COUNTY OF SAN LUIS OBISPO HEALTH AGENCY
ENVIRONMENTAL HEALTH SERVICES DIVISION
2156 Sierra Way STE. B, San Luis Obispo, CA 93401
ﬁsglgll-sl‘gg PO Box 1489, San Luis Obispo, CA 93406

Phone: (805) 7815544 Fax: (805)7814211
Email: ehs@co.slo.ca.us

PERMANENT FOOD FACIREQUIREMENTS

These requirements ar&éom California Health and Safety CaglE13700114437, California Retail Food
Code.

Approved facility

S A= B

All food offered for sale or consumption for the general public must be conduct
inside an approved permanent facility.
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food for human consumption at the retail level, including, but not limited to the following:
1. Consumption on emises, regardless of whether there is a charge for the food or not,
2. Any place used in conjunction with the operation described above including, but not limited to,
storage facilities for food and foeeklated utensils, equipment, and materials.

No foodprepared in a private home mafe offered for sale or cosumption by the general public, *with
the exception of registered/permitted Cottage Food Operations.

All food offered for sale or consumption within an approved food facility nwaoshe from approed
sources.

Permit

A permit must be issued by the local health department prior to beginning any food service
operation including a change of ownership of a previously permitted food service
operation.

No food facility may open for business withoutvalid permit. Permits are subject to a fee, are
nontransferable, and are valid only for the person, location, type of food sales or distribution activity, and
for the time period indicated.

Permits will not be issued until the department has determitteat the proposed facilityrad its method of
operation meetthe specifications of tb approved plans or meehe requirements established for
permanent food facilities as described below. Permits, once received, must be conspicuously located inside
the permitted facility.

manufacturer used for the sole purpose of tasting beer, wine or brandy product
bottled by, or produced and bottled fathat licensee when no otherfoods (except &
approved pallet cleansers) or beverages are servedex@mpt from permitting = H !
requirements. -

Facilities owned or operated by a licensed beer manufacturer, winegrower or br |
A
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Facilities that have less than 25 square feet of food display area ammhsgirepackaged food that isot
potentially hazardous arexemptfrom permitting requirements.

Plan Review

A,
' o A person proposing to build or remodel a food facility must submit complete, easily
5 \//9 readable plans drawn to scale, and specifications to the enforcement agency for review.

Thgxstructlon or remodel of any inteed retail food facility may not begin without prior approval from
the local health department. More information is available in our Construction Guide.

Employee Knowledge/Food SafeianagerCertification/ Food Handler Cards

All food employees must havadequate knowledge of, and be properly trained in, food safety as it
relates to their assigned duties.

Food facilities that prepare, handle, or serve quepackagedotentially hazardous
food must have an owner or employee who has successfully passegaroved and
accredited food safety certification examinatifivereafter referred to as the Food Safety
Manager).

There must be at least one Food Safety Managerach food facilityThe Food Safety Manageeed not
always be present at the 6wl facilty. A Food Safety Managatrone food facility mayat serve as the Food
Safety Manageat any other food facility.

A food facility that commences operation, changes ownership, no lorgeah-ood Safety Manager
where the food safety certificatiohas expired may have 60 days to obtain/renew certification.

Food safety certification must be achieved by successfully passing an examination from an accredited food
safety certification exam provider. The issuance date for each original certificatd isgshe date when the
individual successfully completes the examination.

Certificates are valid for five years from the date of original issuance, and must be renewed within 60 days
of expiration date. The food safety certificate must be retained @ndilthe food facility at all times, and

must be made available for inspection by the enforcement officer. Any replacement or duplicate certificate
must have as its expiration date the same as was on the original certificate.

The Food Safety Managenust ensure the safety of food preparation and service by

ensuring that all employees who handle ngorepackaged foods of any kind have

sufficient knowledge to ensure the safe preparation and/or service of the food. The
nature and extent of the knowledge thaeach employee is required to have may be

tailored, as appropriate, to the employee's duties related to food safety issues.

