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511-6-1-.01 Definitions.

(1) "Accredited program 0 means dood protection manager certificatipnogram thahas been
evaluated and listed by an accrediting agency as conforming to national standards for organizations
that certify individualslt refers to the certification process and is a designation based upon an
independent evaluation of factors such as the spomsissson; organizational structure; staff

resources; revenue sources; policies; public information regarding program scope, eligibility
requirements, reertification, discipline and grievance procedures; test development and
administrationAccredited prgrams does not refer to training functions or educational programs.

(2 A Adul t ehasahe mehdingtated in the Federal Food, Drug, and Cosmetic Act, § 402.

(3) "Approved" means acceptable toe Health Authority based on a determinatidiconformity
with principles, practices, and generally recognized standards that protect public health.

(4) "Asymptomatic" means without obvious symptoms, not showing or producing indications of a
disease or other medical condition, such as an individiected with a pathogen but nexhibiting

or producing any signs or symptoms of vomiting, diarrhea, or jaundice. It includes not showing
symptoms because symptoms have resolved or subsided, or because symptoms never manifested.

(5 "a,y" meanswater activity which is a measure of the free moisture in a food, is the quottast of

water vapor pressure of the substance divided by the vapor pressure of pure water at the same
temperature, and is indicated by the symigl a

(6) "Balut" means ammbryo inside a fertilegg that has been incubated dgperiod sufficient for
the embryo to reach a specific stage of development after whscteinoved from incubation before
hatching.

(7Y AiBase of Mgaesrafoodiservice establishmentany other permitted location
which food, containers or supplies are kept, handled, prepared, packagedor placed in
containerdor subsequent transport, sale or service elsewhere.

(8) "Beverage" means a liquid for drinking, including water.

Q9 fABottl ed dr meaksiwatgr that B sealeddnttles, packages, or otheontainers and
offered for sale for human consumption, including bottled mineral water.

(10) "Casingo mears a tubular container for sausage products nudaither natural or artificial
(synthetic) material.

A)AacCatering food s eneansafeod ewiteadiablisrsnanitkahcordracts with a
consumer to prepare a specific menu and amouioof ih a permitted food service establishment for
service to the consumer at a different location. This term shall includiteocatering and offite

catering operations; however, the term shall not include operations such as mobile food service
establshments, temporary food service establishments, extended food service establishments or
establishments that only deliver foods such as pizza delivery.



(12)" Cer t i f mears i dooumeént certifying that an individual has completed an approved food
safety training program and has passed a professionally validated food safety examination.

(13) "Certification number " means a unique combinationlefters and humbegssiged by a
shellfish control authority to a molluscan shellfish dealer according to the provisions of the National
Shellfish Sanitation Program.

ArnAaCertified food sameadagsmbhagewnéCF&8M) manager c

establishment who has successfully conpel eted a f
Department and passed a professionally validated
Conference dtoirorromrd dtripdre accrediting agency as
organi zations that certify individual s.

(15 ACFRO meangCode of Federal Regulations

(16) "CIP" means cleaned in placg the circulation or flowing bynechanicameanghrougha

piping system of a@etergent solution, water rinse, and sanitizing solution onto or over equipment

surfaces that require cleaning, such as the method used, in part, to clean and sanitize a frozen dessert
machinelt does noinclude the cleaning afquipmensuch as band saws, sliceos,mixers that are

subjected to ifplace manual cleaning without the use of a CIP system.

(17) "Color additive" has the meaningtated in the Federal Food, Drug, and Cosmetic Act, § 201(t)
and 21 CFR 7@f.

(18 "Commingle" means to combine shellstock harvested on different days or from different
growing areas as identified on the tag or label, or to combine shewglfish from containers with
different container codes or different shucking dates.

(19) "Comminuted" means reduced in size by methods including chopping, flaking, grinding, or
mincing. It includes fish or meat products that are reduced imstzeestructured or reformulated
such as gefilte fish, gyros, ground beef, and sausage and a mixtwearfmore types of meat that
have been reduced in size and combined, aashusages made from two or more meats.

(20) "Conditional employee" meansa potential food employee to whom a job offer is made,
conditional on responses to subsequent médigastions or examinations designed to identify
potential food employees who may h#fering from a disease thean be transmitted through food
and done in compliance with Titleof the Americans with Disabilities Act of 1990.

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

(22) "Consumer" means a person who is a member ofgleeralpublic, takes possessiofifood, is
not functioning in the capacity of an operator of a food service establisbmi@aid processing plant
and does not offer the food for resale.

(23) "Core item" means a provision in this Chapter that is not designated as a priority item or a
priority foundation item. It includes an item that usually relates to general sanitation, operational
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controls, sanitation standard operating procedures (SSOPs), facilisigsatures, equipment design,
or general maintenance.

(24) "Corrosion -resistant material' means a material that maintains acceptable surface cleanability
characteristics under prolonged influenceéhaf food to be contacted, the normal use of cleani
compounds and sanitizing solutions, and other conditions of the use environment.

(25) "Counter-mounted equipment" means equipment thit not portableand is designed toe
mounted off the floor on a table, counter, or shelf.

(26) A Count yo fbo olmaendéntaBoard of Health establishgdirsuant tdD.C.G.A. § 313-1.

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

(28) "Critical item" means a provision of this Chapter, that, if in noncompliance, is likehg than
other violations to contribute to food contamination, iliness, or environmental health hazard and may
create an imminent health hazard.

(29) "Critical limit" means the mximum or minimum value to which a physical, biological, or
chemical parameter muis¢ controlled at a critical control point to minimize the risk that the
identified food safety hazard may occur.

(300 ACut | e a fmgangfresh keafyggieens whdsaves have been cut, shredded, sliced,

chopped, or torn. The term Al eafy greenso inclu
lettuce, baby leaf lettuce (i.e., immature lettuce or leafy greens), escarole, endive, spring mix, spinach,
cabbage, kale, arugul a and c¢har dbssuchlak @lantroor m Al e a
parsley

(31) "Dealer" means a person who is authorized by a shellfish control authority for the activities of
shellstock shipper, shuckpacker, repeker, reshipper, or depuration processor of molluscan shellfish
according to the provisions of the National Shellfish Sanitation Program.

(320 A De p ar tnaansthéeorgiaDepartment oPublic Health

(33) "Disclosure" means a written statement that clearly identifireessanimalderived foodsvhich
are, or can be ordered, raw, undercookeaititout otherwisdeing processed wiminate
pathogens, or items that contain an ingredientishaw, undercooked, or iibut otherwise being
processed to eliminate pathogens.

(39 ADi strictlr &t anesthsan Bnvironmental Health Specialist (EHS) appointed by a
District Environmental Health Director to train and standardize other EHS in conducting risk based
inspections of food service establishments and to monitor their inspection activities as well. In
addition, these individuals must successfully complete a standardization exercise and receive
standardization certification from the State Environmental Hea&lthi& and/or United States Food
and Drug Administration (FDA) prior to being assigned duties and responsibilities of a district
standaretrainer.



(35 "Drinking water" meanswyater that meets criteria as specified in 40 QBR National Primary
Drinking Water Regulationsst r adi ti onal |l y known as "potable wat
except where theerm usedconnotes that the water is not potable, such as "boiler water," "mop

water," "rainwater," "wastewater,hd "nondrinking" water.

(36) "Dry storage area" means a room or area designated for the storagacbged or
containerized bulk foothat is notime/temperature control for safety foadd dry goods such as
singleservice items.

(37) "Easily cleanablé’ means a characteristic @urfacethatallows effective removabf soil by

normal cleaning methods; is dependent on the material, design, construction, and installation of the
surface; and varies with the likelihood of the surface's roletiadocing pathogenic or toxigenic

agents or other contaminants into food based on the surface's approved placement, purpose, and use.
The application of this general criterion will depend on the purpose of the surface (e.g., food
preparation counter, flspconsumer table, etc.)

(38) "Easily movable" meangortable, mounted on casters, gliders, or rollers, or provided with a
mechanical means to safely tilt a unit of equipment for cleaning. Inasms havingo utility

connection, a utility connection that disconnects quickly, or a flexitiiey connectionline of
sufficientlength o allow the equipment to be moved for cleaning of the equipment and adjacent area.

(39) A E g means the shell egg of aviapecies suchsa chicken, duck, goose, guinea, quail, ratites
or turkeyanddoes not include a balur the egg of reptile species such as alligatwran egg product.

(40) "Egg product” means allpor a portion of, the contents found inside eggs separated from the
shell and pasteurized in a food processing plant, with or without added ingredients, intended for
human consumption, such as dried, frozen or liquid eggs. It does not include food witéhsceggs
only in a relatively small proportion such as cake mixes.

(41) "Employee" meanghe permitholder,person in charge, food employee, person having
supervisory or management duties, person on the payroll, family mevohanteer, person
performingwork under contractual agreement, or other person working in a food service
establishment.

(42) A E n o ungeind occurring in such quantity and quality or scope as to fully satisfy demand or
need.

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

(44) "Equipment” means an article that is used in the operation of agendce estalshment such
as a freezer, grinder, hood, ice makeeat block, mixer, ovemeachin refrigerator, scale, sinklicer,
stove,table, temperature measuring device for amkagntvarewashing machine, othersimilar
devices. It doesnot includeapparatuses used foandling or storing largguantitiesof packaged
foods that are received from a suppliara casear overwrapped lot, such as hand trucks, forklifts,
dollies, pallets, racks, and skids.

(45 A E x ¢ | medrst@prevent a person from workirag an employee infaod service
establishment or entering a foservice establishment as an employee.
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(46) AExt ended f o onteans & stationatyailer,kiosk dr €imilar unit operating an
extension oind under the managerial authority of the permit holder bbse of operatioar its
permitted food service establishment on the same property.

47 AEXxt ensi vel yneansanyachhegesdndodving structure or location of walls, openings,

floors or counters, or modification of plumbing, mechanical or electrical components other than
fixtures or in the equipment ds | ay stabdishmentdhatr an ge m
the resulting construction, layout, and equipment and installation significantly differs from what was
originally approved by the Health Authority at t
It does not include minor costic changes such as painting, mmavequipment for detailed cleaning,

detailed cleaning of physical facilities, replacing carpeting in the dining area, oinrgpamage to

walls, floors, and ceilings.

(48) "FDA" means the U.S. Food and Drug Admirasion.

(49) "Fish" means fresh maltwater finfishcrustaceans and other forms of aquatic(lifieluding
alligator, frog, aquatiturtle, jellyfish, sea cuamber, and sea urchin atite roe ofsuch animals)
other thanbirds or mammals, and atftollusks,if such animal life is intended fotuman
consumptionlt includes an edible human food product derived in whol@ part fronfish, including
fish that have been processed in any manner.

BGoOAFi xed f ood s er wmeansaepermidetdfaol seivisetestablisitment thamnot
mobilesuch as of a base of operation, catering food service establishment, or incubator food service
establishment. This term shall not include mobile food service units.

B5) AFol-dmw ns preans acomplete inspection of a food service establishment by the
Health Authority to determine compliance with this Chapter and its enforcement purposes in response
to findings of the previous routine inspection.

(52)" Food" meansa raw,cooked, or proessed edible substance, ice, beverage, or ingredient used or
intendel for use or for sale iwhole or in part for human consumption, or chewing gum.

(53) "Food additive" has the meaning statedthe Federal Food, Drug, and Cosmetic 8201(s)
and 21 CFR 170.3(e)(1).

(54) "Foodborne disease outbreak"means the occurrence twfo or morecases of a similaliness
resulting from the ingestion of a common food.

(55) " Food-contact surface" means aurface ofequipmenbr a utensilith which food normally
comes into contact orsurface of equipment orwensil from which food may drain, drip, or splash
into a food or onto a surface normally in contact with food.

(56) "Food employee" means an individual working with unpackageddpfood equipment or
utensils, or fooetontact surfaces.

(57) "Food processing plant meansa commercial operation that manufactures, packages, labels, or
stores food for huan consumption, and provides fofod sale or distribution tather business entities



such as food processing plants or food service establishmdiotsd processing plant does not
include a food service establishment.

(58) "Food service establishment meangpublic or privateestablishmentavhich prepare and e
meals, lunches, short orders, sandwiches, frozen desserts, or other edible diastuigtso the
consumeeither for carry out or service within the establishment. The term includes restaurants;
coffee shops; cafeterias; short ordafes; luncheonettes; taverns; lunchroopisges which retail
sandwiches or salads; soda fountains; food carts; itinerantraatgundustrial cafeteriasatering
establishments; argimilar facilities by whatever namzalled. Within a food servicestdlishment,
there maybe a food sales componengt separatelpperated. This food saleemponent shall be
considered as part of tii@od service establishment. This term shall includethe following:

(a) a fodd sales establishmeént a s d e ¢0.ChGAl Sectinr26€2-B1 and subject to regulation
by the Georgia Commissioner of Agricultuexcept as stated this definition The food service
componenbf any food sales establishment define®@iC.G.A. Sectior26-2-21 shall not béncluded
in this exception;

(b) any outdoor recreation activity sponsoredlig statea county, a municipality, or any department
or entity thereof, angutdooror indoor (other than school cafeteria food service) public school
function,or any outdoor privatschool function

(c) any organization which is operating on its own property or on the property of a party that has
provided written consent for the use of such property for such purpose and which is exempt from taxes
underO.C.G.A. Sectior8-7-25a)(1) or under Section 501(d) or paragraphs (1) through (8) or

paragraph (10) of Section 501 (c) of the Internal Revenue Code for the purpose of operating a house or
other residential structures where seriously ill or injured children and their families wigegro

temporary accommodations in proximity to their treatment hospitals and where food is prepared,
served, transported, or stored by volunteer perspnnel

(d) establishments for the preparation and serving of meals, lunchesprstergt sandwiches, frzen
desserts, or other edible productsuth preparation or serving is an authorized part of and occurs
upon the site odn eventwhich:

1. Is sponsored by a political subdivision of this state or by an organization exempt from taxes under
of O.C.G.A SectiomM8-7-25(a)(1) or under Section 501(d) or paragraphs (1) through (8) or paragraph
(10) of section 501(c) of the Internal Reveriede, as that code is defineddiC.G.A. Sectior8-1-

2;

2. Is held on the property of such sponsor othenproperty of a party that has provided written
consent for use of such property for such event;

3. Lasts 120 hours or less; and

4. When sponsored by such an organization, is authorizesl tconducted pursuatd a permit issued
by the municipality or county in which it is conducted.
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B9nFood s er vimeans ang pedsan &hodupervisegains a food service workéo
follow all food safety regulations. Tmeanager shabe an employee of the permitted food service
establishment.

60 Food vend.imegnsbé fixepeopertytocation where a mobile food service unit or
extended food service unit parks to offerfitod products to its consumeraroute along a igetthat

a mobile food service unit travels and periodically stops, at predetermined dates and times, to offer its
food products to its consumershe established boundaries of a City, County, the State of Georgia, or
any combination thereaghall not le usedo define a food vending location.

(61) "Game animal" means an animal, tioducts of which are food, that is not classified
livestock sheep, swine, goat, horse, mule, or other equin€€if®301.2 Definitions, aas Poultry, or
fish. It includes mammalsuchasreindeerglk, deer, antelope, watbuffalo, bison rabbit squirre|
opossum, raccoon, nutria, or muskrat, and nonaquatic reptiles such asdkesbut doesot include
ratites.

(62 A Ge n er al means dllindivdoalssho have access to facilities that prepare and serve or

sell food, including but not limited to, beneficiaries of governmental oagigharitable feeding
programssuch as soup kitcherend residents and employees of institutions that provide meaisito t
residents or employees either with or without direct payment to the institution by the residents or
employeesuch as nursing homes, personal care homes with 25 or more beds, and residential childcare
institutions with 13 or more childreit does noinclude:

(a) residents of private homes or home environments where residents take part in preparing and
serving their own meals;

(b) guests in private homesr

(c) participants in a peluck dinner, covered dish supper, or similar event in wthiehfood is
prepared or contributed by the participants.

(63) "General use pesticide"means a pesticide that is rbdssified by EPA for restricted use as
specified in 40 CFR 152.17Bgsticides classified for restricted use.

(64) "Grade A standards" meanghe requirements of the United StaRasblic Health Servicd?DA
"Grade A Pasteurized Milk Ordinance" with whigbvernscertain fluid and dry milk and milk
products.

(65" HACCP plano meansa writtendocument thaspecifiesthe formal procedurdsr following the
Hazad Analysis Critical Control Point principles developedTihe National AdvisoryCommittee on
Microbiological Criteria for Foods.

(66) "Handwashing sinkd means a lavatorya basin or vessel for washiregwas basin, or a
plumbingfixture especially placefibr usein personal hygienand designeébr the washing of the
hands and it includes an automatic handwashing facility.

(67) "Hazard" means a biological, chemical, or physical property that may causeaaneptable
consumehealth risk.



(68) Health Au t h o meansg/tlie Department, @County Board of Health acting as its agent.

(69) "Health practitioner 6 means a physician licensed to practice medicine,aloifved by law, a
nurse practitioner, physician assistant, or similar medical professional.

(70) " Hermetically sealed container"means a container that is desigaed intended tbe secure
against the entry of microorganisms andhia case of lovacid canned food$p maintainthe
commercial sterility ofts contents after processing.

(72) "Highly susceptible population” means persons wtawe more likely than other people the
general population to experience foodborne disbasaus¢hey are immunocompromiseateschool
agechildren,or older adults andbtaining food at a facility that provides serviseghas custodial
care, health care, or assisted living, such&sld or adult dayarecenter, kidnegialysis center,
hospitalor nursing home, or nutritional or socializatiegrvicessuch as senior center.

(72) "Imminent health hazard 6 meansa product, practice, circumstanaa eventthatmaypose a
significant risk of injury or illneso food service employees or to members of the pifiiict
promptly corrected or halted

73y Al ncubator f ood s meansiaftoed sendce estallishreehtpreperty sized,
designed, equipped, and managed to foster other food industpremeurs, such as caterdrg

covering the capital startegost through the provision of a commercial food service kitchen. These
commercial food service kitchen facilities are rented to incubatees/members on a separation of time
and space basis. Theubator food service establishment, also known as hégkitmcubator or

shared kitchenenables a food service operation to develop to the stage where it may invest in its own
commercial food service establishment equipment and facilities. At thetiatoption of this

Chapter, there are two basic types of incubator food service establishments:

(a) Business Model A.A single food service establishment operation that has a single permit holder
and incubatees/members are considered to be contraoipldyees of the permit holder that utilize

the food service establishmefrt this business model, the layout is an open kitchen in which the
incubatees/members operatea separation of time and space basis

(b) Business Model B A business relationship in whidtcubates/memberspeiate within buildout

units and are considered to be contractual employees of a permit holder on a separation of time and
spacebasis. In this business model, theubator food service establishmenust qualify for a permit

and would be responsibfor the overall facility anéach incubatee/membeust obtaira permit to
operate within the build out units on a separation of time and space basis

(7HA 1 ncubat e enledie aridoe indastry eapreneur who is operating under the authority
and active managerial control of a permit holder of an incubator food service establishment on a
separation of time and space basis.

(75 Al ni ti al meansan@spéection of a food service establishment conducted by the

Heal th Authority to determine the food service

this Chapter for the purpose of the issuance of a permit.

10
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(76) "Injected" means manipakting meat by introducing a solution into its interior by processes that

are referred to as "injecting," fipump marinating
(77 A J u i neansd the liquid expressed or extracted from one or fnote or vegetables, purees of
the edible portions of one or more fruits or vegetaldeany concentrates of such liquidpureelt
includesjuice as avhole beveragean ingredient of Aeverage and purée asn ingredient of a
beveragebut does noinclude,for purposes of HACCP, liquids, purées concentrates that are not
used as beverages or ingredients of beverages.

(78) "Kitchenware" meandood preparation and storage utengtlsloes not include tableware.

(79" Key Dr op meahsiatypeofideigey in which distributors place products into food
service establishments outside of its normal, business hours or when the establishment is closed.

(80) "Law" means applicable local, state, and federal statutes, regulationsdarahoes.

(82) "Limited food preparation” means no combining of ingredism@xcept the addition of
seasonings, toppings or condiments.

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

(83) "Major food allergen™ means milk, egg, fistsuch as bass, flounder, catd including
crustacean such as crab, lobster, or shrimp)nturiee(such as almonds, pecansyamnuts), wheat,
peanuts, and soybeans; or a food ingredient that contains piet&iad from a food specified this
definition. It does not include any highly refined oil derived fromaor food allergen cany
ingredient derived frorauchhighly refined oil; orany ingredient that is exemphder the petition or
notification processpecified in the Food Allergen Labelirapd Consumer PratBon Act of 2004 (
Public Law108-282).

(84) "Meat" means the fleslof animals usedis food including the dressed flesh of cattle,
swine, sheep, or goats and other edible aninmaidoes not includéish, poultry,or wild game
animals.

(85) "Mechanically Tenderized" means manipulating meat with deep penetration by processes which

may be referred to as fAblade tenderizing, 0 fAjacc
needles or any mechanical device. It does not include processes by which soluiitestackinto

meat.

(86) "mg/L" means milligrams per liter, which is the metric equivalent of parts per million (ppm).
B87n Mobil e f oo dmeans a triler pushear, vehide vendor or any aihgtar
conveyance operatirgs arextensiorof andunder the managerial authority of the permit holdeit®f

permittedbase of operationThe mobile food service unit and its permitted base of operation together
make a mobile food service establishment.

11



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

(89) "Non-continuous cooking" means the cooking of food in a foedtablishment 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-¢dmtinuous cooking does not include
cooking procedures thanly involve temporarily interrupting or slowing an otherwise continuous
cooking process.

(90) A P a ¢ k amganslibbttled, canned, cartoned, securely bagged or securely wrapped, whether
packaged in a food service establishment or a food processingliptirgs not include a wrapper,
carry-out box or other nondurable container used to containerize food with for the purpose of
protectingfood duringor deliveryto the consumer.

(91 "Permit" meanghe document issued by the Health Authority that authorizes a persperate
a food service establishment and signifies satisfactory compliance with these rules.

(92) "Permit holder" means the person who possesses a valid permit to operatesgifeicd
establishment and is legally responsible for the operation of the food service establishment such as the
owner, the owner's agent, or other person.

(93 "Person" means an association, a corporation, individual, partnership, other legal entity,
government, or governmental subdivision or agency.

(94) "Person in charge" means th@ermit holder, the certified food safety manager (CFSM), or
individual present at a éml service establishment who is responsiblarfanaging food safety of the
operation at the time of inspectiot.no individual has been designated as the person in charge at the
time of inspection, then any employee preseay be consideretthe persorin chargeby the Health
Authority.

95 fiPer sonal neeansieems or sebstanzes that may be poisonous, toxic or a source of
contamination and are used to maintain or enhanc
include items such amedicines; first aid supplies; cosmetiasd toiletries such as toothpaste and

mouthwash.

(96) "pH" means the symbol for the negative logarithm of the hydrogen ion concentration, which is a
measure of the degree of acidity or alkalinity of a solution. Values between zero and seven indicate
acidity and values between seven and fourteen indicate atialifiie value for pure distilled water is
seven, which is considered neutral.

(97) "Physical facilities" means the structurplayground areasand interior surfaces of a food
service establishment including accessories such as soap and towel dispensers and attachments
such as light fixtures and heating or air conditioning system vents.

98 n Pl umbi n gmeblns & receptaelé or devilhat is permanently or temporarily connected to
the water distribution system of the premises and demands a supply of water from the system or
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discharges used water, waste materials, or sewage directly or indirectly to the drainage system of the
premises

(99) "Plumbing system" means the water supply and distribution pipes; plumbing fixtures and traps;
soil, waste, and vent pipes; sanitary and storm sewers and building drains, including their respective
connections, devices, and appurtenances witleiptemises; and watéeating equipment.

(100 "Poisonous or toxic materials" means substances that are not intended for ingestion and are
included inanyoneof thesecategories:

(a) Cleaners and sanitizers, which incluaeaning and sanitizinggentsand agents such aaustics,
acids, drying agents, polishes and other chemiPalsticides, except sanitizers, which include
substances such as insecticides and rodenticides;

(b) Substancesecessary fothe operation and maintenance of the distatment such as nonfood
grade lubricants and personal care items that may be deleterious todrealth;

(c) Substances that are nmtcessary for the operation and maintenance of the establishment and
are on the premises for retail saach as petroleum products and paints.

(101D AP o u | meags@any domesticated b{ahickensturkeys,ducks, geese, guineas, ratites, or
squabs), whether live or deakdefinedin 9 CFR 381.1, Poultry Products Inspection Regulations
Definitions, Poultry; and any migratory waterfowl or game bird, pheasant, partridge, quail, grouse, or
pigeon, whether live or dead, as defined @FR 362.1, Voluntary Poultry Inspection Regulato
Definitions.

(102 "Premises" means and includes all physical buildings, appurtenances, parking lots and all
property owned or used by the food service establishment.

(103 "Preparation of food" means to put together or make by combining ingredients and processing
food for final service.

(1049 "Primal cut" means a basic major cut into whicdrcasseand side®f meat areseparated,
such as a beef round, pork loin, lamb flank, or veal breast.

(109 "Priority item" means a provision in this Chapter whose application 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 thatrendirectly controls the hazard. Priority item includes
items with a quantifiable measure to show control of hazards such as cooking, reheating,arubling,
handwashing. Priority items are identified in this Chapter with a supersefipt P

(106) "Priority foundation item" means a provision in this Chapter whose application supports,
facilitates or enables one or more priority items. It includes an item that requires the purposeful
incorporation of specific actions, equipment or procedures bytiydmanagement 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. Priority
foundation items are idgified in this Chapter with a superscript-P.
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(107 "Public water system" has the meaning stated in 40 CFR 141, National Primary Drinking
Water Regulations.

(108 i P u s h meanstadmuman propelled, setintained, enclosed food service cart that operates
at predeterminedbcations as approved by the Health Authority. Its menu is limited to the preparation
and serving of hot dogs or fully cooked encased sausages requiréagimg only, condiments such as
commercially preparedhili dispensed from approved dispensers, and commercially prepared,
prepackagedjme/temperature control for safety faosuch as burritos and tamales, served in their
original packaging, requiringgcheating only or limited to serving néime/temperature control for

safety foods.

(109 "Ratite" means a flightless bird such as an emu, ostrich, or rhea.
(110 Readyto-Eat Foodmeandood that is in a form that is edible without additional preparation
to achieve food safetyris a raw or partially cooked animal food and the consusnedvised, or

is prepared in accordanedth a variance that is granteahdmay receive additiongreparation for
palatability or aesthetic, epicurean, gastronomic, or culinary purdogedudes:

(a) Raw animal food that is cooked specified under DPH Rule 5641-.04(5)(a) or (b)r frozenas
specified undeDPH Rule511-6-1-.04(5)(e);

(b) Rawfruits and vegetables that are washed;
(c) Fruits and vegetables that are cooked for hot holding;

(d) All time/temperature control for safety food that is cookethéotemperature and time required for
the specific food and cooled;

(e) Plant food fowhich further washing, cooking, or other processing is not reqtorddod safety,
and from which rindspeels, husks, or shells, if naturally presmetremoved;

(f) Substances derived from plants such as spices, seasonings, and sugar;

(g) A bakery item such as bread, cakes, fgilisgs, oricing for which furthercooking is not required
for food safety;

(h) The following products that are produced in accordanceWBDA guidelinesand thathave
received a lethality treatmefdr pathogens: dry, fermented sausageshas dry salami opepperoni;
saltcured meat and poultpgroductssuch as prosciutto ham, country cured hangi Parmaam;
and dried meat and poultpyoducts, such as jerky or beef sticks; and

(i) Foodsmanufactured as specifigd 21CFR Part 113Thermally Processeddow-Acid Foods
Packaged in Hermetically Sealed Containers.

(111) Reduced Oxygen Packagingneans the reduction dfe amount of oxygen in a package by

14



Food Service Chapters11-6-1

removing oxygendisplacing oxygemand replacing itvith another gas or combination of gases; or
otherwise controlling the oxygen content to a level balwat normally found in the atmosphere
(approximately 21% at sea levednd a process specifigdthis definition that involves a fodor
which the hazard€lostridium botulinunor Listeria monocytogenes require control in the final
packaged formit includes:

(a) Vacuum packagingn which air is removed from a package of food tiepackage is
hermetically sealed so that a vacuremains inside the package;

(b) Modified atmosphere packamy, in which the atmosphere @fpackage diood is modified so

that itscompodtion is different from air but the atmosphenay change over time due to the
permeabilityof the packaging matil or therespration of the food. Modified atmosphere packaging
includes reductioim the proportiorof oxygen, total replacement of oxygen, olirerease in the
proportion of other gases suak carbon dioxide or nitrogen;

(c) Controlled atmospherpackagingin which the atmosphere of a package of feod
modified so that until the package is opened, its compositdifferent from airand
continuous control of that atmosphere is maintgisedh as by using oxygen scavengers or a
combinationof total replacemeraf oxygen nonrespiring food, and impermeable packaging
material;

(d) Cook chill packaging, in which cooked food is hot filled impermeabldags which have the
air expelled and artnen sealedr crimped closedThebaggedood israpidly chilled and
refrigeratedat temperatures thathibit thegrowthof psychrotrophigathogens; or

(e) Sous vide packaging, in which raw or partiabpked food isracuum packaged in an impermeable
bag,cooked in théag, rapidly chilledandrefrigerated at temperatures that inhibit the growth of
psychrotrophigathogens.

(112 "Refuse" means solid wastihat isnot carried by water through the sewage system.

(113"Reminder" means avritten statement concerning the health n§konsuming animaldods
raw, undercooked, or without otherwise being processed to eliminate pathogens.

(114 "Re-service" means the transfer of fodklat is unused an@turned by a consumafter being
served or sold and in the possession of the consumer, to another person.

(115 "Restrict 0 meando limit the activities of a food employee so that there isistoof
transmitting adisease that is transmissible through food and the food employee does not work with
exposed food, clean equipment, utensils, linens, or unwrapped-sérglee or singlaise articles.

(116 "Restricted egg" means any check, dirty egg, incubator rejiedible, leaker, or loss as
defined in 9 CFR 590.

(117 "Restricted use pesticide"means a pesticide product that contains the active ingredients

specified in 40 CFR 152.175 Pesticides classified for restricted use, and that is limited to use by or
under the direct supervision of a certified applicator.
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(119 i Ri snkams the likelihood that an adverse health effect will occur within a population as a
result of a hazard in a food.

(119A Rout i ne imeangthe dirst complaie inspection of a food service establishment
conducted by the Health Authority after the initial inspection for issuance of a permit. For purposes of
routine enforcement of this Chapter, ibisothe normal routinemonitoring ofthe food service
establishment by the Health Authority to assess satisfactory compliance with the provisions of the
Chapter.

(120 "Safe material' means:

(a) An article manufactured from or composed of matetlas may not reasonably ke&pected to
result directly or indirectly, intheir becoming a component or otherwise affecting the
characteristics of any food,;

(b) An additive that isisedas specified irfsections 409 of the Federal Food, Drug, and
Cosmetic Act; or

(c) Othermaterialsthat are not additives and that are used in conformity agglicabé regulations of
the Food and Drug Administration

(121 "Sanitization" means the application of cumulative heat or chemicals on cleaneddatatt
surfaces that, when evaluated for efficacy, is sufficient to yield a reduction of 5 logs, which is equal to
a 99.999% reduction, of representative disease microorganisms af ipedlih importance.

(122 "Sealed" means free of cracks or other openings that allow the entry or passage of moisture.

(123 "Service animal' means an animal such as a guide diogjgnal dogthathas been specifically
trained to provide assistance to an individual with a disalaiitdetermined by the Americans with
Disabilities Act.

(124 "Servicing area" means an operating base location to which a mobile food servicar unit
transportation vehicle returns at leaace daily for such things as vehicle and equipment cleaning,
discharging liquid or solid wastes, refilling water tanks and ice bins, and boarding food.

(129 "Sewage" means liquid waste containing animal or vegetable matter in suspension or solution
and may include liquids containing chemicals in solution.

(126) AShellfish certification numberd6 means a uni que combination of
by a shellfish control authority to a molluscan shellfish dealer according to the provisions of the

National Shellfish Sanitation Program.

(127) "Shellfish control authority” means a state, federal, foreign, tribal, or other government entity
legally responsible for administering a program that includes certification of molluscan shellfish
harvesterand dealers for interstate commerce.

(128 "Shellstock” means raw, irshell molluscan shellfish.
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(129 "Shigatoxin i producing Escherichiacoli" (STEC) means any Eoli capableof producing

Shiga toxins (also called verocytotoX}in§STEC infections can be asymptomatic or may result in a
spectrum of iliness ranging from mild nbfoody diarrhea, to hemorrhagic colitis (i.e., bloody

diarrhea), to hemolytic uremic syndrome (HU&type of kidney failure)lexamples of serotypeas
STECinclude E. coliO157%H7; E. coliO157NM; E. coli.026:H11; E. coli O145:NM; E. coli

0103:H2; and E. coli O111:NM. STEC are sometimes referred to as VTEC (verocytotoxigenic E. coli)
or as EHEC (Enterohemorrhagic E. coli). EHEC are a subset of STEC gdnaause hemorrhagic

colitis or HUS.

(130 "Shucked shellfish" means molluscan shellfish that have one or both shells removed.

(131)"Single-service articles" means tableware, carput utensilscups, lids or closures, plates,
napkins, doilies, bags, containers, placemats, stirrers, straws, toothpicks, and wrappers that are
intended to be used once by one person and then discarded.

(132 "Single-use articles" means utensils and bulk food contais designed and constructed to be

used once and discarded. It includes items such as wax paper, butcher paper, plastic wrap, formed
aluminum food containers, jars, plastic tubs or buckets, bread wrappers, pickle barrels, ketchup bottles
and number tenams which are not considered durable and cannot be cleaned and sanitized by an
approved method.

(133 "Slacking" means the process of moderating the temperature of a foodsalthwing a food
to gradually increase from a temperature2¥'C (-10°F) to-4°C (25°F) in preparation for deefat
frying or to facilitate even heat penetratidaringthe cookingof previously blockfrozen food such as
shrimp.

(134 "Smooth" means a surface that has no roughness or projections that render it difficidnto cle
or maintain in a sanitary condition

(139ASpeci al f ood snmeansantobile foqu servibese ob ap@ration and its mobile
food service unit, aextended food servicbase of operation and its extended food service unit,
temporary food servicestablishment, a catering food service establishment, or an incubator food
service establishment

(139fi St at e Of f-Tc ai EeaasdSthte Ernvironmental Health Office personnel at the
Program Consultant level who have begpointed by the State Food Service Program Director to
train and standardize district appointed environmental health specialist to become District Standard
Trainers and to monitor district standardization activities as well. In addition, these iniwvidist
successfully complete a standardization exercise and receive standardization certification from the
State Environmental Health Sectiand/or United States Food and Drug Administration (FDA) prior
to being assigned duties and responsibilitiessibadarerainer.

(137 "Table-mounted equipment means equipment that is not portable and is designed to be
mounted off the floor on a table, counter, or shelf.

(138 "Tableware" means eating, drinking, and serving utensils for table use such as flatware

including forks, knives, and spoons; hollowware including bowls, cups, serving dishes, and tumblers;
and plates.
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(139 "Temperature measuring device" means a thermometer, therraple, thermistor, or other
device that indicates the temperature of food, air, or water.

(140 "Temporary food service establishmentmeans a food service establishment that operates at
the same location for a period of no more than 14 consecutivérdegysjunction with a single event

or celebration

(14DATi me/ Temperature Control for
APHFO)

Safety d&food (for

(a) ATime/temperature control for safety food" meariea that requires time/temperaturentrolfor
safety (TCS) to limit pathogenic microorganism growth or toxin formation.

)ATIi me/ temper at ur e inclodestaraminhalfobddhat isgaav bréneayeatddoao d "
plantfoodthat is heattreated or consists of raw seed sprouts, cutmseleut 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 ganioil mixtures that are not modified in

a way so that they atmable to support pathogenic microorganism growth or toxin formation; and
except as specified in 3.(iv) of this definitianfoodthat because of the interactionitsf 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,or control of spores in food hetreated to destroy vegetative ce
and subsequently packaged

a, values pH values
4.60r less >4.6-5.6 >5.6
<0.92 nonTCSfood* nonTCSFOOD nonTCSFOOD
>0.92- .95 nonTCS food nonTCSFOOD PA**
>0.95 nonTCS food PA PA

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

TableB. Interaction of pH and,&or control of vegetative cells and spores in food not-treated or

heattreated but not packaged

a, values pH values
<4.2 4.2-4.6 > 4.6-5.0 >5.0
<0.88 nonTCS food* | nonTCS food nonTCS food nonTCS food
0.881 0.90 nonTCS food | nonTCS food nonTCS food PA**
> 0.901 0.92 nonTCS food | nonTCS food PA PA
>0.92 nonTCS food PA PA PA

* TCS food means Time/Temperature Control for Safety food
** PA means Product Assessment required
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(c)AiTi me/ temperature control for safety foodo doe:

1. An air-cooled hareboiled EGG with shell intact, or an EGG with shell intact that is not-hard
boiled, but has been pasteurized to destroy all vieddraonellae

2. A food in an unopertehermetically sealed container that is commercially processed to achieve
and maintain commercial sterility under conditions of-nefnigerated storage and distribution;

3. A food that because of its pH or,Aalue, or interaction of fAand pH values, is designated as a
nonTCS 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
definition and has undergone a Product Assessment showing that the growth fartoation of
pathogenic microorganisms that are reasonably likely to occur in that food is precluded due to:

(i) Intrinsic factors including added or natural characteristics of the food such as preservatives,
antimicrobials, humectants, acidulardsnutrients,

(i) 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

(iii) A combination of intrinsic and extrinsic factors; or

5. A food that does not support the growth or toxin formation of pathogenic microorganisms even
though the food may contain a pathogenic microorganism or chemical or physical contaminant at a
level sifficient to cause illness or injury.

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

(143 "Utensil" means a foo@dontact implement or container used in the storage, preparation,
transportation, dispensing, sale, or service of food, suklichenware or tableware thiatmultiuse,
singleservice, or singhaise; gloves used in contact with fosginperature sensing probesadd
temperature measuring devices; and pitype price or identification tags used in contact with food.

(144 "V ariance" means a written document issued by the Department that authorizes a modification
or waiver of one or more requirements of @isapteiif, in the opinion of the Department, a health
hazard or nuisance will not result from the modification or waiver.

(149A Ve hi cl emedrsa thadsevice unit mounted on a vehicle registered with the Georgia
Department of Revenue, Divis1 of MotorVehicles and approved for street usage, designed to be
readily movable, and which serves multiple locations on a daily basis along a route which is approved
by the Health Authority. It operates on a geatztgo basis in which the consumer selects padakage

food from holding equipment and pays the driver of the vehicle. The majority of food is processed,
packaged in individual portions and labeled at the base of operation for service to the consumer.
However, some foods may be purchased for sale fromskxkfood distributors.
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(146) "Vending machine" means a selervice device that, upon insertion of a coin, paper currency,
token, card, or key, or by optional manual operation, dispenses unit servings of food in bulk or in
packages without the necessity of replenishing the device between eacig\waretiation.

(147 "Vending machine locationd means the room, enclosuspace, or area where one or more
vending machines are installed and operated and includes the storage areas and areas on the premises
that are used to service and maintain the vending machines.

(148 "Warewashing" means the cleaning and sanitizingitgnsils and foo@ontact surfaces of
equipment.

