(2) Hot water mechanical operations by being cycled through EQUIPMENT that is set up as
specified under 04520, 04555, and 04560 and achieving a UTENSIL surface
temperature of 160°F (71°C) as measured by an irreversible registering temperature
indicator; or

(3) Chemical manual or mechanical operations, including the application of SANITIZING
chemicals by immersion, manual swabbing, brushing, or pressure spraying methods,
using a solution as specified under 04565. Contact times must be consistent with those
on EPA-registered label use instructions by providing:

(a) Except as specified under (b) of this subsection, a contact time of at least ten
seconds for a chlorine solution specified under 04565(1);

(b) A contact time of at least seven seconds for a chlorine solution of 50 MG/L that has
a PH of ten or less and a temperature of at least 100°F (38°C) or a PH of eight or
less and a temperature of at least 75°F (24°C);

(c) A contact time of at least thirty seconds for other chemical SANITIZING solutions; or

(d) A contact time used in relationship with a combination of temperature,
concentration, and PH that, when evaluated for efficacy, yields SANITIZATION as
defined in 01115.

Subpart H - Laundering

04800

04805

04810

04815

04820

Objective--Clean linens (FDA Food Code 4-801.11).
Clean LINENS must be free from FOOD residues and other soiling matter.

Frequency--Specifications (FDA Food Code 4-802.11).

(1) LINENS that do not come in direct contact with FOOD must be laundered between
operations if they become wet, sticky, or visibly soiled.

(2) Cloth gloves used as specified under 03342(4) must be laundered before being used
with a different type of raw animal FOOD such as beef, FISH, lamb, pork, or POULTRY.

(3) LINENS and napkins that are used as specified under 03336 and cloth napkins must be
laundered between each use.

(4)  Wet wiping cloths must be laundered daily.

(5) Dry wiping cloths must be laundered as necessary to prevent contamination of FOOD
and clean serving UTENSILS.

Methods--Storage of soiled linens (FDA Food Code 4-803.11).

Soiled LINENS must be kept in clean, nonabsorbent receptacles 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.

Methods--Mechanical washing (FDA Food Code 4-803.12).

(1) Except as specified in subsection (2) of this section, LINENS must be mechanically
washed.

(2) In FOOD ESTABLISHMENTS in which only wiping cloths are laundered as specified under
04320(2), the wiping cloths may be laundered in a mechanical washer, sink designated
only for laundering wiping cloths, or a WAREWASHING sink that is cleaned as specified
under 04515.

Methods--Use of laundry facilities (FDA Food Code 4-803.13).

(1) Except as specified in subsection (2) of this section, laundry facilities on the PREMISES
of a FOOD ESTABLISHMENT must be used only for the washing and drying of items used
in the operation of the establishment.
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(2) Separate laundry facilities located on the PREMISES for the purpose of general
laundering such as for institutions providing boarding and lodging may also be used for
laundering FOOD ESTABLISHMENT items.

Subpart I - Protection of Clean Items

04900

04905

04910

04915

04920

04925

Page 76

Drying--Equipment and utensils, air-drying required (FDA Food Code 4-901.11).

After cleaning and SANITIZING, EQUIPMENT and UTENSILS:

(1) Must be air-dried or used after adequate draining as specified in the first paragraph of
40 C.F.R. 180.940 Tolerance exemptions for active and inert ingredients for use in

antimicrobial formulations (FOOD-CONTACT SURFACE SANITIZING solutions), before
contact with Foob; and

(2) May not be cloth-dried except that UTENSILS that have been air-dried may be polished
with cloths that are maintained clean and dry.

Drying--Wiping cloths, air drying locations (FDA Food Code 4-901.12).

Wiping cloths laundered in a FOOD ESTABLISHMENT that does not have a mechanical clothes
dryer as specified under 04320(2) must be air-dried in a location and in a manner that
prevents contamination of FOOD, EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE and
SINGLE-USE ARTICLES and the wiping cloths. This section does not apply if wiping cloths are
stored after laundering in a SANITIZING solution as specified under 04565.

Lubricating and reassembling--Food-contact surfaces (FDA Food Code 4-902.11).

Lubricants as specified under 07240 must be applied to FOOD-CONTACT SURFACES that require
lubrication in a manner that does not contaminate FOOD-CONTACT SURFACES.

Lubricating and reassembling--Equipment (FDA Food Code 4-902.12).
EQUIPMENT must be reassembled so that FOOD-CONTACT SURFACES are not contaminated.

Storing--Equipment, utensils, linens, and single-service and single-use articles (FDA
Food Code 4-903.11).

(1) Except as specified in subsection (4) of this section, cleaned EQUIPMENT, UTENSILS,
laundered LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES must be stored:
(@) Inaclean, dry location;
(b) Where they are not exposed to splash, dust, or other contamination; and
(c) Atleast six inches (15 cm) above the floor.
(2) Clean EQUIPMENT and UTENSILS must be stored as specified under subsection (1) of this
section and must be stored:
(a) In a self-draining position that allows air drying; and
(b) Covered or inverted.
(3) SINGLE-SERVICE and SINGLE-USE ARTICLES must be stored as specified under subsection

(1) of this section and must be kept in the original protective package or stored by using
other means that afford protection from contamination until used.

(4) Items that are kept in closed packages may be stored less than six inches (15 cm)
above the floor on dollies, pallets, racks, and skids that are designed as specified under
04268.

Storing--Prohibitions (FDA Food Code 4-903.12).

(1) Except as specified in subsection (2) of this section, cleaned and SANITIZED EQUIPMENT,
UTENSILS, laundered LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES may not be
stored:

(@) Inlocker rooms;
(b) In toilet rooms;
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04930

04935

04940

04945

(2)

c) In garbage rooms;
d) In mechanical rooms;
e) Under sewer lines that are not shielded to intercept potential drips;

f)  Under leaking water lines including leaking automatic fire sprinkler heads or under
lines on which water has condensed;

(g) Under open stairwells; or
(h) Under other sources of contamination.

~ ~ ~ ~

Laundered LINENS and SINGLE-SERVICE and SINGLE-USE ARTICLES that are PACKAGED or
in a facility such as a cabinet may be stored in a locker room.

Preventing contamination--Kitchenware and tableware (FDA Food Code 4-904.11).

(1

()

@)

SINGLE-SERVICE and SINGLE-USE ARTICLES and cleaned and SANITIZED UTENSILS must be
handled, displayed, and dispensed so that contamination of FooD-and lip-contact
surfaces is prevented.

Knives, forks and spoons that are not prewrapped must be presented so that only the
handles are touched by EMPLOYEES and by CONSUMERS if CONSUMER self-service is
provided.

Except as specified under subsection (2) of this section, SINGLE-SERVICE ARTICLES that
are intended for FOOD- or lip-contact must be furnished for CONSUMER self-service with
the original individual wrapper intact or from an APPROVED dispenser.

Preventing contamination--Soiled and clean tableware (FDA Food Code 4-904.12).

Soiled TABLEWARE must be removed from CONSUMER eating and drinking areas and handled
so that clean TABLEWARE is not contaminated.

Preventing contamination--Preset tableware (FDA Food Code 4-904.13).

(1

(2)

Except as specified in subsection (2) of this section, TABLEWARE that is preset must be
protected from contamination by being wrapped, covered, or inverted;

Preset TABLEWARE may be exposed if:

(a) Unused settings are removed when a CONSUMER is seated; or

(b) Settings not removed when a CONSUMER is seated are cleaned and SANITIZED
before further use.

Preventing contamination--Rinsing equipment and utensils after cleaning and
sanitizing (FDA Food Code 4-904.14).

After being cleaned and SANITIZED, EQUIPMENT and UTENSILS may not be rinsed before air
drying or use unless:

(1

)

The rinse is applied directly from a potable water supply by a WAREWASHING machine
that is maintained and operated as specified under 04226 through 04270 and 04500
through 04575; and

The rinse is 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 it is applied
in a commercial WAREWASHING machine.
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PART 5: WATER, PLUMBING AND WASTE

Subpart A - Water

05100

05105

05110

05115

05120

05125

05130

05135

05140

05145

Source--Approved system (FDA Food Code 5-101.11).
DRINKING WATER must be obtained from an APPROVED source that is a PUBLIC WATER SYSTEM.

Source--System flushing and disinfection (FDA Food Code 5-101.12).

A DRINKING WATER system must be flushed and disinfected before being placed in service after
construction, repair, or modification and after an emergency situation, such as a flood, that
might introduce contaminants into the system.

Quality--Bottled drinking water (FDA Food Code 5-101.13).

BOTTLED DRINKING WATER used or sold for FOOD service must be obtained from APPROVED
sources in accordance with 21 C.F.R. 129 - Processing and Bottling of Bottled Drinking Water
and chapters 246-290 and 246-291 WAC.

Quality--Standards (FDA Food Code 5-102.11).

Water used in FOOD ESTABLISHMENTS must meet DRINKING WATER quality standards in
accordance with chapters 246-290 and 246-291 WAC, except as specified under 05120.

Quality--Nondrinking water (FDA Food Code 5-102.12).
(1) A nOnDRINKING WATER supply must be used only if its use is APPROVED.

(2) NONDRINKING WATER must be used only for nonculinary purposes such as air
conditioning, nonFOOD EQUIPMENT cooling, fire protection and irrigation of nonFooD
landscape foliage.

Quality--Sampling (FDA Food Code 5-102.13).

Except when used as specified under 05120, water from a nonPUBLIC WATER SYSTEM must be
sampled and tested at least annually and as required by state water quality regulations.

Quantity and availability--Sample report (FDA Food Code 5-102.14).

The most recent sample report for the nonPUBLIC WATER SYSTEM must be retained on file in the
FOOD ESTABLISHMENT or the report must be maintained as specified by state water quality
regulations.

Quantity and availability--Capacity (FDA Food Code 5-103.11).

(1) The water source and system must be of sufficient capacity to meet the peak water
demands of the FOOD ESTABLISHMENT.

(2) Hot water generation and distribution systems must be sufficient to meet the peak hot
water demands throughout the FOOD ESTABLISHMENT.

Distribution, delivery and retention--Pressure (FDA Food Code 5-103.12).

Water under pressure must be provided to all fixtures, EQUIPMENT, and nonFOOD EQUIPMENT
that are required to use water except that water supplied as specified under 05150 (1) and (2)
to a TEMPORARY FOOD ESTABLISHMENT or in response to a temporary interruption of a water
supply need not be under pressure.

Distribution, delivery and retention--System (FDA Food Code 5-104.11).
Water must be received from the source through the use of:

(1) An APPROVED public water main; or
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05150

(2) One or more of the following that must be constructed, maintained, and operated
according to LAW:

(a) Nonpublic water main, water pumps, pipes, hoses, connections and other
appurtenances;

(b) Water transport vehicles; and
(c) Water containers.

Distribution, delivery and retention--Alternate water supply (FDA Food Code 5-104.12).

Water meeting the requirements specified under Part 5, Subpart A must be made available for
a mobile facility, for a TEMPORARY FOOD ESTABLISHMENT, without a permanent water supply,
and for a FOOD ESTABLISHMENT with a temporary interruption of its water supply through:

(1) A supply of containers of commercially BOTTLED DRINKING WATER;
(2) One or more closed portable water containers;

(3) An enclosed vehicular water tank;

(4) An on-PREMISES water storage tank; or

(5) Piping, tubing, or hoses connected to an adjacent APPROVED source.

Subpart B - Plumbing System

05200

05205

05210

05215

Page 80

Materials--Approved (FDA Food Code 5-201.11).

(1) A PLUMBING SYSTEM and hoses conveying water must be constructed and repaired with
APPROVED materials according to LAW.

(2) A water filter must be made of SAFE MATERIALS.

Design, construction and installation--Approved system and cleanable fixtures (FDA

Food Code 5-202.11).

(1) A PLUMBING SYSTEM must be designed, constructed, and installed according to LAW.

(2) A PLUMBING FIXTURE such as a handwash sink, toilet or urinal must be EASILY
CLEANABLE.

Design, construction and installation--Handwashing facility, installation (FDA Food

Code 5-202.12).

(1) A HANDWASHING SINK must be equipped to provide water at a temperature of at least
100°F (38°C) through a mixing valve or combination faucet.

(2) A steam mixing valve may not be used at a handwash sink.

(3) A self-closing, slow closing or metering faucet must provide a flow of water for at least
fifteen seconds without the need to reactivate the faucet.

(4)  An automatic handwashing facility must be installed in accordance with manufacturer's
instructions.

(5) HANDWASHING SINKS in FOOD ESTABLISHMENTS must be adequately sized to allow a FOOD
EMPLOYEE to wash both hands simultaneously.

(6) FOOD EMPLOYEES offering FOOD samples, such as FOOD demonstrators , may have
HANDWASHING SINKS that meet the TEMPORARY FOOD ESTABLISHMENT requirements in
09225 if not handling raw MEAT, FISH or POULTRY.

Design, construction and installation--Backflow prevention, air gap (FDA Food Code
5-202.13).

An air gap between the DRINKING WATER supply inlet and the flood level rim of the PLUMBING
FIXTURES or EQUIPMENT must meet the definition of an APPROVED air gap in WAC 246-290-010.
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05220

05225

05230

05235

05240

05245

Design, construction and installation--Backflow prevention device, design standard
(FDA Food Code 5-202.14).

A backflow or backsiphonage prevention device installed on a water supply system must meet
standards for construction, installation, maintenance, inspection, and testing for that specific
application and type of device in accordance with WAC 246-290-490 and 51-56-0600.

Design, construction and installation--Conditioning device, design (FDA Food Code
5-202.15).

A water filter, screen and other water conditioning device installed on water lines must be
designed to facilitate disassembly for periodic service and cleaning. A water filter element
must be of the replaceable type.

Numbers and capacities--Handwashing sinks (FDA Food Code 5-203.11).

(1) Except as specified in subsection (2) of this section, at least one HANDWASHING SINK, a
number of HANDWASHING SINKS necessary for their convenient use by EMPLOYEES in
areas specified under 05255, and not fewer than the number of HANDWASHING SINKS
required by LAwW must be provided.

(2) If APPROVED and capable of removing the types of soils encountered in the FOOD
operations involved, automatic handwashing facilities may be substituted for
HANDWASHING SINKS in @ FOOD ESTABLISHMENT that has at least one HANDWASHING SINK.

Numbers and capacities--Toilets and urinals (FDA Food Code 5-203.12).

(1) At least one toilet and not fewer than the toilets required by LAW must be provided. If
authorized by LAW and urinals are substituted for toilets, the substitution must be done
as specified by LAW.

(2) Except as specified under 09150, the FOOD ESTABLISHMENT PERMIT HOLDER shall ensure
that toilet rooms are conveniently located within 200 feet of the FOOD ESTABLISHMENT
and accessible to EMPLOYEES during all hours of operation.

(3) The FOOD ESTABLISHMENT PERMIT HOLDER shall ensure that toilet rooms are
conveniently located and accessible to patrons during all hours of operation if:
(a) The establishment has customer seating for on-PREMISES consumption; and
(b) The establishment was constructed or extensively remodeled after May 1, 1992.
(4) Toilet rooms in FOOD ESTABLISHMENTS may be used jointly by patrons and EMPLOYEES,

provided patrons accessing the toilet rooms are excluded from FOOD preparation areas
and FOOD storage areas with FOOD that is not PACKAGED.

Numbers and capacities--Service sink (FDA Food Code 5-203.13).

(1) At least one service sink or one curbed cleaning facility equipped with a floor drain
must be provided and conveniently located for the cleaning of mops or similar wet floor
cleaning tools and for the disposal of mop water and similar liquid waste.

(2) Toilets and urinals may not be used as a service sink for the disposal of mop water and
similar liquid waste.

Numbers and capacities--Backflow prevention device, when required (FDA Food Code
5-203.14).

A PLUMBING SYSTEM must be installed to preclude backflow of a solid, liquid, or gas
contaminant into the water supply system at each point of use at the FOOD ESTABLISHMENT,
including on a hose bibb if a hose is attached or on a hose bibb if a hose is not attached and
backflow prevention is required by LAW, by:

(1) Providing an air gap as specified under 05215; or

(2) Installing an APPROVED backflow prevention device as specified under 05220.
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05250

05255

05260

05265

05270

05275

05280

05285

Page 82

Numbers and capacities--Backflow prevention, carbonator.

Backflow prevention systems for carbonators must be installed as specified under
WAC 51-56-0600, Chapter 6 — water supply and distribution.

Location and placement--Handwashing sinks (FDA Food Code 5-204.11).
A HANDWASHING SINK must be located:

(1) To allow convenient use by EMPLOYEES;

(2) Within twenty-five feet, or as APPROVED, of FOOD preparation, FOOD dispensing, and
WAREWASHING areas; and

(3) In, or immediately adjacent to, toilet rooms.

Location and placement--Backflow prevention device (FDA Food Code 5-204.12).
A backflow prevention device must be located so that it can be serviced and maintained.

Location and placement--Conditioning device (FDA Food Code 5-204.13).

A water filter, screen, and other water conditioning device installed on water lines must be
located to facilitate disassembly for periodic servicing and cleaning.

Operation and maintenance--Using a handwashing sink (FDA Food Code 5-205.11).

(1) A HANDWASHING SINK must be maintained so that it is accessible at all times for
EMPLOYEE use.

(2) A HANDWASHING SINK may not be used for purposes other than handwashing.

(3) An automatic handwashing facility must be used in accordance with manufacturer's
instructions.

Operation and maintenance--Prohibiting a cross connection (FDA Food Code 5-205.12).

(1) A PERSON may not create a cross connection by connecting a pipe or conduit between
the DRINKING WATER system and a nonDRINKING WATER system or a water system of
unknown quality.

(2) The piping of a NnONDRINKING WATER system must be durably identified so that it is
readily distinguishable from piping that carries DRINKING WATER.

Operation and maintenance--Scheduling inspection, testing, and service for water
system device (FDA Food Code 5-205.13).

A device such as a water treatment device or backflow preventer must be scheduled for
inspection, testing, and service, in accordance with manufacturer's instructions and
WAC 51-56-0600 and as necessary to prevent device failure based on local water conditions,
and records demonstrating inspection, testing, and service must be maintained by the PERSON
IN CHARGE.

Operation and maintenance--Water reservoir of fogging devices, cleaning (FDA Food
Code 5-205.14).

(1) A reservoir that is used to supply water to a device such as a produce fogger must be:

(a) Maintained in accordance with manufacturer's specifications; and

(b) Cleaned in accordance with manufacturer's specifications or according to the
procedures specified under subsection (2) of this section, whichever is more
stringent.

(2) Cleaning procedures must include at least the following steps and must be conducted
at least once a week:

(a) Draining and complete disassembly of the water and aerosol contact parts;

(b) Brush cleaning the reservoir, aerosol tubing, and discharge nozzles with a
suitable detergent solution;
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05290

(c) Flushing the complete system with water to remove the detergent solution and
particulate accumulation; and

(d) Rinsing by immersing, spraying, or swabbing the reservoir, aerosol tubing, and
discharge nozzles with at least 50 MG/L hypochlorite solution.

Operation and maintenance--System maintained in good repair (FDA Food Code
5-205.15).

A PLUMBING SYSTEM must be:
(1) Repaired according to LAW; and

(2) Maintained in good repair.

Subpart C - Mobile Water Tank and Mobile Food Establishment Water Tank

05300

05305

05310

05315

05320

05325

Materials--Approved (FDA Food Code 5-301.11).

Materials that are used in the construction of a mobile water tank, MOBILE FOOD UNIT water
tank, and appurtenances must be:

(1) Safe;
(2) Durable, CORROSION-RESISTANT and nonabsorbent; and

(3) Finished to have a SMOOTH, EASILY CLEANABLE surface.

Design and construction--Enclosed system, sloped to drain (FDA Food Code 5-302.11).
A mobile water tank must be:

(1) Enclosed from the filling inlet to the discharge outlet; and
(2) Sloped to an outlet that allows complete drainage of the tank.

Design and construction--Inspection and cleaning port, protected and secured (FDA
Food Code 5-302.12).

If a water tank is designed with an access port for inspection and cleaning, the opening must
be in the top of the tank and:

(1) Flanged upward at least one-half inch (13 mm); and
(2) Equipped with a port cover assembly that is:

(a) Provided with a gasket and a device for securing the cover in place; and
(b) Flanged to overlap the opening and sloped to drain.

Design and construction--"V" type threads, use limitation (FDA Food Code 5-302.13).

A fitting with "V" type threads on a water tank or inlet or outlet must be allowed only when a
hose is permanently attached.

Design and construction--Tank vent, protected (FDA Food Code 5-302.14).

If provided, a water tank vent must terminate in a downward direction and must be covered
with:

(1 16 mesh to one inch (16 mesh to 25.4 mm) screen or equivalent when the ventis in a
protected area; or

(2) A protective filter when the vent is in an area that is not protected from windblown dirt
and debris.

Design and construction--Inlet and outlet, sloped to drain (FDA Food Code 5-302.15).

(1) A water tank and its inlet and outlet must be sloped to drain.

(2) A water tank inlet must be positioned so that it is protected from contaminants such as
waste discharge, road dust, oil or grease.

Part 5 — Water, Plumbing and Waste Page 83



05330

05335

05340

05345

05350

05355

05360

05365
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Design and construction--Hose, construction and identification (FDA Food Code
5-302.16).

A hose used for conveying DRINKING WATER from a water tank must be:
(1) Safe;
(2) Durable, CORROSION-RESISTANT, and nonabsorbent;

(3) Resistant to pitting, chipping, crazing, scratching, scoring, distortion, and
decomposition;

(4) Finished with a SMOOTH interior surface; and

(5) Clearly and durably identified as to its use if not permanently attached.

Numbers and capacities--Filter, compressed air (FDA Food Code 5-303.11).

A filter that does not pass oil or oil vapors must be installed in the air supply line between the
compressor and DRINKING WATER system when compressed air is used to pressurize the water
tank system.

Numbers and capacities--Protective cover or device (FDA Food Code 5-303.12).

A cap and keeper chain, closed cabinet, closed storage tube, or other APPROVED protective
cover or device must be provided for a water inlet, outlet and hose.

Numbers and capacities--Mobile food unit tank inlet (FDA Food Code 5-303.13).
A mobile FOOD UNIT water tank inlet must be:

(1)  Three-fourths inch (19.1 mm) in inner diameter or less; and

(2) Provided with a hose connection of a size or type that prevents its use for any other
service.

Operation and maintenance--System flushing and sanitation (FDA Food Code 5-304.11).

A water tank, pump, and hoses must be flushed and SANITIZED before being placed in service
after construction, repair, modification, and periods of nonuse.

Operation and maintenance--Using a pump and hoses, backflow prevention (FDA Food
Code 5-304.12).

A PERSON shall operate a water tank, pump, and hoses so that backflow and other
contamination of the water supply are prevented.

Operation and maintenance--Protecting inlet, outlet, and hose fitting (FDA Food Code
5-304.13).

If not in use, a water tank and hose inlet and outlet fitting must be protected using a cover or
device as specified under 05340.

Operation and maintenance--Tank, pump, and hoses, dedication (FDA Food Code
5-304.14).

(1) Except as specified in subsection (2) of this section, a water tank, pump, and hoses
used for conveying DRINKING WATER must be used for no other purpose.

(2) Water tanks, pumps, and hoses APPROVED for liquid FOODS may be used for conveying
DRINKING WATER if they are cleaned and SANITIZED before they are used to convey
water.
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Subpart D - Sewage, Other Liquid Waste, and Rainwater

05400

05405

05410

05415

05420

05425

05430

05435

Mobile holding tank--Capacity and drainage (FDA Food Code 5-401.11).
A SEWAGE holding tank in a MOBILE FOOD UNIT must be:

(1) Sized fifteen percent larger in capacity than the water supply tank; and

(2) Sloped to a drain that is one inch (25 mm) in inner diameter or greater, equipped with a
shutoff valve.

Retention, drainage, and delivery design, construction, and installation--Establishment
drainage system (200 FDA Food Code 5-402.10).
FOOD ESTABLISHMENT drainage systems, including grease traps, that convey SEWAGE must be
designed and installed as specified under 05205(1).

Retention, drainage, and delivery design, construction, and installation--Backflow
prevention (FDA Food Code 5-402.11).

(1) Except as specified in subsections (2), (3), and (4) of this section, a direct connection
may not exist between the SEWAGE system and a drain originating from EQUIPMENT in
which FOOD, portable EQUIPMENT, or UTENSILS are placed.

(2) Subsection (1) of this section does not apply to floor drains that originate in refrigerated
spaces that are constructed as an integral part of the building.

(3) If allowed by LAW, a WAREWASHING machine may have a direct connection between its
waste outlet and a floor drain when the machine is located within five feet (1.5 mm) of a
trapped floor drain and the machine outlet is connected to the inlet side of a properly
vented floor drain trap.

(4) If allowed by LAW, a WAREWASHING sink may have a direct connection.

Retention, drainage, and delivery location and placement--Grease trap (FDA Food Code
5-402.12).

If used, a grease trap must be located to be easily accessible for cleaning.

Retention, drainage, and delivery operation and maintenance--Conveying sewage (FDA
Food Code 5-402.13).

SEWAGE must be conveyed to the point of disposal through an APPROVED sanitary SEWAGE
system, on-site SEWAGE system, or other system, including use of SEWAGE transport vehicles,
waste retention tanks, pumps, pipes, hoses, and connections that are constructed, installed,
maintained, and operated according to LAW.

Retention, drainage, and delivery operation and maintenance--Removing mobile food
unit wastes (FDA Food Code 5-402.14).

SEWAGE and other liquid wastes must be removed from a MOBILE FOOD UNIT at an APPROVED
waste SERVICING AREA or by a SEWAGE transport vehicle in such a way that a public health
HAZARD or nuisance is not created.

Retention, drainage, and delivery operation and maintenance--Flushing a waste
retention tank (FDA Food Code 5-402.15).

A tank for liquid waste retention must be thoroughly flushed and drained in a sanitary manner
during the servicing operation.

Disposal facility design and construction--Approved sewage disposal system (FDA
Food Code 5-403.11).

SEWAGE must be disposed through an APPROVED facility or system that is:
(1) A public SEWAGE treatment plant; or

(2) A SEWAGE disposal system that is sized, constructed, maintained and operated
according to LAW.
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Disposal facility design and construction--Other liquid wastes and rainwater (FDA Food
Code 5-403.12).

Condensate drainage and other liquids and rainwater that are not SEWAGE must be drained
from point of discharge to disposal according to LAW.

Subpart E - Refuse, Recyclables, and Returnables

05500

05505

05510

05515

05520

05525

05530

Page 86

Facilities on the premises, materials, design, construction and installation--Indoor
storage area (FDA Food Code 5-501.10).

If located within the FOOD ESTABLISHMENT, a storage area for REFUSE, recyclables and
returnables must meet the requirements specified under 06100, 06200, 06235, 06260, and
06265.

Facilities on the premises, materials, design, construction and installation--Outdoor
storage surface (FDA Food Code 5-501.11).

An outdoor storage surface for REFUSE, recyclables, and returnables must be constructed of
nonabsorbent material such as concrete or asphalt and must be sSMOOTH, durable and sloped
to drain.

Facilities on the premises, materials, design, construction and installation--Outdoor
enclosure (FDA Food Code 5-501.12).

If used, an outdoor enclosure for REFUSE, recyclables, and returnables must be constructed of
durable and cleanable materials.

Facilities on the premises, materials, design, construction and
installation--Receptacles (FDA Food Code 5-501.13).

(1) Except as specified in subsection (2) of this section, receptacles and waste handling
units for REFUSE, recyclables, and returnables and for use with materials containing
FOOD residue must be durable, cleanable, insect- and rodent-resistant, leakproof, and
nonabsorbent.

(2) Plastic bags and wet strength paper bags may be used to line receptacles for storage
inside the FOOD ESTABLISHMENT, or within closed outside receptacles.

