Southern Nevada Health District
A A

SOUTHERN NEVADA HEALTH DISTRICT
2023 FOOD REGULATIONS-
COMERMNNGTHESANTATON-OF
FOOR-EERABLISHMERNTS

Whereas the Southern Nevada Health District (SNHD) has—been—estab#&hed—by—the—@eu—n%y—ef—@ta%k—and
is a public Health

Authorlty £e+’—these—ea%+t+es—and rganlzed pursuant to Nevada Rewsed Statutes {NRS}-Chapter 439,-has
with jurisdiction over all public health matters in-the-Health-Distrietwithin Clark County Nevada; and

Whereas, the Southern Nevada District Board of Health (Board) is the Southern Nevada Health District
governing body-efthe-SNHD, and is authorized to adopt regulations to regulate-sanitationand-sanitary
practices-in-the-interest-of-thepublic-health,and-te-protect and promote the public health and safety
in the geographical area subject to theits jurisdiction—ef—the—Health—District—and—is—specifically
authorizedto-adopt; and

Whereas, in accordance with the authority granted pursuant to Nevada Revised Statutes Chapter 439
and Chapter 446, the Board hereby adopts regulations regarding—to establish uniform, minimum
standards for the operation of food establishments asperNRS-446.940{2)-andin Clark County, Nevada;

Whereas, these regulations in no way preclude a food establishment from establishing additional rules

and operating procedures as long as they do not contradict those established herein.

Whereas, the Board believes—thatdeems the following regulations are desigrednecessary to protect
and promote the public health and safety, it does therefore publish, promulgate, and order compliance
within Clark County, Nevada with the substantive and procedural requirements hereinafter set forth.
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Chapter 1 Purpose and Definitions

Parts
I DPuppese
11 Title, Intent, Scope
1-11-2  Definitions
11 Title, Intent, Scope
Subparts
1-101 Title
1-102 Intent
1-103 Scope
1-101 Title
1-101.11—FrooD Regulations
The
These provisions ef-must be known as the Southern Nevada Health District (SNHD) 2023 Food
Regulations-Geverning-the-Sanitation-of Food—Establishments, hereinafter shall-be-referred to as
“these regulations.”
1-102 Intent
The purpose of these regulations is to safeguard public health and provide to consumers food that is
| safe, unadulterated, and honestly presented--FOOD-ESTABLISHMENTS.,
1-103 Scope
110311 Sizterment

These regulations establish definitions;; set standards for management and personnel, food operations,
and equipment and facilities;; and previdesprovide for food establishment plan review, permit issuance,
inspectiensinspection, employee RESTRICHONsrestriction, and permit suspension.

1-2 Definitions
Subpart
1-201 Applicability and Terms Defined
1-201 Applicability and Listing-ef-Terms Defined

120111 1 . | Apolicati (T
The following definitions shal-apply in the interpretation and application of these regulations.
FermsDefined: As used in these regulations, each of the terms listed in-Sectien-1-2062-shal-have the

meanmg stated the%an%de#med%e#r&—am—e&m%ah%e%n—the&&%ﬂa@%below

Accessible
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(A) When applied to equipment other than plumbing equipment, accessible means exposed for
cleaning and inspection using simple tools, including, without limitation, handheld screwdrivers,

pliers and open-ended wrenches.

(B) When applied to plumbing fixtures, plumbing connections, plumbing appliances or plumbing
equipment, accessible means:
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(1) Having access to, but may require removal of an access panel, door,
or similar obstruction, and

(2) Not blocked by fixed equipment or other barriers.

Accredited Program

(A) Accredited Program means a program that certifies an individual to be a food
protection manager eertificationpregram-thatand which:

(1) Has been evaluated and listed,by-an-acerediting by an American National
Standards Institute accredited agency erthe-tocal-HEALTH-AUTHORITY-as

conforming to national standards for organizations that certify individuals—
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(2) ARPROVED meanstraining acceptable to the health authority.

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
reguirements, re-certification, discipline and grievance procedures; and test development and
administration.

Adulterated

Has the meaning stated in the 21 USC 342 Adulterated Food.

Annual Event Venue

An area approved to host special events which are coordinated by a person responsible for ensuring the

necessary infrastructure and support services are available for food vendors and temporary food
establishments.

Annual itinerant

An annual permit for a food establishment designed to operate in conjunction with a special event,
swap meet, farmers market, or other approved venue.

Approved

Acceptable to the Health Authority based on a determination of conformity with principles, practices,
and generally recognized standards that protect public health.
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Approved Source

Any grower, supplier, manufacturer, processor; or any entity that is acceptable to the Health Authority,
based on a determination of conformity with principles, practices; and generally recognized standards
that protect public health.
ASYMPTOMATIC
ASYMPTOMATICMeans-

Asymptomatic

(A) Without obvious symptoms;; not showing or producing indications of a disease or

other medical condition, includingbutnettimitedtesuch 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.
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Aueans-ay

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-by symbol a.

A A DARD

Balut

An embryo inside a fertilizedfertile egg 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.

A R_Mma

Bottled Drinking Water

Water that is sealed in bottles, packages, or other containers; and served or offered for saleferhuman,
including bottled mineral water, distilled water, natural water, purified water and spring water.

Catering Food Establishment

(A) A food establishment where a pre-arranged number of meals and/or food products are
prepared and transported for service and consumption at an off-premises event location.

(B) Catering food establishment does not include food that is prepared and packaged for pickup by

the consumer, or delivery to the consumer, unless it is served off-site by the caterer.

Certification Number

A unique combination of letters and numbers lecated-en-the-SHELLSTOCK Shipper sTag-which-is-assigned
by a sHeLLsTockShellfish Control Authority to a molluscan sHeLLsTockshellfish dealer according to the
provisions of the National Shellfish Sanitation Program.

Certified Food Protection Manager

An individual that passes a food protection manager certification examination, proctored by an
accredited program, which certifies they have the knowledge, skills, and abilities required to protect the
public from foodborne illness.

Change of Permit Holder (CPH)

The process by which a person takes ownership of an existing establishment that has had an active
health permit in the last three years and has not done any remodeling that impacts the layout or
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function of the facility or converted from one occupancy type to another.
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Change of Permit Holder does not apply to portable food establishments such as mobile vendors,

open- air vendors, annual itinerants, or farmers markets unless otherwise approved.

Cleaned in place (CIP)

(A) Method for cleaning equipment W|th a detergent solution, water rinse, and sanltlzmg

solution by circulating the detergent solution, water rinse, and sanitizing solution

through a piping system onto or over equipment surfaces that require cleaning-

(B) CIP does not include the cleaning of equipment inecluding-but-netlimited-to,such as

band saws, slicers, or mixers whiehthat are subject to in-place manual cleaning
without the use of a CIP system.

Color Additive

Color Additive has the meaning stated in the 21 USC 321(t) and 21 CFR 70.3(f).

Commingle

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

(B) COMMINGLEmeans-To combine shucked sHeLsTockshellfish from containers with
different container codes or different shucking dates.
COMMINUTED
COMMINUTED-means-

Comminuted

(A) Reduced in size by methods including chopping, flaking, grinding, or mincing.
COMMINUTED-ireludes-FisH

(B) Food remains comminuted even when it is restructured or MEAlpreduet&wh%eh—areL

te»reformulated such as gefllte f|sh gyros, ground beef and sausage, and-a-mixtureof
2-ormore-types-of-MEAT that-have beenreducedinsizeanrdor combined-reludingbut

nAetlimited-te-, such as sausages made from 2two or more meats.

Commissary

A permanent food establishment that serves to provide support for or is shared by three or

more MeATspermit holders that prepare, store, or sell food from the same site address.

Confirmed Disease Outbreak

689—A oMM
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CONFIRMED-DISEASE-OUTBREAK-means-a-FOOD-BORNEILNESSfoodborne illness outbreak in which an-
epidemiologicatlaboratory analysis,felewed-by-lab-analysis; of appropriate specimens identifies
causticagents-whicha causative agent and epidemiological analysis implicates athe food as the
eausesource of anthe illness.

CONSUMER-MEans—a-RPERSON
Consumer

An individual who is a member of the public, takes possession of food, ard-deesis not
funetionfunctioning in the capacity of an operator of a food establishment erFoobPROCESSING-
esTaBLSHMENT-and does not offer the food for resale.

Core Item

Version 04/28/2023 28



(A) A provision in these regulations 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 (SSOP), facilities, structures, equipment design, or
general maintenance.

Corrosion-Resistant Material

A material that maintains acceptable surface cleanability characteristics under prolonged influenceof
the-Foob-te—-be—contacted;contact with food or during the normal use of cleaning compounds and
sanitizing solutions, and other conditions of the-use-envirenment.

COUNTER-MOUNTED-EQUIPMENT-mMmeans-
Counter-Mounted Equipment

Equipment that is not portable and is designed to be mounted off the floor on a table, counter, or shelf.
CRITICAL CONTROL POINT-EaRS-
Critical Control Point

A point or procedure in a specific food precess-system where loss of control may resultin an
unacceptable health risk.

CRITICALLIMIT-means-
Critical Limit

The maximum aad/for minimum value to which a physical, biological, or chemical parameter must be
controlled at a critical control point to minimize the risk that thean identified food safety hazard may
occur.

Cut Leafy Greens

Fresh leafy greens whose leaves have been cut, shredded, sliced, chopped, or torn. The term “leafy
greens’nchsdes include iceberg lettuce, romaine lettuce, leaf lettuce, butter lettuce, baby leaf lettuce
(i.e., immature lettuce or leafy greens), escarole, endive, spring mix, spinach, cabbage, kale, arugula and_
chard. The term leafy greens does not include herbs such as cilantro or parsley.

Downgrade

Violations reported onan mdwdaa#vmbﬂen—ef—t—hese%egu#a%wns—
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DOWNGRADE means-to-postatewerthan an ‘A’ letter grade at a permitted food establishment.
DRINKING WATER

DRINKING-WATER-Means-

Drinking Water

A——Water that meets criteria as specified in 40 CFR 141; National Primary Drinking Water Regulations-
DRINKING-WATER- and is traditionally known as potable water.

Drinking water includes the term water except where the term used connotes that the water is not
potable, inchuding-butnottmitedtesuch as boiler water, mop water, rain-water-waste-waterrainwater,
wastewater, and ren-DRINKINGNONdrinking water.

DRY-STORAGE-AREA-MEans-

Dry Storage Area
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A room or area designated for the storage of packaged or containerized bulk food that is not &
TCS} food and dry goods such as

single-service items.

ineludi . .
EASHALCLEANARLE
EASHY-CLEANABLE-MeEeans

Easily Cleanable

(A) 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

(3) Varies with the likelihood of the surface’ssurface's role in introducing pathogenic or
toxigenic agents; or other contaminants into food based on the surface’ssurface'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 Paragraph-subparagraph (A) of this definition to different

situations in which varying degrees of cleanability are required ireludingbut-retlimited-
tosuch 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 tables used for consumer
dining-, or

{1)(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.

EASILY-MOVEABLE
EASILY-MOVEABLE means-portable;
Easily Movable

(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 eleaning-efthe-adjacent area.

EGG-means
Egg

A——The shell egg of avian species ineludingbutnettimited-tesuch as chicken, duck, goose, guinea—few, quail,

RATITES; ratites or turkey. Egg does not include:

(A) A balut;,

(B) The egg of reptile species irchuding-butrettimitedtosuch as alligator-, or

{8}(C) An egg product.
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Egg Product
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All, or a portion; of, the contents found inside eggs separated from the shell and pasteurized in a food
processing ESTABLSHMENTplant, with or without added ingredients, intended for human consumption

neluding-but-retlimitedte, such as dried, frozen; or liquid eggs.

Egg product does not include food which contains eggs only in a relatively small proportion ireludingbut
nothmited-tesuch as cake mixes.

A LA COLLLEHEC)H - mMmeansE caoli which ca1ica hamn

An individual who is a permit holder, PIC, food handler, individual having supervisory or management

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

Equipment

An article that is used in the operation of a food establishment ireludingbut-rettimited-tosuch 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, vending machine, or WARE-
WASHINGWarewashing machine.

Equipment does not include apparatuses used for handling or storing large quantities of packaged

roobfoods that isare received from a supplier in a easecased or everwrappedoverwrapped lot, ineluding
butrethmitedtosuch as hand trucks, forklifts, dollies, pallets, racks, and skids.

EXCLUDE-meahs—
Event Coordinator

A designated individual responsible for the coordination of temporary food establishments, food
vendors, and associated support services and permits for a special event.

Exclude

To prevent a-pErRsoNan individual from working as an employee in a food establishment or entering a
food establishment as an employee.
FiISH-means:

Facilities

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.

Farmer

Any person who operates a farm in the United States as any of the following: an owner, part owner,
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tenant, or sharecropper.

Farmers’ Market

A place of business where a farmer, or a representative designated by the farmer, and possessing the
producer certificate of farm products, can bring their products for direct sale to the consumer. A
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minimum of one farmer, or designated representative, must be present and offering at least
one farm product for sale for the venue to be operated as a farmers' market.

Farm Products

All agricultural, horticultural, viticultural and vegetable products excluding livestock and
livestock products, poultry and poultry products, uncertified non-graded whole shell eggs, fish
and fish products, shellstock and shellstock products, crustacean and crustacean products,
honey, hay and timber products, or milk and milk products.

Fish

Fresh or saltwater finfish, erustaeeancrustaceans and other forms of aquatic lifeetherthan-
birds-ermammalsand- (including butnettimited-te-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.

Fish includes an edible human food product derived in whole or in part from fish, including fish
that have been processed in any manner.

FOOB-Mmeans-

Food

A raw, cooked, or processed edible substance, ice, BEvERAGEWater, beverage, or an-ingredient
used; or intended for use or for sale; in whole or in part for human consumption; or chewing
gum.

FOOD-CONTACT-SURFACE-means—surfaces—of EQUIPMENT-aRd-UTENSHS

Food Additive

Food Additive has the meaning stated in the 21 USC 321(s) and 21 CFR 170.3(e)(1).

Foodborne Disease Outbreak

The occurrence of two or more cases of a similar illness resulting from the ingestion of a common food.

Food-Contact Surface

(A) A surface of equipment or a utensil with which food normally comes irinto contact, ard-the-
surfaceswith-or

(B) A surface of equipment or a utensil from which food may drain-back-ente-surfaces, drip, or splash:

(1) Into a food, or

1)(2) Onto asurface normally in contact with food.
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Food Establishment

Any place, structure, premises, vehicle or vessel, or any part thereof, in which any food intended for
ultimate human consumption is manufactured or prepared by any manner or means whatever, or in
which any food is stored, sold, offered or displayed for sale, or served.
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Food Establishment does not include:

(A)

(B)

(€)

(D)

(E)

(F)

Private homes, unless the food prepared or manufactured in the home is sold, or offered or
displayed for sale; or for compensation or contractual consideration of any kind-,

Fraternal or social clubhouses atthat have a status as a 501 (c)(7) or (8), and which attendance
is limited to members of the club-,

Vehicles operated by common carriers engaged in interstate commerce, or any third-party
delivery service that delivers food from a food establishment does not directly handle
unpackaged food.

Any establishment in which religious, charitable; and other nen-prefit501(c)(3) nonprofit
organizations sell food occasionally (no more than three occurrences in a 90-day period), on the
premises of their organization, to raise money; or in which charitable organizations receive
salvaged food in bulk quantities for free distribution, unless the establishment is open on a
regular basis to sell food to members of the general public-,

Any establishment where animals, including, without limitation, mammals, fish and poultry, are

slaughtered which is regulated and-inspected-by-the-State Departmentef-Agricutture-pursuant
to NRS 583,

Dairy farms and plants which process milk and products of milk; or frozen desserts; which
are regulated inrunder NRS Chapter584-,

The premises of a wholesale dealer of alcoholic beverages licensed irunder NRS Cheapter369-
ahe who handles only alcoholic beverages which are in sealed containers:,

A facility that produces eggs which is regulated pursuant to NRS 583,

A cottage food operation that meets the requirements of NRS 446.866 with respect to food

items as defined in that section,
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()

A craft food operation that meets the requirements of NRS 587.6945 with respect to food items

(K)

as defined in that section,

A farm for purposes of holding a farm-to-fork event,

(L)

A kitchen in a private home,

(M)

A bed-and- breakfast operation that is owner occupied, the number of available guest bedrooms

(N)

does not exceed six, breakfast is the only meal offered, the number of guests served does not
exceed 18, and the consumer is informed by statements contained in published advertisements,

mailed brochures, and placards posted at the registration area that the food is prepared in a
kitchen that is not regulated and inspected by the Health Authority,

A permitted family or group care home.

(0)

A permitted childcare center that serves only a limited menu as described in NRS 446.941,
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(P) A demonstration kitchen or cooking class that does not store food or sell food to the public, or

(Q) An establishment that meets the exemption criteria pursuant to NRS 446.870 and NAC 446.042.

Food Handler

An individual who works, or is contracted to work, with unpackaged food, food equipment or
utensils, or food-contact surfaces.

Food Processing Plant

A commercial operation that manufactures, packages, labels, or stores food for human
consumption, but-deesnoetprovide-FooD directly-to-a-CONSUMER-reludingany-establ

ercandyand provides food for sale or distribution to other business entities such as food
processing plants or food establishments.
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GAME-ANIMAL-MEeans:
Animalsthatare
Food Vendor
Any non-permanent, annually permitted, food establishment in which TCS food, or open food intended

for ultimate human consumption, is stored, prepared, or served and does not exceed 200 square feet in
size.

Game Animal

An animal, the products of Foebwhich are food, that is not classified as livestock, sheep, swine, goat,
horse, mule, or other equine in asspecified-in-9 CFR 301.2-Defiritiens, or as poultry, or fish.

(A) Game Animal includes mammals irelading-butnottmited—tosuch as reindeer, elk, deer,
antelope, water buffalo, bison, rabbit, squirrel, opossum, raccoon, nutria, or muskrat, and

Aen-aguatienonaquatic reptiles including-butnottimited-tesuch as land snakes.

(B) Game animal does not include ratites.

152 175 _pesticides Classified for R ) e
Grade A Standards

—means—The requirements fer—cempliance—stated—inof the United States Public Health Service/FDA
Grade A Pasteurized Milk Ordinance ferwith which certain fluid and dry milk and milk products comply.
HAND WASHING SINK-means:

Handwashing Sink

(A) A lavatory, a basin;—= or vessel for washing, a wash basin, or a plumbing fixture speecificaty-

prambed-andespecially placed for hygienic-practices-use; in personal hygiene and designed
for the washing of the hands.

(B) Unless specified otherwise, a handwashing sink is a permanently plumbed fixture.

{B)}(C) Handwashing sink includes an automatic hand-washinrghandwashing facility.

RD _Maan hioloe ham ) a¥al nrope a aa' o N N
= 7O SARR' cH— 1O - c cHy oo d o Sancas

Hazard Analysis and Critical Control Point (HACCP) Plan
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-meahs-A written document that delineates the formal procedures for following the HAaccrhazard
analysis and critical control point principles developed by The National Advisory Committee on

Mlcroblologlcal Crlterla for FeedFoods.

Health Authoritv

The officers and agents ofthe JreeaJ—Bea%d—e#Southern Nevada Health District.

Hermetically Sealed Container

A container that is designed and intended to be secure against the entry of microorganisms and, in the
case of low acid canned Foobfoods, to maintain the commercial sterility of its contents after processing.
HIGH-RISKFOOD—See-definition-of POTENTHALLY HAZARDOUS FOODATCS)-
HIGHLY SUSCEPTIBLE POPULATION-MEaNS—PERSONS
Highly Susceptible Population

Individuals who are more likely than other peepleindividuals in the general population to
experience Foob-eorNEfoodborne illness because they are:

(A) Immunocompromised, pre-seheelpreschool age children, or older adults- and

(B) Obtaining food at a facility that provides services ireluding-but-nettmitedtesuch as custodial
care, health care, or assisted living, including-butnettimited-tosuch as a child or adult day care
center, kidney dialysis center, hospital or nursing home, or nutritional or socialization services
including butnetlimitedtosuch as a senior center.

HVIVINENT HEALTH-HAZARD-means-

Imminent Health Hazard

A significant threat or danger to health that is considered to exist when there is evidence sufficient to
show that a product, practice, circumstance, or event creates a situation that requires immediate
correction or cessation of operation to prevent injury based on:

(A) The number of potential injuries, and

{A}(B) The nature, severity, and duration of the anticipated injury-ilaess-erdisease.
A T I ‘ o Liniu | e | .

INJECTED-means-
Injected

Manipulating meat to which a solution has been introduced into its interior by processes that are

referred to as “injecting;~~, pump marinating;~, or “stitch pumping=.
JHCE-means:

Intact Meat
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A cut of whole muscle(s) meat that has not undergone comminution, injection, mechanical
tenderization, vacuum tumbling with solutions, or reconstruction.

Juice
A——The aqueous liquid expressed or extracted from Zone or more fruits or vegetables, pureespurées of the edible

portions of 2one or more fruits or vegetables, or any concentrates of such liquid or puree:
purée. Juice does not
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include, for purposes of HACCP, liquids, pureespurées, or concentrates whichthat are not used
as beverages or ingredients of beverages.

KITCHENWARE means-
Kitchenware

Food preparation and storage utensils-

LAUNDER-means-the-washingand-sanitizing-of LINEN:

Like-for-like

The replacement of equipment with equipment that is similar in design, function, use and
maintenance, maintains the same location as the replaced equipment, and requires no
additional alteration or modification of existing finishes or fixtures as part of the installation.

Linens

Fabric items ineluding-butretHmited-to-such as cloth hampers, cloth napkins, table-
elethstablecloths, wiping cloths, and work garments including cloth gloves.
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LOW-RISK-FOOD-meansFoob
Low-Risk Food Establishment

A permitted food establishment that presents verya low relative risk of causing FOOD-BORNEILLNESS-when-

(B) Rethermalize only food that was manufactured in a food processing plant for hot holding or

immediate service, and

(C) Conduct only minimal food preparation such as scooping, slicing, or adding toppings to ready-to
eat food.

Major Food Allergen

(A) Milk, egg, fish (such as bass, flounder, cod, and including crustacean shellfish such as crab,
lobster, or shrimp), tree nuts (such as almonds, pecans, or walnuts), wheat, peanuts, soybeans,
and sesame, or

(B) A food ingredient that contains protein derived from a food, as specified in paragraph (A) of this
definition.

Major Food Allergen does not include:

(A) Any highly refined oil derived from a food specified in paragraph (A) of this definition and any
ingredient derived from such highly refined oil, or

(B) Any ingredient that is exempt under the 21 USC 321 (qq).

Meat
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The flesh of animals used as food including the dressed flesh of cattle, swine, sheep, or goats; and other
edible animals, except —FrisH—PoULTRY—fish, poultry, and wild —GAME—ANIMALS—game animals as

specified —n-Chapterunder subparagraphs 3-201.37-efthese-Regulations-7 (A)(3) and (4).

Mechanically Tenderized

Manipulating meat with-deep-penetration-byby piercing with a set of needles, pins, blades or any
mechanical device, which breaks up muscle fiber and tough connective tissue, to increase tenderness.

”n u

This includes injection, scoring, and processes which may be referred to as “blade tenderizing;~~,

jaccarding;~~, pinning;~~, or needling;~erusing-bladespinsneedlesoranymechanical-device.

mg/L
neans-Milligrams per Liter, which is the metric equivalent of parts per million (ppm}-)

MISBRANDED-means—
Misbranded

The presence of any written, printed, or graphic matter, upon or accompanying food, or containers of
food which is false or misleading.

MOLLUSCAN-SHELLSTOCK Means-
Mobile Unit

A fully enclosed DMV registered truck or trailer in which food or beverages are prepared, processed, or
served to customers. A mobile unit does not include equipment located outside the truck or trailer.

Molluscan Shellfish

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.

AR

Molluscan Shellfish Dealer

A person who is authorized by a Shellfish Control Authority for the activities of shellstock shipper,
shucker-packer, re-packer, re-shipper, or depuration processor of molluscan shellfish according to the
provisions of the National Shellfish Sanitation Program.

Natural and Unprocessed State

A farm product that has not been cut, sliced, shelled, canned, cooked, pickled, packaged, dried, milled,
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ground, or otherwise altered from its original state following harvest.

Non-Continuous Cooking

(A) 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.
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Open-Air Vendor

A food vendor that is permitted to operate at a site-specific location.

Packaged

(A) Bottled, canned, cartoned, seeurely-bagged, or securely-wrapped, whether packaged
in a rERMITted-food establishment or a RERMITEed-FOOD PROCESSINGESTABLISHMENT OO

processing plant.

(B) Packaged does not include wrapped or placed in a wrapper-carry-out bex-e+

othernon-durable-container used-to-containerize Foob-with-the purposeof
facilitating-Foob-pretectionto protect the food during service or receipt

ofdelivery to the Foebconsumer, by the-consumera food handler, upon consumer
request.

Permit

The document issued by the apprepriate-REGULATORYHealth Authority that authorizes a person to operate a
food establishment.
PERMIT-HOLDER-means-the-entity

Permit Holder

The person that :
A)——is legally responsible for
the-ewnersagent-orotherPERSON:

and possesses a valid health permit to operate athe food establishment.

PERSON-means—Person

An association, a-corporation, individual—partnership, Hmitedtiability-company—erotherlegal

entity, government, or governmental subdivision; or agency.
PERSON-IN-CHARGE-Means-
Person-in-Charge (PIC)

The individual present at a food establishment who is responsible for itsthe operation at-the-time-of
PERSONAL CAREITEMS-Means:
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Personal Care Items

(A) Items or substances that may be poisonous, toxic, or a source of contamination; and are used
to maintain or enhance a PERSON’sperson's health, hygienricpracticeshygiene, or appearance.

(B) Personal Care Items include butare-nettimited-teitems such as medicines;; first aid supplies;;
and other items such as cosmetics, and toiletries; such as toothpaste and mouthwash.

pH

The symbol for the negative logarithm of the hydrogen ion concentration, which is a measure of the
degree of acidity or alkalinity of a Hguidsolution. Values between 8zero and Zseven indicate acidity and
values between Zseven and 14 indicate alkalinity. The value effor pure distilled water is Zseven, which is
considered neutral.

Plumbing Fixture

A receptacle or device efe-watersystem-that:
Is-permanently-ortemporarily
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(A)

(B)

Is connected to the water distribution system of the premises and demands a supply

of water from the system-, or

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

PREMISES-
PLUMBING-SYSTEM-means-
Plumbing System

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.
POISONOUS-OR-TOXIC-MATERIALS-means-substances-which-

Poisonous or Toxic Materials

Substances that are not intended for ingestion and are included in feur4 categories::

(A)

(B)

(€

Cleaners and sanitizers, which include cleaning and sanitizing agents; and agents

neluding-but-netlimited-tosuch as caustics, acids, drying agents, polishes, and other

chemicals:,

Pesticides, except sanitizers, ireluding-butnothmited-to-which include substances such as

insecticides;fungicides; and rodenticides-,

Substances necessary for the operation and maintenance of the establishment

neluding-but-retlimited-to-ren-Foobsuch as nonfood grade lubricants and personal

care items that may be deleterious to health-, and

Substances whichthat are not necessary for the operation and maintenance of the

roob-establishment and are on the premises for retail sale, including-butnetlimited-to-

such as petroleum products and paints.
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Poultry

A)——Any domesticated bird, ehi ; T
lofined.in g 391 1Poultrt on Regulations, Definitions.
Any(chickens, turkeys, ducks, geese, guineas, ratites, or squabs), migratory waterfowl, or game
bird, pheasant, partridge, quail, grouse, or pigeon, whether live or dead;as-defired-in-9-cFr-
3621 Vol Dosslirs | on Regulations, Definitions.

PREMISES-means:

Premises

(A) The physical-faeility—itsfacilities, contents, and the contiguous land or property under the
control of the permit holder; or;

(B) The physical-faciliby-tsfacilities, contents, and the land or property not described in
Paragraphsubparagraph (A) of this definition if theits facilities and contents are under the
control of the permit holder and may impact food establishment personnel, facilities, or
eperationoperations, and the-rerMiTteda food establishment is only one component of a larger

operation ireluding but-nottimitedtoa-health-carefacility-hotelmetelsuch as a resort, public

accommodation, arena, SChOO|, |nst|tut|on! or recreational camp—ei’—pﬁsen

Priority item

(A) A provision in these regulations that, when applied, contributes directly to the elimination,
prevention or reduction to an acceptable level, 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 guantifiable measure to show control of
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hazards such as cooking, reheating, cooling, handwashing; and

(C) Priority item is an item that is denoted in these regulations with a superscript P-.

Priority Foundation Item

(A) A provision in these regulations that, when applied, 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

(C) Priority foundation item is an item that is denoted in these regulations with a superscript Pf -Pf.

Public Water System

Has the meaning stated in 40 CFR 141 National Primary Drinking Water regulations.
RATITE-means-
Ratite

A flightless bird ireluding-butnettmited-tosuch as an emu, ostrich, or rhea.

READY-TO-EAT-FOOD
READY-TO-EATFOOD-means-Ready-to-Eat Food

Food that:

(A) Is in a form that is edible without additional preparation to achieve food safety, as
specified ir-Chapterunder one of the following: 9 3-401.134-Chapterl(A) or (B), § 3-
401.12 2, or Chapter§ 3-402.11of these Regulations:1, or as specified in  3-
401.1(C), or

(B) Is a raw or partially cooked animal food and the consumer is advised as
specified in Chapter-3-Subparagraphs 3-401.1(D)(1) and (3), and
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(C) May receive additional preparation for palatability or aesthetic, epicurean, gastronomic, or
culinary purposes.

Ready-to-Eat Food includes:

(A) Raw animal—reob—— food that is cooked as specified-in——Chapter under § 3-401.2%
1 or Chapter-3-401.12 2, or frozen as specified in-Chapterunder § 3-402.11efthese-

Pegulatisnsd,

(B) Raw fruits and vegetables whichthat are thereughly-washed teremeveseiland-ethercontaminanis:as
specified under § 3-302.5,

(C) Fruits and vegetables whichthat are cooked and-hele-for hot holding, as specified in-Chapterunder § 3-
401 12-sithese-Pepulatiens3,
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(D)

All POTENTIALLY HAZARDOUS FOOB{TCS} food that is cooked to the temperature in-theand time
required for the specific food as-speeifiedin-Chapterunder subpart 3-401 efthese-
Regulatiens;-and cooled as specified inChapterunder § 3- 501.14-efthese Regulations:4,

(E) 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-,

(F) Substances derived from plants irchuding-butretlimited-tosuch as spices, seasonings, and sugar-,

(G) A bakery item including-butnettimited-tesuch as bread, cakes, pies, fillings, or icing for
which further cooking is not required for food safety:,

(H) The following products whichthat are produced in accordance with USDA guidelines and that
have received a lethallethality treatment for pathogens;: dry, fermented sausages, inchuding
butrettmited-tosuch as dry salami or pepperoni;; salt-cured meat and poultry products,
including-butnetlimitedtosuch as prosciutto ham, country cured ham, and Parma ham; and
dried meat and poultry products, ineluding-butnettimitedtesuch as jerky or beef sticks-, and

(n Foods manufactured as specified in 21 CFR part 113, Thermally processed low-acid foods
packaged in hermetically sealed containers.

REDUCED OXYGEN-PACKAGING
(A)——REDUCED-OXYGEN-PACKAGING-Eans:

Reduced Oxygen Packaging-in-which

(A)

(B)

The reduction of the amount of oxygen is+remeoved-ordisplacedin a package by removing
oxygen; displacing oxygen and replaced-by-replacing it with another gas or combination of
gases; or in-whichotherwise controlling the oxygen content is-centrelled-to a level below that-s
normally found in the atmosphere (approximately 21% at sea level).

A process as specified in paragraph (A}{%) of this definition that involves a food for which the
hazards Clostridium botulinum or Listeria monocytogenes require control in the final packaged
form.

Reduced Oxygen Packaging includes:

(A)

(B)

(€

Vacuum packaging, in which air is removed from a package of food and the package is
hermetically sealed so that a vacuum remains inside the package-,

Modified atmosphere packaging, in which the atmosphere of a package of food is modified so
that its composition is different from air but the atmosphere may change over time due to the
permeability of the packaging material or-te 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 ireluding-but-nettimited-tesuch as carbon dioxide or
nitrogen-,

Controlled atmosphere packaging, in which the atmosphere of a package of food is modified so
that until the package is opened, its composition is different from air, and continuous control of
that atmosphere is maintained-neluding-butnetlimited-te, such as by using oxygen scavengers
or a combination of total replacement of oxygen, ren-respiring-Foobnonrespiring food, and
impermeable packaging material,
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(D) Cook -chill packaging, in which cooked food is hot filled into impermeable plastic-bags frem-
which have the air has-been-expelled; and are then heatsealed or erimpcrimped closed. The
bagged food is rapidly chilled and refrigerated at temperatures that inhibit the growth of
psychrotrophic pathogens-, or
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(E) Sous vide packaging, in which raw or partially cooked food is glaecedvacuum
packaged in a-hermetically-SEALED;an impermeable bag, cooked in the bag, rapidly

chilled, and refrigerated at temperatures that inhibit the growth of psychrotrophic
pathogens.

REFUSE-means-
Refuse

Solid waste not carried by water through the sewage system.
REGULATORY-AUTHORITY-means-

Regulatory Authority

The local, state or federal enforcement body or authorized representative having jurisdiction over thea food
establishment.
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REMINDER-means-
Reminder

A written statement concerning the health risk of consuming animal Feobfoods raw,

undercooked, or without otherwise being processed to eliminate pathogens.
RE-SERVICE-means

Remodel

(A) Changes in the floor plan layout,

(B) The alteration or installation of additional equipment,
(C) The conversion of a space not previously used for food handling activities, or
(D) Major changes to finishes requiring partial or complete closure of the establishment during

demolition or installation.

(E) Remodel does not include:
(1) Routine maintenance,
(2) Like-for-Like equipment exchanges, or
(3) Addition of plug-in equipment that does not require a ventilation hood, plumbing, gas,

upgraded electrical circuitry, or a change in the facility layout.

Re-Service

The transfer-te-aretherrERSON of food that is unused and returned by a consumer after being served or
sold and in the possession of the consumer, to another person.

RESTRICT-means-
Restrict

To limit the activities of a food handler teaveid-theso that there is no risk of transmitting a disease that
is transmissible through food and te-ensure-the food handler does not work with exposed food, clean
equipment, utensils, LiNENlinens, or unwrapped single-service ARTICLES-Or single-use articles.
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Restricted-Use Pesticide

A pesticide product that contains the active ingredients specified in 40 CFR 152.175-RPesticides-
Classifiedfer-Restricted-Use, and that is limited to use by or under the direct supervision of a certified
applicator.

RISK-means-
Risk

The likelihood that an adverse health effect will occur within a population as a result of a hazard in a_
food.

Sanitization

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 legreduetionlogs, which is equal to a 99.999%

reduction of representative test-pathegensdisease microorganisms of public health importance.
SEALED-means-

Sealed

Free of cracks or other openings that allow the entry or passage of moisture-
: j i i b i debris, or etheranimal-

Service Animal

A dog or a miniature horse that has been trained to previde-assistance-to-an-ndividualdo work or
perform tasks for the benefit of a person with a disability._NRS 426.097 and 28 CFR §36.104

SERVICING DEROT-means
Servicing Area

An operating base location to which a faeitity-APPROVED bythe HEALTH-AUTHORIFYMObile food

establishment or AGENCY-OFJURISBICHON-transportation vehicle returns regularly for such things as
vehicle and equment cIeanmg, d+spes+ng—efd|scharg|ng I|qU|d andor soI|d wastes aﬁeLreflllmg efwater

B R } ; lage-watergenerated-throughtoilet use.
GREY—WAlERmeam—t—he—waste—wa%e#net carrled sollds, mcludlng BLAGK—WAIF:R—efﬂuent from Fes+dem-|-aJ—

commercial-and, industrial
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diseharges, and domestic sources and toilets.
SHELLFISH-CONTROLAUTHORITY-means-
Shellfish Control Authority

A state, federal, foreign, tribal, or other government entity legally responsible for administering a
program that includes certification of molluscan sHeLLstockshellfish harvesters and al-dealers engaged-
wnfor interstate commerce.

SHELLSTOCK-means
Shellstock

Raw, in-shell molluscan sHeLsTock-shellfish

Shiga toxin-producing Escherichia coli (STEC)
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-means-Any E. Coli capable of producing Shiga toxins (also called verocytotoxins). STEC
infections can be asymptomatic or —Shiga-like—texinrs)——may result in a spectrum of iliness
ranging from mild non-bloody diarrhea to hemorrhagic colitis (i.e., bloody diarrhea), to
hemolytic uremic syndrome (HUS—a type of kidney failure). Examples of serotypes of STEC
include—beth: E. Coli 0157:H7; E. Coli O157:NM; E. Coli 026:H11; E. Coli O145:NM; E. Coli
0103:H2; and E. Coli 0111:NM. STEC are sometimes referred to as VTEC (verocytotoxigenic E.
Coli) or as EHEC (Enterohemorrhagic E. Coli). EHEC are a subset of STEC which can cause
hemorrhagic colitis or HUS.

SHUCKED SHELLSTOCK-Feans-MOLLUSCAN-SHELLSTOCK With
Shucked Shellfish

Molluscan shellfish that have one or both shells removed.

SINGLE-SERVICE AND-SINGLE-USE ARTICLES means-Single-Service Articles

Tableware, carry-out utensils, and other items ineluding-butrettimited-toesuch as bags,

containers, placemats, stirrers, straws, toothpicks, and wrappers whichthat are designed and
constructed for one time, one person use after which they are intended for discard.

Single-Use Articles

(A) Utensils and bulk food containers desighed and constructed to be used once and discarded.—siNGLe-

eluding | Lenited

{A}B) Single-use articles include 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-e+ether cans which do not meet the
materials, durability, strength, and cleanability asspecified-in-Chapterspecifications
under §§ 4-101.11, 4-201.11, Chapter4-401-11-and Chapter4-402202.11 efthese-
Regulatiens-for multi-usemultiuse utensils.
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SLACKING-means
Site-Specific

A designated address or location that is clearly defined in the permit application for a food
establishment.

Slacking

The process of moderating the temperature of a FROZEN-FOOD-irchudingbutnettimited-tefood such as
allowing thea food to gradually increase from a temperature of -10 °F£2° (-23 °C) to 25 °F£2° (-4 °C) in

preparation for deep-fat frying or to facilitate even heat penetration during the cooking of previously

block-Froob-precessing-ef-these-itemsincludingbut-nrettimited-te frozen food such as shrimp.

SMOOFH-Mmeans:

Smooth

(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 non-food-contact surface erof equipment having a surface equal to that of commercial
grade hot-rolled steel free of visible scale-, and

() A floor, wall, or ceiling having an even or |level surface with no roughness or projections
whiehthat render it difficult to clean.
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Special Event

A temporary public gathering for a specific purpose that includes at least one temporary food
establishment or food vendor as part of the event. The event has a defined start and stop date that
does not exceed 14 calendar days.

Support Kitchen

A food establishment owned by another person that serves as a support area for a Temporary food
establishment to prepare and store food, clean and sanitize equipment, acquire potable water and
empty wastewater tanks of 15 gallons or less.

Tableware

Eating, drinking, and serving utensils for table use such as flatware including butrettmited-to-flatware-
forks, knives, and spoons; hollowware including but-retlimited-te-bowls, cups, serving dishes, and
tumblers;; and plates.

FEMPERATURE MEASURING DEVICE—means—

Tasting Event

A special event such as a sampling event, wine tasting, trade shows, and chili cook-offs, in which an
entrance fee entitles attendees to food service in conjunction with the event without a point of sale at
the individual tasting booth.

Temperature Measuring Device

A thermometer, thermocouple, thermistor, or other device that indicates the temperature of food, air,
or water.

FEMPRORARY-FOOD-ESTABLISHMENT-eans-
Temporary Food Establishment

A food establishment that operates for a period of no more than 14 consecutive days in conjunction
with a sreciALEVENTSingle event or celebration.

Time/Temperature Control for Safety Food (TCS)

(A) A food that requires time/temperature control for safety to limit pathogenic microorganism
growth or toxin formation.

(B) TCS 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
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(2) Except as specified in subparagraph (C)(4) 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 a\, for control of spores in food

Heat-treated to destroy vegetative cells and subsequently packaged

ay values pH: 4.6 or less pH:>4.6-5.6 pH:>5.6

< 0.92 Non-TCS food Non-TCS food Non-TCS food
> 0.92-0.95 Non-TCS food Non-TCS food PA*

> 0.95 Non-TCS food PA PA

*PA means Product Assessment required

Table B

Interaction of pH and a\, for control of vegetative cells and spores in food

Not heat-treated or heat-treated but not packaged

a,, values pH: < 4.2 pH: 4.2-4.6 pH: >4.6 -5.0 pH: >5.0

< 0.88 Non-TCS food Non-TCS food Non-TCS food Non-TCS food
0.88-0.90 Non-TCS food Non-TCS food Non-TCS food PA

> 0.90 - 0.92 Non-TCS food Non-TCS food PA PA

> 0.92 Non-TCS food PA PA PA

(C) TCS food does not include:

(1)

An air-cooled hard-boiled egg with shell intact, or an egg with shell intact that is not

hard-boiled, but has been pasteurized to destroy all viable Salmonellae,

(2) 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,

(3) 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,

(4) A food that is designated as product assessment required (PA) in Table A or B of this
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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:
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(a) Intrinsic factors including added or natural characteristics of the food such as
preservatives, antimicrobials, humectants, acidulants, or nutrients,

(b) Extrinsic factors including environmental or operational factors that affect the
food such as packaging, modified atmosphere such as reduced oxygen
packaging, shelf life and use, or temperature range of storage and use, or

(c) A combination of intrinsic and extrinsic factors, or
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(5) A food that does not support the growth or toxin formation of pathogenic
microorganisms in accordance with one of the subparagraphs (C)(1) — (C)(4)
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.

Utensil

A food-contact implement or container used in the storage, preparation, transportation,
dispensing, sale, or service of food-ireluding-but-rettimitedte, such as kitchenware or
tableware that is mutti-use,SINGLE-SERVICE ARTICLESMUItiuse, single-service, or single-use-ARTCLES-
neluding-but-retlimited-to; 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.

Variance

An approval by the Southern Nevada Health District’s Board of Health in-cemplianee-with-the-
reguirementsofnacpursuant to NRS 439-.200-threugh-NAc 439280 upen-demonstration-of,

demonstrating an exceptional and undue hardship to the person requesting the variance,

which authorizes a modification or deviation from the requirement of a regulation and would
not cause substantial detriment to the public welfare or impair substantially the purpose of the
regulation.

Vending Machine

A self-service device that u

manualeperatien-dispenses unit servings of food—m%uker—m—pac—kage& W|thout the nece55|ty

of replenishing the device between each vending operation.
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Waiver

An agreement between the Health Authority and a permit holder that authorizes a modification of one
or more requirements of these regulations, if in the opinion of the health authority, a health hazard or

Warewashing
The cleaning and sanitizing of utensils and food-contact surfaces of equipment.-WHOLE-MUSCLE INTACTBEEF—eanRs—

Whole-Muscle, Intact Beef

Whole muscle beef that is not an—MMINENTHEALTH HAZARDINjected, mechanically tenderized,
reconstructed, or scored and marinated, from which beef steaks may be cut.
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Chapter2 Management and Personnel

Parts
2-1 Supervision
2-2 Employee Health
2-3 Personal Cleanliness
2-4 Hygienic Practices
2-5 Responding to Contamination Events
2-6 Food Handler Employment Requirements
Supervision
Subparts
2-101 Assignment of Responsibility
2-102 Knowledge
2-103 Duties of the PIC
2-101+——Assignment
2-101 2-101.11— of Responsibility

Fhe PERMITHOLDER-Sshall-be-the PERSONIN-CHARGEorshall

(A)

(B)

Each permit holder must designate a PERSONAN-CHARGEand-shallensure-that a-PERSON-N-
cHARGEISPIC to be present at the food establishment during all hours of operation. A
permit holder who is an individual may act as PIC.

When there are two or more separately permitted food establishments on the premises that are

(€)

the legal responsibility of the same person, the permit holder may, during specific time periods
when food is not being prepared, packaged, or served, designate a single PIC who responsible
for each separately permitted food establishment.

This section does not apply to certain types of food establishments deemed by the Health

2-102

Authority to pose minimal risk of causing, or contributing to, foodborne illness based on the
nature of the operation and extent of the food preparation.

Knowledge

2-102.1

Demonstration

2-102.11—Knewledge
The PERSONIN-CHARGE shall demonstrate to-the HEALTH-AUTHORITY

Based on the risks inherent to the food operation, during inspections, and upon request, the PIC

must demonstrate knowledge of FOob-BORNEILLNESS-are-diseasefoodborne illness prevention,

appllcatlon of t—he—HACCP principles, and the reqwrements of these regulatlons—Beeept—as—

 to the Health

Authorlty The PIC must demonstrate thls knowledge m—m#a%mn—te—the—mste—mhe#ent—m—a—speeﬁe

roop-eperstien-byenestthetellovdngeritariaby:

(A)

(B)

Complying with these regulations by having no criFcALe+MAJORVIOLATIONSVIOlations of
priority items during the current inspection;-e+by;;

Being a certified food protection manager who has shown proficiency of required information
through passing a test that is part of an accredited program-as+eguired-by-Section2-103-of
this-Chapterorby;; or
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(C) Responding correctly to the inspector's questions as they relate to the specific
food eperationsoperation. The areas of knowledge include-butarenettimited
to:
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(1) Describing the relationship between the prevention of F0ODBORNEILNESS
piseasefoodborne illness and the hygieniepracticespersonal hygiene of a food
handler:;

(2) Explaining the responsibility of the rERSONIN-CHARGEPIC for preventing the
transmission of FOOD-BORNEHLNESS DISEASEfoodborne illness by a food handler who
has a disease or medical condition that may cause a-FOOD-BORNEHLLNESS-
piseAse-foodborne illness;

(3) Describing the symptoms associated with the diseases that are transmissible through
food:;
(4) Explaining the significance of the relationship between maintaining the time and

temperature of PHE{TCS} food and the prevention of F0ODBORNE
winess-foodborne illness;

(5) Explaining the hazards involved in the consumption of raw or undercooked meat,
poultry, eggs, FisH-and seafeed-fish;

H——Stating the required food temperatures and times for the safe cooking of ,HF{TCS} food including

(6) MEAT-POTENTALLY HAZARDOUS FOOD-(FCS)-EGGS-FISH meat, poultry, eggs, and
seafoed-fish;
(7) Stating the required temperatures and times for the safe refrigerated storage, hot

holding, cooling, and reheating of pHF{TCS}- food;

(8) Describing the relationship between the prevention of Foob—BorNEfoodborne
illness and the management and control of the following;:

{@)———CROSS-CONTAMINATION:

(a) Cross-contamination,
{a)}(b) Hand contact with ready-to-eat Foon-foods,
by Handbweshing
(c) Handwashing, and
{b}(d) Maintaining the food establishment in a clean condition and in good repair:;

(9) Describing Foobfoods identified as major food allergens and the symptoms that ara_
major food allergen could cause in a sensitive individual who has an allergic reaction.

(10) Explaining the relationship between food safety and providing equipment that is:

(a) Sufficient in number and capacity-, and
(b) Properly designed, constructed, located, installed, operated, maintained, and
cleaned:;

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

(12) Identifying the source of water used; in the food establishment and measures taken to

ensure that it remains protected from contamination;-ineluding-butrettmitedte such

as providing protection from backflow and precluding the creation of cross
connections:;
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(13) 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 laws;
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(14) Identifying critical control points in the eperatienfood establishment, from purchasing
through sale or service, that when not controlled saycould contribute to the
transmission of Foob-BorRNELLNESS; foodborne illness and explaining steps taken to
ensure that thesethe points are controlled in accordance with the requirements of
these regulations:;

(15) Explaining the details of how the rerson-INCcHARGEPIC and food handlers comply with the
HACCP plan if a plan is required by taw,-bythe law, these regulations, or by-an
agreement between the REGULATORYHealth Authority and the food establishment:;

(16) Explaining the responsibilities, rights, and autherityauthorities assigned by these
regulations to the:
{6)———FOOD HANDLER:
{)———CONDITHONALFOOD-HANDLER-
{€)———PERSON-IN-CHARGE-
H———REGULATORY AUTHORITY-

(a) Food handler,

(b) Employee,

c PIC

(d) Health Authority; and

2)——Explaining how the PERSON—IN—CHARGE,—FOODHANDLERS—aRe—CONDITIONAL—FOOD
(17) PIC and food handlers comply with reporting responsibilities and
exclusionsexclusion or ReSTRICTIens; restriction of food handlers.

