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2. "CORROS ION-RES I STANT MATERIALS" means those mater la1 s t h a t  ma1 n t a l  n 
the1 r o r l g l n a l  sur face cha rac te r l s t l c s  under prolonged influence o f  the f ood  -.----. 

t o  b e  contacted, t h e  normal use o f  cleanlng compounds and bac ta r l c lda l  solu- 
t l ons ,  and other  cond l t l ons  of use envlronment. 

3. "EASILY CLEANABLE" means t h a t  surfaces are readl l y  access1 b l e  and -:e 
made o f  such rnater la ls  and f i n i s h  and so fabr l ca ted  t h a t  resldue may be 
e f f e c t i v e l y  removed by normal clean1 ng methods. 

1 
- - ... 

4 .  "EMPLOYEE" means the permi t  holder, I nd l v l  duals having supervlsory 
or management dut ies,  and any otner  person worklng I n  a food serv lce  
estab l ishment. . . ., 

5. "EQUIPMENT" means stoves, ovens, ranges, hoods, s l  lcers, mlxers, 
meatb locks, tab les,  counters, r e f r  lgerators,  slnks, dlshwashlng machine, 
steam tables, and slml l a r  items o ther  than utens l  Is,  used In  t he  operation . . 
of a food serv lce  estab l  lshment. 

6. "FOOD" means any raw, cooked, or processed edlble substance, Ice, 
beverage o r  lng red len t  used or lntended t o r  use or f o r  sale In  whole or I n  
p a r t  f o r  human consumptlon. 

7. "FOOD-CONTACT SURFACE" means those sur taces o t  equl pment and 
u t e n s l  I s  w l t h  whlch food normally comes i n  contact, and those surfaces from 
whlch food may d ra ln ,  d r i p ,  or splash back on to  surfaces normal l y  I n  contact  
w l t h  food. 

8. "FOOD PROCESSING ESTABLISHMENT" means a commercial establ  I shment i n  
whlch tood i s  manutactured o r  packaged t o r  human consumptlon. The term dces 
Inc lude a storage p lace t o r  taod such as a d l s t r l b u t l a n  warehouse. 

9. "FOOD SERVICE ESTABLISHMENT" means any p l a c e  where food I s  prepared 
and lntended f o r  l n d l v l d u a l  po r t l on  servlce, and Includes the s l t e  a t  whlch 
l nd l v l dua l  po r t i ons  a re  provlded. The term Includes any such p lace 
regard less o f  whether consumption i s  on or o t f  the premises and regardless 
of whether there i s  a charge fo r  t h e  food. The te rm includes del lcatessen- 
type operat ions t h a t  prepare sandwiches lntended f o r  lndlvldual p o r t i o n  
service. The te rm a l s o  includes r e t a l l  food/grocery stores, commlssarles, 
sc l~oo ls ,  hospitals, nu rs l ng  homes, day care centers, f r u l t  stands, vendlng 
t rucks,  Indust,.lal feed lng  establ  lshment, bars, p r i v a t e  clubs, concession 
stand, ca te r lng  s e r v i c e  o r  pub1 l c  o r  nonprof I t  organization or l n s t l t u t l o n  ! 

se r v l ng  food. 

10. "HERMETICALLY SEALED CONTAINER" means a conta iner  designed and 
Intended t o  be secure against  t he  ent ry  o t  microorganislns and t o  mainta in  

. . .  t he  commercial s t e r l  l l t y  o f  i t s  content a f t e r  processlng. 

11. "KITCHENWARE" means a l l  multl-use utens l  I s  other than tableware. 
-- " 

12. "LAW" means federa l .  s ta te .  and loca l  s ta tu tes,  ordinances, and 
regu l at lons. 

13. "MOBILE FOOD UNIT'' maans a vehlcle-mounted food servlce estab l  lsh-  
men* designed t o  be read1 l y  movable. I 

14. "PACKAGED" means bott led, Canned, cartoned, or securely wrapped. 
.... ......- 
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15. "PASTEURIZATION" means t h e  phocess o f  hea t i ng  every p a r t i c l e  o t  
m l l k  o r  m l l k  products  to  a t  l e a s t  143 F., and ho l d i eg  it a t  such tempera- 
t u r e  cont lnuousiy t o r  a t  l eas t  30 mlnutes, or t o  161 F., and h o l d l n g  a t  
such temperature cont lnuously  for a t  l e a s t  f l f t e e n  seconds I n  approved and 
proper ly  operated equipment, p r o v i d e d  t h a t  n o t h l n g  conta ined i n  t h i s  
d e f i n i t i o n  s h a l l  be construed as  b a r r i n g  any o t h e r  process which has been 
demonstrated t o  be equa l l y  e f f i c i e n t  and whlch I s  approved by t h e  h e a l t h  
au thor i t y .  