Facilities on the premises, materials, design, construction and
installation--Receptacles in vending machines (FDA Food Code 5-501.14).

A REFUSE receptacle may not be located within a VENDING MACHINE, except that a receptacle
for BEVERAGE bottle crown closures may be located within a VENDING MACHINE.

Facilities on the premises, materials, design, construction and installation--Outside
receptacles (FDA Food Code 5-501.15).

(1) Receptacles and waste handling units for REFUSE, recyclables, and returnables used
with materials containing FOOD residue and used outside the FOOD ESTABLISHMENT must
be designed and constructed to have tight fitting lids, doors, or covers.

(2) Receptacles and waste handling units for REFUSE and recyclables such as an on-site
compactor must be installed so that accumulation of debris and insect and other rodent
attraction and harborage are minimized and effective cleaning is facilitated around, and
if the unit is not installed flush with the base pad, under the unit.

Facilities on the premises, numbers and capacities--Storage areas, rooms, and
receptacles, capacity and availability (FDA Food Code 5-501.16).

(1) An inside storage room and area and outside storage area and enclosure, and
receptacles must be of sufficient capacity to hold REFUSE, recyclables, and returnables
that accumulate.

(2) A receptacle must 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.
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05535

05540

05545

05550

05555

05560

(3) If disposable towels are used at HANDWASHING SINKS, a waste receptacle must be
located at each HANDWASHING SINK or group of adjacent HANDWASHING SINKS.

Facilities on the premises, numbers and capacities--Toilet room receptacle, covered
(FDA Food Code 5-501.17).

A toilet room used by females must be provided with a covered receptacle for sanitary
napkins.

Facilities on the premises, numbers and capacities--Cleaning implements and supplies
(FDA Food Code 5-501.18).

(1) Except as specified in subsection (2) of this section, suitable cleaning implements and
supplies such as high pressure pumps, hot water, steam, and detergent must be
provided as necessary for effective cleaning of receptacles and waste handling units
for REFUSE, recyclables, and returnables.

(2) If APPROVED, oOff-PREMISES-based cleaning services may be used if on-PREMISES
cleaning implements and supplies are not provided.

Facilities on the premises, location and placement--Storage areas, redeeming
machines, receptacles and waste handling units, location (FDA Food Code 5-501.19).

(1) An area designated for REFUSE, recyclables, returnables, and, except as specified in
subsection (2) of this section, a redeeming machine for recyclables or returnables must
be located so that it is separate from FOOD, EQUIPMENT, UTENSILS, LINENS, and
SINGLE-SERVICE and SINGLE-USE ARTICLES and a public health HAZARD or nuisance is not
created.

(2) A redeeming machine may be located in the 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 subject to contamination from the
machines and a public health HAZARD or nuisance is not created.

(3) The location 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.

Facilities on the premises, operation and maintenance--Storing refuse, recyclables, and
returnables (FDA Food Code 5-501.110).

REFUSE, recyclables and returnables must be stored in receptacles or waste handling units so
that they are inaccessible to insects and rodents.

Facilities on the premises, operation and maintenance--Areas, enclosures, and
receptacles, good repair (FDA Food Code 5-501.111).

Storage areas, enclosures, and receptacles for REFUSE, recyclables, and returnables must be
maintained in good repair.

Facilities on the premises, operation and maintenance--Outside storage prohibitions
(FDA Food Code 5-501.112).

(1) Except as specified in subsection (2) of this section, REFUSE receptacles not meeting
the requirements specified under 05515(1) such as receptacles that are not
rodent-resistant, unprotected plastic bags and paper bags, or baled units that contain
materials with FOOD residue may not be stored outside.

(2) Cardboard or other packaging material that does not contain FOOD residues and that is
awaiting regularly scheduled delivery to a recycling or disposal site may be stored
outside without being in a covered receptacle if it is stored so that it does not create a
rodent harborage problem.
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05565

05570

05575

05580

05585

05590

05595

Page 88

Facilities on the premises, operation and maintenance--Covering receptacles (FDA
Food Code 5-501.113).

Receptacles and waste handling units for REFUSE, recyclables, and returnables must be kept
covered:

(1 Inside the FOOD ESTABLISHMENT if the receptacles and units:

(a) Contain FOOD residue and are not in continuous use; or
(b) After they are filled; and

(2) With tight fitting lids or doors if kept outside the FOOD ESTABLISHMENT.

Facilities on the premises, operation and maintenance--Using drain plugs (FDA Food
Code 5-501.114).

Drains in receptacles and waste handling units for REFUSE, recyclables, and returnables must
have drain plugs in place.

Facilities on the premises, operation and maintenance--Maintaining refuse areas and
enclosures (FDA Food Code 5-501.115).

A storage area and enclosure for REFUSE, recyclables, and returnables must be maintained
free of unnecessary items, as specified under 06565, and clean.

Facilities on the premises, operation and maintenance--Cleaning receptacles (FDA
Food Code 5-501.116).

(1) Receptacles and waste handling units for REFUSE, recyclables, and returnables must
be thoroughly cleaned in a way that does not contaminate FOOD, EQUIPMENT, UTENSILS,
LINENS, or SINGLE-SERVICE and SINGLE-USE ARTICLES, and waste water must be
disposed of as specified under 05420.

(2) Soiled receptacles and waste handling units for REFUSE, recyclables, and returnables
must be cleaned at a frequency necessary to prevent them from developing a buildup
of soil or becoming attractants for insects and rodents.

Removal--Frequency (FDA Food Code 5-502.11).

REFUSE, recyclables, and returnables must be removed from the PREMISES at a frequency that
minimizes the development of objectionable odors and other conditions that attract or harbor
insects and rodents.

Removal--Receptacles or vehicles (FDA Food Code 5-502.12).
REFUSE, recyclables, and returnables must be removed from the PREMISES by way of:

(1) Portable receptacles that are constructed and maintained according to LAW; or

(2) A transport vehicle that is constructed, maintained, and operated according to LAW.

Facilities for disposal and recycling--Community or individual facility (FDA Food Code
5-503.11).

Solid waste not disposed of through the SEWAGE system such as through grinders and pulpers
must be recycled or disposed of in an APPROVED public or private community recycling or
REFUSE facility; or solid waste must be disposed of in an individual REFUSE facility such as a
landfill or incinerator which is sized, constructed, maintained, and operated according to LAW.
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PART 6: PHYSICAL FACILITIES

Subpart A - Materials for Construction and Repair

06100

06105

Indoor areas--Surface characteristics (FDA Food Code 6-101.11).

(1)

(2)

Except as specified in subsection (2) of this section, materials for indoor floor, wall, and
ceiling surfaces under conditions of normal use must be:

(a) SMOOTH, durable, and EASILY CLEANABLE for areas where FOOD ESTABLISHMENT
operations are conducted;
(b) Closely woven and EASILY CLEANABLE carpet for carpeted areas; and

(c) Nonabsorbent for areas subject to moisture such as FOOD preparation areas,
walk-in refrigerators, WAREWASHING areas, toilet rooms, MOBILE FOOD UNIT
SERVICING AREAS, and areas subject to flushing or spray cleaning methods.

In @ TEMPORARY FOOD ESTABLISHMENT:

(a) If graded to drain, a floor may be concrete, machine laid asphalt, or dirt or gravel if
it is covered with mats, removable platforms, duckboards, or other APPROVED
methods to effectively control dust and mud.

(b) Walls and ceilings must be constructed from a material that protects the interior
from the weather and windblown dust and debris.

Outdoor areas--Surface characteristics (FDA Food Code 6-102.11).

(1

(2)

@)

The outdoor walking and driving areas must be surfaced with concrete, asphalt or
gravel or other materials that have been effectively treated to minimize dust, facilitate
maintenance, and prevent muddy conditions.

Exterior surfaces of buildings and MOBILE FOOD UNITS must be of weather-resistant
materials and must comply with LAW.

Outdoor storage areas for REFUSE, recyclables, or returnables must be of materials
specified under 05505 and 05510.

Subpart B - Design, Construction and Installation

06200

06205

06210

Cleanability--Floors, walls and ceilings (FDA Food Code 6-201.11).

Except as specified under 06215 and except for antislip floor coverings or applications that
may be used for safety reasons, floors, floor coverings, walls, wall coverings and ceilings must
be designed, constructed, and installed so they are SMOOTH and EASILY CLEANABLE.

Cleanability--Floors, walls, and ceilings, utility lines (FDA Food Code 6-201.12).

(1
)

@)

Utility service lines and pipes may not be unnecessarily exposed.

Exposed utility service lines and pipes must be installed so they do not obstruct or
prevent cleaning of the floors, walls or ceilings.

Exposed horizontal utility service lines and pipes may not be installed on the floor.

Cleanability--Floor and wall junctures, covered and enclosed or sealed (FDA Food Code
6-201.13).

(1)

()

In FOOD ESTABLISHMENTS in which cleaning methods other than water flushing are used
for cleaning floors, the floor and wall junctures must be coved and closed to no larger
than one thirty-second inch (1 mm).

The floors in FOOD ESTABLISHMENTS in which water flush cleaning methods are used
must be provided with drains and be graded to drain, and the floor and wall junctures
must be coved and SEALED.

Part 6: Physical Facilities Page 89



06215

06220

06225

06230

06235

06240

Page 90

Cleanability--Floor carpeting, restriction and installation (FDA Food Code 6-201.14).

(1)

)

A floor covering such as carpeting or similar material may not be installed as a floor
covering in FOOD preparation areas, walk-in refrigerators, WAREWASHING areas, toilet
room areas where HANDWASHING SINKS, toilets and urinals are located, REFUSE storage
rooms, or other areas where the floor is subject to moisture, flushing or spray cleaning
methods.

If carpeting is installed as a floor covering in areas other than those specified under
subsection (1) of this section, it must be:

(a) Securely attached to the floor with a durable mastic, by using a stretch and tack
method, or by another method; and

(b) Installed tightly against the wall under the coving or installed 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.

Cleanability--Floor covering, mats and duckboards (FDA Food Code 6-201.15).
Mats and duckboards must be designed to be removable and EASILY CLEANABLE.

Cleanability--Wall and ceiling coverings and coatings (FDA Food Code 6-201.16).

(1

)

Wall and ceiling covering materials must be attached so that they are EASILY
CLEANABLE.

Except in areas used only for DRY STORAGE, concrete, porous blocks, or bricks used for
indoor wall construction must be finished and SEALED to provide a SMOOTH,
nonabsorbent, EASILY CLEANABLE surface.

Cleanability--Walls and ceilings, attachments (FDA Food Code 6-201.17).

(1)

(2)

Except as specified in subsection (2) 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 must be EASILY CLEANABLE.

In a CONSUMER area, wall and ceiling surfaces and decorative items and attachments
that are provided for ambiance need not meet this requirement if they are kept clean.

Cleanability--Walls and ceilings, studs, joists, and rafters (FDA Food Code 6-201.18).

Except for TEMPORARY FOOD ESTABLISHMENTS, studs, joists, and rafters may not be exposed in
areas subject to moisture.

Functionality--Light bulbs, protective shielding (FDA Food Code 6-202.11).

(1

(2)

Except as specified in subsection (2) of this section, light bulbs must be shielded,
coated, or otherwise shatter-resistant in areas where there is exposed FOOD, clean
EQUIPMENT, UTENSILS, and LINENS, or unwrapped SINGLE-SERVICE and SINGLE-USE
ARTICLES.

Shielded, coated, or otherwise shatter-resistant bulbs need not be used in areas used
only for storing FOOD in unopened packages if:

(a) The integrity of the packages cannot be affected by broken glass falling into them;
and

(b) The packages are capable of being cleaned of debris from broken bulbs before
the packages are opened.

An infrared or other heat lamp must be protected against breakage by a shield
surrounding and extending beyond the bulb so that only the face of the bulb is
exposed.
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06245

06250

06255

06260

Functionality--Heating, ventilating, air conditioning system vents (FDA Food Code
6-202.12).

Heating, ventilating, and air conditioning systems must be designed and installed so that
make-up air intake and exhaust vents do not cause contamination of FOOD, FOOD-CONTACT
SURFACES, EQUIPMENT Or UTENSILS.

Functionality--Insect control devices, design and installation (FDA Food Code
6-202.13).

(1) Insect control devices that are used to electrocute or stun flying insects must be
designed to retain the insect within the device.

(2) Insect control devices must be installed so that:

(a) The devices are not located over a FOOD preparation area; and

(b) Dead insects and insect fragments are prevented from being impelled onto or
falling on exposed FOOD, clean EQUIPMENT, UTENSILS, and LINENS, and unwrapped
SINGLE-SERVICE Or SINGLE-USE ARTICLES.

Functionality--Toilet rooms, enclosed (FDA Food Code 6-202.14).

Except where a toilet room is located outside a FOOD ESTABLISHMENT and does not open
directly into the FOOD ESTABLISHMENT such as a toilet room that is provided by the
management of a shopping mall, a toilet room located on the PREMISES must be completely
enclosed and provided with a tight-fitting and self-closing door.

Functionality--Outer openings, protected (FDA Food Code 6-202.15).

(1) Except as specified in subsections (2) through (5) of this section, outer openings of a
FOOD ESTABLISHMENT must be protected against the entry of insects and rodents by:
(a) Filling or closing holes and other gaps along floors, walls, and ceilings;
(b) Closed, tight-fitting windows; and
(c) Solid, self-closing, tight-fitting doors.

(2) Subsection (1) of this section does not apply if a FOOD ESTABLISHMENT opens into a
larger structure, such as a mall, airport or office building, or into an attached structure

such as a porch, and the outer openings from the larger or attached structure are
protected against the entry of insects and rodents.

(3) Exterior doors used as exits need not be self-closing if they are:
(a) Solid and tight-fitting;

(b) Designated for use only when an emergency exists, by the fire protection
authority that has jurisdiction over the FOOD ESTABLISHMENT; and

(c) Limited-use so they are not used for entrance or exit from the building for
purposes other than the designated emergency exit use.

4) Except as specified in subsections (2) and (5) 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 subsection
(1) of this section, the openings must be protected against entry of insects and rodents
by:

(a) 16 mesh to one inch (16 mesh to 25.4 mm) screens;
(b) Properly designed and installed air curtains to control flying insects; or
(c) Other effective means.

(5) Subsection (4) of this section does not apply if flying insects and other pests are absent
due to the location of the establishment, the weather, or other limiting condition.
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06265

06270

06275

06280

06285

06290

06295

Functionality--Exterior walls and roofs, protective barrier (FDA Food Code 6-202.16).

Perimeter walls and roofs of a FOOD ESTABLISHMENT must effectively protect the establishment
from the weather and entry of insects, rodents, and other animals.

Functionality--Outdoor food vending areas, overhead protection (FDA Food Code
6-202.17).

Except for machines that vend canned BEVERAGES, if located outside, a machine used to vend
FOoD must be provided with overhead protection.

Functionality--Outdoor servicing areas, overhead protection (FDA Food Code 6-202.18).

Except for areas used only for the loading of water or the discharge of SEWAGE and other liquid
waste, through the use of a closed system of hoses, SERVICING AREAS must be provided with
overhead protection.

Functionality--Outdoor walking and driving surfaces, graded to drain (FDA Food Code
6-202.19).

Exterior walking and driving surfaces must be graded to drain.

Functionality--Outdoor refuse areas (FDA Food Code 6-202.110).
Outdoor REFUSE areas must be constructed in accordance with LAW.

Functionality--Private homes and living or sleeping quarters, use prohibition (FDA
Food Code 6-202.111).

A private home, a room used as living or sleeping quarters, or an area directly opening into a
room used as living or sleeping quarters may not be used for conducting FOOD ESTABLISHMENT
operations.

Functionality--Living or sleeping quarters, separation (FDA Food Code 6-202.112).

Living or sleeping quarters located on the PREMISES of a FOOD ESTABLISHMENT such as those
provided for lodging registration clerks or resident managers must be separated from rooms
and areas used for FOOD ESTABLISHMENT operations by complete partitioning and solid
self-closing doors.

Subpart C - Numbers and Capacities

06300

06305

06310

06315

Page 92

Handwashing sinks--Minimum number (FDA Food Code 6-301.10).
HANDWASHING SINKS must be provided as specified under 05230.

Handwashing sinks--Handwashing cleanser, availability (FDA Food Code 6-301.11).

Each HANDWASHING SINK or group of two adjacent HANDWASHING SINKS must be provided with a
supply of hand cleaning liquid, powder, or bar soap.

Handwashing sinks--Hand-drying provision (FDA Food Code 6-301.12).
Each HANDWASHING SINK or group of adjacent HANDWASHING SINKS must be provided with:

(1) Individual, disposable towels;

(2) A continuous towel system that supplies the user with a clean towel;

(3) A heated-air hand-drying device; or

(4) A hand-drying device that employs an air-knife system that delivers high velocity,
pressurized air at ambient temperatures.

Handwashing sinks--Handwashing aids and devices, use restriction (FDA Food Code
6-301.13).

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 not be provided with the
handwashing aids and devices required for a HANDWASHING SINK as specified under 06305,
06310, and 05530(3).
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06320

06325

06330

06335

06340

06345

06350

06355

Handwashing sinks--Handwashing signage (FDA Food Code 6-301.14).

A sign or poster that notifies FOOD EMPLOYEES to wash their hands must be provided at all
HANDWASHING SINKS used by FOOD EMPLOYEES and must be clearly visible to FOOD EMPLOYEES.

Handwashing sinks--Disposable towels, waste receptacle (FDA Food Code 6-301.20).

A HANDWASHING SINK or group of adjacent HANDWASHING SINKS that is provided with disposable
towels must be provided with a waste receptacle as specified under 05530(3).

Toilets and urinals--Minimum number (FDA Food Code 6-302.10).
Toilets and urinals must be provided as specified under 05235.

Toilets and urinals--Toilet tissue, availability (FDA Food Code 6-302.11).
A supply of toilet tissue must be available at each toilet.

Lighting--Intensity (FDA Food Code 6-303.11).
The light intensity must be:
(1)  Atleast 10 foot candles (108 lux) at a distance of 30 inches (75 cm) above the floor, in

walk-in refrigeration units and dry FOOD storage areas and in other areas and rooms
during periods of cleaning;

(2) At least 20 foot candles (215 lux):

(a) At a surface where FOOD 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;

(b) Inside EQUIPMENT such as reach-in and under-counter refrigerators;
(c) Ata distance of 30 inches (75 cm) above the floor in areas used for handwashing,
WAREWASHING, and EQUIPMENT and UTENSIL storage, and in toilet rooms; and

(3) At least 50 foot candles (540 lux) at a 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--Mechanical (FDA Food Code 6-304.11).
If necessary to keep rooms free of excessive heat, steam, condensation, vapors, obnoxious

odors, smoke and fumes, mechanical ventilation of sufficient capacity must be provided.
Dressing areas and lockers--Designation (FDA Food Code 6-305.11).

(1) Dressing rooms or dressing areas must be designated if EMPLOYEES routinely change
their clothes in the establishment.

(2) Lockers or other suitable facilities must be provided for the orderly storage of
EMPLOYEES' clothing and other possessions.

Service sinks--Availability (FDA Food Code 6-306.10).
A service sink or curbed cleaning facility must be provided as specified under 05240.

Subpart D - Location and Placement

06400

06405

Handwashing sinks--Conveniently located (FDA Food Code 6-401.10).
HANDWASHING SINKS must be conveniently located as specified under 05255.

Toilet rooms--Convenience and accessibility (FDA Food Code 6-402.11).

Toilet rooms must be conveniently located and accessible to EMPLOYEES during all hours of
operation.
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06410

06415

06420

Employee accommodations--Designated areas (FDA Food Code 6-403.11).

(1)  Areas designated for EMPLOYEES to eat, drink, and use tobacco must be located so that
FOOD, EQUIPMENT, LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES are protected
from contamination.

(2) Lockers or other suitable facilities must be located in a designated room or area where
contamination of FOOD, EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE and
SINGLE-USE ARTICLES cannot occur.

Distressed merchandise--Segregation and location (FDA Food Code 6-404.11).

Products that are held by the PERMIT HOLDER for credit, redemption, or return to the distributor,
such as damaged, spoiled, or recalled products, must be segregated and held in designated
areas that are separated from FOOD, EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE and
SINGLE-USE ARTICLES.

Refuse, recyclables, and returnables--Receptacles, waste handling units, and
designated storage areas (FDA Food Code 6-405.10).

Units, receptacles, and areas designated for storage of REFUSE and recyclable and returnable
containers must be located as specified under 05545.

Subpart E - Maintenance and Operation: Premises, Structures, Attachments, and Fixtures

06500

06505

06510

06515

06520

Page 94

Methods--Repairing (FDA Food Code 6-501.11).
PHYSICAL FACILITIES must be maintained in good repair.

Methods--Cleaning, frequency and restrictions (FDA Food Code 6-501.12).
(1) PHYSICAL FACILITIES must be cleaned as often as necessary to keep them clean.

(2) Except for cleaning that is necessary due to a spill or other accident, cleaning must be
done during periods when the least amount of FOOD is exposed such as after closing.

Methods--Cleaning floors, dustless methods (FDA Food Code 6-501.13).

(1) Except as specified in subsection (2) of this section, only dustless methods of cleaning
must be used, such as wet cleaning, vacuum cleaning, mopping with treated dust
mops, or sweeping using a broom and dust-arresting compounds.

(2) Spills or drippage on floors that occur between normal floor cleaning times may be
cleaned:

(a) Without the use of dust-arresting compounds; and

(b) Inthe case of liquid spills or drippage, with the use of a small amount of absorbent
compound such as sawdust or diatomaceous earth applied immediately before
spot cleaning.

Methods--Cleaning ventilation systems, nuisance and discharge prohibition (FDA Food
Code 6-501.14).

(1) Intake and exhaust air ducts must be cleaned and filters changed so that they are not a
source of contamination by dust, dirt, and other materials.

(2) If vented to the outside, ventilation systems may not create a public health HAZARD or
nuisance or unlawful discharge.

Methods--Cleaning maintenance tools, preventing contamination (FDA Food Code
6-501.15).

FOOD 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 similar liquid wastes.
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06525

06530

06535

06540

06545

06550

06555

06560

06565

Methods--Drying mops (FDA Food Code 6-501.16).

After use, mops must be placed in a position that allows them to air dry without soiling walls,
EQUIPMENT, or supplies.

Methods--Absorbent materials on floors, use limitations (FDA Food Code 6-501.17).

Except as specified under 06510(2), sawdust, wood shavings, granular salt, baked clay,
diatomaceous earth, or similar materials may not be used on floors.

Methods--Cleaning of plumbing fixtures (FDA Food Code 6-501.18).

PLUMBING FIXTURES such as HANDWASHING SINKS, toilets, and urinals must be cleaned as often
as necessary to keep them clean.

Methods--Closing toilet room doors (FDA Food Code 6-501.19).

Except during cleaning and maintenance operations, toilet room doors as specified under
06255 must be kept closed.

Methods--Using dressing rooms and lockers (FDA Food Code 6-501.110).

(1) Dressing rooms must be used by EMPLOYEES if the EMPLOYEES regularly change their
clothes in the establishment.

(2) Lockers or other suitable facilities must be used for the orderly storage of EMPLOYEE
clothing and other possessions.

Methods--Controlling pests (FDA Food Code 6-501.111).

The PREMISES must be maintained free of infestations of insects, rodents, and other pests
such that there is not a breeding population of pests in the facility. The presence of insects,
rodents, and other pests must be controlled to minimize their presence on the PREMISES by:

(1) Routinely inspecting incoming shipments of FOOD and supplies;
(2) Routinely inspecting the PREMISES for evidence of pests;

(3) Using methods, if pests are found, such as trapping devices or other means of pest
control as specified under 07210, 07250, and 07255; and

(4) Eliminating harborage conditions.

Methods--Removing dead or trapped birds, insects, rodents, and other pests (FDA
Food Code 6-501.112).

Dead or trapped birds, insects, rodents, and other pests must be removed from control
devices and the PREMISES at a frequency that prevents their accumulation, decomposition, or
the attraction of pests.

Methods--Storing maintenance tools (FDA Food Code 6-501.113).
Maintenance tools such as brooms, mops, vacuum cleaners, and similar items must be:

(1) Stored so they do not contaminate FOOD, EQUIPMENT, UTENSILS, LINENS, and
SINGLE-SERVICE and SINGLE-USE ARTICLES; and

(2) Stored in an orderly manner that facilitates cleaning the area used for storing the
maintenance tools.

Methods--Maintaining premises, unnecessary items and litter (FDA Food Code
6-501.114).

The PREMISES must be free of:

(1) Items that are unnecessary to the operation or maintenance of the establishment such
as EQUIPMENT that is nonfunctional or no longer used; and

(2) Litter.
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Methods--Prohibiting animals (FDA Food Code 6-501.115).

(1)

()

(4)

®)

Except as specified in subsections (2) through (5) of this section, live animals may not
be allowed on the PREMISES of a FOOD ESTABLISHMENT.

Live animals may be allowed in the following situations if the contamination of FOOD;
clean EQUIPMENT, UTENSILS, LINENS; and unwrapped SINGLE-SERVICE and SINGLE-USE
ARTICLES cannot result:

(a) Edible FISH or decorative FISH in aquariums, shellfish or crustacea on ice or under
refrigeration, and shellfish and crustacea in display tank systems;

(b) Patrol dogs accompanying police or security officers in offices and dining, sales,
and storage areas, and sentry dogs running loose in outside fenced areas;

(c) SERVICE ANIMALS that are controlled by an employee or individual with a disability
in areas not used for FOOD preparation and usually open for customers, such as
dining and sales areas, if a health or safety HAZARD will not result from the
presence or activities of the SERVICE ANIMAL;

(d) Pets in the common 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:

(i) Effective partitioning and self-closing doors separate the common dining
areas from FOOD storage or FOOD preparation areas;

(i)  Condiments, EQUIPMENT, and UTENSILS are stored in enclosed cabinets or
removed from the common dining areas when pets are present; and

(i) Dining areas including tables, countertops, and similar surfaces are
effectively cleaned before the next meal service; and

(e) In areas that are not used for FOOD preparation, storage, sales, display or dining,
in which there are caged animals or animals that are similarly confined, such as in
a variety store that sells pets or a tourist park that displays animals.

Live or dead FIsH bait may be stored if contamination of FOOD; clean EQUIPMENT,
UTENSILS, and LINENS; and unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES cannot
result.

Effective March 1, 2022, dogs, under the control of the dog owner, may be allowed in
an outdoor area on the PREMISES if all of the following conditions are satisfied:

(a) The PERMIT HOLDER has an APPROVED plan to allow dogs in its outdoor PREMISES.

(b) Dogs are on a leash and under the control of the dog owner or confined in a pet
carrier.

(c) Dogs do not go through the FOOD ESTABLISHMENT to reach the outdoor area.

(d) Dogs are not allowed on tables, chairs, benches, seats, or other fixtures in the
FOOD ESTABLISHMENT.

(e) The outdoor area is not used for food or drink preparation or the storage of
UTENSILS.

(f)  If the FOOD ESTABLISHMENT provides FOOD and water containers for dogs,
EMPLOYEES shall not wash containers in the FOOD ESTABLISHMENT.

(g) FooD EMPLOYEES do not have direct contact with dogs.
(h) The outdoor area is maintained clean of animal waste.

(i) The PERMIT HOLDER ensures compliance with local ordinances related to
sidewalks, public nuisance, and sanitation.

Dogs, under the control of the dog owner, may be allowed in an indoor area on the
premises if all of the following conditions are satisfied:

(@) The PERMIT HOLDER has notified the REGULATORY AUTHORITY in advance.
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The FOOD ESTABLISHMENT only pours BEVERAGES produced by a FOOD PROCESSING
PLANT and is limited to only nonTIME/TEMPERATURE CONTROL FOR SAFETY FOOD,
READY-TO-EAT FOOD produced in a licensed FOOD ESTABLISHMENT or FOOD
PROCESSING PLANT (such as premixed soda pop, powdered creamer, pretzels,
cookies, doughnuts, cake, or MEAT jerky) that are served from the original
package without direct hand contact directly onto or into a container.