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

Authority: O.C.G.A. Sec31-2A-6, 26-2-373. Administrative History. Original Rule entitled "Purpose" was filed and effective on July 19,

1965 as 276-6-.01. Amended: Rule repealed and a new Rule entitled "Definitions" adopted. Filed January 24, 1967; effeativg E&br

1967. Amended: Rule renumbered as-89D4-.01. Filed June 10, 1980. Amended: Rule repealed and a new Rule of the same title adopted.
Filed July 10, 1986; effective July 30, 1986. Amended: Rule repealed and a new Rule of the same title dddpiaty. F1, 1995; effective

July 31, 1995Amended: Rile repealed and a new Rule of same title adopted. Filed Jan. 26, 2006; effective. Feb. 15, 2006. Amended: Rule
repealed and mew rule of same title adopted. Filed Jan. 24, 2007; effective Feb. I3,R0@nded: Rule repealed and a new rule of same

title adopted. Filed August 23, 2007; effective Sept.12, 2007.
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511-6-1-.02 Provisions.
(1) Permit.
(a) Valid Permit Required.

1. It shall be unlawful for any person to operate any type of food service opefiiahfood service
establishment, mobile food serviestablishmentextended food serviastablishmenier temporary
food service establishmermftering food servicestablishment, or incubator food service
establishmentvithout having first obtained a valid food service permit from the Health Authority
pursuant to this Chapter.

2.Permits shall be issued by the Health Authority on forms prescribed by the Department
3.Permits shall only be issued to one permit holder, to one location, and to one type of operation.

4. Permits shall not be issued to separately owned food service operations which propose to utilize
common food service equipment and facilities.

(b) Invalidation.

1. Permitsshall expire uporchange of permit holder, locatioor type of operationHowever,
changes in food vending locationgll not invalidatea mobile food service unit's permit or an
extended food service unit permi long as the new locations are within the jurisdiction of the
permitting Health Authority

2. Upon transfer of ownershigf an existing food service establishmehg Health Authority may
issue a Provisional Perna correct noncompliant construction or equipment problzntise food
service establishment after conducting an initial inspedtion

() the new owner has not significantly changed the menah asnenu changedescribedn

paragraph$g)l., 2., and. of this subsectigrandthe establishmeritas not been extensively
remodeledrom the plans originally approved by the Health Authofitlythe previous ownership;

(i) the food service establishment achieves satisfactory compliance with the prevfiois

Chapter, and does not have an imminent health hazard that represents a threat to public health during
the inspection; and,

(i) the applicant meets the requirements set forghairagraphg¢c)1 and (c)2 of this subsectiand
DPH Rule 5136-1-.02(3)a

3. A Provisional Permit shall expire 60 days after issuandess suspended or revokadd
shall not be renewed. T&ovisionalpermit holder shall correct all narompliant construction or
equipment problems identified prior to the Headlthority issuing a food service permit.

(c) Satisfactory Compliance.

1. To qualify for a permit, an applicant shall:
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(i) Be an owner of the food service establishment or an officer of the legal ownership;
(i) Agree to allowthe Health Authorityaccess to the food service establishment; and
(iif) Provide required information arphy all applicabldéeesat the time the application is submitted

2. Prior to the issuance of the permit to new or existing establishitiemtapplicant shall provide

evidence of satisfactory compliance with the provisions of this Chapter and all other provisions of laws
that apply to the location, construction and maintenance of food service establishments and the safety
of persons therein.

(d) Displaying the Inspection Report.

1. The most current inspection report shall be prominently displayed in public view at all times, within
fifteen feet of the front or primary public door and between five feet and seven feet from the floor and
in an area where it can be read at a distance of one foot away.

2. Food service establishments with drilieu windows will post the current inspection report, and
also have the inspection report posted so that a minimum of the tdpiahef a copy of the current
inspection report is visible through each windowliay customers to easily read the score, date of
inspection and establishment information.

3. At food service establishments with no primary or public door, the current inspection report shall be
prominently displayed at all times where the documenisearead by the public from a distance of

one foot away. If requirements of this paragraph are not possible because of physical restrictions, a
location will be determined as approved by the Health Authority.

4. The most current inspection report forbite foodserviceunits and extended food service units
issued by the local Health Authority having jurisdiction for its inspections shall be prominently
displayed in public view during all hours of operati@®uch inspection reports shall be prominently
displayedat the point of servicewhere the documents can be read by the public from a distance of one
foot away.

5. A food service establishment inspection report addenthed nobe displayed, bughallbe made
available by the food service establishment to the public upon request.

(e) Property. The permit shall beeturned within seven days to the local Health Authority when the
food service establishment ceases to operate, has a change in owitensbyed to another location
or when the permit is revoked.

(f) Responsibilities of the Permit Holder The permitholdershalt

1. Post the permit as specified in DPH Rule-641t.02(1)(d);

2. Comply with the provisions of this Chapter includihg conditions of a granted variance as

specified under DPH Rule 58t1-.10(5)(a), and approved plans as specified under subsection (4)(b)
of this Rule;
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3. If afood service establishment is requuaeder DPH Rule 5186-1-.02(5) to operate under a
HACCP plan, comply with the plan as specified under BDRite 5116-1-.10(5)(c);

4. Immediately contact the Health Aotity to report an illness offaod employee oconditional
employee as specified under DPH Rule-511-.03(4)(b);

5. Immediately disentinue operations and notify the Health Authority if an imminent health hazard
may exist as specified under DPH Rule &11-.03(2)(n);

6. Allow representatives of the Health Authority access tdéabe serviceestablishmenas specified
under DPHRule 5116-1-.10(2)(d);

7. As required within DPH Rule 5381-.08(1)(i)1.(i), maintain and provide to the Health Authority,

a current listing of all food vending locations for mobile food service units and extended food service
units for the purpose ohabling representatives of the Health Authority access to these units for
inspection as specified in DPH Rule 53-1-.10(2)(d);

8. Replace existg facilities and equipment with facilities and equipmigat comply withthis
Chapter if:

() The Health Authority directhereplacemenbecause the facilities drequipment constitute a
public healthhazard or nuisance, or because thelonger comply with the criteria upon which the
facilities and equipment were accepted,;

(i) The Health Aithority directs the replacement of the facilities agdipment because afchange
of ownershipjf existing equipment cannot meet the following criteria:

(I) Equipment must be capable of being maintained in state of good repair and satisfactdidg func
for its intended purpose according to requirements of this Chapter;

(I Equipment must be capable of being maintained in a sanitary condition as required by this
Chapter; and

(Ill) Food-contact surfaces of equipment must remain nontoxic as reduyrthis Chapter.

(i) The facilities and equipment are replaced in the normal course of operation;

9. Complywith directives of the Health Authoriipcludingtime frames for corrective actions
specifiedin inspecton reports, notices, ordemsarnings, and other directivessuedoy the Health
Authority; and

10. Accept ntices issued and served by tHedth Authority according to law.

(g9) Notification of Menu Change.The Health Authority mudbe notified priorto adding ay food
item to he menu that:

1. Requires the installation of equipment or structural modification of the food service establishment;
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2. Involves a food preparation proces$ich may consist of cookingooling or reheating
food, that was not performed in testablishment prior to the menu change; or

3. Poses a health risk to consumers because it is a raw animal food served raw or undercooked.

(2) Mobile Food Service Unit.A food service permit will be issued to a mobile food service operation
in the county of origin where the base of operat
issued for each mobile unit in each county in which the mobile unit opdaratiesiing the county of

origin. In addition, mobile food service units shall not operate as separate and independent entities
apart from the authority of the active managerial control of the permit holder for its base of operation.
(3) Application for a Permit.

(a) Requirements.The management of the food service establishnaitiding a mobile food

savice unit and an extended fas®tvice unitshall submit to the local Health Authority an application
for a permit at least ten business dayer to the anticipated daté opening and commencement of

the operation of the food service establishment, mobile food service unit, or extended food service
unit.

(b) Contents of the Application.The applicatiorshallinclude:

1. The name, birtdate, mailing address, telephone number, and signature of the person applying for
the permit and the name, mailing address, and location of the food service establishment;

2. Information specifying whether the food service establishment is owned byoaratss,
corporation, individual, partnership, or other legal entity;

3. A statement specifying whether the fagatvice establishment:

(i) Is mobile or stationary and temporary or permanent, and

(ii) Is an operation that includes one or mor¢hef following:

() Prepares, offers for sale; servegime /temperatureontrol forsafety food:
I. Only to order upon a consumer's request,

II. In advance in quantities based on projected consumer demand and discards food that is not sold or
served at an approved frequency,

[ll. Using time as the public health control as specified under DPHIRH6-1-.04(6)(i), or

IV. Using a process activity that may require a HACCP plan as specified under DPH Ruié-311
.02(5.
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(I Prepares time/temperature control for safety food in advance using a food preparation method
that involves two or more stepsuch ascombining time/temperature control for safety food
ingredients, cooking, cooling, reheating, hot or cold holding, freezing, or thawing;

(Il Prepares food as specified ungaragraptd(ii)(Il) of this subsection for delivery to and
consumption at a tation off the premises of the food service establishment where it is prepared;

(IV) Prepares food as specified ungaragraplt8(ii)(Il) of this subsection for service to a highly
susceptible population;

(V) Prepares only food that is not time/temgiare controfor safety food, or

(V1) Does not prepare, but offers for sale only prepackaged food that is not time/temperature control
for safety food;

4. The name, title, address, atetephone number of the persdirectly responsible for the
management of thi@od service establishment;

5. The nametjtle, address, and telephone number of the person who functitims esmediate
supervisor of the person specified ungdaragrapht of this subsectiosuch as the zone, district, or
regionalsupervisor;

6. The names, titles, and addresses of:

() All persons who sharegal ownership as specified ungeragrapt® of this subsectiomcluding
owners, shareholders, members, or partrzerd,

(i) The local resident agent if one is reaud based on the type of legal ownership;

7. A statement signed by the applicant that:

(i) Attests to the accuracy of the information provided in the application, and

(i) Affirms that the applicant will:

(I) Comply with this Chapter, and

(I Allow the Health Authorityaccess to the establishment as specified ubBetrRule511-6-1-
.10(2)(d)and to the records specifiedderDPH Rule 511-6-1-.04(3)(I) andDPH Rule 511-6-1-
.06(2)(gq) anddPH Ruk 5116-1-.02(6)d)7; and

8. Other information required by the Health Authority.

(c) Duplicate Forms. The application shall be prepared in duplicate on forms providdueby

Department. The originahall be forwarded to tHecal Health Authority and the copegtained by
themanagement.
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(d) Dates of Operation for Temporary Food Servicdestablishments. The applicatiorfor a
temporary food service establishment shall shovstae and endates of the proposed operation.

(e) Schedule of Locations for Mobile Food Servic®perations. The completed application for a
mobile food serviceperation in theounty of origin shall include a schedule of locations and times
where the maobile unit(s) will be parked and operated. The completed applfcatach mobile unit
permitwill include the schedule of locations where the individual unit will be parked and operated. It
will be the responsibility of the permit holder to update the Health Authority when a change in
schedule is madas specified withiparagrapt{1)(f)7. of this subsection

(4) WhenPlans Are Required.

(a) Approval of Plans. Properly prepared plans to scale and specifications must be submitted for
review and approval when a food service establishment is constructed or extensively rerapdeled,
when an existingtructurds converted to use as a food service establishrifent.

(b) Submission of Plans.The plans and specifications shall be submitted to the Health Authority of

the county in which the food service establishment will be constructed at least fourteen business days
prior to beginning construction. The plans shall indicate the proposegd floor plan layout,

arrangement of equipment, mechanical plans, construction materials and finish schedule, the type and
model of proposed fixed equipment and facilities and the anticipated service volume per day.

(c) Review of Plans andSpecifications.Plans and specifications shall be reviewed as per guidance
provided within the most current version of
I nstall ation and Constructiondo referenced wi

t he
t hin

(5) When a HACCP Plan is Required.
(a) Before engaging in an activity that requires a HACCP plan, a permit applicant or permit holder
shall submit to the local Health Authority for joint review by the State Office of Environmental Health

and the local He#i Authority, a properly prepared HACGQRanas specified undddPH Rule 5116-
1-.02(6)and the relevant provisions of this Code if:

1. Submission of a HACCPBlanis required according timne Chapter

2. A variances required as specifiddPH Rule511-6-1-.04(5)(a)4(iy, 511-6-1-.04(6)(j), or 5116-1-
.05(2)(v)2;

3. Thelocal Health Authoritydetermines that food preparation or processing method requires a
variancebased on a plan submitspecified under DPH Rule 58L1-.02(4)(b) or an insgctional
finding, or a variance request

(b) Before engaging in Reduced Oxygen Packaging without a varéanggecified in DR Rule 511
6-1-.04(6)(k), a permit applicant or permit holder shall submit a properly prepared HACCP plan to the
HealthAuthority.

(6) Contents of a HACCP planFor a food establishment that is required under DPH Rule&8t1
.02(5)a) and (b}o have a HACCP plan, the plan and specifications shall indicate:
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(a) Categorization of Foods. A categorization of the types tine/temperature control for safety
foods that are specified in the menu such as soups and saucesasalduek solid foods such as
meat roasts or other foods that are specified by the Health Authbrity;

(b) Flow Diagram. A flow diagram by specific food or category type that identifies critical control
points and provides information on ingredients, materials and equipment usedpreparationf

that food and formulations or recipes that delineate methods andipralceontrol measures that
address the food safety concerns involéd;

(c) Training Plan. Foodemployee and supervisotaining plan that addresses the food safety issues
of concernt®

(d) Standard Operating Procedures. A statement of standaaberating procedures ftine plan
under consideration including clearly identifying:

1. Hazard analysis of menu iteyffs
2. Each critical control point’
3. The critical limits for each critical control point,

4. The method and frequenéyr monitoring and controlling each critical control point by fbed
employee designated by the person in chafge,

5. Action to be taken by the person in charge if the critical limits for each critical controbpimbt
met,”" and

6. The metho@nd frequency for the person in charge to routinely verify that the food employee is
following standard operating procedures and monitoring critical control pirstad

7. Records to be maintained by the person in charge torddrate that the HACCBlan isproperly
operated and managéd,and

(e) Additional Scientific Data. Additional scientific data or other informatioas required by the
Health Authority, supporting the determination that food safety is not compromised by the pféposal.

(7) Requirementsi Permit Issued. For food service establishments thet required to submit
plans as specified undparagrapl{4) of this Rulethe Health Authority shall issue a permit to the
applicant after:

(a) A properly completed application istsmitted;

(b) The required fee is submitted;

(c) The required plans, specifications, and information are
reviewed and approved; and
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(d) A preoperational inspection shows that the establishment is built or

remodeled in accordance with the appropkhs and specifications and that the establishment is in
compliance with this Chapter. In addition, it may be used to verify that existing construction meets
the requirements of the Chapter during a change in permit holder.

(8) Interpretation of this Chapter. This Chapter shall benterpreted by the Department.

Interpretations and guidance mayfbendi n t he current editions of the
Georgia Rules and Regul ations for Food Serviceo
Desi gn, I nstallation and Constructiono.

Authority O.C.G.A. 262-371-373, 312A-6. Administrative History. Original Rule entitled "Policy" was filed and effective on July 19, 1965

as 2705-6-02. Amended: Rule repealed and a new Rule entitled "Provisions" adopted. Filed January 24, 1967; effective February 12, 1967.
Amended: Rule renungoed as 29®-14-.02. Filed June 10, 1980; effective June 30, 1980. Amended: Rule repealed and a new Rule of the
same title adopted. Filed July 20, 1986; effective July 30, 1986. Amended: Rule repealed and a new Rule of the sapteditiéledduly

11, 1995; effective July 31, 199Bmended: Rle repealed and a new Rule of same title adopted. Filed Jan. 26, 2006; effective. Feb. 15,
2006. Amended: Rulepealed and mew rule of same title adopted. Filed Jan. 24, 2007; effective Feb. 13, 2007. AnfRuldeckpealed

and a new rule of same title adopted. Filed August 23, 2007; effective Sept.12, 2007.
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511-6-1-.03 Management and Personnel

(1) Demonstration of Knowledge. Based on the risk of foodborne illness inherent to the food
service operatiorguring inspections and upon reqyéisé person in charge shall demonstrate to the
Health Authority knowledge of foodborne disease prevention, application of the Hazard Analysis
Critical Control Point principles, and the requirements of this Chapterpdisen in charge shall
demonstrate this knowledg® one of the following ways

(a) Compliance with Chapter. Complying with this Chapter by having no violations of Priority
ltems during the current inspectidh

(b) Certified Food ServiceManager. Being a certified foodervicemanager who has shown
proficiency of required information through passing a test that is part of an accredited pfogram;

(c) Correct Answers to Food Safety Question®kesponding correctly to the inspector'esfions as
they relate to the specific food operation. The areas of knowledge include:

1. Describinghe relationship between the prevention of foodborne disease and the personal hygiene of
a food employeé”

2. Explaining the responsibility of th@erson in charge for preventing tin@nsmission tfoodborne
dfisease by foodemployee who has a disease or medical condition that mayfcadgdmrne disease;
P

3. Describing the symptoms assoethtvith the diseases that are transmissible through fbod:;

4. Explaining the significance of the relationship between maintaining the time and temperature of
time/temperature control for safety food and the prevention of foodborne iffhess;

5. Ex;f)laining the hazards involved in the consumption of raw or undercooked meat, poultry, eggs, and
fish; "

6. Stating the required food temperatures and times for safe cooking of time/temperature control for
safety food including meapoultry, eggs, and fish

7. Stating the required temperatures and times for the safe refrigerated storage, hot holding, cooling,
and reheating afme/temperature control for safety fo6H;

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

(i) Cross contaminatiofy’
(i) Hand contact with reado-eat foods’"

(iii) Handwashing, anff
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(iv) Maintaining the foodservice establishment in a clean condition and in good r&pair

9. Describing foods identified asajor food allergens and the symptoms major food allergen
could cause in a sensitive individual who has an allergic reattion;

10. Explaining the relationship between food safety and providing equipment that is:
(i) Sufficient in number and capacity, afd
(i) Properly designed, constructed, located, installed, operated, maintained, and &leaned;

11. Explaining correct procedures for cleaning and sanitizing utensils anddotatt surfaces of
equipment’”

12. Identifying the source of water used and measures takesui@éehat it remains protectédm
contamination such as providing pratien from backflow and precluding the creation of cross
connections’”

13. Identifying poisonous or toxic materials in the food service establishment and the procedures
necessary to ensure that they are safely stored, dispensgdinesdisposed of aording to law®

14. Identifying critical contropoints n the operation from purchasing through salesrvice that

when not controlled may contribute to tin@nsmission ofoodborne illness and explaining steps taken
to ensure that the points amrentrolled in accordance with the requirements of @tiapter”

15. Explainingthe details bhow the person in charge and food employees comply with the HACCP
planif a plan is required by the law, thithapter or an agreement between the HeAltithority and

the food service establishmefit;

16. Explaining the responsibilities, rights, and authorities assigned by this Chapter to the:

(i) Food employeé’

(i) Conditional employe€

(iii) Person in chargé&!

(iv) Health Authority” and

17. Explaining how the person in chargegd employees, and conditiorehployees comply with
reporting responsibilities and exclusion or restriction of food emplo§ees.

(2) Responsibilities of the Person in Charge (PIC)There must be person in charge on the
premises of the food service establishment at all tiffesperson in chargshall ensureompliance
with the following

(a) OperationsNot Conducted in Private Home.Food service establishment operations are not
conducted in afvate home or in a room used as living or sleeping quaFfers;
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(b) Authorized Personnel AccessPersons unnecessary to the food service establishment operation

are not allowed in the food preparation, food storage, or warewashing areas, except that brief visits and
tours may be authorized by the person in charge if steps are taken to ensureotieat foqd; clean
equipment, utensils, and linens; and unwrapped ssryiéice and singlase articles are protected

from contamination®’

(c) Authorized Persons ComplianceEmployees and other persons such as delivery and maintenance
persons angesticide applicators entering the food preparation, food storage, and warewashing areas
comply with this ChapteP’

(d) Employee HandwashingEmployees are effectively cleaning their hands, by routinely monitoring
the employee§6 handwashing;

(e) Monitoring of Receiving. Employees are visibly observirad verifying deliveredoods as they
are received to determine that they are from approved samdesre placed into appropriate storage
locations, as required by this Chapter, such that they eeeveel and maintained at the required
temperaturerotected from contamination, unadulterated, and accurately presented, by routinely
monitoring t he e mumintaining ecidingfcdrecive actioh recordssfor deliveries
during nonoperaing hours,and periodically evaluating foods upon their recagpspecified within

DPH Rule 5136-1-.04(3)(m)'

(f) Proper Cooking Techniques Employees are properly cookiegld/hot holding, and reheating for

hot holdingtime/temperature control faafety foodbeing particularly careful in cookingeheating,

and holdinghose foods known to cause severe foodborne illness and death, such as eggs and

commi nuted meats, through daily oversight of the
holding, and reheating for hot holdingmperatures using appropriate temperature measuring devices

properly scaled and calibrated.

(g) Proper Cooling Methods.Employees are using proper methods to rapidly tow/temperature
control for safety foodthat are not held hot or are not for consumption within four hours, through
daily oversight of the employeesod rod'tine monito

(h) Consumer Food SafetyConsumers who order raw or partially cooked re@dyat faods of
animal origin are informed that the food is not cooked sufficiently to ensure its Safety;

(i) Proper Sanitizing. Employees are properly sanitizing cleaned multiuse equipment and utensils
before they are reused, through routine monitoringpbition temperature and exposure time for hot
water sanitizing, and chemical concentration, pH, temperature, and exposure time for chemical
sanitizing;™

() Clean Tableware.Consumers are notified that clean tableware is to be used when they return to
self-service areas such as salad bars and buffets;

(k) Bare Hand Contact.Unless the conditions specified in DPH R&IEL-6-1-.04(4)(a)4 are met,

employees a preventing crossontamination of readjo-eat food with bare hands by properly using
suitable utensils such as deli tissue, spatulas, tongs,-sisiglgloves, or dispensing equipméht;
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() Food Safety Training.Employees are properly trained in fosafety including food allergy
awarenessas it relates to their assigned dutfés;

(m) Reporting Responsibilities.Food employees and conditional employees are infoimad

verifiable manneof their responsibility to report in accordance vitie Chapteyto the person in

charge, information about their health and activities as they relate to diseases that are transmissible
through food?" and

(n) Imminent Health Hazard. If an imminent health hazard exists because of an emergency such as

a fire,flood, interruption of electrical or water service for two or more hours, sewage malfunction,

misuse of poisonous or toxic materials, onset of an apparent foodborne iliness outbreak, gross
unsanitary occurrence or condition, or other circumstances tlyaémaanger public health, then

operations are immediately discontinued and the Health Authority is ndfifiéalvever,

establishments may continue to operate under an emergency operation plan that has been approved by
the Health Authority prior to the oarrence of such emergency evénts.

(o) Procedures and PlansWritten procedures and plans, where specified by this Chapter and as
developed by the food service establishment, are maintained and implemented asTequired.

(3) Certified Food SafetyManager.

(a) Food Safety Manager Certification. Food service establishments shall have in its employ a
Certified Food Safety Manager (CFSM) as specifiggaragraph{b) of this subsection to ensure food
safety is being managed within the food service establishment during all hours of operation as
specified withinparagraph{d) of this subsectiori!

(b) Certification Requirements/Exemptions. At leastone employe¢hat has supervisory and

management responsibility and the authority to direct and control food preparation and service shall be
a certified food safety manager who has shown proficiency of required information through passing a
test that is part of an asdlited program that conforms to the national standards for organizations that
certify individuals. Certified Food Safety Managers must be designated to one food service
establishment only and maintain and renew certification in accordance with themsguig®f the
examination taken.

1. The following operations are not required to have a certified owner or manager:

(i) A mobile food service unit that does not process foods;

(i) Food service establishments that sereetime/temperature control faafety foodhatrequires
limited preparation, or thodéme/temperature control for safety f@ahich have been previously
prepared in a permitted food service establishment; and

(iif) Temporary food service establishments in@dance wittDPH Rule511-6-1-.08(2)(a).

2. A food service establishment will hasigty days from the date of initial permit issuance,

change obwnership permitssuance, or termination of employment of its CFSM to employ a new
CFSM.
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3. A food service establishmethtat operates without a CFSM shall notify the Health Authority
within thirty days of the date that tlestablishment ceases to employ a CFSM with the name
andcertification number of thieormer CFSM and measures being taken to designate a new CFSM.
Measures shall include:

(i) Hiring a new CFSM;

(i) Designating an existing employee who is enrolled in an approved CFSM training course; or
(iif) Hiring a new employee who is enrolled in an approved CFSM training course.

(c) Certification Documentation.

1. The original CFSM certificate shall be posted in public view in eachdexice establishmenin
additiona copy shall be retained dife at the food service establishmentall times, and shall be

made available for inspection by the Health Authority.

2. A CFSMcertificate which hagxpired, been revoked or suspended shall not be posted in the
food service establishment.

3. All licenses, certificatesliplomas, or other similar edentials issued or granted toamer

or operator who has successfully completed an approved or accreditezhfietydcertification
course and exam shall expire on éxpiration date determined by the credentialing oigion.
Within ninetydays of the expiration of the CFSM certificate, @€SM shall enroll in an
approved food safety training course, pass an approved exam and obtain a new certificate.

4. The certification is not transferable between persons.

(d) Certified Food Safety Manager Responsibility.

1. The responsibility of the CFSKhall includethe safety of food preparation aservice ly ensuring

that all employees who handle, or have responsibility for handling, unpackaged famgskofd,
havesufficientknowledye of safe preparation and service of the fdde nature andxtent of the

knowledge that each employee isrequiredtoimeey be tail ored, as appropri
duties related to food safety issues.

2. The CFSM shall:

(i) Be the persoiin-chargewhile onthe premises of the food service establishment and shall designate
someone else to be the person in chargen not on the premises;

(i) Supervise and instruct food service employeesendichniques of sanitary fobéndlingand
proper maintenance of the facility;

(i) Offer a training prograntor all food serviceemployees to satisfy employee proficiemeyheir
job responsibilities for food safety;
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(iv) Communicate withrepresentatives of the Healthority about theeffectiveness of employee
training programs; and

(v) Assess training needs of the faatvice employeeasnd request formal training aseded.

(4) Employee Health.

(a) Requirement to Report Symptoms, Diagnosis and History of Exposurelhe permit holder

shall require food employees and conditional employees to report to the CFSMraod in charge,
information about their health and activities as they relate to diseases that are transmissible through
food. A food employee or conditional employee shall report the information in a manner that allows
the CFSM and person in charge ¢duce the risk of foodborne disease transmission, including
providing necessary additional information, such as the date of onset of symptoms and an illness, or of
a diagnosis without symptoms, if the food employee or conditional employee:

1. Has any oftte following symptoms:

(i) Vomiting, "

(i) Diarrhea,”

(i) Jaundice”

(iv) Sore throat with fevef,or

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

() On the hands or wrists, unlessianqpermeable cover such as a finger cot or stall protects the lesion
and a singlaise glove is worn over the impermeable cgver

(II) On exposed portions of the arms, unless the lesion is protected by an impermeabfeccover,
(1) On other parts of ta body, unless the lesion is covered by a dry, durablefiitintg bandage”
2. Has an illness diagnosed by a health practitioner due to:

(i) Norovirus,”

(ii) Hepatitis A virus,

(iii) Shigella spp”

(iv) Shiga toxirproducingEscherichia coli”

(v) SalmonellaTyphi” or

(vi) nontyphoidalSalmonella”
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3. Had a previous illness, diagnosed by a health practitioner, within the past three months due to
Salmonellalyphi without having received antibiotic therapy, as determined by a health practitioner;

4. Had been exposed to, or is the suspected source of, a confirmed disease outbreak, because the food
employee or conditional employee consumed or prepared food @tgalin the outbreak, or
consumed food at an event prepared by a person who is infected or ill with:

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

(i) Shiga toxinproducingEscherichia colior Shigellaspp. within the past three days of the last
exposure’

(iii) SalmonellaTyphiwithin the past 14 days of the last exposurer

(iv) Hepatitis A virus within the past 30 days of the last expoSwe;

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

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

(i) Shiga toxin producingEscherichia colior Shigellaspp. within the past three days of the last
exposure’

(iii) SalmonellaTyphiwithin the past 14 days of the last exposia,
(iv) Hepatitis A virus within the past 30 days of the last expo$ure.

(b) Responsibility of Person in Charge to Notify the Health Authority. The CFSM or person in
charge shall notify the Health Authority when a food employee is:

1. Jaundiced  or

2. Diagnosed with an illness due to Norovirus, Hepatitigris, Shigellaspp., Shiga toxiproducing
Escherichia coli or Salmonellalyphi "

(c) Person in Chargeds Responsibility The Prohi bi
person in charge shall ensure that a conditional employee:

1. Who exhibits or reports a symptom, or who reports a diagnosed illness as specified under
subsection (4)(a)13 of this Ruleis prohibited from becoming a food employee until the conditional
employee meets the criteria for the specific symptoms or diagnosed illness as specified under
subsection (4)(h) of this RylBand

2. Who will work as dood employeén a food service establishment that serves as a highly
susceptible population and reports a history of exposwspeaified under subsecti®f)(a)4 and 5
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of this Rule is prohibited from becoming a food empdeyuntil the conditional employee meets the
criteria asspecified under subsection (4){B)of this Rule "

(d) Person I n Chargeds Responsibility Theo Excl ude
person in charge shall ensure that a food employee who exhibits or reports a symptom, or who reports

a diagnosed illness or a history of exposure as specified under subsections (4)(a)1 through 5 of this

Rule is excluded or restricted and in compliawith a removal, adjustment or retention of an

exclusion or restrictior.

(e) Responsibility of Food Employee and Conditional Employee to ReporA food employee or
conditional employee shall report to the person in charge the information agespeaifer subsection
(4)(a) of this Rule"

(f) Responsibility of Food Employee to Comply.A food employee shall comply with an exclusion
or restriction and with a removal, adjustment or retention of an exclusion or restriction.

(g) Exclusions and RestrictionsTheperson in charge shall exclude or restrict a food employee, from
a food service establishment in accordance with the following:

1. Except when the symptom is from a noninfectious condition, exclude a food employdeafithe
employee is:

() Symptomatic with vomiting or diarrheor

(i) Symptomatic with vomiting or diarrhea and diagnosed with an infection from Noro8ihigella
spp., nontyphoidabalmonellaor Shiga toxirproducingEscherichia coli”

2. Exclude a food employee who is:

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

infection;”

(i) 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 jauhdice;

(iii) Diagnosed with an infection from hepatitis A virus without eeping symptoms.
3. Exclude a food employee whadisgnosed with an infectidnom Salmonellal'yphi, or reports a
previous infectiorwith Salmonellaryphiwithin the past thremonths, withoubaving received

antibiotic therapy”

4. Exclde afood employeetiat works in a food service establishment servihghly susceptible
population who is:

(i) Diagnosed with an infectioimom Norovirus ands asymptomatic;
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(i) Diagnosed with an infection fro@higellaspp. and is asymptomatfc;
(iii) Diagnosed with ainfection from Shigaoxini producingE. coli, and is asymptomatic’ or
(iv) 1l with symptoms of acute onset of sore throat with feber.

5. Restrict a food employee that works in a food service establishment not sdrighty ausceptible
population who is:

(i) Diagnosed with an infection from Norovirus aischsymptomatic:

(ii) Diagnosed with an infection fro@higellaspp. and is asymptomatic;

(iii) Diagnosed with an infection from Shiga toxmoducingE. coli, and is asymptomatic: or
(iv) Il with symptoms of acute onset of sore throat with feVer.

6. Restrict a food employee that is infected with a skin lesion containing pus such as a boil or infected
wound that is open or draining and not properlyeced.”

7. Restrict a food employee that is exposed to a foodborne pathogen as specified under subsections
(4)(a)4 or 5 of this Rule, if the food employee who works in a food service establishment serving a
highly susceptible populatioh.

8. Restrict a food employee that is diagnosed with an infection from nontypBaidabnellaand is
asymptomatic who works in a food service establishment serving a highly susceptible population or in
a food service establishment not serving a highly sidxde population.

(h) Removal, Adjustment, or Retention of Exclusions and Restrictiond he person in charge

may remove, adjust, or retain the exclusion or restriction of a food employee according to the
following conditions:

1. Except when a food employee is diagnosed with an infection from hepatitis A v8abranella
Typht

() Reinstate a food employee who was excluded for being symptomatic with vomiting or diarrhea if
the food employee:

(I) Is asymptomatic for at least 24 hoursy

(I Provides to the person in charge written medical documentation from a health practitioner that
states the symptom is from a noninfectious conditfon.

(i) If a food employee was diagnosed withiafection from Norovirus, and excluded for being
symptomatic with vomiting or diarrhea:
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() Restrict the food employee, who is asymptomatic for at least 24 hours and works in a food service
establishment not serving a highly susceptible populatior,tbhatconditions for reinstatement as
specified under paragraphs 4(i) or (ii) of this subsection are’roet;

(Il) Retain the exclusion for the food employee, who is asymptomatic for at least 24 hours and works
in a food service establishment that sevédghly susceptible population, until the conditions for
reinstatement as specified under paragraphs 4(i) or (i) of this subsection are met.

(i) If a food employee was diagnosed with an infection from Shigella, and excluded for being
symptomatic with vomiting or diarrhea:

(I) Restrict the food employee who is asymptomatic for at least 24 hours and works in a food service
establishment not sagng a highly susceptible population, until the conditions for reinstatement as
specified under paragraphs 5(i) or (i), of this subsection are’oet;

(I Retain the exclusion for the food employee, who is asymptomatic for at least 24 hours and works
in a food service establishment that serves a highly susceptible population, until the conditions for
reinstatement as specified under paragraphs 5(i),cor(5(i) and 1(iii)(l) of this subsection are mét.

(iv) If a food service employee was diagnosed with an infection from Shigapomdlucing
Escherichia coliand excluded for being syngmatic with vomiting or diarrhea:

(I) Restrict the food service employee, who is asymptomatic for at least 24 hours and works in a food
service establishment not serving a high susceptible population, until the conditions for reinstatement
as specified under paragraphs 6(i) or (ii) o§ théction are met;or

(I Retain the exclusion for the food employee who is asymptomatic for at least 24 hours and works in
a food service establishment that serves a highly susceptible population, until the conditions for
reinstatement as specifiedder paragraphs (6)(i) or (i) of this subsection are fet.

(v) If food employee was diagnosed with an infection from nontyph&dehonellaand excluded for
being symptomatic with vomiting or diarrhea:

(I) Restrict the food employee who is asymptomatic for at least 30 days until conditions for
reinstatement specified under paragraphs (7)(i) or (i) of this subsection afe met.

(I Retain the exclusion for the food employee who is symptomatiil, conditions for
reinstatement under paragraphs (7)(i) or (i) of this subsection aré met.

2. Reinstate a food employee who was excluded as specified under paragraph (4)(g)2 of this Rule if
the person in charge obtains approval fromHealth Authority and one of the following
conditions is met:

() The food employee has been jaundiced for more than seven calendar days;

(i) The anicteric food employee has been symptomatic with symptoms other than jaundice for
more than 14 calendar daysr
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(i) The food employee provides to the person in charge written medical documentation
from a health practitioner stating that the food employee is free of a hepatitis A virus infection.

3. Reinstate a food employedo was excluded for a diagnosis whlmonellaryphi or a previous
infection withSalmonellaTyphiwithin the past 3 months without receiving antibiotic treatment if:

(i) The person in charge obtains approval from the Health AuthBetyd

(i) The food employee provides to the person in charge written medical documentation from
a health practitioner that states the food employee is freeSrdgphiinfection.”

4. Reinstate a food employee who was excluded for being symptomatic with Nerowi

asymptomatic with Norovirus and working in a food service establishment serving a highly susceptible
population or who was restricted for being asymptomatic with Norovirus in a food service
establishment not serving a highly susceptible population {f¢hson in charge obtains approval from

the Health Authority and one of the following conditions is met:

(i) The excluded or restricted food employee provides to the person in charge written medical
documentation from a health practitioner statimg the food employee is free of a Norovirus
infection;”

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

(i) T he food employee was excluded or restricted and did not develop symptoms and more than 48
hours have passed since the food employee was diagriosed.

5. Reinstate a food employee who was excluded for being symptomatighigtilaor

asymptomatic witlShigellaand working in a food service establishment serving a highly susceptible
population or who was restricted for being asymptomatic 8litigellain a food service

establishment not serving a highly susceptible population if the person in chtaie @pproval

from the Health Authority and one of the following conditions is met:

(i) The excluded or restricted food employee provides to the person in charge written medical
documentation from a health practitioner stating that the food employee is fr&higeHdaspp.
infection based on test results showing two consecutiveinegabol specimen cultures that are
taken:

(I) Not earlier than 48 hours after discontinuance of antibidtiaad

(1) At least 24 hours aparft;

(i) The food employee was excluded or restricted after symptoms of vomiting or diarrhea resolved,
and more than seven calendar days have passed since the food employee became asyfmptomatic;

(iif) The food employee was excluded or restricted anddidlevelop symptoms and more than
seven calendar days have passed since the food employee was didgnosed.
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6. Reinstate a food employee who was excluded for being symptomatic with Shigartakicing
Escherichia coli or asymptomatic with Shiga tegioducing Escherichia coliand working in a food
service establishment serving a highly susceptible population or who was restricted for being
asymptomatic with Shiga toxiproducingEscherichia colin a food service establishment not serving

a highly ssceptible population if the person in charge obtains approval from the Health Authority and
one of the following conditions is met:

(i) The excluded or restricted food employee provides to the person in charge written medical
documentation from a health practitioner stating that the food employee is free of an infection
from Shiga toxirproducing Escherichia colibased on test results that show temsecutive
negative stool specimen cultures that are taken:

(I) Not earler than 48 hours after discontinuance of antibiofiesd
(Il) At least 24 hours aparf;

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

(iif) The food employee was excluded or restricted anddidlevelop symptoms and more than
seven days have passed since the food employee was diagnosed.

7. Reinstate a food employee who was excluded for being symptomatic with nonty@adidahella

or who was restricted for being asymptomatic with nontyph@d#ihonellaand working in a Highly
Susceptible Population or a food service establishment not serving a Highly Susceptible Population if
the Person in Charge obtains approval from the Healthokitly and one of the following conditions

is met:.

(i) The excluded or restricted food employee provides to the Person in Charge written medical
documentation from a health practitioner stating that the food employee is free of a nontyphoidal
Salmondh infection based on test results showing 2 consecutive negative stool specimen cultures that
are taken;

(1) Not earlier than 48 hours after discontinuance of antibidtasd
(1) At least 24 hours apatrft;

(i) The food employee was restrictefiea symptoms of vomiting or diarrhea resolved, and more than
30 days have passed since the food employee became asymptoonatic:

(iif) The food employee was excluded or restricted and did not develop symptoms and more than 30
days have passed since the food employee was diagnosed.

8. Reinstate a food employee who was excluded or restricted for being ill with symptoms of acute
onse of sore throat with fever if the food employee provides to the person in charge written medical
documentation from a health practitioner stating that the food employee meets one of the following
conditions:
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(i) Has received antibiotic therapy fBtreptococcus pyogensection for more than 24 houfs;
(i) Has at least one negative throat specimen culturStfeptococcus pyogeniegection;” or

(i) Is otherwise determined by a health practitioner to be freeStfegptococcus pyogenes
infection. °

9. Reinstate a food employee who was restricted for a skin lesion containing pus such as a boil
or infected wound that was open and draining if the skin, infected wound, cut, or pustular boil is
properly covered with one of the following:

(i) An impermeable cover such as a finger cot or stall and a sisglglove over the impermeable
cover if the infected wound or pustular boil is on the hand, finger, or furist;

(i) Animpermeable cover on the arm if the infected wound or pustular boil is on thB@rm;

(i) A dry, durable, tightfitting bandage if the infected wound or pustular boil is on another
part of the body”

10. Reinstate a food employee whoswestricted in a food service establishment serving a highly
susceptible population due to exposure to one of the following pathogens as specified under
subsection (4)(a)4 or 5 of this Rule:

() Norovirus and one of the following conditions is met:

() More than 48 hours have passed since the last day the food employee was potentially 'eaposed;

(1) More than 48 hours have passed since the f
symptomatic.”

