BOARD:

SUBJECT:

STATUTORY AUTHORITY:

EFFECTIVE DATES:

FISCAL IMPACT:

STAFF RULE ABSTRACT:

G.O.C. STAFF RULE ABSTRACT

Tennessee State Board of Architectural and Engineering
Examiners

Registration Requirements and Procedures
Tennessee Code Annotated, Section 4-5-208(a)(2)
April 30, 2015 through October 27, 2015

Minimal, according to the Board. The emergency rule
delays the effective date of a fee change.

This emergency rule delays the effective date of a
previously adopted rule from May 1, 2015, to October 28,
2015. The effective date of the rule was previously stayed
by the board from February 15, 2015, to May 1, 2015. A
copy of the Staff Rule Abstract for the rule as originally
filed is included in this packet.

According to the Board, a delay of the effective date of the
rule is necessary because the rule as originally filed
inadvertently eliminated, rather than reduced, the amount
of the application fee for an intern engineer. The Board
has stated an intention to promulgate a new rule that will
include the revised application fee.



G.O.C. STAFF RULE ABSTRACT

DEPARTMENT: Commerce and Insurance

DIVISION: Regulatory Boards — Board of Architectural and
Engineering Examiners

SUBJECT: Registration Requirements and Procedures

STATUTORY AUTHORITY: Tennessee Code Annotated, Sections 62-2-203(c) and
62-2-203(d)

EFFECTIVE DATES: February 15, 2015 through June 30, 2015

FISCAL IMPACT: None

STAFF RULE ABSTRACT: Rule 0120-01-.03 Residency Requirements is repealed.

There is no practical need to require applicants for
examination to be physically in the state to take the national
examination under the new computerized scheme.

Rule 0120-01-.17 Postponement of Examinations - General
is repealed. The Board will no longer oversee or
administrate the costs of taking the examination, and
scheduling a time to take the computerized examination is
the responsibility of the applicant.

Rule 0120-01-.19 Postponement of Examinations -
Engineering Intern is repealed; the Board no longer
oversees this examination.

Rule 0120-01-.26 Fee for Transfer of Examinations is
repealed; the Board no longer oversees examinations.

Rule 0120-01-.04 Applications - General is amended to
provide that certification as well as registration is available
on the Board's web site, and deletes the provision that
applications for engineering interns are available at the
various schools of engineering.

Rule 0120-01-.05 Applications - Engineer is amended to
remove the Board from the approval process to take



examinations or managing the costs of taking an
examination.

Rule 0120-01-.06 Applications - Engineer Intern is amended
by reducing the cost of the application for the certification
fee from fifty dollars ($50.00) to fifteen dollars ($15.00),
which must be submitted with another application each time
an applicant sits for the examination; the rule is also
amended to remove the Board's requirement to set
deadlines for the receipt of applications for Spring and Fall
examinations since computer-based examinations may be
taken at any time during the year.

Rule 0120-01-.08 Applications - Landscape Architect is
amended by deleting the Board's requirement to set
deadlines for applications in conformance with the
examination provider's responsibility for administering and
reporting examination results to the Board.

Rule 0120-01-.09 References is amended by deleting the
requirement for interior design applicants to provide the
Board with five (5) references.

Rule 0120-01-.10 Education and Experience Requirements
is amended to delete the acceptability of a master's degree
in engineering for applicants to meet the educational
requirement and to clarify that accredited programs that
allow experience learning, other than cooperative program
experience, will not be acceptable, nor will degrees
obtained from non-accredited institutions within the United
States or its territories. The rule is also amended to allow
engineering degrees accredited by the Canadian
Engineering Accreditation Board (CEAB), awarded after
1980, to not require evaluation.

Rule 0120-01-.11 Education and Experience Requirements
- Architects is amended to allow Canadian accredited
degrees to be considered substantially equivalent to those
accredited by the National Architectural Accrediting Board
(NAAB).

Rule 0120-01-.14 Examinations - Engineer, Engineer Intern
is amended to delete the requirement that a senior student
who fails to report for a required examination must reapply

for the examination.

Rule 0120-01-.20 Reexamination - Engineer is amended to
delete the requirement that the Board receive the costs of
examination from the applicant for registration.



Rule 0120-01-21 Reexamination - Engineer Intern is
amended to delete the reexamination fee.

Rule 0120-01-.27 Mailing Addresses is repealed and the
new language requires registrants and applicants for
registration to notify the Board in writing within thirty (30)
days of any change of address or other contact information
in residence, and are encouraged to report any change in
employment information.

Rule 0120-02-.02 Proper Conduct of Practice is amended to
clarify what is expected of registrants possessing
knowledge of an applicant's qualifications.

Rule 0120-02-.05 Conflicts of Interest is amended to delete
duplicate language for misconduct that appears in rule
0120-02-.07 in order to make the rule more gender neutral.

Rule 0120-02-.07 Misconduct is amended by deleting the
provision that delinquency in child support payments
constitutes professional misconduct in order to make the
rule more gender neutral.

Rule 0120-02-.08 Seals is amended by clarifying that
registrants may not affix their seal to any documents that
are not produced under their responsible charge. The rule is
also amended to clarify sealing requirements for documents
amended after the documents are sealed and final.

Rule 0120-04-.05 Experience Requirements is amended to
increase the number of applicants for registration as a
registered interior designer, from three to five, and clarifies
the requirements for submitting these references. The rule
is also amended to move this requirement under Chapter
120-04 [Interior Designers] and to duplicate the language
provided for the Board's licensed registrants.

Rule 0120-04-.10 Professional Conduct is amended by
adding identical provisions for registrants possessing
knowledge of a registered interior designer applicant.

Proposed rule 0120-05-.14 Alternative Continuing
Professional Development Option for Architects and
Registered Interior Designers is added to provide specific
guidelines for the submission of alternative methods of
obtaining continuing education that is acceptable to the
Board.
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Statement of Necessity: ;
TCA 4-5-208(a)(2) allows the filing of an emergency rule to delay the effective date of another rule that is not
yet effective. Rulemaking Hearing Rules Filing Form, Rule ID 5836, Sequence Number 11-18-14, was filed on
November 17, 2014. A stay was filed to delay the effective date of this filing until May 1, 2015. Due to an error
in Rule 0120-01-.06, this emergency filing is necessary to delay the effective date of Rule 0120-01-.06 further
until the error can be corrected.

Rule(s) Revised (ALL chapters and rules contained in filing must be listed here. If needed, copy and paste
additional tables to accommodate multiple chapters. Please enter only ONE Rule Number/RuleTitle per row)

Chapter Number | Chapter Title S ]
0120-01 Registration Requirements and Procedures
Rule Number Rule Title -
0120-01-.29 | Stay of Pending Rule




Chapter 0120-01

Registration Requirements and Procedures

New

The Table of Contents is amended by adding rule 0120-01-.29 Stay of Pending Rule, so that the

amended Table of Contents shall read as follows:

0120-01-.01 Definitions

0120-01-.02 Applicability

0120-01-.03 Residency Requirements

0120-01-.04 Applications - General

0120-01-.05 Applications - Engineer

0120-01-.06 Applications - Engineer Intern

0120-01-.07 Applications - Architect

0120-01-.08 Applications - Landscape Architect

0120-01-.09 References

0120-01-.10 Education and Experience Requirements - Engineer
0120-01-.11 Education and Experience Requirements - Architect
0120-01-.12 Education and Experience Requirements - Landscape Architect
0120-01-.13 Examinations - General

0120-01-.14 Examinations - Engineer, Engineer Intern
0120-01-.15 Examinations - Architect

New Rule
Rule 0120-01-.29
Rule 0120-01-.29 — Stay of Pending Rule

0120-01-.16 Examinations - Landscape Architect
0120-01-.17 Repealed

0120-01-.18 Repealed

0120-01-.19 Repealed

0120-01-.20 Reexamination - Engineer
0120-01-.21 Reexamination - Engineer Intern
0120-01-.22 Reexamination - Architect
0120-01-.23 Reexamination - Landscape Architect
0120-01-.24 Duplicate Certificates of Registration
0120-01-.25 Renewal of Registration
0120-01-.26 Repealed

0120-01-.27 Notification to the Board
0120-01-.28 (Pending)

0120-01-.29 Stay of Pending Rule

Pending rule 0120-01-.06 [Applications - Engineer Intern] in Rule ID 5836, which was filed on November
17, 2014, Sequence Number 11-18-14, and stayed on January 27, 2015 with an effective date of May 1,
2015 is further stayed for one hundred and eighty (180) days pursuant to T.C.A. § 4-5-208(a)(2).

Authority: T.C.A. § 4-5-208(a)(2).
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G.O.C. STAFF RULE ABSTRACT

DEPARTMENT: Health

DIVISION: General Environmental Health

SUBJECT: Food Service Establishment Sanitation

STATUTORY AUTHORITY: Tennessee Code Annotated, Section 53-8-204(3)
EFFECTIVE DATES: July 16, 2015 through June 30, 2016

FISCAL IMPACT: None

STAFF RULE ABSTRACT: These rules are constructed on a national model for risk-

based inspection and science-based sampling of food
service establishments. Promulgation of these rules will
make Tennessee’s food service establishment program
more robust and consistent with other states.



Public Hearing Comments

One copy of a document containing responses to comments made at the public hearing must accompany the
filing pursuant to T.C.A. § 4-5-222. Agencies shall include only their responses to public hearing comments,
which can be summarized. No letters of inquiry from parties questioning the rule will be accepted. When no
comments are received at the public hearing, the agency need only draft a memorandum stating such and
include it with the Rulemaking Hearing Rule filing. Minutes of the meeting will not be accepted. Transcripts
are not acceptable.

There were no oral comments received. Subsequent to the hearing the following written comment was
received from Mr. Steve Crosier of the Metro Nashville Department of Health:

Subject: Proposed new food rules for TDH and TDA
Good afternoon,

Chapter 3 of the proposed Food Service rules of both the Departments of Health and Agriculture are not consistent with the Food
Code in their numbering. It's the same information but different numbering.

Chapter 3 of the food code is divided into 8 Parts which should be consistent with the State of Tennessee nhumbering system:

FDA Food Code 2009:
Chapter 3 Food

TN Ag Food Rules

0080-04-09-.03

TN Health Food Rules

1200-23-01-.03

Parts Equivalent Sections Equivalent Sections Draft Rules

3-1 Characteristics 0080-04-09-.03(1) 1200-23-.01-.03(1) Condition

3-2 Sources, Specifications, and Original 0080-04-09-.03(2) 1200-23-.01-.03(2) Sources, Specifications, and Original Containers and
Records

3-3 Protection from Contamination 0080-04-09.03(3) 1200-23-.01-.03(3) Specifications for Receiving

3-4 Destruction of Organisms of 0080-04-09-.03(4) 1200-23-.01-.03(4) Protection from Contamination After Receiving

35 Limitation of Growth of Organisms of 0080-04-09-.03(5) 1200-23-.01-.03(5) Preventing Contamination

by

3-6 Food Identity, Presentation, and 0080-04-09-.03(6) 1200-23-,01-.03(6) Destruction of Organisms of Public

Health

3-7 Contaminated Food 0080-04-09-.03(7) 1200-23-.01-.03(7) Limitation of Growth of Organisms of Public Health Concern
3-8 Special Requirements for HSR 0080-04-09-.03(8) 1200-23-.01-.03(8) Food Identity, Presentation, and On-Premises Labeling

0080-04-09-.03(9) 1200-23-.01-.03(9) Contaminated Food

0080-04-09-.03(10) 1200-23-.01 -.03(10) Special Requirements for Highly Susceptible Populations

I’'m requesting that the Tennessee Health and Agriculture Food Service Rules to be re-numbered in order to be consistent with
the numbering of Food Code, including Part, Section, Subsection, and etc. Also, all embedded references contained within
the rules should be verified for accuracy based on any revisions made to the rules.

Additionally, please consider adding the 2013 update regarding the exemption of date marking requirement of shellstock found
in 3.501.17(F).

Please let me know if anyone has any questions.

Steve Crosier

Director of Food Protection Services
Metro Nashville Public Health Department
615-340-5620

Response: The Department has accepted these comments and incorporated them into the final rule. Because the
Department had not implemented the 2009 shellstock marking requirement, allowing the 2013 exemption for that
requirement is consistent with the Department’s authority.



Regulatory Flexibility Addendum

Pursuant to T.C.A. 88 4-5-401 through 4-5-404, prior to initiating the rule making process as described in T.C.A.
§ 4-5-202(a)(3) and T.C.A. 8§ 4-5-202(a), all agencies shall conduct a review of whether a proposed rule or rule
affects small businesses.

(If applicable, insert Regulatory Flexibility Addendum here)

@)

)

®)

4

®)

(6)

)

The extent to which the rule or rule may overlap, duplicate, or conflict with other federal, state,
and local governmental rules.

These rule do not overlap, duplicate, or conflict with other federal, state, or local governmental rules.

Clarity, conciseness, and lack of ambiguity in the rule or rules.

These rules exhibit clarity, conciseness, and lack of ambiguity.

The establishment of flexible compliance and/or reporting requirements for small businesses.

These rules do not provide for additional compliance or reporting requirements for small businesses.

The establishment of friendly schedules or deadlines for compliance and/or reporting
requirements for small businesses.

These rules do not establish schedules or deadlines for compliance or reporting requirements for small
businesses.

The consolidation or simplification of compliance or reporting requirements for small businesses.

These rules do not contain compliance or reporting requirements for small businesses.

The establishment of performance standards for small businesses as opposed to design or
operational standards required in the proposed rule.

These rules establish performance standards, design or operational standards for small businesses.

The unnecessary creation of entry barriers or other effects that stifle entrepreneurial activity, curb
innovation, or increase costs.

The rules do not stifle entrepreneurial activity, curb innovation, or increase costs.

10



STATEMENT OF ECONOMIC IMPACT TO SMALL BUSINESSES

Name of Board, Committee or Council: Tennessee Department of Health, Bureau of Communicable and
Environmental Diseases and Emergency Preparedness, Division of General Environmental Health

Rulemaking hearing date: October 28, 2014

Type or types of small business and an identification and estimate of the number of small businesses
subject to the proposed rule that would bear the cost of, and/or directly benefit from the proposed
rule:

These rules will affect those businesses and governmental programs offering food services. These business
and governmental entities will be bear the cost of, and/or benefit from the proposed rule amendments.

Projected reporting, recordkeeping and other administrative costs required for compliance with the
proposed rule, including the type of professional skills necessary for preparation of the report or
record:

These rules amendments do not contain any new reporting, recordkeeping, or other administrative costs
required for compliance with the proposed rule amendments.

Statement of the probable effect on impacted small businesses and consumers:

Small business and consumers will benefit from the proposed rule amendments. Businesses will benefit
from the addition of several new definitions and policies, as these amendments will make the rules clearer
and give more guidance for compliance and will be more closely aligned with other states which have
adopted the FDA food code. Also, the consumers will benefit from better regulations to ensure public health.

Description of any less burdensome, less intrusive or less costly alternative methods of achieving the
purpose and/or objectives of the proposed rule that may exist, and to what extent, such alternative
means might be less burdensome to small business:

There are no less burdensome, less intrusive or less costly alternative methods of achieving the purpose
and/or objectives of the proposed rule amendments.

Comparison of the proposed rule with any federal or state counterparts:
Federal: USDA 2009 Food Code.
State: At least fifteen other states have adopted the 2009 Food Code including Washington,
Oregon, Wyoming, Colorado, North Dakota, Nebraska, Oklahoma, Arkansas, Mississippi,

Florida, North Carolina, New Hampshire, Vermont, Ohio and Michigan.

Analysis of the effect of the possible exemption of small businesses from all or any part of the
requirements contained in the proposed rule.

These rule amendments are being promulgated pursuant to 2013 Public Chapter 182 and as such do not
contain any exemptions for small businesses.

11



Impact on Local Governments

Pursuant to T.C.A. 88 4-5-220 and 4-5-228 “any rule proposed to be promulgated shall state in a simple
declarative sentence, without additional comments on the merits of the policy of the rules or regulation,
whether the rule or regulation may have a projected impact on local governments.” (See Public Chapter
Number 1070 (http://state.tn.us/sos/acts/106/pub/pc1070.pdf) of the 2010 Session of the General Assembly)

(Insert statement here)

The proposed rule amendments should not have a financial impact on local governments.

12
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Pursuant to Tenn. Code Ann. § 4-5-229, any new fee or fee increase promulgated by state agency rule shall take effect on July 1, following
the expiration of the ninety (90) day period as provided in § 4-5-207. This section shall not apply to rules that implement new fees or fee
increases that are promulgated as emergency rules pursuant to § 4-5-208(a) and to subsequent rules that make permanent such emergency
rules, as amended during the rulemaking process. In addition, this section shall not apply to state agencies that did not, during the preceding
two (2) fiscal years, collect fees in an amount sufficient to pay the cost of operating the board, commission or entity in accordance with § 4-29-

121(b).

Agency/Board/Commission: | Department of Health

Division: | General Environmental Health

Contact Person: | Mary Kennedy

Address: | 710 James Robertson Parkway, 5" Floor, Nashville, TN 37243

Zip: | 37234

Phone: | (615) 253-4878

Email: | mary.kennedy@tn.gov

Revision Type (check all that apply):

Amendment
X New
X __ Repeal

Rule(s) Revised (ALL chapters and rules contained in filing must be listed here. If needed, copy and paste
additional tables to accommodate multiple chapters. Please enter only ONE Rule Number/Rule Title per row)

Chapter Number  |Chapter Title

1200-23-01 Food Service Establishment

Rule Number Rule Title

1200-23-01-.01 Definitions

1200-23-01-.02 Food Sanitation

1200-23-01-.03 Establishment Permitting and Inspection System

1200-23-01-.04 Fees

1200-23-01-.05 Loss of Permit Document

1200-23-01-.06 General Provisions
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RULES
OF
TENNESSEE DEPARTMENT OF HEALTH
BUREAU OF HEALTH SERVICES ADMINISTRATION
DIVISION OF GENERAL ENVIRONMENTAL HEALTH

CHAPTER 1200-23-1
FOOD SERVICE ESTABLISHMENT
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FOOD SERVICE ESTABLISHMENT CHAPTER 1200—23—1

(Rule 1200-23-1-.01, continued)
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Stabi retan—oed A Y—Operatons)—H—wWhleh—e0a1s —oF

prekaged-for-human-consumption-and-which operates-m-accordance-with-nll-apphcable-taws-

" i H L Meane g dalaiod a 1 1 hetl

: shiment any place—or —whether—per

" l-or-iti whess oot is d-and_the-public-is-offered-to-be-served-oris
¥e —where—food-1s-prep and-the-publ rved-or-is

L

eﬂgﬂﬂ—pﬂek&ge—er—%ma:ner f';sd and-beverages Lat-soda-f nis-and-deh and
mmwm%m;ﬁwxmmmﬂmm
whether there-is-a-eharge-for the food-—The-term- does not melude:

(b}-—a-retat-food-store-operation-other than-a-delicatessen:

i
essee—"Food

1oad—Serviee

sroeery-—storeswhie et g I sales-of-uncooked-foods—tor
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FOOD SERVICE ESTABLISHMENT . CHAPTER 1200—23—1

(Rule 1200-23-1-.01, continued)

services,- wh4<:44~may~~mevdemally make mquuem—ca&ual—‘aales—aﬂeeffee and/or -prepackaged

m‘mﬁd forsale-or . {0 "'\h aubli wmeludt 1 d d v
ed-forsale-or i i p-other ahel ot
outside ol the classroom-envir However, the- aelual preparation-and- service-of food- in

sehoeland child eare facilities-must-comply with-these rules.

child day care-facihty-which-reectves-a-mininum-of-eisht L8 -and-amaxamum-of twelve-12)-children
and-up-to-three-t3)-additional-sehool-age-children-for-less than-twenty-tour (24)-hours-per-day-for-care
outside-thetr-own-homes-—Food-preparation-and/-or-serviee—other-than-for-the-specific-purposes- ol
operating a-sroup-day-—eare-home—shall-notbe-dehned-av-group-dav-care-home {ond-serviec

1Oy "Ll f1call aled " a. " dest 1 and 1nt ded-ta-be-seet aoainct tla B
laea) Hef 8y sealed-eontaner—means-a-contamer & ane- to-be-seeure-ag Hie-entry

ot nnA {
oFmt =

the 1 hibve-at-its
f-the ST FHHY-0H-HS

Q@-)—-Imaem—heﬂﬂ e any-condition,-deficieney. or-practice-which-if-not-correctedisvery

(21 "Kitchenware™means-atbmulti-nse-wtensHs—otherthan-tableware:

(22— "law'means-any provision ol the Tennessee Code Annotated-and any applicable rules-of-any-State

(23)—"Meobilefood-umi" means-a-food-service establishment designed-to-be +eadily-meovable:
" oy " 4 ; o ] St
2 —"Owner/Operator the-appheniit-perattice-or-other-persons-to-be-tre harse-of frelities,

25)—"RPacl e bottled d—or | d
L B! - OF ¥ P

(26)—"Person"—means—any—individuak—partnership.—firm-— corporation; -ageney: —munieipality—er—state—or
political-subdivisions—or-the-federal-government-and-its-agencies-and-departiments:

g ¢ he-dividual-present-in-a—tood-service-establishmen ho-15-the-apparent
present:

(MMWM%HWMMWMHHAVWMMMMW

fish—shelfish—edible r—other—i
vvulls:. edivie o HEF HEHRE—SY
chi in-a—form bl A and JL nf fe 1 oF O3t 'unu
+H-a-+OF ng- ana-progresshve-£

mmﬁgmsm—%ﬂWMdM%Jmm%Mmawm
aetivity-(aw) value-of - 0:85-or-less:
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FOOD SERVICE ESTABLISHMENT CHAPTER 1200—23—1
(Rule 1200-23-1-.01, continued)
B0)—"Reconstituted" means dehydrated food-products-recombined-with-water-or-other-liquids.

31 "Safe ials' means tiel faet d-and-used-in } with-daa
= odie-MateHas aFtHeies dRa-Hsed-H WHA-HWY-

(33)—"Samtizaton” ﬁbﬂﬂe—bmwﬂe&d&kﬂemmmﬂ—bwa—pmeess—ﬂm—pmwderem&gh—aeeum&ahw

=
Em
(F
th

red—waste—and— hald from
ed—waste—ana—housenote rom—tesidenees

shiment—means-a{food-serviee ishment-that at-a-fixed i
“{kl 1 vl 15 1 blick that i 1 £ 1] 1
Lepa—peﬂed-e#nme—e{lnm—mereman—w—wnseculwe elm

(“H)—"UHensHsmeans-any-implement used-m-the storage: preparation-transportation—or-service-ot-tood:

Atthority—1-CeA-5-202, 68-1-4-30H-¢t-s¢ e 68—A+4-302—eaane-68—1-H-303—Administrative-History: - ()r ginal-rule
jl!ed»Mmeh—Qé—l—Qéi—;—ﬁ‘{ee : i ehien e .

