SINGLE-USE KITCHENWARE, SINGLE-SERVICE ARTICLES, and SINGLE-
USE ARTICLES for use by FOOD EMPLOYEES and SINGLE-SERVICE ARTICLES for use by CONSUMERS. P

4-502.13 SINGLE-SERVICE AND SINGLE-USE ARTICLES, USE LIMITATION
(A)  SINGLE-SERVICE and SINGLE-USE ARTICLES may notbe reused.
(B) Thebulk milk container dispensing tube shall be cut on the diagonal leaving no more than one inch

protruding from the chilled dispensing head.

4-502.14 SHELLS, USE LIMITATION
Molluskand crustacea shells may notbe used more than once as serving containers.

4-6 CLEANING OF EQUIPMENT AND UTENSILS

SUBPARTS 4-601 Objective
4-602 Frequency
4-603 Methods
OBJECTIVE

4-601.11 EQUIPMENT, FOOD-CONTACT SURFACES,NONFOOD-CONTACT SURFACES,AND
UTENSILS
(A) EQUIPMENT FOOD-CONTACT SURFACES and UTENSILS shall be clean to sightand touch. Pf

(B) TheFoOD-CONTACT SURFACES of cooking EQUIPMENT and pans shall be kept free of encrusted grease
deposits and other soil accumulations.

(C) NonFOOD-CONTACT SURFACES of EQUIPMENT shall be kept free of an accumulation of dust, dirt, Foob
residue, and other debris.
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FREQUENCY

4-602.11 EQUIPMENT FOOD-CONTACT SURFACES AND UTENSILS
EQUIPMENT FOOD-CONTACT SURFACES and UTENSILS shall be cleaned:

(A)

(B)

@

(D)

(1)

(2)
3

(4)
(5)

Except as specified in § (B) of this section, before each use with a different type of raw animal
FOOD such as beef, FisH, lamb, pork, or POULTRY; P

Each time there is a change from working with raw FooDs to working with READY-TO-EAT FOODS; P

Between uses with raw fruits and vegetables and with TIME /TEMPERATURE CONTROL FOR SAFETY
FOOD;P

Before using or storinga FOOD TEMPERATURE MEASURING DEVICE; P and

At any time during the operation when contamination may have occurred. ?

Subparagraph (A)(1) ofthis section does notapply if the FOOD-CONTACT SURFACE or UTENSIL is in contact
with a successionof differenttypes of raw MEAT and POULTRY each requiring a higher cooking
temperature as specified under § 3-401.11 than the previoustype.

Except as specified in § (D) of this section, if used with TIME /TEMPERATURE CONTROL FOR SAFETY FOOD,
EQUIPMENT FOOD-CONTACT SURFACES and UTENSILS shall be cleaned throughoutthe day at leastevery 4
hours.?

Surfaces of UTENSILS and EQUIPMENT contacting TIME/TEMPERATURE CONTROL FOR SAFETY FOOD may be cleaned
less frequently than every 4 hours if:

(1)

&)

3

4
()

(6)

In storage, containers of TIME/TEMPERATURE CONTROL FOR SAFETY FOOD and their contents are
maintained at temperatures specified under Chapter 3 and the containers are cleaned whenthey
areempty;

UTENSILS and EQUIPMENT are used to prepare FOoDin a refrigerated room or area thatis
maintained atone of the temperaturesin the following chartand;

(a)  The UTENSILS and EQUIPMENT are cleaned atthe frequency in the following chartthat
correspondsto the temperature; and

Temperature Cleaning Frequency
5.0°Corless 24 hours
(41°F) orless
>5.0°C - 7.2°C 20 hours
(>41°F - 45°F)
>7.2°C - 10.0°C 16 hours
(>45°F - 50°F)
>10.0°C - 12.8°C 10 hours
(>50°F - 55°F)

(b)  Thecleaning frequency based on the ambient temperature of the refrigeratedroom or
area is documented inthe FOOD ESTABLISHMENT.

Containers in serving situations such as salad bars, delis, and cafeteria lineshold READY-TO-EAT
TIME/TEMPERATURE CONTROL FOR SAFETY FOOD thatis maintained at the temperatures specifiedunder
Chapter 3, are intermittently combined with additional supplies of the same FooD that at the
required temperature, andthe containersare cleaned atleastevery 24 hours;

TEMPERATURE MEASURING DEVICES are maintained in contact with Foob, such as when leftin a
containerofdeli Foopor in a roast, held attemperatures specifiedunder Chapter 3;

EQuiPMENT is used for storage of PACKAGED Or UnPACKAGED FOOD such as a reach-in refrigerator and
the EQUIPMENT is cleaned ata frequency necessary to preclude accumulation ofsoil residues;

The cleaning schedule is APPROVED based on consideration of:
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(a)  Characteristics of the EQUIPMENT and its use,
(b)  ThetypeofFoop involved,

(c)  Thetemperature atwhich the FooD is maintained during the operationand the potential
forthe rapid and progressivemultiplication of pathogenic or toxigenic microorganisms
that are capable of causing foodborne disease; or

(7)  In-use UTENSILS are intermittently stored in a container ofwater in which the water is maintained
at 57°C (135°F) or more and the UTENSILS and container are cleaned atleastevery 24 hours orata
frequency necessaryto preclude accumulation of soil residues.

(E)  Exceptwhen dry cleaning methods are used as specified under § 4-603.11, surfaces of UTENSILS and
EQUIPMENT contacting FOOD thatis not TIME /TEMPERATURE CONTROL FOR SAFETY FOOD shall be cleaned:

(1) Atany time when contamination may have occurred;

(2) Atleastevery 24 hours foriced teas dispensers and CONSUMER self-service UTENSILS such as
tongs, scoops, orladles;

(3) Beforerestocking CONSUMER self-service EQUIPMENT and UTENSILS such as condiment dispensers
and display containers; and

(4) InEQUIPMENT such as ice bins and BEVERAGE dispensing nozzles and enclosed components of
EQUIPMENT such as ice makers, cooking oil storage tanks and distribution lines, BEVERAGE and
syrup dispensinglines or tubes, coffee bean grinders, and water VENDING EQUIPMENT;

(a)  Atafrequency specified by the manufacturer, or

(b)  Absentmanufacturer specifications, ata frequency necessary to preclude accumulation
of soil ormold.

4-602.12 COOKINGAND BAKING EQUIPMENT

(A) TheFOOD-CONTACT SURFACES of cooking and baking EQUIPMENT shall be cleaned atleastevery 24 hours.
Thissection doesnotapply to hotoil cooking and filtering EQUIPMENT if itis cleaned as specifiedin 7 4-
602.11(D)(6).

(B) Thecavities and doorseals of microwave ovens shall be cleaned atleast every 24 hours by using the
manufacturer's recommended cleaning procedure.

4-602.13 NONFOOD-CONTACT SURFACES
NonFOOD-CONTACT SURFACES of EQUIPMENT shall be cleaned ata frequency necessary to preclude accumulation
of soil residues.

METHODS

4-603.11 DRY CLEANING
(A) Ifused, dry cleaning methods such as brushing, scraping, and vacuuming shall contact only surfaces
that are soiled with dry FooD residues that are not TIME /TEMPERATURE CONTROL FOR SAFETY FOOD.

(B) Cleaning EQUIPMENT used in dry cleaning FOOD-CONTACT SURFACES may notbe used for any other
purpose.

4-603.12 PRECLEANING
(A) Foobp debris on EQUIPMENT and UTENSILS shall be scraped over a waste disposal unit or garbage
receptacle or shall be removed in a WAREWASHING machine with a prewash cycle.

(B) Ifnecessary for effective cleaning, UTENSILS and EQUIPMENT shall be preflushed, presoaked, or scrubbed
with abrasives.

4-603.13 LOADING OF SOILED ITEMS, WAREWASHING MACHINES
Soiled items to be cleaned in a WAREWASHING machine shall beloaded into racks, trays, or baskets or onto
conveyors inaposition that:
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(A) Exposes theitems to the unobstructed spray from all cycles; and

(B) Allows theitems to drain.

4-603.14 WET CLEANING

(A) EQUIPMENT FOOD-CONTACT SURFACES and UTENSILS shall be effectively washed to remove or completely
loosen soils by using the manual or mechanical means necessary such as the application of detergents
containing wetting agents and emulsifiers; acid, alkaline, or abrasive cleaners; hot water; brushes;
scouring pads; high-pressure sprays; or ultrasonicdevices.

(B) Thewashingprocedures selected shall be based on the type and purpose of the EQUIPMENT or UTENSIL,
and on the type of soil to beremoved.

4-603.15 WASHING, PROCEDURESFORALTERNATIVE MANUAL WAREWASHING
EQUIPMENT

If washingin sink compartments or a WAREWASHING machine is impractical such as when the EQUIPMENT is
fixed or the UTENSILS are too large, washing shall be done by using alternative manual WAREWASHING
EQUIPMENT as specified in § 4-301.12(C) in accordance with the following procedures:

(A) EquipMENT shall be disassembled as necessary to allow access of the detergent solution to all parts;

(B)  EQUIPMENT components and UTENSILS shall be scrapped or rough cleaned to remove FOOD particle
accumulation; and

(C)  EquipMENT and UTENSILS shall be washed as specified under § 4-603.14(A).
4-603.16 RINSING PROCEDURES
Washed UTENSILS and EQUIPMENT shall be rinsed so thatabrasives are removed and cleaning chemicalsare

removed or diluted through the use of water ora detergent-SANITIZER solution by usingone of the following
procedures:

(A) Useofa distinct, separaterinse after washingand before SANITIZING if using:
(1) A 3-compartmentsink,

(2)  Alternative manual WAREWASHING EQUIPMENT equivalentto a 3-compartment sink as specified in
94-301.12(C), or

(3) A 3-stepwashing, rinsing, and SANITIZING procedure in a WAREWASHING system for CIP
EQUIPMENT;

(B) Useofa detergent-SANITIZER as specified under § 4-501.115 if using:

(1)  Alternative WAREWASHING EQUIPMENT as specified in § 4-301.12(C) thatis APPROVED for use with
a detergent-SANITIZER, or

(2) A WAREWASHING system for CIP EQUIPMENT.

(C) Useofanondistinctwaterrinse that is integrated in the hot water SANITIZATION step ofa 2-
compartmentsink operation;

(D) If usinga WAREWASHING machine that does notrecycle the SANITIZING solution as specified under  (E)
of this section, or alternative manual WAREWASHING EQUIPMENT such as sprayers, use of anondistinct
water rinse that is:

(1) Integrated inthe application of the SANITIZING solution, and
(2) Wasted immediately after each application; or

(E)  If usingawAREWASHING machine thatrecycles the SANITIZING solution for use in the next wash cycle, use
of nondistinct water rinse that is integrated in the application of the SANITIZING solution.
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4-7 SANITATION OF EQUIPMENT AND UTENSILS

SUBPARTS 4-701 Objective
4-702 Frequency
4-703 Methods
OBJECTIVE

4-701.10 FOOD-CONTACT SURFACESAND UTENSILS
EQUIPMENT FOOD-CONTACT SURFACES and UTENSILS shall be SANITIZED.

FREQUENCY

4-702.11 BEFORE USE AFTER CLEANING
UTENSILS and FOOD-CONTACT SURFACES of EQUIPMENT shall be SANITIZED before use after cleaning.

METHODS

4-703.11 HOT WATER AND CHEMICAL
After being cleaned, EQUIPMENT FOOD-CONTACT SURFACES and UTENSILS shall be SANITIZED in:

(A) Hotwater manual operations by immersion for atleast 30 seconds and as specified under § 4-
501.111;°

(B) Hotwater mechanical operations by being cycled through EQUIPMENT thatis setup as specified under
§§4-501.15,4-501.112, and 4-501.113 and achieving a UTENSIL surface temperature of 71°C (160°F)
as measured by an irreversible registering temperature indicator; P or

(C)  Chemical manual or mechanical operations,including the application of SANITIZING chemicals by
immersion, manual swabbing, brushing, or pressure spraying methods, usinga solution as specified
under § 4-501.114. Contacttimes shall be consistent with those on EPA-registered label use
instructions by providing:

(1)  Except as specified under Subparagraph (C)(2) of this section, a contacttime of atleast 10
seconds forachlorine solution specified under  4-501.114(A),?

(2) A contacttime of atleast7 seconds forachlorine solution of 50 mg/L thathas a pH of 10 orless
and a temperature of at least 38°C (100°F) ora pH of 8 or less and a temperature of at least
24°C(75°F),®

(3) A contacttime of at least 30 seconds for other chemical sanitizing solutions, ? or

(4) A contacttimeused inrelationship with acombination of temperature, concentration, and pH
that, when evaluated for efficacy, yields SANITIZATION as defined in 1-201.10(B).?

4-8 LAUNDERING

SUBPARTS 4-801 Objective
4-802 Frequency
4-803 Methods
OBJECTIVE

4-801.11 CLEAN LINENS
Clean LINENS shall be free from FooD residues and other soiling matter.
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FREQUENCY

4-802.11 SPECIFICATIONS
(A) LiNENsthat do notcomeindirect contactwith Foop shall belaundered between operations if they
become wet, sticky, orvisibly soiled.

(B) Clothgloves used as specified in  3-304.15(D) shall be laundered before being used with a different
type of raw animal FOOD such as beef, FisH, lamb, pork or POULTRY.

(C)  LiNENsthat are used as specified under § 3-304.13 and cloth napkins shall be laundered between each
use.

(D) Wetwipingcloths shallbelaundered daily.

(E) Drywipingcloths shallbelaundered as necessary to prevent contamination of FooD and clean serving
UTENSILS.

METHODS

4-803.11 STORAGE OF SOILED LINENS

Soiled LINENS shall be keptin clean, nonabsorbentreceptacles or clean, washable laundry bags and stored
and transported to prevent contamination of FOOD, clean EQUIPMENT, clean UTENSILS, and SINGLE-SERVICE and
SINGLE-USE ARTICLES.

4-803.12 MECHANICAL WASHING
(A) Exceptasspecifiedin | (B) of this section, LINENS shall be mechanically washed.

(B)  InFooD ESTABLISHMENTS in whichonly wiping cloths are laundered as specifiedin §4-301.15(B), the
wiping cloths may be laundered in a mechanical washer, sink designated only for laundering wiping
cloths, or a WAREWASHING or FOOD preparation sink thatis cleaned as specified under § 4-501.14.

4-803.13 USE OF LAUNDRY FACILITIES
(A) Exceptas specifiedin T (B) of this section,laundry facilities on the PREMISES of a FOOD ESTABLISHMENT
shall be used only for the washing and drying of items used in the operation of the establishment.

(B)  Separate laundry facilitieslocated on the PREMISES for the purpose of general laundering such as for
institutions providing boarding and lodging may alsobe used forlaundering FOOD ESTABLISHMENT
items.

4-9 PROTECTION OF CLEAN ITEMS

SUBPARTS 4-901 Drying
4-902 Lubricating and Reassembling
4-903 Storing
4-904 Preventing Contamination
DRYING

4-901.11 EQUIPMENT AND UTENSILS, AIR-DRYING REQUIRED
After cleaning and SANITIZING, EQUIPMENT and UTENSILS:

(A) Shall beair-dried orused after adequate draining as specified in the first paragraph of 40 CFR
180.940 Tolerance exemptions foractive and inertingredients for use in antimicrobial formulations
(FOOD-CONTACT SURFACE SANITIZING SOLUTIONS), before contact with Foop; and

(B) May notbe cloth dried exceptthat UTENSILS that have been air-dried may be polishedwith cloths that
are maintained cleanand dry.
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4-901.12 WIPING CLOTHS, AIR-DRYING LOCATIONS

Wiping cloths laundered in a FOOD ESTABLISHMENT that does nothave a mechanical clothes dryer as specified
in Y 4-301.15(B) shall beair-dried inalocation and in a manner that prevents contamination of Foop,
EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES and the wiping cloths. This section
doesnotapply if wiping cloths are stored after laundering ina SANITIZATION solution as specified under § 4-
501.114.

LUBRICATING AND REASSEMBLING

4-902.11 FOOD-CONTACT SURFACES
Lubricants as specified under § 7-205.11 shall be applied to FOOD-CONTACT SURFACES that require lubrication in
a manner that does not contaminate FOOD-CONTACT SURFACES.

4-902.12 EQUIPMENT
EQUIPMENT shall be reassembled so that FOOD-CONTACT SURFACES are not contaminated.

STORING

4-903.11 EQUIPMENT, UTENSILS, LINENS, AND SINGLE-SERVICE AND SINGLE-USE ARTICLES

(A)

(B)

@

(D)

Except as specified in § (D) of this section, cleaned EQUIPMENT and UTENSILS, laundered LINENS, and
SINGLE-SERVICE and SINGLE-USE ARTICLES shall be stored:

(1) Inaclean,drylocation;
(2)  Where they are not exposed to splash, dust, or other contamination; and
(3) Atleast15cm (6inches)above thefloor.

Clean EQUIPMENT and UTENSILS shall be stored as specified under § (A) of this section and shall be
stored:

(1) Inaself-draining position thatallows air drying; and
(2) Coveredor inverted.

SINGLE-SERVICE and SINGLE-USE ARTICLES shall be stored as specified under  (A) of this section and shall
be keptin the original protective PACKAGE or stored by using other means that afford protection from
contamination until used.

Items thatare kept in closed PACKAGES may be stored less than 15 cm (6 inches above the floor on dollies,
pallets, racks, and skids that are designed as specified under § 4-204.122.

4-903.12 PROHIBITIONS

(A)

Except as specified in § (B) of this section, cleaned and SANITIZED EQUIPMENT, UTENSILS, laundered LINENS,
and SINGLE-SERVICE and SINGLE-USE ARTICLES may notbe stored:

(1) Inlockerrooms;

(2) Intoiletrooms:

(3) Ingarbage rooms:

(4) Inmechanical rooms;

(5)  Under sewerlines thatare notshielded to intercept potential drips;

(6)  Under leaking water lines including leaking automaticfire sprinkler heads or underlines on
which water has condensed;

(7)  Under open stairwells; or

(8)  Under other sources of contamination.
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(B) Laundered LINENS and SINGLE-SERVICE and SINGLE-USE ARTICLES that are PACKAGED orin a facility suchas a
cabinetmay be stored in a locker room.

PREVENTING CONTAMINATION

4-904.11 KITCHEN AND TABLEWARE
(A)  SINGLE-SERVICE and SINGLE-USE ARTICLES and cleaned and SANITIZED UTENSILS shall be handled, displayed,
and dispensed so that contamination of FOOD- and lip-contact surfacesis prevented.

(B)  Knives, forks,and spoons thatare not prewrapped shall be presented so that only the handles are
touched by EMPLOYEES and by CONSUMERS if CONSUMER self-service is provided.

(C)  Exceptas specified under § (B) of this section, SINGLE-SERVICE ARTICLES that are intended for FooD- or
lip-contactshall be furnished for coNSUMER self-service with the original individual wrapper intact or
from an APPROVED dispenser.

4-904.12 SOILED AND CLEAN TABLEWARE
Soiled TABLEWARE shall be removed from CONSUMER eating and drinking areas and handles so that clean
TABLEWARE is notcontaminated.

4-904.13 PRESET TABLEWARE
(A) Exceptas specified in (B) of this section, TABLEWARE that is presetshall be protected from
contamination by being wrapped, covered, or inverted.

(B)  Preset TABLEWARE may be exposed if:
(1)  Unused settings are removed whena CONSUMER is seated,; or

(2) Settings notremoved when a CONSUMER is seated are cleaned and SANITIZED before further use.

4-904.14 RINSINGEQUIPMENT AND UTENSILSAFTER CLEANING AND SANITIZING
After being cleaned and SANITIZED, EQUIPMENT and UTENSILS shall notbe rinsed before air drying or use unless:

(A) Therinseis applied directly from a potable water supply by a WAREWASHING machine thatis
maintained and operated as specified under Subparts 4-204 and 4-501; and

(B) Therinseis applied only after the EQUIPMENT and UTENSILS have been SANITIZED by the application of
hot water or by the application of a chemical SANITIZER solution whose EPA-registered label use
instructions call for rinsing off the SANITIZER after itis applied in a commercial WAREWASHING machine.
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CHAPTER 5 - WATER, PLUMBING, AND WASTE

5-1 WATER
5-2 PLUMBING SYSTEM
5-3 MOBILE WATER TANK AND MOBILE FOOD ESTABLISHMENTWATER TANK
5-4 SEWAGE, OTHER LIQUID WASTE, AND RAINWATER
5-5 REFUSE, RECYCLABLES, AND RETURNABLES
5-1 WATER
SUBPARTS 5-101 Source
5-102 Quality
5-103 Quantity and Availability
5-104 Distribution, Delivery, and Retention
SOURCE

5-101.11 APPROVED SYSTEM
DRINKING WATER shall be obtained from an APPROVED source that is:

(A) A PUBLIC WATER SYSTEM;P or

(B) A nonPUBLIC WATER SYSTEM that is constructed, maintained, and operated according to Law. P

5-101.12 SYSTEM FLUSHING AND DISINFECTION

A DRINKING WATER system shall be flushed and disinfected before being placed in service after construction,
repair, or modification and after an emergency situation, such as a flood, that may introduce contaminants to
the system. P

5-101.13 BOTTLED DRINKINGWATER
BOTTLED DRINKING WATER used or sold in a FOOD ESTABLISHMENT shall be obtained from APPROVED sources in
accordance with 21 CFR 129 - Processingand Bottling of BOTTLED DRINKING WATER.

QUALITY

5-102.11 STANDARDS
Except as specified under § 5-102.12;

(A) Water from a PUBLIC WATER SYSTEM shall meet40 CFR 141 - National Primary DRINKING WATER
Regulations and state DRINKING WATER quality standards; ? and

(B) Water from a NONPUBLIC WATER SYSTEM shall meet state DRINKING WATER quality standards. P
5-102.12 NONDRINKING WATER

(A) A nonDRINKING WATER supply shall be used only if its use is APPROVED.?

(B)  NonDRINKING WATER shall be used only for nonculinary purposes suchas air conditioning, nonfFoop

EQUIPMENT cooling, and fire protection. P

5-102.13 SAMPLING
Except when used as specified under § 5-102.12, water from a nonPUBLIC WATER SYSTEM shall be sampled and
tested at leastannually and as required by state water quality regulations.

5-102.14 SAMPLEREPORT
The mostrecentsample report for the nonPUBLIC WATER SYSTEM shall be retained on file in the FooD
ESTABLISHMENT or the report shall be maintained as specified by state water quality regulations.
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QUANTITY AND AVAILABILITY

5-103.11 CAPACITY
(A) Thewater source and system shall be of sufficient capacity to meet the peak water demands of the
FOOD ESTABLISHMENT. Pf

(B) Hotwater generation and distribution systems shall be sufficient to meet the peak hotwater demands
throughoutthe FOOD ESTABLISHMENT. Pf

5-103.12 PRESSURE

Water under pressure shall be provided to all fixtures, EQUIPMENT, and nonFOOD EQUIPMENT that are required
to use water exceptthatwater supplied as specified under 7 5-104.12(A) and (B) to a TEMPORARY FOOD
ESTABLISHMENT or in response to a temporaryinterruptionof a water supply need not be under pressure .?f

DISTRIBUTION, DELIVERY, AND RETENTION

5-104.11 SYSTEM
Water shall bereceived from the source through the use of:

(A)  An APPROVED public water main; *for

(B) Oneor more of the following that shall be constructed, maintained, and operated according to LAw: Pf
(1) Nonpublic water main, water pumps, pipes, hoses, connections, and other appurtenances, Pf
(2) Water transportvehicles, Pfor
(3) Water containers. Pf

5-104.12 ALTERNATIVE WATERSUPPLY

Water meeting the requirements specified under Subparts 5-101, 5-102, 5-103 shall be made available fora

mobile facility, for a TEMPORARY FOOD ESTABLISHMENT without a permanent water supply, and fora Foop
ESTABLISHMENT with a temporary interruption of its water supply through:

(A) A supply of containers of commercially BOTTLED DRINKING WATER; Pf
(B) Oneor moreclosed portable water containers; Pf

(C)  Anenclosed vehicular water tank; Pf

(D)  An on-PREMISES water storage tank; Pf or

(E)  Piping, tubing, or hoses connected to an adjacent APPROVED source. Pf

5-2 PLUMBING SYSTEM

SUBPARTS 5-201 Materials
5-202 Design, Construction, and Installation
5-203 Numbers and Capacities
5-204 Location and Placement
5-205 Operation and Maintenance
MATERIALS

5-201.11 APPROVED
(A) A PLUMBING SYSTEM and hoses conveying water shall be constructed and repaired with APPROVED
materials according to LAW. P

(B) A water filter shall be made of SAFE MATERIALS. P
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DESIGN, CONSTRUCTION, AND INSTALLATION

5-202.11 APPROVED SYSTEM AND CLEANABLE FIXTURES
(A) A PLUMBING SYSTEM shall be designed, constructed, and installed according to Law. P

(B) A PLUMBING FIXTURE such as a HANDWASHING SINK, toilet, or urinal shall be EASILY CLEANABLE.

