ORD INANCE NO. 2312

AN ORD INANCE DEF INING FOOD, POTENTIALLY HAZARDOUS FOOD, FOOD SERVICE
‘ESTABL | SHMENT, MOBILE FOOD UNIT, TEMPORARY FOOD SERVICE ESTABLISHMENT,
REGULATORY AUTHORITY, UTENSILS, EQUIPMENT, ETC.; PROVIDING FOR

THE SALE OF ONLY SOUND, SAFE, AND PROPERLY LABELED FOOD; REGULATING
THE SOURCES OF FOOD; ESTABLISHING SANITATION STANDARDS FOR FOOD;
FOOD PROTECTION, FOOD SERVICE OPERATIONS, FOOD SERVICE PERSONNMEL,
FOOD SERVICE EQUIPMENT AND UTENSILS, SANITARY FACILITIES AND CON=-
TROLS, AND OTHER FACILITIES; REQUIRING PERMITS FOR THE OPERATION OF
FOOD SERVICE ESTABLISHMENTS; REGULATING THE INSPECTION OF SUCH
ESTABLISHMENTS; PROVIDING FOR THE EXAMINATION AND CONDEMNATION OF
FOOD; AND PROVIDING FOR THE ENFORCEMENT OF THIS ORDINANCE, AND

THE FIXING OF PENALTIES; REPEALING CHAPTER 8A OF THE CODE OF

ORD INANCES OF THE CITY OF MESQUITE AND ORDINANCE NUMBERED 668,

AND PROVIDING A PENALTY CLAUSE, A SEVERABILITY CLAUSE, AN EMERGENCY
CLAUSE, AND AN EFFECTIVE DATE.

WHEREAS, the Environmental Health Ofticial of the City of Mesqulite has
determined through study and review of the current ordinance regulating food
service sanitation that 1+ needs to be replaced by a Comprehensive Ordlnance
providing for untform public health standards and requirements that protect
the health of the consumer; and,

WHEREAS, the Environmental Health Official of the City of Mesquite has
caused to be prepared and has presented to the City Councii a proposed
Comprehensive Ordinance regulating the permitting and Inspection of food
astabllshments within the City; and,

WHEREAS, after a thorough review, the City Councll Is of the oplnlon
that sald ordinance should be adopted to provide tor the health, safety, and
general welfare of the cltizens within the community.

NOW, THEREFORE, BE |T ORDAINED BY THE CITY COUNCIL OF THE CITY OF
MESQUITE, TEXAS, THAT:

SECTION | - GENERAL PROVISIONS

A. Purpose

This ordinance shall be liberally construed and applied to promote Its
underlylng purpose of protecting the public health.

B. Definlitlions

For the Purpose of thls Ordinance:

1. U"COMMISSARY'" means a catering establishment, restaurant, or any
other place In which food, contalners, or suppllies are kept, handied,
prepared, packaged or stored.

S s R e R

00045 -




L] -
U QNI IV, N A fog e M SLPCotet P et e - 2

4 0ceac

Page 2

RS BN 1Y

2, "CORROSIOMN~RES{STANT MATERIALS" means those materials that maintaln
thelr origlnal surface characteristics under prolonged influence of the food - - —wvess
to be contacted, the normal use of cleaning compounds and bactericidal solu-
tlons, and other condltlons of use environment.

3, “EASILY CLEANABLEY means that surfaces are readily accessible and o
made of such materials and tinish and so fabricated that residue may be
effectively removad by normal cleaning methods.

4, U“EMPLOYEE" means the permlt hotder, Indlvliduals having supervisory
or management duties, and any other person worklng In a tood service
estab | ishment. : : Sy

5. U"EQUIPMENT" means stoves, ovens, ranges, hoods, slicers, mixers,
meatblocks, tabies, counters, refrigerators, sinks, dishwashing machine,
steam tables, and similar i(tewms other than utenslls, used in the operation
of a food service establishment.

6. "O0D" means any raw, cooked, or processed edlble substance, lce,
beverage or Ingredlent used or intended tor use or for sale In whole or In
part for human consumptlon.

T. "OM-CONTACT SURFACEY means those surtfaces of equipment and
utenslls with which tood normally comes in contact, and those surfaces from
which food may drain, drip, or splash back onto surfaces normaily In contact

with food. _
8. '“FOOD PROCESSING ESTABLISHMENTY means a commercial establishment in . ‘
which food Is manufactured or packaged for human consumption. The term dces ’

include 3 storage place for food such as a distributlon warehouse.

9. M"FOOD SERVICE ESTABLISHMENT® means any place where food 1s prepared
and Intended for Indlvidual portlon service, and includes the site at which
Indivldua! portlons are provided. The term lInciudes any such place
regardless of whether consumption s on or off the premises and regardiess
of whather there is a charge for the food. The term includes dellcatessen~
type operations that prepare sandwiches Intended tor Individual portion
service, The term also includes retall tood/grocery stores, commlssaries,
schools, hospltals, nursling homes, day care centers, frult stands, vending
trucks, Industrial feedlng establishment, bars, private clubs, concession
stand, catering service or publlic or nonproflt organization or institutlion !
serving food.

10, "HERMETICALLY SEALED CONTALINER' means a contalner designed and
Intended to be secure against the entry of microorganisms and to malntaln
the commercial sterblity of its content after processing.

11, "KITCHENWARE" means all multl-use utensils other than tableware.

12, Y_AWM means federal, state, and local statutes, ordinances, and
regulations.

13, "MOBILE FOOD UNIT™ means a vehicle-mounted food service establlsh-
ment designed to be readily movable.

14, "PACKAGEDY™ means bottled, canned, cartoned, or securely wrapped.




D R T vV

Page 3

| 0(}(}4;7’ |

15, "PASTEURIZATION" means the ppocess of heating every particle of
milk or mllk products to at least 143" F., and holdiag it at such tempera-
tyre continuously for at least 30 minutes, or to 1617 F., and holding at
such temperature continucusly for at least flifteen seconds |n approved and
properly operated equipment, provided that nothling contained In this
definition shall be construed as barring any other process which has been
demonstrated to be equally efflcient and which s approved by the health
authority.

16. MPERSON" means any {ndlvidual, partnershlp, corporatlion, assocla-
tion, or other legal entity.

17. T"PERSON 1IN CHARGE" means the individual present in a food service
establlshment who 15 the apparent supervisor of the food service or food
processing establishment at the time of the inspection. 1f no Indlvidual is
the apparent supervisor, then any employee present is the person in charge.

18. "POTENTIALLY HAZARDOUS FOODM™ means any food that conslists In whole
or In part of milk or mllk products, eggs, meat, poultry, fish, shellfish,
edible crustacea, or other Ingredients, Includling synthetic ingredients, In
a form capable of supporting rapid and progressive growth of infectious or
Yoxigenlc microorganlsms. The term does not Include clean, whole,
uncracked, odor free shell eggs or foods which have a ph level of 4.6 or
below or a water activity value of 0.85 or less.

18, YPUSHCART" means a non—-self-propelted vehicie Iimited to serving
nonpotentially hazardous food. or commlissary-wrapped food malntained at
proper temperatures, or limited to the preparation and serving of frank=
furters. ,

20, YRECONSTITUTED" means dehydrated food products recombined with
water or other llquids. K

21. “REGULATORY AUTHORITY™ means the Environmental Health Officlal of
the Clty of Mesquite or hls designated representative.

22. MSAFE MATERIALS™ means articles manufactured from or composed ot
materials that may not reasonably be expected to result, directly or
indlrectly, In thelr becomling a component or otherwise affecting the
characteristics of any food. |f materials used are food additives or color
addltives as defined In Section 201 (s) or (1) of the federal Food, Drug,
and Cosmetic Act they are safe only 1f they are used in conformity with
regulations established pursuant to Sectlon 409 or Section 706 of the Act.

Other materlals are “SAFEY only [f, as used, they are not food additives or

color additives as defined 1n Section 201 (s) or (+) of the fFederal food,

- - -.—:-u—-—-p-—_-m
Drug, and Cosmetlc Act and are used in conformity with all applicable .
regulatlons of tha Food and Drug Adminlstration.
23, "SANITIZATION" means effective bactericidal treatment by a process
that provides enoygh accumulative heat or concentration of chemicals for
enough time to reduce the bacterlal count, inciuding pathogens, to a safe
leval on utensils and equipment.
24. M“SEALED™ means free of c¢racks or other openings that permit entry
or passage of molsture.
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25, MSINGLE SERVICE ARTICLES™ means cups, contalners, lids, closures,
plates, knlves, forks, spoons, stirrers, paddles, straws, napkins, wrapping
materlals, toothplcks and simllar articles lntended tor one-time, one person
use and then discarded.

26, VTABLEWAREM means mu lti-use eatlng and drinking utensils,

27. M“TEMPORARY FOOD SERVICE ESTABL | SHMENT" means a food service
establishment that operates at a flxed location for a perlod of time of not
more than 14 gonsecutive days In conjunctlon with a single event or

¢elebration.

28, BUTENSIL™ means any implemant used in the storage, preparation,
transportation, or service of food.

29, "WHOLESOME" means in sound condition, ¢lean, free trom adultera-
t+ion and otherwlse suitable for use as human food.

SECTION |1 - FOOD CARE

A.  Food Supplies
1. General

tood shal! be In sound condition, free from spollage, ftilth, or
other contamination and shall be safe for human consumption. Food shall be
obtalned trom sources that comply with all federai and state laws relating
to tood and tood labeling, The use of food In hermetically sealed
contalners that was not prepared In a food processing establlishment is
prohiblted.

2. Special Requirements

{a) Filuld miik and tluld milk products used or served shall be
pasteurized and shall meet the Grade A quality standards as establlshed by
jaw. ODry milk and dry milk products shall be made from pasteurized milk and
mi lk products.

(b} Fresh and frozen shucked shellfish (oysters, clams, or
mussels) shall be packed in non-returnable packages identifled with ‘the name
and address of the original shell stock processor, shucker-packer, or
repacker, and the interstate certification number issued according to law.
Shell stock and shucked shel)fish shall be kept in the contalner in which
they were recelved until they are used. Each contalner of unshucked shell
stock {oysters, clams, or mussels) shall be ldentified by an ettached tag
that states the name and address of the eriginal shell stock processor, the
kind and quantity of shell stock, end an Interstate certification number
issued by the state or toreign shellflsh control agency.

{¢) Only clean whola eggs, with shell Intact and wlthout cracks or
chacks, or pasteurized liquid, frozen or dry eggs or pasteurized dry egqg
products shall be used, except that hard bolled, peeled eggs, commerclaily
praparad and packaged, may be used.
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B. Food Protection

1. General L we

At all tlmes, Ingluding while belng stored, prepared, dispiayed, T tax
served, or fransported, food shall be protected from potential contamlna-
Tlon, Inciuding dust, insects, rodents, unclean equlpment and utensils, .
unnecessary handilng, coughs and sneezes, tlooding, drainage, and overhead o
leakage or overhead drlippage from condensation. The femp8r3+ure of poten-
tialty hazardous food requiring refrigeration shall be 45" F. or bslow.
Potentialily hazardous food Sequlring hot storage shall be maintained at an Tty
Internal temperature of 140" F. or above., Unless otherwise provided in this
ordinance, these temparatures shall apply at all times.