"’ ll / I ) I(J(].l.- ,4,( 11 :fl

- Y5

/i
A J Z ']lll)ll 4 s filad Oetol 7'] 200 4 floed Jeds
# # * g Ll 2 225 Hfective-o an

')/llls

2t

(—&)—Gene;al-FeeéﬁhnH—be—m—seuneLeendmeH#ee from-spoilage; filth: or other-contamination-and

knll k -l‘n Fn- } lt\l\l| shall-be-obtai 1 l.-nn-. 54 s-that ¥ hewith 1”

PHY-¥

MW%M—&MWHH%MWWWWW
prepared-in-a-food-processing-establishment—s-prohibited-

JATNY N ifiet
N7 ¥ ¥

Grade A-quality-standards-as-established-by-taw.—bDry-milk-and dry milk produets-shall

4o
2
3
2

g

§

z

state-certifieat bet- umn stock

md—shuekedﬁh&lﬁskﬁhe”—hﬂwpkm—ﬂwﬁmmﬁvhwh—ﬂwmmeeewed—uﬂm
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FOOD SERVICE ESTABLISHMENT CHAPTER 1200—23—1
(Rule 1200-23-1-.02, continued)

ihev—-a%&ased—and—%hﬂﬂte{sta!e—{;emhcalaen -nunber-shall-not be removed. Eauh

-shell-stock (oyslers. elams

aﬁaehed—mg—th&l—ﬁn&es—the—neme—and-

kind-and-quantity-of-shell-stoe
Cemgﬂ‘sheﬂh%m-relﬂgensy—sheﬂ sseek—adeahlwaumy—shal%remed—by«the
Food -Serviee-Establishment-at-least-ninety (90) days alter-reeciptof-the-sheltfish.

()——elean-whele-eges-(with-shell-intact-and-witheut-cracks-or-eheeks):

(#)——pasteurized-liquid.frozen -or-dry-eggs:

tiv)—hard-boiled:-peeled-egps d-ih-an 1o
8 s-prepared-r-an-approved-te
A4 All-meat-and-meat-products—as—weH-as-poultey-and-ponttry-producis.shall have been

d—and | for—whol under—an—ofheial
i HRE—P TOF—WY HAder—ah O Feg ¥

snes—heludt vhile-beine a fled
Hes—H £-WwhHe-beg-storedpref ported:
d-fron 1 4 1
HOM-|
utenss cary—hi 1 and
SSary and
Laaad.dat £ 1
er-everhead-drippage-tfrom
by E E-a | i ded 0 lJ\nnn lnlnl 1allae ) d s foed-shall-be-mamntatned
(3:3) pras-otherwise-provided P ¥ B loed-shah-be-n

a2 F-or-below—or— 0% —or-above-at-al-times—except-durmg-neeessary-—periods-of
preparation:-or

5]
o
n
=

ks
A
o3

that-is-1

m}—m&hm—hve—{é}%m%e*ﬂbeme—dme—eHhese—Mes—%thmpmH

3—In-any-eventfive-yearstrom-the—effective-date-ofthese rules—all-potentialy-hazardeus
mmmwmmw&m%mﬂwe*%kdm%

§

A
Y-pertoas-or-prey

(e—kmergeney-Oceurrences—h-the-eventol-a-fire- Hood-power-outage-or-sinilarevent-that-might
Mm&%%%emtwhm&hmmmm

the 0" cknll i the-x

5o the-person-i-eharge the Pepartm
Upon- reethg—noheeeths oceurrence, the Commissiones-| may%ake—whmever—uenon deemed

neeessary to-proteet-the-pubhie-health-
(3—Fkood-Slorage
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FOOD SERVICE ESTABLISHMENT i CHAPTER 1200—23—1
(Rule 1200-23-1-.02, continued)

1+ Food. whether-raw-or prepared-if-remeved-from-the-container-or-package in-which-it-was
ebmneﬂhmmmdmnﬁmewm%mm—ﬁem

Contaner s Iu.ll be nd

Servee—Con - covers-shy HIEPerous-and
&hekhmeﬁnﬂpkms—m&rbwseﬁeptmmgﬂmwemg—bmdﬁmu—emem—mhd
ctits-ol-meat-shat-be-protected-by-being-cov ters-or-sides

ered-th-storage-except-that-quar
eﬂmem—mw—be—hmg—mmvmmmm?ed—heakhﬁﬂe-ﬁwé—pmdmmd

J—Gomam&—eﬁfeed—shaILmemd—a—mmmee%Hwhes—abm—dw—ﬂeer—a

mtathers-and-casedfood-packaged-n-cans—glass-or
e&e&wmemee#mmnmm—aeed%b&elewwd—whemhe—bed—wnmmmﬂm
exposed-to-[loor moisture-and

(H)——Contatners—may-be-stored-on-doties:racks-or-pallets. provided- such-equipment-1s
casiyv-movable:

be-required-by-law-—The storage-of-food-in-toilet rooms or vestibules-is-prohibited-

4 Food-not 1y 41 Furth ™ o et bel chall-) 1

i Food-not-subject-lo-further—v or g-belore-serving-shat-be-stored-m-u-way
that i 1 g ('enm lnml reg W sachine o loin
that-protects-H-auamst eross fro eI i o
sandwiches shall-not-bestored-in-direct contaet with 1ee.

& Unless—its—identity—is kabl — =

6 nless-its identity- 1h-syrup;-salt-sugar:-or
ﬂe%n%em&m—&e—pmd%&%meﬁe%&g&meh—ﬂ—mwmm
shall-be-stored-th-a-contamertdentiiying-the-food by-common-name-

i
-

led-for-h ampﬂen—shaﬂ—net-b&used—a&—a—medma—tm—eeehng—%ered
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FOOD SERVICE ESTABLISHMENT CHAPTER 1200—23—1
(Rule 1200-23-1-.02, continued)

1 qd

conveying beverag erage-tagredients-to-a-disp ~head, provided the tubes are
eensﬂue&ed—aﬂd—kbﬂea&edmeeerdane@-mlh Rule-1200-23-1—02(8)(bH-(1)-

te)—Heot-Storage

A———nough-convenienthy—loeated-hot-tood-storage-tactlities shall-be-provided 1o -assure the
matntenanee-olfood-at-therequired-temperature-during-storage—Each-hot-food-faeility
stortng-potentially-hazardous-food-shall-be-provided-with-w-numeseath-scaled-indicating
thermometer-or -recording - thermometer. aceurate to-+3°F Joctted-to-measure their
mpmmn%mdesﬁmmh&mm—aad—lemém h&eamly—readabJFWhM

1. l-to—install

4 th t—such-as steam |nll .
15— HAPF to—Hstat-ther faipment-sueh as Hess 5y

MMHHSFM—MHHHMWM—QHWMAW

1 food
Hema-10oa P €

2 Then perattre-ot- Hy—hazardous—oods—requirtg-hot-storage-shall-be
140%E-o ds-of 1on—12 1allat 1
o P = G s 4 » ¥
foo § o
fin i 'nhkuk,\—l-zoo-%—l—égeas(b)l
(“h——Il-eed-Preparation
(a) —Cienerak
contamination.

A Raw—truts—and-raw-vegetables—shat-be -thoreushb—washed—with-potable—water-betore

3—Exeept-as-speetfied-under-part-<-of-this-subparagraph:-raw-animal-foeds-sueh-as—egus:
fish—meat.-poultry, and- ('(md‘. centammb steqaw%mumll foods shall-be-cooked to heat

phies—with-oneol—the
Leuewﬂgmethedmsedﬂmh&k)edhm-mbemg%okeé%
(H——063"C (145 F ) or-above tor-15-seconds-for:
™ d-nf ara | 1 and d—n to—-#
Hh——raw—shell-eges—that-are—broken—and-prey H-Fes) to-a ners
order-for di FYHee

Hﬁ—b&—&elés—ﬂ—fer—ﬁmmdﬁ—er—thﬂenwewﬁed—rn«a—haM%hm
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FOOD SERVICE ESTABLISHMENT CHAPTER 1200—23—1

(Rule 1200-23-1-,02, continued)

C—"F) Fime
63-(145) ~Amiies
-66-H150) —-minute

(i) T4 LS -or above- tor-1 3 secondstor poultry:-wild-game-animals—and-stutled
Hish—stuHed ameat —stffed—pasta—stuffed—pouhtn—stulfed —raties—or—stutfing
contating -Hshomeat pouliry-orraties

prehesied-to-the-tlemperatire-spectfred Forthe-roastswersht - Chart- H-and-that s
held-at-that-temperature-and-as-speeilied m-the- Chart 111 to heat all parts ol the
loodto & temperature -and —for-the -holdmg —tm

that | t that

Chart-1}
—————Oven-Femperature
e Oven-lpe
——————Roast-Werehi
Fess-than-orequa-to<5-ke-(H04bs) I(—‘rr‘ea&eHhmH.-S—kf__»{vHMm)
— Sl Dry F77°CA350 ) I 121°C-250"])
Conveetion 163"C(325"F) I— ————1063"C(325"F)
——Hhsh-Hunidity” less-than-HHE230" 1 I less-tim-E2E-250 )

*—Relative-humidity-greater than 90%-for-atdeast-Hhour-as-measured-in-the-cooling-chamber-orexit-ol-the-oven:
orm-a-meisture—tmpermeable- bag-that-provides—H00% humidity-

Chart-HH
Femperature Fime' Jemperature Time' Femperature Time'
LB ") "CE)
54-4130) 121 58.(136) 32 64-(142) 3
Ao43Y 73 SO-364 19 62 (144 5
57434 IE | 60-(140) 12 63-(145) 3

Holding-time (minutes)-mayv-include-postoven-heat-rise:

A 200231 026-Hea3 - dees- notapphy-if

—— The food-ts—a-raw—antimat+teod-sueh-wr+ran—eop—raw—fsh—ranw-marmated-shraw
mollusean shellfish: steak tartare:-or-a-partially-cooked-food-sueh-as-Hghtly-cooked-fish.
rare-medt: and-sollcooked-egps-that-isserved-orottered-torsale—+n-a-readyv—to-cai-form.
and-s-ordered-m-araw-or undereooked condition-by-the-immediate-consumner

S Raw-animal-loods-cooked--a-mierowave-oven shall-be.
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FOOD SERVICE ESTABLISHMENT CHAPTER 1200—23—1

(Rule 1200-23-1-.02, continued)

(—l«)——{alale‘! OF surred-threughout-ormidway-during cooking to for uneven

tra——itHlowed—to—stand—covered—tor—2—minnes—aler—cooliny—to—oblam—emperature

6:— —Fruns-and-vegetables-that-are-cooked-for-hot-halding-shall be cooked to-a-temperature-of
60°C-(H0°F):

7 R Fdey—mthk—and—dn—nilkproducts—may—be—used—n lesserk—and

whrpped—pmdueh%femehﬁgand-baldngﬁuﬂww

S rquid-frozen—dry-eggs-and-ege-produets-shall -be used-only-{or-cooking-and-baking
puEposes:

rE Y i . : e a: ol
removal-trom-relrigerated-storage-belore-bemng served-or-belore-being-placed-in-a—het
toodstorage facihity:

10. N} dai Lt } i 3 avents ST l-\n ' L on-the
10— SO or-whipping-ag on-the-pr
W kn.- thea- n“ kn 5 I | d ot 11 g—(—)ne—gal—h)n
n-they —covered 10t
MWW&M%—P@%W—M&MMBW&WM
11 Metal—stem-tvpe really cealed-1ndt 1 1 to-42°F _chall bhe
o Metalstem-iype-numeniealvseated o-th s to-=4221 —shabk-b
el o el e ) {oapline
provided-and-us the ane of-proper o
haldi s $ all
g-or-relrigeration-temperatures-of-all-p ly-hazardous-toods

| 2——Potentiathy-hazardous-feods-shall-be-thawed

em—)—imwrowave oven -only - when- lhe—lood»wﬂl»—he—immedm{ely—&rmfewed ]

m" 1s-part-of-a orwhen
as-par-ot—a coolkmg-proeess

Mmmmp&deee&mgpmsess&akes«pmuHh&memm
S)—Lood Display-and-Serviee

eFequaHeﬂr gremer Ihan l4()°F durmgdtsplamd&emee—e&eeﬁt—&ha&—umhw&«remﬂskbeal
MMWMMWWWWG‘
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FOOD SERVICE ESTABLISHMENT CHAPTER 1200—23—1
(Rule 1200-23-1-.02, continued)
meehanieally—retrigerated-bulk-milk—dispenser—Where-a-bulk - dispenser-for-milk—and—millk

produets-is-not-available-and-pertions-of-ess-than-142-prat-are required-formed-drinks—eereak
dessert-serviee—ordrnking-purposes—milk-and-mill-products-may-be-poured-from-a-container-of
not-more-than--gallen-eapacity-

te)——Cream-or—hali-and-hali*shal-be-provided-in-an-individual- service-container—proteeted-pour-
lype-preher—ordiwn-from-a-refrigerated dispenser designed-forsueh-serviee:

one-and-one-hall ¢ 12y mehes-in-ength:

rovided-tn-an-individual-service-container.
pfefeeted—paur—wpe—pneher—ef—dfawn—ffem—a—re#ﬁgemeddl lesigned-for-sueh-serviee:

)——Ceondi ings. and dressings- for—self—semce—use—ﬁha#be—pmwded—m—mdiwdaal
| Lrom 4,] or—f{rom - .oh nm\’y’x }

i ser—hom—disp S0 Fom i Haeeordance
PRy e 1) 4 s fos sabile. ond tor seriiae chall be individualls ” d—excent-that
ey el Sus-duble:and serviee-shall -

i To-avoid Sary: 1 twith-feod table-di i itensils-sh
(35} +o-avol SSAFY wih-teod:; n Shi

) 1ded—t . - ™ 9 I looae R’
empreyens-erpr ovided—-le WhHO-SeFve ves—Between—uses \.u"uls Serviee;

J—MMMMMMHM—*WWM*WM—M
pensing-utensil-handle ded-out-of the-lood:-or

3 4 | Y ' Wil
5 Storea-n-r WHRICF:

Mmemﬂ—%mmw%ms—%ﬁm&—%eﬁhﬂ#mkb&me@eg&mmm
mckaged#eed—emeHhammﬂally—hmdeu#eed—dmeaaekagand 15 still-in sound
condition may-be-re-served-

Jaray A disnl hall-b d-f3
Her A-eisplay-shat-be-pr trom 1OF
nO:uu h I-m orcold-food-faciliti
or-by-otheretfeetive 8 ht
At tire-of 1 Il ‘- 2! food lisnl
required-temperature-ofy v-hazardeus-food-on display-

(1)-——Re-use-of soiled tableware-by-sel-serviee-consumers-returning-to-the-service-area-for-additonal
faed—m—prehibﬂeé.—Bevemge cups-and- glasses are-exempt-trom-this—regurement-and-may-be

(6) —Foeod-Fransportation
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FOOD SERVICE ESTABLISHMENT CHAPTER 1200—23—1
(Rule 1200-23-1-.02, continued)

———DBurng-wansportation. Hood-and food-atensils—shall-be—kept—n-covercd-containers—or-completely
WFMg&W%PMMWBMMM\‘MW&

tad N, il inleeted dll. 41 ieable—fi tha } ted-b
ta)——No-person—while i H-G-CON form-that-ean-be-transarted-by
feﬂds—er—whmmamf—efgammmmsaeh—a—dmms&or—whﬂ&alﬂm%w“h*boﬂ-an
I-or-an-acute-respiratory-infection.-shall-work in-afood-servi tablishinentin

WWM%HM@M&&WGH@!MW%M%M&M
surtaees-with-pathosenie- oy to-other

HWM%MWWW%—MW&H&M&

le-exiatn-
XSS

&'

S—mmsmenamhheempbyme%mﬁm%hﬂuemw—whaﬁhemé-b%

I 'fnl luuu-l nl‘ 4

te}——Lmployees—shall-use-effective-han—restraits—to-prevent—the ton—of—food-or-food

contaet surlaces.
net—be—se—des&g*md,—#eensmamg—«fbad

toateasil: orothor:iiotms-pendd i A | ink—from-a-closed
quip 1 11 - An-employvee-may drin S

ai i the iner—is-handled-to-f the ion-of-the

beverag H-the yevent-the of the-employee's

) E ! (\lnnl. not-use-teb n-am—form-while | .n food o } ROF
£ e Hse H-aRY- o Whte-engag Hooa-preparation-or-serviee;

wl-u-le—m—afeasused—-f%eqw ttensH-washing-orforfood-preparation.—Employvees-shall
Mma%de&gnm&m%mﬂmbmmmshﬂﬂmﬁ?dw
+ha&—puﬁpe‘ie—kf—!h~ use u.‘"‘ b there—may—restH— tion—of—food:
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FOOD SERVICE ESTABLISHMENT CHAPTER 1200—23—1
(Rule 1200-23-1-.02, continued)

(h) - Employees—shall-mamtam—a—tigh-degree-of—personal-eleanliness and shall-conform 1o - good
hygienie-praetiees—durng-all-working-periods-in-food service-establishments-

81— Equipmentand-tenst
ta—Materials

made-from-elean-sanntary—and-sate-materials—Equipmentutensils.-and single-serviec
articles-shal-not-wipart-odors.-color-ortaste-nar-contrbute-to-the-contamination-of foed-

o

1 solder-is-used--it-shall-be. d-of-safe-materials-and-b

) el + i
other-eir IS-profbred:

S——MoHusk-and-crustaceans-shells-may-be-used-only-as-single-service-articles:

(hy——Design and Fabrication

J G | All 1 {and—utensils —ineludi plast shall-be—desiened—and
= Adb-equip el o wate—shall wgned-and
{abreated-for-durabihitvunderconditions-of-normal-use-and-shall-be resistant to denting.
Buckline Hith hinping—_and
oopittthe-chippg-and-crzie-
ARy Ji | 1 4 3 chall-l ] N SO0
(H—lood surfaces-shall-be wmy 500

1 4 sueh a5 1ee

€k SUFAces; P Hi-equiy SHER 16

| 1 and-hot .I filtert ™ d—th d nknll k
and-hot-ot-illeringsystems—sueh P Hreaas—Si

m{mnnfeé—bu(—m—neevem—me;e—thm—lﬁ—meh—

H—Eeuipment ing—bearings—and—gears—requiring—unsale -lubricants—shall-be
designed-and-eonstructed-so-that-the-tubreant-cannot-lealk—drp-or-beforcednte
feedm onto- food eanlaet burfaees Only- sa#&~lubne&mrr—¢ha+l—be—med—en

HPos—it sreclude
Nit—pomls—lo—preetiae

al H a
e ST—I5—2F &

25



FOOD SERVICE ESTABLISHMENT CHAPTER 1200—23—1

(Rule 1200-23-1-.02, continued)

(condensation}-from-entering -the-ice-machine-or-the-ice-storage-bin—and-is-kept
mmﬁmgmmmmummmwmw

ey yr-the-tee
e oF-the-tee bin

th—Sinks and-drain boardsshall-be-self-drannng-

-
qcrewdrwef—er—an -open-end-wrench.— Any- such-tools y-for-di ng
shall-be-kept-available near the-equipment.
3 la-place—el L |9 1 1 intended—for—n-vlace—el chall be-so-dest d-and
3 pha T for-in-p o-shall-be-se aned-and
1 coliit . - lated-th }: 1 fived 1 Ty
g-solutions can-be-cir throug! a-fixed-system-using
1 1t r and
u-rey el
13 I and saolutions "l all 14 foad-
4 piitek setuttons—y HEHO tel-shrkiees
and
i 3 h M) hi e | | 1ed
i Sy self £-OF-CAF of-being : y-e
i
-+
5- Fher ters—Indicating—ther ters—reguired—for 1oR-thlo-tood-or-cooking
6
v &
F—

eleaned-m-place:

---E*isﬂngeqmpmenkhquﬁ}mem—that—wmsmtalle&m&teedJaeww&e&mbhshmem pﬂor o

mﬂmta"ed it SHHEY dit and - the—food-contaet—surtaces—are
| ard-egi tutred-atter-the-effective-date-ol—these-rules
5ha4l-meel—§he—feq+nfememet—ﬂaese—nﬂes-
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FOOD SERVICE ESTABLISHMENT CHAPTER 1200—23—1

(Rule 1200-23-1-.02, continued)

+ other i ' 1 This ' does-not nnnl\l {0
O Oer-SOtrces-ot HhiS-fequirement-aoes-not-app! 0

(1 Equpment-that1s placed-on tables or counters-unless portable.shall-be-sealed-to
the-table-or-counter-or—elevated-on-legs—to-provide at-least-a—d-ineh-¢clearance
mﬂmmm;mmﬂwmmmm

of-the-equi 1t areas-
bl an

i —E t-is ble-if

£ o ok oo

perMe«equipmenHaneveWm

H——sealed-to- the-Hloor-or
HH—!MB%WHH@MP&BMMHM%MMW}FWW
thatmeets-allthe ts_for sealinsor floorcl oF

(H— elevated-on-legs—to-provide-at-least-sii-(6)-tehes—elearanee—between—the

fleor-and eqmpmenl c“.epl that-vertically mounted-floor-mixers-may-be

[ahY 1S ted-on-wheels-or and
s on-wheels-or and
HD——it-has--no-—utility has—a-—utility tHon—that—di
2l
qwekly—ep—has—a—ﬂemble—u&h%ne—e&—suﬂiaeﬂmgth—te—p%mm
to-be | for-eas\
Guip to-be-moved-orcasy o
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FOOD SERVICE ESTABLISHMENT CHAPTER 1200—23—1

(Rule 1200-23-1-.02, continued)

JEONY Q uon-Cleant and-St f and-14 1
= e an EE P! H

() rall I

e 5 i *

2 To 1t leitelk and- f\nA 1' of
QMHWMH%WWMW#
operations-during-whieh-time-contamination-may-have-vecurred:

S—Whefeequipmemand—u&emﬂsm—lws-men lhesefeterred-&em pn;t—tt—belew—afe«nsed—lef the

i foods—on line—basis

, 1oods—on-a or-pr Dasks:;

memls—and—%he—tee

shaH—mepH—heHﬂ—eeehng—eqwameanMWM&enng%&hHeﬂd

all-be-ki

1 § uh ae-0f
surlaces-of-all '3 shatl-be-kept free ol encrusted grease P

and-otheraccumulisted-sork

J———Cloths-used-for-wiping-tood-spills-on-tableware—such-as-plates-or-bowls bemg served o
the-eustomer—shall-be-clean-dry-and-used-for-no-ether purposc:

—Cloths-or-sponges-used-for-wiping-food spills-on-kitchenware-and-food-contact-surtaces
eLeqmmnem—shalmoelemmdqwdAfequemm»—m& el»&he—samﬂmg—%lu%m

3——Cloths used—for-—cleaning-non-food rfaces-of-eg
eeun&er.wdu»ng WGMHRWHMMWMM

<+

M. 1.CJ and-S

a-sile—with-net
e a-SHIWHR-ROt
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FOOD SERVICE ESTABLISHMENT CHAPTER 1200—23—1
(Rule 1200-23-1-.02, continued)