(i) Shigella sppor Shiga toxirproducingEscherichia coliand one of the following conditions is
met:

() More than three calendar days have passed since the last day the food employee was potentially
exposed’ or

() Morethant hr ee cal endar days hayv ehoysehsldsoatdct bedamec e t he
asymptomatic’

(iif) S.Typhi and one of the following conditions is met:

(I) More than 14 calendar days have passed sindashdaythe food employee wasotentially
exposed’ or

(I1) More than 14 calendar days have passed sincetdefoe mpl oyee6s househol d co
became asymptomatit.

(iv) Hepatitis A virus and one of the following conditions is met:
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(I) The food employee is immune togagitis A virus infection because of a prior illness from hepatitis
A

(I The food employee is immune keepatitisA virus infection becausef vaccination against
hepatitis A

(Il The food employee is immune to hepatitis A virus infection becafiggG administration?

(IV) More than 30 calendar days have passed since the last day the food employete ntedly
exposed?

(V) Moret han 30 calendar days have passed since the
jaundiced? or

(IV) The food employee does not use an alternative procedure that allows bare handwitbntact
readyto-eat food through a variance until at least 30 days #itepotentiabxposure, and the food
employee receives additional training about:

. Hepatitis A symptoms and preventing the transmission of infection,

Il. Proper handwashing procedurBand

l1Il. Protecting readyto-eat food from contamination introduced by bare hand coftact.

(5) Personal Cleanliness

(a) Clean Condition. Food employees shall keep their hands and exposed portions of their arms
clean”

(b) Cleaning Procedure.
1. Except as specified paragraph of this subsection, foogimployees shall clean their hands and
exposed portions of their arms, includingregate prosthetic devices for hands or arfimsat least 20

seconds, using a cleaning compound in a handwashing sink that is properly equipped.

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

(i) Rinse under clean, running warm wafer;
(i) Apply an amount of cleaning compound recommended by the cleaning compound manufacturer;
(iif) Rub together vigorously for at least 10 to 15 seconds while:

(I) Paying particular attention to removing soil from underneath the fingernails duringdhéngle
procedure’, and
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(I Creating friction on the surfaces of the hands and arms or surrogate prosthetic devices for hands
and arms, finger tips, and areas between the fingers;

(iv) Thoroughly rinse under clean, running warm watemd

(v) Immediately follow the cleaning procedure with thorough drying using disposable paper towels, a
continuous towel system, or a heatedhand drying devicé.

3. To avoid recontaminating their hands or surrogate prosthetic ddeicéEmployees may

use disposable paper towels or similar clean barriers when touching surfaces such as manually
operated faucet handles on a handwashing sink or the handle of a restroom door.

4. If approved and capable of removing the types of soils encountered in the food operations
involved, an automatic handwashing facility may be used by food employees to clean their hands

or surrogate prosthetic devices.

(c) When to Wash.

1. Foodemployees shall clean their hands and exposed portions of their arms immediately before
engaging in food preparation including working with exposed food, clean equipment and utensils, and
unwrapped singlservice and singtase article§ and:

(i) After touching bare human body parts other than clean hands and clean, exposBd arms;

(ii) After using the toilet roonT

(iii) After caring for or handling service animals or aquatic animals:

(iv) After coughing, sneezing, using a handké&tbr disposable tissue, using tobacco, eating,

or drinking, except for drinking from a closed beverage container and the container is handled to
prevent contamination of the han@is;

(v) After handling soiled equipment or utensils;

(vi) During food preparation, as often as necessary to remove soil and contamination and to prevent
cross contamination when changing taSks;

(vii) When switching between working with raw food and working with retadgat food”
(viii) Before donning glovesttinitiate a task that involves working with foddind
(iX) After engaging in other activities that contaminate the h&nds.

2. All employees shall wash hands before leaving the restroom. All food employees leaving the
restroom shall wash their handgain upon rentering the food preparation area.

(d) Where to Wash.Food employees shall clean their hands in a handwashing sink or approved
automatic handwashing facility and may not clean their hands in a sink used for food preparation or
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warewashing, or in a service sink or curbed cleaning facility used for the disposal of mop water and
similar liquid waste”

(e) Hand Antiseptics.

1. A hand antiseptic used as a topical application, a hand antiseptic solution used as a hand dip, or
ahand antiseptic soap shall:

(i) Comply with one of the following:

(I) Be an approved drug that is listed in #2A publication, "Approved Drug Products with
Therapeutic Equivalence Evaluations" as an approved drug based on safety and effectiveness,

(1) Have ative antimicrobial ingredients thate listed in the FDA monograph for OTC
Health-Care Antiseptic Drug Products as an antiseptic handwWaetng

(i) Consist only of components which the intended use of each complies with one of the following:

(I) A threshold of regulation exempti@s specified in 2CFR 170.39 Threshold of regulation for
substances used in foedntact articles, or

(I 21 CFR 178 Indirect Food Additives: Adjuvants, Production AidsdSanitizersas regulated for
use as a food additive with conditions of safe Usar,

(Il A determination of generally recognized afes(GRAS). Partial listings alubstances wh food
uses that are GRAS may be foun@inCFR 182 Substances Generally Recognized as Safe, 21
CFR 184- DirectFood Substances Affirmed as Generally Recognized as Safe, or 21 CFR 186
IndirectFood Substances Affirmed as Generally Reasgl as Safe for use in contact with
fooddand in FDAO6s Inventoory of GRAS Notices,
(IV) A prior sanction listed under 21 CFR 1BPrior Sanctioned Food Ingredientsor

(V) A Food Contact Notification that is effectivé and

iii) Be applied only to hands that are cledn
(iif) pp y

2. If a hand antiseptic or a hand antiseptic solution used as a hand dip does not meet the criteria
specified undeparagrapt.(ii) of this subsection, use shall be:

(1) FoIIofwed by thorouglmand rinsing in clean water before hand contact with food or by the use of
gloves’ or

(ii) Limited to situations that involve no direct contact with food by the bare h8nds.

3. A hand antiseptic solution used as a hand dip shall be maintainecuteat a strength
equivalent to at least 100 mg/L chlorifie.
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(f) Fingernails. Employees shall keep their fingernails clean and trimmed to no longer than the tips of
the fingers™ Unless wearing gloves in good repair, a food employee may not wear fingernail polish
or artificial fingernails when working with exposed fo8(d.

(9) Jewelry.Except for a plain ring such as a wedding birodi employees may not wear jewelry
includingmedical information jewelry on their arms and hawtide preparing food.

(h) Clothing. The outer layer of clothing of all employees shall be clean. Food emplalyaléwear
clean outer clothing to prevent contamination of food, equipment, utensils, linen, anessivgie
and singleuse articles.

(i) Hair Restraints.

1. Employees preparing or handling food shall use effective and clean, disposable or easily
cleanable nets ather hair restraints approved the Health Authority, worn properly to restrain
loose hair including beards and mustaches longer than one half inch

2. This does not apply ®mployees such as counter staff who only serve beverages and wrapped or
packaged fods, hostesseand wait staff if they present a minimal risk of contaminating exposed
food, clean utensils and linens and unwrapped sisgieice and singlase articles

() Hygienic Practices

1. Employees shall not use tobacco in any fannelectronic devices that simulate tobacco smaqking
while engaged in food preparation or service,wioite in areas used for equipment or utensil washing
and storage, foogreparation or food storagemployees shall only use tobacco productslectronic
devices that simulate tobacco smokingpproved designated areas.

2. Employees shall consume food oimyapproved designated areas separate from food

preparation andesving areas, equipment or utensil areas and food storage areas. However, drinking

from a single service beverage cup vétsecure lidand strawthat is handled to prevent contamination

of the employeeds hands, t het, otansildaad lineas; unwrapped o s e d
singleservice and singlase articles will be allowed.

3. Employees shall handle soiled tableware in a way that minimizes contamination of their hands.

4. Employees shall maintain a high degvépersonal cleanlinesnd shall use good hygienic
practices during all working periods in the food service establishment.

5. Food employees experiencing persistent sneezing, coughing, or runny noaegagischarges
from the eyesnoseor mouthmay not work with exposefod; clean equipmentitensils, and linens;
or unwrapped singtservice articles.

6. Food employees may not céoe or handle animals that may be present such as patrol dogs,
serviceanimals, or pets that asdlowed as specified iDPHRule511-6-1-.07(5)(0)2(ii) through
(vi).” Food employeewith service animals may handle or caretfwir service animal and food
employeesnay handle or care fdish in aquariums or molluscan shellfish or crustacean in display
tanks if they wash their hands as specified in this Rule.
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(6) Responding To Contamination Events A food establishment shall have procedures for

employees to follow when responding to vomitorgdiarrheal events that involve the discharge of

vomitus or fecal matter onto surfaces in the food service establishieatprocedures shall address

the specific actions employees must take to minimize the spread of contamination and the exposure of
employees, consumers, food, and surfaces to vomitus or fecal Ratter.

Authority O.C.G.A. 262-373, 312A-6. Administrative History. Original Rule entitled "Permits Required" was filed and effective on July 19,

1965 as 27%-6-.03. Amended: Rule repealed and a new Rule entitled "Food Supplies" adopted. Filed January 24, 1967; effective February
12, 1967. Amened: Rule renumbered as 29€14-.03. Filed June 10, 1980; effective June 30, 1980. Amended: Rule repealed and a new

Rule entitled "Food Care" adopted. Filed July 10, 1986; effective July 30, 1986. Amended: Rule repealed and a new Ranesofitiee

admted. Filed July 11, 1995; effective July 31, 1995. Amended: Rpealechndanew r ul e ent i tl ed fAManagement
adopted. Filed Jan. 26, 2006; effective Feb. 15, 2006. AmendedreRelled and mew rule of same title adopted. Filed Jan.Z807;

effective Feb. 13, 2007. Amended. Rule repealed and a new rule of same title adopted. Filed August 23, 2007; effe2{i2@®&pt.1
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511-6-1-.04 Food

(1) Condition. Food shall be safe, unadulterated, and honestly presénted.
(2) Source.

(a) Compliance with Food Law.

1. Food shall be obtained from sources that comply withlaw.

2. Food prepareith a privatehomeor received from a consumeray not be used or offeréor human
consumption in a food service establishmént.

3. Packaged food shall be labeled as specified initashyding 21CFR 101 FoodLabeling,
9 CFR 317 LabelingViarking Devices, and Contains, and 9 CFR 381 Subpartsbeling
and Containers, and as specified under subsections (3)(g) and (3)(h) of thi$ Rule.

4. Fish, other than molluscan shellfish, that are intended for consumption in their uadercooked

form may be offered for sale or service in a food service establishment not serving a highly susceptible
population if they are obtained from a slippthat freezes the fish to destroy parasiteBozen on the
premises and records are retained.

5. Whole- muscle, intact beef steaks that are intended for consumptisnundercooked form
without a consumer advisory shall be:

(i) Obtained from a food processing plant that, upsnest by theourchaserpackages the steaks
and labels them, to indicate thhe steaks meet the definition of whateuscle, intacbeef,” or

(i) Deemed acceptable by the Health Authority ldeseotherevidence, suchswritten buyer
specifications or invoices, that indicates that the steaks med¢fingion of wholemuscle, intact
beef,” and

(iii) If individually cut in a food service establishment:

(I) Cut from wholemuscle intact eef that is labeled by a fogulocessinglant as specified in
paragrapl(i) of this subsection or identified as specifieghamagrapts(ii) of this subsectiori!

(1) Prepared so they remain intaldtand

(1) If packaged for undercooking in a food service establishment, labsledecified iparagraph
5(i) of this subsection or identified as specifiegpamagraptb(ii) of this subsectior.’

6. Meat and poultry that is natreadyto-eat food and isin a packaged form whenig offered

for sale or otherwise offered for consumption, shall be labeled to includeasafiénginstructions as
specified in law, including 9 CFR 317.2(l) and 9 CFR 381.125(b).
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7. Eggs that have not been specifically treated to destreiable Salmonellasshallbelabeledto
include safe handling instructions as specified in law, including 21 CFR 101.17(h).

(b) Food Receivedin a Hermetically Sealed Container. Foodreceivedn a hermetically sealed
container shall bebtained frona food processing plattiatis regulated by the food regulatory
agency thahas jurisdiction over the plarit.

(c) Fluid Milk and Milk Products. Fluid milk and milk products shall labtainedfrom sources that
comply with grade A standards as specified in faw.

(d) Fish. Fish that are received for sale or service shall be commerciallggaity caughor
harvested; or approved for sale or senVice.

(e) Molluscan Shellfish.

1. Molluscanshdlfish shall be obtained from sources accordingaw andherequirements specified
in theU.S. Department oHealth and Human Servicd3ublicHealth Service, Foodnd Drug
Administration, National Shellfish Sanitation Program Guide for the Coofttdblluscan Shellfish?

2. Molluscan shellfish received interdate commerce shall be from sources thatisied in the
Interstate Certified Shellfish Shippers List.

3. Molluscan shellfish that are recreationally caught may not be received for sale or Service.

() Wild Mushrooms.

1. Except as specified paragrapl®? of this subsection, mushrompecies gked in thewild shallnot

be offered for sale or servity a food establishment unless the food service establishment has been
approved to do s6

2. This subsection does not apply to:

(i) Cultivated wild mushroom species that are gromaryesed, and processéd an operation that is
regulatedby the food regulatory agency that has jurisdicbwar theoperation;or

(i) Wild mushroom species theyare inpackagedorm andare the product cdfood processinglant
that is regulated by the food regulatory agency that has juisdizterthe plant.

(g) Game Animals.
1. Game animals are received for sale or service shall be:
(i) Commerecially raised for foolland:

(I) Raised slaughtered, and processed undeolantaryinspection program that is conducted by the
agency that has animal health jurisdictioor
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(I Under a routine inspection program conducted by a regulatory agémeghanthe agency that
has animal health jurisdictioﬁand

(Il Raised, slaughted, and processed according to:

I. Laws governing meat and poultry as determined by the adgleatchasanimal health jurisdiction
and the agency that conducts the inspection prodgrand

Il. Requirementsvhich are developed by the agency that has arfiethjurisdiction and theigency

tha conductghe inspection programith consideratiorof factors such as the need for antemortem

and postmortem examinationbgja ppr oved veter i sdesignedn or veterinar
(i) Undera voluntary inspection program administebgcthe USDA for game animassich as exotic
animals(reindeer, elkdeer,antelope water buffalo, or bison) thatre"inspectedand approvedih

accordancevith 9 CFR 352 Exoti@nimals; voluntary inspectioor rabbits that are "inspected and

certified" in accordance with 9 CFR 3§dluntaryinspection of rabbits and edible products therof;

(i) As allowed by law, for wild game animals that are {na&ught:

() Under a routie inspection program conducted by a regulatory agency subbbagencythat has
animal health jurisdictior, and

(I1) Slaughtered and processed according to:

(A) Laws governing meatndpoultry as determined by the agency thatdrd@mal healthurisdiction
and the agency that conducts the inspection prodrang

I. Requirements which are developed by the agémtyhas animahealthjurisdiction and the agency
that conducts the inspection program with consideratidaabrs such as theeed fo antemortem
and postmortem examination by an approveslt er i nari an or XYoeterinari ands

II. As allowed by law, for fieledressed wild game animals under a rouitispectionprogram that
ensures the animals:

(1) Receivea postmortem examinatidoy an approved veterinarian eeterinarian'slesignee’ or

(I Are field-dressed and transported accordingequirements specified liie agency that has
animal health jurisdiction and the agency that conducts the inspeatigrapr,” and

(1N Are processedaccordingo laws governing meat and poultry as determined by the agency that
hasanimalhealth jurisdiction and the agency that conducts the inspection prdgram.

2. A game animal may not be received for sale or seivicis a species of wildlife that is listed
in 50 CFR 17 Endangered and threatened wildlife and plants.

(3) Specifications for Receiving.

(a) Temperature.
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1. Except as specified paragrapl® of this subsection, refrigeratetiine/temperature control for
sdety food shall be at temperature of 41°F (5°C) or below wiheceived!

2. If atemperature othighan 41°F (5°Q for atime/temperaire control forsafety food is specified in
law governing its distribution, such as laws governing milk and molluscan shellfish, the food may be
received at the specified temperature.

3. Raweggs shall be receivediiefrigerated equipment that maimaanambientair temperature of
45°F (7°C) or less.

4. Time/temperatureontrol forsafety food thais cookedand received hot shall be at a temperature of
135°F (57°C) or abové

5. A food that is labeleftozen andshipped frozen bg foodprocessinglantshallbe received frozen.
Pf

6. Upon receipt, time/temperature control for safety food shatidpected to ensure that there is no
evidence of previous temperature ab{se.

(b) Additives. Food may not contain unapproved faattitives or additives that exceed amounts
specified in 21 CFR 17080 relating to food additives, generally recognized as safe or prior

sanctioned substances that exceed amounts specified in 21 CARGL&Libstances that exceed

amounts specified in 9 G=Subpart C Section 424.21(b) Food ingredients and sources of radiation, or
pesticide residues that exceed provisions specified in 40 CFR 180 Tolerances for pesticides chemicals
in food, and exception§.

(c) Eggs. Eggs shall be received clean and socand may not exceed the restricted egg tolerances

for U.S. Consumer Grade B as specified in United States Standards, Grades, and Weight Classes for
Shell Eggs, AMS 56.206t seq, administered by the Agricultural Marketing Service of USDA.

(d) Eggs and Milk Products, Pasteurized.

1. Egg products shall be obtained pasteurized.

2. Fluid and dry milk and milk products shall:

(i) Be obtained pasteurize@and

(ii) Comply with Grade A standards as specified in [aw.

3. Frozen milk products, such as ice cream, shall be obtained pasteurized as specified in 21-CFR 135
Frozen desserts.

4. Cheese shall be obtaingassteurizedinlessalternativeprocedurego pasteurization are specified in
21 CFR 133- Cheeses and related cheese products, for curing certain cheese Varieties.

(e) Package Integrity. Food packages shall be in good condition and protect the integrity of the
contents so that the foodrist exposed to adulteration or potential contaminafits.
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(f) Ice. Ice for use as a food or a cooling medium shall be made from drinking (vater.
(g9) Shucked Shellfish, Packaging and Identification.

1. Raw shucked shellfish shall be obtained in nonreturnable packages which bear a legible label that
identifies the: ™

(i) Name,addressand certification number ahe shucker, packegr repackernf themolluscan
shellfish;”" and

(i) The "sellby"o r f b e st datefor packaged withh & €apacity of less than-bal gallon
(1.89L) or the date shucked for packages with a capacity ohaifegallon (1.89 L) or moré”

2. A package of raw shuckstiellfish that doesot bear a label or whicbears a labelhich does not
contain all the information as specified undaragrapth of this subsection shall be subject to a hold
order, as allowed by law, or seizure and destruction in accordance VERIubpart D- Specific
Administrative Deci®ns Regarding Interstate Shipments, Section 1240.60(d) Molluscan shellfish.
(h) Shellstock Identification.

1. Shellstock shall be obtaineddontainers bearing legible source identificatiags or labels that are
affixed by theharvesteor dealer that depurates, ships, or reships the shellstock, as spedified
NationalShellfish Sanitation Program Guide for the Control of Molluscan Shellfish, and th#t list:

(i) Except as specifiednderparagrapl8 of this subsection, on the harters tag or label, the
following information in the followingorder:™

() The harvester's identification number that is assigned by the shellfish control authority,
Pf
(1) The date of harvesting
(Il The most precise identification of the harvest location or aquaculture site that is practiaabte
on the system of harvest area designations that is in use by the shellfish control authority and including
the abbreviation of the name of tstate or country in which the shellfish are harvested,

(IV) The type and quantity of shellfisH,and

(V) The following statement in bold, capitalizedy p €his tagisirequired tdeattached until
container is empty or retagged and thereaftet &efile for 90 days;*" and

(i) Except as specified iparagraphi of this subsection, meach dealer's tag tabel,thefollowing
information in the following ordef?

(I) The dealer's name and address, and the certification number agsighedhellfish control
authority,”"

(I1) The originalshipper's certification number including the abbreviation of the name of the state or
country in which the shellfish are harvesféd,
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(I The same information apecifed for a harvester's tag ungeragraph4 (i)(Il) through(lV) of
this subsectiorf, and

(IV) The following statement in bold, capitalizegpe: "Thistagis required to be attached until
container is empty and thereafter kept on file for 90 déys.

2. A container of shellstodkat does not bear a taglabel or that bears a taglabel that does

not contain all thénformation as specified undparagraphl of this subsection shall be subject to a
hold orderas allowed by law, or seizure and destruction in accordanc MIFR Subpart Di
SpecificAdministrative Decisions Regarding Interstate Shipments, Section 1240.60(d).

3. If a places providedonthe harvestertagorlabel fora d e a | e address, and cesification
number, the dealer's information shall beelisfirst.

4. If the harvester's tagr label is designed to accommodate each dealer's idenbificispecified
underparagraph4(ii)(I) and () of this subsection, individual dealer tags or labels need not be
provided.

(i) Shellstock, Condition.When received by a food service establishment, shellstock shall be
reasonablyree of mud, dead shellfish, and shellfish with broken shells. Dead shellfish or shellstock
with badly broken shells shall be discarded.

() Juice Treated. Prepackaged juice shall:

1. Be obtained from a processor with a HACCP system as specified in 2aAR0 Hazard
Analysis and Critical ControHACCP) Systems® and

2. Be obtained pasteurized or otherwise treated to attalogarBduction ofthemost resistant
microorganism opublic health significance as specified in 21 CFR Part 120.24 Process Céntrols.

(k) Molluscan Shellfish, Original Container.

1. Except aspecified inparagraphg through4 of this subsedbn, Molluscan shellfisrmay not be
removedfrom the container in whicthey are receivedntil immediately lefore sale or preparation for
service.

2. For display purposes, shellstatlay be removed from the container in whikhy are received,

displayed ordrained ice, or held in a display container, and a quantity specified by a consumer may be
removed from the display or display container and provided to the consumer if:

(i) The source of the shellstock on display is identified and recorded; and

(ii) The shellstock are protected from contamination.

3. Shucked shellfish may hbemoved from the container which they wereeceived and heloh a
display container from which individual servings are dispensed upon a consumer's request if:
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() The labelingnformationfor the shellfish on display is reted and correlated to the datken, or
dates during which, the shellfish are sold or served; and

(i) The shellfish are protected from contamination.

4. Shucked shellfish may be removed fritra @ntainer in which they were received aegacked in
consumer self service containers where allowed by law if:

(i) The labeling information for the shellfish is on each consumer self service container;

(i) The labeling informatiofis retained and correlated witie date when, or dates duriwgich, the
shellfish are sold or served,

(iii) The labeling information and dates specified unmagraphi(ii) of this subsection are
maintained for 90 days; and

(iv) The shellfish are protected from contamination.
(I) Shellstock, Maintaining Identification.

1. Except as specified undesiragraph$ (i) of this subsection, shellstock tags shall remain attached
to the container in which the shellstock are e until the container is empty.

2. The date when the last shellstock from the container is sold or served shall be recorded on the tag or
label.”

3. The identity of the source of shellstock that are sold or served shall be maintained byretainin
shellstock tags or labels for 90 calendar days from the date that is recorded on the tag or label, as
specified undeparagrapl? of this subsection, by’

(i) Using an approved record keeping system that kiepkags or labels chronological order
correlated to the date when, or dates during which, the shellstock are setdeamt; and

(i) If shellstock are removed from their tagged or labeled container:

() Preserving source identificatidoy usinga recordkeeping systerthat keeps the tags or labels in
chronological order correlated to the date when, or dates during which, the shellstock are sold or
served®™ and

(I1) Ensuring that shellstock fromnetagged or labeled container are not commingled with shellstock
from another container with different certification numbers; different harvest dates; or different
growingareas as identifiedn the tag or label before being ordered by the constifmer.

(m) After Business Hours of Operations Key Drop Deliveries.The Health Authority may allow a

food service establishment to receive deliveries after the business hours of the operation, if the
following criterion is found to be in compliance by the Health Authority:
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1. The permit holder or person in charge of the feerdice establishment notifies the local Health
Authority that key drop deliveries will be received after its business operating Hours;

2. For purposes of enforcing this Chapter, an entity performing work under contract for the
establishmept shall lmnsidered to be an employee of the establishment as defined in DPH Rule 511
6-1-.01(4D;"°

3. The business entity providing key drop deliveries to the establishment shall certify in writing to the
establishment that the products delivered will be uitdexontrol throughout the delivery process to

the establishment, and that all products will be delivered to the establishment during the key drop
delivery hours pursuant to the secured access arrangement set by the food service establishment
complies withparagraphs 4 and 6 of this subsectidii;and

4. The entity providing the key drop deliveries shall ensure that all products are stored within the
food service establishment and not left on loading docks or in an area accessible by the public. Food
products shall be stored in compliance with applicabteisions of DPH Rule 516-1-.04 and as

follows:"”

(i) Food products requiring temperature control for safety shall be immediately stored within
approved temperature control storage equipmentiegfify the food service establishment

management that is capable of maintaining food product temperatures of:

() 41°F (5°C) or less, if held colbpr

(II) 135°F (57°C) or higher if held hdtor

(1) frozen if delivered frozen? and

(ii) All food shall be placed within appropriate storage facilities of the establishment to maintain food
safety and security so as to protect against contamination and adult&fation;

5. The food service establishment shall maintain records of the vag@teement as specified in
subsection (3)(m)3 of this Rule as well as records that show the delivery condition and temperature of
the products upon receipt of delivery. Records shall be made available upon request by the Health
Authority; " and

6. Receipof delivery by the food service establishment must be immediately verified by its
employees’”'

(4) Protection From Contamination After Receiving.

(a) Preventing Contamination from Hands.

1. Food employees shall wash their hands as specified DR#¢Rule 511-6-1-.03(5)

2. Except when washing fruits amggetable®r as specified undesubsectior{a}4, food employees

shall notcontact exposedeadyto-eat food with their bare hands and shall use suitable utensils such
as deli tissue, spatulasngs, singlaise gloves, or dispensing equipmé’nt.
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3. Food employees shall minimize bare hand andammact with exposed food that is notiready
to-eat form.”

4. Paragraplfa)2. of this subsectioroes not apply to a food employee that costagposed, reaep

eat food with bare hands at the time the retaeyat food is being added as an ingredient to a food

that:

(i) contains a raw animal food and is to be cooked in the food service establishment to heat all parts of
the food to at leashe minimum time/temperatures specifiedBH Rule 5116-1-.04(5)(a)1 and 2

andDPH Rule 5116-1-.04(5)(b); " or

(i) does not contain a raw animal food but is to be cooked in the food service establishment to heat all
parts of the food to time/temperature of at least £45(63°C); " and

(i) thereadyto-eat food must be ideni&fd for cooking use only and jieseparate from other ready
to-eat food that wilhotbe cookedas specified iparagraphd.(i) and (i) of this subsectiofi'

(b) Preventing Contamination When Tasting. A food employee may not use a utensil more than
once to taste food that is to be sold or serVed.

(c) Packaged and Unpackaged FoodSeparation, Packaging, and Segregation.
1. Food shall be protected from cross contamination by:

(i) Except as specified iparagrapl{i)(11l) of this subsectionseparating raw animal foods during
storage, preparation, holding, and display from:

() Raw readyto-eat food including other vaanimalfood such a$ish for sushi omolluscan
shellfish, or other raw readp-eat food such as fruits and vegetablemd

(Il) Cooked readsto-eat food;and”

(Il Frozen, commercially processed and packaged raw animal food may be stdigaayred with
or above frozen, commercially processed and packaged -teady food.

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

(I) Using separate equipment for each typer,

(I Arrangingeach type of food in equipment so that cross contamination of one type with another is
prevented’ and

(Il) Preparing each type of food at different timesroseparate areds;

(iif) Cleaning and sanitizing equipment and utensils;
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(iv) Except as specified undparagrapl®. of this subsection and when coglias specified in DPH
Rule 5116-1-.04(6)(e)2.(ii) goringthefood in packages, covered containersymppings, except for
loosely covered or uncovered containers in which food is being cabfgdtected from overhead
contamination;

(v) Cleaning hermetically sealed containers of food of visible soil beforergpen

(vi) Protectingfood containers that are received packaged together in a case or overwrap from cuts
when the case or overwrap is opened;

(vii) Storing damagedspoiled, or recalletbod beingheldin the foodservice establishment separate
from food equipment, utensils, linens and sing&vice and singlase articlespr

(viii) Separating fruits and vegetables, before theyweashed from readgp-eat foal.
2. The requirement iparagrapHL(iv) of this subsection does not apply to:

(i) Whole,uncut, raw fruits and vegetables and nuts in the shelteqatrepeeling orhulling before
consumption;

(i) Primalcuts, quarters, or sides of raw meat or slab bacon that are hung on clean, seotzent
placed on clean, sanitized rack

(iif) Whole, uncut, processed meats such as cgurams, and smoked or curealsagethatare
placed on clean, sanitized racks;

(iv) Food beingcooledin coolingor cold holding equipment loosetovered, or uncovered if
protected from overheambntamination; or

(v) Shellstock.

(d) Food Storage Containers, Identified with Common Name of FoodExcept for containers
holding food that can be readily and unmistakably recogn&esh as dry pasta, working containers
holding food or food ingredients that are removed from their original packages for use in the food
establishment, such as cooking oils, flour, herbs, potato flakes, salt, spices, and sugaclelaaly be
and legiblyidentified in English with the common name of the food.

(e) Pasteurized Eggs, Substitute for Raw Eggs for Certain RecipePasteurized eggs or egg

products shall be substituted for raw eggs in the preparation of foods such as Caesar saladséollandai
or Béarnaise sauce, mayonnaise, meringue, eggnog, ice cream, dodifgd beverages if raw eggs

are not cooked to the required temperatures specified under subsection (5)(a)1(i) or (ii) of this Rule or
served with a consumer advisory in a food ldgghment that serves a population that is not a highly
susceptible population

(f) Protection from Unapproved Additives.

1. As specified in subsection (B) of this Rulefood shall be protected from contamination that may
result from the additionf:
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(i) Unsafe or unapproved food or color additiveand
(ii) Unsafe or unapproved levels of approved food and color addifives.
2. A food employee may not:

(i) Apply sulfiting agents to fresh fruits and vegetables intended for raw consumptma food
considered to be a good source of vitamin 'Bdr,

(i) Except forgrapes serve or sell food specified ungmragrapl(i) of this subsection that is treated
with sulfiting agents before receipt by the food service establishinent.

(g) Washing Fruits and Vegetables.

1. Except as specified iparagraph$g)2 and 3of this subsection and except fehole, raw fruits and
vegetables that are intended ¥aaishing by the consumer before consumption, raitsfeund

vegetables shall be thoroughly washedater, in a sink designated for that purpose only, to remove
soil and otler contaminants before being cut, combined with other ingredients, caekeed, or
offeredfor humanconsumption in readto-eat fom.

2. Fruits and vegetables may be washed by using chemicals as specifieDRhdeule 511-6-1-.07
(©)(h).

3. Readyto-eat food such gsotatoessoups, chili, sauces, etmaybe thawed, rehydrated, or cooled
after cookingn the sinkif the sink is cleaned and sanitized befarady to eat food iglaced in the
sinkandagainbefore washing fwole, raw fruits and vegables. This does not apply &ady to eat
foodthat is servedsraw or undercooked animal foods

4. Devices used famsite generation of chemicals meeting the requirements specified in 21 CFR

173.315, Chemicals used in the washing or to assist in the peeling of fruits and vegetables, for the

washing of raw, whole fruits and vegetables shall be used in accordantelwigh manuf act ur er 0
instructions ™

(h) Ice Used as Exterior Coolant, Prohibited as Ingredientice may not be used as food after it has
been useds amedium for cooling the exterior surfaces of foodtsas melons or fish, packaged
foods such as canned beverages, or cooling coils and tubes of equipment.

(i) Storage or Display of Food in Contact with Water or Ice.

1. Packageébod may not be stored in direct contact with ice or wittre food is subjectto the entry

of water because of the nature of its packaging, wrapping, or container or positioning in the ice or

water.

2. Except aspecifiedin paragraph8 and 4 of thisubsectionynpackaged food may nbé stored in
direct contact with undraindde.

3. Whole, raw fruits or vegetables; cut, raegetables such as celery or carrot sticks or cut potatoes;
and tofu may be immersed in ice or water.
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4. Raw poultry and raw fish that are received immersed in ice in shipping conmadyers
remain in that condition while in storage awaiting preparation, display, service, or sale.

(i) Food Contact with Equipment and Utensils. Food shall only contact surfaces of:

1. Equipment and utensils that are cleaned and sanédzegecifiedinder DPH Rule 516-1-.05(7)
and (8)° or

2. Singleservice and singlase articles” or

3. Linens, such as cloth napkins, that have been laundsiggecified under DPH Rule 5641-
.05(9)

(k) Storage ofln-Use UtensilsDuring pauses in food preparation or dispensing, food preparation and
dispensing utensils shall be stored:

1. Except as specified undesragrapt? of this subsection, in the food with their handles above the
top of the food and the container;

2. Infood that is not time / tempature control for safety food with their handles above thetdpe
food within containers or equipment that can be closed, such as bins of sugar, flour, or cinnamon;

3. On a clean portion of the food preparation tableookitnig equipment only if the tnse utensil
and the fooetontact surfacef the foodpreparation table or cooking equipment are cleaned and
sanitized at a frequency specified unB&H Rule511-6-1-.057)(b) and(8)(a);

4. In running water of sufficientelocity to flush particulates to the drain, if used with moist food
such as ice cream or mashed potatoes;

5. In a clean, protected locationtfife utensils, such as ice scoops, are used only with a food that
is not time/temperature control for safety food

6. In a contaiar of water if the water is maintained at a temperaitied least 135°F (57°C)
and the container is cleaned at a frequency specified ittéRule 511-6-1-.05(7)(b)3(vi).

() Linens and Napkins, Use Limitation Linens such as clotimapkins may not be used in contact
with food unless they are used to line a container for the service of foods and the linens and napkins
are replaced each time the container is refilled for a new consumer

(m) Wiping Cloths, Use Limitation.

1. Cloths irusefor wiping food spillsfrom tableware and cargut containers that occur as food is
being served shall be:

(i) Maintained dry; and

(i) Used for no other purpose.
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2. Cloths inuse for wiping counters and other equipmentasie$ shall be:

(i) Held between uses in@éhemical sanitizesolution at a concentration specified unB&H Rule
511-6-1-.05(6(n); and

(i) Laundered daily.

3. Cloths inusefor wiping surfaces in contact with raamimalfoodsshdl be kept separate from
cloths used for other purposes.

4. Dry wipingclothsand thechemical sanitizingolutions in which wet wiping cloths are held
between uses shall be free of food debris and visible soil.

5. Containersf chemical sanitizingolutiors in which wet wiping cloths are held between uses
shall be stored off thidoor and used in a manner that prevents contamination of food, equipment,
utensils, linens, singlservice, or singlkeise articles.

6. Singleusedisposablesanitizerwipes shdlbe used in accordance with ER@proved
manufactureroés | abel use instructions.

(n) Gloves, Use Limitation.

1. If used singleuse gloveshall be used for only ortasksuch as workingvith readyto-eat food or
with raw animal food, used for no @hpurpose, and discarded when damaged or soileehen
interruptions occur in the operation.

2. Except as specified paragrapI8 of this subsectionslashresistant gloves that are used to protect
the hands during operations requiring cutting shall be used in direct contact only with food that is
subsequently cookemks specified under subsection ¢bkh as frozen food or a primal cut of meat.

3. Slashresistant gloves may be used with redéakgat food that will not be subsequently cooked if
the slaskresistant gloves have a smooth, durable, and nonabsorbent outer surface; or ifthe slash
resistant gloves are covered with a smooth, durablepsoniaent glove, or a singiese glove.

4. Cloth gloves may not be used in direct contact with food unless the food is subsemodeity
such as frozen food or a primal cut of meat.

(o) Using Clean Tableware for Second Portions and Refills.

lExcept for refilling a c¢onsume rbéveeerntiapounrngi n g
utensil and the lqgontact area of the drinking cup or container, food employees may not use
tablewarepr singleservice articles, soiled by the consumeprovide second portions or refills.

2. Except as specified paragrap!8 of thissubsection, selervice consumers may not be allowed to

use soiled tableware, including singlervice articles, to obtain additional food from the display and
serving equipment.
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3. Drinking cups and containers may be reused bysselfice consumers if refilling &
contaminatiorfree process.

(p) Refilling Returnables.
1. Except as specified paragraph&. and 5of thissulsection, empty containers returned to a food
service establishment for cleaning and refilling with food shall be cleaned and refilled in a regulated

food processing plant.

2. A takehome bod container returned afood service establishment mbgrefilled ata food
service establishmentith foodif the food container is:

(i) Designed and constructed for reuse and in accordance with the requirasgpesified in DPH
Rule 5116-1-.05(1) and (2)°

(ii) One that was initially provided by the food service establishment to the consumer, either empty or
filled with food by the food service establishment, for the purpose of being retioneslse;

(iif) Returned to tle food service establishment by the consumer after use;

(iv) Visually inspected by a food employee to verify that the container, as returnedimeeets
requirements ilDPH Rule 51316-1-.05(1) and (2)and is ¢eaned and sanitizdabfore being refilled
with food”; and

3. A takehome food containeeturned to a food service establishment masefited at a food
service establishment with beverage if:

() The beverage is not a Time/Temperature Control for Safety Food;

(i) The design of theontainer and of the rinsing equipment and the nature of the beverage, when
considered together, allow effective cleaning at home or in the food service establishment;

(iii) Facilities for rinsing before refilling returned containers with fresh, hot watris under
pressure and not recirculated previdedas part of the dispensing systenbgrthe food service
establishmenif the consumer is notified by signage

(iv) The consumeowned container returned to the food service establishmersfiiting is refilled
for sale or service only to the same consumer; and

(V) The container is refilled by:
() An employee of the establishment, or
(I The owner of the container if the beverage system includes a contamiftagdransfer process

as specified under DPH e 5116-1-.05(2)(p)1.,2., and 4that cannot be bypassed by the container
owner.

60



Food Service Chapters11-6-1

4. Consumeiowned,persoral takeout beverage containers, suahthermally insulatedottles,

nonspill coffee cups, and promotional beverage glassesbenggfilled byemployees or the consumer
if refilling is a contaminatioffree procesas specified under DPH Rule 56416-1-.05 (2)(p).,2., and
4.

5. Consumetowned containers thateanot foodspecific may be filled at a water vending machine or
system.

(q) Food Storage.

1. Except as specified iparagraph® and3 of this subsection, food shall be protected from
contaminatiorby storing the food:

() In a clean, dry location;

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

(i) At least 6 inches (15 cm) above the floor.

2. Food inpackages andorking containers may be stored less than 6 inches (15 cm) above the floor
on case lot handling equigmtif the equipment can be moved by harby conveniently available
apparatuses such as hand trucks and forklifts.

3. Pressurized beverage containers, casedifoa@terproof containers such as bottles or cans, and
milk containers irplastic cratesnay be storedn a floor that i€lean and not exposed to floor
moisture.

(n) Food Storage, Prohibited Areas Food may not be storéd the following areas

1. Locker rooms;

2. Toilet rooms;

3. Dressing rooms;

4. Garbage rooms;

5. Mechanicaltooms;

6. Under sewer lines that are not shielded to intercept potential drips;

7.Under leaking water linesncluding leaking automatic fire sprinkler headsunder line®n which
water has condensed,

8. Under open stairwells; or

9. Under othesources of contamination.
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(s) Vended TiméTemperature Control for Safety Food, Original Container. Time/temperature
control for safety foodlispensed through a vending machine shaihlike package in which it was
placed at the food service establigmnor food processing plant at which it was prepared.

(t) Food Preparation. During preparation, unpackaged food shall be protected from environmental
sources of contamination.

(u) Food Display.