5-202.12 HANDWASHING SINK, INSTALLATION
(A) A HANDWASHING SINK shall be equipped to provide water at a temperature of at least 38°C (100°F)
through a mixing valve or combination faucet. Pf

(B) A steam mixingvalve may notbe used ata HANDWASHING SINK.

(C)  Aself-closing, slow-closing, or metering faucet shall provide a flow of water for at least 15 seconds
withoutthe need to reactivate the faucet.

(D)  An automatic handwashing facility shall be installed in accordance with manufacturer's instructions.

5-202.13 BACKFLOWPREVENTION, AIR GAP

An air gap between the water supply inletand the flood level rim of the PLUMBING FIXTURE, EQUIPMENT, Or
nonrooD EQUIPMENT shall be atleasttwice the diameter of the water supply inletand may notbeless that
25mm (1inch).?

5-202.14 BACKFLOWPREVENTION DEVICE, DESIGN STANDARD

A backflow or backsiphonage prevention device installed on a WATER SUPPLY SYSTEM shall meet American
Society of Sanitary Engineering (A.S.S.E.) standards for construction, installation, maintenance, inspection,
and testing for that specific application and type of device.

5-202.15 CONDITIONING DEVICE, DESIGN
A water filter, screen, and other water conditioning device installed on water lines shall be designed to
facilitate disassembly for periodicservicingand cleaning. A water filter element shall be of the replaceable

type.

NUMBERS AND CAPACITIES

5-203.11 HANDWASING SINKS AND HANDWASING FACILITIES

(A) Exceptas specifiedin Y (B) and (C) of this section, atleast 1 HANDWASHING SINK, a number of
HANDWASHING SINKS necessary for their convenientuse by EMPLOYEES in areas specified under § 5-
204.11, and notfewer than the number of HANDWASHING SINKS required by LAw shall be provided. Pf

(B)  IfApproVED and capable of removing the types of soils encounteredin the Foob operations involved,
automatic handwashing facilities may be substituted for HANDWASHING SINKS in a FOOD ESTABLISHMENT that
has atleast 1 HANDWASHING SINK.

(C)  IfAPPROVED, when FooD exposure is limited and HANDWASHING SINKS are not conveniently available, suchas
in some mobile or TEMPORARY FOOD ESTABLISHMENTS OT at some VENDING MACHINE LOCATIONS, EMPLOYEES may
use chemically treated towelettes for handwashing.

5-203.12 TOILETSAND URINALS
Atleast 1 toiletand not fewer than the toilets required by LAw shall be provided. Ifauthorized by Law and
urinals are substituted for toilets, the substitution shall be done as specified in Law.

5-203.13 SERVICE SINK

(A) Atleastlservicesinkor1curbed cleaningfacility equipped with afloor drain shall be provided and
conveniently located for the cleaning of mops or similar wet floor cleaning tools and for the disposal
of mop water and similarliquid waste.

(B) Toilets and urinals may notbe used as aservice sink for the disposal of mop water and similarliquid
waste.
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5-203.14 BACKFLOWPREVENTION DEVICE, WHEN REQUIRED

A PLUMBING SYSTEM shall be installed to preclude backflow of asolid,liquid, or gas contaminant into the water
supply systemateach pointof use at the FOOD ESTABLISHMENT, including on ahose bibb if ahose s attached or
ona hosebibbifa hoseis notattached and backflow preventionis required by Law, by:

(A) Providinganairgap as specified under § 5-202.13; P or

(B) Installingan ApPROVED backflow prevention device as specified under § 5-202.14.°

5-203.15 BACKFLOWPREVENTIONDEVICE, CARBONATOR

(A) Ifnotprovided withanair gap as specified under § 5-202.13,a dual check valve with an intermediate
ventpreceded by a screen of notless than 100 meshto 25.4 mm (100 meshto 1 inch) shall be
installed upstream from a carbonating device and downstream from any copper in the water supply
line.?

(B) Adualcheckvalve attached to the carbonator need notbe of the vented type if an air gap or vented
backflow prevention device has been otherwise provided as specifiedunder  (A) of this section.

LOCATION AND PLACEMENT

5-204.11 HANDWASHING SINKS
A HANDWASHING SINK shall belocated:

(A) Toallowconvenientuseby EMPLOYEES in FOOD preparation, FOOD dispensing, and WAREWASHING areas, Pf
and

(B) In,orimmediately adjacentto, toiletrooms. Pf

5-204.12 BACKFLOWPREVENTIONDEVICE,LOCATION
A backflow prevention device shall belocated so thatit may be serviced or maintained.

5-204.13 CONDITIONING DEVICE,LOCATION

A water filter, screen, and other water conditioning device installed on water lines shall belocated to
facilitate disassembly for periodicservicing and cleaning.

OPERATION AND MAINTENANCE

5-205.11 USINGA HANDWASHING SINK
(A) A HANDWASHING SINK shall be maintained so thatitis accessible atall times for EMPLOYEE use. Pf

(B) A HANDWASHING SINK may notbe used for purposes other than handwashing. Pt

(C)  An automatic handwashing facility shall be used in accordance with manufacturer's instructions. P

5-205.12 PROHIBITING A CROSS CONNECTION
(A) A PERSON may notcreatea cross connection by connectinga pipe or conduit between the DRINKING
WATER SYSTEM and a nonDRINKING WATER SYSTEM or a water system of unknown quality.?

(B) Thepiping of a nonDRINKING WATER SYSTEM shall be durably identified so thatitis readily
distinguishable from piping that carries DRINKING WATER. Pf

5-205.13 SCHEDULING INSPECTIONAND SERVICEFORA WATER SYSTEM DEVICE

A device such as awater treatment device or backflow preventer shall be scheduled forinspection and
service, in accordance with manufacturer's instructions and as necessary to prevent device failure based on
local water conditions, and records demonstrating inspection and service shall be maintained by the PERSON
IN CHARGE. Pf

5-205.14 WATER RESERVOIR OF FOGGING DEVICES, CLEANING
(A) Areservoirthatis used to supply water to adevice such as a produce fogger shall be:
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(1) Maintained inaccordance with manufacturer's specifications; ? and

(2) Cleanedin accordance with manufacturer's specifications or according to the procedures
specified under Y (B) of this section, whichever is more stringent. P

(B) Cleaningprocedures shall include atleastthe following steps and shall be conducted atleastoncea
week:

(1) Drainingand complete disassembly of the water and aerosol contact parts;?

(2) Brush-cleaningthereservoir, aerosol tubing, and discharge nozzles with a suitable detergent
solution; P

(3) Flushingthe complete system with water to remove the detergent solution and particulate
accumulation;? and

(4) Rinsingby immersing, spraying, or swabbing the reservoir, aerosol tubing and discharge
nozzles with atleast 50 mg/L hypochlorite solution.?
5-205.15 SYSTEM MAINTAINED IN GOOD REPAIR
A PLUMBING SYSTEM shall be:
(A) Repairedaccordingto LAwW; P and

(B) Maintainedin good repair.

5-3 MOBILE WATER TANK AND MOBILE FOOD ESTABLISHMENTWATER TANK

SUBPARTS 5-301 Materials
5-302 Design, Construction, and Installation
5-303 Numbers and Capacities
5-304 Location and Placement
MATERIALS

5-301.11 APPROVED
Materials thatare used in the construction of amobile water tank, MOBILE FOOD ESTABLISHMENT water tank, and
appurtenances shall be:

(A) Safe;?
(B)  Durable, CORROSION-RESISTANT, and nonabsorbent; and

(C)  Finishedto have a SMOOTH, EASILY CLEANABLE surface.

DESIGN AND CONSTRUCTION

5-302.11 ENCLOSED SYSTEM, SLOPED TO DRAIN
A mobile water tank shall be:

(A) Enclosed from thefillinginletto the discharge outlet; and
(B)  Sloped to an outlet that allows complete drainage of the tank.
5-302.12 INSPECTION AND CLEANING PORT, PROTECTED AND SECURED

If awater tank is designed with an access port forinspection and cleaning, the opening shall be in the top of
the tank and:

(A) Flanged upward at least 13 mm (one-halfinch); and
(B) Equippedwitha port coverassembly thatis:

(1) Provided with agasket and a device for securing the coverin place, and
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(2) Flangedto overlap the openingand sloped to drain.

5-302.13 “V” TYPE THREADS, USE LIMITATION
A fittingwith "V" type threads on a water tank inletor outletshall be allowed only when ahoseis

permanently attached.

5-302.14 TANKVENT,PROTECTED

If provided, a water tank ventshall terminate in a downward direction and shall be covered with:

(A) 16 meshto25.4mm (16 meshto 1 inch) screenorequivalentwhenthe ventisina protected area; or

(B) A protective filter when the vent is in an area that is not protected from windblown dirtand debris.

5-302.15 INLET AND OUTLET, SLOPED TO DRAIN

(A) A water tank and its inletand outlet shall be sloped to drain.

(B) A water tankinletshall be positioned so thatitis protected from contaminants such as waste
discharge, road dust, oil, or grease.

5-302.16 HOSE,CONSTRUCTION AND IDENTIFICATION

A hose used for conveying DRINKING WATER from a water tank shall be:

(A) Safe;?

(B) Durable, CORROSION-RESISTANT, and nonabsorbent;

(C) Resistantto pitting, chipping, crazing, scratching, scoring, distortion, and decomposition;

(D) Finished with a sMOOTH interior surface; and

(E) Clearly and durably identified as to its use if not permanently attached.

NUMBERS AND CAPACITIES

5-303.11 FILTER,COMPRESSED AIR
A filter that does not pass oil or oil vapors shall be installed in the air supply line between the compressor
and DRINKING WATER system when compressed airis used to pressurize the water tank system. ?

5-303.12 PROTECTIVE COVERORDEVICE
A cap and keeper chain, closed cabinet, closed storage tube, or other APPROVED protective cover or device
shall be provided for awater inlet, outlet, and hose.

5-303.13 MOBILEFOOD ESTABLISHMENTTANKINLET
A MOBILE FOOD ESTABLISHMENT'S water tank inletshall be:

(A) 19.1 mm (three-fourths inch) ininner diameter or less; and

(B) Provided withahose connection of asize or type that will prevent its use for any other service.

OPERATION AND MAINTENANCE

5-304.11 SYSTEM FLUSHING AND SANITIZATION
A water tank, pump, and hoses shall be flushed and sANITIZED before being place in service after construction,
repair, modification, and periods of nonuse. P

5-304.12 USINGA PUMP AND HOSES, BACKFLOWPREVENTION

A PERSON shall operate a water tank, pump, and hoses so thatbackflow and other contamination of the water
supply are prevented.
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5-304.13 PROTECTING INLET,OUTLET,AND HOSEFITTING
If notin use, a water tank and hose inletand outlet fitting shall be protected usinga coverordevice as
specified under § 5-303.12.

5-304.14 TANK,PUMP,AND HOSES, DEDICATION
(A) Exceptasspecifiedin (B) of this section,a water tank, pump, and hoses used for conveying DRINKING
WATER shall be used for no other purpose.?

(B) Watertanks, pumps, and hoses APPROVED for liquid Foobs may be used for conveying DRINKING WATER if
they are cleaned and SANITIZED before they are used to convey water.

5-4 SEWAGE, OTHER LIQUID WASTE AND RAINWATER

SUBPARTS 5-401 Mobile Holding Tank
5-402 Retention, Drainage, and Delivery
5-403 Disposal Facility

MOBILE HOLDING TANK

5-401.11 CAPACITYAND DRAINAGE
A SEWAGE holding tank in a MOBILE FOOD ESTABLISHMENT shall be:

(A) Sized 15 percent largerin capacity thatthe water supply tank; and

(B) Slopedto adrain thatis 25 mm (1 inch) in diameter or greater, equipped with a shut-off valve.

RETENTION, DRAINAGE, AND DELIVERY

5-402.10 ESTABLISHMENT DRAINAGE SYSTEM
FooD ESTABLISHMENT drainage systems, including grease traps, that convey SEWAGE shall be designed and
installed as specified under § 5-202.11(A).

5-402.11 BACKFLOWPREVENTION

(A) Exceptasspecifiedin | (B), (C), and (D) of this section, a direct connection may not existbetween
the SEWAGE system and a drain originating from EQUIPMENT in which FooD, portable EQUIPMENT, or
UTENSILS are placed. P

(B) Paragraph (A) of this section does notapply to floor drainsthatoriginate in refrigerated spacesthatare
constructed as an integral partof the building.

(C)  Ifallowed by LAW, a WAREWASHING machinemay have a direct connection between its waste outletand a
floordrain when the machineis locatedwithin1.5 m (5 feet) of a trapped floor drain and the machine
outletis connected to the inletside of a properly vented floor drain trap.

(D)  Ifallowed by LAW, a WAREWASHING or culinary sink may havea direct connection.

5-402.12 GREASE TRAP
If used, a grease trap shall belocated to be easily accessible for cleaning.

5-402.13 CONVEYING SEWAGE

SEWAGE shall be conveyed to the point of disposal through an APPROVED sanitary SEWAGE system or other
system, including use of SEWAGE transportvehicles, waste retention tanks, pumps, pipes, hoses, and
connections thatare constructed, maintained, and operated according to LAW. P
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5-402.14 REMOVING MOBILEFOOD ESTABLISHMENT WASTES

SEWAGE and other liquid wastes shall be removed from a MOBILE FOOD ESTABLISHMENT atan APPROVED waste
SERVICING AREA or by a SEWAGE transport vehicle in such away thata public health HAZARD or nuisanceis not
created. Pf

5-402.15 FLUSHING AWASTE RETENTION TANK

A tank forliquid waste retention shall be thoroughly flushed and drained in a sanitary manner during the
servicing operation.

DISPOSAL FACILITY

5-403.11 APPROVED SEWAGE DISPOSAL SYSTEM
SEWAGE shall be disposed through an ApPROVED facility thatis:

(A) A public SEWAGE treatmentplant;? or
(B) Anindividual SEwAGE disposal system thatis sized, constructed, maintained, and operated according

to LAW.F

5-403.12 OTHERLIQUID WASTES AND RAINWATER
Condensate drainage and other non-SEWAGE liquids and rainwater shall be drained from a point of discharge
to disposal according to LAW.

5-5 REFUSE, RECYCLABLES AND RETURNABLES

SUBPARTS 5-501 Facilities on the Premises
5-502 Removal
5-503 Facilities for Disposal and Recycling

FACILITIES ON THE PREMISES

5-501.10 INDOORSTORAGE AREA
If located within the FOOD ESTABLISHMENT, a storage area for REFUSE, recyclables, and returnables shall meet
the requirements specified under §§ 6-101.11, 6-201.11, 6-201.18, 6-202.15,and 6-202.16.

5-501.11 OUTDOORSTORAGE SURFACE
An outdoor storage surface for REFUSE, recyclables, and returnables shall be constructed of nonabsorbent
material such as concrete or asphaltand shall be sMooTH, durable, and sloped to drain.

5-501.12 OUTDOORENCLOSURE
If used, an outdoor enclosure for REFUSE, recyclables, and returnables shall be constructed of durable and
cleanable materials.

5-501.13 RECEPTACLES

(A) Exceptas specifiedin I (B) of this section, receptacles and waste handling units for REFUSE,
recyclables,and returnables and for use with materials containing FooD residue shall be durable,
cleanable, insect- and rodent-resistant, leak-proof, and nonabsorbent.

(B) Plastic bags and wetstrength paper bags may be usedto line receptacles for storage inside the FOOD
ESTABLISHMENT, or within closed outsidereceptacles.

5-501.14 RECEPTACLESIN VENDING MACHINES
Exceptforareceptacle for BEVERAGE bottle crown closures, a REFUSE receptacle may notbelocated within a
VENDING MACHINE.
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5-501.15 OUTSIDE RECEPTACLES

(A) Receptacles and waste handling units for REFUSE, recyclables, and returnables used with materials
containing FooD residue and used outside the FOOD ESTABLISHMENT shall be designed and constructed to
have tight-fittinglids, doors, or covers.

(B) Receptacles and waste handling units for REFUSE and recyclables such as an on-site compactor shall be
installed so thataccumulation of debris and insect and rodent attraction and harborage are minimized
and effective cleaningis facilitated around and, if the unitis notinstalled flush with the base pad,
under the unit.

5-501.16 STORAGE AREAS, ROOMS,AND RECEPTACLES, CAPACITYAND AVAILABILITY
(A) Aninsidestorageroom and area and outside storage area and enclosure, and receptacles shall be of
sufficient capacity to hold REFUSE, recyclables, and returnables thataccumulate.

(B)  Areceptacleshall be provided in each area of the FOOD ESTABLISHMENT or PREMISES where REFUSE is
generated or commonly discarded or where recyclables or returnables are placed.

(C) Ifdisposabletowelsareused athandwashinglavatories, a waste receptacle shall belocated ateach
lavatory or group of adjacent lavatories.

5-501.17 TOILET ROOM RECEPTACLE, COVERED
A toiletroom used by females shall be provided with a covered receptacle for sanitary napkins.

5-501.18 CLEANINGIMPLEMENTS AND SUPPLIES

(A) Exceptasspecifiedin | (B) of this section, suitable cleaning implements and supplies such as high
pressure pumps, hot water, steam, and detergent shall be provided as necessary for effective cleaning
of receptacles and waste handling units for REFUSE, recyclables, and returnables.

(B)  IfAPPROVED, off-PREMISES-based cleaning servicesmay be used if on-PREMISES cleaning implements and
supplies are notprovided.

5-501.19 STORAGE AREAS, REDEEMING MACHINES, RECEPTACLES AND WASTEHANDLING

UNITS, LOCATION

(A) An area designated for REFUSE, recyclables, returnables, and except as specified in J (B) of this section,
a redeeming machine for recyclables or returnables shall belocated so thatitis separate from FooD,
EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES and a public health HAZARD or
nuisanceis not created.

(B) Aredeeming machine may be located inthe PACKAGED FOOD storage area or CONSUMER area of a FOOD
ESTABLISHMENT if FOOD, EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES are not
subjectto contamination from the machines anda public health HAZARD or nuisance is not created.

(C) Thelocation of receptacles and waste handling units for REFUSE, recyclables, and returnables may not
create a public health HAZARD or nuisance or interfere with the cleaning of adjacent space.

5-501.110 STORING REFUSE, RECYCLABLES, AND RETURNABLES
REFUSE, recyclables, and returnables shall be stored in receptacles or waste handling units so that they are
inaccessible to insects and rodents.

5-501.111 AREAS, ENCLOSURES,AND RECEPTACLES, GOOD REPAIR
Storage areas, enclosures, and receptacles for REFUSE, recyclables, and returnables shall be maintained in
good repair.

5-501.112 OUTSIDE STORAGE PROHIBITIONS

(A) Exceptasspecifiedin | (B) of this section, REFUSE receptacles not meeting the requirements specified
under [ 5-501.13(A) such as receptacles thatare notrodent-resistant, unprotected plastic bags and
paper bags, or baled units that contain materials with FooD residue may notbe stored outside.
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(B) Cardboard orother packaging material that does not contain Foob residues and thatis awaiting
regularly scheduled delivery to a recycling or disposal site may be stored outsidewithoutbeingin a
covered receptacle if itis stored so thatitdoes notcreate a rodent harborage problem.

5-501.113 COVERING RECEPTACLES
Receptacles and waste handling units for REFUSE, recyclables, and returnables shall be kept covered:

(A) Insidethe FOOD ESTABLISHMENT if the receptacles and units:
(1) ContainFooD residue and are notin continuous use; or
(2)  After they are filled; and
(B) Withtight-fittinglids or doors if kept outside the FOOD ESTABLISHMENT.

5-501.114 USINGDRAIN PLUGS
Drains inreceptacles and waste handling units for REFUSE, recyclables, and returnables shall have drain plugs
inplace.

5-501.115 MAINTAINING REFUSE AREASAND ENCLOSURES
A storage area and enclosure for REFUSE, recyclables, or returnables shall be maintained free of unnecessary
items, as specified under § 6-501.114, and clean.

5-501.116 CLEANING RECEPTACLES

(A) Receptacles and waste handling units for REFUSE, recyclables, and returnables shall be thoroughly
cleaned in a way that does not contaminate FOOD, EQUIPMENT, UTENSILS, LINENS, O SINGLE-SERVICE and
SINGLE-USE ARTICLES, and waste water shall be disposed of as specified under § 5-402.13.

(B)  Soiled receptacles and waste handling units for REFUSE, recyclables, and returnables shall be cleaned at
a frequency necessary to prevent them from developing a buildup of soil or becoming attractants for
insects and rodents.

REMOVAL

5-502.11 FREQUENCY
REFUSE, recyclables, and returnables shall be removed from the PREMISES at a frequency that will minimize the
development of objectionable odors and other conditions thatattract or harbor insects and rodents.

5-502.12 RECEPTACLES ORVEHICLES
REFUSE, recyclables, and returnables shall be removed from the PREMISES by way of:

(A) Portablereceptacles that are constructed and maintained according to LAW; or

(B) Atransportvehiclethatis constructed, maintained, and operated according to LAW.

FACILITIES FOR DISPOSAL AND RECYCLING

5-503.11 COMMUNITY ORINDIVIDUAL FACILITY

Solid waste notdisposed of through the SEWAGE system such as through grinders and pulpers shall be
recycled or disposed of in an APPROVED public or private community recycling or REFUSE facility; or solid
waste shall be disposed of in an individual REFUSE facility such as alandfill or incinerator which issized,
constructed, maintained, and operated according to Law.
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CHAPTER 6 - PHYSICAL FACILITIES

6-1 MATERIALS FOR CONSTRUCTION AND REPAIR
6-2 DESIGN, CONSTRUCTION, AND INSTALLATION
6-3 NUMBERS AND CAPACITIES
6-4 LOCATION AND PLACEMENT
6-5 MAINTENANCE AND OPERATION
6-1 MATERIALS FOR CONSTRUCTION AND REPAIR
SUBPARTS 6-101 Indoor Areas

6-102 Outdoor Areas
INDOOR AREAS

6-101.11 SURFACE CHARACTERISTICS

(A)

(B)

Except as specified in § (B) of this section, materials forindoor floor, wall, and ceiling surfaces under
conditions of normal use shall be:

(1) SMo0OTH, durable, and EASILY CLEANABLE for areas where FOOD ESTABLISHMENT operations are
conducted;

(2) Closely woven and EASILY CLEANABLE carpet for carpeted areas; and

(3) Nonabsorbentforareas subjectto moisture such as FOOD preparation area, walk-in
refrigerators, WAREWASHING areas, toiletrooms, MOBILE FOOD ESTABLISHMENT SERVICING AREAS, and
areas subjectto flushing or spray cleaning methods.

In a TEMPORARY FOOD ESTABLISHMENT:

(1) Ifgradedto drain, a floor may be concrete, machine-laid asphalt, or dirtor gravelifitis covered
with mats, removable platforms, duckboards, or other APPROVED materials that are effectively
treated to control dust and mud; and

(2)  Walls and ceiling may be constructed of a material that protects the interior from the weather
and windblown dustand debris.