2-102.2 Certified Food Protection Manager

(A) The PIC must be a certified food protection manager who has shown proficiency of required
information through passing a test that is part of an accredited program.

(B) This section does not apply to low risk, temporary, or other types of food establishments
deemed by the Health Authority to pose minimal risk of causing, or contributing to, foodborne
illness based on the nature of the operation and extent of food preparation.

2-103-11—102.3 Food Protection Manager Certification-

(A) A PERSON-IN-CHARGEPIC who demonstrates knowledge by being a food protection manager,and.
that is certified by a food protection manager certification program that is 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 92-102.1(B).

{A)(B) A food establishment that has a PIC that is certified by a food protection manager certification
program that is 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 Paragraph-§2-102.14B}-
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2-1022-103 2-104-11—Duties of the PIC

A PIC must be present during all hours of operation. The RERSONAIN-CHARGE shallPIC must ensure that:

(A) Food establishment operations are not conducted in a private home or in a room used as living

or sleeping quarters as specified in-Chapterunder § 6-202.19-eftheseRegulations:11,
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(B)

(€

(D)

(E)

(F)

Individuals unnecessary to the food establishment operation are not allowed in the
food preparation, food storage, or WARE-WASHING areaswarewashing area, except that
brief visits and tours may be authorized by the reErRsonN-IN-CHARGEPIC if steps are taken to
ensure that exposed food, clean equipment, utensils-ard, linens, and unwrapped
single-service ARTICLES-and single-use articles are protected from contamination:,

Employees and other persons inreludingbutnottimited-te-such as delivery and
maintenance persons; and pesticide applicators entering the food preparation, food
storage, and WARE-WASHINGwarewashing areas comply with these regulations:,

Employees are effectively cleaning their hands, by routinely monitoring hand-
washing-the employees' handwashing,

Employees are visibly observing Foob;foods as it-isthey are received; to determine
that i-isthey are from approved sources, delivered at the required temperatures,
protected from contamination, unadulterated, and accurately presented, by
routinely monitoring the food handlers’ observations and periodically evaluating

roobfoods upon receiptdelivery,

Employees are verifying that foods delivered to the food establishment during non-

FHG)

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,

Employees are properly cooking pHF{TCS}; food, being particularly careful in cooking
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roobthose foods known to cause severe Foob-BornNEfoodborne illness and death,
including-butnetlimitedtesuch as eggs and comminuted meats, through daily
everseetnrgoversight of the food HANDLERs*handlers' routine monitoring of the
cooking temperatures;-u4se-ef using appropriate temperature-MEASURING DEVACES -
whieh-are-measuring devices properly scaled and calibrated; as specified in-

Chapterunder § 4-30213-of these-Regutations-203.1 and 9 4- 502.1(B),
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FOODHANDLERS
{&}(H) Employees are using proper methods to rapidly cool RHF{TCS}~which foods that are not held
hot or are not for consumption within four hours, through everseeirg-daily oversight of the
food HanDLER'shandlers' routine monitoring of food temperatures during cooling:,

(1) Employees are properly maintaining the temperatures of TCS foods during hot and cold holding
through daily oversight of the food handlers’ routine monitoring of food temperatures,

{H(J)) __Consumers who order raw or partially cooked ready-to-eat Feebfoods of animal origin are

informed; as specified in-Chapterunder § 3-603-11-efthese-Regulations; that the food is not

cooked sufficiently to ensure its safety-,

#(K) Employees are properly cleaning and sanitizing eleaned-mutti-usemultiuse equipment and
utensils; before they are re—usedreused, through routine monitoring of solution temperature;
and exposure time for hot water sanitizing, and chemical concentration, pH, temperature, and
exposure time for chemical sanitizing-,

(L) _ Consumers are notified asspecified-in-Chapter3-306-13{B}-ofthese Regulations—whichthat
clean tableware is to be used when they return to self-service areas including-butnotlimitedto-

such as salad bars and buffets- as specified under § 3-304.6,

H#(M) Except when approval is obtained from the —HEALFH—AUTHORIFY,—Health Authority as

specified in Chapter] 3-301.13{A}-of theseRegulationsFOOD-HANDLERS1(E), employees

are preventing cross-contamination of ready- to-eat food with bare hands by
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properly using suitable utensils ircladingbutnoettimited-tesuch as deli tissue, spatulas,

tongs, single-use gloves, or dispensing equipment:,

3(N) Employees are properly trained in food safety, including food allergy awareness, as it relates to
their assigned duties:,

{M}(O) FoobHANDLERSahe-cONDIHONALFood handlers are informed, in a verifiable manner, of their
responsibility; to report in accordance with law, te+repertto-the-PERSONIN-CHARGE-information

about their health and activities as they relate to diseases whiehthat are transmissible through
food, as specified in-Sectisrunder 9 2- 201.24-1(A)efthis-Chapter:), to the PIC, and,

(P) Written procedures and plans, where specified by these regulations and as developed by the
food establishment, are maintained and implemented as required.

2-2 Employee Health

Subpart
2-201 Responsibilities of the Permit Holder, PIC, Food Handlers, and Employees

2-201 Responsibilities of PERMIT-HOLDER;-PERSON-IN-CHARGE;-FOOD-HANDLERS,—aRc-CONDITIONAL
FOOD HANDLERS
the Permit Holder, PIC, and Food Handlers 2-201.111 Responsibilities and
Reporting Symptoms and Diagnosis

A——The permit holder shalimust require food handlers to report to the rERsON-IN-CHARGEPIC information about their
health and activities as they relate to syymptems-ef-ilness-which-diseases that are transmissible through food. A
B)y——A-FOOD HANDLER shalk
(A) A food handler must report the information in a manner that allows the PERSONIN-CHARGEPIC to
reduce the risk of FoopBorNEdisease-foodborne illness transmission—Fhe-, including providing
necessary additional information-sheuld-inelude, such pertinentinformation-as suspected-
expoesure;the date of onset andof symptoms and an illness, or any-ebservationsofillresswith-
erof a diagnosis without symptoms, errepertable-symptomsinchudingbutnottimited-toif the

food handler:

(1) Has any of the following symptoms:

(a) Vomiting:,
(b) Diarrhea:,

(c) Jaundice-,
(d) Sore throat with fever:, or
(e) A lesion; containing pus;-e+ such as a boil or infected wound; that is open or

draining and is:

(i) Leeated-On the hands or wrists—Such-a-lesion-shalreguire, unless an
impermeable cover inchudingbutrettmited-toa-bandage-ersuch as
a finger cot; or stall protects the lesion and a single-use glove is worn
over the impermeable cover,—beth—ef—which—shalbe—changed

whenever-hand-washingisreguired-
(i) On exposed portions of the arms-Such-a, unless the lesion shal-beis

protected by an impermeable cover:, or
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(iii)  On other parts of the body-—Sueh-a, unless the lesion shal-beis
covered by a dry, durable, tight-fitting bandage:,

(2) Has an illness diagnosed by a health practitioner due to:

(a) Norovirus,
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(3)

(b) Hepatitis A virus,
(c) Shigella spp.,

(d) Shiga toxin-producing Escherichia Coli,
(e) Typhoid fever (Salmonella Typhi), or
(f) Salmonella (non-Typhoidal),

Had Typhoid fever, diagnosed by a health practitioner, within the past three months,

(4)

without having received antibiotic therapy, as determined by a health practitioner,

Has been exposed to, or is the suspected source of, a confirmed disease outbreak,

(5)

because the food handler consumed or prepared food implicated in the outbreak, or
consumed food at an event prepared by a person who is infected or ill with:

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

(b) Shiga toxin-producing Escherichia coli or Shigella spp. within the past three
calendar days of the last exposure,

(c) Typhoid fever within the past 14 calendar days of the last exposure, or

(d) Hepatitis A virus within the past 30 calendar days of the last exposure, or

Has been potentially exposed by attending or working in a setting where there is a

suspected or confirmed disease outbreak, or knowingly living in the same household
with an individual who works or attends a setting where there is a suspected or
confirmed disease outbreak, or knowingly living in the same household with an
individual diagnosed with an illness caused by:

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

(b) Shiga toxin-producing Escherichia coli or Shigella spp. within the past three
calendar days of the last exposure,

(c) Typhoid fever within the past 14 calendar days of the last exposure, or

(d) Hepatitis A virus within the past 30 calendar days of the last exposure.

(B) The PIC must notify the Health Authority when a food handler is:

(1) Jaundiced, or

(2) Diagnosed with an illness due to a pathogen as specified under Subparagraphs
(A)(2)(a)—(f) of this section.

(C) The PIC must ensure that an employee:

(1) Who exhibits or reports a symptom, or who reports a diagnosed illness as specified
under subparagraphs (a)(1) — (3) of this section, is prohibited from becoming a food
handler until the employee meets the criteria for the specific symptoms or diagnosed
iliness as specified under § 2-201.3, and

(2) Who will work as a food handler in a food establishment that serves as a highly
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susceptible population and reports a history of exposure as specified under
subparagraphs (A)(4)-(5), is prohibited from becoming a food handler until the
employee meets the criteria as specified under § 2-201.3(J).
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(D) The PIC must ensure that a food handler who exhibits or reports a symptom, or who reports a
diagnosed illness or a history of exposure as specified under Subparagraphs (A)(1)—(5) of this
section is:

(1) Excluded as specified under 9 2-201.2 (A) — (C), and Subparagraphs (D)(1), (E)(1), (F)(1),
(G) or (H)(1) and in compliance with the provisions specified under 99 2-201.3(A)—(H),
or

(2) Restricted as specified under Subparagraphs 2-201.2 (D)(2), (E)(2), (F)(2), (H)(2), or 99 2-
201.2(1) or (J) and in compliance with the provisions specified under 99 2-201.3(D)—(J).

(E) A food handler must report to the PIC the information as specified under 9 (A) of this section.

(F) A food handler must:

(1) Comply with an exclusion as specified under 99 2-201.2 (A)—(C) and Subparagraphs 2-
201.2(D)(1), (E)(1), (F)(1), (G), or (H)(1) and with the provisions specified under 9] 2-
201.3(A) —(H), or

(2) Comply with a restriction as specified under Subparagraphs 2- 201.2(D)(2), (E)(2), (F)(2),
(G), (H)(2), or 1191 2-201.2 (H), (1), or (J) and comply with the provisions specified under
119 2-201.3(D) - (J).

2-201.2 Exclusions and Restrictions

The PIC must exclude or restrict a food handler from a food establishment in accordance with the
following:

(A) If symptomatic with vomiting or diarrhea, except when the symptom is from a noninfectious
condition, exclude a food handler if the food handler is:

(1) Symptomatic with vomiting or diarrhea, or

(2) Symptomatic with vomiting or diarrhea and diagnosed with an infection from Norovirus,
Shigella spp., Salmonella (hon-Typhoidal), or Shiga toxin-producing E. Coli.

(B) If jaundiced or diagnosed with Hepatitis A infection, exclude a food handler who is:

(1) Jaundiced and the onset of jaundice occurred within the last seven calendar days, unless
the food handler provides to the PIC written medical documentation from a health
practitioner specifying that the jaundice is not caused by Hepatitis A virus or other fecal-
orally transmitted infection,

(2) Diagnosed with an infection from Hepatitis A virus within 14 calendar days from the
onset of any illness symptoms, or within seven calendar days of the onset of jaundice,
or

(3) Diagnosed with an infection from Hepatitis A virus without developing symptoms.
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(€)

If diagnosed with Typhoid fever or the food handler reported an illness with Typhoid fever

(D)

within the past three months, exclude the food handler as specified under Subparagraph 2-

201.1(A)(3),

If diagnosed with an asymptomatic infection from Norovirus:

(E)

(1) Exclude the food handler who works in a food establishment serving a highly susceptible
population’ or
(2) Restrict the food handler who works in a food establishment not serving a highly

susceptible population.

If diaghosed with an infection from Shigella spp. and is asymptomatic:

(F)

(1) Exclude the food handler who works in a food establishment serving a highly susceptible
population, or
(2) Restrict the food handler who works in a food establishment not serving a highly

susceptible population.

If diagnosed with an infection from Shiga toxin-producing E. Coli, and is asymptomatic:

(G)

(1) Exclude the food handler who works in a food establishment serving a highly susceptible
population, or
(2) Restrict the food handler who works in a food establishment not serving a highly

susceptible population.

If diagnosed with an infection from Salmonella (non-Typhoidal) and is asymptomatic, restrict the

(H)

food handler who works in a food establishment serving a highly susceptible population orin a
food establishment not serving a highly susceptible population.

If symptomatic with an acute onset of sore throat with fever:

(1)

(1) Exclude the food handler who works in a food establishment serving a highly susceptible
population, or
(2) Restrict the food handler who works in a food establishment not serving a highly

susceptible population.

If 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 Subparagraph 2-201.1(A)(1)(e), restrict the
food handler.

If a food handler is exposed to a foodborne pathogen as specified under Subparagraphs 2-

201.1(A)(4)(a —d) or 2-201.1(A)(5)(a—d), restrict the food handler who works in a food
establishment serving a highly susceptible population.
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2-201.3 Removal, Adjustment, or Retention of Exclusions and Restrictions

The PIC must adhere to the following conditions when removing, adjusting, or retaining the exclusion or

restriction of a food handler:

(A) Except when a food handler is diagnosed with Typhoid fever or an infection from Hepatitis A
virus:
(1) Reinstate a food handler who was excluded as specified under Subparagraph 2-

201.2(A)(1) if the food handler:

(a) Is asymptomatic for at least 24 hours, or
(b) Provides to the PIC written medical documentation from a health practitioner
that states the symptom is from a noninfectious condition.

(2) If a food handler was diagnosed with an infection from norovirus and excluded as
specified under Subparagraph 2-201.2(A)(2):

(a) Restrict the food handler, 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 Subparagraphs (D)(1) or (2) of
this section are met, or

(b) Retain the exclusion for the food handler, 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
Subparagraphs (D)(1) or (2) of this section are met.

(3) If a food handler was diagnosed with an infection from Shigella spp. And excluded as
specified under subparagraph 2-201.2(A)(2):

(a) Restrict the food handler, 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 Subparagraphs (E)(1) or (2) of
this section are met, or

(b) Retain the exclusion for the food handler, 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
Subparagraphs (E)(1) or (2), or (E)(1) and (3)(a) of this section are met.

(4) If a food handler was diagnosed with an infection from Shiga toxin- producing
Escherichia coli and excluded as specified under Subparagraph 2-201.2(A)(2):

(a) Restrict the food handler, 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 Subparagraphs (F)(1) or (2) of
this section are met, or

(b) Retain the exclusion for the food handler, who is asymptomatic for at least 24
hours and works in a food establishment that serves a highly susceptible
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population, until the conditions for reinstatement as specified under
Subparagraphs (F)(1) or (2) are met.

(5) If a food handler was diagnosed with an infection from Salmonella (non-Typhoidal) and
excluded as specified under Subparagraph 2- 201.2(A)(2):

(a) Restrict the food handler, who is asymptomatic for at least 30 calendar days
until conditions for reinstatement as specified under Subparagraphs (G)(1) or (2)

of this section are met, or

(b) Retain the exclusion for the food handler who is symptomatic, until conditions
for reinstatement as specified under Subparagraphs (G)(1) or (G)(2) of this
section are met.

(B) Reinstate a food handler who was excluded as specified under 9 2- 201.2(B) if the PIC obtains
approval from the Health Authority and one of the following conditions is met,

(1) The food handler has been jaundiced for more than seven calendar days,

(2) The food handler has been symptomatic with symptoms other than jaundice for more
than 14 calendar days, or

(3) The food handler provides to the PIC written medical documentation from a health
practitioner stating that the food handler is free of a Hepatitis A virus infection.

(C) Reinstate a food handler who was excluded as specified under 9 2- 201.2(C) if:

(1) The PIC obtains approval from the Health Authority, and

(2) The food handler provides to the PIC written medical documentation from a health
practitioner that states the food handler is free from Typhoid fever.

(D) Reinstate a food handler who was excluded for a diagnosis with an infection from Norovirus
under Subparagraphs 2-201.2(A)(2) or (D)(1) or who was restricted under Subparagraph 2-
201.2(D)(2) if the PIC obtains approval from the Health Authority and one of the following
conditions is met:

(1) The excluded or restricted food handler provides to the PIC written medical
documentation from a health practitioner stating that the food handler is free of a
norovirus infection,

(2) The food handler was excluded or restricted after symptoms of vomiting or diarrhea
resolved, and more than 48 hours have passed since the food handler became
asymptomatic, or

(3) The food handler was excluded or restricted and did not develop symptoms and more
than 48 hours have passed since the food handler was diagnosed.

(E) Reinstate a food handler who was excluded for a diagnosis with an infection from a Shigella
species under Subparagraphs 2-201.2(A)(2) or (E)(1) or who was restricted under Subparagraph
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2-201.2(E)(2) if the PIC obtains approval from the Health Authority and one of the following
conditions is met:

(1) The excluded or restricted food handler provides to the PIC written medical
documentation from a health practitioner stating that the food handler is free of a
Shigella spp. Infection based on test results showing 2 consecutive negative stool
specimen cultures that are taken:

(a) Not earlier than 48 hours after discontinuance of antibiotics, and
(b) At least 24 hours apart,

(2) The food handler was excluded or restricted after symptoms of vomiting or diarrhea
resolved, and more than seven calendar days have passed since the food handler
became asymptomatic, or

(3) The food handler was excluded or restricted and did not develop symptoms and more
than seven calendar days have passed since the food handler was diagnosed.

(F) Reinstate a food handler who was excluded or restricted, due to a STEC diagnosis, as specified
under Subparagraphs 2-201.2(A)(2) or (F)(1), or who was restricted under Subparagraph 2-
201.2(F)(2) if the PIC obtains approval from the Health Authority and one of the following
conditions is met:

(1) The excluded or restricted food handler provides to the PIC written medical
documentation from a health practitioner stating that the food handler is free of an
infection from Shiga toxin-producing Escherichia coli based on test results that show 2
consecutive negative stool specimen cultures that are taken:

(a) Not earlier than 48 hours after discontinuance of antibiotics, and
(b) At least 24 hours apart,

(2) The food handler was excluded or restricted after symptoms of vomiting or diarrhea
resolved and more than seven calendar days have passed since the food handler
became asymptomatic, or

(3) The food handler was excluded or restricted and did not develop symptoms and more
than seven calendar days have passed since the food handler was diagnosed.

(G) Reinstate a food handler who was excluded due to non-Typhoidal Salmonella, as specified under

Subparagraph 2-201.2(A)(2), or who was restricted as specified under 9 2-201.2(G) if the PIC
obtains approval from the Health Authority and one of the following conditions is met:

(1) The excluded or restricted food handler provides to the PIC written medical
documentation from a health practitioner stating that the food handler is free of a
Salmonella (non-Typhoidal) infection based on test results showing 2 consecutive
negative stool specimen cultures that are taken,

(a) Not earlier than 48 hours after discontinuance of antibiotics, and
(b) At least 24 hours apart,
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(2)

The food handler was restricted after symptoms of vomiting or diarrhea resolved, and

more than 30 calendar days have passed since the food handler became asymptomatic,
or

(3) The food handler was excluded or restricted and did not develop symptoms and more
than 30 calendar days have passed since the food handler was diagnosed.
(H) Reinstate a food handler who was excluded or restricted due to sore throat with fever, as

specified under Subparagraphs 2-201.2(H)(1) or (2), if the food handler provides to the PIC

written medical documentation from a health practitioner stating that the food handler meets

one of the following conditions:

(1) Has received antibiotic therapy for Streptococcus pyogenes infection for more than 24
hours,
(2) Has at least one negative throat specimen culture for Streptococcus pyogenes infection,
or
(3) Is otherwise determined by a health practitioner to be free of a Streptococcus pyogenes
infection.
(1) Reinstate a food handler who was restricted as specified under 9 2-201.2(l) if the skin, infected

wound, cut, or pustular boil is properly covered with one of the following:

(1) 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,
(2) An impermeable cover on the arm if the infected wound or pustular boil is on the arm,
or
(3) A dry, durable, tight-fitting bandage if the infected wound or pustular boil is on another
part of the body.
(J) Reinstate a food handler who was restricted as specified under 9§ 2-201.2(J) and was exposed to

one of the following pathogens as specified under Subparagraph 2-201.1(A)(4)(a-d) or 2-

201.1(A)(5)(a—d):

(1)

Norovirus and one of the following conditions are met:

(2)

(a) More than 48 hours have passed since the last day the food handler was
potentially exposed, or
(b) More than 48 hours have passed since the food employee’s household contact

became asymptomatic.

Shigella spp. Or Shiga toxin-producing Escherichia coli and one of the following
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(a) More than three calendar days have passed since the last day the food
handler was potentially exposed, or

(b) More than three calendar days have passed since the food handler’s
household contact became asymptomatic.

(3) Typhoid fever (caused by Salmonella Typhi) and one of the following conditions is met:
(a) More than 14 calendar days have passed since the last day the food
handler was potentially exposed, or
(b) More than 14 calendar days have passed since the food handler’s

household contact became asymptomatic.

(4) Hepatitis A virus and one of the following conditions is met:
(a) The food handler is immune to Hepatitis A virus infection because
of a prior illness from Hepatitis A,
(b) The food handler is immune to Hepatitis A virus infection because of
vaccination against Hepatitis A,
(c) The food handler is immune to Hepatitis A virus infection

because of 1gG administration,
(d) More than 30 calendar days have passed since the last day the food
handler was potentially exposed,

(e) More than 30 calendar days have passed since the food handler’s
household contact became jaundiced, or
(f) The food handler does not use an alternative procedure that allows

bare hand contact with ready-to-eat food until at least 30 calendar days
after the potential exposure, as specified in Subparagraphs (1)(4)(d) and
(e)of this section, and the food handler receives additional training
about:

(i) Hepatitis A symptoms and preventing the transmission of Foob-

BoRrNEinfection,
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(ii) Proper handwashing procedures, and
(iii) Protecting ready-to-eat food from contamination introduced by bare
hand contact.

2-3 Personal Cleanliness
Subparts
2-301 Hands and Arms
2-302 Fingernail Maintenance
2-303 Jewelry Prohibition
2-304 Outer Clothing in Clean Condition
2-301 Hands and Arms
2-301.111 Clean Condition
FOODP-HANDLERS-shalt

Food handlers must keep their hands and exposed portions of their arms clean. Hands and arms include
surrogate prosthetic devices for hands and arms.

Version 04/28/2023 84



2-301.122 Cleaning Procedure

(A) Except as specified in Paragraphq (D}), food handlers must clean their hands and exposed
portions of this-Section,-FOOD-HANDLERSshat-use-an-ARPROVEDtheir arms for at least 20 seconds,

smg cleanmg compound te—dean—ﬂqe%haqu—aqd—e*pesed—pe%ens—eﬁtheiwmsqﬂemdmg

andwashlng sink that is equped as speC|f|ed m—Ghapte#under § 5 202. -H—ef—these
Regulatiens?2 and Subpart 6-301.
FOOD HANDLERSshall
(B) Food handlers must use the following cleaning procedure; in the order stated; to clean

their hands and exposed portions of their arms-neluding-surrogateprosthetic-devicesfor
hands-and-arms-:

| (1) Rinse under clean, running; warm water-,

(2) Apply an amount of ApprOVED cleaning compound- recommended by the cleaning
compound manufacturer,

| (3) Rub together vigorously for at least 10 to 15 seconds while:

(a) Paying particular attention to removing soil from underneath the
fingernails- during the cleaning procedure, and

(b) Creating friction on theall surfaces of the hands and arms-ersurregate-
prosthetic-devicesfor-handsandarms,fingertips, fingertips, and areas

between the fingers:,

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

(5) Immediately follow the cleaning procedure with thorough drying using a+rethed-as-
specified-in-Chapter5-202-12{H-J)-ef these-Regulationsclean, disposable towels.

(C) To avoid re-contaminating-hands-orsurrogateprosthetic-devicesrecontaminating their hands,

food handlers may use disposable paper towels; or similar clean barriers; when touching

surfaces ireluding-but-nettimitedtosuch as manually operated faucet handles on a HAND-

wAsHiNGhandwashing sink or the handle of a restroom door.

(D) If approved and capable of removing the types of soils encountered in the food operations

involved, an automatic HAND-WASHING SINK-usingclean-warm-water;handwashing facility may
be used by food handlers to clean their hands ersurregate-presthetic-devieesand exposed
portions of their arms.

2-301.13—3 When to Wash

FOOD—HANDLERS—shal
Food handlers must clean their hands and exposed portions of their arms as specified in-Chapterunder §
2-301.12-eftheseRegulations? immediately before engaging in food preparation including working with
exposed food, clean equipment and utensils, and unwrapped single-service ARTicLES-and single-use

articles and:
(A) After touching bare human body parts other than clean hands and clean, exposed portions of
arms:,

(B) After using the teiletreem-restroom,
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(C) After caring for or handling—sSERVICE—ANIMALS- service animals or aquatic animals as specified in Chapter] 2-

403-11-(B}-efthese-Regulations:),

(D) Except as specified in Chapter| 2-401.41-1(B}-of-theseRegulations;), after coughing, sneezing,

using a handkerchief or disposable tissue, using tobacco, eating, or drinking-,
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(E) After handling soiled equipment or utensils:,

A)——During food preparation, as often as necessary to remove soil and contamination; and to prevent
(F) CROSS- cross contamination when changing tasks-,

(G) When switching between working with raw food and working with ready-to-eat food-,

(H) Before donning gloves ferto initiate a task that involves working with food-, and
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FOOD-HANDLERS shall
Food handlers must clean their hands and exposed portions of their arms in a HAND-WASHINGdesignated

handwashing sink or approved automatic HAND-WASHING SINK—Employees-shalthandwashing facility and
must not clean their hands in a wAREWASHING-sink used for food preparation,- or warewashing orin a

service sink; or-#a a curbed cleaning facility used for the disposal of mep-waterand-simbartiguid-
wastewastewater.

2-301.15—5 Hand Antiseptics

(A) A hand antiseptic used as a topical application, a hand antiseptieselutionused-asa-hand-dip, or a-handan

antiseptic soap shat:must:
(1) Comply with one of the following:

(a) 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-, or

(b) Have active antimicrobial ingredients whichthat are listed in the FDA monograph for
OTC Health -Care Antiseptic Drug Products as an antiseptic hard-washhandwash, and;

(2) Consist only of components which the intended use of each complies with one of the

following:

(a) A threshold of regulation exemption under 21 CFR 170.39; Threshold
of regulation for substances used in food-contact articles-; or

(b) 21 CFR 178; Indirect Food Additives: Adjuvants, Production Aids, and Sanitizers
as regulated for use as a food additive with conditions of safe use:, or

(c) A determination of Generally Recognized as Safe (GRAS). Partial listings of
substances with food uses that are GRAS may be found in 21 CFR 182;
Substances Generally Recognized as Safe, 21 CFR 184; Direct Food
Substances Affirmed as Generally Recognized as Safe, or 21 CFR 186; Indirect
Food Substances Affirmed as Generally Recognized as Safe for use in contact
with food-, and in FDA’s Inventory of GRAS Notices, or

(d) A prior sanction listed under 21 CFR 181 Prior-Sanctioned Food Ingredients, or

(e) An effective food contact notification, and

(3) Be applied only to hands and exposed portions of arms that are cleaned as specified

nSeetiorunder § 2-301.12ef this-Chapter2.
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(B) If a hand antiseptic or a hand antiseptic solution used as a hand dip does not meet the criteria
specified under ParagraphSubparagraph (A}-)(2) of this section, is-use shatimust be:

Paguire
(1) Followed by thorough hand rinsing in clean water;-befere-hand beforehand contact
with food; or befereby the denninguse of gloves-, or
| (2) Be-Limited to situations that involve no direct contact with food by the bare hands.
| (C) A hand antiseptic solution used as a hand dip shalimust be maintained clean and at a
strength equivalent to at least 100 mg/L chlorine.
» 30 £ |
230211
2-302 Fingernail Maintenance
FOOD-HANDLERS-shall
(A) Food handlers must keep their fingernails trimmed, filed, and maintained so the edges and

surfaces are cleanable and not rough.

(B) Except as provided in 9 (C) of this section, or unless wearing intact gloves; in good repair, a
food handler shalimay not wear fingernail polish or artificial fingernails when working with
exposed food.

(C) 9 (B) of this section does not apply to food handlers such as counter staff who 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.

2-302—Jewelry
2-303 2-303-11—Prohibition

Except for a plain ring; such as a wedding band, F0ob-HANDLERS-While preparing er-handling-FooD,-
shalfood, food handlers may not wear jewelry including medical information jewelry; on their arms
and hands.

2-303—Outer Clothing
2-304 2-304-11— in Clean Condition
FOODHANDLERS-shall
Food handlers must wear clean outer clothing to prevent contamination of food, equipment, utensils,
linens, SINGLE-SERVICE-ARTICLESAN single-service and single-use articles. Employee aprons shalimust not be
worn into toilet facilities.

24 Hygienic Practices

Subparts

2-401 Food Contamination Prevention

2-402 Hair Restraint Effectiveness

2-403 Animal Handling Prohibition
2-401 Food Contamination Prevention
2-401.1 Eating, Drinking, or Using Tobacco
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(A) Except as specified in RParagraphq (B) of this section, an employee shalimust not eat-e¥, drink-
enly-, or use any form of tobacco, smoking, or vaping products except in designated areas

where the contamination of—expesed—Foob,—clean—EQUIPMENT,—UTENSILS—LINENS,—dRwWrapped
SINGLE-SERVICE ARTHCLES-aRd-SINGLE-USE ARTICLES does-netoceur
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exposed food; clean equipment, utensils, and linens; unwrapped single-service and single-use
articles or other items needing protection cannot result.

(B) A food handler may drink from a closed beverage container i#only when the container is
handled to prevent contamination of:

CONTAMINATION-of:
(1) The empleyee’sfood handler’s hands:;

(2) The container-; and

(3) Exposed food;; clean equipment, utensils, LNeN,—erand linens; and unwrapped single-
service ARFIcLESand single-use articles.

aRe-SINGLE-USEARTICLES:

(C) A food establishment must fully comply with the Nevada Clean Indoor Air Act, NRS 202.2483.

2-401.12—2 Discharges from the Eyes, Nose, and Mouth
Food handlers experiencing persistent sneezing, coughing, or a runny nose that causes discharges from
the eyes, nose, or mouth saymust not work with exposed food;; clean equipment, utensils, tiNEN;and

linens; or unwrapped single-service ARFICLES-areor single-use articles.

2-401.3 Use of Bandages, Finger Cots, or Finger Stalls

If used, an impermeable cover such as a bandage, finger cot or finger stall located on the wrist, hand or
finger of a food handler working with exposed food must be covered with a single-use glove.

2-402 Hair Restraints
2-402.11Restraint Effectiveness

(A) Except as provided in Raragraphq (B) of this section, food handlers shalimust wear hair
restraints including-butnettimited-tefor hair such as hats, hair coverings or nets, beard
restraints, and-clothing that covers body hair, or other hair restraints that are-designed-and-
wern-to-effectively keep their hair from contacting exposed food;; clean equipment, utensils,
and linens;; and unwrapped single-service ARFCLES-and single-use articles.

(B) This section does not apply to food handlers;-relading-but-rettimited-to- such as counter staff;-
baristas,and-bartenders who only serve beverages and wrapped or packaged Feobfoods,

hostesses, and wait staff if they present a minimal risk of contaminating exposed food;; clean
equipment, utensils, and linens;; and unwrapped single-SERVICE-ARTICLES service and single-use
articles.

2-403—Animals
240221 Animal Handling Prohibition

(A) Except as specified in Paragraphq (B) of this section, food handlers maymust not care for or

handle animals thatmay-be-presentincluding-butnettimited-tosuch as patrol dogs, service
animals, or pets that are allowed as specified in ChapterSubparagraphs 6- 501.21-efthese-

Regulations:14(B)(2)-(6).

(B) Food handlers with service animals may handle or care for their service animals- and food
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handlers may handle or care for fish in aquariums or molluscan sHeLLsTockshellfish or crustacea
in display tanks if they wash their hands as specified in-Chapterunder § 2-301.422 and g 2-

301.24-3(C)of these Regulations:).
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2-5 Responding to Contamination Events

Subpart

2-501 Procedures for Clean-up of Vomiting and Diarrheal Events
2-404————FOODHANDLER Employment
2-501 Procedures for Clean-up of Vomiting and Diarrheal Events

A food establishment must have written procedures for employees to follow when responding
to events that involve the discharge of vomitus or fecal matter onto surfaces in the food
establishment. The procedures must address the specific actions employees must take to
minimize the spread of contamination and the exposure of employees, consumers, food, and
surfaces to vomitus or fecal matter.

2-6 Food Handler Employment Requirements
Subpart
2-601 Food Handler Safety Training Card Requirements
2-602 Persons Exempt from Food Handler Safety Training Card Requirements
2-601 Food Handler Safety Training Card Requirements-2-404-11—Health-Cards

(A) Except as specified in § 2-602, a person begirsmust be in possession of a valid food
handler safety tralnlng card issued by SNHD prior to employment in a food
establishment R R

{A)}(B) The food handler may, as an alternative to the Seu{-hem—Nevada—Heak-h—Drsieﬁet—(sN-H-D-)—

SN-H-D—Hea#—h—Gards—Depar—tment—food handler safetv training card obtaln a Cert|f|ed
Food Protection Manager card issued by SNHD, if the applicant has completed the

training and passed a proctored exam that is part of an accredited program in

conformance with
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§2-102.3.

(C) The food handler must provide proof of a valid food handler safety training card to the Health
Authority upon request.

2-602 Persons Exempt from Food Handler Safety Training Card Requirements

The following are exempt from obtaining a food handler safety training card:

(A) A person employed in a food establishment who only handles food that is packaged and not TCS
food and only handles TCS foods incidentally, outside the normal and usual course of the
person’s assigned duties,

(B) Temporary trainers, guest chefs, and other personnel working at a food establishment for not
more than seven calendar days within a 6-month period,

(C) Persons who are Registered Environmental Health Specialists,
(D) Volunteers working in a school kitchen under the supervision of a Certified Food Protection
Manager,
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(E) Volunteers working for a 501(c)(3) under the supervision of a Certified Food Protection Manager,

(F) Inmates who work under the management of a Certified Food Protection Manager, and

(G) Individuals unable to obtain a Food Handler Safety Training Card because of a disability who
work under the supervision of a Certified Food Protection Manager.
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Chapter 3 Food

Parts
3-1 Characteristics
3-2 Sources, Specifications, and Original Containers and Records
3-3 Protection from Contamination after Receiving
34 Destruction of Organisms of Public Health Concern
3-5 Limitation of Growth of Organisms of Public Health Concern
3-6 Food Identity, Presentation, and On-Premises Labeling
3-7 Contaminated Food
3-8 Special Requirements for Highly Susceptible Populations
3-1 Characteristics
Subpart
3-101 Safe, Unadulterated, and Honestly Presented Condition

3-101 Condition

Food must be safe, unadulterated, and honestly presented, as specified under § 3-601.2.

3-2 Sources, Specifications, and Original Containers and Records
Subparts
3-201 Sources
3-202 Specifications for Receiving
3-203 Original Containers and Records
3-201 Sources
3-201.111 Compliance with Food Law

Foobshal
(A) Food must be obtained from ar-ARPROVED SOURCEapproved sources.

(B) Food prepared in a private home maymust not be used-e+, sold, offered or displayed for human-
eonsumptiensale or service in a food establishment.

(C) Packaged food sold, offered or displayed for sale, or served must be labeled as specified in law,
including 21 CFR 101 Food Labeling, 9 CFR 317 Labeling, Marking Devices, and Containers, and 9

CFR 381 Subpart N Labeling and Containers, and as specified under §§ 3-202.7 and 3-202.8.

(D) Fish, other than those specified in 9 3-402.1(B), that are intended for consumption in raw or
undercooked form and allowed as specified in 9 3-401.1(D), may be sold, offered or displayed
for sale, or served only when they are obtained from a supplier that freezes the fish as specified
under § 3-402.1; or when they are frozen on the premises as specified under § 3-402.1 and
records are retained as specified under § 3-402.2.
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(E) Whole-muscle, intact beef steaks that are intended for consumption in an undercooked form
without a consumer advisory as specified in 9 3-401.1(C) must be:

(1) Obtained from a food processing establishment 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, or

(2) Deemed acceptable by the Health Authority based on other evidence, such as written
buyer specifications or invoices, that indicates that the steaks meet the definition of
whole-muscle, intact beef, and

(3) If individually cut in a food establishment:

(a) Cut from whole-muscle, intact beef that is labeled by a food processing
establishment as specified in Subparagraph (E)(1) of this section or identified as
specified in Subparagraph (E)(2) of this section,

(b) Prepared so they remain intact, and
(c) If packaged for undercooking in a food establishment, labeled as specified in
Subparagraph (E)(1) of this section or identified as specified in (E)(2) of this
section.
(F) Meat and poultry that is not a ready-to-eat food and is in a packaged form when sold, offered or

displayed for sale, or served, must be labeled to include safe handling instructions as specified in
law, including 9 CFR 317.2(1) and 9 CFR 381.125(b).

(G) Eggs that have not been specifically treated to destroy all viable Salmonellae must be labeled to
include safe handling instructions as specified in law, including 21 CFR 101.17(h).

3-201.2 Food in a Hermetically Sealed Container

Food in a hermetically sealed container must be obtained from a food processing plant that is regulated
by the food regulatory agency that has jurisdiction over the plant.

3-201.3 Fluid Milk and Milk Products

Fluid milk and milk products must be obtained from sources that comply with Grade A Standards as
specified in law.

3-201.4 Fish
(A) Fish that are received for use, sale, or service must be:
(1) Commercially and legally caught or harvested, or
(2) Approved for use, sale, or service.
(B) Molluscan shellfish that are recreationally caught must not be received for use, sale, or service.
3-201.5 Molluscan Shellfish
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(A) Molluscan shellfish must be obtained from sources according to law and the
requirements specified in the most recent version of the National Shellfish Sanitation
Program Guide for the Control of Molluscan Shellfish.

(B) Molluscan shellfish received in interstate commerce must be from sources that are
listed in the FDA Interstate Certified Shellfish Shippers List.

3-201.6 Wild Mushrooms

(A) Except as specified in 9 (B) of this section, mushroom species picked in the wild
must not be used, sold, offered or displayed for sale, or served by a food
establishment unless the food establishment has been approved to do so.

{A}(B) This section does not apply to-empleyee“pottucks=:

(1) Cultivated wild mushroom species that are grown, harvested, and
processed in an operation that is regulated by the leeal-HEALTH-AUTHORITY-
has iurisdicti I .

or;Health Authority, or

(2) Wild mushroom species if they are in packaged form and are the product of a
food processing EsTABLISHMENT-plant that is regulated by the leealHEALTH-
AUTHORITY-0r-AGENCY-OF JURISDICHON-that-has-food regulatory agency of
jurisdiction over the ESTABLISHMENTplant.

Version 04/28/2023 98



3-201.7 Game Animals

(A) If game animals are received for use, sale, or service-shal, they must be:

(1) Commercially and-tegally-caught-orharvested-raised for food and:
H——ArPROVED forsale-orservice:

(a) Raised, slaughtered, and processed under a voluntary Inspection program that is

conducted by the agency that has animal health jurisdiction, or

(b) Under a routine inspection program conducted by a regulatory agency other
than the agency that has animal health jurisdiction, and

(c) Raised, slaughtered, and processed according to:

(i) Laws governing meat and poultry as determined by the agency that has
animal health jurisdiction and the agency that conducts the inspection
program, and

(ii) 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,

(2) Under a voluntary inspection program administered by the USDA for game animals such
as exotic animals (reindeer, elk, deer, antelope, water buffalo, or bison) that are
inspected and approved in accordance with 9 CFR 352 Subpart A Exotic Animals;
Voluntary Inspection or rabbits that are inspected and certified in accordance with 9 CFR
354 Voluntary Inspection of Rabbits and Edible Products Thereof.
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(3) As allowed by law, for wild game animals that are live caught:

(a) Under a routine inspection program conducted by a regulatory agency such as
the agency that has animal health jurisdiction, and
(b) Slaughtered and processed according to:

(i) Laws governing meat and poultry as determined by the agency that has
animal health jurisdiction and the agency that conducts the inspection
program, and

(ii) Reguirements 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; or

(4) As allowed by law, for field-dressed wild game animals under a routine inspection
program that ensures the animals:

(a) Receive a postmortem examination by an approved veterinarian or veterinarian's
designee, or
(b) 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, and

(c) 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.

(B) A game animal must not be received for use, sale, or service if it is a species of wildlife that is
listed in 50 CFR 17 Endangered and Threatened Wildlife and Plants.

3-202 Specifications for Receiving
3-202.111 Temperature
Refrigerated-pHe{

(A) Except as specified in 9 (C) of this section, refrigerated TCS}-shal food must be at a temperature of 41
°F (5 °C) or below when received. A food establishment must reject delivery of refrigerated TCS
food, unless it is delivered at a temperature of 41 °F (5 °C) or below,

(B) To maintain TCS food at a temperature of 412F+2° °F or below in receiving areas that service
multiple food establishments, adequate refrigeration large enough to store palletized goods is
required in the receiving area.

A}C) If a temperature other than 41 °F (5 °C) for a TCS food is specified in law governing its
distribution, such as laws governing milk and molluscan shellfish, the food must be received at
or below;-execept-that-mitk-andlive the specified temperature.

MOLLUSCAN-SHELLSTOCK-may
{B}(D) Raw eggs must be received atin refrigerated equipment that maintains an ambient

air temperature of 45 °F£22 (7 °C) or below.

Cooked-PHE{Fcs)
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{€)}(E) TCS food that is cooked to a temperature and for a time specified under §§ 3-401.1 -3-401.3 and
received hot shalmust be maintained-at a temperature of 135 °F £2°(57 °C) or above.

B)(F) Afood thatis labeled frozen and shipped frozen by a food processing ESFABLISHMENT-
shallplant must be received frozen.

{E}(G) _Upon receipt, RHE{TCS}shat food must be free of evidence of previous temperature abuse-reludingbutrot

limitedto:.

A Cellapsadsarians
Lo 0Oder
6y Abpermalieture:
3-202.12—2  Additives

Foob—shal
Food must not contain unapproved food additives or additives that exceed amounts specified in 21 CFR
170-180relating-te-FOOD-ADDITVES170180, inclusive, generally recognized as safe; or prior-sanctioned
substances that exceed amounts specified in 21 CFR 181-186, inclusive, substances that exceed amounts
specified in 9 CFR Subpart C; Section 424.21(b};) Food ingredients and sources of radiation, or pesticide
residues that exceed ameuntsprovisions specified in 40 CFR 180 Tolerances and Exemptions for
Pesticides hemicalsChemical Residues in Food-end-Exceptions.
3-202.13—3  Eggs

EGGsshall

Eggs must be received clean and sound and maymust not exceed the restricted egg tolerances for U.S.
Consumer Grade B as specified in current version of the USDA United States Standards, Grades and
Weight Classes for Shell Eggs AN

3-202.34—4  Eggs and Milk Products, Pasteurized
EGGPRODUCTs-shall

(A) Egg products must be obtained pasteurized.

(B) Fluid and dry milk and milk products shalmust:
(1) Be obtained pasteurized-, and

(2) Comply with Grade A Standards as specified in law.

(C) Frozen milk products, ineluding-butnetlimited-te-such as ice cream, shaltmust be obtained
pasteurized as specified in 21 CFR 135 Frozen Desserts.

(D) Cheese shallmust be obtained pasteurized unless processed-by-alternative procedures

asto pasteurization are specified in the crr's-neluding-but-retlimitedtoCFR, such as 21
CFR 133 Cheeses and Related Cheese Products-fercuring-certain-cheese-varieties.

3-205-15—202.5 Package Integrity

Version 04/28/2023 101



Food packages shatmust be in good condition and protect the integrity of the contents so that the
food is not exposed to adulteration or potential contaminants.

3-202.16—6 Ice

3-202.37———sHuckep sHelsTock?  Shucked Shellfish, Packaging and Identification
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(A) Raw shucked shellstock shatimust be obtained in ren-returrablenonreturnable packages
which bear a legible label ertag-that identifies the:

(1) Fhe-Name, address, and certification number of the shucker-, packer or the+re-
packerrepacker of the molluscan shellfish; and

MOLLUSCAN-SHELLSTOCK:
(2) 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.

(B) A package of raw shucked shellstock that does not bear a label, or which bears a label thatwhich
does not contain all the information as specified in-Paragraph-under 9 (A) of this section,
shalmust be subject to a hold order as-aHewed-by-LAW;-or seizure and destruction;as-specified
in accordance with 21 CFR Subpart D Section 1240.60 (d) Specific Administrative Decisions
Regarding Interstate Shipments, Sectien1240-60{d}-Molluscan shellfish.

3-202.188 Shellstock Identification
SHELLSTOCK shalt
(A) Shellstock must be obtained in containers bearing legible source identification tags or labels that
are affixed by the harvester and-by-eaehor molluscan shellfish dealer that depurates, ships, or
re-shipsreships the shellstock, as specified in the National Shellfish Sanitation Program Guide for
the Control of Molluscan Shellfish)., and that list:

(1) Except as specified under q (C) of this section, on the harvester's tag or label, the

following information in the following order:

(a) The harvester's identification number,
(b) The date of harvesting,
(c) The most precise identification of the eriginal—harvester—dealer—or

processorharvest location or aquaculture site and the abbreviation of the
name of the state or country in which the kindshellfish are harvested,

(d) The type and quantity of sHeLLSTOCKdr-shellfish, and

(e) 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”, and

(2) Except as specified in 9 (D) of this section, on each molluscan shellfish dealer’s tag or
label, the eentainerfollowing information in the following order:

(a) The dealer’s name and address, and the irterstate-CERHFICATHON-NUMBER-issued-
bycertification number,

(b) The original shipper's certification number including the abbreviation of the
name of the state or bycountry in which the shellfish are harvested,
(c) The same information as specified for a harvester's tag under Subparagraphs

(A)(1)(b)-(d) of this section, and
(d) The following statement in bold, capitalized type:
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“THIS TAG IS REQUIRED TO BE ATTACHED UNTIL CONTAINER IS EMPTY OR

RETAGGED AND THEREAFTER KEPT ON FILE FOR 90 DAYS".
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(B)

(€)

A container of shellstock that does not bear a fereign-ageneytag or label, or which bears a tag
or label which does not contain all the information as specified under 9 (A) of this section,
must not be used, sold, offered or displayed for sale, or served and must be subject to a hold
order or seizure and destruction in accordance with 21 CFR Subpart D Section 1240.60 (d)
Specific Administrative Decisions Regarding Interstate Shipments, Molluscan shellfish.

If a place is provided on the harvester's tag or label for a molluscan shellfish dealer's name,

(D)

address, and certification number, the dealer's information must be listed first.

If the harvester's tag or label is designed to accommodate each molluscan shellfish dealer's

identification as specified under Subparagraphs (A)(2)(a) and (b) of this section, individual dealer

tags or labels need not be provided.

3-202.19——sHeLsTock9  Shellstock, Condition
When-received-by-a-FOOD-ESTABLISHMENT,-SHELLSTOCK shal-be-

A food establishment may offer shellstock for sale or service only when the shellstock was received

reasonably free of mud, dead shellstock, and shellstock with broken shells. Dead sHeLLsTockshellfish or
shellstock with badly broken shells shalimust be discarded.-3-203——

3-202.10 Juice Treated

Pre-packaged juice must:

(A)

Be obtained from a processor with a HACCP system as specified in 21 CFR Part 120 Hazard

(B)

Analysis and Critical Control (HACCP) Systems, and

Be obtained pasteurized or otherwise treated to attain a 5-log reduction of the most resistant

3-203
3-203.1

microorganism of public health significance as specified in 21 CFR Part 120.24 Process Controls.

Original Containers and Records
Molluscan Shellfish, Original Container

(A)

Except as specified in 99 (B)—(D) of this section, molluscan shellfish must not be removed from

(B)

the container in which they are received other than immediately before sale or preparation for
service.

For display purposes, shellstock may be removed from the container in 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 only when:

(1) The source of the shellstock on display is identified as specified under § 3-202.8 and
recorded as specified under § 3-203.43———2, and

(2) The shellstock are protected from contamination.

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 only
when:

Version 04/28/2023 105



(1)

The labeling information for the shellfish on display as specified under § 3-202.7 is

(2)

retained and correlated to the date when, or dates during which, the shellfish are sold
or served, and

The shellfish are protected from contamination.