2. Emergency Dccurrences

in the event of a fire, flood, power outage, or simllar event that
mlght result In the contamination of food, or that might prevent poten~
t+ially hazardous food from being held at required temperatures, the petson
in charge shal! Immedlately contact the regulatory authority. Upon
recelving notice of thils occurrence, the requiatory authority shal! take
whatever actlon that 1t deems necessary to protect the public health.

C. Food Storage
1. General e

{a) Food, whether raw or prepared, if removed from the contalner
or package In which 1+ was obtalned, shall be stored In a clean covered _
contalner except during necessary perlods of preparation or service. s
Contalner covers shall be Impervious and nonabsorbent, except that linens or
napk Ins may be used for Ilning or covering bread or roll containers. Solid
cuts of meat shall be protected by being covered In storage, except that
quarters or sldes of meat may he hung uncovered on clean sanitlzed hooks If
no foaod product is stored beneath the meat.

(b} Contalners of food shall be stored a minimum of six inches
above the floor In a manner that protects the food from splash and other
contamination, and that permits easy cleaning of the storage area, except i
thats

(1) Metal pressurlzad beverage containers, and cased food
packaged In cans, glass or other waterproof contalners need not be elevated
1f the food contalner 15 not exposed to floor molsture.

(2 Containers may be stored on dollles, racks or pallets,
.preovided such equipment is easily movable.

(3) Food and containers of tood shall not be stored under
exposed or unprotected sewer lines or water llnes, except for tire
protection sprinkler heads that may be required by law. The storage of food
and single service articles in toilet rooms or vestibules ts nrohiblted.

(4y Food not subject to further washing or cooking before

serving shatl be stored In a way that protects 1+ against cross-contamina-
+lon trom food requlring washing or cooking.
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égg (5) Packaged food shall not be stored In contact with water or
undralned ice. Wrapped sandwiches shall not be stored In direct contact
with lee. ST

{6} Unless lts ldentity ls unmistakable, bulk food such as
cooking ol1, syrup, salt, sugar or tlour not stored in the product contatner
E of package In whlch It was obtalned, shall be stored in a container

ident!tylng the food by common name.

2. Refrlgerated Storage

(2} Enocugh convenlently located refrigeration tfacliities or
sffectively Insulated faciilities shal! be provided fo assure the maintenance
of potentlally hazardous food at required temperatures during storage. Each
machanical ly refrigerated taclllty storing potentlally hazardous food sfall
be provided with a numerically scaled thermometer, accurate to + or - 37 F.,
located to measure the alr temperature In the warmest part of the facllity :
and, located to be easlly readable. Recording thermometers, accurate to + or
- 3" F. may be used In lieu of indicating thermometers.

(b} Potentially hazardous food requirling refrigeration atta ‘
preparation shall be rapldly cooled to an internal temperature of 45° F. or
below. Potentially hazardous toods of large volume or prepared 1n large
quantities shatl be rapldly cooled, utilizing such methods as shallow pans,
agitatlon, qulck chilting or water circulation external to the food
contalner go that the coollng period shall not exceed four hours.
Potentialty hazardoBs food to be transported shall be prechillad and held at
a temperature of 45 F. or below unless maintained in accordance with
Sectlon 11=-C,3 of this ordinance. .

{c) Frozen food shall be kept frozen and should be stored at a
temperature of 07 F. or below.

{d) lce Intended tor human consumption shall not be used as a
medium for cooling stored food, food contalners or food utensllis, except -
that such lce may be used for coollng tubes conveying beverages or baverage )
Ingredlents to a dispenser head. lce used for coollng stored food and food :
containers shall not be used for human consumption.

3. Hot Storage

(a) Enough conveniently located hot food storage facillties shall
be provided to assure the maintenance of food at the required temperature .
durlng storage. Each hot food tacllity storing potentlally hazardous food )
shall ba prpvided with a numerically scaled indicating thermometer, accurate j
to + or ~ 37 F., located to measure the air femperature in the coolest part
of the facitity and 6oca+ed to be easily readable. Recording thermometers,
accurate to + or = 3° F., may be used In lieu of indicating thermumeters.

_Where It 1s impractical +o install thermometers on equipment such asg

bainmaries, steam tables, steam kettles, heat lamps, cal-rod units, or
Insulated tood transport carriers, a product thermometer must be avallable
and used to check Internal food temperature.
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{b) The Internal +empera+6re of potentlally hazardous fcods
requiring hot storage shall be 140° F. or above except durlng necessary
perlods of preparation. Pofenf&ally hazardous food to be transported shall
be held at a temperature of 140" F. or above unless maintalned In accordance
wlth Sectlon 11-C,2,(b) of this ordlnance.

D. Food Preparation

1. General o B

Food shall be prepared with the least possible manual contact,
with sultable utensils, and on surfaces that prlor to use have been cleaned,
rinsed and sanltized to prevent cross-contamination.

2. Raw fruits and raw vegetables shall be thoroughly washed with
potable water before being cooked or served.

3. Potentially hazardous foods requiring cooking shalé be cooked o
heat all parts of the food to a temperature of at least 1407 F., except
that:

(a) Poultry, poultry stuffings, stuffed meats and stuffings
con&aining meat shall be cooked to heat all parts of the food to at least
165° F. wlth no Interruption of the cooking process.

(b) Pork and any food co&falnlng pork shall be cooked to heat all
parts of the food to at least 1507 F.

(¢) .Rare roast beef shal!l be cooked to an internal temperature of
at least 130" F., and rare beef steak shall be cooked to a temperature of N
130° F., unless otherwise ordered by the Immediate consumer.

4. Dry Milk aad Dry Milk Products

Reconstituted dry milk and dry milk products may be used In Instant
desserts and whipped products, or tor cooking and baking purposes.

5. Liquld, Frozen, Dry Eggs and Egg Products

Liquld, frozen, dry eggs and egg products shall be used only for
cooking and baking purposes.

6. Reheating

FE

Potentlal ly hazardous toods that have been cooked and then ‘
refrigerated, shall be reheated rapldly fo 165~ F. or higher throughout
betore being served or placed in a hot food storage facllity. Steam tables,
balnmarles, warmers, and simllar hot food holding devices are prohiblited for
+he raplid reheating of potentially hazardous foods.

7. Non=Dalry Products

Non~dalry creaming, whitening, or whipping agents may be
reconstituted on the premises only when they will be stored In sanlflzedo
covered contalners not exceeding one gallon In capacity and cooled to 45~ F.

or below within four hours after preparation.
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8. Product Thermometers S j_jjfjjijf‘
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Metal s+em-6ype numer ically scaled Indicating thermometers,
accurate to + or - 2° F., shall be provided and used to assure the attaln-
ment and malntenance of proper internal cooking, holding, or refrigeration
temperature ot all potentlally hazardous foods.

9, Thawing Potentlally Hazardous Foods

Potentlially hazardous foods shall be thawed:

0

(a) In retrigerated unlts at a temperature not to exceed 45 = F.;

or

(b} Under potable running water of a temperature of 700 F. or
below, with sufflcient water velocity to agitate and float off lovse food
parttecles into the overtflow; or

(¢} In a microwave oven only when the food will be immediately
transferred to conventlonal cooking fac!lities as part of a continuous
cook ing process or whan the entire, uninterrupted cooking process takes
place In the mlcrowave oven; or

{d) As part of the conventional cooking process.

E. Food Display and Service

1. Potentlally hazardoua food requiring refrigeration shall be kept at
an Internal temperature of 4% F. or below. Potentlally hazardous fopd
requlring hot storage shall be kept at an Internal temperature of 1407 F. or
above during display and service, except %ha6 rare roast beef shall be held
tor service at a temperature of at least 1307 F.

2. Milk and Cream Dispensing

{a) Milk and milk products for drinking purposes shall be provided
to the consumer In an unopened, commercially filled package not exceeding
one pint in capacity, or drawn from a commerclaliy fllled container stored
In a mechanically refrigerated bulk milk dispenser. Where a bulk dispenser
for milk and milk products is not avallable and portions of less than one-
half pInt are required for mixed drinks, cereal, or dessert service, mi 1k
and mllk products may be poured from a commercially filled container of no¥
more than one-half gallon capaclty.

{(b) Cream or half and halt shall be provided in an Individual
service contaliner, protected pouring-type pltcher, or drawn from a
refrigerated dispenser designed for such service.

3. Non-Dalry Product Dispenzing

Non-dalry creaming or whitening agents shall be provided in an
individual service contalner, protected pouring-type plitcher, or drawn from
a refrigerated dlspenser designed for such service.
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4. <Condiment Dispensing

- - | {a) Condiments, seasonings and dressings for self~service use shall .
be provided In individual packages, trom dispensers, or from contalners
protected tn accordance with Sectlon II-E, 8 of this ordinance.

(b} Condiments provided for table or counter service shall be indi~
vidualiy portioned, except that catsup and other sauces may be served in the
original contalner or pouring-type dispenser. Sugar for consumer use shall
be provided in Indlvidual packages or In pourling-type dispensers.

5. lce Dispensing

lca for consumer use shall be dispensed only by employees with
scoops, tongs, or other lce dispensing utensi!s or through automatic self-
service, lce dispensing equipment. Ice dispensing utensils shall be stored
oh & clean surface or In the [ce with the dispensing utensii's handle
extending out of the lce. Between uses, Tce transfer receptacles shall be
stored in a way that protects them from contamination. lce storage bins
shall be dralnaed through an air gagp.

6. Dispensing Utenslis
To avold unnecessary manyal contact with food, sultable dispensing

utenslis shall be used by employees or provided to consumers who serve . R
+hemsalves. Between uses during service, dispensing utensils shall be:

L --,'..-‘t,y'
{a) Stored in the food with the dispensing utensi] handle extended ,
out of the food; or
(b} Stored clean and dry; or !
(¢) Stored in rumanling water; or
(d} Stored elther In a running water dipper weli, or clean and dry !
tn the case of dispensing utensils and mait coilars used in preparing frozea .
desserts. ;
7. Re-Service ?
Once served to a consumer, portions of laftover food shatl not be
served again except that packaged food, other than potentially hazardous
tood, that Is still packaged and 1s still in sound condition, may be re-
sarved.
8, Display Equlipment
T T Eood on dlsplay shall be protected from consumer contamination by - e

the use of packaglng or by the use of easlily cieanable counter, serving line
or salad bar protector devices, dlsplay cases. or by other effective means.
Encugh hot or cold food tacilities shall be avallable to malntaln the
requlred temperature of potentlally hazardous food on display.
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9, Re-use of Tabloware

Re-use of soiled tableware by self-gervice consumars returning to
_the service area for additional food s proh!bHed.