Food facilities that prepare, handle, or serve faepackagedhon-potentially hazardous \%
foodsmay do one of the following: < l}

1. Have & owner or employee who has successfully passed an approved
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accredited food safety certification examinati¢fiood Safety Manager)
2. Demonstrate to the enforcement officer that the employees have an adequate knowledge of food
safety principles as thelate to the specific operation involved in their assigned duties.

In addition to the above requirement, each employee of a permanent food facility who is invialvieel
preparation, storage, or service of food must maintain a valid Food Handler C#rd turation of his/her
employment as a food handler Food Handler Cards are valid for 3 years from the date of issuance. Unlike
the Food Safety Manager Certification, which is only valid at one facility, the Food Handler Card is the
property of the enployee and is valid at multiple facilities of employment.

* This requirement doesiot apply to a food handler who is employed by any of the following:

1 Commissaries
. e 7
1 Grocery and retail stores [[Foop MART |
9 Licensed health care facilities
1 Public and private school caézias
1 Restricted food service facilities
1 Residential facilities B ooy
1 Senior nutrition programs
Supervision
e @ A person in charge must be present at the food facility during all hours of operation.

)

=7~ The person in charge may be the permit holder or the peimoider may designate a
person in charge. The pers@n charge must ensuithe following:

1. Persons unnecessary to the food facility operation are not to be allowed in the food preparation,
food storage, or warewashing areas,

2. Consumer access to a food fagithrough the food preparation area is permissible, at the discretion
of the permit holder, if readyo-eat foods are prepared in approved areas separated from sources
of contamination by a space of at least three feet from the consumer and in areaa és¢parate
from raw or undercooked foods. The route of access must be separated from the required space by
a rail or wall at least three feet high or otherwise clearly delineated,

3. Consumers are notified that clean tableware is to be used when theyrrétuseltservice areas,
such as salad bars and buffets.

Responsibility of the Permit Holder and Employee Health

The permit holder must ensure that all food employees fully understand the relationship
between personal hygiene and food safety, includitige association of hand contact,
personal habits and behaviors, and food employee health to foodborne iliness.

The intent of the food safety regulation is to reduce the likelihood of foodborne disease transmission by
preventing any food employee who igfiering from symptoms associated with an acute gastrointestinal
illness (symptoms include diarrhea and/or diarrhea with vomiting), or known to be infected with a
reportable, communicable disease that is transmissible through food from engaging in tHangaridood

until the food employee is determined to be free of that illness or disease, or incapable of transmitting the
illness or disease through food.
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A reportable illness is a condition caused by any of the following infectious ag8atmonella yphi,
Salmonella spp Shigella spp Entamoeba histolyticaEnterohemorrhagic or shiga toxin producing
Escherichia cqlHepatitis A virugNorovirus or other communicable diseases transmissible through food.
Patient confidentiality does not apply toehabove reportable ilinesses.

When the local health officer/health department is notified of an illness that can be
transmitted by food in a food facility or by a food employee of a food facility, the person
in charge of the food facility will be notifieand the health officer/health department will
investigate the conditions. After the investigation the health officer/health department
may take appropriate action, and for reasonable cause, require any or all of the following
measures to be taken:

1. Theimmediate restriction or exclusion of any employee or food employee applicant from the
affected food facility,

2. The immediate closing of the food facility until, in the opinion of the health officer/health
department, the identified danger of disease outhkehas been addressed. Any appeal of the
closure must be made in writing within five days,

3. Any medical evaluation of any employee, including any laboratory test or procedure that may be
indicated. If an employee refuses to participate in a medical evialuathe health officer/health
department may require the immediate exclusion of the refusing employee from that or any other
food facility until an acceptable medical evaluation or laboratory test or procedure shows that the
food employee is not infectiau

The permit holder must require food employees to report to the person in charge:

1. When diagnosed with one of the previously mentioned illnesses.
2. If afood employee has a lesion or wound that is open or draining located as follows:
a. Onthe hands, wristor exposed portions of the arms, unless an impermeable cover, such as
a finger cot or stall or cover, protects the lesiand a singleuse glove is worn over the
impermeable cover,
b. On other parts of the body, unless the lesion is covered by a dry, dyraghtfitting
bandage.