(D) Shucked shellfish may be removed from the container in which they were received and

repacked in consumer self-service containers only when:

(1)

The labeling information for the shellfish is on each consumer self-service container as

(2)

specified under § 3-202.7 and 99 3-602.1(A) and (B)(1)-(5),

The labeling information as specified under § 3-202.7 is retained and correlated with the

(3)

date when, or dates during which, the shellfish are sold or served,

The labeling information and dates specified under Subparagraph (D)(2) of this section

(4)

are maintained for 90 calendar days, and

The shellfish are protected from contamination.

3-203.2

Shellstock, Maintaining sHeLLsTock Identification

(A) Except as specified under Subparagraph (C)(2) of this section, shellstock tags shaltor labels

must remain attached to the container in which the shellstock wasare received-by—the
FOODESTABLISHMENT until the container is empty—er—remain—with—thepreduct—while—in

storage.
Tagsorlabels;from-
(B) The date when the last shellstock from the container is sold or served must be recorded on the
tag or label.

(C) The identity of the source of shellstock that have-beerare sold or served;shall must be

maintained by retaining tags or labels for-a-+irimum—ef 90 calendar days from the date that is
recorded on the tag or label—A, as specified under 9 (B) of this section, by:

(1)

(2)
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Using an approved record keeping system that keeps the tags or labels in chronological

order; correlated to the date when-erdatesduringwhichthat is recorded on the
SHELLSTOCK are-sold-orserved-shall be-maintained-tag or label, as specified under 9 (B) of
this section, and

If shellstock isare removed from itsthe tagged or labeled container:

(a) Preserving source identification-shal-be-preserved by using a record keeping
system as specified in-Paragraph-Bunder Subparagraph (C)(1) of this section-,
and

(b) Fhe-sHeLsTock shatretbe-Ensuring that shellstock from one tagged or labeled
container are not commingled with shellstock from another container;-unless-
anduntil: with different certification numbers; different harvest dates; or
different growing areas as identified on the tag or label before being ordered by
the consumer.
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3-3 Protection from Contamination After Receiving
Subparts
3-301 Preventing Contamination by Employees
3-302 Preventing Food and Ingredient Contamination
3-303 Preventing Contamination from Ice Used as a Coolant
3-304 Preventing Contamination from Equipment, Utensils, and Linens
3-305 Preventing Contamination from the Premises
3-306 Preventing Contamination by Consumers
3-307 Preventing Contamination from Miscellaneous Sources of Contamination
3-301 Preventing Contamination by Employees
3-301.111 Preventing Contamination from Hands
(A) Food handlers must wash their hands as specified under § 2-301.2.

A)—————Except when washing fruits and vegetables,-F0ob-HANDLERS shall-eliminate-bare-hand-contactwith
READY-TO-EATFOOD-by:
{A)(B) UYsinga-as specified under § 3-302.5 or as specified in 9 (D) and (E), food handlers must not

contact exposed, ready-to-eat food with their bare hands or arms and must use suitable UTENSH-

neluding-but-retlimited-toutensils such as deli tissue, spatulas, tongs, single-use gloves, or
dispensing equipment.

FOODP-HANDLERS shalt
{8}C) Food handlers must minimize bare hand and arm contact with epen-roobexposed food that
is not in a ready-to-eat form.
FOODHANDLERS;
(D) 9 (B) does not apply to a food handler that 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:
(1) Contains a raw animal food and is to be cooked in the food establishment to heat all
parts of the food to the minimum temperatures specified in 99 3-401.1(A)-(B) or § 3-
401.2, or
(2) Does not contain a raw animal food but is to be cooked in the food establishment to
heat all parts of the food to a temperature of at least 145 °F (63 °C).
{€)}(E) Food handlers not serving a highly susceptible population; may contact exposed-READY-FO~,

ready-to-eat food with their bare hands-f only when:

(1) The permit holder obtains prior approval from the Health Authority-,

(2) Written procedures are maintained in the food establishment and made available to the_
Health Authority upon request that include:
HEALTH-AUTHORITY-Upon-Feguest:
(a) Each bare hand contact procedure must include a listing of the specific ready-to-
eat foods that are touched by bare hands,
(b) Diagrams and other information showing that handwashing facilities, installed,

located, equipped, and maintained as specified under §§ 5-203.1, 5-204.1, 5-
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205.1, 6-301.1, 6-301.2, and 6-301.3, are in an easily accessible location and in
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(3)

close proximity to the workstation where the bare hand contact procedure is
conducted,

A written employee health policy that details how the food establishment complies with

(4)

§§ 2-201.1, 2-201.2, and 2-201.3 including:

(a) Documentation that hands-efroobHANDLERsfood handlers 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 9 2-201.1(A),

(b) Documentation that food handlers acknowledge their responsibilities as
specified under 9 2-201.11(E) and (F), and
(c) Documentation that the PIC acknowledges the responsibilities as specified

under 99 2-201.1(B), (C) and (D), and §§ 2-201.2 and 2-201.3,

Documentation that food handlers acknowledge that they have received training in:

$}5)

(a) The risks of contacting the specific ready-to-eat foods with bare hands,
(b) Proper handwashing as specified under § 2-301.2,

(c) When to wash their hands as specified under § 2-301.3,

(d) Where to wash their hands as specified under § 2-301.4,

(e) Proper fingernail maintenance as specified under § 2-302,

(f) Prohibition of jewelry as specified under § 2-303, and

(g) Good hygienic practices as specified under §§2-401.1 and 2-401.2;

Documentation that hands are washed; before food preparation and as necessary to

(6)

prevent cross-coNFAMINATON; contamination by food handlers as specified under §§ 2-
301.1, 2- 301.2, 2- 301.4, and 2-301.5 during all hours of operation when the specific

ready-to-eat -Foob—is—foods are prepared, —as—-specified—in—Chapter—2-

’ . ’ . ’ . 7

these-Regulations:or general task or specific process is being performed;

Documentation that food handlers contacting ready-to-eat food with bare hands use

3-301.2

two or more of the following control measures to provide additional safeguards to
hazards associated with bare hand contact:

(a) Double handwashing,

(b) Nail brushes,

(c) A hand antiseptic after handwashing as specified under § 2-301.5,

(d) Incentive programs such as paid sick leave that assist or encourage food
handlers not to work when they areill, or

(e) Other approved control measures; and

() Documentation that corrective action is taken when Subparagraphs (E)(1)-(6) of

this section are not followed.

Preventing Contamination when Tasting

A food handler must not use a utensil more than once to taste food that is to be sold or served.

3-302
3-302.111
Foob-shall
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(A) Food must be protected from cross-coNFAMINATION contamination by:

(1) Separating raw animal foods during storage, preparation, holding, and display by-separatingraw-

animalFoobfremfrom:

ready-to-eat food such as fruits and vegetables-from-READY-TO-EATFOOD:,

(b) Cooked ready-to-eat food, and

(c) Fruits and vegetables before they are washed.

{b}(d) Except that frozen, commercially processed, and packaged raw animal food may
be stored or displayed with or above frozen, commercially processed, and

(2) Except when combined as ingredients, separating types of raw animal foods from each
other such as beef, fish, lamb, pork, and poultry during storage, preparation, holding,
and display by:

(a) Using separate equipment for each type, or
(b) Arranging each type of food in equipment so that cross contamination of one
type with another is prevented, and
(c) Preparing each type of food at different times or in separate areas,
(3) Cleaning equipment and utensils as specified under § 4-602.1 and sanitizing as specified

under § 4-702,

(4) Except as specified under Subparagraph 3-501.5(B)(2) and in 9 (B) of this section, storing
food in packages, covered containers, or wrappings,

(5) Cleaning hermetically sealed containers of food of visible soil before opening,

(6) Protecting food containers that are received packaged together in a case or overwrap
from cuts when the case or overwrap is opened,

(7) Storing damaged, spoiled, or recalled food being held in the food establishment as
specified under § 6-404, and

(8) Separating fruits and vegetables, before they are washed as specified under § 3-302.5
from ready-to-eat food.

(B) Subparagraph (A)(4) of this section does not apply to:
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(1) Whole, uncut, raw fruits and vegetables and nuts in the shell, that require peeling or
hulling before consumption,

(2) Sections or slabs of raw meat or bacon that are hung on clean, sanitized hooks or placed

on clean, sanitized racks,

(3) Whole, uncut, processed meats such as country hams, and smoked or cured sausages
that are placed on clean, sanitized racks,
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(4) Food being cooled as specified under Subparagraph 3-501.5(B)(2), or

(5) Shellstock.

3-302.2 Food Storage Containers, Identified with Common Name of Food

Except for containers holding food that can be readily and unmistakably recognized inchuding-butnot
Hmited-tesuch as dry pasta, working containers holding food; or food ingredients that are removed from
their original packages for use in the food establishment, including-butnettimited-tesuch as cooking
eHoils, flour, herbs, potato flakes, salt, splces and sugar shaltmust be |dent|f|ed—m—Eng4+&h— W|th the
common name of the food- ;

3-302.133 Pasteurized Eggs, Substitute for Raw Shell-Eggs for Certain Recipes

Pasteurized eggs or egg products shaltmust be substituted for raw shel-eggs in the preparation of Foon-

neluding but-retlimited-tefoods such as Caesar salad, hollandaise or Béarnaise sauce, mayonnaise,
meringue, eggnog, ice cream, and egg- fortified beverages that are not—eeeked—umess

(A) Cooked as specified in-Paragraphunder Subparagraphs 3-401.33{C}-efthis-Chapter-1(A)(1) or (2), or

(B) Included in 9 3-401.1(D).

3-302.14—4  Protection from Unapproved Additives
: fiad in P —32;2_12 £ this C ' I

(A) Food must be protected from contamination that may result from the addition of:, as specified in

§3-202.2:
(1) Unsafe or unapproved food or color additives:, and
(2) Unsafe or unapproved levels of approved food and color additives.

(B) A food handler shalimust not:

(1) Apply sulfiting agents to fresh fruits and vegetables intended for raw consumption or to
a food considered to be a good source of vitamin By, or

(2) Except for grapes, serve or sell food specified under Subparagraph (B)(1) of this section
that is treated with sulfiting agents before receipt by the food establishment.

3-302.5 Washing Fruits and Vegetables

(A) Except as specified in § (B) of this section and except for whole, raw fruits and vegetables that
are intended for raw-eensumptionwashing by the consumer before consumption, raw fruits and
vegetables must be thoroughly washed in water to remove soil and other contaminants before
being cut, combined with other ingredients, cooked, served, or offered for sale in ready-to-eat
form.

(B) Fruits and vegetables may be washed by using chemicals as specified under § 7-204.2.
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(C) Devices used for on-site generation of chemicals meeting the requirements specified in 21 CFR
173.315, Chemicals used in washing or to assist in the peeling of fruits and vegetables, for the
washing of raw, whole fruits and vegetables must be used in accordance with the
manufacturer’s instructions.

3-303 Preventing Contamination from Ice Used as a Coolant
3-303.22—1 Ice Used as Exterior Coolant;, Prohibited as
Ingredient

After use as a medium for cooling; the exterior surfaces of food ireludingbutnettimitedte-such as

melons or fish, are-PACKAGED FOOD inchuding butnettimited-te-packaged foods such as canned
beverages, or bettled-BEVERAGES-cooling coils; and tubes of equipment, and-ice shalmust not be used
as food.

3-303.12—2  Storage or Display of Food in Contact with Water or Ice
H-Foobisnet
(A) Packaged food must 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 pesitienits
positioning in the ice,-PACKAGED-FOOD-may-be-stored-in-direct-contactwith-ice water.
UnRPACKAGED-FOOD-maY
(B) Except as specified in 99 (C)—(E) of this section, unpackaged food must not be stored in direct

contact with undrained ice-thatis-hotself-draining-exceptthat.

(C) Whole, raw fruits, herbs or vegetables;; cut, raw vegetables including-butnettimited-tosuch as
celery or carrot sticks; or cut potatoes;; and tofu may be immersed in waterercovered-with-ice

or water.

(D) Raw ehiekenpoultry and raw fish; that are received immersed in water-or—covered-with-ice in
shipping containers; may remain in that condition while in storage awaiting preparation,
display, service, or sale.

(E) Raw fish may be immersed in ice for storage.
3-304 Preventing Contamination from Equipment, Utensils, and Linens
3-304.111 Food Contact with Equipment and Utensils

Foob-shal
Food must only contact surfaces of:

(A) Equipment and utensils that are preperhy-cleaned as specified under Part 4-6 of these
regulations and sanitized- as specified under Part 4-7 of these regulations,

(B) Single-service and single-use articles, or

(C) Linens, such as cloth napkins, as specified under § 3-304.423 that are laundered as specified
under Part 4-8 of these regulations.

3-304.2 In-Use Utensils, Between-Use Storage

| During pauses in food preparation or dispensing, food preparation and dispensing utensils shalhmust be
stored:

ta-PHEFCS)
(A) Except as specified under 9 (B) of this section, in the food with their handles above the top of
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the food and the container-,
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(B) In Foob-that-is-ret-rHE{non- TCS} food with their elean-handles above the top of the

food; within containers or equipment that can be closed, includingbut-nrettmited-
tesuch as bins of sugar, flour, or cinnamons-,

(C) On a clean FOOD-CONTACTSURFACE-reluding-but-nettimited-te-a-portion of athe food
preparation table or cooking equipment,which-has-beenproperly-cleaned-and-only if

the in-use utensil and the food-contact surface of the food preparation table or
cooking equipment are cleaned and sanitized at an-ARPROVEDA frequency- specified
under §§ 4-602.1 and 4-702,

(D) In waterrunning atwater of sufficient velocity to flush particulates to the drain, if
used with moist food ireluding-butnettimitedtosuch as ice cream or mashed

potatoes:,

(E) In a clean, protected location if the utensils-reluding-butnetlimitedte, such as ice

scoops, are used only with a food that is not a TCS food,

Fo0b thatis-retPHE{TCS):
(F) In a container of water; if the water is maintained at a temperature of 41°F+£2° o
below;orat least 135 °F£2>erabeve; (57 °C) and the-UTeNsiLsand container are-

ef—F@OD#esieleeTis cleaned ata frequency specified under Subparagraph 4- 602.1(D)(7),

or

(G) In a container of ice or water maintained at a temperature of 41 °F (5 °C) or lower, if
the in-use utensils and the container are cleaned at a frequency specified under
Subparagraph 4- 602.1(D)(6).

3-304.13— Use Limitations;, LINEN3 Linens and Napkins, Use Limitation

Linens, such as cloth napkins-may, must not be used in contact with food unless they are used
to line ercevera container for the service of F00b;foods and the Linenlinens and napkins are
replaced each time the container is refilled for a new consumer.

3-304.14—Use Limitations;-4  Wiping Cloths, Use Limitation.

A)——~Cloths thatare-in use for wiping food spills shallbe-used-forno-etherpurpose,andshallbeused:
(A) Dry-only-to-beused-forwipingFoob-spills-from tableware and carry-out containers:.
that occur as food is being served must be:
Wleborbte-bensed
(1) Maintained dry, and

(2) Used for no other purpose.

(B) Cloths in use for wiping spilsfrom-FOOD-CONTACT-and-NON-FOOD-CONTFACTSURFACESof

EQUIPMENT;counters and steredother equipment surfaces must be:

(1) Held between uses in a chemical sanitizer solution at a concentration ef50-

app%eved—san%e%s—m&-hm—thea#afeer—te%pemwespeuﬂed under §4- 501 14,
and-yeterhardnesstimits

{8)(2) Laundered daily as specified by-the-manufacturer-under  4-802(D).
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B)y——Cloths usedin use for the i o
atleasteveryfour-hoursormeore-oftenifnecessary
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{B}(C) Dry-orwetclothsthatare-usedwiping surfaces in contact with raw animal Foob-shalifoods

must be kept separate from cIoths used for other purposes.

é@)—Dry wiping cIoths and the chemlcal sanltlzmg selr&tieﬂ—a{—a—eeneeniacaﬂen—assolutlons specified by-rmanufacturer’s
instruetions:
{€}(D) in Subparagraph (B)(1) of this section in which wet wiping cloths used-with-a—freshlymade-
sanitizing-seolution,—and-dry-wipingeloths—shallare held between uses must be free of food

debris and visible soil.

Version 04/28/2023 117



(E) Containers of chemical sanitizing solutions specified in Subparagraph (B)(1) of this section in
which wet wiping cloths are held between uses must be stored and used in a manner that
prevents contamination of food, equipment, utensils, linens, single-service, or single-use
articles.

(F) Single-use disposable sanitizer wipes must be used in accordance with EPA-approved
manufacturer’s label use instructions.

3-304.15—Use Limitatiens;:-5Gloves, Use Limitation

(A) If used, single-use gloves shalmust be used for only one task ineluding-butnetlimited-toesuch as
working with ready-to-eat food or with raw animal food—TFhey-shal-be, used for no other task
er-purpose, and shat-be-discarded when damaged or soiled, or when interruptions occur in the
operation.

(B) Except as specified in Paragraphq (C) of this section, slash-resistant gloves,~whick that are
used to protect the hands during operations requiring cutting,shat must be used in direct

contact only with food that is subsequently cooked-inchuding-butnoettimited-te as specified
under Part 3-4 of these regulations such as frozen food or a primal cut of meat-asspecified-in-

Section-3-4-of this-Chapter.

(C) 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 ren-abserbentnonabsorbent
outer surface;; or if the slash-resistant gloves are covered with a smooth, durable, ren-
abserbentnonabsorbent glove, or with-a single-use glove.

(D) Cloth gloves;which-may-be-a-seurece-of-CROSS-CONTAMINATION-shall must not be used in
direct contact with food; unless the food sueh-as-FROZEN-FOOD-6r-a-PRIMAL CUT-6F-MEAT-iS

subsequently cooked te-theas required temperature—Cloth-glovesare-to-beproperly-
LAUNDERed-or-discarded-atthe-end-of each-shiftunder Part 3-4 of these regulations such as

frozen food or a primal cut of meat.

3-304.16—6 _ Using Clean Tableware for Second Portions and Refills

(A) Except for refilling a consumer’s drinking cup or container; without contact between the
pouring utensil and the lip-contact area of the drinking cup or container, food handlers
maymust not use tableware, including single-service articles, soiled by the consumer, to
provide second portions or refills.

(B) Except as specified in § (C) of this section, self-service consumers shalimust not be allowed to
use soiled tableware, including single-service articles, to obtain additional food from the display

and/erthe serving equipment.

(C) Drinking cups and containers may be re-usedreused by self-service consumers; if—
the refilling is a contamination-free process; as specified ir-Chapterunder 9 4-

409-11-of these-Regulations:204.3(A), (B), and (D).

3-304.27—7 _ Refilling Returnables

(A) Except as specified in Paragraph+{B 99 (B)—(E) of this section, empty containers returned to

a food establishment for cleaning and refilling with food must be cleaned and refilled in a
regulated food establishment.
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{A}(B) A take-home food container returned to a food establishment shal-retmay be refilled
at a food establishment with a-rHE{Fcs)-food if the food container is:

Beeptas

(1) Designed and constructed for reuse and in accordance with the requirements specified
n-Paragraph{C)-efthis-Seetien;under Parts 4-1 and 4-2 of these regulations;

(2) One that was initially provided by the food establishment to the consumer, either empty
or filled with food by the food establishment, for the purpose of being returned for
reuse,

(3) Returned to the food establishment by the consumer after use,

(4) Subject to the following steps before being refilled with food:

(a) Cleaned as specified under Part 4-6 of these regulations,
(b) Sanitized as specified under Part 4-7 of these regulations, and
(c) Visually inspected by a food handler to verify that the container, as returned,
meets the requirements specified under Part 4-1 and 4-2 of these regulations.
(€) A take-home food container returned to a food establishment may be refilled at a food

establishment with rFoob-thatbeverage if:

(1)

The beverage is not pHE{a TCS}shall-be-cleaned-as-specified- food,

8)(2)

The design of the container and of the rinsing equipment and the nature of the

(3)

beverage, when considered together, allow effective cleaning at home or in Chapter

4-409-11 of these-Regulations-the food establishment,

Facilities for rinsing before refilling returned containers with fresh, hot water that is

(4)

under pressure and not recirculated are provided as part of the dispensing system,

The consumer-owned container returned to the food establishment for refilling is

(5)

refilled for sale or service only to the same consumer, and

The container is refilled by:

(a) A food handler of the food establishment, or

(b) The owner of the container if the beverage system includes a contamination-
free transfer process as specified under 99 4-204.3(A), (B), and (D) that cannot
be bypassed by the container owner.

{8}(D) Consumer-owned, personal take-out beverage containers-ineluding-but-nettmited-te, such as

thermally insulated bottles, non-spill coffee cups, and promotional beverage glasses, may be
refilled by food handlers or the consumer, if refilling is a contamination-free process as

specified in-Chapterunder 99 4-409-11-of these-Regulations:204.3(A), (B), and (D).
ta-srdlerterefillraturnalle

{€)}(E) Consumer-owned containers withthat are not food-specific may be filled at a PHF{Fcs)the-
followingeriteriarmust-bemet:water vending machine or system.
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3-305

(A)

(B)

(€)

Preventing Contamination from the Premises
3-305.11—1 Food Storage

Except as specified in Paragraphs{q (B) and (C) of this section, food shalimust be protected
from contamination by storing the food:

(1) In a clean, dry locations,

(2) Where it is not exposed to splash, dust; or other contamination-, and

”

(3) At least six inches (15 cm+{6-) above the floor.

”

Food in packages and working containers may be stored less than six inches (15 cm-{6-) above
the floor- on case lot handlmg equment melaémg—bai—net—thed—te—éeMes—pa#ets,—Faeks;

but—net—hm&ed—te—ha%&eks—and—feﬂd#tsas speuﬂed under § 4-204.23.

Pressurized beverage containers, cased food in waterproof containers,—nelading—butnot

limited-to-commerecialhy-SEALED such as bottles or cans, ineluding-tiguerand milk containers in
plastic crates; may be stored on a floor that is clean and dees—not expese—the

eontainersexposed to floor moisture.

3-305.12—2  Food Storage, Prohibited Areas

Foob-shall

Food must not be stored:

(A)
(B)
(€)
(D)
(E)
(F)
(G)

In locker rooms-,

In teetrooms:restrooms,
In dressing rooms:,

In garbage rooms:,

In mechanical rooms:,

Under sewer lines that are not shielded to intercept potential drips-,

Under leaking water lines, including leaking automatic fire sprinkler heads, or under lines on
which water may—eendense—has condensedz

Under open stairwells, or

HH(1) __Under ernextte-other sources of contamination.
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3-305.133 Vended TCS Food, Original Container

TCS food dispensed through a vending machine must be in the package in which it was placed at the

food establishment or food processing plant at which it was prepared.

3-305.4 Food Preparation
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During preparation-saPACKAGED-FOOD-shal, unpackaged food must be protected from environmental sources of
contamination.

3-306 Preventing Contamination by Consumers
3-306.11—1 Food Display

Excegt for nuts in the shell; and whole, raw fruits and vegetables that are mtended for hulling, peeling, or
washing by the consumer before consumption:, food on display must be protected from contamination

by the use of:

(A) Packaging,

(B) Food shields that meet the NSF/ANSI 2 standard,

(9] Counters with a horizontal setback of no less than 24 inches,

(D) Enclosed display cases,

(E) Scupper drains where open ice bins are installed,

(F) Drink rails at bar tops used for dining and open food is stored below, or
(G) Other effective means.

3-306.12—CONDIMENT2 Condiments, Protection

CONDIMENTsshall
(A) Condiments must be protected from contamination by being kept in dispensers that are
designed to provide protection-ncludingbutnettimited-te, protected food displays
provided with the proper utensils, original containers designed for dispensing, or
individual packages or portions.—-Cemmerciatly-PACKAGED CONDIMENT containersarefor
single-serviceand-shallnot-berefilled:
(B) Condiments at a vending machine location must be in individual packages or provided in

dispensers that are filled at an approved location, such as the food establishment that provides
food to the vending machine location, a food processing plant, or a properly equipped facility
that is located on the site of the vending machine location.

3-306.13—3  Consumer Self-Service Operations.

(A) Raw, unpackaged animal food-ineluding-but-nettimited-te, such as beef, lamb, pork, poultry,
and fish shalimust not be offered for consumer self-service. This paragraph does not apply

to:

(1) Consumer self-service of ready-to-eat Foobfoods at buffets or salad bars that serve
FooD-including-butnettimitedtefoods such as sushi or raw sHeLLsTOCK:shellfish,

(2) Ready-to-cook Foob-in-individual portions; for immediate cooking and
consumption on the premises;-including-butnettmited-te such as consumer-
cooked MEAT;meats or consumer-selected ingredients for Mongolian barbecue-,
or
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(3) Raw, frozen, shell-on shrimp, or lobster.
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| (B) Consumer self-service operations for ready-to-eat Foob-shalifoods must be provided with
suitable utensils or effective dispensing methods that protect the food from contamination.

(C) Consumer self-service operations-including-butnettmited-te, such as buffets and salad bars-
shal, must be monitored by food handlers trained in safe Foob-handhngoperating
procedures.

| (D) A sign shalmust be conspicuously posted to notify consumers to use a clean plate or container
each time they serve themselves. The sign must also state that no eating is allowed while self-

| serving food and that consumers shalmust only use the utensils provided ferhandhngto handle
the food.

3-306.14—4  Returned Food and Re-Service of Food

(A) Except as specified in 9 (B) of this section, after being served or sold; and in the possession of
a consumer, food that is unused or returned by the consumer maymust not be used, sold,

offered as-Foobor displayed for human-censumption,—execeptsale, or served.

{A}(B) Except as specified under 9 3-801(G), a container of food that is Aer—POTENHALLY-HAZARDOUSNOt
TCS food may be transferredre-served from one consumer to another if:

(1) The food is dispensed so that it is protected from contamination; and the container

neludingbut-rettimited—teis closed between uses, such as a narrow-neck bottle
containing ketehupcatsup, steak sauce, or wine-isclesed-between-uses:, or

| (2) The food-ineludingbutnottimited—te, such as crackers, salt, or pepper, is in an

unopened original package and is maintained in sound condition.

| 3-307 Preventing Contamination from OtherSources-3-307.11—Miscellaneous Sources of
Contamination

Food must be protected from contamination that may result from a factor r source not specified -

See’erens nder Subgart 3- 301—t—h¥eug~h— 3- 306%%%@“%%%%%

34 Destruction of Organisms of Public Health Concerns
Subparts
3-401 Cooking
3-402 Freezing
3-403 Reheating for Hot Holding
3-404 Treating Juice
3-401 Cooking

3-401.41—1 Raw Animal FOOD—IIﬁHs—SeeHeH—WFer—t-he-Feed—GedeFoods

A)——Except as specified under g (B) and in 9 (C) and (D) of this section, raw animal foods such as eggs, fish, meat,

poultry, and foods containing these raw animal Foob-shatfoods, must be cooked to heat all parts of the food to a
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temperature and for thea time as-tisted-below:

effective-written-means-of thesignificantly-inereased-Rrisk-associatedthat complies with

one of the following language-willsatisfy-the-CONSUMER adviseryreguirementmethods based
on the food that is being cooked:
llll E E E . I E E I H . Fg ;E
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(1) 145 °F (63 °C) or above for 15 seconds for:

(a) Raw eggs that are broken and prepared in response to a consumer’s order and
for immediate service, and

(b) Except as specified under Subparagraphs (A)(2) and (A)(3) and 9 (B), and in 9 (C)
of animal-erigin;this section, fish and intact meat including butgame animals
commercially raised for food as specified under Subparagraph 3-201.7(A)(2),

(2) 155 °F (68 °C) for 17 seconds or the temperature specified in the following chart that
corresponds to the holding time for ratites, mechanically tenderized, and injected
meats; the following if they are comminuted: fish, meat, game animals commercially
raised for food as specified under Subparagraph 3-201.7(A)(1), and game animals under
an inspection program as specified under Subparagraph 3-201.7(A)(2); and raw eggs
that are not prepared as specified under Subparagraph (A)(1)(a) of this section:

Mlnlmur:\FT(e:?:;nerature Minimum Time
145 (63) 3 minutes
150 (66) 1 minute
158 (70) < 1 second (instantaneous)
inited
0or
(3) 165 °F (75 °C) or above for <1 second (instantaneous) for poultry, baluts, stuffed fish,
stuffed meat, stuffed pasta, stuffed poultry, stuffed ratites, or stuffing containing fish,
meat, poultry, or ratites.
(B) Whole meat roasts including beef, EcesFisHcorned beef, lamb, pork, and cured pork roasts

such as ham must be cooked:

(1) As specified in the following chart, to heat all parts of the food to a temperature and for
the holding time that corresponds to that temperature:

Temperature Timein Temperature Timein
°F( °C) Minutes °F( °C) Seconds

130 (54.4) 112 147 (63.9) 134
131 (55.0) 89 149 (65.0) 85
133 (56.1) 56 151 (66.1) 54
135(57.2) 36 153 (67.2) 34
136 (57.8) 28 155 (68.3) 22
138 (58.9) 18 157 (69.4) 14
140 (60.0) 12 158 (70.0) 0
142 (61.1) 8
144 (62.2) 5
145 (62.8) 4

Holding time may include post oven heat rise.
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, and

(2) If cooked in an oven, use an oven that is preheated to the temperature specified for the
roast’s weight in the following chart and is held at that temperature:

Oven Temperature Based on Roast Weight

Oven Type Less than 10 Ibs (4.5 kg) 10 Ibs (4.5 kg) or More

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

Convection 325 °F (163 °C) or more 250 °F (121 °C) or more

H gh Humidityl 250 °F (121 °C) or less 250 °F (121 °C) or Iess .
AT A PAAVVITS APV o A SN S ARt Ao ;.nn-e'm;\y', Baat 2 hisher RIS m‘a'&h\e i

Relatlve hum|d|tv greater than 90% for at least 1 hour as measured in the cookmg
chamber or exit of the oven; or in a moisture-impermeable bag that provides 100%

humidity.

{B}C) A raw or undercooked-> whole-muscle, intact beef steak may be sold, offered or displayed
for sale, or served in a ready-to-eat form if:

(1) The food establishment serves a population that is not a highly susceptible population,

(2) The steak is labeled to indicate that it meets the definition of whole-muscle, intact beef
as specified under 9 3-201.1(E), and

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

(D) A raw animal food such as raw eggs, raw fish, raw-marinated fish, raw molluscan shellfish, or
steak tartare; or a partially-cooked food such as lightly-cooked fish, soft-cooked eggs, or rare
meat other than whole-muscle, intact beef steaks as specified in § (C) of this section, may be
sold or served upon consumer request or selection in a ready-to-eat form only when:

(1) As specified under 99 3-801(C)(1) and (2), the food establishment serves a population
that is not a highly susceptible population,

(2) The food, if offered for sale or service by consumer selection from a children’s menu,
does not contain comminuted meat, and

(3) The consumer is informed as specified under § 3-603 that to ensure its safety, the food
should be cooked as specified under 9 (A) or (B) of this section, or

(4) The Health Authority grants a waiver from 9 (A) or (B) of this section as specified in § 8-
103.1 based on a HACCP plan that:

(a) Is submitted by the permit holder and approved as specified under § 8-103.2,

(b) Documents scientific data or other information showing that a lesser time and
temperature regimen results in a safe food, and
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(c) Verifies that equipment and procedures for food preparation and
training of food handlers at the food establishment meet the
conditions of the waiver.

3-401.122 Microwave Cooking
Raw animal foebfoods cooked in a microwave oven shallmust be:

(A) Rotated or stirred throughout or midway during cooking to compensate for uneven
distribution- of heat,

(B) Covered to retain surface moisture:,
(C) Heated to a temperature of at least 165 °F£2° (74 °C) in all parts of the food-, and
(D) Allowed to stand covered for two minutes after cooking to obtain temperature equilibrium.

3-401.133 Plant Food Cooking for Hot Holding
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Frodisand-vesainkles
Plant foods that are cooked for hot holding shalmust be cooked to a temperature of 135 °F« (57 °C).

3-401.4 Non-Continuous Cooking of Raw Animal Foods

Raw animal foods that are cooked using a non-continuous cooking process, and are not served the same

day, must be:

(A) Subject to an initial heating process that is no longer than 60 minutes in duration,

(B) Immediately after initial heating, cooled according to the time and temperature parameters
specified for cooked TCS food under 9 3-501.4(A),

{A}C) After cooling, held frozen or cold, as specified for TCS food under g 3-501.6(A)(2=),

(D) Prior to sale or service, cooked using a process that heats all parts of the food to a temperature
and for a time as specified under 99 3-401.1 (A)-(C),

(E) Cooled according to the time and temperature parameters specified for cooked TCS food under
9 3-501.4(A) if not either hot held as specified under 9 3-501.6(A), served immediately, or held
using time as a public health control as specified under § 3-501.9 after complete cooking, and

(F) Prepared and stored according to written procedures that:

(1) Are approved,

(2) Are maintained in the food establishment and available to the Health Authority upon
request,
(3) Describe how the requirements specified under g (A)-(E) of this section are monitored

and documented by the permit holder and the corrective action to be taken by the food

establishment if the requirements are not met,
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(4) Describe how the foods, after initial heating, but prior to complete cooking, are to be
marked or otherwise identified as foods that must be cooked as specified under 9 (D) of
this section prior to being sold, offered or displayed for sale, or service, and

(5) Describe how the foods, after initial heating but prior to cooking as specified under 9 (D)
of this section, are to be separated from ready-to-eat foods as specified under 9 3-302.1
(A).
3-402 Freezing
3-402.111 Parasite Destruction

(A) Except as specified in Raragraph-9 (B) of this section, before service or sale in ready-to-eat
form, raw, raw- marinated, partially cooked, or marinated-partially cooked fish shalimust be:

(1) Frozen selid-and stored at a temperature of -4 °F£2° (-20 °C) or below for a
minimum of 168 hours (seven?7 days) in a freezer-,

(2) Frozen selid-at -31 °F£22 (-35 °C) or below until solid and stored at -31 °F=22 (-35 °C) or
below for a minimum of 15 hours:, or

(3) Frozen selid-at -31 °F£2° (-35 °C) or below until solid and stored at -4 °F£2° (-20 °C) or
below for a minimum of 24 hours.

(B) Paragraph (A) of this section does not apply to:

H———MOLLUSCAN SHELLSTOCK:
(1) Molluscan shellstock,
(2) A scallop product consisting only of the shucked adductor muscle,

1)(3) _Tuna of the species Thunnus alalunga, Thunnus albacares (Yellowfin tuna), Thunnus
edtanticusatlanticus, Thunnus maccoyii (Bluefin tuna, Southern), Thunnus obesus
(Bigeye tuna), or Thunnus thynnus (Bluefin tuna, Northerny:), or

o fenaeulireraisad-rIo ! insludine b a et inn e d-tesalraend

(4) Aquacultured fish, such as salmon, that:
(a) If raised in open water-ex, are raised in net-pens:, or

(b) Are raised in land-based operations iretudingbutnoet-tmitedte-such as ponds or tanks:, and
(c) Are fed formulated feed, including-butnotlimited-te-such as pellets, which-

eontainthat contains no live parasites infective to the aquacultured fish.

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

3-402.12—2 Records;, Creation and Retention

(A) Except as specified in Paragraphq 3-402.111(B) and 9 (B) of this Chaptersection, if raw, raw-
marinated, partially cooked, or marinated-partially cooked fish,-that are served or sold in ready-

to-eat form, the RERSONAN-CHARGEshalPIC must record the freezing temperature and time to
which the fish wereare subjected; and shalimust retain the
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records atof the food establishment for 90 calendar days beyond the time of service or
sale of the fish.

(B) If the fish are frozen selid-by a supplier, a written agreement-or-statement from the
supplier stipulating that the fish supplied wereare frozen selid-to a temperature; and for
a time as-specified in-Chapterunder § 3-402.11-of this-Chapter;1 may substitute for the
records as-specified in-Paragraphunder 9 (A) of this section.

(C) If raw, raw-marinated, partially cooked, or marinated-partially cooked fish are served or
sold in ready-to-eat form, and the fish were raised and fed as specified in
ParagraphSubparagraph 3-402.43{B}H3}-efthisChapter;1(B)(4), a written agreement or
statement from the supplier or aquaculturist stipulating that the fish were raised and
fed as specified in RParagraphSubparagraph 3-402.114-1(BH3}-efthis-Chaptershall)(4)
must be obtained by the RERSONAN-CHARGEPIC and retained at the food establishment for
90 calendar days beyond the time of service or sale of the fish.

3-402.133 Preparation for Inmediate Service

Cooked and refrigerated food whichthat is prepared for immediate service in response

to an individual consumer order, including-butnettmited-tesuch as a roast beef

sandwich au jus, may be served at any temperature.

3-403 Reheating
3-403-11—Reheating for Hot Holding

(A) Except as specified in-RParagraphsunder 19 (B}+€);) and (C) and in 9 (E) of this
section, PHE{TCS} food that is cooked, cooled, and reheated for hot holding

shalmust be reheatedheated so that all parts of the food reach a temperature of
at least 165 °F£2° (74 °C) for 15 seconds.

(B) Except as specified in-Paragraphunder 9 (C) of this section, ,HF{TCS)}thatis food

reheated in a microwave oven for hot holding;shal must be heated so that all parts
of the food reach a temperature of at least 165 °F2°—Theroobshaltbe (74
°C) and the food is rotated or stirred, covered, and allowed to stand covered for two
minutes after reheating.

READY-TO-EATFOOD-takenfroma

{B}C) Ready-to-eat TCS food that has been commercially processed;-HERMEFICALLY SEALED-

CONTAINER;-or-from-an-htactpackagefrom and packaged in a food processing
ESTABLISHMENTplant that is inspected by the HEALTH-AUTHORITY-havingregulatory authority
that has jurisdiction over the ESTABLISHMENTshalplant, must be heated to a
temperature of at least 135 °F£2> (57 °C) when being reheated for hot holding.

{€}(D) Reheating for hot holding; as specified inParagraphsunder 19 (A}+B}-ane-)-(C) of this
section;-shatt must be done rapidly withand the time the food is between 41 °F (5 °C)

and the temperaturetemperatures specified inParagraphsunder 19 (A}+Byanrd{)-(C)

of this section must not te-exceed two hours.

{B}(E) Remaining unsliced portions of —MEAT-meat roasts;— that are cooked as specified —
-Paragraphunder q 3- 401.21-1(B)-efthis-Chapter; may be reheated for hot
holding using the oven parameters and minimum time and temperature conditions

specified in-Paragraphunder q 3-401.11-1(Bj-efthis-Chapter).

3-404—OtherMethods
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240411 Treating Juice
JUICE processed-and

Juice packaged in a food establishment shalmust be:

(A) Treated under aan approved HACCP plan as specified in Chapter 99 8-201.4-101 4 -and-
Chapter4-101-15 to attain a 5-log reduction of these-Regulations-eras-APPROVED by-the HEALTH-

AUTHORITY-0F-AGENCY-OF JURISBICHON-MOSt resistant microorganism of public health significance;

or
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A)—Labeled-If not treated to yield a 5-log reduction of the most resistant microorganism of public health significance
shallbe, labeled as:
H—Specifiedin-Paragraph specified under § 3-602.11ef this-Chapter
(B) 1, and as specified in 21 CFR 101.17(g)-ef Food labeling, warning, notice, and safe handling
statements. Juices that have not been specifically processed to prevent, reduce, or eliminate the
presence of pathogens shal-belabeled-asfollews:with the following, “WARNING: This product
has not been pasteurized and, therefore, may contain harmful bacteria that can cause serious

”on,

illness in children, the elderly, and persons with weakened immune systems:~.”:

(1) As specified under §3-601.1, and

(2) As specified in 21 CFR 101.17 (g) Food labeling, warning, notice, and safe handling
statements, juices that have not been specifically processed to prevent, reduce, or
eliminate the presence of pathogens with the following, “WARNING: This product has
not been pasteurized and therefore, may contain harmful bacteria that can cause
serious illness in children, the elderly, and persons with weakened immune systems.”

3-5 Limitation of Growth of Organisms of Public Health Concern
Subparts
3-501 Temperature and Time Control
3-502 Specialized Processing Methods
3-501 Temperature and Time Control
| 3-501.111 Frozen Food

| Stored frozen roeb-shalifoods must be maintained frozen-selid.

| 3-501, 12— P AL A A RO 000 LD TCS); Food, Slacking

| Frozen PHFLTCS} food that is slacked to moderate shalithe temperature must be held:

| (A) Under refrigeration that maintains the food temperature at 41 °F£2; (5 °C) or belows, or
A)(B) At any temperature if the food remains frozen.

3-501.133 Thawing

FROZEN-PHEL
Except as specified in 9 (D) of this section, TCS}-shaH food must be thawed-by-ene-efthefollowingmethods:

(A) Under refrigeration ercenditiens-that maintainmaintains the food temperature at 41 °F£2° (5 °C) or belows,
or

(B) Completely submerged under running water-having:

(1) At a water temperature of 70 °F (21 °C) or below,

(2) With sufficient water velocity to agitate and float off loose particles in an overflow-witheutateowing

, and
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(3) For a period of time that does not allow thawed portions of ready-to-eat food to rise
above 41 °F£2° (5 °C), or

{2)(4) For a period of time that does not allow thawed portions of a raw animal food requiring
cooking as specified under 9 3-401.1(A) or (B) to be above 41 °F (5 °C), for more than
four hours: including:

(a) The time the food is exposed to the running water and the time needed for
preparation for cooking, or

(b) The time it takes under refrigeration to lower the food temperature to 41 °F (5
°C),
(C) As part of a cooking process if the food that is frozen is:

(1) Cooked as specified under 99 3-401.1(A) or (B) or § 3-401.2, or

A)——Thawed in a microwave oventhe-Foob-willbe- and immediately transferred to acenvention-cookingprocess;

£ i .
(2) As-partefthe-conventional cooking preecess-equipment; or

(D) Using any procedure if a portion of frozen ready-to-eat food is thawed and prepared for
immediate service in response to an individual consumer’s order.

3-501.3.1 Thawing Reduced Oxygen Packaged Fish

Reduced oxygen packaged fish that bears a label indicating that it is to be kept frozen until time of use
must be removed from the reduced oxygen environment:

(A) Prior to its thawing under refrigeration as specified in q (A) of section 3-501.3, or

(B) Prior to, or immediately upon completion of, its thawing using procedures specified in g (B) of
section 3-501.3.

3-501.4 Cooling

(A) Cooked TCS food must be cooled:

(1) Within two hours from 135 °F£2° (57 °C) to 70 °F£2° (21 °C), and;

(2) Within feura total of six hours from 78135 °F£2° (57 °C) to 41 °F (5 °C) or below.

H—TCS food must be cooled within four hours to 41 °F£2°
(B) (5 °C) or below if prepared from ingredients at ambient temperature-pHe{Fcs}shaH, such as
reconstituted foods and canned tuna.

{B}C) Except as specified under 9 (D) of this section, a TCS food received in compliance with laws
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allowing a temperature above 41 °F (5 °C) during shipment from the supplier as specified in q 3-

202.1(C), must be cooled within four hours to 41°F+£2° e+ below—READY-FO-EATPHF{FCS}-shat-be-
prepared-from-—chilled-ingredients °F (5 °C) or below.
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{€)}(D) Raw fresh-wheleshel-Eccs-shaleggs must be received as specified under 9 3-202.1(D)
and steredimmediately placed in refrigerated equipment that maintains an ambient air
temperature of 452+2° °F (7 °C) or tessbhelow.

3-501.155 Cooling Methods

(A) Cooling shalmust be accomplished in accordance with the time and temperature criteria
specified ir-Sectierunder § 3-501.14-ef this-Chapter;4 by using one or more of the following
methods dependingbased on the type of food being cooled:

(1) Placing the food in shallow pans-e+trays-,

(2) Separating the food into smaller or thinner portions-,

(3) Using rapid cooling equipment-such-as-blast-chillers:,

(4) Stirring the food in a container placed in an ice -water bath-,
(5) Using containers that facilitate heat transfer-,
(6) Adding ice as an ingredient-, or

(7) Other effective methods-as-APPROVED-by-the-HEALTH-AUTHORITY.

(B) When placed in cooling or cold-holding equipment, food containers in which food is being
cooled shalimust be:

(1) Arranged in the equipment to provide maximum heat transfer through the container
walls-, and

(2) Loosely covered or uncovered if protected from overhead contamination; as specified

-Paragraphunder Subparagraph 3-305.24-1(AM)(2}-ef this-Chapter;), during the

cooling period to facilitate heat transfer from the surface of the food.

3-501.16—————POTENTALLY HAZARDOUS FOOD-{6 TCS); Food, Hot and Cold Holding

Except during active preparation, cooking, or cooling, or when time is used as the means-ef-public health control,-pHF
(A) {Fcs)shall- be maintained-at 135°F+2° or above,orat41°F+2° or below,- as specified under § 3-
501.9, and except_as specified under 99 (B) — (D) of this section, TCS food must be
maintained:
Roastbeefthatispropery
(1) At 135 °F (57 °C) or above, except roasts cooked to a temperature and for a time
specified in 9 3-401.1(B) or reheated shallas specified in 9 3-403.1(E) may be held
at a temperature of 130 °F (54 °C) or above, or

(2) At 41 °F (5 °C) or below.

(B) Raw shell eggs must be stored in refrigerated equipment that maintains an ambient air
temperature of 45 °F (7 °C) or below.
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{B}(C) TCS food in a homogenous liguid form may be maintained at+3302F+2° orabovefordi2
minbtes-outside of the temperature control requirements, as specified under 9 (A) of this
section, while contained within specially designed equipment that complies with the design and
construction requirements specified under § 4- 204.3(E).

{€}(D) TCS food thatis held cold between 42 °F — 45 °F must be served, cooked erand served,
or discarded within 7224 hours afterthe-time-whenitstemperatureis-between
41°F+2° +o-45°F+2° . rooD shalland must be labeled with the-apprepriatean expiration
date-and-time.

3-501.17———READY-TO-EAT POTENTIALLY HAZARDOUS FOOD-{7 Ready-to-Eat, TCS) Food, Date Marking

(A) Except when packaging food using a reduced oxygen packaging method; as specified ia-
Paragraphunder § 3- 502.12-ef this-Chapter2, and except as specified in Paragraphs{D99 (E) and
(EF) of this section, refrigerated-ReAby-To-EAT-PHE{, ready-to-eat, TCS} food prepared and held in
a food establishment for more than 24 hours;shall must be clearly marked to indicate the date
or day by which the food shalmust be consumed on the premises, sold, or discarded within-
when held at a temperature of 41 °F (5 °C) or below for a maximum of seven calendar days-frem

preparationiftheldat41°F+2° or below.. The day of preparation shalimust be counted as day

one.

(B) Except as specified in Raragraphs{B}; 11 (E},are+{F)—(G) of this section, refrigerated-rREADY-
TO-EAT-PHEL, ready-to-eat TCS} food prepared and packaged by a food processing
ESTABLISHMENT shatplant must be clearly marked-te-shew, at the dateand-time-when the
original container wasis opened in a food establishment; and if the food is held for more than
24 hours, to indicate the date or day by which the food shatmust be consumed on the
premises, sold, or discarded, based on the temperature and time combinations,—as specified

in Paragraphq (A) of this section— and:

(1) The day erdate-the original container wasis opened in the food establishment
shalimust be counted as day one, with-a-discard-date-of-dayseven-exceptthatand

{1)(2) The day or date marked by the food establishment shalimust not exceed a
manufacturer’s “use-by~ date; if the manufacturer determined the “use-by” date
based on food safety.

{B}(C) Arefrigerated, ready-to-eat PHF{TCS} food ingredient or a portion of a refrigerated, ready-to-eat
pHE{, TCS) food that is subsequently combined with additional ingredients or portions of food
shalimust retain the date marking of the earliest-prepared or first- prepared ingredient.

{€}(D) A date marking system that meets the reguirermentscriteria stated in Paragraphsiq (A)
and (B) of this section may include:

(1) Using aan approved method ARPROVED by-the-HEALTH-AUTHORITY-0+-AGENCY-OF JURISDICHON--
for refrigerated, ready-to-eat pHE{TCS} food that is frequently re-wrappedinetading
butrethmited-teotuncheon-MEAT;rewrapped, such as lunchmeat or a roast, or for which

date marking is impractical-reluding-but-rettimited-te, such as soft -serve mix; or milk
in a dispensing machine-,
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(3)

Version 04/28/2023

Marking the eentainerwith-the-date or day of preparation, in combination with a
procedure to discard the food on or before the last date or day by which the food
shalimust be consumed on the premises, sold, or discarded as specified in-

Paragraphunder 9 (A) of this section:,

Marking the date or day when-the original container is opened in a food
establishment, in combination with a procedure to discard the food on or before the
last date or day by which the food shatmust be consumed on the premises, sold, or

discarded as specified in-Paragraphunder  (B) of this section-, or
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(4) Using calendar dates, days of the week, color-coded markingsmarks, or other effective
marking methods, provided that the marking system is disclosed to the Health
Authority upon request.
Dovragrashs
{B}(E) 11 (A) and (B) of this section do not apply to individual meal portions served or re-packaged for
sale from a bulk container upon a consumer’s request-by-the-CONSUMER.