"glasses are exempt from this requlrement.

F. Food Transportation

During transporfation, food and tood utensils shall be kept In covered

Beverage cups and

s b i e S Y, A

containers or completely wirapped or packaged so as to be protected from
contamination. Foods In orlginal Indlvidual packages do not need 1o be

overwrapped or covered If the origlinal package has not been forn or broken.

Buring traansportation, including {Yransportation Yo another location

for sarvice or catering operations, food shall meet the requirements of this

ordlnance retating to food protection and food storage.

G. Coding and Dating on Food

Food In grocery stores, convenlence stores, etc. that contalns

shelflife coding shall be monlitored by tThe Health Department to determine

the dates are belng utilized by the food industry.

SECTION 11| = PERSONNEL

A. Employee Health

Noe person, while Infected with a disease In a communicable form that
can be transmitted by foods or who ls a carrier of organlsms that cause such

a dlsgase or whlle aftllcted with a boll, an infected wound, or an acute
resplratory lnfection, shall work in o food service or food processing

astab|lshment ln any capacity in which there Is a likelThood of such person

contaminating food or food contact surfaces with pathogenice organisms or

transmltting disease to other persons.

B., Parsonal Cleanllinsess

Emp loyeas shall thoroughly wash their hands and the exposed portions of

their arms with sosp and warm water betore starting work, during work as
ofren as Js necessary Yo keep them clean, and aftter smoking, eating,

drinking, or using the tollet. Employeaes shall kegp thelr flingernalls clean

and trimmed,

C. Ctlothing

1. The outer clothing of all employees shall be clean.

2. Employees shall use effective halr restraints to prevent the

contamlnatlon of food or food-contact surfaces.
consldered an eftactive halr restraint.

Hair spray shall

not be

.
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TD.  Employee Practices
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1. Employees shall malntain a high degree of personal cleanliness and
shall conform to good hygenlc practices durlng all working perfods In the
food service or food processing establlishment. S

2, Employees shall consume food only in deslgnated dining areas. An
employea dinlng area shall not be so designated if consumling food there may
result In contamination of other tood, equlpment, utenslls, or other Ttems
needing protection. ey

3. Employees shall not use tobagco In any form while engaged in food
preparatlon or service, nor while In areas used tor equipment or utensil
washing or for tood preparation. Employees shall use tobacco only in e
deslignated areas. An employea tobacco-use area shall not be deslgnated for
that purpose 1f the use of fobacco there may result in contamination of
food, equipment, utenslls, or other items needing protection.

4. Employees shall handle sollad tableware In a way that minimlzes
contamination of thelr hands.

E. Health Cards

1+ The City of Mesquite Health Department, upon appllication from any e e
person desiring to work at or be employed by any establishment preparing
and/or dispsnsing food or drink for human consumption, and upon compliance
with the following provisions, shall Issue a health card;

(a) Sald appllcant shall satisfactorily pass a physical examlnation
glven by a qualified physleian; the results of such examination to be made
available to and approved by the regulatory authority of the Clty of
Mesqulte.

(b) That each applicant for a health card shall pay the Clty of
Mesqulte a fee of $1.00, .

2. A health card lssued by the Clty of Mesquite Health Department
shall be valld for a perlod of 12 months from date of Issue.

3. 1t shall be unlawful for any person Yo work at or to be employed
at, or for any person to employ or allow another person to work at any food
service establlshment without having tirst obtained the health card required
tn this section.

SECTION 1V - EQUIPMENT & UTENSILS

A Materials
1. General

Multi-use egquipment and utenslls shall be constructed and repalred
with safe materlals, Including finishing materials; shall be corrosion

resistant and nonabsorbent; and shall be smooth, easy cleanable, and durable
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under condltlons of normal use. Single-service articles shall be made from
clean, sanltary, safe materlals. Equipment, utensils, and single-service

articles shall not Impart odors, color, or taste, nor contribute fo the
contamlnation of food.

S L Rl o

2. Solder ‘ e

If solder Is used, 1t shall he composed of safe material and be - g
corrosion resistant. ‘

3. Wood e s

Hard maple or squivalently non-absorbent material that meets the
general requlrements set forth in Section IV-A,1 of this ordinance may be
used for single-sarvice articles, such as chop sticks, stirrers, or ice
cream spoons. The use of wood as a food-contact surface under other
cireumstances s prohliblted.

4. Plastic and Rubber

Sate plastic or sate rubber or safe rubber-1ike matertals that are
reslstant under normal conditions of use Yo scratching, scoring,
decomposition, crazing, chipping and distortion, that are of sufficient
welght and thickness to permit cleaning and sanitizing by normal dishwashlng
methads, and which meet the general requirements set forth in Section IV-A,l ‘
of this ordinance, are permitted for repeated use. :

5. Mollusk and Crustacea Shells

Mol lusk and crustacea shells may be used only once as a serving
container. Further re-use of such shells for food service Is prohiblted.

6. Single Service
Re~use of single service artlcles s prohiblted. .
B. Deslign and Fabrication
1. General

All equipment and utensils, including plastic-ware, shall be
deslgned and fabrlcated for durablllty under condltions of normal use and
shall be resistant fo denting, buckling, pitting, chipping, and crazing. |

(a) Food ¢ontact surfaces shall be easliy cleanable, smeoth, and
tree of breaks, open seams, cracks, ¢hips, plts, and simllar imperfections,
and free of difficult-to-clean Internal corners and crevices. Cast Iron may
be used as a food-contact surtace only 1 the surface Is heated, such as In
grills, griddie tops, and skillets. Threads shall be designed to facl!itate
cleanlng; ordinary "W" type threads are prohibited In food-contact surfaces,
except that In equlpment such as lce makers or hol oil cooking equipment and
kot oll tiltering systems, such threads shall be minimized.

(b} Equipment containing bearlngs and gears requlring unsafe
lubricants shatl be designed and constructed so +hat the lubricant cannot
leak, drip or be forced Into food or onto food~contact surfaces. Only safe
lubricants shall be used on equipment deslgned to recelve lubrication of
bearings and gears on or wilthin food-contact surfaces.




R ‘Page 13 ' .

3

{c) Yubing conveying beverages or beverage ingredlents to (’(}()ESﬁ?
dispensing heads may be In contact with storad lce: Provided, that such _
+ubing is fabrlcated from sate materials, is grommeted at entry and exlit Tl e
polnts to preclude molsture (condensatlon) from entering the ice machine or
the lce storage bin, and Is kept clean. Dralnage or dralnage tubss from
digpensing unlts shall not pass through the lce machine or the |ce storage
b1 e . B I e R e N ST ""'NW O

(d) Sinks and dralin boards shal!l be self-dralning.

2. Accaessibillty

Uniess deslgned for in~place cleaning, tood contact surfaces shall
be accessible for cleanlng and Inspection:

{a) Without being dlsassembied; or T
(b) By dlsassembling without the use of toels; or
(c) By easy disassembiing with the use of only simple tools such as
a mallet, a screwdrlver, or an open-end wrench kept available near the
equ ipment. '
3. fin-Place Cleaning
Equlpment Intended for in-place cleaning shall be so dasigned and
fabricated that:
ait -,'A‘u‘
{a) Cleaning and sanitizing solutions can be circulated throughout ’
a fixed system using an effective clteaning and sanltlzing regimen; and
(b} Cleaning and zanitizing solutlons will contact all Interlior !
tood~contact surfaces; and :
{c) The system is selt-dralning or capable of being completely
evacuated.
4. Pressure Spray Cleaning
Fixed equlpment deslgned and fabricated to be cleaned and sanltized
by pressure spray methods shall have sealed electrical wirlng, switches, and ;
connectlon. L
5. Thermometers ;
indicating fthermometers required for lmmersion Into food or cooking !
media shati be of meﬁal stem type construction, numerically scaled, and ;
accurate to + or - 27 F. '
e, — .

6. MNon-Food-Contact Surfaces

Surfaces of equlpment not Intended tor contact wlth food, but which
are exposed to splasbh or food debrls or which otherwise require fregquent
cleanlng, shall ba duslignad and tabricated to be smooth, washable, free of
unnecessary ledges, prolectlons, or crevices and readlly accessible for
cleaning, and shatll be of such materlial and ln such repair as to be easily

malntalned In a clean and sanltary condltlon.

ITT o ssren 13 o o R s T
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7.. Ventllation Hoods T T T e

Ventllation hoods and devices shalil be designed to prevent grease
or condensation from cotiecting on walls and cellings, and from dripping
into tood or onto food~contact surtaces. Flliters or other grease extracting
equipment shall be readlly removable for cleanlng and replacement 1§ not
deslgned to be cleaned in place.

8. Exlisting Equlpment BN

Equipment that was installed in a food service or food processing
estab i ishment prior to the effective date of this ordinance, and that does
not fully meet all of the design and tabrication requirements of this
sectlon, shall be deemed acceptable in that estabilishment If I+ Is In good
repalr, capable of being maintained In a sanitary condltion and the food-
corntact surfaces are non-toxic. Replacement equipment and new equipment bt
acquired after the effective date of this ordinance shall meet the
requirements of this ordinance.

C. Equlpment Installation and Location
T. General

Equipment, including Tce makers and lce storage equipment, shall
not be located under exposed or unprotected sewer lines or water |lnes, open
stalrwells, or othor sources of contamination. This requirement does not
apply to automatic fire protection sprinkler heads that may be required by
law.

2. Table Mounted Equipment _ R

(a) Equipment that 1s placead on tables or counters, unless
portabie, shall be sealed to the table or counter or elevated on legs to
provide at least a four-inch c¢learance between the table or counter and
equipment and adjacent areas.

(b) Equipment Is portablie within the meaning of Section 1V-C,2,(a)
of this ordinance if: "

(1) 1+ 1s small and tight epough to be moved easily by one
person; and

(2) 1t has no utility connection, or has a utility connection
that dlsconnects quickly, or has a tlexible utility connection line ot
sufticlient length to permit the equlpment to be moved for easy cleaning. 1

3. Floor-Mounted Equlpment L
(a) Floor-mounted equipment, unltess readily moveable, shall be: C

B _(}) Sealead 1'(_)__ “rh_e_a__ _f__|_oor; or

e e sty
(2) Installed on a raised platform on concrete or othar smooth

masonry In a way that meets all the requirements for seallng or floor
clearance; or - . -

(3) Elevated on fegs to provlde at least a six-inch clearance
batwsen the floor and equipment, except that vertically mounted tloor mixers
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may be sleveted to provide at least a four-inch clearance between the floor
and equipment 1f no part of the floor under the mixer Is more than six o

Inches trom cleaning access.