1. Except fornutsin the shell and whole, raw fruiggd vegetables that are intendedHuolling,
peeling,or washingoy the consumer befomnsumption, food on display shall befected from
contamination byhe use of packaging; counter, service line, or salad bar food gdiulay cases
or other eflective means.,

2. Protective devicefor counters, serving lines, salad bars and other similar food displays in food
service establishments shall be designed and constructed so as to intercept contamirramtaywiaic
expelled from the customer's mowthnose.

3. All food, whether on display, being preparfed service or placed for consumer sedfrvice must be
protected from contamination from consumers standing or sitting within &ghbf the food, except

that table side finishing as approved by the Health Authority and hibachi grills will be allowed when
food preparation is for immediate service.

(v) Condiments, Protection.

1. Condiments shalie protected from contamitian by being kept inlispensershataredesigned to
provideprotection, protectetbod displays provided with the proper utensils, original containers
designed for dispensing, or individual packages or portions.

2. Condiments at wending machinéocationshall be inindividual packages or provided dispensers

that ardfilled at an approved locatiosiich as the food service establishmentphatidesfood to

the vending mzhine location, a foodrocessing plant that is regulated bg fagency that has
jurisdiction over the operation, or a properly equipped facility that is located on the site of the vending
machine location.

(w) Consumer SelfService Operations.

1. Raw, unpackaged animal food, such as beef, lamb, pork, poultriisiamday not beffered for
consumer selervice” This paragraph does not apply to:

(i) Consumer sel§ervice of readyo-eat foodsat buffets or salatbars thaserve foodsuch asushi or
raw shellfish;

(i) Readyto-cook individual portions for immediate cooking as@hsumption on thpremises such
as consumecooked meats aronsumeisekcted ingredients fdviongolian barbecue; or

(iif) Raw, frozen, shelbn shrimp, or lobster.
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2. Consumer selervice operations for readg-eat foods shall be provided with suitabtensils or
effective dispensing methods that protect the food from contamin&tion.

3. Clean tablewarsghall be providd to consumers returning the self-service area for additional
food. A public notice informing consumers to use clean tableware shall be posatednispicaus
place in tle selfservice area. Beverage cupxl glasses, and flatware including folksivesand

spoons are exempt frothis requirement’

4. When refilling containers afime/Temperature Control for safety (TOBpds on aself-service
display, the new food product shall @ mixed with the old food product unless:

(i) The displayed product is holding at°#lor below or 135°F or abové&' and

(ii) The selfservice operatiors beingmonitoredby employees trained in safgerating
procedures® and

(iif) The date and time of the earliest food prepared shall either be markiee container, or
documented by an alternate mettamdeptable to the Health Authority

5. All unwrapped foods on a sedervice buffet osalad bar shall be disposed of at the @inithe
business day or after a maximum of 24 hoWstten procedures for tracking thetal accumulative
time that unwrapped food is displayslthll be prepared in advaneeaintained within the food
service establishmerdand made available to the Health Authority upon request. Those written
procedures shall specify:

(i) How displayedoods will be identified®
(i) How food shall be monitored in regards to tracking time during display for each food'iterd;

(iii) Corrective action to be taken should a total accumulative display tispeasied in subsection
(4)(w)5 above is exceeded'

6. Familystyle of selfservice may be allowed in facilities that do not serve a highly susceptible
population as long as the following provisions are fet:

(i) The permit holder shall fully disclose how the farrslyle of sevice will be provided to consumers
prior to their being seated for service. Disclosure shall be in the form of a prominently displayed sign
containing descriptive language of a letter height of at least 1 inch so as to be easily readable by
consumers ahe location where consumers wait to be seated and then again, verbally by the host,
hostess or server prior to consumers being sedted;

(ii) A group of consumers will be seated at a tdbteone sitting?”

(iii) Each container of food shall have its own serving utensils as required péttEgrapt® of this
subsection’

(iv) All food will be placed in bulk on a table, and served to only one sitting of péople;
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(v) Any food servedo a consumer shanot later be offered as food for human consumption to other
consumers”

(X) Returned Food and ReService of Food.

1. Exceptas specified iparagrapl®? of thissubsetion, after beingervedor sold and in the
possession of a consumer, food thatrissed or returned by the consumer may not be offered as food
for human consumptiofi

2. Except for food served to patients or clients who are under contact precautions or protective
environment isolation in a facility serving a highly susceptible gaijmn, a container of food that is
not time/temperature control for safety food may bsawed from one consumer to another if:

(i) The foodis dispensed so that itfsotected from contamination and the container is closed between
uses, such as amaw-neck bottle containing catsup, steak sauce, or wine; or

(i) The food, such as crackers, salt, or pepper, is in an unopened original package and is maintained in
sound condition.

(y) Outdoor Cooking and Service of Food.

1. For speciakvents, foods requiring only cooking may be prepared, if served immediately, in an
outside area on the premises of a permitted food service establishment. Prior approval must be
obtained from the Health Authority.

2. The pesentation of food orders and limited table side finishing, suttisamg salad and
flaming desserts, is permissiflem apermitted food service establishmémtn adjoining outdoor
seating area. Outdoor salad bars or unenclosed tieagsrare prohibited.

3. Outdoor barbeque pits or barbeque cookers may be allowed on the premises of a food service
establishment with the approval of the Health Authority if the following requirements aré met:

(i) The cooking equipment is usedly for cooking bulk volume of meats and poultry such as hams,
chicken or beef and not as a grill for cooking individual orders

(i) Within the food service establishment, all meats and poultry will be placed within clean and
sanitized containers drithen covered prior to being carried to the cooking equipfhent;

(iii) All of the meat and poultry will be placed at one time onto cooking surfaces of cooking
equipment that has been preheated and then cooked as required in subsection (5) of BiscRule.
meats have completed the cooking process, they will be placed in a clean and sanitized food grade
container, using separate utensils from handling raw meats and poultry and then covered and
transported into the food service establishment for fugh@sessing and service. No food preparation
other than seasoning will be allowed at outdoor barbeque pits or barbeque ¢ookers;

(iv) Utensils and food shall not be left outside of the cooking equipment or outside of the food service
establishment:
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(vi) Outdoor barbeque pits or barbeque cookers shall be protected with permanent overhead
protection and placed on an easily cleanable surface such as smooth finished bncrete;

(vii) Outdoor barbeque pits or barbeque cookers shall be equippedagitible lids and kept closed
except for cleaning and working with food such as turning and seasBhing;

(viii) The outside cooking area shall be designed and constructed so as to control the presence of
vermin; " and

(ix) The outside cooking arehall be designed and constructed so as to facilitate the ease of routine
cleaning and to promote good sanitatfon.

(z) Miscellaneous Sources of Contaminatiorzood shall be protected from contaminatibat
may result from a factor or source not spedifundemparagraphsga) through(y) of thissubsection

(5) Pathogen Destruction.

(a) Raw Animal Foods.

1. Except as specified undesragraph®, 3 and 4 of this subsection, raw animal foods sash

eggs, fish, meat, poultry, and foods containing these raw animal foods, stadideel tcheat all parts
of the food to a temperature and for a time that complies witlofothe following methods based on
the food that is being cooked:

(i) 145°F (63°C)or above for 15 seconds for:

(I) Raw eggs that are broken and prepared in response to a consumer's ordenanddi@te
service’ and

(I Except as specified undparagraph4y(ii) and (iii) , 2, and3 of this subsection, fish amdeat
including ameanimalscommerciallyraised for foodr under avoluntary inspection program;

(i) 155°F (68°C)for 15second®r the temperature specifigdthefollowing chart that corresponds
to the holding time for ratitesnechanically tenderizedndinjected meatghefollowing if they are
comminuted: fish, meat, gamaaimalsraisedfor food, anccommerciallygame animaler under a

voluntary inspection program; and raw eggs that

immediate service: or

Minimum
Temperature Time
OF (OC)
145 (63) 3 minutes
150 (66) 1 minute
158 (70) < 1 second (instantaneous)
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(i) 165°F (74°C) or above for 15 seconds for poylbaluts, wild game animalstuffed fish,
stuffed meatstuffedpastastuffed poultry, stuffedatites,or stuffingcontaining fish, meat,
poultry, or ratites’

2. Whole meat roasts including beef, corned beef, lamb, pork, and cured pork roasts such as ham
shall be cooked:

() In an oven that is prehts to the temperature specified for the roast's weight ifolleving chart
and that is held at that temperatiife:

Oven Type Oven Temperature Based on Roast Weight

Less tharl0 lbs (4.5 kg) 10 Ibs (4.5 kgpr More
Still Dry 350°F (177°Chr more 250°F(121°C) or more
Convection 325°F(163°C)or more 250°F (121°C)r more
High Humidity" 250°F (121°Cr less 250°F (121°Cr less
! Relative humidity greater than 90% for at least 1 hour as measured in the cooking chamber or exit o
oven; or in a moisturempermeable bag that provides 100% humidity.

and

(i) As specified in the following chart, to heat all parts of the fimoal temperature and for the holding
time that corresponds to that temperatlre:

Temperature | Time'in Temperature Time'in
°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 postoven heat rise.

3. A raw or undercooked whelauscle, intact beef steak may be served or offered for sale in a ready
to-eat form if:

(i) The food service establishment serves a population that is not a highly sus@emibétion, and
(ii) The steak isabeledby the producer or suppli¢w indicate that it meets the definition of "whole

muscle, intact beef", and
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(iii) The steak is cookeah both the toand bottom to a surfacemperaturef 145°F(63°C) or above
and acooked color change is achieved on all external surfaces.

4. A raw animalfood such as raw egg, raw fish, ramarinated 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 specifiedaragrapiB8 o this subsection, may be served or

offered for sale upon consumer request or selection in a-teaht form if:

(i) Thefood service estaithmentserves a population that is not a higblysceptible population; and

i) The food, if served or offered for service by
contain comminuted medt,and

(iii) The consumer is informed that to ensure its safety, the food should be assetified under
paragraphd or 2 of his subsection; or

(iv) The Health Authority granta variance fronparagraph4 or 2 of this subsectioas specified in
DPH Rule 5136-1-.10(5)(a)based on a HACCP plan that:

(1) Is submitted by the permit holder agchnted as specified undePH Rue 5116-1-.10(5)(b), and

(1) Documents scientific data or otHaformationshowing that lesser time and temperature regimen
results in a safe food, and

(I Verifies that equipment armqtocedures for foodreparation and training of food employees at.
the food service establishment meet the conditions of the variance.

(b) Microwave Cooking. Raw animal foods cooked in a microwave oven shall be:

1. Rotated or stirred throughout or midway during cookingompensate for uneven distribution
of heat;

2. Covered to retain surface moisture;
3. Heated to a temperature of at least 165°F (74°C) in all parts of the faodi;
4. Allowed to stand covered for 2 minutes after cooking to obtain temperatulibragui

(c) Plant Food Cooking for Hot Holding. Fruits and vegetables that are cooked for hot holding shall
be cooked to a temperature of 135°F (57°C).

(d) Non-Continuous Cooking of Raw Animal FoodsRaw animal foods that are cooked using a-non
continuous cooking process shall be:

1. Subject to an initial heating process that is no longer than sixty minutes in ddration;

2. Immediately after initial heating, cooled according to the time and teimpe@arameters as
specified insubsection (6)(d) of this Rufer cooked time/temgrature control for safety fopll
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3. After cooling, held frozen or cold, as specified for time/terapure control for safety foab
specified in subsection (6)(f) of thiule”

4. Prior to sale or service, cooked using a process that heats all parts of the food to a terfypeaature
time as specified under subsect{g)(a)1-3 of this Rule”

5. Cooled according to the time and temperature parameters specifiedied time/temgrature
control for safety foods specified in 2 of this subsection if niher hot held as specified in
subsection (6)(f) of this Rule, served immediately, or held using time as a public health control as
specified in subsection (6)@¥ this Rule after complete cookingand

6. Prepared and stored according to written procedures that:

() Have obtained prior approval from the Health Authofity;

(i) Are maintained in the food service establishment and are available to the Matltiity upon
request’

(iii) Describe how the requirements specifiegparagraphd through 5 of this subsection are to be
monitored and documented by the permit holder and the corrective actions to be taken if the
requirements are not mét;

(iv) 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 specifpedagraph of this subsection prior to
being offered for sale or servidéand

(v) Describe how the foods, after initial heating but prior to cooking as specifdagraph of this

subsection, are to be separated from readyat foods as specified in subsection (4)(c)1 of this.Rule
Pf

(e) Parasite Destruction.

1. Before service osalein readyto-eat form, raw, rawnarinated, partially cooked, or marinated
partially cooked fish shall be:

(i) Frozen and stored at a temperatureddF (-20°C) or below for a minimum of 7 days (168urs)
in a freezer’(ii) Frozen &-31°F (35°C) or below until solid and stored-8tL.°F (35°C) or belowfor
aminimum of 15 hours® or

(iif) Frozen at-31°F (35°C) or below until solid and stored-dfF (-20°C) or below for a minimum of
24 hours’

2. The requirement iparagraptL of this subsection does not apply to:
(i) Molluscan shellfish;

(i) A scallop product consisting only of the shucked adductor muscle;
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(iii) Tuna of the species Thunnus alalunga, Thumfiecare (Yellowfin tuna), Thunnus atlanticus,
Thumus maccoyii (Bluefin tuna, Southern), Thunnus obesus (Bigeye tuna), or Thunnus thynnus
(Bluefin tuna, Northern); or

(iv) Aquacultured fish, such as salmon, that:
(D) If raised in open water, are raised in-pens, or
(I) Are raised in lanebasedoperations such as ponds or tanks, and

(1) Are fed formulatedded such a pellets, thatontainsno live parasites infective to the
aquacultured fish.

(v) Fish eggs that have been removed from the skein and rinsed.
(f) Records, Creation and Retention.

1. Except as spdited in subsection(2) and (5§e) of this Ruleif raw, rawmarinated, partially

cooked, or marinatepartially cooked fish are served or sold in resmhgat form, the person in charge

shall record th freezing temperature and time to which the fish are subjected and shathetain

recoggs of the food service establishment for 90 calendar days beyond the time of service or sale of the
fish.

2. If the fish are frozen by a suppliernaitten agreement astatemenfrom the supplier stipulating
that the fish supplied are frozen to a temperature and for a time specified under subsée}ioh (5)
this Rule may substitute for the records specified updeagraph of this subsection.

3. If raw, rawmarinated, partially cooked, or marinatealtially cooked fish are served or sold in
readyto-eat form, and the fish are raised and fed as specified in subsed®a(i® of this Rule, a
written agreement or statement from the supplier oa@gjturist stipulating that the fish were raised
and fed as specified in subsection@€®)(iv) of this Rule shall be obtained by the person in charge and
retained in the records of the food service establishment for 90 calendar days beyond the time of
sewice or sale of the fist

(g) Preparation for Immediate Service.Cooked and refrigerated food that is prepared for immediate
service in response to an individual consumer order, such as a roast beef sandwich au jus, may be
served at any temperature.

(h) Reheating for Hot Holding.

1. Except as specified undearagraph®, 3, and 5 of this subsectiotime/temperature control for
safety food that is cooked, cooled, and reheated for hot holdingosh@heated so that all parts of the
food reacha temperature of at least 165°F (74°C) for 15 secnds.

2. Except as specified undearagrapl8 of this subsection, time/temature control for safety food
reheated in a microwave oven for hot holding shall be reheated so that all parts of thedioad rea
temperature of at least 165°F (74°C) and the food is rotated or stirred, covertgraatidwed to
stand covered for 2 minutes after reheafing.
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3. Readyto-eattime/temperature control for safdtyod that has beertommercially processezhd
package in a food processing plant that is inspected by the food regulatory authority that has
jurisdiction over the plant, shall be heated to a temperature of at least 135°F (57°C) for hot'holding.
4. Reheating for hot holding shall be done rapaiig the time the food is between the

temperatures of 41°F (5°C) and 165°F (74°C) and 41°F (5°C) and 135°F (57°C) for commercially
processed food, may not exceedairs.”

5. Remaining unsliced portions of meat roasts that are cooked as specifiedulrsgetion (5)(a)2 of

this Rule may be reheated for hot holding using the same oven parameters and minimum time and
temperature conditions under which it was cooked.

(i) Treating Juice. Juice packaged in a food service establishment shall be:

1. Treated under a HACCP plan to attainlagpreduction, which is equal to a 99.999% reduction, of
the most resistant microorganism of public health significadhoe;

2. Labeled, if not treated to yield ddg reduction of the most resistant microarigan of public
health significance”

(i) As specified under subsection (7)(c) of this Rllland

(ii) As specified in 21 CFR 101.17(g) Food labeling, warning, notice, and safe handling statements,
juices that have not been specifically processquta@eent, reduceor eliminate the presence of
pathogens with the following, "WARNING: This product has not been pasteurized and, therefore,
may contain harmfubacteria that can cause seridlress in children, the elderly, and persons with
weakened immune systems.”'

(6) Limiting the Growth of Pathogens

(a) Frozen Food.Stored frozen foods shall be maintained frozen.

(b) Time/Temperature Control for Safety Food, Slacking.Frozen time/temperature control for
safety food that is slacked to moderate the temperature shall be held:

1. Under refrigeration that maintains the food temperature at 41° F (5°C) or less; or
2. At any temperature if the food remains frozen.

(c) Thawing. Except as specified iparagraph of this subsection, time/temperature control for
safety food shall be thawed:

1. Under refrigeration that maintains the food temperature at 41°F (5°C) or less; or
2. Completely submerged under running water:

(i) At a water temperature of 70°F (21°C) or below,
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(i) With sufficient water velocity to agitate and float off loose patrticles in an overflow, and

(iif) For a period of time that does not allow thawed portions of réaaat food to rise abov&l°F
(5°C), or

(iv) For a period of time¢hat does not allow thawed portions of a raw animal food requinnging to
be above 41°F (5°C), for more thahdurs including:

() The time the food is exposedttoe runningwater andhe time needed f@reparabn for cooking,
or

(IN The time it takes under refrigeration to lower the food temperature to 41°F (5°C);
3. As part of a cooking process if the food that is frozen is:
(i) Cooked as specified under subsedi@(al or 2 or (5)(b) of this Rule,ro

(i) Thawed in amicrowave oven and immediately transferte@onventional cookingquipment,
with no interruption in the process; or

4. Usingany procedure if a portion of frozen reatyeatfood is thawed and preparka immediate
service in response to an individual consumer's order.

5. Reduced oxygen packaged fish that bears a label indicating that it is to be kept frozen until time of
use shall be removed from the reduced oxygen environment:

(i) Prior to itsthawing under refrigeration that maintains the food temperatuté&°F (5°C) or less; or

(i) Prior to, or immediately upon owpletion ofits thawing using procedure® completely submerge
in running water aspecified inparagrapl? of this subsein.

(d) Cooling.

1. Cooked time/temperature control for safety food shall be cooled:
(i) Within 2 hours from 135°F (57°C) to 70°F (21°€xnd

(i) Within a total of 6 hours from 135°F (57°C) to 41°F (5t€)ess.”

2. Time/temperature contrébr safetyfood shallbe cooled within 4ours to 41°F (5°C) or less if
prepared from ingredients at ambient temperature, such as reconstituted foods and carfned tuna.

3. Except as specified undeairagrapht of this subsection, a time/temperatooatrol for safety food
received in compliance with laws allowing a temperature above 41°F (5°C) during shipment from the
supplier shall be cooled within 4 hours to 41°F (5°C).

4. Raw eggs shall be received and immediately placed in refrigerated equipiat maintains an
ambient air temperature of 41°F (5°C) or Iéss.
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(e) Cooling Methods.

1. Cooling shall be accomplishedaccordance with the time and temperature criteriafsge:ander
DPH Rule 51136-1-.04(6)(d) by using one or more of thellimving methodslependingn the type of
food being cooled:

(i) Placing the food in shallow parié;

(i) Separating the food into smaller or thinner portiéhs;

(iii) Using rapid cooling equipmert:

(iv) Stirring the food in a container placedan ice water batf!
(v) Using containers that facilitate heat transter;

(vi) Adding ice as an ingredierft;or

(vii) Other effective method$'

2. When placed in cooling or cold haldi equipmentfood containers in which food is being cooled
shall be:

(i) Arranged in the equipment to provide maximum heat transfer through the container walls; and

(ii) Loosely covered, or uncovered if protected from overtmmadamination dring the cooling period
to facilitate heat transfer from the surface of the food.

(f) Time/Temperature Control for Safety Food, Hot and Cold Holding.Except during preparation,
cooking, or cooling, or when time is used as the public health contrelt¢imperature control for

safety food shall be maintained at 41°F (5°C) or below or 135°F (57°C) or above, except that roasts
cooked to a temperatiand for a time specified gubsection (5)(a)2 of this Rule and reheated using
the saLne temperature anmié conditions as cooking may be held at a temperature of 130°F (54°C) or
above.

(g) Ready-to-Eat Time/Temperature Control for Safety Food, Date Marking

1. Exceptwhen packagingpod using a reduced oxygeackagingmethod, and excepisspecified in
paragraphg and 5of this subsection, refrigerated, readyeat,time/tempeature control for safety
food prepared and held in a food establishment for more 2Admours shall be clearly marked to
indicate the date or day by which the food shall be wmesi on the premises, sold, or discarded,
when held at a temperature4df°F (5°C) or belowor a maximum of 7 dayJ he day of preparation
shall be counted as Day".

2. Except as specified paragraphd through6 of this subsection, refrigerated, readyeat,

time/temperature control for safety food prepared and packaged by a food processing plant shall be
clearly marked, at the time the original container is opened in a food service establishment and if the
foodis held for more than 24 hours, to indicate the date or day by which the food shall be consumed
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on the premisesold,or discardedwhen held at a temperature4df°F (5°C) obelowfor a

maximumof 7 days after the original container is open@&tie daythe original container is opened in
the food servicestablishment shall be counted as Dagxceptthe day or date marked by the food
service establishmentany not e x ¢ e e dusaby dateif thd naanufacturee det@rmined the
useby date basedn food safety:”

3. A refrigerated, readto-eat, time/temperature control for safety food ingredient or a portian of
refrigerated, readio-eat, time/temperature control for safety food that is subsequently combined with
additional ingredients gvortions of food shall retain the date marking of the eafiepared or first
prepared ingredient'

4. A date marking system that meets the datstated irparagraph4 and 2 of thisubsection may
include:

(i) Usinga method approved by tiealth Authority for refrigeratedeadyto-eat time / temperate
control for safety food that fsequently rewrapped, such as lunchmeat or a roast, or for which date
marking is impractical, such as soft serve mix or milk in a dispensing machine;

(if) Marking thedate or day of preparation, with a procedure to discard the food on or before the last
date or day by which the food must be consumed on the premises, sold, or discarded;

(iif) Marking the date or day the originabntainer is opened mfood service establishment, with a
procedure to discard the food on or before the last date or day by which the food must be consumed on
the premises, sold, or discarded; or

(iv) Using calendar des, day®f theweek, colorcodedmarks, or otheeffectve markingmethods,
provided thathe marking system idisclosed to the Health Authority upon request.

5. The equirements iparagraph4 and 2 othis subsection do not apply to individual meal portions
served
or repackaged for sale fromabulkconte&ir upon a consumer 6s request.

6. The requiremestin paragraph4 and 2 of thisulsection do not apply to shellstock.

7. The requirement iparagrapl? of this subsection does not apply to the following foods prepared
and packageby a food processing plant inspected by a Health Authority:

(i) Deli salads, such as ham salad, seafood salad, chicken salad, egg stdeshlpd, potato salad,
andmacaroni salad, manufactured in accordance with 21 CFR 110 Current good maimgfactur
practice in manufacturing, packing, or holding human food;

(i) Hard cheeses containing not more than 39% moisture as defipgédCifR 133heeses and
relatedcheese products, such as cheddar, gruyere, parmesan and reggiano, and romano;

(iif) Semisoft cheesesontaining more than 39% moisture, but not more than 50% moiature,

definedin 21 CFR 133 Cheeses and related cheese products, such as blue, edam, gorgonzola, gouda,
and monterey jack;
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(iv) Cultured dairy productasdefinedin 21 CFR 13Milk and cream, such as yogurt, sour cream,
and buttermilk;

(v) Preservedish products, suchs fpickled herring and dried aalted cod, andther acidified fish
products defined in 21 CFR 114 Acidified foods;

(vi) Shelf stable, drfermented sausagesjch as pepperoni and Genoa salami; and

(vii) Shelf stablesaltcured productssuch agprosciutto andParma ham.

(h) Readyto-Eat, Time/Temperature Control for Safety Food, Disposition.

1. A food that requires datemarking shall be discarded if it:

(i) Exceeds 7 daysiot includingthetime that the product is frozeh;

(i) Is in a container or package that does not bear a date drafay:;

(iii) Is appropriately marked with a date or day that exceeds 7 days .

2. Refrigerated, ready-eat,time / temperature contrédr safety food prepared in a food service
establishment and dispensed through a vending machine with an automatic shutoff control shall be
discarded if it exceeds 7 days.

(i) Time as a Public Health Control.

1. Except aspecified undeparagraptt of this subsection, if tim&ithout temperature contr@d used
as the public health contrfidr a working supply ofime/temperature control for safdtyod before
cooking, or foreadyto-eat time/temperaturgontrol for safety foodhat is displayed or held faale
or service, written procedures shadlpreparedn advancemaintained in the food service
establishmen@and made available to the regulatory authority uggpiest that specify’

(i) Methodsof compliance wittparagraph&(i) - (iii) or 3(i) through(v) of this subsection; and

(i) Methods of compliance witthe cooling otime/tempeature control for safety food that is
prepared, cooked, and refrigerated before time is used as a pultiicduegtol. ©

2. If timewithout temperature contr@ used as the public health contuplto a maximum of 4 hours

(i) Thefood shall have an initial temperature of 41°F (5°C)emswhenremoved frontold holding
temperature control, or 135°F (57°C) or greatbenremoved from hot holding temperature contfol;

(ii) The food shall be marked otherwise identified to indicathetime thatis 4 hours past the point
in time when the food is removedm temperature contrdt

(iii) The food shall be cooked and served, seateghy temperatuiié ready-to-eat, or discarded,
within 4 hoursfrom the point in time when the food is removed from temperature cohénadt
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(iv) The foodin unmarked containers or packages, or mat&exkceed a-hour limit shall be
discarded?

3. If timewithouttemperature contré$ used as the public health contuplto a maximum of 6 hours

(i) The food shall have an inititemperature of 41°F (5°Q@y less whenemovedrom temperature

control and the food temperature may not exceed 70°F (21°C) withiaxianum time period of 6

hours:”

(if) The food shall be monitored to ensure the warmest portion of the food doeseed §0°F

(21°C) during the éour period, unless an ambient air temperature is maintained that ensures the food
does not exceed 70°F (21°C) during theddir holding period?

(iii) The food shall be marked or otherwise identified to indicate:

(I) The time wherthefood is removed from 41°F (5°C) t@sscold holding temperature contrdl\and

(I The time that is 6 hours past the point in time when the fooehi®ved from cold holding
temperature control;

(iv) The food shall be:

(1) Discarded if the temperature of the food exceeds 70°F (21°®),

(Il) Cooked and served, servatlany temperaturié readyto-eat, or discarded within a maximurh
6 hours fronthe point in time when the food is removed from 41°F (5°C) or lelssholding

temperature controf;and

(v) The food in umarked containers or packages, or marked witime that exceeds thet®ur limit
shall be discarded.

4. A foodserviceestablishment that servasighly susceptible population may not use tamne
the public health control for raw eggs.

() Variance Requirement. A food service establishment shall obtain a variance from the Health
Authority as specified iDPH Rule511-6-1-.10(5)(a) and (5)(b) beforé"

1. Smokingfood as amethod offood preservation rather thars a method of flavor enhanceméht;
2. Curing food?’”

3. Using food additives or adding components such as vin8gar:

(i) As a method of food preservation rather than as a method of flavor enhancéorent,

(i) To renderafood so that its not time/temprature control for safety food
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4. Operating a molluscan shellfish lifeipport system displagnk used tatoreor display shellfish
that are offered for human consumptign

5. Packagingime/temperature control for safdtyod using a reduced oxygen packaginethod
except wherg¢he growth and toxin formation @flostridium botulinurmand growth oListeria
monocytogeneare controllechs specified under (k) of this Rul&;

6. Custonmprocessing animals that are for personal use as food and not for sale or service in a food
service establishmerit;

7. Preparing food by another method that is determined by the Health Authority to require a variance;

Pl or

8. Sprouting seeds or beaF's.

(k) Reduced Oxygen PackagingVithout a Variance But HACCP Plan Required, Criteria.

1. Except for a food service establishment that obtausgianceasspecified under (j) of this Rule, a
food service establishment that packages time/temperaton®| for safety food using a reduced
oxygenpackaging method shall control the growth and téarmationof Clostridiumbotulinumand
the growthof Listeriamonocytogenes.

2. Except as specified undparagrapl6 of this subsectiorg food service establishment thztckages
time/temperatureontrolfor safety food using reduced oxygepackaging method shathplementa
HACCf:P plan that contains the information specified uizleH Rule 511-5-14-.02(6)(b) and(d) and
that:”

(i) Identifies the food to be packagéd:

(i) Except as specified undparagraph8 through5 of this subsection, requires that the packaged
food shallbe maintained at1°F (5°C)or less and meett least one of the following criterid:

(I) Has a a, of 0.91 or less

(1) Has a pH of 4.6 or les¥,

(1N 1s a meat or poultry product cured at a food proecggpiant regulated by the USDUsing
substances specified in 9 CFR 42424e of food ingredients and sources of radiation, and is

received in an intact packagéor

(IV) Is a food with a high level of competing organisms such as raw, ra@apoultry or raw
vegetableg”

(iif) Describes how the package shall be prominently and conspicuabslgd onthe principal
display panel in bold type on a contrasting background, with instructiofls to:

(I) Maintain the food at 41°F (5°C) or belofand
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(I Discard the foodf within 30 calendar days of its packagiiigt is notserved for ofpremises
consumptionpr consumed iservedor soldfor off-premisesonsumption®’

(iv) Limits therefrigeraed shelf life to no more the80 calendar dayfrom packaging to

consumption, except the time th@roductis maintained frozemr t he or i gi nal manuf ac
or Ause byo dateS whichever occurs first:;

(v) Includes operational procedures that:

() Prohibit contactingeadyto-eatfood with bare hand$'

(1) Identify a designated work area and the method by which:

(A) Physicalbarriersor methodsof separation of raw foods and reamyeat foods minimize cross
contamination”" and

(B) Access to the processing equipment is limited to resperisiithedpersonnel familiar with the
potential hazards of the operati6hand

(II) Delineate cleaning and sanitization procedures for fomutact surface$’ and

(vi) Describeghe training pogram that ensasthat the individual responsible ftre reduced oxygen
packaging operation understands tRe:

(1) Concepts required for a safe operatfon,
(1) Equipment and facilities, and

(m Ff’rocedures specified undparagrapt®(v) of this subsection afdPH Rule511-6-1-.02(6)(b) and
(d).”

3. Except for fish that is frozen before, during, and after packaaiftgpd service establishment may
not package fish using a reduced oxygen packaging méthod.

4. Except as specified undparagrapl8 of this subsectioand subsection (l) of this Ryla food
service establishment that packages food using adudlor sous vide process shall

(i) Prior to implementationprovidea HACCP plan that contains the information as specified under
DPH Rule 5136-1-.02(6)(b) and(d) to the Health Authority™

(i) Ensure the food is

(I) Prepared and consumed on the premises, or prepared and consumed off the premises but within the
same businesntity withno distributionor sale of the bagged product to another business entity or the
consumer’’

(II) Cooked to heat all parts of the food to a temperature and for adispeeaified under DPH Rule
511-6-1-.04(5)(a),”
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() Protected from contamination before and aftmskingas specified withiDPH Rule 5116-1-.04
(4) and (5) of this Rul€,

(IV) Placed in a package with an oxygen barrier and sealed before cooking, or placed in a package and
sealed immediately after cookiagd before reaching a temperature belowE357°C),”

(V) Cooled to 41°F (5°C) in the sealed packagbagas specified undddPH Rule 5116-1-.04(6)
(d) of this Rule and subsequentiy:

I. Cooled to 34F (1°C) within 48 hours of reaching 2& (5°C) and held at that temperature until
consumed or discarded within 30 days after the date of packaging;

[I. Held at 42F (5°C) or less for no more than 7 days, at which time the food must be consumed or
discarded? or

I1l. Held frozen with no shelf life restriction while frozen until consumed or used.

(V) Held in a refrigeration unit that is equipped with an electronic system that continuously monitors
time and temperature and is visually examined for proper operationdailge™

(V1) If transported offsite to a satellite location of the same business entity, equipped with verifiable
electronic monitoring devices to ensure that times and temperatures are monitored during
transportation’’ and

(V1) Labeled with the product name and the date pack&bedd

(iif) Maintain the records required to confirm that cooling and cold holding refrigeration
time/temperature parameters are required as part of the HACCP plan for at least six mgnths and
make sich records available to the Health Authority upon regflest

(iv) Implement written operational procedures as specified ypatagrapl(v) of this subsection and
a trairing program as specified undearagraph 2(vi) of this subsectidh.

5. Except @ specified under subsecti@ih below, a food service establishment that packages cheese
using a reduced oxygen packaging method shall:

(i) Limit the cheeses packaged to those that are commercially manufactured in a food processing plant
with no ingredients added in the food service establishment and that meet the 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;

(i) Have a HACCP plan that contains the informaspecified undeDPH Rule 5116-1-.026)(b)
and (d) and as specified ungeragraph&(i), (iii)(1), (v), and(vi) of this subsectiof;

daysfrom its packaging r t he ori gi nal manufacturerds Afs
first; ' and

(i) Labekst he package on the principal display anel
el |
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(v) Discardthe reduced oxygen packaged cheegidsfnot sold for offpremises consumption or
consumed within 30 calendar days of its packading.

() Reduced Oxygen Packaging Without a Variancand noHACCP Plan Required, Criteria.

A HACCP Plan is not required when a food service establishnsesta reduced oxygen packaging
method to package time/temperature control for safety food that is always

1. Labeled with the production time and date,

2. Held at41°F (5°C) or less during refrigerated storage, and

3. Removed from its package in the food service establishment within 48 hours after packaging.
(7) Food Identity, Presentation, and OrPremises Labeling.

(a) Standards of Identity. Packaged food shall comply with standard of identity requirements in 21
CFR 131169 and 9 CFR 319 Definitions and standards of identity or compaosition, and the general
requirements in 21 CFR 130 Food Standards: General @RRB19 Subpart A General.

(b) Honestly Presented.

1. Food shall be offered for humannsumptio in away that does not mislead or misinform the
consumer.

2. Food or color additives, colored overwraps, or lights may not be used to misrepresent the true
appearance, color, or quality of a food.

(c) Food Labels

1. Foodpackagedn a foodservice establishment, shall be labeled as specified in law, including 21
CFR 10% Food labeling, and @FR 317 Labeling, marking devices, and containers.

2. Label information shall include:

(i) The common name dhe food, oiif there is nacommonnan®e, an adequately descriptivéentity
statement;

(if) If made fromtwo or moreingredientsa list of ingredients&ind subingredientan descendingrder
of predominance bweight, including a declaraticof artificial color or flavors and chemical
presevatives, if contained in the food,;

(iif) An accurate declaration of theetquantity of contents;

(iv) The name and place of business of the manufacturer, packer, or distributor; and

(v) The name of the foosburce forrach major food allergezontainedn the food unlesghefood
source is alreadpart of the common or usual nawiethe respective ingredief.
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(vi) Except aexempted in th&ederal Food, Drug, and Cosmetic Aat@Q)(3) - (5), nutrition
labeling as specified in ZLFR 101 - Food Labeling and €FR 317 Subpa Nutrition Labeling.

(vii) For anysalmonid fish containing canthaxanthlinastaxanthits a color additive, tHabelingof
thebulk fish container, including lést of ingredients, displayed on thetail container or by other
written means, such as a counter card, that discloses the use of canth@xaagtaranthin

3. Bulk food that is available for consumer s#ifpensing shall be prominently labeled with the
following information in plain view ofhe consumer:

(i) The manufacturer's or processor's label that was provided with the food; or

(ii) A card, sign, or other methaaf notificationthat includes the informatiaspecified under
paragraph&(i), (ii), and(vi) of this subsection.

4. Bulk, unpackage foodssuch adakery products anghpackaged foods thate portioned to
consumer specification need not be labeled if:

(i) A health, nutrient content, or other claim is not made;
(i) There are no state or local laws requiring labelamy]

(iii) The food is manufactured or prepared on the premises of the food service establistahent or
anoher food service establishmenta food processinglant that is owned by the same peraad is
regulated by the food regulatory agency thatjhdsdiction.

(d) Other Forms of Information.
1. If required by law, consumer warnings shall be provided.

2. Food service establishment or manufacturers' datiognation on foods may ndte concealed or
altered.

(e) Consumption of Animal Foods that are Raw, Undercooked, or Not Otherwise Processed
to Eliminate Pathogens.

1. Except as specified in subsect@b)(a)3 and(5)(a)(iv), and(9)(a)3of this Rule, if an animal food

such as beef, eggs, fish, lamb, pork, poultry, or shellfish is served or sold raw, undercooked, or without
otherwise being processed to eliminate pathogens, either inteeady form or as an ingredient in

another readyo-eat food, the permit holder shall inform consumers of the significantly increased risk

of consuming such foods by way of a disclosure and reminder, as specpgaagnaph® and 3 of

this subsection using brochures, deli case or menu advisoriesstiieehents, table tents, placards, or
other effective written means. The disclosure and reminder statements shall be worded in legible type
in all capital letters and no smaller than font size #8, or if displayed on a menu board shall be printed
no smalletthan the smallest lettering used for a menu ifém.

2. Disclosure shall include:
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(i) A description of theanimad er i ved foods, such (asawioysttemrs)qrm t
egg Caesar salad, o and Ahadmburgers (can be cooke

(i) Identification of the animaiderived foods byasterisking them to fotnote that states that the
items are served raw or undercooked, or contain (or may contain) raw or undercooked ingfedients.

3. The eminder shall include asterisking the anirdatived foods requiring disclosure to a footnote
that states:

(i) Consuming raw or undercooked meats, poutegfood, shellfish, or eggs may increase your risk
of foodborne iliness* or

(i) Consuming rav or undercooked meats, poultry, seafood, shellfish, or @ggsincrease your risk
of foodborne illness, especially if you have certain medical condifibns.

(8) Contaminated Food.
(a) Discarding or Reconditioning Unsafe, Adulterated, or Contaminated Food.

1. A food that is unsafe, adulterated, or not honestly presented shall be discamteohditioned
according to an approved procedure.

2. Food that is not from an approvaalrce shall be discardéd.

3. Readyto-eatfood that may have been contaminatec&bhyemployee who has beesstricted or
excluded shall be discardéd.

4. Food that is contaminated by food employees, consumers, or other persons through contact with
their hands, bodily discharges, such as nasal or oral discharges, or other means shall be discarded.

(b) Expired Foods.Prepackaged sandwiches, eggsambfformula, shucked oysters, milk, and

time/temperature control safefiyods thataré¢ abel ed as fkeep foeshleoi ger at e d ¢
serviceto the consumeonr used as an ingredient in other fostiall beimmediatelydiscarded and

shall not be sold, served, orused t er t he manufactur eéydate expi rat i on

(9) Special Requirements foHighly Susceptible PopulationgPasteurized Foods, Prohibited Re
Service, and Prohibited Food)

(a) In a food grvice establishment that serves a highly susceptible population:

1. The following criteria apply to juice:

(i) For the purposes of this paragraph only, children who are age 9 or less and receive food in a school,
day care setting, or similar féity that provides custodial care are included as highly susceptible

populations;

(ii) Prepackaged juice @prepackaged beverage containing juice, that leeaesninglabelas
specified in 21 CFR, 101.17(g) Food labeling, warning, notice, anchaafdlingstatements, juices
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that have nobeen specifically processed to prevent, reduce, or eliminate the pre$gatieogens, or

a packagegluice or beverage containifgjce, that bears a warning label may not be served or offered
for sale;”and

(iif) Unpackageduice that is prepared on the premises for serviceate in a readto-eat formshall

be processed under a HACCP plan that contains the information specifiedétdiBule 511-6-1-

.02 (6)(b) through(e) and aspecifiedin 21 CFR ParfL201 Hazard Analysis and Critic&tontrol

Point (HACCP) Systems, Subpart B Pathogen Reduction 120.24 Process controls.