OUTDOOR AREAS

6-102.11 SURFACE CHARACTERISTICS

(A)

(B)

@

The outdoor walking and driving areas shall be surfaced with concrete, asphalt, or gravel or other
materials thathave been effectively treated to minimize dust, facilitate maintenance, and prevent
muddy conditions.

Exterior surfaces of buildings and MOBILE FOOD ESTABLISHMENTS shall be of weather-resistant materials
and shall comply with LAW.

Outdoor storage areas for REFUSE, recyclables, or returnables shall be of materials specified under §§
5-501.11 and 5-501.12.
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6-2 DESIGN, CONSTRUCTION AND INSTALLATION

SUBPARTS 6-201 Cleanability
6-202 Functionality
CLEANABILITY

6-201.11 FLOORS, WALLS,AND CEILINGS

Except as specified under § 6-201.14 and except for anti-slip floor coverings or applications that may be used
forsafety reasons, floors, floor coverings, walls, wall coverings, and ceilings shall be designed, constructed,
and installed so they are SMOOTH and EASILY CLEANABLE.

6-201.12 FLOORS, WALLS, AND CEILINGS, UTILITYLINES
(A) Utility servicelinesand pipes may notbe unnecessarily exposed.

(B) Exposedutility servicelines and pipes shall be installed so they do not obstruct or prevent cleaning of
the floors, walls, or ceilings.

(C)  Exposedhorizontal utility service lines and pipes may notbe installed on the floor.

6-201.13 FLOORAND WALL JUNCTURES, COVED,AND ENCLOSED ORSEALED

(A) InFooD ESTABLISHMENTS in which cleaning methods other than water flushingare used for cleaning
floors, the floor and wall junctures shall be coved and closed to no larger than 1 mm (one thirty -
second inch).

(B) Thefloorsin FOOD ESTABLISHMENTS in which water flush cleaning methods are used shall be provided
with drains and be graded to drain, and the floor and wall junctures shall be coved and SEALED.

6-201.14 FLOORCARPETING, RESTRICTIONS AND INSTALLATION

(A) Afloorcoveringsuch as carpeting or similar material may notbe installed as a floor covering in FOoD
preparation areas, walk-in refrigerators, WAREWASHING areas, toiletroom areas where handwashing
lavatories, toilets,and urinals are located, REFUSE storage rooms, or other areas where the flooris
subjectto moisture, flushing, or spray cleaning methods.

(B) If carpetingisinstalled as afloor coveringin areas other than those specified under  (A) of this
section, itshall be:

(1)  Securely attached to the floor with a durable mastic, by using a stretch and tack method, or by
another method; and

(2) Installedtightly againstthe wall under the coving orinstalled away from the wall with a space
between the carpet and the wall and with the edges of the carpet secured by metal stripping or
some other means.

6-201.15 FLOORCOVERING,MATS AND DUCKBOARDS
Mats and duckboards shall be designed to be removable and EASILY CLEANABLE.

6-201.16 WALL AND CEILING COVERINGSAND COATINGS
(A) Wall and ceiling covering materials shall be attached so that they are EASILY CLEANABLE.

(B)  Exceptinareas used only fordry storage, concrete, porousblocks, or bricks usedforindoor wall
constructionshall be finished and SEALED to provide a SMOOTH, nonabsorbent, EASILY CLEANABLE surface.

6-201.17 WALLSAND CEILINGS,ATTACHMENTS

(A) Exceptas specifiedin I (B) of this section, attachments to walls and ceilings such as light fixtures,
mechanical room ventilation system components, vent covers, wall mounted fans, decorative items,
and other attachments shall be EASILY CLEANABLE.

(B) Ina conNsUMER area, wall and ceiling surfaces and decorativeitems and attachments that are provided for
ambiance neednot meetthis requirementifthey are kept clean.
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6-201.18 WALLSAND CEILINGS, STUDS, JOISTS, AND RAFTERS
Exceptfor TEMPORARY FOOD ESTABLISHMENTS, studs, joists, and rafters may notbe exposed in areas subject to
moisture.

FUNCTIONALITY

6-202.11 LIGHT BULBS, PROTECTIVE SHIELDING

(A) Exceptas specifiedin § (B) of this section, lightbulbsshall be shielded, coated, or otherwise shatter-
resistantin areas where there is exposed FOOD; clean EQUIPMENT, UTENSILS, and LINENS; or unwrapped
SINGLE-SERVICE and SINGLE-USE ARTICLES.

(B) Shielded, coated, or otherwise shatter-resistant bulbs neednotbe used in areas used only for storing FooD
in unopened packages, if:

(1)  Theintegrity of the packages cannot be affected by broken glass falling onto them; and

(2)  Thepackages are capable of being cleaned of debris from broken bulbs before the packages are
opened.

(C)  Aninfrared or other heat lamp shall be protected against breakage by a shield surrounding and
extending beyond the bulb so that only the face of the bulb is exposed.

6-202.12 HEATING, VENTILATION, AIRCONDITIONING SYSTEM VENTS
Heating, ventilating, and air conditioning systems shall be designed and installed so that make-up air intake
and exhaustvents do not cause contamination of FOOD, FOOD-CONTACT SURFACES, EQUIPMENT, OT UTENSILS.

6-202.13 INSECT CONTROL DEVICES, DESIGN AND INSTALLATION
(A) Insectcontrol devices thatare used to electrocute or stun flyinginsects shall be designed to retain the
insectwithin the device.

(B) Insectcontrol devices shall beinstalled so that:
(1) Thedevices arenotlocated overa FOOD preparation area; and

(2) Deadinsects and insectfragments are prevented from beingimpelled onto or falling on
exposed FOOD; clean EQUIPMENT, UTENSILS, and LINENS; and unwrapped SINGLE-SERVICE and SINGLE-
USE ARTICLES.

6-202.14 TOILET ROOMS,ENCLOSED

Exceptwhere a toiletroomislocated outside a FOOD ESTABLISHMENT and doesnotopendirectly into the FooD
ESTABLISHMENT such as a toilet room that is provided by the management of a shopping mall, a toiletroom
located on the PREMISES shall be completely enclosed and provided with tightfitting and self-closing door.

6-202.15 OUTEROPENINGS, PROTECTED
(A) Exceptasspecifiedin | (B), (C), and (E) and under (D) of this section, outer openings of a FOoD
ESTABLISHMENT shall be protected againstthe entry of insects and rodents by;

(1) Fillingorclosingholes and other gaps along floors, walls,and ceilings;
(2) Closed, tight-fittingwindows; and
(3) Solid, self-closing, tight-fitting doors.

(B)  Paragraph (A) of this section does notapply if a FOOD ESTABLISHMENT opens into a larger structure, such as
amall, airport, oroffice building, or into an attached structure, suchas a porch, andthe outer openings
fromthelargerorattached structure are protected againstthe entry of insects and rodents.

(C)  Exteriordoorsused as exits need notbe self-closing if they are:
(1)  Solid and tight-fitting:

(2)  Designated foruse only when an emergency exists, by the fire protection authority that has
Jjurisdiction over the FOOD ESTABLISHMENT; and
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(3) Limited-use so they are notused for entrance or exit from the building for purposes other than the
designated emergency exituse.

(D)  Exceptas specifiedin Y (B) and (E) of this section, if the windows or doors of a FOOD ESTABLISHMENT,
or of a larger structure within which a FOOD ESTABLISHMENT is located, are kept open for ventilation or
other purposes or a TEMPORARY FOOD ESTABLISHMENT is not provided with windows and doors as
specified under Y (A) of this section, the openings shall be protected againstthe entry of insects and
rodents by:

(1) 16 meshto25.4mm (16 meshto 1 inch) screens;
(2)  Properly designed and installed air curtains to control flyinginsects: or
(3) Othereffective means.

(E)  Paragraph (D) of this section does notapply if flying insects and other pests are absent due to the
location of the ESTABLISHMENT, the weather, or other limiting condition.

6-202.16 EXTERIORWALLSAND ROOFS,PROTECTIVE BARRIER
Perimeter walls and roofs of a FOOD ESTABLISHMENT shall effectively protect the ESTABLISHMENT from the
weather and the entry of insects, rodents, and other animals.

6-202.17 OUTDOORFOOD VENDINGAREAS, OVERHEAD PROTECTION
Exceptfor machinesthatvend canned BEVERAGES, iflocated outside, a machine used to vend FooD shall be
provided with overhead protection.

6-202.18 OUTDOORSERVICING AREAS, OVERHEAD PROTECTION
Exceptforareas used only for the loading of water or the discharge of SEWAGE and other liquidwaste, through
the use of a closed system of hoses, SERVICING AREAS shall be provided with overhead protection.

6-202.19 OUTDOORWALKINGAND DRIVING SURFACES, GRADED TO DRAIN
Exterior walking and driving surfaces shall be graded to drain.

6-202.110 OUTDOORREFUSE AREAS, CURBED AND GRADED TO DRAIN

Outdoor REFUSE areas shall be constructed in accordance with LAw and shall be curbed and graded to drain to
collectand dispose of liquid waste that results from the REFUSE and from cleaning the area and waste
receptacles.

6-202.111 PRIVATEHOMESAND LIVING ORSLEEPING QUARTERS, USE PROHIBITION

IDAPA 16.02.19.620 -PRIVATEHOMESAND LIVING ORSLEEPING QUARTERS, USE
PROHIBITION.

Modifications to Section 6-202.111. Exceptfor COTTAGE FOOD OPERATIONS, a private home, aroom used as
living or sleeping quarters, or an area directly openinginto aroom used as a living or sleeping quarters may
not be used for conducting FOOD ESTABLISHMENT operations. P Residential care or assisted living facilities
designed to be a homelike environment, are exempted from Section 6-202.111.

6-202.112 LIVING ORSLEEPING QUARTERS, SEPARATION

Living or sleeping quarters located on the PREMISES of a FOOD ESTABLISHMENT such as those provided for
lodgingregistration clerks or resident managers shall be separated from rooms and areas used for FooD
ESTABLISHMENT operations by complete partitioning and solid self-closing doors.
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6-3 NUMBERS AND CAPACITIES

SUBPARTS 6-301 Handwashing Sinks
6-302 Toilets and Urinals
6-303 Lighting
6-304 Ventilation
6-305 Dressing Areas and Lockers
6-306 Service Sinks
HANDWASHING SINKS

6-301.10 MINIMUM NUMBER
HANDWASHING SINKS shall be provided as specified under § 5-203.11.

6-301.11 HANDWASHING CLEANSER, AVAILABILITY
Each HANDWASHING SINK or group of 2 adjacent HANDWASHING SINKS shall be provided with a supply of hand
cleaningliquid, powder, or bar soap. Pf

6-301.12 HAND DRYING PROVISION

Each HANDWASHING SINK or group of adjacent HANDWASHING SINKS shall be provided with:

(A) Individual, disposable towels; Pf

(B) A continuous towel systemthat supplies the user with a clean towel; Pfor

(C) A heated-air hand dryingdevice; Pfor

(D) Ahanddryingdevice thatemploys an air-knife systemthat delivers high velocity, pressurized air at

ambient temperatures. Pf

6-301.13 HANDWASHING AIDS AND DEVICES, USE RESTRICTIONS

A sink used for FOOD PREPARATION or UTENSIL washing, or a service sink or curbed cleaning facility used for the
disposal of mop water or similar wastes, may notbe provided with the handwashing aids and devices
required for a HANDWASHING SINK as specified under § 6-301.11 & § 6-301.12 & § 5-501.16(C).

6-301.14 HANDWASHING SIGNAGE
A sign or poster that notifies FOOD EMPLOYEES to wash their hands shall be provided atall HANDWASHING SINKS
used by FooD EMPLOYEES and shall be clearly visible to FOOD EMPLOYEES.

6-301.20 DISPOSABLE TOWELS, WASTE RECEPTACLE

A HANDWASHING SINK or group of adjacent HANDWASHING SINKS that is provided with disposable towels shall be
provided with awaste receptacle as specified under  5-501.16(C).

TOILETS AND URINALS

6-302.10 MINIMUM NUMBER
Toilets and urinals shall be provided as specified under § 5-203.12.

6-302.11 TOILET TISSUE,AVAILABILITY
A supply of toilettissue shall be available at each toilet. Pf

LIGHTING

6-303.11 INTENSITY
Thelightintensity shall be:
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(A) Atleast108lux (10 footcandles)ata distance of 75 cm (30 inches) above the floor, in walk-in
refrigeration units and dry FooD storage areas and in other areas and rooms during periods of
cleaning.

(B) Atleast2151ux (20 footcandles):

(1) Atasurfacewhereroob is provided for cONSUMER self-service such as buffets and salad bars or
where fresh produce or PACKAGED FOODS are sold or offered for consumption.,

(2) InsideEqQuUIPMENT such as reach-in and under-counter refrigerators; and

(3) Atadistanceof 75 cm (30 inches) above the floorin areas used for handwashing, WAREWASHING,
and EQUIPMENT and UTENSIL storage, and in toiletrooms; and

(C) Atleast5401lux (50 footcandles) ata surface where a FOOD EMPLOYEE is working with FOOD or working
with UTENSILS or EQUIPMENT such as knives, slicers, grinders, or saws where EMPLOYEE safety is a factor.

VENTILATION

6-304.11 MECHANICAL
If necessary to keep rooms free of excessive heat, steam, condensation, vapors, obnoxious odors, smoke, and
fumes, mechanical ventilation of sufficient capacity shall be provided.

DRESSING AREAS AND LOCKERS

6-305.11 DESIGNATION
(A) Dressingrooms ordressingareas shall be designated if EMPLOYEES routinely change their clothes in
the establishment.

(B) Lockers orothersuitable facilities shall be provided for the orderly storage of EMPLOYEES' clothing and
other possessions.

SERVICE SINKS

6-306.10 AVAILABILITY
A service sink or curbed cleaning facility shall be provided as specified under § 5-203.13(A).

6-4 LOCATION AND PLACEMENT

SUBPARTS 6-401 Handwashing Sinks

6-402 Toilet Rooms

6-403 Employee Accommodations

6-404 Distressed Merchandise

6-405 Refuse, Recyclables, and Returnables
HANDWASHING SINKS

6-401.10 CONVENIENTLYLOCATED
HANDWASHING SINKS shall be convenientlylocated as specified under § 5-204.11.

TOILET ROOMS

6-402.11 CONVENIENCE AND ACCESSIBILITY
Toiletrooms shallbe conveniently located and accessible to EMPLOYEES duringall hours of operation.
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EMPLOYEE ACCOMMODATIONS

6-403.11 DESIGNATED AREAS
(A) Areasdesignated for EMPLOYEES to eat, drink, and use tobacco shall belocated so that FOOD, EQUIPMENT,
LINENS, and SINGLE-SERVICE AND SINGLE-USE ARTICLES are protected from contamination.

(B) Lockers orothersuitable facilities shall be located in a designated room or area where contamination
of FOOD, EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES cannotoccur.

DISTRESSED MERCHANDISE

6-404.11 SEGREGATION AND LOCATION

Products that are held by the PERMIT HOLDER for credit, redemption, or return to the distributor, such as
damaged, spoiled, orrecalled products, shall be segregated and held in designated areas that are separated
from FOOD, EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES. Pf

REFUSE, RECYCLABLES, AND RETURNABLES

6-405.10 RECEPTACLES, WASTEHHANDLING UNITS, AND DESIGNATED STORAGE AREAS
Units, receptacles, and areas designated for storage of REFUSE and recyclable and returnable containers shall
be located as specified under § 5-501.19.

6-5 MAINTENANCE AND OPERATION
SUBPART 6-501 Premaises, Structures, Attachments, and Fixtures - Method

PREMISES, STRUCTURES, ATTACHMENTS, AND FIXTURES - METHODS

6-501.11 REPAIRING
PHyYSICAL FACILITIES shall be maintained in good repair.

6-501.12 CLEANING, FREQUENCY,AND RESTRICTIONS
(A)  PHysicALFAcILITIES shall be cleaned as often as necessary to keep them clean.

(B)  Exceptforcleaning thatis necessarydue to a spill or other accident, cleaning shall be done during
periods when the leastamount of FOOD is exposed such as after closing.

6-501.13 CLEANINGFLOORS,DUSTLESS METHODS

(A) Exceptas specifiedin  (B) of this section, only dustless methods of cleaning shall be used, such as
wet cleaning, vacuum cleaning, mopping with treated dust mops, or sweeping usingabroom and
dust-arresting compounds.

(B) Spillsordrippage on floorsthat occur betweennormal floor cleaning timesmay be cleaned:
(1)  Withoutthe use of dust-arresting compounds; and
(2)  Inthe caseofliquid spills or drippage, with the use of a small amount of absorbent compound

such as sawdustor diatomaceous earth appliedimmediately beforespot cleaning.

6-501.14 CLEANING VENTILATIONSYSTEMS, NUISANCE AND DISCHARGE POROHIBITION
(A) Intake and exhaustair ducts shall be cleaned and filters changed so they are not a source of
contamination by dust, dirt, and other materials.

(B) Ifventedto the outside, ventilation systems may not create a public health HAZARD or nuisance or
untAawful discharge.
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6-501.15 CLEANING MAINTENANCETOOLS,PREVENTING CONTAMINATION

Foob preparation sinks, HANDWASHING SINKS, and WAREWASHING EQUIPMENT may not be used for the cleaning of
maintenance tools, the preparation or holding of maintenance materials, or the disposal of mop water and
similarliquid wastes.

6-501.16 DRYING MOPS
After use, mops shall be place in a position thatallows them to air-dry without soiling walls, EQUIPMENT, or
supplies.

6-501.17 ABSORBENT MATERIALS ON FLOORS, USE LIMITATION
Except as specified in § 6-501.13(B), sawdust, wood shavings, granular salt, baked clay, diatomaceous earth,
or similar materials may notbe used on floors.

6-501.18 CLEANING OF PLUMBING FIXTURES
PLUMBING FIXTURES such as HANDWASHING SINKS, toilets, and urinals shall be cleaned as often as necessary to
keep them clean.

6-501.19 CLOSING TOILET ROOM DOORS
Exceptduring cleaning and maintenance operations, toiletroom doors as specified under § 6-202.14 shall be
kept closed.

6-501.110 USING DRESSING ROOMSAND LOCKERS
(A) Dressingrooms shall beused by EMPLOYEES if the EMPLOYEES regularly change their clothes in the
ESTABLISHMENT.

(B) Lockers orothersuitable facilities shall be used for the orderly storage of EMPLOYEE clothing and other
possessions.

6-501.111 CONTROLLING PESTS
The premises shall be maintained free of insects, rodents,and other pests. The presence of insects, rodents,
and other pests shall be controlled to eliminate their presence on the PREMISES by:

(A) Routinely inspectingincoming shipments of FooD and supplies;
(B) Routinely inspecting the PREMISES for evidence of pests;

(©) Usingmethods, if pests are found, such as trapping devices or other means of pest control as specified
under §§ 7-202.12,7-206.12, and 7-206.13; Pfand

(D) Eliminatingharborage conditions.

6-501.112 REMOVING DEAD ORTRAPPED BIRDS,INSECTS,RODENTS, AND OTHER PESTS
Dead or trapped birds, insects, rodents,and other pests shall be removed from control devices and the
PREMISES at a frequency that prevents their accumulation, decomposition, or the attraction of pests.

6-501.113 STORINGMAINTENANCE TOOLS
Maintenance tools such as brooms, mops,vacuumcleaners, and similar items shall be:

(A) Stored so they do not contaminate FOOD, EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE and SINGLE-USE
ARTICLES; and

(B)  Stored inan orderly manner that facilitates cleaning the area used for storing the maintenance tools.
6-501.114 MAINTAINING PREMISES, UNNECESSARYITEMSAND LITTER
The PREMISES shall be free of:

(A) Items that are unnecessary to the operation or maintenance of the ESTABLISHMENT such as EQUIPMENT
that is nonfunctional orno longer used; and

(B) Litter.
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6-501.115 PROHIBITING ANIMALS
(A) Exceptasspecifiedin 9 (B) and (C) of this section, live animals may notbe allowed on the PREMISES of
a FOOD ESTABLISHMENT. Pf

(B) Liveanimals may be allowed in the following situations if the contamination of Foop; clean EQUIPMENT,
UTENSILS, and LINENS; and unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES cannotresult:

&)

)

3

4

()

Edible FisH or decorative FIsH in aquariums, shellfishor crustacea onice or under refrigeration,
and shellfish and crustacea indisplay tank systems;

Patroldogs accompanying police or security officers inoffices and dining, sales, and storage
areas, and sentry dogs running loose inoutside fenced areas:

In areas that are notused for FooD preparation andthatare usually open for customers such as
dining and sales areas, SERVICE ANIMALS that are controlled by the disabled EMPLOYEE or PERSON, if a
health or safety HAZARD will notresult from the presence or activities of the SERVICE ANIMAL;

Pets in the common dining areas of institutional care facilities such as nursing homes, assisted
living facilities, group homes, or residential care facilities at times other than during meals if:

(a)  Effective partitioning andself-closing doors separate the common dining areasfrom FooD
storage or FOOD preparation areas,

(b)  Condiments, EQUIPMENT, and UTENSILS are storedin enclosed cabinets or removed from the
common dining areas when pets are present,and

(c)  Dining areas including tables, countertops, andsimilar surfaces are effectively cleaned
before the next meal service; and

In areas that are notused for FooD preparation, storage, sales, display, or dining, in which there
are caged animals or animals that are similarly confined, suchas in a variety store thatsells pets
ora touristparkthatdisplays animals.

(C)  Liveordead FisH bait may be stored if contamination of FooD; clean EQUIPMENT, UTENSILS, and LINENS; and
unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES cannotresult.
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CHAPTER 7 - POISONOUS ORTOXIC MATERIALS

7-1 LABELING AND IDENTIFICATION
7-2 OPERATIONAL SUPPLIES AND APPLICATIONS
7-3 STOCK AND RETAIL SALE

7-1 LABELING AND IDENTIFICATION

SUBPARTS 7-101 Original Containers
7-102 Working Containers

ORIGINAL CONTAINERS

7-101.11 IDENTIFYING INFORMATION, PROMINENCE
Containers of POISONOUS OR TOXIC MATERIALS and PERSONAL CARE ITEMS shall bear a legible manufacturer's label. P

WORKING CONTAINERS

7-102.11 COMMON NAME
Working containers used for storing POISONOUS OR TOXIC MATERIALS such as cleaners and SANITIZERS taken from
bulk supplies shall be clearly and individually identified with the common name of the material. Pf

7-2 OPERATIONAL SUPPLIESAND APPLICATIONS

SUBPARTS 7-201 Storage

7-202 Presence and Use

7-203 Container Prohibitions

7-204 Chemicals

7-205 Lubricants

7-206 Pesticides

7-207 Medicines

7-208 First Aid Supplies

7-209 Other Personal Care Items
STORAGE

7-201.11 SEPARATION
PoISONOUS OR TOXIC MATERIALS shall be stored so they cannot contaminate FOOD, EQUIPMENT, UTENSILS, LINENS,
and SINGLE-SERVICE and SINGLE-USE ARTICLES by:

(A)  Separating the POISONOUS OR TOXIC MATERIALS by spacing or partitioning; P and

(B) Locatingthe POISONOUS OR TOXIC MATERIALS in an area that is notabove FOOD, EQUIPMENT, UTENSILS, LINENS,
and SINGLE-SERVICE or SINGLE-USE ARTICLES. This paragraph doesnotapply to EQUIPMENT and UTENSIL
cleaners and SANITIZERS that are stored in WAREWASHING areas for availability and convenience if the
materials are stored to prevent contamination of FOOD, EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE
and SINGLE-USE ARTICLES. P
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PRESENCE AND USE

7-202.11 RESTRICTION

(A) Only those POISONOUS OR TOXIC MATERIALS that are required for the operation and maintenance of a FOOD
ESTABLISHMENT, such as for the cleaning and SANITIZING of EQUIPMENT and UTENSILS and the control of
insects and rodents, shall be allowed in a FOOD ESTABLISHMENT. Pf

(B) Paragraph (A) of this section does notapply to PACKAGED POISONOUS OR TOXIC MATERIALS thatare for retail
sale.