“Jﬁége 15

(b} Equipment Is easlly movable If: X i e
(1) I+ s mounted on wheels or casters; and

¢2) I+ has no utlllty connection or has a utliity connect lon
that dlsconnects quickly or has a ttexible utlilty tine of sutfliclent length
to permit the equipment to be moved for easy cleaning.

(¢) Unless suftlclent space Is provided for easy cleaning between,
behind and above each unit of flxed equipment, the space between It and
adjolning equipment unlts and adJacent walls or celllags shall be not more
than 1/32 Inch; or 1f exposed to seepage, the aquipment shall be sealed Yo
the adjolnling equipment or adJacent walls or celllngs.

4. Alsles and Working Spaces

Alsles snd worklng spaces between unlts of equipment and walls
shall be uncbstructed and of suttlclient width ¥o perm!t employees to perform
thelr dutles rseadliy without contaminatlon ot food or tood-contact surtaces
by clothing or personal contact. All easlily movable storage squlipment such
as pallets, racks, and dollles shall be pos!tioned to provi de accessibl)lty ‘
to worklng areas. _—

SECTION V ~ CLEANING, SAN{TATION, AND e

STORAGE OF EQUIPMENT AND UTENSILS

A. Equipment and Utensil Cleaning and Sanitizatlon

I. Cleaning Frequency

ta) Tableware shall be washed, rinsed, and sanltlzaed after each
usQ.
1

(b) To prevent cross—contamination, kltchenware and tood~contact ‘
surfaces of aqulpment shall be washed, rinsed, and sanltlzed atter each use
and tollowlng eny Interruption of operations during which ¥ime contamination
may have occurred. ,

(c) Whare equipment and utenslls are used for the preparation of
potential ly hazardous foods on a continuous or productlon=)ine basis, 1
utenslis and the food-contact surfaces ot equlipment shall be washed, rinsad,
and sanltized at intervals throughout the day on a schedule based on food
temperature, type ot food, and amount of food particle accumulation.

{d) The food contact surfaces of grlils, griddles, and simllar
cooklng devices and the cavitles and door saals ot microwave ovens shall be
cleanad at least once a day; except this shall not apply to hot oll cooklng
equlpment and hot oll #litering systems. The tood=contact surtaces ot all
cooking equipment shall be kept free of encrusted grease doposlts and other
accumu lated soll,

e Tl T G A e -"ﬂ - "I‘
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(e} Non-tooad=contact surfaces of equlpment shall be cleaned as
often as 15 necessary to keep the equipment free of accumulatlon of dust, =
dirt, food particles, and other debris.

2. Wiplng Cloths

T .

(a) Cloths used tor wiping food spilis on tableware, such as plates
or howls belng served to the consumer, shaill be clean, dry and wsed for no
other purpose. Cee

(b) Molst cloths usad tor wiplng food spifis on kitchenware and
tood-contact surtaces ot equipment shail be clean and rinsed frequently In
one ot the sanltlzing solutions permitted In Section V-A,3(t} of this
ordlnance and used for no other purpose. These cloths shall be stored In
the sanltlzlng solution between uses.

{¢) Molst cloths used for cleaning non-food-contact surfaces of
equipment such as counters, dining table fops and shelves shaii be clean and
rinsed e8s speclfled In Sectlon V-A,2,(b) of thls ordinance and used for no
other purposa. Thesae cloths sha!l be stored In the sanitizing solutlon
betwesn uses.

3. Manual Cleaning and Santtlzing

(a) For manual washing, rinslng and sanltlzing of utensils and
squlipment, a sink wlth not fewer than three compartments shali be provlded
and used. Slnk compartments shall be iarge enough to permit the e e
accommodat ion of the equipment and utenslls, and each compariment of the
sink shall be suppliled with hot and cold potable running water. Fixed
equipment and utenslls and aqulipment too large to be cleaned in sink !
compartmants shall be washed manual!ly or clesned through pressure spray

methods. .
1

{b) Orain boards or easliy movable dish tablas of adequate slze
shail be washed manually or cleaned through pressure spray methods. .

(c) Drain boards or easlly movable dish tables of adequate slze
shall be provided tor proper handiing ot solled utenslis prior to washling
and tor clesn utenslls following sanltlzing and shall ba locatad so as not
to Intarfere with the proper use of the dishwashing facilitles.

(d) Equlpment and utens!ls shall be pretlushed or prescraped end, %
when necessary, prosoakaed to remove gross tood partlcles and soli. ‘

o, {e) Except for flxed equipmant and utensiis too targe to be cleaned ;

Mk In sink compartments, manual washing, rinsling and sanltizing shall be
conducted In the followlng sequenca:
i = (1} Sinks shall be cleaned prior to use.

s e ey e e e e e - e imrom e B

(2) Equlipment and utensils shall be ¥horoughly washed in the
tirst compartment wlt+h a hot detergent solution that is kept clean.

{3) Equlpment and utensils shall be rinsed free of detergent
and abrasives with clean water In the sacond compartment.
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{3) Dish baskets ot such slze and design to permit complete
Tmmerston of the tableware, kitchenware, and equlpment In the hot water.

(h) Whan chemicals are used tor sanltlzatlon, a test kit or other
device that accurataly measures tha pacrts par miiilon congentration of the
solfution shall be provided and usad.

4. Machanical Cleanlng and Sanltizlng

‘4
o

{a) Cleanlng and sanltizlng may be done by spray-type or Immerslon
dishwashing machlines or by any other type of machine or device 1t it Is
demonstrated that 1+ thoroughly cleans and sanltizes equlpment and e
utenslis. These machlnes and devices shall be properiy Installed and
maintained In good repalr. Machlines and devlces shall be operated In
accordance with manufacturers lnstructlons, and utensils and equipment
placed In the machine shall be exposed to atl dishwashing cycles. Automatlc
detergent dlspensers, wetting agent dlspensers, and liquld ssnitlzer
{njactors, it any, shali be properly fnstalled and malntalned.

(b) The pressure of flnal rinse water supptled to spray-type
dlshwashing machines shall not be less than 15 nor more than 25 pounds per
square Inch measured In the water line |mmedlately ad]acent to the flnal
rinse control valve. A 1/4 Inch IPS vatve shall be provided Immedlately
upstream trom the final rinse control vaive to permit checking the flow
pressura of the final rinse water.

{c! Machine or water llne mounted numerically scaled indicating
tharmometers, accurate to + or - 3~ f., shall bs provided to indicate the
temperature of the water In each tank of the machine and the temperature of
the f{inel rinse as it anters the manifold.

(d) Rinse water tanks shall be protected by battles, curtslns, or
other effective means to minimize the entry of wash water Into the rinse
watar. Conveyors In dishwashlag machines shall be accurateiy tlmed to
assure proper exposure times In wash and rlinse cycles In accordance with
manutacturer's speciflcations attached to the machlines. !

{a) Oraln boards shall be provided and be of adequate slze for The
proper handiing of solled utenslls prior to washing and of cleaned utenslls ,
tollowing sanltlzatlon and shall be so located snd constructed as not to
Intertore wlth the propsr use ot the dishwashing facillties. Thls does !
not preclude the use of vasily movable dlsh tables for the storage of sollad .
utenslls or the use of eas!ly movable dish tables tor the storsge of cleon
utenslis followlng sanltization. ,

(f) Equipment and utenslls shall be flushed or scraped and, when
necessary, soaked to remove gross food particles and sell prior to belng
washed in a dishwashlng machine unless a prewash cycle Is a part ot the
dishwashing nmachine operation. Equipment and wtensiiys shall be placed In
racks, trays, or baskets, or on conveyors, in a way that food-contact
surfaces are exposed to the unobstructed appllication of defergent wash and
claan rInsa waters and that permlts free drainlng.

B e e )
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e (g) Machines (single-tank stationary rack, door-type machlines and
o spray type glass washers) using chemlcals for sanitization may be used:
Provided, that,

(;“ (1) The temperature of the wash water shall not be less than
1207 F.

(2) The wash water shall be kept ¢lean.

(3) Chemicals added for sanitlzation purposes shall be
automatically dispensed. LT

{4) Utensi!s and equlpment shall be exposed to the final )
chemical sanl+tizing rinse in accordance with manutacturers' specifications :
tor time and concentration.

{8) .The chemical sanitizing rlnse water temperature shall be
not less than 757 F. nor less than the temperature spaclflied by the
machine's manufacturer.

{6) Chemlcal sanltizers used shall be approved and a test kit
or other device that accurately measures parts per mliilon concentration of
the sofution shall be available and used.

(h) Machines using hot water for sanitizing may be used provided
that wash water and pumped rinse water shall be kept ciean and water shall
be maintalned at not less than the temparature stated In Sectlon V-A, 4, s
{h), 1) through (5} of this ordinance: o

(1) Single-tank, sationary-rack, dual-temperature machine:

Wash temperature 1500 Fo
Final rinse temperature i80° F.

(2) Single-tank, stationary—rack, single-temperature machline: ;
0

Wash temperature 1650 F. \

Final rinse temperature 1657 F, .
{3) Single-tank, conveyor machline: )

Wash temperature 1603 F.

Final rinse temperature 1807 F. i
{4) Muititank, conveyor machline: e

Wash temperature 1508 F.

Pumped rinse temperature - 1600 Feo S

Flnal rinse temperature 180~ F.

(5) Single-tank, pot, pan, and utensi| washer (elther N
statlonary or moving rack): oL

Wash temperature MOO

F.
Final rinse temperature 1800
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{g) Machines (single-tank statlonary rack, door=type machines and ~ . .
spray type glass washers) uslng chemlicals tor sanltizatlon may be used:
Provided, that,

s (1) The temperature of the wash water shall not be less than

1200 F.

{2} The wash water shall be kept clean,

(3) Chemicals added tor sanTtization purposes shall be
automatically dispensed.

(4) Utenslis and equipment shall be exposed to the final
chemical sanitizing rinse In accordance with manufacturers' specifications
for time and concentration.

(S)OThe chemical sanitizing rinse water temperature shall be
not less than 75° F. nor lass than the temperature specitled by the
machine's manufacturer.

(6) Chemlcal sanltlzers used shall be approved and a test kit
or other device that accurately measures parts per million concentration of
the sotutlon shall be avallable and used.

(h) Machines using hot water for sanitizing may be used provided
that wash water and pumped rinse water shall be kept clean and wafer shall
be malntained at not less than the temperature stated in Sectlon V-A, 4,
(h), (1) through (5) of this ordinance!

(1Y  Single~tank, satlonary-rack, dual-temperature machine:

Wash temperature 1508 F.
Final rinse temperature 1807 F.

{2) Slagle-tank, stationary-rack, single-temperature machlne:

Wash temperature 1658 F.
Final rinse temperature 165" F.

Single~tank, conveyor machlines:

Wash temperature 1603 Fa

Final rinse temperature 180" F.

Mu bt ifank, conveyor machlne:

Wash temperature Iﬁog F.
Pumped rinse temperature 1600 F.
Final rinse temperature 1807 F.