}~—Fqu+pmenwnd-utem+h—whall -be- pleﬂushed or preseraped-and.-when VoI ked

+ Fxeepttorted-equiy and-tensts—toe-tarzeto-be-el Fn-siak purtments:
1 hs : and i kadll be. i {an-the-foll '
v Bt o-and sanitiza ondueted-in-th Howingseq
(i} Sinks-shall-be-cleaned priorto-use-
(i) —Equipment-and-utensis-shall-be-rinsed-free-of-detergent-and-abrasives-with-clean
water--the-seeond-compartment:
FRTTRY |9 N nd- il |\n i | 1n-the-third it 1o
Erep—bguipment-and hatl--be i-the-third-compartment 210
me—eﬁﬂ;e—me&hﬂdﬁm&udedﬂak—ul@—@@%—l—@%ﬂﬂmw
5 The-f¢ { taet 1 olall i and Heshall-be i | by
- Fhe-food surlaees-olal-equip and shall-be by

elwemmmm%mwkaﬂe%emmmm

(1) —tnmerston-forat-least-one-minute-in-a-clean-seluton-contatni
a-half parts per-million-(12.5-ppm) ol avalable 1odine and having a—pH»m-)&—hl sher
than-5.0-and-at-a-lemperature ol at-least 75°F-or

m—a—clean—solution I anv—other—ch jeal—sanitizine—asent

FEVAY It QL
) H—d—-elean g—aiy—other AL

allowed-under-Appendix- B%ni—mﬂ—pmwde Haeeqmaiem—baeteﬁe\\dm—e#ee-kof—e
Wuhm%mag—m—ka%éu—pam—pep—wumn—ekammb—ehhﬂm—a‘ﬂ

we-olat-least 75 forone oF

hyp aka B

mieal—san*m-ng—sekit—mn—ef—a(»lea&t—ﬂwee

lution-under subpart (iv) above

M—amaawgmkheatmg—de\%e—eﬂmmwmlhd-m—eﬁ—e%%hemhmm

nF the-sinlk bi nl' 0|\n water-at £ at

i ment Hhe-Si at-a-temperature-ot-at

lees!—l—?O—F—&»d" s

FRETRY dish—bask 4 cueh ciso and 6 | ol —th
i) —CHShH —SHe—SsiZe—ahe ghi—to—permit pete—HRmersion o—the
hi | | and Hi bl\n k Howater
oleware; ware-and-egip ¥
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FOOD SERVICE ESTABLISHMENT CHAPTER 1200—23—1

(Rule 1200-23-1-.02, continued)

7 When-chemieals-are-used for samhguhon they shall- nel huve—eeme-ntmuem—hfgher—{-lm
the-maximum - pernited-tnderAp)
MWMMWHWHWQMMMMM‘IMMMW

ical- Cleani Nt

Wmﬂmn%u%%ﬂ—mm%mﬂ%ﬂeewmhswm
MMMWMaMe&WWMWWM%d

1S

d——Rinse-water-tanks—shal-be-protected-by-baltles—curtains—or-other-etfective-means—to

mnnmize-the-entry—-of-wash—water-mto—the-—rinse—water—Convevors— im-dishwashing
ma%%aﬂ—b&mméwmﬂewwmwar&—% m«wash—ené—ﬂnse

eveles-aecordance with Ho
g erstspeet to-the

S Dramn-boeards-shal-be- prowded -and-be-ol-adequate-size- ~te+~meper—handhng—e#—seﬂed

] d-utensils Inl' ' cnl ﬂl‘n" kn <6
HE-Sant 56

leea&ed—and—eem&meted—a&—nm—(e—mteﬁm—wnh—eheuprepet use—ot—the-dishwashmg
faethites—Fhis-does-noipreelude-the-use-oeasthoniovable-dish-ablesforthestoraue-ot
sotled-utensibi-or-the-use-of-casty-movable-dish-tables—torthe-storase-olclenn—enstls
following sanitization:

wtensils PHIOI-tO Iyt and-o

6 iRt and ils—shall be- Hushed-or d—and-—when ked—to
6 quipment—and shatl-be—t or—seraped—ind: ¥s
aperauen——Eqammen&aﬁd»wenﬂthalFbe—pheed—rHaekays~ernskeafor» on

WaV- tlun food are | to- the trueted
way ek

s
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FOOD SERVICE ESTABLISHMENT CHAPTER 1200—23—1
(Rule 1200-23-1-.02, continued)

H&-}—a&eﬂmi&aﬁd—eqmpmam shall -be- expesed to the final-chemical AR

FRSe—i with speecilications—for—Hme—an
i dance—wHh—n eFs—speet Hor—Hme—ah

concentration:

G the-¢l } I ' water- shall-be-not-less-than-725%E
laa) 2-Fse-water Shall-be-not-iess-than—/2-+

ner—less—&han-&he—!empefa&ure—speei#md—bv—wﬂ hine's [k

(v | ical-santizers—used-shall - meet-th: . sel—forth—n-A di
¥4 ied S-tsed-Shat-meet-the-+ HOFR—R-APp

s
Beand

8- Machines-using—het-water—tor-sanitizing-may-be-used.provided that-wash-water—and
pumped-rinse water shall be kept-clean and-water shall-be-mumtamed-at-not-less-than-the
temperature-stated-torthe-following-categories:

1658
Ho52k:
i
JATERY 1noele-tank |

wash-t 1602
vash-temperatu 16021
final-pnse-t 1L0%E
final-rinse-temperature 1402
15098

wash-t 1402
wash-temperature 14024
final-rinse & 18024

-de'
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FOOD SERVICE ESTABLISHMENT CHAPTER 1200—23—1

(Rule 1200-23-1-.02, continued)

1o Eleaned-and-sanitized-utensils-and equipment shall be stored-at-least-six(6-mches-above

the—Hoor 1n—a-clean: dry-ocation—n-a—wim—that-protects—them—trolm-contannation—by
W&F&M&emm&%emmmwm&fqmpmem I—-ak&he

S—Gla»ssesuand—eups—sha"—be-s{md—mveﬂed— chef—s%ared—ulensﬂﬂ shall-be-covered-or

1 Cn il nn h\r tha {7 ok forks—and nhnll

rled. ¥ P FALEe-0-KMVeSsS:1orks;-ana-sp
{out i 1 1 4 the- ) et the Lnles

ve 3 and-—-used—to--present—-the to-the—-en yv’\' OF o

mam%mmmmmmmmﬁdle-wmnmm

consumer:
4 £ 15 {_all 1 1 sresettabl shall-be-colectedfor
& T 5P i P Tpreset-tapieware-shal-be-coheetea1o

sewer—nes—on bl ator linoc for ie—fire 1 '
Sewer—HReS—0FrHoR-f Water—HRes: PHHOF H¥e—pr SPHAIer

4 in—a that

p
ofsurf which-may-come in -with-food-or-with-the-meuth-of: }he

3 Single-service knives:-lorks.-and-spoons-packaged- mbulkahalkbmseﬁed—mmwdem
er—be—wmpped-by mrempleye&aﬂ\ohas-wmhed -his-b

the-utensts—Unles l‘m—[: and are or
5

aha ¥ PP

LB Prohibited-—Sto foed ; }
tH Frohibiea £e—-01—100t—LqH}
: R VORI R TR e 1
Service-artietes1 5P

HHy—Sanitary-Facilities-and-Controls

Me%wph%m%wbkwwwmm%(mdmwmm
t front constructed —and-—of .-w...d-mgm%\%gf\—ﬁy—@eed—qeme
AthwiterFrom-any-sou h proved-public-water-supphy

FePOFt nknll he d-in-a ¥ ‘W tablish 1 !!

lak a
laboratory-—rep H-& 1e-H00E-S

the—lahﬁm&oFy—Feﬁer{%euld—hhowvlhm—wmeFls “unsafe; lhe opefa&c&sha#—mmed&ate%v—make
correetion-or-provide-satewater from-other approved sources.

(by——Fransportation.— Al—petable—water—net—provided—direeth—by—prpe—o —the—lood service
establisk trom-the-souree-shall-be-transported-tn-a-bulwatertransport-system-and-shall-be
delivered-to—a—closed-water—system-—Both-of-the-systems shall-be—construeted—and-operated
aceordmg-todaw-
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FOOD SERVICE ESTABLISHMENT CHAPTER 1200—23—1

(Rule 1200-23-1-,02, continued)

el g ; athed be—mm—enmphe‘;

Bottled-or-packaged-potable-water-shall-be-disp I-from-the-orgmal

d-for I\AAI\ In Eood—llnit

e VAL HFe pas-authorzed—1or HO0H— NS

hy N hl \llnl o (‘ 1t A bl water 1 | nnl. l ' h-as
(5355 F-Evsten Hed-oni Fpur sueh-a

p
mend*mmg—and-hfe—pretec—hen—aﬂd—oﬂ#y—#&he—swem—m Hu.mlledmewrdmg—w4mv -and-the
s-does-Hot-cont émeet-l—y—er—mdwee&ly—#eed—pe&rl—

The—pipme—ol water 1 uhull be—d sl
Pipis H—ol—any VStem—Shat ¥

1) GreaseTraps—Hused e Haps nlsnll be-] ted-1o-be-eastiv ible-forel
tH HAPS—H B af & asHy- +

I“'vl: food

Isl
tood;-portable-equip

f'r\”nnn‘ -'\'lvlha“a-" hi hi |

mm;n—mmmmmmmmmm
vented-floor drain-trap-if-permitted-by-law:

: iities.

. ln-'-'. .-lv-ll kn CON d !! bl 1o

sha

W%QHWWMMWWMM
; se-ol-patrons- This-dees-not
preelude—fhe—use—e#—these—teHet—taemuwwy—empleyees—ahe-pmwdedAmwever lhal

establish of-sixteen—(16)-seats—orless—shall-be

o
Wih-# ¥ S5—5hi P

#em—pfo\qdmgmde&&ulmes—wﬂhe use-ol-patrons.
2——TFeHetdestgn—TFotets-and-urinals-shal-be-designed-to-be-castly-eleanable:
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FOOD SERVICE ESTABLISHMENT CHAPTER 1200—23—1
(Rule 1200-23-1-.02, continued)

3—loilet-rooms—Fotletrooms—opening-directly into-food- preparation. - utensil -washing,
W%memﬁwed—mdﬁhﬂi—hw&%w

solid rlanrn which-shal-be-el OF

M—pmwded—by—law- . = g
4 TotletHixtures—Fotettixtures-shall-be-kept-clean-and-in-good-repair—A-supply-ot-toilet
tissue-—shialb-be-provided-at-eneh toletat-all imes. - Easily cleanable receptacles-shall-be
provided tor-waste-matenals.— Foletroomsused-by—women—shall--have- al -least-one
covered-watterecepliaeletorwaste materaly
() havatery-Faeites

(1} Lavatories shall be-installed and located to permit-conventent-use-by-all employees

(H)—l-avatories-shall-be-aceessible-to-employees-at-all-imes-

Gi—Lavatories—shall-also—be—) | in—or—i liately—ad to—toilet
e 3 “mul Fn.- l—nn.l orfor h
v 3 sod-preparrtion-or oy -equi
shat-not-be-used-for-handwashing.

3 & 11 A } n‘lm:nd ]
; e Y SURRY9

shall-be-available-at-each

be—eenvememl»v—leemeénea%eaeh—lava{ew—éammon-mwalb-are«prohlbuedﬂ

1 1 1 N hand.-d o nd-all | |
k Lavalery-mal Lavatoressoap-chspensers—hand-drvmg-deviees—and-all-related
ﬁ*&wes—shal-l—be—kep‘—elem—&nhn—geed—repm
(0}——Sohd-Waste:

Hmmmmmnmmlmmm
rodent-proof-containers that-do not- leak -and do-not-absorb-hquids—Plastie-bags
and-wet-strength-paper-bags-may-be-used-to-line these contamers. and-they-may-be
used-torstornge-tiside-the-tood-serviecestablishment

JETAY £ ' unnrl in-food an il It areas chall -be—kent

tH sed--in-tood-pr nd W o-arens—shat—he—lkept
eevemd—when»ne!—muse—end—aﬁea-‘heyare—l—ﬂeé-

HHi—€ stored—outside—the—establishment—d and
mpaemHyﬂem#%&H—b&emh—eJmaHe—ﬁha#be—pmwdeéwﬂh-hgm-ﬁumg
lide n-ul nl.nll kn lant st e W "'h
lids: £S5 kept
dmms—dfmn—phgs—shﬂ#be—m—pheHHﬂAmMeedeuﬂngﬁleWBﬂu&d

ﬁ-nm lhn | choll lsn | ofas
& - j Fas-sewie-

tiv)— There-shalk-be-a-sufficient-number-ocontainers-o-hold-alb-the-garbage-and refuse
that-aceumutates:
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FOOD SERVICE ESTABLISHMENT CHAPTER 1200—23—1

(Rule 1200-23-1-.02, continued)

o Soilad : shall-be—el d-at-a—fr vent-insect-and-rodent
aﬂmmn—%wm%aﬂ—be%emﬂﬂmed—e%ﬂmﬂm
a-way—that-does-net—eontaminate—tood—equipment—utensHs—or—foed-preparation
Mmmmmmtmmwpmmmm
nr ----- wasie- "PAM

-CORKHHICTS- waste paeting g-operatior

shall—be—d'spesed—ef—us—:.ewage-

nd d Ouisid 4 of d-l 1e-baus.

et ge-ok-uny f bags;
wet-strength—paper—bags—ind—baled—units—contatnmp—garbage—or—efuse—are
pmh{bﬁed—éﬂfdbﬂa&d-m&hekpaﬁkﬂgmg—mmmhmwﬂmmnmggmgewmed

wastes need not-be-stored-in

nonabserbent—washable-materials: theyv-shall-be-kept-elean: they shall be-inseet-
pfeet—aﬁd—fedeﬁt—pfe(#—aﬂd—(-héy—sha”% large-enough-to-store-the-garbage-and

refune s-thiat

M—Oumd&ﬁmg&mamdmmhaﬁ—%%&g&eﬂe

contatners-dumpsters-and

abovea th-surface-of bserl

3 ! I : Tudi L.-uln n.-rl +a Dlan nknll kn luded—from—wa ll 1R ﬂ‘u

T identilied m Tl“ Az 68 | 4
Q%me—pmet—ek&hﬁﬂmﬂmm%qmmly—engfmwed—aw—ekhm
system—This-exelusion-dees-not-apply-to-edible-fish—erustacea—shellfish-or 10 fish-in
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FOOD SERVICE ESTABLISHMENT CHAPTER 1200—23—1

(Rule 1200-23-1-.02, continued)

aguariums—Patrel-dogs-aceompanying-blind or-deal  persons shall-be-permitted-in-dining
arcas-

tay——TFloors:

mﬁeﬂe&%ueh—aﬁ—%ealed—eonere&e—mmﬂe—eemmﬁﬂe—damble—gfade% -of -hnoleum- or

plastie—or-tight-weed-tmpregnated-with-plastie--and-shall-be-maintamed-1n-good repair-
Nothing-in-this-section-shalt-prohibit-the-use-ol-antishp-floor-covering-in-ureas-where

for-salet\
HOF-Sately-r

~
msialled nabi] - ] bl nnrl ' med n gﬁ\y\! 'le)l}llll' P D) 1 iﬂ pr hibyit ,-I .n (nnd

mp%ﬂmqmﬁmn%shmgﬂdﬂ«ensﬂ—wmhmgﬂms—m—med—swmg&m%—md—m
totetreems-where-urmals or-totletpaures are-located

Q—Mbned-ﬂem—eoveﬂﬂg;FhHwerwdﬂHeed—&havmgs—pe&mmhuHHHM

Las-a-Heer 15

Faterha ats RE5P

4—Floordratns—Properly-nstatled—trapped-floar-drams-shal-be-provided-in-Hloors-that-ure
MMWW&MWMMWM

5

cleaned—Puckbeards-shatl-net-be-used-as-storage-racks:
8 Flaois Fiall new_6E ivel Jeled-establish ulilizie
- Floor| —tn-albnew-or i utilizing

tnhat—dees—nm—ebst-wet—er—prevem—elmamg—oklhe floor. -

Aolad astakl:on mstallation-of { hor
P OF

a1l 1 all ¥
and-edasny te-0r-puie Hsed-ror-HHeror-wah-constructon—h

mMmm%nmledWM%Mm&HW
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FOOD SERVICE ESTABLISHMENT - CHAPTER 1200—23—1
(Rule 1200-23-1-.02, continued)

J—-—wﬁapuwd uenslruchon ~—“=ytuds—1m~ts—and—r#teis—shal# not-be- exposed m walk~m

rviee-Hines-and-pipes-shall be-nstalled-m-a-way

WWW&WHWMH&&HIW

5 A T 1 lighl 3 vent- wall ted—Fans —and—suntlareaut

- Light —vent—covers—vall fans—and i}
attached-to-walls-and-cethngs-shall-be-eastv-eleanable-and-shalb-be-mannamed -i-good
fepit

; N i e - ; |

oanine Physical Eacilit

General—Cleantng-of-floors-—and-wals—exeept-emergeney -eleaning-ol-Hoors—shall-be
MHNWH%%MMWF

done-during-pertods-when-the-least-amount
between-heats —loors mats —duckboards—walls ceithings—and Jutprent-and

OF U Hie—Use— o avalories; Wi SO CHHHPY

(d)——kighting:
- General:

(H———nPermanenthy—tixed-artifieial-light-sourees-shall-he—mstalled—to—provide—ateast

1 on-all-food-preparation-surfaces-and-at-cquipment-or-utenstl-washing-work
levels-and

with-utensts-or such-as-knives—shicers ! OF-SAWS—\W
WHH oF-eq SHER-AS-Kves: FHIEET

i) Permanently-fixed-hight-sourees shall- be-mstalled-to-provide-at-a-distance-olthirty
(30nches-from-the Hloor

(1) ——at-least-twenty—(20)foat-candles-of-Hght-in-utenstb-and-equipment storage
areas and-in-lavatory-and-totlet-areas-and

refrigeratins-wmts—dry—food
mmge—a;em—and—m—a&ke&hemwm—ﬂm—shal#—a&me#ud&émmg—efem
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FOOD SERVICE ESTABLISHMENT CHAPTER 1200—23—1

(Rule 1200-23-1-.02, continued)

(1) —shieldingto-protect-agamst-broken-glasstalme-onto-tood-shall-be-provided-for-all
artificial-lightingfixtuwres located-over—by—or-within-food-storage—preparation;
mﬂwﬁw—&eﬂmemwe%am—heﬂmeﬁ—whmmemhmdﬂmmmem

heat—lamps la. II l»\ d ! l\ i@ Llunll

(41 Infi d e
i) Hirared—or-omer-heat—amps (0

WMWMMHMW%

te)—Ventilation

J—Geneml—AlHeems—shﬂH—hiwe—wﬂkwnkveman—mxeeﬁhem—keeﬂf excessive-heat:

steam obnexious-odeors ke-and-fumes—Ventilation 1
VAPOFS; OF5; YSteHY

shatl-beanstalled-and-operated-accordmgto-fav-and-when-vented-to-the-outsidesshall-not

S ial-ventilaton
P v

=]

tablicl ted OF } I lel Iulh.n— |ul‘ l lﬂ"lA ‘:I!

mems—hem»wh*e#abnmedeﬁ%pe&—er—mmm»nmhaﬂ—be effeﬂwelv
sented-o-the-outstde-ni-al-imes-

3
E:

H——DBressmg-Rooms-and-Loeker-Aveas

1 [\ ' FOOMSE—an | Aeas- IE it nnl ! lathes—w rl i ll)n
e%hﬁmenkmmﬁ%memhaﬂ—#w—deﬂgnﬁed—ﬂndﬁﬁed—%&thwmmese—lhm
Wﬂm&%ﬂe&%ﬁ%éﬂmﬂmﬂeﬂ—ﬁeﬁg&e%&e—m

for 2-0or-slorage:

f
orLtons i o
b OF-toxXIc-m y-for
1 tralli 1 | 1and.
JERSLe] Tt and-controlling-nseets-and-r
2 Labelitia of idls_ Cotit of-poi or-toxic e bl b el
2 w-ol-materials- ofp Ot hall-be-pr y
W T SRR T PO WG R 1 LA Ly and
and y for-easy-tdenti aned
3——Storage-olmatertals.
G —Boi il istolthe follovs
1 1als ot-the-tolowiu-eates
FARY i reve | | 1
o8] arekr
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(1~ —acids:—polishes—and-other i detergents; izers;-and
1 4 al ocd N
related ey n-au

) ALl O oy 1l _he—at v: " N M)
HH—H—F oftoXie—hatertars—shat—ue—stored—n—eabmets—or—-m—a

FRTYRY = lud ortoxie 1als—shall-net-be-stored-abo:
v 1O-P ¥ OF-toNIe-MateHfs-Shat-not-be-slored-avoy

€
food—food—equipment—utensils—or—single-s e that—this
: or—single-serviee—artieles: pt—that—th

facac orthat o o | 1

taees-or-that - Hazarato-employees-or-other-persons:
G Pai or—texi ials—shall-not-be-used—in-a—wav—that food
) T Dr-toxie-materats-Siat—hotve-usea-m-a—way-that 008

4 N - o ol
oxie-or-a-souree-ot

hyulene-or-appeara et
lies.--and—other—Hems—such-—as and—totletries—sueh—as ane
Ll K
meuthwash—Personal-eare-ttems-shall-be-abeled-and-stored-in-a-way-that-prevents-them
from meoefood-and food surlace

-h)—Premises

DT i S e o ces—of—all ; —of f -
establishments shall be surfaced with conerete-or asphalt;-or-with-gravel-or-similar
matertt—efectveh—reatedto—taeihitate and re-cust—These
surfacesshall-be-graded- Hg-and s i e

Hi—Only-articles-necessary--for—the 1oR-and-mai of—the—tood
ry—for-the-operation-and of—the—food-servt
establish shall-be-stored-on-the i
shall-be-st the-pr

(iv)—TFhe—tratfie—of h h—the—food ion—and—utensil
e—of y—F through tood-prep and

N . hibitad
2-areas-1s-pr

of-a—foed 1abliclk sha
00 d-56F sha

T
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5 “p
mmmm&mmmnwymw
conta foed: Hs—equy or-linens-and-shall-be-stored-1n-an-orderly
for-the-eheante-ot-that loeat

5 £
2 —Mobile-Food-Hnis

ta)——Gieneral—Mobile food-unts-shall-comply—with-the -requirements—ol-these-Rules-—exeept-as
atherwise-provided-n-paragraph-(12).

2——Singleservice-arheles—Mebte-food-units—shall-provide-only-smgle-serviee-articles-for
use-by-the-consumer-

33— Water-system-—A-mobile-food-unit-not-exempt-from-the-requirement-for-a-watersystem
shn“—hwe—a—peﬂbk—wate%n—mder—pmww—m-swwm—ahﬂkbm%ﬁaem

santtizmng-and-} g '.-."Zth the ' of these 1

: Ibek o T
qha#l—he—prewded—wﬂh—a—tmnsnmmmwenol a-size-or 4vpe that-will- pfeveﬁ&—ﬂq—uee«ter
aﬂy—e&hHmee—AH—wademnbuhen—p*pes—eFmbmg—sheH—bewmaed—md

4—Wasteretention— I liquid- waste results from-operation-ot-a-mebilefood-uni—thewaste
shall-be-stored-m-u-permanentiy—nstalled-—retention tank- that-1s-ef-at-least—S—pereent
larger-capaeity-than-the-watersupph-tank—Liguid-waste shal-not-be-diseharged-from-the
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retention—tank—when-the-mobile-tood-unit-is-n-motien—~AH-connections-on the mobile
Mddmmsermemg—mebﬂe—feed—mu—wa%e—dmmm&m sh&“%eka—d*#e;em

o " Loall | 1 1od. Al wiHer—inlea 1OH—tO—1
waste shall-be Jower—than—the—water—inlet to-preehude

(——Mebile—food—units—shall from—a orother—fixedfood-service
(53} food-unis—shall-ep from Y—OF—€ : 4

(1) The-eommussary-or-other fixed food service establisl T ATy A
memmmwmmd—mwm%mm
with-the-regi ofthese lations.