2. Pasteurized eggs or egg products shall be substituted for raw eggs in the preparation of:

(i) Foodssuchas Caesar salalpllandaise or Béarnaise saungyonnaise, meringue, eggnog, ice
cream, and egfprtified beverages, and

(i) Except as specified iparagrapl® of this subsection, recipes in which more than one egg is broken
and the eggs are combinéd;

3. The follaving foods may not be served or offered for sale in a reaet form: ©
(i) Raw animal foods such aaw fish, rawmarinated fishraw molluscarshellfish, and steak tartafe,

(ii) A partially cookedanimal food suctas lightly cooked fish, rare meaoftcooked eggs that are
made from raw eggs, and meringliand

(i) Raw seed sprout§.

4. Except when washing fruits and vegetabfesd employees shall handle ready to eat fa®d
specifiedunder (4)(a)2. of this Rulé

5. Time only, as the public health control may not be used for raw'eggs.

6. The requirement iparagrapl2(ii) of this subsection does not apply if:

() The raw eggs are combined immediatelg f or e cooking for one consume
meal cooked to 145°F (63°C) for 15 seconds, and served immediately, such as an omelet, soufflé, or

scrambled eggs;

(i) The raw eggs are combined as an ingredient immediately before baking and theeggs
thoroughly cooked to a readyg-eat form, such aas cake, muffin, or bread; or

(iif) The preparation of the food is conducted under a HACCP plan that:
() Identifies the food to be prepared,
(1) Prohibits contacting readip-eat food with bare hands,

(1) Includes specifications and practicestlensure:
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I. Salmonella Enteritidigrowth is controlled before and after cooking, and

II. Salmonella Enteritidiss destroyedy cooking the eggs to 155°F (68°C) for 15 seconds or

(IV) Contains the information specified und2PH Rule511-6-1-.02(6)(d) includingprocedures that:
I. Control cross contamination of reattyeat food with raw eggs, and

[l. Set forthcleaning and sanitization procedures for feottact surfaces, and

(v) Describes the training program that ensures that the foptbgee responsible fahe preparation
of the food understands the procedures to be used.

7. Except as specified paragrapt8 of this subsection, food may beserved if the food is dispensed
so that it is protected from contamination and the contéreosed between uses, such asiaow

neck bottle containing catsup, steak sauce, or wine; or the food, such as crackers, salt, as pepper,
an unopened original package and is maintained in sound condition.

8. Food may not be 1gerved under thfollowing conditions:

(i) Any foodserved to patients or clients who are under coptactautions in medicaolation or
quarantine, or protective environment isolation may not fsereed to others outside.

(i) Packages of food from any patients, clients, or other consumers should natepeaek to persons
in protective environment isolation.

Authority O.C.G.A. 262-373; 312A-4. Administrative History. Original Rule entitled "Application; Filing of" sveiled and effective on

July 19, 1965 as 278-6-.04. Amended: Rule repealed and a new Rule entitled "Food Protection" adopted. Filed January 24, 1967; effective

February 12, 1967. Amended: Rule renumbered a5280.04. Filed June 10, 1980; effectiveng 30, 1980. Amended: Rule repealed and

a new Rule entitled "Personnel" adopted. Filed July 10, 1986; effective July 30, 1986. Amended: Rule repealed and afrtee sare

title adopted. Filed July 11, 1995; effective July 31, 1995. Amended: Rdeadpe d and a new Rul e entitled fAFood
26, 2006; effective Feb. 15, 2006. Amended: Rul e retveReh.&83d and a ne
2007. Amended: Rule repealed and a new Rule of samadibpted. Filed August 23, 2007; effective Sept. 12, 2007.
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511-6-1-.05 Equipment and Utensils.
(1) Materials.

(a) General Requirements.Utensilsand foodcontact surfaces of equipmesitall bemade of

materials that doot allow the migration of deleterious substances or impart colors, odors, or tastes to
food and under normal use conditipaadshall be ” safe®, durable, corrosionesistant, and
nonabsorbent. In addition, materials shall be sufficient in weighthacihess to withstand repeated
warewashing and shall be finished to have a smooth, easily cleanable surface. Materials shall be
resistant to pitting, chipping, crazing, scratching, scoring, distortion and decomposition.

(b) Iron, Use Limitations. Cast ron may not be used for utensils or food contact surfaces of
equipment except as follows:

1. Castiron may be used as a surface for cooking.

2. Casiron may be used in utensils for serving footh utensils are used only as part of an
uninterrupted process from cooking through service.

(c) Lead, Use Limitation.
1. Ceramic, china, crystal and decorative utensils such as hand painted ceramic or chinasbét are

in contact with food shall be ledtke or contain levels of leadot to exceed the limits of the
following utensil categorie’:

UTENSIL Ceramic Article Maximum Lead
CATEGORY Description mg/L
BEVERAGE M UGS, CUPS, Coffee Mugs 0.5
PITCHERS
L ARGE HOLLOWWARE Bowls > 1.1 Liter 1

(EXCLUDING PITCHERS ) (1.16 Quart)

SMALL HOLLOWWARE Bowls < 1.1 Liter 2.0
(EXCLUDING CUPS & MUGS) (1.16 Quart)

FLAT TABLEWARE Plates, Saucers 3.0

2. Pewter alloys containing lead in excess of 0.05% may not be used ascaritaxt surfacé.
3. Solder and flux containing lead in excess of 0.2% may not be used ascafbact surface.

(d) Copper, Use Limitations.Copper and copper alloys such as brass may not be used in contact
with a food that has a pH below 6 such as vinegar, fruiejucwine or for a fitting or tubing installed
between a backflow prevention device and a carbofaexcept that copper and copper alloys may be
used in contact with beer brewing ingredients that have a pH below 6 in the prefermentation and
fermentatio steps of a beer brewing operation such as a brewpub or microbrewery.
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(e) Galvanized Metal, Use Limitation.Galvanized metal may not be used for utensils or-food
contact surfaces of equipment that are used in contact with acidic food.

(f) Sponges, Use LimitationSponges may not be used in contact with cleaned and sanitizedsar in
food-contact surfaces.

(g9) Wood, Use Limitation.

1. Except as specifiad paragraph, 3, and 4 of this subsectionpod and wood wicker may not be
used as a foedontact surface.

2. Hard maple or an equivalently hard, clgsained wood mape used for cutting boardsitting

blocks; bakers' tables; and utensils such as rolling pins, doughnut dowelfasalsdoothpicks, and
chopsticks. It may also be used for wooden paddles used in confectionery operations for pressure
scraping kettles when manually preparing confections at a temperature of 230°F (110°C) or above.

3. Whole, uncut, raw fruits ancgetables, and nuts in the shell may be kept in the wood shipping
containers in which they were received, until the fruits, vegetables, or nuts are used.

4. If the nature of the food requires removal of rinds, peels, husks, or shells before consungption
whole, uncut, raw food may be kept in untreated wood containers or treated wood containers if the
containers are treated with a preservative that meets the requirements specified in 21 CFR 178.3800
Preservatives for wood.

(h) Nonstick Coating, U Limitation. Multiuse kitchenware such as frying pans, griddles, sauce
pans, cookie sheets, and waffle bakers that have a perfluorocarbon resin (nonstick) coating shall be
used with nonscoring or nonscratching utensils and cleaning aids.

(i) Nonfood-contact Surfaces.Nonfoodcontact surfaces of equipment that are exposed to splash,
spillage, or other food soiling or that require frequent cleaning shall be constructed of a corrosion
resistant, nonabsorbent, and smooth material.

() Singleservice ard Single-use Articles.Materials that are used to make sirggvice and singte

use articles may not allow the migration of deleterious substancéspart colors, odors, or tastes to
food and shall be safe and clean.

(2) Design and Construction.

(a) Equipment and Utensils.Equipment and utensils shall be designed and constructed to be durable
and to retain their characteristic qualities under normal use conditions.

(b) Food Temperature Measuring Devices-ood temperature measuring devices/mot have
sensors or stems constructed of glass, except that thermometers with glass sensors or stems that are
encased in a shatterproof coating such as candy thermometers may Be used.

(c) Multiuse Food-Contact Surfaces.

1. Multiuse foodcontact surfaces shall be:
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(i) Smooth;!

(ii) Free of breaks, open seams, cracks, chips, inclusions, pits, and similar imperf'gctions;
(iii) Free of sharp internal angles, corners, and crevites;

(iv) Finished to have smootkelds and joints¥ and

(v) Except as specified paragrapl? of this subsection, accessible for cleaning and inspection by one
of the following methods:

(I) Without being disassembl€d,
(1) By disassembling without the use of to6lsr

(1) By easy disassembling with the use of handheld tools commonly avadahkntenancand
cleaning personneluch ascrewdrivers, pliers, opeend wrenches, and Allen wrench@s.

2. Therequirement irparagrapti(v) of this subsection does not apfycooking oil storagéanks,
Distributionlines for cooking oils, or beverage syrup lines or tubes.

(d) Clearrin Place (CIP) Equipment.

1. Cleanin place (CIP) equipment shall meet the characteristics specified under subsection (2)(c)
of this Ruleand shall be designed and constructed so that:

(i) Cleaning and sanitizing solutions circulate throughout a fixed system and contact all interior
food-contact surface§! and

(i) The system is seffiraining or capable of being completely drained of cleaaimjsanitizing
solutions; and

2. CIP equipment that is not designed to be disassembled for clehalhge designed with
inspection access points to ensure thahadrior foodcontact surfaces throughout the fixed system
are being effectively cleaned.

(e)d Vo T h Exeeptdos hot oil cooking or filtering equipment, "V" type threads may not be used
on foodcontact surfaces.

(f) Hot Oil Filtering Equipment. Hot oil filtering equipment shall meet the characteristics specified
under subsecti@(2)(c) or (d) of this Rule and shall be readily accessible for filter replacement and
cleaning of the filter.

(g) Can Openers.Cutting a piercing parts of can openers shall be readily removable for cleaning and
for replacement.
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(h) Nonfood-contact SurfacesNonfoodcontact surfaces shall be free of unnecessary ledges,
projections, and crevices, and designed and constructed to aflgwleaning and to facilitate
maintenance.

(i) Kick Plates. Kick plates shall be designed so that the areas behind them are accessible for
inspection and cleaning by being:

1. Removabldy one of the methods specified under subsection (2)(c)1(isoRule or capable of
being rotated open; and

2. Removable or capable of being rotated open without unlocking equipment doors.

() Ventilation Hood Systems, FiltersFilters or other grease extracting equipment shall be designed
to be readilyemovable for cleaning and replacement if not designed to be cleaned in place.

(k) Temperature Measuring Devices, Food.

1. Food temerature measuring devices tha¢ scaled only in Celsius or dually scaled in Celsius and
Fahrenheit shall be accurate#t?C in the intended range of u8e.

2. Food temperature measuring devices that are scaled only in Fahrenheit shall be accurate to +2°F in
the intended range of usé.

() Temperature Measuring Devices, Ambient Air and Water.

1. Ambient air and water temperature measuring devicearnhataled in Celsius or dually scaled in
Celsius and Fahrenheit shall be designed to be easily readable and accurate to +1.5°C in the intended
range of usé’

2. Ambient airandwater temperaire measuring devices that are scaled only in Fahrenheit shall be
accurate to +3°F in the intended range of Use.

(m) Pressure Measuring DevicesPressure measuring devices that display the pressures in the water
supply line for the fresh hot watemnstizing rinse shall have increments of 1 pound per square inch (7
kilopascals) or smaller and shall be accurate to £ 2 pounds per square 1ddtil¢gpascals) in the 5

25 pounds per square inch (1000 kilopascals) range.

(n) Exhaust Ventilation Hood SystemsExhaust ventilation hood systems in food preparation and
warewashing areamcluding components such as hoods, fans, guards, and ducting shall be designed
to prevent grease or condensation from draining or dripping ooth €quipment, utensils, linens, and
singleservice and singlese articles.

(o) Equipment Openings, Closures and Deflectors.

1. A cover or lid for equipment shall overlap the opening and be sloped to drain.

2. An opening located within the top @tinit of equipment that is designed for use with a cover or lid
shall be flanged upward at least ttemths of an inch (5 millimeters).
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3. Except aspecified inderparagraph of this subsection, fixed piping, temperature measuring
devices, rotary shafts, and other pasttendingnto equipmenshall be provided with a water tight
joint at the point where the item enters the equipment.

4. If a watertight joint is not proged:

(i) The piping, temperature measuring devices, rotary shafts, and other parts extending through the
openings shall be equipped with an apron designed to deflect condensation, drips, and dust from
openings into the food; and

(i) The opening shalbe flanged upward at least twenths of an inch (5 millimeters).

(p) Dispensing Equipment, Protection of Equipment and Foodn equipment that dispenses or
vends liquid food or ice in unpackaged form:

1. The delivery tube, chute, orifice, and splagtfaces directly above the container receiving the food
shall 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;

2. Thedelivery tube, chute, and orifice shall be protected from manual contact such as by being
recessed;

3. The delivery tube or chute and orifice of equipment used to vend liquid food or ice in unpackaged
form to selfservice consumers shall be designed abttie delivery tube or chute and orifice are
protected from dust, insects, rodents, and other contamination byctoseify door if the equipment

is:

(i) Located in an outside area that doesatbérwise affordhe protection of an enclosuagainst the
rain, windblown debrisinsects, rodents, and other contamisdhat are present in teavironment; or

(i) Available for selfservice during hours whenis not undethe ful-time supervision of a food
employee; and

4. The dispensingquipment actuating lever or mechanism and filling device of consumeseseife
beverage dispensing equipment shall be designed to prevent contact witkhctiredigt surface of
glasses or cups that are refilled.

(q) Vending Machine, Vending StageClosure. The dispensing compartment of a vending machine
including a machine that is designed to vend prepackaged snack food that is not time/temperature
control for safety foogsuch as chips, party mixes, and pretzsil be equipped with a selfosing

door or cover if the machine 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 sekservice during hours when it is not under the-fiale supervision of a food
employee.
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(r) Bearings and Gear Boxes, LeakproofEquipment containing bearings and gears that require
lubricants shall be designed and camstied sadhat the lubricant carot leak, drip, or be forced into
food or onto fooecontact surfaces.

(s) Beverage Tubing, SeparationBeverage tubing and cofglate beverage cooling devices may not
be installed in contact with stored ice. This does not appagltbplates that are constructed integrally
with an ice storage bin.

(t) Ice Units, Separation of DrainsLiquid waste drain lines may not pass through an ice machine or
ice storage bin.

(u) Condenser Unit, Separationlf a condenser unit is an integ@mponent of equipment, the
condenser unit shall be separated from the food and food storage space by a dustproof barrier.

(v) Molluscan Shellfish Life-Support System.

1. Except as specified undearagrapt® of this subsection, molluscan shellfish life support system
display tanks may not be used to display shellfish that are offered for human consumption and shall be
conspicuously marked so that it is obvious to the consumer that the shellfish are &y aligpl”

2. Molluscan shellfish lifesupport system display tanks that are used to statisplay shellfish that

are offered for human consumption shall be operated and maintained in accordance with a variance
granted by the Health Authority agexified inDPH Rule511-6-1-.10(5)(a) and a HACCP plan that:
Pf

(i) Is submitted by the permit holder adéemeddy the Health Authoritys being in satisfactory
conformance with the specifications found in DPH Fallé-6-1-.02(6) ™ and

(i) Ensures that:

() Water used witliish other than molluscan shellfish does not flow into the molluscanTank,

(I The safety anduality of the shellfish as they were received are not compromised by the use of the
tank,” and

(D) Tfhe identity of thesource of the shellstock istained as specified undePH Rule511-6-1-.04
3. "

(w) Vending Machines, Automatic Shutoff.

1. Amachinevending time/temerature control for safety foathall have an automatic control that
prevents the machine from vending food:

(i) If there is a power failure, mechanical failure, or other condition that results in an internal machine

temperature that cannot maintain food temperaasespecified undddPH Rule511-6-1-.04(6)(f); °
and

89



(i) If a condition specifiedinderparagrapt(i) of this subsectionccurs, util the machine is serviced
and restocked with food that has been maintained at temperatures specifiddRiH&ere 511-6-1-

04(6)(f). F

2. When the automatic shutoff within a machine vendiimg/temperature control for safety food is
activated:

(i) In a refrigerated vending machine, the ambient temperature may not exceed “@)°fo(tore
than 30 minutes immediately after the machine is filled, serviced, or restécked;

(i) In a hot holding vending machine, the ambient temperature may not be less tPaGr35) for
more than 120 minutes immediately after the machine is filled, serviced, or resfocked.

(X) Temperature Measuring Devices

1. In a mechanically refrigerated or hot food storage unit, the sensor of a temperature measuring
device shall be located to measure the air temperature in the warmest part of a mechanically
refrigerated unit and in the coolest part of a hot food staraije

2. Except as specified paragrapl8 of this subsection, cold or hot holding equipment used for
time/temperature control for safety food shall be designed to include and shall be equipped with at
least one integral or permanently affixed temperature measuring device that is located ¢asyio
viewing of the device's temperature display.

3. The requirement iparagrap!® of this subsection does not apply to equipment for which the
placement of a temperature measuring device is not a practical means for measuring the ambient air
surroundingthe food because of the design, type, and use of the equipment sumliated food

transport containers and salad bars.

4. Temperature measuring devices shall be designed to be easily readable.

5. Food temperate measuring devices and wakmperature measuring devices on warewashing
machines shall have a numerical scale, printed record, or digital readout in increments no greater than
1°C or 2°F in the intended range of (iSe.

(y) Warewashing Machine, Data Plate Operating Specificationg\ warewashing machine, if

utilized, shall be provided with an easily accessible and readable data plate affixed to the machine by
the manufacturer that indicates the machine's design and opepaaifications including the:

1. Temperatures required for washing, rinsing, and sanitizing;

2. Pressure required for the fresh water sanitizing rinse unless the machine is designed to use only a
pumped sanitizing rinse; and

3. Conveyor speed for ngeyor machines or cycle time for stationary rack machines.
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(z) Warewashing Machines, Internal BafflesWarewashing machine wash and rinse tanks shall be
equipped with baffles, curtains, or other means to minimize internal cross contamination of the
solutions in wash and rinse tanks.

(aa) Warewashing Machines, Temperature Measuring Device#\ warewashing machine shall be
equipped with a temperature measuring device that indicates the temperature of the water:

1. In each wash and rinse tafikand

2. As the water enters the hot water sanitizing final rinse manifold or in the chemical sanitizing
solution tank?

(bb) Manual Warewashing Equipment, Heaters and Basketdf hot water is used for sanitization in
manual warewashing operations, the $ainij compartment of the sink shall be:

1. Designed with an integral heating device that is capable of maintaining water at a temperature not
less than 171°F (77°C}¥;and

2. Provided with a rack or basket to allow complete immersion of equigmenitensils into the hot
water.”

(cc) Warewashing Machines, Automatic Dispensing of Detergents and Sanitizes warewashing
machine that is installed aft€eptember 12, 20CGhall be designed and equippedaotomatically
dispense detergents arahitizers' and 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 cy¢les.

(dd) Warewashing Machines, Flow Pressure Device.
1. Warewashing machines that provide a fresh hot water sanitizing rinse shall be equipped with a
pressure gauge or similar device such as a transducer that measures and displays the water pressure in

the supply line immediately before entering the warewashing machine; and

2. If the flow pressure measuring device is upstream of the fresh hot water sanitizing rinse control
valve, the device shall be mounted in a 6.4 millimeter offongh inch Iron Pipe&Size (IPS) valve.

3. The requirements pparagraph4d and 2 of this subsection do not apply to a machine that uses only
a pumped or recirculated sanitizing rinse.

(ee) Warewashing Sinks and Drainboards, SefDraining. Sinks and drainboards wfarewashing
sinks and machines shall be sa&ining.

(ff) Equipment Compartments, Drainage.Equipment compartments that are subject to
accumulation of moisture due to conditions such as condensation, food or beverage drip, or water from
melting ice shll be sloped to an outlet that allows complete draining.

(gg) Vending Machines, Liquid Waste Products.
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1. Vending machines designed to store beverages that are packegethiners made fromaper
products shall be equipped with diversion devices and retention pans or drains for container leakage.

2. Vending machines that dispense liquid food in bulk shall be:

(i) Provided with an internally mounted waste receptacle for the collesftidnip, spillage, other
overflow, or internal wastes; and

(i) Equipped with an automatic shutoff device that will place the machine out of operation before the
waste receptacle overflows.

3. Shutoff devices specified undmaragraplt(ii) of this subsection shall prevent water or liquid food
from continuously running if there is aliae of a flow control devicen the water or liquid food
system or waste accumulation that could lead to overflow of the waste receptacle.

(hh) Case Lot Handling Equipment, Moveability. Apparatusessuch 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, shall be designed to be moved by biahg conveniently available apparatuses

such as hand trucks and forklifts.

(i) Vending Machine Doors and Openings

1. Vending machine doors and access opening covers to food and container storage spaces shall be
tight-fitting so that the space along the entire interface between the doors or covers and the cabinet of
the machine, if the doors or covers are in a clossitipn, is no greater than 1.5 millimeters or-one
sixteenth inch by:

(i) Being mvered with louvers, screens, or materials that provide an equivalent openotgyodater
than 1.5 millimeters or orgixteenthinch. Screening of 12 mesh to 1 inch (@2more mesh to 2.5
centimeters) meets this requirement;

(ii) Being effectively gasketed,;

(iif) Having interface surfaces that are at least 13 millimeters chatiénch wide; or

(iv) Jambs or surfaces used to form ashaped entry path to the interface.

2. Vending machine seme connection openings through an exterior wall of a macihiak be
closed by sealants, clamps,gspommetsso that the openings are laoger ttan1.5 millimeters or
onesixteenth inch.

(i) Food Service Equipment, Acceptability Food service equipment mustcommercial

grade gquipment anddesigned anbuilt according to standards ¢t American National Standards
Institute (ANSI)accreditectertification programsSuch an accredited program includes, but is not
limited to, one offered by the National Sanitation Foundation, or Underwriters Laboratories. Food
equipment thais certified or classified for sanitation by an American Natiowah&ards Institute
(ANSI) accredited certification program is deemed to comply with subss¢fipand (2) of this Rule
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when used for its intended purpose

(3) Numbers and Capacities.

(a) Cooling, Heating, and Holding CapacitiesEquipment for cooling and heating food, and holding
cold and hot food, shall be sufficient in number and capacity to provide food temperatures as specified
underDPH Rule511-6-1-.04. ©

(b) Manual Warewashing, Sink Compartment Requirements.

1. Asink with at least three compartments shall be provided for manually washing, rinsing, and
sanitizing equipment and utensfis.

2. Sink compartments shall be large enough to accommodate immersion of the largest equipment and
utensils. Equipment andeansils that are too large for the warewashing sink, shall be washed, rinsed
and sanitized manually or cleaned through pressure spray méthods

3. Alternative manual warewashing equipment may be used when there are special cleanimg needs
constraints and itsse isapprovedAlternative manual warewashing equipment may include:

(i) High-pressure detergent sprayers;

(i) Low- or line-pressure spray detergent foamers;

(i) Other taskspecific cleaning equipment;

(iv) Brushes oother implements; or

(v) Receptacles that substitute for the compartments of a multicompartment sink.

(c) Drainboards. Drainboards, utensil racks, or tables large enough to separately accommodate all
soiled and cleaned items that may accumulate during hours of operation shall be provided for

necessary utensil holding before cleaning and after sanitizing.

(d) Ventilation Hood Systems, Adequacy/entilation hood systems and devices shall be sufficient
in number and capacity to prevent grease or condensation from collecting on walls and ceilings.

(e) Clothes Washers and Dryers.

1. If work clothes or linens arlaundered on the premisdésna mechanical clothes washer and dryer
shall be provided and used.

2. If on-premises laundering is limited to wiping cloths intended to be used moist, or wiping cloths are
air-dried,thena mechanical clothes washer and dryer need not be provided.

(f) Utensils, Consumer SelService.A food dispensing utensil shall be available for each container

displayed ataconsumersslffer vi ce unit such as a bthghdlléae or sal

longer than the widest portion of the contaifier
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(g) Food Temperature Measuring Devices.

1. Food temperature measuring devices shall be provided and readily accessible for use in ensuring
attainment and maintenance of food temperatwsepecified undebPH Rule 511-6-1-.04.”

2. A temperature measuring device with a suitable sdiafheter probe that is designed to measure
the temperature of thin masses shall be provided and readily accessible to accurately measure the
temperature ithin foods such as meat patties and fish fil8ts.

(h) Temperature Measuring Devices, Manuahnd MechanicalWarewashing.

1. In manual warewashing operations, a temperature measuring device shall be provided and readily
accessible for frequenttyjeasuring the washing and sanitizing temperattires.

2. In hot water mechanical warewashing operations, an irreversible registering temperature indicator
shall be provided and readily accessible for measuring the utensil surface température.

(i) Sanitizing Solutions, Testing DevicesA test kit or other device that accurately measures the
concentration in mg/L of sanitizing solutions shall be provifled.

() Sink for Washing Raw Fruits and Vegetables.At least one sink, plumbed with hot and cold

water under pressure, shall be provided for the washing of fruits and vegetables as specified under
DPHRule511-6-1-.04(4)(g)1.F

(4) Location and Installation.

(a) Equipment, Clothes Washers and Dryers, and Storage Cabinets, Contamination Prevention.

1. Except as specified paragrapl®? of this subsection, equipment, a cabinet used for the storage of
food, or a cabinet that is used to store cleaned and sar@tipgument, utensils, laundered linens, and
singleservice and singtase articles may not be located under any source of contamination, including
in locker roons; in toilet rooms; in garbage rooms; in mechanical rooms; under sewer lines; under
leaking waer lines including leaking automatic fire sprinkler heads or under lines on which water has
condensed; or under open stairwells.

2. A storage cabinet used for linens or sirggevice or singleise articles may be stored in a locker
room.

3. If a mechanical clothes washer or dryer is provided, it shall 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 singservice and singlase articles.

(b) Fixed Equipment, Spacing or Sealing.

1. Equipment that is fixed because it is not easily movable shall be installed so that it is:

(i) Spaced to allow access for cleaning along the sides, behind, and above the equipment;
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(i) Spaced from adjoining equipment, wabig\d ceilings a distanad not more than one thirftyecond
inch or 1 millimeter; or

(i) Sealed to adjoining equipment or walls, if the equipment is exposed to spillage or seepage.

2. Tablemounted equipmerihat is not easily movable shall be installed to allow cleaning of the
equipment and areas underneath and around the equipment by being:

(i) Sealed to the table; or

(ii) Elevated on legs that provide at least a 4 inch (10 centimeter) cled@meen the table and the
equipment.

(c) Fixed Equipment, Elevation or Sealing.

1. Except as specified paragrapt? of this subsection, floemounted equipment that is not easily
movable shall be sealed to the floor or elevated on legs that pedviesest a 6 inch (15 centimeter)
clearance between the floor and the equipment.

2. If no part of the floor under the fleanounted equipment is more than 6 inches (15 centimeters)
from the point of cleaning access, the clearance space may be nohed {10 centimeters).

3. Except as specified paragraph of this subsection, tablmounted equipment that is not easily
movable shall be elevated on legs that provide at least a 4 inch (10 centimeter) clearance between the
table and the equipment.

4. The clearance space between the table andrtahlated equipment may be:

(i) 3 inches (7.5 centimeters) if the horizontal distance of the tablenidgr the equipment is no more
than 20 inches (50 centimeters) from the point of accesddaning; or

(i) 2 inches (5 centimeters) if the horizontal distance of the table top under the equipment is no more
than 3 inches (7.5 centimeters) from the point of access for cleaning.

(5) Acceptability of Existing Equipment. Equipment that was installed in a food service
establishment prior t8eptember 12, 200¥d that does not fully meet all of the material, design and
fabrication requirements specified under subsections {hi@)gh(j) and subsections (2)(&#)rough

(i) of this Rule shall be deemed acceptable in that establishment if it is in good repair, capable of
being maintained in a sanitary condition and the fomatact surfaces are nontoxic. Replacement
equipment and new equipment acquired after the effectiteeaf this Chapter shall meet the
requirements of this Rulé)

(6) Maintenance and Operation.

(a) Good Repair and Proper Adjustment.
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1. Equipment shall be maintained in a state of repair and condition that meets the requirements
specified undesubsections (1) and (2)of this Rule.

2. Equipment components such as doors, seals, hinges, fasteners, and kick plates shall be kept intact,
tight, and adjusted in accordance with manufacturer's specifications.

3. Cutting or piercing parts of can aes shall be kept sharp to minimize the creation of metal
fragments that can contaminate food when the container is opened.

(b) Cutting Surfaces.Surfaces such as cutting blocks and boards thaudject © scratching and
scoring shall be resurfaced if they can no longer be effectively cleaned and sanitized, or discarded if
theycannot beesurfaced.

(c) Microwave Ovens.Microwave ovens shall be in good repair and meet the safety standards
specified in 2ICFR 1030.10 for Microwave ovens.

(d) Warewashing Equipment, Cleaning FrequencyA warewashing machine; the compartments of
sinks, basins, or other receptacles Useavashing and rinsing equipment, utensils, or raw foods, or
laundering wiping cloths; and drainboards or other equipment used to substitute for drainboards shall
be cleaned before use; throughout the day at a frequency necessary to prevent recomtaminatio
equipment and utensils and to ensure that the equipment performs its intended function; and if used, at
least every 24 hours.

(e) Warewashing Machines, Manufacturers' Operating Instructions.

1. A warewashing machine and its auxiliary components shall be operated in accordance with the
machine's data plate and other manufacturer's instructions.

2. A warewashing machine's conveyor speed or automatic cycle times shall be maintained accurately
andtimed in accordance with the manufacturer's specifications.

(f) Warewashing Sinks, Use Limitation.

1. A warewashing sink may not be used for handwaskHing.

2. A warewashing sink may be used for thawing and prepaawgoodsand raw foods served in the
readyto-eat form,other than fruits and vegetabléthe sink is cleaned and sanitized prior to use and

the food is placed in a clean colander or pan.

(g) Warewashing Equipment, Cleaning AgentsWhen used for warewashing, the wash

compartment of a sink or mechanical warewasher shall contain a wash solution of soap, detergent, acid
cleaner, alkaline cleaner, degreaser, abrasive cleaner, or other cleaning agent according to the cleaning
agent manuwcturer's label instructiorg.

(h) Warewashing Equipment, Clean SolutionsThe wash, rinse, and sanitize solutions shaledys
clean.
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() Manual Warewashing Equipment, Wash Solution TemperatureThe temperature of the wash
solution in manual wawashing equipment shall be maintained at not less than 110°F (43°C) or the
temperature specified on the cleaning agent manufacturer's label instrdétions.

() Mechanical Warewashing Equipment, Wash Solution Temperature.

1. The temperature of the wash solution in spray type warewashers that use hot water to sanitize may
not be less than:

(i) For a stationary rack, single temperature machine, 165°F (74°C);

(i) For a stationary rack, dual temperature machine, 1@8BC);™

(iii) For a single tank, conveyor, dual temperature machine, 160°F (71@) ;
(iv) For a multitank, conveyor, multitemperature machine, 150°F (66°C).

2. The temperature of the wash solution in syiy@e warewashers that use chestgsdo sanitize may
not be less than 120°F (49°C}.

(k) Manual Warewashing Equipment, Hot Water Sanitization Temperatureslf immersion in hot
water is used for sanitizing in a manual operation, the temperature of the water shall be maintained at
171°F (77°C) or above.

() Mechanical Warewashing Equipment, Hot Water Sanitization Temperatures.

1. Except as specified paragraplt? of this subsection, in a mechanical operation, the temperature of
the fresh hot water sanitizing rinse as itees the manifold may not be more than 194°F (90°C), or less
than:

(i) For a stationary rack, single temperature machine, 165°F (T48€);
(i) For all other machines, 180°F (82°€).

2. The maximum temperatures specified un@eagraphl of this subsection, do not apply to the high
pressure and temperature systems with wgpd, haneheld, spraying devices used for theplace
cleaning and sanitizing of equipment such as meat saws.

(m) Mechanical Warewashing Equipment, Sanitization Pressurelhe flow pressure of the fresh

hot water sanitizing rinse in a warewashing maghaseneasured in the water line immediately
downstream or upstream from the fresh hot water sanitizing contua gahll be wihin the range
speci fied on the machine manufacturerds dat a
per square inch) or more than 200 kilopascals (30 pounds per square inch).
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(n) Manual and Mechanical Warewashing EquipmentChemical Sanitization- Temperature,

pH, Concentration, and HardnessA chemical sanitizer used in a sanitizing solution for a manual or
mechanical operation abntacttimes specified under subsection (8)(b)3 of this Rule shedlt the
requirements spdaed in DPH Rule 51%6-1-.07(6)(g), shalbe used in accordance with the
Environmental Protection Agency (ERfegisteredlabel use instructiorfs and shall be used as
follows:

1. A chlorine solution shall have a minimum temperabh&®ed on theoncentration and pH of the
solution as listed in the following chalt;

Concentration Minimum Temperature
Range
MG/L PH 10 or less PH 8 or less
°F(°0) °F(°C)
2549 120 (49) 120 (49)
50-99 100 (38) 75 (24)
100 55 (13) 55 (13)

2. An iodine solution shall have a minimum temperatures8f F (20° C)¥ minimum concentration
between 12.5 ppm and 25 ppnand pH of 5.0 or less or a pH no higher than the level for which the
manufacturer specifies for the solution to be effecfive;

3. A quaternary ammonium compound solution shall have a minimum temperature of 75°F (24°C),
have a concentration as specifiediRH Rule 5116-1-.07(6)(g) and as indicated liye
manufactureroés use di r'eaodbe wsedonlyimwaterwith&@ ppmn t h e
hardness or less or in water having a hardness no greater than specifiedEBPWttegisteredabel

use instructions

4. If another solution of a chemical specified ungnragraph4 through3 of this subsection is used,
the permit holder shall demonstrate to the Health Authority that the solution achieves sanitization and
the use of the solution shall be approved:;

5. If a chemical sanitizer other than chlorine, iodine, or a quatermanoaium compound is used, it
shall be applied in accordance witte EPA-registered label use instructiofsand

6. If a chemical sanitizer is generated by a device locatsit®at the food service establishment, it
shall be used as specified i¥bbf this subsection and shall be produced by a device that:

(i) complies withlaw as specified isection2(q)(1) and 12 of the Federal Insecticide, Fungicide, and
Rodenticide Act (FIFRA)?

(i) complies with 40 CFR 152.500 Requirement for Devices and 40 CFR 156.10 Labeling
Requirements!
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(iii) displays the EPAlevice manufacturing facility registration numioerthe device”' and
(iv) is operated and maintained in accordancemithn uf act ur erfs i nstructions

7. Onssite chemical sanitizer generating equipment with active ingredients, such as copper, must be
registered as pesticides. Taetive ingredientay be part of the equipment or separately added.

(o) Manual Warewashing Equipment, Chemical Sanitization Using DetergerBanitizers.If a
detergensanitizer is used to sanitize in a cleaning and sanitizing procedure where there is no distinct
water rinse between the washing and sanitizing steps, theagyietd in the sanitizing step shall be

the same detergenanitizer that is used in the washing step.

(p) Warewashing Equipment, Determining Chemical Sanitizer ConcentrationConcentration of
the sanitizing solution shall be accurately determinedsyg a test kit or other devidé.

(q) Good Repair and Calibration.

1. Utensils shall be maintained in a state of repair or condition that complies with the requirements
specified under subsections (1) and (2) of this Rule or shall be discarded.

2. Food temperature measuring devices shall be calibrated in accordance with manufacturer's
specifications as necessary to ensure their acctifacy

3. Ambient air temperature, water pressure, and water temperature measuring devices shall be
maintained in good repair and be accurate within the intended range of use.

(r) Single-Service and SingleUse Articles, Use Limitation.
1. Singleserviceand singleuse articles may not be reused.

2. The bulk milk container dispensing tube shall be cut on the diagonal leaving no more than one inch
protruding from the chilled dispensing head.

(s) Shells, Use Limitation.Mollusk and crustacean shells shall not be used more than once as serving
containers.

(7) Cleaning of Equipment and Utensils.
(a) Equipment, Food-Contact Surfaces, NonfooeContact Surfaces, and Utensils
1. Equipment foogtontact surfaces andensils shall be clean to sight and toli€h.

2. The foodcontact surfaces of cooking equipment and pans shall be kept free of encrusted grease
deposits and other soil accumulations.

3. Nonfoodcontact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food
residue, and other debris.

99



(b) Equipment Food-Contact Surfaces and Utensils.

1. Equipment fooatontact surfaces and utensils shall be cleaned:

(i) Before eacluse with a different type of raw animal food such as beef, fish, lamb, pqréulbry.

It does not apply if the foedontact surface or utensil is in contact with a succession of different types
of raw meat and raw poultry each requirangigher cooking temperature as specified ubddd Rule
511-6-1.04(5)(a) than the previous tygeich as preparing raw pork followed by cutting raw poultry on
the same cutting board

(i) Eachtime there is @hangerom working with raw foods to woig with readyto-eatfoods;”

(iii) Between uses with raw fruits amegetablesnd withTime/Temperature Control for safety fgod
P

(iv) Before using or storing a food temperature measuring dé\acet
(v) At any time during the operation wheantamination may have occurréd

2. Except as specified paragrap!8 of this subsection, if used with time/temperature control for
safety food, equipment foetbntact surfaces and utensils shall be cleanéshst every 4 hours
throughout the day.

3. Surfaces of utensils and equipment contacting time/temperature control for safety food may be
cleaned less frequently than every 4 hours if:

(i) In storage, containers of time/temperattwatrol forsafety foodand their contents are maintained
at temperatures specifietiderDPH Rule511-6-1-.04 andthe containers are cleaned when they are
empty;

(i) Utensils ancquipmentre used to prepare foodarrefrigerated room or area that is maintained
at one of the temperatures in the following chart and:

() The utensils and equipment are cleaatthe fequency in the following chart thabrresponds to
the temperature:

Temperature CleaningFrequency
41°F (5.0°C) or less 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
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and

(I) The cleanindgrequency based on the ambient tempeeabfthe refrigerated roorar area is
documented in the food service establishment.

(iif) Temperature measuring devices arantaned in contact with food, suets when left in a
container of deli food or in a roast, held at temperatures specified DR&ERuUle 511-6-1- .04;

(iv) Equipment is used for storage of packagedmpackagd food, suclasareachin refrigerator,
and the equipment deaned at a frequency ressary to preclude accumulatioinsoil residues;

(v) The cleaning schedule is approved based on consideration of:

() Characteristics of the equipment and its use,

(II) The type of food involved,

() The amount of food residue accumulation, and

(IV) The temperature at which the food is maintained duringpleeaion and the potential for the
rapid and progressive multiplication of pathogenic or toxigamgroorganisms that are capable of
causing foodborne disease; or

(vi) In-use utensils anatermittently stored in aontainer of water invhich the wateis maintained at
135°F (57°C) or more and the utensital container are cleaned at least every 24 hours or at a

frequency necessary to preclude accumulation of soil residues.