7-202.12 CONDITIONS OF USE
POISONOUS OR TOXIC MATERIALS shall be:

(A) Usedaccordingto:
(1) Law and this Code,

(2) Manufacturer’s use directions included in labeling, and, for a pesticide, manufacturer's label
instructions that state that useis allowed in a FOOD ESTABLISHMENT, P

(3) Theconditions of certification, if certification is required, for use of the pest control materials, ?
and

(4) Additional conditionsthat may be established by the REGULATORY AUTHORITY; and
(B) Appliedso that:
(1) A HAZARD to EMPLOYEES or other PERSONS is not constituted, P and

(2) Contaminationincludingtoxicresidues dueto drip, drain, fog, splashor spray on Foop,
EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES is prevented, and for a
RESTRICTED USE PESTICIDE, this is achieved by: P

(@) Removingtheitems,?

(b)  Coveringthe items with impermeable covers,? or

(c) Takingotherappropriate preventive actions, P and

(d) Cleaningand SANITIZING EQUIPMENT and UTENSILS after application. ?

(C)  ARESTRICTED USE PESTICIDE shall be applied only by an applicator certified as defined in 7 USC 136
definition, (e) Certified Applicator, of the Federal Insecticide, Fungicide, and Rodenticide Act, ora
PERSON under the directsupervision of a certified applicator. P

CONTAINER PROHIBITIONS

7-203.11 POISONOUS ORTOXICMATERIAL CONTAINERS
A container previously used to store POISONOUS OR TOXIC MATERIALS may notbe used to store, transport, or
dispense FOOD. P

CHEMICALS

7-204.11 SANITIZERS, CRITERIA
Chemical saNITIZERS, including chemical SANITIZING solutions generated on-site, and other chemical
antimicrobials applied to FOOD-CONTACT SURFACES shall:

(A) Meetthe requirements specified in 40 CFR 180.940 Tolerance exemptions for active and inert
ingredients for use in antimicrobial formations (FOOD-CONTACT SURFACE SANITIZING SOLUTIONS) P, OR

(B) Meetthe requirements as specified in 40 CFR 180.2020 Pesticide Chemical Not Requiringa Tolerance
or Exemption from Tolerance-Non-FooD determinations.?
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7-204.12 CHEMICALS FORWASHING, TREATMENT, STORAGE AND PROCESSING FRUITS AND

VEGETABLES, CRITERIA

(A) Chemicals, including those generated on-site, used to wash or peel raw, whole fruits and vegetables
shall:

(1) Bean APPROVED FOOD ADDITIVE listed for this intended usein 21 CFR 173, P or
(2) Begenerally recognized as safe (GRAS) for this intended use, ? or

(3) Bethe subject of an effective FOOD contact notification for this intended use (only effective for
the manufacturer or supplieridentified in the notification), Pand

(4) Meetthe requirements in 40 CFR 156 Labeling Requirements for Pesticide Devices.?

(B) Ozoneas anantimicrobial agentused in the treatment, storage, and processing of fruits and
vegetables in a FOOD ESTABLISHMENT shall meet the requirements specified in 21 CFR 173.368 Ozone. ?

7-204.13 BOILERWATER ADDITIVES, CRITERIA
Chemicals used as boiler water ADDITIVES shall meet the requirements specified in 21 CFR 173.310 Boiler
water ADDITIVES. P

7-204.14 DRYING AGENTS, CRITERIA
Dryingagents used in conjunction with SANITIZATION shall:

(A) Containonly components thatarelisted as one of the following:

(1)  Generally recognized as safe for use in FooD as specifiedin 21 CFR 182 - Substances Generally
Recognized as Safe, or 21 CFR 184 - Direct FooDp Substances Affirmed as Generally Recognized
as Safe, P

(2)  General recognized as safe forintended use as specifiedin 21 CFR 186 - Indirect Foop
Substances Affirmed as Generally Recognized as Safe, ?

(3) Generally recognized as safe for the intended use as determined by experts qualified in
scientific training and experience to evaluate the safety of substances added, directly or
indirectly, to FooD as described in 21 CFR 170.30 Eligibility for classification as generally
recognized as safe (GRAS), P

(4)  Subject of an effective Foob Contact Notification as described in the Federal Foop, Drugand
Cosmetic Act (FFDCA) Section 409(h),?

(5) ArproVED foruseas a drying agent under a prior sanction as described in the Federal Foop,
Drugand Cosmetic Act (FFDCA) § 201(s)(4);?

(6)  Specifically regulated as an indirect FOoD ADDITIVE for use as drying agent as specified in 21 CFR
Parts 174-178,P or

(7)  ArproVED foruseas a drying agent under the threshold of regulation process established by 21
CFR 170.39 Threshold of regulation for substances used in FooD-contactarticles, Pand

(B) When sanITIZATION is with chemicals, the APPROVAL required under Subparagraph (A)(5) or (A)(7) of
this section or the regulation as an indirect FOOD ADDITIVE required under Subparagraph (A)(6) of this
section, shall be specifically for use with chemical SANITIZING solutions.?

LUBRICANTS

7-205.11 INCIDENTAL FOODCONTACT, CRITERIA

Lubricants shall meet the requirements specified in 21 CFR 178.3570 Lubricants with Incidental Foop
contact, if they are used on FOOD-CONTACT SURFACES, on bearings and gears located on or within FOOD-CONTACT
SURFACES, or on bearings and gears that are located so thatlubricants may leak, drip, or be forced into Foop or
onto FOOD-CONTACT SURFACES. P
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PESTICIDES

7-206.11 RESTRICTED USE PESTICIDES, CRITERIA
RESTRICTED USE PESTICIDES specified under § 7-202.12(C) shall meet the requirements specified in 40 CFR 152
Subpart I - Classification of Pesticides. ?

7-206.12 RODENT BAIT STATIONS
Rodentbait shall be contained in a covered, tamper-resistant baitstation. P

7-206.13 TRACKING POWDERS, PEST CONTROL AND MONITORING
(A) Exceptasspecifiedin | (B) of this section, a tracking powder pesticide may notbe used ina FooD
ESTABLISHMENT. P

(B) Isused, anontoxic tracking powder such as talcum or flour may not contaminate FOOD, EQUIPMENT,
UTENSILS, LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES. P

7-207.11 RESTRICTION AND STORAGE

IDAPA 16.02.19.720 MODIFICATIONSTO SECTION 7-207.11.RESTRICTION AND STORAGE
OF MEDICINES
01.Medicines Allowed in a Foop ESTABLISHMENT. Only those medicinesthatare necessary for the
health of EMPLOYEES, patients or residents in a care facility shall be allowed in a FOOD ESTABLISHMENT. Pf
This section does notapply to medicines thatare stored or displayed for retail sale.

02.Labeling of Medicines. Medicinesthatareina FOOD ESTABLISHMENT for the EMPLOYEES, patients or
residents use mustbelabeled as specified under § 7-101.11 and located to prevent the
contamination of FOOD, EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES. P

7-207.12 REFRIGERATED MEDICINES, STORAGE

IDAPA 16.02.19.721 MODIFICATIONTO SECTION 7-207.12. MEDICINES BELONGING TO
EMPLOYEES, PATIENTS ORRESIDENTS IN A CARE FACILITY THAT REQUIRE REFRIGERATION
MAY BE STORED IN A FOOD REFRIGERATORUSING THE FOLLOWING CRITERIA:
01. Medicines Storedin a Leak-proof Container. Medicines mustbe stored in a PACKAGE and kept
insideacovered, leak proof container thatis identified as a container for the storage of medicines.?

02. Accessibility of Stored Medicines. Medicines will be stored to permitaccess to self-medicating
patients or residents to theirindividual medication. Authorized staffinacare facility have accessto
these medications. ?

FIRST AID SUPPLIES

7-208.11 STORAGE
Firstaid supplies thatare ina FOOD ESTABLISHMENT for the EMPLOYEES' use shall be:

(A) Labeledas specifiedunder§ 7-101.11;Pfand

(B) Stored inakitor a container that is located to prevent the contamination of FOOD EQUIPMENT, UTENSILS,
and LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES. P

OTHER PERSONAL CARE ITEMS

7-209.11 STORAGE
Except as specified under §§ 7-207.12 and 7-208.11, EMPLOYEES shall store their PERSONAL CARE ITEMS in
facilities as specified under § 6-305.11(B).
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7-3 STOCK AND RETAIL SALE
SUBPART 7-301 Storage and Display

STORAGE AND DISPLAY

7-301.11 SEPARATION
PoISONOUS OR TOXIC MATERIALS shall be stored and displayed for retail sale so they cannot contaminate FOOD,
EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES by:

(A)  Separating the POISONOUS OR TOXIC MATERIALS by spacing or partitioning; P and

(B) Locatingthe POISONOUS OR TOXIC MATERIALS in an area that is notabove FOOD, EQUIPMENT, UTENSILS, LINEN,
and SINGLE-SERVICE Or SINGLE-USE ARTICLES. P
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CHAPTER 8 - COMPLIANCE AND ENFORCEMENT

8-1 CODE APPLICABILITY
8-2 PLAN SUBMISSION AND APPROVAL
8-3 PERMIT TO OPERATE
8-4 INSPECTION AND CORRECTION OF VIOLATIONS
8-5 PREVENTION OF FOODBORNE DISEASE TRANSMISSION BY EMPLOYEES
8-1 CODE APPLICABILITY
SUBPARTS 8-101 Use for Intended Purpose
8-102 Additional Requirements
8-103 Variances

USE FOR INTENDED PURPOSE

8-101.10 PUBLICHEALTHPROTECTION

(A)

(B)

The REGULATORY AUTHORITY shall apply this Code to promote its underlying purpose, as specifiedin § 1-
102.10, of safeguarding public health and ensuring that Foobp is safe, unADULTERATED, and honestly
presented when offered to the CONSUMER.

In enforcing the provisions of this Code, the REGULATORY AUTHORITY shall assess existing facilities or
EQUIPMENT that were in use before the effective date of this Code based on the following
considerations:

(1)  Whether the facilities of EQUIPMENT are in good repair and capable of being maintained ina
sanitary condition;

(2)  Whether FOOD-CONTACT SURFACES comply with Subpart4-101;

(3) Whether the capacities of cooling, heating, and holding EQUIPMENT are sufficient to comply with
§4-301.11;and

(4) Theexistence ofa documented agreementwith the PERMIT HOLDER that the facilities or
EQUIPMENT will be replaced as specified under § 8-304.11(G).

ADDITIONAL REQUIREMENTS

8-102.10 PREVENTING HEALTH HAZARDS, PROVISIONFOR CONDITIONSNOT ADDRESSED

(A)

(B)

If necessary to protect against public health HAZARDS or nuisances, the REGULATORY AUTHORITY may
impose specific requirementsin addition to the requirements contained in this Code thatare
authorized by LAw.

The REGULATORY AUTHORITY shall document the conditions that necessitate the imposition of additional
requirements and the underlying public health rationale. The documentation shall be provided to the
PERMIT applicant or PERMIT HOLDER and a copy shall be maintained in the REGULATORY AUTHORITY'S file for
the FOOD ESTABLISHMENT.

VARIANCES

8-103.10 MODIFICATIONS AND WAIVERS

The REGULATORY AUTHORITY may grant a VARIANCE by modifying or waiving the requirements of this Codeifin
the opinion of the REGULATORY AUTHORITY a health HAZARD or nuisance will notresult from the VARIANCE. Ifa
VARIANCE is granted, the REGULATORY AUTHORITY shall retain the information specified under § 8-103.11 inits
records for the FOOD ESTABLISHMENT.
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8-103.11 DOCUMENTATION OF PROPOSEDVARIANCE AND JUSTIFICATION

Before a VARIANCE from a requirement of this Code is APPROVED, the information that shall be provided by the
PERSON requesting the VARIANCE and retained in the REGULATORY AUTHORITY's file on the FOOD ESTABLISHMENT
includes:

(A) A statementofthe proposed VARIANCE of the Code requirement citing relevant Code section numbers;
Pf

(B) Ananalysis of the rationale for how the potential public health HAzZARDS and nuisances addressed by
the relevant Code sections will be alternately addressed by the proposal; Pfand

(C) A HACCPPLaN ifrequired as specified under § 8-201.13(A) thatincludes the information specified
under § 8-201.14 as it is relevant to the VARIANCE requested. Pf

8-103.12 CONFORMANCE WITHAPPROVED PROCEDURES
If the REGULATORY AUTHORITY grants a VARIANCE as specifiedin § 8-103.10, ora HACCP pLAN is otherwise
required as specified under § 8-201.13, the PERMIT HOLDER shall:

(A) Comply with the HACCP pLANS and procedures that are submitted as specified under § 8-201.14 and
APPROVED as a basis for the modification or waiver;? and

(B) Maintainand provide to the REGULATORY AUTHORITY, upon request, records specified under 9 8-
201.14(D) and (E) that demonstrate that the followingare routinely employed;

(1)  Procedures for monitoring the CRITICAL CONTROL POINTS, Pf
(2) Monitoring of the CRITICAL CONTROL POINTS, Pf
(3) Verification of the effectiveness of the operation or process, "and

(4) Necessary corrective actions if there is failure ata CRITICAL CONTROL POINT. Pf

8-2 PLAN SUBMISSIONAND APPROVAL

SUBPARTS 8-201 Faculty and Operating Plans
8-202 Confidentiality
8-203 Construction Inspection and Approval

FACILITY AND OPERATING PLANS

8-201.11 WHEN PLANS ARE REQUIRED
A PERMIT applicant or PERMIT HOLDER shall submit to the REGULATORY AUTHORITY properly prepared plans and
specifications for review and APPROVAL before:

(A) Theconstruction of a FOOD ESTABLISHMENT; Pf
(B) Theconversion ofan existing structure for use as a FOOD ESTABLISHMENT; Pfor

(C) Theremodeling of a FOOD ESTABLISHMENT or a change of type of FOOD ESTABLISHMENT or FOOD operation
as specified under § 8-302.14(C) if the REGULATORY AUTHORITY determines that plans and specifications
are necessary to ensure compliance with this Code.Pf

8-201.12 CONTENTSOF THEPLANSAND SPECIFICATIONS

The plans and specifications for a FOOD ESTABLISHMENT, including a FOOD ESTABLISHMENT specified under § 8-
201.13,shallinclude, as required by the REGULATORY AUTHORITY based on the type of operation, type of FooD
preparation, and FooDS prepared, the followinginformation to demonstrate conformance with Code
provisions:

(A) Intended menu;
(B) Anticipated volume of FOOD to be stored, prepared, and sold or served;

(C)  Proposedlayout, mechanical schematics, construction materials, and finish schedules;
121




(D)
(E)

(F)

Proposed EQUIPMENT types, manufacturers, model numbers, locations, dimensions, performance
capacities, and installation specifications;

Evidence that standard procedures that ensure compliance with the requirements of this Code are
developed or are being developed; and

Other information that may be required by the REGULATORY AUTHORITY for the proper review of the
proposed construction, conversion or modification, and procedures for operatinga Foop
ESTABLISHMENT.

8-201.13 WHEN A HACCP PLAN IS REQUIRED

(A)

(B)

Before engaging in an activity that requires a HACCP PLAN, a PERMIT applicant or PERMIT HOLDER shall
submitto the REGULATORY AUTHORITY for APPROVALa properly prepared HACCP PLAN as specified under
§ 8-201.14 and the relevant provisions of this Code if:

(1) SubmissionofaHACCP pLAN is required according to LAW;

(2) A VARIANCE is required as specified under Subparagraph 3-401.11(D)(4), 3-502.11, or 4-
204.110(B);

(3) TheREGULATORY AUTHORITY determines that a FOOD preparation or processing method requires a
VARIANCE based on a plan submittal specified under § 8-201.12 an inspectional finding,ora
VARIANCE request.

Before engaging in REDUCED OXYGEN PACKAGING without a VARIANCE as specified under § 3-502.12, a
PERMIT applicant or PERMIT HOLDER shall submita properly prepared HACCP PLAN to the REGULATORY
AUTHORITY.

8-201.14 CONTENTSOF AHACCP PLAN
Fora FOOD ESTABLISHMENT that is required under § 8-201.13 to have a HACCP pLAN, the plan and specifications
shall indicate:

(A)

(B)

(]
(D)

(E)

A categorization of the types of TIME/TEMPERATURE CONTROL FOR SAFETY FOODS that are specified in the
menu such as soups and sauces, salads, and bulk, solid FooDs such as MEAT roasts, or other FooDSs that
are specified by the REGULATORY AUTHORITY; Pf

A flow diagram by specific FOOD or category type identifying CRITICAL CONTROL POINTS and providing
information on the following:

(1) Ingredients, materials, and EQUIPMENT used in the preparation of that Foobp, Pfand

(2) Formulations orrecipes that delineate methods and procedural control measures thataddress
the FooD safety concerns involved; Pf

FooD EMPLOYEE and supervisory training plan that addresses the FooD safety issues of concern;

A statement of standard operating procedures for the plan under consideration including clearly
identifying:

(1)  Each CRITICAL CONTROLPOINT, Pf
(2)  ThecRITICAL LIMITS for each CRITICAL CONTROL POINT, Pf

(3) Themethod and frequency for monitoring and controlling each CRITICAL CONTROL POINT by the
FOOD EMPLOYEE designated by the PERSON IN CHARGE, Pf

(4) Themethod and frequency for the PERSON IN CHARGE to routinely verify thatthe FOOD EMPLOYEE is
following standard operating procedures and monitoring CRITICAL CONTROL POINTS, Pf

(5) Actiontobe taken by the PERSON IN CHARGE if the CRITICAL LIMITS for each CRITICAL CONTROL POINT
are not met, Pfand

(6) Records to be maintained by the PERSON IN CHARGE to demonstrate that the HACCP pLAN is
properly operated and managed; Pf and

Additional scientific data or other information, as required by the REGULATORY AUTHORITY, supporting
the determination that FooD safety is not compromised by the proposal. Pf
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CONFIDENTIALITY

8-202.10 TRADE SECRETS
The REGULATORY AUTHORITY shall treatas confidential in accordance with Law, information that meets the

criteriaspecified in LAw for atrade secretand is contained oninspection reportforms and in the plans and
specifications submitted as specified under §§ 8-201.12 and 8-201.14.

CONSTRUCTION INSPECTION AND APPROVAL

8-203.10 PREOPERATIONALINSPECTIONS

The REGULATORY AUTHORITY shall conduct one or more preoperational inspections to verify that the Foop
ESTABLISHMENT is constructed and equipped in accordance with the APPROVED plans and APPROVED
modifications of those plans, has established standard operating procedures as specified under Y 8-
201.12(E), and is in compliance with LAw and this Code.

8-3 PERMIT TO OPERATE

SUBPARTS 8-301 Requirement
8-302 Application Procedure
8-303 Issuance
8-304 Conditions of Retention
REQUIREMENT

8-301.11 PREREQUISITEFOROPERATION
A PERSON may not operate a FOOD ESTABLISHMENT withouta valid PERMIT to operate issued by the REGULATORY
AUTHORITY. Pf

APPLICATION PROCEDURE

8-302.11 SUBMISSION 30 CALENDARDAYS BEFORE PROPOSED OPENING
An applicantshall submitapplication fora PERMIT atleast 30 calendar days before the date planned for
openinga FOOD ESTABLISHMENT or the expiration date of the current PERMIT for an existing facility.

IDAPA16.02.19.830 APPLICATIONFORALICENSE
01. To Apply for a Foop Establishment License. To apply for an Idaho FOOD ESTABLISHMENT LICENSE the
application and fee is submitted to the REGULATORY AUTHORITY as defined in section 110 of these rules.

02. Foob License Expiration. The LICENSE for an Idaho FOOD ESTABLISHMENT expires on December 31st
of each year.

03. Renewal of License. Arenewal application and a LICENSE fee mustbe submitted to the REGULATORY
AUTHORITY by December 1stof each year for the next calendar year starting January 1st.

04. SummarySuspension of License. A LICENSE may be immediately suspended under Section 831 of
theserules. Reinstatementof a LICENSE after a summary suspension does notrequire a new
application or fee unless the LICENSE is revoked.

05. Revocation of License. When corrections have been made to a FOOD ESTABLISHMENT whose LICENSE
has been revoked under Section 860 of these rules, anew application and fee mustbe submitted to
the REGULATORY AUTHORITY.

06. License is Non-transferable. A LICENSE may notbe transferred when ownership changes,
according to Section 8-304.20, of the 2013 Food Code. The new owner mustapply for theirown
LICENSE.
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8-302.12 FORM OF SUBMISSION
A PERSON desiring to operate a FOOD ESTABLISHMENT shall submit to the REGULATORY AUTHORITY a written
application for a PERMIT on a form provided by the REGULATORY AUTHORITY.

8-302.13 QUALIFICATIONS AND RESPONSBILITIES OF APPLICANTS
To qualify for a PERMIT, an applicant shall:

(A)
(B)
@

(D)

Be an owner of the FOOD ESTABLISHMENT or an officer of the legal ownership;
Comply with the requirements of this Code;

As specified under § 8-402.11, agree to allow access to the FOOD ESTABLISHMENT and to provide
required information; and

Pay the applicable PERMIT fees at the time the applicationis submitted.

8-302.14 CONTENTSOF THEAPPLICATION
The application shall include:

(A)
(B)

@

(D)

(E)

(F)

The name, birth date, mailing address, telephone number, and signature of the PERSON applying for the
PERMIT and the name, mailingaddress, and location of the FOOD ESTABLISHMENT;

Information specifying whether the FOOD ESTABLISHMENT is owned by an association, corporation,
individual, partnership, or otherlegal entity;

A statement specifying whether the FOOD ESTABLISHMENT:
(1) Ismobileorstationary and temporary or permanent, and
(2) Isanoperationthat includes one or more of the following:
(@)  Prepares, offers for sale, or serves TIME/TEMPERATURE CONTROL FOR SAFETY FOOD:
(i)  Only to order upona CONSUMER'S request,

(ii.) Inadvanceinquantities based on projected CONSUMER demand and discards FOoD
that is notsold or served at an APPROVED frequency, or

(iii.) Usingtime as the public health control as specified under § 3-501.19,

(b)  Prepares TIME/TEMPERATURE CONTROL FOR SAFETY FOOD in advance usinga FOOD preparation
method that involves two or more steps which may include combining
TIME /TEMPERATURE CONTROL FOR SAFETY FOOD ingredients; cooking; cooling; reheating; hot
or cold holding; freezing; or thawing,

(c)  Prepares FooD as specified under Subparagraph (C)(2)(b) of this section for delivery to
and consumption atalocation off the PREMISES of the FOOD ESTABLISHMENT where itis
prepared,

(d)  Prepares FooD as specified under Subparagraph (C)(2)(b) of this section forserviceto a
HIGHLY SUSCEPTIBLE POPULATION,

(e)  Prepares only Foob thatis not TIME /TEMPERATURE CONTROL FOR SAFETY FOOD, Or

(f)  Does notprepare, butoffers for sale only prePACKAGED FOOD that is not TIME /TEMPERATURE
CONTROL FOR SAFETY FOOD;

The name, title, address, and telephone number of the PERSON directly responsible for the FooDp
ESTABLISHMENT;

The name, title, address, and telephone number of the PERSON who functions as the immediate
supervisor of the PERSON specified under § (D) of this section such as the zone, district, or regional
supervisor;

The names, titles, and addresses of:

(1) ThePERSONS comprisingthe legal ownership as specified under § (B) of this section including
the owners and officers, and
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(2) Thelocal residentagentif one is required based on the type oflegal ownership;
(G) A statementsigned by the applicant that:
(1)  Attests to the accuracy of the information provided in the application,and
(2) Affirms thatthe applicantwill:
(@) Comply withthis Code, and

(b)  Allow the REGULATORY AUTHORITY access to the ESTABLISHMENT as specified under § 8-
402.11 and to the records specified under §§ 3-203.12 and 5-205.13 and Subparagraph
8-201.14(D)(6); and

(H) Otherinformation required by the REGULATORY AUTHORITY.