(5) Single-tank, pot, pan, and utensil washer (elther
stationary or moving rack):

Wash temparature 1408 F.
Final rinse temperature 1807 F.




4. Prohlblted Storage Area

The storage of food equipment, utensils or single-service artlicles
In tollet rooms or vestlbules is prohibited. - .

SECTION Vi - SANITARY FACILITIES AND CONTROLS

A Water Supply o T M eneere
1. General

Enough potable water for the needs of the food service establish-
ment shall be provided trom a source constructed and operated according to
law.

2. Transportation

All potable water not provided directly by pipe to the food service
or food processing estabiishment trom the source shall be fransported in a
bulk water transport system and shali be dellivered to a closed-water
system. Both of these systems shall be constructed and operated according
to law.

3. Bottied Water . L e

Bottied and packaged potable water shall be obtalned from a source
that compliles with ali laws and shall be handled In a way that protects It
from contamination, Bottled and packaged potable water shall be dlspensed
from the original contalner.

4., Water Under Pressure

Water under pressure at the required temperatures shall be provided
to al! fixtures and equlpment that use water.

5. Steam

Steam used in contact with food or food contact surfaces shall be B
free from any harmful materials or additives.

B. Sewage

Al sewage, Includlng liquld waste, shall be disposed of by a public
sewerage system or by a sewage disposal system constructed and operated
according to law. Non~water—=carried sewage disposal facilitlies are
prohibited, except as permiited by Sections 1X=A,1 through B8 of this : s ——————
ordinance (pertalnlng 1o temporary food service establishments) or as i
permitted by the regulatory authority In remote areas or because of special
situations. - -
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) C Plumblng

ity

1, General

Plumbing shall be sized, Installed, and malntalned according to
law. There shall be no cross—connectlon between the potable water supply
and any non-potable or questlonable water supply nor any source of pollution
+hrough which the potable water supply might become contaminated.

2. MNonpotable Water System

A nonpotable water system is permitted only for purposes such as
alr conditloning and tire protection and only 1f the system Is Instal led
according to law and the nonpotable water does not contact, directly or
indirectly, tood, potable water, equipment that contacts food, or utenslis.
The plplng of any nonpotable water system shall be durably ldentified so
that I+ 1s readlly distinguishable from piping that carries potable water.

3. Backflow

The potable water system shall be Instalied to preclude the
possibil Ity of backflow. Devices shall be Installed to protect agalnst
backf low snd back siphonage at all fixtures and equlpment where an alr gap
at least twice the diameter of the water supply inlet is not provided
between the water supply inlet and the tixture's flood level rim. A hose
shall not be attached ‘o a faucet unless a backflow prevention device is
installed.

4. Grease Traps \
Grease traps are required In food service and food processing . ‘
establishments. Slzes of the grease traps shal! be governed by the Plumbing
Code of the City of Mesquite. Unless otherwlse approved, grease iraps shal
be locatad on the cutside of the buildings to be easily accessible for
cleaning.

5. Garbage Grinders y

Garbage grinders are required, and shall be instalted and main-
tained according to the Plumbing Code ot the City of Mesquite.

6. bDralns
Except for properly trapped open sinks, there shall be no direct
connection between the sewerage system and any dralns originating from
equipment in which food, potabie equipment, or utensils are placed.

D. Tollet Facilltles

1. Tollet lostallatton .

Tollet facilities shall be installed according fo the City of
Mesquite Plumbing Code, shali be the number required by the Code, shall be
convanliently located, and shall be accesslble to employees and patrons.
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2. Tollet Design

Tollet and uriknals shall be designed ¥o be easlly cleanable.

3. Tollet Rooms

Toi let rooms shal! be completely enclosed and shall have tight-
fivting selt-closing, solid doors, which ghall be closed except durling
cleanlng or malntenance. Separate facillitles shall be avallable for patrons
and for male and female emplioyees |f the number of employees exceed four and
both sexes are employed. 1n the case of take-out operations where patrons
do not eat on the premlses, a slngle toltet room In the kitchen Is
acceptable.

4. Tollet Flxtures

Tollet fixtures shall be kept clean and In gocd repalr. A supply
of tollet tlssue shall be provided at each toilet at all times. Easlly
cleanable receptacies shall be provided tor waste materlals. Tollet rooms
used by women shall have at least cne coverad waste receptacle.

E. Lavatory Faclilities
1. Lavatory Installation

(a) Lavatorles shall be at least the number requlred by this
ordinance, shall ba Installed aceording to the Plumbing Code, and shall be
located to permit convenient use by all employees In food preparation areas
and utens!! washing areas.

(b)Y A lavatory for handwashing shail be accessible to employeas In
food preparation areas.

(¢} Lavatories shall also be located In or immedlately adjacent to
toilet rooms or vestibuips. Sinks vsed for food preparation or for washing
aquipment or utensils shall not be used for handwashling.

2. Lavatory Faucets

Each lavatory shall be provided with hot and cold water tempered by
means of a mixing valve or comblinatlon taucet. Any self-closing, sliow
closing, or metering faucet used shall be designed to provide a flow of
water for at least 15 seconds wlthout the need to reactlvate the faucet.
Steam-mixIng valves are prohibifed.

3. Lavatory Supplies

~Soap or detergent dispensers shall be avallable at sach lavatory.
The use of bar soap 1s prohlblted. A suppiy of sanitary towels or a hand-
drying device providing heated alr shall be conveniently located near each
lavatory. Common towels are prohiblted. !t disposable towels are used,
saslily cleanable waste receptacles shall be conveniantly located near the
handwashlng facilitles.
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l.avatorles, soap dispensers, hand drylng devices and all related
tixtures shall be kept ¢lean and in good repair.
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F. Garbage and Refuse
t. Containers

(a) Garbage and refuse shall be kept In durable, easily cleanable, s
Insect-proof and rodent-proof containers that do not leak and do not absorb .
liquids. Ptastic bags or wet-strength paper bags shall be used to line
these contalners. .

{b) Garbage containers used In food preparation and utensli washing
areas shall be kept covered after they are filled and when not In actual
use.

{¢) Garbage containers stored outside the establishment, and
dumpsters, compactors and compactor systems shall be easlly cleanable, shatl
be provided with tight-fitting |1ds, doors or covers, and shall be kept
coverad when not In actual use. |In containers desligned with drains, dratn
plugs shall be In place at all times, except during cleaning.

{d) There shall be a sutficient number of containers to hold alli
the garbage and refuse That accumulates.

(e) Solled contalners shall be cleaned at a frequency to prevent
Insect and radent attraction. tach contalner shall be thoroughly cleaned on
the inside and outside I1n a way that does not contaminate food, equipment,
utensils, or food preparation areas. Suitable facilities, Inciuding hot
water and detergent or steam, shall be provided and used tor washing
contalners. Liquld waste from compacting or cleaning operations shall be
disposed of as sewage.

2. Storage

(a} Garbage and refuse on the premises shall be stored In a manner
1o make them lnaccessible to Insects and rodents. OQutside storage of
unprotected plastic bags or wet-strength paper bags or baled units
contalning garbage or refuse is prohlbited. Cardboard or other packaging
material not containlng garbage or food wastes shal! be broken down and
stored In covered containers. i

(b} Garbage or retuse storage rooms, if used, shall be constructed
ot easlly cleanable, nonabsorbent, washable materiais, shall be kept clean,
shal! be Insect-proof and rodent-prooft and shall be large enough to store
the garbage and refuse contalners that accumulate.

(¢} Outslde storage areas or anclosures shall be large encugh to
store the garbage and refuse contalners that accumulate and shall be kept
clean. Garbage and refuse contalners, dumpsters, and compactor systems
tocated outside shall be stored on or above 3 smooth surtace of non-
absorbent material such as concrete or machine-laid asphalt that Is kept
clean and malntalned in good repalr.
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(d) Requests for speclal plckup of construction/remodeling debris (}(}!‘(;ta F
... . ghall be made through the Sanitatlon Department of the City of Mesquite. [
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3. Disgposal
: (a) Garbage and refuse shall be disposed of often enough to prevent =~
the development of odor and the attractlion ot Insects and rodents. ST R

(b) Where garbage or refuse 1s burned on the premisas, It shall be
done by controlled incineration that prevents the escape of particulate .
matter In accordance wlith air quality regulations. Areas around L
incineration facliities shall be kept clean and orderly. —

G. Insect and Rodent Control

I, General Ty

Effectlive measures intended to etlminate the presence of rodents,

flles, cockroaches, and other insects on the premises shall be utlllized. 1
The premlses shall be kept In such condlition as Yo prevent the harborage of
Insects or rodents,

2. Openlings
Openlngs to the outside shall be eftectively protected against the
entrance of rodents. Outside openings shall be protected agalinst the
entrance of Insects and rodents by tight-fitting self~closing doors, closed
windows, door guards, screening, controtled alr currents, or other means.
Screen doors shall be self-closing, and screens for windows, doors,
sky | Tghts, transoms, Intake and exhaust air ducts, and other openings fo The .
outslde shall be tight-fitting and free ot breaks. Screening material shall
not be less than 16 mesh o the Inch.

SECTION V1! - CONSTRUCT |ON AND -

MAINTENANCE OF PHYSICAL FACILITIES

A. Floors

. Floor Construction

Floors and floor coverings of all food preparation, food storage,

and utensili-washing areas, and the floors of all walk-In refrigerating

units, dressing rooms, locker rooms, toilet rooms and vestlbulies shall be .

constructed of smooth durable materlal such as vinyl asbestos tile, quarry

or terrazzo tlle, ceramic tlle, plastic, or tight wood Tmpregnated with

plastic, and stall be maintained In good repair. Nothing In this section
- ghall prohiblt the use ot antislip floor covering. .

2, Filoor Carpeting

Carpeting, If used as a floor covering, shal! be of closely woven
construction, properly Installed, easltly cleanable, and malntalned In good
repalr. Carpeting 1s prohltited in food preparation, equlpment and vtensil
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washing areas where [+ would be exposed to large amounts of grease and
water, In food storage areas, and tollet room areas where urlnals or toilet

fixtures are located.

3. Prohiblted Floor Covering SR R

The use of sawdust, wood shavings, peanut hulis, or sinllar _
materlal as a floor covering is prohibited. A

ﬁ% 4. Floor Drains ‘
e e _-‘_,.....‘_.._....“,

Properly Installed, trapped floor dralns shall be provided in
floors that are water-flushed for cieaning or that receive discharges of
water or other fluld waste from equipment, or in areas where pressure spray
methods for cleaning equlpment are used. Such floors shall be constructed
only of vinyl asbestos tile, quarry or terrazzo tlle, ceramic tile or
simitar mater fafs, and shall be graded to drain. Floor dralns are requlred
In restrooms, tood preparation areas, and c¢lose ‘o entrances of walk=in
refrigerated units.