16. "PERSON" means any l n d l  v i  dual, parTnersh lp ,  co rpora t  ion, assocl  a- 
t i on ,  o r  o ther  legal e n t i t y .  

17. "PERSON IN CHARGE" m a n s  t h e  I n d i v i d u a l  present  I n  a f o o d  se r v i ce  
estab l  lshment who I s  t h e  apparent superv iso r  o f  t h e  food s e r v i c e  or food 
processing estab l  lshment a t  t h e  t ime  o f  t h e  lnspect lon.  I f  no i n d l v i d u a i  i s  
t h e  apparent supervisor,  then any employee p r e s e n t  i s  t he  person i n  charge. 

18. "POTENTIALLY HAZARDOUS FOOD" means any tood t h a t  c o n s l s t s  i n  whole 
o r  In  p a r t  of m l l k  or mi l k  products ,  eggs, meat, pou l t r y ,  f i s h ,  s h e l l f i s h ,  
ed i b l e  crustacea, o r  o t he r  Ing red ien ts ,  l n c l u d l  ng syn the t i c  ing red ien ts ,  i n  
a form capable of supporting r a p i d  and progress1 ve growth o f  i n f e c t l o u s  o r  
tox igen ic  mlcroorganlsms. The te rm does n o t  Inc lude  clean, who1 e, 
uncracked, odor f r e e  she! l eggs o r  foods whlch have a ph l e v e l  of 4.6 o r  
below o r  a water a c t i v i t y  value of 0.85 or less. 

19. "PUSHCART" means a non-se l f -p rope l led  v e h i c l e  l l m i t e d  t o  se rv l ng  
nonpotent ia l ly  hazardous food. or commissary-wrapped food ma in ta ined  a t  
proper temperatures, o r  l lm l t ed  t o  t h e  p r e p a r a t l o n  and s e r v l  ng of frank- 
tu r te rs .  

20. "RECONSTITUTED" means dehydrated food  products  recomb1 ned w l t h  
water o r  o ther  1 iquids. 

21. "REGULATORY AUTHORITY" means t h e  Environmental  Hea l t h  O t t l c l a l  o f  
t h e  C i t y  o t  Mesqulte o r  h i s  des lgnated represen ta t l ve .  

22. "SAFE MATERIALS" means a r t l c l e s  manutactured from o r  composed ot 
mate r la l s  t h a t  may n o t  reasonably be expected t o  r e s u l t ,  d i r e c t l y  o r  
i nd i r ec t l y ,  i n  t h e i r  becoming a component o r  o therw ise  a f t e c t l n g  t h e  
cha rac te r l s t l c s  of any tood. I f  m a t e r i a l s  used a re  food a d d i t i v e s  or c o l o r  
add l t l ves  as def ined i n  Sect ion 201 (5) or ( t )  o t  t he  Federal  Food, Drug, 
and Cosmetic Ac t  they a re  safe o n l y  i f  they  a r e  used i n  conformity w l t h  
regu la t ions  established pursuant to  Sec t ion  409 o r  Sect ion 706 of t h e  Act. 
Other mate r la l s  are "SAFE" on l y  I f ,  as used, t hey  are no t  food a d d l t l v e s  or 

. . . . . co lo r  add l t l ves  as de f lned  i n  S e c t l o n  201 ( 5 )  or ( t) o f  t he  Fede ra l  Food, 
Drug, and Cosmetlc Ac t  and are used I n  conform1 ?y w l t h  a l l  appl i c a b l e  
regu la t lons  of tho Food and Drug Admln ls t . ra t lon.  

23. "SANITIZATION" means e f f e c t i v e  b a e t e r l c l d a l  t reatment  b y  a process 
t h a t  provldes enough accumulat ive hea t  o r  concen t ra t l on  o f  chemica ls  f o r  
enough t lme t o  reduce t h e  bacterial count ,  including pathogens, t o  a sa fe  
leve l  on u tens l  i s  and equipment. 

24. "SEALED" means f r ee  o f  c racks  o r  o t h e r  openings t h a t  perml  t e n t r y  
o r  passage o t  molsture. 

~~ . ~ ~ . .  ~ . . .. ~ 
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25. "SINGLE SERVICE ARTICLES" means cups, conta iners,  i i ds, closures, 
plates, knives, forks, spoons, s t i r r e r s ,  paddles, straws, napklns, wrapping 
materials, toothplcks and slml l a r  a r t i c l e s  Intended f o r  one-time, one person 
use and then dl scarded. . . . ..- ......... . .  . ....... . . ~ . . .  . . . . - . . . . . . . - . . . ~  - . , ~  ,<-:.-:.,- 

26. "TABLEWARE" means mu l t i - u s e  e a t  l ng and dr  l nki  ng u te r~s l  i s .  

27. "TEMPORARY FOOD SERVICE ESTABLISHMENT" means a food serv ice  
establ lsnment t h a t  operates a t  a f  lxed l o c a t  ion  f o r  a per lod of t ime o f  no t  
nore than 14 consecutive days i n  conJunct lon w i th  a s l n g l e  event o r  
celebration. 