ISSUANCE

8-303.10 NEW,CONVERTED, ORREMODELED ESTABLISHMENTS
For FOOD ESTABLISHMENTS that are required to submit plans as specified under

§ 8-201.11 the REGULATORY AUTHORITY shall issue a PERMIT to the applicant after:

(A) A properly completed application is submitted;

(B) Therequired feeis submitted;

(C) Therequired plans, specifications, and information are reviewed and APPROVED; and

(D) A preoperational inspection as specified in § 8-203.10 shows that the ESTABLISHMENT is builtor
remodeled in accordance with the APPROVED plans and specifications and that the ESTABLISHMENT is in
compliance with this Code.

8-303.20 EXISTINGESTABLISHMENTS, PERMIT RENEWAL,AND CHANGE OF OWNERSHIP
The REGULATORY AUTHORITY may renew a PERMIT for an existing FOOD ESTABLISHMENT or may issue a PERMIT to a
new owner of an existing FOOD ESTABLISHMENT after a properly completed application is submitted, reviewed,
and APPROVED, the fees are paid, and an inspection shows that the ESTABLISHMENT is in compliance with this
Code.

8-303.30 DENIAL OF APPLICATION FORPERMIT,NOTICE
If anapplication for a PERMIT to operate is denied, the REGULATORY AUTHORITY shall provide the applicant with
a notice that includes:

(A) Thespecificreasons and Code citations for the PERMIT denial;

(B) Theactions, ifany, thatthe applicant must take to qualify for a PERMIT; and

(C) Advisementoftheapplicant's right of appeal and the process and time frames for appeal that are
provided in LAw.

CONDITIONS OF RETENTION

8-304.10 RESPONSIBILITIES OF THE REGULATORYAUTHORITY

(A) Atthe timea PERMIT is firstissued, the REGULATORY AUTHORITY shall provide to the PERMIT HOLDER @ copy
of this Code so that the PERMIT HOLDER is notified of the compliance requirements and the conditions of
retention, as specified under § 8-304.11, thatare applicable to the PERMIT.

(B) Failure to provide the information specifiedin  (A) of this section does not prevent the REGULATORY
AUTHORITY from taking authorized action or seeking remedies if the PERMIT HOLDER fails to comply with
this Code oran order, warning, or directive of the REGULATORY AUTHORITY.
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8-304.11 RESPONSBILITIES OF THE PERMIT HOLDER
Upon acceptance of the PERMIT issued by the REGULATORY AUTHORITY, the PERMIT HOLDER in order to retain the
permitshall:

(A)
(B)

@

(D)

(E)

(F)

(G)

(H)

M
0

(K)

Postthe PERMIT ina location in the FOOD ESTABLISHMENT that is conspicuous to CONSUMERS;

Comply with the provisions of this Code including the conditions of a granted VARIANCE as specified
under § 8-103.12, and APPROVED plans as specified under § 8-201.12;

If aFOOD ESTABLISHMENT is required under § 8-201.13 to operate under a HACCP pLAN, comply with the
plan as specified under § 8-103.12;

Immediately contact the REGULATORY AUTHORITY to report an illness of a FOOD EMPLOYEE or CONDITIONAL
EMPLOYEE as specified under § 2-201.11(B);

Immediately discontinue operations and notify the REGULATORY AUTHORITY if an IMMINENT HEALTH HAZARD
may existas specified under § 8-404.11;

Allow representatives of the REGULATORY AUTHORITY access to the FOOD ESTABLISHMENT as specified
under § 8-402.11.

Replace existing facilitiesand EQUIPMENT specified in § 8-101.10 with facilities and EQUIPMENT that
comply with this Code if:

(1) TheREGULATORY AUTHORITY directs the replacementbecause the facilities and EQUIPMENT
constitute a public health HAZARD or nuisance or no longer comply with the criteria upon which
the facilities and EQUIPMENT were accepted,

(2) TheREGULATORY AUTHORITY directs the replacement of the facilities and EQUIPMENT because of a
change of ownership, or

(3) Thefacilities and EQUIPMENT are replaced in the normal course of operation;

Comply with directives of the REGULATORY AUTHORITY including time frames for corrective actions
specified ininspection reports, notices, orders, warnings, and other directives issued by the
REGULATORY AUTHORITY inregard to the PERMIT HOLDER'S FOOD ESTABLISHMENT Or in response to
community emergencies;

Acceptnotices issued and served by the REGULATORY AUTHORITY according to LAw; and

Be subject to the administrative, civil, injunctive, and criminal remedies authorized in Law for failure
to comply with this Code or adirective of the REGULATORY AUTHORITY, including time frames for
corrective actions specified in inspection reports, notices, orders, warnings, and other directives.

Notify customersthata copy of the mostrecent establishmentinspection reportis available upon
request by postinga sign or placardina location in the food establishment thatis conspicuousto
customers or by another method acceptable to the REGULATORY AUTHORITY.

8-304.20 PERMITSNOT TRANSFERABLE

A PERMIT may notbe transferred from one PERSON to another PERSON, from one FOOD ESTABLISHMENT to another,
or from one type of operation to another if the FOOD operation changes from the type of operation specified
inthe application as specified under § 8-302.14(C) and the change in operation is not APPROVED.

IDAPA 16.02.19.831 SUMMARY SUSPENSION OF LICENSE
The REGULATORY AUTHORITY may temporarily suspend a LICENSE to operate a FOOD ESTABLISHMENT when it
determines that an IMMINENT HEALTH HAZARD exists.

01. Reasons a Summary Suspension May be Issued.

When a FooD ESTABLISHMENT does not follow the principles of FooD safety, or Foobborneillnessis
found, oran environmental HAZARD exists and public safety cannotbe assured by the continued
operation of the FOOD ESTABLISHMENT, a summary suspension may be issued. The followingare some
reasons the REGULATORY AUTHORITY may determine a summary suspension is necessary:

(a) Inspection of the FOOD ESTABLISHMENT shows uncorrected CRITICAL VIOLATIONS;
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02.

03.

04.

05.

06.

(b) Examination of FooD shows the FOOD is unsafe;
(c) Review of records shows that proper steps for FooD safety have notbeen met;

(d) EmpLOYEES working with FooD are suspected of havinga disease that is communicable
through Foop; or

(e) An IMMINENT HEALTH HAZARD exists.

Priority Notice is Not Required for a Summary Suspension.

Upon providing written notice of summary suspension to the LICENSE HOLDER or PERSON IN CHARGE, the
REGULATORY AUTHORITY may suspend a FOOD ESTABLISHMENT'S LICENSE without prior warning, notice of
hearing, or hearing.

Written Notice of Summary Suspension.
The REGULATORY AUTHORITY must give the LICENSE HOLDER or PERSON IN CHARGE written notice when
suspending a LICENSE. The notice mustinclude the following:

(a) Thespecific reasons or violations the summary suspension is issued for with reference to
the section of the 2013 Foob Code whichis inviolation:

(b) A statementnotifyingthe FOOD ESTABLISHMENT its LICENSE is suspended and that all Foop
operations are to cease immediately;

(c) Thename and address of the REGULATORY AUTHORITY representative to whom a written
request for re-inspection can be made and who can certify the reasons for the suspension
havebeen eliminated;

(d) A statementnotifyingthe FOOD ESTABLISHMENT of its right to an information hearing with the
REGULATORY AUTHORITY upon submission of a written request within fifteen (15) days of
receiving the summary suspension notice; and

(e) A statementinformingthe FOOD ESTABLISHMENT that proceedings for revocation of the LICENSE
shall be initiated by the REGULATORY AUTHORITY after suspension, if violations are not
immediately corrected.

(f) Theright torequest an appeal to the DEPARTMENT as provided in Section 861 of these rules.

Length of Summary Suspension
The suspension will remain in effect until the conditions cited in the notice of suspension no longer
existand their elimination has been confirmed by the REGULATORY AUTHORITY during a re-inspection.

Re-inspection of FOOD ESTABLISHMENT

The REGULATORY AUTHORITY will conductare-inspection of the FOOD ESTABLISHMENT within two (2)
working days of receiving a written request stating the conditions for the suspension no longer
exist.

ReinstatementofLicense

The REGULATORY AUTHORITY will immediately reinstate the suspended LICENSE if the re-inspection
determines the public health HAZARD no longer exists. The REGULATORY AUTHORITY will provide a
written notice of reinstatement to the LICENSE HOLDER Or PERSON IN CHARGE.
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8-4 INSPECTION AND CORRECTION VIOLATIONS

SUBPARTS 8-401 Frequency
8-402 Competency and Access
8-403 Report of Findings
8-404 Imminent Health Hazard
8-405 Violation of CRITICAL ITEM or POTENTIALLY-CRITICAL ITEM
8-406 NoN-CriTicAL ITEM Violation
FREQUENCY

8-401.10 ESTABLISHINGINSPECTION INTERVAL

IDAPA 16.02.19.840 INSPECTIONS AND CORRECTION OF VIOLATIONS
01. Inspection Interval Section8-401.10(A): Modificationto 8-401.10(A). Exceptas specified in 8-
401.10(C), the REGULATORY AUTHORITY mustinspecta FOOD ESTABLISHMENT at leastonce a year.

02. Modification to Section 8-401.10(B): This section has notbeen adopted.
03. Adoption of Section 8-401-10(C) This sectionisadopted as published:

(C) The REGULATORY AUTHORITY shall periodically inspect throughoutits PERMIT period a TEMPORARY FOOD
ESTABLISHMENT that prepares, sells, or serves unPACKAGED TIME /TEMPERATURE CONTROL FOR SAFETY FOOD and
that:

(1) Has improvised rather than permanent facilities or EQUIPMENT for accomplishing functions such as
handwashing, FOoD preparation and protection, FOOD temperature control, WAREWASHING, providing
DRINKING WATER, waste retention and disposal, and insectand rodent control; or

(2) Has inexperienced FOOD EMPLOYEES.
8-401.20 PERFORMANCE- AND RISK-BASED
Within the parameters specifiedin § 8-401.10, the REGULATORY AUTHORITY shall prioritize,and conduct more

frequent inspections based upon its assessment of a FOOD ESTABLISHMENT'S history of compliance with this
Code and the ESTABLISHMENT'S potential as a vector of Foobborne illness by evaluating:

(A) Past performance, for nonconformance with Code or HACCP PLAN requirements that are CRITICAL ITEMS
Or POTENTIALLY-CRITICAL ITEMS;

(B) Past performance, for numerous or repeatviolations of Code or HACCP PLAN requirements that are
NON-CRITICAL ITEMS;

(C)  Past performance, for complaints investigated and found to be valid;

(D) TheHAzARDS associated with the particular FooDps that are prepared, stored, or served;

(E) Thetypeof operation including the methods and extent of FOOD storage, preparation, and service;
(F)  Thenumber of people served; and

(G)  Whether the population served is a HIGHLY SUSCEPTIBLE POPULATION.

COMPETENCY

8-402.10 COMPETENCY OF INSPECTORS

An authorized representative of the REGULATORY AUTHORITY who inspects a FOOD ESTABLISHMENT or conducts
planreview for compliance with this Code shall have the knowledge, skills,and ability to adequately perform
the required duties.
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ACCESS

8-402.11 ALLOWED AT REASONABLE TIMESAFTERDUE NOTICE

After the REGULATORY AUTHORITY presents official credentials and provides notice of the purpose of, and an
intent to conduct, an inspection, the PERSON IN CHARGE shall allowthe REGULATORY AUTHORITY to determineif
the FOOD ESTABLISHMENT is in compliance with this Code by allowing access to the ESTABLISHMENT, allowing
inspection, and providing information and records specified in this Code and to which the REGULATORY
AUTHORITY is entitled according to LAw, during the FOOD ESTABLISHMENT'S hours of operation and other
reasonable times.

8-402.20 REFUSAL,NOTIFICATION OF RIGHT TO ACCESS,AND FINAL REQUEST FOR ACCESS
If a PERSON denies access to the REGULATORY AUTHORITY, the REGULATORY AUTHORITY shall:

(A) Inform the PERSON that:

(1) ThePERMIT HOLDER s required to allow access to the REGULATORY AUTHORITY as specified under §
8-402.11 of this Code,

(2)  Accessisacondition ofthe acceptance and retention of a FOOD ESTABLISHMENT PERMIT to operate
as specified under § 8-304.11(F), and

(3) Ifaccessisdenied, anorderissued by the appropriate authority allowing access, hereinafter
referred to as an inspection order, may be obtained according to LAw; and

(B) Makea final requestforaccess.

8-402.30 REFUSAL,REPORTING

If after the REGULATORY AUTHORITY presents credentials and provides notice as specified under § 8-402.11,
explains the authority upon which access is requested, and makes a final requestfor access as specified in §
8-402.20, the PERSON IN CHARGE continues to REFUSE access, the REGULATORY AUTHORITY shall provide details of
the denial of access on aninspection report form.

8-402.40 INSPECTION ORDERTO GAIN ACCESS

If denied access to a FOOD ESTABLISHMENT for an authorized purpose and after complying with 8-403.20, the
REGULATORY AUTHORITY may issue, or apply for the issuance of, an inspection order to gain access as provided
inLAW.

REPORT OF FINDINGS

8-403.10 DOCUMENTING INFORMATION AND OBSERVATIONS
The REGULATORY AUTHORITY shall document on aninspection reportform:

(A) Administrative information aboutthe FOOD ESTABLISHMENT'S legal identify, streetand mailing
addresses, type of ESTABLISHMENT and operation as specified under § 8-302.14(C), inspection date, and
other information such as type of water supply and SEWAGE disposal, status of the PERMIT, and
personnel certificates that may be required; and

(B)  Specific factual observations of violative conditions or other deviations from this Code that require
correction by the PERMIT HOLDER including:

(1)  Failure of the PERSON IN CHARGE to demonstrate the knowledge of foodborne illness prevention,
application of HACCP principles, and the requirements of this Code as specified under § 2-
102.11,

(2)  Failure of FOOD EMPLOYEES, CONDITIONAL EMPLOYEES, and the PERSON IN CHARGE to report a disease,
or medical condition as specified under | 2-201.11(B) and (D), and

(3) Nonconformance with CRITICALITEMS OR POTENTIALLY-CRITICAL ITEMS of this Code,
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(4)  Failure of the appropriate FOOD EMPLOYEES to demonstrate their knowledge of, and ability to
perform in accordance with, the procedural, monitoring, verification, and corrective action
practices required by the REGULATORY AUTHORITY as specified under Subparagraph 8-103.12,

(5)  Failure of the PERSON IN CHARGE to provide records required by the REGULATORY AUTHORITY for
determining conformance with a HACCP PLAN as specified under Subparagraph 8-201.14(D)(6),
and

(6) Nonconformance with cRITICAL LIMITS of a HACCP PLAN.

IDAPA 16.02.19.841 INSPECTION SCORES

The REGULATORY AUTHORITY must provide the LICENSE HOLDER an inspection report with a total score indicating
the number of RISK FACTOR VIOLATIONS and the number of repeat RISK FACTOR VIOLATIONS added together.

Repeat violations are those observed during thelastinspection. The inspection reportwill alsoscore the
total number of GOOD RETAIL PRACTICE violations and the number of repeat GOOD RETAIL PRACTICE violations.
These scores willbe used to determine if a follow-up inspection or a written report of correction is needed to
verify corrections have been made.

01. Medium-Risk Foop ESTABLISHMENT
If the RISK FACTOR VIOLATIONS exceed three (3), or GOOD RETAIL PRACTICE violations exceed eight (8), an
on-site follow-up inspection isrequired for verification of correction by the REGULATORY AUTHORITY.

02. High-Risk FooDp ESTABLISHMENT
If the RISK FACTOR VIOLATIONS exceed five (5), or GOOD RETAIL PRACTICE violations exceed eight (8), an
on-site follow-up inspection isrequired for verification of correction by the REGULATORY AUTHORITY.

03. Written Violation Correction Report
A written violation correction report by the LICENSE HOLDER may be provided to the REGULATORY
AUTHORITY if the total inspection score of the FOOD ESTABLISHMENT does not exceed thoselisted in
Section 845 of theserules. The report mustbe mailed within five (5) days of the correction date
identified on the inspection report.

8-403.20 SPECIFYING TIME FRAME FOR CORRECTIONS
The REGULATORY AUTHORITY shall specify on the inspection reportform the time frame for correction of the
violations as specified under § 8-404.11, § 8-405.11, and § 8-406.11.

8-403.30 ISSUING REPORT AND OBTAINING ACKNOWLEDGEMENT OF RECEIPT

At the conclusion of the inspection and according to LAwW, the REGULATORY AUTHORITY shall provide a copy of
the completed inspection reportand the notice to correct violations to the PERMIT HOLDER or to the PERSON IN
CHARGE, and requesta signed acknowledgement of receipt.

8-403.40 REFUSAL TO SIGN ACKNOWLEDGEMENT
The REGULATORY AUTHORITY shall:

(A) Inform a PERSON who declines to sign an acknowledgment of receipt of inspectional findings as
specified in § 8-403.30 that:

(1)  Anacknowledgmentofreceiptis notan agreement with findings,

(2) Refusal to sign an acknowledgment of receipt will notaffect the PERMIT HOLDER'S obligation to
correctthe violations noted in the inspection report within the time frames specified, and

(3) Arefusal tosignanacknowledgment of receiptis noted in the inspection reportand conveyed
to the REGULATORY AUTHORITY'S historical record for the FOOD ESTABLISHMENT; and

(B) Makea final requestthat the PERSON IN CHARGE sign an acknowledgement receipt of inspectional
findings.

8-403.50 PUBLICINFORMATION
Except as specified in § 8-202.10, the REGULATORY AUTHORITY shall treat the inspection reportas a public
documentand shall make itavailable for DISCLOSURE to a PERSON who requests itas provided in Law.

130



IMMINENT HEALTH HAZARD

8-404.11 CEASING OPERATIONSAND REPORTING

(A)

(B)

Except as specified in | (B) of this section,a PERMIT HOLDER shall immediately discontinue operations
and notify the REGULATORY AUTHORITY if an IMMINENT HEALTH HAZARD may exist because of an emergency
such as a fire, flood, extended interruption of electrical or water service, SEWAGE backup, misuse of
POISONOUS OR TOXIC MATERIALS, onset of an apparent foodborne illness outbreak, gross insanitary
occurrence or condition, or other circumstance that may endanger public health. P

A PERMIT HOLDER need notdiscontinue operations in an area of an ESTABLISHMENT that is unaffected by
the IMMINENT HEALTH HAZARD.

8-404.12 RESUMPTION OF OPERATIONS
If operations are discontinued as specified under § 8-404.11 or otherwise according to LAw, the PERMIT
HOLDER shall obtain approval from the REGULATORY AUTHORITY before resuming operations.

VIOLATION OF CRITICAL ITEM OR POTENTIALLY-CRITICAL ITEM - CRITICAL

VIOLATION

8-405.11 TIMELY CORRECTION

(A)

(B)

Except as specified in § (B) of this section,a PERMIT HOLDER shall at the time of inspection a correcta
violation of a CRITICAL ITEM Or POTENTIALLY-CRITICAL ITEM of this Code and implement corrective actions
fora HACCP pLAN provision thatis notin compliance with its CRITICAL LIMIT. Pf

Considering the nature of the potential HAZARD involved and the complexity of the corrective action
needed, the REGULATORY AUTHORITY may agree to or specify a longer time frame, not to exceed:

(1) IDAPA16.02.19.840.04a - DeleteSection 8-405.11(B)(1)

(2)  10calendardays afterthe inspection, for the PERMIT HOLDER to correctviolations of a CRITICAL or
POTENTIALLY-CRITICAL ITEM or HACCP PLAN deviations.

8-405.20 VERIFICATION AND DOCUMENTATION OF CORRECTION

(A)

(B)

After observing atthe time of inspection a correction of aviolation of a CRITICAL ITEM or POTENTIALLY-
CRITICAL ITEM or a HACCP PLAN deviation, the REGULATORY AUTHORITY shall enter the violation and
information about the corrective action on the inspection report

As specified under § 8-405.11(B), after receiving notification that the PERMIT HOLDER has corrected a
violation of a CRITICAL ITEM or POTENTIALLY-CRITICALITEM or HACCP PLAN deviation, or atthe end of the
specified period of time, the REGULATORY AUTHORITY shall verify correction of the violation, document
the information on an inspection report, and enter the report in the REGULATORY AUTHORITY'S records.

IDAPA 16.02.19.845 VERIFICATION AND DOCUMENTATION OF CORRECTION

In additional to Section 8-405.20 of the 2013 Foob Code, the on-site follow-up inspection may notbe
required for verification of correction if the REGULATORY AUTHORITY chooses to accepta written report of
correction from the LICENSE HOLDER.

01. Written Report of Correction.

The REGULATORY AUTHORITY may choose to accepta written report of correction from the LICENSE
HOLDER stating that specific violations have been corrected. The LICENSE HOLDER mustsubmit this
report to the REGULATORY AUTHORITY within five (5) days after the correction date identified on the
inspectionreport.

(a) Medium-Risk FooDp ESTABLISHMENT. If the RISK FACTOR VIOLATIONS do notexceed three (3), or the
GOOD RETAIL PRACTICE violations do notexceed six (6), afollow-up inspection is notrequired for
verification of correction.

(b) High-Risk Foop ESTABLISHMENT. If the RISK FACTOR VIOLATIONS do not exceed five (5), or the Goob
RETAIL PRACTICE violations do not exceed eight (8), afollow-up inspection is notrequired for
verification of correction.
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02. Risk Control Plan. The REGULATORY AUTHORITY may require the development of a RISK CONTROL PLAN
as verification of correction. The RISK CONTROL PLAN must provide documentation on how the LICENSE
HOLDER will obtain long term correction of CRITICAL VIOLATIONS that are repeated violations, including
how control will be monitored and who will be responsible.

NON-CRITICAL VIOLATION

8-406.11 TIME FRAME FORCORRECTION

(A) Exceptasspecifiedin | (B) of this section, the PERMIT HOLDER shall correct NON-CRITICAL ITEMS by a date
and time agreed to or specified by the REGULATORY AUTHORITY but no later than 90 calendar days after
the inspection.

(B) TheREGULATORY AUTHORITY may APPROVE a compliance schedule that extends beyond the time limits
specified under Y (A) of this section if a written schedule of compliance is submitted by the PERMIT
HOLDER and no health HAZARD exists or will result from allowing an extended schedule for compliance.

IDAPA 16.02.19.850 ENFORCEMENT INSPECTIONS
01. Follow-up Inspection.
If afollow-up inspection reveals that a CRITICAL, POTENTIALLY-CRITICAL, Or NON-CRITICAL VIOLATIONS
identified on a previous inspection have notbeen corrected or still existand ENFORCEMENT INSPECTION
may be made.

02. Written Notice.
The LICENSE HOLDER will receive written notice on the inspection form of the specificdate for an
ENFORCEMENT INSPECTION. This date mustbe within fifteen (15) days of the current or follow-up
inspection.

03. EnforcementInspections on CONSENT ORDER.
When compliance conference resultsin a CONSENT ORDER and includes a compliance schedule to
correctviolations without further regulatory action, all inspections by the REGULATORY AUTHORITY to
satisfy the compliance schedule will be ENFORCEMENT INSPECTIONS until the next annual inspection.

04. RegulatoryAction.
If the violations have notbeen corrected by the date of the ENFORCEMENT INSPECTION, regulatory action
will be initiated to revoke or suspend the LICENSE issued to the FOOD ESTABLISHMENT.
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8-5 PREVENTION OF FOODBORNE DISEASE TRANSMISSION BY EMPLOYEES
SUBPART 8-501 Investigation and Control

INVESTIGATION AND CONTROL

8-501.10 OBTAINING INFORMATION: PERSONAL HISTORY OF ILLNESS, MEDICAL
EXAMINATION, AND SPECIMEN ANALYSIS

The REGULATORY AUTHORITY shall actwhen ithas reasonable cause to believe thata FOOD EMPLOYEE or
CONDITIONAL EMPLOYEE has possibly transmitted disease; may be infected with adiseaseinacommunicable
form that is transmissible through FooDp; may be a carrier of infectious agents that cause a disease thatis
transmissible through Foop; or is affected with aboil, an infected would, or acute respiratory infection, by:

(A) Securinga confidential medical history of the FOOD EMPLOYEE or CONDITIONAL EMPLOYEE suspected of
transmitting disease or making other investigations as deemed appropriate; and

(B) Requiringappropriate medical examinations, including collectionof specimens forlaboratory
analysis, of asuspected FOOD EMPLOYEE or CONDITIONAL EMPLOYEE.