4. Diningcountersandtabletops shall be cleaned and sanitized routinely after removing all soiled
tableware and food trays shall be cleaned and sanitized after each use by one of the following methods

(i) A two stepmethodin which one cloth, rinsed in sanitigy solution isused to clean food debris
from the sirface and a second clothdaparate sanitizing solution is used to rinse;

(i) Sanitizing solution is sprayed onto the surface and the surface is then wiped clean with a
disposable towel;

(iii) If used for cleaning and sanitizing, singlse disposable sanitizer wipes shall be used in
acordance with EPAegisteredabel use instructions; or

(iv) Other methods approved by the Health Authority.

(v) Food trays may be cleaned and sanititee same as table ware.

5. Except when dry cleaning methods are used as speaiftlest subsectio(7)(e) of this Rule
surfaces of utensils and equipment contacting food that is not timeftatume control for safety food

shall be cleaned:

() At any time when contamination may have occurred,;
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(ii) At least every 24 hourr iced tea dispensers including nozzles and consumeseseite
utensils such as tongs, scoops, or ladles;

(iif) Before restocking consumeelf-serviceequipment andtensilssuch as condimetispensers and
display containers; and

(iv) In equipment such as id¥ns and beverage dispensing nozzles and enclosed compohents
equipment such as ice makers, cooloiigtorage tanks and distribution lines, beveragesgnap
dispensing lines or tubes, coffee bean grinders, and water vending equipment:

(I) At a frequency specified by the manufacturer; or

(I Absent manufacturer specifications, at a frequency necessprgdiode accumulation of soil or
mold.

(c) Cooking and Baking Equipment.

1. The foodcontact surfaces of cooking and baking equipment shall be cleaned at least every 24 hours.
This subsection does not apply to hot oil cooking and filtering equipment if it is cleaned as specified
undersubsetion (7)(b)3(v) of this Rule.

2. The cavities and door seals of microwave ovens shall be cleaned at least every 24 hours by using
the manufacturer's recommended cleaning procedure.

(d) Nonfood-Contact Surfaces Nonfoodcontact surfaces of equipment shall be cleaned at a
frequency necessary to preclude accumulation of soil residues.

(e) Dry Cleaning.

1. If used, dry cleaning methods such as brushing, scraping, and vacuuming shall contact only
surfaces that are soiled with dry food residues that are not time/temperature control for safety food.

2. Cleaning equipment used in dry cleaning foodta¢ surfaces may not be used for any other
purpose.

(f) Precleaning.

1. Food debris on equipment and utensils shall be scraped over a waste disposal unit, or garbage
receptacle or shall be removed in a warewashing machine with a prewash cycle.

2. If necessary for effective cleaning, utensils and equipment shall be preflushed, presoaked, or
scrubbed with abrasives.

(g) Loading of Soiled Items, Warewashing MachinesSoiled items to be cleaned in a warewashing
machine shall be loaded into racksys,aor baskets or onto conveyors in a position that:

1. Exposes the items to the unobstructed spray from all cycles; and

10z



Food Service Chapters11-6-1

2. Allows the items to drain.

(h) Wet Cleaning.

1. Equipment foogtontact surfaces and utensils shall be effectively washed to remove or completely
loosen soils by using the manual or mechanical means necessary such as the application of detergents
containing wetting agents and emulsifiers; acid, afieglor abrasive cleaners; hot water; brushes;

scouring pads; higpressure sprays; or ultrasonic devices.

2. The washing procedures selected shall be based on the type and purpose of the equipment or utensil,
and on the type of soil to be removed.

(i) Washing; Procedures for Alternative Manual Warewashing Equipment.If washing in sink
compartments or a warewashing machine is impragctoah as when the equipment is fixed or the

utensils are too large, washing shall be done by using alternativedaéthaccordance with the

following procedures:

1. Equipment shall be disassembled as necessary to allow access of the detergent solution to all parts;

2. Equipment components and utensils shall be scraped or rough cleaned to remove food particle
aaccumulation; and

3. Equipment and utensils shall be washed as speuifigel subsection (7)(h)1 of this Rule.

() Rinsing ProceduresWashed utensils and equipment shall be rinsed so that abrasives are removed
and cleaning chemicals are removed tutdd through the use of water or a detergeamtitizer

solution by using one of the following procedures:

1. Use of a distinct, separate water rinse after washing and before sanitizing if using:

(i) A 3-compartment sink, or

(i) A 3-stepwashing rinsing,and sanitizing procedure in a warewashing system for CIP
equipment;

2. Use of a detergestnitizer as specified under subsection (6)(0) of this Rule if using a warewashing
system for CIP equipment;

3. If using a warewashing machine that does not recycle the sanitizing solution as specified under
paragraph of this subsection, or alternative manual warewashing equipment such as sprayers, use of
a nondistinct water rinse must be:

(i) Integratedm the application of the sanitizing solution, and

(i) Wasted immediately after each application; or
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4. If using a warewashing machine that recycles the sanitizing solution for use in the next wash cycle,
use of a nondistinct water rinse that is iméggd in the application of the sanitizing solution.

(8) Sanitization of Equipment and Utensils.

(a) Before Use After Cleaning.Utensils and foogtontact surfaces of equipment shall be sanitized
before use after cleaning.

(b) Hot Water and Chemical. After being cleaned, equipment foadntact surfaces and utensils
shall be sanitized in:

1. Hot water manual operations by immersion for at least 30 seconds in water at a temperature of
171°F (77°C) or abové;

2. Hot water mechanical operations by being cycled through equipment that is set up as specified
undersubsections (6)(e), (Iznd(m) of this Rule and achieving a utensil surface temperature of 160°F
(71°C) as measured by an irreversible registering temperature indiaator;

3. Chemical manual or mechanical operations, including the application of sanitizing chemicals by
immersion,manual swabbing, brushing, or pressure spraying methods, using a solution as specified
undersubsectior{6)(n) of this Rule Contact times shall be consistent with those on E&fstered

label use instructionsy providing:

() Except aspecifiedunderparagrap!8(ii) of this subsection, atontacttime of at least 10 seconds
for a chlorine solution specified under subsection (6)(n)1 of this Rule;

(i) A contacttime of at least seven seconds for a chlorine solution of 50 ppm that has pH of 10 or less
and a temperature of at least 100°F (38°C) or a pH of 8 or less and a temperature of at least 75°F
(24°C);F

(i) A contacttime of at least 30 seconds for other chemical sanitizing solufions;

(iv) A contacttime used in relationship with a combinatiohtemperature, concentraticand pH
that, when evaluated for efficacy, yields sanitization.

(9) Laundering.
(a) Clean Linens.Clean linens shall be free from food residues and other soiling matter.
(b) Specifications.

1. Linens that do not come in direct contact with food shall be laundered between operations if they
become wet, sticky, or visibly soiled.

2. Cloth gloves used in direct contact with foods that will be subsequently cooked shall be laundered
before being used with a different type of raw animal food such as beef, fish, lamb, pork or poultry.
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3. Linensused to line a container for semiof food that come in direct contact with foaahd cloth
napkins shall be laundered between each use.

4. Wet wiping cloths shall be laundered daily.

5. Dry wiping cloths shall be laundered as necessary to prevent contamination of food and clean
serving utensils.

(c) Storage of Soiled LinensSoiled linens shall be kept in clean, nonabsorbent receptacles or clean,
washable laundry bags and stored &ansported to prevent contamination of food, clean equipment,
clean utensils, and singiervice and singlase articles.

(d) Mechanical Washing and Drying.

1. Except as specified paragrapt? of this subsection, all linens shall be mechahjicahshed.

2. In food service establishments in which only wiping cloths are laundered as specified in subsection
(3)(e)2 of this Rule, the wiping cloths may be laundered in a mechanical washer, sink designated only
for laundering wiping cloths, orwarewashing sink that is cleaned before and after use.

(e) Use of Laundry Facilities.

1. Except as specified paragrapl? of this subsection, laundry facilities on the premises of a food
service establishment shall be used only for the washing and drying of items used in the operation of
the establishment.

2. Separate laundry facilities located on the premises fautpmse of general laundering such as for
institutions providing boarding and lodging may also be used for laundering food service
establishment items.

(10) Protection of Clean Items.

(a) Equipment and Utensils, Air-Drying Required. After cleaning ad sanitizing, equipment and
utensils:

1. Shall be aidried or used after adequate draining before contact with food; and

2. May not be cloth dried except that utensils that have beeni@ir may be polished with cloths that
are maintained clean dmry.

(b) Wiping Cloths, Air -Drying Locations. Wiping cloths laundered in a food service establishment
that desnot have a mechanical clothes dryer shall beliagd in a location and in a manner that
prevents contamination of food, equipment, utensils, linens, and-segliee and singtase articles
and the wiping cloths. This subsection does not apply ingiploths are stored after laundering in a
sanitizing solution.

(c) Food-Contact Surfaces.Lubricants shall be applied to foadntact surfaces that require
lubrication in a manner that does not contaminate-famdact surfaces.
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(d) Equipment. Equipment shall be reassembled so thatfomntact surfaces are not contaminated.
(e) Equipment, Utensils, Linens, and Singl&Service and SingleUse Articles

1. Except as specified paragraph of this subsection, cleaned equipment and uteteiisdered
linens, and singkservice and singlase articles shall be stored:

(i) In a clean, dry location;
(i) Where they are not exposed to splash, dust, or other contamination; and
(iif) At least 6 inches (15 centimeters) above the floor.

2. Clean equipment and utensils shall be stored as specifiedpandgraptl of this subsection and
shall be stored:

() In a selfdraining position that allows air drying; and

(i) Covered or inverted.

3. Singleservice and singtase articles shall be stored as specified updeagrapt of this

subsection and shall be kept in the original protective package or stored by using other means that
afford protection from contamination until used.

4. Items that are kept in closed packages may be stored less than 6 inches (15 centimeters) above the
floor on dollies, pallets, racks, and skids that are designed as specified under subsection (2)(hh) of this
Rule.

(f) Prohibitions.

1. Except as spédied in paragrapl? of this subsection, cleaned and sanitized equipment, utensils,
laundered linens, and singdervice and singlase articles may not be stored in or under any source of
contamination, including in locker rooms, in toilet rooms, in ggebrooms, in mechanical rooms,

under sewer lines, under leaking water lines including leaking automatic fire sprinkler heads or under
lines on which water has condensed; under open stairwells; or under other sources of contamination.

2. Launderedinens and singlservice and singtase articles that are packaged or in a facility such as
a cabinet may be stored in a locker room.

(g) Kitchenware and Tableware.

1. Singleservice and singlase articles and cleaned and sanitized utensils shall be handled, displayed,
and dispensed so that contamination of faad lip-contact surfaces is prevented.

2. Knives, forks, and spoons that are notwrapped shall bpresented so that only the handles are
touched by employees and by consumers if consumeseswice is provided.
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3. Excepias specified undgraragrapl® of this subsection, singkervice articles that are intended
for food- or lip-contact shall béurnished for consumer sedervice with the original individual
wrapper intact or from an approved dispenser.

(h) Soiled and Clean TablewareSoiled tableware shall be removed from consumer eating and
drinking areas and handled so that clean tablewan@t isontaminated.

(i) Preset Tableware.

1. Except as specified in subsecti@) below, tableware that is preset shall be protected from
contamination by being wrapped, covered, or inverted.

2. Preset tableware may be exposed if:
(i) Unusedsettings are removed when a consumer is seated; or
(i) Settings not removed when a consumer is seated are cleaned and sanitized before further use.

(i) After being cleaned and sanitized, equipment and utensils shall not be rinsed before air drying
unless:

() The rinse is applied directly from a potable water supply by a warewashing machine that is
maintained and operated as specified under subsections (2) and (6) of this Rule; and

(i) The rinse is applied only after the equipment atehsils have been sanitized by the application of
hot water or by the application of a chemical sanitizer solution whoser&giétered label use
instructions call for rinsing off the sanitizer after it is applied in a commercial warewashing machine.

Authority O.C.G.A. 262-373, 312A-6. Administrative History. Original Rule entitled "Permits, Granting and Validity" was filed and
effective on July 19, 1965 as 2B65-.05. Amended: Rule repealed and a new Rule entitled "Preparation” adopted. Filed 24nu8éy;
effective February 12, 1967. Amended: Rule renumbered a5-28005. Filed June 10, 1980; effective June 30, 1980. Amended: Rule
repealed and a new Rule entitled "Equipment and Utensils" adopted. Filed July 10,1986; effective July 30, T8881:Auée repealed
and a new Rule of the same title adopted. Filed July 11, 1995; effective July 31, 1995. Amended: Rule repealed and af seam&tite
adopted. Filed Jan. 26, 2006; effective. Feb. 15, 2006. Amended: Rule repealed and a nesamaetitde adopted. Filed Jan. 24, 2007;
effective Feb. 13, 2007. Amended: Rule repealed and a new rule of same title adopted. Filed August 23, 2007; effe2ti2®@&ept.1



511-6-1-.06 Sanitary Faciliies and Controls.

(1) Water Supply.

(a) Approved System.Enough potable water for the needs of the food service establishment shall be
provided from an approved source that is a public water systera;nonpublic water system that is
constructed, maintained and operated according ticapj# state or local codes as amenéed.

(b) System Flushing and DisinfectionA potablewater system shall be flushadd disinfected

before being placed in service after construction, repair, or modification and after an emergency
situation, such as a flood; water interruption evemhat may introduce contaminants to the system.

(c) Bottled Drinking Water. Bottled and packaged potable water shall be obtained from a source that
complies with all laws and shall be handled and stored in a way that protects it from contanflination.
Bottled and packaged potable water shall be dispensed from the original container.

(d) Standards.Except as specified under subsect{ib}{e) of this Rule:

1. Water from a public water system shall meet 40 CFR Mdational Primary Drinking Water
Regulations and state drinking water quality standdrdsd

2. Water from anonpublic water system shall meet state drinking water quality stanutaads
applicable as established by the departrfient

(e) Nondrinking Water. A nonpotablewater supplymaybe used for nonculinary purposes such as
air conditioning, nonfood equipmeatoling, fire protection, and irrigatiof.

(f) Non-Public Water Supply i Approved Wells.

1. Sampling. Except when used as specified under subsection (1)(e) of this Rule water from a
non-public water system shall be sampled and tastedcordance with requirements as established
by the department' and

2. Sampling Report. The most recent sample report for tioerpublic water systerahall ke retained

on file in the food service establishment or the reglall be maintained apecified by the
Department.

(g) Capacity.

1. The water source and system shall be of sufficient capacity to meet the peak water demands of the
food service establishmeft.

2. Hot water generation and distribution systems shall be sufficiemt¢bthe peak hot water
demands throughout the food service establishrffent.
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(h) Pressure.Water under pressure shall be provided to all fixtures, equipment, and nonfood
equipment that are required to use water except that water supplied as spadiiegubsection

(1)(k)1 and 2 to a temporary food service operation or in response to a temporary interruption of a
water supply need not be under presstire.

(i) System.Water shall be receivéidom thesource through the use of:

1. An approved public water maffi;or

2. One or more of the following that shall be constructed, maintained, and operated according to law:

Pf

() Nonpublic water main, water pumps, pipes, hoses, connections, and other appurt&nances,
(i) Water transport vehicle8 or

(iii) Water containers”

() Alternative Water Supply. Water meetingherequirements specified undaubsections (1)(d)

(i) of this Rule shall be made available famabilef o od s er vi c e operatiorgdra on 6 s
temporary food service establishment without a permanent water supply, and for a food service
establishment with a temporary interruption of its water supply through:

1. A supply of containers of commercially bottled drinking water;

2. One or more closed portable water contaifiérs;

3. An enclosed vehicular water tafk:

4. An onpremises water storage tafikor

5. Piping, tubing, or hoses connected to an adjacent approved Sburce.

(2) Plumbing System.

(a) Approved.

1. A plumbing system and hoses conveying water shall be constructed and repaired with approved
materials according to law.

2. A water filter shall be made of safe materfals.
(b) Approved System and Cleanable Fixtures.
1. A plumbing system shall wesigned, constructed, and installed according tdlaw.

2. A plumbing fixture such as a handwashing sink, toilet, or urinal shall be easily cleanable.
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(c) Handwashing Sink Installation.

1. A handwashing sink shall be equipped to provide tempered atad¢emperature of at least 100°F
(38°C) through a mixing valve or combination faulet.

2. A steam mixing valve may not be used at a handwashing sink.

3. A selfclosing, slowclosing, or metering faucet shall provide a flow of water for at [Easeconds
without the need to reactivate the faucet.

4. An automatic handwashing facility shall/l be

(d) Backflow Prevention, Air Gap. An air gap between the water supply inlet and the flood lawel
of the plumbing fixture, equipment or nonfood equipment shall be at least twice the diameter of the
water supply inlet and may not be less than 1 inch (25 fm).

(e) Backflow Prevention Device, Design StandardA backflow or backsiphonage prevention device
installed on a water supply system shall meet American Society of Sanitary Engineering (A.S.S.E.)
standards for construction, installation, maintenance, inspection, and testing for that specific
application andype of devicef

(f) Conditioning Device, DesignA water filter, screen, and other water conditioning device installed
on water lines shall be located to facilitate disassembly for periodic servicing and cleamater

filter element shall be dhe replaceable type.

(g) Handwashing Sinks, Numbers and Capacities.

1. Except as specified iparagrapl? of this subsection, at least dmendwashing sinka number of
handwashing sinksecessary for their convenient use by employees in areas specified under
subsection (2)(l) of this Rule, and not fewer than the numbleardwashing sinkequired by law

shall be provided

2. If approved and capable of removing the types of eniteuntered in the food operations involved,
automatic handwashing facilities may be substitutethdmdwashing sinkis a food service
establishment that has at least baadwashing sink

(h) Toilets and Urinals, Numbers and Capacities.

1. Toilet facilities shall be provided for food employees.

2. All toilet facilities shall be installed in accordance with applicable State or local plumbing code as
amended, and shall be the number required by such code.

3. In toilet facilities thahave exit doors with handles or knobs that must be touched to open, sanitary
towels must be provided.
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4. In all establishments with dining facilities on the premises and permitted since July 31, 1995,
patrons' toilet facilities shall be provided. Accespatrons' toilet facilities shall not be through food
service, preparation, storage, or warewashing areas.

5. Toilets shall bdocatedon orwithin 200 feetof the premises Off-premises toilets must be
approved by the Health Authority.

(i) Service Sinks, Numbers and Capacitieg\t least oneservice sink or one curbed cleaning facility
equipped with a floor drain shall be provided and conveniently located for the cleaning of mops or
similar wet floor cleaning tools and for the disposal of mop water and similar liquid Wastets and

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

(i) Backflow Prevention Device, When RequiredA plumbing system shall be installed to preclude
backflow of a solid, liquid, or gas contaminant into the water supply system at each point of use at the
food service establishment, including on a hose bib if a hose is attached or on a hose bib & a hose i
not attached and backflow prevention is required by law, by:

1. Providing an air gap:or

2. Installing an approved backflow prevention devices.

(k) Backflow Prevention Device, Carbonator.

1. If not provided with an air gap as specified under subse@)éa) of this Rulea double check

valve with an intermediate vent preceded by a screen of not less than 100 mesh to 1 inch (100 mesh to
25.4 mm) shall be installed upstream from a carbogatavice and downstream from any copper in

the water supply lin€.

2. A single or double check valve attached to the carbonator need not be of the vented type if an air
gap or vented backflow prevention device has been otherwise provided as sped#éigzhuagrap

of this subsection.

() Handwashing Sinks, Location and Placemen# handwashing sink shall be located:

1. To allow convenient use by employees in food preparation, food dispensing, and warewashing
areas’" and

2. In, orimmediately adjacent to, toilet rooms.

(m) Backflow Prevention Device, LocationA backflow prevention device shall be located so that it
may be serviced and maintained.

(n) Conditioning Device, Location.A water filter, screen, and other water conditioning device
installed on water lines shall be located to facilitate disassembly for periodic servicing and cleaning.

(o) Using a Handwashing Sink.

1. A handwashing sink shall be maintained so thagitiessible at all times for employee (iSe.
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2. A handwashing facility may not be used for purposes other than handw&shing.
3. An automatic handwashing facili tigstrstors | be
(p) Prohibiting a Cross Connection.

1. A person may not create a cross connection by connecting a pipe or conduit between the drinking
water system and a nondrinking water system or a water system of unknown Guality.

2. The piping of a nondrinking water system shall be durably identified so that it is readily
distinguishable from piping that carries drinking wafér.

(g) Scheduling Inspection and Service for a Water System Devicé device such as a water
treatmem device or backflow preventer shall be scheduled for inspection and service, in accordance
with manufacturer's instructions and as necessary to prevent device failure based on local water
conditi%ps, and records demonstrating inspection and servicdshaHintained by the person in
charge.

(1) System Maintained in Good RepairA plumbing system shall be repaired according to faand
maintained in good repair.

(3) Mobile Water Tank and Mobile Food Service UnitWater Tanks.

(a) Approved. Materials that are used in the construction of a mobile water tank, mobile food service
unit water tank, and appurtenances shall be:

1. Safef

2. Durable, corrosionesistant, and nonabsorbent; and

3. Finished to have a smooth, easily cleanable cirfa

(b) Enclosed System, Sloped to DrainA mobile water tank shall be:
1. Enclosed from the filling inlet to the discharge outlet; and

2. Sloped to an outlet that allows complete drainage of the tank.

(c) Inspection and Cleaning Port, Protected and Securedf. a water tank is designed with an
access port for inspection and cleaning, the opening shall be in the top of the tank and:

1. Flanged upward at least ehelf inch (13 mm); and
2. Equipped witha port cover assembly that is:

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

(d) "V" Type Threads, Use Limitation. A fitting with "V" type threads on a water tammlet or outlet
shall be allowed only when a hose is permanently attached.

(e) Tank Vent, Protected.If provided, a water tank vent shall terminate in a downward direction and
shall be covered with:

1. 16 mesh to 1 inch (16 mesh to 25.4 mm) scoeeguivalent when the vent is in a protected area; or
2. A protective filter when the vent is in an area that is not protected from windblown dirt and debris.
(f) Inlet and Outlet, Sloped to Drain.

1. A water tank and its inlet and outlet shallsbaped to drain.

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

(g) Hose, Construction and Identification.A hose used for conveying drinking water from a water
tankshall be:

1. Safef

2. Durable, corrosionesistant, and nonabsorbent;

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

4. Finished with a smooth interior surface; and

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

(h) Filter, Compressed Air. A filter that does not pass oil or oil vapors shall be installed in the air
supply line between the compressor and drinking water system when ssatbadr is used to

pressurize the water tank systém.

(i) Protective Cover or Device.A cap and keeper chain, closed cabinet, closed storage tube, or other
approved protective cover or device shall be provided for a water inlet, outlet, and hose.

(j) Mobile Food Service UnitTank Inlet. A’ mo bi | e f o owhaterstank ineit shadlbeu ni t 0 s
1. Threefourths inch (19.1 mm) in inner diameter or less; and
2. Provided with a hose connection of a size or type that will prevent its use for any oticer se

(k) System Flushing and SanitizationA water tank, pump, and hoses shall be flushed and sanitized
before being placed in service after construction, repair, modification, and periods of fionuse.
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(h Using a Pump and Hoses, Backflow Preventior\ person shall operate a water tank, pump, and
hoses so that backflow and other contamination of the water supply are prevented.

(m) Protecting Inlet, Outlet, and Hose Fitting.If not in use, a water tank drhose inlet and outlet
fitting shall be protected using a cover or device as specified under subsection (3)(i) of this Rule.

(n) Tank, Pump, and Hoses, Dedication.

1. Except as specified paragrapl®? of this subsection, a water tank, pump, bhoses used for
conveying drinking water shall be used for no other purpose.

2. Water tanks, pumps, and hoses approved for liquid foods may be used for conveying drinking water
if they are cleaned and sanitized before they are used to convey water.

(4) Sewage, Other Liquid Waste, and Rainwater.

(a) Mobile Holding Tank, Capacity and Drainage.A sewage holding tank canmobile food service
unit shall be:

1. Sized 15 percent larger in capacity than the water supply tank; and

2. Sloped to a draithat is 1 inch (25 mm) in inner diameter or greater, equipped with a8halve.

(b) Establishment DrainageSystem. Food service establishment drainage systems, including grease
traps, that convey sewaghall bedesigned and installed as specifiedier subsection

(2)(b)1 of this Rule.

(c) Backflow Prevention.

1. Except as specified paragraphg, 3, and 4 of this subsection, a direct connection may not exist
between the sewage system and a drain originating from equipment in which food, portable

equipment, or utensils are plac&d.

2. The requirement iparagraptl of this subsection does not apply to floor drains that originate in
refrigerated spaces that are constructed as an integral part of the building.

3. If allowed by law, a warewashing machine may have a direct connection between its waste outlet
and a foor drain when the machine is located within 5 feet (1.5 m) of a trapped floor drain and the
machine outlet is connected to the inlet side of a properly vented floor drain trap.

4. If allowed by law, a warewashing or culinary sink may have a direct coome

(d) Grease Trap. If used, a grease trap shall be located to be easily accessible for cleaning.

(e) Conveying Sewage Sewage shall be conveyed to the point of disposal through an approved
sanitary sewage system or other system, including use of sewage transport vehicles, waste retention

tanks, pumps, pipes, hoses, and connections that are constructed, maintainedateu agmrding
to law.”
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(f) Removing Mobile Food Service WastesSewage and other liquid wastes shaltéraoved
from a mobile food servicenit at an approved waste servicing area in such a way that a public health
hazard or nuisance is not creatél.

(9) Flushing a Waste RetentionTank. A tankfor liquid waste retention shall teoroughlyflushed
and drained in a sanitary manner during theisig operation

(h) Approved Sewage Disposal SysterBewage shall be disposed through an approved facility that
is:

1. A public sewage treatment plahgr

2. An individual sewage disposal system that is sized, constructed, maintained, and operated
according to law?

(i) Other Liquid Wastes and Rainwater.Condensate drainage and other nonsewage liquids and
rainwater shall be drained from point of disaf@to disposal according to law.

(5) Refuse, Recyclables, And Returnables

(a) Indoor Storage Area. If located within the food service establishmenorage area for refuse,
recyclables, and returnables shall meet the requirements specifiediRtd®ule 511-6-1-.07(1)and

(2).

(b) Outdoor Storage Surface.An outdoor storage surface for refuse, recyclables, and returnables

shall be constructed of nonabsorbent material such as concrete or asphalt and shall be smooth, durable,
andslopedenoughto drainto prevent the collection of surface water.

(c) Outdoor Enclosure. If used, an outdoor enclosure for refuse, recyclables, and returnables shall be
constructed of durable and cleanable materials.

(d) Receptacles.
1. Except as specified paragraph2 of this subsection, receptacles and waste handling units for
refuse, recyclables, and returnables and for use with materials containing food residue shall be durable,

cleanable, insectind rodentesistant, leakproof, and nonabsorbent.

2. Plastic bags and wet strength paper bags may be used to line receptacles for storage inside the food
service establishment, or within closed outside receptacles.

(e) Receptacles in Vending Machine€xcept for a receptacle for beverage bottle crolesures, a
refusereceptacle may not be located withimeanding machine

(f) Outside Receptacles.
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1. Receptacles and waste handling units for refuse, recyclables, and returnables used with materials
containing food residue and used outside the &®vice establishment shall be designed and
constructed to have tigifitting lids, doors, or covers.

2. Receptacles and waste handling units for refuse and recyclables such-a#t@campactor shall
be installed so that accumulation of debris and insect and rodent attraction and harborage are
minimized and effective cleaning is facilitated around &ttie unit is not installed flush with the
base pad, under the unit.

(g) Storage Areas, Rooms, and Receptacles, Capacity and Availability.

1. An inside storage room and areatside storage area and enclosure, and receptacles shall be of
sufficiert capacity to hold refuse, recyclables, and returnables that accumulate.

2. A receptacle shall be provided in each area of the food service establishment or premises where
refuse is generated or commonly discarded, or where recyclables or returnables are placed.

3. If disposable towels are used at handwashing sinks, areasf#acle shall be located at each
handwashing sink or group of adjacent sinks.

(h) Toilet Room Receptacle, CoveredA toilet roomused ly females shall be provided with a
covered receptacle for sanitary napkins.

(i) Cleaning Implements and Supplies.

1. Except as specified paragrapl®? of this subsection, suitable cleaning implements and supplies
such as high pressure pumps, hot water, steam, and detergent shall be provided as necessary for
effective cleaning ofeceptacles and waste handling units for refuse, recyclables, and returnables.

2. If approved, offpremiseshased cleaning services may be used-p@mises cleaning implements
and supplies are not provided.

() Storage Areas, Redeeming Machines, Receptacles and Waste Handling Units, Location.

1. An area designated for refuse, recyclables, returnables, and, except as spexfiegrapt? of
this subsection, a redeeming machine for recyclables or returishblébe located so that it is
separate from food, equipment, utensils, linens, and s#sgléce and singlase articles and a public
health hazard or nuisance is not created.

2. A redeeming machine may be located in the packaged food storage area or consumer area of a food
service establishment if food, equipment, utensils, linens, and segliee and singlase articles are
not subject to contamination from the machinesapdblic health hazard or nuisance is not created.

3. The location of receptacles and waste handling units for refuse, recyclables, and returnables may not
create a public health hazard or nuisance or interfere with the cleaning of adjacent space.

(k) Storing Refuse, Recyclables, and ReturnableRefuse, recyclables, and returnables shall be
stored in receptacles or waste handling units so that they are inaccessible to insects and rodents.
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(I) Areas, Enclosures, and Receptacles, Good Repdstorage areas, enclosures, and receptacles
for refuse, recyclables, and returnables shall be maintained in good repair.

(m) Outside Storage Prohibitions.

1. Except as specified paragrapl®? of this subsection, refuse receptacles not meeting the
requirements specified under subsection (5)(d)1 of this Rule such as receptacles that are rot rodent
resistant, unprotected plastic bags and paper bags, or baled units that contain materials with food
residue may not be stored outside.

2. Cardboard or othgackaging material that does not contain food residues and that is awaiting
regularly scheduled delivery to a recycling or disposal site may be stored outside without being in a
covered receptacle if it is stored so that it does not create a rodenialarpooblem.

(n) Covering Receptacles.Receptacles and waste handling units for refuse, recyclables, and
returnables shall be kept covered:

1. Inside the food service establishment if the receptacles and units:

(i) Contain food residue and are tfotcontinuous use; or

(ii) After they are filled; and

2. With tightfitting lids or doors if kept outside the food service establishment.

(o) Using Drain Plugs.Drains in receptacles and waste handling units for refuse, recyclables, and
returnables shall have drain plugs in place.

(p) Maintaining Refuse Areas and EnclosuresA storage area and enclosure for refuse, recyclables,
or returnables shall be maintained free of unnecessary items and clean.

(q) Cleaning Receptacles.

1. Receptacles and waste handling units for refuse, recyclables, and returnables shall be thoroughly
cleaned in a way that does not contaminate food, equipment, utensils, linens, esesivigkeand
singleuse articles, and waste water shall be disposed specified under subsection (4)(e) of this

Rule.

2. Soiled receptacles and waste handling units for refuse, recyclables, and returnables shall be cleaned
at a frequency necessary to prevent them from developing a buildup of soil or becomiranédtfact
insects and rodents.

(r) Frequency. Refuse, recyclables, and returnables shall be removed from the premises at a
frequency that will minimize the development of objectionable odors and other conditions that attract
or harbor insects anddents.



(s) Receptacles or Vehicles.Refuse, recyclables, and returnables dimllemoved from the
premises by way of:

1. Portable receptacles that are constructed and maintained according to law; or
2. A transport vehicle that is constructed, maintained, and operated according to law.

(t) Community or Individual Facility. Solid waste notlisposed bthrough the sewage system

such as through grinders and pulpers shall be recycled or disposethaipproved public or private
community recycling or refuse facility; or solid waste shall be disposed of in an individual refuse
facility such as a landfill or incinerator which is sized, constructed, maintained, and operated according
to law.

Authority 26-2-373, 312A-6. Administrative History. Original Rule entitled "Display of Permit was filed and effective on July 19, 1965 as

270:5-6-.06. Amended: Rule repealed and new Rule entitled "Storage" adopted. Filed January 24, 1967; effectivelPethBéy.

Amended: Rule renumbered as Z804-.06. Filed June 10, 1980; effective June 30, 1980. Amended: Rule repealed and a new Rule entitled
"Cleaning, Sanitization and Storage of Equipment and Utensils" adopted. Filed July 10, 1986; effecti®e1B8%. Amended: Rule

repealed and a new Rule of the same title adopted. Filed July 11, 1995; effective July 31, 1995. Amended: Rule repealwdanel

entitled fASanitary Facilities and Con 6 Awndnded Ruedepgaledeadd. a néwiRLleof Jan. 26,
same title adopted Filed Jan. 24, 2007; effective Feb. 13, 2007. Amended: Rule repealed and a new Rule of same tifikedddptrcit

23, 2007; effective Sept. 12, 2007
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511-6-1-.07 Physical Facilities.
(1) Materials for Construction and Repair.

(a) Indoor Materials. Materials for indoor floor, wall, and ceiling surfaces under conditions of
normal use shall be:

1. Smooth, durable, and easily cleanable for areas where food service establigiaraitns are
conducted;

2. Closely woven and easily cleanable carpet for carpeted areas; and

3. Nonabsorbent for areas subject to moisture such as food preparation areasrefagerators,
warewashing areas, toilet rooms, mobile food service unit servicing areas, and areas subject to flushing
or spray cleaning methods.

(b) Outdoor Surfaces.

1. The outdoor walking and driving areas shall be surfaced with concrete, asphalt, or gravel or other
materials that have been approved by the Health Authority and have been graded to drain.

2. Exterior surfaces of buildingball be of weatheresistant materials and shall comply with law.

(2) Design, Construction, and Installation

(a) Floors, Walls, and Ceilings, Cleanability Except as specified under subsec{(i@){d) of this

Ruleand except for antislip floor coverings or applications that may be used for safety réasoss,

floor coverings, walls, wall coverings, and ceilings shall be designed, constructed, and installed so they
are smooth and easily cleanable.

(b) Utility Li nes.

1. Utility service lines and pipes may not be unnecessarily exposed.

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

3. Exposed horizontal utilityervice lines and pipes may not be installed on the floor.
(c) Floor and Wall Junctures, Coved, and Enclosed or Sealed.
1. Infood service establishments in which cleaning methods other than water flushing are used for

cleaning floors, the floor andall junctures shall be coved and closed to no larger than one thirty
second inch (Inm).



2. The floors in food service establishments in which water flush cleaning methods are used shall be
provided with drains and be graded to drain, and the floor and wall junctures shall be coved and
sealed.

(d) Floor Carpeting, Restrictions and Installation.

1. Afloor covering such as carpeting or similar material may not be installed as a floor covering in
food preparation areas, wailk refrigerators, warewashing areas, toilet room areas where handwashing
sinks, toilets, and urinals are locateduse storage rooms, or other areas where the floor is subject to
moisture, flushing, or spray cleaning methods.

2. If carpeting is installed as a floor covering in areas other than those specifieganageaphd of
this subsection, it shall be:

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

(i) Installed tightly against the wall under the coving or installed away from the wall wjihae
between the carpet and the ald with the edges of the carpet secured by metal strippisgme
other means.

(e) Floor Covering, Mats and Duckboards.Mats and duckboards shall be designed to be removable
and easily cleanable.

(f) Wall and Ceiling Coverings and Coatings.

1. Wall and ceiling covering materials shall be nonabsorbent, light colored, and attached so that they
are easily cleanable.

2. Except in areas used only for dry storagmcrete, porous blocks, or bricks used for indoor wall
construction shall be finished and sealed to provide a smooth, nonabsorbent, easily cleanable surface.

(g) Walls and Ceiling, Attachments.
1. Except as specified paragraph® of this subsection, attachments to walls and ceilings such as
light fixtures, mechanical room ventilation system components, vent covers, wall mounted fans,

decorative items, and other attachments shall be easily cleanable.

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

(h) Walls and Ceilings, Studs, Joists, and Rafter&xcept for temporary food service
establishments, studs, joists, and rafters may not be exposed in areas subject to moisture.

(i) Light Bulbs, Protective Shielding.
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1. Except as specified paragrapl? of this subsection, light bulbs shall be shielded, coated, or
otherwise shatteresistant in areas where there is exposed food; clean equipment, utensils, and linens;
or unwrapped singtservice and singtase articles.

2. Shielded, coated, or othése shatteresistant bulbs need not be used in areas used only for storing
food in unopened packages, if:

(i) The integrity of the packages a@t be affected by broken glass falling onto them; and

(i) The packages are capable of being cleamfedebris from broken bulbiseforethe packages are
opened.

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

() Heating, Ventilating, Air Conditioning, System Vents.Heating, ventilating, and air conditioning
systems shall be designed and installed so that-onalkeér intake and exhaust vents do not cause
contamination of food, foedontact surfaces, equipment, ¢ensils.

(k) Insect Control Devices, Design and Installation.

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

2. Insect control devices shall be installed sa that
(i) The devices are not located over a food preparation area; and

(i) Dead insects and insect fragments are prevented from contact with exposed food; clean
equipment, utensils, and linens; and unwrapped ssrjigice and singlase articles.

() Toilet Rooms, EnclosedExcept where a toilet room is located outside a food service
establishment and does not open directly into the food service establisbuobras a toilet room that
is provided by the management of a shopping mall, a toilet rooatdd on the premises shall be
completely enclosed and provided with a tifitiing and selfclosing door.

(m) Outer Openings, Protected.

1. Except as specified paragraph& through5 of this subsection, outer openings of a food service
establishment shall be protected against the entry of insects and rodents by:

(i) Filling or closing holes and other gaps along floors, walls, and ceilings;
(i) Closed, tightfitting windows; and

(i) Solid, seltclosing, tightfitting doors.
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2. The requirements jparagraph of this subsection does not apply if a food service establishment
opens into a larger structure, such as a mall, airport, or office building, or into an attached structure
such as a porch, and the outer openings from the larger or attached structure are protected against the
entry of insects and rodents.

3. Exterior doors used as exits need not becteding if they are:
(i) Solid and tightfitting;

(ii) Designatedor use only when an emergency exists, by the fire protection authority that has
jurisdiction over the food establishment; and

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

4. Except as specified paragraph® and 5 of this subsection, if the windows or doors of a food

service establishment, or of a larger structure within which a food service establishment is located, are
kept open for ventilation or other pug@Es or a temporary food service establishment is not provided
with windows and doors as specified undaragrapti of this subsection, the openings shall be

protected against the entry of insects and rodents by:

(i) 16 mesh to 1 inch (16 mesh to 2&#) screens;
(i) Properly designed and installed air curtains to control flying insects; or
(iif) Other effective means.

5. The requirement iparagrapht of this subsection does not apply if flying insects and other pests are
absent due to the location of the establishment, the weather, or other limiting condition.

(n) Exterior Walls and Roofs, Protective Barrier. Perimeter walls and roofs of a food service
establishment shall effectively protect the establishment from the weather and the entry of insects,
rodents, and other animals.

(o) Outdoor Food Vending Areas, Overhead ProtectionExcept for machines that vend canned
beveragedf located outside, a machine used to vend food shall be provided with overhead protection

(p) Outdoor Walking and Driving Surfaces, Graded to Drain.Exterior walking and driving
surfaces shall be gradealdrain.

(g) Outdoor Refuse Areas, Curbed and Graded to DrainOutdoor refuse areas shall be constructed
in accordance with Law and shall be curbed and graded to drain to collect and dispose of liquid waste
that results from the refuse and from clegrtime area and waste receptacles.

(r) Private Homes and Living or Sleeping Quarters, Use ProhibitionA private home kitchen, a

room used as living or sleeping quarters, or an area directly opening into a room used as living or
sleeping quarters shall not be used for conducting food service establishment opé&rations.
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(s) Living or Sleeping Quarters, Sepaation. Living or sleeping quarters located on the premises of a
food service establishment such as those provided for lodging registration clerks or resident managers
shall be separated from rooms and areas used for food service establishment opgretimmdbe
partitioning and solid selflosing doors.

(3) Numbers and Capacities.