(F) Paragraphq9 (A) and (B) of this section do not apply to shellstock.

{E}(G) 1 (B) of this section does not apply to the following Feobfoods prepared and packaged by a
food processing EsTABLISHMENT-ardplant inspected by the-HEALTH-AUTHORITY-or-othera
Regulatory Authority:

(1) Deli salads-relading-but-rettimitedte, such as ham salad, seafood salad, chicken salad,
egg salad, pasta salad, potato salad, and macaroni salad, manufactured in accordance

with 21 CFR 110; Current Good Manufacturing Practice in Manufacturing, Packing, or
Holding Human Food-,

(2) Hard cheeses containing not more than 39% moisture; as defined in 21 CFR 133;
Cheeses and Related Cheese Products, such as cheddar, gruyere, parmesan,-Reggiare;
and Remene-reggiano, and romano,

(3) Semi-soft eheesecheeses containing more than 39% moisture, but Aenot more than
50% moisture, as defined in 21 CFR 133 ;Cheeses and Related Cheese Products, such as
blue, edam, gorgonzola, gouda, and monterey jacks,

(4) Cultured dairy products as defined in 21 CFR 131; Milk and Cream, such as yogurt,
sour cream, and buttermilks,

(5) Preserved fish products-ineluding-butrottmited-te-, such as pickled herring; and
dried or salted cod, and other acidified fish products as-defined in 21 CFR 114;

Acidified Feed-Foods,

(6) Shelf stable dry fermented sausages%elmg—b&t—net—hmﬁed—t&! such as pepperom and Genoa—

“« ”

(7) Shelf stable salt- cured products melﬁehﬁg—bat—net—mmeed—t&such as proscmtto and Parma (hamj-that

3-501.18—————READY-TO-EAT-ROTENTALLY- HAZARDOUS FOOD{8 Ready-to-Eat, TCS}; Food, Disposition

(A) A food specified in Raragraphq 3-501.177(A) efthis Chaptershallor (B) must be discarded if it:

(1) Exceeds ——either—the temperature and time———cembinations—as——
combination specified in Seetionq 3-501.17{A}-efthis-Chapterexcludingany/(A),

except time that the product remainsis frozen-,

(2) Is in a container or package that does not bear a date or day-, or
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(3) Is appropriately marked with a date or day that exceeds a temperature and time

combination as specified in Paragraphq 3-501.177(A)-efthis-Chapter).
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(B) Refrigerated, ready-to-eat, TCS food prepared in a food establishment and dispensed through a
vending machine with an automatic shutoff control must be discarded if it exceeds a
temperature and time combination as specified in 9 3-501.497(A).

3-501.9 Time as a Public Health Control
H-time-onhy-
(A) Except as specified under q (D) of this section, if time without temperature control is used as the

means—ef-public health control for a working supply of ,HE{TCS} food before cooking, or for
ready-to-eat PHF{TCS} food that is being sold, offered or displayed e+held-for sale, or service-fer

. " on:
(1) Written procedures;-using-time-asa-means-of public-health-control,shallbe

must be prepared in advance, maintained in the food establishment, and
made available to the Health Authority upon request—Fhese, and

{8(2) Written procedures shat-nelademust specify:

(a) Methods of compliance with ParagraphsSubparagraphs (B}—)(1—B}—
{2h—and—{B))-(3) or Paragraphs-(CH) (13HEHHEH3HEH A aneHE)
{)-(5) of this section, and

(b) Methods of compliance with RParagraph§ 3-501.24-ef this-Chapterd for food
that is prepared, cooked, and refrigerated before time is used as a meansof

public health control.

fa)——If time without temperature control is used as the public health control-
(B) H—tire—enly—rathor—than—trme—in—sonjunstien—vith—termpeoratvre—cenirel uptoa
maximum of four hours-s-used-asthemeans-ofpublichealth-contrel

(1) Except as specified in 9(B)(2), the food must have an initial temperature of 41 °F£2° (5
°C) or belewless when removed from cold holding temperature control, or 135 °F£2°>
(57 °C) or abevegreater when removed from hot holding temperature control:,

(2) The food may have an initial temperature of 70 °F (21 °C) or below if;

(a) It is a ready-to-eat fruit or vegetable that upon cutting is rendered a TCS food as
defined in 91-201.10(B), or
(b) It is a ready-to-eat hermetically sealed food that upon opening is rendered a TCS

food a defined in 91-201.10(B),

(c) The food shall-betemperature does not exceed 70 °F (21 °C) within a
maximum time period of 4 hours from the time it was rendered a TCS food;
and

(d) The food is marked; or otherwise identified; to indicate the time that is 4
hours past the point in time when the food is rendered a TCS food as
specified in subq9’s (B)(2)(a) and (b) of this section.

2}(3) The food must be marked or otherwise identified to indicate the time that is four (4)
hours past the point in time when the food is removed from temperature control;

3}H4) The food shalimust be cooked and served, e+served at any temperature if ready-to-
eat, or discarded, within four (4) hours frem-the-time-when-the-FOOD wasremeved-

from the point in time when the food is removed from temperature control-; and
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{4)(5) The food shat-be-discarded-iftis-in unmarked containers or packages; or marked to
exceed a four- (4) hour limit, must be discarded.
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(C) If time enlyratherthan-timethconjunctienwithwithout temperature control is used as the

public health control up to a maximum of six hours;-is—used-as-the-means-ofpublic-health-
soateh

(1) The food shalimust have an initial temperature of 41 °F£2= (5 °C) or below when
removed from temperature control and the food temperature maymust not exceed 70

°F£2° (21 °C) within a maximum time period of six-heurmaximum-timeperiod: hours,

(2) The food shatmust be monitored to ensure thatthe warmest portion of the food
does not exceed 70 °F£2° (21 °C) during the six -hour period, unless an ambient air
temperature is maintained that ensures thatthe food shalidoes not exceed 70 °F£2°>
(21 °C) during the six -hour heleholding period-,

(3) The food shalimust be marked or otherwise identified to indicate:

(a) The time when the food is removed from 41 °F£2° (5 °C) or below cold
holding temperature control-, and

(b) The time that is six hours past the point in time when the food wasis removed
from cold holding temperature control-,

(4) The food shatmust be:

(a) Discarded if the temperature of the food atany-time-during-the-six-heurperiod-exceeds 70
°F£2° (21 °C), or

(b) Cooked and served, served at any temperature if ready-to-eat, or discarded
within a maximum of six hours from the point in time when the food is
removed from 41 °F£2= (5 °C) or below cold holding temperature control-,
and

(5) The food in unmarked containers or packages, or marked with a time that exceeds the
six-hour limit, must be discarded.

(D) A food establishment that serves a highly susceptible population shalmust not use time as a-
means-ofspecified under 9 (A), (B) or (C) of this section as the public health control for raw
eggs.

3-502 Specialized Processing Methods

3-502.11—waAlvER Reguirementsl Waiver Requirement

A food establishment shalimust obtain a waiver from the Health Authority as specified in Chapterd-
10113 of these-Regulationspriorte§ 8-103.1 and under § 8-103.2 before:

(A) Smoking food as a method of food preservation rather than as a method of flavor enhancement:,
(B) Curing food-,
(C) Using food additives or adding components such as vinegar:

(1) As a method of food preservation rather than as a method of flavor enhancement;,
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(3) The additive has an upper-limit or maximum-use concentration as specified in 21 CFR

Parts 170-186 Food additive and GRAS requlations and are generally recognized as safe
when used in accordance with good manufacturing practices.

The Health Authority may approve an exemption to 3-502.1 (C)(1) or (C)(2) if, based on annual
lab testing for aw, pH, or a challenge study, the food is proven to be non-TCS and is sold only at
retail with no distribution to other entities. Examples include but are not limited to salsa, sushi
rice, masa dough, hot brine pickling, and vegetable kimchi.

(D) Packaging TCS food using a reduced oxygen packaging method, except wherea waiver is not
required when the growth of and toxin formation by Clostridium botulinum and the growth of
Listeria monocytogenes are controlled as specified in-Seetierunder § 3-502.12-ef this-

Chapter:2,

(E) Operating a molluscan shellstock life-support system display tank used to store or display
shellstock that are offered for human consumption-,

(F) Custom processing animals that are for personal use as food and retare not sold,
offered or displayed for sale, or service in a food establishment:, and

spprevelathese-Pegulaiisns
3-502.12—2 Reduced Oxygen Packaging Without a Waiver, Criteria

(A) Except for a food establishment; that obtains a waiver as specified in-Seetionunder § 3-502.43-
efthis-Chapterl, a food establishment that packages rHF{TCS} food using a reduced oxygen
packaging method shalimust control the growth and toxin formation of Clostridium botulinum
and the growth of Listeria monocytogenes—-by;.

(B) Except as specified under 9 (F) of this section, a food establishment that packages rHF{TCS}
food using a reduced oxygen packaging method shat-havemust implement a HACCP plan
that contains the information specified inChapterunder 19 8-201.4-1684-14 (C), (D), and
Chapter4-101-15of these Regulations(E) and that:

(1) Identifies the food to be packaged-,
Fhe-PACKAGEDFOOD-shall
(2) Except as specified under 99 (C)—(E) of this section, requires that the packaged food
must be maintained at 41 °F£2° (5 °C) or below and shal-meet at least one of the
following criteria:

(a) Has an ay, of 0.91 or less:,
(b) Has a pH of 4.6 or belew-less,
(c) Is a meat or poultry product; cured at a food processing ESTABLISHMENTplant

regulated by the USDA using substances specified in 9 CFR 424.21, Use of
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Food Ingredients and Sources of Radiation, and is received in an intact
package-, or

{a)——1Is a food with a high level of competing organisms includingbutnettimitedtosuch as raw

(d) MEAT-ef meat, raw poultry, or raw vegetables:,
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(3) Describes how the package shalimust be prominently and conspicuously
labeled on the principal display panel in bold type; on a contrasting
background, with instructions to:

(a) Maintain the food at 41 °F£2° (5 °C) or below:, and

(b) Discard the food if within 2430 calendar days of its packaging if it is not
served for on-premisepremises consumption, or consumed if served
or sold for off-premises consumption:,

(4) Limits the refrigerated shelf life to no more than £430 calendar days; from
packaging to consumption, except the time the product is maintained
frozen, or the original manufacturer’s “sell -by~ or “use by~ date, whichever
occurs first:,

{4}(5) Includes operational procedures that:
(a) Prohibit bare-hand-contactcontacting ready-to-eat food with

Foob-bare hands as specified under 9 3- 301.1(B),
(b) Identify a designated work area and the method by which:

{H)———Physical barriers or methods of separation of raw Foobfoods and ready-to-eATFooD

(i) eat foods minimize cross-CoONTAMINATION: contamination,
and
(ii) Access to the processing equipment is limited to

responsible trained personnel familiar with the potential
hazards of the operation:, and

by——nDelineate cleaning and sanitization procedures for food-contact surfaces-
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(€)

{5}(6) Describes the training program that ensures that the individual responsible for the
reduced oxygen packaging operation understands the :

(a) Concepts required for a safe eperatiens-operation,

(b) Equipment and facilities:, and
(c) Procedures —as——specified i Rarogrash A { under Subparagraph
(B)(5) of this—Sectien- section and Chapter 99 8-201.4-104-15
(C) and (E).
(7) Is provided to the Health Authority prior to implementation as specified under q 8-
201.3(B).

Except for fish that is frozen before, during, and after packaging and bears a label indicating that

(D)

it is to be kept frozen until time of use, a food establishment must not package fish using a
reduced oxygen packaging method.

Except as specified under 9 (C) and g (F) of this section, a food establishment that packages TCS

food using a cook-chill or sous vide process must:

(1) Provide a HACCP plan that contains the information as specified under 99 8-201.4(C),
(D)), and (E) to the Health Authority prior to implementation,

(2) Ensure the food is:
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(3)

(a)

Prepared and consumed on the premises or prepared and consumed off the

(b)

premises with no distribution or sales of package product to another business
entity or the consumer,
Cooked to heat all parts of the food to a temperature and for a time as specified

fa)(c)

under 99 3-401.1(A), (B), and (C),
Protected from contamination before and after cooking as specified under Parts

(d)

3-3 and 3-4 of these regulations:,
LabelsPlaced in a package with an oxygen barrier and sealed before cooking, or

(e)

placed in a package and sealed immediately after cooking and before reaching
a temperature below 135 °F (57 °C)
Cooled to 41 °F (5 °C) in the sealed package or bag as specified under § 3-501.4

(f)

and:

(i) Cooled to 34 °F (1 °C) within 48 hours of reaching 41 °F (5 °C) and held
at that temperature until consumed or discarded within 30 calendar
days after the date of packaging,

(ii) Held at 41 °F (5 °C) or below for no more than seven calendar days, at
which time the food must be consumed or discarded, or

(iii) Cooled to 34 °F (1 °C) within 48 hours of reaching 41 °F (5 °C) and then
may be stored at 41 °F (5 °C) or below for no more than 7 days, at which

time the food must be consumed or discarded. The total shelf-life of the

food must not exceed 30 days from its date of packaging, or
(iv) Held frozen with no shelf-life restriction while frozen until consumed or
used.

Held in a refrigeration unit that is equipped with an electronic system that

(g)

continuously monitors time and temperature and is visually examined for
proper operation twice daily,
Monitored with verifiable time and food temperature electronic monitoring

(h)

devices if transported off-site to a satellite location for retail sale by the same

person, and
Labeled with the product name and the date packaged, and

Maintain the records required to confirm that cooling and cold holding refrigeration

(4)

time/temperature parameters are required as part of the HACCP plan and:

(a)

Make such records available to the Health Authority upon request, and

(b)

Hold such records for at least six months, and

Implement written operational procedures as specified under Subparagraph (B)(5) of

this section and a training program as specified under Subparagraph (B)(6) of this

section.

(E) Except as specified under q (F) of this section, a food establishment that packages cheese using

a reduced oxygen packaging method must:

(1)

Limit the cheeses packaged to those that are commercially manufactured in a food
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Standards of Identity as specified in 21 CFR 133.150 Hard Cheeses, 21 CFR 133.169
Pasteurized Process Cheese or 21 CFR 133.187 Semisoft Cheeses,

(2) Have a HACCP plan that contains the information specified under 99 8-201.4(C) and (E)
and as specified under 99 (B)(1), (B)(3)(a), (B)(5) and (B)(6) of this section,

(3) Label the package on the principal display panel with a “use-by date that does not
exceed 30 calendar days from its packaging or the original manufacturer’s sell-by~ or
“use-by~ date, whichever occurs first:, and

(4) Discards the reduced oxygen packaged cheese if it is not sold for off-premises
consumption or consumed within 30 calendar days of its packaging.
A-FOOD ESTABLISHMENT that packagesFisH-using

{&)——A HACCP plan is not reqwred when a food establlshment uses a reduced oxygen packaglng method shall

(1) Labeled with the production time and date,

(2) Held at 41 °F (5 °C) or below during refrigerated storage, and

(3) Removed from its package in the food establishment within 48 hours after packaging.
3-6 Food Identity, Presentation, and On-Premises Labeling
Subparts
3-601 Accurate Representation
3-602 Labeling
3-603 Consumer Advisory for Consumption of Animal Foods that are Raw, Undercooked, or Not
Otherwise Processed to Eliminate Pathogens

3-601 Accurate Representation
3-601.11—1 Standards of Identity
PACKAGEDFOOD-shall-

Packaged food must comply with standard of identity requirements in apphicableNevada-tawand-

FederalRegulations,and-NACc583,-NAG-584-21 CFR 131-169; and 9 CFR 319; Definitions and Standards of
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Identity or Composition, and the general requirements —ef—in 21 CFR 130,— Food Standards: General,—
and 9 CFR 319 Subpart A -General.

3-601.22—2 Honestly Presented
Foobshalt

(A) Food must be sold, offered or displayed for humanr—censumptionsale, or served in a way
that does not mislead or misinform the consumer.

CONSUMER-
(B) Food or color additives, colored overwraps, or lights maymust not be used to misrepresent the
true appearance, color, or quality of Feob-a food.
3-602 Labeling

3-602.11———roop-Labelingl Food Labels
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(A) Food packaged in a food establishment;-fereff-PREMISE consumption-withinClark-County,shall for retail sale

must be labeled -in—English—and—as specified in —taw,—inchuding-NAC
446.187 Labeling, 21 CFR 101 Food Labellng, and 9 CFR 317 Labeling, Marking Devices, and

(-A-)j ) Labelmformatlon&haHmustmclude—m-Engh&h

(1)

(2)

(3)
(4)

(5)

(6)

The common name of the food, or absent a common name, an adequately descriptive
identity statement:,

A-list-ef-ingredients—If made from two or more ingredients, a list of ingredients and
sub-ingredients in descending order of predominance by weight, including a
listingdeclaration of artificial eelerflavercolors, artificial flavors, andfer chemical

preservative-ifpresentpreservatives, if contained in the food,

An accurate declaration of thenet quantity of the-contents-,

The name and-of the food establishment and address for the place of business

specifying-whereof the product-wasmanufacturedPACKAGEDManufacturer,
packer, or distributed-distributor,

The name of the food source for each major food allergen contained in the food unless
the food source is already part of the common or usual name of the respective
ingredient,

Nutrition labeling as specified in 21 CF 101 Food Labelmg and 9 CFR 317 Subpart B

Nutrition Labeling-PAckrcED-FOOD-sold-for-off-PREMISE consumptionin-Clark-County,-
Nevada,-shal-be-exemptfrom-nutritionallabeling: unless exempted in the Federal
Food, Drug, and Cosmetic Act § 403(q)(3)—(5), and

If canthaxanthin or astaxanthin astaxanthln is used as a color addltlve—M{-h for any saImonld fish, is

presenceshat-be-declared-inan ingredient label that discloses the use of canthaxanthin

or astaxanthin must be present on any bulk containers or retail packages. If the fish is
not in a package or container, the list of ingredients en-beth-bultkandretailcontainer
labels;and-by-may be disclosed by other written adviseries-en-a-means, such as a
placard or counter card-eren-themeny.

{8}(C) Bulk food that is available for consumer self-dispensing shalkmust be prominently labeled;-n-
Enghish; with the following information in plain view of the consumer:

(1)

(2)
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or

A-pester; card, sign, or other method of notification that includes the information
specified ir-Paragraph{EHunder Subparagraphs (B)(1), (2), and (56) of this section.

152




{€)}(D) Bulk-4nPACKAGEDFOOD-including-but-netlimited-te-, unpackaged foods such as bakery

products and unpackaged Foobfoods that are portioned to consumer specification; need not
be labeled if:

(1) A health-rutrition, nutrient content, or other claim is not made-, and

(2) Not otherwise required by law, and
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2}(3) The-butk food is manufactured or prepared on the premises of the food
establishment; or at another food establishment or a food processing
ESTABLISHMENTplant that is owned by the same person;-which and is regulated
by the HEALTH-AUTHORITY-erfo0d regulatory agency of jurisdiction.

3-602-12.2 Other Forms of Information

(A) If required by law, consumer warnings shatimust be provided.
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(B) Dating-infermation-concerning Foob-provided-by-a-Food establishment or manufacturer

shalldating information on foods must not be concealed or altered.

3-603 Consumer Advisory
N o ; dod in o

3-603-11 for Consumption of Animal FoobFoods that isare Raw, Undercooked, or Not Otherwise
Processed to Eliminate Pathogens

(A) Except as specified in Paragraphq 3-401.1(C) and under 9 3-801-11{D)ef this Chapter;(C), if an
animal food ineluding-butnetltimitedtosuch as beef, eggs, fish, lamb, mitk-pork, poultry, or
shellstock is sold, offered for sale, or served-erseld raw, undercooked, or without otherwise
being processed to eliminate pathogens, either in ready-to-eat form or as an ingredient in
another ready-to-eat food, the pERMITHOLDERshalifood establishment must inform consumers
of the significantly increased risk of FOODBORNEILLNESS from-consuming such Foob—This-
information-shall-beprovided-to-coNsuMERsfoods by way of a disclosure and REMINDERA
reminder, as specified in Paragraphsqq (B) and (C) of this section using brochures, deli case or

menu advisories, label statements, table tents, placards, or other effective written means.

(B) The disclosure must include:

(1) A description of the animal-derived food-ineluding-but-rettimitedte-, such as

“oysters on the half shell (raw oysters};-)”, “raw-egg Caesar salad;”, and

“hamburgers which-may(can be cooked to order-)”, o

(2) Identification of the animal-derived Foobmarked-by-an-asterisk-directing-
consuMersfoods by asterisking them to a footnote whichthat states that the items that

are served raw or undercooked, or that-may-contain (or may contain), raw or
undercooked ingredients.

REMHNDER-shall
(C) The reminder must include asterisking the animal-derived Foob;foods requiring
disclosure to a footnote that states:
(1) Weitteninfermation-Regarding the safety of these items, written information is available upon
request:,
(2) Consuming raw or undercooked MEeATmeats, poultry, seafood, sHeLLsTockshellfish, or
eggs may increase your risk of FoobBoRNEHLNESS:-foodborne illness, or
(3) Consuming raw or undercooked MEeATmeats, poultry, seafood, sHeLLsTockshellfish, or
eggs may increase your risk of FoobeorNEfoodborne illness, especially i-ease-efif you
have certain medical conditions.
3-7 Contaminated Food
Subpart
3-701 Discarding or Reconditioning Unsafe, Adulterated, or Contaminated Food

3-701 Digcesiten
3-701.11—Discarding or Reconditioning Unsafe, Adulterated, or Contaminated Food
The PERSONIN-CHARGE shal-ensure-that:
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(A) A food that is whwheleseomespoiled,-ADULTERATED-orcontaminated-shallunsafe, adulterated,

misbranded or not honestly presented as specified under § 3- 101 must be discarded or
reconditioned according to an approved procedure.

(B) Food that is not from an approved source shallas specified under Subpart 3-201 must be discarded-erplaced-
for fi " L I .

(C) Ready-to-eat food that maymight have been contaminated by a food handler; who has

(D) Food that is contaminated by food handlers, consumers, or other persons through contact with

their bare-hands,-er bodily discharges, ineluding-butrettmited-te-such as nasal or oral

discharges, or by-other means shatmust be discarded.

3-8 Special Requirements for Highly Susceptible Populations
Subpart
3-801 Pasteurized Foods, Prohibited Re-Service, and Prohibited Food

3-801 Additional Safeguards
3-801.11  pasteurizep FoobPasteurized Foods, Prohibited Re-Service, and Prohibited Food

In a food establishment that serves a highly susceptible population:
(A) The following criteria shat-apply to juice:

(1) For the purposes of this-Paragraphparagraph (A) only, children who are age 9 or
wader;less and whe-receive food in a school, day-caresettingdaycare, or similar facility
that provides custodial care are definedincluded as highly susceptible populations-,

PRE-PACKAGEDJUICE, O+ PRE-PACKAGED

(2) Prepackaged juice or a prepackaged beverage containing juice, that bears a warning
label as specified in 21 CFR, 101.17(g) Food Labeling, Warning, Notice, and Safe
Handling Statements, juiceluices that hashave not been specifically processed to
prevent, reduce, or eliminate the presence of pathogens; must not be sold, offered or
displayed for sale, or served,

{2)(3) Packaged juice or a packaged iuice—e+beverage containing juice, that bears a warning

label as specified in-RParagraphunder 9 3-404-11-(B) ef-this-Chaptershalimust not be
served-orsold, offered or displayed for sale:, or served, and

3}4) Unpackaged juice that is prepared on the premises; for service or sale in a ready-to- eat
form;—shal must be processed under a HACCP plan that contains the information
specified irChapterunder 9 8-201.4-104+45—{(B}——and—{B}—of —these—
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Regulations,—(C)—(E) and as specified in 21 CFR Part 120 Hazard Analysis and Critical
Control Point Plan-(HACCP) Systems, including, without limitation, Subpart B Pathogen
Reduction; and 21 CFR 120.24 Process controls.

(B) Pasteurized eggs or egg products shalimust be substituted for raw eggs in the preparation of:
. " o

(1) Foods such as Caesar salad, hollandaise or Béarnaise sauce, mayonnaise, meringue,
eggnog, ice cream, and egg-fortified beverages:, and
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(€)

(D)

(E)

(F)

(2) Except as specified in 9 (F) of this section, recipes in which more than one egg is broken

and the eggs are combined-exceptasspecifiedinParagraph-FofthisSection,

The following Foob-shalifoods must not be served-ersold, offered or displayed for sale, or
served in a ready-to-eat form:

(1) Raw animal Foob-including but-netlimited-tefoods such as raw fish, raw-marinated

fish, raw molluscan sHeLLsTockshellfish, and steak tartar-tartare,

(2) A partially cooked animal food including-butnetlimited-tosuch as lightly cooked fish,

rare meat, soft-cooked eggs that are made from raw eggs, and meringue:, and

(3) Raw seed sprouts.

Food handlers must not contact readv to-eat food as speC|f|ed m—Pa#ag%aph nder ¢ j 3-301.3{A)ofthis-

Time only, as the means-ef-public health control; as specified in-RParagraphunder 9 3-501.194{C}-
{5refthisChaptershal9(D), must not be used for raw eggs.

Subparagraph (B})(2) of this section does not apply if:

(1) The raw eggs are combined immediately before cooking for one consumMerRconsumer’s
serving at a single meal, cooked as specified in-Paragraphunder Subparagraph 3-401.13-

A HH-of thisChapterl(A)(1), and served immediately-including-butnetlimited-to-,

such as an omelet, soufflé, or scrambled eggs-,

(2) The raw eggs are combined as an ingredient immediately before baking; and the eggs
are thoroughly cooked to a ready-to-eat form-inelading-butnettimitedte-, such as a

cake, muffin, or bread-, or

{2}(3) _The preparation of the food is conducted under a HACCP plan that:

(a) Identifies the food to be prepared-,
(b) Prohibits eentact-efcontacting ready-to-eat food with bare hands-,
(c) Includes specifications and practices that ensure:

(i) Salmonella Enteritidis growth is controlled before and after

cooking-, and
(ii) Salmonella Enteritidis is destroyed by cooking the eggs according to the
temperature and time as-specified in ParagraphSubparagraph 3-401.4%-

AHA el of thisChapter:1(A)(2),

(d) Contains the information as-specified in-Chapterunder § 8-201.4-10114-of
these-Regulatiens;(D) including procedures that:

(i) Control cross-contamination of ready-to-eat food with raw eggs-, and
(ii) Ensure-preperDelineate cleaning and sanitization procedures

for food-contact surfaces:, and

(e) Describes hew-the FOOB-HANBLER;training program that ensures that the food
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handler responsible for the preparation of the food is-trained-te-ensureful-
vnderstanding-efunderstands the procedures to be used.
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(G) Except as specified in Paragraphq (H) of this section, food may be re-served as
specified in-Raragraphunder Subparagraph 3-306.14-efthis-Chapter4(B)(1) and (2).

(H) Food must not be re-served under the following conditions:
(1) Any food served to patients or clients who are under contact precautions in medical
isolation or quarantine, or protective environment isolation shalhmust not be re-

served to others outside.

(2) Packages of food from any patients, clients, or other consumers shallshould not
be re- served to persons in a-protective environment isolation.
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Chapter4 Equipment, Utensils, and LinenlLinens

Parts
4-1 4-1—Plan-Submissien-Materials for Construction and Appreval-4-2—Repair
4-2 Design and Construction
4-3 Numbers and Capacities
4-4 Location and Installation
4-5 Maintenance and Operation
4-14-6 Cleaning of Equipment and Utensils
13 T " | Dovices forM . Testi
» Cloani | Sanitizi
4-7 Sanitization of Equipment and Utensils
4-24-8 Laundering
4-34-9 Protection of Clean Items
4-1 Materials for Construction and Repair
Subparts
4-101 Multiuse
4-102 Single-Service and Single-Use Characteristics
107 Focih ¥z el
4-101 Multiuse
4-101.11— WhenPRlans1 Characteristics
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) G on.
Made-of-materialsthat-de-not allow the migration of harmfuldeleterious substances or impart colors,
odors, or tastes to food;and-thatare and under normal use conditions must be:

(A) Safe:,

(B) Durable-and-efsufficient, corrosion-resistant, and nonabsorbent,

{B}C) Sufficient in weight and thickness to withstand repeated WAREWASHING-warewashing,

(D) Finished to have a smooth, easily cleanable surface, and

{€}(E) _Resistant to pitting, chipping, crazing, scratching, scoring, distortion, and decomposition.

NON-FOOD-CONTACTSURFACES-0f EQUIPMENT
4-101.2 Cast Iron, Use Limitation

(A) Except as specified in 99 (B) and (C) of this section, cast iron must not be used for utensils or
food-contact surfaces of equipment.

(B) Cast iron may be used as a surface for cooking.

(C) Cast iron may be used as utensils for serving food if the utensils are used only as part of an
uninterrupted process from cooking through service.

4-101.3 Lead, Use Limitation
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{&)———Ceramic, china and crystal utensils, including, without limitation, hand painted ceramic or china that are

@)—AH—N-ON—FQ@D—G@NM%LR—FA@EG—G#EQU#MENL&I@&H—be—USGd in contact with food must be lead- free of

EQU-I-PM-ENLI—hat—FSCOHtaIn levels of lead not #aetepy—ee#mdas—meetmg—%%#e%&anda#ds—b&#epwhwhm
exceeding the

Ilmlts in the foIIowmg tesﬂag—semees—befe#e—bemg—AllPR@#ED—ﬁeFuse—
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(A) As—per-NAC 446275 EQUIPMENT-H—Utensil categories—net—covered—by—ANSI-orBISSC-Sanitation

7

Utensil Category Ceramic Article Description Maximum Lead mg/L
?D?t\éifrie Mugs, Cups, Coffee Mugs 0.5
Large Hollowware Bowls 1
(excluding pitchers) > 1.1 Liter (1.16 Quart)
Small Hollowware Bowls 20
(excluding cups & mugs) < 1.1 Liter (1.16 Quart) )
Flat tableware Plates, Saucers 3.0

B I I . .
(B) Pewter alloys containing less-than-lead in exce

ss of 0.05% feadmust not be used as a food-contact surface.

(C) Solder and flux containing lessthan62%teadlead in excess of 0.2% must not be used as a food-contact
surface.

4-101.4 Copper, Use Limitation

{E&)——Except as specified in 9 (B) of this section, copper and copper alloys,ineluding-but-nottimited-to such as brass:
(A) Shal must not be used in contact with a food that has a pH below 6 such as vinegar, fruit

juice, or wine, or for a fitting or tubing installed between a ecarbenater—and—a—testable
backflow prevention device erassemblyand a carbonator.

(B) Copper and copper alloys may be used in contact with beer brewing ingredients that have a pH

below 6 in the pre-fermentation and fermentation steps of a beer brewing beerin—a-brew
puboperation such as a brewpub or microbrewery.

4-101.5 Galvanized Metal, Use Limitation

B)——Galvanized metal:

Shall must not be used for EQUIPMENT FOOB-CONTACT SURFACESHRvelvinrg-utensils or food-contact surfaces
of equipment that are used in contact with highhacidic food.
ncluding L limited . b —’ ine.
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Ventilationt s chall
4-101.6 Sponges, Use Limitation

H—Sponges must not be used in any-rew-orre-modeled-FOOD serviceareas:
Ir—existing-hood-systems—which—ncludesthe backflashescontact with cleaned and filters—shall-bereplaced-

withsanitized or in-use food-contact surfaces.

4-101.7 Wood-ard-, Use Limitation

(A) Except as specified in 99 (B)-(D) of this section, wood wickershatmust not be used as a
food-contact surface-efeQuipMENT exceptthat:.

(B) Sealed wood may be used for non-food contact surfaces that are not regularly exposed to
moisture and have no wet-line penetrations. Examples include, but are not limited to, bar tops,
dining tables, or cabinets in a customer interface area that are not used for open food storage or

preparation.
{B}C) Hard maple; or an equivalently hard, close-grained wood;+raintained-sMooTH-and-easily-cleanable; may be
used for:
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(1) Cutting boards; cutting blocks-are-bakers’; bakers' tables:; and utensils such as rolling
pins, doughnut dowels, salad bowls, and chopsticks, and

(2) Wooden paddles used in confectionery operations for pressure scraping kettles when
manuaIIy preparmg confections at a temperature of 230 °F£2% (110 °C) or above.

sheII may be kept in the wood eeeeated—wmed—eut—tmg—bbeks—a%e—p%e#@t—ed—
{€}(D) Yntreated-woeden-shipping containers in which wheleuneutraw-fruitsand-vegetablesorhuts
ntheshellthey were received-may-be-used-fersterage, until the Foob-isfruits, vegetables, or
nuts are used.

{B)(E) If the nature of whe#e—uneut—%@ee—u@ehthe food requires removal of rmds peels, husks
or shells before consumption:, the whole, uncut, raw food may be kept in:

(1) Untreated wood containers, or

(2) Treated wood containers if the containers are treated with a preservative that meets
the requirements specified in 21 CFR 178.3800 Preservatives for wood.

4-101.8 Nonstick Coatings, Use Limitation

Multiuse kitchenware such as frying pans, griddles, saucepans, cookie sheets, and waffle bakers that
have a perfluorocarbon resin coating must be used with non-scoring or non-scratching utensils and

cleaning aids.

4-101.9 Nonfood-Contact Surfaces

Nonfood-contact surfaces that are exposed to splash, spillage, or other food soiling or that require
frequent cleaning must be constructed of a corrosion-resistant, nonabsorbent, and smooth material.

4-102 Single-Service and Single-Use Characteristics

Materials that are used to make single-service and single-use articles:

(A) May not:

(1) Allow the migration of deleterious substances, or

(2) Impart colors, odors, or tastes to food, and

(B) Must be:

(1) Safe, and

(2) Clean.

Version 04/28/2023 169



4-2 Design and Construction

Subparts

4-201 Durability and Strength

4-202 Cleanability

4-203 Accuracy

4-204 Functionality

4-205 Acceptability of Food Equipment, Certification and Classification
Slass
4-201 Durability and Strength
4-201.1 Equipment and Utensils

Equipment and utensils must be designed and constructed to be durable and to
retain their characteristic qualities under normal use conditions.

4-201.2 Food Temperature Measuring Devices

Food temperature measuring devices must not have sensors; or stems efF0OD-FEMPERATURE-

MEASURING DEVICES-may-be-used-only-when-they-are—constructed of glass, except that

thermometers with glass sensors or stems that are encased in a shatterproof coating-etuding
such as candy thermometers may be used.
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4-202 Cleanability
4-202.1 Food-Contact Surfaces
(A) Multiuse food-contact surfaces must be:
(1) Smooth,
(2) Free of breaks, open seams, cracks, chips, inclusions, pits, and similar imperfections,
(3) Free of sharp internal angles, corners, and crevices,
(4) Finished to have smooth welds and joints, and
(5) Except as specified in 9 (B) of this section, accessible for cleaning and inspection by one

of the following methods:

(a) Without being disassembled,

(b) By disassembling without the use of tools, or

(c) By easy disassembling with the use of handheld tools commonly available to
maintenance and cleaning personnel such as screwdrivers, pliers, open-end
wrenches, and Allen wrenches.

(B) Subparagraph (A)(5) of this section does not apply to cooking oil storage tanks, distribution lines

for cooking oils, or beverage syrup lines or tubes.

4-202.2
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(A) CIP equipment shalimust meet the characteristics specified in-Seetienunder § 4-
201 11{B}efthisChapter;202.1 and shalimust be designed and constructed so that:

(1) Cleaning and sanitizing solutions circulate threugh;throughout a fixed
system and contact all,—fixed interior food-contact surfaces:, and

(2) The system is self-draining; or capable of being completely drained of
cleaning and sanitizing solutions:, and
Uni .
(B) CIP equipment that is not designed to be disassembled for cleaning; must be

designed with inspection access points are-presentto-altow-inspection-to ensure that

all interior food-contact surfaces are-throughout the fixed system are being
effectively cleaned.

4-202.3 V Threads, Use Limitation

Except for hot oil cooking or filtering equipment, V type threads must not be used on food-
contact surfaces.

4-202.4 Hot Oil Filtering Equipment

Hot oil filtering equipment shallmust meet the characteristics specified in-Seetienunder § 4-
201-11-efthisChapter202.1 or shal§ 4-202.2 and must be readily accessible for filter
replacement and cleaning of the filter. —'Fh+5—mqeu¢eme#rt—dee5—net—appl—y—teéeeﬂen—4—

4-20118
4-202.5 Can Openers

Cutting or piercing parts of can openers shalmust be readily removable erreplaceablefor cleaning and for

replacement.
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4-202.6 Nonfood-Contact Surfaces

Nonfood-contact surfaces must be free of unnecessary ledges, projections, and crevices, and
designed and constructed to allow easy cleaning and to facilitate maintenance.

4-202.7 Kick Plates, Removable

Kick plates must be designed so that the areas behind them are accessible for inspection and

cleaning by being removable by one of the methods specified under Subparagraph 4-
202.1(A)(5), or capable of being rotated open, without unlocking equipment doors.
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4-202.8 Ventilation Hood System
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Systems, Filters

+~Filters or other grease extracting equipment shalmust be designed to be readily removable for
cleaning and replacement;uriless if not designed to be cleaned in place-the-filtershal-be-made-efthe-

4-202.19—9  Shelving

(A) Shelves that are located in an-area-areas subject to moisture, including where food is
prepared, erin-standing refrigerators and freezers, or where utensils are washed shalmust

be made of metal, plastic, or plastic coated corrosion-resistant material, and be easily
cleanable:,
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A)—Al-Shelves located in walk-in-refrigerators or freezers used-in-directsupport-of-Foob-preparation—including but

notlimited-tokitchensand-pantriesshall:
(B) must be maintained in a manner that does not restrict the circulation of air-,
(C) Shelves located in separate dry storage areas shalmust be made of corrosion-resistant material,

and made of metal, plastic, plastic coated materials, or other durable easily cleanable materials,
including wood products that have a smooth finish that is resistant to damage by spills of food,
water, or aleehelother leaks:,

(D) Shelves constructed of pressure-treated wood products which are impregnated or otherwise
treated with chemicals to inhibit rotting or insect infestation must not be used in a food
establishment, and

(E) Shelves may not be lined with cardboard, aluminum foil, contact paper or other non-durable
material.

4-203 Accuracy

4-203.1 Temperature Measuring Devices, Food

(A) Food temperature measuring devices that are scaled only in Celsius or dually scaled in Celsius

and Fahrenheit must be accurate to +1 °C in the intended range of use.

(B) Food temperature measuring devices that are scaled only in Fahrenheit must be accurate to +2
°F in the intended range of use.

4-203.2 Temperature Measuring Devices, Ambient Air and Water

(A) Ambient air and water temperature measuring devices that are scaled in Celsius or dually scaled
in Celsius and Fahrenheit must be designed to be easily readable and accurate to +1.5 °Cin the
intended range of use.

(B) Ambient air and water temperature measuring devices that are scaled only in Fahrenheit must
be accurate to +3 °F in the intended range of use.

4-203.3 Pressure Measuring Devices, Mechanical Warewashing Equipment

Pressure measuring devices that display the pressures in the water supply line for the fresh hot water
sanitizing rinse must have increments of 1 pound per square inch (7 kilopascals) or smaller and must be
accurate to +2 pounds per square inch (+14 kilopascals) in the range indicated on the manufacturer’s

data plate.
4-204 Functionality
4-204.1 Ventilation Hood Systems, Drip Prevention

Exhaust ventilation hood systems in food preparation and warewashing areas including, without
limitation, components such as hoods, fans, guards, and ducting must be designed to prevent grease or
condensation from draining or dripping onto food, equipment, utensils, linens, and single-service and
single-use articles.

4-204.2 Equipment Openings, Closures and Deflectors
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(A)

A cover or lid for equipment must overlap the opening and be sloped to drain.

(B)

An opening located within the top of a unit of equipment that is designed for use with a cover or

(€)

lid must be flanged upward at least two-tenths of an inch (5 millimeters).

Except as specified under 9 (D) of this section, fixed piping, temperature measuring devices,

(D)

rotary shafts, and other parts extending into equipment must be provided with a watertight
joint at the point where the item enters the equipment.

If a watertight joint is hot provided:

4-204.3

(1) The piping, temperature measuring devices, rotary shafts, and other parts extending
through the openings must be equipped with an apron designed to deflect
condensation, drips, and dust from openings into the food, and

(2) The opening must be flanged as specified under 9 (B) of this section.

Dispensing Equipment, Protection of Equipment and Food

In equipment that dispenses or vends liquid food or ice in unpackaged form:

(A)

The delivery tube, chute, orifice, and splash surfaces directly above the container receiving the

(B)

food must be designed in a manner, such as with barriers, baffles, or drip aprons, so that drips
from condensation and splash are diverted from the opening of the container receiving the
food,

The delivery tube, chute, and orifice must be protected from manual contact such as by being

(€)

recessed,

The delivery tube or chute and orifice of equipment used to vend liquid food or ice in

(D)

unpackaged form to self- service consumers must be designed so that the delivery tube or chute
and orifice are protected from dust, insects, rodents, and other contamination by a self-closing
door if the equipment is:

(1) Located in an outside area that does not otherwise afford the protection of an enclosure

against the rain, windblown debris, insects, rodents, and other contaminants that are
present in the environment, or

(2) Available for self-service during hours when it is not under the full-time supervision of a
food handler, and

The dispensing equipment actuating lever or mechanism and filling device of consumer self-

(E)

service beverage dispensing equipment must be designed to prevent contact with the lip-
contact surface of glasses or cups that are refilled.

Dispensing equipment in which TCS food in a homogenous liguid form is maintained outside of

the temperature control requirements as specified under §3-501.6(A) must:
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(1) Be specifically designed and equipped to maintain the commercial sterility of aseptically
packaged food in a homogenous liquid form for a specified duration from the time of
opening the packaging within the equipment, and

(2) Conform to the requirements for this equipment as specified in NSF/ANSI 18 Manual
Food and Beverage Dispensing Equipment.

4-204.4 Beverage Tubing, Separation

Except for cold plates that are constructed integrally with an ice storage bin, beverage tubing and cold-
plate beverage cooling devices must not be installed in contact with stored ice.

4-204.5 Ice Units, Separation of Drains

Drain lines must not pass through an ice machine or ice storage bin.

4-204.6 Condenser Unit, Separation

If a condenser unit is an integral component of equipment, the condenser unit must be separated from
the food and food storage space by a dustproof barrier.

4-204.7 Molluscan Shellfish Tanks

(A) Except as specified under 9 (B) of this section, molluscan shellfish life support system display
tanks must not be used to store or display shellfish that are offered for human consumption and

must be conspicuously marked so that it is obvious to the consumer that the shellfish are for
display only.

(B) Molluscan shellfish life-support system display tanks that are used to store or display shellfish
that are offered for human consumption must be operated and maintained in accordance with a

waiver granted by the Health Authority as specified in § 8-103.1 and a HACCP plan that:

(1) Is submitted by the permit holder and approved as specified under § 8-103.2, and

(2) Ensures that:

(a) Water used with fish other than molluscan shellfish does not flow into the
molluscan tank,
(b) The safety and quality of the shellfish as they were received are not
compromised by the use of the tank, and
(c) The identity of the source of the shellstock is retained as specified under § 3-
202.9.
4-204.8 Temperature Measuring Devices
202
(A) In a mechanically refrigerated or hot food storage unit, the sensor of a temperature measuring

device must be located to measure the air temperature or a simulated product temperature in
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the warmest part of a mechanically refrigerated unit and in the coolest part of a hot food
storage unit.

(B) Except as specified in 9 (C) of this section, cold or hot holding equipment used for TCS food must

be designed to include and must be equipped with at least one integral or permanently affixed
temperature measuring device that is located to allow easy viewing of the device's temperature

display.

(C) Paragraph (B) of this section does not apply to equipment for which the placement of a
temperature measuring device is not a practical means for measuring the ambient air
surrounding the food because of the design, type, and use of the equipment, such as calrod
units, heat lamps, cold plates, bainmaries, steam tables, insulated food transport containers,
and salad bars.

(D) Temperature measuring devices must be designed to be easily readable.

(E) Food temperature measuring devices and water temperature measuring devices on
warewashing machines must have a numerical scale, printed record, or digital readout in
increments no greater than 2 °F or 1 °C in the intended range of use.

4-204.9 Warewashing Machine, Data Plate Operating Specifications

A warewashing machine must be provided with an easily accessible and readable data plate affixed to
the machine by the manufacturer that indicates the machine’s design and operation specifications

including the:
(A) Temperatures required for washing, rinsing, and sanitizing,
(B) Pressure required for the freshwater sanitizing rinse unless the machine is designed to use only

a pumped sanitizing rinse, and

(C) Conveyor speed for conveyor machines or cycle time for stationary rack machines.

4-204.10 Warewashing Machines, Internal Baffles

Warewashing machine wash and rinse tanks must be equipped with baffles, curtains, or other means to
minimize internal cross-contamination of the solutions in wash and rinse tanks.

4-204.11 Warewashing Machines, Temperature Measuring Devices

A warewashing machine must be equipped with a temperature measuring device that indicates the
temperature of the water:

(A) In each wash and rinse tank, and

(B) As the water enters the hot water sanitizing final rinse manifold or in the chemical sanitizing
solution tank.

4-204.12 Manual Warewashing Equipment, Heaters and Baskets
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If hot water is used for sanitization in manual warewashing operations, the sanitizing
compartment of the sink must be:

(A) Designed with an integral heating device that is capable of maintaining water at a temperature
not less than 171 °F (77.2 °C), and

(B) Provided with a rack or basket to allow complete immersion of equipment and utensils into the
hot water.
4-204.13 Warewashing Machines, Automatic Dispensing of Detergents and Sanitizers

A warewashing machine that is installed after adoption of these regulations by the Health Authority,
must be equipped to:

(A) Automatically dispense detergents and sanitizers, and

(B) Incorporate a visual means to verify that detergents and sanitizers are delivered or a visual or
audible alarm to signal if the detergents and sanitizers are not delivered to the respective
washing and sanitizing cycles.

4-204.14 Warewashing Machines, Flow Pressure Device

(A) Warewashing machines that provide a fresh hot water sanitizing rinse must be equipped with a

pressure gauge or similar device such as a transducer that measures and displays the water
pressure in the supply line immediately before entering the warewashing machine, and

(B) If the flow pressure measuring device is upstream of the fresh hot water sanitizing rinse control
valve, the device must be mounted in a one-fourth inch (6.4 millimeter) Iron Pipe Size (IPS)
valve.

(C) Paragraphs (A) and (B) of this section do not apply to a machine that uses only a pumped or

recirculated sanitizing rinse.

4-204.15 Warewashing Sinks and Drainboards, Self-Draining

Sinks and drainboards of warewashing sinks and machines must be self-draining.

4-204.16 Equipment Compartments, Drainage

(A) Equipment and equipment compartments that are subject to accumulation of moisture due to
conditions such as condensation, food or beverage drip, or water from melting ice must be
sloped to an outlet that allows complete draining and prevents water from pooling on the floor.

4-204.17 Vending Machine, Vending Stage Closure

The dispensing compartment of a vending machine including a machine that is designed to vend
prepackaged snack food that is not TCS food such as chips, party mixes, and pretzels must be equipped
with a self-closing door or cover if the machine is:
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(A) Located in an outside area that does not otherwise afford the protection of an enclosure against
the rain, windblown debris, insects, rodents, and other contaminants that are present in the
environment, or

(B) Available for self-service during hours when it is not under the full-time supervision of a food
handler.

4-204.18 Vending Machines, Automatic Shutoff

(A) A machine vending TCS food must have an automatic control that prevents the machine from

vending food:

(1) If there is a power failure, mechanical failure, or other condition that results in an
internal machine temperature that cannot maintain food temperatures as specified
under Chapter 3, and

(2) If a condition specified under Subparagraph (A)(1) of this section occurs, until the
machine is serviced and restocked with food that has been maintained at temperatures
specified under Chapter 3.

(B) When the automatic shutoff within a machine vending TCS food is activated:

(1) In a refrigerated vending machine, the ambient air temperature must not exceed 41 °F
(5 °C) for more than 30 minutes immediately after the machine is filled, serviced, or
restocked, or

(2) In a hot holding vending machine, the ambient air temperature must not be less than 135
°F (57 °C) for more than 120 minutes immediately after the machine is filled, serviced, or
restocked.