8-501.20 RESTRICTION OREXCLUSION OF FOOD EMPLOYEE, OR SUMMARY SUSPENSION OF
PERMIT

Based on the finding of an investigation related to a FOOD EMPLOYEE or CONDITIONAL EMPLOYEEwho is suspected
of beinginfected or diseased, the REGULATORY AUTHORITY may issue an order to the suspected FOOD EMPLOYEE,
CONDITIONAL EMPLOYEE Or PERMIT HOLDER instituting one or more of the following control measures:

(A)  RESTRICTING the FOOD EMPLOYEE Or CONDITIONAL EMPLOYEE;
(B)  EXCLUDING the FOOD EMPLOYEE Or CONDITIONAL EMPLOYEE; OT

(C)  Closingthe FOOD ESTABLISHMENT by summarily suspending a PERMIT to operate in accordance with Law.

8-501.30 RESTRICTION OREXCLUSION ORDER: WARNING ORHEARING NOT REQUIRED,
INFORMATION REQUIRED IN ORDER

Based on the findings of the investigation as specified in  8-501.10 and to control disease transmission, the
REGULATORY AUTHORITY may issue an order of RESTRICTION or EXCLUSION to a suspected FOOD EMPLOYEE or the
PERMIT HOLDER without prior warning, notice of a hearing, or ahearing if the order:

(A)  States the reasons for the RESTRICTION of EXCLUSION that is ordered:

(B)  States the evidence thatthe FOOD EMPLOYEE or PERMIT HOLDER shall provide in order to demonstrate that
the reasons for the RESTRICTION or EXCLUSION are eliminated;

(C)  States that the suspected FOOD EMPLOYEE or the PERMIT HOLDER may request an appeal hearing by
submitting atimely requestas provided in LAw; and

(D) Provides the name and address of the REGULATORY AUTHORITY representative to whom arequest for an
appeal hearing may be made.

8-501.40 REMOVAL OF EXCLUSIONSAND RESTRICTIONS
The REGULATORY AUTHORITY shall release a FOOD EMPLOYEE, Or CONDITIONAL EMPLOYEE from RESTRICTION Or
EXCLUSION according to LAW and the conditions specified under § 2-201.13.

IDAPA 16.025.19.851 ENFORCEMENT PROCEDURESFORADULTERATED ORMISBRANDED

FOOD

The REGULATORY AUTHORITY may order the LICENSE HOLDER or other PERSON who has custody of ADULTERATED or
misbranded FooD to destroy, denature or recondition ADULTERATED or misbranded FOoD accordingto Section
37-118, Idaho Code. The followingprocedures apply:

01. Servicing an EMBARGO Order. An EMBARGO order mustbe served by one (1) of the following ways:

(a) Delivered personally to the LICENSE HOLDER Or PERSON IN CHARGE of the FOOD ESTABLISHMENT; Or
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02.

03.

04.

05.

06.

(b) Posted at a public entrance to the FOOD ESTABLISHMENT provided a copy of the notice is sentby
first-class mail to the LICENSE HOLDER or the PERSON IN CHARGE of the EMBARGOED FOOD.

The EMBARGO Order is Effective When Served. The EMBARGO order is effective at the time the
noticeis received by the LICENSE HOLDER or the time of posting the notice.

Tagging EMBARGOED FooD. The REGULATORY AUTHORITY mustsecurely place as official tag orlabel on
FOOD or containers identified as FOoD subjectto ahold order.

Storage of EMBARGOED FooD. The REGULATORY AUTHORITY shall allow storage of FooD under
conditions specified in the EMBARGO order, unless storage is not possible without RISk to the public
health. The REGULATORY AUTHORITY may order immediate destruction of the ADULTERATED or
misbranded FooD for public safety.

Removal of EMBARGO Tag or Label. The removal of the EMBARGO tag, label or other identification
from the suspected FOOD is not ADULTERATED or misbranded mustbe done by the REGULATORY
AUTHORITY.

EMBARGO Release. Theissue of release and removal of the EMBARGO tag, label, or other identification
from the suspected FOOD when itis not ADULTERATED or misbranded mustbe done by the REGULATORY
AUTHORITY.

IDAPA 16.02.19.860 REVOCATION OF LICENSE
The REGULATORY AUTHORITY may revoke the LICENSE issued to a FOOD ESTABLISHMENT when the LICENSE HOLDER
fails to comply with these rules or the operation is a substantial HAZARD to public health.

01.

02.

Reasons a License May be Revoked

(a) The LICENSE HOLDER or EMPLOYEE in charge of the FOOD ESTABLISHMENT violates any term or
conditionin Section 8-304.11 of the 2013 FooD Code.

(b) Access to the facility is denied or obstructed by an EMPLOYEE, agent, contractor, or other
representative during the performance of the REGULATORY AUTHORITY'S duties. Itis notnecessary
for the REGULATORY AUTHORITY to seek an inspection order as permitted in Section 8-402.40 of the
2013 Foob Code, before proceeding revocation.

(c) A public health HAZARD or CRITICALVIOLATION remains uncorrected after being identified by the
REGULATORY AUTHORITY and an ENFORCEMENT INSPECTION confirms the violation or HAZARD still
exists. Seesection 850 of these rules on ENFORCEMENT INSPECTIONS;

(d) A NON-CRITICALVIOLATION remains uncorrected after beingidentified by the REGULATORY AUTHORITY
and an ENFORCEMENT INSPECTION confirms the violation still exists. See Section 845 of these rules
onverification and documentation of correction.

(e) Failure to comply with any CONSENT ORDER issued after a compliance conference. See section 861
ofthese rules.

(f) Failure to comply with a REGULATORY AUTHORITY'S immediate suspension order when there is an
IMMINENT HEALTH HAZARD. See Section 831 of these rules on summary SUSPENSION of a LICENSE.

(g) Failure to comply with an EMBARGO order. See Section 851 of these rules on ADULTERATED and
misbranded FooD.

(h) Failure to comply with a REGULATORY AUTHORITY orderissued when an EMPLOYEE is suspected of
havinga communicable disease. See Chapter 2 of the 2013 Food Code on EMPLOYEE health.

Notice toRevoke a License.

The REGULATORY AUTHORITY must notify the LICENSE HOLDER of the FOOD ESTABLISHMENT in writing of the
intended revocation of the LICENSE. See Section 861 of these rules for appeal process. The notice
mustinclude the Subsections 860.02.a through 860.02.c of thisrule.

(a) Thespecificreasons and sections of the Idaho Foop Code which arein violation and the cause
foraction of the revocation and;

(b) Theright of the LICENSE HOLDER to request in writinga compliance conference with the
REGULATORY AUTHORITY within fifteen (15) days of the notice; and
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(c) Theright of the LICENSE HOLDER to appeal in writing to the DEPARTMENT of Health and Welfare.
See Subsection 861.02 of these rules.

(d) Thefollowingis sufficientnotification of the LICENSE HOLDER'S appeal rights: "You have theright
to requestin writinga compliance conference with (name and address of designated health
districtofficial) within fifteen (15) days of the receipt of this notice. Youmay also appeal the
revocation of your LICENSE to the DIRECTOR of the DEPARTMENT of Health and Welfare by filinga
written appeal with the DEPARTMENT as provided in IDAPA 16.05.03 "Rules Governing Contested
Case Proceedingand Declaratory Rulings," within fifteen (15) days of the receipt of this notice,
or ifatimely requestis made fora compliance conference and the matter is notresolved by a
CONSENT ORDER, within five (5) working days following the conclusion of the compliance
conference."

03. Effective Date of Revocation.
Therevocation will be effective fifteen (15) days following service of notice, unless atimely request
fora compliance conference is made or an appeal is filed. Ifacompliance conference isrequested
and the matter is notresolved by a CONSENT ORDER, the revocation will be effective five (5) working
days following the end of the conference, unless an appeal is made to the DIRECTOR of the
DEPARTMENT of Health and Welfare within that time. See Section 861 of these rules for compliance
conference, CONSENT ORDER, and appeal procedures.

IDAPA16.02.19.861 APPEAL PROCESS

A LICENSE HOLDER may appeal a summary suspension, notice of revocation, other action, or failure to act by
the REGULATORY AUTHORITY which adversely affects the LICENSE HOLDER. A summary suspension or other
emergency order is not stayed during the appeal process.

01. Compliance Conference. The LICENSE HOLDER may requestin writinga compliance conference with
the REGULATORY AUTHORITY within fifteen (15) days of receipt of the notice or action by the
REGULATORY AUTHORITY. If atimely requestfora compliance conference is made, acompliance
conference will be scheduled within twenty (20) days and conducted in an informal manner by the
REGULATORY AUTHORITY. Atthe compliance conference the LICENSE HOLDER may explain the
circumstances of the alleged violations and propose aresolution for the matter.

(a) If the compliance conference results in an agreement between the license holder and the
REGULATORY AUTHORITY to remedy circumstances givingrise to the action and to assure future
compliance, the agreement mustbe put in written form and signed by both parties. This written
agreement shall constitute an enforceable CONSENT ORDER.

(b) Unless otherwise specifically stated in the CONSENT ORDER, the agreement shall be for the
duration of the existing LICENSE only.

02. Appeal to the Director. The LICENSE HOLDER may appeal in writing to the DIRECTOR of the
DEPARTMENT of Health and Welfare within fifteen (15) days of receipt of the notice of action by the
REGULATORY AUTHORITY, or if a timely request for acompliance conference was made, within five (5)
working days following the completion of the compliance conference.

(a) Theappeal mustbeinwriting following the procedures in IDAPA 16.05.03 "Rules Governing
Contested Case Proceedings and Declaratory Rulings."

(b) Procedures on appeal to the DIRECTOR are governed by IDAPA 16.05.03 "Rules Governing
Contested Case Proceedings and Declaratory Rulings."

IDAPA 16.02.19.870 SERVICE OF NOTICE
01. Service of Notice Issued. Anoticeis considered properly served by anindividual or organization
authorized to serve a civil processnotice in any of the following ways:

(a) Thenoticeis personally delivered to the LICENSE HOLDER, manager or PERSON IN CHARGE of the FOOD
ESTABLISHMENT.

(b) Thenoticeis clearly posted ata public entrance to the FOOD ESTABLISHMENT and a copy of the
noticeis also sentby first-class mail to the LICENSE HOLDER.
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02.

(c) Thenoticeis sentto the LICENSE HOLDER'S lastknown address by registered or certified mail, or
by other public means in which awritten acknowledgment or receiptis acquired.

Proof of Service. Proof of service is determined when the PERSON making the service signsa
certificate stating the notice has been served or posted, or by admission of the signed receipt by the
LICENSE HOLDER Or PERSON IN CHARGE of the FOOD ESTABLISHMENT.

IDAPA 16.02.19.890 CRIMINAL AND CIVIL PROCEEDINGS
The REGULATORY AUTHORITY may choose to enforce the provisions of these rules and its administrative orders
through the courts.

01.

02.

03.

Criminal Proceedings. Misdemeanor proceedings to enforce these rules, federal regulations, and
the enabling statutes may be instituted as provided in Sections 37-117, 37-119, 37-2103, and 56-
1008, Idaho Code. These statutes provide for fines or terms of imprisonment that may be sought
through the court of competentjurisdiction.

Civil Proceedings. Civil enforcementactions may be commenced and prosecuted in the district
courtin the county where the alleged violation occurred, according to Sections 56-1009, and 56-
1010, Idaho Code. The PERSON who is alleged to have violated any enabling statute, rule, federal
regulation, LICENSE or order may be charged in the court proceeding. This actionis broughtto
compel compliance with these rules, regulations, LICENSE or order for relief or remedies authorized
inthe rules.

Injunctive Relief. Inaddition to other remedies provided by LAw, Section 56-1009 allows fora
search warrant to gain access and injunctions to be issued in the name of the state againstany
PERSON or entity to enjoin that PERSON or entity from violating these rules, regulations, statues or
administrative orders.
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aw, definition, 13
Access
allowed after due notice, 129
application for inspection order, 129
notification of right, 129
owner agreement, 129
refusal, 129
Accuracy, 77-78
Acidity. See pH,22
Accreditation, 32
equipment certification program, 82
manager certification program, 32
Accredited program, 13
Additive, food and color
definition, 13
food upon receipt, 47-48
limitations, 66-67,117
sulfites, 53
unapproved, protection from, 53
Adulterated
definition, 13
food condition, 44
Air-drying
equipmentand utensils, 93
wiping cloths, locations, 94
Air filtration, 102
Air gap. See Backflow Prevention, Plumbing System
Air temperature, 63-64,77
See also Ambient temperature measuring devices
Aisles in work spaces. See Spacing
Alkalinity. See pH
Allergen. See Major food allergen
Alligator. See Fish
Ambient temperature measuring devices, 77
Animal foods, raw
consumer self-service, limitations, 57
cooking requirements, 58-61
separation from other foods, 52-53
Animal foods, raw or undercooked, consumer advisory, 71
Animals
commercially raised for food, 46-47,58
exotic animals, limitations as food source, 47
game, 46-47,58-59
handling by employees, prohibition
and exception, 43
handwashing after handling, 40-41
live, prohibition and exceptions, 114
wild game, 46-47,59
Anti-slip floor coverings, 107
Appeal
denial of application for operating permit, 125
restriction or exclusion order, 133
Applicant for permit to operate food establishment
information required, 124-125
qualifications, 124
Applicant, responsibility to report illness, 126
Application for operating permit
notice of denial, 125
procedure, 124-125
Application of Code
prevention of health hazards, 120
public health protection, 120
Approved, definition, 13
Area
adjacent to easily movable equipment, 16
behind vending machine kickplates, 77
consumer eating and drinking, 107-108, 114

consumer shopping, 85,104,107,114
designated for eating, drinking, and tobacco
use, 42-43,108
dining, 92,114
distressed merchandise, 112
dressing, 111,113
driving, 106,109
dry storage, 107
exposed, 107-108
food preparation, 104,105,113-114
handwashing, sink, 98, 99-100, 107
indoor, construction material, 106-107
lightintensity by, 110-111
living, 109
outdoor, construction materials, 106
outside fenced, 114
poisonous or toxic materials, 116-118
prohibited food storage, 56
protected for tank vent, 101
refuse, 103-105
registration for bed and breakfast, 18
requiring drip-free ventilation, 78
self-service, 32-33
separate, for raw foods, 52
servicing, 106-109
shellfish harvesting, 50
sleeping, 109
storage, 103-105
underneath equipment for cleaning, 84-85
underneath fingernails, cleaning, 40
unaffected by imminenthealth hazard, 313
vending machine, 29,109
warewashing, 107,115
waste servicing, 102-103
where unnecessary persons are not allowed, 32
Artificial color or flavor, declaration, 70-71
Asymptomatic carrier, 35-39
Asymptomatic, definition, 13
Attachments, wall and ceilings, cleanability, 107
Authorities, enforcement, 133
Automatic shutoff, vending machines, 79-80

Backflow prevention, plumbing system
air gap, 98
carbonator, 99
knowledge of person in charge, 31
sewage systems, 102-103
water system operation, 97
Backflow prevention device, plumbing system
carbonator, 99
copper, use limitation, 75
design standard, 95
location, 96
numbers and capacity, 96-97
operation and maintenance, 99
Backsiphonage. See Backflow
Bacon, slab, storage, 52
Bacteria. See Disease outbreaks caused by
Baffles, internal, for warewashing machine, 80
Bags. See Single-service articles
Bait
fish, 114
station, 118
Bakery products, 71
Balut, definition, 13
Basket, for warewashing equipment, 81,90-91




Bearings and gear boxes, leakproof, 79
Bed and Breakfast, 9,18
Beef
consumer self-service, 57
cooking requirement, 58-60
minimum holding times for cooking, 59
oven parameters for cooking, 59
rare or raw, consumer advisory, 71
raw, storage, 52
use of clean equipment, 88-90
use of laundered gloves, 93
whole-muscle, intact, definition, 29
whole-muscle, intact steak, cooking, 59-60
Beefroasts, cooking requirements, 58-59
Beverage
containers, consumer-owned, refilling, 55-56
definition, 13
tubing, separation from stored ice, 79
vending machines, liquid waste disposal, 81
Birds, dead or trapped, removal, 113
Boil. See Lesion, containing pus
Boiler water additives, criteria, 117
Bottled drinking water, definition, 13
source, 96
Botulism. See Clostridium botulinum
Bowls. See Tableware
Bread wrappers. See Single-use articles
Buffets, monitoring by food employees, 57
Buildings. See Physical facilities
Bulk food
dispensing methods, 57-58
display, protection, 57
labeling requirements, 70-71
liquid, vended, 81
raw animal food, prohibition, 57
unpackaged, labeling exemptions, 71
Bulk milk container dispensing tube, 88

Cabinets
storage, 84,95,88,114
vending machine, 81-82
Calibration, temperature measuring devices, 88
Can openers
design and construction, 77
maintenance and operation, 85
on vending machines, design and construction, 79
Cans, number 10. See Single-use articles
Canthaxanthin, 79
Carbonator, 99
Cardboard for recycling, outside storage, 104
Carpeting, floor, restrictions and installation, 107
Carrier, disease. See Asymptomatic carrier
Carry-out utensils. See Single-service articles
Case lothandling equipment, moveability, 81-82
Casing
definition, 13
Castiron utensils and equipment food -contact
surfaces,
use limitation, 75
Catering operation. See Food establishment
Catsup bottles. See Single-use articles
Ceiling, ceiling coverings, and coatings,
cleanability, 107
Ceramic utensils, lead limitation, 75
Certification number, definition, 13
CFR, definition, 3
Cheese
date marking, 64-65
ROP, 69
Chemicals
preservatives, declaration, 70

sanitization of equipment food-contact
surfaces and utensils, 92
sanitizers, criteria, 116
washing fruits and vegetables, criteria, 117
working containers, of, 115
Chicken, raw, immersion in ice or water, 54
Children’s menu, 60
China utensils, lead imitation, 74
Chlorine solutions, chemical sanitization, 86-88
CIP
definition, 13
equipment, design and construction, 77
Clams, lightly cooked or raw, consumer advisory, 59-60, 71
See also Molluscan shellfish; Fish
Cleanability
carpeting, 107
ceilings, 107-108
floor and wall junctures, 107
floors, 103-105
food-contact surfaces, 72-73
mats and duckboards, 107
nonfood-contact surfaces, 77
studs, joists, and rafters, 107
utility lines, 107
wall and ceiling attachments, 107
wall and ceiling coverings and coatings, 107
walls, 107-108
Cleanable fixtures, plumbing system, 97-98
Cleaned in place. See CIP
Cleaners. See Poisonous or toxic materials
Cleaning agents
handwashing, 110
warewashing equipment, 86
Cleaning and sanitizing
equipmentand supplies for reuse, recyclables,
and returnables, 103-105
equipmentand utensils to prevent
food cross contamination, 88-92
knowledge demonstrated by person
in charge, 30-32
maintenance tools, preventing contamination, 113
physical facilities, frequency and restrictions, 112
procedure for employees’ hands and arms, 40-41
ventilation systems, nuisance and discharge
prohibition, 112
Cleaning of equipmentand utensils
criteria, 88
frequency, 88-90
methods, 90-91
Cleanliness, personal, of employees
fingernails, 40-42
hands and arms, 40-42
jewelry, prohibition, 42
outer clothing, 42
Clostridium botulinum, preventing growth in reduced,
atmosphere packaging, variance, 67-69
See also Time/Temperature Control for Safety Food
Clothes washers and dryer
availability, 83
location for contamination prevention, 84
Clothing, outer, of employees, clean condition, 42
Cloths
for use with raw foods of animal origin
treatment, 54-55
for wiping food spills, criteria, 54-55
Code
applicability, 120-121
conformance with history, role in frequency
of inspections, 129
Code of Federal Regulations. See “CFR definition”
Cold holding of time/temperature control
for safety food, 62-64



Cold-plate beverage cooling devices, separation from
stored ice, design, and construction, 79
Color additive, definition, 13
Commingle, definition, 14
Comminuted, definition, 14
cooking fish and meats, 58
Commissary. See Food establishment definition
Common name, 53
Communicable. See infectious agent
Community or individual facility for disposal of refuse,
recyclables, and returnables, 106
Compactors, on-site, 104
Compliance with Code, responsibility of permit
holder, 120-123
Condenser unit, separation from food and food
storage space, 79
Condiments, protection from contamination by consumers, 57
Conditional employee
definition, 14
responsibilities, 33-35
Conditioning device, plumbing system
design, 98
location, 99
Confidentiality, trade secrets, 123
Confirmed disease outbreak, definition, 14
Construction
food establishment, plans and specifications
requirement, 121-123.
inspection and approval, 123
mobile water tank and mobile food
establishment water tank, 100-101
plumbing system, 97-98
Consumer
advisory for raw or undercooked
animal foods, 71
definition, 15
food on display, protection from
contamination by, 57
information requirements, 71
self-service, clean tableware for refills, 55-56
self-service operations, protection from
contamination, 55-56
Consumer-owned container, refilling, 55-56
Consumers at risk, advisory for fully cooked
animal foods, 71-72
Contact time, chemical sanitization of equipment food-contact
surfaces and utensils, 92
Container prohibitions for poisonous or toxic
materials, 116-117
Containers
food storage, common name identification, 53
poisonous or toxic materials labeling and
identification, 115
use prohibition, 116
working, common name identification, 72
See also Single-service articles
Contaminated food, disposition, 72
Contamination of food after receiving, prevention, 52-58
Contamination prevention, location of equipment,
clothes washer/dryers, and storage cabinets, 84-85
Control of foodborne disease transmission
by employees, 133-136
Controlled atmosphere packaging
See Reduced oxygen packaging
Conversion of food establishment, plans and specifications,
requirement, 121-122
Cook-chill packaging
See Reduced oxygen packaging
Cooking
equipment, cleaning frequency, 90
destroying organisms of public health
concern, 58-61

requirements for raw animal foods, variance, 60
utensils. See Kitchenware
Cooling
capacity, food equipment, 82-83
methods to limit growth of organisms of
publichealth concern, 63-64
time/temperature control for safety food, 63
Copper and copper alloys,
use limitation in food contact and fittings, 75
Core item, definition, 15
Core item violation, time frame for correction, 132
Corned beef roasts
minimum holding times for cooking, 59
oven parameters for cooking, 58
Correction of priority violation, 24
time frame, 130-132
timeliness, 131
verification and documentation, 131
Correction of priority foundation violation, 24
Corrective action
compliance, 126
failure to demonstrate compliance, 129-130
Corrosion-resistant material, definition, 15
Cosmetics. See Personal care items
Counter guards. See Food display
Counter-mounted equipment
definition, 15
elevation, 85
Critical control points
definition, 15
flow diagram, 122
knowledge demonstration by person in
charge, 30-32
monitoring, responsibility of permitholder, 126
standard operating procedures, 122
Critical limit
definition, 15
nonconformance documentation, 129-130
violations, timely corrections, 131
Cross connection, water supply system, prohibition, 99-100
Cross contamination of food protection by separation
and segregation, 52
Crustacea shells, use limitation, 88
Crystal utensils, lead limitation, 74
Cups, refilling in consumer self-service, 55-56
See also Tableware
Cut, infected. See Lesion, containing pus
Cutleafy greens
as TCS food, 27
definition, 15
Cutting surfaces
materials, 75
resurfacing, 85