Dogs are not allowed on tables, chairs, benches, seats, or other fixtures in the
FOOD ESTABLISHMENT.

If the FOOD ESTABLISHMENT provides FOOD and water containers for dogs,
EMPLOYEES shall not wash containers in the FOOD ESTABLISHMENT.

FOOD EMPLOYEES do not have direct contact with dogs.
The PREMISES is maintained clean of animal waste.

The PERMIT HOLDER ensures compliance with local ordinances related to
sidewalks, public nuisance, and sanitation.

The PERMIT HOLDER provides signage to notify customers that the facility allows
dogs in its indoor PREMISES.
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PART 7:

POISONOUS OR TOXIC MATERIALS

Subpart A - Labeling and Identification

07100

07105

Original containers--ldentifying information, prominence (FDA Food Code 7-101.11).

Containers of POISONOUS OR TOXIC MATERIALS and PERSONAL CARE ITEMS must bear a legible
manufacturer's label.

Working containers--Common name (FDA Food Code 7-102.11).

Working containers used for storing POISONOUS OR TOXIC MATERIALS such as cleaners and
SANITIZERS taken from bulk supplies must be clearly and individually identified with the
common name of the material.

Subpart B - Operational Supplies and Applications

07200

07205

07210

Storage--Separation (FDA Food Code 7-201.11).

POISONOUS OR TOXIC MATERIALS must be stored so they cannot contaminate FOOD, EQUIPMENT,
UTENSILS, LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES by:

(1) Separating the POISONOUS OR TOXIC MATERIALS by spacing or partitioning; and

(2) Locating the POISONOUS OR TOXIC MATERIALS in an area that is not above FOOD,
EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE oOr SINGLE-USE ARTICLES. This
subsection does not apply 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.

Presence and use--Restriction (FDA Food Code 7-202.11).

(1) 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, may be allowed in a
FOOD ESTABLISHMENT.

(2) Subsection (1) of this section does not apply to PACKAGED POISONOUS OR TOXIC
MATERIALS that are for retail sale.

Presence and use--Conditions of use (FDA Food Code 7-202.12).
POISONOUS OR TOXIC MATERIALS must be:

(1)  Used according to:

(a) LAw and this chapter;

(b) Manufacturer's use directions included in labeling, and, for a pesticide,
manufacturer's label instructions that state that use is allowed in a FooD
ESTABLISHMENT;

(c) The conditions of certification, if certification is required, for use of the pest control
materials; and

(d) Additional conditions that may be established by the REGULATORY AUTHORITY; and
(2)  Applied so that:

(a) A HAZARD to EMPLOYEES or other PERSONS is not constituted; and

(b) Contamination including toxic residues due to drip, drain, fog, splash or spray on
FOOD, EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE AND SINGLE-USE ARTICLES
is prevented, and for a RESTRICTED USE PESTICIDE, this is achieved by:

(i) Removing the items;

(i)  Covering the items with impermeable covers; or

(iii)  Taking other appropriate preventative actions; and

(iv) Cleaning and SANITIZING EQUIPMENT and UTENSILS after the application.
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07220

07225

07230

07235

Page 100

(3) A RESTRICTED USE PESTICIDE must be applied only by an applicator certified as defined
in 7 U.S.C. 136 Definitions, (e) Certified Applicator, of the Federal Insecticide,
Fungicide and Rodenticide Act, or a PERSON under the direct supervision of a certified
applicator.

Container prohibitions--Poisonous or toxic material containers (FDA Food Code
7-203.11).

A container previously used to store POISONOUS OR TOXIC MATERIALS may not be used to store,
transport, or dispense FOOD.

Chemicals--Sanitizers, criteria (FDA Food Code 7-204.11).

Chemical SANITIZERS, including chemical sanitizing solutions generated on-site, and other
chemical antimicrobials applied to FOOD-CONTACT SURFACES must:

(1) Meet the requirements specified in 40 C.F.R. 180.940 Tolerance exemptions for active
and inert ingredients for Use in Antimicrobial Formulations (food contact surface
sanitizing food contact surface sanitizing solutions); or

(2) Meet the requirements as specified in 40 C.F.R. 180.2020 Pesticide Chemicals Not
Requiring a Tolerance or Exemption from Tolerance Non-food Determinations.

Chemicals--Chemicals for washing, treatment, storage, and processing fruits and
vegetables, criteria (FDA Food Code 7-204.12).

Chemicals, including those generated onsite, used to wash or peel raw, whole fruits and
vegetables or used in the treatment, storage, and processing of fruits and vegetables must:

(1) Be an APPROVED FOOD ADDITIVE listed for this intended use in 21 C.F.R. 173 -
Secondary Direct Food Additives Permitted in Food for Human Consumption; or

(2) Be generally recognized as safe (GRAS) for this intended use; or

(3) Be the subject of an effective food contact notification for this intended use (only
effective for the manufacturer or supplier identified in the notification); and

(4) Meet the requirements in 40 C.F.R. 156 Labeling Requirements for Pesticide and
Devices.

Chemicals--Boiler water additives, criteria (FDA Food Code 7-204.13).

Chemicals used as boiler water ADDITIVES must meet the requirements specified in 21 C.F.R.
173.310 Boiler Water ADDITIVES.

Chemicals--Drying agents, criteria (FDA Food Code 7-204.14).
Drying agents used in conjunction with SANITIZATION must:

(1) Contain only components that are listed as one of the following:

(a) Generally recognized as safe for use in FOOD as specified in 21 C.F.R.
182 - Substances Generally Recognized as Safe (GRAS), or 21 C.F.R.
184 - Direct Food Substances Affirmed as Generally Recognized as Safe;

(b) Generally recognized as safe (GRAS) for the intended use as specified in 21
C.F.R. 186 - Indirect Food Substances Affirmed as Generally Recognized as
Safe;

(c) Generally recognized as safe (GRAS) 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 C.F.R. 170.30
- Eligibility for Classification as Generally Recognized as Safe (GRAS);

(d) Subject of an effective Food Contact Notification as described in the Federal Food
Drug and Cosmetic Act (FFDCA) Section 409(h);

(e) APPROVED for use as a drying agent under a prior sanction as described in the
Federal Food Drug and Cosmetic Act (FFDCA) § 201(s)(4);

(f) Specifically regulated as an indirect FOOD ADDITIVE for use as a drying agent as
specified in 21 C.F.R. Parts 174-178; or
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07240

07245

07250

07255

07260

07265

07270

07275

(g) APPROVED for use as a drying agent under the threshold of regulation process
established by 21 C.F.R. 170.39 Threshold of Regulation For Substances Used In
Food-Contact Articles; and

(2) When SANITIZATION is with chemicals, the approval required under subsection (1)(e) or
(g) of this section or the regulation as an indirect FOOD ADDITIVE required under
subsection (1)(f) of this section, must be specifically for use with chemical SANITIZING
solutions.

Lubricants--Incidental food contact, criteria (FDA Food Code 7-205.11).

Lubricants must meet the requirements specified in 21 C.F.R. 178.3570 - Lubricants with
Incidental Food 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
that lubricants may leak, drip, or be forced into FOOD or onto FOOD-CONTACT SURFACES.

Pesticides--Restricted use pesticides, criteria (FDA Food Code 7-206.11).

RESTRICTED USE PESTICIDES specified under 07210(3) must meet the requirements specified in
40 C.F.R. 152 Subpart | - Classification of Pesticides.

Pesticides--Rodent bait stations (FDA Food Code 7-206.12).
Rodent bait must be contained in a covered, tamper-resistant bait station.

Pesticides--Tracking powders, pest control and monitoring (FDA Food Code 7-206.13).

(1) Except as specified in subsection (2) of this section, a tracking powder pesticide may
not be used in a FOOD ESTABLISHMENT.

(2) If used, a nontoxic tracking powder such as talcum or flour may not contaminate FOoD,
EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE AND SINGLE-USE ARTICLES.

Medicines--Restriction and storage (FDA Food Code 7-207.11).

(1) Except for medicines that are stored or displayed for retail sale, only those medicines
that are necessary for the health of EMPLOYEES may be allowed in a FOOD
ESTABLISHMENT.

(2) Medicines that are in a FOOD ESTABLISHMENT for the EMPLOYEES' use must be labeled as
specified under 07100 and located to prevent the contamination of FOOD, EQUIPMENT,
UTENSILS, LINENS, and SINGLE-SERVICE AND SINGLE-USE ARTICLES.

Medicines--Refrigerated medicines, storage (FDA Food Code 7-207.12).

Medicines belonging to EMPLOYEES or to children in a day care center that require refrigeration
and are stored in a FOOD refrigerator must be:

(1) Stored in a package or container and kept inside a covered, leakproof container that is
identified as a container for the storage of medicines; and

(2) Located so they are inaccessible to children.

First-aid supplies--Storage (FDA Food Code 7-208.11).
First-aid supplies that are in a FOOD ESTABLISHMENT for the EMPLOYEES' use must be:

(1) Labeled as specified under 07100; and

(2) Stored in a kit or a container that is located to prevent the contamination of FOOD,
EQUIPMENT, UTENSILS, and LINENS, and SINGLE-SERVICE AND SINGLE-USE ARTICLES.

Other personal care items--Storage (FDA Food Code 7-209.11).

Except as specified under 07265 and 07270, EMPLOYEES shall store their PERSONAL CARE
ITEMS in facilities as specified under 06350(2).
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Subpart C - Stock and Retail Sale

07300

Page 102

Storage and display--Separation (FDA Food Code 7-301.11).

POISONOUS OR TOXIC MATERIALS must be stored and displayed for retail sale so they cannot
contaminate FOOD, EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE AND SINGLE-USE
ARTICLES by:

(1) Separating the POISONOUS OR TOXIC MATERIALS by spacing or partitioning; and

(2) Locating the POISONOUS OR TOXIC MATERIALS in an area that is not above FOOD,
EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE Or SINGLE-USE ARTICLES.
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PART 8: COMPLIANCE AND ENFORCEMENT

Subpart A - Applicability

08100

08105

08110

08115

08120

Use for intended purpose--Public health protection (FDA Food Code 8-101.10).

(1) The REGULATORY AUTHORITY shall apply this chapter to promote its underlying purpose,
as specified under 01105, of safeguarding public health and ensuring that FOOD is safe,
not ADULTERATED, and honestly presented when offered to the CONSUMER.

(2) In enforcing the provision of this chapter, the REGULATORY AUTHORITY shall assess
existing facilities or EQUIPMENT that were in use before the effective date of this chapter
based on the following considerations:

(@) Whether the facilities or EQUIPMENT are in good repair and capable of being
maintained in a sanitary condition;

(b) Whether FOOD-CONTACT SURFACES comply with Part 4, Subpart A;

(c) Whether the capacities of cooling, heating, and holding EQUIPMENT are sufficient
to comply with 04300; and

(d) The existence of a documented agreement with the PERMIT HOLDER that the
facilities or EQUIPMENT will be replaced as specified under 08350(7).

Additional requirements--Preventing health hazards, provision for conditions not
addressed (FDA Food Code 8-102.10).

(1) If necessary to protect against public health hazards or nuisances, the REGULATORY
AUTHORITY may impose specific requirements in addition to the requirements contained
in this chapter that are authorized by LAw.

(2) The REGULATORY AUTHORITY shall document the conditions that necessitate the
imposition of additional requirements and the underlying public health rationale. The
documentation must be provided to the PERMIT applicant or PERMIT HOLDER and a copy
must be maintained in the REGULATORY AUTHORITY'S file for the FOOD ESTABLISHMENT.

Variances--Modifications and waivers (FDA Food Code 8-103.10).

The REGULATORY AUTHORITY may grant a VARIANCE by modifying or waiving the requirements
of this chapter if in the opinion of the REGULATORY AUTHORITY a health HAZARD or nuisance will
not result from the VARIANCE. If a VARIANCE is granted, the REGULATORY AUTHORITY shall retain
the information specified under 08115 in its records for the FOOD ESTABLISHMENT.

Variances--Documentation of proposed VARIANCE and justification (FDA Food Code
8-103.11).

Before a VARIANCE from a requirement of this chapter is APPROVED, the information that must
be provided by the PERSON requesting the VARIANCE and retained in the REGULATORY
AUTHORITY'S file on the FOOD ESTABLISHMENT includes:

(1) A statement of the proposed VARIANCE of this chapter requirement citing the relevant
section;

(2)  An analysis of the rationale for how the potential public health hazards and nuisances
addressed by the relevant section will be alternatively addressed by the proposal; and

(83) A HAcCCP PLAN if required as specified under 08210(1) that includes the information
specified under 08215 as it is relevant to the VARIANCE requested.

Variances--Conformance with approved procedures (FDA Food Code 8-103.12).

If the REGULATORY AUTHORITY grants a VARIANCE as specified under 08110, or a HACCP PLAN is
otherwise required as specified under 08210, the PERMIT HOLDER shall:

(1) Maintain the APPROVED VARIANCE at the FOOD ESTABLISHMENT; and

(2) Comply with the HACCP PLANS and procedures that are submitted as specified under
08215 and APPROVED as a basis for the modification or waiver; and
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(3) Maintain and provide to the REGULATORY AUTHORITY, upon request, records specified
under 08215 (4) and (5) that demonstrate that the following are routinely employed:
(a) Procedures for monitoring CRITICAL CONTROL POINTS;
(b) Monitoring of the CRITICAL CONTROL POINTS;
(c) Verification of the effectiveness of the operation or process; and
(d) Necessary corrective actions if there is a failure at a CRITICAL CONTROL POINT.

Subpart B - Plan Submission and Approval

08200

08205

08210

Page 104

Facility and operating plans--When plans are required (FDA Food Code 8-201.11).

A PERMIT applicant or PERMIT HOLDER shall submit to the REGULATORY AUTHORITY properly
prepared plans and specifications for review and approval before:

(1)  The construction of a FOOD ESTABLISHMENT;
(2)  The conversion of an existing structure for use as a FOOD ESTABLISHMENT; or

(3) The remodeling of a FOOD ESTABLISHMENT, a change of type of FOOD ESTABLISHMENT, or
significant changes to the methods of FOOD preparation or style of service as specified
under 08325(3) if the REGULATORY AUTHORITY determines that plans and specifications
are necessary to ensure compliance with this chapter.

Facility and operating plans--Contents of the plans and specifications (FDA Food Code
8-201.12).

The plans and specifications for a FOOD ESTABLISHMENT, including a FOOD ESTABLISHMENT
specified under 08210, must include, as required by the REGULATORY AUTHORITY based on the
type of operation, type of FOOD preparation, and FOODS prepared, the following information to
demonstrate conformance with chapter provisions:

(1 Intended menu;
(2) Anticipated volume of FOOD to be stored, prepared, and sold or served;
(3) Proposed layout, mechanical schematics, construction materials, and finish schedules;

4) Proposed EQUIPMENT types, manufacturers, model numbers, locations, dimensions,
performance capacities, and installation specifications;

(5) Evidence that standard procedures that ensure compliance with the requirements of
this chapter are developed or are being developed; and

(6) Other information that may be required by the REGULATORY AUTHORITY for the proper
review of the proposed construction, conversion or modification, and procedures for
operating a FOOD ESTABLISHMENT.

Facility and operating plans--When a HACCP plan is required (FDA Food Code
8-201.13).

(1) Before engaging in an activity that requires a HACCP PLAN, a PERMIT applicant or PERMIT
HOLDER shall submit to the REGULATORY AUTHORITY for approval a properly prepared
HACCP PLAN as specified under 08215 and the relevant provisions of this chapter if:

(@) Submission of a HACCP PLAN is required according to LAW;

(b) A VARIANCE is required as specified under 03400 (4)(d), 03535, and 04244(2);

(c) The REGULATORY AUTHORITY determines that a FOOD preparation or processing
method requires a VARIANCE based on a plan submittal specified under 08205, an
inspectional finding, or a VARIANCE request.

(2) A PERMIT applicant or PERMIT HOLDER shall have a properly prepared HACCP PLAN as
specified under 03540.
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08220

08225

Facility and operating plans--Contents of a HACCP plan (FDA Food Code 8-201.14).

For a FOOD ESTABLISHMENT required under 08210 to have a HACCP PLAN, the PERMIT applicant
or PERMIT HOLDER shall submit to the REGULATORY AUTHORITY a properly prepared HACCP PLAN
that includes:

(1) General information such as the name of the PERMIT applicant or PERMIT HOLDER, the
FOOD ESTABLISHMENT address, and contact information;

(2) A categorization of the types of TIME/TEMPERATURE CONTROL FOR SAFETY FOODS that are
to be controlled under the HACCP PLAN;

(3) A flow diagram or chart for each specific FOOD or category type that identifies:

(a) Each step in the process;
(b) The hazards and controls for each step in the flow diagram or chart;
(c) The steps that are CRITICAL CONTROL POINTS;

(d) The ingredients, materials, and EQUIPMENT used in the preparation of that FOOD;
and

(e) Formulations or recipes that delineate methods and procedural control measures
that address the FOOD safety concerns involved.

(4) A CRITICAL CONTROL POINT summary for each specific FOOD or category type that clearly
identifies:

(@) Each CRITICAL CONTROL POINT;

(b) The CRITICAL LIMITS for each CRITICAL CONTROL POINT;

(c) The method and frequency for monitoring and controlling each CRITICAL CONTROL
POINT by the designated FOOD EMPLOYEE or the PERSON IN CHARGE;

(d) The method and frequency for the PERSON IN CHARGE to routinely verify that the
FOOD EMPLOYEE is following standard operating procedures and monitoring
CRITICAL CONTROL POINTS;

(e) Action to be taken by the designated FOOD EMPLOYEE or PERSON IN CHARGE if the
CRITICAL LIMITS for each CRITICAL CONTROL POINT are not met; and

(f) Records to be maintained by the PERSON IN CHARGE to demonstrate that the
HACCP PLAN is properly operated and managed; and

(5) Supporting documents such as:

(a) FoOD EMPLOYEE and supervisory training plan that addresses the food safety
issues of concern;

(b) Copies of blank records forms that are necessary to implement the HACCP PLAN;
and

(c) Additional scientific data or other information, as required by the REGULATORY
AUTHORITY, supporting the determination that FOoD safety is not compromised by
the proposal.

(6)  Any other information required by the REGULATORY AUTHORITY.

Trade secrets (FDA Food Code 8-202.10).

The REGULATORY AUTHORITY shall treat as confidential in accordance with LAw, information that
meets the requirements specified in LAW for a trade secret and is contained on inspection
report forms and in the plans and specifications submitted as specified under 08205 and
08215.

Construction inspection and approval--Preoperational inspections (FDA Food Code
8-203.10).

The REGULATORY AUTHORITY shall conduct one or more preoperational inspections to verify
that the FOOD 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 08205(5), and is in compliance with the LAW and this chapter.
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Subpart C - Permit to Operate

08300

08305

08310

08315

Page 106

Requirement--Prerequisite for operation (FDA Food Code 8-301.11).

A PERSON may not operate a FOOD ESTABLISHMENT without a valid PERMIT to operate issued by
the REGULATORY AUTHORITY.

Exempt from permit with approval.

(1)  The REGULATORY AUTHORITY may exempt a PERSON from the provisions of 08600(1) and
08300 of this chapter in order to operate without a FOOD ESTABLISHMENT PERMIT, if the
PERSON meets the other provisions of this chapter, including not using any FOOD
prepared in a residential kitchen or other facility that is not APPROVED, and the types of
FOOD served are limited to those specified in subsection (4) of this section.

(2) The PERSON requesting a PERMIT exemption under subsection (1) of this section shall
submit a written application for an exemption on a form provided by the REGULATORY
AUTHORITY at least 14 calendar days before providing FOOD service, or as otherwise
required by the REGULATORY AUTHORITY.

(3) The PERSON requesting a PERMIT exemption under subsection (1) of this section shall
submit properly prepared plans and specifications of the FOOD service facilities and
EQUIPMENT if the REGULATORY AUTHORITY requires it, based on a review of the
application for an exemption submitted under subsection (2) of this section.

(4) The PERSON requesting a PERMIT exemption under subsection (1) of this section shall
limit FooD handling to one or more of the following FOODS:

(a) Individual samples of nonTIME/TEMPERATURE CONTROL FOR SAFETY FOOD sliced
fruits and vegetables;

(b) Popcorn and flavored popcorn prepared from commercially PACKAGED ingredients
that are not TIME/TEMPERATURE CONTROL FOR SAFETY FOOQD;

(c) Dried herbs and spices processed in an APPROVED facility;

(d) Crushed ice drinks containing only ingredients that are not TIME/TEMPERATURE
CONTROL FOR SAFETY FOODS and dispensed from a self-contained machine that
makes its own ice. Drinks with TIME/TEMPERATURE CONTROL FOR SAFETY FOOD,
snow cones, and shaved ice are not included;

(e) Corn on the cob;

(f)  Whole roasted peppers;

(g) Roasted nuts, roasted peanuts, and roasted candy-coated nuts;
(h)

Chocolate-dipped ice cream bars prepared from pre-PACKAGED ice cream bars
produced in a FOOD PROCESSING PLANT;

(i) Chocolate-dipped bananas prepared from bananas peeled and frozen in an
APPROVED facility; and

(i) Cotton candy.

Application procedure--Submission thirty calendar days before proposed opening
(FDA Food Code 8-302.11).

An applicant shall submit an application for a PERMIT at least thirty calendar days before the
date planned for opening a FOOD ESTABLISHMENT or the expiration of the current PERMIT for an
existing facility.

Application procedure--Form of submission (FDA Food Code 8-302.12).

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.

Washington State Retail Food Code



08320 Application procedure--Qualifications and responsibilities of applicants (FDA Food
Code 8-302.13).

To qualify for a PERMIT, an applicant shall:
(1 Be an owner of the FOOD ESTABLISHMENT or an officer of the legal ownership;
(2) Comply with the requirements of this chapter;

(3) As specified under 08415, agree to allow access to the FOOD ESTABLISHMENT and to
provide required information; and

(4) Pay the applicable PERMIT fees at the time the application is submitted.

08325 Application procedure--Contents of the application (FDA Food Code 8-302.14).
The application must include:

(1)  The name, birth date or Unified Business lIdentifier, mailing address, telephone
number, and signature of the PERSON applying for the PERMIT and the name, mailing
address, and location of the FOOD ESTABLISHMENT;

(2) Information specifying whether the FOOD ESTABLISHMENT is owned by an association,
corporation, individual, partnership, or other legal entity;

(3) A statement specifying whether the FOOD ESTABLISHMENT:

(a) Is mobile or stationary and temporary or permanent; and
(b) Is an operation that includes one or more of the following:
(i) Prepares, offers for sale, or serves TIME/TEMPERATURE CONTROL FOR SAFETY
FOOD:
(A)  Only to order upon a CONSUMER'S request;

(B) In advance quantities based on projected CONSUMER demand and
discards FOOD that is not sold or served at an APPROVED frequency; or
(C) Using time as a public health control under 03530;

(i)  Prepares TIME/TEMPERATURE CONTROL FOR SAFETY FOOD in advance using a
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;

(i) Prepares FooD as specified under (b)(ii) of this subsection for delivery to
and consumption at a location off the PREMISES of the FOOD ESTABLISHMENT
where it is prepared;

(iv) Prepares FOOD as specified under (b)(ii) of this subsection for service to a
HIGHLY SUSCEPTIBLE POPULATION;

(v) Prepares only FooD that is not TIME/TEMPERATURE CONTROL FOR SAFETY
FOOD; or

(vi) Does not prepare, but offers for sale only pre-PACKAGED FOOD that is not
TIME/TEMPERATURE CONTROL FOR SAFETY FOOD.

(4) The name, title, address, and telephone number of the PERSON directly responsible for
the FOOD ESTABLISHMENT;

(5) The name, title, address, and telephone number of the PERSON who functions as the
immediate supervisor of the PERSON specified under subsection (4) of this section such
as the zone, district, or regional supervisor;

(6)  The names, titles, and addresses of:

(a) The PERSONS comprising the legal ownership as specified under subsection (2) of
this section including the owners and officers; and

(b) The local resident agent if one is required based on the type of legal ownership.
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(7) A statement signed by the applicant that:

(a) Attests to the accuracy of the information provided in the application; and
(b) Affirms that the applicant will;
(i) Comply with this chapter; and
(i)  Allow the REGULATORY AUTHORITY access to the establishment as specified

under 08415 and to the records specified under 03290, 05280 and 08215
(4)(f); and

(8) Other information required by the REGULATORY AUTHORITY.

Issuance--New, converted, or remodeled establishments (FDA Food Code 8-303.10).

For FOOD ESTABLISHMENTS that are required to submit plans as specified under 08200 the
REGULATORY AUTHORITY shall issue a PERMIT to the applicant after:

(1) A properly completed application is submitted;
(2)  The required fee is submitted;
(3) The required plans, specifications, and information are reviewed and APPROVED; and

(4) A preoperational inspection as specified under 08225 shows that the establishment is
built or remodeled in accordance with the APPROVED plans and specifications and that
the establishment is in compliance with this chapter.

Issuance--Existing establishments, permit renewal, and change of ownership (FDA
Food Code 8-303.20).

The REGULATORY AUTHORITY may renew a PERMIT for an existing FOOD ESTABLISHMENT or may
issue a PERMIT to a new owner of an existing 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 chapter.

Issuance--Denial of application for permit, notice (FDA Food Code 8-303.30).

If an application for a PERMIT to operate is denied, the REGULATORY AUTHORITY shall provide the
applicant with a notice that includes:

(1) The specific reasons and chapter citations for the PERMIT denial;
(2) The actions, if any, that the applicant must take to qualify for a PERMIT; and

(3) Advisement of the applicant's right of appeal and the process and time frames for
appeal that are provided in LAW.

Conditions of retention--Responsibilities of the regulatory authority (FDA Food Code
8-304.10).

(1) At the time a PERMIT is first issued, the REGULATORY AUTHORITY shall provide to the
PERMIT HOLDER a copy of this chapter so that the PERMIT HOLDER is notified of the
compliance requirements and the conditions of retention, as specified under 08350,
that are applicable to the PERMIT.

(2) Failure to provide the information specified in subsection (1) 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 chapter or an order, warning, or directive
of the REGULATORY AUTHORITY.

Conditions of retention--Responsibilities of the permit holder (FDA Food Code
8-304.11).

Upon acceptance of the PERMIT issued by the REGULATORY AUTHORITY, the PERMIT HOLDER in
order to retain the PERMIT shall:

(1) Post the PERMIT in a location in the FOOD ESTABLISHMENT that is conspicuous to
CONSUMERS;
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®)
(6)

(7)

©)
(10)

(11)

Comply with the provisions of this chapter including the conditions of a granted
VARIANCE as specified under 08120, and APPROVED plans as specified under 08205;

If a FOOD ESTABLISHMENT is required under 08210 to operate under a HACCP PLAN,
comply with the plan as specified under 08120;

Immediately contact the REGULATORY AUTHORITY to report an illness of a FOOD
EMPLOYEE or CONDITIONAL EMPLOYEE as specified under 02215;

Immediately discontinue operations and notify the REGULATORY AUTHORITY if an
IMMINENT HEALTH HAZARD might exist as specified under 08455;

Allow representatives of the REGULATORY AUTHORITY access to the FOOD ESTABLISHMENT
as specified under 08415;

Replace existing facilities and EQUIPMENT specified under 08100 with facilities and
EQUIPMENT that comply with this chapter if:

(a) The REGULATORY AUTHORITY directs the replacement because the facilities and
EQUIPMENT constitute a public health HAZARD or nuisance or no longer comply with
the requirements upon which the facilities and EQUIPMENT were accepted; or

(b) The facilities and EQUIPMENT are replaced in the normal course of operation.