(a) Handwashing Cleanser, Availability. Eachhandwashingink or group of two adjacent
handwashing sinkshall be provided with a supply of hand cleaning liquid, powder, or bar"oap.

(b) Hand Drying Provision. Eachhandwashing sinkr group of adjacertandwashing sinkshall be
provided with:

1. Individual, disposable towefd:
2. A continuous toel system that supplies the user with a clean tdiel;
3. A heateehir hand drying devigé" or

4. A hand drying device that employs anlaiife system that delivers high velocity, pressurized air at
ambient temperaturés.

(c) Handwashing Aids and Devices, Use Restrictiond. sink used for food preparation or utensil
washing, or a service sink or curbed cleaning facility used for the disposal of mop water or similar
wastes, may not be provided with the handwashing aids anckde¢iquired for handwashing sink

(d) Handwashing SignageA sign or poster that notifies food employees to wash their hands shall be
provided at alhandwashing sinkssed by food employees and shall be clearly visible to food
employees.

(e) Toilet Tissue, Availability. A supply of toilet tissue shall be available at each toffet.

(f) Lighting Intensity. The light intensity shall be:

1. Atleast 10 foot candles (108 luxf) a distance of 30 inches (75 cm) above the floor, in-imalk
refrigeration units and dry food storage areas and in other areas and rooms during periods of cleaning;

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

(i) At a surface where food is provided for consumerseiizice such as buffets and salad loars
where fesh produce or packaged foods are sold or offered for consumption;

(ii) Inside equipment such as reachand undercounter refrigerators;

(iif) At a distance of 30 inches (75 cm) above the floor in areas used for handwasih@washing,
and equipmenand utensil storage, and in toilet rooms; and
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3. At least 50 foot candles (540 lux) at a surface where a food service employee is working with food
or working with utensils or equipment such as knives, slicers, grinders, or saws where employee safety
is afactor.

(g9) Mechanical Ventilation. If necessary to keep rooms free of excessive heat, steam, condensation,
vapors, obnoxious odors, smoke, and fumes, mechanical ventilation of sufficient capacity shall be
provided.

(h) Dressing Areas and Lockers.

1. Dressing rooms or dressing areas shall be designated and used if employees routinely change their
clothes in the establishment.

2. Lockers or other suitable facilities shall be provided and used for the orderly storage of employees'
clothing and othr possessions.

(4) Location and Placement.

(a) Toilet Rooms Convenience and AccessibilityToilet rooms shall be conveniently located and
accessible to employees during all hours of operation.

(b) Designated Areas for Employee Activity.

1. Areasdesignated for employees to eat, drink, asd tobacco shall be located so that food,
equipment, linens, and singservice and singtase articles are protected from contamination.

2. Lockers or other suitable facilities shall be locateddesignated room or area where

contamination of food, equipment, utensils, linens and ssgeice and singlase articles cannot

occur.

(c) Segregation and LocationProducts that are held by permit holder for credit, redemption, or
returned to thelistributor, such as damaged, spoiled, or recalled products, shall be segregated and held
in designated areas that are separated from food, equipment, utensils, linens, asérsiicgl@nd

singleuse articles

(5) Maintenance and Operation.

(a) Good Repair.All physical facilities shall be maintained in good repair.

(b) Cleaning, Frequency and Restrictions.

1. The physical facilities shall be cleaned as often as necessary to keep them clean and by methods that
prevent contamination of food products.

2. Except for cleaning that is necessary due to a spill or other accident, cleaning shall be done during
periods when the least amount of food is exppsech as after closing.
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3. If present, playground equipment and associated areas shall be maintained in a clean and sanitary
condition. Further,a plan for employees to followhen responding to vomitir@nd diarrheal events

shall be infcluded and submitted at the time of permit application as specified in DPH R6l4-511
.02(1)c). "

(c) Dustless Methods of Cleaning Floors.

1. Only dustless methods of cleaning shall be used, such as wet cleaningn cleaning, mopping
with treated dust mops, or sweeping using a broom anehdiestting compounds, except for
emergency spills that occur between normal cleaning times.

2. Spills or drippage on floors that occur between normal floor cleaningnag$be cleaned:

without the use of dustrresting compounds; and 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.

(d) Cleaning Ventilation Systems, Nuisance and Discharge Prohibitiotntake and exhaust air

ducts shall be cleaned and filters changed so they are not a source of contamination by dust, dirt, and
other materials. If vented to the outside, ventilation systems may not create a public health hazard or
nuisance or unlawful ditarge.

(e) Cleaning Maintenance Tools, Preventing ContaminationFood preparation sinks, handwashing
sinks, and warewashing equipment may not be used for the cleaning of maintenance tools, the
preparation or holding of maintenance materials, or the disposal of mop water and similar

(f) Drying Mops. After use, mopshall be placed in a position that allows them tedajrwithout
soiling walls, equipment, or supplies.

(g) Absorbent Materials on Floors, Use Limitation. Exceptasspecified in subsection (5)(c)2 of
this Rule, sawdust, wood shavings, granular salt, baked clay, diatomaceous earth, or similar materials
may not be used on floors.

(h) Cleaning of Plumbing Fixtures. Plumbingfixtures such as handwashing sinislets, and
urinals shall be cleaned as often as necessary to keep them clean and maintained.

(i) Closing Toilet Room Doors. Except during cleaning and maintenaoperationstoilet room
doors as specified under subsection (2)(I) of this Rule shall belkspd.

(i) Using Dressing Rooms and Lockers

1. Dressing rooms shall be used by employees if the employees regularly change their clothes in the
establishment.

2. Lockers or other suitable facilities shall be used for the orderly storage of employee clothing and
other possessions.

(k) Controlling Pests.The presence of insects, rodents, and other pests shall be controlled to
minimize their presence on the premises by:
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1. Routinely inspecting incoming shipments of food and supplies;
2. Routinely inspecting the premises for evidence of pests;

3. Using methods, if pests are found, such as trapping devices or other means of pest control as
specified under subsectio®(e), (6)(m), and (6)(n) of this Rul&:and

4. Eliminating harborage conditions.
(D Removing Dead or Trapped Birds, Insects, Rodents, and Other PesBead or trapped
birds, insects, rodents, and other pests shall be removed from control devices and the premises at a

frequency that prevents their accumulation, decomposition, or thetéattr of pests.

(m) Maintenance Tools.Maintenance tools such as brooms, mops, vacuum cleaners, and similar
items shall be:

1. Stored so they do not contaminate food, equipment, utensils, linens, andsingle and single
use articles; and

2. Stored in an orderly manner that facilitates cleaning the area used for storing the maintenance tools.
3. If wet, placed in a position that allows them tedxir without soiling walls, equipment, or supplies.

(n) Maintaining Premises.The premises shall be free of items that are unnecessary to the operation or
maintenance of the establishmesch aditter or equipment that is nonfunctional or no longer used .

(o) Prohibiting Animals.

1. Except as specified paragraphg, 3, and 4of this subsection, live animals may not be allowed on
the premises of a food service establishinfén

2. Live animals may be allowed in the following situations if the contamination of ¢teath
equipment, utensils, and linens; and unwrappedleservice and singlase articles cannot result:

(i) Edible fish or decorative fish in aquariums, shellfish or crustaceéeeaor under refrigerationnd
shellfish and crustacea in display tank systems;

(i) Patroldogs accompanying police or secunfficers in offices and dining, sales, astbrage
areas, and sentry dogs running loose in outside fenced areas;

(i) In areas that are not used for food preparation and that are usually open for custoches,

dining and sales areas, service animals that are controlled by the disabled employee, person or trainer
of such animal, if a health or safety hazard will not result from the presence or activities of the service
animal;

(iv) Pets in the common dining areas of group residences or institutional care facilities at times other
than during meals if:
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(1) Effective partitioning and selfflosing doors separate the common dining areas from food storage or
food preparation areaand

(I Condiments, equipment, and utensils are stored in enclosed cabinets or removed from the common
dining areas when pets are present; and

(1N Dining areas including tables, countertops, and similar surfaces are effectively cleaned before the
next meal service; and

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

(vi) Pet dogs may be allowed in outside dining areas of a food service establishment that are accessed
from the outside of the establishment under the following conditions:

() The food service establishment prepares writtexcguiures that include:

. A diagram of the outdoor area to be designated as available to consumers with gét dogs;

I. The establishment és procedure for assuring that
pet dogs and for immediately cleaning accidents involving dog waste. The procedure must also

describe the location of materials and equipment necessary mougleeccidents involving dog waste;

Pfand

. The establishmentds procedure for notifying em
paragraph”’

(I1) Pet dogs may not come into contact with serving dishes, utensitalaled/are. Pet dogs are also
not allowed on chairs, tables and other furnishiﬁfgs.

(Il) Employees and consumers may not provide food to pet dogs.
(IV) Pet dogs must be on a leash and under control of the consumer at alftimes.

(V) At no time may pet dogs be permitted to travel through the indoor edesignated outdoor
portions of the food establishmefit.

3. Live or dead fish bait may be stored if contamination of food; clean equipment, utensils, and
linens; and unwrapped singbenice and singlaise articles cannot result.

(6) Poisonous or Toxic Materials.

(a) Original Containers, ldentifying Information. Cortainers of poisonous or toxic materials
shall bear a legible manufacturer's laBEl.



(b) Working Containers, CommonName. Working containers used for storing poisonous or toxic
materials such as cleaners and sanitizers taken from bulk supplies shall be clearly and individually
identified with the common name of the materfal.

(c) Storage, SeparationPoisonous oraxic materials shall be stored so they cannot contaminate food,
equipment, utensils, linens, and singlrvice and singlase articles by:

1. Separating the poisonous or toxic materials by spacing or partitiérang;

2. Locating the poisonous or toxic materials in an area that is not above food, equipment, utensils,
linens, and singkservice or singlaise articles. This requirement does not apply to equipment and
utensil cleaners and sanitizers that are stored iawashing areas for availability and convenience if

the materials are stored to prevent contamination of food, equipment, utensils, linens, and single
service and singlase articles.

(d) Restriction.

1. Only those poisonous or toxic materials #rat required for the operation and maintenance of the

food service establishment, such as for the cleaning and sanitizing of equipment and utensils, and the
control of insects and rodents shall be allowed in a food service establisfiment.

2. The requirenent inparagraphof this subsection does not apply to packaged poisonous or toxic
materials that are for retail sale.

(e) Conditions of Use.
1. Poisonous or toxic materials shall be used according to:
() Law and this Chapter;

(i) Manufacturer'sise directions included in labeling, and, for a pesticide, manufactaiezls
instructions that state that use is allowed in a food service establishment,

(iii) The conditions of certification, if certification is required, fise of the pest control materidis,
and

(iv) Additional conditions that may be established by the Health Authority; and

2. Be applied so that:

(i) A hazard to employees or other persons icrerted” and

(i) Contamination including toxicesidues due to drip, drain, fog, splash or spray on food,
equipment, utensils, linens, and singervice and singlasearticles is prevented, and forastricted

use pesticide, this is achieved by:

(I) Removing the item$,
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(1) Covering the items with impermeable covérsy

(Ill) Taking other appropriate preventive actiohand

(IV) Cleaning and sanitizing equipment and utensils after the application.

3. Arestricted use pesticide shall be applied only by an applicator certified as defined in 7 USC 136
Definitions, (e) Certified Applicator, of the Federal Insecticide, Fungicide, and Rodenticide Act, or a

person under the direct supervision of a cedifapplicator.”

(f) Poisonous or Toxic Materials Containers, Prohibition A container previously used to store
poisonous or toxic materials shall not be used to store, transport, or dispen§e food

(g) Chemical Sanitizers, Criteria. Chemical sanitizers, including chemical sanitizing solutions
generated owsite, and other chemical antimicrobials applied to foodtact surfaces shall:

1. Meet requirements specified in 40 CFR 180.940 Tolerance exemptions for active and inert
ingredients for use in antimicrobial formulations (Feozhtact surface sanitizing solutiofispr

2. Meet the requirements as specified in 40 CFR 180.2020 Pesticide Chemicals Not Requiring a
Tolerance or Exemption from Tolerarb®n-food determinations,

(h) Chemicals for Washing Treatment, Storage, and Processingruits and Vegetables, Criteria.

1. Chemicals, including those generateesite, used to wash or peel raw, whole fruits and vegetables
shalt

(i) Be an approved food additive listed for this intended use in 21 CFR 73,
(i) Be generally recognized as safe (GRAS) for this intended’ use,

(i) Be the subject of an effective food contact notification for this intended use (only effegtibhe
manufacturer or supplier identified in the notificatidrgnd

(iv) Meet the requirements in 40 CFR 156 Labeling Requirements for Pesticide and Devices.
2. Ozone as an antimicrobial agent used in the treatment, storage, and processitsgpofif
vegetables in a food service establishment shall meet the requirements specified in 21 CFR 173.368

Ozone?

(i) Boiler Water Additives, Criteria. Chemicals used as boiler water additives shall meet the
requirements specified in 21 CFR 173.310 Boiler Water Additlves.

()) Drying Agents, Criteria. Drying agents used in conjunction with sanitization shall:

1. Contain only components that are liséedone of the following:
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(i) Generally recognized as safe for use in food as specified in 21 CARSL8&tances Generally
Recognized as Safe, or 21 CE841 Direct Food Substances Affirmed as Generally Recognized as
Safef

(i) Generally recognizeds safe for the intendese as specified in 21 CFR 18&direct Food
Substances Affirmed as Generally Recognized as Safe

(iii) Generally recognized as safe for the intended use as determined by experts qualified in scientific
training and experiercto 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 (ERAS),

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

(v) Approved for use as a drying agent under a prior sanction as described in the Federal Food Drug
and Cosmetic AdFFDCA) § 201(s) (4)°

(vi) Specifically regulated aan indirect food additive for use as a drying agent as spedif@d CFR
175178 or

(vii) Approved for use as a drying agent under the threshold of regulation process established by 21
CFR 170.39 Threshold of regulation for substances used indoathct articles: and

2. When sanitization igviith chemicals, the approval required ungaragraph4(v) or 1(vii) of this
subsection or the regulation as an indirect food additive required paderapti(vi) of this
subsection, shall be specifically for use with chemical sanitizing solufions

(k) Lubricants, Incidental Food Contact Criteria. Lubricants shall meet the requirements specified
in 21 CFR 178.3570 Lubricants with incidental food contact, if they are used ondatatt surfaces,
on bearings and gears located on or within foodtact surfaces, or on bearings and gears that are
located so that lubricants may leak, drip, or be forced into food or ontedomigct surfaces.

() Restricted Use Pesticides, Criteria.Restricted use pesticides specified under subsectj(#)3 6f
this Rule shall meet the requirements specified in 40 CFR 152 Subpatrt |

(m) Rodent Bait Stations.Rodent bait shall be contained ic@vered, tamperesistant baistation.”
(n) Tracking Powders, Pest Control and Monitoring. A tracking powdepesticide may not be used
in a food service establishmehtf a nontoxic tracking powder such as talcunflaur is used, it shall
not be allowed t@ontaminate food, equipment, utensils, linensingleservice and singlase
articles.

(o) Medicines, Restriction and Storage.

1. Except for medicines that are stored or displayed for retail sale, only those medicines that are
necessary for the health of employees shall be allowed in a food service establi§hment.
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2. Medi cines that are in a food service establis
| egi bl e manufacturerods | abel and | ocated to prev
linens, and singlservice and singtase articlesandlocated so they are inaccessible to children.

(p) Refrigerated Medicines, StorageMedicines belonging to employees or that require refrigeration
and are stored in a food refrigerator shall be stored in a package or container and kept inside a covered,
leakproof container that is identified as a container for the storage of medicines.

(q) First-aid Supplies, StorageFirst-aid supplies that are in a food service establishment for the
empl oyeebs use shall be:

1. Labeled with t"hamdmanufactureros | abel;

2. Stored in a kit or a container that is located to prevertdhmination of food, equipment,
utensils, and linens, and singlervice and singtase articles”

(r) Other Personal Care Items, StorageExcept as specified under subsecti(@)ép) and (6)(q) of
this Rule, employees shall store their personal care items in lockers or other facilities for orderly
storage.

(s) Stock and Retail SalePoisonous or toxic materials shall be stored and displayed for retail sale so
they cannot contaminafeod, equipment, utensils, linens, and sirggevice and singtase articles

by:
1. Separating the poisonous or toxic malsrby spacing or partitionin§;and

2. Locatingthe poisonousr toxic materials in an area that is not above food, equipment, utensils,
linens, and singlservice or singlaise articles.

Authority O.C.G.A. 262-373, 312A-6. Administrative History. Original Rule entitled "Processing of Application" was filedeffiedtive on

July 19, 1965 as 278-6-.07. Amended: Rule repealed and a new Rule entitled "Display and Service" adopted. Filed January 24, 1967,

effective February 12, 1967. Amended: Rule renumbered aS-28007 Filed June 10, 1980; effective June B880. Amended: Rule

repealed and a new Rule entitled "Sanitary Facilities and Controls" adopted. Filed July 10, 1986; effective July 30,etei6l: Auale

repealed and a new Rule of the same title adopted. Filed July 11, 1995; effective July 31, 198&dARele repealed and a new Rule

entitled APhysical Facilitieso adopted. Filed Jan. t26t,| e2d0 OA6P h yesfifceac
Facilities and Toxic Materi al s o, 2007oAmendeat: Ruldrepeated and anew Rul éf sama tiled 7 ; effe
adopted. Filed August 23, 2007; effective Sept. 12, 2007.

131



511-6-1-.08 Special Food Service Operations.
(1) Mobile Food Service Units and Extended Food Service Units

(a) Compliance Required. Mobile food service units and extended food service units shall comply

with the requirements of this Chapter, except as otherwise provided in this subsection and as specified
under subsection (1)(b) of this Rufé.After review of a proposed ma, plans and specifications, and

the proposed method of operatitime Health Authority may

1. Impose additional requirements to protect against health hazards related to the conduct of the food
service establishment as a mobile operation;

2. Prohibit the sale of some or diine/temperature control for safety fqoor

3. When no health hazard will result, modify requirements of this Rule relating to physical facilities,
except those requirements specified under subsections (1)(e) anthi$)Rale.

(b) Exceptions to Compliancgor Mobile and Extended Food Service Units.

1. General. Mobile food service units, such as vehicle venders, and extended food servitagyunits
be exempt from theequirements of this Chapter pertaining to the necessity of water and sewage
systemsandto those requirements pertaining to the cleaning and sanitizitiba following

conditions are met:

(i) Therequired equipment for cleaning and sanitizagéaists at their permitted base of operafibn
and

(i) Menus shall be limited to fodtat isprepared, prepackaged and labeled in individual servings,
transported and stored,

(iii) Beverages that are ntirtne/temperature control for safety foottsataredispensed from covered
urns or other protected equipment all under conditions meeting the requirements of the Chapter.

2. Push Carts.Push carts may be exempted from the requirements of subsection (1)(g)1 of this Rule
if the following conditiondor push cartare met:

(a) The menu shall be limited to only service of commercially prepared and prepackaged
time/temperature control f@afety food such as frankfurters, precooked encased sausages, and
similar approved foods requiring heating orly;

(b) All food shall be protected from customer handling, coughing, sneezing or other contamination by
wrapping,usingfood shields or othezffective barriers. Condiments must be dispensed in single
service type packaging, in purspyle dispensers, or in protected squeeze bottles, shakers, or similar
dispensers which prevent contamination of the food items by food employees, consuméss pinsec
other sources of contaminatidn;

(c) No cooking equipment shall be allowed at the food vending location of carts. Heating equipment
will be limited to steam or hot water heating equipment thatsmieetrequirements of this Chapt€;
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(d) Ata minimum, overhead protection such as an umbrella large enough to fully cover and protect
the entirety of the cart, employee and any cart associated equipment such as food storage,
handwashing, et c. , shall bepfpr ovided for the <car

(e) Properly installed and equipped handwashing facilities meeting the requirements of this Chapter
must be installed on carts. Potable hot and cold running water under pressure with suitable hand
cleaner, dispensed paper towels, and a waste receptastieenprovided at or near the handwashing
facility; " However, certified commercially manufactured, portable hand washing stations may be
allowed for onsite operational use with the cart upon approval by the Health Authority.

(f) With the approval oftte Health Authority, accessory components such as hard plastic coolers that
are NSF listed or certified for commercial use with sufficient ice for twld/temperature control for
safety food and NSF listed’

(9) In use equipment and utensils mustleaned and sanitized at least every 4 hours; therefore, carts
shall be equipped with at least-@@mpartmented sink dedicated for the purpose of cleaning and
sanitizing of equipment and utensils. However, in lieu of therBpartmented sink being indtal on

the cart and as deemed acceptable by the Health Authority, the permit holder may paovide a
adequatsupply of clean and sanitized equipment and utensils stored in such a way on the cart so as to
protect them from contaminatipifithe requiredequipment for cleaning and sanitization exists at its

base of operatiofi!

(h) Push Carts must be designed, constructed and built to at least NSF Standamds9;

(i) Push Carts must be supplied wpotahiewatarendegtay 6 s o
pressurend waste water storage capacity of 15% larger than that of the potable water tank. The

potable water storage tank shall have at least 10 gallons storage capacity and may be required by the
Health Authority to have a largetosage volume depending on length of time in which the cart is used

away from the base of operation.

() Stored foodutensik and equipmensingleservice and singtase suppliesand hand washing
supplies shall be protected from environmental coimation during transportation of the Push Cart
from location to locatiorT’

(c) Equipment and Supplies Requiredor Onboard Preparation of more complex menus.

1. Units preparingtime/temperature control for safety f@dnthe unit other than the limited menu
items stated within subsection (&) of this Ruleshall utilizethermostatically controlledeating,
cooling and freezing equipmefr those foods stored or displayed onuhé requiring controlled
heating orefrigeration.”

2. Indicating thermometers for immersion into food or cooking media shallrbetafstem type
construction, numerically scaled, and accurate to +2 degrees Fahrénheit.

3. Each unit must have twseparatéypes ofsinks one forhandwashing and the other for
warewashing’’
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4. Mobile food service units and extended food service units shall provide only individually wrapped
singleservice articles for use by the consurfier

(d) Water System.

1. A mobile food service unit arektended food service unit requiring a water system shall have a
potable water system as specified uideiH Rule511-6-1-.06(1), and the water system shall be
under pressuré’

2. Mobile water tanks and mobile food service water tanks shall meet all the requirements
specified undeDPH Rule511-6-1-.06(3) as it relates to materials, design, construction, installation,
numbers and capacities, and operation and maintenance of thes€ tanks.

3. The system shall be of suffigiecapacity to furnish enough hot and cold water for food preparation,
utensil cleaning and sanitizing, and handwashing in accordance with the requirements of this
regulation”

(e) Liguid Waste. The sewage holding tanks for all mobile food servigigsuand extended food

service units, and all sewage and liquid waste resulting from the operation of a mobile food service
unit or extended food service units shall meet the requirements of and be handled as specified under
DPHRule511-6-1-.06(4)(a), (e)(f), (g), (h) and (i) as it relates to capacity, drainage, design,
construction, installation, operation, maintenance and sewage di§bosa|.

(f) Operation.

1. A mobile food service unit shall operate from its permitted base of operation andledydr
such location for supplies and cleaning and servicing operdtions.

2. An extended food service usitall operate as an extensionitsfpermitted base of operation.

3. An extended food service unit shall be serviced daily from the base of operation.

4. The base of operation or fixed food service establishment used as a base of operation for mobile
food units and extended food service units shall be constructed and djrei@ajunction with the
mobile food service unit or extended food service uniter the active managerial control of a single
permit holdetto be in compliance with the requirements of this Chater.

5. Toilet facilities must be available for empley® s u, aseapplcabl, consumer use along the
route of food vending locations as per requirements found in DPH Ru&-5106(2)(h). In addition

and to the satisfaction of the Health Authority, the permit holder masttain and provide a list of

toilet facilities available t¢theunit food vending location8’

6. When not in use, mobile food service units shall be properly stored at the base of operation or other
location approved by the Health Authority.

(g) Construction Based Upon Menu.
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1. Units preparing and servirtime/temperature control for safdtyodsother than that stated in
sulsection (1)(b) of this Rulshall be so constructed that the operator must prepare and serve food
from within the protective environment offally enclosedarea of thaunit such as that provided for in
a fully enclosed trailef. Except that units preparing ndime/temperature control for safety foods
such as snow cones and popcorn shall be constructed so that the food preparation aadeserane
protected from potential contamination by means of closable cabihets.

2. The service area requirements are as follows:

(i) A mobile food service unit servicing area shall be available at its base of opezatiept, a

servicing areavill not be required where only packaged food is placed on the mobile food service unit
or where mobile food units do not contain waste retention @ksatedn subgction (1)(b)1 of this

Rule ™

(i) Except for areas used only for the loading aftev or the discharge of sewage and other liquid
waste through the use of a closed system of hoses, servicing areas shall be provided with overhead
protection’”

(i) There shalbea location and equipment for the flushing and drainage of ligaites separate

from the location and equipment provided for water servicing and for the loading and unloading of
food and related suppli€d Requirements for sizing and location of equipment for flushing and
drainage of liquid wastes affior equipmento provide potable water servicing of units shall be as
specified within the most current editions of the Interpretative Manuals as referenced within DPH Rule
511-6-1-.02@);

(iv) The surface of the servicing area shall be constructed of a smoothsadrent material, such as
concrete or machinkaid and sealed asphalt and shall be maintained in good repair, kept clean, and be
graded to drain; and

(v) The construction of the walls andilings ofthe servicing areas is exempted fromphavisions
of DPH Rule511-6-1-.07(2)(a)through(f).

(vi) Toilet and handwashing facilities that meet the requirements of this Chapter shall be available for
employees at the servicing aréa.

(h) Identification.
1. All mobile food service units and extended food service units shall be identified by a sign or
lettering indicating the name and address of the owner, the operator and the permit number. Letters

and numbers must be at least two inches high.

2. Thepermit, or copy thereof, and the current inspection report must be displayed for public view and
protected from inclement weather.

(i) Food VendingLocation.

1. Food vendindocation equirements are as follows:
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(i) Listings for mobile foodservice unit and extended food servicé tood vending locations shall
be maintained by the permit holder and shall be provided to the Health Authority. Permit holders shall
notify the Health Authorityat least 7 days prior @ny changes in food veimg locations’”

(i) The operator must provide evidence of legal access and use of the premises ¥enfting;and

(i) If applicable permt applicants mugtrovidedocumentation of complianaeth another
juri sdictionbs requirements.

2. Those units functioning under permits granted to food service establishments and operating on their
premi ses as an extension thereof may be all owed,
restrictions if sanitation, temperature control, andteation requirements for operation of the unit

are satisfactorily met at the food service establishment.

() Compliance with Other Regulations.The operation must comply with all applicable regulations
and ordinance§!

(k) Home Prepared Foods ProhibitedHome prepared foods or condimemtgy not be sold,
served, or usedn mobilefood service units.

(2) Temporary Food Service Establishments.

(a) Operation, Permit Application, Responsibilities.

1. A temporary food service establishment means a food service establishment that operates at the
same location for a period of no more than 14 consecutive days in conjunction with a single event or

celebration®

2. The application for a special fos@rvice permit shall indicate the inclusive dates of the proposed
operation and must be submitted at least 30 days prior to the®@vent.

3. The following applies to a vendor application:

() Any person desiring toperate daemporaryfood service establishment shall maketten

application for a permit on forms provided by the Health Authoritgast 30 daygrior to the event

and pay applicable fees at the time of application.

(i) The application shall include the name andrasgsbf each applicant, the location atyge ofthe

proposed temporary food service establishneetist of allmenu items and thaignature of the

applicant.

4The organizerdés responsibility is the following
(i) Ensure that onlyendors permittetly the Health Authority are allowed to participate inéhent”

(i) The organizeandproperty owner must notify the Health Authority 30 dayisr to the event

taking placeand providea list of food vendors whwill be allowedby that organizeto participate in
the event”™
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(iif) Ensurethat any unauthorizear urpermitted vendor foungarticipating inan evenshall
immediatelyleave the event premisaadshall be charged with a violation of this Rifle

(b) Inspections.

1. Prior to issuancef a permit, the Health Authority shall inspect the propdeeatporaryfood service
establishmentThe Health Authorityshall only issue a permit to the applicarthiéinspection reveals
that the proposed temporary food service eshivient complies with this Rule.

2. Temporary food service inspections will be conducted as often as necessary to ensure compliance
with this Rule.

3. Thepermit, or copy thereof, and tlearrent inspection reponust be displayed for public view and
protected from inclement weather

(c) Operations.

1. A temporary food service establishment which does not comply fully with Rules .03 through .07 of
this Chapter may be permitted to operate when food preparation, service and the operation meet fully
the requirements set forth PPH Rule 511-6-1-.08(2)(3 through (h)?

2. The Health Authority may impose additional requirements to protect against health hazards related
to the conduct of the temporary food service establishment.

3. Preparation processes fione/temperature control for safety faodill be approved by the Health
Authority based on a plan review that shows adequate holding, preparation and service.facilities

4. For special events, foods requiring only cooking may be prepared, if served immediately, in an
outside area on the premises of a permitted food service establishment. Prior approval must be
obtained from the Health Authorit{.

(d) Preparation and Service- Time/Temperature Control for Safety Foodsi Prohibited Menu
ltems.

1. Fixed Permitted Food Service EstablishmeAts; time/temperature control for safety foththt has

been prepared, stored and transported under conditions meeting the requirements of this Chapter, is
stored at a temperature of 41°F (5°C) or below or at a temperature of 135°F (57°C) or above in facilities
meeting the requirements of this Chaptety be served.

2. Temporary Onsite Preparation and Service. All food prepared and served onsite of a temporary
establishment must comply with the following:

(i) Only thosetime/temperature control for safety feookquiring limited preparation, such as
hamburgers and frankfurters that only require seasoning and cooking, may be prepared dr served;

(i) Once cookedtime/temperature control for safety faoshall not be touched by employee bare
hands and must be maintained at 135°F or higher until sérved:;



(iif) Prior to service to the consumer, commercially prepared, precooked, and prepackaged
time/temperature control for safdtyods may be reheatedottoughly to at least 135°F for 15 seconds;
Pand

(iv) Time as a Public Health Control shall not be allowed in a temporary food service establiShment.

3. Menu Item ProhibitionThe preparation or service tife fdlowing menu items are prohileid from
service onsite of a temporary establishment:

(i) Except forparagrapl® of this subsectiomtherreadyto-eat, time/temperature control for safety
foods, including pastries filled with cream or synthetic cream, custards, and similar products, and
salads or sandwiches containing meat, poultry, eggs, or fish is prohfibitéis prohibition does not
apply to anytime/temperature control for safetyoithat has been pparedand packaged under
conditions meeting the requirements of this Gbgps obtained in individuaervingsat 135°F (57°C)
or above, or 41°F (5°C) or belowfacilities meeting the requirements of this Chapter, and is served
directly to the consumen the unopened container in which it was packaged

(i) Home prepared foods or condimentsgy not be sold, served, or usedemporary food service
unit establishments.

(e) Equipment and Supplies Required.

1. Indicatingthermometers for immersion infood or cooking media shall be of metal stem type
construction, numerically scaled, and accurate to +2 degrees Fahrenheit.

2. Enough potable water shall be available at the event for consumption and in the establishment for
food preparation, cleaning, and sanitizing utensils and equipment, and for handwashing.

3. Ice shall be handled as follows:

() Ice thatis consumed ohtat contacts food shall be made under conditions meeting the
requirements of this Chaptér,

(i) The iceshall be obtained only in chipped, crushed, or cubed form and in-sisglsafe plastic or
wet strength paper bags filled and sealed at thet pbimanufacturé,

(iif) The ice shall be held in thebagsuntil it is dispensed in a way that protects it from
contamination? and

(iv) Storage of packaged or wrappiedd in contact with water or undrained ice is prohibifed

4. Temporaryfood service operations shall provide only individually wrapped sisglteice articles
for use by the consumét.

5. A heating facility capable of producing enough hot water shall be provided on the prEmises.
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6. Equipment shall be located aindtalled in a way that prevents food contamination and that also
facilitates cleaning the establishméht

7. Foodcontact surfaces of equipment shall be protected from contamination by consumers and other
contaminating agents. Effective shields foctsequipment shall be provided, as necessary, to prevent
contamination”

8. Facilities for cleaning and sanitizing utensils and equipment shall be provided at the temporary site
or permitted base of operation. Such items shall be cleaned and sanikzze dailyor more often if
prescribed by the Health Authority.

9. When food is prepared on the site, a system capable of producing enough hot water for cleaning and
sanitizing utensils and equipment shall be provided on the prer8isels systemshallconsist of:

(i) a water heater properly sized according to the needs of the establishment as established by
interpretative and guidance manuals referenced within DPHFR®W6-1-.02@); ©' or

(i) a gas or electric stovar burnemith a container of watef’ or

(iii) other means as determined by the Health Authdfity.

10. A convenient handwashing facility shall be available for employee handwashing. This facility shall
consist of, at leash catch bucket, a pressurized aagty fed supply of warm water, soap, and

individual paper towels at the service site.

(f) Liguid Waste. All sewage including liquid waste shall be disposed of as specified Ditér
Rule511-6-1-.06(4)(h) and (i)"

(g) Construction.

1. Floorswithin food preparation and display areas shall be constructed of concrete, asphalt, tight
wood, or other similar materighnd shall bé&eptclean in good repair

2. Doors to food preparation areas shall be solid or screened and shaHdbesswdf oras otherwise
approved by the Health Authority.

3. Screening material used for walls, doors, or windows shall be at least 16 mesh to the inch.
4. Air curtains shall b@roperly designed and installed, and approved by the Health Authority.

5. Ceilings shall be made of wood or other material that protects the interior of the establishment from
the weather”'

6. Walls and ceilings of food preparation areas shall bstiearted in a way that prevents the entrance
of insects.

(h) Protection from Contamination.
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1. Approved means of excluding insect and vermin from food preparation, service areas and from
waste storage areas must be provided commensurate with trenty/peope of food service permitted.
Pf

2. Countesservice openings shall not be larger than necessary for the particular operation conducted.

3. Counterserviceopenings shall be provided with effective means to restrict the entrance of flying
insecs.

4. Countesservice openings shall be kept closed when not in actual use, except that these openings
may remain open if air curtains are provided as deemed adequate by the Health Authority.

5. All food preparation and food display areas shall be adequately protected from dust, contamination
by patrons, and from insects by provision of walls, ceilings, shields, screens or other approved barriers
or devices’

6. Open, unprotected displayservice of food is prohibite8.
(i) Exceptions to Compliance This Rule shall not apply temporary food services which:

1. Are sponsored by a political subdivision of this state or by an organization exempt from taxes under
0O.C.G.A. Sectior8-7-25a)(1) or under Internal Revenue Code Section 501(d) or paragraphs (1)
through (8) or paragraph (10) of Section 501 (c) of the Internal Revenue Code;

2. Last 120 hours or less; and

3. When sponsored by such an organization, is authdrizagermit issug by the municipality or
county in which it is conducted.

(3) Incubator Food Service Operations A permit holder or a permit applicant may seek a variance

from the provisions ilDPH Rule 5136-1-.02(1)(a}.in order to operate an incubator food service
establishment only if, as an alternatto DPH Rule 5116-1-.02(1)(a)4. the permit holder or permit
applicant provides a written management plan along with the necessary supportive documentation that
specifies standard operating procedures (SOP) ail detthe satisfaction of the Health Authority as to

how active managerial control of rigictors and public health interventions for foodborne illness

along with maintenance of equipment and facilities will be maintained to the requirements of this
Chagter.” Incubator food service operations shall comply with other requirements of this Chapter in
addition to the requirements of one of the following business médels:

(a) Business Model A.The permit holder must ensure the following:

1. Submitto the Health Authority for review and approval a written management plan that contains a
Standard Operating Plan (SOP) and supporting documents that adequately provides: managerial
oversight of contractual employees activities, control of risk factofeéalborne iliness,

handwashing policy, employee health policies, the prevention of any potentiatondamination of
equipment and food resulting from multiuse of food service equipment and utensils, and thoability
the Health Authority to conduct trace back in the event of a foodborne iliness involving the
establishment. The written managerial plan or SOP must include the following minimuntitems:
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(i) Incubatee/member Contract. A written contract betweendhmsipholder and the

incubatee/member must be signed by the permit holder and each incubatee/member prior to
incubatee/member being allowed access to the establishment. This written contract must include the
following items:”

() The permit holder mustcknowledge its responsibility for all food produced within its
establishment from the time that it receives the food and supplies up to and including the service of
prepared food to its consumefs;

(I The permit holder may not disclaim any liabilftyr food prepared within the food service
establishment:

(Il The Active Managerial Control Plan (SOP) along with supporting documents must be made,
directly or by reference, part of the written contrct.

(i) Active Managerial Control Plan and>®. The SOP will contain not less than the following items:

(I) A statement as to the maximum number of incubatees/ methiagvéll use the establishment
per day or per shift!

(I A statement as to the ratio of management staff to the numbwulifatees/members using the
establishment per day or per sHift;

(Il A statement as to how incubatees /members and their subsidiary employees will be identified.
Records listing names and contact information for each incubatee/member and thdiargubs
employees must be maintained at the establishment and such records shall be made available for
review upon request by the Health Authority;

(IV) A statement as to how separation in space and time will be maintained so as no other activities,
sieh as bakery or food processing plant activity, will be conducted at the same time food service
operations are being conducted. Separation of time and space may be accomplished by equipment and
facilities being physically separated into areas or roomaratgal from each other by walls or

partitions as acceptable to the Health Authority. In addition, separation in time and space may be
accomplished by scheduling of incubators/members as acceptable to the Health Abthority;

(V) A statement as to how amployees, including any contractual employees and their subsidiary
employees, will be managed so their activities will comply with this Chdpter;

(V1) A statement as to how the food service management will provide oversight of food processing
from receiving to service to the consumer to ensure compliance with this Chapter. As part of this
oversight but not limited to the following: food temperature control records must be maintained by the
permit holder of the establishment. Food temperature cloafisdd product temperature control

listing the date and time and temperature of food as it leaves the establishment to when it is delivered
to the consumer will be maintained for review upon the request of the Health Authority. Food
temperature charts alhbe maintained by management within the establishment for no less that 90
days from the date of any event or serVite;
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(VIl) A statement as to how the food service management will track consumers so they will be easily
identifiable in the event of modborne illness outbreak investigation. Records of events and service
will be maintained within the establishment for a minimum of 90 days from the date of each event or
service and will be made available upon request for review by the Health Agtforit

(VII) A statement as to how management of the food service establishment will track and manage
menus to beni compliance with DPH Rule 538:14-.02(1)(g) The most current menu or menus for

each incubatee/member will be maintained on record at the establishment and such menu or menus
will be made available for review upon request by the Health Authority. Management of the food
service establishment will tify the Health Authority of menu changes as specified in DPH Rule 511
5-14-.02(1)(g);"”"

(IX) A statement that only those incubatees/members under active contract will be allowed access to
the facilities of the establishment. Food preparation foraommmercial use such as home use will not
be allowed. Noftontractual, incubatee/member use of the establishment facilities is proﬁ’fbited;

(X) Alist of incubatees/members scheduled for each day must be maintained at the establishment and
made availale for review by the Health Authority upon request. Only these listed
i ncubatees/ members are to be present witthin the

(XI) A statement that the permit holder shall directly employ all managemer# eftablishment.
The person in charge and the certified food safety manager (CFSM) shall be a direct employee of the
permit holder?”