Data plate, warewashing machine, 77
Date marking of ready-to-eat,
time /temperature control for safety food, 64-65
Shellstock, 50
Dealer’s tag/label for molluscan shellstock
requirements, 48-49
Deli tissue, use to avoid contaminating food, 51
Demonstration of knowledge.
See Person in Charge; Supervision
Denial of application for operating permit, notice, 125
Design, construction, and installation
equipmentand utensils acceptability, 82
acceptability, 82
accuracy, 77-78
cleanability, 76-77
durability and strength, 76
functionality, 78



physical facilities cleanability, 107
functionality, 108-109
mobile water tank and mobile food
establishment water tank, 100-102
plumbing system, 97-100
sewage system, 102-103,105
Design standard, backflow prevention device, 98
Detergents. See Cleaning agents
Detergent-sanitizers
for warewashing equipment, 88
rinsing procedures, 91
Deviations from code documentation, 129-130
See also Modifications; Variance; Waivers;
Devices. See Physical facilities
Diarrhea, employee symptom, 33
Dipper wells. See Utensils, in-use storage
Disease of employee, 33-39
Disease or medical condition, reporting responsibility, 33-35
Disease outbreaks caused by Norovirus, S. Typhi, Shigella spp.,
or Shiga producing E. coli, or hepatitis A virus, 34-35
Dish basket. See Basket
Dishes. See Tableware
Dishwashing. See Warewashing
Disinfection
drinking water system, 96
mobile water tank and mobile food establishment
water tank, 100-101
Dispensing equipment, design and construction for
protection of equipmentand food, 78-79
Dispensing tube, bulk milk container, 88
Display. See Food display
Disposable towels, waste receptacle, 104
Disposal facilities
refuse, recyclables, and returnables, 103-105
sewage, other liquid wastes, and rainwater 102-103
Disposition of ready-to-eat, time/temperature
control for safety food, 65
Distressed merchandise, segregation and location, 112
Documentation
correction of critical violation, 231-132
freezing for parasites, 61
inspection report, 129-130
ROP, 67-69
variances, 120
Dogs in food establishments
patrol and sentry, 114
pets, 114
service, 187-188
Dollies. See Case lot handling equipment
Doors
petsin common dining area
of group residence, 113-114
equipment maintenance, 85-86
physical facility, 108
refuse receptacle, 103-104
toilet room, 113
vending machine, 79-82
Drain plugs for equipmentand receptacles for refuse,
recyclables, and returnables, 105
Drainage of equipment compartments, 81
Drainage system, food establishment,
design and installation, 102
Drainboards
capacity, 83
cleaning frequency, 85
cleanability, 76-77
warewashing, self-draining, 81
Drains, indirect, 102
walk-in refrigerators, 102
Dressing areas
designation, 111
use by employees, 113

Dried eggs, condition atreceipt, 48
Drinking by employees, food contamination prevention, 42
Drinking water
bottled, source, 96
definition, 16
Drinking water systems
approved, 96
flushing and disinfection, 96
Drip prevention, design and construction
of ventilation hood systems, 78
Driving surfaces. See Surface characteristics, outdoor
Dry cleaning methods, equipmentand utensils, 90
Dry eggs, 48
Dry milk, 48
Dry storage area, definition, 16
Drying agents, criteria, 117-118
Duckboards, cleanability, 106-107
Dustless methods of cleaning floors, 112-113

Easily cleanable, definition, 16
Easily movable, definition, 16
Eating by employees, food contamination prevention, 42
Effective date of Code, 120
Egg
boiled, See Time /temperature control
for safety food definition
cooking requirements, 56-60,77-73
definition, 16
lightly cooked or raw, consumer advisory, 71
liquid, frozen, and dry, condition atreceipt, 48
pasteurized, substitute for shell eggs, 53,72-73
pooling, 53,57,72-73
time /temperature control for safety food, 28-29
restricted definition, 25
service to highly susceptible populations, 72-73
Egg product, definition, 17
Eggs, raw, shell
condition atreceipt, 48
cooling, 63-64
labeling, 45
temperature at receipt, 47
Elderly. See Highly susceptible population
Emergency occurrence. See Imminent health hazard
Employee
accommodations, location, 111-112
definition, 17
disease or medical condition, 33-39
dressing areas, number, 111-112
eating, drink, and tobacco use, designated areas, 42
food contaminated by, disposition, 72
hygiene, 42-43
ill, exclusions and restrictions, 35-39
practices, supervision of, 32
prevention of food contamination, 50-52
responsibility to report illness, 33-35
serving high-risk populations, exclusions
and restrictions, 35-39.
See also Food employee; Person in charge
Emu. See Ratites
Enclosures for refuse, recyclables, and returnables,
operation and maintenance, 103-105
EPA, definition, 17
Equipment
air-drying, 93-94
assessment for Code enforcement, 120-121
case lothandling, 81-82
cleaning criteria, 88-89
cleaning frequency
food-contact surfaces/utensils, 88-90
nonfood-contact surfaces, 89
warewashing, 86



compartments, drainage, 81
cooling, heating, and holding capacities, 82
definition, 17
design and construction, durability and strength, 76
existing, 120-121,126
fixed, elevation or sealing, installation, 84-85
fixed, spacing or sealing, installation, 84
food-contact surfaces and utensils,
cleaning frequency, 88-90
HACCP plan, 122
location for contamination prevention, 84-85
maintenance, 84-85
necessary replacement, 126
plans, 121-122
reassembly after cleaning, 94-95
repair and adjustment, 84-85
storage, 113
storage prohibitions, 94-95
Equipment certification and classification, 82
Equipmentand utensils, dry cleaning methods, 90
precleaning, 90
rinsing procedures, 91
Equipment openings, closures and deflectors,
design and construction, 78
Equipment, utensils, and linens
cleaning, 88-91
design and construction, 76-82
launderinglines, 92-93
location and installation, 84-85
maintenance and operation, 85-88
materials for construction and repair, 74-76
numbers and capacities, 82-84
protection of clean items, 93-95
sanitization of equipmentand utensils, 92
See also Physical facilities
Escargot. See Fish
Exclude, definition, 17
Exclusion of employee
illness, 34-35
infection or disease, 35-36
release, 36-39,133
removal, 36-39,133
Exclusion order for infected or diseased employee, 133
Expiration time for time /temperature control for safety, 64-66
Exposure, 33-34

Facilities
assessment for Code enforcement, 120-121
disposal, recycling, and refilling of waste, 105
necessary replacement, 127
on-premises for refuse, recyclables,
and returnables, 103-104
Facility plans and specifications, submission
and approval, 121-122
Faucet, handwashing sink, 98
Fee for operating permit, issuance criteria, 123-124
Fever with sore throat, employee symptom, 33
Filter, compressed air, for drinking water system, 101
Filtering equipment, hot oil, design and construction, 77
Fingernails
artificial, prohibition, 42
of employees, maintenance, 42
First aid suppliesin food establishments, storage;
See Personal care items
Fish
consumer self-service, 57
cooking requirements, 58-60
definition, 17
frozen by supplier, freezing records, 61
other than molluscan shellfish, 44, 60
raw, storage, 52-53

recreationally caught, 45-46
use of clean equipment, 88
use of laundered gloves, 93
Fish, lightly cooked or raw
aquacultured, 61
consumer advisory, 71
freezing to control parasites, 61
immersion in ice or water, 53
restriction on reduced oxygen packaging, 68
Fitting or tubing, copper and copper alloys, use limitation, 75
Fixtures. See Physical facilities
Flatware. See Tableware
Floor drains, cleanability, 107
Floor-mounted equipment, clearance, 84
Floors
absorbent materials, use limitation, 113
and floor coverings, cleanability, 107-108
dustless cleaning methods, 112-113
Flow pressure valve, warewashing machine, 81
Flushing
drinking water system, 96
mobile water tank and mobile food
establishment water tank, 101-102
waste retention tanks, 102-103
Flux, use limitation for food-contact surfaces, 74
Fogging devices, cleaning the water reservoir, 99-100
Food
additives, 47,53, 65,115-116
characteristics, 44
contact with equipmentand utensils, 54
contaminated, 72
cooked, time /temperature control for
safety food, cooling, 68-69
damaged, spoiled, or recalled, storage, 52
definition, 17
destruction of organisms of public health
concern, 58-60
frozen, time /temperature control for
safety food, 47, 63
hermetically sealed, source, 45
honest presentation, 12,70,120
identity, presentation, and on-premises
labeling, 44-45,70
in contact with water or ice, storage or display, 53
limitation of growth of organisms of public
health concern, 62,70
packaged and unpackaged, separation,
packaging and segregation, 52-53
packaged, labeling, 44-45,70-71
protection for contamination, 50-58
specialized preparation methods, variance
requirement, 60,67,79-80,120-121, 122
standards of identity, 70
temperature and time control, limiting growth of
organisms of public health concern, 62-70
vended, time/temperature control for safety
food, original container, 57
Food, time/temperature control for safety guidance
HACCP plan, 122-123
hotand cold holding, 91
preparation, application for permit, 123-125
temperature at receipt, 47
time as publichealth control, 65-67
Food, ready-to-eat, time/temperature control for safety
date marking, 64-65
disposition, 65
Food Allergy, awareness, 33
Food bank. See Food establishment
Food Code
intent, 12
scope, statement, 12
standards, 12



title, 12

Food contact, copper, use limitation, 74

Food-contact surface
assessment for Code enforcement, 120-121
cast iron equipment, use limitation, 74
construction materials, 74
copper, use limitation, 75
cleaning criteria, 88
cleaning frequency of equipment, 89-90
definition, 18
design and construction, cleanability, 76-77
galvanized metal equipment, use limitation, 75
lead, use limitation, 74
linens and napkins, use limitation, 54
lubricating, 94
sanitization criteria, 92
sanitization frequency, 92
sanitization methods for equipment, 92
“V” threads, use limitation, 77
wet cleaning methods for equipment, 91
wood, use limitation, 75-76

Food containers
placementin cooling or cold holding

equipment, 63-64

Food contamination
by persons, discarding, 72
by unclean utensils and equipment, 54
prevention after receiving, 50-51
prevention by employees, 50-51

Food display, preventing contamination by consumers, 57-58

Food employee
definition, 18
responsibility to report illness, 33-35
Food establishment
definition, 18
identity information, 123-125
inspection, frequency, 128-129
permitto operate, 123-127
plansand specifications for construction,
conversion, or remodeling, 124
temporary, inspection frequency, 128
Food guards. See Food display
Food management, plans, 122
Food package integrity, 48
Food processing, variance required, 67-68
Food processing plant, definition, 19
Food Protection Manager Certification, 32
Food reheated in microwave oven, requirements, 62
Food safety
control measures, HACCP plan, 121-123
intent of Food Code, 12
purpose of Code, 12
Food service establishment. See Food establishment
Food sources,
compliance with food law, 44-45
original containers and records, 49-50
Food specifications for receiving, 44-47
temperature, 47-49
Food-specific container for beverages, refilling, 55-56
Food storage
containers, identification of food, 53
preventing contamination from premises, 56-77
prohibited areas, 56
Food temperature measuring devices
accessibility, 83
design and construction, 76
Food vending location/areas
outdoor, overhead protection, 109
See also Food establishment
Food volume, proposed, plans, 122
Foodborne disease
outbreak, definition, 18

prevention, knowledge, 30-31
Foodborne illness
frequency of inspections, 128
transmission by employees, prevention, 133
Foot candles. See Lighting
Fork lifts. See Case lot handling equipment
Forks. See Tableware
Freezing to destroy organisms of public health concern, 61
Frog. See Fish
Frozen eggs, condition at receipt, 48
Frozen food
limiting growth of organisms of public
health concern, 62
maintain frozen, 62
shipped frozen received frozen, 48
Fruits, raw
cooking, 60
washing, 53
whole or cut, immersion in ice or water, 54
whole, uncut, storage, 53

Galvanized metal, use limitation for utensils
and food-contact surfaces of equipment, 75
Game animal
commercially raised for food, 45-47
cooking requirements, 58-60
definition, 19
exotic species, 56-48
limitations as food source, 45-47
wild, field-dressed, limitations
as food source, 47,57
Gauge cock. See Flow pressure valve
Garbage. See Refuse
Garlic. See Time/Temperature Control for
Safety Food definition
Gastrointestinal illness, symptoms of employee, 33
General use pesticide, definition, 17
Glasses, refilling in consumer self-service, 55
Gloves
cloth, laundering frequency, 92-93
handwash before donning, 40-41
single-use, 55
slash resistant, 55-56
Grease traps, in food establishment drainage systems, 102
Ground beef. See comminuted definition
cooking, 58
Guard dog. See Service animal

HACCP plan
compliance, responsibility of permit holder, 126
contents, 122-123
criteria, reduced oxygen packaging, 67-69
critical limits, nonconformance, 130
definition, 19
knowledge by person in charge, 30-32
variances, 67,122

HACCP principles, failure to demonstrate knowledge, 121

Hair restraints for employees, 43

Hamburger, See comminuted definition
cooking, 58

Hand drying
available athandwashing sink, 110
partof cleaning procedure, 40

Hand, antiseptics, 41

Hand antiseptics for employees, 41

Handling
kitchenware, 95
single-service and single-use articles, 94
tableware, 95



Hands and arms of employees
clean condition, 40
cleaning procedure, 40
hand antiseptics, 41
when to wash, 40
where towash, 41
Hands, employees
alternative procedure to No Bare
Hand Contact, 50-52
no bare hand contact with RTE food, 50-52
Handwashing
cleanser, availability, 109
food employees, 50
procedures, special, for employees, 40-41
signage, 110
Handwashing sinks
Automatic, 40
cleanability, 98
design and construction, 98
location and placement, 99-112
maintaining and using, 113
numbers and capacities, 98,109
operation and maintenance, 99-100
use required, 40-41
water temperature, 98
Handwashing sink, definition, 19
Harvester's tag/label for molluscan shellstock,
requirements, 48-51
Hazard Analysis Critical Control Point. See HACCP plan
Hazard, definition, 19
Health hazard, imminent
discontinuance of operations and reporting
requirement, 131
prevention, Code application, additional
requirements, 120,131-132
summary suspension of operations, 131
Health practitioner
definition, 19
Health status of employee, required reporting, 129
Heatlamp, shield, 108
Heater, for manual warewashing equipment, 80-81
Heating capacity, food equipment, 82
Hepatitis A virus
cause of disease outbreak, 34-36
cause of employee illness, 34
conditions for release of employee from restriction
or exclusion, 36-39,136
Hermetically sealed
container, definition, 19
food, source, 44-45
food containers, cleaning, 52
reheating, food taken from a container, 62
High-risk population. See Highly susceptible population
Highly susceptible population
consumer advisory, 71
definition, 20
exclusions and restrictions of ill employees, 35-36
frequency of inspection, 128
permitapplication, 124
special requirements, 72-73
Holding capacity, food equipment, 82
Holding tank. See Sewage, holding tank
Holding time, minimum
comminuted meats, 58-59
cooking, roast beef and corned beef, 59-60
Hollowware. See Tableware
Homes and living/sleeping quarters, private,
use prohibition, 109
Honest presentation, intent of Food Code, not misleading, 12
Hooks, slab bacon, 52
Hood. See Ventilation systems
Hot holding of time/temperature control for safety food, 64

Hot water
quantity and availability, 97
sanitization of equipment food-contact surfaces
and utensils, 92
Hygienic practices of employees
food contamination prevention, 42-43
hair restraints, 43
handling animals, prohibition, 43

Ice
as food, 48
exterior cooling, prohibition asingredient, 53
source, 48
storage or display of food in contact with, 53-54
Ice units, separation of drains, design and construction, 79
Identity standards for food, definition, 70
Illness of employee, investigation, 133
Illness prevention, intent of Food Code, 12
Imminenthealth hazard
ceasing operations and reporting, 131
definition, 20
Immunocompromised persons.
See Highly susceptible population
In-place cleaning. See CIP definition
Incinerators for solid waste, 105
Individual sewage disposal system,
disposal through approved system, 102
Indoor areas, materials, 106
Infection, employee, symptom, 33-35
Infectious agent, employee freedom from,
removal of restriction, 36-39
Ingredients, HACCP plan, 122
Injected, definition, 20
Insect control
devices, design, and installation, 108
food establishments, poisonous
or toxic materials, 115
maintenance, 113
outer openings protected, 108-109
See also Pest control
Insects, dead or trapped, removal, 113
Inspection, frequency
establishing, 128
performance- and risk-based, 128
Inspection order
access to premises and records, 129
Inspection port, enclosed water system, 100
Inspection, preoperational, 123,125
Inspection report
acknowledgment of receipt, 130
documentation, 129-130
issuance, 130
publicinformation, 131
receipt, refusal to sign acknowledgment, 130
Installation
equipment, 84-85
plumbing system, 97
Institutional food service. See Food establishment,
highly susceptible population
Interaction of pH and a,.
See Time/Temperature Control for Safety Food
Interstate Certified Shellfish Shippers List,
sources of molluscan shellfish, 45
Intestinal illness of employee, 33-35
Iodine solutions, chemical sanitization, 87-88
Irreversible registering temperature indicator
provided onsite, 84
utensil surface temperature, 83,92



Jars. See Single-use articles
Jaundiced employee
exclusions and restrictions, 36
removal of exclusions and restrictions, 36-39
symptom, 33-34
Jewelry, employees, prohibition exception, 42
medical alert, 42
Juice
definition, 20
HACCP system, 49
packaged, 49
prohibition, 72-73
service to highly susceptible populations, 72-73
treated, 62
warning label, 62
Junctures, floor and wall, covered and enclosed
or sealed, cleanability, 107-108
Justification, variances, 120-121

Kick plates, removable, design and construction, 77
Kitchenware

definition, 20

handling, 95
Knives. See Tableware

Label, common name on food container, 49-50

Labeling
packaged food, 44-45
food labels, 70-71
compliance with law, 70-71
identification, 115
poisonous or toxic materials and personal
care items, 116-117
Lamb. See Meat
Landfills for solid waste, 105
Launderinglinens
criteria, 93
frequency, 93
mechanical washing, 93
methods, 93
Laundry facilities, use limitations, 93
Lavatories. See Handwashing facilities
Law, definition, 20
Layout, proposed, plans, 121-122
Lead limitation in ceramic, china, crystal,
and decorative utensils, 74
Leafy greens, cut
as TCS food, 27
definition, 15
Lesion, containing pus, 33-34
Lightbulbs, protective shielding, 108
Lighting, intensity, 110-11
Linens and napkins, use limitation for
food-contact surfaces, 54-55
Linens
definition, 21
laundering criteria, 93
laundering frequency, 93
laundering methods, 93
mechanical washing methods, 93
soiled, storage methods, 93
storage after cleaning, 93
storage prohibitions, 94-95
Liquid eggs, condition atreceipt, 48
Liquid food or ice, dispensing equipment,
design and construction, 78-79
Liquid food vending machines, waste receptacle, 81
Liquid waste
drain lines, design and construction, 79

other than sewage, disposal facility, 77
products from vending machines, 81
See also Sewage
Litter, removal, 113
Living/sleeping quarters, separation, 109
Loading soiled items, warewashing machines, 90-91
Location, grease trap, 102
Lockers
designation, 111
location, 111
using, 113
Lubricants, incidental food contact, criteria, 117
Lubricating food-contact surfaces, 94

Maintenance

equipment, storage, 113

refuse areas and enclosures, 103

tools, cleaning, 112

See also Operation and maintenance
Major food allergen definition, 21
Managementand personnel

employee health, 33-39

hygienicpractices, 42-43

personal cleanliness, 40-42

supervision, 30-33
Manager certification, national recognition, 32
Manual warewashing. See Warewashing.
Manufacturers' dating information, 64
Materials

construction and repair, surface characteristics, 106

mobile water tank and mobile food
establishment water tank, 100
See also Physical facilities
Mats, floor, cleanability, 107
Meal portions, individual, from bulk container, 65
Meat
cooking requirements, 58-60
cured, 65
consumer self-service, 57
definition, 21
rare or raw, consumer advisory, 71
raw, storage, 52
use of clean equipment, 88-90
use of laundered gloves, 93
Mechanical warewashing. See Warewashing
Mechanically tenderized, 21, 58
Medical condition of employee, 33-39
Medical history of ill employee, 133
Medicines in food establishments
restriction and storage, 118
See also Personal care items
Melons, cut. See Time/Temperature Control
for Safety Food Definition.
Menu, proposed, plans, 121-122
Menu items, consumer advisory, 71
Meringue, 53-72
mg/L, definition, 21
Microwave ovens
cooking, 60
reheating food, requirements, 62
safety standards, 85
Milk and milk products, dry, fluid, and frozen,
pasteurized atreceipt, 48
Milk, fluid, and milk products
cooling, 63
dispensing tube, 88
raw, consumer advisory, 71
source, 44-45
temperature at receipt, 47
Mixing valve, handwashing sink, 98
Mobile facility, alternative water supply, 97



Mobile food establishment
application for permit, 123-125
sewage holding tank, capacity and drainage, 102
water tank, inlet, 101
waste removal, 103
Mobile water tank and mobile food establishment water tank
design and construction, 101
flushing and disinfection, 101
materials, 100
numbers and capacities, 101
operation and maintenance, 101-102
Modifications. See also Variance and Waivers
Code application, 120-121
conformance with approved procedures, 121
Modified atmosphere packaging.
See Reduced Oxygen Packaging.
Molluscan shellfish
commingling, 50
definition, 21
lightly cooked or raw, consumer advisory, 71
original container, requirements, 49-50
packaging and identification, 48
shellfish, source, 45
shucked, original container, labeling, 49-50
tanks, use limitations, 79
tanks, variance, 79
Molluscan shellstock
condition on receipt, 49
cooling, 63
identification specifications, 48-49
temperature at receipt, 47
Mollusk. See Fish
Mollusk shells, use limitation, 88
Mops, drying, 113
Mouthwash. See Personal care items
Moveability, case lot handling equipment, 81-82
Moveable. See Easily moveable
Multiuse utensils and food-contact surfaces,
construction materials, characteristics, 74-76
Mushrooms
cultivated wild species, source, 45
wild, source, 45
Mussels, lightly cooked or raw, consumer advisory, 71
See also Molluscan shellfish

Napkins, cloth, laundering frequency, 93. Seealso, Linens
National Shellfish Sanitation Program

certification number, 14

Guide for the Control of Molluscan Shellfish, 45
Nitrates, nitrites, and salt for curing,

variance specifications, 67-68
Nonconformance with Code, documentation, 76-77
Non-continuous cooking

definition, 22

criteria, 60
Nondrinking water, quality, 96
Nonfood-contact surfaces

cleaning criteria, 88

cleaning frequency, 90

construction materials, characteristics, 75-76

design and construction, 77
Nontyphoidal Salmonella (NTS)

Employee illness, 33,37

Reporting, 35

Restriction /exclusion, 35-36

Reinstatement, 32-38
Norovirus

employee illness, 33-34

reporting, 35

restriction/exclusion, 35-36

reinstatement, 36-39

Notice of denial of application for operating permit, 72-73
NTS, nontyphoidal Salmonella.
See Nontyphoidal Salmonella (NTS)
Nutrition labeling, 70-71
Nuts in shell, storage, 52

Odors
mechanical ventilation, 111
multiuse equipment materials, 74-75
refuse removal frequency, 105
single-service/use article materials, 76
Off-premise
cleaning services for refuse, recyclables
and returnables, 104
delivery and consumption of time/temperature
control for safety food, application for permit, 124
Oil equipment
“V” threads, 77
filtering, 77
On-site cleaning of returnables, 55-56
Openings, to outdoors, protection against
insects and rodents, 108-109
Operation and maintenance
mobile water tank and mobile food establishment
water tank, 101-102
physical facilities, 112-114
plumbing system, 99-100
resumption after suspension, 131
sewage system, 102-103
suspension for imminenthealth hazard, 131
Organisms of public health concern
destruction, 58-62
growth limitation, 58-69
Outdoor areas, materials, 105
Ostrich. See Ratites
Outdoor refuse areas, curbed and graded to drain, 109
Outdoor walking and driving surfaces, graded to drain, 109
Outside receptacles for refuse, recyclables, and returnables,
design and construction, 104
Outside storage of refuse, recyclables, and
returnables, prohibitions, 104
Oven
cooking temperature, 59-60
microwave, 60,62,85,90
Overhead protection for outdoor food vending
and servicing areas, 109
Overwraps, colored, for food, limitations, 70
Ownership change, operating permit, 125
Oysters, lightly cooked or raw, consumer advisory, 71
See also Molluscan shellfish