5. Mats and Duckboards

Mats and duckboards shal! be of nonabsorbent, grease reslstant
materials and of such slze, design, and construction as to facilitate their
being easlly cleaned. Duckboards shall not be wsed as sterage racks. o

6. Floor Junctures . .

fn all new or extensively remodeled estabtishments utillizing
concrete, quarry, terrazzo, ceramic tite or similar tlooring materials, and
where water=flush cleaning methods are used, the junctures between walls and :
floors shall be coved and sealed. ln all other c¢ases, the Juncture between i
walls and floors shall not present an open seam of more than 1/32 inch.

7. Uttty Line Installation

Exposed utiilty lines and pipes shall be Installed In a way that
does not obstruct or prevent cleaning of the floor. Ia all new or
extensively remodeied establishments, Installatlion of exposed horlzontal
utility lines and pipes on the floor is prohlbited. :

B. Walls and Celllings
i. Malntenance :

Wallis and cellings, Including doors, windows, skyllghts, and '
sIml{ar closures, shal! be maintalned In good repalr. ‘

2. Construction ' T o 'w

The walis, Including nonsupporting partitions, wall coverings, and
cellings of walk-In refrigerating units, food preparation areas, equlpment-
i washing and utenstl-washing areas, tollet rooms and vestibules shall be
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I1ght colored, smooth, nonabsorbent, and sasily cleanshle. Concrete or
pumice blocks used for interior wall constructlon in these focations shail . . . _
be finished and sealed to provide an easlly cleanable surface. S

3. Exposed Construction

Studs, Jolsts, and rafters shall not be exposed in walk-In
refrigerating units, food preparatlion areas, equlpment-washing and utensil-
washing areas, toilet rooms and vestibules. |f exposed in other rooms or
areas, they shall be flnished to provide an eastiy cleanable syrface.

4. Utility Line Installation B

Exposed utltity service {ines and pipes shall be Installed In a way
that does not obstruct or prevent clieaning of the walls and celllings.
Utility service tines and pipes shall not be unnecessarily exposed on wails
or cellings In walk~in refrigerating unlts, food preparation areas,
equlpmant-washlng and utens!l-washing areas, tollet rooms and vestibules.

5. Attachments

Light fixtures, vent covers, wall mounted tans, decorative
materials, and simllar equipment atfached to walls and ceiilngs shaill be - B
easily cleanabla and shall be maintained ln good cepalr.

6. Cover!ng Materlal Installation

Wail and celliag covering materlals shatl be attached and sealed so
as fo be easily cleanabie. ;

C. Cleaning and Physlcal Facllitles
I. General

Cleaning of floors and walls, except emergency cleanlang of floors,
shall be done durlng perlods when the least amount of food is exposed, such
as after closing or between meats. Floors, mats, duckboards, walls,
ceilings, and attached equipment and decorative materials shall be kept
clean. Only dustless methods of claanlng tloors and walls shall be used,
such as vacuum cleaning, wet cleanling, or the use of dust-arresting sweeplng
compounds with brooms. ‘

2. Utliity Facllity

in new or extenslvely remodeled establishments at least one
utitity sink or curbed cleanlng facllity with a tloor drain shall be T e e ety
provided and used for the cleaning of mops or similar wet floor cieanling
tools and for the disposal of mopwater or simillar llquid wastes. The use of
lavatories, utensl! washing or equipment washling, or food preparation sinks
for this purpose Is prohlbited.
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| D. Lighting e
1. General e — Rt #
(a) Parmanently fixed artificial Iight sources shall be Installed
to provide at least 20 tfoot candles of tight on all food preparaflon
surfaces and af equipment or utensil-washing work levels. T N RN S TR e
tb) Permanently fixed artlticial 1ight sources shall be Installed

{0 provide, at a dlstance of 30 Inches from the floor:

T
Sdl (1) At least 20 toot candies of light in utens!| and equipment
storage areas and In lavatory and tollet areas; and

(2} At least 10 foot candles of llght In walk-in refrigerating
units, dry food storage areas, and In all other areas. This shall also

include dining areas durlng cleaning operatlons., e
2. Protective Shlelding
{a) Snhielding to protect agalnst broken glass faliing Into tood
shall be provided for all artiflcial 1ighting flxtures located over, by, or
within food storage, preparation, service, and dlsplay faciiitles, and
facllities where utensils and equipment are cleaned and stored.
(b) Intrared or other heat lamps shall be protected agalnst
breakage by a shleld surrounding and extending beyond the buld, teaving only
the face of the bulb exposed.
E. Ventlilation
1. General
:,{.njnls_f'?l - !
gy All rooms shall have sufficient ventliiation to keep them free of
by excessive heat, steam, condensation, vapors, obnoxlous odors, smoke and .

fumes. Ventilatlon systems shall be installed and operated according to law
and, when vented to the outside, shall not create an unsightly, harmful or

unlawful discharge.
2. Specilal Vaentllation

(a) Intake and exhaust alr ducts shall be maintained o prevent the
entrance of dust, dirt, and other contaminating materials,

{b) In new or extensively remodeled establishments, all rocms from
whlch obnoxlous vapors or fumes originate shall be mechanlcally vented to
the outslde.

F. DPressing Rooms and Locker Areas
i+ Dressing Rooms and Areas

If employees routinely change clothes within the establ ishment, rooms
or areas shall be deslgnated and used for that purpose. These daslgnated
rooms or areas shall not be used for food preparation, storage or service,

or for utensil washing storage.
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2. Locker Areas

Enough lockers or other sultable facillitles shall be provided and
‘used for the orderly storage of employee clothing and other belongings. B
Lockers or other suitable facllitles may be located only In the designated
dressing rooms or In food storage rooms or areas contalning only completely
packaged food or packaged single=service articles.

G, Polsonous or Toxic Materials
1. Materlals Permitted i

There shall be present in food service and food processing estab- :
Iishments only those poisonous or toxlc materlals necessary tor maintaining
the establishment, cleaning and sanitizing equipment and utensils, and
controlling Insects and rodents. a

2. Labeling of Materials

Contalners of polsonous or toxlc materials shall be prominently and
dlstinctly labeled according to law for easy lidentification of contents.

3, Storage of Materlials

{a) Polsonous or toxic materials consist of the following
categorles:

(1) Insectlicides and rodenticldes;

(2) Detergents, sanitizers, and related cleaning or dryling
agents; ;

(3) Caustlics, acids, pollshes, and other chemicals

(b) Each of the three categorles set forth in Paragraph (a) of this
section shall be stored and physically located separate from each other.
All polsonous or toxlc materlials shall be stored In cabinets or in a similar
physically separate place used for no other purpose. To preclude
contamination, polsonous or toxic materials shall not be stored above food,
food equipment, utenslls or single service articies, except that this
requirement does not prohlibit the convenlent avallabliity of detergents or
sanltizers at utensi! or dishwashing stations.

4, Use of Materlals

. (a) Bacterlcldes, cleaning compounds or other compounds Intended
tor use on food-contact surfaces shall not be used In a way that leaves a
toxl¢ resldue on such surfaces or that constitutes a hazard to employees or
other persons.

v e ottt

(b) Polsonous or toxic materials shall not be used in a way that
contaminates food, equipment, or utensils, nor In a way that constitutes a
hazard to employees or other persons, nor In a way other than In full
complliance with the manufacturer's labeling. R 2
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5., Personal Medlcetions B Bt s

Personal medlcations shall not be stored In food storage, prepar-
atlon or service areas.
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6. Flrst-Aid Supplles

First-ald supplles shall be stored ln a way that prevents them from
contaminating food and tood contact surfaces.

H. Premises 1
1. General

(a) Food service and food processing establishments and all parts
ot property used In connectlon with their operations shall be kept free of
I tter.

{b) The walking and driving surfaces of all exterior areas of food
service and food processing establlshments shall be surtaced with concrete
or asphalt, or wlth gravel or gimllar matertal effectively treated to
faci!1tate maintenance and minimize dust. These surfaces shall be graded to
prevent pooling and shal! be kept free ot Iltter. J

(c) Only articles necessary for the operation and malntenance of
the food service and food processing establishments shall be stored on the
premises.

(d) The trattic of unauthorized persons through the tood pre- :
paration and utensl|-washing areas is prohibited. :

2. Llving Areas

Operatlon of a tood service or food processing establlshment 1s not
allowed in any resldentially zoned district. Food service operatlons may
not be conducted in any room used as llving or sleeping quarters.

3. Laundry Facillities

(a) Laundry taciilties In a food service establishment shall be
rastrlcted to the washing and drying ot [lnens, cloths, uniforms, and aprons
necessary to the operation., |f such Ttems are laundered on the premises, an
etectric or gas dryer shall be provided and used. '

{b) Separate rooms shall be provided for laundry facillitles except
that such operatlons may be conducted In storage rooms contalning only
packaged foods or packaged single-service articies.

i

4. Llnens and Clothes Storage

(a) Clean clothes and linens shall be stored In a clean place and
protectad from contamination until used.

{b} Solled clothes and |inens shall be stored In nonabsorbent
contalners or washable laundry bags untll removed for launderling.
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5. Gleaning Equipment Storage

Matntenance and ¢leaning tools suc¢h as brooms, mops, vacuum
¢cleaners and similar equipment shall be maintalned and stored in a way that

does not contaminate food, utensils, equipment, or linens and shall be aish
stored fn an arder!y manner for the cleanling of that storage location.
6. Anlmais .
Live animals, Including birds and turties, shall be excluded from
within the food service operational premlses and from adjacent areas under
the control of the permlt holder. This exclusion does not appiy to edible
tish crustacea, shelifish, or to flish In aguariums. Patrol dogs
accompanying security or police offlcers, or gulde dogs accompanyling blind/
deaf persons, shail be permitted in dinling areas.
SECTION V1L ~ MOBILE FOOD
UNITS OR PUSHCARTS
A. Moblle Food Service
1. General .
oy

Moblle food unlts or pushcarts shall comply with the requirements '
of this section, except as otherwlse provided In thls paragraph and In
Section VI I11-A,2 ot this ordinance. The regulatory authorlty may Impose
additfonal requirements to protect against health hazards relatad to the
conduct of the food service establishment as a mobile operatlon, may
prohibl+ +he sate of some or all potentlally hazardeous food, and when no
heatth hazard will result, may walve or modlfy requirements of this section i
relatlng to physlcal facilitles, except those requirements of Section VIil-

A4, VIHI=ALS, VIHE=B, 1, VILI=C, 1, VIII~-C,2 of thls ordinance, )

2. Restricted Operatlon

Moblte tood unlts or pushcarts serving only tood prepared, packaged
In tndividual servings, transported and stored under condltlons meeting the
requirements of thls ordlinance, or baverages that are potentially hazardous
and ara dlspensed from covered urns or other protected equipment, need not
comply with requirements of thils ordinance pertalning to the necesslty of
water and sewage systems nor to those requlrements pertalining to the
cleaning and sanltization of gquipment and utensils If the requlired
equlpment for cleaning and sanltization exlsts at the commlssary. However,
frankfurters may be prepared and served from these units or pushcarts. : -

3. Single-Sarvice Articles

Moblle food unlts or pushcarts shall provide only single-service
artlcles for use by the consumer.
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_ 4. Water System

A moblie food unlt requiring a water system shall have a potable
water system under prossure. The system shall be of sufficient capaclty to
furnish enough hot and cold water tor food preparation, utensl!| cleaning and
sanltlzing, and handwashing, In accordance with the requirements of this T g
ordinance. The water Iniet shall be located so that 1+ will not be
contaminated by waste dlscharge, road dust, oll, or grease, and It shall be
kept capped unless belng fitled. The water inlet shall be provided with a
transltion connection of a size or type that will prevent Its use for any
ofher service. All water distribution plpes or tubing shall be constructed
and Installed in accordance with the requirements of this ordlinance.