M—A—meb&h—feed—uﬁﬂ—%ememg—ma—%ha#kbe—pmwded—aﬁd%hmhﬂdude—m

least F—ah

least—eoverhead—pr any—supplying—el BI—SeFALHE
epemaon—%ﬂwn—%ememg—are&—%hem—qhau—b&ﬂmen-pmwded—tm
the_fl and oftiquid—wast from—the—t

from-the-water-systen-and-waste-retenti t o bthis

OF

it I !a:d‘.,L !.. ..::dsha#
b&mmﬂ&amed%gead{epeu«kepwlemnd—hegmdeéwémm—

(H—The-construction-ofthe-walls-and-cerhngs-of the servicing aren 15-exempted
from-the-provisions-of-Rule- 120023102 Hythy

: & o
H}——Dervieing-oper

- Polable water-servieing | equrpmem shall-be-mstalled-aecording-to-law-and
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th)—Ilee—lee-thatis-consumed-or-that-contaets food-shall-be-obtained-only-in-chipped—erushed-—or
MMWWMWWMMMM
;e-—'Fhe—;ee—wh&H—be—held—m—

these-bags—unti-its-dispensed m-a-way that
116
proteets-i-from
te)——kEquipment
1 Eau hall-be-l d-and i-u-hullnl n. awav-that 15 food i and
- iquipment-shall-be and-n aowav-that-prevents—tood el
‘hm_m_se_fanilinnnp 1. 1 the tablish
sthe-
] Eo 'S " " ' sha H-bhe d P.. o " 100 k
2 ntshakl
mzhmmawnnﬂmg—agw—ﬁﬁkmv&shmw+mmﬁm—ﬁmwb&pwwdeé
as yto-prevent

td——Sinele-Service Articles: - Al temporary-lood-service-establishmentsvithout-e Heetive-facthies

CORSUMer:

t:.

nsils-and nd-forhand !

HH——Wet-Sterage:—Storage ol packaged-tood in-contact-with-water or-undrained-1ce-is-prohibited:
Wrapped-sandwiches-shallnot-be-stored-in-direct-contaet-with-iee-

thy—Handwashir A—convenient—handwashing—facility—shall—be—available—for—employ
hmdwashmg—"l:hemmum—reqmmemry ohau—b&w&rm—sunmng—wmr—m—aﬂd—iﬂdi—vid—ud
paper-towels.

(1) Floors. -Fleors-shall-be-eonstructed-of- conereter-asphalt-tight-wood-or-other-similar-eleanable
material-keptan-good-repair-—Pirt or-gravel-when-graded-to-drain-—may-be-nsed-as-subHooring
whes-eovered—with-elean—removable—platfonms—or-duckboardy—or-covered—with woed chips.
shavings-orothersttable-materals-elfective h-treatedHo controb-dus e

the-ttertor of-the

m&m%mwlmdwmﬂmmpmm
construeted-tn-a-way-that-prevents-the entrance of - insects. - Deers—le—feod—prepnmﬂon
ares-shat-besolidorsereencd-and—shatl-besel-clos

I
I
| 4

ta—Open-aireates—shat-meet—al-of-the—requirements—ofthese Rules-excepras—provided—n—tus
paragraph-HH-
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FOOD SERVICE ESTABLISHMENT CHAPTER 1200—23—1
(Rule 1200-23-1-.02, continued)

———An-outside-dining-area-may-be-provided for an open air-cale-where food-may-be-served-to
patrons:
all-of the-requirements-ot-these Rules.
Heﬁmmw%%w%&mwmd

seilines-do-net nnnl NAO-a Fea—t thefoll
&

aF - 10WeVer: VHRE provi

t1——Floors-shal-be-construeted ot -a-hard-surfaee. shall-be easily eleanable. hept clean
and--good-repat-and-it-drams-are-provided; the-Hoor shall-be-graded to-dran:

(1) Walls-or-cetlings. if-any-shall-be-construeted-ol-an-easily-cleanable-materinl-and
shatl-be-keptclean-and-in-good-repair-

4.—%%%40)%%@494%%%%&%@%&—%
¥ dinine—area—of-an—open—air—cate—bul—H—does—app o—the—remainder—of

5o Drinks-mav-be-mixed-and-served-in-the-outside--dinmy-areawhere-permitted-by--aw:

S —tireup-Rav-Care- Home Food Service

m)—@merﬂ—gwwm&kmmmpwﬁwmmnmm
except-as-otherwise-provided-mi-this-paragraph-(13)-

d—from—the
Hom—the

MMW%WM:WMMHhMHW&WM—JWme

me—and it of-utensils-and mav-be sl
e £ AHE-SHHT FaY-H ¥
I el o for 14 S8
tsher-and—i SCPATIRe partment-tor OF8-tWe

ontainerfor

(@)
appmval—aumm—ls—days—be{en»wnskue&mn—femedehng—ew
and-speertieationsshatb-mds !he—prepesed—mem—layom—amuemem—meehameal-plaﬂs-and
struction-materals-ofworka d—equfpmem
ey-ineet-the
reqwrememb-ef—mew—kules -No lood service- eslabhshmenl—shal—l—be consl-ructeé.—e*temwely
y % I e i i

er—plans—and—speetfieations—have—been—approved--by—the
Commissioner—the-food-servce-establishment shall-net-star-operations-unti-the-Commissioner
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FOOD SERVICE ESTABLISHMENT CHAPTER 1200—23-—1
(Rule 1200-23-1-.02, continued)

has-made-a- pre-operational inspeetion-and-has-determined-complianee-with-the-approved -plans
and-spectiicattons-and-with-therequirements-of-these Rules:
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FOOD SERVICE ESTABLISHMENT CHAPTER 1200—23—1
(Rule 1200-23-1-.02, continued)
Appendix-A
Boiler W v

e
Boer-waler-additives-may-be-safely-used-in-the-preparation-of-steam-that-will-contaet-food—under-the-{foHowing

H——Fhe-amount-ol-additive shall not-be-in-exeess-ol-thatrequiredHor—its—functional-purpese—and-—the
MMWMWMWMWM&W&MM%W

e Sl Lim

ki 4 3 latarasit Comtains—not—meore—than—~0-05%—by: iohi—aof

Aery aerylate-resin H5—NOt—more by shi—ol
acrylamide-monomer-

Ammenmuman&ﬁa{e

Lignosutfone-aecid

Monebutyl-ethers-ot-polyethylene IVH molkwi- 300
pel-yprepyleﬂe—gl-yeel—pmdused

l 4, 4, FI-I
U

mi*&ufe—hsl—wghkef—e&hylene
oxide-and-propylenc-oxide
with-butanel

Polyethyleneglyeol————————————————Phisadditives-anndditon-polymerofethvlene
oxide-and-water-with-a-mean-melectlarwerght-of-200
109300 containtng-neo-more-than-H2%tetal-by
weight-of-ethylene-and-<diathylene-glyveols.

P wn-teipolyphoespl

Sodim-acetate

Sedium-atgmate

Sodtun-aienmate

sSedim-carbonate

Saodi | vin ::—.J‘ im & net lncx G'U "
earbe*yme&hyleeﬂalese—en—a—dn—weugh&—hms-wﬁh

Isctitiats

per—anhydrogl .
viscosity of 15 potses-for-2%-by-weight-ag
solution-at-23"C: -'yue-h—detwmmauem—m—be—made—bv
methods—desertbed—m-—"Food-Chemieals-Codex"+2d
Ld-moenegraph-for-sodium-carboxymethyleeHulose:

Sedium-glucohep ess—than—+—ppm—evanide —m—the — sodimm

plucoheptonate
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(Rule 1200-23-1-.02, continued)

Sedivm-ph h Hnone-ditri-)

Sodwm—pelveeﬁ‘ime

sedium-sihieate

Sediwmsuliite (neutral-or-alkaline)
Sodiun-tripolyphesphate

Tannin (ineluding-quebracho-extract)

Tk = 1 R
. PYTopnesp
3) Sul used-alone-orr by waith-sulk -part-shall be-used-as-foll :
S used-alone-or-m-combination-with -par-(2-shatbbe-used-astollows:
Sub L.dasartod
Cyelohexyd Not-to {10  Shm-stoam —aud Jine-use—of
y y Not-te Ho-ppm and ing-use-ol
Diethayh i thanol Neoet-to { B steam-—and luds Hse- ni
Diethy Not-te S—ppm anek g-tise
such-steam-mn-eontactwith-milleand-mitk-products:
Hud

Zero-in-steam

Fyarazine

10-be used-where steam-will-be- ﬂreﬂmae{—wnh—mtlk

ancmie products

(4—TFo-assuresafe-use-of-the-additive—tn-addition-to-the-other-information—required-by—theFederal-Food:
Drug-and-Cosmetie-Act-the label or-labehng shall-bear

(a)——the-common-chemical-name-ornames-of-the-additive-or-additives-and

by él te directions lor use-to-assure comphianee-with-all-the-provisions-o - this-section:
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Appendix-B

s5ing - equipment-and-utensts-and-on-the-othertood-contact

Y Theuse-ofthe 1521 bt must-befollowed-byv-ad: dramnimne-bel withfood
b —The-use-otthe = hist-be-t by-adeq i oF with-foo
Mmmhwﬂmmmmwwhmymwem%nwmuv
17ed as nnl»-\ and avhi a itted-byv-prior O
aind rieh-are-per by-prio approval-

H-containing-petassitim—sodivm—orcalernm-hypoechlorte-at-concentrations-of
nemer&then—l@@—ppm—et—mhble—h&legm—deteﬂmnedﬂa&avmlable “chlorine:

b i sohition—conta hehl VRAHER ::ud, trichl yahte—aerd—or—the
) rodid sodium toluenaulf hl 4 and
) b fonehlor and
teb butosy Haer—d—nn*ed—(-e%tlene—prepylene)

P()(W{" ll\l\“(‘ H 005

nd
WW«HS@M%HWW“WMMM
aqueous-soluton-nm-contam-dicthylenc-gheeob-monocthyl-etheras-an-optionabmpredient:
M—mmwumhe&wmawﬂg@blmmmhyéﬂedamd—a#pha%ﬂpheﬂyh

Jasd y—(h a4—ma cerolst nl 2483 i/
hydraxy-pelytoxvethylene)—(having—a verag 1eht Ths)—andlor
: m—bkwk—pe#vmers—(—hamg—a—mmmm—a-vemge—melee&dm
' t of l()hlh Addits IIu the I ma l-as—an
verght-ot + v—the-ag soluton-—may wopropy it

optional mgrednanh

) i lod i o | thal

tg)—an—agq 2—dodeey acid——polyoxyethylene
polyoxypropylene-block-polymers-th ¢ leeul ight-of2:800)—In
addition-to-use-on-foed-processmg-equipment-and-utensis.his solution may-be-used-on-glass

Wet -lﬁ nl‘ 100—In-addition-to-use-on-food ' ' and
H to-use-on-100a-pr S-@gtiy and

used—oen—hb 14 meladi mie } or

Hied: Un—uevGge 55— £—IHe OF

(4 an—aaueous—solution a1 n-a (C12-C18Y— b 1dy 4l hlorid:
(H——aR—ag o —n-it 28 —benzyd ¥ or

d | | F£ 351 ’280 and 11 ol-alkyv)

p having-averag | and pr of-alkyl

Wmﬂmm—mﬂmmmnmmeﬂgwmuh—&md

Ho—earbon—ntoms—Additionalhv—the—ag solution—-may m-isopropyl-aleohol-as—an
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[ERY Lati

H it

He)

Fan) an Iuts - the. di .-nh of e d—ol id | AL

- an-aq 2 H-of-sul oleic-aeid—polyoxyeth
polyoxypropylene-bloek-polymers-{having-an-average-molecularweight-of - MGQM&%—'HG—H
moles-ol-polvexypropylene). —In-addition to-use-of-food-processig-cquipment-and-wensis—this
soltion-may-be-used-on-glass- beille&—m&kethnglasveeMamer—Hﬂeﬁde&fePheldmgmﬂk—M

He olass-bottles—and- nt_hvr alass d “mh ohm
5 i £eas s 5
M—hmdf L .a.n.ln01< 1 1, " 10-HSE-11- with-feod
ge-period-of PHOF-t0-Hse-1h with-foed:
I ——at-dgaeots solulion iming-el tal-1odine—and -alky- (C12-C15)-monoether-of - mixed
., " o o K o 14 M R s

(1%)-aqueous-sehition-and-an-average-moleetlarweight-of-807

@ : oluti odime.—butes her -of" -mixed u:h,: ne-propylene)
pekyakkyleﬂe—glyee#—h&vmg*eleudpemwwﬂ{;-w&@ﬂwﬁé—pefeeﬁwq
memmmmmﬂmwemlwwm
(having-a-mrnam-eeerage-moleculamvershi-o F2:000).

A | % Ll I i

(O} ——an-ag o uin-hyy He:

Fp— g lut g—equal - o

,L_: .L:‘. and-n-allyl mm C14)-dimethy}
average-+ wetght-of 377 10-384)—with :.“e tional-adjuvant
e&ﬂemdmmmtﬂfmﬂe—m#ekﬂpl&mwwﬂhmh—megmmwwmw
having—an—average—pohy—toxyvethvlener-—content-of —H—moles—In—addition—1o-use -on-foad-
and 4 il lhm Lty mav-be-used-on-f | f ub ki

i TESOEININE it may-be-nsed-on-food-contact surfaces-1n-public

WWMM@—&W—@&GMMM—WGMM

e lu AQ 1’2’) 2‘.1 In-addits HEE-OR anl
wergh! H

pfeeef.bmg—eqmpmenmd-u{eﬂmh—&msmhhon—may—he used—eﬂ—taeé—e%tae&—quﬂaees—m—pubhe
eating-places:

() an selutien 1 - nll— 1("[‘) I‘IQ\ h 1y yarell M- hlovid
ity 5 v 83—benmyl v lovide:
i | l l-n 1 o nl kn o113 ’! ' L butvelk ]

ftes ha-terpinesl—and -(p-(t nethyl-butybhphenyl
Wmmﬂemmmwmwmﬂwmm
() an 1t |3 dicehl i nnd ! d
(S ——ith——aqueo s —sohution—eontarne—sodinn—dischlora-s

ethylenedi 1t —lwadémanm ﬂs&eﬂeed—preeewmg—eqmpmeﬂ&md—u&emﬂHhm
setution-may-be-used-on-tood-contact-surfaces-m-public-eating places-

(3)—Fhe-solutions-identified-in-part-(2)-above-will-not-exceed the following coneentrations:

(a3 —Selutions—identified 1n—subpart—2)a—witl-provide—not-more—than200—parts—per-million—of
avatable-halogen-delerntined-ns-nvatlable-eborine:
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@—Smwewhmmr%M—pMMMmH%m—muw

ot the-mint ¢ £

4. thewr led-fi

(e)——Solutens—identified—n—subpar—(2)g)—will-provide—not—mere—than-—400-parts—per—mitlion-of
edew%enz%mu#e»mmd—md—n%mew—&eﬂ@—p&ﬂ%mﬂmm-wwwthwem—
polyoxy-propylene-block-polymers-thaving- -V R ahtol2: :

Fe-than=200-paits

pemilﬁenof—th&aefw‘;-qumem;w—eempemé

(i) Solutions identified-in-subpar-(2)¢) shall-provide-notmore-than-sufficient richloromelamine-{o

F the o to- ’""\-'““’ Hs lad f 1 | .;“‘m ct-OF-not-mere ﬁhd'ﬂ

m-pasﬁ-pei;nm-heﬂ—ef—dadeew-bemnew“emc—ﬂc—rd»

H—Selutions-identiied--subpart-¢2)(k)r-shall-provide: when-ready-to -use- no-more-than 200-parts

@ - st Yo . 5 e s A
sullonated-olete-acid-sodium-salt-

(Hmmm«%m%mmmmu—pmm iion—-of

available chlosme-and-net-more-than-30-ppm-hthim—Shatl-provide-not morethan200-partsper
million-etactive-quaternary-compouned-

i——Selutions-identified-in-subpart-(Dte)-shal-provide— when-readyv-to-use. a-level ol 150 parts-per
i - : ;

e ) . . 200 ) i Esiotivie
quaternary—eompound—and—not—more—than—66—parts—per—mithon—of—alpha-¢p-(1-1.3 3~

tmr—-Setutions-identified-in-subpart-(2)(s)-shall-provide—when-ready-to-use—a-level-ef 100 -parts—per
i S R

261987

“# 24V 'A‘».lu.v- 0 _JOS7 I / @ “l L 'm"l- ,l.il;l ":F-. ol ')-.l UM f Al I} & 2[")[‘ A J; ’l’}'] el

effeehive—ry
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“[ Formatted: Font color: Red, Strikethrough

Wm%me&m-ﬂm%wm*m—pemwd—m—mwhen

ownersh Hf 3 pvuuulv

tb—No-permit shall be-transferred from-one 1} -location-or-person-to-another—lor-the-purposes-of
determining-whether-there-has-been-a—~change—ol-ownership-otf-atood-service—establishment:

a4 r3 1
& BEOF-OWHREFSHHP:

HWMMMWWM%&FB—M

2 A-ch of-ownership-of-a-corporation-which-owns-a-food-servi blisk

1 A—ch of hip—of—the—food i blish ion—
: P

(l\nll 155He-4a food blish nermH
Hhe tood-serviee pern

ol-the-proposed-tacihity-reveats-that-the-tacthibvs-m-comphanee-with
fequwememsﬂ#-these—uﬂeq—and

=
_]
o
B
L
J

2 upon-receiving a completed-application-with applicable {ees.

—
2
-

I Hon-S
TSP oy stem

1 1. e fe faod Llick hall-L J d |,
on-restts—torteod-serviee-estabhshments—shat-be— Ot

#enns—whmh—wmame—&hemqmremems—ek&hehwand Fulesrand—regula%mnsr

by The scormp-system—shal-inelude-n-werghted-point-valuefor-each-requirement-m-which-eritical
nems-are-nssisied-vahues-of-either—four-Ch-or-five- 3 )-pomts—vath-less—entieal atems- having
assiened-values-of-cither-one-(-)-or-twe-(2)-pornts:

subtracted-from-one-hundred-(-100)-

3 \ielati Ta)
\ o & -

taj——rIn—accordance with- T-C-A- 68-14-318enitieal-vialations—shalb-be-eorreeted—withtn+en—H)

calendar-days—{rom-the-date-of-the-mspection-report— Al other-violations shall be corrected-as
soen-as-pessible-butin-any-eventby-the-time-of thenext-routine-inspeetion;

tnmediately-eease-operations-until-authorized-to-reopen:
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1200-23-01-.01 Definitions.

(1) Accredited Program.

(a) "Accredited program" means a food protection manager certification program that has

been evaluated and listed by an accrediting agency as conforming to national standards
for organizations that certify individuals.
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(b) “Accredited program” refers to the certification process and is a designation based upon
an_independent evaluation of factors such as the sponsor's mission; organizational
structure; staff resources; revenue sources; policies; public information regarding
program __scope, _eligibility requirements, _re-certification, _discipline _and _grievance
procedures; and test development and administration.

(c) "Accredited program” does not refer to training functions or educational programs.

(2) Additive.

(a) “Food additive” has the meaning stated in the Federal Food, Drug, and Cosmetic Act, §
201(s) and 21 CFR § 170.3(e)(1).

(b) “Color additive” has the meaning stated in the Federal Food, Drug, and Cosmetic Act, §
201(t) and 21 CFR § 70.3(f).

(3) “Adulterated” has the meaning stated in the Federal Food, Drug, and Cosmetic Act, § 402.

(4) “Approved’ means acceptable to the department based on a determination of conformity with
principles, practices, and generally recognized standards that protect public health.

(5) Asymptomatic

(a) “Asymptomatic” means without obvious symptoms; not showing or producing indications
of a disease or other medical condition, such as an individual infected with a pathogen
but not exhibiting or producing any signs or symptoms of vomiting, diarrhea, or jaundice.

(b) “Asymptomatic” includes not showing symptoms because symptoms have resolved or
subsided, or because symptoms never manifested.

(6) "Aw" means water activity which is a measure of the free moisture in a food, is the quotient of the
water vapor pressure of the substance divided by the vapor pressure of pure water at the same

temperature, and is indicated by the symbol Aw.

(7) "Balut” means an embryo inside a fertile eqg that has been incubated for a period sufficient for
the embryo to reach a specific stage of development after which it is removed from incubation

before hatching.

(8) ‘Beverage” means a liquid for drinking, including water.
(9) "Bottled drinking water” means water that is sealed in bottles, packages, or other containers and

offered for sale for human consumption, including bottled mineral water.

(10) “Casing”_means a tubular container for sausage products made of either natural or artificial
synthetic) material.

(11) "Certification _number” means a unigue combination of letters and numbers assigned by a
shellfish_control authority to a molluscan shellfish dealer according to the provisions of the
National Shellfish Sanitation Program.

(12) “CFR" _means Code of Federal Requlations. Citations in this Chapter to the CFR refer
sequentially to the Title, Part, and Section numbers, such as 40 CFR § 180.194 refers to Title 40,
Part 180, Section 194.
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(13) _CIP

(a) “CIP" means cleaned in place by the circulation or flowing by mechanical means through
a piping system of a detergent solution, water rinse, and sanitizing solution onto or over
equipment surfaces that require cleaning, such as the method used, in part, to clean and
sanitize a frozen dessert machine.

(b) "CIP" does not include the cleaning of equipment such as band saws, slicers, or mixers
that are subjected to in-place manual cleaning without the use of a CIP_system.

(14) “Commingle” means:

(a) To combine shellstock harvested on different days or from different growing areas as
identified on the tag or label, or

(b) To combine shucked shellfish from containers with different container codes or different
shucking dates.

(15)  "Comminuted" means:

(a) “"Comminuted” means reduced in size by methods including chopping, flaking, grinding
or mincing.
(b) "Comminuted” includes fish or meat products that are reduced in size and restructured or

reformulated such as gefilte fish, gyros, ground beef, and sausaqge; and a mixture of 2 or
more types of meat that have been reduced in size and combined, such as sausages
made from 2 or more meats.

(16)  “Commissary” means a food establishment that services a mobile food unit or a pushcart.

(17)___“Conditional employee” means a potential food employee to whom a job offer is made, conditional
on responses to subsequent medical questions or examinations designed to identify potential
food employees who may be suffering from a disease that can be transmitted through food and
done in compliance with Title | of the Americans with Disabilities Act of 1990.

(18) "Confirmed disease outbreak” means a foodborne disease outbreak in which laboratory analysis
of appropriate specimens identifies a causative agent and epidemiological analysis implicates the
food as the source of the illness.