Comply with directives of the REGULATORY AUTHORITY including time frames for
corrective actions specified in inspection reports, notices, orders, warnings, and other
directives issued by the REGULATORY AUTHORITY in regard to the PERMIT HOLDER'S FOOD
ESTABLISHMENT or in response to community emergencies;

Accept notices issued and served by the REGULATORY AUTHORITY according to LAW;

Be subject to the administrative, civil, injunctive, and criminal remedies authorized in
LAW for failure to comply with this chapter or a directive of the REGULATORY AUTHORITY,
including time frames for corrective actions specified in inspection reports, notices,
orders, warnings, and other directives; and

Notify customers that the most recent establishment inspection report or summary
provided by the REGULATORY AUTHORITY is available for review by posting a sign or
placard, or a modified operating permit provided by a REGULATORY AUTHORITY, in a
location in the FOOD ESTABLISHMENT that is conspicuous to customers or by another
method acceptable to the REGULATORY AUTHORITY.

08355 Conditions of retention--Permits not transferable (FDA Food Code 8-304.20).

A PERMIT may not be 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 in the application as specified under 08325(3)
and the change in operation is not APPROVED.

Subpart D - Inspection and Correction of Violations

08400 Frequency--Establishing inspection interval (FDA Food Code 8-401.10).

(1

)

Except as specified in subsections (2) and (3) of this section, the REGULATORY
AUTHORITY shall inspect a FOOD ESTABLISHMENT at least once every six months.

The REGULATORY AUTHORITY may increase the interval between inspections beyond six
months if:

(@) The FOOD ESTABLISHMENT is fully operating under an APPROVED and validated
HACCP PLAN as specified under 08215 and 08120 (1) and (2);

(b) The FOOD ESTABLISHMENT is assigned a less frequent inspection frequency based
on a written RISk-based inspection schedule developed by the REGULATORY
AUTHORITY, or set by state or federal LAw, and uniformly applied throughout the
jurisdiction; or
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(c) The establishment's operation involves only coffee service and other FOOD that is
not PACKAGED or pre-PACKAGED FOOD that is not TIME/TEMPERATURE CONTROL FOR
SAFETY FOOD such as carbonated BEVERAGES and snack FOOD such as chips,
nuts, popcorn and pretzels.

(3)  The REGULATORY AUTHORITY shall inspect a TEMPORARY FOOD ESTABLISHMENT during its
PERMIT period, unless the REGULATORY AUTHORITY develops a written RiSk-based plan
for exempting certain categories of TEMPORARY FOOD ESTABLISHMENTS from inspection
that is uniformly applied throughout the jurisdiction.

Frequency--Performance- and risk-based (FDA Food Code 8-401.20).

Within the parameters specified under 08400, the REGULATORY AUTHORITY shall prioritize, and
conduct more frequent inspections based upon its assessment of a FOOD ESTABLISHMENT'S
history of compliance with this chapter and the establishment's potential as a vector of
foodborne iliness by evaluating:

(1) Past performance, for nonconformance with this chapter or HACCP PLAN requirements;

(2) Past performance, for numerous repeat violations of this chapter or HACCP PLAN
requirements;

(3) Past performance, for complaints investigated and found to be valid;
(4) The hazards associated with the particular FOoDs that are prepared, stored or served;

(5) The type of operation including the methods and extent of FOOD storage, preparation,
and service;

(6) The number of people served;
(7) Whether the population served is a HIGHLY SUSCEPTIBLE POPULATION; and

(8) Whether the establishment is properly implementing an APPROVED self-inspection
program.

Frequency--Competency of inspectors (FDA Food Code 8-402.10).

(1) An authorized representative of the REGULATORY AUTHORITY who inspects a FOOD
ESTABLISHMENT or conducts plan review for compliance with this chapter shall have the
knowledge, skills, and ability to adequately perform the required duties.

(2) The REGULATORY AUTHORITY shall ensure that authorized representatives who inspect a
FOOD ESTABLISHMENT or conduct plan review for compliance with this chapter have
access to training and continuing education as needed to properly identify violations
and apply the chapter.

Access--Allowed at reasonable times after due notice (FDA Food Code 8-402.11).

After the REGULATORY AUTHORITY presents official credentials and provides notice of the
purpose of, and intent to conduct, an inspection, the PERSON IN CHARGE shall allow the
REGULATORY AUTHORITY to determine if the FOOD ESTABLISHMENT is in compliance with this
chapter by allowing access to the establishment, allowing inspection, and providing
information and records specified in this chapter and to which the REGULATORY AUTHORITY is
entitled according to LAW, during the FOOD ESTABLISHMENT'S hours of operation and other
reasonable times.

Access--Refusal, notification of right to access, and final request for access (FDA Food
Code 8-402.20).

If a PERSON denies access to the REGULATORY AUTHORITY, the REGULATORY AUTHORITY shall:
(1) Inform the PERSON that:

(@) The PERMIT HOLDER is required to allow access to the REGULATORY AUTHORITY as
specified under 08415 of this chapter; and

(b) Access is a condition of the acceptance and retention of a FOOD ESTABLISHMENT
PERMIT to operate as specified under 08350(6).
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(2) Make a final request for access.

Access--Refusal, reporting (FDA Food Code 8-402.30).

If after the REGULATORY AUTHORITY presents credentials and provides notice as specified under
08415, explains the authority upon which access is requested, and makes a final request for
access as specified under 08420, the PERSON IN CHARGE continues to refuse access, the
REGULATORY AUTHORITY shall provide details of the denial of access on an inspection report
form.

Report of findings--Documenting information and observations (FDA Food Code
8-403.10).

The REGULATORY AUTHORITY shall document on an inspection report form APPROVED by the
Washington State Department of Health:

(1)  Administrative information about the FOOD ESTABLISHMENT'S legal identity, street and
mailing addresses, type of establishment and operation as specified under 08325(3),
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

(2) Specific factual observations of violative conditions or other deviations from this
chapter that require correction by the PERMIT HOLDER including:

(a) Failure of the PERSON IN CHARGE to demonstrate the knowledge of foodborne
illness prevention, application of HACCP principles, and the requirements of this
chapter specified under 02105;

(b) Failure of FOOD EMPLOYEES, CONDITIONAL EMPLOYEES, and the PERSON IN CHARGE
to demonstrate knowledge of their responsibility to report a disease or medical
condition;

(c) Nonconformance with this chapter;

(d) 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 08120;

(e) Failure of the PERSON IN CHARGE to provide records required by the REGULATORY
AUTHORITY for determining conformance with a HACCP PLAN as specified under
08215 (4)(f); and

(f)  Nonconformance with CRITICAL LIMITS of a HACCP PLAN.

Report of findings--Specifying time frame for corrections (FDA Food Code 8-403.20).

The REGULATORY AUTHORITY shall specify on the inspection report form the time frame for
correction of any violations.

Report of findings--Issuing report and obtaining acknowledgment of receipt (FDA Food
Code 8-403.30).

At the conclusion of the inspection and according to LAW, the REGULATORY AUTHORITY shall
provide a copy of the completed inspection report and the notice to correct violations to the
PERMIT HOLDER or to the PERSON IN CHARGE, and request a signed acknowledgment of receipt.

Report of findings--Refusal to sign acknowledgment (FDA Food Code 8-403.40).
The REGULATORY AUTHORITY shall:

(1) Inform the PERSON who declines to sign an acknowledgment of receipt of inspectional
findings as specified under 08440 that:

(a) An acknowledgment of receipt is not an agreement with the findings;

(b) Refusal to sign an acknowledgment of receipt does not affect the PERMIT HOLDER'’S
obligation to correct the violations noted in the inspection report within the time
frames specified; and
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(c) A refusal to sign an acknowledgment of receipt is noted in the inspection report
and conveyed to the REGULATORY AUTHORITY'S historical record for the FOOD
ESTABLISHMENT; and

(2) Make a final request that the PERSON IN CHARGE sign an acknowledgment receipt of
inspectional findings.

Report of findings--Public information (FDA Food Code 8-403.50).

Except as specified under 08220, the REGULATORY AUTHORITY shall treat the inspection report
as a public document and shall make it available for DISCLOSURE to a PERSON who requests it
as provided in LAW.

Imminent health hazard--Ceasing operations and reporting (FDA Food Code 8-404.11).

(1) Except as specified in subsections (2) and (3) of this section, a PERMIT HOLDER shall
immediately discontinue operations and notify the REGULATORY AUTHORITY if an
IMMINENT HEALTH HAZARD might exist.

(2) A PERMIT HOLDER need not discontinue operations in an area of an establishment that is
unaffected by the IMMINENT HEALTH HAZARD.

(3) Considering the nature of the potential hazard involved and the complexity of the
corrective action needed, the REGULATORY AUTHORITY may agree to continuing
operations in the event of an extended interruption of electrical or water service if:

(a) A written emergency operating plan has been APPROVED;

(b) Immediate corrective action is taken to eliminate, prevent, or control any FOOD
safety risk and IMMINENT HEALTH HAZARD associated with the electrical or water
service interruption; and

(c) The REGULATORY AUTHORITY is informed upon implementation of the written
emergency operating plan.

Imminent health hazard--Resumption of operations (FDA Food Code 8-404.12).

If operations are discontinued as specified under 08455 or otherwise according to LAW, the
PERMIT HOLDER shall obtain approval from the REGULATORY AUTHORITY before resuming
operations.

Subpart E - Prevention of Foodborne Disease Transmission by Employees

08500

08505
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Investigation and control--Obtaining information--Personal history of iliness, medical
examination, and specimen analysis (FDA Food Code 8-501.10).

The REGULATORY AUTHORITY shall act when it has reasonable cause to believe that a FOoD
EMPLOYEE Or CONDITIONAL EMPLOYEE has possibly transmitted disease; might be infected with a
disease in a communicable form that is transmissible through FOOD; might be a carrier of
infectious agents that cause a disease that is transmissible through FooD; or is affected with a
boil, an infected wound, or acute respiratory infection, by:

(1) Securing a confidential medical history of the FOOD EMPLOYEE or CONDITIONAL EMPLOYEE
suspected of transmitting disease or making other investigations as deemed
appropriate; and

(2) Requiring appropriate medical examinations, including collection of specimens for
laboratory analysis, of a suspected FOOD EMPLOYEE or CONDITIONAL EMPLOYEE.

Investigation and control--Restriction or exclusion of food employee, or summary
suspension of permit (FDA Food Code 8-501.20).

Based on the findings of an investigation related to a FOOD EMPLOYEE or CONDITIONAL
EMPLOYEE who is suspected of being infected 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:

(1) RESTRICTING the FOOD EMPLOYEE or CONDITIONAL EMPLOYEE;

Washington State Retail Food Code



(2) EXCLUDING the FOOD EMPLOYEE or CONDITIONAL EMPLOYEE; or

(3) Closing the FOOD ESTABLISHMENT by summarily suspending a PERMIT to operate in
accordance with LAW.

08510 Investigation and control--Restriction or exclusion order: Warning or hearing not
required, information required in order (FDA Food Code 8-501.30).

Based on the findings of the investigation as specified under 08500 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 a hearing if the order:

(1) States the reasons for the RESTRICTION or EXCLUSION that is ordered;

(2) States the evidence that the FOOD EMPLOYEE or PERMIT HOLDER shall provide in order to
demonstrate that the reasons for the RESTRICTION or EXCLUSIONS are eliminated;

(3) States that the suspected FOOD EMPLOYEE or PERMIT HOLDER may request an appeal
hearing by submitting a timely request as provided in LAW; and

(4) Provides the name and address of the REGULATORY AUTHORITY representative to whom
a request for an appeal hearing can be made.

08515 Investigation and control--Removal of exclusion or restriction (FDA Food Code
8-501.40).

The REGULATORY AUTHORITY or PERSON IN CHARGE shall release a FOOD EMPLOYEE or
CONDITIONAL EMPLOYEE from RESTRICTION Or EXCLUSION according to LAW and the conditions
specified under 02245, 02250, and 02255.

08520 Investigation and control--Procedure when disease transmission is suspected.

(1)  When a possible foodborne illness incident is reported to any FOOD EMPLOYEE, the
PERSON IN charge of the FOOD ESTABLISHMENT shall:
(a) Immediately report the incident to the REGULATORY AUTHORITY; and
(b) Remove from sale and refrigerate any suspect FOODS until released by the
REGULATORY AUTHORITY.

(2) When the REGULATORY AUTHORITY suspects that a FOOD ESTABLISHMENT, or its
EMPLOYEES, might be the source of a foodborne illness, the REGULATORY AUTHORITY
shall take appropriate action to control the transmission of disease. This action may
include any or all of the following:

(a) Secure records that might enable identification of PERSONS potentially exposed to
the disease, or require additional assistance in locating such PERSONS;
(b) Secure the illness history of each suspected EMPLOYEE;

(c) EXCLUDE any suspected EMPLOYEE from working in the FOOD ESTABLISHMENT until,
in the opinion of the REGULATORY AUTHORITY, there is no further RISk of disease
transmission;

(d) Suspend the PERMIT of the FOOD ESTABLISHMENT until, in the opinion of the
REGULATORY AUTHORITY, there is no further RISK of disease transmission;

(e) RESTRICT the work activities of any suspected EMPLOYEE;

(f) Require medical and laboratory examinations of any FOOD EMPLOYEE and of
his/her body discharges;

(g) Obtain any suspect FOOD for laboratory examination;

Require the destruction of, or placement of a hold order on, all suspected FOOD;
and

(i) Limit, substitute, or restrict menu items or FOOD handling practices that might be
associated with causing illness.

(3) The provisions of chapter 246-100 WAC, Communicable and Certain Other Diseases,
apply.
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Permits required, suspension, revocation, enforcement.

(1

(2)

@)

®)

(6)

()

8)

Any PERSON operating a FOOD ESTABLISHMENT without a valid PERMIT issued by the
REGULATORY AUTHORITY may be guilty of a misdemeanor under RCW 70.05.120 and
local regulations.

The REGULATORY AUTHORITY may suspend any PERMIT to operate a FOOD
ESTABLISHMENT if:

(a) Continued operation of the FOOD ESTABLISHMENT constitutes an imminent or actual
health hazard;

(b) Operations, facilities, or EQUIPMENT in the FOOD ESTABLISHMENT fail to comply with
these regulations;

(c) The PERMIT HOLDER does not comply with these regulations; or

(d) Interference with the REGULATORY AUTHORITY in the performance of its duties has
occurred.

When the REGULATORY AUTHORITY has suspended a FOOD ESTABLISHMENT PERMIT, the
PERMIT holder or PERSON IN CHARGE:

(@) Shall be notified in writing by the REGULATORY AUTHORITY that the FOOD
ESTABLISHMENT PERMIT is immediately suspended upon service of the notice;

(b) Shall immediately cease all FOOD service operations until a hearing with the
REGULATORY AUTHORITY finds the operation to be in compliance with the
requirements and regulations;

(c) May request a hearing by filing a written request for a hearing with the
REGULATORY AUTHORITY within ten days of receipt of the notice of suspension; and

(d) Shall be notified, if a written request for a hearing is not filed within ten days, that
the suspension is sustained.

Any PERSON whose FOOD ESTABLISHMENT PERMIT has been suspended may at any time
make written application for a reinspection for the purpose of reinstatement of the
PERMIT. The application must include a signed statement explaining how the conditions
causing the suspension of the PERMIT have been corrected.

Within two working days following receipt of a written request for reinspection, the
REGULATORY AUTHORITY shall make a reinspection, and reinstate the PERMIT if the
PERSON is in compliance with these regulations.

The REGULATORY AUTHORITY may adopt and use a PERMIT suspension process different
than specified under subsection (2), (3), (4), or (5) of this section.

The REGULATORY AUTHORITY may revoke a FOOD ESTABLISHMENT PERMIT after providing
the PERMIT HOLDER an opportunity for hearing if:

(a) Serious and repeated violation(s) of any requirements of these regulations have
occurred; or

(b) Repeated interference with, or assault upon a representative of the REGULATORY
AUTHORITY in the performance of his/her duty, has occurred.

Before revocation, the REGULATORY AUTHORITY shall notify, in writing, the PERMIT
HOLDER of the specific reason(s) why the PERMIT is to be revoked. The notice must
state:

(a) That the PERMIT will be revoked at the end of the ten days following the notice
unless a written request for a hearing is filed with the REGULATORY AUTHORITY by
the PERMIT HOLDER within such ten-day period; and

(b) If a request for a hearing is not filed by the PERMIT HOLDER within the ten-day
period, the revocation of the PERMIT becomes final.
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(9)  Any PERSON whose FOOD ESTABLISHMENT PERMIT has been revoked by the REGULATORY
AUTHORITY, after a period of six months, may:

(@)
(b)

(10) The

Make written application for a new PERMIT; and

Request a hearing with the REGULATORY AUTHORITY to determine whether a new
PERMIT will be issued.

REGULATORY AUTHORITY may use a PERMIT revocation process different than

specified under subsections (7), (8), and (9) of this section.

(11) The

REGULATORY AUTHORITY may initiate any one, or a combination of, compliance

methods that include, but are not limited to:

(@)

(b)
(c)

(d)
(e)

Holding an administrative conference with the FOOD ESTABLISHMENT PERMIT
HOLDER Or PERSON IN CHARGE;

Placing the FOOD ESTABLISHMENT on probation;

Setting conditions for continued operation of the FOOD ESTABLISHMENT, by the
PERMIT HOLDER, during the probation period;

Requiring additional education or training of EMPLOYEES, management, and
owners of the FOOD ESTABLISHMENT; and

Completing a HAZARD evaluation and requiring monitoring procedures be
implemented for CRITICAL CONTROL POINTS identified.

08605 Service of notice.

(1) A notice provided for in these regulations is properly served when it is:

(@)
(b)
(c)

Delivered to the PERMIT HOLDER,;
Delivered to the PERSON IN CHARGE of the FOOD ESTABLISHMENT; or

Sent by registered or certified mail, return receipt requested, to the last known
address of the PERMIT HOLDER.

(2) A copy of the notice must be filed in the records of the REGULATORY AUTHORITY.

08610 Hearings.

(1) The hearings provided for in Part 8 must be:

(a)

Conducted by the REGULATORY AUTHORITY or its designee, and

(b) Conducted at a time and place designated by the REGULATORY AUTHORITY.

(2)  The REGULATORY AUTHORITY or designee shall:

(@)

Make a final finding based upon the complete hearing record;

(b) Sustain, modify, or rescind any notice or order considered in the hearing; and

(c)

Furnish a written report of the hearing decision to the PERMIT HOLDER.

(3) The REGULATORY AUTHORITY may adopt and use an alternate hearing process.
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PART 9: ALTERNATIVE FOOD FACILITIES

Subpart A - Mobile Food Units

09100

09105

09110

09115

Requirements and restrictions--Requirements.

(1)

)

®)

The PERMIT HOLDER and PERSON IN CHARGE of a MOBILE FOOD UNIT shall comply with the
requirements of this chapter, except as otherwise provided in this section.

The PERMIT HOLDER shall obtain approval from other applicable regulating agencies
prior to operating a MOBILE FOOD UNIT, including the Washington State Department of
Labor and Industries.

The PERSON IN CHARGE of a MOBILE FOOD UNIT shall operate the MOBILE FOOD UNIT from
an APPROVED COMMISSARY Or SERVICING AREA unless they meet the exemption criteria in
RCW 43.20.148 and shall return to such location for supplies, thorough cleaning, and
other servicing activities, as APPROVED in a plan of operation.

When not in operation, a MOBILE FOOD UNIT must be stored at an APPROVED SERVICING
AREA or other APPROVED location.

If a REGULATORY AUTHORITY suspends a MOBILE FOOD UNIT'S MOBILE PRIMARY PERMIT or
MOBILE SECONDARY PERMIT, the PERMIT HOLDER shall immediately notify each
REGULATORY AUTHORITY that issued the MOBILE FOOD UNIT a permit about the
suspension.

Requirements and restrictions--Restrictions.

The REGULATORY AUTHORITY may impose additional requirements to protect against health
hazards related to the operation of a MOBILE FOOD UNIT and may:

(1)
()
@)

Limit the FOOD preparation steps;
Prohibit some menu items; and

Restrict the mode of operation when facilities or EQUIPMENT are inadequate to protect
public health.

Plan approval--Plan review.

The owner of a MOBILE FOOD UNIT shall submit a properly prepared plan of operation with
specifications of the MOBILE FOOD UNIT, COMMISSARY, and SERVICING AREA to the REGULATORY
AUTHORITY for approval before:

(1)
)
@)
(4)

Beginning a construction or remodeling project;
Changing the menu, processes, or preparation procedures of the MOBILE FOOD UNIT;
Changing the vehicle; or

Changing the COMMISSARY.

Plan approval--Plan contents.

(1

To apply for a PRIMARY MOBILE PERMIT, the owner of a MOBILE FOOD UNIT shall include in
the plan required by 09110:

(@) Menu and food preparation steps;

(b) Floor plan;

(c) EQUIPMENT specifications and location;

(d) Finish schedule;

(e) Source of water and specifications of the on-board plumbing;
(f) Site used for SEWAGE disposal;

(g) Availability of restrooms for EMPLOYEES;

(h) Operating procedures; and
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(2)

@)

(4)

(i) Cleaning schedule.

To apply for a MOBILE SECONDARY PERMIT, the owner of a MOBILE FOOD UNIT shall provide
the following information to the REGULATORY AUTHORITY issuing the secondary permit:

(@) A copy of the current MOBILE PRIMARY PERMIT from the original REGULATORY
AUTHORITY;

(b) A copy of the complete APPROVED plan review from the original REGULATORY
AUTHORITY;

(c) The most recent inspection report of the MOBILE FOOD UNIT from the original
REGULATORY AUTHORITY that demonstrates compliance with food safety standards;
and

(d) Any coMmmISSARY agreements that the applicant is required to maintain under the
permit from the original REGULATORY AUTHORITY.

Except as provided in (a) and (b) of this subsection, the REGULATORY AUTHORITY may
not require an applicant to submit additional documents or inspections to obtain a
MOBILE SECONDARY PERMIT to operate the MOBILE FOOD UNIT.

(a) The REGULATORY AUTHORITY may require an applicant to submit any restroom
agreements the REGULATORY AUTHORITY determines are necessary to comply with
this chapter;

(b) The REGULATORY AUTHORITY may require an applicant to submit additional
COMMISSARY agreements as required by this chapter unless:

(i) A MOBILE FOOD UNIT is exempt from the use of a COMMISSARY under RCW
43.20.148; or

(i) A MOBILE FOOD UNIT returns to its APPROVED COMMISSARY after each day of
service as described in the APPROVED plan.

A REGULATORY AUTHORITY granting a MOBILE SECONDARY PERMIT may charge the
applicant an annual PERMIT fee, but may not charge a plan review or inspection fee.

Additional requirements--Standard operating procedures.
The PERSON IN CHARGE of a MOBILE FOOD UNIT shall ensure:

(1)

(2)

@)

(4)

()
(6)
(7)

Only EMPLOYEES and other PERSONS authorized by the REGULATORY AUTHORITY are
present in the MOBILE FOOD UNIT;

All EMPLOYEES are in compliance with the provisions of chapter 69.06 RCW and
chapter 246-217 WAC for obtaining and renewing valid FOOD WORKER CARDS, unless all
FOODS are pre-PACKAGED and are nonTIME/TEMPERATURE CONTROL FOR SAFETY FOOD;

All FooDs, including ice, are from an APPROVED source or COMMISSARY;

TIME/TEMPERATURE CONTROL FOR SAFETY FOODS prepared on the MOBILE FOOD UNIT are
served the same day they are prepared,;

Pre-PACKAGED FOODS are properly labeled;
Only SINGLE-SERVICE ARTICLES are provided for use by the customer; and

Condiments not in individual packages are provided in dispenser bottles or in other
containers protected from contamination.

Time/temperature control for safety food--Temperature control.

The PERSON IN CHARGE of a MOBILE FOOD UNIT shall ensure that TIME/TEMPERATURE CONTROL
FOR SAFETY FOODS are:

(1
()
@)

Not cooled on the MOBILE FOOD UNIT unless APPROVED;
Properly temperature-controlled during transport to the place of service;

Temperature-monitored by use of a stem-type thermometer or thermocouple capable
of measuring all proper FOOD temperatures; and
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(4)

Held in preheated mechanical hot holding EQUIPMENT or prechilled mechanical cold
holding EQUIPMENT, or otherwise temperature controlled by an APPROVED method.

09126 Commissary usage.

(1)

(2)

@)

(4)

The PERSON IN CHARGE of a MOBILE FOOD UNIT shall use a COMMISSARY APPROVED by the
REGULATORY AUTHORITY issuing the primary permit unless exempted under RCW
43.20.148.

The PERMIT HOLDER shall obtain a written, signed COMMISSARY agreement from the
COMMISSARY operator that must be renewed annually. Any changes to the agreement
shall be submitted to the REGULATORY AUTHORITY issuing the MOBILE PRIMARY PERMIT
before implementing the changes.

The PERSON IN CHARGE shall return the MOBILE FOOD UNIT to the COMMISSARY at a
regular frequency, as determined and APPROVED by the REGULATORY AUTHORITY issuing
the primary permit.

The PERSON IN CHARGE shall document presence at the COMMISSARY on a log, maintain
records for one year, and shall make the records available for inspection by the
REGULATORY AUTHORITY upon request.

Depending on the menu and plan of operation, the MOBILE FOOD UNIT operator must
have access at the COMMISSARY to:

(a) A three-compartment sink and other APPROVED WAREWASHING equipment;
(b) Adequate hot and cold holding equipment as necessary for proper food storage;
(c) A service sink with hot and cold water under pressure;

(d) At least one HANDWASHING SINK with pressurized hot and cold water that is
conveniently located and used exclusively for handwashing;

(e) A conveniently located toilet room;

(f) APPROVED methods and equipment to clean and sanitize Foob and nonfood
contact surfaces within the MOBILE FOOD UNIT; and

(g) Adequate space for the sanitary storage of FOOD, EQUIPMENT, UTENSILS, LINENS,
and single-service, or single-use articles.
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Commissary exemption.

(1) The PERSON IN CHARGE of a MOBILE FOOD UNIT shall use a COMMISSARY APPROVED by the
REGULATORY AUTHORITY issuing the primary permit unless exempted under RCW
43.20.148.

(2) The REGULATORY AUTHORITY must approve a request for a MOBILE FOOD UNIT to be exempt
from this chapter or REGULATORY AUTHORITY requirements to operate from an APPROVED
COMMISSARY or SERVICING AREA if:

(a)

(b)

(c)

(e)

(f)

(9)

(h)

V)

The MOBILE FOOD UNIT contains all EQUIPMENT and UTENSILS needed for complete
onboard preparation of an APPROVED menu;

The MOBILE FOOD UNIT is protected from environmental contamination when not in
use;

The MOBILE FOOD UNIT can maintain required food storage temperatures during
storage, preparation, service, and transit;

The MOBILE FOOD UNIT has a dedicated HANDWASHING SINK To allow frequent
handwashing at all times;

The MOBILE FOOD UNIT has adequate water capacity and WAREWASHING facilities to
clean all multiuse utensils used on the MOBILE FOOD UNIT at a frequency specified
in this chapter;

The MOBILE FOOD UNIT Is able to store tools onboard needed for cleaning and
SANITIZING;

All FooD, water, and ice used on the MOBILE FOOD UNIT are prepared onboard or
otherwise obtained from APPROVED sources;

Wastewater and garbage will be sanitarily removed from the MOBILE FOOD UNIT
following an APPROVED written plan or by a licensed service provider; and

The LOCAL HEALTH OFFICER approves the menu and plan of operations for the
MOBILE FOOD UNIT.