4-204.19 Vending Machines, Liguid Waste Products
(A) Vending machines designed to store beverages that are packaged in containers made from

paper products must be equipped with diversion devices and retention pans or drains for
container leakage.

(B) Vending machines that dispense liquid food in bulk must be:

(1) Provided with an internally mounted waste receptacle for the collection of drip, spillage,
overflow, or other internal wastes, and

(2) Equipped with an automatic shutoff device that will place the machine out of operation
before the waste receptacle overflows.

(C) Shutoff devices specified under Subparagraph (B)(2) of this section must prevent water or liquid
food from continuously running if there is a failure of a flow control device in the water or liquid
food system or waste accumulation that could lead to overflow of the waste receptacle.
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4-204.20 Vending Machine Doors and Openings

(A) Vending machine doors and access opening covers to food and container storage
spaces must be tight fitting so that the space along the entire interface between the
doors or covers and the cabinet of the machine, if the doors or covers are in a closed
position, is no greater than one- sixteenth inch (1.5 millimeters) by:

(1) Being covered with louvers, screens, or materials that provide an equivalent
opening of not greater than one-sixteenth inch or 1.5 millimeters. Screening of
12 or more mesh to 1 inch (12 mesh to 2.5 centimeters) meets this

requirement,

(2) Being effectively gasketed,

(3) Having interface surfaces that are at least one-half inch or 13 millimeters wide, or
(4) Jambs or surfaces used to form an L-shaped entry path to the interface.
(B) Vending machine service connection openings through an exterior wall of a machine

must be closed by sealants, clamps, or grommets so that the openings are no larger
than one-sixteenth inch or 1.5 millimeters.

4-204.21 Can Openers on Vending Machines

Cutting or piercing parts of can openers on vending machines must be protected from manual
contact, dust, insects, rodents, and other contamination.

4-204.22 Bearings and Gear Boxes, Leakproof

Equipment containing bearings and gears that require lubricants shaltmust be designed and
constructed so that the lubricant cannot leak, drip, or be forced into food or onto food-conFAcT-
-contact surfaces.
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4-204.23 Case Lot Handling Apparatuses, Movability

Apparatuses such as dollies, pallets, racks, and skids used to store and transport large quantities of
packaged foods received from a supplier in a cased or overwrapped lot, must be designed to be moved
by hand or by conveniently available apparatuses such as hand trucks and forklifts.

4-205 Acceptability of Food Equipment, Certification and Classification

(A) Food equipment must meet the standard for sanitation set by an American National Standards
Institute accredited certification program. Upon request of the Health Authority, the PIC must
provide verification that the equipment meets the sanitation standard in the form of:

(1) Documentation of a sanitation certification marking from an ANSI accredited
certification program,

(2) A field evaluation of the equipment by an ANSI accredited certification program with
correction of deficiencies, or
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(3) Other evidence that the equipment has been approved for use by a regulatory authority
such as the USDA or FDA and is in compliance with Subparts 4-201 and 4-202 of these

regulations.

(B) Specialized food equipment such as barbecue grills or smokers, brick ovens, and processing
equipment that does not have documentation of sanitation certification will be evaluated by the
Health Authority to determine whether a field evaluation is required to verify compliance with
Subparts 4-201 and 4-202.

4-3 Numbers and Capacities
Subparts
4-301 Equipment
4-302 Utensils, Temperature Measuring Devices, and Testing Devices
4-303 Availability of Cleaning Agents and Sanitizers
4-301 Equipment
4-301.1 Cooling, Heating, and Holding Capacities

Equipment for cooling, heating, and holding cold and hot food, must be sufficient in number and
capacity to provide food temperatures as specified under Chapter 3.

4-301.2 Manual Warewashing, Sink Compartment Requirements

(A) Except as specified in 99 (C) and (D) of this section, a sink with at least three-compartments and
an integral self-draining drainboard on each end, must be provided in each food establishment
in which warewashing and sanitizing equipment and utensils is required.

(B) Sink compartments must be large enough to accommodate immersion of the largest equipment
and utensils. If equipment or utensils are too large for the warewashing sink, a warewashing
machine or alternative equipment as specified in 9 (C) of this section must be used.

(C) Alternative manual warewashing equipment may be used when there are special cleaning needs
or constraints and its use is approved. Alternative manual warewashing equipment may
include:

(1) High-pressure detergent spravyers,

(2) Low- or line-pressure spray detergent foamers,
(3) Other task-specific cleaning equipment,
(4) Brushes or other implements,
(D) Satellite areas operated by the same person within a food establishment may operate without a

three-compartment sink if there is a three-compartment sink available for use within 600 feet of
the satellite area and the satellite area:
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(1) Has a warewashing machine,

(2) Is alow-risk food establishment and uses disposable service wares, or

(3) Is a low-risk food establishment and no soiled service wares are returned to the satellite
area after consumer use.

4-301.3 Drainboards

Drainboards, utensil racks, or tables large enough to accommodate all soiled and cleaned items that may

accumulate during hours of operation must be provided for necessary utensil holding before cleaning
and after sanitizing. Drainboards, utensil racks, and tables must be designed to prevent the
accumulation of standing water.

4-301.4 Ventilation Hood Systems, Adequacy

Ventilation hood systems and devices must be sufficient in number and capacity to prevent grease or
condensation from collecting on walls and ceilings.

4-301.5 Clothes Washers and Dryers

(A) Except as specified in § (B) of this section, if work clothes or linens are laundered on the
premises, a mechanical clothes washer and dryer must be provided and used.

(B) If on-premises laundering is limited to wiping cloths intended to be used moist, or wiping cloths
are air-dried as specified under § 4-901.2, a mechanical clothes washer and dryer need not be
provided.

4-302 Utensils, Temperature Measuring Devices, and Testing Devices

4-302.1 Utensils, Consumer Self-Service

A food dispensing utensil must be available for each container displayed at a consumer self- service unit
such as a buffet or salad bar.

4-302.2 Food Temperature Measuring Devices

(A) Food temperature measuring devices must be provided and readily accessible for use in
ensuring attainment and maintenance of food temperatures as specified under Chapter 3-
20244

(B) A food temperature measuring device with a suitable small-diameter probe that is designed to

measure the temperature of thin masses must be provided and readily accessible to accurately
measure the temperature in thin foods such as meat patties and fish filets.

4-302.3 Temperature Measuring Devices, Manual and Mechanical Warewashing

(A) In manual warewashing operations, a temperature measuring device must be provided and
readily accessible for frequently measuring the washing and sanitizing temperatures.
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(B) In hot water mechanical warewashing operations, an irreversible registering temperature
indicator must be provided and readily accessible for measuring the utensil surface

temperature.

4-302.4 Sanitizing Solutions, Testing Devices

A test kit or other device that accurately measures the concentration in mg/L (ppm) of sanitizing
solutions must be provided.

4-303 Availability of Cleaning Agents and Sanitizers

(A) Cleaning agents that are used to clean equipment and utensils as specified under Part 4-6 of
these regulations, must be provided and available for use during all hours of operation.

ol I . : I . ‘4l .
EQUIRMENT-
(B) Except for those that are generated on-site at the time of use, chemical sanitizers that are used
to sanitize equipment and utensils as specified under Part 4-7 of these regulations, must be
provided and available for use during all hours of operation.
4-4 Location and Installation
Subparts
4-401 Location of Equipment, Clothes Washers and Dryers, and Storage Cabinets, Contamination
Prevention
4-402 Installation
4-401 Location of Equipment, Clothes Washers and Dryers, and tastallatien4-203.11——Storage

equipMENTCabinets,
eaquipMENTContamination Prevention

(A) Except as specified in 9 (B) of this section, equipment, a cabinet used for the storage of food, or
a cabinet that is used to store cleaned and sanitized equipment, utensils, laundered LNEN;
andlinens, and single-service and single-use articles must not be located:

SINGLE-SERVUCE-ARTICLES-aRe-SINGLE-USE- ARFICLES-may-hot-be-stored:

(1) In locker rooms-,

(2) In teletroems:restrooms,

(3) In garbage rooms:,

(4) In mechanical rooms:,

(5) Under sewer lines that are not shielded to intercept potential drips-,

(6) Under leaking water lines; including leaking automatic fire sprinkler heads; or under

lines whereon which water has condensed-,

(7) Under open stairwells
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#(8) _Under other sources of contamination.

4-203.12 — Stationary-cauipMEnT thatis-Fixed-n-Place
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(B) A storage cabinet used for linens or single-service or single-use articles may be stored in
a locker room.

(C) If a mechanical clothes washer or dryer is provided, it must be located so that the
washer or dryer is protected from contamination and only where there is no
exposed food; clean equipment, utensils, and linens; and unwrapped single-service
and single-use articles.

4-402 Installation
4-402.1 Fixed Equipment, Spacing or Sealing

(A) Equipment that is fixed in-place;-because it is not easily MoveABLE-shall-bemovable must be installed

so that it is:

(1) Spaced to allow access for cleaning along the sides, behind, and above the equipment:,
A)—Flashed-and-SEALED:

(2) Spaced from adjoining equipment, walls, and ceilings; st a yueEhthesease

distance of not more than 1/32 being SEALED—Caulking-
may-notbe usedforspacesgreaterthan1/8”.one thirty-

second inch or 1 millimeter, or

(3) Sealed to adjoining equipment or walls, if the
equipment is exposed to spillage or seepage.

Counter-mounted equipment that is not easily MOVEABLE
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(B) able-or-COUNTER-MOUNTED EQUIPMENT; . —shamovable must be
installed to allow cleaning of the equipment; and areas underneath and around the
equipment by being:

SEALED-to-the-surface

(1) Sealed, or;

(2) Elevated atteast4—on legs- as specified under Y 4-402.2(D).

4-402.2 Fixed Equipment, Elevation or Sealing

(A) Except as specified in 99 (B) and (C) of this section, floor-- mounted equipment that is not
easily movable must be sealed to the floor or elevated on legs that provide at least a 6%=-inch
(15 centimeter) clearance between the floor and the equipment.

(B) If no part of the floor under the floor-mounted equipment is more than 6 inches (15
centimeters) from the point of cleaning access, the clearance space may be only 4 inches (10

centimeters).

A)(C) _This section does not apply to display shelving units, display refrigeration units, and display
freezer units located in the consumer shopping areas of a retail food store, previdedif the floor
under the units is maintained clean.

EQUIPMENT-Maintenance;

(D) Except as specified in 9 (E) of this section, counter-mounted equipment that is not easily
movable must be elevated on legs that provide at least a 4-inch (10 centimeter) clearance
between the table and the equipment.

(E) The clearance space between the table andcounter-mounted equipment may be:

(1) 3inches (7.5 centimeters) if the horizontal distance of the tabletop under the
equipment is no more than 20 inches (50 centimeters) from the point
of access for cleaning, or

(2) 2 inches (5 centimeters) if the horizontal distance of the tabletop under
the equipment is no more than 3 inches (7.5 centimeters) from the point
of access for cleaning.

4-5 Maintenance and Operation

Subparts

4-501 Equipment

4-502 Utensils and Measuring Devices
4-501 Equipment

4-203—4-501.1 Good Repair; and/forReplacement
420411 GeneraleQUIPMENT Proper Adjustment;Repairand/forReplacement
EQUIPMENT shalt
(A) Equipment must be maintained in a state of repair; and condition;and-lecation that

meets the requirements as-specified ir-Seetierunder Parts 4-1 and 4-2 of this-

Chapterthese regulations.
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(B) Equipment components;-including-butnothmited-te- such as doors, seals, gaskets;-
hinges, fasteners, and kick plates shalmust be kept intact, tight, and adjusted in

accordance with manufacturersmanufacturer's specifications.

(C) Cutting or piercing parts of can openers shalimust be kept sharp to minimize the
creation of metal fragments that can contaminate food when the container is
opened.

4-501.2 Cutting Surfaces

Surfaces;inehuding-butnoettmited-te- such as cutting blocks and eutting-boards that are subject
to scratching and scoring shalimust be resurfaced erdiscarded-whenif they can no longer be

effectively cleaned and sanitized or discarded if they are not capable of being resurfaced.

4-501.3 Microwave Ovens

Microwave ovens must meet the safety standards specified in 21 CFR 1030.10 Microwave ovens.

4-501.4 Warewashing Equipment, Cleaning Frequency

B)——A warewashing machine; the compartments of sinks, basins, WARE WASHING machines,—or other
receptacles used for washing and rinsing equipment, utensils, or raw Foob-shalbe—installed—-and
L " | : , fieations:
H——Faucetsshallbe-capable-of shutting off water flow-completely
23— Valvesshallclose tightly to-prevent seepage:

Version 04/28/2023 191



ftems-fromleaksdripsfoods, or spills-efcleaningagentslaundering wiping cloths; and drainboards or
other dispensed-chemiealssequipment used to substitute for drainboards as specified under § 4-301.3
must be cleaned:

(A) Before use,

(B) Throughout the day at a frequency necessary to prevent recontamination of equipment and
utensils and to ensure that the equipment performs its intended function, and

(C) If used, at least every 24 hours.
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4-501.5 Warewashing Machines, Manufacturers' Operating Instructions

(A) A WAREWASHINGWarewashing machine; and its auxiliary components;-shat must be
operated in accordance with the machine’smachine's data plate and other

manufacturer’smanufacturer's instructions-ineluding-but-rothimited-asfelows:.

(B) A WAREWASHING maehine’swarewashing machine's conveyor speed or

automatic cycle times shatmust be maintained accurately timed in accordance
with the—manu#aetu%e—smanufacturer s speC|f|cat|ons
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4-501.6 Warewashing Sinks, Use Limitation
(A) A warewashing sink must not be used for handwashing as specified under § 2-301.4.
(B) If a warewashing sink is used to wash wiping cloths, wash farm products, or thaw food, the sink

must be cleaned as specified under § 4-501.4 before and after each time it is used to wash
wiping cloths or wash farm products or thaw food. Sinks used for food preparation must be
sanitized as specified under Part 4-7 of these regulations before and after using the sink to

prepare food.

4-501.7 Warewashing Equipment, Cleaning Agents:

When used for wArREwASHING-thewarewashing, the wash compartment of a sink, mechanical ware-
washershalwarewasher, or wash receptacle of alternative manual warewashing equipment as specified
in 9 4-301.2(C), must contain a wash solution of soap, detergent, acid cleaner, alkaline cleaner,
degreaser, abrasive cleaner, or other cleaning agent according to the cleaning agent
manufaeturer'smanufacturer's label instructions.

B)r—Hetwater SANITIZATION-temperature-ahd-pressure:

4-501.8 Warewashing Equipment, Clean Solutions

The wash, rinse, and sanitize solutions must be maintained clean.

4-501.9 Manual Warewashing Equipment, Wash Solution Temperature

The temperature of the fresh-hetwaterwash solution in manual warewashing equipment must be
maintained at not less than 110 °F (43 °C) or the temperature specified on the cleaning agent
manufacturer's label instructions.

4-501.10 Mechanical Warewashing Equipment, Wash Solution Temperature

(A) The temperature of the wash solution in spray type warewashers that use hot water to sanitize
must not be less than:

(1) For a stationary rack, single temperature machine, 165 °F (74 °C),

(2) For a stationary rack, dual temperature machine, 150 °F (66 °C),

(3) For a single tank, conveyor, dual temperature machine, 160 °F (71 °C), or
(4) For a multitank, conveyor, multitemperature machine, 150 °F (66 °C).
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(B) The temperature of the wash solution in spray-type warewashers that use chemicals to sanitize
must not be less than 120 °F (49 °C) unless otherwise specified by the equipment manufacturer.

4-501.11 Manual Warewashing Equipment, Hot Water Sanitization Temperatures

If immersion in hot water is used for sanitizing firse-in @ manual operation, the temperature of the
water must be maintained at 171 °F (77 °C) or above.

4-501.12 Mechanical Warewashing Equipment, Hot Water Sanitization Temperatures

(A) Except as specified in § (B) of this section, in a mechanical operation, the temperature of the
fresh hot water sanitizing rinse as it enters the manifold efa-WAREWASHING-machine,shalmust
not be more than 194 °F£2>; (90 °C), or less than:

(1) 165°F+£2° For a stationary rack, single temperature machine:, 165 °F (74 °C), or

(2) 180°F+£2°For all other machines-, 180 °F (82 °C).

(B) The maximum temperature specified under 9 (A) of this section, does not apply to the high
pressure and temperature systems with wand-type, hand-held, spraying devices used for the in-
place manual cleaning and sanitizing of equipment such as meat saws.

4-501.13 Mechanical Warewashing Equipment, Sanitization Pressure

Ha—The flow pressure of the fresh hot water samtlzmg rinse in a \AAAR&WA&HWG—maehme—shaHﬂet—be—tess

o a¥a = a ainch o a¥a mora-th a me ad a Nnro o o m

With-an-aceuraey-of £2 psiinthe operationalrange(15-25-psijwarewashing machine, as measured in

the water line immediately downstream or upstream from the fresh hot water sanitizing rinse control
valve-, must be within the range specified on the machine manufacturer’s data plate and must not be
less than 5 pounds per square inch (35 kilopascals) or more than 30 pounds per square inch (200

kilopascals).

4-501.14 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-
Temperature, pH, Concentration, and Hardness

H——A chemical sanitizer a : d A
mgﬁam#a&%bbd—um%ms—mau—be—used—m—used in a sanltlzmg solutlon for a WARE

eoncentration—as—contact times specified under 94-702(C) must meet the criteria speC|f|ed Lythe

manufacturer-under §7-204.1 Sanitizers, Criteria, must be used in accordance with the EPA-registered
label use instructions, and must be used as follows:

lodi _ - Aniodi
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2)——A chlorine solution fera-WAREWASHING machine-shallmust have:
(A) A- a minimum temperature based on the concentration and pH of the solution as listed in the

following chart,

Concentration Range | Minimum Temperature | Minimum Temperature

(MG/L) PH 10 or less PH 8 or less
oF ( oc) oF ( oc)
25-49 120 (49) 120 (49)
50-99 100 (38) 75 (24)
100 55 (13) 55 (13)

atleast
(B) An iodine solution must have a:
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(€)

(1) Minimum temperature of 68 °F (20 °C),

(2) pH of 5.0 or less or a pH no higher than the level for which the manufacturer
specifies the solution is effective, and

(3) Concentration between 12.5 ppm;-butnotmorethan25-ppm-eratMG/L and 25 MG/L,

A quaternary ammonium compound solution must:

(1) Have a minimum temperature of 75 °F (24 °C),

{a)——Have a concentration as specified by-the-manufacturer
(2) ApHunder § 7-204.1 and-temperature as indicated by the
manufacturer's use directions included in the labeling, and

£3(3) Be used only in water with 500 MG/L hardness or less or in water having a
hardness no greater than specified by the manufacturer-EPA-registered label
use instructions,

q . itizars:

(D)

If another solution of a chemical specified under 99 (A)-(C) of this section is used, the

(BHE)

permit holder must demonstrate to the Health Authority that the solution achieves
sanitization and the use of the solution must be approved,

If a chemical sanitizer other than chlorine, iodine, or a quaternary ammonium

(F)

compound feruse-H-a-WAREWASHING-machine-shall-be:is used, it must be applied

in accordance with the EPA-registered label use instructions, and

If a chemical sanitizer is generated by a device located on-site at the food

establishment it must be used as specified in 9(A)-(D) of this section and must be
produced by a device that:

(1) Complies with Regulation as specified in §§ 2(q)(1) and 12 of the Federal
Insecticide, Fungicide, and Rodenticide Act (FIFRA),

(2) Complies with 40 CFR 152.500 Requirement for Devices and 40 CFR 156.10
Labeling requirements,

(3) Displays the EPA device manufacturing facility registration number on the device, and

(4) Is operated and maintained in accordance with manufacturer’s instructions.

4-501.15 Manual Warewashing Equipment, Chemical Sanitization Using Detergent-sanitizers:+—

Sanitizers

If a detergent-sanitizer is used to sanitize in a cleaning and sanitizing procedure where there is

no distinct water rinse between the washing and sanitizing steps, the agent applied in the
sanitizing step shalimust be the same detergent sanltlzer that is used in the washmg step.
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4-501.16 Warewashing Equipment, Determining Chemical Sanitizer Concentration

Concentration of the sanitizing solution shalimust be-frequentlyand accurately determined by
using a test kit or other ArPROVED-device.
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4-502 Utensils and Measuring Devices

4-502.1 Good Repair and Calibration
(A) Utensils must be maintained in a state of repair or condition that complies with the
requirements in-Seetienspecified under Parts 4-—204-efthis-Chapter;1 and 4-2 or

shalmust be discarded.

(B) Food temperature measuring devices must be calibrated in accordance with manufacturer's
specifications as necessary to ensure their accuracy--accordance-with-manufacturers

(C) Measu%mg—elewees—iepmen#cepmg—Ambmnt air temperature water pressure, and water
temperature shalmeasuring devices must be maintained in good repair and be accurate
within the intended range of use.

4-302. 15— SINGLE-SERVICE-ARTICLES
4-502.2 Single-Service and Single-Use Articles, Required Use

A food establishment without facilities specified under Parts 4-6 and 4-7 for cleaning and sanitizing
kitchenware and tableware must provide only single-use kitchenware, single-service articles, and single-
use articles for use by food handlers, and single-service articles for use by consumers.

4-502.3 Single-Service and Single-Use Articles, Use Limitation
SINGLE-SERVUCE ARTICLES

(A) Single-service and single-use articles shalimust not be re-usedreused.

(B) Ie—prevent—aee&mela&e%f—&n—emued—m#k—The bulk milk contamer dispensing tube shallmust

be cut on the diagonalatanangle efapproximately-45°; leaving no more than 2*=one inch
protruding from the chilled dispensing head.
420 Mellusear-aad-crisimesan-
4-502.4 Shells, Use LimitatiensLimitation
Mellusean

Mollusk and erustaceancrustacea shells shalimust not be used more than once as serving containers-fer-Foob.

4-6 Cleaning of Equipment and Utensils
Subparts
4-601 Cleaning Objective for Equipment , Food-Contact Surfaces, Nonfood-Contact Surfaces, and
Utensils
4-602 Frequency
4-603 Methods
8 . Sara
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4-601 Cleaning Objective for Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces,
and Utensils

(A) Equipment, food-contact surfaces, and utensils must be clean to sight and touch,and-shal-becleanedand-
sanitized:,

(B) The food-contact surfaces of cooking equipment and pans must be kept free of encrusted
grease deposits and other soil accumulations.

(C) Nonfood-contact surfaces of equipment must be kept free of an accumulation of dust, dirt, food
residue, and other debris.
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4-602

Frequency

4-602.1

Equipment Food-Contact Surfaces and Utensils

(A)

Equipment, food-contact surfaces, and utensils must be cleaned:

(1) Except as specified in g (B) of this section, before each use with a different
type of raw animal food such as beef, fish, lamb, pork, or poultry,

{23}2) Each time there is a change from working with raw Foobfoods to working with
ready-to-eat Foob-foods,

{2)(3) Between uses with raw fruits and vegetables and with POTENHALLYHAZARDOUS FOODATCS)-

food,
(4) Before using or storing a food temperature measuring device:, and

£3}(5) Atany time during the operation when contamination may have occurred.

Subparagraph (A)(1) of this section does not apply if the utensils and food-contact
surfaces of equipment are in contact with a succession of different types of raw
ammal—;@ggmeat and poultry each requmng a hlgher cookmg temperature than—the

F&Hl@umen—thesameem%—bea#das speC|f|ed under § 3- 401 1 than the

QI"EVIOUS type.

Except as specified in § (D) of this section, if used with TCS food, utensils and
food-contact surfaces of equipment must be cleaned throughout the day at least

every four hours—e*eept—

Version 04/28/2023

Surfaces of utensils and equipment contacting TCS food may be cleaned and-
sanitized-atleastless frequently than every 36four hours- if:
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(1)

In storage, containers of TCS food and their contents are maintained at temperatures

8(2)

specified under Chapter 3 and the containers are cleaned when they are empty,

Utensils and equipment are used to prepare food in a refrigerated room or area that is

Version 04/28/2023

maintained at one of the temperatures in the following chart; and:

(a) The utensils and equipment are cleaned at the frequency in the following chart

that corresponds to the temperature-, and

Temperature Cleaning Frequency
41 °F (5.0 °C) or below 24 hours
> 41°F-45°F (>5.0°C-7.2°C) 20 hours
> 45°F-50 °F (>7.2°C-10.0°C) 16 hours
> 50 °F-55°F (>10.0°C-12.8°C) 10 hours
(b) The cleaning frequency based on the ambient temperature of the refrigerated

room; or area; is documented in the food establishment.
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(3) Containers in serving situations ircladingbutnettimited-tesuch as salad bars, delis, and
cafeteria lines that hold ready-to-eat pHF{FCS}-maintainedattemperatures-TCS food that

is maintained at the temperatures specified under Chapter 3, are intermittently
combined with additional supplies of the same food that is at the required temperature,
and the containers are cleaned at least every 24 hours,

H—Temperature measuring devices are maintained in contact with food, such as specified-in-Chapter3-of

Het—l-rm%ed—te—when Ieft in a container of deI| food orin aroast, anel—held at

temperatures specified in-Chapter3-ofthese-Regulations,shall-be-cleaned-and-
sanitized-wheneverthe Foobcontaineriscleanedandsanitized-under Chapter 3,

£3)}(5) Equipment is used for storage of packaged or unpackaged food, iretudingbut-ret
Hmited-tosuch as a reach-in refrigerator, shatt-beand the equipment is cleaned at

a frequency necessary to preclude accumulation of soil residues:,

(6) The cleaning schedule is approved based on consideration of:

(a) Characteristics of the equipment and its use,

(b) The type of food involved,

(c) The amount of food residue accumulation, and

(d) The temperature at which the food is maintained during the operation and the
potential for the rapid and progressive multiplication of pathogenic or toxigenic
microorganisms that are capable of causing foodborne illness, or

(7) In-use utensils are intermittently stored in a container of water in which the water is
maintained at 135 °F (57 °C) or more and the utensils and container are cleaned at least
every 24 hours or at a frequency necessary to preclude accumulation of soil residues.

(E) Except when dry cleaning methods are used as specified under § 4-603.1, surfaces of utensils
and equipment contacting food that is not TCS food must be cleaned:

(1) At any time when contamination may have occurred,

{4)(2) Atleast every 24 hours for iced tea dispensers and consumer self-service utensils

ineluding-but-nrettimited-tosuch as tongs, scoops, or ladles-,

{5}(3) Before restocking consumer self-service equipment and utensils ineluding-butnet
Hmitedtesuch as condiment dispensers and display containers-, and
i cluding | lieni - - I
{6}(4) In equipment such as beverage dispensing nozzles; and enclosed components of
equipment ineluding-but-retlimited-to-ice-makers;such as cooking oil storage tanks
and distribution lines, beverage and syrup dispensing lines or tubes, and coffee bean
grinders:
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(a) At a frequency specified by the manufacturer-, or

(b) Absent-manufacturerspecifications;-At a frequency necessary to preclude

accumulation of soil, scale, or microbial growth.

——Equipment such as ice bins, ice makers, and water vending machines must be cleaned at
a frequency necessary to preventpreclude accumulation-efseil-ermeld-

{H5)  Fhe FOOD-CONTACT SURFACES Of baking-EQUIPMENT aRd-cooking EQUIPMENT aRd-pansShat-

mlcroblal growth.
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(F) To verify that the frequency of cleaning for ice bins, ice makers, and water vending
machines is adequate, a food establishment that is packaging ice for human
consumption must submit to an approved laboratory, once every six months, a sample
of each type of finished product for microbiological analysis. The analysis must include
testing for fecal coliform and total coliform organisms, and:

(1) If the test results in a positive sample, the unit must be taken out of service
until such time a follow up test confirms the absence of total coliform.

(2) Records of sampling and analyses must be maintained for a period of not
less than 2 years and made available to the Health Authority upon request.

4-602.2 Cooking and Baking Equipment

(A) The food-contact surfaces of cooking and baking equipment must be cleaned at least
every 24 hours. This section does not apply to hot oil cooking and filtering equipment
if it is cleaned as specified in Subparagraph 4-602.1(D)(6).

(B) The cavities and door seals of microwave ovens must be cleaned at least every 24 hours
by using the manufacturer's recommended cleaning procedure.

4-602.3 Nonfood-Contact Surfaces

Nonfood-contact surfaces of equipment must be cleaned at a frequency necessary to
preclude accumulation of soil residues.

4-603 Methods
4-402-11-603.1 Dry Cleaning

(A) If used, dry cleaning methods such as brushing, scraping, and Sanitizing-FooD-
CONTACTSURFACES—This-Section-mirrorsthe Feod-Codevacuuming must contact
only surfaces that are soiled with dry food residues that are not TCS food.

(A)—Sponges-and-Abrasive-Cleaning Articles:
(B) Spenges-shalequipment used in dry cleaning food-contact surfaces must not be used

for eleaning-FOOD-CONTACT-SURFACES-EQUIPMENT o+ UTENSHS-aany other purpose.

4-603.2 Precleaning

(A) Food debris on equipment and utensils shallmust be scraped over a waste-separater
uhit-ergarbage receptacle; or shalimust be removed in a WAREWASHINGWarewashing

machine with a pre-washprewash cycle.

(B) If necessary for effective cleaning, seiled-utensils and equipment shalmust be
pre-flushed,pre-seakedrinsed, presoaked, or scrubbed with abrasives-thatwil-

not-damage thesurface.
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603.3 Loading of Soiled Items:—, Warewashing Machines

Soiled items to be cleaned in a wARE-WASHINGWarewashing machine shalimust be loaded into racks,
trays, or baskets; or onto conveyors in a position that:
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(A) Exposes the items to the unobstructed spray from all cycles-, and

4-603.4 Wet Cleaning

(A) Utensils and food-contact surfaces of equipment must be effectively washed to
remove or completely loosen soils by using the manual or mechanical means
necessary such as the application of detergents containing wetting agents and
emulsifiers; acid, alkaline, or abrasive cleaners; hot water; brushes; scouring pads;
high-pressure sprays; or ultrasonic devices.

H—The washing procedures selected must be based on the type and purpose of the wash-selution-
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4-406 10— Cleaningand-Senritzingt03.5 Washing, Procedures for Alternative Manual Warewashing

Equipment

If washing in sink compartments or a WAREWASHINGwarewashing machine is impractical;-
neluding-but-nretlimited-to- such as when the equipment is fixed; or the utensils are too large,
washing shalimust be done by using alternative manual WAREWASHING EQUIPMENTWarewashing
equipment as specified in 9 4-301.2(C) in accordance with the following procedures:
cquipMENT shall
(A) Equipment must be disassembled as necessary to allow access of the detergent
solution to all FOOD—CONTACTSURFACES parts,

(B) Equipment components and utensils shalimust be scraped or rough cleaned to remove
food particle accumulation:, and

A——Equipment and utensils shalimust be washed as specified inSectionunder | 4-402 11 of thisChapter:
——FOOD-Contact-EQUIPMENT-and-UTENSHLS
(C) 603.4-407-11— Sanitizing(A).

4-603.6 Rinsing Procedures
EQUIPMENT
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A)——Washed utensils and Urensis-thatare-usedrepeatedlyforcontact-with-Foob-shallequipment must be:
H—Replaced,—oer—washed; rinsed,—sanitized so that abrasives are removed, and air—dried—at—a
fregquency—as—specified—in-Seetion-4-401-11cleaning chemicals are removed or diluted, through
the use of t—hrs—@hapter—

aHen h matrtains-ARPR

useu smg one of the a&p#epr—mfée—test—stﬁp—followmg procedures:
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(A) Use of a distinct, separate water rinse after washing and before sanitizing if using:

(1) A three-compartment sink,

(2) Alternative manual warewashing equipment equivalent to a three-compartment sink as
specified in 9 4-301.2(C), or

(3) A three-step washing, rinsing, and sanitizing procedure in a warewashing system for CIP
equipment,

(B) Use of a detergent-sanitizer as specified under § 4-501.15 if using:

3)>—Alternative warewashing equipment as specified in Section4-402-11{BHq 4}ofthisChapter:
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(2) A warewashing system for CIP equipment,

y ho on nar | a¥a a moad arao Nt thao ome
Y5 S c cd - = - =

provided-thattheactofrefilling-does not pese-a-RISk-of-CONTAMINATON-ir-the-FOOD-servicearea—Examples
include; but are notlimited-te:recycle the sanitizing solution as specified under q
" - I il th coff £t dlrinke.

(D) Non-of this section, or alternative manual warewashing equipment such as sprayers, use
of a non-distinct water rinse that is:

(1) Integrated in the application of the sanitizing solution, and
(2) Wasted immediately after each application, or
(D) If using a warewashing machine that recycles the sanitizing solution for use in the next wash
cycle, use of a non-distinct water rinse that is integrated in the application of the sanitizing
solution.
4-7 Sanitization of Equipment and Utensils
Subparts
4-701 Sanitization Objective for Food-Contact Surfaces and Utensils
4-702 Hot Water and Chemical Sanitization Methods
4-701 Sanitization Objective for Food-Contact Surfaces and Utensils
4-701.1 Frequency Before Use After Cleaning

Utensils and food-contact surfaces of equipment must be sanitized before use after cleaning.

4-702 Hot Water and Chemical Sanitization Methods

After being cleaned, utensils and food-contact surfaces of equipment must be sanitized in:

(A) Hot water manual operations by immersion for at least 30 seconds and as specified under § 4-
501.11,
(B) Hot water mechanical operations by being cycled through equipment that is set up as specified

under §§ 4-501.5, 4-501.12, and 4-501.13 and uTensis—shall-be—keptireeachieving a utensil
surface temperature of an—aeceumulation160 °F (71 °C) as measured by an irreversible
registering temperature indicator, or

(C) Chemical manual or mechanical operations, including the application of dustdirt-Foob-
residue;sanitizing chemicals by immersion, manual swabbing, brushing, or pressure spraying
methods, using a solution as specified under § 4-501.14. Contact times must be consistent

with those on EPA-registered label use instructions by providing:
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(1) Except as specified under Subparagraph (C)(2) of this section, a contact time of at least
ten (10) seconds for a chlorine solution specified under 9§ 4-501.14(A),

4}2) A contact time of at least seven seconds for a chlorine solution of 50 mg/L that has a pH
of 10 or less and etherdebris;a temperature of at least 100°F (38°C) or a pH of 8 or less

ion-of coilracid 3

and shallbecleanedats ! ,
temperature of at least 75°F (24°C),
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(3) A contact time of at least 30 seconds for other chemical sanitizing solutions, or

(4) A contact time used in relationship with a combination of temperature,
concentration, and pH that, when evaluated for efficacy, yields sanitization as
defined in 9 1-201.

4-8 Laundering

Subparts

4-301 Laundering Objective for Clean Linens
4-802 Frequency Specifications

4-803 Methods

4-801 Laundering Objective for Clean LuNENLinens

4-50111 Maintenance
Clean unen-shalllinens must be free from food residues and other soiling matter.
—Soiled-LINEN
4-502. 11 Handling
Wini | ‘ I
4-802 Freguency Specifications

(A) Linens that do not come in direct contact with food must be laundered between
operations if they have-become eentaminated,wet, sticky, or visibly soiled;-ersticky.

(B) Cloth gloves used as specified in Chaptery 3-304.15-5(D) eftheseRegulations-
shatretmust be laundered before being used with mere-than-enea different
type of raw animal food;-reluding-butnettimited-te- such as beef, fish, lamb,
pork;-erFisH-before-being-discardedforLAUNDERIRE Or poultry.

(C) Linens that are used as specified in-Chapterunder § 3-304.13-ef these-Regulatiens3 and

cloth napkins shallmust be used-enly-once-before being discarded-for
LAUNDERIRglaundered between each use.

(D) Wet wiping cloths must be laundered daily.

(E) Dry wiping cloths must be laundered as necessary to prevent contamination of food
and clean serving utensils.

4-803 Methods
4-803.1 Storage of Soiled Linens

Soiled LineN-shalllinens must be kept in clean, nonabsorbent receptacles or clean, washable
laundry bags; and stored and transported to prevent contamination of food, clean equipment,
clean utensils, and single- service ARFHcLES-and single-use articles.
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YUTFENSHS:

Method-of- Washing4-504-11803.2 Mechanical Washing

LNEN-shall
(A) Except as specified in 9 (B) of this section, linens must be mechanically washed.
Eaciliti
A 50541 U ‘| v Faciliti
(B) In food establishments in which only wiping cloths are laundered as specified in 94- 301.5(B),

the wiping cloths may be laundered in a mechanical washer, sink designated only for laundering
wiping cloths, or a warewashing or food preparation sink that is cleaned as specified under § 4-

501.4.

Version 04/28/2023 218



4-803.3 Use of Laundry Facilities

(A) Except as specified in § (B) of this section, laundry facilities withiron the premises of a food
establishment shalretmust be used only for the washing and drying of items thatare-ret
used in the operation of the establishment.

(B) Separate Iaundry facilities that—prewé&located on the premises for the purpose of general
laundering
easines;such as for institutions prowdmg boarding and lodging may also be used for laundering
food establishment items.

4-9 Protection of Clean Items
Subparts

4-901 Drying

4-902 Lubricating and Reassembling
4-903 Storing

4-904 Preventing Contamination

4-601901 Drying
4- 60-1—1—1—EQUIPMENI—U—'I’-EN§IL5—901 1 Equipment and unenUtensils, Air-Drying Required

After cleaning and sanitizing, equipment and utensils:

(A) Shall be air-dried or may-be-used after adequate draining has-ececurredas specified in the first
paragraph of 40 CFR 180.940 Tolerance exemptions for active and inert ingredients for use in
antimicrobial formulations (food-contact surface sanitizing solutions), before contact with
food-, and

(B) May not be cloth dried except that FaBLEwAREUtensils that hashave been air-dried may be

pollshed with cloths that are maintained clean and dry —Gt-her—meeeelwes—ﬁeppehg%ng—

4-901.2 Wiping Cloths, Air-Drying Locations

Wiping cloths laundered in a food establishment that does not have a mechanical clothes dryer as
specified in 9 4-301.5(B) must be air-dried in a location and in a manner that prevents contamination of
food, equipment, utensils, linens, and single-service and single-use articles and the wiping cloths. This
section does not apply if wiping cloths are stored after laundering in a sanitizing solution as specified
under § 4-501.14.

4-902 Lubricating and Reassembling
4-602:11—FOOD-CONTACT-SURFACES-2He-EQUIPMENT
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Onlytubricants—thatare-FOOD GRADE;4-902.1 Food-Contact Surfaces

Lubricants as specified in-Chapterunder § 7-205-41-efthese-Regulations,—shall must be applied to
food-contact surfaces- that require lubrication in a manner that does not contaminate the food-
contact surfaces.

EQUIPMENT-shaH
4-902.2 Equipment

Equipment must be reassembled so that food-contact surfaces are not contaminated-aftercleaning-and-sanitizing.
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4-603903 Storing

4-603.11  Cleaned EQUIPMENT,-UTENSHS903.1 Equipment, Utensils, Linens, and LNEN

Cleaned-EQuUiPMENTSingle- Service and UTENSHLSLAUNDEREE-LINEN—aRE-SINGLE-SERVICE-and-Single-Use Articles

shall be stored—in—

(A) Except as specified in 9 (D) of this section, cleaned and sanitized equipment and utensils,
laundered linens, and single-service and single-use articles must be stored:

(1) In a clean, dry location,
{1}(2) Where they are not exposed to splash, dust, or other contamination, and

CONTAMINATION-:

KITCHENWARE
(3) At least 6 inches (15 cm) above the floor.

(B) Clean equipment and utensils thatare-cleanand-dryshalimust be stored as specified under 9
(A) of this section and must be stored:

(1) In a self-draining position that allows air drying, and
(2) Covered or inverted.

(C) Single-service and single-use articles must be stored as specified under §(A) of this section and
must be kept in the original protective package or stored by using other means that afford
protection from contamination until used.

(D) Items that are kept in closed packages may be stored less than 6 inches (15 cm) above the floor
on dollies, pallets, racks, and skids that are designed as specified under § 4- 204.23.

4-903.2 Prohibitions

(A) Except as specified in 9 (B) of this section, cleaned and sanitized equipment;-UFENSILs-
LAUNDEReE-LINEN; and SINGLE-SERVICEUtensils, laundered linens, and single-USE-ARTICLES
shallservice and single-use articles must not be stored:

(1) In locker rooms-,
(2) In teitetreoms-restrooms,
(3) In garbage rooms:,
(4) In mechanical rooms:,
(5) Under sewer lines that are not shielded to intercept potential drips-,
(6) Under leaking water lines including leaking automatic fire sprinkler heads; or under
lines on which water has condensed-,
{A(8) _Under other sources of contamination.
| Cleaned-EQUIPMENT
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A)——Laundered linens and UTENSILsLAUNDERed-LINEN;Single-service and single-SERVICE and-SINGLE-USE-ARTICLES

(B) shallbe stored atleast 6%above the floor-exceptthatitemsuse articles that are
keptpackaged or in elesedpackagesa facility such as a cabinet may be stored for

Ll

7 7 7 —

thickin a locker room.

4-604——904 Preventing
Contamination 4-904.1
Kitchenware and

Tableware
4-604-11—Handling-Cleaned-EQUIPMENT-UTENSILS,-aRe-LINEN
SINGLE-SERVICE-aRe-SINGLE-USE-ARTICLES;
(A) Single-service and single-use articles and cleaned and sanitized utensils;shat must
be handled, displayed, and dispensed so that contamination of food and lip-contact
surfaces is prevented.

(B) Knives, forks, and spoons that are not prewrapped must be presented so that only the
handles are touched by food handlers and by consumers if consumer self-service is
provided.

(C) Except as specified under 9 (B) of this section, single-service articles that are intended

for food or lip-contact must be furnished for consumer self-service with the original
individual wrapper intact or from an approved dispenser.

4-904.2 Soiled and Clean Tableware

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

4-904.3 Preset Tableware

(A) Except as specified in 9 (B) of this section, tableware that is preset shalmust be
protected from contamination by being wrapped, covered, or inverted.

I

(B) Preset tableware may be exposed if:

(1) Unused settings shat-beare removed when a consumer is seated;, or;

(2) Settings not removed when a edstemerconsumer is seated are cleaned
and sanitized before further use.

4-604-14—Handling SINGLE-SERVICE ARTICLES
Knives;forks;904.4 Rinsing Equipment and speens-that-are-net-pre-wrapped-shallbepresented-se-that
only-the-handles-are-touched-by-employeesUtensils after Cleaning and by-CONSUMERS-if- CONSUMER self-
service-is-provided:Sanitizing
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After being cleaned and sanitized, equipment and utensils must not be rinsed before air drying or use
unless:

(A) The rinse is applied directly from a potable water supply by a warewashing machine that is
maintained and operated as specified under Subparts 4-204 and 4-501, and

(B) The rinse is applied only after the equipment and utensils have been sanitized by the application
of hot water or by the application of a chemical sanitizer solution whose EPA-registered label

use instructions call for rinsing off the sanitizer after it is applied in a commercial warewashing
machine.
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Chapter 5 Water, Plumbing, and Waste

Parts
5-1 Water
5-2 Plumbing System
5-3 Mobile Water Tank and Mobile Unit Water Tank
5-4 Sewage, Other Liquid Waste, and Rainwater
5-5 Refuse, Recyclables, and Returnables
5-1 Water
Subparts
5-101 Source
5-102 Quality
5-103 Quantity and Availability
5-104 Distribution, Delivery, and Retention
5-101 Source
5-101.111 Approved System

DRINKING WATER for FOODESTABLISHMENTS shall
Drinking water must be obtained from an approved source that is:

(A) A public water system meeting NRS 445A, NAC 445A; and 40 CFR 141, or;
(B) A non-public water system meetingthat meets state standards and reguiringrequires:

(1) Sampling and testing at least annually or as required by the state drinking water
standards-, and

(2) Fhe-Test results repertfor water analysis to be retained in the food
establishment, or as required by law, or

S
(C) requirements in 5-101.22—3.

5-101.2 System Flushing and Disinfection

A drinking water system shalimust be flushed and disinfected before being placed in service after

construction, repair, modification, or after an emergency situation-reluding-but-nretlimitedte, such as a
flood, that may introduce contaminants irteto the system—Wiritten-decumentation-certifying thatthe-

A

5-101.13——BOTFLED DRINKING-WATER

3 Bottled and-PACKAGED potable-watershallDrinking Water

Bottled drinking water used or sold in a food establishment must be obtained from aan approved source

ARPROVED-by-the-HEALTH-AUTHORITY-0r-AGENCY-OFJURISDICHON;in accordance with 21 CFR 129 Processing and
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Bottling of Bottled Drinking Water and shalt-be-handled-and-storedtoprotectit21 CFR 165.110 Bottled

Water.
5-102 Quality
5-102.1 Standards
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Except as specified under § 5-102.2:

(A) Water from conFaminaTion:a public water system must meet 40 CFR 141 National Primary
Drinking Water Requlations and state drinking water quality standards, and

Bottled-and-PACKAGED potable

(B) Water from a non-public water shalsystem must meet state drinking water quality standards.

5-102.2 Non-Drinking Water

(A) A non-drinking water supply must be dispensed-frem-used only if its use is approved.

(B) Non-drinking water must be used only for non-culinary purposes such as air conditioning, non-
food equipment cooling, irrigation, and fire protection.

5-102.3 Sampling

Except when used as specified under § 5-102.2, water from a non-public water system must be sampled

and tested at least annually and as required by the eriginal-containrerwater quality standard regulations

for Nevada.

5-102.4 Sample Report

The most recent sample report for the non-public water system must be retained on file in the food
establishment or the report must be maintained as specified by water quality standard regulations for
Nevada.

5-1025-103 Quantity and Availability
5-102.11103.1 Capacity

(A) The water source and system shalimust be of sufficient and-censtant-capacity to meet the peak
water demands of the food establishment-inetuding-.

{A}(B) Hot water generation and distribution systems must be sufficient to meet the peak hot water

demands; throughout the food establishment-as-determined-by-Plan-Review. The Health

Authority may require an assessment by a professional engineer or a licensed plumbing
contractor to determine sufficient hot water capacity if peak demands cannot be met.

5-102-12 103.2 Pressure
Drescurized-vatershall
Water under pressure must be prowded to all fixtures, eqmpment and non-food equipment that are
required to use water- B WATEF except that water
een%ane#s—su—pp%ng—wa%e#supphed as speC|f|ed under 1]1] 5- 104 2(A) and (B) to a temporary food

establishment; or in response to a temporary interruption of a water supply need not be
pressurizedunder pressure.

5-1035-104  Distribution, Delivery, and Retention
5-103-11—104.1 System
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Water shallmust be received from the source through the use of:
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(A) An approved public water main-, or

(B) One or more of the foIIowmg meaﬂs—that sha#must be constructed maintained, and operated
according to the-me ag
Nevad-a—ané—t—hese—Regu-l-aﬂenslaw
(1) Non-public water main, water pumps, pipes, hoses, connections, and other
appurtenances,
(2) Water transport vehicles, or
(3) Water containers.
5-104.2 Alternative Water Supply

Water meeting the requirements efar-APPROVED SOURCE:guatityspecified under §§ 5-101, 5-102, and

guahtity-shalt5-103 must be made available for a mobile facility, for a temporary food establishment

without a permanent water supply, and for a food establishment with a temporary interruption of its
water supply through:

(A) A supply of containers of commercially bottled drinking water-,
(B) One or more closed petableportable water containers:,

(€) An enclosed perMiTFEed-vehicular water tank-ARPROVED By-the-HEALTHAUTHORITY:,

{€)}(D) _An on-premises water storage tank, or

{B}(E) _Piping, tubing, or hoses connected to a-rearbyan adjacent approved source.

5-2 Plumbing System
Subparts
5-201 Approved Materials
5-202 Design, Construction, and Installation
5-203 Numbers and Capacities
5-204 Location and Placement
5-205 Operation and Maintenance
5-201 Approved Materials-ard-lnstallation

(A) A plumbing system and hoses which-convey-water,conveying water treatmentsystems,and-
waterfiltersshall-be-must be constructed and repaired with approved materials according to
la

A-PLUMBING SYSTEM-shall
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(B) A water filter must be made of approved materials.

5-202 Design, Construction, and Installation
5-202.1 Approved System and Cleanable Fixtures
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A)——A plumbing system must be designed, constructed, and installed te-meetapplicablecodes:
(A) A-PLUMBINGFIXTURE-reludingbutnettimitedaccording to a—HAND-WASHINGlaw.