A food employee must: /ﬂ
(690(\
1. Report to the person in charge the information stated above.

2. Comply with the exclusions or restrictions, or both.

The person in charge must notify the local health department upon becoming aware thaod f
employee has been diagnosed with an infectious agent, and/or when he or she is aware
two or morefood employees are concurrently experiencing symptoms associated with an ac
gastrointestinal iliness.

The local health officer/health departmentiivdo either of the following:

1. Excludea food employee from a food facility if the food employee is diagnosed with an infectious
agent and the food employee is symptomatic and still considered infectious.
2. Restricta food employee if the food employeedsgagnosed with an infectious agent and is not
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experiencing symptoms of the illness associated with that agent but is still considered infectious.
The person in charge must do either of the following:

1. Excludea food employee from a food facility if thedd employee is diagnosed with an infectious
agent.

2. Restricta food employee from working with exposed food; clean equipment, utensils, and linens;
and unwrapped singlservice and singtase articles in a food facility if the food employee is
suffering fran symptoms of an acute gastrointestinal iliness.

The person in charge may remove a restrictooty if placed by the person in charge for a food employee
upon the resolution of symptoms as reported by a food employee if the food employee states that he or
she no longer has any symptoms of an acute gastrointestinal illness.

Only the local health officer/health department may remove exclusions and restrictions placed by the local
health officer/health departmentelated to diagnosed illnesses due to infects agents specified after
written local health officer clearance stating that the excluded or restricted food employee is no longer
considered infectious.

Food from Approved Sources

Food must be obtained from sources that comply with all applicable fawood

\ prepared in a private home may not be used or offered for sale in a food facility. Food in
7 a hermetically sealed container must be obtained from a food processing plant that is
/ regulated by the food regulatory agency that has jurisdiction over tpiant.

The foIIowmg must be obtained pasteurized:
1. Liquid, frozen, and dry eggs and egg products,
2. Frozen milk products, such as ice cream,
3. Fluid and dry milk and milk products complying with Grade A standard.

When properly labeled and obtained from approved source, prepackaged raw milk and raw milk
products may be dispensed and sold at retail by a food facility.

.\
Ice for use as a food or a cooling medium must be made from potable water. Fish recelvedf &/
or service must be commercially and ldgalaught or harvested. Molluscan shellfish must b ~' {
obtained from approved sources. Molluscan shellfish that are recreationally caught may not /%
received for sale or service.

\\9 Game animals must be received from an approved source. A game animal mbhg not
‘(’V—)\) received for sale or service if it is an endangered or threatened species. The enforcement
\\(‘/»? agency may approve the use of legally obtained donated fish and game by nonprofit
| j organizations authorized to serve meals to indigent persons.

Trans kat

All foad facilities must maintain on the premises the label for any food or food additive that is, or includes,
any fat oil, or shortening for as long as the product is stquistributed, served, or used in the preparation
of food within the facility. Produstthat contain more than 0.5 grams per serving of artificial trans fat
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(including vegetable shortening, margarine, or any kind of hydrogenated vegetable oil) are prohibited from
use in a food facility.

Receipt of Food

Food must be inspected upon reig@ and prior to any use, storage, or resale.

Food may be accepted only if the inspection conducted upon receipt
determines that the food:

1. Was prepared by and received from approved sources,

2. Isreceived in a wholesome condition,

3. Isreceived in packagésat are in good condition and that protect the integrity of the contents so
that the food is not exposed to adulteration or potential contaminants,

4. Is in containers and on pallets that are not infested with vermin or otherwise contaminated.

Potentially hazardous food must be checked for adherence to the temperature requirements and
inspected for signs of spoilage. Refrigerated, potentially hazardous food may be recepé¢d45 F then
must be cooled within four hours to 4F or below.

Hot potentially haardous food must be received at a temperature of 36r above. A food that is labeled
frozen and shipped frozen by a food processing plant must be received frozen and accepted only if there are
not visible signs of thawing or refreezing. Upon receipteptially hazardous food must be free of evidence

of previous temperature abuse.