Water and wastewater--Water system.
The PERSON IN CHARGE shall ensure that the water system on the MOBILE FOOD UNIT:

(1) Is supplied from an APPROVED source of water;

(2) Is designed and constructed in an APPROVED manner;

(3) Is filled from the APPROVED water source through a FOOD-grade hose;

(4) Is refilled as frequently as necessary to furnish enough hot and cold water for
handwashing, FOOD preparation, UTENSIL cleaning, SANITIZING, and facility cleaning, on
the MOBILE FOOD UNIT;

(5) Has a water supply tank with a minimum capacity of five gallons for handwashing;

(6) Stores liquid waste in a wastewater retention tank with at least fifteen percent more
capacity than the water supply tank; and

(7) Retains wastewater on the MOBILE FOOD UNIT until disposed of by an APPROVED method.

Handwashing--Handwashing facilities.

The PERSON IN CHARGE of a MOBILE FOOD UNIT shall ensure that a separate HANDWASHING SINK
for EMPLOYEES is accessible at all times of operation; allows convenient use by EMPLOYEES; is
located within 25 feet of FOOD preparation, FOOD dispensing, and WAREWASHING areas; is
installed as specified under 05210; and includes soap and paper towels.
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09160

09165

09170

09175

Handwashing--Handwashing waiver.

When only pre-PACKAGED FOOD items are served, the REGULATORY AUTHORITY may waive or
modify requirements for handwashing on the MOBILE FOOD UNIT.

Employee restrooms--Toilet facilities.
The PERMIT HOLDER shall ensure APPROVED toilet facilities are available for EMPLOYEES:

(1) Readily accessible within 500 feet of the MOBILE FOOD UNIT during times of operation, if
at any one location for more than one hour; and

(2) Provided with handwashing facilities that meet the requirements specified under
05210.

Sink compartment requirements--Warewashing facilities.
The PERMIT HOLDER shall ensure:

(1) A three-compartment sink is available on the MOBILE FOOD UNIT with potable hot and
cold running water to wash, rinse, and SANITIZE UTENSILS when UTENSILS are reused on
the MOBILE FOOD UNIT.

(2)  The REGULATORY AUTHORITY may waive or modify this requirement in subsection (1) of
this section when a MOBILE FOOD UNIT demonstrates the operation:

(a) Includes limited FOOD preparation; and

(b) Has additional clean UTENSILS available and UTENSIL washing takes place at an
APPROVED COMMISSARY Or SERVICING AREA.

Required postings--Business name and operating locations.

The PERMIT HOLDER shall:

(1) Provide the REGULATORY AUTHORITY a designated business name and permanently display
the business name on the exterior of the MOBILE FOOD UNIT in printed letters at least four
inches in height in a manner easily visible during operation; and

(2) Inform the REGULATORY AUTHORITY of the days, hours and locations intended to vend in a
manner acceptable to the REGULATORY AUTHORITY, such as by telephone, electronic mail,
written correspondence or social media link.

Required postings--Permit.
The PERMIT HOLDER shall ensure the original or a copy of the currently valid FOOD
ESTABLISHMENT PERMIT is posted on the MOBILE FOOD UNIT in a manner easily visible to
customers during operation.

Food and equipment protection--Overhead protection.

The PERMIT HOLDER and PERSON IN CHARGE shall ensure overhead protection is provided at the
site of operation of the MOBILE FOOD UNIT for all FOOD handling activities.

Food and equipment protection--Food and food service supplies.

The PERMIT HOLDER and PERSON IN CHARGE shall ensure that all FOOD, EQUIPMENT, UTENSILS,
and other FOOD service supplies are contained on the MOBILE FOOD UNIT, at the APPROVED
COMMISSARY, at the APPROVED SERVICING AREA, or as otherwise APPROVED in the plan of
operation.

Subpart B - Temporary Food Establishments

09200

Requirements and restrictions.

(1) The PERMIT HOLDER and PERSON IN CHARGE of a TEMPORARY FOOD ESTABLISHMENT shall
comply with the requirements of this chapter, except as otherwise provided in this
subpart.

(2) The REGULATORY AUTHORITY may impose additional requirements to protect against
health hazards related to the operation of the TEMPORARY FOOD ESTABLISHMENT and
may:
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(a) Limit the FOOD preparation steps;
(b) Prohibit some menu items; and

(c) Restrict the mode of operation when facilities or EQUIPMENT are inadequate to
protect public health.

(3) The owner of a TEMPORARY FOOD ESTABLISHMENT shall:

(a) Apply to the REGULATORY AUTHORITY for a PERMIT to operate the TEMPORARY FOOD
ESTABLISHMENT at least fourteen calendar days before intending to provide FOOD
service, or as otherwise required by the REGULATORY AUTHORITY;

(b) Allow only EMPLOYEES and other PERSONS authorized by the REGULATORY
AUTHORITY to be present in the TEMPORARY FOOD ESTABLISHMENT; and

(c) Require the PERSON IN CHARGE of the TEMPORARY FOOD ESTABLISHMENT to obtain a
valid FOOD WORKER CARD before beginning work.

Food and equipment protection--Standard operating procedures.
The PERSON IN CHARGE of a TEMPORARY FOOD ESTABLISHMENT shall ensure:

(1)  Adequate facilities are provided at the TEMPORARY FOOD ESTABLISHMENTS for all
necessary FOOD preparation steps;

(2) All Foops, including ice, are from an APPROVED source;

(38)  All off-site FOOD preparation is done in an APPROVED FOOD ESTABLISHMENT;
(4) All storage of FOOD and EQUIPMENT is done at APPROVED locations;

(5) FOOD is transported and stored in properly designed FOOD-grade containers;
(6) FOOD is protected from potential contamination during transport;

(7) Only SINGLE-SERVICE ARTICLES are provided for use by CONSUMERS, unless otherwise
APPROVED by the REGULATORY AUTHORITY; and

(8) Condiments not in individual packages are provided in dispenser bottles or in other
containers protected from contamination.

Time/temperature control for safety food--Temperature control.

The PERSON IN CHARGE of a TEMPORARY FOOD ESTABLISHMENT shall ensure that
TIME/TEMPERATURE CONTROL FOR SAFETY FOODS are:

(1) Not cooled in @ TEMPORARY FOOD ESTABLISHMENT;
(2) Properly temperature-controlled during transport to the temporary event location;

(3) Temperature-monitored by use of a stem-type thermometer or thermocouple capable
of measuring all proper food temperatures;

(4) Reheated, for hot holding, from 41°F (5°C) to 165°F (74°C) or above within one hour
when cooked and cooled in an APPROVED FOOD ESTABLISHMENT;

(5) Reheated, for hot holding, from 41°F (5°C) to 135°F (60°C) or above within one hour
when produced in a food processing plant;

(6) Reheated no more than one time; and
(7) Held in preheated mechanical hot holding EQUIPMENT or prechilled mechanical cold
holding EQUIPMENT, or otherwise temperature controlled by an APPROVED method.

Thawing thickness--Thawing time/temperature control for safety foods.

The PERSON IN CHARGE of a TEMPORARY FOOD ESTABLISHMENT shall ensure TIME/TEMPERATURE
CONTROL FOR SAFETY FOODS that are thawed as part of a continuous cooking process are not
greater than four inches thick.
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Public access--Separation barrier.

The PERSON IN CHARGE of a TEMPORARY FOOD ESTABLISHMENT shall ensure a separation barrier
or other effective method is used to protect FOOD preparation area and cooking areas from
public access.

Handwashing and wastewater--Facilities.

The PERMIT HOLDER of a TEMPORARY FOOD ESTABLISHMENT shall ensure APPROVED
handwashing facilities allow convenient use by EMPLOYEES; are located within 25 feet of FOOD
preparation, FOOD dispensing, and WAREWASHING areas; and include:

(1) Potable, warm, running water;
(2) Soap and paper towels;

(3) A five-gallon or larger insulated container kept supplied with warm water for
handwashing delivered through a continuous-flow spigot, if permanent plumbing is not
available; and

(4) A wastewater retention tank sufficient in size to hold all wastewater generated by the
TEMPORARY FOOD ESTABLISHMENT until emptied in an APPROVED manner, if a public
SEWAGE system hookup is not available.

Employee restrooms--Toilet facilities.

The PERMIT HOLDER of a TEMPORARY FOOD ESTABLISHMENT shall ensure APPROVED toilet
facilities are available for EMPLOYEES and are:

(1) Readily accessible during all times of operation; and

(2) Provided with handwashing facilities with potable, warm, running water.

Sink compartment requirements--Warewashing facilities.

The PERMIT HOLDER of a TEMPORARY FOOD ESTABLISHMENT shall ensure access within 200 feet
to a three-compartment sink with APPROVED drain boards and an adequate supply of hot and
cold running water to wash, rinse, and SANITIZE UTENSILS when:

(1) EQUIPMENT or UTENSILS are reused on-site; or

(2) The TEMPORARY FOOD ESTABLISHMENT operates for two or more consecutive days;
except

(3) The REGULATORY AUTHORITY may approve an alternative UTENSIL cleaning method
when three-compartment sinks with drain boards are not available and a health HAZARD
cannot result.

Sink compartment requirements--Food preparation sink.

The PERMIT HOLDER and PERSON IN CHARGE shall ensure a separate FOOD preparation sink is
available at the TEMPORARY FOOD ESTABLISHMENT that is supplied with potable running water,
drained to an APPROVED wastewater system through an indirect connection, if produce needs
to be washed on-site. Alternative produce washing facilities may be used if APPROVED.

Subpart C - Bed and Breakfast Operations

09300

Residential kitchen--Requirements and restrictions.

(1) The PERMIT HOLDER and PERSON IN CHARGE of a BED AND BREAKFAST OPERATION shall
comply with the requirements of this chapter, except as otherwise provided in this
subpart.

(2) The REGULATORY AUTHORITY may impose additional requirements to protect against
health hazards related to the FOOD service portion of a BED AND BREAKFAST OPERATION.
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(3) FOOD may be handled in the residential kitchen of a BED AND BREAKFAST OPERATION
without meeting the provisions of 246-215-02315, 246-215-04212, 246-215-04214,
246-215-04216, 246-215-04224, 246-215-04228, 246-215-04236, 246-215-04250,
246-215-04254, 246-215-04260, 246-215-04264, 246-215-04315, 246-215-04340,
246-215-04345, 246-215-04405, 246-215-04410, 246-215-04500(1), 246-215-04510,
246-215-04525, 246-215-04545, 246-215-04555, 246-215-04560, 246-215-04575,
246-215-04610, 246-215-04710, 246-215-04940, and 246-215-05240; Part 4, Subpart
H; Part 5, Subpart E; Part 6 and Part 7, if:

(@) The number of guest bedrooms does not exceed eight;

(b) FooD service is limited to overnight guests;

(c) Breakfast is the only meal prepared; however, baked goods that are not
TIME/TEMPERATURE CONTROL FOR SAFETY FOOD may be prepared and served at any
time of day;

(d) TIME/TEMPERATURE CONTROL FOR SAFETY FOODS are prepared for IMMEDIATE
SERVICE only; and

(e) TIME/TEMPERATURE CONTROL FOR SAFETY FOODS are not cooled for later reheating.
4 If FOOD service is provided in a BED AND BREAKFAST OPERATION other than under the
p

conditions of subsection (3) of this section, all FOODS must be prepared in an APPROVED
nonresidential kitchen meeting the requirements of this chapter.

Food protection--Standard operating procedures.
The PERSON IN CHARGE of a BED AND BREAKFAST OPERATION shall ensure:

(1) FOOD supplies for personal use are separated from FOOD supplies intended for guest
use;

(2) FOOD-CONTACT SURFACES are thoroughly cleaned before each use;

(3) A HANDWASHING SINK is available for use by EMPLOYEES during all times FOOD is
prepared for BED AND BREAKFAST OPERATION guests and is located within 25 feet of
FOOD preparation, FOOD dispensing, and WAREWASHING areas;

(4) Each HANDWASHING SINK is provided with a supply of hand soap and SINGLE-USE towels
or other APPROVED hand-drying device;

(5) REFUSE, recyclables, and returnables are stored in a manner that does not create a
public health HAZARD or nuisance;

(6) The PREMISES are maintained to control insects, rodents, and other pests;

(7) Children under age ten and animals are kept out of FOOD preparation areas during all
times FOOD is prepared for BED AND BREAKFAST guests; and

(8) Toxic chemicals are stored in accurately labeled containers away from all FOoDbs and
FOOD service supplies.

Sinks--Sink compartment requirements.

The kitchen of a BED AND BREAKFAST OPERATION must have at least the following facilities for
cleaning and SANITIZING FOOD contact UTENSILS and EQUIPMENT and to allow handwashing in a
separate sink basin from one used for FOOD preparation:

(1) A three-compartment sink; or

(2)  Two-sink basins plus a home-style dishwasher with a SANITIZING cycle providing 155°F
(68°C) or hotter water.

Subpart D - Donated Food Distributing Organizations

09400

Page 124

Requirements and exemptions.

(1)  The PERSON IN CHARGE of a DONATED FOOD DISTRIBUTING ORGANIZATION shall comply
with the requirements of this chapter, except as otherwise provided in this section.
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(4)

®)

A DONATED FOOD DISTRIBUTING ORGANIZATION is exempt from the provisions of 08600
and Part 8, Subpart C of this chapter, regarding operating with a valid FOOD
ESTABLISHMENT PERMIT.

The PERSON IN CHARGE of a DONATED FOOD DISTRIBUTING ORGANIZATION shall notify the
REGULATORY AUTHORITY in writing or by another APPROVED manner:

(a) Initially regarding the nature of its FOOD service activities, including information
specified in 08325; and

(i)  Avalid 501(c) IRS determination letter; or

(i) A letter of sponsorship from a 501(c) organization with a copy of its current
501(c) IRS determination letter.

(b) Annually of the nature of its FOOD service activities, including types of FOOD
served and distributed; and

(c) Whenever the IRS determination letter is revoked or there is a significant change
in its FOOD service activities.

A DONATED FOOD DISTRIBUTING ORGANIZATION is exempt from meeting the provisions of
246-215-02315, 246-215-03610, 246-215-04212, 246-215-04214, 246-215-04216,
246-215-04224, 246-215-04228, 246-215-04236, 246-215-04250, 246-215-04254,
246-215-04260, 246-215-04264, 246-215-04315, 246-215-04340, 246-215-04345,
246-215-04405, 246-215-04410, 246-215-04500(1), 246-215-04510, 246-215-04525,
246-215-04545, 246-215-04555, 246-215-04560, 246-215-04575, 246-215-04610,
246-215-04710, 246-215-04940, and 246-215-05240, Part 4, Subpart H; Part 5,
Subpart E; and Part 6, of this chapter, except as otherwise provided in this subpart.

The REGULATORY AUTHORITY may impose additional requirements to protect against
health hazards related to the operation of a DONATED FOOD DISTRIBUTING ORGANIZATION
and may:

(a) Limit the FOOD preparation steps;

(b) Prohibit some menu items; and

(c) Restrict the mode of operations when the facilities or EQUIPMENT are inadequate to
protect public health.

09405 Standard operating procedures--Food protection.
The PERSON IN CHARGE of a DONATED FOOD DISTRIBUTING ORGANIZATION shall ensure:

(1)

(2)
©)

(4)

®)

REFUSE, recyclables, and returnables are stored in a manner that does not create a
public health HAZARD or nuisance;

The PREMISES are maintained to control insects, rodents, and other pests;

Children under age ten and animals are kept out of FOOD preparation areas during the
preparation of FOODS;

Toxic chemicals are stored in accurately labeled containers away from all FOobs and
FOOD service supplies; and

EQUIPMENT and FOOD CONTACT SURFACES are maintained in good repair and condition.

09406 Standard operating procedures--Food handling.
The PERSON IN CHARGE of a DONATED FOOD DISTRIBUTING ORGANIZATION shall ensure:

(1)
(2)
@)

4)

()

Compliance with the food safety requirements outlined in Part 3 of this chapter;
FOOD CONTACT SURFACES are thoroughly cleaned and SANITIZED before each use;

Cooled TIME/TEMPERATURE CONTROL FOR SAFETY FOOD received from a DONOR KITCHEN
is reheated to at least 165°F (74°C) within two hours;

Cooled TIME/TEMPERATURE CONTROL FOR SAFETY FOOD rescued from a FOOD
ESTABLISHMENT is reheated to at least 165°F (74°C) within two hours; and

MEAT received from licensed hunters is cooked to at least 165°F (74°C).
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Standard operating procedures—Transportation.
The PERSON IN CHARGE of a DONATED FOOD DISTRIBUTING ORGANIZATION shall ensure:

(1)

(2)

@)

Vehicles owned and operated by the DONATED FOOD DISTRIBUTING ORGANIZATION for
transporting FOOD are cleaned at a frequency necessary to prevent accumulation of soil
residues. The interior of the vehicle where food containers are stored must be clean
and free of insects, dirt, animals, leakage, and other potential contaminants;

TIME/TEMPERATURE CONTROL FOR SAFETY FOOD is maintained hot or cold during transport
using EQUIPMENT that is not packed beyond capacity to maintain cold FooDps at 41°F
(5°C) or below and hot Foobps at 135°F (57°C) or above; and

FOOD is handled and transported in separate containers as needed to prevent potential
cross contamination.

Sinks--Sink compartment requirements.
The DONATED FOOD DISTRIBUTING ORGANIZATION shall have at least the following facilities:

(1)

)

@)

4)

®)

A HANDWASHING SINK accessible and convenient for use by EMPLOYEES during all times
of FOOD preparation and service of unwrapped FOODS.

Each sink used for handwashing is provided with a supply of hand soap and
SINGLE-USE towels or other APPROVED hand-drying device.

A HANDWASHING SINK must be provided in the restroom and food preparation areas. A
HANDWASHING SINK in a toilet room is not a replacement for HANDWASHING SINKS in food
preparation areas.

If UNPACKAGED FOOD is handled on-site, the DONATED FOOD DISTRIBUTING ORGANIZATION
shall have at least the following facilities available for cleaning of FOOD-contact
UTENSILS and EQUIPMENT:

(a) A three-compartment sink;

(b) A two-compartment sink as specified in 04305 (4) and (5);

(c) A two-compartment sink plus a home-style dishwasher with a SANITIZING cycle
providing 155°F (68°C) or hotter water; or

(d) As otherwise APPROVED.

If produce is washed on-site, the DONATED FOOD DISTRIBUTING ORGANIZATION must either
have:

(a) A separate FOOD preparation sink as specified in 04325; or

(b) An APPROVED alternative produce washing procedure (e.g., the use of a colander)
that ensures produce is not directly placed in WAREWASHING or HANDWASHING
SINKS.

Food sources--Donated foods.

The PERSON IN CHARGE of a DONATED FOOD DISTRIBUTING ORGANIZATION may receive FOODS for
charitable purposes that include:

(1
)
(3)

(4)

APPROVED SOURCES as listed in Part 3, Subpart B of this chapter;
FOOD from a FOOD ESTABLISHMENT Or FOOD PROCESSING PLANT;

Previously served FOODS from a FOOD ESTABLISHMENT operating under a plan
APPROVED by the REGULATORY AUTHORITY;

FOOD from a DONOR KITCHEN that is:

(a) Properly stored and handled to prevent contamination;

(b) Prepared on-site at the DONOR KITCHEN and not in a residential kitchen in a private
home; and

(c) Maintained at proper temperatures during storage, preparation and transport.

FooD from a residential kitchen in a private home that is properly stored and handled to
prevent contamination:
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(6)

(7)

(8)

9)

(10)
(11)
(12)

(13)

(a) NONTIME/TEMPERATURE CONTROL FOR SAFETY FOOD, NONREADY-TO-EAT FOOD;

(b) NONTIME/TEMPERATURE CONTROL FOR SAFETY FOOD and READY-TO-EAT FOODS in an
intact commercial package; or

(c) Commercially PACKAGED frozen FOOD.

NONTIME/TEMPERATURE CONTROL FOR SAFETY FOOD baked goods from a residential
kitchen in a private home that is properly prepared to prevent contamination.

Muscle MEAT of a wild GAME ANIMAL:

(a) Received from a LAW enforcement officer certified by a jurisdiction in the state of
Washington or from a hunter licensed by the Washington State Department of
Fish and Wildlife;

(b) Field dressed to remove the viscera with or without skin present;
(c) Accompanied by a written statement identifying:
(i)  The name and address of the person who harvested the game;
(i)  The license, permit or tag number and kind of animal provided,;
(i)  The date killed, the county and area where the animal was taken; and
(iv)  The hunter's signature as required by WAC 220-200-120.

(d) Stored and handled to prevent temperature abuse and contamination during
transport to the processing facility;

(e) Processed by an APPROVED MEAT cutter; and

(f) Labeled "Uninspected wild game meat, thoroughly cook to 165°F (74°C)
internal temperature";

Muscle MEAT of a domesticated livestock animal;

(a) Slaughtered in a usDA-inspected slaughter facility;

(b) Stored and handled to prevent temperature abuse and contamination during
transport between slaughter and processing facilities;

(c) Processed by a FOOD ESTABLISHMENT permitted by the REGULATORY AUTHORITY;
and

(d) Labeled "This product was prepared from inspected and passed meat. Some
food products may contain bacteria that could cause illness if the product is
mishandled or cooked improperly";

Fresh FISH:
(a) Received from a recreational or commercial fisher licensed by the Washington
State Department of Fish and Wildlife;

(b) Received whole or minimally processed to remove the head, viscera or head and
viscera; and

(c) Stored and handled to prevent temperature abuse and contamination during
transport.

NONTIME/TEMPERATURE CONTROL FOR SAFETY FOOD, NONREADY-TO-EAT FOODS handled,
stored, or prepared in a residential kitchen in a private home.

Baked goods that are not TIME/TEMPERATURE CONTROL FOR SAFETY FOOD handled,
stored, or prepared in a residential kitchen in a private home;

NoONTIME/TEMPERATURE CONTROL FOR SAFETY FOOD, READY-TO-EAT FOODS in an intact
commercial package stored in a residential kitchen in a private home; and

Commercially PACKAGED frozen FOOD.

09420 Receiving food--Food condition.

The PERSON IN CHARGE of a DONATED FOOD DISTRIBUTING ORGANIZATION shall ensure that FOoODS
are inspected upon receipt and information is obtained from DONORS in order to determine

that:

(1

FOODS are safe and not ADULTERATED;
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09425

09430

09435

(2) FOODS rescued from a FOOD ESTABLISHMENT that have not been previously served to a
PERSON, unless as specified in 09415;

(3) TIME/TEMPERATURE CONTROL FOR SAFETY FOOD meets the temperature specifications in
03235;

(4) FOODS have been protected from contamination during handling and storage by intact
original commercial packaging or sanitary FOOD-grade containers;

(5) FOODS have been handled and transported in separate containers as needed to
prevent potential cross contamination between READY-TO-EAT FOODS and FOODS that
are not READY-TO-EAT FOODS; and

(6) FOODS were transported in the interior of a vehicle that is clean and free of insects, dirt,
animals, leakage, and other potential contaminants.

Prohibited food--Restrictions.

The PERSON IN CHARGE of a DONATED FOOD DISTRIBUTING ORGANIZATION may not accept, serve
or distribute:

(1) Home-canned FOODS;
(2) FooD from a residential kitchen in a private home, other than those specified in 09415;

(3) FooD from a donor kitchen prepared using specialized processing methods as
described in 03535;

(4) Canned FooDSs in containers that are rusty or severely damaged;

(5) Distressed FOODS (such as from a fire, flood, or prolonged storage) unless the FOODS
have been evaluated and APPROVED for charitable distribution;

(6) Infant formula that is past the original expiration date set by the processor; or

(7) Raw, unpasteurized milk.

Food labels--Alternative labeling.

FOOD that is rePACKAGED at the DONATED FOOD DISTRIBUTING ORGANIZATION may be distributed
without complete label information on each individual container, provided that:

(1) Each container is labeled with the common name of the FOOD;
(2) The name and place of business of the manufacturer, packer, or distributor; and

(3) The complete label information, according to the provisions of chapter 69.04 RCW,
including complete ingredient and allergen disclosure information, is on the master
carton or is posted in plain view on a card, sign, or other method of notice at the point of
distribution to the CONSUMER.

Record keeping--Receiving record.

The PERSON IN CHARGE of a DONATED FOOD DISTRIBUTING ORGANIZATION receiving
TIME/TEMPERATURE CONTROL FOR SAFETY FOODS Or NnonTIME/TEMPERATURE CONTROL FOR SAFETY
FOODS, READY-TO-EAT FOODS not prePACKAGED in @ FOOD PROCESSING PLANT shall keep records
for ninety days documenting the source, quantity, type, and receiving date of the FOODS.

Subpart E - Preschools

09500

Page 128

Requirements and exemptions.

(1)  The PERMIT HOLDER and PERSON IN CHARGE of a PRESCHOOL shall comply with the
requirements of this chapter, except as otherwise provided in this section. If the PERMIT
HOLDER does not meet the requirements under subsection (2) of this section, the
PERMIT HOLDER shall comply with all requirements of this chapter.
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(3)

A PRESCHOOL is exempt from meeting the provisions of 246-215-02315,
246-215-03610, 246-215-04212, 246-215-04214, 246-215-04216, 246-215-04224,
246-215-04228, 246-215-04250, 246-215-04254, 246-215-04260, 246-215-04264,
246-215-04410, 246-215-04500(1), 246-215-04525, 246-215-04545, 246-215-04555,
246-215-04560, 246-215-04610(2), 246-215-04710, 246-215-05240, 246-215-06100,
246-215-06200, 246-215-06290, and 246-215-06355 if:

(a) FooD service is limited to enrolled children, staff, and volunteers at the
PRESCHOOL;

(b) TIME/TEMPERATURE CONTROL FOR SAFETY FOOD is prepared for IMMEDIATE SERVICE;
and

(c) TIME/TEMPERATURE CONTROL FOR SAFETY FOOD is cooked, reheated, or hot held
and not cooled for future service. TIME/TEMPERATURE CONTROL FOR SAFETY FOOD
must be either served hot or discarded each day.

The REGULATORY AUTHORITY may impose additional requirements to protect against
health hazards related to the operation of the PRESCHOOL and may:

(a) Limit the FOOD preparation steps;

(b) Prohibit some menu items; and

(c) Restrict the mode of operations when the facilities or EQUIPMENT are inadequate to
protect public health.

09505 Standard operating procedures.
The PERSON IN CHARGE of the PRESCHOOL shall ensure:

(1

)
@)

(4)

®)

EQUIPMENT for cold holding, heating and hot holding FOODS are sufficient in number and
capacity to provide FOOD temperatures specified in Part 3 of this chapter. Residential
models of such EQUIPMENT may be used if they are EASILY CLEANABLE and in good
repair;

FOOD-CONTACT SURFACES are thoroughly cleaned and SANITIZED before each use;

A HANDWASHING SINK is accessible for use by EMPLOYEES during all times of FOOD
preparation and service of unwrapped FOODS and is located within 25 feet of FOOD
preparation, FOOD dispensing, and WAREWASHING areas;

Each HANDWASHING SINK is provided with a supply of hand soap and SINGLE-USE towels
or other APPROVED hand-drying device;

REFUSE and recyclables are stored in a manner that does not create a public health
HAZARD Or nuisance;

(6) The PREMISES must be maintained free of infestations of insects, rodents, and other
pests such that there is not a breeding population of pests in the facility; and
(7) Toxic chemicals are stored in accurately labeled containers away from all FOoDS and
FOOD service supplies.
09510 Sink compartment requirements.

(1)

()

At a minimum, a PRESCHOOL must have manual WAREWASHING sinks as specified under
04305.

One of the WAREWASHING sinks may also be used as a HANDWASHING SINK, provided
food preparation and WAREWASHING occur at separate times.