B)y——A plumbing fixture such as a handwashing sink, toilet, or urinal shat—be
EASHY-CLEANABLE-

(-A-)(_)_Seﬂ—and—was%e—l—mes—&ha“—netm ust be msta#ed—ever—F@&%sp%haJh#a*s—e#eeneeu%&es—M@@&

sinkse aS|Iy cleanable.

HAND WASHING SINKS
5-202.2 Handwashing Sink, Installation,Lecation,-and Use 5-202.11  HAND WASHING SINKS,-
Installation

A-HAND-WASHING SINK-shall

(A) Handwashing sinks must be equipped to provide water at a temperature of at least 100 °F£2> (38
°C) through a mixing valve or combination faucet.

{A}(B) A steam mixing valve sraymust not be used at a HAND-WASHINGhandwashing sink.

{B}C) A self-closing, slow-closing, or metering faucet shalimust provide a flow of water
for at least 15 seconds without the need to reactivate the faucet.

A)——An automatic hand—washag—system—mauhandwashmg facility must be installed in accordance with the

manufacturer’s in
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ESTABLISHMENT-

Backflow-and-Back-Siphonage 5-205-11—3 Backflow Prevention, Air Gap

An air gap between the water supply inlet and the flood level rim of the plumbing fixture, equipment, or
non--Foob-EquiPMENT-shalifood equipment must be a-minimum-eftwe-timesat least twice the diameter
of the water supply inlet and maymust not be less than 1% inch (25 mm).

5-205.12 2024 Backflow Prevention Device, Design Standard

A backflow or back -siphonage prevention device installed on a water supply system shalimust meet
the-American Society of Sanitary £rgineer{A-S-S-EEngineering (ASSE) standards for construction,
installation, maintenance, inspection, and testing for that specific application and type of device.

5-205-13—202.5 Conditioning Device, Design

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

5-203 Numbers and Capacities
5-20514—203.1 Handwashing Sinks

(A) Except as specified in 9 (B) of this section, each food establishment must have a number of
handwashing sinks necessary for convenient use by employees in areas specified under §5-
204.1, and no less than the number of handwashing sinks required by the Uniform Plumbing
Code.

(B) If approved and capable of removing the types of soils encountered in the food operations
involved, automatic handwashing facilities may be substituted for handwashing sinks in a food
establishment that has at least one handwashing sink.

5-203.2 Toilets and Urinals
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At least one toilet, and not fewer than the toilets required by the Uniform Plumbing Code, must be

provided.
5-203.3 Service Sink
(A) At least one service sink or one curbed cleaning facility equipped with a floor drain must be

provided and conveniently located for the cleaning of mops or similar wet floor cleaning tools
and for the disposal of mop water and similar liquid wastewater.

(B) Toilets, urinals, or sinks normally used for preparing food or washing utensils or equipment may
not be used as a service sink for the disposal of commercial or industrial wastewater such as
mop water.

5-203.4 Backflow Prevention DevieesDevice, When Required

A plumblng system must be mstalled to pFeventhecIud e backflow of a solid, liquid, or gas contaminant
into the public-water supply system at each point of use irat the food establishment, including on a
hose bib-whetherbibb if a hose is attached or neton a hose bibb if a hose is not attached and backflow
prevention is required by law, by:

(A) Providing an air gap w
thdn1—as specified under §5-202.3, or

(B) Installing an approved backflow prevention device as specified irSeetion5-205-12-ef this-Chapterunder §5-
202.4.

5-205.15203.5 Backflow Prevention Device, Carbonator
Areduced-pressurezone
(A) If not provided with an air gap as specified under §5-202.3, a dual check valve assembly-
shallwith an intermediate vent preceded by a screen of not less than 100 mesh to 1 inch (100
mesh to 25.4 mm) must be installed upstream from a earbenatercarbonating device and
downstream from any watersupphy-Hne-contaitring-copper in the water supply line.
Backflowprevention-devices
(B) A dual check valve attached to the carbonator systems-shalineed not be tested-and-certifiedat
leastannuaty-by-a—certifiedof the vented type if an air gap or vented backflow prevention
specialist—A-copy-of-thecertification-shall-be-device has been otherwise provided te-the-HEALTH-
m#ema—pen—mq&estas speC|f|ed under 9 (A) of this section.

5-204 Location and Placement
5-204.1 Handwashing Sinks

A handwashing sink must be located:

(A) To allow convenient use by employees in food preparation, food dispensing, and warewashing
areas, and

(B) In, or immediately adjacent to, restrooms.

5-204.2 Backflow Prevention Device, Location

A backflow prevention device shalimust be located so that it eanmay be easily—acecessed—for—testing;
Version 04/28/2023 235



sepvicing;serviced and repairsmaintained.

5-205-17204.3 Conditioning Device, Location
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A water filter, screen, and other water esndition—devicesconditioning device installed on water
lines shalmust be located to facilitate disassembly for periodic eleaningand-servicing and

cleaning.

5-20518
5-205 Operation and
Maintenance 5-205.1 Using

a Handwashing Sink

(A) A handwashing sink must be maintained so that it is accessible at all times for employee use.
(B) A handwashing sink must not be used for purposes other than handwashing.
(C) An automatic handwashing facility must be used in accordance with

manufacturer’s instructions.

5-205.2 Prohibiting a Cross -Connection
(A) A person maymust not create a cross -connection by connecting a pipe or conduit
between the drinking water system and eithera non-drinking water system or a water

system of unknown quality.

(B) The piping of a non-drinking water system shatimust be durably identified so
that it is readily distinguishable from piping that carries drinking water.
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03 I . | Ser
5-206-11—205.3 Scheduling Inspection and Service for a Water System Device

Exceptasspecified-in-Section5-205-15{B} of this Chapter-A device including butnotlimitedtoa-
backflowprevention-device-or-such as a water treatment device;shal or backflow preventer must be
scheduled for inspection and service in accordance with manufacturer'smanufacturer's instructions; and
as necessary to prevent device failure based on local water conditions. Records efdemonstrating

inspection and/er service shallmust be maintained or obtained by the PERSONAN-CHARGEand-a-copy-shall
beprevidedPIC and made available to the Health Authority upon request.

5-206-12205.4 Water Reservoir of Fogging Devices, Cleaning

(A) A reservoir that is used to supply water to a deV|ce—melﬂel-mg—bH¢—net—h4qq+$eel—te—a—p¥eel-aee- such as a fogger;-

OWP e—and must be:

(1) Maintained in accordance with manufacturer'smanufacturer's specifications-, and

(2) Cleaned in accordance with manufacturer’smanufacturer's specifications; or

according to the procedures as-specified in-RParagraph-under 9 (B) of this
section, whichever is more stringent.

(B) Cleaning procedures shatmust include at least the following steps; and shalimust be
conducted at least once a week:

(1) Draining and complete disassembly of the water and aerosol contact parts-,
(2) Brush-cleaning ef-the reservoir, aerosol tubing, and discharge nozzles with a

suitable detergent solution-,

(3) Flushing the complete system with water to remove the detergent solution and
particulate aceurmulations-accumulation, and
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(4) Rinsing by immersing, spraying, or swabbing the reservoir, aerosol tubing, and discharge

nozzles with an-APPROVED sanitizeratrecommended-strengthsat least 50 mg/L

hypochlorite solution.

5-205.5 System Maintained in Good Repair

A plumbing system must be:

(A) Repaired according to law, and

(B) Maintained in good repair.

5-3 Mobile Water Tank and Mobile Food Establishment Water Tank
Subparts
5-301 Approved Materials
5-302 Design and Construction
5-303 Numbers and Capacities
5-304 Operation and Maintenance

5-301 Approved Materials

5-301-11—ApprROVED-Materials

Materials that are used in the construction and/er—+repair—efan-ArPROVEDOT 2 mobile water tank,

mobile FOOD-ESTABLISHMENTUNIt water tank, and related-appurtenances shalimust be:

(A) Safe:,

(B) Durable, corrosion-resistant:, and nonabsorbent, and
(C) Finished to have a smooth, easily cleanable surface.
5-302 Design and Construction

5-302.111 Enclosed System, Sloped to Drain

A mobile water tank shalimust be:

(A) Enclosed from the filling inlet to the discharge outlet, and
(B) Sloped to an outlet that allows complete drainage of the tank.
5-302.122 Inspection and Cleaning Port, Protected and Secured

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

”

(A) Flanged upward at least 4/2—% inch (13 mm), and

(B) Equipped with a port cover assembly that is:
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(1) Provided with a gasket and a device for securing the cover in place-, and
(2) Flanged to overlap the opening; and sloped to drain.
5-302.13—=3 =~ Type Threads, Use Limitation

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

5-302.144 Tank Vent, Protected
If provided, a water tank vent shalimust terminate in a downward direction and shalimust be covered with:

(A) 16 mesh/to 1 inch (16 mesh to 25.4 mm) screen or equivalent when the ventisin a
protected area-, or

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

5-302.155 Inlet and Outlet, Sloped to Drain
(A) A water tank and its inlet and outlet shalimust be sloped to drain.

(B) A water tank inlet shalmust be positioned so that it is protected from contaminants ineluding
butnetlimited-toesuch as waste discharge, road dust, oil, or grease.

5-302.166 Hose, Construction and Identification

A hose used for conveying drinking water tefrom a water tank shalimust be-censtructed-of-FOOD-GRADE-materials:

(A) Safe,
(B) Durable, corrosion-resistant, and honabsorbent,

{A}C) Resistant to pitting, chipping, crazing, scratching, scoring, distortion, and decomposition:,
{B}D) Finished with a smooth interior surface-, and
{€}(E) Clearly and durably identified as to its use;-urtess if not permanently attached.

5-303 Numbers and Capacities
5-302.17303.1 Filter, Compressed Air

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

5-302.18303.2 Protective Cover or Device
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A cap and keeper chain, closed cabinet, closed storage tube, or other approved protective cover or
device shalmust be provided for £hea water inlet, outlet, and hose;and-asseciated-EQUIPMENT.

5-303.3 Mobile Food Establishment Tank Inlet

A mobile food establishment’s water tank inlet must be:

(A) Three-fourths inch (19.1 mm) in inner diameter or less, and

(B) Provided with a hose connection of a size or type that will prevent its use for any other service.

5-3035-304 Operation and Maintenance
5-203-11304.1 System Flushing and BisinfectienSanitization

A water tank, pump, and hoses shalimust be flushed and sanitized before being placed in service after
construction, repair, modification, and periods of ren-usenonuse.

5-203-12304.2 Using a Pump and Hoses, Backflow Prevention

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

5-304.3 Protecting Inlet, Outlet, and Hose Fitting

If not in use, a water tank and hose inlet and outlet fitting must be protected using a cover or device as
specified under § 5-303.2.

5-304.4 Tank, Pump, and Hoses, Dedication

(A) Except as specified in 9 (B) of this section, a water tank, pump, and hoses used for conveying
drinking water shalkmust be used for no other purpose.

(B) Water tanks, pumps, and hoses approved for liguid foods may be used for conveying drinking
water if they are cleaned and sanitized before they are used to convey water.

5-4 Sewage, Other Liquid Waste, and Rainwater

Subparts

5-401 Mobile Holding Tank

5-402 Retention, Drainage, and Delivery
5-403 Disposal Facility

5-401 Mobile Holding Tank
5-401.11—1 Capacity and Drainage

A sewage holding tank presentin a mobile Foob-EsTABLISHMENT shal-be-unit must be:
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(A) Sized 15% percent larger in capacity than the water supply tank(s), and

(B) Sloped to a drain pipe-that hasais 1 ergreaterinch (25 mm) in inner diameter or
greater and is-equipped with a shut- off valve.

5-402 Retention, Drainage, and

DispesalDelivery 5-402.11—1
Establishment Drainage

System

Food establishment drainage systems—LneIedJ—ng—g%ease—tFaps— that convey sewagesha”

5-202.1(A).

5-402.12—2 Backflow Prevention

(A) Except as specified in 99 (B), and (C) of this section, a direct connection shalmust not
exist between the sewage system and a drain reeceiving—dischargesoriginating from
equipment in which food, portable equipment, or utensils are placed.—-An—airgap-efat

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

AYC) If allowed by law, a warewashing machine may have a direct connection between the-
EQUIPMENT drain-pipe-and-thefloodlevelrimits waste outlet and a floor drain when the
machine is located within 5 feet (1.5 m) of thea trapped floor drain—Fe-reducesplash-
atthe and the machlne outlet is connected to the inlet 5|de of a properly vented floor
drain 2

5-402.13—3 Grease Fraplnterceptor

leea%en—shat#be#mex#e%%#%%@mto be ea5|ly acce55|ble for cIeanmg,

maintenance, and inspections.
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5-402.14—4 Conveying Sewage

SEWAGEshall
Sewage must be conveyed to the point of disposal through an approved sanitary sewage system;
or other approved system, including use of sewage transport vehicles, waste retention tanks,
pumps, pipes, hoses, and connections that are constructed, maintained, and operated in—an
APPROVED-manneraccording to law.

5 -402.16—Removing Mobile Foop-esTasLSHMENTUNIt Waste

Sewage and other liquid waste—shalwastes must be removed from a mobile FOOD ESTABLISHMENT
enlyunit at an approved waste servicing berOTarea or by a permitted SEWAGE franspert-VEHICLEliquid
waste hauler. The sewage must be removed in such a way that a public health hazard or nuisance is
not created.

5-402.6 Flushing a Waste Retention Tank

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

5-403 Disposal Facility
5-403.11—1 Approved Sewage Disposal System
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Sewage must be disposed through an approved facility that is:
(A) A public sewage treatment plant-, or

(B) A permitted individual sewage disposal system that is preperhy-sized, constructed,
maintained, and operated asaccording to law.

APPROVED by-the-HEALTH-AUTHORITY-0F-AGENCY-OFJURISDICHON:
5-403.122 Other Liquid Wastes and Rainwater

Condensate drainage and other non-sewage liquids and rainwater shalimust be drained from the point
of discharge to disposal; according to law.

5-5 Refuse, Recyclables, and Returnables

Subparts

5-501 Facilities on the Premises

5-502 Removal

5-503 Community or Individual Facilities for Disposal and Recycling
5-501 Facilities on the Premises
5-501.111 Indoor Storage Area

If located within the food establishment, a storage area for refuse, recyclables, and returnables

shalmust meet the requirements as-specified in-Chapterb-oftheseRegulationsunder Subparts 6-101
and 6-201 and §§ 6-202.5 and 6-202.6.

5-501.122 Outdoor Storage Surface

An outdoor storage surface for refuse, recyclables, and returnables shalimust be constructed of ren-
abserbentnonabsorbent material ineluding-but-nettimited-to-such as concrete or asphalt; and shalimust
be smooTHof a cleanable design, durable, and sloped to drain.

5-501.133 Outdoor Enclosure

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

5-501.24—4 Receptacles

(A) Except as specified in 9 (B) of this section, receptacles and waste handling units for refuse,
recyclables, and returnables; and for use with materials containing food residue shatimust be
durable, cleanable, insect- and rodent-resistant, leakpreefleakproof, and ren—
abserbentnonabsorbent.

(B) Plastic bags shat-be-and wet strength paper bags may be used to line receptacles for storage ef
REFUSE and-Foob-debris-inside the food establishment—Al-, or within closed outside

receptacles.

5-501.5 Receptacles in Vending Machines
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Except for a receptacle for beverage bottle crown closures, a refuse receptacle must not be located
within a vending machine.

5-501.6 Outside Receptacles

with materials containing food residue and used outside the food establishment ard-contain-
Foobresidue,shalimust be designed and constructed to have tight-fitting lids, doors, or
covers.

(B) Receptacles and waste handling units for refuse and recyclables-ireluding-butrothmitedto-
such as an on-site compactor;shat must be eenstructed-and-installed so that accumulation of

debris; and insect and rodent attraction and harborage; are minimized and effective cleaning is
facilitated around and under the unit, if the unit is not installed flush with the base pad;under
the-unit.

5-501.16—7 Storage Areas, Rooms, and Receptacles, Capacity and Availability

(A) Interior and exterior storage areas, enclosures, and receptacles shal-be-ofsufficientcapacityto-
used to hold refuse, recyclables, and returnables thataccumutatemust be of sufficient capacity
to prevent nuisance conditions.

(B) A minimum of one receptacle shalimust be provided in each area of the food establishment; or
premises where refuse is generated or commonly discarded, or where recyclables or returnables
are placed.

(C) If disposable towels are used at HAND-WASHING SINkshandwashing lavatories, a waste receptacle

shalmust be located at each restroom sink; or group of adjacent sinks.

5-501.178 Restroom Receptacle, Covered

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

5-501.9 Cleaning Implements and Supplies

(A) Except as specified in 9 (B) of this section, suitable cleaning implements and supplies;-

neluding-but-retlimited-te- such as high-pressure pumps, hot water, steam, and detergent

shalmust be provided as necessary for effective cleaning of receptacles and waste handling
units for refuse, recyclables, and returnables.

OFf-PREMISES
(B) If approved, off-premises-based cleaning services may be used-if-er-PREMISES cleaning-implementsand-
. ded.

5-501.18—10 Storage Areas, Redeeming Machines, Receptacles and Waste Handling Units, Location

A)——An area designated for refuse, recyclables, returnables, and, except as specified in Paragraph-9(B) of this section,
a redeeming machine for recyclables or returnables shalimust be located so that it is separate from food,
equipment, utensils, tNENlinens, and single-service ARTiCLES—and single-use articles,—te
(A) ensure-that and a public health hazard or nuisance is not created.
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(B) A redeeming machine may be located in the packaged food storage area or consumer area of a
food establishment if-Foob-EQUIPMENT-UTENSHS-LINEN food, equipment, utensils, linens, and
single-service ARFICLES-and single-use articles
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ARTICLES-are not subject to contamination from the machines and a public health hazard or
nuisance is not created.

(C) The location of receptacles and waste handling units for refuse, recyclables, and returnables
shalmust not create a public health hazard or nuisance; or interfere with the cleaning of
adjacent space.

5-501.1911 Storing Refuse, Recyclables, and Returnables

REFUSE—and
Refuse, recyclables, and returnables shall be stored in receptacles or waste handling units so that they
are inaccessible to insects; and rodents,ard-ethervermin-

5-501.2012 Areas, Enclosures, and Receptacles, Good Repair

Storage areas, enclosures, and receptacles for refuse, recyclables, and returnables shalimust be
maintained in good repair.

5-501.2113 Outside Storage Prohibitions

(A) Except as specified in 9 (B) of this section, refuse receptacles that-de-not meetmeeting the
requirements specified in-Sectionunder q 5-501.14-4(A) efthis-Chapterand-thatcontain-
materials-with-Foobresidue-such as receptacles that are not rodent-resistant, unprotected
plastic bags; and paper bags, or baled units shalithat contain materials with food residue must
not be stored outside.

(B) Cardboard or other packaging material that does not contain food residue;residues and that is
awaiting regularly scheduled pick-up—ane-delivery to a recycling or disposal site;shat may be
stored uresvered-outside—if without being in a covered receptacle if it is stored so that it does
not create a rodent harborage problem.

5-501.22—14 Covering Receptacles
Receptacles and waste handling units for refuse, recyclables, and returnables shatimust be kept covered:
(A) Inside the food establishment; if the receptacles and units:
(1) Contain food residue and are not in continuous use:, or
(2) After they are filled-, and
(B) With tight-fitting lids or doors if placedkept outside the food establishment.
5-501.2315 Using Drain Plugs

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

5-501.2416 Maintaining Refuse Areas and Enclosures

Storage areas and enclosures for refuse, recyclables, or returnables shalmust be maintained clean and

shall-be-free of unnecessary items, as specified in-Chapterunder § 6-501.20-efthese-Regulations13.
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5-501.2517 Cleaning Receptacles

(A) Receptacles and waste handling units for refuse, recyclables, and returnables shalimust be
thoroughly cleaned in a mannerway that does not contaminate food, equipment, utensils,
unNenlinens, or single-service ARFICLESand single-use articles, and SINGLE-USE-ARTICLESand-waste-
watershatwastewater must be disposed of as specified in-Seetienunder § 5-402.24-of this-

Chapterd.

(B) Soiled receptacles and waste handling units for refuse, recyclables, and returnables
shalmust be cleaned at a frequency necessary to prevent them from developing a build-
dpbuildup of soil or frem-attractingbecoming attractants for insects; and rodents;and-ether

5-502 Removal
5-502.111 Frequency

Refuse, recyclables, and returnables shaltmust be removed from the premises at a frequency that will
minimize the development of objectionable odors and other conditions that attract or harbor insects;
and rodents-and-othervermin.

5-502.122 Receptacles or Vehicles

Refuse, recyclables, and returnables shalmust be removed from the premises by way of:

(A) Portable receptacles that are constructed and maintained according to law-, or
(B) A transport vehicle that is constructed, maintained, and operated according to law.
5-503 Community or Individual Facilities for Disposal and Recycling-5-503.11—Prohibitions

Solid waste shalimust be recycled or disposed of in a—RERMITted—public—er—private—communityan
approved recycling or Selid-Wasterefuse facility; or disposed of in an individual refuse facility such as a
landfill or incinerator which is sized, constructed, maintained, and operated according to law.
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Chapter 6
Physical-Facilities

(B)

Parts
6-1 6-1—Materials for Construction and Repair
6-2 -6-2—Design, Construction, and Installation
6-3 -6-3—Numbers and Capacities
6-4 Location and Placement
6-5 Maintenance and Operation
6-1 Materials for Construction and Repair
Subparts
6-101 Indoor Area Surface Characteristics
6-102 Outdoor Area Surface Characteristics
o4 Soecial Faciliti
6-101———Indoor Areas
6-101 6-101-11—Area Surface Characteristics
(A) Except as specified in 9] (B) of this section, materials for indoor floor, wall, and ceiling surfaces
under conditions of normal use shatmust be:
(1) Smooth, durable, and easily cleanable irfor areas where food establishment
operations are conducted-,
Plemobserbent

(2) Closely woven and easily cleanable carpet where carpeted areas are allowed, and

{2}(3) Nonabsorbent for areas subject to moisture ireladingbutrettimited—tesuch as

food preparation areas, walk-in refrigerators, WARE-WASHINGwarewashing areas,
tolet—roomsrestrooms, mobile FOOD ESTABLISHMENT SERVICINGDEROTsUNIt servicing
areas, and areas subject to flushing or spray cleaning methods.

In a Temporary food establishment:
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(1) If graded to drain, a floor may be concrete, machine-laid asphalt, dirt or gravel if it is
covered with mats, removable platforms, duckboards, or other approved materials that
are effectively treated to control dust and mud, and

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

6-1902———Outdoor Areas
6-102 6-102.11Area Surface Characteristics
(A) The outdoor walking and driving areas shalmust be surfaced with concrete, asphalt, gravel or

other materials that have been effectively treated to minimize dust, facilitate maintenance,

and prevent muddy conditions.-Stagrantwatershallnetbeallowed-toacecumulate:

(B) Exterior surfaces of buildings ferFooDESTABLSHMENTs-shat-and Mobile Units must be of weather-resistant
materials;and-shallcomplywith-allapplicable federalstate;.

{B}(C) Outdoor storage areas for refuse, recyclables, or returnables must be of materials specified

under §§ 5-501.2 and lecalstatutes,regulations,and-ordinances5-501.3.
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6-2 Design, Construction, and Installation

Subparts
6-201 Cleanability
6-202 Functionality
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6-201 Cleanability
6-201.23—1  Floors, Walls, and Ceilings
The
A)——Except as specified under § 6-201.4 and except for anti-slip floor coverings or applications that may be used for
safety reasons, floors, floor coverings, walls, wall coverings, and celllngs shatimust be designed, constructed and
installed so they are smooth g g

ea%pet—sqﬂa%es—whreh—emq—be—eleaned—eic eaS|Iy pepJaeecheanable

6-201.22—2  Floors, Walls, and Ceilings, and-Utility Lines

(A) Utility service lines and pipes shalimust not be nnecessarlly exposed-en—the—wa#s—e#ee#mgs—ef—wa#k—m—

(B) Exposed utility service lines and pipes shalmust be installed with-a-minimum-1 - standoft
from-the-wall—so they do not obstruct or prevent the-cleaning of the floors, walls, or
ceilings.

(C) Exposed horizontal utility service lines and pipes shalimust not be installed on the floor.

6-201.12—3  Floor and Wall Junctures, Coved, and Enclosed or Sealed

(A) In food establishments in which cleaning methods other than water flushing are used for
cleaning floors, the floor and wall junctures shalimust be coved and closed with-gapsto no
widerlarger than one thirty-second inch (1/322-perMiFted- mm).

(B) The floors in food establishments in which water flush cleaning methods are used must be
provided with drains and be graded to drain, and the floor and wall junctures must be coved and
sealed.

6-201.14—4  Floor Carpeting, Restrictions; and Installation

(A) A floor coveringretudingbutnettimitedte such as carpeting or similar material,shat must
not be installed as a floor covering in food preparation areas, underrefrigeratersand-freezers-

inside-walk-in refrigerators, WAREWASHINGWarewashing areas, teHetreemrestroom areas where
HAND-WASHINGhandwashing sinks, toilets, and urinals are located, refuse storage rooms, or
other areas where the floor is subject to moisture, flushing, or spray cleaning methods.

(B) If carpeting is installed as a floor covering in areas ineludingbut-retlimited-to-diningretaildisplay-other than
those specified under g
(A) of PRE—PACKAGED,RonR-PHE{TCS)orretail display-of dry-roobshallthis section, it must be-keptclean-and-in-
good-repair:
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(1) Securely fastened-erattached to the floor with a durable mastic, by using a
stretch and tack method, or as-ARPROVED by-the-HEALTH-AUTHORIFY-by another

approved method, and

(2) Installed tightly against the wall; under the coving; or installed away from the
wall with a space between the carpet and the wall; and with the edges of the
carpet
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secured by metal stripping or some other means.

6-201.15—5 Floor Covering, Mats and Duckboards

Mats shat-and duckboards must be designed to be removable and easily cleanable.

6-201.26—6  Wall and Ceiling Coverings and Coatings

(A) Wall and ceiling covering materials shalmust be attached and-maintained-an-EASILY-CLEANABLE
eonditionso that they are easily cleanable.

(B) Except in areas used only for dry storage;, concrete, porous blocks, or bricks used for
indoor wall construction shalmust be finished and sealed to provide a smooth, ren-
abserbentnonabsorbent, easily cleanable surface.
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6-201.27—7 Walls and Ceilings, Attachments

(A) Except as specified in q (B) of this section, attachments to walls and ceilings;-ineluding-butnet

Hmitedte such as light fixtures, mechanical room ventilation system components, vent
covers, wall and cellmg mounted fans, and—deeerata—ve—%ems—s%kbe—sm@emand—%#

éeb#s—%prowée#mbemgeiewe%mmdecoratwe items, and other attachments must be

easily cleanable and secured with no gaps.

(B) In a consumer area, wall and ceiling surfaces; and decorative items; and attachments that
are provided for ambiance shal-beneed not meet this requirement if they are kept clean.-

6-201.188 Walls and Ceilings, Studs, Joists, and Rafters

Except for temporary food establlshments studs, joists, and rafters &ha#must not be exposed in areas
subject to moisture.

. I .

6-202 Functionality
6-202.111 Light Bulbs, Protective Shielding

(A) Except as specified in g (B) of this section, light bulbs shalimust be shielded, coated, enclesed-in-
plastietubing-or otherwise shatter-resistant; in areas where Foobthere is exposed;-inetudingice
machines;andiecebinserwhere food, clean equipment, utensils, and LNEN;linens; or
unwrapped single-service ARHCLES-and single-use articles-are-stered.

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

(1) The integrity of the packages cannot be affected by broken glass falling onto them-; and

(2) The packages ean-beare capable of being cleaned of debris from broken bulbs
before the packages are opened.

(C) An infrared or other heat lamp shalimust be protected against breakage by a shield surrounding
and extending beyond the bulb te-ensureso that only the face of the bulb is exposed.

6-202.122 Heating, Ventilating, and-Air Conditioning System Vents
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Heating, ventilating, and air conditioning systems shalimust be designed and installed te-
ensureso that make- up air intake; and exhaust vents; do not cause contamination of food,
food-contact surfaces, equipment, or utensils.

6-202.13—3 Insect Control Devices, Design; and Installation
(A) Insect control devices that are used to electrocute or stun flying insects shalimust

be designed to retain the insect within the device.

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

(1) The devices shalare not be-located and/orinstalled:over a food handling or storage area,
and

(1) OveraFooD preparationareaor
(2) a-mannerthatDead insects;er and insect fragments;+way-be-threwn-erfal-
ente are prevented from being impelled onto or falling on food-contact

surfaces, exposed food;; clean equipment, utensils, LiNEN;and linens; and
unwrapped single-service and single-use articles.

Version 04/28/2023 256



A restroom located within a food preparation area must be completely enclosed and provided with a

tight fitting and self-closing door. The restroom must be adequately vented as required by the
International Building Code.

6-202.15—5 Outer Openings, Protected

(A) Except as specified in 19 (B), (C), and (E) and under § (D) of this section, outer openings of a
food establishment shalimust be protected against the entry of insects; and rodents,and-
sfhervermin by:

(1) Filling or closing holes and other gaps along floors, walls, and ceilings:,
(2) Closed, tight-fitting windows-, and
2}(3) _Solid, self-closing, tight-fitting doors.

(B) Paragraph (A) of this section does not apply te-FOOD-ESTABLISHMENTs-that-epenif a food
establishment opens into a larger structure-ireluding-butnottmited-te, such as a mall,

airport, or office building, or into an attached structure-ineluding-butretHmitedte, such as a
porch, and the outer openings from the larger or attached structure isare protected against

the entry of insects; and rodents-and-ethervermin.

(C) Exterior doors; used as exits; need not be self-closing if they are:

(1) Solid and tight-fitting,

{1)(2) Designated for use only when an emergency exists by the fire protection authority that
has jurisdiction over the food establishment:, and

{2}(3) _Limited -use so they are not used for entrance or exit from the building for

purposes other than the designated emergency exit use,;and-theyarealarmedand-
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(D) Except as specified in 19 (B) and (E) of this section, if the windows or doors of a food
establishment, or of a larger structure within which a food establishment is located, are kept
open for ventilation or ferother purposes or a temporary food establishment is not provided
with windows and doors as specified under q (A) of this section, the openings shalkmust be
protected against the entry of insects; and rodents-and-ethervermin by:

(1) Windews-thatareprotected-by-16 meshf to 1-inch persereen:(16 mesh to 25.4 mm) screens,

(2) Properly designed and installed air curtains everdeers-to control flying insects—TFhe-on/foffswitch-

shall-be-positioned-eut, or

(3) Other effective means.

(E) Paragraph (D) of rerm : :
oepeningthe-deerthis section does not apply |f flying insects and other pests are absent due to

the location of the establishment or other limiting conditions.

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

6-202.177 Outdoor Food Vending Areas, Overhead Protection

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

6-202.8 Outdoor Servicing Areas, Overhead Protection

Servicing depot areas utilized for filling freshwater, or for the discharge of sewage or other liquid waste,
must be provided with overhead protection unless otherwise protected using a closed system of hoses.

6-202.9 Outdoor Walking and Driving Surfaces, Graded to Drain
Exterior walking and driving surfaces shalimust be graded to drain.

6-202.1810 Outdoor Refuse Areas, Curbed; and Graded to Drain

Outdoor refuse areas shallmust be constructed in accordance with lecal BuildingAutherityregulations-
havingjurisdietion;law and shalmust be curbed and graded to a drain te-eeHleetwhich collects and

dispesedisposes of hqmelwastewastewater that results from the refuse; and from cIeanmg the area and
waste receptacles- By
Fuﬂﬂmg—water—aﬂel—&dmm—plumbed to &g;eas&mte%eeptw&reqwed—fe%e&nmg—thest&ﬂeﬂthe

sanitary sewer or other approved sewer disposal system.

6-202.19—11 Private Homes and Living or Sleeping Quarters, Use Prohibition

A private home, a room{s} used as living or sleeping quarters, including-bathing faciitiesand-restrooms;

or an area directly opening into a room used as living or sleeping quarters;shat must not be used for
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conducting food establishment operations.

6-202.20—12 Living or Sleeping Quarters, and-Separation
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Living or sleeping quarters located on the premises of a food establishment ireludingbut-rettimited-
tesuch as those provided for lodging registration clerks or resident managers;shat must be separated
from rooms and areas used for food establishment operations by complete partitioning and solid self-
closing doors.

6-3 Numbers and Capacities
Subparts
6-301 Handwashing Sinks
6-302 Toilets and Urinals
6-303 Lighting Intensity
6-304 Mechanical Ventilation
6-305 Designated Dressing Areas and Lockers
6-306 Availability of Service Sinks
6-301 Handwashing Sinks
6-301.1 Minimum Number

Handwashing sinks must be provided as specified under § 5-203.1.

6-301.2 Handwashing Cleanser, Availability

Each handwashing sink, or group of two adjacent handwashing sinks, must be provided with a supply of

hand cleaning liquid or powder in an approved dispenser.

6-301.3 Hand Drying Provision

Each handwashing sink, or group of two adjacent handwashing sinks, must be provided with individual,
disposable towels stored in a sanitary manner.

6-301.4 Handwashing Aids and Devices, Use Restrictions

A sink used for food preparation or utensil washing, or a service sink or curbed cleaning facility used for
the disposal of mop water or similar wastes, must not be provided with the handwashing aids and
devices required for a handwashing sink as specified under §§ 6-301.2 and 6-301.3 and 9 5-501.7(C).

6-301.5 Handwashing Signage

A sign or poster that notifies food handlers to wash their hands must be provided at all wall-mounted
handwashing sinks used by food handlers and must be clearly visible to food handlers.

6-301.6 Disposable Towels, Waste Receptacle

A handwashing sink, or group of adjacent handwashing sinks, that is provided with disposable towels
must be provided with an uncovered or hands-free waste receptacle as specified under § 5-501.7(C).

6-302 Toilets and Urinals
6-302.1 Minimum Number
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Toilets and urinals must be provided as specified under § 5-203.2.

6-302.2 Toilet Tissue, Availability

A supply of toilet tissue in a dispenser must be available at each toilet.

6-301——Lighting
6-3016-303 6-301.11—Intensity

The light intensity must be:

(A) At least ten-foot candles (108 lux) at a distance of 30 inches (75 cm ) above the floor, in walk-in
refrigeration units and dry food storage areas and in other areas and rooms during periods of

use or cleaning,

{A)(B) At least 20-foot candles shat-beprovided:(215 |ux):

(1) At a surface where food is displayredprovided for consumer self-service,-inehudingbut
nAettimited-te;- such as buffets and salad bars; or where fresh produce or packaged roon-

isfoods are sold-ex, offered or displayed for eensumption-sale, or served,

(2) Inside equipment-relading-butnettmitedto such as reach-in and under-counter refrigerators:, and
o : " £30 o hef . einrefri . e
2)——At a distance of 30 inches (75 cm) above the floor in areas used for hand—washing—EQuirMENThandwashing,
warewashing, and UFENSK
(3) steragedry-Foobequipment and utensil storage, and in teiletreems.restrooms,
and,

{B}(C) At least 50-foot candles ef-lightshal-be-provided(540 lux) at a surface where FOOB-HANDLERS-
are-a food handler is working with food,WARE-WASHING-UTENSHS-or-EQUIPMENT-inchdingbut

Aethmited-te or working with utensils or equipment such as knives, slicers, grinders, or saws
where employee safety is a factor.

6-3026-304 Mechanical Ventilation
6-302-11— Mechanical
" . ot £ cuffici v chall L .
If necessary to keep rooms free fremof excessive heat, steam, condensation, vapors, obnoxious odors,
smoke, andferfumes fumes, mechanical ventilation of sufficient capacity must be provided.

6-305 Designated Dressing Areas and Lockers

(A) Dressing rooms or dressing areas must be designated and used if employees routinely change
their clothes in the establishment.

(B) Lockers or other suitable facilities must be provided and used for the orderly storage of
employees' clothing and other possessions, away from where food is prepared or unpackaged
food is stored.

6-306 Availability of Service Sinks

A service sink or curbed cleaning facility must be provided as specified under q 5-203.3(A).

Version 04/28/2023 261



6-4 Location and Placement
Subparts
6-401 Conveniently Located Handwashing Sinks
6-402 Convenience and Accessibility of Toilet Rooms
6-403 Designated Areas for Employee Accommodations
6-404 Segregation and Location of Distressed Merchandise
6-405 Refuse, Recyclables, and Returnables Receptacles, Waste Handling Units, and Designated
Storage Areas
6401

Conveniently Located Handwashing Sinks

Handwashing sinks must be conveniently located as specified under § 5-204.1.

Convenience and Accessibility of Restrooms

Restrooms must be conveniently located and accessible to employees during all hours of operation.

Designated Areas for Employee Accommodations

E-A04 21— Desiznated-Areas

A)——Areas designated for employees to eatand, drink-shal, and use tobacco must be located te-pretectFooD,-
EQUIPMENTLINENand
(A) SINGLE-SERVICESO that food, equipment, linens, and single-Use-ARTCLESservice and single-use

articles are protected from contamination.

(B) Lockers or other suitable facilities,where-provided,—shall must be located in a designated
room or area where contamination of food, equipment, utensils, LineNlinens, and single-
service and single-use articles cannot occur.

5 402 D; Merel "
6-402.11—Segregation and Location of Distressed Merchandise

Products that are held by the permit holder for credit, redemption, or return to the distributor, irchuing

butrettmitedtosuch as damaged, spoiled, or recalled products, shahmust be segregated and held in

designated areas that are separated from food, equment utensils, HNENImens and smgle -service and

smgle use articles-a

Refuse, Recyclables, and Returnables
6-403-11— Receptacles, Waste Handling Units, and Designated Storage Areas
Peceptacles
Storage areas, enclosures, receptacles, and waste handling units anrd-areas-designated-for storage of
refuse! recyclables! and Feeyelabie—eppetu%nable—eeﬁtaﬂe#s—shaﬂreturnables must be located where—the-

as specified under § 5-

6-5 Maintenance and Operation
Subpart
6-501 Premises, Structures, Attachments, and Fixtures—Methods
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SINGLE-USE ARTICLES shallnetoceur

6-501 Premises, Structures, Attachments, and Fixtures——
Methods 6-501.11—1 Repairing
Fhe-PHYSICALFACILTHES shal

Facilities must be maintained in good repair.
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6-501.122 Cleaning, Frequency and Restrictions
Fhe-PHYSICALFACILITIES shall
(A) Facilities must be cleaned as often as necessary to keep them clean.
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(B) Except for cleaning that is necessary because of a spill or other accident, cleaning must be done

durlng perlods when the least amount of food is exposed—+!%I-uel+ng—la{a|!c—Het—HnaHﬂteel—’ee—aaﬁ*eaL

accident and the potentlal for cross- contamination is m|n|m|zed

6-501.22—3 Cleaning Floors, Dustless Methods

(A) Except as specified in 9 (B) of this section, only dustless methods of cleaning shalmust be used
neluding—butnettimited—te, such as wet cleaning, vacuum cleaning, mopping with treated

dust mops, or sweeping using a broom and dustpardust-arresting compounds.

(B) Spills or drippage on floors that occur between normal floor cleaning times shalmay be cleaned-:
(1) Without the use of dust-arresting compounds, and
(2) In the case of liquid spills or drippage, with the use of a small amount of absorbent
compound such as sawdust or diatomaceous earth applied immediately before spot
cleaning.
6-501.144 Cleaning Ventilation Systems, Nuisance and Discharge Prohibition

A)——Intake and exhaust air ducts shalimust be cleaned, and filters changed as-recessary-to-prevent-CONTAMINATION
(A) byso they are not a source of contamination by dust, dirt, and/er other materials.

(B) If vented to the outside, ventilation systems shalimust not create a public health hazard,

nuisance, or impair—the-envirenmentunlawful discharge.

6-501.15—5 Cleaning Maintenance Tools, Preventing Contamination

A)——Food preparation sinks, HANDWASHINGhandwashing sinks, and WAREWASHING EQUIPMENT shalwarewashing
equipment must not be used for the cleaning of maintenance tools, the preparation or holding of maintenance
materials, or the disposal of mep-waterand-etherliguid-wastes:

Toiletsand-urinalsshallnetbe usedasaservicesinkforthe-dispesalef-commercial or industrial
wastewater such as mop water-and-similartiquid-waste.

6-501.166 Drying Mops

After use, mops shalmust be placed in a position and in a location that allows them to air-dry without
soiling walls, equipment, or supplies.

6-501.7 Absorbent Materials on Floors, Use Limitation

Except as specified in § 6-501.3(B), sawdust, wood shavings, granular salt, baked clay, diatomaceous
earth, or similar materials must not be used on floors.

6-501.8 Cleaning of Plumbing Fixtures
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Plumbing fixtures such as handwashing sinks, toilets, and urinals must be cleaned as often as necessary
to keep them clean.

6-501.9 Closing Restroom Doors

Except during cleaning and maintenance operations, restroom doors must be kept closed.

6-501.10 Controlling Pests

The premises must be maintained free of insects, rodents, and other pests-shal. The presence of insects,
rodents, and other pests must be controlled to minimizeeliminate their presence on the premises by:

(A) Routinely inspecting incoming shipments of food and suppliesferthe-evidence-ofpests:,

(B) Routinely inspecting the premises for evidence of pests:,

(C) Using methods, if pests are found, inchuding-butnoettimited-tesuch as trapping devices or
other means of pest control- as specified under §§ 7-202.2, 7-206.2, and 7-206.3, and

(D) Eliminating pest-harborage conditions.

6-501.1811 Removing Dead or Trapped Birds, Insects, Rodents, and Other Pests

Dead or trapped birds, insects, rodents, and other pests shalmust be removed from control devices and
frem-the premises at a frequency that prevents their accumulation, decomposition, or the attraction of

pests.

6-501.1912 Storing CustedialMaintenance Tools

Custodial
Maintenance tools irelsding-but-retlimited-toesuch as brooms, mops, vacuum cleaners, and similar items shatmust
be:
(A) Stored ina-placeso they do not contaminate food, equipment, utensils, linens, and marner

that-ensures-that-FOOD-EQUIPMENT-UTENSILS-LINEN;single-service and single-SERvICE
ARFICLESUSE articles, and-SINGLE-USE ARTICLES-are-rotcontaminated:

(B) Stored in an orderly manner that facilitates cleaning the sterage-area used for storing the
eustedialmaintenance tools.

6-501.2013 Maintaining Premises, Unnecessary Items and Litter
The premises shalmust be keptfree fremof:

A)——TItems whiehthat are ret-recessaryunnecessary to the operation or maintenance of the FOOD-ESTABLISHMENT;

(A) establishment such as equipment that is nonfunctional or no longer used-e+retin-
workingorder, and
(B) Litter.

6-501.21—14 Prohibiting Animals

(A) Except as specified in 99 (B) and (C) of this section, live animals shalimust not be allowed

Version 04/28/2023 266



on the premises of a food establishment-eahy-.
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tA)(B)

Live animals may be allowed in the following situations ard-previded-thatif the

contamination of food, grocery carts or baskets, dining tables or chairs, clean
equipment, utensils, LiNEN|inens, and unwrapped single-service ARFCLES-and single-
use articles shallneteceurcannot result:

Ay——Edible fish or decorative fish in aquariums, sHeLLsTockshellfish or crustacea on ice; or under refrigeration,

and

(1) sHELLsTock shellfish and crustacea in display tank systems:,

(2) Patrol dogs accompanying police or security officers in offices-and-dining,sales
ahe-, storage areas, and dining areas,

2)(3) _Sentry dogs running loose in exterieroutside fenced areas previded-the-outside-areasare-
properhy-maintainedsfor security reasons,

£3}(4) Service animals as defined by NRS 426.097, and as provided by the Americans
with Disabilities Act, controlled by the disabled employee or person in areas

that are not used for food preparation; and that are usually open for

customers, meLueImg—th—net—lmﬁed—t&such as dmmg and sales areas, SERVCE-

+——Dogs in eepflistiththe-Arerieansyviith-Disalb e Ae
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eleanirg-without passing through the food establishment, and the patrons

and staff operate in accordance with a sighed Dogs in Outdoor Dining Areas
Agreement (Appendix C), and
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(6) Caged animals or animals that are similarly confined, such as in a variety store that sells

pets or a tourist park that displays animals in areas that are not used for food
preparation, storage, sales, display, or dining.

(C) Live or dead fish bait must be stored where contamination of food; clean equipment, utensils,
and linens; and unwrapped single-service and single-use articles cannot result.
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Chapter7 Poisonous or Toxic Materials

Parts
7-1 Labeling and Identification
7-2 Operational Supplies and Applications72-3—Steck-and-Retail-Sale
2101 Cricinalc .
7-3 710111 —Stock and Retail Sale
7-1 Labeling and Identification
Subparts
7-101 Identifying Information on Original Containers
7-102 Common Name on Working Containers
| 7-101 Identifying Information;-Rreminence on Original Containers

| Containers of poisonous or toxic materials; and personal care items shalimust bear a legible
manufacturer's label.

7-102 Common Name on Working Containers

210211 Labeli £ WorkingC .
Working containers used for storing poisonous or toxic materials-inclading-butnettimitedte such as
cleaners and sanitizers taken from bulk supplies;,shat must be clearly and durably-tabeled-in-

Englishindividually identified with the common name of the material.-Otherapplicablelanguagesmay-

beused-inadditionto-the English-name:
7-2 Operational Supplies and Applications
Subpart
7-201 Separation in Storage
7-202 Presence and Use
7-203 Poisonous or Toxic Material Container Prohibitions
7-204 Chemicals
7-205 Criteria for Lubricants with Incidental Food Contact
7-206 Pesticides
7-207 Medicines
7-208 Storage of First Aid Supplies
7-209 Storage of Other Personal Care Items

7-201 Separation in Storage

POISONOUS OR FOXIC-MATERIALSshat
Poisonous or toxic materials must be stored so they cannot contaminate food, equipment, utensils,
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uNENlinens, and single-service ARTICLES-and single-use articles by:

(A) Separating the poisonous or toxic materials by spacing or partitioning-, and
(B) Locating the poisonous or toxic materials in anareaa location that is not above food,
equipment, utensils, LINEN,anRd-SINGLE-SERVUCEARTICLES|inens, and single-service and single-

use articles. This paragraph does not apply to equipment;-UFeNsis; and utensil cleaners
and sanitizers that are stored in ware-washingwarewashing areas for

Version 04/28/2023 274



availability and convenience; if the materials are stored to prevent contamination of
food, equipment, utensils, LINENaRE-SINGLE-SERVUCE-ARTICLES|inens, and single-service
and single-use articles.

Version 04/28/2023 275



7-202 Presence and Use
7-202.11—-1 Restriction

(A) Only those poisonous or toxic materials that are required for the operation and maintenance of

the—FOOD—ESTABLISHMENT—nRecluding—but—nottimited—tea food establishment, such as for the

cleaning and sanitizing of equipment and utensils; and ferthe control of insects and rodents
shal, must be allowed in a food establishment.

(B) Paragraph (A) of this section does not apply to packaged poisonous or toxic materials;~whieh_
that are for retail sale-asspecified-inSection 730111 of this- Chapter.

7-202.12—2 Conditions of Use
POISONOUS ORFOXICMATERIALS shall-be:
Poisonous or toxic materials must be:

(A) Used according to:
(1) Law and these regulations:,

(2) Manufacturer's use directions included in labeling, and, for a pesticide, manufacturer's
statementlabel instructions that state that use is allowed in a food establishment:,

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

(4) Additional conditions that may be established by the REGULATORY-AUTHORITY-Health Authority, and

(B) Applied so that:
(1) A hazard to employees or other persons is not constituted-, and
(2) Contamination, including-the-presence-eof, without limitation, toxic residues due to

drip, drain, fog, splash; or spray on food, equipment, utensils, LiNENlinens, and single-
service ARTICLES—and single-use articles is prevented-, which, for a restricted-use

PESTICIDEthismay-use pesticide, must be achieved by:
(a) Removing the items:,
{a)—PretectingCovering the items with impermeable covers-
(b) _or taking other appropriate preventive measures.actions, and

(c) Cleaning and sanitizing equipment; and utensils; after pesticidethe application.
H-o-RESTRICTED USE PESTICIDE is-usedit-shall
(C) A restricted-use pesticide must be applied only by a-certifiedan applicator asreguired-in-NAc
certified by the State of Nevada in accordance with NAC Chapter 555 and 40 CFR 152, or &
personan individual under the direct supervision of a certified applicator.

7-203 Poisonous or Toxic Material Container Prohibitions
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7-203.11 —POISONQUS ORTOXICMATERIAL Containers
A container previously used to store poisonous or toxic MATERIALshalmaterials must not be used to
store, transport, or dispense food.