(19) “Consumer” means a person who is a member of the public, takes possession of food, is not

functioning in the capacity of an operator of a food establishment or food processing plant, and
does not offer the food for resale.

(20) Core Item.

(a) “Core item" means a provision in this chapter that is not designated as a priority item or a
priority foundation item.

(b) "Core_item" includes an item that usually relates to general sanitation, operational
controls, sanitation standard operating procedures (ssops), facilities or structures,

equipment design, or general maintenance.

(21) “Corrosion-resistant_ material” means a material that maintains acceptable surface cleanability
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characteristics under prolonged influence of the food to be contacted, the normal use of cleaning
compounds and sanitizing solutions, and other conditions of the use environment.

(22) “Counter-mounted equipment’”_means_equipment that is not portable and is designed to be
mounted off the floor on a table, counter, or shelf.

(23) “Critical control point” means a point or procedure in a specific food system where loss of control
may result in an unacceptable health risk.

(24) “Critical limit" means the maximum or minimum value to which a physical, biological, or chemical
parameter must be controlled at a critical control point to minimize the risk that the identified food
safety hazard may occur.

(25) "Cut leafy greens” means fresh leafy greens whose leaves have been cut, shredded, sliced
chopped, or torn. The term “leafy greens” includes iceberg lettuce, romaine lettuce, leaf lettuce,
butter lettuce, baby leaf lettuce (i.e., immature lettuce or leafy greens), escarole, endive, sprin
mix, spinach, cabbage, kale, arugula and chard. The term "leafy greens” does not include herbs
such as cilantro or parsley.

(26) "Department” means the Tennessee Department of Health or its authorized agent.

(27) “Dealer” means a person who is authorized by a shellfish control authority for the activities of
shellstock shipper, shucker-packer, repacker, reshipper, or depuration processor of molluscan
shellfish according to the provisions of the National Shellfish Sanitation Program.

(28) "Disclosure” means a written statement that clearly identifies the animal-derived foods which are,
or can _be ordered, raw, undercooked, or without otherwise being processed to eliminate
pathogens, or items that contain an ingredient that is raw, undercooked, or without otherwise
being processed to eliminate pathogens.

(29) Drinking Water.

(a) "Drinking water” means water that meets criteria_as specified in 40 CFR Part 141
National Primary Drinking Water Regulations.

(b) "Drinking water" is traditionally known as "potable water."
(c) “Drinking water” includes the term "water" except where the term used connotes that the

"o "o "o,

water is not potable, such as "boiler water," "mop water," "rainwater," "wastewater," and
"nondrinking" water.

(30)  “"Dry storage area" means a room or area designated for the storage of packaged or
containerized bulk food that is not potentially hazardous (time /temperature control of safety food)
and dry goods such as single-service items.

(31) Easily Cleanable.
(a) “Easily cleanable” means a characteristic of a surface that:

1. Allows effective removal of soil by normal cleaning methods;

2. Is dependent on the material, design, construction, and installation of the surface:
and
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3. Varies with the likelihood of the surface's role in introducing pathogenic or toxigenic

agents or other contaminants into food based on the surface's approved placement,
purpose, and use.

(b) "Easily cleanable” includes a tiered application of the criteria that qualify the surface as
easily cleanable as specified in Subparagraph (a) of this definition to different situations

in which varying degrees of cleanability are required such as:

1. _The appropriateness of stainless steel for a food preparation surface as opposed to
the lack of need for stainless steel to be used for floors or for tables used for

consumer _dining; or

2. The need for a different degree of cleanability for a utilitarian attachment or
accessory in the kitchen as opposed to a decorative attachment or accessory in the
consumer dining area.

32 “Easily movable” means:

(a) Portable; mounted on casters, gliders, or rollers; or provided with a mechanical means to
safely tilt a unit of equipment for cleaning; and

(b) Having no_utility connection, a utility connection that disconnects quickly, or a flexible
utility connection line of sufficient length to allow the equipment to be moved for cleaning
of the equipment and adjacent area.

(33) Ega.

(a) “Egg” means the shell egg of avian species such as chicken, duck, goose, guinea, quail
ratites or turkey.

(b) "Eqgg" does not include:

1 A balut;

2. The eqq of reptile species such as alligator; or

3 An egqg product.

(34) __Eqgg Product.

(a) “Egg Product” means all, or a portion of, the contents found inside eggs separated from

the shell and pasteurized in a food processing plant , with or without added ingredients,
intended for human consumption, such as dried, frozen or liquid eggs.

(b) “Egg Product” does not include food that contains eggs only in_a relatively small
proportion such as cake mixes.

(35) "Employee" means the permit holder, person in_ charge, food employee, person having

supervisory or management duties, person on the payroll, family member, volunteer, person
performing work under contractual agreement, or other person working in a food establishment.

(36) "Enterohemorrhagic Escherichia coli (EHEC)" means E. coli which cause hemorrhagic colitis
meaning_bleeding enterically or bleeding from the intestine. The term is typically used in
association with E. coli that have the capacity to produce Shiga toxins and to cause attaching and
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effacing lesions in the intestine. EHEC is a subset of STEC, whose members produce additional
virulence factors. Infections with EHEC may be asymptomatic but are classically associated with
bloody diarrhea (hemorrhagic colitis) and hemolytic uremic syndrome (HUS) or thrombotic
thrombocytopenic purpura (TTP). Examples of serotypes of EHEC include: E. coli O157:H7; E.
coli O157:NM; E. coli 026:H11; E. coli O145:NM; E. coli O103:H2; or E. coli O111:NM. Also see
SHIGA TOXIN-PRODUCING E. COLI.

(37) “EPA" means the U.S. Environmental Protection Agency.

38 Equipment.

(a) “"Equipment” means an article that is used in the operation of a food establishment such
as a freezer, grinder, hood, ice maker, meat block, mixer, oven, reach-in refrigerator
scale, sink, slicer, stove, table, temperature measuring device for ambient air, or ware
washing machine.

(b) “Equipment” does not include apparatuses used for handling or storing large quantities of
packaged foods that are received from a supplier in a cased or overwrapped lot, such as
hand trucks, forklifts, dollies, pallets, racks, and skids.

(39) “Exclude” means to prevent a person from working as an employee in a food establishment or
entering a food establishment as an employee.

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

41 Fish.

(a) "Fish" means fresh or saltwater finfish, crustaceans and other forms of aquatic life
(including alligator, frog, aquatic turtle, jellyfish, sea cucumber, and sea urchin and the
roe of such animals) other than birds or mammals, and all mollusks, if such animal life is
intended for human consumption.

(b) "Fish”_includes an edible human food product derived in whole or in part from fish,
including fish that have been processed in any manner.

(42) "Food" means a raw, cooked, or processed edible substance, ice, beverage, or ingredient used or
intended for use or for sale in whole or in part for human consumption, or chewing gum.

(43) "Foodborne disease outbreak” means the occurrence of two or more cases of a similar_illness
resulting from the ingestion of a common food.

(44) “Food-contact surface" means:
(a) A surface of equipment or a utensil with which food normally comes into contact; or

(b) A surface of equipment or a utensil from which food may drain, drip, or splash:

% Into a food, or
2 onto a surface normally in contact with food.

(45) “Food employee” means an individual working with unpackaged food, food equipment or utensils
or food-contact surfaces.

S7



FOOD SERVICE ESTABLISHMENT CHAPTER 1200—23—1

(Rule 1200-23-1-.04, continued)

(46) “Food Establishment” means:

(a) Any_establishment, place or location, whether permanent, temporary, seasonal or
itinerant, where food is prepared and the public is offered to be served, or is served, food
including, but not limited to, foods, vegetables, or beverages not in an original package or
container, food and beverages dispensed at soda fountains and delicatessens, sliced
watermelon, ice balls, or water mixtures. “Food establishment" includes any such places

regardless of whether there is a charge for the food.

(b) "Food establishment” does not include private homes where food is prepared or served
and not offered for sale, retail food store operations other than delicatessens, the location
of vending machines, and supply vehicles.

(c) “Food establishment” does not include churches, temples, synagogues or other religious
institutions, civic, fraternal, or veteran's organizations where food is prepared, served
transported, or stored by volunteer personnel only on non-consecutive days; provided
however, that the storage of unopened, commercially canned food, packaged bulk food

that is not potentially hazardous (time/temperature control for safety food) and dry goods
shall not apply for these purposes;

(d) “Food establishment” does not include grocery stores that may, incidentally, make
infrequent casual sales of uncooked foods for consumption on the premises, or any
establishment whose primary business is other than food service, that may, incidentally
make infrequent casual sales of coffee or prepackaged foods, or both, for consumption
on the premises. For the purposes of this subparagraph, infrequent casual sales means
sales not in excess of one hundred fifty dollars ($150) per day on any particular day:;

(e) “Food establishment” does not include a location from which casual, occasional food
sales are conducted solely in connection with youth-related amateur athletic or
recreational _activities _or primary or secondary school-related clubs by volunteer
personnel and that are in operation for twenty-four (24) consecutive hours or less;

(f) "Food establishment” does not include a catering business that employs no regular, full-
time employees, the food preparation for such business is solely performed within the
confines of the principal residence of the proprietor, and the catering business makes
only “occasional sales” during any thirty-day period; and

(@) "Food establishment” does not include a house or other residential structure where
seriously ill or injured children and their families are provided temporary accommodations
in_proximity to their treatment hospitals and where food is prepared, served, transported
or stored by volunteer personnel; provided, that the house or structure is supported by a
§ 501(c)(3) organization, as defined in 26 U.S.C. § 501(c)(3), that has as a component of

its mission the support of programs that directly improve the health and well-being of
children.

(47) Food Processing Plant.

(a) “Food processing plant” means a commercial operation that manufactures, packages,
labels, or stores food for human consumption, and provides food for sale or distribution to
other business entities such as food processing plants or food establishments.

(b) "Food processing plant” does not include a food establishment.

48 Game Animal.

58



FFOOD SERVICE ESTABLISHMENT CHAPTER 1200—23—1

(Rule 1200-23-1-.04, continued)

(a) "Game animal’ means an animal, the products of which are food, that is not classified as
livestock, sheep, swine, goat, horse, mule, or other equine in 9 CFR § 301.2 Definitions

or as poultry, or fish.

(b) “Game animal” includes mammals such as reindeer, elk, deer, antelope, water buffalo

bison, rabbit, squirrel, opossum, raccoon, nutria, or muskrat, and nonaquatic reptiles
such as land snakes.

(c) "Game animal” does not include ratites.

(49) “General use pesticide” means a pesticide that is not classified by EPA for restricted use as
specified in 40 CFR § 152.175 Pesticides classified for restricted use.

(50) "Good repair’ means equipment and utensils shall be maintained in a state of repair and condition
that meets the requirements specified under 1200-23-01-.04. s

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

(52) "HACCP plan" means a written document that delineates the formal procedures for following the
hazard analysis and critical control point principles developed by The National Advisory

Committee on Microbiological Criteria for Foods.

(53) Handwashing Sink.

(a) “Handwashing sink” means a lavatory, a basin or vessel for washing, a wash basin, or a
plumbing fixture especially placed for use in personal hygiene and designed for the
washing of the hands.

(b) "Handwashing sink” includes an automatic handwashing facility.

(54) “Hazard" means a biological, chemical, or physical property that may cause an unacceptable
consumer health risk.

(55) “Health practitioner” means a physician licensed to practice medicine, or if allowed by law, a
nurse practitioner, or physician assistant.

(56) "Hermetically sealed container” means a container that is designed and intended to be secure
against the entry of microorganisms and, in the case of low acid canned foods, to maintain the

commercial sterility of its contents after processing.

(57) “Highly susceptible population” means persons who are more likely than other people in _the
general population to experience foodborne disease because they are:

(a) Immunocompromised; preschool age children, or older adults; and

(b) Obtaining food at a facility that provides services such as custodial care, health care, or
assisted living, such as a child or adult day care center, kidney dialysis center, hospital or
nursing home, or nutritional or socialization services such as a senior center.

(58) “Imminent_health hazard” means any condition, deficiency, or practice that, if not corrected, is
very likely to result in illness, injury, or loss of life to any person.
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(59)  ‘Injected" means manipulating meat to which a solution has been introduced into its interior by<------ -[ Formatted: Indent: Left: 0", Hanging: 0.5"

processes that are referred to as "injecting," "pump marinating,” or "stitch pumping”.

(60)  Juice.

(a) "Juice” means the aqueous liquid expressed or extracted from one or more fruits or
vegetables, purées of the edible portions of one or more fruits or vegetables, or any
concentrates of such liguid or purée.

(b) “Juice” does not include, for purposes of HACCP, liquids, purées, or concentrates that
are not used as beverages or ingredients of beverages.

61 “Kitchenware” means food preparation and storage utensils.

(62) “Law" means applicable local, state, and federal statutes, regulations, and ordinances.

(63) “Linens" means fabric items such as cloth hampers, cloth napkins, table cloths, wiping cloths, and
work garments including cloth gloves.

(64) Major Food Allergen.
(a) “Major food allergen” means:

1. Milk, eqg, fish (such as bass, flounder, cod, and including crustacean shellfish
such as crab, lobster, or shrimp), tree nuts (such as almonds, pecans, or
walnuts), wheat, peanuts, and soybeans; or

2. A food ingredient that contains protein derived from a food, as specified in part

(a) 1. of this definition.

(b) "Maijor food allergen” does not include:

1. Any highly refined oil derived from a food specified in part (a)1. of this definition
and any ingredient derived from such highly refined oil; or

2 Any ingredient that is exempt under the petition or notification process specified
in the Food Allergen Labeling and Consumer Protection Act of 2004 (Public Law
108-282).

(65) “Meat” _means the flesh of animals used as food including the dressed flesh of cattle, swine
sheep, or goat, other edible animals except fish, poultry, and wild game animals as specified
under 1200-23-01-.03 (a) 3 and 4.

(66) Mechanically Tenderized.

(a) “Mechanically tenderized” means manipulating meat with deep penetration by processes
which may be referred to as "blade tenderizing,” “jaccarding,” "pinning,” "needling," or

using blades, pins, needles or any mechanical device.

(b) “Mechanically tenderized" does not include processes by which solutions are injected into
meat.

(67) ‘mg/L" means milligrams per liter, which is the metric equivalent of parts per million (ppm).
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(68) "Mobile food unit” means a food establishment designed to be readily moved and vend food.

(69) “Molluscan shellfish" means any edible species of fresh or frozen oysters, clams, mussels, and
scallops or edible portions thereof, except when the scallop product consists only of the shucked
adductor muscle.

(70) Non-Continuous Cooking.

(a) “Non-continuous cooking” means the cooking of food in a food establishment using a
process in which the initial heating of the food is intentionally halted so that it may be
cooled and held for complete cooking at a later time prior to sale or service.

(b) “Non-continuous cooking” does not include cooking procedures that only involve
temporarily interrupting or slowing an otherwise continuous cooking process.

an Packaged.

“

(a) 'Packaged” means bottled, canned, cartoned, securely bagged, or securely wrapped,
whether packaged in a food establishment or a food processing plant.

(b) “Packaged” does not include a wrapper, carry-out box, or other nondurable container
used to containerize food with the purpose of facilitating food protection during service

and receipt of the food by the consumer.

(72) "Permit” means the document issued by the department that authorizes a person to operate a
food establishment.

(73) "Permit holder" means the entity that:

(a) Is legally responsible for the operation of the food establishment such as the owner, the
owner's agent, or other person; and

(b) Possesses a valid permit to operate a food establishment.

(74) "Person” means an_association, a corporation, individual, partnership, other legal entity,
government, or governmental subdivision or agency.

{75) “Person in charge” means the individual present at a food establishment who is responsible for
the operation at the time of inspection.

(76) Personal Care ltems.

(a) “Personal care items” means items or substances that may be poisonous, toxic, or a
source of contamination and are used to maintain or enhance a person'’s health, hygiene
or appearance.

(b) "Personal care items” include items such as medicines; first aid supplies; and other items
such as cosmetics, and toiletries such as toothpaste and mouthwash.

(77) __ “pH" means the symbol for the negative logarithm of the hydrogen ion concentration, which is a
measure of the degree of acidity or alkalinity of a solution. Values between 0 and 7 indicate
acidity and values between 7 and 14 indicate alkalinity. The value for pure distilled water is 7
which is considered neutral.
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(78) "Physical facilities” means the structure and interior surfaces of a food establishment including
accessories such as soap and towel dispensers and attachments such as light fixtures and
heating or air conditioning system vents.

(79) "Plumbing fixture” means a receptacle or device that:

(a) Is permanently or temporarily connected to the water distribution system of the premises
and demands a supply of water from the system; or

(b) Discharges used water, waste materials, or sewage directly or indirectly to the drainage
system of the premises.

(80) “Plumbing system” means the water supply and distribution pipes; plumbing fixtures and traps;
soil, waste, and vent pipes; sanitary and storm sewers and building drains, including their
respective connections, devices, and appurtenances within the premises; and water-treating
equipment. :

(81) "Poisonous or toxic materials” means substances that are not intended for ingestion and are
included in 4 categories:

(a) Cleaners and sanitizers, which include cleaning and sanitizing agents and agents such
as caustics, acids, drying agents, polishes, and other chemicals;

(b) Pesticides, except sanitizers, which include substances such as insecticides and
rodenticides;

(c) Substances necessary for the operation and maintenance of the establishment such as
nonfood grade lubricants and personal care items that may be deleterious to health; and

(d) Substances that are not necessary for the operation and maintenance of the
establishment and are on the premises for retail sale, such as petroleum products and
paints.

(82) _ "Poultry” means:
(a) Any domesticated bird (chickens, turkeys, ducks, geese, guineas, ratites, or squabs)

whether live or dead, as defined in 9 CFR § 381.1 Poultry Products Inspection
Regulations Definitions, Poultry, and

(b) Any migratory waterfowl or game bird, pheasant, partridge, quail, grouse, or pigeon,
whether live or dead, as defined in 9 CFR § 362.1 Voluntary Poultry Inspection

Regulations, Definitions.

83 “Premises” means:

(a) The physical facility, its contents, and the contiguous land or property under the control of
the permit holder; or

(b) The physical facility, its contents, and the land or property not described in Subparagraph
(a) of this definition if its facilities and contents are under the control of the permit holder
and may impact food establishment personnel, facilities, or operations, and a food
establishment is only one component of a larger operation such as a health care facility
hotel, motel, school, recreational camp, or prison.
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(84) “Primal cut” means a basic major cut into which carcasses and sides of meat are separated, such
as a beef round, pork loin, lamb flank, or veal breast.

(85) Priority Item.

the elimination, prevention or reduction to an acceptable level, of hazards associated with
foodborne illness or injury and there is no other provision that more directly controls the
hazard.

(b) “Priority item” includes items with a quantifiable measure to show control of hazards such
as cooking, reheating, cooling, handwashing; and

(c) “Priority item” is an item that is denoted in this chapter with (P).

(86) Priority Foundation ltem.

(a) “Priority foundation item" means a provision in this chapter whose application supports
facilitates or enables one or more priority items.

(b) “Priority foundation item” includes an item that requires the purposeful incorporation of
specific actions, equipment or procedures by industry management to attain control of
risk factors that contribute to foodborne illness or injury such as personnel training

infrastructure or necessary equipment, HACCP plans, documentation or record keeping
and labeling; and

“Priority foundation item" is an item that is denoted in this chapter with (Pf).

(87) “Public water system” has the meaning stated in 40 CFR Part 141 National Primary Drinking
Water Regulations.

(88) “Ratite” means a flightless bird such as an emu, ostrich, or rhea.

(89) "Ready-to-Eat Food" means food that:

(a) Is in_a form that is edible without additional preparation to achieve food safely, as
specified under one of the following 1200-23-01-.03 (4)(a)1(i) or_(ii), 1200-23-01-.03

(4)(a)2, or 1200-23-01-.03(4)(b)1 or as specified in 1200-23-01-.03 (4)(a)1(iii); or

(b) Is a raw or partially cooked animal food and the consumer is advised as specified in
1200-23-01-.08 (4)( a)1(iv) (Dand (Il1); or

(c) Is prepared in accordance with a variance that is granted as specified in 1200-23-01-.03
(4)(a) 1(iv)(IV); and

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

(e) “Ready-to-eat food” includes:

g Raw animal food that is cooked as specified under or 1200-23-01-.03 (4)(a)1, or
frozen as specified under 1200-23-01-.03(4)(b);
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2. Raw_fruits and vegetables that are washed as specified under or 1200-23-01-*"'"'{Formatted: Indent: Left: 1", Hanging: 0.5"
.03(3)(b)5;
3. Fruits and vegetables that are cooked for hot holding, as specified under or

1200-23-01-.03(4)(a)3:

4. All_potentially hazardous food time/temperature control for safety food that is
cooked to the temperature and time required for the specific food under or 1200-
23-01-.03(4) and cooled as specified under or 1200-23-01-.03(5)(a)4;

8 Plant food for which further washing, cooking, or other processing is not required
for food safety, and from which rinds, peels, husks, or shells, if naturally present
are removed;

6. Substances derived from plants such as spices, seasonings, and sugar;
j A bakery item such as bread, cakes, pies, fillings, or icing for which further

cooking is not required for food safety;

8. The following products that are produced in accordance with USDA gquidelines
and that have received a lethality treatment for pathogens: dry, fermented
sausages, such as dry salami or pepperoni; salt-cured meat and poultry
products, such as prosciutto ham, country cured ham, and Parma ham; and dried
meat and poultry products, such as jerky or beef sticks; and

9. Food manufactured as specified in 21 CFR Part 113, Thermally Processed Low-
Acid Foods Packaged in Hermetically Sealed Containers.

(90) Reduced Oxygen Packaging.

(a) "Reduced oxygen packaging” means:
1. The reduction of the amount of oxygen in a package by removing oxygen,

displacing oxygen and replacing it with another gas or combination of gases; or
otherwise controlling the oxygen content to a level below that normally found in
the atmosphere (approximately 21% at sea level); and

2 A process as specified in part (a)1. of this definition that involves a food for which
the hazards Clostridium botulinum or Listeria monocytogenes require control in

the final packaged form.

(b) “Reduced oxygen packaging” includes:

y 7 Vacuum packing, in which air is removed from a package of food and the
package is hermetically sealed so that a vacuum remains inside the package;

2: Modified atmosphere packaging, in which the atmosphere of a package of food is
modified so that its composition is different from air but the atmosphere may
change over time due to the permeability of the packaging material or the
respiration of the food. Modified atmosphere packaging includes reduction in the
proportion of oxygen, total replacement of oxygen, or an increase in_the
proportion of other gases such as carbon dioxide or nitrogen;

3 Controlled atmosphere packaging, in which the atmosphere of a package of food

64



FOOD SERVICE ESTABLISHMENT CHAPTER 1200—23—1

(Rule 1200-23-1-.04, continued)

is_modified so that until the package is opened, its composition is different from
air, and continuous control of that atmosphere is maintained, such as by using
oxygen scavengers or a combination of total replacement of oxygen
nonrespiring food, and impermeable packaging material;

4. Cook chill packaging, in which cooked food is hot filled into impermeable bags
that have the air expelled and are then sealed or crimped closed. The bagged
food is rapidly chilled and refrigerated at temperatures that inhibit the growth of
psychrotrophic pathogens; or

S, Sous vide packaging, in which raw or partially cooked food is placed in a
hermetically sealed, impermeable bag, cooked in the bag, rapidly chilled, and
refrigerated at temperatures that inhibit the growth of psychrotrophic pathogens.