09515 Food preparation sink.
If produce is washed on-site, the PRESCHOOL must either have:

(1)
(2)

A separate FOOD preparation sink as specified under 04325; or

A pre-APPROVED alternate produce washing procedure (e.g., the use of a colander) that
ensures produce is not directly placed in WAREWASHING or HANDWASHING SINKS.
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PART 10: SEVERABILITY

10000 Severability.

If any provision of this chapter or its application to any PERSON or circumstance is held
invalid, the remainder of this chapter, or the application of the provision to other PERSONS
or circumstances is not affected.
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Access
right to inspection (08420)........ccccevuereevienerivereneennes 110

Accuracy
of information given on application (08325).............. 107
pressure measuring devices, warewashing (04224).....60
temperature measuring devices, ambient (04222)...... 60
thermometer, food (04220) ......cceeeevireeeiieeeeiee e 60
thermometers, calibrated (04580).......c.cccoveeeveevrvernnens 71

Active Managerial Control
AefiNitioN ..vieeiee e
duties (02110)

Additives
defiNItioN ..oceeeeeeeeee e 1
hand antiseptics as (02320)......ccccccveeevreeerireeeecreeeeeinenn. 23
labeling requirement, packaged food (03610).............. 52
may not misrepresent food (03605)........cccceveerveruenienne 52
preservation, variance required (03535).......cccccecueennen. 49
protection from unapproved (03315) ......cccceevveerueenen. 35
unapproved in food upon receipt (03240) .........c..c...... 30

Adulterated
efiNItioN ..ocveeeeeee 1
food shall be unadulterated (03100)........cccceerereennenne. 27
packaging to prevent (03255) .....cccveveereeerieerieeceee e, 30

Allergens
definition of major food allergen .........ccccceeevenencenncnne. 8
demonstration of knowledge by PIC (02105)....... ...17
employees trained in allergy awareness (02115). 19
on packaged food labels (03610) ........cccocevuvennenne.
repackaged donated foods (09430)

Animal foods.......... See also Fish, Game Animals, or Meat
cleaning contact surfaces (04605).......cccccceeveveereerneene 71
consumer advisory (03620) ......cccceeveerveerreeneeenieenieeanne 53
consumer self service (03369).......cccceeevirereriieeeiieeennne 40
cooking temperatures (03400)........ccccevveveeecveerieesneenns 41
microwave cooking (03405) ......cccecveveerceeeneeerreeseeeneen 42
noncontinuous cooking (03415)......ccccceevvereercreeneennnn. 43
preventing cross contamination from (03306)............. 34
prohibitions, HSP (03800).......cccccevvieeriieenrieeeirieeeennen. 55
raw or undercooked (03400).........cceeevveevreereerireenreennnes 42
thAWING (03510) vrveereeeeeeeeeeeeeeseeeeeseeseeeeeeeseeseesssnenes a5
using cloth gloves (04805).......cccceeveerierveeeneenireenieennne 75

Animals, live
food employee handling and exception (02415).......... 25
preventing entry (pests) (06260)........cccccveevvercreerueennee. 91
prohibited in bed and breakfast kitchens (09305) .....124
prohibitions and exceptions (06570).......c.cccceeercuenuenne 96
service animals

areas prohibiting animals (06570) .........cccceevveennee. 96
belonging to food worker (02415) ........ccceevvvenrenee. 25
definition.....ccoeveeceeceeceeeeee ....13
handwashing after handling (02310) ........c..ccccuvee.. 23

Artificial color or flavor.........cccceevvueeeiiiiiinnnee See Additives

Asian Rice-based Noodles
efiNITioN .eoceveeeecece e 1
freshly-made, receiving (03235).....cccceveerveecreeneeennns 29

Index

Backflow prevention

Beef

QIr AP (05215) ..uvieeeeeeeeriieeieeneeeiee e eeeeseee s esaeeeeees 80
carbonator (05250).. ....82
copper and carbonator (04115)............ ....57
demonstration of knowledge (02105) .......ccccccvveveennen. 18
design standard (05220) .....ccceevveereerieeneenieenee e 81
food equipment (05410)......cccceeeeirreeeiieeeeirie e, 85
indirect drain (05420) ......ccoovveeviiieeeiiieeciee e 85
location for service and maintenance (05260) ............ 82
required (05245) ....cccueeceeeieeeeee e see e 81
scheduled for inspection (05280) ......c.ccccevvveeecrveeennenn. 82
using pumps and hoses (05355) ......ccceevveeeriieeenineenn, 84
warewashing machine (05410)........cccceeveereercveenreennnn. 85
Bare hand contact
allowance criteria (03300) .......cccevveevreereeeireesre e 33
demonstration of knowledge (02105) .. .. 17
hand antiseptics (02320) .....ccocvverveereeerieenieeree e 24
PIC duties (02115) ....ccccviiieiiieeeiee e e 19
preventing contamination (03300).........ccccceeveeveennnn. 33
prohibited, HSP facilities (03800)..........ccceevvevverceeeennn. 56
prohibited, ROP (03540) .......ccccevvuierurerieenieesieeseeeeens 50
reinstating allowance (03300) .......ccccceeeviiieeriveeenineenn. 33
while washing produce (03300)........cccceevvveeecieeennnen. 33
with non-RTE food (03300).......ccevvverreecreerrenreeneeeene 33
Bed and breakfast
Aefinition ..eeeeeeccee e 2
eXemMPLioN.....cooiiiiiiee e .7
residential kitchen (09300) .......cccceeeviieeviieeicieeeeee, 123
rules relating to.....ccvveeciieeiiec e, 123
cooking temperatures (03400) .......cccveeereereerreenneennne 41
equipment cleaning frequency (04605)..........cccccueee... 71
primal cut
Aefinition ...ccvee i

rare or raw service, consumer advisory (03620)...
raw, separation for cross contamination (03306).

reheating for immediate service (03435) .............
restriction from consumer self-service (03369)....
roast, hot holding temperature (03525)...............
sanitizer, separate required for raw (03339)...............
whole-muscle, intact
label requirement (03200) ......cocoveeveeerieereereeeieeenns 27
surface cooking temperature (03400(3)) ....cceevereene 42
Beverage
efiNItioN ..covveirieeiee e 2
refilling
returnables (03348).......... ....38
second portions (03345) .37
tubing separated from stored ice (04236)... ...61
Bottled drinking water
alternate drinking supply (05150)......c.cccvvveeerirveeennenn. 80
approved source (05110)......cccuevereerieneereereenienenienee 79
defiNition ...ccceeeeeeeee e 2
Buffets
consumer self-service for Mongolian grills (03369)..... 40
lighting requirement (06340).........cccceeveerveeieeneennens 93
monitoring by food employees (03369) ..........ccccuveee. 40
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not reservice — See definition 105.........ccoecveviviieeeinnn. 12

PIC duties (02115) ...c.oeeeeiieeeiee e 19

required utensils (04330) ......coceeeeireeiiieeeciee e, 66
Bulk foods

container access height (03369)........cccccceeeeiieeeeciieeennns 40

display, protection (03363) .....ccccceevveeviieeciiee e 39

labeling requirements and exceptions (03610)............ 53
Calibration

pressure measuring devices (04580).......ccccceerveevveennen. 71

thermometers (04580)
Can openers

cleaning and replacement (04212)......cccccceevvveervercueenns 59
good repair (04500).......cccerueereenieereenieenieeneeesiee e 68
on vending machines (04242) .......ccocevveeceescveeiieenneens 62
Capacities
equipment specifications required, plans (08205).....104
handwashing sinks, required number (05230)............. 81
hot water, must meet peak demands (05135)............. 79
mobile unit
handwashing and wastewater tank (09135).......... 120
sewage tank (05400).......cccceererrireereeerieeneesieeneennns 85
refuse receptacles (05530).....cccceevieerreeneenieeereeeieeenenn 86
storage rooms (05530) ...cccveerveererrreenieeieeneesieenieennes 86
sufficient for proper food temperatures (04300)......... 65
temporary handwashing (09225) .......ccceevvverreecveennen. 123
ventilation
hood systems (04315).....cccccceevieeieereerieeneeeeeeen 65
mechanical (06345).......ccuuirieenieriieenieenieenieeseeeneees 93
water source and systems (05135).......cccceeveevreenneennnn. 79
Cast iron
use limitation (04100) .....ccccvveevreerieeireenreereecree e 57
Ceasing operations
due to illness outbreak (08505)........cccceveveevreererrnennne
due to imminent health hazard (08455) .
order of regulatory authority (08600).....
Certification number
efiNItioN ..ocveeieeiee 2
receiving shellstock, tag requirements (03270) ........... 31
receiving shucked shellfish, identification (03265) ...... 30
shellfish identification (03270) ......cccevevveveeneeeneenieens 31
storage of shellfish, original containers (03285) .......... 32
Certified Food Protection Manager
AefiNItioN ..ooveeiece 2
duties (02110) ..eovveveeriineeienieeee ettt 18
exempted establishments (02107)......cccccceeevveervernennne 18
replacing, 60-day grace period (02107)....ccccceecvvevuenee. 18
required (02107) ..ooecvveeeiieeeeeeeeeee e et 18
Change of ownership
renewing or issuing new permit (08335)......cc.ccceeveenne 108
Chemical test strips for sanitizers
provided (04345) ....cccviieiiieeriieeeiiee et 66
(VI =Te [ (07 Y4 TS 71
Chemicals
allowed in food establishment (07205).........cccccveeennee 99
drying agents criteria (07235) ....cccovvveeeviieeeeiieeecieee, 100
medications (07260).......cc.ceceereeerreenireeireeneesreesreennns 101
pesticides (07245) .....covevveeceeceeeireecre et eens 101
retail sale (07205)....cccuererierieierieneeesieeie e 99
SANItizers (07220) ....cccveeeeeieeeeiee e et 100
storage and display, separation required (07300)......102
storage, bed and breakfast (09305) ........c.covveerveennnene 124
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storage, DFDO (09405) ......ccceoereerienerieerieneenieseeneens
storage, preschools (09505) .....cccccceevveereeeceeeneeninnns
USING (07210) ..vveeieiieeciiee e e evre e e
washing produce (07225) ......cccoveeeueenes

working containers, labeling (07105)

Children

children's menu restriction (03400)........ccccvvverereenienne 42
medicines in childcare (07265) ......cccoceeeeeeeecureeenneen. 101
prohibition in B&B kitchens (09305).......c.cccccuvveennee. 124
prohibition in DFDO (09405).......c.cccvveivveevreeneeeveennn. 125
unpasteurized juice restriction (03800)........c.cceceeueenne. 55
unpasteurized juice warning (03445) .......cccccoeevveenenne 45
Chlorine, chemical sanitization
concentration (04565) ......ccceereerreerieeeneeesieereeeeeeeeas 70
contact time (04710) c..covveeveerieeeeeieeree e 75
Clean in place (CIP)
efiNITioN ..eeeeeeeie e 2
equipment characteristics (04206).... ....59
rinsing procedures (04645) .......cccocevereenenerieneeneennes 74
Cleaning ......ccccceveeeeeeeeennneeenenenenennnes See also Warewashing
dry cleaning (04620) .......ccoeereerereenenieieneesee e 73
fogging devices (05285) .....ccueruereereenueeienienienieeeeiene 82
frequency
food-contact surfaces (04605).......ccccceeevveererveeennnen.
nonfood-contact surfaces (04615) .......c.ccccveeveennenn.
physical facilities (06505) .......ccceeeveveeriveereesereeens
receptacles and waste handling units (05580).
warewashing equipment (04515)...........

lack of facilities, single-use articles (04585)
mobile food unit (09100) ..
precleaning (04625) .......cccecvveveereerireeneennns .
sealed containers before opening (03306)...................

Cleaning agents
soap provided for handwashing

bed and breakfast (09305) .......ccccvvevveerveeireenreeenne.
mobile food unit (09140).......cccceeuveeeiieeeeieeeeieeen,
preschools (09505) ......cccvereeriieeneenieereeeeeeeseee e
temporary food establishment (09225) ................
soap provided for handwashing (06305) ........
warewashing, detergent availability (04350) .
warewashing, detergent used (04530) .......cccccvveveneen.
Clean-up of vomiting and diarrheal events
active managerial control (02500).........ccccceeeeevveeennnenn. 25
written procedures (02500).......cccceeeeieeeiiieeeecineeenneen. 25
Cloth, sanitizing........cccceeveerrrcrcrcccrccscnnnns See Wiping cloths
Clothes washers
requirement (04320) .....cooovveeeeiieeeeiiie e 66
Clothing, employee
clean condition (02335) .....ccceeeveeeireeereenieecre e 24
dressing rooms, provided if needed (06350)............... 93
dressing rooms, used if needed (06545)............ccue...... 95
Cold holding
cooling food (03520).....cccceevueerierrieerieerieesieeee e 46
methods stated in application (08325).........c..cc........ 107
mobiles, prechilled equipment (09125)..................... 119

monitoring (02115 (9))..eveevvereeveerereereennean ... 19
preschools, residential equipment (09505)
records, cook chill and sous vide (03540) ...
requirements, TCS food (03525).........cc..... .
temporaries, prechilled equipment (09210).............. 122
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Commissary
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mobile, exemption (09127) ......ccccovveeeiieeeiieeeeiieeens 120
mobile, required for operation (09100) .........c..cu.eee 117
Mobile, USAZE (09126) ......cvevereeeeeeerereeeeresrseesniaes 119
specifications required for mobile (09110} ................ 117
Condemnation of food
conditions (03705) ..cccveeeeiiieeeiee ettt e 54
Condiments
dispensers, cleaning (04605) .........ccccevveecreereeriieeneennns
mobiles, requirements (09120)..
required dispensers (03366) .......cccceeevveeerreeenciveeenenenn.
reservice from one customer to another (03372)........ 40
temporaries, requirements (09205).......ccccceeevvevueennen. 122

Conditional employee

efiNItioN ..ecveeeececee e
disease reporting (02200) ...........c.....
exclusion and restriction of (02210)
Confidentiality
trade secrets (08220) ....c.cccveevveereeecreereeeieenrre e 105
Construction
plans required (08200) .......ccceevueerreerireeireesieeieeseeenns
plans required, mobile food units (09110).
preopening inspections (08225)........cccccveervuvrrvencunanns
Consumer
containers, refilling (03348) ......cccceccevvieeieenieeeesieens 38
efiNItioN ..ocveeeeciee 3
self-service
clean tableware for refills (03345) ......ccccccveveernene 37
protection from contamination (03363).................. 39
raw animal food, limitations (03369)...........ccccuee... 40
utensil handling (04930) ......ccccccveeveeveeecieecee e, 77
utensils required (04330) .....ccceecveeceereeerieereeeseeeen. 66
Consumer advisory
for undercooked animal foods (03620).........ccccccvvenen. 53
prohibited on children's menu (03400)........ccccceeueen.ee. 42
Contact time
hot water and chemical sanitization (04710)............... 74
Contaminated food, discarding.........cccceevvueeeiriiiiisssnnnnans 54
Contamination prevention .. See also Cross contamination
prevention
bandage, covered on hand (02406).........ccccceeeeuveeenneen. 25
discharges from eyes, nose, mouth (02405) ................ 25
during display (03363).....ccccevierieneniinenieneeeeneeeeenn 39
from eating, drinking, tobacco (02400)..........cccccueenen. 24
from equipment and utensils (03330)........cccccveeecnnennne 36
from hands (03300).......ccceevveerieeireerrecreecee e esee e 33
from ice (03324) .ecveeeieeeeeeecee e 36
from unapproved additives (03315)......ccceevvereeerveennnne 35
other sources (03375) ..uvievuiieiiieeeiiieeeieeeereeeeiree e 40
restricted use of food preparation sinks (04325).......... 66
storage requirements and prohibitions (03351) .......... 39
when tasting (03303) ....ccoveevieeeeee e 34
Contamination, consumer
food display (03363)......ccceeiiiieiiiieeiireeciiee e 39
reusing of f0ods (03372) ....cccvvveeerveecieeireecre e, 40
separation barrier, temporaries (09220)..........c...c...... 123
utensils at self-service operations (03369)........ccccceuene 40
Index

Cook-chill .........eueeeennnnnee. See Reduced oxygen packaging
Cooking

MIcrowave (03405) ......ccoceeiieririenieniereeiene e 42

raw animal foods (03400) ........cccceeeeiiieeeiieeeeieeeecrieeeans 41

to thaw frozen foods (03510) ....cccveeeeiieevireeecciieeeenee. 45

unattended (03420)......ccceevueevieeeireeireeeie et 43

whole-muscle, intact beef (03400) .......cccoceevverereenenne 42
Cooling

cooked TCS foods (03515) ..ccuvveecieeeeiieeeciee e, 46

exterior coolant ice not used as food (03324).... ...36

ice as cooling medium food grade (03260)........ ....30

Methods (03520) ...ueeveviieeiiiie et 46

mobiles, as approved (09125).......cccceevvereriverensienienne 118

preschools, equipment restrictions (09500).............. 129

stated in application (08325) .....ccccccecueeevcrveecireeennen. 107

temporaries, prohibited (09210) ......cccceeeveevvverveennnne 122

time-temperature cooling (03515) .......cceceevvereriienienne 46
Cooperation

aiding foodborne disease investigations (02230) ........ 21
Copper

backflow carbonator (04115).......ccccceeeeeieeeeiieeeeieee, 57

use limitations (04115) .....ccceeveeeiiereeeeesee e 57
Corrections

compliance to maintain permit (08350(8).................. 109

documentation on inspection report (08430) ........... 111

specifying time frames (08435) ......cccvevveevveerieesneenne 111
Cottage food

not a food establishment — See Definition 50(c)(iii) ...... 6
Covers

clean equipment and utensils (04920)..........cccceeveenuene 76

during cooling (03520)......cccceerueereeriieeneesieeneeeeeenenes 46

garbage receptacles (05565).......cccvererreerreeriveeneeennnns 88

lights (06240) ....ccevvieeiiiieeeiiieeeiee et e 90

set tableware (04940)........ccvveeveereeeireeneeeiieesreecree e 77

vending machines (04270).....ccccceecveveeeceeereesreeseeenenns 64
Coving

carpet installed under (06215) .....ccccovevveereerieerneenen. 90

required at floor wall juncture (06210) ........cceeeveenen. 89
Cross connection

Prohibition (05275) ...cccciiieiiieeciee e e 82
Cross contamination

demonstration of knowledge (02105) .........cccccvveennene. 17

DFDO receiving (09420) .....c.ccoveevveeireeereesieesveeeveenenes 128

DFDO transportation (09407) .....cccceeveeveervercveeneeennne 126

eggs, HSP HACCP plan (03800).......cccccvveevvveeecreeeeenen. 56

food protected from (03306)......ccceevveerveeireerreeereennen. 34

prevented by handwashing (02310) .........ccccevvereenenne. 23

ROP HACCP plan (03540) .....cccceerueeieerieeceeeseeeneeesnens 50

separate wiping cloths, raw meat (03339) .................. 37

separating species (03306) ......ccccceerereerreeriveerreeeneenen. 34
Cross contamination prevention

food contact surfaces, cleaning (04605)...................... 71

separation and segregation of raw foods (03306)....... 34
Curing

variance required (03535) .....cccovveerieneniienieniieneneeiene 49
Custom meat

variance required (03535) ...ccccocercirereerieneeree e 50
Cut leafy greens....

defiNition ...ccceeeeeeeee e
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Cutting boards

cleaning after different animal species (04605)........... 71

WOOM (04130) .uviiiieieeiiie ettt e eve e e e saaee e 58

worn or gouged (04505).....c.ccuierreereeireenreesreesreesneens 68
Damaged

donating distressed food (09425) ......cccccevveereerveeneene 128

8lOVES (03342) ..ot 37

segregated until returned (06415) .......ccceveveecveervernnnne 94
Date marking (03526)......ccccccueeereriiirsrnnrenenssssssnnenns 47-48
Demonstration of knowledge

PIC requirements (02105) ....c.cccceerveeveereerieeneeeseeeeens 17
Denature food

due to imminent health hazard (03705) .....cc.ccccvveennee 54
Destruction of food

voluNtary (03705) ...cccuieieerieeeenie e see e 54
Detergents .......cccoeveeenniiiiiiinennniiiiinnns See Cleaning agents
Diarrhea

condition of exclusion (02220) ......cccceeeeueeeeireeeecieeeenns 21

employee reporting (02205)
removal of exclusion (02250)
written procedures (02500) ......ccccvevveereeerieeireenneeenens

Direct connection................ See also Backflow prevention
produce washing at temporary events (09240} ......... 123
sewage system (05410) .......cccvererrreereeerieeneeeiieeneeenes 85

Discharges, eyes, nose and mouth
employee restriction (02405) .......cccceervveereenieeereenienenne 25

Dishwashing.......cccocceeriiiiiiiiiinnneniiiiinnnne See Warewashing

Dispensing equipment, design and construction
requirements (04230) ...coccveeeeereenieereeneeeeese e 60

Display tank
animals allowed (06570) .......cccveeerviieeeiieeeeiieeeciee s 96
handwashing required (02415) .....c..cccceevreevverreecreenen. 25

shellfish life support tank, variance required (04244)..62
shellfish, maintaining source information (03285)....... 31

Distressed foods.......cccceverriicrrnnnenneiseccssnnnnns See Damaged
Dogs
pets allowable in certain scenarios (06570).................. 96
Donated food distributing organization
annual notification (09400) ........ceeeeveeeeirireecireecieeenn, 125
exempt from permit (09400)........cccceeevvrvreriveeennneenn. 125
food labels (09430).......cccuerveeireerieereesee e 128
food sources (09415).....c.ccccueereerieecreeseeeieesreeceeenenns 126
nonprofit status (09400) ........cccceereerireereereernieeneeenes 125
raw milk prohibition (09425)......ccccceeevvevveencierneenieenns 128
receiving distressed foods (09425)........ccccevveeeiveeennns 128
receiving food (09420) .......ccvveevveevreenireeireesee e eseeeens

record keeping (09435) ...c.coveevereerieneenieneeie e
requirements (09400) ..........
sink requirements (09410)

Drain, indirect .......ccceueeeerreeennnnnns
Drainboards
cleaning frequency (04515)......cccceevvevveecveeneesireenreennns 68
self-draining (04262) .......cccceveevieneriienenieneneeseeseees 64
sized to accommodate (04310) ......ccceeeecieeeeiiireeinieen, 65
DresSiNg Areas.....ccccceeeeeeessssnneeesssssssssnnsensssnns See Clothing
Drinking water
alternative water supply (05150) .....ccccvveveeereerireeneens 80
approved source (05100) ......ccccveeeireeeeiineeeiieeeeieeeeenes 79
CaPACity (05135) .uiiicuieireeireeereeieesreereesreeereesaeereeees 79
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cross connection prohibition (05275)......ccceceevvereennenne 82
defiNition ...ccceeeeeeeeee e 4
food-grade hose (05330) ....cccouveevieeeeieieeccieeeeiee e, 84
system flushing (05350) ......cccccvueerreercreenreenreeneeereenns 84

tank, pump, and hoses for mobile food units (05365). 84
Dry cleaning

methods for equipment and utensils (04620) ............. 73
Drying
agents, for equipment and utensils (07235).............. 100

air, of equipment and utensils (04900).......
as part of handwashing procedure (02305)
devices allowed for hands (06310) ........ccccvveercrveeennnenn.
use of on site laundry facilities (04820) ........c.ccecveuenee.
wiping cloths (04905)......ccccccieerierirereesee e
Eating, drinking, tobacco use by employees
contamination prevention (02400)........cccccceerveecveennen.
designated areas (06410) ..................
handwashing requirements (02310)

Eggs
additional safeguards for HSP (03800) ..........cceeeveeneee. 55
cold holding temperature (03525)......ccccceevverveenneennen. 47
consumer advisory (03620) .....ccccecuvevveererereeerveenreenenns 53
cooking temperature (03400).......cccecverveereerveenreennnn 41
AefiNItioN ...ooveeeviiiii e 4
egg products obtained pasteurized (03250)................ 30
major food allergen .........cooeevevereeninieeneeeeeeee 8
package label requirements (03200) ................. .27
pasteurized, substitute for shell eggs (03312)............. 35
pooling prohibition and exception (03321) ....... ....35
receiving quality (03245) ............ ....30
receiving temperature (03235)......cccccevvernenne ... 29
restriction of time as a control, HSP (03530)................ 49
Employee

accommodations, designated area (06410)................. 94
Aefinition ...oooeeiieeiee e 5
food contaminated by (03700) ......cccecvveveeercverrreereenne 54
health

conditional employee (02210).......cceeeeerverireenneeanne 21

hygiene (02500)........ccccovveeunennn.