Transportation

=" Food (except prepackaged nepotentially hazardous foods) may only be transported
| — | in a manner that meets the following requirements:

1. The interior floor, sles, and top of the food holding area must be constructed of a smooth,
washable, impervious material capable of withstanding frequent cleaning,

2. The food holding area must be constructed and operated so that no liquid wastes can drain onto
any street, sidewalk, or premises,

3. Approved methods must be used to maintain potentially hazardous food at the required holding
temperatures.

Food Preparation Area

Food preparation must be conducted within a fully enclosed food facility.

Overhead protection must be pvided above all food preparation, food display, and food storage areas.
Limited food preparation may be conducted within a food compartment or as approved by the enforcement
agency, however all food must be thawed, washed, sliced, and cooled within aovappiully enclosed

food facility.

Adequate and suitable counter space must be provided for all food preparat
operations. Food must be prepared with suitable utensils and on surfaces that, pric
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use, have been cleaned, rinsed, and sanitized &v@nt crosscontamination.

Consumer access to a food facility through the food preparation area is permissible, at the discretion of the
permit holder, if readyto-eat foods are prepared in approved areas separated from sources of
contamination by a spacof at least three feet from the consumer and in areas that are separate from raw
or undercooked foods. The route of access must be separated from the required space by a rail or wall at
least three feet high or otherwise clearly delineated.

—_—

Protectionfrom Contamination

All food must be manufactured, produced, prepared, compounded, packed, stored, transported, kept for
sale, and served so as to be pure and free from adulteration and spoilage; must be obtained from
approved sources; must be protecteddm dirt, vermin, unnecessary handling, droplet contamination,
overhead leakage, or other environmental sources of contamination; must otherwise be fully fit for
human consumption; and must conform to the applicable provisions of the Sherman Food, Drug, and
Cosmetic Law.

Food must be protected from cros®ntamination during transportation, storage, preparation, holding, and
display by utilizing one or more of the following methods:

1. Separating raw food of animal origin from raw reddyeat food, includig other raw food of animal
origin such as fish for sushi or molluscan shellfish, or other raw reEadgt food such as produce,
and cooked readyo-eat food,
2. Except when combined as ingredients, separating types of raw foods of animal origin from each
other in the following ways:
a. Using separate equipment for each type,
b. Arranging each type of food in equipment so that crosatamination of
one type with another is prevented,
Preparing each type of food at different times or in separate areas,
Storing the food in packages, covered containers, or wrappings,
Cleaning hermetically sealed containers of food of visible soil before opening,
Protecting food containers that are received packaged together in a case or overwrap from
cuts when the case or overwrap dopened,
Separating fruits and vegetables before they are washed, from reaépat food,
Keeping products that are held in the food establishment for credit, redemption, or return to
the distributor, such as damaged, spoiled, recalled food, or from whietabel has been
removed segregated and held in designated areas that are separated from food, equipment,
utensils, linens, and singlese articles and in a manner that must prevent adulteration of
other foods and must not contribute to a vermin problem

~® a0

= Q

The above doesot apply to any of the following:

1. Whole, uncut, raw fruits and vegetables and nuts in the shell that require peeling or hulling before
consumption,

2. Primal cuts, quarters, or sides of raw meat or slab bacon that are hung on clearzeshhdbks 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,

4. Foods being cooled,
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5. Shellstock.

Food must be protected from contamination that magsult from the addition of unsafe or unapproved
food or color additives or unsafe or unapproved levels of approved food and color additives. A food
employee may not apply sulfiting agents to fresh fruits and vegetables intended for raw consumption, or to
any potentially hazardous food.

&4,,: @j g Ice used as a medium for cooling the exterior surfaces of food such as melons or fish,
“lm prepackaged foods such as canned beverages, or cooling coils and tubes of equipment,
’\__"i: ‘417 must not be used as food.
Produce not intended dr washing by the consumer before consumption must
thoroughly washed in potable water to remove soil and other contaminants before | \\‘ﬁ’
cut, combined with other ingredients, cooked, served, or offered for human consum \,‘/W
N

in readyto-eat form. Chemils for washing or peeling produce must meet 21 C
173.315 requirements.