(91) "Refuse” means solid waste not carried by water through the sewage system.

(92) "Reminder” means a written statement concerning the health risk of consuming animal food raw,
undercooked, or without otherwise being processed to eliminate pathogens.

(93) "Re-service” means the transfer of food that is unused and returned by a consumer after being
served or sold and in the possession of the consumer, to another person.

(94) “Restrict” means to limit the activities of a food employee so that there is no risk of transmitting a
disease that is transmissible through food and the food employee does not work with exposed
food, clean equipment, utensils, linens, or unwrapped single-service or single-use articles.

(95) “Restricted eqq" means any check, dirty egqg, incubator reject, inedible, leaker, or loss as defined
in 9 CFR § 590.5.

(96) “Restricted use pesticide” means a pesticide product that contains the active ingredients specified
in 40 CFR § 152.175 Pesticides classified for restricted use, and that is limited to use by or under

the direct supervision of a certified applicator.

(97) “Risk” means the likelihood that an adverse health effect will occur within a population as a result
of a hazard in a food.

(98) "Safe material” means:

(a) An_article manufactured from or composed of materials that may not reasonably be
expected to result, directly or indirectly, in their becoming a component or otherwise

affecting the characteristics of any food;

(b) An additive that is used as specified in § 409 of the Federal Food, Drug, and Cosmetic

Act; or
(c) Other materials that are not additives and that are used in conformity with applicable

reqgulations of the Food and Drug Administration.

(99) “Sanitization” means the application of cumulative heat or chemicals on cleaned food-contact
surfaces that, when evaluated for efficacy, is sufficient to yield a reduction of 5 logs, which is
equal to a 99.999% reduction, of representative disease microorganisms of public _health
importance.

(100) “Sealed” means free of cracks or other openings that allow the entry or passage of moisture.
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(101)  “Service animal’ means an animal such as a guide dog, signal dog, or other animal individually
trained to provide assistance to an individual with a disability.

(102) “Servicing area” means an operating base location to which a mobile food establishment or
transportation vehicle returns reqularly for such things as vehicle and equipment cleaning
discharging liquid or solid wastes, refilling water tanks and ice bins, and boarding food.

(103) “Sewage” means liquid waste containing animal or vegetable matter in _suspension or solution
and may include liquids containing chemicals in solution.

(104) “Shellfish control authority” means a state, federal, foreign, tribal, or other government entity

legally responsible for administering a_program that includes certification of molluscan shellfish
harvesters and dealers for interstate commerce.

(105) “"Shellstock” means raw, in-shell molluscan shellfish.

(106) “Shiga toxin-producing Escherichia coli (STEC)" means any E. coli capable of producing Shiga
toxins (also called verocytotoxins or "Shiga-like" toxins). Examples of serotypes of STEC include
both 0157 and non-0157 E. coli. Also see Enterohemorrhagic Escherichia Coli.

(107) _ "Shucked shellfish” means molluscan shellfish that have one or both shells removed.

(108) "Single-service articles” means tableware, carry-out utensils, and other items such as bags
containers, placemats, _stirrers, straws, toothpicks, and wrappers that are designed and
constructed for one time, one person use after which they are intended for discard.

(109) _ Single-Use Articles.

(a) “Single-use articles” means utensils and bulk food containers designed and constructed
to be used once and discarded.

(b) "Single-use articles” includes items such as wax paper, butcher paper, plastic wrap
formed aluminum food containers, jars, plastic tubs or buckets, bread wrappers, pickle
barrels, ketchup bottles, and number 10 cans which do not meet the materials, durability
strength, and cleanability specifications under 1200-23-01-.04-(1)(a), (2)(a), and (b) for
multiuse utensils.

(110) _ "“Slacking” means the process of moderating the temperature of a food such as allowing a food to
gradually increase from a temperature of -23°C (-10°F) to -4°C (25°F) in preparation for deep-fat
frying or to facilitate even heat penetration during the cooking of previously block-frozen food
such as shrimp.

(111)  “Smooth” means:

(a) A food-contact surface having a surface free of pits and inclusions with a cleanability

equal to or exceeding that of (100 grit) number 3 stainless steel;

(b) A nonfood-contact surface of equipment having a surface equal to that of commercial
grade hot-rolled steel free of visible scale; and

(c) A floor, wall, or ceiling having an even or level surface with no roughness or projections
that render it difficult to clean.
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(112) "Tableware" means eating, drinking, and serving utensils for table use such as flatware including

forks, knives, and spoons; hollowware including bowls, cups, serving dishes, and tumblers; and
plates. e

(113) "Temperature measuring device" means a thermometer, thermocouple, thermistor, or other
device that indicates the temperature of food, air, or water.

(114) "Temporary food establishment” means a food establishment that operates at a fixed location in
conjunction with an organized temporary event for more than one (1) day and not more than
fourteen (14) consecutive days.

(115)  Time/Temperature Control for Safety Food.

(a) “Time/temperature control for safety food" means a food that requires time/temperature
control for safety (TCS) to limit pathogenic microorganism growth or toxin formation.

(b) “Time/temperature control for safety food" includes:
1 An_animal food that is raw or heat-treated; a plant food that is heat-treated or

consists of raw seed sprouts, cut melons, cut leafy greens, cut tomatoes or
mixtures of cut tomatoes that are not modified in a way so that they are unable to
support_pathogenic _microorganism _growth or toxin formation, or_garlic-in-oil
mixtures that are not modified in a way so that they are unable to support
pathogenic microorganism growth or toxin formation; and

p 4 Except as specified in Subpart 3.(iv) of this definition, a food that because of the

interaction of its Aw and PH values is designated as Product Assessment
Required (PA) in Table A or B of this definition:

Table A. Interaction of PH and Aw for control of spores in food heat-treated to destroy
vegetative cells and subsequently packaged

Aw values PH values
4.6 or less >46-56 >5.6
<0.92 non-TCS FOoD* non-TCS FooD non-TCS Foob
>0.92-.95 non-TCS Foop non-TCS Foob PA**
>0.95 non-TCS FOoD PA PA

* TCS FOOD means TIME/TEMPERATURE CONTROL FOR SAFETY FOOD
** PA means Product Assessment required
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Table B. Interaction of PH and Aw for control of vegetative cells and spores in food not
heat-treated or heat-treated but not packaged

Aw values PH values
<4.2 42-46 >46-5.0 >5.0
non-TCS non-TCS non-TCS non-TCS food
food* food food

<0.88

non-TCS food | non-TCS non-TCS
food food
0.88 — 0.90 PA**

non-TCS food | non-TCS
food
>0.90 - 0.92 PA

=

non-TCS food

>0.92 PA PA PA

* TCS FOoD means TIME/TEMPERATURE CONTROL FOR SAFETY FOOD
** PA means Product Assessment required

2 "Time/temperature control for safety food” does not include:

(i) An air-cooled hard-boiled eqg with shell intact, or an eqg with shell intact

that is not hard boiled, but has been pasteurized to destroy all viable
salmonellae;

(i) A food in an unopened hermetically sealed container that is commercially
processed to achieve and maintain commercial sterility under conditions
of non-refrigerated storage and distribution;

iii) A food that because of its PH or Aw value, or interaction of Aw and PH
values, is designated as a non-TCS food in Table A or B of this
definition;

iv A food that is designated as Product Assessment Required (PA) in Table
A or B of this definition and has undergone a Product Assessment
showing that the growth or toxin formation of pathogenic microorganisms
that are reasonably likely to occur in that food is precluded due to:

()] Intrinsic factors including added or natural characteristics of the

food such as preservatives, antimicrobials, humectants,
acidulants, or nutrients

1] Extrinsic factors including environmental or_operational factors
that affect the food such as packaging, modified atmosphere
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such as reduced oxygen packaging, shelf life and use, or
temperature range of storage and use, or

({11)) A combination of intrinsic and extrinsic factors; or

(v) A food that does not support the growth or toxin formation of pathogenic
microorganisms in accordance with one of the Subparts 3.(i) — 3.(iv) of
this _definition even though the food may contain a pathogenic
microorganism or chemical or physical contaminant at a level sufficient to
cause illness or injury.

(116) “"USDA" means the U.S. Department of Agriculture.

(117)  “"Utensil" means a food contact implement or container used in _the storage, preparation,
transportation, dispensing, sale, or service of food, such as kitchenware or tableware that is
multiuse, single-service, or single use, gloves used in contact with food; temperature sensing

probes of food temperature measuring devices; and probe-type price or identification tags used in
contact with food.

(118)  “Variance” means a written document issued by the department that authorizes a modification or
waiver of one or more requirements of this chapter if, in the opinion of the department, a health
hazard or nuisance will not result from the modification or waiver.

(119) “Warewashing” means the cleaning and sanitizing of utensils and food-contact surfaces of
equipment.

(120) "Whole-muscle, intact beef’ means whole muscle beef that is not injected, mechanically
tenderized, reconstructed, or scored and marinated, from which beef steaks may be cut.

Authority: T.C.A. §§ 68-14-701 through 68-14-726.

Rule 1200-23-01-.02 Management and Personnel
(1) Supervision.
(a) Responsibility.
1 Assignment.
(i) The permit holder shall be the person in charge or shall designate a

person in charge and shall ensure that a person in charge is present at
the food establishment during all hours of operation. (Pf)

(i) In a food establishment with two or more separately permitted
departments that are the legal responsibility of the same permit holder
and that are located on the same premises, the permit holder may
designate a single person in charge who is present on the premises
during all hours of operation and who is responsible for each separately
permitted food establishment on the premises.

(b) Knowledge.
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1. Demonstration.

(i) Based on the risks inherent to the food operation, during inspections
and _upon_request the person in charge shall demonstrate to the
department knowledge of foodborne disease prevention, application of
the Hazard Analysis and Critical Control Point principles, and the
requirements of these rules. The Person in Charge shall demonstrate
this knowledge by:

[{)) Complying with these rules by having no violations of Priority
Items during the current inspection; (Pf)

(1) Being a_certified food protection manager who has shown
proficiency of required information through passing a test that is
part of an Accredited Program; (Pf) or

(1) Responding correctly to the inspector's questions as they relate
to the specific food operation. The areas of knowledge include:

L. Describing the relationship between the prevention of
foodhorne disease and the personal hygiene of a food
employee; (Pf)

IL. Explaining the responsibility of the person in charge for
preventing the transmission of foodborne disease by a
food employee who has a disease or medical condition
that may cause foodborne disease; (Pf)

1. Describing the symptoms associated with the diseases
that are transmissible through food; (Pf)

\& Explaining the significance of the relationship between
maintaining  the  time and  temperature  of
time/temperature _control for safety food and the
prevention of foodborne iliness; (Pf)

V. Explaining the hazards involved in the consumption of
raw or undercooked meat, poultry, eqgs, and fish; (P

VI Stating the required food temperatures and times for
safe cooking of time/temperature control for safety food
including meat, poultry, eggs, and fish; (Pf)

VIL. Stating the required temperatures and times for the safe
refrigerated storage, hot holding, cooling, and reheating
of potentially hazardous food time/temperature control
for safety food; (Pf)

VI Describing the relationship between the prevention of
foodborne illness and the management and control of

the following:

A. Cross contamination, (Pf)
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B. Hand contact with ready-to-eat foods, (Pf)

C. Handwashing; (Pf) and

D. Maintaining the food establishment in a clean
condition and in good repair; (Pf)

1X. Describing foods identified as major food allergens and
the symptoms that a major food allergen could cause in
a sensitive individual who has an allergic reaction. (Pf)

X. Explaining the relationship between food safety and
providing equipment that is:

A. Sufficient in number and capacity; (Pf) and

B. Properly  designed, constructed, located,
installed, operated, maintained, and cleaned;
(Pf)

Explaining correct procedures for cleaning and sanitizing
utensils and food-contact surfaces of equipment; (Pf)

XL

XL,

Identifying the source of water used and measures taken
to ensure that it remains protected from contamination
such as providing protection from backflow and

precluding the creation of cross connections; (Pf)

XL Identifying poisonous or toxic materials in the food
establishment and the procedures necessary to ensure
that they are safely stored, dispensed, used, and
disposed of according to law; (Pf)

Identifying critical control points in the operation from
purchasing through sale or service that when not
controlled may contribute to the transmission of
foodborne iliness and explaining steps taken to ensure
that the points are controlled in accordance with the
requirements of these requlations; (Pf)

X

<

XV. Explaining the details of how the person in charge and
food employees comply with the HACCP plan if a plan is
required by the law, this chapter, or an agreement
between the department and the food establishment;
(P)

XVI. Explaining the responsibilities, rights, and authorities
assigned by these requlations to the:

A Food employee, (Pf)
B Conditional employee, (Pf)
C. Person in charge, (Pf)
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D. Department; (Pf) and

XVII. ___Explaining_how the person in charge, food employees
and _conditional employees comply with reporting
responsibilities _and exclusion or restriction of food

employees. (Pf)
2. Food Protection Manager Certification
(i) A Person in _Charge who demonstrates knowledge by being a food

protection manager certified by a food protection manager certification
program_evaluated and listed by a Conference for Food Protection-
recognized accrediting agency as conforming to the Conference for Food
Protection Standards for Accreditation of Food Protection Manager
Certification Programs is deemed to comply with 1200-23-01-

.02(1)(b)1.(11).

(c) Duties.

1. _Person in Charge. The person in charge shall ensure that:

(i) Food establishment operations are not conducted in a private home or in
a room used as living or sleeping quarters as specified under 1200-23-
01-.06(2)(b)10; (Pf)

(i) Persons unnecessary to the food establishment operation are not
allowed in the food preparation, food storage, or warewashing areas
except that the person in charge may authorize brief visits and tours if
steps are taken to ensure that exposed food; clean equipment, utensils
and linens; and unwrapped single-service and single-use articles are
protected from contamination; (Pf)

iii) Employees and other persons such as delivery and maintenance
persons and pesticide applicators entering the food preparation, food
storage, and warewashing areas comply with these requlations; (Pf)

(iv) Employees are effectively cleaning their hands, by routinely monitoring
the employees' handwashing; (P

(v) Employees are visibly observing foods as they are received to determine
that they are from approved sources, delivered at the required
temperatures, protected from contamination, unadulterated, and
accurately presented, by routinely monitoring the employees'
observations and periodically evaluating foods upon their receipt; (Pf)

(vi) Employees are verifying that foods delivered to the food establishment
during non-operating hours are from approved sources and are placed
into appropriate storage locations such that they are maintained at the
required temperatures, protected from contamination, unadulterated and
accurately presented;

(vii) Employees are properly cooking time/temperature control for safety food
being particularly careful in cooking those foods known to cause severe
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foodborne illness and death, such as eqgs and comminuted meats
through daily oversight of the employees' routine monitoring of the
cooking temperatures using appropriate temperature measuring devices
properly scaled and calibrated as specified under 1200-23-01-.04 (2)(c)
or 1200-23-01-.04 (5) (b): (Pf)

viii Employees are usin roper _methods to rapidly cool potentiall
hazardous foods (time/temperature control for safety foods) that are not
held hot or are not for consumption within 4 hours, through daily

oversight of the employees' routine monitoring of food temperatures
during cooling; (P

(ix) Consumers who order raw_or partially cooked ready-to-eat foods of
animal origin are informed as specified under 1200-23-01-.03(6)(c) that
the food is not cooked sufficiently to ensure its safety; (P

(x) Employees are properly sanitizing cleaned multiuse equipment and
utensils before they are reused, through routine monitoring of solution
temperature and exposure time for hot water sanitizing, and chemical
concentration, pH, temperature, and exposure time for chemical
sanitizing; (Pf)

(xi) Consumers _are notified that clean tableware is to be used when they

return to self-service areas such as salad bars and buffets as specified
under 1200-23-01-.03 (3)(d)6; (Pf)

(xii) Except when approval is obtained from the department as specified in
1200-23-01-.03  (3)(a)1(v). employees are preventing cross-
contamination of ready-to-eat food with bare hands by properly using
suitable utensils such as deli tissue, spatulas, tongs. single-use gloves.
or dispensing equipment; (Pf)

Xiii) Employees are properly trained in food safety, including food allergy
awareness, as it relates to their assigned duties; (Pf)

(xiv) Food employees and conditional employees are informed of their
responsibility to report in accordance with law, to the person in charge
information about their health and activities as they relate to diseases
that are transmissible through food, as specified under part (2)(a)1; (P
and

(xv) Written procedures and plans, where established by this rule and as
developed by the ‘food establishment are maintained and implemented
as required.

(2) Employee Health
(a) Responsibility of Permit Holder, Person in Charge, and Conditional Employees.

3 The permit holder shall require food employees and conditionél employees to
report to the person in charge information about their health and activities as they

relate to diseases that are transmissible through food. A food employee or
conditional employee shall report the information in_a manner that allows the
person in charge to reduce the risk of foodborne disease transmission, including
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providing necessary additional information, such as the date of onset of

symptoms and illness, or of a diagnosis without symptoms, if the food employee
or conditional employee:

(i) Has any of the following symptoms:

| Vomiting, (P
1] Diarrhea, (P
11} Jaundice, (P

[\%) Sore throat with fever, (P) or

(V) A lesion containing pus such as a boil or infected wound that is
open or draining and is:

L On the hands or wrists, unless an impermeable cover
such as a finger cot or stall protects the lesion and a
single-use glove is worn over the impermeable cover,

(]

1. On_exposed portions of the arms, unless the lesion is
protected by an impermeable cover. (P) or

1. On other parts of the body, unless the lesion is covered
by a dry, durable, tight-fitting bandage; (P)

(i) Has an iliness diagnosed by a health practitioner due to:

() Norovirus, (P)
[{1)) Hepatitis A virus, (P)

(1 Shigella spp., (P)

(V) Enterohemorrhagic or Shiga toxin-producing Escherichia coli, (P)
or

(V) Salmonella Typhi or non-Typhi; (P)

(iii) Had a previous illness, diagnosed by a health practitioner, within the past
3 _months due to Salmonella Typhi, without having received antibiotic
therapy, as determined by a health practitioner; (P)

(iv) Has been exposed to, or is the suspected source of, a confirmed disease
outbreak, because the food employee or conditional employee
consumed or prepared food implicated in _the outbreak, or consumed

food at an event prepared by a person who is infected or ill with: (P)

()] Norovirus within the past 48 hours of the last exposure, (P)

(1)} Enterohemorrhagic or Shiga toxin-producing Escherichia coli, or
Shigella spp. within the past 3 days of the last exposure, (P)
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(1 Salmonella Typhi within the past 14 days of the last exposure,
(P) or

(V) Hepatitis A virus within the past 30 days of the last exposure; (P)
or

(v) Has been exposed by attending or working in a setting where there is a
confirmed disease outbreak, or living in the same household as, and has
knowledge about, an individual who works or attends a setting where
there is a confirmed disease outbreak, or living in the same household
as, and has knowledge about, an individual diagnosed with an illness
caused by:

() Norovirus within the past 48 hours of the last exposure, (P)

(1) Enterohemorrhagic or Shiga toxin-producing Escherichia coli, (P)
or Shigella spp. within the past 3 days of the last exposure,

(1 Salmonella Typhi within the past 14 days of the last exposure
(P) or

(V) Hepatitis A virus within the past 30 days of the last exposure. (P)

2 The person in charge shall notify the department when a food employee is:

(i) Jaundiced, (Pf) or

(ii) Diagnosed with an illness due to a pathogen as specified under items

1(i)(1) - (V) of this subparagraph. (P
3. The person in charge shall ensure that a conditional employee:

(i) Who exhibits or reports a symptom, or who reports a diagnosed illness
as_specified under subparts 1.() - 1.(iii) of this subparagraph, is
prohibited from becoming a food employee until the conditional
employee meets the criteria for the specific symptoms or diagnosed
iliness as specified under 1200-23-01-.02(2)(c); (P) and

(i) Who will work as a food employee in a food establishment that serves a
highly susceptible population _and reports a history of exposure as
specified under subparts 1.(iv) — 1.(v) of this subparagraph, is prohibited
from becoming a food employee until the conditional employee meets
the criteria as specified under 1200-23-01-.02(2)(c). (P,

4. The person in charge shall ensure that a food employee who exhibits or reports a

symptom, or who reports a diagnosed illness or a history of exposure as
specified under subparts 1.(i) — 1.(v) of this subparagraph is:

(i) Excluded as specified under 1200-23-01-.02(2)(b)1.-3., and subparts
4.(i), 5.(i), 6.(1), or 7(i) and in compliance with the provisions specified
under 1200-23-01-.02(2)(c)1.-7; (P) or

(ii) Restricted as specified under 1200-23-01-.02(2)(b), and subparts 4.(ii),
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5.(ii), 6.(ii), 7(ii), or 1200-23-01-.02(2)(b) 8. or 9. and in compliance with
the provisions specified under 1200-23-01-.02(2)(c)4.- 9. (P)

8. A food employee or conditional employee shall report to the person in charge the
information as specified under part 1. of this subparagraph. (Pf)

6. A food employee shall:

(i) Comply with an exclusion as specified under 1200-23-01-.02(2)(b)1.— 3.
subparts 4.(i), 5.(i), 6.(i), or 7(i) and with the provisions specified under
1200-23-01-.02(2)(c)4. — 9.; (P) or

(ii) Comply with a restriction as specified under 1200-23-01-.02(2)(b) 4.(ii),
5.(ii), 6.(i1), 7(ii), or 1200-23-01-.02(2)(b) 8. or 9. and comply with the
provisions specified under 1200-23-01-.02(2)(c)4.- 9. (P)

(b) Exclusions and Restrictions. The person in_charge shall exclude or restrict a food
employee from a food establishment in accordance with the following:

& Except when the symptom is from a noninfectious condition, exclude a food
employee if the food employee is:

(i) Symptomatic with vomiting or diarrhea; (P) or

(i) Symptomatic with vomiting or diarrhea and diagnosed with an infection
from Norovirus, Shigella _spp., or Enterohemorrhagic or Shiga toxin-
producing E. coli. (P)

2. Exclude a food employee who is:

(i) Jaundiced and the onset of jaundice occurred within the last 7 calendar
days, unless the food employee provides to the person in charge written
medical documentation from a health practitioner specifying that the
jaundice is not caused by hepatitis A virus or other fecal-orally
transmitted infection; (P)

(i) Diagnosed with an infection from hepatitis A virus within 14 calendar

days from onset of any illness symptoms, or within 7 calendar days of
the onset of jaundice; (P) or

(iii) Diagnosed with an _infection from hepatitis A virus without developing
symptoms. (P)

3. Exclude a food employee who is diagnosed with an infection from Salmonella
Typhi, or reports a previous infection with Salmonella Typhi within the past 3
months as specified under subpart 1200-23-01-.02(2)(a)1.(iii).( P )

4. If a food employee is diagnosed with an infection from Norovirus and is
asymptomatic:

(i Exclude the food employee who works in a food establishment serving a
highly susceptible population; (P) or

(i) Restrict the food employee who works in a food establishment not
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serving a highly susceptible population. (P)

5. If a food employee is diagnosed with an infection from Shigella spp. and is
asymptomatic:

(i) Exclude the food employee who works in a food establishment serving a
highly susceptible population; (P) or

(ii) Restrict the food employee who works in a food establishment not
serving a highly susceptible population. (P)

6. If a food employee is diagnosed with an infection from Enterohemorrhagic or
Shiga toxin-producing E. coli, and is asymptomatic:

(i) Exclude the food employee who works in a food establishment serving a
highly susceptible population; (P) or

(i) Restrict the food employee who works in a food establishment not
serving a highly susceptible population. (P)

j o If a food employee is ill with symptoms of acute onset of sore throat with fever:

(i) Exclude the food employee who works in a food establishment serving a
highly susceptible population; (P) or

(ii) Restrict the food employee who works in_a food establishment not
serving a highly susceptible population. (P)

9. If a food employee is infected with a skin lesion containing pus such as a boil or

infected wound that is open or draining and not properly covered as specified
under 1200-23-01-.02(2)(a)1.(i)(V). restrict the food employee. (P)

10. If a food employee is exposed to a foodborne pathogen as specified under 1200-
23-01-.02(2)(a)1.(iv) and (v), restrict the food employee who works in a food

establishment serving a highly susceptible population. (P)

(c) Removal, Adjustment, or Retention of Exclusions and Restrictions. The person in charge
shall_adhere to the following conditions when removing, adjusting, or retaining the
exclusion or restriction of a food employee:

L Except when a food employee is diagnosed with an infection from hepatitis A
virus or Salmonella Typhi:
(i) Reinstate a food employee who was excluded as specified under 1200-
23-01-.02(2)(b)1.(i) if the food employee:
[{)] |s asymptomatic for at least 24 hours; (P) or

(I - Provides to the person in charge written medical documentation

from a health practitioner that states the symptom is from a
noninfectious condition. (P)

(ii) If a food employee was diagnosed with an infection from Norovirus and
excluded as specified under 1200-23-01-.02(2)(b)1.(ii):
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(h Restrict the food employee, who is asymptomatic for at least 24
hours and works in a food establishment not serving a highly
susceptible population, until the conditions for reinstatement as
specified under subparts 4.(i) or (ii) of this subparagraph are met;
(P) or

[{1)) Retain the exclusion for the food employee, who is asymptomatic
for at least 24 hours and works in a food establishment that
serves a highly susceptible population, until the conditions for
reinstatement as specified under subparts 4.(i) or (ii) of this
subparagraph are met. (P)

If a food employee was diagnosed with an infection from Shigella spp.