iliness symptoms (02205)
prevention of disease transmission from (03303)... 34
responsibility to report illness to PIC (02205) ......... 20
restriction and exclusion
conditions of exclusion (02220) ........ccccceeevenuene
conditions of restriction (02225)
removal based on diagnosis (02245)................... 22

removal based on exposure (02255).......c.cccuveeeee 22
removal based on symptoms (02250)................. 22
suspected foodborne illness (08520) ...........cc....... 113
verifiable training (02115 (15)) .cvveceevvveeeeereeeeeeeen. 19
medicine needing refrigeration (07265).................... 101
personal cleanliness (02335) ......cceevvevveeevreeecreenieennens 24
Equipment

air drying (04900).......cceevveecreeieeereesreeereesreeereenns ...76
capable to maintain food temperatures (04300)......... 65
certification (04272) ...ccceveeeeeeeeiiee e ....65
cleaning frequency (04605) .71
cooling, heating, and holding capacities (04300)......... 65
Aefinition couii i 5
design and construction (04200) ......c.cccccevvverveeceeennen. 58
drainage of accumulated moisture (04264)................. 64
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maintenance (04500) ......ccceveeierereerieneeiieseeeeneeeeee 68

replacement (08350).......c.cecveereerreeeseeeieeeseeesneeneeennes 109
required to be clean (04600).......cccccceevveeeireeeecireeennnn. 71
sanitization (04700).......cccccvveevreerreereesreeireesreesreeeeneens 74
STOrage (04920) .ccvevuirierieriieierieie sttt 76
storage prohibitions (04925).......cccecceerveereeevieeseerenns 76

warewashing equipment cleaning frequency (04515) .68
Exempt from permit

DFDO (09400) ......ceeeiieeeeiieeeereeeecireeecreeeereeeesaeeeenns 125
Exempt from permit with approval

statewide list of exempted foods (08305).................. 106
Filters

ventilation, cleaning (06515)........ccccvveeivieeeniieeeeiieeenns 94

ventilation, easily accessed (04218).......ccceceervereeeenne. 60

water tank vent (05320).......cccccveeviiereeriieenieeeeree e 83

water, easily accessed (05225)......ccccuvrveervrecreeseeninnens 81

water, safe materials (05200)........ccccvereerveevreeneerinnens 80
Fingernails

artificial, maintenance and polish (02325).........ccccuc.... 24
First aid supplies, employee use

storage requirements (07270)......cccceeveercrerneeneennueens 101
Fish

approved source (03215) ....cccveceeecreerieecreesee e 28

approved source, DFDO (09415) .....c.cecevereenveneenienne 126

color additives (03610).........ccccureeirieeeiieeeeieeeeieeeeeans 52

consumer advisory for undercooked (03620) .............. 53

cooking temperature (03400) .....cccoovveevreieririeeeiiieennns 41

efiNitioN ..ccveerieeeeee 5

display tanks

allowable live animals (06570).......ccccccevuveeecrveeennenn. 96
handwashing requirements (02415) ........cccccceeuneen. 25
freezing for parasite destruction (03425).........cccueeuuee. 43

frozen for ROP (03540)......ccccevvueeiueereeeieesieereeseeeeeens 51
mMajor food allergen .......ocvveveerieecieeree e 8
partially cooked
consumer advisory (03620)......cccccceveeeririeeenveeennnnen. 54
parasite reduction (03425) .....cccceeveeecreenieerreesreeene. 43
raw or undercooked, served or sold RTE, required
records (03430)....cccuieiiiieeeeiee e ere e a4
raw, not served in facility serving HSP (03800)............ 55
raw, storage (03306) ......cccveeveerreerreenieesreeieesreenree e 34
separation for allergens (04605) ........cccevveeveervercneenns 72
thawing ROP (03510)....cccceereerieeiieenreerieeseeereeseeenenens 46
Fixed equipment
CIP (04206) cver e eeseese e e s s seesnens
elevation or sealing (04410)....
spacing or sealing (04405).............
washing procedures (04640)........cccccvvereervreereeecreenenns
Flood
ceasing operations (08455) ........ccccerervereereenerieenienns 112
imminent health hazard — See Definition 62.................. 8
reporting to regulatory authority (08350)...... ...109
restricted foods for donation (09425)..... ...128
water system flushing (05105) .......cccvveveevieecieereernnns 79
Floors, walls, ceilings
absorbent flooring, use limitations (06530).................. 95
carpeting, restriction and installation (06215)............. 90
cleaning (06510) .....cceecvveeireerrreieerreereeeee e e eee e e 94
easily cleanable (06200) .........ccceverveniereeneneerieseeeens 89
mats and duckboards (06220).........ccccvveeeerereecreeeennenn. 90
openings, protected from pests (06260)..........cc.ecu.e. 91
Index

temporary food establishment (06100)....................... 89
FIOW ..oiiiiiiiiiiiiiiiiniininnninnnnns See also Backflow prevention
flow diagram for HACCP (08215) .....c.ccccevververeeennenne. 105
handwashing sink, time (05210) .........ccccevveeceereernenns 80
pressure gauge, warewashing machines (04260)........ 63
pressure required, warewashing machines (04560).... 69
pressure required, water lines (05140).........ccccccveenen. 79
Fogging devices
water reservoir of (05285)......ccccccveeeeieeeciieeeecieeeenen. 82
Food bank..... See Donated food distributing organization
Food contact surfaces
characteristics, safe, smooth, durable (04100)............ 57
cleanability, smooth and easily cleanable (04204) ...... 59
Cleaning (04635) .....cevveeerieeieereeeeenee et 73
cleaning frequency (04605) ........cccceevevveeriieeeriiveeeninenn. 71
efiNition ...ooveerieeieeee e 5
in-use utensils, storage between use (03333) ............. 36
linens and napkins, use limitation (03336) .................. 36
lubricants, application on (04910) .......ccccveeevcrveeecieenne 76
lubricants, equipment leak proof (04234) ................... 61
sanitization (04700) ......ccueeeeeveeeeiieeeeree e 74
sanitizer, tolerances as pesticides (07220) ................ 100
wiping cloths (03339).....ccccvviiriierireeeree e 37
Food display
hard crusted breads (03363).......cccceveervvernieniieeneeninens 39
preventing contamination by consumers (03363)....... 39
Food establishment
efiNition ...ooveevieeeee e 5
Food preparation sinks
cleaning frequency (04525) ......coceveevinieneneenieneeiene 68
designated (04325) ..ccceerieeieerieeieeeeeeriee e 66
preschools, allowance (09515) ......ccccevveververveeceeennn. 129
temporary food establishment, allowance (09240)...123
warewashing sink, use limitations (04525).................. 68
wiping cloths, allowed to wash (04815).........ccccecuevuene 75
Food worker cards
mobile unit, allowance (09120) ......ccccceeeevveeecrrreennenn. 118
requirement (02120) ....ceevvveereeerieeneesieeseeeeeeseee e 19
temporaries, only required for PIC (09200)................ 122

Freezing, frozen

maintain frozen (03500) ......ccccevvererrienerrienenieneeeenes
parasite destruction (03425) ......cccecceevcveereeeceeereernnns
shipped frozen, received frozen (03235).
SIACKiNgG (03505) ...eevvereieeieeneeeieenieeeieeneeesieenieeseeeeees
Fruits and vegetables
cooking for hot holding (03410) .......ccccevveevvvevnveereenen. 43
protection from contamination
cross contamination, separating (03306)................. 34
equipment prior to use (04605) ........ccceeeervreecrneenne 71
from consumers (03363) ....ccceevvecreereeenreenreereenen. 39
storing on undrained ice (03327) c..cccovvveviieeeinnene 36
whole or cut, immersion in ice or water (03327) ....36
whole, uncut storage (03306) ......ccceeceerevercveereeennnn. 34
whole, uncut storage in wood (04130)..........c.c...... 58
sampling, exempt from permit if approved (08305).. 106
sulfiting agents (03315) .ecvevvereerereeniineeie e s 35
washing
chemicals for (07225) ....cveiicieeeeeeeeceeeceee e,
hand contact allowed during (03300)..
procedure (03318).....cccceeevcrveeeiineennnns
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Galvanized metal

use limitation (04120) .....cccecveevveeeeieeeeree e 58
Game animals
approved source (03230) ....cccvveveeerreereeeeeeneeeseeenieenens 29
cooking temperatures (03400).......c.ccccevveeeeireeeeciveeennns 41
efiNItioN .eoceeeieeee e 7
DFDO, use of Wild (09415).........covrvrerrererreeeseresenes 127
Garbage
Gloves
cloth
laundered (04805) .......cooceeeeiieeeeiiee e 75
use limitation (03342) .....cceeeeiieeeiieeeeeeeee e, 37
cover for bandage (02406) .........ccevevveeevreeenireeeecieeennns 25
cover for lesion, return to work (02250) .......c.ceceeruenne. 22
handwashing before donning (02310) .......ccccceceevennenne 23
single-use limitation (03342)......ccccceeeveieeieeseeerieesieene 37
slash-resistant (03342).............

used to avoid BHC (03300)
Grease

encrusted on food equipment (04600) ........ccccccveeureenee 71
prevention of drippage from hood system (04226) .....60
trap, easily accessed (05405) ......cccevereeniereeneeneeneennen 85
ventilation hood filters easily accessed (04218)........... 60

ventilation hood system sufficient in capacity (04315) 65
HACCP Plan

contents of plan (08215) .....ccccvevveevreeveeereesee e 105
o 1=1 T 0 T4 T 7
demonstration of knowledge (02105)........cccceervernennne 18
€gg5s iN HSP (03800) .....cceevueereenereieerieesieeseeeseeeseeenes 56
frequency of inspections under plan (08405)............. 110
juice
children in custodial care as HSP (03800) ................ 55
packaged in food establishment (03445)................. 45
prepackaged, processor requirements (03280)....... 31
prepared for HSP (03800) .......cccvevveeveerieeereeveeenne. 55
molluscan shellfish display tanks (04244) .................... 62
ROP requirements (03540).......ccceeeueereeerreereesiveeneennnns 50
sous vide and cook-chill exemption (03540)................. 52
when required (08210)......cccceeeeirreecieeeriieeeciee e, 104
Hair restraints
requirements and allowances (02410)........cccccveeueenee. 25
Hand antiseptics
approval and use (02320)......cccccceereerireereesreesiee s 23
Handwashing
cleaning procedure (02305) .......ccceeveereeereeeireeseeseeenne 22
AefiNItioN ..veeeecieeeeceeee e 7
food demonstrators ......ccceveevieeiienieeieeneeeesee e 80
hands and arms required to be clean (02300) ............. 22
requirement (02310) .....cccveeereeieerreenee e eiee e 23
where to wash (02315) ....cccevvieerieeieeee e 23
Handwashing facilities
facility requirements (05210) ........cccoveeevieeencieeeecnieeenns 80
hand drying provision (06310) .........ccccevvveevreerrreeveennen. 92
SIBNAEGE (06320) ..ccveeveeereeireeere et cre et sreesree e 93
sinks
accessibility and dedication (05270) ........ccceecvervenne 82
AefiNItioN..cccueeeeeeecee e 7
Mobiles (09410) .....cceevveevreeireeieeereere e 126
mobiles, waiver for packaged product (09415) .....126
preschools, allowance (09510) .....c.ccoeevvvrreerennne 129
preschools, requirement (09505) .......c.ccceevveeennenn. 129
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required number (05230) ......ccceceevuenerrierienienenienne 81

size, adequate for both hands (05210).................... 80
temporary handwash (09225) .......ccccecvvevvenvernnnne 123
unapproved, stocked for handwashing (06315)...... 92
soap provision (06305) ........cccccvveeuvennee.
waste receptacle for towels (06325) ....
water temperature and flow (05210) ........ccceeevvevennen.
Health ......ueeeeiiiiiieeeerrcnccceerrrre e
Hearing
by request following permit suspension (08600) ...... 114
for permit revocation (08600) .........ccccceerueervreereernnnns 114
request regarding hold order (03705) .......ccccceevvernenne 54
Hermetically sealed containers
cleaning of visible s0il (03306)........ccccevveriereerieneriienne 34
(o 1=3 T V14T o T 7
reheating for hot holding (03440) .......ccceevveevevvennnnne 44
SOUICE (03205) ...uvieeciiieeiieeeeteeeectreeeereeeetreeeearee e eaaee s 27
High humidity
oven cooking chart (03400) .......cooceevvveeneeriernieeneeenees 41
Highly susceptible population
additional safeguards (03800) ....... ....55
declared on application (08325).... ..107
defiNition ...ccceeeeeeeee e 7
eggs, time as a control prohibited (03530). ... 49
employee exclusion (02220) .......cccceeveiveeinreeescrveeennnenn. 21
employee restriction (02225) .....cccceevvveveeeiieerveecreennn. 21
prioritization of inspections (08405)........ccccceveevveruenne 110
prohibited from BHC allowance (03300) ...........cceuu.... 33
reheating for date marking prohibition (03800).......... 56
undercooked meat prohibition (03400) .........cccceeneee. 42
Hold orders
placed on suspect food (03700).......c.cccceervrecreenveennnne 54
unpackaged shellfish (03265) .........cccccuce... ....30
used during outbreak investigation (08520).............. 113
Home .....cocevvvvniinnnnnnnns See Private home food preparation
Hoses
"V" type threads (05315) .....ccoovevirienererieenieeieesee e 83
backflow prevention (05355)......ccccccuvereeervreieeneenienens 84
flushing and sanitizing (05350) .....cccevevveeviieeciieeeennen. 84
food-grade for mobile food unit (09135)................... 120
safe and durable (05300)......c.cccceeeuieeeiieeiciee e, 83
use limitation for drinking water (05365)...........c........ 84
used according to [aw (05145)......ccccceveevieneriveneereennes 79
Hot holding
cooking plant foods for (03410).......cccceeveeviveevreeeveennen. 43
DFDO, sufficient equipment (09406) ........cccceeevenuenne 125
food in a homogenous liquid form (03525) ................. 47
mobiles, preheated equipment (09125).................... 119
mMonitoring (02115 (9))..veevvveerreeereecee e 19
preschools (09500) .......cceveevuererieerenierieneeseeseenenee 129
reheating for (03440).......ccccvvveereeeceeree e e a4
temporaries, preheated equipment (09210)............. 122
unattended (03420) ......ccecvueevreeeiieieecre e 43
vending machines (04246).......c.ccccveevevveecreenveecreenen. 62
Hot water
handwashing water temperature (05210).. ....80
quantity and availability (05135) .......ccccveeveneen. .. 79
sanitization of food contact surfaces (04710).............. 74
Ice
beverage tubing (04236)......cccceeveveeneeriieenienieeneeneens 61
cleaning frequency, ice bins (04605) ..........cccccvveeennenn. 73
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crushed ice drinks, exempt with approval (08305) ....106

drainage (04264) .....c.eoveeeeeeeieeieeeee e 64
equipment specifications, ice machine (04230)........... 60
for cooling food (03520)......cccccverreenreeireeirreneeecree e 46
for displaying shellfish (03285)........cccceceevieniriienenennne. 32
hotel guest use, exempt See Definition 50(c)(X)............. 6

in-use utensil storage (03333)....cccccceevieeceeneerieeneenns 36

mobile food unit (09120).......ccccceevvveeiiveeenes ...118

separation of liquid waste drains (04238).........cccoeeu..... 61

source, drinking water (03260) .......ccccoceeveenerrierieneenne. 30

temporary food establishment (09205) ..................... 122

used as a coolant, prohibited as ingredient (03324)....36

used as a coolant, safe storage of food (03327)........... 36
Identity

food honestly presented (03100).......ccccevveeercrieeeiveeenne 27
Immediate consumption

consumer self-service raw animal food (03369) .......... 40

time as a public health control (03530)........cccceeveenen. 49
Immediate service

bed and breakfast, requirement for TCS (09300)....... 124

efiNItioN .eoceeeeeceee

egg cooking temperature (03400).

mixed eggs (03321) ...ccovervenrerieierieeieniennes

preschools, requirement for TCS (09500) .................. 129

reheating for (03435) ....ccccveviiireerieeeesee e a4

thawing food (03510) ...ccceereerierieeneerieeneeeeeesee s 45
Imminent health hazard

approval to resume operations (08460)..................... 112

continued operation under approved plan (08455)...112

definition ......ccccevevvenennee. ...8

food destruction (03705)
permit holder discontinuing food operation (08350).109
permit suspension (08600).........cccceeevveeeririeeeiveeennnns 114

Immunocompromised .. See Highly susceptible population

INSECES..coviiiiiiiiiiiiiiiii e See Pest

Inspection
access to premises and records (08415) .........cccue.... 110
frequency (08400) ........ccueeveevreerreeireesreeireesre e e 109
performance and risk-based (08405) .........ccceeevervenne 110
preopening (08330)......ceecveereeereeerrerreeneeeseeeseeeseeenes 108
prior to permit renewal (08335)........cccevvveeveeerveriueanns 108
refusal of access (08425).......ccceeevvieeenreeeniieeeeiieeeens 111

Inspection report
acknowledgement of receipt, refusal to sign (08445) 111

approved form requirement (08430) ........cccoeeeveennenn. 111
available for review by public (08350) ........ccceecvvennen. 108
copy provided to PIC after inspection (08440)........... 111
documentation (08430).......cccuevvueeruerrieeneensieeneenineens 111
public document (08450) .......cccceerveerireerreesrerreeneenens 112
Intact meat
(oo To] 1Y (02153 ) IS 46
defiNItioN .eoceveeeeee e 8
In-use utensils
between-use storage (03333) ...cccovreeiiieecieeeeieeeen, 36
cleaning frequency (04605).......ccccccvevveeireeneeeireenreennns 72
Jaundice
condition of exclusion (02220) .......cccceevveeerireeeeciieeennnns 21
employee reporting (02205) ......ccceevverernieneeieneneeneens 20
PIC notification of health officer (02215) ..................... 21
removal of exclusion (02250) ......cccceeevreeercrereeiieeeennen. 22
Index

Jewelry
medical alert jewelry (02330) ....ccceevveeveerireeeseeeeeene 24
prohibition (02330).....cccccvvvieerierieereesieenee e e 24
Juice
acidic, container limitations (04115) .......cccceeeeveeenneen. 57
efiNItioN ...ooveeriieiee e 8
in HSP, including children in custodial care (03800).... 55
packaged in establishment, requirements (03445) .....45
packaged juice requirements (03445) .......cccccveevveennnn. 45
prepackaged, source requirements (03280)................ 31
Labeling
bulk food (03610)......cccciiiiiiiieeriieeeiiee e e 53
chemical sanitizers, EPA label (04565).......cccccecevvuenuene 70
consumer advisory (03620) .....ccccccuevereererereeerveenreennnn 53
containers of poisonous or toxic materials (07100) .... 99
date marking (03526) ....cveeevvieeiiieeeciiee e 47
date, unaltered (03615).....ccceecuererrienenienienienieseeniene 53
DFDO packaged food (09430).....cccceceervereeneenenieenienne 128
foods packaged in food establishment (03610)........... 52
hold orders (03705) ...cccuveeeiieeciiee e 54
juice, warning if untreated (03445) ......cccceevvvveeeirveeennns 45
juice, with warning label prohibited for HSP (03800) .. 55
major food allergen (03610) .......cccevveeeenereerieneennennes 52
meat and poultry, safe handling of raw (03200).......... 27
medicines and first aid (07260)........cccccceeveeervreeennnen. 101
milk, raw or unpasteurized (03610)......c.ccccvevveecreenen. 53
mobile food units, packaged food on (09120)........... 118
shellstock (03270)......ccoeceeeeciieecieeeeciee e ..30
shellstock date sold (03290) .... ... 32
shucked shellfish (03265) ..... ....30
toxic materials (07210) ..... ...99
whole muscle, intact beef (03200). .27
wild game, DFDO (09415) ......cocvvevireieenieereeseeeieenne 127
working containers, food (03309).......cccccevvveeerciieennnen. 35
Laundering
frequency and methods (04805) .......ccccceevveeeeciveeennnen. 75
Lead
use limitation (04100).......cccceeveerieeireereeereesee e 57
Leafy greens......cccovvvvviiviiiiiiinnninnnnnnnns See Cut leafy greens
Lemonade stand
not a food establishment.........cccccoeeeiiinieniinnienieee, 6
Lesion with pus
condition of restriction (02225) .21
employee reporting (02205).......... ....20
must be covered (02205)............... ... 20
removal of restriction (02250).......ccceeevueerrveecreenreenneens 22
Light bulbs
protective shielding (06240) ........ccccoceeeviveeiviieeencrieeenns 90
Lighting
INEENSILY (06340) ..veeeeeeeeeeeeeeeeese e 93
Limited menu
bed and breakfast (09300)........ccceevveereerireeneenveeen. 124
during suspected foodborne illness (08520).............. 113
exempt from permit with approval (08305).............. 106
mobile food unit (09105) .......ccccvveeevirieniieeeiieeeeieeen, 117
preschools (09500) .......c.eecveerreerreesreerree e esreesve e 129
temporary food establishment (09200)..................... 121
Linens and napkins
[0 1=3 T V14T o T 8
laundering (04805) .....ccccvereerrieerieerieeseeeieeneeeseeeseeeens 75
Storage (04920).....ccccuviiiiieieiiieeeiiee e sreeesree e 76
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use limitation (03336) ....ccceevveeieriereeiinieeie e sieeeenee 36
Living and sleeping quarters... See also Private home food

preparation
demonstration of PIC knowledge (02115)........ccceeuveenee 18
not used for food operations (06290)............cccceeeennee.. 92
prohibited as food establishment, PIC responsibility...18
required partitions (06295) .......cccvveervirieniereenieneeiene 92
Lubricants
application to prevent contamination (04910)
leakproof bearings and gear boxes (04234)..........
specifications, incidental food contact (07240)
Major food allergen........ccccevvueeeeiineiiiisnnnnnnns See Allergens
Manual warewashing
backflow prevention (05410) .....cccceevveereerieeereeneeenenn. 85
cleaning solutions (04530) ......cceeevveeeriiieeeiieeesieeeeines 69
drainboards (04262)........cccueevueecreerireecieeseeesee e eereenens 64
drainboards (04310)......ccccceeeurereeerrereeseeenee e esree s 65

hot water sanitizing, immersion equipment (04256)...63
hot water sanitizing, immersion temperature (04550) 69

mobile, allowances (09155)......c.cccverireerieeriveeireenneenns 121
Procedures (04635) ....cueecueerereeeerieeieeneeeseeeseeeseeeeeas 73
sanitizer concentration, measured (04575) .....ccc......... 71
sanitizer test strip, provided (04345) ......c.ccccceevvercueenns 66
sink compartment requirements (04305) .........ccceeenee 65
sink use limitation (04525) .......cccceeveevveeceenreeieeseeenns 68
temperature measuring devices (04340) ......c..cccceuueee. 66
temporary food establishment (09235)
wash temperature (04540).......cccceeevvivieeiieeeriieeeiieeens
Mapping....cccceeeeerriniennnnnns See Reduced oxygen packaging
Meat
cooking temperatures (03400).......ccccceeveeercreeeeiveeennns 41

efiNitioN ..ccveevieeeee 8
equipment cleaning requirements (04605).... .71
rare or raw, consumer advisory (03620) .........c.cccuenee. 53

raw, storage (03306) .....cccceererereeerieerieeneeseeenieeeneeeneeas 34
reheating for immediate service (03435)........cccccc....... a4
restriction from consumer self-service (03369) ........... 40
roast, hot holding temperature (03525) ......ccccveeueennee. 47
separation and segregation of raw foods (03306) ....... 34
whole-muscle, intact beef.......coovevviiiiiiiiieieiiiiieen. 16

exemption from consumer advisory (03200)........... 27
wiping cloth, requirements (03339) .......cccccvevveecveeennn. 37

Medicines
for retail sale or personal use (07260) ........ccceeeueeneee.
refrigerated, for on-premises use (07265)

MENU ...cuvrrneriiiiiiiinneressisssssssnsssssnns See also Limited menu
consumer advisory (03620) ........cceevuveeevieeerieeeeiieeennns 53
requirement of plans (08205) .......ccccceevveeririeeeiineennns 104

Metering faucet
required time of flow (05210) .......cccccvevvervieerereereennen. 80

Microwave
cleaning requirements (04610) .......cccocerveerereenerieeneens 73
cooking raw animal food (03405)........cccecceeveerrieerennns 42
reheating for hot holding (03440) ......c..cceevvreecveeennenn. a4
safety standards (04510)
thawing (03510) ..c.cevueeienierienieeienie et

Milk and milk products
bulk dispensing (04590) ........cccceverienrineeniereerieneeienee 71
Grade A definition .......ccceevieeceerie e 7
mMajor food allergen ........oceevueereenieeree e 8
pasteurized (03250) ......ccceeevereieeiiieeriiee e 30
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raw milk, required labeling (03610)........ccceceevuereenenne. 53

receiving temperature (03235)......cccceeveerereceeeneeninnens 29

SOUICE (03210) ...vieeeeeieeiieeieenieeeiee e eeeeseeesneesaeeeneees 27
Mixed eggs

Prohibition (03321).....cccveriieiierieeree e 35
Mobile food establishment

business name (09160) .........cceevvveeevreieeirieeeeireeeineen, 121

commissary exemption (09127) .....cccceveveeveeneneennens 120

commissary requirements (09126).........ccccervvverneans 119

defiNItion ...ocveeeieeeeee e 8

operating location notification (09160)...........ccce...e. 121

plan review reciprocity (09115) ......cccceevvieeerirreennnnn. 121

removal of wastes (05425) .....cccceverruerervieneriieneneennes 85

wastewater holding tanks (05400) ........ccceecverveecveennen. 85

water tank (05365) .....ccocueieeirireeiiee e e 84
Mobile permit, primary

efiNItioN ..oocveeeieeeee e 9
Mobile permit, secondary

efiNItion ..cooveerierie e 9
Modified atmosphere packaging....... See Reduced oxygen
packaging
Mop sink, service sink, floor sink

not provided with handwashing aids (06315).............. 92

number requirement (05240) ........cccceeveererecreereenienens 81
Mops

APYING (06525 .eeveeeeeeeeeeeeeeeeeseces e seeseeseeseene 95

StOrage (06560).......cecrueerurenreenrerieenieenieeseeenneeseeeneees 95
Mushrooms, wild harvested

cooking requirements (03225)......cccccvveveerreereeenieennn. 28

identification documentation (03225).......cccccceeevnnenne 28

sources (03225)
species (03225)

Noncontinuous cooking

efiNItioN ..eoeeeeeie e 9
Nonfood-contact surfaces
cleaning frequency (04615) .....ccccocveevueereerieeneeesieennne 73
constructed for cleaning and maintenance (04214)....59
kept clean (04600) .......ccceevueeveeeireeneeeiieeseeereeseeeneens 71
materials nonabsorbent and smooth (04140) ............. 58
Non-stick coatings
rules relating to (04135) ..ccceeveeeceeeree e eeeeee e 58
Notice
complying with (08350) ......ccceeeviveeririieiiiee e, 109
of application denial (08340).........cccoveeevreeeecireeennen. 108
service Of (08605) ......ccveveeeerrerreereeieeeireeseeeireesaneens 115
Overhead protection
mobile units (09170).......cceceevuererieenenierieneeieseeieee
outdoor food vending areas (06270)
Overnight cooking.......... See Unattended cooking and hot
holding
Packaged
condition (03255) ....uvieeiiieieiiee e 30
efiNItion ...ooveirieri e 9
in facility, label requirements (03610).. ... 52
meats, label requirements (03200)........cccoeceeriereenenne. 27
not in direct contact with ice (03327)....cccccveevvervennnen. 36
not re-served to HSP (03800).......ccccceveeeveeeeiieeeciieene 56
receiving, label requirements (03200)..........cccceeeuvenne 27
reduced oxygen (03540) .....cecceevereerieneenieneeienieeeennes 50
SNENIFISH (03265)...eeveeeeeeeereeseseesecee e 30
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Parasite destruction

exceptions (03425) .....ccceeveeeerereeree e 43
freezing in food establishment (03425) ........ccccceueeen. 43
records required (03425) ...ccceevveerrreecreeneeere e 43
Par-cooking.......ccceeeveiniinnnnnns See Noncontinuous cooking
Pasteurized
egg products, receiving (03250) .....cceevveeereeieeeireenreens 30
juice, required labeling (03445).......ccccvveverieenenieeinene 45
milk products, receiving (03250) .......ccccvveerveeereveeceeeenn. 30
raw milk, warning requirement (03610) .........c.cccvee.e.. 53
requirements for HSP (03800)..........ccccveeeeveeeecreeeennneen. 55
Permit
application
CONEENES (08325) ...cveeeeeeeienieriienieseeiesieeseesieeeenee 107
denial (08340) ......eeeeereeeeeeeeeeeeeeeeeeeeeeeeeeseeseseees 108
procedure (08325) ....cccveceereeeieereeeee e eee s 108
efiNITION oo 9
DFDO, exempt from (09400) .......cceeevvrreeeereeeniireeennns 125
exempt with approval (08305) .......ccceevveveereeniineniuenne 106
non-transferable (08355) ......ccccvvveerveecieereesieeneeennns 109
requirement (08600) .........cccecuereeiireeeeiereeeiieeeeeeeeenns 114
responsibilities
permit holder (08350)........ccccereerienerieerieniienieneenee 108
regulatory authority (08344).......c.ccceverernenennnenne 108
suspended (08600)........c.cereeruerrreererereeereeeireeneeneens 114
Person in charge
defiNITioN .ooveeeeeeeeee e 9
illness reporting (02215) .....oovvvviieeiiieeciiee e 21
responsibilities, knowledge, duties ............ ..18-19
written procedures and plans (02115 (16)).....ccccceeuen. 19
Pest
insect control devices (06250)........cccceeveecreereeriveenennnns 91
outdoor openings, protection for (06260) ................... 91
pesticides (07300) ......veeecveeerrieeeireeecieee e esiee e 102
presence controlled
bed and breakfast (09305).......cccccoveeeeireeeecreeeennee.
DFDO (09405) ... veeeereeeeeeereeeesseeeeesseeseesneseseeseens
food establishment (06550)..........ccccvveeeeieeeeiiieennnes
preschools (09505).................
removal of dead pests (06555)...
tracking powders (07255) ....cccceeveeecreeneerieeneeeseeeeen
pH
chemical sanitizer, test kit required (04575).......... 70-71
chlorine sanitizer, contact time (04710)......c.cccccovveennee 74
Clostridium botulinum controls (03540).........ccccevveenne 50
efiNItioN .ecceveeeieeeeee e 9
use limitation with copper (04115) .......cccocereeneneennenne 57

PHF ...See Time/temperature control for safety food (TCS)
Physical facilities

clean and maintained (06500).......cc.cccocvueeeeirieeecireeenns 94
defiNItioN .ooceeeeeeeece e 9
Plans ...cccciiiiiiiiiiiiiiiiiiiiniininneeeeneneenns See also HACCP plans
approval prior to permit issuance (08330)................. 108
construction, menu change, remodel (08200)............ 104
cooking ground meat (03400) .......ccceverriereneererieennens 41
exempt from permit with approval (08305)............... 106
facility and operating (08205) .......cccceevverrveenereceeeneen. 104
maintaining managerial control (02115(16))................ 19
Mobile COMMISSArY ...ccveevvieriieiierieeeecee e 120
mobile, operation (09110) ......ccceevvevcreeveererrieeseeenns 117
pet dogs in outdoor areas (06570) ......cccceevveeereveereeennen. 96
Index

previously served food donation (03372)........ccccc.......

refilling consumer-owned reusables (03348(6))

short-term electric (08455)........cccveeeiveeeciieeeeciieeenns

unattended cooking and hot holding (03420) ............

vOMIting (02500).......cccueerreeireenreerieesreereeseeeneeeere e
Plant food

cooking for hot holding (03410) .......cccceevevveevrveereenen. 43
Plumbing

defiNItioNS ..ccveeeeie e

rules relating to....