5, Waste Retentlon

It liquid waste resuits from operation of a mobile food unit, the
waste shat! be stored in a permanentiy Instalied retention tank that is of
at least 15 percent larger capaclty than the water supply tank. Liquid
waste shall not be dlscharged from the retentlon tank when the moblle tood
unit Is In motion. Al connections on the vehicle for servieing mobife food
unit waste dlisposal facliities shall be of a different slze or type than
those used for supplylng potable water to the moblle food unlt. The waste
connaectlon shall be located lower than the water Inlet connectlon to
preclude contamination of the potable water system.

B. Commlssary g !
1. Base of Operations . :

{a) Moblile food unlts or pushcarts shall operate from a commlssary
or other flxed food service establishment and shall report at least dally '
+o such location for all supplies and for all cleanlng and servicing
operations.

(b) The commissary or other fixed food service establlishment used
as a base of cperation for moblle food unlts or pushcarts shall be
constructed and operated in compliance with the requirements of this
ordinance.

C. Servicing Area and Operations

1. Servicing Area

e (a) A moblle tood unit servicing area shall be provided and shall '
;f? include at least overhead protection tor any supplying, cleanlng, or .
i servicing operation. Within this serviclng area, there shall be a locatlon

e "~ provided tor the tlushing and drainage ot liquid wastes separate from the e e

location provided tor water servicling and for the loading and unloading of
tood and related supplies. Thls servicing area wlll not be required where
only packaged foad Is placed on the mobile tood unlt or pushcart or where
mobl le food unlts do not contaln waste retention tanks.
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(b) The surfece of the servicing area shall be constructed of a
smooth nonabsorbent material, such as concrete or machlne-lald asphatt and
shall be malntalned In good repalr, kept clean, and be graded to drain.

ot b

S PRI G) The construction of the walls and cellings of The servicing 'i?fﬁﬁﬂﬁﬁﬁiiiif
area |s exempted from the pravisions of Sectlons VI1<B,1 through 6 of this ) T -
ordinance.

2. Servicing Operations i
(a) Potable water servicing equlpment shall be Tnstalled according
ta law and shall be stored and handied in a way that protects the water and
equlpment from contamlnation.
{b) The moblle food untt llquld waste retention tank, where used,
shall be Yhoroughly flushed and drained during the sarvicing operation. All
itquld waste shall be discharged to a sanitary sewerage disposal system In
accordance with Section Vi-B of this ordinance.
SECTION IX - TEMPORARY FOOD SERVICE
A. Temporary Food Service Establishments
ot

1. General

A temporary food service establishment shall comply with the
requlremants of thls ordinance, except as otherwise provided In this
ordlnance. The regulatory author ity may Impose additional requirements to
protect agalnst health hazards related to the conduct of the temporary food
service establishment, may prohibit the sale of some or all potentlal
hazardous foods, and when no health hazard will result, may walve or modify
requirements of fhls ordlnance.

2. Rastricted Operations

(a) These provisions are appllcable whenever a temporary food
service establishment 15 permitted under the provislons of Sectlon 1X-A,1 of
this ordinance, to operate wlthout complying with all the requirements of
this section.

(b) Only those potentially hazardous toods requiring |Imited
preparation, such as hamburgers and frankfurters that only require seasonling
and cooklng, shall be prepared or served. The preparation or service of
other potentlally hazardous feoods, Including pastries tilled wlith cream or
_synthetlc cream, custards, and simliar products, and salads or sandwliches
contalning meat, poultry, eggs, or flsh Is prohibited. This prohlbitlon -~ s
doas not apply to any potentially hazardous food that has baen prepared and
packaged under conditions meeting the requiremants of thls ordlnagce, is
obtalned In Indlvidual servlngs,ois stored at a temperature of 45 F. or
betow or at a temperature of 140~ F. or above In faclilties meeting the
' requirements of this ordinance, and is served directly in the unopenad

contalner In whlch I+ was packaged.
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3. lce

lce that 1s consumed or that contacts food shall be made under
conditions meeting the requirements of this ordinance. The lce shall be L
obtained onty In chlpped, crushed, or cubed form and in single~use sate ’
plastic or wet-strength paper bags titted and sealed at the point of
manytacture. The lce shall be held In these bags untll 1+ 15 dlspensed In a
way that protects It from contamlnation.

4. Equipment o »ﬁm.mvﬂg

{a) Equlpment shall be located and Installed in a way that prevents
tood contamination and that also facititates cieaning the establishment.

(b) Food-contact surtaces of equipment shall be protected from
contamination by consumers and other contamlnating agents. Effectlive
shlelds for such equipment shali be provided, as necessary, Yo prevent
contamination. -

5, Single-Service Articles
A1l temporary food service establishments without effective

faclilties for cleaning and sanitizlng tableware shall provide only single-
service articles for use by the consumer.

6. Water
Enough potable water shall be avallable in the establlshment for
tood preparation, for cleaning and sanitizing utensl ts and equlpment, and

for handwashing. A heatlng facililty capable of producing enough hot water
tor these purposes shall be provided on the premises:

7. Wet Storage

Storage ot packaged food In contact with water or undralned ice Is
prohiblted. Wrapped sandwiches shall not be stored in direct contact with
lce.

8, MWaste

All sewage, Including liquld waste, shall be disposed of according
to law.

9. Handwashing
A convenient handwashing taciliity shall be available tor employee

handwashing. Thls facilility shail cons|st of, at least, warm runnlng water,
soap, and Indlividual paper towels. ’

EIlar' Tt 0 | g e i R AL B 0 4




Page 35

. 4
L Y L

SURANY TSV Y

10, Floors

... Floors shall be constructed of concrete, asphalt, tight wood, or
other similar cleanable material kept !n good repair. Dirt or gravel, when
graded to draln, may be used as subflooring when covered w!th clean,
removable platforms or duckboards.

11, Walls and Ceillngs of Food Preparation Areas

(a) Gelllngs shall be made of wood, canvas, or other materlal that
protects the intarlor of the estabiishment from the weather. Wails and
cet lings of food preparation areas shall be constructed In a way that
prevents the entrance of lnsects. Doors to food preparation areas shall be
solid or screened and shall be self-closing, Screening materlal used for
walls, doors, or windows shall be at least 16 mesh to the Inch.

(b} Couynter-service openings shall not be larger than necessary for
+he particular oparation conducted. These openings shall be provided with
tlght titting solld or screenad doors or windows or shall be provided with
fans Installed and operated to raestrict the entrance of flying insects.
Counter-service openings shall be kept closed, except when In actual use.

SECTION X - COMPLIANCE PROCEDURES

A Parm!ts
1. Ganaral

It shall ba unlawful for any person to operate a food service or
tood processing establishment within the City of Mesquite, or I+s pollce
Jurisdliction, who does not possess a valld permit Issued to him by the Clty
of Mesqulte Haalth Department. Only a person who complies wlth the
requiremsnts of this chapter shall be entitled to receive and retain such a
parmit. Permits shall not be transferable from one person to another person
o pilace. A valld permit shall be consplcuously posted in every
gstablishment. Permits for temporary establtishments shall be Issued for a
poriod of tlme not to exceed tourtsen (14} days.

2. lssdance ot Permits

(a) Any person desiring 1o operate a food-service or food=
processing establlshment shall make written appilcation for a permit to be
tssued by the Clty of Mesquite Health Department. Such appllication shall
Include the applicantts full name and post offlice address and whether such .
appllicant 15 an Individual, firm or corporatlon, and, if a partnership, the
names of the partners, together with their addresses shall be Includaed; the
locatlon and type of the proposed establishment; and the signature of the
applicant or applicants. 1§ the application is for a temporary
establishment, 1+ shat! also include the Inclusive dates of the propossd
operatlon.
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{h) A permit fee shall accompany each appiication. Permits shall
be valld for a perlod of one (1) year from the date of Issuance unless
- " suspended or revoked. Permits are to be renewed on an annual basls by the
fl1ing of a perml¥ renewal application and fee with the regulatory
authorlty. Applicants shall not under any circumstances be entlitled to a
refund of permit fees after an application has been filed. The permit fee L
and renewal fee schadule ls as follows: T R T R PeSTETIOT

(1) QOne to ten employees $150.00
£ lteven Yo twenty-six 200.00
Twenty=seven or more employees 256.00

{2} Temporary food-service

astab! [shment $50.00
(3) Mobile food-service f
establ i shmen¥ $75.00 )
(4} Concessions $10.00 f
(8) Day Care Centers $56.00 |

Fees shall not be charged for permits to operate Mesqulte |ndependent School
Distriet cateterlas nor Cliy owned and operated food-service establlsh~
ments.

tey Prior to approval of an apptication for permit, the regulatory
authorlty shatl inspect the proposed food service or food processing
establishment to determine compllance with the requirements of this
ordinance.
(d} The regulatory authority shall Tssue a permit to the appllcant
1f tts lnspection reveals that the proposed food service or food processing
establishment complles wlth the requlrements of this ordinance.

3. Suspension of Permi¥

(a) The regulatory authority may, wlithout warning, notice, or :
hearing suspend any permlt to operate a tood service or food processing
establ ishment it the hoider of the permit doas not comply wlith the
requlrements of this ordinance or 1t the operation of the estabiishment
otherwlse canstitutes a substantial hazard to publle health. Suspenslon Is '

' effectlve upon service of the notice required by the following paragraph ot
z this ordinance. When a permit s suspended, operatlons shall jmmedlately
cease. Whenever a perml+ Is suspended, the holder of the permit shall be
attorded an opportunity for hearing within 20 days of receipt of a requsst
for hearlng. 1

(b) Whenever a parmit is suspended, the hotder of the permlt or
Tperson In charge shall be notified In writing that the permit Is, upon C
service of the notice, immediately suspended and that an opportunity for
hearing will be provided if a written request for hearing ls filed with the
regulatory authority by the holder of the permit within ten days. 1f no
written request for hearing is filed within ten days, the suspension Is
sustalned. The regulatory authority may end the suspensi:. at any time If
reasons for suspension no longer exis¥s.
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4. Revocatlon of Permit

{a) The regulatery authorlty, may atter providing opportunity for
hearing, revoke a permit for serious or repeated violations of any of the
requirements of thls ordinance or for interference with the regulatory
authority In the performance of duty. .