7-204 Chemicals
| 7-204.11—1 Sanitizers, Criteria

Chemical sanitizers, including chemical sanitizing solutions generated on-site, and other chemical
antimicrobials; applied to food-contact surfaces shat-must:

(A) Meet the requirements as-specified in 40 CFR 180.940; Tolerance exemptions for active and
inert ingredients for use in antimicrobial formulations (Food-contact surface sanitizing

solutions):), or

(B) Meet the requirements as specified in 40 CFR 180.2020 Pesticide Chemicals Not Requiring a
Tolerance or Exemption from Tolerance Non-food determinations.

7-204.12—2  Chemicals for Washing, Treatment, Storage and Processing Fruits and Vegetables,Criteria
Criteria

(A) Chemicals, including those generated on-site, used to wash or peel raw, ard-whole fruits

and vegetables;shal-meet or used in the requirementsspecified-in21-cFR 173315~
Chemicals-Used-in-Washing-orto-Assistinthe-Peelingtreatment, storage, and processing of

fruits and vegetables: must:

(1) Be an approved food additive listed for this intended use in 21 CFR 173 Perfluorinated
ion exchange membranes, or

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

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

(4) Meet the requirements in 40 CFR 156 Labeling Requirements for Pesticides and Devices.

A)——0zone as an antimicrobial agent used in the treatment, storage, and processing of fruits and vegetables in a
(B) FOOD-ESTABLISHMENT-shat food establishment must meet the requirements specified in 21
CFR 173.368 Ozone.

| 7-204.133 Boiler Water Additives, Criteria

| Chemicals used as boiler water additives shaltmust meet the requirements specified in 21 CFR 173.310;
Boiler water additives.

| 7-204.144 Drying Agents, Criteria
| Drying agents used in conjunction with sanitization shalimust:

(A) Contain only components that are listed as one of the following:
Seroralhrosegnizedascate
(1) GRAS for use in food as specified in 21 CFR 182 —~Substances Generally Recognized as
Safe, or 21 CFR 184; Direct Food Substances Affirmed as Generally Recognized as
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Safe-,
Generallyrecognized-assafe
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(2) GRAS for the intended use as specified in 21 CFR 186 —Indirect Food Substances
Affirmed as Generally Recognized as Safe-,

(3) GRAS for the intended use as determined by experts qualified in scientific training and
experience to evaluate the safety of substances added, directly or indirectly, to food as
described in 21 CFR 170.30 Eligibility for classification as generally recognized as safe

(GRAS),

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

3}5) Approved for use as a drying agent under a prior sanction specified-in-21-cFR181-

Prior-Sanctioned-Feed-Ingredients.as described in the Federal Food Drug and
Cosmetic Act (FFDCA) § 201(s)(4),

{4)(6) Specifically regulated as an indirect food additive for use as a drying agent as specified in
21 CFR Parts ££5174-178-, or

H——Approved for use as a drying agent under the threshold of the-regulation process as-specified-in
{5}(7) _established by 21 CFR 170.39; Threshold of regulation for substances used in food-
Contact-Articles.- contact articles; and

(B) When sanitization is with chemicals, the apprevalreguiredrequirements under
Pa%ag#aph ubparagraph (AH%-)—GF)(S (AH5 (6), or (A)(7) ofthls sectlon—eH-he-Regu«laf&en-

speuﬁcally for use W|th chemlcal sanitizing solutlons

7-201—Criteria for Lubricants
7-205 7-205.11 with Incidental Food Contact,Criteria

Lubricants shalimust meet the requirements specified in 21 CFR 178.3570 Lubricants with incidental
food contact, if they are used on food-contact surfaces, on bearings and gears located on or within food-
contact surfaces, or on bearings and gears that are located so that lubricants may leak, drip, or be forced
into food or onto food-contact surfaces.

7-206 Pesticides
7-206.11——pestricten 1 Restricted-Use Pesticides, Criteria
RESTRICTEDUSE PESTICIDES,—aS
Restricted-use pesticides specified in-Seetienunder q 7-202.42-2(C) ef-this—Chapter,—shalmust meet
the requirements specified in 40 CFR 152 Subpart |; Classification of Pesticides.
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t6—Keepinga-copyofeachreportfor2 yvears:
7-206.122 Rodent Bait Stations and Snap Traps

Rodent bait shallor snap traps must be contained in a covered, tamper-resistant bait station.

7-206.133 Tracking-Powders, Pest Control arnd-Monitoring
(A) Except as specified in #4c446-4909) (B) of this section, a tracking-powder;-texic-er pesticide

must not be used in a food establishment.

{A}B) If used, a nontoxic;shal tracking-powder such as talcum or flour must not be-used-n-a-
FOOD-ESTABHSHMENT,contaminate food, equipment, utensils, linens, and single-service
and single-use articles.
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7-207 Medicines
7-207.411 Restriction and Storage

(A) Except for medicines that are stored; or displayed for retail sale, only those
medicines that are necessary for the health of employees shalimay be allowed in a
food establishment.

(B) Medicines presentthat are in a food establishment; for the empleyeesemployees' use
shalmust be labeled; as specified in-Seetierunder § 7-101-33-ofthis-Chapter; and
located to prevent the contamination of food, equipment, utensils, LUnenlinens, and
single-service ARTICLES-and single-use articles.

7-207.122 Refrigerated Medicines, Storage

Medicines belonging to employees, or to children in a day care center, whichthat require
refrigeration and are stored in a food refrigerator shatimust be:

(A) Stored in a package or container and kept inside a covered, leak-preefleakproof
container that is identified as a container for the storage of medicines-, and

A | . ic labeled lication £ | e
By—Stored-onthe bottomshelfof the refrigerator:
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(B) Located so they are inaccessible to children.

7-208 Storage of First Aid Supplies7-208-11Sterage

| First aid supplies presentthat are in a food establishment; for the empleyees'employees' use;shat must be:

| (A) Labeled as specified in-Seetionunder § 7-101-11-ef this-Chapter, and

(B) Stored in a kit; or a container; that is located to prevent the contamination of food,
equipment, utensils, LINEN;aR&-SINGLE-SERVICE ARTICLESANd linens, and single-service and single-
use articles.

7-209 Storage of Other Personal Care Items

L2001 Stergee

Employees—shall

Except as specn°|ed under §§ 7-207.2 and 7-208, employees must store their personal care items in

facilities phy ; ept-as specified -

Chapteru nderj 6- 491—1—1—9f—these—Reg&lat+en& 05 (B).

7-3 Stock and Retail Sale

Subpart
7-301 Separation during Storage and Display

7-301 Sterage
730111 —Separation During Storage and Display
POISONOUS-OR-TOXIC-MATERIALS shall
Poisonous or toxic materials must be stored and displayed for retail sale te—prevert-CONFAMINATION-of
FOODEQUIRMENT-UTENSILS-LINENSO they cannot contaminate food, equipment, utensils, linens, and single-
service-ARTCLES and single-use articles by:

| (A) Separating the poisonous or toxic materials by spacing or partitioning-, and
(B) Locating the poisonous or toxic materials in an area that is not above food, equipment, utensils,
| LINEN-SINGLE-SERVICE-ARTICLES|inens, and single-service and single-use articles.
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Chapter 8 Compliance and Enforcement

Parts
8-1
8-2

Regulatory Applicability
Plan Submission and Approval

8-28-3
8-38-4
8-5

Permit to Operate
Inspection and Correction of Violations
Prevention of Feed-BerneFoodborne Disease Transmission by

Employees 8-5—Serviceb Administrative, Hearing, and Appeals Process

8-1 Regulatory Applicability
Subparts
8-101 Use for Intended Purpose—Public Health Protection
8-102 Additional Requirements for Preventing Health Hazards, Provision for
Conditions Not Addressed
8-103 Waivers
8-101 Use for Intended Purpose -Public Health Protection
(A) Existing facilities or equipment that were in use and approved before the effective date of

Neotice-and-Severabilitythese regulations will be considered compliant only when:

(1) The facilities or equipment are in good repair and capable of being maintained in a
sanitary condition,

(2) Food-contact surfaces comply with Subpart 4-101,

(3) The capacities of cooling, heating, and holding equipment comply with § 4-301.1, and

(4) The permit holder has not changed or substantially remodeled the facility.

8-101———Additional Requirements for Preventing Health Hazards

8-1018-102 8-101.11—, Provision for Conditions Not Addressed-in-these-Regulations
T SRy shallad G I

(A)

(B)

(€)

If necessary to protect against public health andhazards or nuisances, the Health Authority
may impose specific requirements in addition to the requirements specifiedcontained in

these regulations,and-asauthorized-by-NRS 439410,

The Health Authority shatmust document the conditions that necessitate the imposition of
additional requirements and the underlying public health rationale. The documentation
shalmust be provided to the permit applicant or permit holder; and a copy shatmust be
maintained in the Health Authority’s file for the food establishment.

If a food establishment objects to additional requirements imposed upon it, the permit holder

may request a hearing before the Board of Health. In order to object and request a hearing,
the permit holder must notify the Health Authority of its objection and desire for a hearing
within five business days of the date documentation was sent pursuant to Subsection (B).
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8-103 Waivers
8-103.1 Modifications and Waivers

The Health Authority may grant a waiver by modifying the requirements of these regulations if in the
opinion of the Health Authority a health hazard or nuisance will be sufficiently mitigated. If the permit
holder fails to meet the conditions of the waiver, the Health Authority may revoke the waiver. Waivers
automatically terminate without further notice upon change of permit holder.

8-103.2 Documentation of Proposed Waiver and Justification

Before a waiver request is approved, the applicant must submit the following information to the Health
Authority for consideration:

(A) A statement citing the relevant regulation to be waived,
(B) The reasons the regulation should be waived,
(C) An analysis of the rationale for how potential health hazards and nuisances addressed by the

relevant regulation will be alternatively mitigated,

(D) A HACCP plan, if required as specified under 9 8-201.3(A), that includes the information
specified under § 8-201.4 as it is relevant to the waiver requested, and,

(E) Any other information necessary to explain how the potential health hazard or nuisance will be
sufficiently mitigated.

8-103.3 Conformance with Approved Procedures

If the Health Authority grants a waiver as specified in § 8-103.1, or a HACCP plan is otherwise required
as specified under § 8-201.3, the permit holder must:

(A) Comply with the HACCP plans, procedures, and conditions that are submitted as specified under
§8-201.4 and approved as a basis for the modification or waiver; and

(B) Maintain and provide to the Health Authority, upon request, records specified under 9 8-
201.4(E) and (F)(3) that demonstrate that the following are routinely employed,

(1) Procedures for monitoring the critical control points,

(2) Monitoring of the critical control points,

(3) Verification of the effectiveness of the operation or process, and

(4) Necessary corrective actions if there is failure at a critical control point.
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8-202 Confidentiality of Trade Secrets
8-203 Construction Inspection and Approval—Preoperational Inspections
3102 p pp p P
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8-201 Facility and Operating Plans
8-201.1 When Plans are Required

A permit applicant or permit holder must submit properly prepared plans and specifications to the
Health Authority for review and approval before:

(A) The construction of a food establishment,
(B) The conversion of an existing structure for use as a food establishment, or
(C) The remodeling of a food establishment or a change of type of food establishment or food

operation as specified under 8-302 if the Health Authority determines that plans and
specifications are necessary to ensure compliance with these regulations,

8-201.2 Contents of the Plans and Specifications

The plans and specifications for a food establishment, including a food establishment specified under §

8-201.3, must include, as required by the Health Authority based on the type of operation, type of food

preparation, and foods prepared, the following information to demonstrate conformance with these
regulation provisions:

(A) Intended menu,
(B) Anticipated volume of food to be stored, prepared, and sold or served,
(C) Proposed equipment layout, mechanical and plumbing schematics, construction materials, and

finish and lighting schedules,

(D) Proposed equipment types, manufacturers, model numbers, locations, dimensions,
performance capacities, and installation specifications,

(E) Evidence that standard procedures that ensure compliance with the requirements of these
regulations are developed or are being developed, and

(F) Other information, such as approvals from the building department, fire prevention, and the
sewer authority, that may be required by the Health Authority for the proper review of the
proposed construction, conversion or modification, and procedures for operating a food
establishment.

8-201.3 When a HACCP Plan is Required

Version 04/28/2023 286



(A)

Before engaging in an activity that requires a HACCP plan, a permit applicant or permit holder

(B)

shall submit to the Health Authority for approval a HACCP plan as specified under § 8-201. 4 and

the relevant provisions of this regulations if:

(1) Approval of a HACCP plan is required according to law,

(2) A waiver is required as specified under 3-502.1 or 4-204.7,

Before engaging in reduced oxygen packaging without a waiver as specified under § 3-502.2, a

8-201.4

permit applicant or permit holder will submit a HACCP plan to the Health Authority. The permit
applicant or permit holder may engage in in reduced oxygen packaging without a waiver as
specified under § 3-502.2 after the Health Authority’s acknowledgment of receipt for the
required documentation.

Contents of a HACCP Plan

For a food establishment that is required under § 8-201.3 to have a HACCP plan, the permit applicant or

permit holder must submit a properly prepared HACCP plan to the Health Authority that includes:

(A)

General information such as the name of the permit applicant or permit holder, the food

(B)

establishment address, and contact information,

A categorization of the types of TCS foods that are to be controlled under the HACCP plan,

(€)

A flow diagram or chart for specific food or category type that identifies:

(D)

(1) Each step in the process, and

(2) The steps that are critical control points,

The ingredients, recipes or formulations, materials and equipment used in the preparation of

(E)

each specific food or category type and methods and procedural control measures that address
the food safety concerns involved,

A critical control point summary for each specific food or category type that clearly identifies:

(1) Each critical control point,

(2) The significant hazards for each critical control point,

(3) The critical limits for each critical control point,

(4) The method and frequency for monitoring and controlling each critical control point by

the designated food handler or the PIC,

(5) Action to be taken by the designated food handler or PIC if the limits for each critical
control point are not met,
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(6) The method and frequency for the PIC to routinely verify that the food handler is
following the approved operating procedures and monitoring critical control points,
and

(7) Records to be maintained by the PIC to demonstrate that the HACCP plan is properly
operated and managed,

(F) Supporting documents such as:
(1) Food handler and supervisory training plan that addresses the food safety issues of
concern;
(2) Copies of blank records forms that are necessary to implement the HACCP plan;
(3) Additional scientific data or other information supporting the determination that food

safety is not compromised by the proposal.

(G) Any other information required by the Health Authority.

8-202 Confidentiality of Trade Secrets

The Health Authority will not treat any information as confidential unless a request is made in writing
identifying the information to be kept confidential, citations to relevant legal authority, and explanation

why confidentiality outweighs the public interest in availability of information. A declaration outlining
which information is intended to remain proprietary in nature must accompany the request for
confidentiality and will be reviewed for compliance with Nevada law. A confirmation letter will be
provided once it is approved.

8-203 Construction Inspection and Approval—Preoperational Inspections

The Health Authority must conduct one or more preoperational inspections to verify that the food
establishment is constructed and equipped in accordance with the approved plans and approved
modifications of those plans, has established standard operating procedures as specified under 9 8-
201.2(E), and is in compliance with law and these regulations.

8-3 Permit to Operate
Subparts
8-301 Prerequisite for Operation Requirement
8-302 Application Procedure
8-303 Permit Issuance
8-304 Conditions of Retention
8-301 Prerequisite for Operation Requirement
8-201-11—perMIT-Requirements

A person shalimust not operate a food establishment without a valid health-PERMIT-permit to operate

issued by the Health Authority;-except-whenan-exemptionis-granted-by-the-HEALTH-AUTHORITY-as-
specified-in-NRS 446870,
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8-302 Health-rermuT-Application;- Procedure

8-302.1 Submission-Cenditions,and-Contents8-202-11—Application-and- 30 Calendar Days Before

Proposed Opening

(A) An applicant must submit an application for a permit at least 30 calendar days before the date
planned for opening a food establishment or the expiration date of the current permit for an

existing facility.

8-302.2 Form of Submission

(A) A person desiring to operate a food establishment shaltmust submit to the Health
Authority a—w%enan appllcatlon fora hea#tbrpermlt ona form provided by the Health

Authority.
change-ofownership:
(B) An application for a permit or waiver is subject to the following time constraints:

(1) Except as indicated in Subparagraph (2) of this section, applications expire 180 calendar
days after the date the application is received by the Health Authority unless the Health
Authority grants an extension before the expiration date.

(2) Permit applications issued in conjunction with the construction of new establishments
or in conjunction with food establishments undergoing remodeling, expire one calendar
year after the date the application is received by the Health Authority unless the Health
Authority grants an extension before the expiration date.

8-302.3 Qualifications and Responsibilities of Applicants

To qualify for a health-permit, an applicant shalimust:

(A) Be an owner;prospective-ewner-ownerdesignee; of the food establishment or an officer of
the legal ewnershipentity that is an owner of the food establishment:,

(B) Comply with the requirements of these regulations:,

(9] Demonstrate adequate food safety knowledge or employ a PIC who demonstrates adequate

food safety knowledge,

{€)(D) As specified under subparagraph 8-402.2, agree to allow access to the food establishment and
to provide required information, as-specified-inand

NRS-446-890-
{B}(E) _Pay the applicable health-rerMiTfees either at the time the application is submitted or by the
payment due date.

8-202.13302.4 Contents of the Application

The application shallsubmission must include:

(A) The name, mailing address, telephone number, email, and signature of the person apphting-
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forthe-health-PERMITand-who is an owner of the business or owner’s designee,
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%—The name, ma|I|ng address, and leea%m&ef—the—;e@a—esm%&HMeNl—hLan—appheaﬁen—saﬂade—by—a

(B) the physical location of the food establishment,-ineluding-but-rottimited-to-streetaddress, proofof
SurRershie - SrantBargaintale

A}C) A copy of the deed, Iease! managemen agreement or other Iegal document that

: v-demonstrating
the rlght to occupy and control where the food establishment is to be located,

{B}(D) A statement signed by the applicant that:

(1) Attests to the accuracy of the information provided in the application-, and
(2) Affirms that the applicant will:

(a) Comply with these regulations-, and
(b) AHew-the HEALTH-AUTHORIFYAS specified under subparagraph 8-402.2,
agree to allow access to the food establishment and to provide
requwed information as speC|f|ed in Paragraph-8-NRS 446 890, and
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(E) A completed food establishment questionnaire,

{€)(F) A statement signed by the applicant declaring exempt or non-exempt status of the facility as
specified in the Nevada Clean Indoor Air Act, NRS 202.2483. Facilities declaring exempt status
shalmust also provide documentation verifying exempt status, including but not limited to a
non- restricted gaming license, a retail tobacco store license, or any other exemption as
specified in NRS 202.2483, Subsection 3-, and,

{B}(G) Other information as-required by the Health Authority.
8-201—— New, Converted,orRemodeled Establishments-8-

8-303 Issuance
8-303.1 Permit Issuance

The Health Authority may issue a heatth-permit to theapplicanta food establishment after the following
requirements are met:

(A) A properly completed application is submitted—Fhe-apphecationform-isavalable-orSNHD s \Website:,

A)——The required feesarefee is paid-
(8) T e plans. ifications, and-nf ond . .

(C) A pre-operationalfinal permitting inspection asspecified-in-Chapter4-102.11 of these Regulations-
shewingshows that the ESTABLSHMENT-is-buitfood establishment:

(1) Has designated a PIC with adequate food safety knowledge,

(2) Has the necessary equipment and infrastructure to support the intended menu and
anticipated volume of food to be stored, prepared, and sold or served, and

(3) Is in substantial compliance with these regulations either by:

(a) Being constructed, converted, or remodeled in accordance with the approved

plans-and fications, o | . . |
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(b) Faeilities. Food establishments receiving more than 10-beMERFs-of vielations-

shall-15 demerits during a final permitting inspection for change of permit
holder must be closed-until, if in operation. A reinspection may be conducted

after applicable fees are paid; and a+reinspectionisconductedresutingmust
result in a-tetal-of 10-DEMERIFS]S or less-of-vielationsfewer demerits, with no

identical-criTicALrepeat priority or MAJORVIOLATONS rermaihingpriority
foundation violations occurring, for permit issuance.

8-203-13303.2 Denial of Application for Permit, Notice

If an application for a health-permit to operate is denied, the Health Authority shaltmust provide the
applicant with a notice whichthat includes:

(A) The specific reasons and regulationregulatory citations for the permit denial-efthe-heatth-PERMIT,

(B) The actions, if any, that the applicant must take to qualify for a health-RERMIT-permit, and
Aclisorentet
A)——Reference to the applicant's right of appeal ard-the-precessand-timeframesforappealasspecifiedin
(C) provided in NAC 439.346.

8-304 Conditions of Retention
8-304.1 Responsibilities of the Health Authority

$.204.11 R bilities of &}
T bilitios of include:
(A) At the time a health-permit is first issued, the Health Authority shatmust inform the permit

holder where a copy of these regulations may be obtained;—ar¢ so that the permit holder is

respensiblefornotified of the compliance with-these-Regulationsrequirements and the

conditions of retention, as specified under § 8-304.2, that are applicable to the permit.

(B) Failure to provide the abeve—information_ specified in 9 (A) of this section does not
preventpreclude the Health Authority from taking authorized action; or seeking remedies; if the
permit holder fails to comply with these regulations or an order, warning, or directive of the
Health Authority.

8-204-12—304.2 Responsibilities of the Permit Holder

A food establishment must:

A)——Post the health—PerRMITand-—most recent grade or pass card and health permit in a location in—the—FooD
ESTABLISHMENT-that is elearh-conspicuous to the consumer upon entering the food establishment.
(A) Understand-that Obscuring or unauthorized removal erebseuring-of the grade or pass card-by-
ndividuals-otherthanthe-HEALTH-AUTHORIFY, may result in suspension-ofthe-health-
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PERMHT-administrative action including, but not limited to the assessment of applicable fees,

=) hich-sa a¥aVa B RA a a¥a motepn-on-RREM a

(B) Post a health warn

ing for drinking during pregnancy as specified in NRS 446.842-,

(C) Comply with the provisions of these regulations including the conditions of a granted variance,
approved waiver, or required HACCP plan,ard-ARPROVED plans-asspecified-in-Chapter4-101-11
(D) Immediately contact the Health Authority to report an illness of a food handler as specified in

Chapterq 2-201.111 of these regulations:,

B)——Immediately discontinue operations and notify the Health Authority #when an imminent health hazard
(E) dees-ermay might exist as specified in Section§ 8-304-11404.1 of this chapter-,
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(F) Allow representatives of the Health Authority access to the food establishment as specified in
NRS 446.890- and § 8-402.1 of these regulations,

(G) Replace facilities and equipment; which are no longer serviceable; with facilities and
equipment that comply with these regulations #when:

(1) The Health Authority directs replacement because the existing facilities and equipment
constitute a public health hazard; or beecause—theythe facilities and equipment no
longer comply with the criteria; upon which the facilities and equipment were

acecepted-approved,

(2) The Health Authority directs the replacement of the facilities and equipment at a
change of ewnership-permit holder, or

(3) The facilities and/er equipment have exceeded their useful service life and should
be replaced in the normal course of operation-,

(H) Comply with the requirements of NRS 202.2483, the Nevada Clean Indoor Air Act:,
including posting required signage,

(n Comply with directives of the Health Authority, including, but not limited to, time frames for
corrective actions specified in inspection reports, supervisory conferences, compliance
schedules, notices, orders, warnings, and other directives issued by the Health Authority
concerning the permit holder's food establishment or in response to community
emergencies:,

() Comply with all applicable-federalstate-and-local-governmentalrequirements-aslaws related to

the operation of a food establishment. The responsibility of upholding these requirements falls
solely on the permit holder; and failure to do so may result in healh-permit suspension or
revocation:,
Aezent
H9——~Comply with notices issued and served by the Health Authority-
(K) jeet according to Histrative,—eivib—inj

(L) Notify the Health Authority in writing no later than 30 calendar days after a business closure.

Failure to do so will result in the permit holder being responsible for any fees incurred,

(M) Notify the Health Authority in writing no later than 30 calendar days after establishment
updates such as changes to mailing address or business name, failure to do so will result in the
permit holder being responsible for any fees incurred, and
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(N) Maintain a valid health permit to operate by renewing the permit annually when applicable.
Failure to pay the health permit fee within the established timeframes will result in late fees and
permit suspension.

8-304.3 Permits Not Transferable

A health-permit may not be transferred from one person to another person, from one food establishment to another, or
from one lecatientype of operation to another-

8-202— Enforcement
8-205-11 —ACTIVE MANAGERIAL CONTROL
A-PERMIT HOLDER-shal-ensure-ACHVE MANAGERIAL CONTROL-of the-faeility unless approved by meeting-thereguirements—of

aYalllaatalakaleda) a¥a a v
S aa 7 oo S S
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8-406 Time Frame for Correction of Core Items
8-407 Unsafe Food—Examination and Condemnation of Food
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220442 Establishing Inspection Interval

(A)

The Health Authority shalimay inspect aeach permitted food establishment at least once aevery
year as reguiredprovided by NRS 446.885, or as often as necessary to ensure compliance with
these regulations.

Eacilit] I

(B)

laspecten

8-401.2

After receiving a “B~e+r“C”shallbereinspecteddowngrade, a food establishment must accept
reinspection to ensure eerrection-efvielations-compliance with these regulations. The food

establishment must pay applicable fees shalt-bepaid-within10no later than ten business days_
after the reinspection to avoid permit suspension. Reinspection shat-be-conducted-aftermay
occur less than 15 business days;as-determined-by-the-inspectorermay-be-scheduled-seoner
after the inspection resulting in the downgrade at the request of the eperater—H-the-
eperaterpermit holder and at the discretion of the Health Authority. If the PIC requests an
inspection prior to 15 business days, applicable fees shalimust be paid prior to the
reinspection.

Performance and Risk-Based

Within the parameters specified in § 8-401.1, the Health Authority may conduct more frequent

inspections of a food establishment based upon the Health Authority’s assessment of a food

establishment's history of compliance with this Regulation and the establishment’s potential as a vector

of foodborne illness by evaluating:

(A)

Past performance, for nonconformance with these regulations or HACCP plan requirements that

(B)

are priority or priority foundation items,

Past performance, for numerous or repeat violations of these regulations or HACCP plan

(€)

requirements that are core items,

Past complaints investigated and found to be valid,

(D)

The hazards associated with the foods that are prepared, stored, or served,

(E)

The type of operation including the methods and extent of food storage, preparation, and

service,
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(F) The number of people served, and

(G) Whether the population served is a highly susceptible population.

Version 04/28/2023 299



8-402.1 Allowed at Reasonable Times after Due Notice

A food establishment must allow the Health Authority to inspect the food establishment during normal
business hours or at any other reasonable time. After the Health Authority presents official credentials,
the PIC must allow the Health Authority to inspect the food establishment and must provide information

and records for review as specified in these regulations and to which the Health Authority is entitled
according to NRS 446.890. In the event of a disease outbreak or suspected disease outbreak, a food
establishment must grant emergency access to the Health Authority upon request.

8-402.2 Refusal, Notification of Right to Access, and Final Request for Access

(A) If a person denies the Health Authority full access to inspect a food establishment, or refuses to
provide requested information or documents, the Health Authority must inform the person that:

(1) The permit holder is required to allow access to the Health Authority as specified under
§ 8-402.1 of these regulations, and

(2) Access is a condition of the acceptance and retention of a food establishment permit to
operate.
(B) If access continues to be denied, the Health Authority may:
(1) Contact law enforcement in accordance with NRS 446.940 to assist with entrance into

the facility, or

(2) Immediately suspend all food establishment permits, assess any associated fees, and
take any further administrative action up to and including permit revocation.

8-402.3 Intimidation of a Public Officer

A food establishment and its employees and agents must not directly or indirectly intimidate a public
employee. Intimidation of a public officer is a serious violation of these regulations and is grounds for
administrative action up to and including permit revocation and food handler safety training card
revocation.

Report of Findings
8-302. 11— Doeumenting8-403.1 Documentation Information and Observations
Fhe HEALTHAUTHORITY-shall- document

After inspecting a food establishment, the Health Authority must document its findings on an inspection
report form, including:

(A) Administrative information about the food establishment's legal-identity, street and-maiing
ad-dfesses—t-ype-ef—estabhshmenataddress |nspect|on date—and—et—he#u#e%maﬂmq—mel-&elmg-

'a 'a N g O 'a ha hao a RN/

(B) Specific factual observations of vielatiens;conditions or ether-deviations from these
regulations;~whiek that require correction by the permit holder-include, butarenottimited-

te, including:
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(1) Failure of the PERSONAN-CHARGEPIC to demonstrate the knowledge of Foon-
sornEfoodborne illness prevention, application of HACCP principles, and the

requirements —specified—in-Chapter2-102.11 of these regulations- as
specified under § 2-102.1,

(2) Failure of food handlers-and, or the PERSONAN-CHARGE to-demonstrate-their

knewledge-of theirresponsibilityPIC, to report a symptem—ef—a—FOOD BORNE-
wiNess-disease or medical condition as specified in-Chapterunder 99 2-201.43-

ef—t-hese—Regu«laiaens— QB[ and (D}!

(3) Imminent health hazards, priority or priority foundation items, and core
items of this regulation,

{3}(4) _Failure of the appropriate food handlers to demonstrate their knowledge of,
and ability to perform in accordance with, the procedural, monitoring,
verification, and corrective action practices required by the Health Authority
due-to-an-APPROVED VARIANCE-oFWANER-as specified under § 8- 103.3,

{4)(5) Failure of the PERSON-N-CHARGEPIC to provide records required by the Health
Authority for determining conformance with a HACCP plan- as specified
under Subparagraph 8-201.4(E)(7),

{5}(6) _Non-conformance with critical limits of a HACCP plan-, and
Non-conformance-with-ronR-CRITICAL VIOLATIONS of
(C) Corrective actions for deviations from these regulations:

8-302-12——Specifying Fime-Frames403.2Food Establishment Grades

(A) Except for Cerrectionstemporary food establishments, every food establishment must
post its health permit and the current grade or pass card for each permitted area,
received at the time of the most recent inspection, in an area that is conspicuous to the

consumer upon entering the food establishment.
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(B) Food establishment grades must be determined as follows:

(1) A Grade; a demerit score of 0 to 10,

(2) B Grade; a demerit score of 11 to 20, and

(3) C Grade; a demerit score of 21 to 40.

(C) When a food establishment receives more than 40 demerits in an inspection, the permit must
be suspended immediately. The food establishment must remain closed until the permit holder
has corrected the priority and priority foundation items, paid all applicable and outstanding
fees, and an inspection is conducted that results in a score of ten or fewer demerits with no
repeat violations of priority or priority foundation items.

(D) When a food establishment with a current B Grade receives 11 or more demerits or repeat
violations of priority or priority foundation items on its reinspection, the food establishment will
be placed on a C Grade even if it does not receive 21 or more demerits. A subsequent
reinspection must be conducted as specified in 9 8-403.2(E) and the food establishment must
pay all applicable and outstanding fees.
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(E) When a food establishment with a current C Grade receives 11 or more demerits or repeat
violations of priority or priority foundation items on its reinspection, the food establishment’s
permit must be suspended even if it receives fewer than 41 demerits. The food establishment
must remain closed until the permit holder has corrected the priority and priority foundation
items, paid applicable and outstanding fees, and an inspection is conducted resulting in a score
of 10 or fewer demerits with no repeat violations of priority or priority foundation items.

(F) Notwithstanding the grade criteria of § 8-403.2(B), whenever a repeat violation of a priority
item is documented in the next routine inspection, the food establishment must be
downgraded to the next lower grade.

(G) Notwithstanding the grade criteria of § 8-403.2(B), whenever the Health Authority orders a food

establishment to take a piece of equipment out of service because it constitutes a public health
hazard or is not approved, the equipment must remain out of service until approved. If a food
establishment places the equipment back into service without approval, the food establishment

must be downgraded to the next lower grade.

(H) Food establishments such as, annual itinerants, farmers markets, and those undergoing a
Change of Permit Holder will be inspected on a pass-fail criteria which is determined as follows:

(1) Pass; a demerit score of 0 — 15,
(2) Fail: a demerit score of 16 or more.
(1) Notwithstanding the Pass/Fail criteria of 9 8-403.2(H), whenever a repeat violation of a priority

item is documented in the next routine inspection, the permit must be immediately
suspended. The food establishment must remain closed until the permit holder has corrected
the priority and priority foundation items, paid any applicable fees, and an inspection is
conducted that results in a score of 15 or fewer demerits with no repeat violation of a priority
or priority foundation item.

8-403.3 Refusal to Sign Acknowledgment.

(A) When an individual declines to sign an acknowledgment of receipt of inspection findings, the
Health Authority must inform the individual that:

(1) Signing is for the sole purpose of acknowledging receipt of a copy of the report and does
not signify agreement with findings,

(2) Refusal to sign an acknowledgment of receipt will not affect the permit holder's
obligation to correct the priority and priority foundation items noted in the inspection
report within the time frames specified, and

(3) Refusal to sign an acknowledgment of receipt is noted in the inspection report and
conveyed to the Health Authority’s historical record for the food establishment, and

(B) After informing the individual as specified in g (A), the Health Authority must make a final
request that the PIC sigh an acknowledgment receipt of inspectional findings.
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Imminent Health Hazard
8-404.1 Ceasing Operations and Reporting

(A) Except as specified in  (B) and (C) of this section, a permit holder must immediately
discontinue operations and notify the Health Authority if an imminent health hazard may exist
because of an emergency such as a fire, flood, extended interruption of electrical or water
service, sewage backup, misuse of poisonous or toxic materials, pest infestation, onset of an
apparent foodborne illness outbreak, gross insanitary occurrence or condition, or other
circumstance that may endanger public health.

(B) A permit holder need not discontinue operations in an area of an establishment that is
unaffected by the imminent health hazard.

(C) Considering the nature of the potential hazard efthe-crRITICALer-MAJORVIOLATION-INVOlved;
and the complexity of the corrective action needed, the Health Authority may agree to
continuing operations in the event of an extended interruption of electrical or water service

(1) A written emergency operating plan has been approved,

(2) Immediate corrective action is taken to eliminate, prevent, or control any food
safety risk and imminent health hazard associated with the electrical or water
service interruption, and

(3) The Health Authority is informed upon implementation of the written
emergency operating plan.

8-404.2 Resuming Operations
(A) If a food establishment voluntarily ceases operation due to an imminent health hazard, the

permit holder or PIC must notify the Health Authority when all items on the Checklist for
Reopening After an Imminent Health Hazard, Appendix B are in compliance prior to resuming

operations.

(B) If food establishment operations are discontinued by the Health Authority due to an imminent
health hazard, as specified in 9 8-404.1 of this Chapter, the permit holder or PIC must pay
applicable fees and when all items on the Checklist for Reopening After an Imminent Health
Hazard, Appendix B, are in compliance and verified by the Health Authority, may be granted
written permission to resume operation.

(C) If food establishments operations are discontinued for excessive priority and priority foundation
items as specified in § 8-403.2(B) of this Chapter, the permit holder of PIC must pay applicable
fees and pass a reopening inspection with 10 or fewer demerits, and no repeat violations of
priority or priority foundation items.

(D) A food establishment with a history of non-compliance, including repeat violations of priority or
priority foundation items, may be required to enter an administrative process such that required

training, compliance plans, or other stipulations are placed on the permit to operate.

Priority Items and Priority Foundation Items
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8-405.1 Timely Correction

(A) Except as specified in 9 (B) of this section, a permit holder must at the time of
inspection correct a violation of a priority item or priority foundation item of
these regulations and implement corrective actions for a HACCP plan provision
thatis not in compliance with its critical limit.

{A}B) Considering the nature of the potential hazard involved and the complexity of the

corrective action needed, the Health Authority may agree to or specify a longer

time frame, not to exceed—l%—b&ﬂﬂess—da»fs—aﬁe%hemepeetmn—ﬁm—them

(1) For priority items, correction is required within 72 hours after the inspection, or

(2) For priority foundation items and HACCP plan deviations, correction is
required within 10 calendar days after the inspection.

Time Frame for Correction of Core Items

(A) Except as specified in 9 (B), the permit holder must correct renR-CRIFICAL-

VIOLATIONScOore items by the—next-inspection—orwithin-a date and time specified
underthe-by the Health Authority but no later than 90 calendar days after the

inspection.

{E&)——The Health Authority may approve a compliance schedule-

specified under 9 (A) if a written reguestfora—hearingisfiled-with—the-HEALTH AUTHORITY-within—the
period-established-atthe time of notice of correction:
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{A}(B) Facilities-documentedsubmitted by the HEALTH-AUTHORITY,to-be-operatingunder

Ll LI A - Hed-3a mmed

8-304—Unsafe Food
8-305-11——Examination and Condemnation of Food

A na ad-in-AR Q D wheneve he Comm on

Version 04/28/2023 307



Version 04/28/2023 308



309

Version 04/28/2023



A food establishment must comply with any order issued pursuant to NRS 585.360 and NRS 446.920.

8-5 Prevention of Foodborne Disease Transmission by Employees
Subpart
8-501 Investigation and Control

8-501 Investigation and Control

8-401-11—501.1 Obtaining Information: Personal History of lliness, Medical

Examination, and Specimen Analysis

T Lact fiod i 1A wheni
(A) When the Health Authority has reasonable cause to believe that a food handler mayhas

possibly transmitted disease, might be infected with an-ressa disease in a communicable
form that is transmissible through food, maymight be a carrier of infectious agents that cause
a disease that is transm|55|ble through food or is affected W|th a b0|I an infected wound, or

-, the

Health Authontv may:

(1) Secure a confidential medical history of the food handler suspected of transmitting
disease or make other investigations as deemed appropriate, and

(2) Require appropriate medical examinations, including collection of specimens for
laboratory analysis, of a suspected food handler.
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(B)

Any confidential medical history obtained pursuant to 9 (A) must be kept confidential and not

released, except as required by law or by order of a court having jurisdiction.

8-401.-12—501.2 Restriction or Exclusion of Food Handler, or Summary Suspension of Permit

(A)

(B)

Based on the findings of an investigation related to a food handler who is suspected of being

infected as-specified-in-Section-8-401-11of thisChapteror diseased, the Health Authority may

issue an order to the suspected food handler or permit holder instituting one or more of the
following control measures:

(1) Restricting the food handler-,
(2) Excluding the food handler-, or

(3) Closing the food establishment by summariby-suspending a permit to operate in
accordance with NRS 446.935{2b}..

Any such order must not be released to the public, except as required by law or by order of a

court having jurisdiction, or after redacting out the name and any identifying information for the

food handler.

8-401.13501.3 Restriction or Exclusion Order, Warning or Hearing Not Required, Information

Required in Order

Based on the findings of the investigation as specified in Paragraphq 8-484-11efthisChapter501.1, and

to control disease transmission, the Health Authority may issue an order of restriction or exclusion to a
suspected food handler or the permit holder without prior warning, notice of a hearing,-era-hearing:.
Any such order must:

8-401.14  Releaseof

(A)

State the reasons for the restriction or exclusion that is ordered,

(B)

State the evidence that the food handler or the permit holder must provide in order to

(€)

demonstrate that the reasons for the restriction or exclusion are resolved,

State that the suspected food handler or the permit holder may request a hearing by submitting

(D)

a timely request as provided in law, and

Provide the name and address of the Health Authority representative to whom a request for a

8-501.4

hearing may be made.

Removal of Exclusions and Restrictions

The Health Authority must release a food handler from restriction or exclusion

AUTHORIFY in accordance W|th NAC44IANRS 446 935 and the condltlons speC|f|ed under § 2-201.3.
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8-6 Administrative Process

Subparts

8-601 Administrative Process for Non-Compliance
8-602 Permit Suspension and Reinstatement
8-603 Appeal Process

8-501

8-601 Administrative Process for Non-Compliance

Food establishments exhibiting a history of uncontrolled risk factors for foodborne iliness and non-
compliance with these regulations may enter the administrative process for non-compliance.

(A) Additional conditions may be placed upon the permit.

(B) Failure to gain control of risk factors for foodborne illness at the facility can lead to further
administrative actions up to and including suspension of the permit to operate, pending permit
revocation.

8-602 Permit Suspension and Reinstatement

8-602.1 Suspension or Revocation of Permit, Reinstatement of Suspended Permit, Hearings

Permits issued under the provisions of these regulations may be suspended as specified in NRS 446.880.

(A) Permits issued under the provisions of these regulations may be suspended temporarily by the
Health Authority for failure of the permit holder to comply with the requirements of these
regulations.

(B) Whenever a permit holder or PIC fails to comply with any notice issued under the provisions of

these regulations, the permit holder or PIC must be notified in writing that the permit and
associated permits are, upon service of the notice, immediately suspended pending permit
revocation. The notice must contain a statement informing the permit holder or PIC that an
opportunity for a hearing will be provided if a written request for a hearing is filed with the
Health Authority within five business days.

(C) Whenever the Health Authority finds an insanitary or other condition in the operation of a food

establishment which, in its judgment, constitutes an imminent health hazard to public health, it

may without warning, notice, or hearing issue a written order to the permit holder or PIC citing
the condition, specifying the corrective action to be taken, and specifying the time within which

the action must be taken. The order may state that the permit is immediately suspended and all

food operations at all associated permits must be immediately discontinued. Any person to
whom such an order is issued must comply with it immediately. Upon written petition to the
Health Authority, the person must be afforded a hearing as soon as possible.

(D) Any person whose permit(s) has been suspended but is not pending revocation may, at any
time, make application for reinspection for reinstatement of the permit. Within ten business
days following receipt of a written request, including a statement signed by the applicant that in

their opinion the conditions causing suspension of the permit have been corrected, the Health
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Authority may conduct a reinspection. If the applicant is in compliance with the requirements of

these regulations, the permit must be reinstated.

(E) For serious or repeated violations of any of the requirements of these regulations, or for
interference with the Health Authority in the performance of their duties, the permit may be
permanently revoked after an opportunity for a hearing has been provided by the Health
Authority. Before taking such an action the Health Authority must notify the permit holder, in
writing, of the reasons for which the permit is subject to revocation and advising the permit
holder of the requirements for filing a request for a hearing. A permit may be suspended for
cause pending its revocation or a hearing relative thereto.

(F) Unless a request for a hearing is filed with the Health Authority by the permit holder within five
business days following service of the notice, the Health Authority may permanently revoke the

permit.

(G) The hearings provided for in this section must be conducted at a time and place designated by
the Health Authority. Based upon the record of the hearing, the Health Authority must make a
finding and may sustain, modify, or rescind any previous official notice or order considered in
the hearing. A written report of the hearing decision must be furnished to the permit holder by
the Health Authority.

8-602.2 Post Revocation Action

(A) Once the permit has been revoked, as specified in § 8-602.1, the permit holder must discontinue
all food activity associated with the food establishment in guestion. Failure to do so may result
(1) The Health Authority requesting an injunction from the District Court of Jurisdiction,

against continued operation by the previous permit holder.

(2) The Health Authority referring the non-compliance to the District Attorney of
Jurisdiction for prosecution.

(B) Once the timeframe for appeal has transpired, any food remaining at the location in question
may be denatured and destroyed by the Health Authority as specified in NRS 446.920.

(C) Following permit revocation, any persons listed as sole proprietor, officer, or managing member

of the business must be prohibited from obtaining a food establishment permit within the
jurisdiction of the Southern Nevada Health District.

8-603 Appeal Process

(A) A person aggrieved by findings or corrective action required by the Health Authority
following an inspection or investigation may make a written request for a meeting with the
inspector responsible for the action and the program supervisor to discuss the inspection or
investigation, including, if applicable, the person’s objections to the findings or corrective
action required, and any requests to modify the inspection or investigation report. A
request for such a meeting must be received by the Health Authority no later than 15
business days after the date of the inspection or investigation.

Version 04/28/2023 313



(B) If the meeting held pursuant to 9 (A) does not resolve the issue, the aggrieved person may
submit a written request for a meeting with the section manager or division director to
discuss any unresolved issues. A request for such a meeting must be received by the Health
Authority no later than 10 business days after the meeting held pursuant to q (A).

8-7 Service of Notice
Subparts
8-701 Service of Notice
8-701 Service of Notice
8-501.11701.1 Delivery of Notice
The HEALTH-AUTHORITY-shall-

Notices provided for in NRS 446.895 shall be deemed to have been properly serveserved when the original of the inspection
report form or other notice by:

(A)—Delivering the-notice-has been delivered personally to the permit holder ef-the-FOODESTABLSHMENT-
B)—Deliveringtheor PIC, or such notice to-the-PERSONIN CHARGE of the FOOD ESTABLISHMENT:
Sending-theneticehas been sent by email, registered, or certified mail, return or read receipt requested,

to the last known address of the FOOD-ESTABLISHMENT-owRer—Fhe-HEALTH-AUTHORITY-shat-filepermit

holder. A copy of thesuch notice iashall be filed with the records of the Health Authority.

8-502— Severability Clause

7 7 7 7
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Chapter9 Commissaries

Parts
9-1 Permitting Requirements
9-2 Operational Requirements
9-1 Permitting Requirements
Subparts
9-101 Prerequisite for Operation
9-1 Permitting Requirements

Commissaries must operate within the parameters set forth in Chapters 1—8 of these regulations be-
declared-unconstitutional-er-invalidunless specified otherwise in this chapter. This chapter describes
additional requirements specific to Commissaries.

9-101 Prerequisite for any+reasenOperation
9-101.1 Commissaries

Commissaries must:

(A) Limit the remairdernumber and type of these-Regulationsshalpermit holders contracted

based on their equipment capabilities, space, and service capacity,

(B) Designate an easily identifiable area for each contracted permit holder that is large enough to
accommodate storage of their food and equipment,

(C) Have a three-compartment sink and handwashing sink that is conveniently located and easily
accessible for use by contracted permit holders,

(D) Provide access to restrooms stocked with handwashing soap and disposable hand towels during
all hours of operation for use by contracted permit holders,

(E) Have an area for filling freshwater tanks with drinking water that meets Section 5-202, and
(F) If the commissary contracts with Mobile Unit permit holders, it must:

(1) Have an area for washing equipment and vehicles. Hoses used for washing must be
pressurized, long enough to reach all parts of the equipment or vehicle and be stored off
the ground,

(2) Construct the premises with curbs and proper slopes which direct wastewater to drains

as approved by the agencies having jurisdiction, and

(3) Provide an area for mobile units to dump wastewater into an exterior drain with
adequate grease capture as approved by the sewer agency having jurisdiction.
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9-101.2 Support Kitchens

(A) Support Kitchens may be utilized by a temporary event vendor if such use will
not be-affected-therebycause a nuisance or unmanageable food safety risk and is
approved.
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CHAPTERS
(B) A support kitchen must not be used as a commissary for a food establishment with an annually
renewable permit unless approved.

9-2 Operational Requirements
Subparts
9-201 Responsibilities of the Commissary Manager
9-202 Commissary Service Agreement
9-201 Responsibilities of the Commissary Manager

A Commissary Manager, or designated PIC, must:

(A) Be on the premises or readily accessible during all hours of operation,
(B) Prohibit the use of the commissary by unpermitted operators,
(C) Provide written notification within five business days to the Health Authority:
(1) When a contracted permit holder no longer has a valid agreement to use the

commissary, or

(2) When a contracted permit holder’s agreement or lease is changed in any way,

(D) Provide written notification to each contracted permit holder when an imminent health hazard

exists and prohibit them from utilizing the commissary until such time that the hazard is
mitigated.

(E) Provide an up-to-date list of contracted permit holders upon request of the Health Authority,

(F) Maintain a sign in/sign out attendance log for all contracted permit holders. The attendance
log must be true and accurate, updated daily, and made available upon request. The
attendance log must include the following information:

(1) The commissary business name, address, phone number, and permit number,
(2) The contracted permit holder’s business name and the name and signature of the PIC,
(3) The vehicle identification number, if applicable, when there is more than one mobile

unit operating under the same business name, and

(4) The date, time in, and time out of each visit, or,
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(5) Other approved time tracking system.

(G) Flush and sanitize pumps and hoses used to supply drinking water before being placed into
service following construction, repair, modification, or periods exceeding 14 calendar days
during which they were not used. The Health Authority may require water testing to verify the
safety of the water supply.

9-202 Commissary Service Agreement

A commissary service agreement must contain:

(A) The commissary name, address, phone number, health permit number and signature of the PIC,
(B) The service(s) that the commissary will provide,
(C) The number of hours per week/month that services are available to the contracted permit

holder, and

(D) A clause that indicates termination or changes to the agreement must result in written
notification to the Health Authority within five business days of the date the agreement was
terminated.
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Chapter 10 Mobile Units

Parts
91 Definiti
02— Plap-Review
03— Owergliicns
10-1 Permitting and Construction
Requirements 10-2 Operational Requirements
10-3 Record KeepingRequirements
10-1 Permitting and Construction Requirements for Mobile Units
Subparts
10-101 Prerequisite for Operation
10-102 Construction Requirements
10-103 Mobile Unit Markings
O-4— Pepsonpel
Aoolicabili
10-1 Permitting and ListingConstruction Requirements for Mobile Units

Mobile Units must operate within the parameters set forth in Chapters 1—8 of Fermsthese
regulations unless specified otherwise in this chapter. This chapter describes additional
requirements specific to Mobile Units.