Polishing utensils with dry cloth

rules relating to (04900) ......cocveeveeveerieenienieeseee e 76
Posting

inspection report for public review (08350).............. 108

mobile unit business name (09160)..........cccccvveeennneen. 121

permit, food establishment (08105)........c.ccccveeuveennen. 103

permit, mobile unit (09165)......c.ccecveveercrrerieeeeeeen. 121

Potentially hazardous food See Time/temperature control
for safety food (TCS)

Poultry
cooking temperature (03400).......ccceeveveerieeeneeneeennen. 41
defiNition ...ooceeviieee 10
labeling requirements (03200) .......ccccceveerveecreenreennens 27
preventing cross contamination (03306)..................... 34
Precleaning
debris removal from food contact surfaces (04625)....73
Preschools
cold holding (09505) .....c.eeeeveererreeerireeieeseesieeeneennes 129
€00lING (09500) ...ceuveeeeeeiieeieeriee e eee s eree e 129
efiNItion ...ooveeriiiie 10
handwashing facilities (09505) .......cccccceevrverveecreennen. 129
hot holding (09500) ......c.ceoveerieerieerieree e 129
immediate service (09500) .......ccceeeerreerireeeeirreeeenneen. 129
limited menu (09500) ......cccoveeriirieeiiiieciee e 129
pests, presence controlled (09505) .......ccccvevveeveennen.
produce washing (09515) ........cc.c......

service limitations (09500)
sinks

alternative handwashing facilities (09510)............ 129
food preparation required (09515) ......cccvveveveennenne 129
requirement for (09505).......cccceecvereerireeseeneeenenn. 129
storage, food and food service equipment (09505) .. 129
tOXICS (09505) ..ovveerreereereeereeeree et reesreesreesreesreens 129
washing produce (09505) ......cccceceerierernienenienieneennes 129
Preservation, to extend shelf-life of TCS food
specialized process, variance required (03535)............ 49
Preset tableware
protected from contamination (04940)........c.ccccuevunen. 77
Private home food preparation
allowed for non-TCS donated foods (09415).............. 127
bed and breakfast allowance (09300)..........cc.cc........ 123
prohibition as food source (03200).........cccveeeveerreernneene 27
prohibition of home as food establishment (06290) ... 92
Processing
specialized foods, variance required (03535) .............. 49
Produce washing
at DFDO (09410) ..ouucrvverrmarevesmmereessseressssneessessnesenes 126
at preschools (09515) ......ccccveeecieeeeiiee e 129
at temporary food establishment (09240)................. 123
chemicals used for (07225).....ccccvvevvieeiiieeecireeeineen, 100
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procedures (03318) .....ccceriererieriereeiinieeiesieeeenieeeenee 35

warewashng sink restriction (04525) .....ccccceevveervernnnne 68
with bare hands (03300) ......covcveveieeneerieeienieeiee s 33
Ratites
cooking temperature (03400) ......ccoceevveereeeneeriieeneennns 41
efiNItioN ..oeeeieeicc e 11
Ready-to-eat food
cleaning utensils (04605)........ccccererieneriiereneeneneeneens 71
efiNition ..ccee e 11
glove USEe (03342) c.uevevieeeeeieeeeee e 37
preventing bare hand contact (03300).........ccccvevueenee. 33
protected from cross contamination (03306) .............. 34
requirement for handwashing (02310) ......ccccceceecvenuene 23
utensil provision for customer self-service (03369) .....40
Receiving food.........ccceeviiriiieniiiiennicnnnnen. See also Source
confirmation, nonoperating hours (02115).................. 19
DFDO requirements (09420) ........c.ccccuu.ee.. ... 127
package integrity (03255)....cccceeeriiriiiiiieenieeeeciiee e, 30
temperature confirmation (02115) .....cccceeeveeveveecveennnn. 19
Record keeping
access to review (08415) ......cccceveeeceeereerirreseesieeeens 110
commissary usage (09126)........ccecevvervuerereenenieenienne 119
cook-chill and sous vide (03540) .......ccceeeeecieeecieeeenns 50
DFDO (09435) ...ceitieeierririeiesiieniesieeeesseessessesseseesseenns 128
fish, parasite reduction (03430) ......ccceveerreevreecveennnne 44
HACCP plans (08215).....ccceeveeeieereeeereenieeseeseeesneenns 105
molluscan shellfish, original containers (03285) .......... 32
Shellstock (03285) ...cccvvieeiiieciieeeiee e e 32
shellstock, tags (03290) .......cccverreerreeriieeireesreesieeseeenns 32
variances (08120) .......ccceeveecvvreennnes ...103
water treatment devices (05280)........cccccuveeecveeennnnnn. 82
wild harvested mushrooms (03225).......ccccceeecvveeennnnnnn. 28
Reduced oxygen packaging
AefiNItioN ..ooveeieciec e 12
HACCP with 2 barriers, no variance (03540) .......... 50-52
Refills
consumer-owned containers (03348) .........ccccevveenenns 38
dispensing equipment design (04230) ......ccccccerveruennen. 60
second portions, allowances (03345).......cccecceervercneenne 37
water containers (03348(5))...ccccvvvreerireeriieeeiieeeiieeens 38
Refusal of access
procedures (08425) ......ccccveeeevieeeniiieeeiieeesireeeeseeeeenns 111

right of access (08420)
Refuse

construction of outdoor areas (06285) ........cccceeveruvennee 92
AefiNItioN ..veeeeieeeeee e 12
rules relating to ....eeccvveeicieecceeece e, 86-88
storage at
bed and breakfasts (09305) ......cccceveeviereeneneenienne 124
DFDO (09405).....eeeeereeeeeeereeeeeseeseeeseeeeseseesssenesens 125
preschools (09505).......cccciieeiieeeniieeeieeeeiee e 129
Reheating
hot holding (03440) .......cccveieeiieeeiieeeeecree e 44
immediate service (03435)....c.ccveeivreeieeeireeiree e e 44
restriction for bed and breakfasts (09300)................. 124
restriction for DFDO (09300) ......cccueeeeiuieeeeieeeeiieeennes 124
temporary food establishment (09210) ..................... 122
whole roasts (03440).....c..cccueeeeeeeeeieeieeecreeseeecreeeeeens 44
Report form .....cccevveiiiiiiiieceeceeeeeennnns See Inspection report
Reporting
foodborne illness complaint or incident (08520) ....... 113
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history of illness or exposure in worker (02215).......... 21
imminent health hazard (08455) ........cccceveveecvveeennnenn. 112
jaundice or diagnosed illness in worker (02215) ......... 21
Reservice
defiNItioN ..cevveeeieeeeee 12
prohibited for HSP (03800) .........ceeeviveeviieeeiieeeeiieeenns 55
prohibition and exception (03372) ....ccccevvereeriereeeenne. 40
refilling refillable containers (03348).....ccccceccvevvennnnne 38
surplus food and share tables (03372) .....cccccccvvveennneen. 40
Restriction, of ill employee
by order of regulatory authority (08505)................... 112
by person in charge (02225) .....ccceeeviieeviieeecieeeeiieeens 21
Aefinition coveeiiiee e 12
release from restriction (08515) .......cccouvvvvverveeveennnn. 113
Restrooms
mobile food unit (09150) ........cccoveeeivieeeiieeeereeeeneen. 121
number required (05235) .............. ....81
requirement for patrons (05235)............. ....81

temporary food establishment (09230)... .. 123

toilet paper (06335)....ccccereerereeneeneeieeniens ....93
within 200 feet of establishment (05235).................... 81
Rice Noodles
efiNItioN ..ooccveeeie e 1
Rinsing
dish procedures (04645) .......cccevvveeeviireeiireeeeieeeesineen, 74
ProdUCE.....veviriieeiireeereeeeiree e See Produce washing
required for handwash (02305) .........cccccevvvevveereenennne 22
Rodents.....cccoiiiiiiiiiiiiiiiiiiineee e See Pest
Rule
imposing additional requirements (08105) ............... 103
Running water
dipper wells (03333) ...coeeieierieereeeeeeee e 36
handwashing
flow time (05210)......
procedure (02305).....
thawing in (03510)......
washing produce (03318)
temporary food establishment (09240) ................ 123
Salad bars
clean tableware (03345) ....ccccecvveevieeereeireecre e 37
cleaning frequency for containers (04605).................. 72
monitored by food employees (03369) ........ccccccveeueen. 40
notification of clean tableware required (02115)........ 19
sneeze guards and effective protection (03363) ......... 39
Sanitizing
CIP equipment (04206) .......ccceevveevreeeireeireeereerreeere e 59
concentration tested (04575) ...coceveerereenieneenieneenienne 71
contact times (04710) ......ccceciieeeiieeeieeeeee e 74
efiNition ..ooveeeieee e 13
equipment and utensils (03306).......c.ccccveevveerreecveennen. 34
hand antiseptics (02320) ....ccceevvveeeiiieeciee e 23
hot Water (04256) ......cccevierierieiienieeienieeieseeee e 63
hot water, irreversible indicator (04340)..................... 66
rules relating to (04710) .....c.cceeevveeeiiieeeiieeecieeees 74-75
sink, before and after thawing food in sink (04525)..... 68
test kits required (04345) ......cccoveeveeneenenne ....66
wiping cloths, use and separation (03339) 37
Self-service
clean tableware (03345) .....ccceeeiiieeciieeeceeeeeee e 37
preventing contamination (03369)........ccccceevvercveennnn. 40

preventing miscellaneous contamination (03375) 39-40
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raw animal food, prohibition and exception (03369)...40

utensil display (04930) ....c.eeveereeerieee e see e 77

utensils required (04330) .....ccoeeeeieeeiiiee e, 66
Separation barrier

for poisonous materials (07200) .....cccceeevveeeecrvreeirneeenne 99

living or sleeping quarters (06290).........cccccvvevvveeveennen. 92

prevent public access at temporary events (09220) ..123
Service animals

(o 1=3 T V14T o
Servicing areas

(o 1=3 T V14T o 13

mobile units (09100) ......cceeeveuieeeiiieeeiee e 117
Sewage

efiNItioN ..ocev e 13

rules relating to ......occveeeeieievcieecece e, 84-86

Shellfish, molluscan
commingling (03290)....c..covererierenienieneerieseeie e
condition upon receipt (03275)..
efiNItioN ..ocve e
display tanks, labeled if not for human food (04244) ..62
life support tanks, variance required (03535) ...

original container, label required (03285).........cceuv.ee.
raw or undercooked
consumer advisory required (03620)........ccceceeruennne 53
prohibition for HSP (03800) ........cccceeevveeeeiiieeireeene 55
recreationally caught, prohibited (03220).................... 28
repackaging (03285) ....cc.eevveruereerierienreeieeniesieeneesieenenee 31
shells as service containers (04595) ......c.cccecvuveeevreennns 71
shucked shellfish packaging identification (03265)......30
tag or label information maintaining (03290).............. 32
Shielding
lIht (06240) ..c.veeniieieierieeierieeeerie sttt 920
Signage
handwashing (06320) .........ccceevererrienenienieneenieseenienee 93
notification of inpsection report (08350).........ccc.v..... 103
pet dogs in indoor establishments (06570(5)) ............. 96
Single-service and single-use
characteristics (04145) .....cceiieieeeeiiee e 58
AefiNItion ..ooueerieeeeece e 14
glove, use limitation (03342)......ccceeeveveeeireereecreeenen, 37
required use
facilities without washing facilities (04585).............. 71
mobile units (09120) ......cccveeeeciieenrieeeiiee e, 118
temporary food establishment (09205)................. 122
reuse prohibition (04590)........cccceeevevieeceereerreesee e 71
storage requirements (04920)........ccceeevereeeveerverineenne 76
use to prevent bare hand contact (03300)................... 33
Sink, service sink, floor sink
not provided with handwash aids (06315)................... 92
number requirement (05240) ......cccceveevenereenienennienne 81

Sinks..See also Handwashing facilities, Two-compartment
sinks, and Warewashing
alternatives to three-compartment

bed and breakfast (09310).......cccceveeviieeeecieeeennen. 124
MODbIlES (09155) ....covverriereeireeere et 121
preschool (09510) ....c..cevvereriereerienienierieeeesieeeeee 129
temporary food establishments (09235) ...... ...123

alternatives to three-compartment (04305) ................ 65
cleaning frequency (04515)......cccceeveevveecreenreesireenreennns 68
food preparation
DFDO (09410).....eoveoeeereeereeereeereeeeseeseeeeereseeeseeee 126
Index

preschools (09515) ....cccceveviereerienenienieneeie e

temporaries (09240).......cccceevueereerieeseenereneeesneens
food preparation (04325) ....ccoeeeeieeeiieeeciee e,
service or floor (05240)..................
sized to fit largest utensil (04305)
three-compartment for manual washing

DFDO (09410) ..ereeeeeeereeseeeeeseeeeeseeeeseseeeeseneenne 126
mobile food unit (09155).......cccccvveeeiiieeeciieeeiieeenns 121
preschools (09505) .......cceevverieecreeneeereenreeeveenn. 129
temporary food establishment (09235) ................ 123
three-compartment for manual washing (04305) ....... 65
warewashing, use limitation (04525)......cccccceveveevveennen. 68
Size
food preparation sinks (04325)........ccccceeeeireeecciveeennenn. 66
handwashing sinks (05210)................ ....80
water tank on mobile unit (09135) ......cccceceereereeenenne. 120
water tanks, temporaries (09225) .....cccceevvecvereernenne 123
Slacking
[0 1=3 T Y14 T o 14
TCS £OOT (03505).vuvrvreeeereereeeeeeereeeeeseseeseeseseeseeeeseessens as
Sneezing, coughing
handwashing requirements (02310).........cccecvveeeruveennne 23
persistent, restriction from food handling (02405) ..... 25
Lo T T o J See Cleaning agents
Sore throat with fever
employee reporting (02205)......ccccueeeveereeniveerneesreennn. 20
exclusion, condition of (02220).......ccccveeeeveeeecreeeennenn. 21
removal of exclusion or restriction (02250)................. 22
restriction, condition of (02225) .....cccceeevvveeeeiveeccieeenn. 21
Source
specifications for
additives (03240) .....cccveecreecieeieeereeee e 30
egg products (03250).... ....30
eggs (03245) .....cceeveennes ....30
fish (03215)...... .28
game and animals (03230) ... 29
1CE (03260) .eveeieriieierieeienieeie st sie et 30
JUICE (03280) ..o e s ees e eeeseesneees 31
PAIK (032500 eeveeereeeeeeereeeeeeseeseeeese e eesesseeesseeseeees 30
rice N00dles (03235) ....cccueeveeerieieerreereecreeeree e 29
shellstock source (03270)......cccevvererveererieereneenienne 30
shucked shellfish (03265) .......ccccevueeeecieeeeieeeeciieeens 30
wild mushrooms (03225).....cccccveeiiieeniieeeeieeeeenen. 28
Sous Vide......eeueeeeeennnnnnnnns See Reduced oxygen packaging
Spoiled food
destined for return to distributor (06415)................... 94
Sponges
use limitation (04125).....ccccviieiiiieeiiee e 58
Sprouts, seed (raw)
prohibited for HSP (03800) .......cccceevvieeriieeeeiieeeiieeens 55
variance required to grow (03535) .......cccecvveeeivieennnen. 50
WaAShiNg (03318)...cceevuiriieierieeienieeie et 35
Storage
containers, identification of food (03309) ................... 35
food
preventing contamination from premises (03360).. 39
prohibited areas (03354) .......ccecvvveeevieeenireeeiieeeenns 39
food and food service equipment
bed and breakfasts (09305)......cccceeeeiueeeeiveeeereeenn. 124
DEDO (09405) ...oveeeeereeeeeeeseeeeesseeseeeeeeeseeseeseneeeeesen 125
preschools (09505) .....ccvviiiieeeiiiee e 129
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temporary food establishment (09205).................. 122
prohibited areas

for equipment, utensils, linens (04925) ...........c....... 76
for food storage cabinets (04400).........cceceerircvennenne 67
Stuffed foods
cooking temperature (03400) .......cccoverrverercrenerineneens 41
Sulfites
preventing contamination (03315) .......cccocevveerenienienne 35
Suspension
PErmMit (08600) .....ocverurerrerrierieeienieriterieeeesieseeseesieeneas 114
permit due to ill employee (08520).......ccccecuvrvuvernnans 113
Tableware
clean for refills (03345) ....cceeecvveveeeeeeeee e 37
efiNItioN .ooceeeeeecieeeee 14
handling (04935) ..c..eeivierieeeerieeeesee et 77
Preset (04940) ......ccveverereenenierieseeeeseetesiessesiesnenes 77
Tasting
preventing contamination (03303) .......cccoceeveereneenienne 34
Temperature
abuse, received foods free of signs of (03235)............. 29
COOKING (03400).....cccueereeerieeeieenieesteenieeseeeneeesaeenreenaes 41
€00ING (03515)....uuiieiiiiieciieeeciee et e e eanes 46
Measuring device ........cccvcveervveeennnnen. See Thermometers
receiving (03235) ..ccuiiieeieeee e eeee e 29
Temporary food establishment
alternative water supply (05150) ......ccceevererieneneennene 80
efiNItioN .ooveeeeeece e 14
floor, walls, ceilings (06200)......c.ccceevuveeerieeeriveeenieeens 89
inspection frequency (08400)..........ccceeveercveerreenneanne 109
rules relating to .....ocveeveerieeieeeeeeeee e 121-23
wastewater tank (09225) .......cceevvveeecieeeeiee e, 123
water need not be under pressure (05140) ................. 79
Testing
backflow prevention device (05220).........cccceeeveeennnnn. 81
infected food employees (08500) ........ ..112
sanitizer test kits required (04345) .....ccccceeveveervercneens 66
Thawing
for immediate service (03510) .....cecevveveercveeneeeseeeennns 45
four inch thickness for temporary events (09215).....122
Methods (03510) ..eeecuiiieiiiieeiee e e 45
washing sink, before and after (04525)........ccceeeveennen. 68
Thermometers
accuracy required (04220) ....ccoeeeveevreerireenreeereeseesneenne 60
calibrated (04580) .......ccceerueerreenieeieeseeereeseeeeeeseee s 71
cleaned before use and storage (04605)........cc.ceeuvnee 72
definition (temperature measuring device) ................. 14
glass, limited use (04202).......ccceevrveeereerieerreenreesveenanns 59
hot or cold holding equipment (04248) .........cccceeuenueee 62
manual warewashing (04340) ........cccocveveerverceeneennne. 66
probe requirement for thin foods (04335)................... 66
provided and accessible (04335)......ccccoceeevieeeccieeeennnen. 66
warewashing machines (04254)........cccccevererieneneenne. 63
Time
as a public health control
egg restriction for HSP (03530) ....ccccvveeeveeeeieeeennen. 49
requirements (03530) .....ccceeveeerieeireeniee e, 49
correction schedule for violations (08435)................. 111
Time/temperature control for safety food (TCS)
COOKING c.vveeteeriteeiee ettt ettt

cooling (03520)
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definition cooveeiiiee e 14
hot and cold holding (03525)......cccccceeveueenireieeneeernene 47
receiving (03235) ....coociiieeceee et 29
reheating for hot holding (03440) . ..44
slacking (03505)... ....45
thawing (03510)...ccccvveveeerieerieeieereereene ....45
time as a public health control (03530) .......ccccvveuveenee. 49
TOMletS ..oueeeeeiieiiiinerererrc e seere e e
I o
bed and breakfasts (09305)
DFDO (09405) ..ovveeeeereeeeerereeeeenen
imminent health hazard (08455) ........cccccvvveeciveeennenn. 112
must be labeled (07105) ......cccevererieneniienenienieeeennes 99
preschools (09505) .....cccvereerieerieeieereee e eseee e 129
restricted use (07205).....ccccviieiieeeeiiie et 99
retail sale (07300) ....ccoeeeveeereeiieeiiecreecree e 102
storage and display (07200).........ccccererveenereenenensienne 99
Tracking powders
prohibited or NONtoXic (07255)...c..ccervvererverenienienne 101
Traps, insect and rodent..........cccceeveeiiiriiiiniinnnnnns See Pest

Two-compartment sink
alternatives to three-compartment sink
bed and breakfast operation (09310)

DFDO (09410) ..eveereeeeeeereeseeseseserenne
mobile units (09155) ...cveeevireeeeiiieeeiieeceiee e
temporary food establishment (09235) ................ 123
warewashing equipment (04305).......cccccceveveecveennen. 65
Unattended cooking and hot holding
monitoring requirements (03420) ........cccceverreereeeenne. 43
Undercooking
consumer advisory (03620) ......ccecceervveereercveeneenieeeenns 53
Unpasteurized........cccceeeviiiiineneeeniiiisinnnnens See Pasteurized
Utensils
Air-drying (04905) ....cccveerieeieeree e see e 76
characteristics and limitations (04135).................. 57-58
cleaning frequency (04605) ........cccceeveiveeevreeerireeeennnenn. 72
consumer self-service availability (04330)................... 66
definition ...ccceeeceeeee e 15
durable (04200) ....cccveeeeiieeeiee e 58
in-use storage (03333) ....ccccviiiiiiieeiiie e 36
polishing with dry cloth (04900) ........ccccevereriuereeeenne. 76
preventing contamination (04930) .......ccccccveveereernenne 77
sanitization after cleaning (04700) .... ...74
Storage (04920).....ccccuvieeiieeeeiiee e ere e e e 76
V type threads
food-contact surface, use limitation (04208)............... 59
water tank inlet or outlet (05315) ....cccoceveriienenieenienne 83
Variance
apProval (08110).....ccceveeruereeierieeienieneenieeieesie e
cooking raw animal foods (03400(4)) ...
definNition ...ooeeeeeeeece
HACCP (08215)....vveeeeeeeeeseeeeeeeeeeseeeeeseseesseseneeenenen
maintain at food establishment (08120) ..........c.c...... 103
molluscan shellfish tanks (04244).........cccceeeveeeeeneennn. 62
specialized food processing (03535) ......cccccceevveecveennen. 49
Vending machines
condiments (03366).... ....39
definition .......ccocveevueennee. ... 16
dispensing TCS (03357) .....cccveruennen. ....39
doors and openings (04270) .......cceceevereeneneeneneeneenne 64
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liquid Waste (04266).......ccceerverieriereereinieeierieeieniesnenes 64
Ventilation

easily cleanable (04226) ........ccocuererienenienienienieneeiens 60
hood adequacy (04315)......ccccevveereeeeeiee e e see e 65
mechanical capacity (06345) ......ccoceeeiiieeireeeeieeeeineen, 93
Voluntary destruction of food
foods that need discard or reconditioning (03700)......54
Procedure (03705)......c.coerieririenieneeieeeeieseeeesieereee 54
Vomiting
condition of exclusion (02220) ........ccceceevvererivenerieennens 21
employee reporting (02205) ......ccceevvererneenienieeneneeneens 20
removal of exclusion (02250) ......cccceeevveeevrereccieeeennen. 22
written procedures for clean up (02500) ......ccccceeuveeenne 25
Warewashing
AgENTS (04530)..ciiuiieciiiieciiee et et e e 69
air-drying requirement (04900).........ccccevvererviereriuennens 76
chemical sanitization (04710).......cccoeeeeieeeeceeeecreeeenns 74
data plate with operating specifications (04250)......... 63
AefiNItioN ..ovveeeeiiec e 16
frequency (04605) ......cccuveeriereerienieieneeie e 71
manual
hot water sanitization (04256).......cccccceevvercvvenreennen. 63
sink compartment requirements (04305)................ 65
sink use limitation (04525).....ccccceeviieeriieeciieeennen. 68
mechanical
automatic dispensers required (04258)................... 63
cleaning solutions and temperatures (04545) .
high temp irreversible indicator (04340(2))............. 66
operating instructions followed (04520).................. 68

pressure measuring device accuracy (04224)........... 60
pressure measuring device present (04260)............ 63
mechanical sanitization temperatures (04555)............ 69
procedures, manual and mechanical (04640) .............. 74

proper 10ading (04630).......ccceeveeeireenieereenieeereenree e 73

requirement for preschools (09510)........... ...129

sink compartment requirements (04305) .........ccceveee 65

temperature measuring devices (04254) .........ccccuu..... 63

wash water temperature, manual (04540) .................. 69
Index

wash water temperature, mechanical (04545)............ 69
Water
alternative supply (05150) ......ccceerveerreeereenieerreereeennes 80
cross contamination (05275) ...c.ceccveeveeeeceeereesveeseeennnes 82
flow time, handwashing (05210) .......cccccceereverrreerneenne. 80
hot, quantity and availability (05135)......cccccccvveeennnnn. 79
pressure (05140)......cccuecvieceeieeeieesreerree e esreesaeeeeens 79
quality standards (05115) ......ccceveervererieerennienieneeniene 79
quantity and availability (05135) ....ccccveeeeerveriieenneenee 79
requirements (05150) ........ccceevvireeiiieeeiiieeesineeenns 79-80
source
approved system (05100).......cccccevvveereerceerrreeneeenenn. 79
bottled drinking (05110)......ccccuveveeereerrrierieereeereens 79
capacity (05135) ..ccccveieeiieeeiireeeireeeeree e .79
demonstration of knowledge by PIC (02105)........... 18
system flushing and disinfection (05105)......... . 79

storage of in-use utensils (03333)..

system (05145) c..oeevvreeeeieeeereeeeeenen, .. 79

temperature, handwashing (05210)..... ....80

thawing of food (03510) ....cccevvererieerenierieneenieseeiee 45
Water tank, mobile

rules relating to......c.covvveeiiciee e 83-84
Whole-muscle, intact beef

consumer advisory exemption (03200) ........cccceevennen. 27

defiNition ...oocveeeie e 16

external cooking temperature (03400)........cccceecveeneen. 42

labeling required (03400) .......cccoeeeiiieeiiieeccieeeeiee e 42
Wiping cloths

Air drying (04905)....cc.cerierieienieierieesieneeieseeee s 76

use limitation (03339).......cccccueuneee. ....37

washing frequency (04815) ........cccc.... ....75

washing in warewashing sink (04525) ........ccccccvevueennen. 68
Wood

containers for unprocessed foods (04130)................... 58

food-contact surface, use limitation (04130)............... 58

shavings, floor restriction (06530) .......cccceeveerveereeennee. 95
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LIST OF TABLES

cells and subsequently PACKAGED

or heat-treated but not PACKAGED

Table 3-1: Minimum Temperatures

Table 3-2: Temperature and Holding Time

Table A.  Interaction of pH and Ay, for control of spores in FOOD heat-treated to destroy vegetative
15
Table B. Interaction of pH and A, for control of vegetative cells and spores in FOOD not heat-treated
15
41
41
42

Table 3-3: Oven Temperature Based on Weight

LIST OF ACRONYMS
BHC Bare hand contact
CIp Clean in place

DFDO Donated food distributing organization
HSP Highly susceptible population

PHF Potentially hazardous food — see TCS

PIC Person in charge

ROP Reduced oxygen packaging

RTE Ready-to-eat

TCS Time/Temperature Control for Safety Food
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