Package integrity, 48
Packaged, definition, 22
Packaged food
labeling, 44
labels, compliance with law, 70-71
separation and segregation from
unpackaged food, 52
Packaging and identification of shucked
molluscan shellfish, 48-50
Packaging, reduced oxygen
conditions not requiring a variance, 67-70
conditions requiring a variance, 67-68
definition, 24-25
HACCP plan and variance criteria, 67-68
Pallets. See Case lot handling equipment
Parasite destruction in fish by freezing, 61
Parts per million. See mg/L, definition
Patrol dogs, 114
Performance-based frequency of inspection, 128



Permit, definition, 22
Permitholder
agreement, replacement of facilities
or equipment, 120
definition, 22
posting in food establishment, responsibility, 126
responsibilities for permitretention, 126-127
See also Employee
Permitrenewal, existing food establishment, 125
Permit to operate food establishment, 123-127
Person, definition, 22
Person in charge
assignment, 30
definition, 22
demonstration of knowledge, 30-31,129-130
duties, 32-33
employee responsibility for reporting illness, 31
responsibility to report certain employee illness, 34
responsibilities, rights, and authorities,
explanation, 31-35. Seealso Employee
Personal care items
definition, 22
first aid supplies, storage, 118
in food establishments, storage, 118
labeling and identification, 115
medicines, restriction and storage, 118
operational supplies and applications, 115-118
stock and retail sale, 118
Personal cleanliness, 40-42
Personal medications. See Medicines
Personnel, supervision, 32-33
Pest control, 113
outer openings protected, 108-109
See also Insect control; Rodent control
Pesticides in food establishments
application, 116
bait station, 118
restricted use pesticide, conditions of use, 116
restricted use pesticide, criteria, 118
tracking powders, 118
See also Poisonous or toxic materials
Pests, dead or trapped, removal, 113
Petsin group residence dining areas, restrictions, 114
Pewter, use limitation for food-contact surfaces, 74
pH, chemical sanitization, warewashing equipment, 86-87,92
definition, 22
Physical facilities
cleaning
floors, dustless methods, 112
frequency and restrictions, 112
maintenance tools, preventing
contamination, 113
ventilation systems, nuisance and
discharge prohibition, 112
controlling pests, 113
definition, 22
design, construction, and installation, 107-109
dressing rooms and lockers, using, 113
drying mops, 113
handwashing sinks, maintaining and using, 110
location and placement, 111
maintaining premises, 113
maintenance and operation, 112-114
materials for construction and repair, 106
minimizing attractants and contaminants
on floors, 112-113
numbers and capacities, 110-111
pests, dead or trapped, removal, 113
prohibiting animals, 114
repairing, 112
storage, of maintenance tools, 113
toilet room doors, closing, 113
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Pickle barrels. See Single-use articles
Pinning. See Injected, definition
Plans and specifications for food establishment
contents, 121-123
facility and operating, requirement, 121-123
issuance criteria for operating permit, 125-126
Plastic tubs, buckets. See Single-use articles
Plates. See Tableware
Plumbing fixture, definition, 23
Plumbing system
air gap, 98
backflow prevention, 98
conditioning device, design, 98
construction, 98
definition, 23
design, 98
device, water system, inspection and service, 99
handwashing sink design and construction, 98
installation, 98
location and placement, 99
materials, 97
numbers and capacities, 98-99
operation and maintenance, 99-100
Poisonous or toxic materials
bait stations, 118
boiler water additives, criteria, 117
chemical sanitizers, criteria, 116
chemicals for washing fruits and vegetables,
criteria, 117
common name, 115
containers, prohibition for food use, 117
definition 23
drying agents, criteria, 117
in food establishments, use conditions, 117
knowledge by person in charge, 30-31
lubricants, incidental food contact, criteria, 117-118
pesticides, restricted use, 116
restriction of presence and use in food
establishments, 115-116
storage, separation, 115
tracking powders, 118
See also Pesticides in food establishments
Pork. See Meat
Portable. See Easily moveable
Potable water. See Drinking water
Poultry
cooking requirements, 59
consumer self-service, 57
definition, 23
rare or raw, consumer advisory, 71
raw, storage, 52
use of clean equipment, 88-91
use of laundered gloves, 93
Precleaning equipmentand utensils, 90
Premises
definition, 23
maintenance, 113. See also Physical facilities
Presentation of food, 70
Presettableware, handling, 95
Pressure, water, 98
Pressure spray, wet cleaning, 91
Primal cut, definition, 23
storage on hooks or racks, 52
Priority item, definition, 24
Priority foundation item, definition, 24
Private home, unapproved food source, 44
food operations prohibited, 32,109
Probe-type price and identification tags. See utensil, 28
Processing atretail, 67-70
Produce. See Fruits, raw; Vegetables, raw
Prosthetic device, 40
Public health protection, Code application 120-121



Publicinformation, inspection report, 131
Public sewage treatment plant,

disposal through approved facility, 102
Public water system, definition, 24

Quaternary ammonium compounds, chemical sanitization, 87

Racks
case lothandling, 81
meat storage, 52
warewasher, 78,80-81, 85-87
Rainwater, disposal facility, 103. See also Sewage
Rapid
cooling, 63-64
growth. See Time/Temperature Control for
Safety Food definition, 28
reheating, 62
Ratites
cooking, 58
definition, 16
game animal definition, 19
poultry definition, 23
Ready-to-eat food
consumer self-service, utensils and dispensers, 57
definition, 24
time/temperature control for safety food
date marking; disposition, 64-65
Reassembly of equipment after cleaning, 94
Receptacles for refuse, recyclables, and returnables
capacity and availability, 103-104
cleaning, 104
covering, 104-105
design and construction, 103-104
drain plugs, 105
equipmentand storage, 104-105
location, 104
maintenance, 104-105
Receptacles for removal of refuse, recyclables,
and returnables, 103-105
Records
availability, responsibility of permit
holder, 125-127
fish, freezing raw, 44, 61
HACCP,121-123
HACCP plan conformance, failure to
demonstrate, 129-130
molluscan shellstock, 48-50
water system service schedule, 99-100
Recyclables. See Refuse
Recycling facilities, 105
Redeeming machines, location, 104
Reduced oxygen packaging
conditions not requiring a variance, 67-69
conditions requiring variance, 67-68
definition, 24-25
HACCP plan and variance criteria, 67-68
Thawing, ROP frozen fish, 68
Refilling
clean tableware, 55-56
consumer self-service, using facilities, 56
returnables, 55-56
Refrigeration, cooling and cold holding, 63-65
Refusal of access
application for inspection order, 125
reporting, 129
Refusal to sign acknowledgment of inspection
report receipt, 150
Refuse areas and enclosures, maintenance, 104-105
Refuse, definition, 25
Refuse, recyclables, and returnables
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cleaning implements and supplies, 104
design and construction, 103-104
facilities, on the premises, 103-104
facilities for disposal and recycling, 105
indoor storage area, design, 104
location, 104
outdoor enclosure, construction, 103
outdoor storage areas, construction materials, 103
outdoor storage surface, design and
construction, 103,108-109
removal, 105
storage, operation, and maintenance, 104-105
storage areas
equipment, and receptacles, location,104
rooms, and receptacles, capacity and
availability, 103-104
storage prohibitions, 104-105
toilet room receptacle, covered, 104
Regulatory authority
definition, 25
responsibilities for permitissuance, 125
Reheating
food from a hermetically sealed container, 62
hotholding, temperature requirements, 62
ready-to-eat food, requirements, 62
Reinstatement
excluded or restricted employee, 35-39
Remodeling of food establishment,
plansand specifications 121-122
Removal, refuse, recyclables, and returnables, 104
Reporting, disease; medical condition
by conditional employee, 33-34
by food employee, 33-34
by permitholder, 126
by person in charge, 34
Reporting, imminent health hazard, by permitholder, 126, 131
Re-service of unopened packaged food and unused
definition, 25
food, prohibition, 57
highly susceptible populations, 73
Responsibilities
food employee reporting illness, 33-34
person in charge duties and authorities, 32-33
person in charge reporting ill employee, 34
permitholder for ceasing operations, 131
permitholder for permitretention, 126
regulatory authority for permitissuance, 125
Restaurant. See Food establishment
Restrict, definition, 25
Restricted use pesticide, definition, 25
Restriction
employee, release, 35-39,133
infected or diseased employee, 35-39,133
Restriction order
for infected or diseased employee, 133
service, 133
Restrictions
employees, removal, 35-39,133
ill employees, 35-39
Resumption of operations, 131
Retail food store. See Food establishment
Retention tank. See Sewage, holding tank
Retirement home. See Group residence
Returnables
on-site cleaning and refilling 55-56
refilling, 55-56
See also Refuse
Reuse of shells, 88. See also Public Health
Revocation of permit. See Summary permit suspension
Rhea. See Ratites
Right of appeal, denial of application for operating permit, 125
Rinsing procedures, equipment and utensils, 91



Risk-based frequency of inspection, 128

Roasts, beefand pork
minimum holding times for cooking, 58-59
oven parameters for cooking, 58-59
reheating, 62

Rodent control, 113
in food establishments, poisonous or toxic

materials, 115-118

outer openings protected, 108-109
See also Pest control

Rodents, dead or trapped, removal, 113

Roe. See Fish

Roofs, protective barrier, 109

Rooms. See Physical facilities

Safe material, definition, 26
Salad bars, monitoring by food employees, 57-58
Salmonella Typhi
cause of disease outbreak and employee
illness, 30-31, 33
employee illness, reporting, 33-34,129
infection, conditions for employee restriction
or exclusion, 34-35
reporting responsibility of person in charge, 34
Salmonella Typhi-free employee,
removal of restriction or exclusion, 36-37
Sample report, private water system, 96-97
Sampling, water, nonpublic system, 96
Sanitization
chemical, manual, 86-88
chemical, warewashing equipment, 86-88
definition, 26
equipmentand utensils, 92
hot water temperatures
manual, 86
warewashing equipment, 86

pressure, mechanical warewashing equipment, 86.

See also Poisonous or toxic materials
Sanitizing solutions
chemical, determining concentration, 86-88
detergent-sanitizer, rinsing procedures, 91
testing devices, availability, 84
wiping cloth storage, 54-55
Scallops. See Molluscan shellfish
Screening
backflow prevention device, 98,99
outer openings protected, 108-109
tankvent, 101
vending machines, 82
water conditioning device, 98
Seafood. See Fish
Sealed, definition, 26
Seeing Eye dog. See Service animal
Self-draining warewashing sinks and drainboards, 81
Self-service
clean tableware for refills, 55
consumer, protection from contamination, 57-58

handling of single-service and single-use articles, 95

utensil availability, 83
Sentry dogs. See Patrol dogs
Service animal
care and handling, 42-43
definition, 26
handwashing after handling, 40-41
handling of single-service and single-use, 114
presence in dining and sales area, 113-114
Service sinks
availability, 111
plumbing system, numbers and capacity, 98-99
use limitation, 41
Servicing area

definition, 26
outdoor, overhead protection, 109
Serving dishes. See Tableware
Sewage
definition, 26
disposal, conveying, 102-103
disposal system, approved, design
and construction, 102-103
holding tank, mobile, 102
Sewage, other liquid wastes, and rainwater
backflow prevention, 102
conveying, 102
disposal facility, 103
drainage, 103
establishment drainage system, design
and installation, 102
mobile holding tank, 102
removal from mobile food establishments, 103
retention, 102
Shatterproof bulbs. See Light bulbs, protective Shielding
Shellfish control authority, definition, 26
Shells, use limitation, 88
Shellstock
date marking, 64-65
definition, 26
maintaining identification, 50
Shielding, light, 107-108
Shiga toxin-producing Escherichia coli, definition, 26
Shigella spp.
cause of employee illness and disease
outbreak, 30-31,33
employee illness, reporting, 34-35,129
infection, conditions of employee restriction
or exclusion, 35-36
reporting responsibility of person in charge, 34
removal of restriction or exclusion, 31-37, 39
Shucked shellfish, definition, 27
Shutoff device, vending machine, water or liquid food, 81
Single-service and single-use articles
construction materials, characteristics, 75-76
definition, 27
handling, 95
prohibitions, 94-95
required use, 88
reuse limitation, 88
storage after cleaning, 94

Sink compartment requirements, manual warewashing, 82-83

Sink, handwashing. See Handwashing facilities
Sinks, warewashing
cleaning agents, 86
self-draining, 81
use limitations, 86
Slacking
definition, 27
time/temperature control for safety food,
conditions, 62-63
Slash-resistant gloves, 55
Sleeping quarters. See Living/sleeping quarters
Smoking. See Tobacco use by employees
Smooth, definition, 27
Sneeze guards. See Food display
Sneezing, coughing, or runny nose by employees,
food contamination prevention, 42-43
Soap. See Cleaning agents
Soiled tableware, handling, 95
Solder, use limitation for food-contact surfaces, 74
Source, approved
drinking water, 96
food, 44-45
shellfish, 45, 48-49
Sousvide packaging. See Reduced Oxygen Packaging



Spacing
carpetinstallation, 107
counter-mounted equipment, 85
equipmentinstallation, 84-85
fixed equipment, 84-85
toxic material separation, 115,117-118
Spatulas, use to avoid contaminating food, 50
Specifications. See Plans
Sponges, use limitation, 75
Spoons. See Tableware
Spotcleaning. See Floors, dustless cleaning methods
Sprouts, seed. See Time/temperature control for safety
food definition, variance, 67-68
Stainless steel. See Cleanability; Easily cleanable
Standards of identity, 70. See also Juice definition
Standards, Food Code, 12
Steak, whole-muscle intact beef, 44-45,59-60
Steak tartare, consumer advisory, 71
Steam
cleaning equipment, 104
mixing valves, 98
tables, temperature measurement, 80
ventilation, 111
Stitch pumping. See Injected
Stirrers. See Single-service articles
Stock and retail sale of poisonous or toxic materials
and personal care items, storage and display, 118
Storage
clean equipment, utensils, linens, and single-service
and single-use articles, 94
first aid suppliesin food establishments, 118
food in contact with water orice, 53-54
maintenance equipment, 113
medicines in food establishments, 118
methods for soiled linens, 93
poisonous or toxic materials, separation, 116
refuse, recyclables, and returnables, operation
and maintenance, 104-105
Storage and display of items for stock and retail sale,
separation, 119
Storage areas for refuse, recyclables, and returnables
capacity and availability, 104
designated, 112
location, 104
Storage cabinets, location for contamination prevention, 84
Storing food to preventcross contamination, 50-52
Straws. See Single-service articles
Street foods. See Food establishment, definition, mobile
Studs, joists, and rafters, cleanability, 108
Stuffing, cooking, 58
Sulfites. See Additives
Summary permit suspension
disease intervention measure, 133
Summary suspension of operations for imminent
health hazard, 131
Supervision of personnel
demonstration of knowledge, 30-31
person in charge, 32-33
Surface characteristics
indoor areas, 106
outdoor areas, 106,109
Sweeping compounds. See Floors, dustless cleaning methods

Table-mounted equipment
definition, See counter-mounted equipment
definition, 15
elevation, 85
Tablecloths. See Linens
Tableware
clean, consumer use in self-service area,
supervisor responsibility, 32-33
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definition, 27

handling, 95

preset, handling, 95

soiled and clean, handling, 95

See also Single-service articles
Tag/label, for molluscan shellstock

record keeping, 50

requirements, 48-49
Take-home food containers, refilling, limitations, 55-56
TCS food. See time/temperature control for safety food
Temperature - Food

cold and hot food holding, 64

cooking, 58-61

cooling, 63-64

plantfood, 60

receiving, 47

reheating, 62

roast beef and corned beef, 58-59

seared steak, see steak, whole-muscle intact

thawing TCS food, 63

Conditions, 63

ROP frozen fish, 63
Temperature - Warewashing

wash water, manual, 86

wash water, mechanical, 86

sanitization, manual, 86-88

sanitization, mechanical, 86-88
Temperature measurement devices accuracy,

calibration, 88

definition, 27

design and construction, 76-78

food, provided and accessible, 83

food storage unitair, 77

manual warewashing, accessibility, 83

probe, small diameter, 83

scale, 77

warewashing machines, 80-81
Tempered water, handwashing sink, 98
Temporary facility, water availability, 97
Temporary food establishment

application for permit, 123-125

construction materials, 106

definition, 27
Testing kit for sanitizing solutions, availability, 84
Thawing time /temperature control for safety food,

conditions, 63

ROP frozen fish, 63
Thermistor, thermocouple, thermometer.

See Temperature measuring device
Threads, “V”’-type, 77
Three compartment sinks

See Sink compartment requirements
Time as public health control for time/temperature, 66

in highly susceptible populations (HSP), 66
Time frame

correction of priority item or priority

foundation item violation, 131

Core item violation, 131-132
Time/temperature control for safety food definition, 28-29
Tobacco use by employees, food contamination

prevention, 42
Tofu, immersion in ice or water, 53
Toilet rooms

convenience and accessibility, 111

doors, closing, 113

enclosed, design and installation, 108

numbers, 98,110

receptacle for sanitary napkins, 104
Toilettissue, availability, 110
Toiletries. See Personal care items
Toilets and urinals

number, 98



use limitation, 98
Tongs, use to avoid contaminating food, 50
Toothpaste. See Personal care items
Toothpicks. See Single-service articles
Towelettes, chemically treated, for handwashing,
conditions, 98
Towels
availability, 110
disposable, waste receptacle, 110
Toxic. See Poisonous or toxic materials
Tracking powder. See Pesticides in food establishments
Trade secrets
protection, 123
Training plan, food safety,
for employees and for bare hand contact, 32-33
supervisors, HACCP plan, 122
ROP, 33
Training of employees, 33,68,73,122
Transport
case lot moving, 81-82
game animals, 45-46
insulated containers, 80
refuse vehicles, 105
sewage vehicles, 102-103
soiled linens, 93
transportation vehicle, 18
water vehicles, 97
Trash. See Refuse
Tumblers. See Tableware
Tuna, 61
Turtle. See Fish
Two compartment sinks
See Sink compartment requirements

Unnecessary
items, 105-113
ledges, projections and crevices, 77
persons, 32

Urinals, numbers, 98

"Use by” date. See Date marking

Utensils
air-drying, 93-94
cast iron, use limitation, 74
ceramic, china, crystal, and decorative,

lead limitation, 74

cleaning criteria, 88-90
cleaning frequency, 88-90
consumer self-service, availability, 83
contact with food, 54
definition, 28
design and construction, durability and strength, 76
galvanized metal, use limitation, 75
in-use storage, 54
maintenance and operation, 88
multiuse, construction materials, 74-75
racks, capacity, 83
sanitization, 92
serving, for consumer self-service operations, 57
storage after cleaning, 89-95
storage between use, 54
wet cleaning methods,91

Utility lines, cleanability, 107

"V" threads, use limitation for food-contact surfaces, 77
Vacuum packaging. See Reduced oxygen packaging
Variance
cooking raw animal foods, 58-61
conformance with approved procedures, 121
definition, 29
HACCP plan, 121,122-123
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modifications and waivers, Code
application, 120-121
molluscan shellfish tanks, 79
rationale, 121
requirement for specialized food
processing methods, 67
sprouting, 67
Vegetables, raw
cooking for hot holding, 60
washing, 53
whole or cut, immersion in ice or water, 53
whole, uncut, raw, storage, 52
See also Sprouts; time/temperature control
for safety food definition
Vehicles for removal of refuse, recyclables,
and returnables, 105
Vending machines
automatic shutoff, 79-80
can openers, design and construction, 79
condiments, packaging to prevent
contamination, 79
definition, 29
design and construction of vending
stage closure, 79
doors and openings, design and construction, 82
liquid waste products, 81
location, definition, 29
time/temperature control for safety food,
original container, 79-80
refuse receptacles in, 104
temperature, 79-80
Ventilation, mechanical, 78
Ventilation systems
capacity, 83
cleaning, nuisance and discharge prohibition, 77-78
exhaustvents, design and installation, 76
hood, adequacy, 83
drip prevention, design and construction, 78
Verification of correction of priority item and priority
foundation item violation, 131
Vermin. See Insectcontrol; Pestcontrol; Rodent control
Violations, priority item and priority foundation item,
continuing, 131
demonstration of knowledge compliance
with Code, 30-31
documentation and verification of correction, 131
documentation of findings, 129-130
history of, role in frequency of inspections, 123-125
inspection and correction, 128-132
uncorrected, 130
Core item, time frame for correction, 131-132
timely correction, 131
Virus. See Disease outbreaks caused by
Vomiting, employee symptom, 33-38

Waivers. See also Modifications; Variance
Code requirements, 120
conformance with approved procedures, 121
Walk-in refrigerator, carpeting prohibition, 106
drains, 107
Walking surfaces. See Surface characteristics
Wall and ceiling coverings and coatings, cleanability, 107-108
Walls, exterior, protective barrier, 109
Warewashing
definition, 29
manual, sink compartment requirements, 82-83
manual, temperature measuring devices,
accessibility, 83
mechanical, temperature measuring devices,
accessibility, 83



Warewashing equipment
chemical sanitizer concentration,
determining, 86-87
clean solutions, 86
manual
alternative, 82-83
chemical sanitization, 92
detergent-sanitizers for chemical
sanitization, 87
cleaning agents, 83
heaters and baskets, 81
hot water sanitization rinsing, 91
temperatures, 83,86-87,92
wash solution temperature, 86
mechanical chemical sanitization, 86-87
hot water sanitization temperatures, 86
sanitization pressure, 77,81, 87
wash solution temperature, 86
Warewashing machines
data plate operating specifications, 80
drain connection, 102-103
flow pressure valve, 81
internal baffles, 80
loading of soiled items, 90-91
manufacturers' operating instructions, 86
sanitizer level indicator, 81
temperature measuring devices, 80
Warewashing sinks
alternative use limitation, 82, 86
and drainboards, self-draining, 81
Warning not required for hold order, 133
Wash solution temperature, warewashing equipment, 86
Washers/dryers, clothes, availability, 83
Washing,
mechanical methods, linens, 84,93
methods, equipment, and utensils, 90-91
raw fruits and vegetables, 53
Waste
liquid. See Sewage
solid. See Refuse
Waste receptacle for disposable towels, 110
Waste retention tank, flushing, 103
Water
alternative supply, 97
distribution, delivery, and retention, 97
hot, quantity and availability, 97
inlet/outlet, protective device, 96
nondrinking, 96
pressure, 97
quality, 96
sample report, 96
sampling, 96
standards, 96
quantity and availability, 97
source
approved system, 96
bottled drinking, 96
capacity, 97
disinfection, 96
knowledge by person in charge, 31
system flushing, 96
storage or display of food in contact with, 53
Water activity, definition, 13
Water conditioning device, 98
Water reservoir of fogging devices, cleaning, 99-100
Water supply
alternative supply, 97
system, prohibition of cross connection, 99
Water system, compressed air filter, 101
Water system device,
inspection and service, 99
Water systems, public and nonpublic, 96
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Water tank
hose, construction and identification, 101
inlet/outletand hose fitting, protection, 101-102
sloped todrain, 101
use limitation of "V" type threads, 101
pump, and hoses, dedicated use, 102
vent, protected, 101
Watertight joint, equipment openings, 78
Water treatment device, 99
Wet cleaning methods, equipment and utensils, 91
Wet storage. See Storage, food in contact with water and ice;
Molluscan shellfish, tanks
Wetting agents, 91
Whole-muscle, intact beef
definition, 29
consumer advisory exemption, 44-45,71
cooking, 58-60
labeling, 45,59-60
Windows, tight-fitting, 108-109
Wiping cloths
air-drying locations, 93-94
laundering, 93
stored in sanitizer, 57
use for one purpose, 54-55
Wood, use limitation for food-contact surfaces, 75-76
Work clothes. See Clothing, outer
Wound, infected. See Lesion, containing pus
Wrapped food
honestly presented, 44, 70
preventing contamination, 52,53,56,58
See also packaged, definition
Wrapped tableware, handling, 95