(iv)

and excluded as specified under 1200-23-01-.02(2)(b)1.(ii):

() Restrict the food employee, who is asymptomatic for at least 24
hours and works in a food establishment not serving a highly
susceptible population, until the conditions for reinstatement as
specified under subparts 5. (i) and (ii) of this subparagraph are
met; (P) or

(1)) Retain the exclusion for the food employee, who is asymptornatic
for at least 24 hours and works in a food establishment that
serves a highly susceptible population, until the conditions for
reinstatement as specified under subparts 5. (i) and (i), or 5. (i)
and (iii) of this subparagraph are met. (P)

If a food employee was diagnosed with an infection from

(v)

Enterohemorrhagic _or Shiga toxin-producing Escherichia coli _and
excluded as specified under 1200-23-01-.02(2)(b)1.(ii):

[} Restrict the food employee, who is asymptomatic for at least 24
hours and works in a food establishment not serving a highly
susceptible population, until the conditions for reinstatement as
specified under subparts 6.(i) or (ii) of this subparagraph are met;
(P) or

(n Retain the exclusion for the food employee, who is asymptomatic
for_at least 24 hours and works in a food establishment that
serves a highly susceptible population, until the conditions for
reinstatement as specified under subparts 6.(i) or (ii) are met. (P)

If a food employee was diagnosed with an infection from nontyphoidal

Salmonella and excluded as specified under 1200-23-01-.02(2)(b)1.(ii):

(h Restrict the food employee, who is asymptomatic, for at least 30
days until conditions for reinstatement as specified under
subparts 6.(i) or (ii) of this subparagraph are met; (P) or

(1 Retain the exclusion for the food employee who is symptomatic
until_conditions for reinstatement as specified under subparts
6.(i) or (ii) of this subparagraph are met; (P)
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2 Reinstate a food employee who was excluded as specified under 1200-23-01-

.02(2)(b)2. if the person in charge obtains approval from the department and one
of the following conditions is met;

(i) The food employee has been jaundiced for more than 7 calendar days;
(P)

(ii) The anicteric food employee has been symptomatic with symptoms other
than jaundice for more than 14 calendar days; (P) or

i) The food employee provides to the person in charge written medical

documentation from a health practitioner stating that the food employee
is free of a hepatitis A virus infection. (P)

3. Reinstate a food employee who was excluded as specified under 1200-23-01-
.02(2)(b)3. if:

(i) The person in charge obtains approval from the department; (P) and

(ii) The food employee provides to the person in charge written medical
documentation from a health practitioner that states the food employee is
free from S. Typhi infection. (P)

4. Reinstate a food employee who was excluded as specified under 1200-23-01-
.02(2)(b)1.(ii) or 4.()) who was restricted under 1200-23-01-.02(2)(b)4.(ii) if the
person in charge obtains approval from the department and one of the following
conditions is met:

(i) The excluded or restricted food employee provides to the person in
charge written medical documentation from a health practitioner stating
that the food employee is free of a Norovirus infection; (P)

(i) The food employee was excluded or restricted after symptoms of
vomiting or diarrhea resolved, and more than 48 hours have passed
since the food employee became asymptomatic; (P) or

iii) The food employee was excluded or restricted and did not develop
symptoms and more than 48 hours have passed since the food
employee was diagnosed. (P)

5. Reinstate a food employee who was excluded as specified under 1200-23-01-
.02(2)(b)1.(ii) or 5.(i) or who was restricted under 1200-23-01-.02(2)(b)5.(ii) if the
person in charge obtains approval from the department and one of the following
conditions is met:

(i) The excluded or restricted food employee provides to the person in
charge written medical documentation from a health practitioner stating
that the food employee is free of a Shigella spp. infection based on test

results showing 2 consecutive negative stool specimen cultures that are
taken:

)] Not earlier than 48 hours after discontinuance of antibiotics, (P)
and
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(ii)

(1 At least 24 hours apart; (P)

The food employee was excluded or restricted after symptoms of

iii)

vomiting or diarrhea resolved, and more than 7 calendar days have
passed since the food employee became asymptomatic: (P) or

The food employee was excluded or restricted and did not develop

symptoms and more than 7 calendar days have passed since the food
employee was diagnosed. (P)

6. Reinstate a food employee who was excluded or restricted as specified under

1200-23-01-.02(2)(b)1.(ii) or 6.(i) or who was restricted under 1200-23-01-

.02(2)(b)6.(ii) if the person in charge obtains approval from the department and
one of the following conditions is met:

(i)

The excluded or restricted food employee provides to the person in

(if)

charge written medical documentation from a health practitioner stating
that the food employee is free of an infection from Enterohemorrhagic or
Shiga toxin-producing Escherichia coli based on test results that show 2
consecutive negative stool specimen cultures that are taken:

[0} Not earlier than 48 hours after discontinuance of antibiotics: (P)

and

(Iny. At least 24 hours apart; (P)

The food employee was excluded or restricted after symptoms of

vomiting or diarrhea resolved and more than 7 calendar days have
passed since the food employee became asymptomatic; (P) or

The food employee was excluded or restricted and did not develop

symptoms and more than 7 days have passed since the food employee
was diagnosed. (P)

1 Reinstate a food employee who was excluded as specified under 1200-23-01-

.02(2)(b) or who was restricted as specified under 1200-23-01-.02(2)(b) if the
person in charge receives approval from the department and one of the following
conditions is met

(i)

The excluded or restricted food employee provides to the person in

(ii)

charge written medical documentation from a health practitioner stating

that the food employee is free of nontyphoidal Salmonella infection
based on test results showing two consecutive negative stool specimen
cultures that are taken:

()] Not earlier than 48 hours after the discontinuance of antibiotics
(P); and

(1 At least 24 hours apart;(P)

The food employee was excluded or restricted after symptoms of

vomiting or diarrhea resolved and more than 7 calendar days have
passed since the food employee became asymptomatic; (P) or
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iii) The food employee was excluded or restricted and did not develop

symptoms and more than 7 days have passed since the food employee
was diagnosed. (P)

8. Reinstate a food employee who was excluded or restricted as specified under
1200-23-01-.02(2)(b)7.(i) or (ii) if the food employee provides to the person in

charge written medical documentation from a health practitioner stating that the
food employee meets one of the following conditions:

(i) Has received antibiotic therapy for Streptococcus pyogenes infection for
more than 24 hours; (P)

(i) Has at least one negative throat specimen culture for Streptococcus
pyogenes infection; (P) or

(iii) Is otherwise determined by a health practitioner to be free of a
Streptococcus pyogenes infection. (P)

9. Reinstate a food employee who was restricted as specified under 1200-23-01-
.02(2)(b)8. if the skin, infected wound, cut, or pustular boil is properly covered

with one of the following:

(i) An_impermeable cover such as a finger cot or stall and a single-use
glove over the impermeable cover if the infected wound or pustular boil is
on the hand, finger, or wrist; (P)

(i) An impermeable cover on the arm if the infected wound or pustular boil is

on the arm; (P) or

iii) A dry, durable, tight-fitting bandage if the infected wound or pustular boil
is on another part of the body. (P)

10. Reinstate a food employee who was restricted as specified under 1200-23-01-
.02(2)(b)9. and was exposed to one of the following pathogens as specified
under 1200-23-01-.02(2)(a)1.(iv) or (v):

i Norovirus and one of the following conditions is met:

() More than 48 hours have passed since the last day the food
employee was potentially exposed; (P) or

(1)) More than 48 hours have passed since the food employee's

household contact became asymptomatic. (P)

(ii) Shigella spp. or Enterohemorrhagic or Shiga toxin-producing Escherichia
coli and one of the following conditions are met:

[()] More than 3 calendar days have passed since the last day the

food employee was potentially exposed; (P) or

(I More than 3 calendar days have passed since the food
employee's household contact became asymptomatic. (P)

iii) S. Typhi and one of the following conditions are met:
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(iv)

()] More than 14 calendar days have passed since the last day the
food employee was potentially exposed; (P) or

(1 More than 14 calendar days have passed since the food
employee's household contact became asymptomatic. (P)

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

(3) Personal Cleanliness

() The food employee is immune to hepatitis A virus_infection
because of a prior illness from hepatitis A; (P)

({1)] The food employee is immune to hepatitis A virus infection
because of vaccination against hepatitis A; (P)

[{11)] The food employee is immune to hepatitis A virus infection
because of I9G administration; (P)

(V) More than 30 calendar days have passed since the last day the
food employee was potentially exposed: (P

[\%) More than 30 calendar days have passed since the food
employee’s household contact became jaundiced; (P) or

\Y| The food employee does not use an alternative procedure that
allows bare hand contact with ready-to-eat food until at least 30
days after the potential exposure, as specified in items 9.(iv)(IV)
and (V) of this subpart, and the food employee receives
additional training about:

L Hepatitis A symptoms and preventing the transmission
of infection, (P)

1. Proper handwashing procedures, (P) and

1. Protecting _ready-to-eat food from contamination
introduced by bare hand contact. (P)

(a) Clean Condition. Food employees shall keep their hands and exposed portions of their

arms clean. (P)

(b) Cleaning Procedure.

1 Except as specified in 4. of this subparagraph, food employees shall clean their
hands and exposed portions of their arms, including surrogate prosthetic devices
for hands or arms for at least 20 seconds, using a cleaning compound in a
handwashing sink that is equipped as specified under 1200-23-01-.05 (2)(b)2
and/or 1200-23-01-.06 (3)(a). (P)

2. Food employees shall use the following cleaning grocedure in the order stated to
clean their hands and exposed portions of their arms, including surrogate

prosthetic devices for hands and arms:
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(i) Rinse under clean, running warm water; (P)

ii Apply an amount of cleaning compound recommended by the cleanin
compound manufacturer; (P)

iii) Rub together vigorously for at least 10 to 15 seconds while:

() Paying particular attention to removing soil from underneath the
fingernails during the cleaning procedure, (P) and

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

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

(v) Immediately follow the cleaning procedure with thorough drying using a
method as specified under 1200-23-01-.06 (3)(a)3. (P)

& To avoid recontaminating their hands or surrogate prosthetic devices, food
employees may use disposable paper towels or similar clean barriers when

touching surfaces such as manually operated faucet handles on a handwashing
sink or the handle of a restroom door.

4. If approved and capable of removing_the types of soils encountered in the food

operations_involved, an automatic handwashing facility may be used by food
employees to clean their hands or surrogate prosthetic devices.

(c) When to Wash. Food employees shall clean their hands and exposed portions of their
arms as specified under 1200-23-01-.02(3)(b) immediately before engaging in food
preparation including working with exposed food, clean equipment and utensils, and
unwrapped single-service and single-use articles (P) and:

i After touching bare human body parts other than clean hands and clean
exposed portions of arms; (P

2. After using the toilet room; (P)

3. After caring for or handling service animals or aquatic animals as specified in
1200-23-01-.02(4)(d)2.; (P)

4. Except as specified in 1200-23-01-.02(4)(a)2., after coughing, sneezing, using a
handkerchief or disposable tissue, using tobacco, eating, or drinking; (P)

5; After handling soiled equipment or utensils; (P)

6. During food preparation, as often as necessary to remove soil and contamination
and to prevent cross contamination when changing tasks; (P)

j & When_switching between working with raw food and workinq with ready-to-eat
food:; (P

8. Before donning gloves for working with food; (P) and
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9. After engaging in other activities that contaminate the hands. (P)

(d) Where to Wash. Food employees shall clean their hands in a handwashing sink or
approved automatic handwashing facility and may not clean their hands in a sink used for
food preparation or warewashing, or in a service sink or a curbed cleaning facility used
for the disposal of mop water and similar liquid waste. (Pf)

(e) Hand Antiseptics.

1. A hand antiseptic used as a topical application, a hand antiseptic solution used
as a hand dip, or a hand antiseptic soap shall:

(i) Comply with one of the following:

(1) Be an approved drug that is listed in the FDA publication
Approved Drug Products with Therapeutic Equivalence
Evaluations as an_approved drug based on safety and
effectiveness; (Pf) or

1] Have active antimicrobial ingredients that are listed in the FDA

monograph for OTC Health-Care Antiseptic Drug Products as an
antiseptic handwash, (Pf) and

(ii) Comply with one of the following:

()] Have components that are exempted from the requirement of
being listed in federal food additive regulations as specified in 21
CFR & 170.39 - Threshold of requlation for substances used in

food-contact articles;(Pf) or

1] Comply with and be listed in:

L. 21 CFR Part 178 - Indirect Food Additives: Adjuvants
Production Aids, and Sanitizers as requlated for use as a
food additive with conditions of safe use, (Pf) or

L. 21 CFR Part 182 - Substances Generally Recognized
as Safe, 21 CFR Part 184 - Direct Food Substances
Affirmed as Generally Recognized as Safe, or 21 CFR
Part 186 - Indirect Food Substances Affirmed as
Generally Recognized as Safe for use in contact with

food, (Pf) and

1L Be applied only to hands that are cleaned as specified
under 1200-23-01-.02(3)(b). (Pf)

] If a_hand antiseptic or a hand antiseptic solution used as a hand dip does not
meet the criteria specified under (e)1.(ii) of this paragraph, use shall be:

(i) Followed by thorough hand rinsing in clean water before hand contact
with food or by the use of gloves: (Pf) or

(ii) Limited to situations that involve no direct contact with food by the bare
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hands.
3. A hand antiseptic solution used as a hand dip shall be maintained clean and at a
strength equivalent to at least 100 mg/L chlorine. (Pf)
1. Food employees shall keep their fingernails trimmed, filed, and maintained so the

edges and surfaces are cleanable and not rough. (Pf)

2. Unless wearing_intact gloves in _good repair, a food employee may not wear
fingernail polish or artificial fingernails when working with exposed food. (Pf)

(9) Prohibition. Except for a plain ring such as a wedding band, while preparing food, food
employees may not wear jewelry including medical information jewelry on their arms and
hands.

(h) Clean Condition. Food employees shall wear clean outer clothing to prevent
contamination of food, equipment. utensils, linens, and single-service and single-use
articles.

4) Hygienic Practices
(a) Eating, Drinking, or Using Tobacco.

i Except as specified in part 2 of this subparagraph, an employee shall eat, drink
or use any form of tobacco only in designated areas where the contamination of
exposed food; clean equipment, utensils, and linens; unwrapped single-service

and single-use articles; or other items needing protection cannot result.

2 A food employee may drink from a closed beverage container if the container is
handled to prevent contamination of:

(i) The employee's hands;

ii The container; and

iii) Exposed food; clean eguipment, utensils, and linens; and unwrapped
single-service and single-use articles.

(b) Discharges from the Eyes, Nose, and Mouth. Food employees experiencing persistent
sneezing, coughing, or a runny nose that causes discharges from the eyes, nose, or
mouth may not work with exposed food; clean equipment, utensils, and linens; or
unwrapped single-service or single-use articles.

(c) Effectiveness.

1 Except as provided in part 2. of this subparagraph, food employees shall wear
hair restraints such as hats, hair coverings or nets, beard restraints, and clothing
that covers body hair, that are designed and worn to effectively keep their hair
from _contacting exposed food; clean equipment, utensils, and linens; and
unwrapped single-service and single-use articles.

2 This subparagraph does not apply to food employees such as counter staff who

85



FOOD SERVICE ESTABLISHMENT CHAPTER 1200—23—1

(Rule 1200-23-1-.04, continued)

only serve beverages and wrapped or packaged foods, hostesses, and wait staff
if they present a minimal risk of contaminating exposed food; clean equipment
utensils, and linens; and unwrapped single-service and single-use articles.

(d) Handling Prohibition.

3 Except as specified in part 2. of this subparagraph, food employees may not care
for or handle animals that may be present such as patrol dogs, service animals
or pets that are allowed as specified in subparts 1200-23-01-.06 (5) (0) 2(i) — (v).
(Pf)

2 Food employees with service animals may handle or care for their service
animals and food employees may handle or care for fish in aquariums or

molluscan shellfish or crustacean in display tanks if they wash their hands as
specified under 1200-23-01-.02(3)(b) and 1200-23-01-.02(3)(c)3.

Authority: T.C.A. §§ 68-14-701 through 68-14-726.

Rule 1200-23-01-.03 Food.

(&) Condition - Safe, Unadulterated, and Honestly Presented. Food shall be safe, unadulterated
and, as specified under 1200-23-01-.03(6)(a)2. honestly presented. (P)

(2) Sources, Specifications and Original Containers and Records

(a) Sources
% Compliance with Food Law
(i) Food shall be obtained from sources that comply with law. (P)
(ii) Food from an Unlicensed Home Facility. Food from an unlicensed home

facility shall not be served in a food establishment.

i) Packaged food shall be labeled as specified in law, including 21 CFR
Part 101 Food Labeling, 9 CFR Part 317 Labeling, Marking Devices, and
Containers, and 9 CFR Part 381 subpart N Labeling and Containers, and
as specified under 1200-23-01-.03(2)(b)7 and 8. (Pf)

(iv) Fish, other than those specified in subpart 1200-23-01-.03(4)(a)1(iv), that
are intended for consumption in raw or undercooked form and allowed as
specified in_1200-23-01-.03(4)(a)1.(ii)-(iv), may be offered for sale or
service if they are obtained from a supplier that freezes the fish as
specified under 1200-23-01-.03(4)(b); or if they are frozen on the
premises as specified under 1200-23-01-.03(4)(b) and records are
retained as specified under 1200-23-01-.03(4)(b)2.

(v) Whole-muscle, intact beef steaks that are intended for consumption in an

undercooked form without a consumer advisory as specified in_1200-23-
01-.03(4)(a)1(iii) shall be:

(1)) Obtained from a food processing plant that, upon request by the
purchaser, packages the steaks and labels them, to indicate that
the steaks meet the definition of whole-muscle, intact beef; .(Pf)
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or

1l Deemed acceptable by the department based on other evidence
such as written buyer specifications or invoices, that indicates
that the steaks meet the definition of whole-muscle, intact beef;

(Pf) and

({11)) If individually cut in a food establishment:

4 Cut from whole-muscle, intact beef that is labeled by a
food processin lant as specified in item (v)(l) or

identified as specified in item (v)(I).(Pf)

1. Prepared so they remain intact; (Pf) and

111 If packaged for undercooking in a food establishment,
labeled as specified in _item (v)(I) or identified as
specified in item (v)(Il) of this part. (Pf).

(vi) Meat and poultry that is not a ready-to-eat food and is in a packaged
form when it is offered for sale or otherwise offered for consumption,

shall be labeled to include safe handling instructions as specified in law.
including 9 CFR § 317.2(]) and 9 CFR § 381.125(b).

(vii) Eggs that have not been specifically treated to destroy all viable

salmonellae shall be labeled to include safe handling instructions as
specified in law, including 21 CFR § 101.17(h).

2. Food in a Hermeltically Sealed Container. Food in a hermetically sealed container
shall be obtained from a food processing plant that is requlated by the food
regulatory agency that has jurisdiction over the plant. (P)

8. Fluid Milk and Milk Products. Fluid milk and milk products shall be obtained from
sources that comply with Grade A standards as specified in law. (P)

4. Fish
(i) Fish that are received for sale or service shall be: (P)

()] Commercially and legally caught or harvested; (P) or

] Approved for sale or service. (P

(ii). Molluscan shellfish that are recreationally caught may not be received for
sale or service. (P)

8. Molluscan Shellfish.

(i) Molluscan shellfish shall be obtained from sources according to law and
the requirements specified in the U.S. Department of Health and Human
Services, Public Health Service, Food and Drug Administration, National
Shellfish _Sanitation Program Guide for the Control of Molluscan

Shellfish. (P
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(ii). Molluscan__shellfish _received in interstate commerce shall be from
sources that are listed in the Interstate Certified Shellfish Shippers List.
(P)
6. Wild Mushrooms.

i Except as specified in subpart (i) of this part, mushroom species picked
in_the wild shall be obtained from sources where each mushroom is
individually inspected and found to be safe by an approved mushroom
identification expert. (P)

ii This section does not apply to:

()] Cultivated wild mushroom species that are grown, harvested

and processed in_an_operation that is regulated by the food
requlatory agency that has jurisdiction over the operation; or

(n Wild mushroom species if they are in packaged form and are the
product of a food processing plant that is regulated by the food
regulatory agency that has jurisdiction over the plant.