910111 | . | Aoolicationof T

10-101 Prerequisite for Operation

Mobile Units must submit the following definitions-shallapply-in-theinterpretationand-with their permit

application:

(A) Plans showing the layout of equipment and plumbing,

{A}(B) Proof of this-Chaptervehicle registration which includes the name of the

registered owner, license plate number, vehicle identification number, and state

of issuance,

9-101— Definitions

(€) If the apparatus—-mouhted-around-thereceiving-doorsmobile unit is being leased, a signed copy of

the lease agreement,

(D) A copy of the faeiityNevada Secretary of State business license certificate,

(E) Documentation of mobile unit identification markings that eliminates—airgapsbetweenthe-
traekcomply with 10-103,

(F) Specifications for mechanical ventilation and electrical power generating equipment,

(G) If liquified petroleum gas is used, a copy of a Nevada liquified petroleum gas
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inspection for the vehicle,

(H) Menu,

{B)}(1) The commercial business address where the receiving-deek-mobile unit will be stored when not in

use,
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9202 GeneralWAREHOUSES

920211 —
(J) A commissary service agreement that complies with 9-202 and provides the number of hours
and services necessary for the operation, and
(K) Site-specific mobile units must also provide:
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(1) A letter of permission to the Health Authority for access to restrooms
that are conveniently located and accessible for use by food handlers
during all hours of operation, and

(2) A lease agreement granting permission to operate on premises.

10-10110-102 Construction Requlrements

Screens must be
(A) Restrooms must not be built as an integral part of a Mobile Unit.

(B) Freshwater and wastewater tanks must be built as
an integral part of a Mobile Unit and are eeved-and-
elesedto-prohibited from being on the ground.

(C) Permanent utility hook up is prohibited. The unit must
be easily conveyable from place to place and return to
the commissary whenever necessary for dumping
wastewater and filling freshwater.

10-102.2 Mobile Unit Equipment and Structure

Mobile units must comply with the following when applicable:

(A) The mobile unit must be fully enclosed and tall
enough on the inside to stand upright, 6-foot
minimum height.

{A}B) A maximum of two service openings that are no larger
than 1/32—made with-the followingmaterials: 18
inches square, with either hinged or slider windows
located in a manner to protect the food from
contamination. Service openings must either be self-

closing or protected by mechanical air curtains.

W%Wmm%%ventllatlonwa%wwm%
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2)y——Cooling and ventilation must be suff|C|ent to maintain }8"—mm+mu-m—elea¥—zene—
H:)—MREHOUSE&—&haH—be—ve#t#a%ed—sueh—t—hat—the interior ambient reem—temperatures—are—maintained
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(D) lncoldstorageunitsa-thermometerearair temperature gaugelateurateto—2F-shall
be-conspicuously-placed-in-the-warmestareaof the mobile unit below 100 °F.
B—Have a-minimum-20-foot-candlesof ight as-measured 30off the floor.
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9-4 Record Keeping
Subparts

9-401 Record Keeping
9-402 Examination of Records
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(E) The freshwater holding tank connected to the 3-compartment sink and hand sink must be no
less than 40 gallons in capacity, unless specified otherwise, and comply with Part 5-3 of these
regulations and wastewater tanks must comply with Subpart 5-401 of these regulations. Water
supplying more than one 3-compartment sink or handwashing sink may require increased water
holding capacity. Water fixtures and tanks must meet the following requirements:

(1) Water pumps must activate automatically when water is dispensed from a fixture.
Manually operated water pumps are prohibited.
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(2) Shut off valves on wastewater tanks must be recreational vehicle waste valves.

2}3) Tanks shalmust be sleped-to-drainand-shatthavefitted with an electronic capacity
ndieatersindicator easily visible to the operator.
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B8)4)  Waste-watertankswith-an-outlet(s) for overflow areprohibitedon wastewater tanks.
Wastewater tanks may be vented as outlined in 5-302.4 or by use of an air
admittance valve.

(5) Moblle units that are Iow risk food establlshments may be approved to have a minimum
of a 15-gallon freshwater tank.

&——Mobile Units must comply with all fuel gas and fire codes including, but not limited to—earben—dioxide—for
, for heati - ro that:
o Alltank | evlinders £ .
{B)(F) Liguid, having an approved liguefied petroleum begas system with a leak detection alarm device
installed herwhen applicable-

(G) Food equipment located on exterior attached patios of mobile units must be limited to a single
unit of equipment that is inaccessible to the public.

(H) Liquified petroleum gas piping systems, tanks, valves, connectors, appliances, and related parts
must be installed according to current regulations of the Nevada Board for the Regulation of
Liquified Petroleum Gas by properly licensed and certified individuals.

(1) Electrical service, wiring, connections, panels, and associated parts of equipment must be
installed by properly licensed individuals and be compliant with manufacturer installation

specifications.

10-103 Mobile Unit Markings

(A) The mobile unit must have the business name and business address or business phone number
clearly visible on the back, left and right sides of the mobile unit.

(B) The name on the mobile unit must be the same as the fictitious business name filed with
business licensing.

(C) Each mobile unit having the same business name must provide markings to include a unigue
vehicle number for each unit.

(D) The lettering must be easily visible from 50 feet away, no less than 3 inches tall and in colors
that contrast with the paint color of the vehicle.

10-2 Operational Requirements
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10-201 Operational Restrictions

A mobile unit must not:

(A) Operate at one location for more than four hours unless it:
(1) Is operating at a special event or farmers market, or
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(2) Has been issued a site-specific permit by the Health Authority,

(B) Operate at one location for more than one hour except where restrooms are
available by employees, or unless prior approval is granted by the Health
Authority,

(C) Place tables, chairs or accessory items in the surrounding area,

(D) Cool TCS food,

(E) Store open TCS food in the vehicle overnight, or

(F) Accumulate solid waste in a manner that creates a cross-contamination hazard,
nuisance, or attractant for pests.

10-3 Record Requirements

Subparts

10-301 Required Records for Mobile Units
10-301 Required Records for Mobile Units

The following records must be submitted to the Health Authority upon request or as specified
below. Records are to be maintained for no less than 90 calendar days.

2)y——The PIC must submit a route sheet to the eutside:
s T | - ‘ o o that:
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(A) Any-changes-te-theroutesheetshallmust be submitted, in writing, to the Health
Authority within Sfive business days-efthe-change.. The route sheet must contain:

R is to be Maintained.i

(1) The business name and permit number of the mobile unit,
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A)——The eurrent-health-PERMITphysical address for that-MOBILEUNIT:
(2) Copies-ofpastinspectionreporiseach stop, including for thatpartiesarMoBILE UNITfora-
period-of 2-calendaryears:special events, and

(3) The comMMISSARY-oFSERVICING DEPOTdate and estimated time of arrival and departure from

each location.

(B) A valid commissary agreement{s)which-apply-to-thatMOBILEUNIT: letter,
(BY— TFheroute sheetforthatparticular-MOBHE UNIT:
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11-3 Food
Subparts
11-301 Food Service
11-302 Food Protection
11-303 Food Handling and Preparation
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11-4 Design, Construction, and Identification
Subparts
11-401 Design, Construction, and Identification
11-402 General Design and Construction Materials
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11-8 Personnel
Subparts
11-801 Food Handler
11-802 Hygienic Practices

Southern Nevada Health District Regulations Governing the Sanitation of Food Establishments
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13-204.16 Prohibiti
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13-3

Subparts
13-301
13-302
13-303

Requirements for all Certified Producers of Farm Products

General Requirements
Sampling of Farm Products
Processed Farm Products
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13-4 Requirements for Ancillary Food Establishments Associated with
Farmer’s Markets
Subparts
13-401 General Operating Requirements for Ancillary Food Establishments 13-
402 Additional Requirements for High-Risk Ancillary Food Establishments
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(D) Same-day receipts for food when applicable.
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Chapter 11 Open-Air dryin-asanitary-manner:Vendors

n | i in thi on
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11-3 14-203-12 GeneralRecord Requirements

11-1 Permitting Requirements
Subparts
11-101 Prerequisite for Operation
11-102 Equipment Requirements
11-1 Permitting Requirements
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Open-air vendors must operate within the parameters set forth in Chapters 1—8 of

these regulations unless specified otherwise in this chapter. This chapter describes
additional requirements specific to open-air vendors.

11-101 Prerequisite for Operation

The following must be submitted and approved prior to operating an open-air vendor permit:

(A) A lease agreement granting permission to operate on premises,
(B) Equipment specifications, plans, and menu,
(C) A commissary service agreement that complies with Subpart 9-202 and provides the

number of hours and services necessary for the operation, and

{A)(D) A letter of permission to the Health Authority for access to an-approvable-

faeilitiesrestrooms that are conveniently located and accessible for use by food
handlers during all hours of operation.

11-102 Equipment Requirements

11-102.1 Open-Air Vendor Equipment and Design

Open-Air Vendors must:

(A) Be limited to 200 square feet,

(B) Provide an adequate number of handwashing sinks for open-food handling

chialdi ] ncs chall tor all artificial licl

i that meet the following criteria:

(1) A handwashing sink must be stocked with liquid hand soap in a pump
dispenser, single- use paper towels, and maintained throughout the duration
of the event,

{8(2) The handwashing sink must be located ever—by—erwithin al-10 feet of the

open-food handling areas-area and ready for use prior to any open food
handling,
40202 02 Ceatins
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14-4 Sanitation Requirements
Subparts
4£(¢)I(p%f 1general Requiremelg(t)s

Pag:c!_' A uthern Nevada Health District Regulations Governing the Sanitation of Food Establishments
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(3) If portable, the handwashing sink albmulti-must meet the requirements of Subpart 4-205,

(a) Provide a continuous flow of hot and cold running water without the
use EQUIPMENT-UTENSILsaha-LINEN-shallbereplaced with-clean-every
four-hoursor-morefrequently-asneededandreturnedof a manual
pump,

(b) Be self-contained, and

(c) Be equipped with an integral five-gallon minimum potable water
supply tank and a wastewater storage tank that is at least 15%
greater than the potable water supply,

(C) Provide overhead protection for food preparation areas unless prohibited by fire code,

(D) If located outside:

(1) Operate on a surface such as asphalt or concrete and provide adequate
groundcover to prevent environmental contamination from excessive food
debris and grease buildup on the ground,

(2) Submit an outdoor control plan which describes how food will be protected
from pests and during inclement weather conditions such as high wind or
rain,

(3) Provide covers, lids, or doors for outdoor cooking equipment to protect

food from contamination when it is left unattended, and

(4) Have equipment that is designed and capable of operating when the
ambient temperature exceeds 100 °F.

(E) Be easily identifiable and have conspicuous name plates or other durable markings
which match the permit name and number,

{B}(F) Have equipment which is portable and easily conveyed to the commissary for

cleaning and sANIFIZATION priertere-use-maintenance,
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(G) Have no connections to a permanent utility such as water, sewer, gas, or power without

approval from the agency of jurisdiction and the Health Authority, and

(H) Have a physical separation between patrons and open food preparation areas using partitions,
food shields, planters, walls, or similar means.

11-102.2 Barbecue Equipment and Design

A barbecue must comply with §11-102.1 for open-air vendors and must:

(A) Have barbecue cooking equipment that is commercially manufactured and made from non-
toxic, durable, cleanable, and rust-resistant materials. All other equipment associated with the
barbecue permit must meet the requirements of section 4-205,

(B) Install a handwashing sink in the barbecue area if food service or preparation, other than
cooking, is occurring,
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(C) Be located within 50 feet of:

(1) A food establishment under the same permit holder that is capable of
supporting the operation of the barbecue, or

(2) A mobile unit under the same permit holder that is capable of supporting the
operation of the barbecue.

(D) Limit cooking equipment to commercially manufactured barbecue grills, smokers,
rotisserie ovens, pizza ovens, or similar types of equipment,

(E) Provide protective storage for wood chips, bark, or other organic materials used for
smoking and flavoring to prevent contamination, and

(F) Have a grease collection container or system for smokers and grills that
prevents grease accumulation on the ground.

11-2 Operational Requirements

Subparts

11-201 Operational Requirements for Open-Air Vendors
11-202 Operational Requirements for Seasonal Permits

11-201 Operational Requirements for Open-Air Vendors
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(B) Operate as a low-risk food establishment, unless approved to operate as a barbecue as
described in 11-102.2 or a seasonal permit as described in 11-202 (B),

(C) Conduct minimal food preparation on site,

(D) Not conduct complex food processes such as cooling,

(E) Not hold open TCS food for next-day service,

(F) Submit menu changes that will result in a change to the equipment or the risk level to the
Health Authority for approval prior to implementation,

(G) Provide the Health Authority access to transportation or food storage vehicles utilized by the
open-air vendor to ensure that the vehicle is maintained clean, free of trash, food debris, spills,
insects, or any other source of contamination to the food or equipment, and

(H) Provide a means to store and convey trash generated by the open-air vendor and consumers.
11-202 Operational Requirements for Seasonal Permits
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(A) Seasonal permits are only valid for periods up to 8 consecutive months of operation.

(B) Seasonal permits must comply with all applicable sections of this regulation and once expired,
must not be renewed until 12 months have elapsed from the start date of the previous
operating period.

(C) A Seasonal permit must operate as a low-risk food establishment unless it is located within 50
feet of:
(1) The contracted commissary, or
(2) A food establishment under the same permit holder that will provide the necessary

support services to the seasonal operation.

11-3 Required Records

Subparts

11-301 Required Records for Open-Air Vendors
11-301 Required Records for Open-Air Vendors

Open-Air Vendors must provide the following records to the Health Authority upon request:

(A) A valid commissary agreement letter,
(B) Permission letters, operational plans, or waivers associated with the permit, and
(C) Same-day receipts for food when applicable.
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Chapter 12 Catering

Parts
151 Definiti
12-1 SpecialEventPermitting Requirements
12-2 Temporary-Food-EstablishmentOperational Requirements-15-4——Compliance-and-Enforcement
12-1 Permitting Requirements
Subparts
12-101 Prerequisite for Operation

12-1 Permitting Requirements-feran-EVENT COORDINATOR-and-EVENT- COORDINATORRERMIT

Catering food establishments must operate within the parameters set forth in Chapters 1—8 of these
Regulations unless specified otherwise in this chapter. This chapter describes additional
requirements specific to catering food establishments.

12-101 Prerequisite for Operation

(A) A catering food establishment must provide an adequate number of handwashing sinks at the
remote service site where open-food handling will occur. Handwashing sinks must:

(1) Be stocked with liquid hand soap in a pump dispenser, single-use paper towels, and
maintained throughout the duration of the event.

(2) Be located within 10 feet of the open-food handling area and ready for use prior to any
open food handling.
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(3) Be adequate in number and meet the following criteria:

(a) If portable, the handwashing sink must meet the requirements of Subpart 4-
205,

(b) Provide a continuous flow of hot and cold running water without the use of a
manual pump, and

(c) Be self-contained and equipped with an integral five-gallon minimum potable

water supply tank and a wastewater storage tank that is at least 15% greater
than the potable water supply.

(B) Food transport vehicles must be constructed, equipped, and maintained in a manner that
protects all food, equipment, utensils, linens, single-service, and single-use articles from
contamination.
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12-2 Operational Requirements

Subparts

12-201 Operational Requirements
12-201 Operational Requirements

At the site of the catering event, catering food establishments must:

(A) Not perform complex food processes, including but not limited to cooling and par-cooking,

(B) Prohibit TCS food served or displayed at an event from being re-served or held over for future
service. Food that has been served or displayed must be left with the host or discarded at the

conclusion of the event,

(C) Provide the Health Authority access to transportation or food storage vehicles utilized by the

caterer to ensure that the vehicle is maintained clean, free of trash, food debris, spills, pests, or

any other source of contamination to the food or equipment,

(D) Dispose of waste generated at the event prior to leaving the site unless other arrangements

have been made with the host for proper disposal, and

(E) Return soiled utensils, equipment, tableware, and linen to the commissary kitchen at the

completion of the catered event for cleaning, sanitizing, and storage.
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Chapter 13 Swap Meet and Farmers Markets

Parts
13-1 Permitting Requirements
13-2 Operational Requirements
13-1 Permitting Requirements
Subparts
13-101 Prerequisite for Operation
13-1 Permitting Requirements
(A) Swap meets and farmers markets must operate within the parameters set forth in Chapters 1—8
of these regulations unless specified otherwise in this chapter. This chapter describes additional
requirements specific to swap meets and farmers markets.
(B) Food vendors and temporary food establishments may operate at a swap meet or farmers
market if site requirements are met and support services are provided as specified in 13-101.2.
13-101 Prerequisite for Operation
13-101.1 Swap Meet and Farmers Market Manager
(A) Each swap meet or farmers market establishment must designate an operations manager who is
responsible for ensuring that:

(1) A PIC is on the premises during all hours of operation.

(2) An up-to-date list of food vendors and temporary food establishments is provided to the
Health Authority upon request,

(3) A copy of the producers certificate for exempt farmers participating in the swap meet or
farmers market is provided to the Health Authority upon request,

(4) Health permits and grade cards are posted conspicuously as required,

(5) Unpermitted food vendors or temporary food establishments and food establishments
with a suspended permit are prohibited from operating at the swap meet or farmers
market,

(6) Animal attractions, animal pens, and petting zoos are at least 50 feet away from any
food establishment or food establishment support area,

(7) The premises are maintained such that there is no overflowing trash, wastewater,
sewage, or other nuisance condition present,

(8) There is a surplus of liguid soap and disposable towels for use in restroom facilities and
all site requirements and support services are in compliance with these regulations, and
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(9) There is a resource recovery plan implemented such that cardboard, glass, plastic
bottles, and aluminum is collected and recycled if there are greater than 5000 patrons in

attendance per day.

13-101.2 Support Services

Newly constructed or substantially remodeled swap meets must have an onsite commissary if they
contract with or lease space to three or more food vendors that handle TCS foods. The swap meet must
provide access to the necessary support services for all contracted food vendors.

13-101.3 Farmers Market Certified Producer

(A) Farmers markets must have at least one farmer who possesses a valid producer certificate for
farm products being sold, offered or displayed for sale, or served.

(B) A vendor may sell farm products of another farmer provided that a copy of the producer
certificate or same-day receipts are available upon request for farm products being sold, offered

or displayed for sale, or served.

(C) Farmers are exempt from obtaining a health permit only if the farmer sells only farm products in

their natural and unprocessed state. The Health Authority reserves the right to conduct surveys
to verify exemption status.

(D) Farmers must store, handle, and display farm products in a manner which prevents adulteration

or the creation of a public health hazard or nuisance.

13-101.4 Site Location

(A) Each swap meet and farmers market establishment must have an adequate number of
permanently plumbed restrooms that meet the requirements of Chapters 5 and 6 of these
regulations. Restrooms must be available for use by food handlers during all hours of operation.

(B) Each swap meet and farmers market establishment must have waste receptacles, including

(1) A minimum of one waste container, for use by patrons, located within 15 feet of each
food vendor’s space or booth.

(2) Waste containers located within or adjacent to restroom and handwashing facilities.

(C) Farmers’ Markets vendors may operate at any permitted Farmers Market location with
permission from the Farmers Market manager and prior written notification to the Health
Authority detailing where and when the food establishment will be in operation.
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Subparts
13-201 Required Records
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13-201 Required Records

The following records must be maintained on site by the swap meet or farmer market manager and be
available for review by the Health Authority:

(A) Copies of the health permit for each participating food establishment,

(B) A list of all participating food vendors and temporary food establishments, and
(C) A copy of the producer certificate which lists the approved food for each participating farmer.
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Chapter 14 Special Events and Temporary Food Establishments

Parts
14-1 Special Event Requirements
14-2 Temporary Food Establishments
14-3 Annual Itinerants
14-1 Special Event Requirements
Subparts
14-101 Event Coordinator
14-102 General Requirements for Special Events
14-103 Trade Shows, Conventions, Cook-Offs, and Tasting Events
14-1 Special Events and Temporary Food Establishments

Special events, temporary food establishments, and annual itinerants are required to operate within the

parameters set forth in Chapters 1—8 of these regulations. This chapter describes additional
requirements specific to special events, temporary food establishments, and annual itinerants.

14-101 Event Coordinator
14-101.1 Permit Requirements
(A) An event coordinator permit is required for a special event when there are:
(1) Five or more permitted food vendors, temporary food establishments, or mobile

vendors, or

(2) Two or more tasting booths. A solitary tasting booth will be permitted as a temporary
food establishment.

(B) An event coordinator permit is not required if either of the following conditions apply:

(1) Except as required in 14-101.1(A)(2), temporary food establishments or food vendors
are owned and operated by the same person and the event is not a tasting event, or

(2) The special event does not meet the definition of a food establishment as described in
these regulations.

(C) An event coordinator hosting an event with greater than 100 food vendor and temporary food
establishment permits may submit a proposal for the permitting of alternate booth sizes.
Proposals must be submitted to the Health Authority no later than 30 days prior to the start date

of the event.

14-101.2 Application Submission

(A) The event coordinator must submit the following items with the event coordinator permit
application:
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(1) A letter of permission or other legally executed document from the
property owner granting permission to operate the event at the site

address,
(2) A list of food vendors, temporary food establishments, and their contact information,
(3) A site map of the event indicating the location of food vendors and

temporary food establishments, toilet and handwashing facilities, trash
receptacles, parking, lighting, electrical access, and support service areas,
and

{1)(4) A description of support services,-and-a-tist-ef-Foobvenders-with-contactinformation.

(B) The Health Authority may deny an Event Coordinator Permit if:

Ay——The application , R R
established-by-the DISTRICF-BOARD-OF HEALTH-
241) A4a%e—£ee—m+kbe—assessed—+f—the~n&wu;apﬁ+eaﬁe++and—fee—ls not submitted te-

less—t—han—24—heu¥—s—p+&+er—te—t-he—e¥eﬁt—at least one busmess day prior to the

event start date, or

(2) A-map-ofthe-eventshallaccompany-The application is incomplete, or be-
provided-nolessthan48-heursthere are missing supporting documents, and

resubmission does not occur at least three business days prior to the event start
ofdate, or

(3) Other authorities or agencies having jurisdiction do not authorize the event.

14-101.3 Responsibilities of the Event Coordinator
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The event coordinator shal-beis responsible for all items as specified on the event coordinator permit
application which-may-ireludebutisnetlimited-te,-such as potable water supply, disposal of waste-

waterwastewater, disposal of solid waste, restroom facilities including associated HAND-
wAsHiNGhandwashing sinks, power supply, central warewashing facilities, and central refrigeration
services. Dependingupen-thetypeofevent supportservicesThe event coordinator must ensure that:

(A) A finalized list of food vendors and temporary food establishments is provided to FEMPORARY-

FOODESTABLISHMENTs-may-inchide-the-following:the Health Authority at least three business

days prior to the event,

(B) There is at least one PIC at the event during all hours of operation who is knowledgeable about
the operation and available to the Health Authority during the event,

(C) Unpermitted food vendors and temporary food establishments do not participate in the special
event,
(D) For special events that exceed three days in duration, a three-compartment sink is provided for

use by food vendors and temporary food establishments,

(E) When power is supplied to food vendors and temporary food establishments by the event
coordinator, power is capable of supporting all powered equipment, as contracted, for the
duration of the event,

{B}(F) _When central refrigeration services for food vendors and temporary food establishments are
prowded the %mee%mm&shﬂ%&%%equment is capable of maintaining food at
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(G) Food vendors and temporary food establishments are notified in advance of the
availability and location of potable water sources or that potable water will not be

provided,

(H) A plan for the disposal of wastewater is provided to include the schedule for
emptying communal gray water tanks when applicable,

(1) A plan for waste disposal is provided and addresses collection and removal of solid
waste during and after the event,

(J) A resource recovery plan is implemented at events where attendance is expected
to exceed 5000 persons per day which provides that cardboard, glass, plastic
bottles, and aluminum generated at an event of this size are collected and

recycled, and

(K) Non-potable water connections and containers are clearly labeled.

14-10114-102 General Requirements for
Special Events 14-102.1 Toilet facilities

(A) The event coordinator shalhmust ensure that an adequate number of toilet facilities are
provided for patron and participant use so as not to create a nuisance or public health
hazard.

(B) When the number of sewered toilets is insufficient, ren-seweredportable toilets
shalmust be provided. The eperaterpermit holder of a special event shalimust
provide toilet facilities as set forth in NAC 444.825 unless the-HEALTH-AUTHORITY—

I I I ‘ | ociliti I . ed
to—by-thenumberof publictoiletfacilitiesavailableotherwise approved based on an

operational plan that includes more frequent cleaning and disposal of waste.

Allsailetschall
(C) Toilets must be adequately serviced, stocked with dispenser-held toilet tissue, and
maintained during the event.
15-205-15—HAND WASHING SINKS

HAND-WASHING-SINKs-shall
(D) Toilets must be set at least 50 feet away from any food operation.
14-102.2 Handwashing Sinks

(A) Handwashing sinks must be located at alleach toileting areas-utiized-by-FOODHANDLERS -Reheingal-
Aen-sevreredteiletarensarea.

A)—Fhe-operatorofa-SPECIAL EVENT shallprovide-At least one faciity-for-hand-washinghandwashing sink for
each group of teiletfaciities:

(B) Fheportable-HAND WASHING SiNKshalifive toilets must be provided-with+runrning-waterthat-drainsto-
an-enclosed-waste-watertank.
HAND WASHING SINKs-shall
(C) Handwashing sinks must be adequately serviced, stocked, and maintained during
the event. Liquid hand soap in a pump dispenser, and single-use paper towels
dispensed in a sanitary manner, shalmust be available at the HAND-
WASHINGhandwashing sink.
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(D) A waste receptacle must be located at the handwashing sink for the disposal of paper towels.

{B)}(E) Handwashing sinks for customer use aremust be placed at the enrtraneeexit to
any animal attraction associated with the event.—Liguid-hand-seap-inapump-

c c - c cl 7
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14-102.3 Animal Attractions
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Animal attractions shallmust not create nuisances, odors, or fiypest problems that impact food
service operations. The Health Authority may impose additional restrictions and requirements
to ensure the health of the public. All animal attractions must be set at least 50 feet away from
any food operation.

14-10214-103 Trade Shows, Conventions, €hili-Cook-Offs, and Foop-and-BevERAGE Tasting Events-15-

In addltlon to the responsibilities specified in section 15-203-efthis-Chapter14-101.3, the event coordinator of a
trade show, convention, ehili-cook-off, or tasting event shal:
tnform—forprefitand-“nen-prefit"beothmust inform all food vendors; and temporary food
establishments with a point of sale, or simiarother arrangement for direct compensation for
food or beverage that they must M R

Subparts

14-201 Temporary Permit Requirements

14-202 Temporary Food Establishment Permit Exemptions

14-203 Operational Requirements for Temporary Food Establishments
14-204 Site Requirements
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(A) A-FEMPORARY-FOOD-ESTABLISHMENTRERMIT-shalltemporary food establishment permit must

not exceed 14 consecutive days and is not transferable from person to person or from
location to location.

(B) Except as specified in 14-101.1 (C), a single temporary food establishment must not exceed 400
square feet when serving only low-risk food and must not exceed 200 square feet in size when
serving higher-risk food.

(C) The temporary food establishment permit may be denied if:
(1) The application is not received at least one business day prior to the start date of the
event,
(2) There are inadequate support services available to operate safely, or

{1(3) Foodis unable to be protected due to inclement weather, or other conditions exist that
cause a risk to public health.
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(D) The permit holder of the temporary food establishment must provide proof of payment of the
permit application invoice upon request.

(E) Temporary food establishment operators who are found operating without a valid health permit

will be required to cease food operations immediately until a valid health permit is obtained.

14-202 Temporary Food Establishment Permit Exemptions
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The Health Authority may exempt a temporary food establishment from ebtaininga-rERMITthe
provisions of these regulations if the Health Authority determines that the food which is sold,

offered; or displayed for sale, or served at the establishment does not constitute a potential or
actual hazard to the public health.
Exemptions may include, but are not limited to:

(A) Bottled water, canned soft drinks,

(B) Customer self-service coffee or tea. This exemption does not include TCS food or
open-food handling except brewing coffee or tea,

{A}C) Commercially be ARed-BEVER i A i
Feﬁﬁgewta-twq—aﬂel—ape—prepared aC|d|c beverages (such as orange juice, Iemonade
and other similar beverages) that are served from the seaLEb-original properly labeled
container without the addition of consumer ice or other regulated food products,
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SEALEDcommerciaty-PACKAGED-ROR-PHF{FCS)
(D) Hermetically sealed and unopened containers of non-TCS beverages, which do not require
refrigeration,

(E) Hot chocolate prepared for immediate service without the use of TCS foods,

(F) Non-TCS prepackaged baked goods with proper labeling from an approved source and requiring
no on-site preparation,

B}(G) Non-TCS foods and unopened prepackaged food from an approved source with proper labeling-

neluding-but-retlimitedto-, such as honey, jerked meats, potato chips, earey-popcorn, and

(H) Farm products sold by a vendor with a producer certificate and no food preparation, breaching of
produce, or product sampling is done,

(1) Commercially prepared, prepackaged, and unopened ice cream that is appropriately labeled
including ingredients and manufacturer information, and

(J) Vendors that provide samples of food without compensation, do not sell the food on-site, and
are inspected under an Event Coordinator permit.

14-203 Operational Requirements for Temporary Food Establishments

In addition to compliance with Chapters 1—8 of these regulations, temporary food establishments
are subject to the additional operational requirements in this section.

14-203.1 Equipment

Temporary food establishments are exempt from Subpart 4-205 but must operate using equipment,
which is in good condition, easily cleanable, and does not pose a food safety risk.

14-203.2 Operational Requirements

Temporary food establishments must:

(A) Conduct minimal food preparation on site,
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(B)

Not conduct complex food processes, including but not limited to cooling, at the event location,

(C) Prohibit use or sale of reduced oxygen packaged foods which were packaged at a retail food
establishment unless prior approval has been granted by the Health Authority

(D) Prohibit TCS food served or displayed at an event from being re-served or held over for future
service,

(E) Operate only at sites which written approval from the property owner has been obtained,

(F) Submit menu changes that will result in a change to the equipment or the risk level to the
Health Authority for approval prior to implementation,

(G) Ensure that transportation vehicles are maintained clean, free of trash, food debris, spills, pests,
or any other source of contamination to the food or equipment, and

(H) In the absence of an approved commissary or permitted support kitchen, provide same day
receipts for all TCS foods and/or open prepared food upon request to the Health Authority.

14-203.3 Handwashing Facilities

(A) A handwashing sink must be stocked with liquid hand soap in a pump dispenser, single-use
paper towels, and maintained throughout the duration of the event.

(B) The handwashing sink must be located within 10 feet of the open-food handling area and ready
for use prior to any open food handling.

(C) An adequate number of handwashing sinks that meet the following criteria must be provided:
(1) If portable, the handwashing sink must be self-contained and equipped with an integral

five-gallon minimum potable water supply tank and a wastewater storage tank that is at
least 15% greater than the potable water supply and may be gravity-fed, and

(2) Provide a hands-free continuous flow of warm running water.

14-204 Site Requirements

(A) Provide overhead protection for food preparation areas unless prohibited by fire code, and

(B) Operate on a smooth surface such as asphalt or concrete, or provide adequate groundcover, to
prevent dust or debris from becoming airborne.
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14-3 Annual Itinerants

Subparts

14-301 Permit Requirements

14-302 Operational Requirements

14-303 Required Records

14-304 Annual Itinerant Event Coordinator
14-301 Permit Requirements

In addition to compliance with Chapters 1—S8 of these regulations, Annual Itinerants are subject to

the additional requirements in this section. Annual Itinerants must:

(A) Only operate at sites for which prior notice was given to the Health Authority,

(B) Notify the Health Authority by submitting an Annual Itinerant Notification at least two business
days prior to operating at a special event or farmers market. Updates to the schedule must be
provided at least two business days prior to the start of each special event or farmers market.
Failure to notify the Health Authority within the required timeframe will result in administrative
action up to and including permit revocation,

(C) Operate only at sites that meet the requirements in Subpart 14-204 and which written approval
from the property owner has been obtained,

(D) Submit menu changes that will result in a change to the equipment or the risk level to the
Health Authority for approval prior to implementation,

(E) Provide access to transportation or food storage vehicles utilized by the food vendor to ensure
that the vehicle is maintained clean, free of trash, food debris, spills, insects, or any other source
of contamination to the food or equipment, and

(F) Not exceed 200 square feet in size.

14-302 Operational Requirements

14-302.1 Operational Restrictions

Annual Itinerants must:

(A)

Conduct minimal food preparation on site,

(B)

Not conduct complex food processes, including but not limited to cooling, at the event location,

(€)

Prohibit TCS food served or displayed at an event from being re-served or held over for future

(D)

service, and

Prohibit use or sale of reduced oxygen packaged foods which were packaged at a retail food

establishment unless prior approval has been granted by the Health Authority.
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14-302.2 Handwashing Facilities

(A) A handwashing sink must be stocked with liquid hand soap in a pump dispenser, single-use
paper towels, and maintained throughout the duration of the event.

(B) The handwashing sink must be located within 10 feet of the open-food handling area and ready
for use prior to any open food handling.

(€ An adequate number of handwashing sinks that meet the following criteria must be provided:
(1) If portable, the handwashing sink must meet the requirements of Subpart 4-205,
(2) Provide a continuous flow of hot and cold running water without the use of a manual
pump,
(3) Be self-contained, and

{1)(4) Be equipped with an integral five-gallon minimum potable water supply tank and a

wastewater storage tank that is at least 15-304-11—Cempliance-with-
Reguirements% greater than the potable water supply.

N-APDPRN D-COMNNM AR

review-by-Annual Itinerant permit holder must provide the following
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(A) A valid commissary agreement letter,

(B) Permission letters, operational plans, or waivers associated with the permit, and
(C) Same-day receipts for food when applicable.
14-304 Annual Event Venue Permit Requirements

Annual Event Venues must comply with Subpart 14-101 and:

Ey——~Provide permanently plumbed restrooms that meet the requirements as—specified—in—Chapter 3—of these

Peogtlatiens

1530414 Cooking Holdi | Servi

@%—A-H—F@@B—eeek—mg—he#el-l-ng— of Chapters 5 and service—EQUIPMENT shall-be—constructed—of-ron-toxic—materials;
nchuding-but-not-limited-to-those specified-in-Chapter 4-201-116 of these regulations and shall-be-maintained
el-eafn—|-n—geed—|=epa+are convementlv located and +n—5ueh—eene|+t+e++as—net—te—p¢esent—a—ms%te—p&bl+&hea+th—

e-notavailable for use by food vendors

d+shes—a|l hours of operatlon

(B) Designate an area where food vendors and temporary food establishments may refill potable
water and dump wastewater in an approved manner, and

(C) Provide sufficient area lighting if the event operates after sundown.
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14-4 Severability Clause

Subparts
14-401 Severability Clause
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14-401 Severability Clause

Should any section, paragraph, sentence, clause, or phrase of these regulations be declared
unconstitutional or invalid for any reason the remainder of these regulations must not be affected

thereby.
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Appendix A— Communicable Disease Protocol

The purpose of this Protocol is to assist the Person in Charge of a food establishment to take
appropriate measures when dealing with an employee ill with pathogens that may be spread in
food as required by Nevada Administrative Code (NAC) 441A-Communicable Diseases

Communicable Diseases that have the potential to cause Foodborne illness and are reportable
to the Health Authority include but are not limited to: Amebiasis, Campylobacteriosis,
Cryptosporidiosis, E.coli 0157:H7, Giardiasis, Hepatitis A, Salmonellosis, Shigellosis, Typhoid
Fever and any extraordinary occurrence of illness or foodborne disease outbreak such as that
associated with Norovirus (a more extensive list can be found in NAC 441A).

Food and beverage handlers are considered to be employed in sensitive occupations (NAC
441A.170) which enhance the potential for transmission of a communicable disease to other
persons if a person who is infected with the communicable disease is working while in a
contagious stage.

The Person in Charge of a food establishment must:

° Report known or suspect communicable disease to the Health Authority (NAC441A.255).
° Prohibit a food handler from working with:

1. Symptoms of gastrointestinalillness such as abdominal cramping, diarrhea, or
vomiting until symptom free for at least 24 hours.

2. Jaundice until laboratory results indicate the individual is not currently
infected with Hepatitis A.

3. Alesion(s) that cannot be effectively covered until such time as the wound has
healed or a physician’s note is provided indicating the lesion(s) is not infectious.

4. Sore throat with fever. Note: A worker experiencing active symptoms caused by
seasonal allergies or hay fever (persistent cough, running nose, and/or sneezing)
shall be prohibited from open food service until symptoms are controlled.

° Cooperate with the Health Authority during an epidemiological investigation and
carry out measures for the prevention, suppression, and control of a
communicable disease (NAC 441A.280 and 441A.530) including:

1. Providing information, including names and addresses of patrons and
employees, work schedules of employees, illness histories of employees, menus
and any other information necessary to complete the investigation.

2. Providing access to employees for interviewing and obtaining clinical specimens.

Providing food, beverage and environmental samples for laboratory analysis.

4. Exclusion of an employee as required by NAC 441A specific to the diagnosis until
cleared to return to work by the Health Authority.

A)——Institute infection control, and hygienic and sanitation measures as required safe-temperaturesas-set

w

forth-inthesePegulations:
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{&)——More information can be found on the FDA website: Employee Health and Personal Hygiene
HandbOOk -"‘ e MO RAR 00D LB =R Ad Be-k B ea =="‘. eac—ae

FOOD-preparationand-storageareas:
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Appendix B— Checklist for Reopening After an Imminent Health Hazard

Checklist for Reopening After an Imminent Health Hazard

The permit holder shall ensure that the imminent health hazard has been corrected and all
items on this checklist are verified:
. . EHFood Opstdmin@siH D, ORG
Physical Facility Main Office  |702] 759 - 1110
Electricity is available throughout facility After hours  {702) 733 - 1600
If applicable, natural gas is available to faclity
All plumbing is operating properly
There is nio visible damage or incomplete repairs, all gaps and holes are sezled
Floors, walls, and ceiling are clean
Lights are operational and at proper brightness
Cold and hot water is available throughout the facility
Hot water is available at a minimum of 100°F at every hand sink

o e o o O |

Hot water iz available at a minimum of 120°F at the 3-compartment sink
Facility Operation

All potentially contaminated food is discarded

All kitchenware and equipment are properly washed, rinsed, sanitized, anc air dried
All dishware and utensils are properly washed, rinsed, sanitized, and air dried
Ciold holding units are holding at or below 41°F

Freezer units are holding at or below 0FF

All unit thermometers are working properly

Hot holding units are holding at or abowve 135°F

Dishwasher/glasswaszher is operating properly

Hood ventilation system is operating properly

o o o O o o |

Hand sinks and restrooms are stocked and operational

Inspection Readiness

[0 sanitizer buckets are set up at proper concentration

0 Thermometers are calibrated

[0 Pest control records are available

[ air curtains are operating property

[0 Perscn in Charge is available and knowledgeable

[0 & feod handlers have current Food Handler Safety Training Cards {Health Card)

[0 Al food is labeled and dated as required

[0 Grade card and required signs are posted conspicuously
Facility Mame: Closed on: Re-Opened on:
Permit Number: Date: Date:
Person in Charge Name: Time: Time:
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Appendix C—Dogs in Outdoor Dining Areas Agreement

Initials

By initialing next to each box below, | attest that | understand and agree to enforce the following conditions
when allowing dogs in an outdoor dining area located on the premises of my food establishment.

Other than service animals and security/police dogs, dogs will not be allowed inside the food establishment
at any time and dogs will not be permitted to pass through the food establishment to access the outdoor
dining area.

Signage will be posted conspicucusly at the outdoor dining area with the following minimum requirements
listed:

Patrons must keep their dogs on a leash, in a carrier, or otherwise restrained,

Dog waste must be cleaned up by the dog owner using disposable bags and/or clean up kits provided,
and discarded in the designated covered trazhcans,

Dogs must remain on the ground, and are not allowed on seats, benches, tables, or other furniture, and
Dogs must not eat off of reusable tableware or utensils. If a cup or bowl is needed, please ask an
employee for a disposable container.

Each outdoor dining area where dogs are permitted:

Will have a covered trashcan and disposable trash bags conveniently and conspicuously located for use
by patrans. The trashcan(s) will be emptied an a frequent basis, into an outdoar dumpster, to prevent
nuisance conditions, and

Will be deep cleaned on a frequent enough basis to prevent pests, the buildup of soil, and odors.
Mops, brooms, and other tools used to clean the outdoor dining area will not be used for other
purposes and will be stored separately from any food storage or handling area.

The Person in Charge will enforce, and employees will be trained, on the following:

Prohibiting dogs from eating or drinking from reusable kitchenware (Le_ by offering disposable wares to
the patron),

Preparation of a waste clean-up kit, when to provide it to a patron, and how to block off or clear an
area that requires clean-up,

Proper handwashing techniques, and

Avoiding cross-contamination by prohibiting touching, serving, ar cleaning up after dogs while working
in a food handling capacity.

Waste clean-up kits will be provided by the food establishment to patrons as needed. The kit will contain
disposable gloves, liguid absorbent, a scoop, and a scraper to be used by patrons to remave waste.

| understand and agree that:

The Americans with Disability Act takes precedence if there is a conflict with an interpretation of this
agreement, and

The permit holder is responsible for mitigating nuisance conditions created by allowing dogs on the
outdoor premises of the food establishment. Damage to persons and/or animals related to animal
interactions an premises are the sole responsibility of the permit holder and/or dog owner or handler.

Print Mame: Title/Position:

Signature: Date:
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Correction of Formatting and Citation Errors

Regulation with Corrected Citation

Regulation Regulation Written as Approved or Formatting Reason for Edit
Except as specified in 9 (B) of this Except as specified in 9 (C) of this
section, refrigerated TCS food section, refrigerated TCS food The exception s
3-202.1 (A) must be at a temperature of 41 °F must be at a temperature of 41 °F listed in 9 (C)
(5 °C) or below when received. (5 °C) or below when received.
Reference 4-
3-304.2 (C) §§ 4-602.1 and 4-702.1 §8§ 4-602.1 and 4-702 702.1 does not
exist
(2) The food, if offered for sale or (2) The food, if offered for sale or
service by consumer selection froma| service by consumer selection from a
children’s menu, does not contain children’s menu, does not contain The correction
comminuted meat comminuted meat, and allows 3-401.1
3-401.1 (D)(2)— (3)to be

(D)(2)—(3)

(3) The consumer is informed as
specified under § 3-603 that to
ensure its safety, the food should be
cooked as specified under 9 (A) or (B)
of this section, and

(3) The consumer is informed as
specified under § 3-603 that to
ensure its safety, the food should be
cooked as specified under 9 (A) or (B)
of this section, or

consistent with the
Food Code as
intended.

3-404(B)(1)

As specified under §3-602.11 , and

As specified under §3-602.1 , and

§3-602.11 does not
exist

Except as specified under 9 (D) of
this section, a TCS food received in
compliance with laws allowing a
temperature above 41 °F (5 °C)

Except as specified under 9 (D) of
this section, a TCS food received in
compliance with laws allowing a
temperature above 41 °F (5 °C)

9 (C) of 3-501.1
refers to shipment

3-501.4 (C) from a supplier
during shipment from the supplier | during shipment from the supplier which corresponds
as specified in 9 3-202.1(D), must as specified in 9 3-202.1(C), must to 3-202.1 (C).
be cooled within four hours to 41 be cooled within four hours to 41 °F
°F (5 °C) or below. (5 °C) or below.
Raw eggs must be received as Raw e th ved
specified under 4 3-202.1(C) and } ggs must be recelved as 9 (D) of 3-501.4
immediately placed in :specn‘le.d under 9 3—.202.1(.D) and refers to receiving
3-501.4 (D) refrigerated equipment that Imm‘edlatilzhpliced‘lrlr?fr|gerated tempera‘ture of
maintains an ambient air eqm!omen' at maintains z:n . eggs which
temperature of 45 °F (7 °C) or amublent air temperature of 45 °F corresponds to 3-
below. (7 °C) or below. 202.1 (D).
3-501.9

(B)(2) and (2)(c)

21 °C (70 °F)

70 °F (21 °C)

Formatting for
consistency
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The Health Authority may approve
an exemption to 3-201.1(C)(1) if,
based on annual lab testing for aw,
pH, or a challenge study, the food is
proven to be non-TCS and is sold

The Health Authority may approve an
exemption to 3-502.1 (C)(1) or (C)(2)
if, based on annual lab testing for aw,
pH, or a challenge study, the food is

proven to be non-TCS and is sold only

3-502.1(C . . oo o
(©) only at retail with no distribution to | at retail with no distribution to other | Wrong reference
other entities. Examples include but | entities. Examples include but are
are not limited to salsa, sushi rice, not limited to salsa, sushi rice, masa
masa dough, hot brine pickling, and | dough, hot brine pickling, and
vegetable kimchi. vegetable kimchi.
Except as specified in 99 (B) and Except as specified in 9§ (B) of this
(C) of this section, each food section, each food establishment
establishment must have a number| must have a number of
of handwashing sinks necessary for| handwashing sinks necessary for 5-203.1 does not
5-203.1(A) convenient use by employees in convenient use by employees in have a 9 (C)
areas specified under §5- 204.1, areas specified under §5- 204.1,
and no less than the number of and no less than the number of
handwashing sinks required by the| handwashing sinks required by the
Uniform Plumbing Code. Uniform Plumbing Code.
Storage areas and enclosures for Storage areas and enclosures for
refuse, recyclables, or returnables | refuse, recyclables, or returnables
must be maintained clean and free | must be maintained clean and free §6-501.15 does
5-501.16 of unnecessary items, as specified | of unnecessary items, as specified not exist
under § 6-501.15. under § 6-501.13.
Servicing depot areas utilized for . o
. . Servicing depot areas utilized for
filling freshwater or the discharge o
L. filling freshwater, or for the
of sewage or other liquid waste . L
freshwater tanks must be discharge of sewage or other liquid
6-202.8 ) } waste, must be provided with Grammatical Error
provided with overhead .
. . overhead protection unless
protection unless otherwise i .
. otherwise protected using a closed
protected using a closed system
system of hoses.
of hoses.
Medicines that are in a food . .
. , Medicines that are in a food
establishment for the employees . ,
. establishment for the employees
use must be labeled as specified o
use must be labeled as specified
under § 7- §7-101.1 does not
7-207.1 (B) under § 7- 101 and located to .
101.1 and located to prevent the N exist
o . prevent the contamination of food,
contamination of food, equipment, . .
. . . equipment, utensils, linens, and
utensils, linens, and single-service i . ) )
. . single-service and single-use articles.
and single-use articles.
Except as specified under §§ 7- Except as specified under §§ 7-
207.2 and 7-208, employees must 207.2 and 7-208, employees must 6-305.1 (B)
7-209 store their personal care items in store their personal care items in 116-305.

facilities as specified under 9 6-
305.1 (B).

facilities as specified under ] 6-305
(B).

does not exist

Version 04/28/2023

445




8-103.3 (B)

Maintain and provide to the Health
Authority, upon request, records
specified under 99 8-201.4(D) and
(E)(3) that demonstrate that the
following are routinely employed,

Maintain and provide to the Health
Authority, upon request, records
specified under 99 8-201.4(E) and
(F)(3) that demonstrate that the
following are routinely employed,

€9 8-103.3(E) and
(F)(3) refer to
documentation
which supports the
HACCP plan or
Waiver.

8-403.2 (D)

A subsequent reinspection must be
conducted as specified in 9 8-
403.2(D)

A subsequent reinspection must be
conducted as specified in q 8-
403.2(E)

9] (E) describes the
next lower grade.

Table of
Contents

4-601 Cleaning Objective for
Equipment, Food- Contact
Surfaces, Lubricating and

4-601 Cleaning Objective for
Equipment, Food- Contact
Surfaces, Nonfood-Contact
Surfaces, and Utensils

Incorrect header

11-101

Header for Subpart 11-101,
Prerequisite for Operation, was
incorrectly formatted in Part 11-1.

Header correctly placed to become:
11-101 Prerequisite for Operation

Improperly
formatted header

Slacking
Definition

-23°C (-10 °F) to -4 °C (25 °F)

-10 °F (-23 °C) to 25 °F (-4 °C)

Formatting for
consistency
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