Handwashing
[
(_m
ﬁﬁ

Food facilities handling neprepackaged food must providesinkexclusively forhandwashingin food
preparation areas and in warewashing areas that are not located within or immediately adjacent to food
preparation areas. Handwashing facilities must be sufficient in number and conveniently located and
accessible at all timefor use ly food employees.

Food employees must keep their hands and exposed portions of their arms clean.

If the distance between the handwashing sink and the warewashing sink drainboar
less than 24 inches, then the handwashing facility must be separated from
warewashing sink by a metal splashguard with a minimum height of 6sresttending
from the back edge of the drainboard to the front edge of the drainboard, with round
corners of the barrier.

Handwashing facilities must be equipped to provide warm water (at leastFLpOnder pressure for a
minimum of 15 seconds throughmixing valve or combination faucet. An automatic handwashing facility
may be installed and used in accordance with the manufacturer's instructions.

Pump dispensed hand soap and sanitary shugketowels or a heated air hasttying device must
A be provded in dispensers at or near each handwashing facility.

A handwashing facility must be clean, unobstructed, and accessible at all times for employee use, and may
not be used for purposes other than handwashing. Employees may not clean their handsinsesi for

food preparation, warewashing, or in a service sink or a curbed cleaning facility used for the disposal of mop
water and similar liquid waste.

.Ml‘

1 Handwashing facilities other than those required by this section may be allowe
when deemed that tk alternate facilities are adequate. If approved and capable
adequately removing hand contaminants, an automatic handwashing facility m
be used by food employees to clean their hands.
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1 A warewashing sink may be used for handwashing if there is ndweashing sink in the food
preparation areas and if the facility was constructed prior to January 1, 1996, and has not
undergone any extensive remodeling.

All employees must thoroughly wash their hands and that portion, if any, of their arms exposeddb di
food contact with cleanser and warm water by vigorously rubbing together the surfaces of their lathered
hands and arms for at least 10 to 15 seconds and thoroughly rinsing with clean running water followed by
drying of cleaned hands and that portiahany, of their arms exposed. Employees must pay particular
attention to the areas underneath the fingernails and between the fingers.

Employees must wash their hands in all of the following instances:

1. Immediately before engaging in food preparatiamgluding working with nosprepackaged food,
clean equipment and utensils, and unwrapped singge food containers and utensils,

2. After touching bare human body parts other than clean hands and clean, exposed portions of arms,

3. After using the toilet room,

4. After caring for or handling any animal allowed in a food facility pursuant to this part,

5. After coughing, sneezing, using a handkerchief or disposable tissue, using tobacco, eating, or
drinking,

6. After handling soiled equipment or utensils,

7. During food prearation, as often as necessary, to remove soil and contamination and to prevent

crosscontamination when changing tasks,

8. When switching between working with raw food and working with resmhgat food.

9. Before donning gloves for working with food,

10.Before dspensing or serving food or handling clean tableware and serving utensils in the food
service area,

11. After engaging in other activities that contaminate the hands.

Hand sanitizer must be applied only to hands that are properly cleaned and may not replacdwashing
under any circumstances.

A sign or poster that notifies food employees to wash their hands must be posted at all
handwashing lavatories used by food employees, and must be clearly visible to food
employees. This section does not apply to toiems in guestrooms of restricted food
service facilities.

Food employees mustninimize bare hand and arm contact with reaetp-eat, non
prepackaged foodFood employees must use utensils, including scoops, forks, tongs,
paper wrappers, gloves, or otheanplements, to assemble readg-eat food or to place
readyto-eat food on tableware or in other containers.

Food employees may assemble or place on tableware or in other containers-tceady food in an
approved food preparation area without usintegusils if hands are properly cleaned. Food that has been
served to the customer and then wrapped or prepackaged at the direction of the customer must be handled
only with utensils. These utensils must be properly sanitized before reuse.
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Personal Clealiness

No employee may commit any act that results in the contamination or adulteratio
of food, food contact surfaces, or utensils.