(b} Prlor o revocation, the regulatory authority shal) notity, In
writing, the holder of the permlt or person [n charge of the speciflc
reason{g) for which the permit 1s to be revoked and that the permit shall be
revoked at the end of ten days foliowing service of such notice unless a
wrltten request for hearing ts filed with ¥he reguiatory authority by the
holder of the permit within such ten-day pericd. 1t no request for hearling
1s flled wlthin the ten~day period, the revocation of the permit becomes
flnail.

5. Service of Notices '

A notlee provided for In thls ordlnance Is properly served when 1t .
Is delivered to the holder of the permit or person in charge, or when 1+ ts
sent by certlifled mall, refurn receipt requested, to the last known address
of the holder of the permit. A copy of the notlce shall be filed in the
records of the regulatory authority.

6. Hearlings

The hearings provided for in thls section shafl be conducted by the
Health Committes at a time and place deslgnated by i+. The Health Commlitee
shall conslist of flve members appointed by +he Clty Counctt. Members of the
Committee shal!l possess the foliowlng qualifications:

One shall be the Clty Health Officer, who shail preside as
chalrman;
One shall be a Medlcal Doctor currently licensed under the
laws of the State of Texas; s
One shali be engaged in Food Service per se -i.a., a cate or
restaurant owner: |
One member shall be a dislnterested tayman; !
One member shall be a licensed bullding contractor. J

Based upon the record of such hearing, the Health Committee shall make a

finding and shall sustaln, modity, or rescind any offliclal notlice or arder
consldered In the hearing., A written report of the hearing declisfon shall
be furnished to the permit holder by the regulatory authoerity. Co

7. Application After Revocation
Whenever a revocation of a permit has become flnal;”?ﬁe”holdar ot
the revoked permit may make wrltten app!lcation tor new permit.

-
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1. Inspection Frequency

An inspection of a food service or food processing establlshment
shall be performed at feast four tlmes anaually. Additional inspectlions of .
t+he food service operetions shall be parformed as often as necessary for the
entorcement of this ordinance.

2. Access

Representatives of the regulatory authority, after proper ldenti~
fleation, shall be permltted to enter any food service or food processing 3
establishment at any reasonable time tor the purpose of making Inspections f
+0 determine compliance with this ordinance. The representatives shall be
permltted to examine the records of the sstablishment to obtaln Information
partalning to food and supplies purchased, recelved, or used. Fallure to
altow Inspection shall be grounds for revocatlon of permlt.

3. Report of lnspections

Whenever an inspection of a food service or food processing
aestablishment is made, the tindings shall be recorded on the Inspection
report form provided by the regulatory authority. The Inspactlon report
form shal! summarize the requirements of the ordinance and shall set forth a
wel ghted polnt value tfor each requirement. Inspectlon remarks shall be
written +o reference, by section number, the sectlion vieclated, and shall L
state the correction to be made. The rating score of the estab!ishment :
shall be the total of the weighted polnt values for all violations,
subtracted trom 100, A copy of the completed Inspection repert torm shall L
be furnished to the person in charge of the establishment at the concluslon
of the Inspection.

4, Correction of Violatlons

(a) At least once every three months, the regulatory authorlty
shall Inspect food service and food processing establishments tocated in the
City of Masqulte. Should the rating score fall below "80", the Inspector
shall specify a specliflc period of time in writing for correctlon of
viclatlons, The regutatory authority shall make as many addltlonal
Inspections and reinspections as are necessary for the enforcement of this
ordlnance.

PR (b) In the case of temporary tood service operatlons, all viela-

tions shat!l be corrected within twenty-four hours. |t violations are not
corracted withln twenty=four hours, the establishment shall lwmediately
coasa food service operations untli authorized to resume by the reguilatory
authority.

I t¢) 1t an 'mminent health hazard exists, such as complete tack of

"o refrigeratlion or sewage backup Into the establishment, the establishment
shall Immediately cease food service operatlons. Operations shal! not be
resumed untll the health hazard ls elimlnated. o
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td) Whenever a food service establlshment Is required under the :
provisions of thls ordinance to cease operations, It shall not resume l
operations until 1+ is shown on reinspectlion that condltions responslible for
the order to cease operations no longer exlst. Opportunlty for relnspection .
shall be offered within a reasonable +ime.

c. Examination and Condemnation of Food

Food may be examined or sampled by the regulatory authority as otten as r“‘“
necessary for entorcement of this ordlaance. The regulatory authorlty may,
upon written notlice 1o the owner or person In charge, specifying with ’_%%

particularlty the reasons therefore, place a hold order on any food which it
belileves 1s In violatlon of the food supplies section, or any other sectlon
of this ordinance. The regulatory authority shall tag, label, or otherwise
identity any food subject to the hold order. HNo food subject to the held
order shall be used, served, or moved from the establishment. The
requlatory authority shall permit storage of the food under conditions
specifiad In the hold order, unless storage Is not possible without risk to
the pubilc health, in which case Immediate destruction shall be ordered and
accompiished., The hold order shall state that a request for hearling may be
tiled withln ten days and that it no hearlng s requested +he food shall be
destroyed. 1f a request for hearing is recelved, the hearing shall be held
within seventy-two (72) hours after recelipt of the request. On the basis ot
evidence produced at that hearing, the hold order may be vacated, or the
owner or person In charge of fhe food may be directed by written order to
denature or destroy such tood or to bring It into compliance with the
provisions of thls ordinance.

D. Review of Plans

l. Submission of Plans

Whenever a food service or food processing establishment Is
constructed, or extensively remodeled, and whenever an existing structure Is
converted to use as a food service operatlon, properly prepared plans and
specifications for such construction, remodeling, or convarsion shall be
submitted to the regulatory authority for review and approval before
construction |s begun. The plans and specificatlions shall Indlcate the
proposed layout, arrangement, mechanical plans, and construction materials
of work areas, and the type and modal of proposed fixed equipment and
facilittes. The regulatory authorlty shall approva the plans and
spacitications 1f they meel the requirements of this ordinance. No food
service or food processing establlishment shall be constructed, extenslvely
remodeled, or converted except in accordance with plans and spaclfications
approved by the regulatory authority.

2. Pre-Operational lnspection T s e e

Whenever plans and speclflications are required by the regulatory
authorlty, an Inspection shall be conducted of the food service or food
processing establishment prilor to the start of operations. The Inspection
by the reguiatory authorlty wil! ba conducted to determine compllance with
the approved plans and specificatlons and with requirements of this
ordinance.
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E. Procedure When Infecltion |s Suspected

1. General

When the regulatory authority has reasonable cause to suspect
disease transmission by an employee of a food service or food processing
establishment, 1+ may secure a morbidlty history of the suspected employee
or nake any other [nvestigation as Indicated and shall take appropriate
action. The regulatory authority may require any or all of the followlng
measures;

(a) The immediate exclusion of the employee from employment In the
establishment.,

(b) Restriction of the employee's services to some area of the
estab!ishment where there would be no danger of transmitting disease.

{¢) Adequate medical and laboratory examination of the employee and
of other employees and of his or thelr hody discharges.

(d) The Immedlate closing of the establishment concerned when the
hazard Justifles such actlon. HWhen such actlon Is Yaken a hearing mst be
scheduled forthwith but not later than twenty-four (24) hours after
closing. A hearlng may be heltd before the Municipal Judge or, 1n hls
absence, such parson as the City Manager may designate. Sald person shall
not be employed ln city health services.

SECTION X1 ~ ENFORCEMENTY

1+ shall be unlawful for any person to violate any of the provisions of
this ordlnance or for any person who owns, operates or 1s in charge of a
food service establishment to allow any person employed at the food service
establlshment to violate any of the provisions of thls ordinance. The
provisions of the ordlnance shall be enforced by representatives of the
Health Department. The Environmental Health Official and his
representatives have the authority to Issue citations to persons violating
the provisions of this ordinance. 1t shall be unlawful for any person to
interfaere with an Inspector or the Environmental Health Official in the
pertormance of their dutles as prescribed by this ordinance.

SECTION XII - REPEALER

Chapter 8A of the Code of Ordinances of *he City of Mesqulte, Texas, and
Ordinance No. 688, and any other ordinance of the City, or any provislon of
any other ordinance of the Clty, In conf lict herewith, are hereby repealed
in thelr entirety.

as g
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— Any pwraom, $5re, comany, s Inership, orprstion or sssociation violating e
wi I W prrrishon (A TR ordirancs aball e deemes Psilty of 3 wisdemeansr and ;

W LI tion thereot, thzlt Le fired 12 e sum of 5ot e than TWD

HNEWED VA LML 142005 005 ) $rw wart Syt vEatation, €ach day opon which sech

vislation ovcars comititutes 3 separate s oiation. 1o additiaon thereYo, .

such paracaiie) may b annined from coetinging sych viotation, '
S—

s

SECILM 3 - EIERRB LT CLMIGE

it is hareby Mbciared 1o by *he intertion of the Tity Counczil that the
sactions, parag aphs, sentences, c8auses and phrases of This ordinance are
saversbie; snd 1 any phrme, Zlause, santunce o section of this ordinance
shnl} ba deciared uncomstitutional or Invalld by the judgment or decree of a
court of conpetant Juriadiction, sueh snconstitutionality or iavalldity
shatt pot Btsact any ofther remalning cectlon, paragraph, sentence, clause or
phrass of $hile rdlnancs.

[ETe ey

SECTION K1 ~ EMERGEMCY CLAUSE

The tfact that the prosent ardinance of the Clty of Mesquite which
govarias toud and food service establishmants ls inadequate and out of date
ciantes an urganiy and an emorgency In the prasarvation of the public
hanith, astaty snd welfare, and requires that thls ordlnance shall take
witoct limudlataly ond aftter pubtllcation of the caption of sald ordinance,
8% The low [n auch casea provides, and 1t 1s accordingly ordained.

SLCTION AVL = EFFECTIVE DATE

QULY PALGED AN APFROYILD by 1he Clty Councli of the Clity of Mesqulte,
Toxme, on tha _16th  day of Junce  , A.D., 1986,

;—Hrs. Brunhlide Nystron/
Mayor

ALTLSTS APPROVED AS TO FORM:

nn Pruge! t1land Archer

Clty Swarulaly Clty Attorney

C b e s e e ey
T e e e g o T S B




2, T Y

| N Che

m OOUB6 ——
. L R T & L]
S : i wii
PR . A . e e he AP Ay e mmemIo A ek dm S b T o et
. PO T [
BB

. PR —Y
P R LT T S

N v e e st bt et o RN

]

[

e

i

- et DR, -

e

o .- R T

4

s
Rt rrindo g