7. Game Animals.

(i) If game animals are received for sale or service they shall be:
() Commercially raised for food (P) and:
. Raised, slaughtered, and processed under a voluntary

inspection program that is conducted by the agency that
has animal health jurisdiction, (P) or

L. Under_a routine inspection program conducted by a
requlatory agency other than the agency that has animal
health jurisdiction, (P) and

1L Raised, slaughtered, and processed according to:

A. Laws governing meat and poultry as determined
by the agency that has animal health jurisdiction
and the agency that conducts the inspection

program, (P) and

B. Requirements which are developed by the
agency that has animal health jurisdiction and
the agency that conducts the inspection program
with consideration of factors such as the need
for antemortem and postmortem examination by
an__approved veterinarian _or veterinarian's

designee; (P)

[{1)) Under a voluntary inspection program administered by the USDA
for game animals such as exofic animals (reindeer, elk, deer.
antelope, water buffalo, or bison) that are “inspected and
approved" in accordance with 9 CFR Part 352 Exotic animals;
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voluntary inspection of rabbits that are "inspected and certified"

in_accordance with 9 CFR Part 354 Voluntary inspection of
rabbits and edible products thereof; (P)

11} As allowed by law, for wild game animals that are live-caught:

l. Under_a routine inspection program conducted by a
regulatory agency such as the agency that has animal
health jurisdiction, (P) and

1. Slaughtered and processed according to:

A. Laws governing meat and poultry as determined
by the agency that has animal health jurisdiction
and the agency that conducts the inspection

program, (P) and

B. Requirements which are developed by the
agency that has animal health jurisdiction and
the agency that conducts the inspection program
with consideration of factors such as the need
for antemortem and postmortem examination by
an__approved veterinarian _or veterinarian's

designee; (P) or

1V As allowed by law, for field-dressed wild game animals under a
routine inspection program that ensures the animals:

K Receive a postmortem examination by an approved

veterinarian or veterinarian's designee, (P) or

L. Are _field-dressed and transported according _to
requirements_specified by the agency that has animal
health jurisdiction and the agency that conducts the

inspection program, (P) and

1. Are processed according to laws governing meat and
poultry as determined by the agency that has animal
health jurisdiction and the agency that conducts the
inspection program. (P)

(i) A game animal may not be received for sale or service if it is a species of
wildlife that is listed in 50 CFR Part 17 Endangered and threatened

wildlife and plants.

(b) Specifications for Receiving

1 Temperature.

0] Except as specified in subpart 1.(ii) of this subparagraph, refrigerated
time/temperature control for safety food shall be at a temperature of 5°C
(41°F) or below when received. (P)

(ii) If a temperature other than 5°C (41°F) for a time/temperature control for
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safety food is _specified in law _governing its distribution, such as laws
governing milk and molluscan shellfish, the food may be received at the
specified temperature.

(iii) Raw eggs shall be received in refrigerated equipment that maintains an
ambient air temperature of 5°C (41°F) or less. (P)

(iv) Time/temperature control for safety food that is cooked to a temperature
and for a time specified under 1200-23-01-.03(6)(a)1.- 3. and received
hot shall be at a temperature of 57°C (135°F) or above. (P)

(v) A food that is labeled frozen and shipped frozen by a food processing
plant shall be received frozen. (Pf)

(vi) Upon receipt, time/temperature control for safety food shall be free of
evidence of previous temperature abuse.( Pf)

2 Additives. Food may not contain unapproved food additives or additives that
exceed amounts specified in 21 CFR Parts 170-180 relating to food additives,
generally recognized as safe or prior sanctioned substances that exceed
amounts specified in 21 CFR Parts 181-186, substances that exceed amounts
specified in 9 CFR_Subpart C 424.21(b) Food ingredients and sources of
radiation, or pesticide residues that exceed provisions specified in 40 CFR Part
180 Tolerances and exemptions for pesticide chemical residues in food. (P)

3. Eggs. Eggs shall be received clean and sound and may not exceed the
restricted Egg tolerances for U.S. Consumer. Grade B as specified in United
States Standards, Grades, and Weight Classes for Shell Eggs, AMS 56.200 et
seq., administered by the Agricultural Marketing Service of USDA. (P)

4. Eggs and Milk Products, Pasteurized.

(i) Eag Products shall be obtained pasteurized. (P)

(ii) Fluid and dry milk and milk products shall:

| Be obtained pasteurized;( P) and

(I Comply with Grade A standards as specified in law. (P)

(i) Frozen milk Qroducts', such as ice cream, shall be obtained pasteurized
as specified in 21 CFR Part 135 - Frozen desserts. (P)

iv Cheese shall be obtained pasteurized unless alternative procedures to
pasteurization are specified in the CFR, such as 21 CFR Part 133 -
Cheeses and related cheese products, for curing certain cheese
varieties. (P)

5 Package Integrity. Food packages shall be in good condition and protect the
integrity of the contents so that the Food is not exposed to adulteration or

potential contaminants. (Pf)

6. Ice. Ice for use as a food or a cooling medium shall be made from drinking
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| water. (P)
8 Shucked Shellfish, Packaging and Identification.

(i)

(ii)

Raw_shucked shellfish shall be obtained in nonreturnable packages
which bear a legible label that identifies the: (Pf)

0] Name, address, and certification number of the shucker, packer
or re-packer of the molluscan shellfish; (Pf) and

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

A package of raw shucked shellfish that does not bear a label or which

()

bears a label which does not contain all the information as specified
under subpart 7(i) of this subparagraph shall be subject to a hold order,
as allowed by law, or seizure and destruction in accordance with 21 CFR
Subpart D § 1240.60(d) - Specific Administrative Decisions Regarding
Interstate Shipments, Molluscan shellfish.

8. Shellstock Identification.

Shellstock shall be obtained in containers bearing legible source

identification tags or labels that are affixed by the harvester or dealer that
depurates, ships, or reships the shellstock, as specified in the National
Shellfish _Sanitation Program Guide for the Control of Molluscan

Shelifish, and that list: (Pf)

()] Except as specified under subitem Il of this item, on the
harvester's tag or label, the following information in the following

order: (Pf)

l. The harvester's identification number that is assigned by
the shellfish control authority, (Pf)

1. The date of harvesting, (P

I The most precise identification of the harvest location or
aquaculture site that is practicable based on the system
of harvest area designations that is in use by the
shellfish control authority and including the abbreviation
of the name of the state or country in which the shellfish

are harvested, (Pf)
A2 The type and quantity of shellfish, (Pf) and

¥ The following statement in bold, capitalized type: "This
tag is required to be attached until container is empty or
retagged and thereafter kept on file for 90 days"; (Pf)
and

(1 Except as specified in subpart (iv) of this part, on each dealer's
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| tag or label, the following information in the following order: (Pf)

numbers assigned by the shellfish control authority, (Pf)

| L. The dealer's name and address, and the certification

1. The original shipper's certification number including the
abbreviation of the name of the state or country in which
the shellfish are harvested, (P

118 The same information as specified for a harvester's tag
under subitems (i)(Il.-IV of this subpart, (Pf) and

V. The following statement in bold, capitalized type: "This
tag is required to be attached until container is empty
and thereafter kept on file for 90 days." (Pf)

(i) A container of shellstock that does not bear a tag or label or that bears a
tag or label that does not contain all the information as specified under

subpart (i) . of this part shall be subject to a hold order, as allowed by
law, or seizure and destruction in accordance with 21 CFR Subpart D §

1240.60(d) Specific Administrative Decisions Regarding _Interstate
Shipments.

(iii) If a place is provided on the harvester's tag or label for a dealer's name
address, and certification number, the dealer’s information shall be listed
first.

(iv) If the harvester's tag or label is designed to accommodate each dealer's
identification as specified under items (i)(I) and (Il) of this part, individual

dealer tags or labels need not be provided.

9. Shellstock, Condition: When received by a food establishment, shellstock shall
be reasonably free of mud, dead shellfish, and shellfish with broken shells. Dead

shellfish or shellstock with badly broken shells shall be discarded.

10. Juice - Commercially Processed: Pre-packaged juice shall:

(i). Be obtained from a processor with a HACCP system as specified in 21
CFR Part 120 Hazard Analysis and Critical Control (HACCP) Systems;
(Pf) and

(ii). Be obtained pasteurized or otherwise treated to attain a 5 log reduction

of the most resistant microorganism of public health significance as
specified in 21 CFR § 120.24 Process Controls. (P)

(c) Original Containers and Records
1. Molluscan Shellfish, Original Container.
, (i) Except as specified in (i) - (iv) of this part, molluscan shellfish may not
be removed from the container in which they are received other than

immediately before sale or preparation for service.

(ii) For display purposes, shellstock may be removed from the container in
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which they are received, displayed on drained ice, or held in a display

container, and a quantity specified by a consumer may be removed from
the display or display container and provided to the consumer if:

| The source of the shellstock on display is identified as specified
under 1200-23-01-.03(2)(b)8. and recorded as specified under
1200-23-01-.03(2)(c)1(v)(Il) : and

11 The shellstock are protected from contamination.

(iii) Shucked shellfish may be removed from the container in which they were
received and held in a display container from which individual servings
are dispensed upon a consumer's request if:

()] The labeling information for the shellfish on display as specified
under 1200-23-01-.03(2)(b)8. is retained and correlated to the
date when, or dates during which, the shellfish are sold or
served; and

Il The shellfish are protected from contamination.

(iv) Shucked shellfish may be removed from the container in which they were
received and repacked in consumer self-service containers where

allowed by law if:

() The labeling information for the shellfish is on each consumer
self-service container as specified under 1200-23-01-.03(2)(b)7.
and 1200-23-01-.03(6)(b)1 and 2(i) — (v) ;

L. The labeling information as specified under 1200-23-01-
.03(2)(b)7 is retained and correlated with the date when,

or dates during which, the shellfish are sold or served;

L. The labeling information and dates specified under (v)(I1)
of this part are maintained for 90 days; and

118 The shellfish are protected from contamination.
(v) Shellstock, Maintaining Identification.

| Except as specified under subitem (Ill) Il of this subpart,

shellstock tags or labels shall remain attached to the container in
which the shellstock are received until the container is empty.
(Pf)

(1 The date when the last shellstock from the container is sold or
served shall be recorded on the tag or label. (Pf)

(m The identity of the source of shellstock that are sold or served
shall be maintained by retaining shellstock tags or labels for 90
calendar days from the date that is recorded on the tag or label,
as specified under (I1) of this subpart, by: (Pf)

I Using an approved record keeping system that keeps
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date that is recorded on the tag or label, as specified

the tags or labels in chronological order correlated to the
under_item (II) of this subpart; (Pf) and

L. If_shellstock are removed from its tagged or labeled
: container:

A. Preserving source identification by using a
record keeping system as specified under
subpart 1.(ii) of this part, (Pf) and

B. Ensuring that shellstock from one tagged or
labeled container are not commingled with
shellstock from another container with different
certification numbers; different harvest dates; or
different growing areas as identified on the tag
or label before being ordered by the consumer.

(PR
(3) Protection from Contamination after Receiving.
(a) Preventing Contamination by Employees

1. Preventing Contamination from Hands.

(i) Food employees shall wash their hands as specified under 1200-23-01-

.02(3)(b).
(ii) Except when washing fruits and vegetables as specified under 1200-23-

01-.03(3)(b)5 or as specified in (v) of this part, food employees may not
contact exposed, ready-to-eat food with their bare hands and shall use
suitable utensils such as deli tissue, spatulas, tongs, single-use gloves,
or dispensing equipment. (P)

iii), Food employees shall minimize bare hand and arm contact with exposed
food that is not in a ready-to-eat form. (Pf)

(iv) Subpart (ii) of this subparagraph does not apply to a food employee who
contacts exposed, ready-to-eat food with bare hands at the time the
ready-to-eat food is being added as an ingredient to a food that is to be
cooked in the food establishment to heat all parts of the food to a
temperature of at least 74°C_(165°F).

(v) Food employees not serving a highly susceptible population may contact
exposed, ready-to-eat food with their bare hands if:

| ()] The permit holder obtains prior approval from the department;

(1 Written procedures are maintained in the food establishment and
made _available to the department upon request that include:

L. For each bare hand contact procedure, a listing_of the
specific_ready-to-eat foods that are touched by bare
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hands

Il Diagrams _and other information showing that
handwashing facilities, installed, located, equipped, and
maintained as_specified under 1200-23-01-.05(2)(c)1.
1200-23-01-.05(2)(d)1, 1200-23-01-.05(2)(e)1, 1200-23-
01-.06(3)(a)1, 1200-23-01-.06(3)(a)3, and 1200-23-01-
.06(3)(a)5, are in an easily accessible location and in
close proximity to the work station where the bare hand
contact procedure is conducted;

(1 A _written _employee health policy that details how the food
establishment complies with 1200-23-01-.02(2)(a), (b), and (c)
including:

L. Documentation that food employees and conditional
employees acknowledge that they are informed to report
information about their health and activities as they
relate to gastrointestinal symptoms and diseases that
are transmittable through food as specified under 1200-
23-01-.02(2)(a)1.

1. Documentation that food employees and conditional

employees acknowledge their _responsibilities _as
specified under 1200-23-01-.02(2)(a)4 and 5; and

11K Documentation that the person in charge acknowledges
the responsibilities as specified under 1200-23-01-
.02(2)(a)2, 3, and 4, and 1200-23-01-.02(2)(b)and 1200-
23-01-.02(2)(c):

[(\Y) Documentation that food employees acknowledge that they have
received training in:

L. The risks of contacting the specific ready-to-eat foods
with bare hands

L. Proper handwashing as specified under 1200-23-01-

.02(3)(b)

11N When to wash their hands as specified under 1200-23-
01-.02(3)(c)

V. Where to wash their hands as specified under 1200-23-
01-.02(3)(d)

V. Proper fingernail maintenance as specified under 1200-
23-01-.02(3)(f)

VL. Prohibition of jewelry as specified under 1200-23-01-
.02(3)(a), and

VIL. Good hygienic practices as specified under 1200-23-01-

.02(4)(a) and 1200-23-01-.02(4)(b);
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\% Documentation that hands are washed before food preparation
and as necessary to prevent cross contamination by food
employees as specified under 1200-23-01-.02(3)(a), 1200-23-01-
.02(3)(b), 1200-23-01-.02(3)(c), and 1200-23-01-.02(3)(d) during
all_ hours of operation when the specific ready-to-eat foods are
prepared,;

VI Documentation that food employees contacting ready-to-eat food
with _bare hands use two or more of the following control

measures to provide additional safequards to hazards
associated with bare hand contact:

L. Double handwashing

I Nail brushes,

118 A hand antiseptic after handwashing as specified under
1200-23-01-.02(3)(e)

\'A Incentive programs such as paid sick leave that assist or
encourage food employees not to work when they are ill
or :

V. Other control measures approved by the department;
and

VI. . Documentation that corrective action is taken when

items (1) — (V1) of this_subpart are not followed.

2. Preventing Contamination When Tasting. A food employee may not use a
utensil more than once to taste food that is to be sold or served. (P)

(b) Preventing Food and Ingredient Contamination.

1. Packaged and Unpackaged Food — Separation, Packaging and Segregation

(i) Food shall be protected from cross contamination by:

()] Except as specified in subitem Ill below, separating raw animal
foods during storage, preparation, holding, and display from:

L. Raw ready-to-eat including other raw animal food such
as fish for sushi_or molluscan_shellfish, or other raw
ready-to-eat food such as fruits and vegetables, (P) and

1. Cooked ready-to-eat food; (P)

[11% Frozen, commercially processed and packaged raw
animal food may be stored or displayed with or above

frozen, commercially processed and packaged, ready-to-
eat food.

(1 Except when combined as ingredients, separating types of raw
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(ii)

animal foods from each other such as beef, fish, lamb, pork, and
poultry during storage, preparation, holding, and display by:

L Using separate equipment for each type, (P) or
1. Arranging each type of food in equipment so that cross
contamination of one type with another is prevented, (P)

and

1. Preparing each type of food at different times or in
separate areas;

11} Cleaning equipment and utensils as specified under 1200-23-01-

.04(6)(b)1(i) and sanitizing as specified under 1200-23-01-
04(7)(c);

(IV) Except as specified under 1200-23-01-.03(5)(a)5(ii)(Il) and in
part 2. of this subparagraph, storing the food in packages
covered containers, or wrappings;

M Cleaning hermetically sealed containers of food of visible soil
before opening;

(V1) Protecting food containers that are received packaged together
in a case or overwrap from cuts when the case or overwrap is
opened.;

(VII) _ Storing damaged, spoiled, or recalled food being held in the food
establishment as specified under 1200-23-01-.06(4)(d); and

(VI Separating fruits and vegetables, before they are washed, as
specified under 1200-23-01-.03(5) from ready-to-eat foods.

Item (i)(I\VV) does not apply to:

[()) Whole, uncut, raw fruits and vegetables and nuts in the shell,
that require peeling or hulling before consumption;

1] Primal cuts, quarters, or sides of raw meat or slab bacon that are
hung on clean, sanitized hooks or placed on clean, sanitized
racks;

1]} Whole, uncut, processed meats such as country hams, and

smoked or cured sausages that are placed on clean, sanitized
racks;

(V) Food being cooled as specified under 1200-23-01-
.03(5)(a)5(ii)(IN); or

(V) Shellstock.

2. Food Storage Containers, Identified with Common Name of Food. Except for
containers holding food that can be readily and unmistakably recognized such as
dry pasta, working containers holding food or food ingredients that are removed
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from their original packages for use in the food establishment, such as cooking

oils, flour, herbs, potato flakes, salt, spices, and sugar shall be identified with the
common name of the food.

3 Pasteurized Eggs, Substitute for Raw Eggs for Certain Recipes: Pasteurized
eqgs or egg product shall be substituted for raw eggs in the preparation of foods
such as Caesar salad, hollandaise or Béarnaise sauce, mayonnaise, meringue
eqggnog, ice cream, and egg-fortified beverages that are not:

(i) Cooked as specified under 1200-23-01-.03(4)(a)1(i)(1) or (I1); (P) or

(ii) Included in 1200-23-01-.03(4)(a)1(iv). (P)

4. Protection from Unapproved Additives.
(i) Food shall be protected from contamination that may result from the

addition of, as specified in 1200-23-01-.03(2)(b)2:

| Unsafe or unapproved food or color additives; (P) and

1] Unsafe or unapproved levels of approved and color additives.
(P)

ii A food employee may not:

| Apply sulfiting agents to fresh fruits and vegetables intended for
raw _consumption or to a food considered to be a good source of
vitamin B1; (P) or

[} Except for grapes, serve or sell food specified under (i) of this
part that is treated with sulfiting agents before receipt by the food
establishment. (P)

5. Washing Fruits and Vegetables.

(i) Except as specified in subpart (i) of this part and except for whole, raw
fruits and vegetables that are intended for washing by the consumer
before consumption, raw fruits and vegetables shall be thoroughly
washed in water to remove soil and other contaminants before being cut,
combined with other ingredients, cooked, served, or offered for human
consumption in ready-to-eat form.

(ii) Fruits and vegetables may be washed by using chemicals as specified
under 1200-23-01-.07(2)(d)2.

(c) Preventing Contamination from Ice Used as Coolant

h lce Used as Exterior Coolant, Prohibited as Ingredient. After use as a medium
for cooling the exterior surfaces of food such as melons or fish, packaged foods
such as canned beverages, or cooling coils and tubes of equipment, ice may not
be used as food. (P)

-4 Storage or Display of Food in Contact with Water or Ice.
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(i) Packaged food may not be stored in direct contact with ice or water if the
food is subject to the entry of water because of the nature of its
packaging, wrapping, or container or its positioning in the ice or water.

(i) Except as specified in subparts (iii) and (iv) of this part, unpackaged food
may not be stored in direct contact with undrained ice.

(iii) Whole, raw fruits or vegetables; cut, raw vegetables such as celery or
carrot sticks or cut potatoes; and tofu may be immersed in ice or water.

(iv) Raw poultry and raw fish that are received immersed in ice in shipping

containers _may remain in that condition while in storage awaiting
preparation, display, service, or sale.

(d) Preventing Contamination from Equipment, Utensils and Linens

1. Food Contact with Equipment and Utensils — Food shall only contact:.

(i) Equipment and utensils that are cleaned as specified under 1200-23-01-
.04(6) of this Chapter and sanitized as specified under 1200-23-01-.04(7)
of this Chapter; (P) or

i Single-service and single-use articles. (P

i) Linens, such as cloth napkins, as specified under 1200-23-01-.03(3)(d)3.
that are laundered as specified under 1200-23-01-.04(8)(b) of this

Chapter.
2. In-Use Utensils, Between-Use Storage. During pauses in_food preparation or

dispensing, food preparation and dispensing utensils shall be stored:

(i) Except as specified under subpart (i) of this part, in the food with their
handles above the top of the food and the container;

(ii) In_food that is not time/temperature control for safety food with their
handles above the top of the food within containers or equipment that
can be closed, such as bins of sugar, flour, or cinnamon;

iii) On a clean portion of the food preparation table or cooking equipment
only if the in-use utensil and the food-contact surface of the food
preparation table or cooking equipment are cleaned and sanitized at a
frequency specified under 1200-23-01-.04(6)(b) and 1200-23-01-
.04(7)(b);

(iv) In running water of sufficient velocity to flush particulates to the drain, if
used with moist food such as ice cream or mashed potatoes;

(v) In a clean, protected location if the utensils, such as ice scoops, are used
only with a food that is not time/temperature control for safety food; or

(vi) In a container of water if the water is maintained at a temperature of at
least 57°C (135°F) and the container is cleaned at a frequency specified
under 1200-23-01-.04(6)(b)1(iv)(VII).
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3. Linens and Cloth Napkins, Use Limitation. Linens and cloth napkins may not be
used in contact with food unless they are used to line a container for the service

of foods and the linens and napkins are replaced each time the container is
refilled for a new consumer.

4. Wiping Cloths, Use Limitation.
(i) Cloths in-use for wiping food spills from tableware and carry-out
containers that occur as food is being served shall be:
()} Maintained dry; and
(n Used for no other purpose.

(i) Cloths in-use for wiping counters and other equipment surfaces shall be:

(0] Held between uses in_a chemical sanitizer solution at a
concentration specified under 1200-23-01-.04(5)(a)14; and

(n Laundered daily as specified under 1200-23-01-.04(8)(b)4.

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

(iv) Dry wiping cloths and the chemical sanitizing solutions specified in item
(ii)(1) of this part in which wet wiping cloths are held between uses shall
be free of food debris and visible soil.

(v) Containers of chemical sanitizing solutions specified in item (ii)(1) of this
part in which wet wiping cloths are held between uses shall be stored off
the floor and used in a manner that prevents contamination of food,

equipment, utensils, linens, single-service, or single-use_articles.

(vi) Single-use disposable sanitizer wipes shall be used in accordance with
EPA-approved manufacturer's label use instructions.

5 Gloves - Use Limitation.

(i) If used, single-use gloves shall be used for only one task such as
working with ready-to-eat or with raw animal food, used for no other
purpose, and discarded when damaged or soiled, or when interruptions

occur in the operation. (P)

ii Except as specified in subpart (iii) of this part, slash-resistant gloves that
are used to protect the hands during operations requiring cutting shall be
used in_direct contact only with food that is subsequently cooked as
specified under 1200-23-01-.03(4)(a)-(b) such as frozen food or a primal
cut of meat.

(iii) Slash-resistant gloves may be used with ready-to-eat food that will not
be subsequently cooked if the slash-resistant gloves have a smooth
durable, and nonabsorbent outer surface; or if the slash-resistant gloves
are covered with a smooth, durable, nonabsorbent glove, or a single-use

100



	Board of Architectural and Engineering Examiners -- Registration Requirements and Procedures
	Health -- Food Service Establishment Sanitation