All food employees preparing, serving, or handling food or utensils must wear hair restraints such as hats,
hair coverimgs, or nets that are designed and worn to effectively keep their hair from contacting non
prepackaged food, clean equipment, utensils, linens, and unwrapped sisglarticles.

The above does not apply to food employees who only serve beverages ambdm@prepackaged foods,
hostesses, and wait staff, if they present a minimal risk of contaminatingonemackaged food, clean
equipment, utensils, linens, and unwrapped singée articles.

& Food employees must wear clean outer clothing to prevent aomhation of food,
ﬁ . equipment, utensils, linens, and singlse articles. Food employee fingernails must be kept
. trimmed, filed, and maintained so the edges and surfaces are cleanable and not rough.

Employees with cuts, sores, rashes, artificial na#gl, polish, rings (other than a plain ring, such as a
wedding band), uncleanable orthopedic support devices, or fingernails that are not clean, smooth, or neatly
trimmed must wear gloves when contacting food and fammhtact surfaces.

Whenever gloves areorn, they must be changed, replaced, or washed according to the
same handwashing frequency requirements as mentioned above. $isglgloves must be
used for only one task, such as working with retabgat food or with raw food of animal

origin, useddr no other purpose, and must be discarded when damaged or soiled, or when
interruptions in the food handling occur.

Only when foods are to be subsequently cooked are staststant or cloth
gloves used to protect the hands during operations requirindtireg
acceptable for use. Slaghsistant or cloth gloves may not be used with read
to-eat foods unless they have, or are covered with, a smooth, durable, aiu
nonabsorbent outer surface.

While at work in a food facility, food employees experiencingiséent sneezing, coughing, or
runny nose associated with discharges from the eyes, nose, or mouth, which cannot be
controlled by medication, must not work with exposed food; clean equipment, utensils, or linens; or
unwrapped singlaise utensils.

A foodemployee may not use a utensil more than once to taste food that is to be sold or served. An
employee may eat, drink, or use tobacco only in designated areas where contaminationmepackaged

food; clean equipment, utensils, and linens; unwrapped Isiuge articles; or other items needing
protection cannot result. A food employee may drink from a closed beverage container if the container is
handled to prevent contamination of the employee's hands, the container;prepackaged food, and
food-contad surfaces. Food facilities must have a "No Smoking" sign posted in the food preparation, food
storage, and warewashing areas.
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Hot and Cold Holding of Potentially Hazardous Foods

Potentially hazardous food must be maintained at or below &, or ator ‘
above 135F. w ‘.'\“
Exceptions: ! =

1. During preparation, cooking, cooling, transportation to or from a retail food facility (for a period of
less than 30 minutes), or when time is used as the public health control.

2. Roasts cooked to a temperature and for a tinpeafied above may be held at a temperature of
130F.

3. The following foods may be held up to #5

a. Raw shell eggs, (

b. Unshucked live molluscan shellfish, —
c. Pasteurized milk and pasteurized milk products in original, sealed
containers,

d. Potentially hazardousbds held for dispensing in serving and buffet |i,
and salad bars during periods not to exceed 12 hours in aryoR4 B

period, .
e. Potentially hazardous foods held for sampling at a certified farngv‘
market, 74

f. Potentially hazardous foods held during transaian.
Diligent PreparationWhen potentially hazardous food is removed from the specified holding temperatures
during preparation, thipreparation may not exceed two cumulative houvathout a return to the holding
temperatures specified above.

Cold aml Hot Holding Equipment and Temperature Monitoring Devices

Equipment for cooling, heating, and holding food must be sufficient in number and capacity to ensure
proper food temperature control during operation and transportation.

A thermometer must be povided for each refrigeration unit, affixed in the warmest part of the unit,
readily visible, and easily readable. e

Cold and hot holding equipment storing potentially hazardous food must have
least one integral or permanently affixed temperature measng device, located
to allow easy viewing of the device's temperature display, with a numerical sca

=

printed record, or digital readout in increments no greater than E or over the e
intended range of use. T~

When the placement of a temperature measuratgyice 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, addaed, alternative
methods to monitor food temperatures is necessary.