(XIl) A statement as to who will monitor activities within the food service establishment must be
clearly stated. Enah certified food safety managers must be present whenever the establishment is
in operation. There must be shown to be adequate coverage of management or persons in charge to
ensure compliance with this Chaptérincubatees/members cannot serve asagers, certified food

safety managers (CFSMs) or as the person in cHarge;

(X111) A complete written plan detailing how the activities of incubatees/members will be monitored
and what corrective actions will be taken should risk factors be found cabtwbl must be included

with the SOP. The activities of members must be monitored from the receiving of food and supplies to
the service of food to the consumiér:

(XIV) A written employee health policy must be included within the SOP. This wettgioyee
health policy must be in compliance with DPH Rule-511-.03(4) and it must include all employees
of the establishment including incubatee/membérs:

(XV) A cleaning plan for all nonfoedontact surfaces of equipment. In addition, this cleaning plan
shall include cleaning and sanitizing procedures and schedules fecdotatt surfaces of equipment
and utensils to ensure that fecdntact surfaces aleing cleaned and sanitized between
incubategf/members use and as often as needed to be in compliance with the requirements of this
Chapter,

(XVI) A written food safety training plan for employees and incubatees/merfibenst
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(XVI) A floor plan showing equipment layout and food flow according to proposed menus. All
areas, rooms and equipment are to be identified as to use and function. All food service plans and
specifications must be reviewed and approved by the local Health Authority paioy to
commencement of construction as specified within DPH Riles-1-.02(4).”

(b) Business Model BThe permit holder must ensure the following:

1. Submit to the Health Authority for review and approval a written management plan that contains a
Standard Operating Procedure (SOP) and supporting documents that adequately provides: managerial
oversight of contractual employees activities, controlsif factors for foodborne iliness,

handwashing policies, employee health policies, the prevention of any potentiatamta®ination of
equipment and food resulting from multiuse of food service equipment and utensils, and the ability for
the Health Autbrity to conduct trace back in the event of a foodborne illness involving the
establishment. The written managerial plan or SOP must include the following minimunTitems:

(i) Incubatee/member Contract. A written contract between the permit holder and the
incubatee/member must be signed by the permit holder and each incubatee/member prior to
incubatee/member being allowed access to the establishment. This written constsociude the
following items:”

() The permit holder must acknowledge its responsibility for all food produced within its
establishment from the time that it receives the food and supplies up to and including the service of
prepared food to itsonsumers:

(I The permit holder may not disclaim any liability for food prepared within the food service
establishment:

(Il The Active Managerial Control Plan (SOP) along with supporting documents must be made,
directly or by reference, part tife written contract.

(i) Active Managerial Control Plan and SOP. The SOP shall not contain less than the following
items:

() A statement as to the maximum number of incubatees/ members thaedhié individual build
out units per day or per shift;

(I1) A statement as to the ratio of management staff to the number of incubatees/members using the
establishment per day or per sHift;

(1l A statement as to how incubatees /members andghbaidiary employees will be identified.
Records listing names and contact information for each incubatee/member and their subsidiary
employees must be maintained at the establishment and such records shall be made available for
review upon request by théealth Authority”

(IV) A statement as to how separation in spadéme will be maintained so @s ensure that all food
service operations are conducted wutanhi n each i nd
Separation oéll activities, such @bakery or food processing plant activity must be accomplished by
equipment and facilities being physically separated into areas or rooms separated from each other by
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walls or partitions as acceptable to the Health Authority. In addition, separatioreiarid space may
be accomplished by scheduling of incubators/members as acceptable to the Health Atlthority;

(V) A statement as to how all employees, including any contractual employees and their subsidiary
employees, will be managed so their actisitill comply with this Chaptef’

(V1) A statement as to how the food service management will provide oversight of food processing
from receiving to service to the consumer to ensure compliance with this Chapter. As part of this
oversight but not limed to the following: food temperature control records must be maintained by the
permit holder of the establishment. Food temperature charts for food product temperature control
listing the date, time, and temperature of food as it leaves the establishven it is delivered to

the consumer shall be maintained by management for review upon the request of the Health Authority
for no less than 6 months from the date of any event or séftvice;

(VIl) A statement as to how the food service managemenhtradlk consumers so they will be easily
identifiable in the event of a foodborne illness outbreak investigation. Records of events and service
will be maintained within the establishment for a minimum of 90 days from the date of each event or
service ad will be made available upon request for review by the Health Authrity;

(VIIl) A statement as to how management of the food service establishment will track and manage
menus to be in compliance with DPH Rule %t1-.02(1)(g) The most current menu or menus for

each incubatee/member will be maintained on record at the establishment and such menu or menus
will be made available for review upon request by the Health Authority. Management of the food
service establishnme will notify the Health Authority of menu changessapecified in DPH Rule 511
6-1-.02(1)(g);”

(IX) A statement that only those incubatees/members under active contract will be allowed access to
the facilities of the establishment. Food prepardtomoncommercial use such as home use will not
be allowed. Nortontractual, incubatee/member use of the establishment facilities is profiibited;

(X) A list of incubatees/members scheduled for eachadagrding to the buildut unit they will use

must be maintained at the establishment and made available for review by the Health Authority upon
request. Only these listed incubatees/members are to be present within the establishment for each
schedul ed dayés operation;

(X1) A statement that thpermit holder shall directly employ all management of the establishment.
The person in charge and the certified food safety manager (CFSM) shall be a direct employee of the
permit holder?

(XII) A statement as to who will monitor activities within tfeed service establishment must be

clearly stated. Enough certified food safety managers must be present whenever the establishment is
in operation. There must be shown to be adequate coverage of management or persons in charge to
ensure compliance witthis Chapter’’ Incubatees/members cannot serve as managers, certified food
safety managers (CFSMs) or as the person in cHarge;

(XII) A complete written plan detailing how the activities of incubatees/members will be monitored
and what correctivactions will be taken should risk factors be found out of control must be included
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with the SOP. The activities of members must be monitored from the receiving of food and supplies to
the service of food to the consuniér;

(XIV) A written employeehealth policy must be included within the SOP. This written employee
health policy must be in compliance with DPH Rule-511-.03(4) and it must include all employees
of the establishment including incubatee/membérs;

(XV) A cleaning plan for all ndimod-contact surfaces of equipment . In addition, this cleaning plan
shall include cleaning and sanitizing procedures and schedules fecdotatt surfaces of equipment
and utensils to ensure that fecdntact surfaces are being cleaned and sanitizeg:bpt
incubatesf/members use and as often as needed to be in compliance with the requirements of this
Chapter;

(XVI) A written food safety training plan for employees and incubatees/menibanst

(XVI) A floor plan showing equipment layout and fofidw according to proposed menus. All

areas, rooms and equipment are to be identified as to use and function. All food service plans and
specifications must be reviewed and approved by the local Health Authority prior to any
commencement of constructias secified within DPH Rule 51:5-1-.02(4).”

(XVIIl') Each incubatee/member shall show the incubator food service establishment permit holder
proof of a valid permit issued by the Health Authority to a food service facility unit specified in the
permi application prior to being allowed access to the specified food service building unit;

(XIX) A permitwill be valid for one food service buddut unit per incubatee/member and not
multiple food service builaut units;” and

(XX) The HealthAuthority will be notified of food service facility buitdut schedule changes.
(4) Caterering Food Service Establishments.

(a) Catering food service establishments shall fully comply with the requirements oRDIRBI 511
6-1-.03 through .07 imddition to the following’

1. As food service establishments, all caterers shall operate from a permitted base of operation or
permitted incubator food service establishmeént;

2. Catering operations shall be permitted and operated separately floi® fmod service operations
and from Afood sal es ®&G./ BektiordsR-#leht so as defined

3. For purposes of inspection of the base of operation and upon request by the Health Authority,
catering food service establishments shalljot® a quarterly schedule of events to be catéled;

4. Hand washing facility requirements are as follow:
(i) when the intent to cater food includes the preparation and delivery of food to a private party or

special event and does not include aagvice or restocking of foods, no hand washing facility is
required at the service sitéand
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(i) when the intent to cater foods includes the preparation, delivery, display, services, and restocking
of foods, other than prepackaged foods, a hand wa$acility is required and shall consist of at least

a catch bucket, a pressurized or gravity fed supply of warm water, soap, and individual paper towels at
the service sité!

5. At all times, food shall meet the time and temperature requiremenB-bRDIe 5116-1-.04"
Time and temperature records may be required by the Health Authority to document this requirement;

6. All foods, display and service utensils, and otherfomutact surfaces shall be protected from
contamination throughout operatis;”™

7. Catered food cannot be used as an ingredient in another food or be offeresfeicesor sale to
another consumer, once it has been delivered to the location of service. Such catered food is to be
discarded to wastar may be left in the possession of the consumer for which the catered food was
contracted

Authority O.C.G.A. 262-373, 312A-6. Administrative History. Original Rule entitled "Inspection of Premises" was filed and effective on

July 19, 1965 a270-5-6-.06. Amended: Rule repealed and a new Rule entitled "Transportation" adopted. Filed January 24, 1967; effective

February 12, 1967. Amended: Rule renumbered a5280.08. Filed June 10, 1980; effective June 30, 1980. Amended: Rule repealed and

anew Rule entitled "Construction and Maintenance of Physical Facilities" adopted. Filed July 10, 1986; effective July 3@, draded:

Rule repealed and a new Rule of the same title adopted. Filed July 11, 1995; effective July 31, 1995. AmendeealRdlandm new

Rule entitled fASpeci al Food Service Operationso adomtdadew Fi |l ed Jan
Rule of same title adopted. Filed Jan. 24, 2007; effective Feb. 13, 2007. Amended: Rule repealedvdtale of same title adopted. Filed

August 23, 2007; effective Sept. 12, 2007.
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511-6-1-.09 Certification and Standardization ofEnvironmental Health Personnel

(1) Responsibilities and RequirementsAll Environmental Healtlpersonnel whare assigned
responsibilities in food service plan review, permitting, inspecting or other means of enforcing this
Chapter will successfully complesad maintain current certification:in

(a) Nationally Recognized Food Safety Training ProgramA nationdly recognized food safety
training program approved by thepdrtment and a professionally validated examination that is
accredited by the Conference for Food Protection prior to acquiring food service program
responsibilities;

(b) Standardization Certification . Standardizatiowertificationin food safety inspection techniques
shall beobtained through a program approved by the Department within two years of acquiring food
service program responsibilitieStandardization certificates shall be aistered as follows:

1. Georgia Standardized Food Service Establishment Inspection Officer Certificates issued to EHS
shall be valid for ai¥e year period fronmthedate of issuance;

2. Standardized Food Service Establishment Inspection and Tr@iffiogr Certificates shall be
issued to District Standadir ai ner s by t he Departmentés State Of
StandardTrainers and they shall be valid forieefyear period from the date of issuance; and

3. The Depar t rmEnmimomnentaBHealthh Standaiitdiners shall onaintain current
standardization certification in retail food establishment inspections through the Food and Drug
Administration (FDA). Should such FDA certification not be available, State Office of Envértiaim
Health Standardrainers shall maintain at least the same level of standardization certification as
specified in subsection (1)(b)2 of this Rule.

(2) Standardization Certification Maintenance

(a) In order to maintain the standardization certificatimaintenanceEnvironmental Health
personnemustaccumulateat leas0 hours of continuing education unit credits (CEU) prior to being
re-standardized

(b) Al 1 CEU credit hours shall be evaluated by the
Health prior to beingreditedto Environmental Health personnel.

(3) Notification of Food Service Program ResponsibilitiesLocal Health Authorities shall notifthe
Department 6s St at e Of withthedate that EhvirenmentairHesdtmperaonnelHe a | t
are assigned food service program responsibilities.

(4) Record of Training, Standardization and CEU Credit. A record of training, standardizatiocand
CEU credit for Environmental Health personnel shall be maintained in the office where each
Environmental Health employee workat its discretion, the Depament may audit thesecords for
compliance with this Rule.



(5) Temporary Staffing and Emeagency Response Environmental Health personnel must
successfully completerationally recognized food safety training program, as stated in subsection (1)
(a) of this Ruleprior to conducting independent food service program duties that may occur in
emergency situations such as staffing issuesemporary employee coveragemnergency response
events or widespread foodborne outbreak responses.

(6) Non-standardized Environmental Health Personnel.All food service program activities
performed byhonstandardized Environmental Health personnel, as stated in subsections (1) (b) and
(4) of this Rule, shall be monitored by Environmental Health personnel who hold a valid
standardization certificate as specified within subsection (1) (b) 2 of this Rule.

(7) Fees.The Department shall adopt a fee schedule to support required training, monitoring,
evaluation, and verification activities related to this Chaotée paid annually to DPH

Authority O.C.G.A. Secs. 28-373, 312A-6. AdministrativeHistory. Original Rule entitled "Routine Inspection” was filed and effective on
July 19, 1965 as 278-6-.09. Amended: Rule repealed and a new Rule entitled "Poisonous and Toxic Materials" adopted. Filed January 24,
1967; effective February 12, 1967. Amedd Rule renumbered as 2914-.09. Filed June 10, 1980; effective June 30, 1980. Amended:

Rule repealed and a new Rule entitled "Special Food Service Operation" adopted. Filed July 10, 1986; effective JulyABGeridBaE.

Rule repealed and a new Ruoliethe same title adopted. Filed July 11, 1995; effective July 31, 1995. Amended: Rule repealed and a new

Rule entitled fACertification and Standardizati on ofbl5®2006.r onment al

Amended: Ru# repealed and a new Rule of same title adopted. F. Jan. 24, 2007; effective Feb. 13, 2007.
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511-6-1-.10 Inspections and Compliance Procedures.

(1) Suspension or Revocation of PermitsThe Health Authority shall have the power to suspend or

revoke a permit if the permit holder is unwilling or unable to comply with these regulations, the

regulations of the local Health Authority, the provisions of O.C.G.A. SectiéxZB et seq.porif a

violation is not corrected within a reasonable time. The notice of suspension or revocation shall be in
writing and shall statthereasons in support of the action. The notice shall be delivered to the permit

holder by mail or in person or, if thermit holder cannot be located, by tacking a copy to the front

door of the food service establishment and mail.

(a) There shall be a rebuttable presumption thagranit holdelis unwilling or unableo comply if he

or she refuses to allow the Health Authority to enter upon and inspect the premises of the food service
establishment at any reasonable time and in a reasonable manner, or if any particular violation is found
to be uncorrected upon therthiconsecutive inspection.

(b) Except as specified in DPRule511-6-1-.03(2)(n), apermit may be summarily suspended upon

the discovery of an imminent health hazafde permit holder may seek immediate review of a
summary suspension by writteequest to the District Health Director. The matter shall be heard by

the District Health Director, or a supervisory level employee designated by the District Health Director
who was not personally involved in the inspectiacting as a review officialThe Health Authority

shall make every effort to arrange a hearing within 72 hours of the request. The hearing shall be
conducted informally and without application of the rules of evidence. Both the inspector and the
permit holder shall be given an ophaity to present any arguments or evidence in support of their
positions. The review official may uphold the summary suspension, or may modify or lift the
suspension on such conditions as may be appropriate.

(c) Inlieu of suspension or revocationapermit, the Health Authority may in its discretion allow a
food service establishment to voluntarily close all or part of the premises until such time as violations
are corrected, and upon such additional restrictions as the Health Authority may despniatep

(d) The permit holder may appeal any suspension or revocation to the Department in accordance with
0.C.G.A. Section 35b-3 by sending written notice within ten days, by certified mail or statutory
overnight delivery, addressed to the Department of Publitthij&2ffice of General Counsel, with a

copy to the Health Authority official that suspended or revoked the permit. Within ten days of
receiving the notice, the Health Authority shall provide the Department with a copy of its entire file on
the inspectionand actions that led to the suspension or revocation. The Department shall schedule a
hearing within 20 days of receiving the notice, and shall decide the matter upon the arguments of the
parties and the administrative record.

(e) If operations of a fod service establishment are discontinued dileg@rder or action of the
Health Authority the permit holder shall obtain approval from the Health Authority before resuming
operations.

(f) The Health Authority may, in its discretion, allow the owreeveluntarily close all or part of the

food service establishment in lieu of suspending or revoking a permit. Such action will not prohibit

the Health Authority from taking such further action as it may deem necessary to protect employees or
members of té public.



(2) Inspections.

(a) Risk Categorization.Inspections of a food service establishment shall be conducted based on risk
categorization. The risk type shall be determined by the menu items served, the food preparation
processes performed, and the previous food safety history in the food serfitistasent. Each
establishment shall be grouped in one of the following categories:

1. Risk Type I. Frequency of inspection will be one time per year for establishments that do not cook
any foods. This includes establishments that may reheat comnygpegdooked ingredients or foods
such as hotdogs and sausages;

2. Risk Type II. Frequency of inspection will be two times per year for establishments that cook
and/or hold and reheat foods that are prepared onsite; or

3. Risk Type lll. Frequency afispection will be three times per year for establishments that have a
required HACCP plathat is deemed inonformance with DPH Rule 538 1-.02@). One of these
inspections will be a scheduled inspection to meet with the Certified Food Safety Manager.

(b) Inspection Frequency.

1. The Health Authoritghallconduct one or moreonstruction inspections for newly constructed or
extensively remodeled establishmetatgerify that the food service establishment is constructed
and equipped in accordance with the approved planspuificationsand is in compliance with

law and this Chaptern addition, the Health Authority may conduct one or more preoperational
inspections to verify compliance with the construction and equipment requirements of this Chapter at
the time of a change in the permit holder of an existing food service establishment.

2. An initial inspection will be conducted in an establishment prithédood permit being issued.

3. To allow the permit holder of the food service establishment sufficient time to fully train employees

as specified in of DPH Rule 538-1-.03(3)(d)1 and 2e first routine inspection will be conducted

within sixty days afterthe opening of the establishmgand, it will mark the beginning of the
establishmentdéds compliance history with this Cha

4 . After the first routine inspection, establ i sh
inspected based dhe risk categorization specified in subsection (2)(@ybugh3. of this Rule.

5. Establi shments that receive a AC0O or AUO food
inspection added in a twelve month period, and may have more tiogsigeat the discretion of the
HealthAuthority.

6.fan est abl i shment mai ntains an AAO0 food, safety r
then the Health Authority may, in its discretion, redube frequency of routine inspections to one

time per year for Risk Type Il establishments and to two times per year for Risk Type Il

establishments.

7. The reduced inspection frequency may continue until the food service establishment incurs a grade
of a fABo, AnCo or iuo . The routine inspection fre
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Risk Type, but may be more frequent as deemed necdesding enforcement of this Chapter by the
Health Authority.

(c) Follow-up Inspections Follow-up inspections may be conducted at anytime at the discretion of
the Health Authority, but must be conducted within ten days after an establishment regeadss a
AUO .

(d) Access.

1. Representatives of the Health Authority, after proper identification, shall be permitted to enter any
food service establishment or operation at any reasonable time for the purpose of making inspections
and review of perting records to determine compliance with this Chap&rould access be denied,

an inspection warrant may be obtained as authorized in O.C.G.A5 8Aficle 2.

2. If a person denies access to the Health Authority, the Health Authority shall:
(i) Inform the person that:
(I) The permit holder is required to allow access to the Health Authority,

(1) Access is a condition of the acceptance and retention of a food service establishment permit to
operate, and

(Il If access is denied, an inspectigarrant, issued bthe appropriate authority to order access,
may be obtained according to law; and

(i) Make a final request for access.

(e) Inspection of Mobile Food Service UnitsThe local Health Authority in theounty of origin and

the local Health Authority idditional counties in which the mobile food service unit opesital
exchange information regarditigeir inspection of mobile food service operationdhen inspecting

a mobile food service unit i county other than the county of origin, theal Health Authority will
contact thdocal Health Authority in the county of origin to find out the violations received during the
last inspection of the base of operation. These violations will be notéalatfons during the

inspection of each mobile unit.

(f) Report of Inspection.

1.TheHeal t h Aut hority shall document Semicet he D
A

p
Establi shment I nspection Reporto form and o]

e
F
(i) Administrative information about the food service establishment's degadr, streetand mailing
addresses, type ebktablishmenandoperationjnspection date andotherinformation which may

include such information as type whter supply and sewagésposal, status of the permit, and
personnel certificates that may be required,

(i) Specific factual observations of violatioosother deviationgrom this Chapter that require
correction by the permit holder including:
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(I) Failureof the persomn charge to demonstrate tkeowledgeof foodborne iliness preveoi,
application oHACCP principles, and the requirementstiis Chapter as specified undePH Rule
511-6-1-.03(1)(a)through(c),

(I Failure of food employees, conditional employees, and the person in charge to report a disease or
medical condition as specified und®PH Rule511-6-1-.03 (4)(b),

(1) Nonconformance withPriority items and priority foundatioreitrs of this Chapter,

(IV) Failure of the appropriate food employeesoonply with ordemonstrate their knowledge of the
proceduralmonitoring, verificationandcorrectiveaction practices required by the Health Authority
for a variance or HACCP Plan,

(V) Failure of the person in charge to provideords required by the Health Authority for
determining conformance with a HACCP plan as specified uDééf Rule 511-6-1-.02(6),

(V1) Nonconformance with critical limits of a HACCP plan; and

(iif) The numerical score and equivalent grade, based on debiting the appropriate points for
violations and repeat violations of code provisions found or observed durintsfieetion.

2. Upon the completion of the inspection, the evaluating official shall have the person in charge sign
the inspection report form. The person in charg
with the findings noted on the inspection.

(9) Violation Categories

1. Violations of this Chapter are categorized according to their potential for creating a health risk to the
consumer. All violations shall be recorded on the current inspection report and addendum(s).
Violations are divided into tavcategories, Risk Factors/Public Health Interventions (RF/PHI)

Categories and Good Retail Practices (GRP) Categdriexddition and for purposes of prioritization

of corrective action, items in these categories are designated as priority itemty, foumrdation

items, or core items as defined in DPH Rule-611t.01.

2. Violation of Risk Factors/Public Health Interventions (RF/PHI) categoriesamanent on the
inspection report becaudieey arevital to preventing foodborne illness. These items arabered 1 to
9 on the inspection report and divided into Subc

(i) Subcategory fAl0 items cover provpresantons of th
eliminate or reduce hazards to a safe level to protect consumer health. Because the probability of
occurrence and severity of a hazard is greater when these provisions are out of compliance, the

incidence and impact of foodborne illness is insexl and therefe a point valués assigned for a
violation of any s bimsaancgory fA10 item of nine

(i) Subcategory fA20 items cover igdrwoudiingiteacyhpseveatf t he

eliminate or reduce hazardo a safe leveto protect consumer health. Because the probability of
occurrence and severity of a hazard is | ower th
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compliance, the incidence and impact of foodborne illness is not as great and therefore a jgoisit valu
assigned for a violationports any subcategory fA20

3. Risk Factors and Public Health Interventions (RF/PHI) Categories include:

(i) Supervision.

(i) Employee health, good hygienic practices, preventing contaminatioarus.

(iif) Approved source.

(iv) Protection from contamination.

(v) Cooking otime/temperature control for safety fagatonsumer advisory.

(vi) Holdingand datemarkingof time/temperature control for safety faod

(vii) Highly susceptible populations.

(viii) Chemicals.

(ix) Conformance with approved procedures.

4. Good Retail Practices (GRP) categories are deemedodibyoperational and maintenance
violations that, if not corrected, increase the potential for causing food borne illfesgare usually
designated as core items; however, some may be designated as priority foundation items as defined
within DPH Rule 5136-1-.01. A violation of an item in &RP category constitutes a doehree
point deduction from the overall score (maximum 100 pointshas/non the current food services
establishment inspection report form.

5. Good Retail Prices Categorie€GRP) include

(i) Safe food and water, food identification.

(i) Food temperature control.

(iif) Pest and animal control.

(iv) Prevention of food contamination.

(v) Proper use of utensils.

(vi) Utensils, equipment and vending.

(vii) Water, plumbing and waste.

(viii) Physical facilities.
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(ix)  Other.

(h) Timely Correction of Violations of Priority Item or Priority Foundation Item and HACCP
Plans.

1. Except as specified paragrapl? of this subsection, a persondmarge shall at the time of
inspection correct a violation ofaapriority item or a priority foundation itenf this Chapter and
implement corrective actions for a HACCP plan provision that is not in compliance with its critical
limit. PF

2. Based on #hnature 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:

() 72 hours after the inspection, for the permit holder to correct violatioagriority item; or

(i) 10 calendar days after the inspection, for the permit holder to correct violations of a priority
foundation item or HACCP Plan deviations.

3. Failure to correct these violations to the satisfaction of the Health Authority may result in such
emergency action as deemed necessary by the Health Authority indieghgctions pursuant to
O.C.G.A. 831-5-9(a).

(i) Time Frame for Correction of Core Item Violations.

1. Except as specified paragrapl®? of this subsection, the permit holder shall corcece items

within 72 hours of the food service establishmen
directed by the Health Authadyi Failure to make timely corrections to the satisfaction of the Health

Authority of core itemganay subject the food service establishment to suspension or revocation of its

permit pursuant t®PH Rule 5116-1-.10(1)

2. The Health Authority may approve a compliasckedule that extends beyahé timelimits
specified undeparagrapt of this subsection if aritten schedule of compliance is submitted by the
permit holder and no health hazard exists or will resaihfallowing an extended schedule for
compliance.

() Verification and Documentation of Correction.

1. After observing at the time of inspection a correction of a violatiorpabaty item or priority
foundation item or HACCP pladeviation, the Health Authority shall enter the violation and
information about the corrective action on the inspection report.

2. As specified under subsecti(®)(h)(2) of this Rule, after receiving notification that the permit
holder has correctedwolation of apriority item or priority foundation item dHACCP plan

deviation, or at the end of the specified period of time, the Health Authority shall verify correction of
the violation, document the information on an inspection report or addenddmnean the report in
the Health Authorityés records.
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(k) Grading Inspections. Inspections will receive a letter grade based on the numerical score as
follows:

1 AAG. The |l etter grade AAO0O measnose off90to0.s af ety e
2. AiBo0O. The |l etter grade ABO masktaresof8®wBI. sf actory
3. ACo. The | etter grade ACO aseamenc70maYx gi nal com
4 . AUO. The |l etter grade AUO me astcaeoliG®erdessi sf act o

(I) Repeat Violations. A repeat violation means a violation of the same code provision of this
Chapter under an item in a Risk Factors/Public Heatdrventions (RF/PH))or Good Retail

practices (GRP) categoas documented in the previous routine inspection. A refigation

constitutes the initial point deductiasspecified in subsection (@})2 and 4 of this Rule plus an
additional two pointleduction for one or more repeat violation(s) within a RF/PHI category and one
point deduction in a GR€ategory from the overall score (maximum 100 poititg). violation of the
same provision of this Chaptisrfound inthree consecutive routinespections, then the points will

be deducted accordinghnd thefood service establishment may be subjeduspension or

revocation of itgermitpursuant to subsection (1)(b) of this Rule.

(m) Follow-up Inspections.

1. A follow-up inspections a complete inspectioconductedas a result of a routine inspectiohich

resultedim A CO or fAUO grade. I f a gr adupinspdctiomi Ben or hi ¢
at the discretion of the Health Authoritp additional followup inspectionsvill be required

however all priority items and all priority foundation itemsust be corrected as specified under

subsectiorf2)(h) 1 through 3of this Rule.

2. The new score and equivalent grade will be posted on an inspection report doitmg-ap

inspection. The two previousspection grades and scorefiether routiner follow-up inspections,

wi || be posted subsequently under ALast Grade, S
on the inspection report.

(n) Informal Follow -up Inspection. If a follow-up inspection as specified in subsectiorfr(®)of this

Rule cannot be conducted by the Health Authority, then an informal folfjomay be performed to

confirm correction of the violations that were cited on the routine ingpetttat were not corrected at

the time of the inspection. On an informal follayp inspection, an inspection report addendum(s) will

be completed, documenting the violations that have been corrected. It will be noted on the
addendum(s) that this was afammal follow-up inspection, and the establishment will keep the same
grade that was earned on the previous routine inspection. The addendum(s) will be made available by
the food service establishment to the public upon request.

(o) Voluntary Closure.
1. If afood service establishments gr aded as a AUO and does not

days of r e c¢iemaybe requestechte voltintadly close until all violations are corrected or
haveits food service permguspenddor revokel according to subsection (1)(b) of this Rule.
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2. A food service establishment that is graded
asked to voluntarily close until all violations are corrected and/or have enforcementaictiono
suspend or revoke the food service pepuitsuant to subsection (1)(b) of this Rule

(3) Examination, Condemnation and Public Notice.

(a) Examination of Food.Food may be examined or sampled by the Health Authority when necessary
to determinavhether it has beeadultera¢d or misbraneéd

(b) Condemnationof Food, Hold Order, Justifying Conditions and Removal of Food.

1. The Health Authority may, upon written notice to the owner or person in charge, place a hold order
on any food that thelealth Authority has probable cause to believe to be unwholeswigimating

from an unapproved source; unsafe, adulterated, or not honestly presented; not labeled according to
law, or, if raw molluscan shellfish, not tagged or labeled according t{olawtherwise not in

compliance with this ChaptetJnder a hold order, food shall be moved to a suitable holding area for
storage until a hold order release or destruction order is issued. No food subject to a hold order shall be
used, served, or remavérom the establishment except as specifigubiragrapt? of this subsection.
Immediate destruction shall be ordered and accomplished if there e gaklichealth.

2. If the Health Authority has reasonable cause to believe that the hold ordsr wiblated, or finds
that the order is violated, the Health Authority may remove the food that is subject to the order to a
place of safekeeping.

3. The hold order notice shall:

(i) Statethat food subject to the order may notused, sold, moved from the food service
establishment, or destroyed without a written release of the order from the Health Authority;

(i) State the specific reasofwr placing the food under the hold order with reference to the applicable
provisiors of this Chapter and the hazard or adverse effect created by the observed condition;

(iif) Completely identify the food subject to the holdler by the common name, the label
information,a container description, trguantityHe a | t h A u t hdentificdtign@n®ormatiang o r
and location;

(iv) State that the Health Authority may order the destructioneofdbd if a timely request for
reconsideratioiis not received; and

(v) Providethe name and address of the Health Authority representative to whom a request for
reconsideratiomay be made.

4. If a hold order is sustained upon reconsideration, or if no timely request for reconsideration is made
by the permit holder, then the HemAuthority may order the permit holder or other person who owns
or has custody of the food to bring the food into compliance with this Chapter or to destroy or denature

a

the food under the Health Authorityoés supervisio
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(4) Procedure When Infection isSuspected.

(a) Investigation and Control. The Health Authority shall act when it has reasonable cause to believe
that a food employeer conditional employee has possibly transmitted disease; may be infected with a
disease in a communicable form thatr&ésmissible through food; may be a carrieinédctious

agents that cause a disease that is transmissible through food; or is affected with a boil, an infected
wound, or acute respiratory infection, by:

1. Securinga confidential medical history tfie food employee or conditional employee suspeafted
transmitting disease or makiogher investigations as deemed appropriate; and

2. Requiring apmpriate medical examinationscluding collection of specimens for laboratory
analysis, of a suspext food employee or conditional employee.

(b) Restriction or Exclusion of Food Employee, or Summary Suspension of PermiBased on
thefindings of an investigation related to a food employee or conditional employee who is suspected
of being infected or diseased, the Hedlttihority may issue an order tbe suspeetd food employee,
conditionalemployee or perrhholder instituting one or more of the following control measures:

1. Restricting the food employee or conditionapéoyee;

2. Excluding the food employee or conditional employee; or

3. Closing thdood service establishment by summarily suspendipgranit to operate

(5) Variance.

(a) Modifications and Waivers. The Department may grant a variance by modifying or waiving
the requirementsf this Chapter if in the opinion of the Department a health hazard or nuisance will
not result from the variance. If a variance is grarttegl Departmenghall retain the information
specified under subsection 5(b) of this Rule in its records for the food service establishment.

(b) Documentation of Proposed Variance and JustificationBefore a variance from a requirement
of this Chapter igranted bythe Departmenthe informatiorthat $all be provided by the person
requesting the variance and retained in the Depa

includes:

1. A statement of the proposedriance of the Chapteequirement citing relvant rule and subsection
numbers®

2. An analysisof the rationale for how thgotential public healthazardsand nuisanceaddressed by
the relevant ruleandsubsections will balternatively addressed by the propo8aénd

3. A HACCP plan if required that includes the information specified uDéét Rule511-6-1-.02(6)
as it is relevant to the variance requested.



(c) Conformance with Approved Procedures. If the Department grants a variance as specified in
subsection (5)(a) of this Rule, or a HACCP plan is otherwise required as specifiediid&ule
511-6-1-.02(5), the permit holder shall:

1. Comply with the HACCP plarend procedures that asabmittel and deemed in conformance with
DPH Rule511-6-1-.02(6)(a) through(e) asa bais for the modification owaiver;” and

2. Maintain and provide to the Department, upequest, records specified und#H Rule511-6-1-
.02(6) that demonstrate that tfalowing are routinely employed,;

(i) Procedures for monitoring the critical control poifts,
(i) Monitoring of the critical control point§'
(iii) Verification of the effectiveness of the operation or proc&smd

(iv) Necessaryorrective actions if there is failure at a critical control p&int.

Authority O.C.G.A. Secs. 28-373. 312A-6. Administrative History. Original Rule entitled "Violations" was filed and effective on July 19,
1965 as 278-6-14-.10. Amended: Rulespealed and a new Rule entitled "Personnel" adopted. Filed January 24, 1967; effective February
12, 1967. Amended: Rule renumbered as29@-.10. Filed June 10, 1980; effective June 30, 1980. Amended: Rule repealed and a new
Rule entitled "Protective $#iding" adopted. Filed July 10, 1986; effective July 30, 1986. Amended: Rule repealed and a new Rule of the
same title adopted. Filed March 5, 1996; effective March 25, 1996.
Pr ocedur eBiled Jan.d26, g00& effective Feb. 15, 2006. Amended: Rule repealed and a new Rule of same title adopted. Filed Jan.
24, 2007; effective Feb. 13, 2007. Repealed: New Rule of same title adopted. Filed August 23, 2007; effective Sept. 12, 2007.

2905-14-.11 Repealed.

Authority O.C.G.A. 262-371 & 372, 378377, 312-1, 31-2-4, Chapter 35. Administrative History. Original Rule entitled "Denial,
Suspension or Revocation" was filed and effective on July 19, 1965 #s@&70L. Amended: Rule repealed and aviieule entitled "Food
Equipment and Utensils" adopted. Filed January 25, 1967; effective February 12, 1967. Amended: Rule renumbesetad PFled
June 10, 1980; effective June 30, 1980. Amended: Rule repealed and a new Rule entitled "ComptiadoeeB" adopted. Filed July 10,
1986; effective July 30, 1986. Amended: Rule repealed and a new Rule of the same title adopted. Filed March 5, 1996/ aftbcis,
1996. Repealed: Filed Jan. 26, 2006; effective Feb. 15, 2006.

2905-14-.12 Repealed

Authority Ga. L. 1964, pp. 507, 559. Administrative History. Original Rule entitled "Administrative Hearings" was fileffieatideon July
19, 1965 as 276-6-.12. Amended: Rule repealed and a new Rule entitled "Equipment Installation" adoptedafilad; 24, 1967;
effective February 12, 1967. Amended: Rule renumbered a5-28012 Filed June 10, 1980; effective June 30, 1980. Amended: Rule
repealed. Filed July 10, 1986; effective July 30, 1986.

290-5-14-.13 Repealed.

Authority Ga. 1964, pp 507, 559. Administrative History Original Rule entitled "Personal Service" was filed and effedtiyel®n 1965
as 2705-6-.13. Amended: Rule repealed and a new Rule entitled "Cleanliness of Equipment and Utensils" adopdesulitg@4, 1967,
effective February 12, 1967. Amended: Rule renumbered a5-28013. Filed June 10, 1980; effective June 30, 1980. Amended: Rule
repealed, Filed July 10, 1986; effective July 30, 1986.

290-5-14-.14 Repealed.

Authority Ga. L. 1964, pp507, 559. Administrative History. Original Rule entitled "Unwholesome Food or Food Products" was filed and
effective on July 19, 1965 as 2B&%6-.14. Amended: Rule repealed and a new Rule entitled "Storage and Handling of Cleaned Equipment
and Utensils'adopted. Filed January 24, 1967; effective February 12, 1967. Amended: Rule renumberes b4 290 Filed June 10,

1980; effective June 30, 1980. Amended: Rule repealed. Filed July 10, 1986; effective July 30, 1986

290-5-14-.15 Repealed.
Authority Ga. L. 1964, pp. 507, 559. Administrative History. Original Rule entitled "Withhold from Sale Orders" was filkfteatide on
July 19, 1965 as 278-6-.15. Amended: Rule repealed and a new Rule entitled "SBeylece Article” adopted. Filedanuary 24, 1967;
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effective February 12, 1967. Amended: Rule renumbered aS-28015. Filed June 10, 1980; effective June 30, 1980. Amended: Rule
repealed. Filed July 10, 1986; effective July 30, 1986.

290-5-14-.16 Repealed.

Authority Ga. L. 1964, pp507, 559. Administrative History. Original Rule entitled "Condemnation" was filed and effective on July 19, 1965
as 2705-6-.16. Amended: Rule repealed and a new Rule entitled "Sanitary Facilities and Controls" adopted. Filed January 24, th&67; effec
February 12, 1967. Amended: Rule renumbered a523016. Filed June 10, 1980; effective June 30, 1980. Amended: Rule repealed. Filed

July 10, 1986; effective July 30, 1986.

290-5-14-.17 Repealed.

Authority Ga. L. 1964, pp 507, 559. Administrative tdist Original Rule entitled "Communicable Diseases" was filed and effective on July
19, 1965 as 276-6-.17. Amended: Rule repealed and a new Rule entitled "Vermin Control" adopted. Filed January 24, 1967; effective
February 12, 1967. Amended: Rule renurebleas 296-14-.17. filed June 10, 1980; effective June 30, 1980. Amended: Rule repealed. Filed
July 10, 1986; effective July 30, 1986

290-5-14-.18 Repealed.

Authority Ga. L. 1964, pp. 507, 559. Administrative History. Original Rule entitled "Per&uitpension in Emergency" was filed and

effective on July 19, 1965 as 2B65-.18. Amended: Rule repealed and a new Rule entitled "Other Facilities and Operations" adopted. Filed
January 24, 1967; effective February 12, 1967. Amended: Rule renumberdd5a$4298. Filed June 10, 1980; effective June 30, 1980.
Amended: Rule repealed. filed July 10, 1986; effective July 30, 1986.

290-5-14-.19 Repealed.

Authority Ga. L. 1964, pp. 507, 559. Administrative History. Original Rule entitled "Sanitagqoirements for Permit" was filed and
effective on July 19, 1965 as 2B%6-.19. Amended: Rule repealed and a new Rule entitled "Temporary Food Service Establishments"
adopted. Filed January 24, 1967; effective February 12, 1967. Amended Rule renursl28@s 84-.19. Filed June 10. 1980; effective
June 30, 1980. Amended: Rule repealed. Filed July 10, 1986; effective July 30, 1986

290-5-14-.20 Repealed.

Authority Ga. L. 1964, pp 507, 559. Administrative History. Original rule entitled "InspectiBoarf Service Establishments" was filed on
January 24, 1967 as 2B%6-.20; effective February 12, 1967. Amended: Rule renumbered & 29020. Filed June 10, 1980; effective
June 30, 1980. Amended: Rule repealed. Filed July 10, 1986; effective Ju8880,

290-5-14-.21 Repealed.

Authority Ga. L. 1964, pp 507, 559. Administrative History. Original Rule entitled "Plan Review of Future Constructioitédvais f
January 24, 1967 as 2B6-.21; effective February 12, 1967. Amended: Rule renumber28i(es14-.21. Filed June 10, 1980; effective
June 30, 1980. Amended: Rule repealed. Filed July 10, 1986; effective July 30, 1986.

290-5-14-.22 Repealed.

Authority Ga. L. 1964, pp. 507, 559. Administrative History. Original Rule entitled "Enforcemeastfilaé on January 24, 1967 as 296-

.22; effective February 12, 1967. Amended: Rule renumbered &5 29®2. Filed June 10, 1980; effective June 30, 1980. Amended: Rule
repealed. Filed July 10, 1986; effective July 30, 1986