Each food facility holding potentially hazardous foadust provide an accurate, easily =
readable, metal probe thermometer for measuring internal food temperatures and must | |
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accurateto +/-2 F in the intended range of use.

For thin foods such as meat patties and fish fillets, a schatheter metal probe, designed to measure the
temperature of thin masses of food must be provided and readily accessible. Food temperature measuring
devices may not have sensors or stems constructed of glass, unless encased in a shatterproof coating, sucl
as candy thermometers.

Time as a Public Health Control

When time only, rather than time in conjunction with temperature, is used as the public
hedth control for a working supply of potentially hazardous food before cookmgfor ready-
to-eat potentially hazardous food that is displayed or held intended for immediate
consumption, the following conditions must be met:

1. The food must be marked or athwise identified to indicate the time that is four hours past the
point in time when the food is removed from temperature control,

2. The food must be cooked and served, served if redadyat, or discarded within four hours from the
point in time when the dod is removed from temperature control,

3. The food in unmarked containers or packages or marked to exceed endourlimit must be
discarded,

4. Written procedures must be maintained in the food facility and made available to the enforcement
agency upon requst, that ensure compliance for food that is prepared, cooked, and refrigerated
before time is used as a public health control.

Time only, rather than time in conjunction with temperature, nmg be used as the public health control
for raw eggs in the filowing food facilities:

1. Licensed health care facilities, g -
2. Public and private school cafeterias. i

Food Preparation Sinks

K"T@m A food preparation sink must be provided in permanent food facilities for the washing,

‘/#k';"ﬂ”N‘ rinsing, soaking, thawing, or similar prepation of foods.
|

The food preparation sink must have a minimum dimension of 18 inches in length by 18 inches in width and
12 inches in depth with an integral drainboard or adjacent table at least 18 inches in length by 18 inches in
width. The food prepration sink must be located in the food preparation area, provieedusively for

food preparation, accessible at all timeand be equipped with an hot and cold running water through a
mixing valve. The enforcement officer may approve other methods &vliee installation of a food
preparation sink would not be readily feasible.

Thawing

Frozen food must be stored and displayed in the frozen state unless being thawedzen potentially
hazardous food may only be thawed in one of the following ways:

1. Fdly submerged for less than two hours under potable cool
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running water (70F or below) with sufficient velocity to agitate
and flush off loose particles into the drain,

2. Under refrigerationwhich maintains a temperature of 4F or
below,

3. In a microwave can, immediately followed by preparation,

4. As part of a cooking process.

Frozen potentially hazardous food, slacked to moderate the temperature, must be held under refrigeration
maintaining the food temperature at or below 44

Cooking

5 ) N . .

17 49 Allreadyto-eatfoods prepared at a food facility from raw or partially cooked food of animal

%{ A ZV origin must be cooked to heat all parts of the food to a temperature and for a time that
== complies with the following methods based on the food that is cooked:

-

1. The following musbe heated to a minimum internal temperature ®#5 F for 15 seconds
a. Raw shell eggs broken, prepared and cooked to order for immediate service,
b. Fish,
c. Single pieces of meat, including beef, veal, lamb, pork, and game animals from approved
sources.

2. The folowing must be heated to a minimum internal temperature of
155 F for 15 secondsr to the temperature specified in the following
chart that corresponds to the holding times:

a. Ratites (flightless birds) and injected meats,

b. Ground meat or any food contamy ground meat,

c. Raw eggs and foods containing raw eggs not prepared as
specified above.

Minimum Temperature (F) Minimum Time

145 3 minutes

150 1 minute

158 Less than 1 second (instantaneous)

3. The following must be heated to a minimum internal tempera of 165 F for 15 seconds

Poultry, @
Ground poultry,

Stuffed fish, stuffed meat, stuffed poultry, stuffed ratites, stuffed pasta,
Stuffing containing fish, meat, poultry, or ratites.

oo op

Whole beef roasts, corned beef roasts, pork roasts, and cured poa.
ham, must be cooked as specified in both of the following:

1. In an oven that is preheated to the temperature specified for the roast's weight in the following
chart and that is held at that temperature:
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