28. "UTENSIL" means any implement used i n  t he  storage, preparat ion. 
transportatlon, ar servlce o f  food. 

29. "WHOLESOME" means i n  sound c o n d i t l  on, clean, f r e e  trom adul tera-  
t i o n  and otherwlse sultable fo r  use as human food. 

SECTION I I - FOOD CARE 

A. Food Suppi ies  

1. General 

Food sha l l  be in  sound cond i t i on ,  f r e e  trom spoilage, f l l t h ,  o r  
other contamlnatlon and shal l be safe f o r  human cansumption. Food s h a l l  be 
obtained from sources that  comply w i th  a l  l federa l  and s ta te  laws r e l a t l n g  
t o  food and tood labeling. The use o t  tood i n  hermet ical  ly  sealed 
containers that  was not prepared i n  a food processing establ l shment i s  
prohibited. 

2. Speclal Requirements 

(a )  F l u i d  mllk and f l u i d  m i l k  products used or  served s h a l l  be 
pasteurized and shal l  meet t h e  Grade A qua1 l t y  standards as es tab l ished by 
law. Dry mllk and dry m l  lk  products s h a l l  b e  made from pasteurized m i l k  and 
m i  l k  products. 

(b) Fresh and frozen shucked she1 l f l sh  (oysters,  clams, o r  
mussels) shal l  be packed i n  non-returnable packages i d e n t i f  led  w i th  t h e  name 
and address of the or ig lna l  she1 l stock processor, shucker-packer, or 
repacker, and the  l nterstate c e r t l  f i c a t  Ion number issued accord1 ng t o  law. 
Shei l stock and shucked she1 I f  l s h  shal I be k e p t  i n  t he  contalner i n  which 
they were received unt l  l they a re  used. Each conta lner  of unshucked she1 l 
stock (oysters, clams, or mussels) shal l be l d e n t l f  l ed  by an attached t a g  
t h a t  s tates the niame and address o f  t h e  o r i g l n a l  she1 l stock processor, t h e  
k ind  and quanti t y  of she1 I stock, and an i n t e r s t a t e  c e r t i f  l c a t i o n  number 
issued by the s ta te  or fo re ign  she1 I f  l s h  c o n t r o l  agency. 

( c )  Only clean whole eggs, w i t h  s h e l l  I n t a c t  and w i thout  cracks o r  
checks, or pasteurized l i qu id ,  frozen or d r y  eggs or  pasteur ized dry egg 
products shal l  be used, except t h a t  hard  b o l  led, peeled eggs, cmmerc la i  l y  
prepared and packaged, may be used. 

~ 
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. . 0 .  Food Protec t lon 

1. General 

. . .  

a. 

A t  a l  l times, Including whl l e  belng stored, prepared, displayed, .?' 

served, or transported, tood shal l  be protected from p o t e n t i a l  contamlna- 
t l o n ,  l ncluding dust, insects, rodents, unclean equlpment and utensi Is, 
unnecessary handling, coughs and sneezes, flooding, drainage, and overhead 
leakage o r  overhead drlppage from condensation. The temp6rature o f  poten- 
t l a i l y  hazardous tood requ l r lng  r e f r l g e r a t i o n  sha l l  be 45  F. or below. 
P o t e n t l a l i y  hazardous food 6equ l r lng  hot  storage s h a l l  be maintained a t  an 

.. , ?. 

I n te rna l  temperature o f  140 F. or above. Unless otherwise provlded i n  t h l s  
ordinance, these temperatures sha l l  apply a t  a l  I t lmes. 

. 'me 
. . .  2. Emergency Occurrences 

I n  the event of a f i r e ,  flood, power outage, or s lml  la r  event t h a t  
mlght  r e s u l t  i n  the  contamination of food, o r  t h a t  m l  gh t  prevent poten- 
t i a l  l y  hazardous food trom being he ld  a t  requlrod temperatures, the person 
I n  charge s h a l l  lmmedlately contact the regulatory au tho r i t y .  Upon 
rece iv ing  no t l ce  o t  t h l s  occurrence, the regulatory a u t h o r i t y  shal l  t ake  
whatever ac t lon  t h a t  It deems necessary t o  p ro tec t  t h e  p u b l i c  health. 

C. Food Storage 

I 
1. General 

(a)  Food, whether raw or prepared, i f  removed trom the contalner 
o r  package I n  whlch it was obtalned, shal l  be stored I n  a c lean covered 
contalner except dur lng necessary perlods of preparat lon o r  service. 
Contalner covers shai i be lmpervlous and nonabsorbent, except that  l I nens o r  
napkins may be used for I i n l n g  o r  coverlng bread o r  rol l containers. Sol I d  
c u t s  o f  meat sha l l  be protected by be ing covered i n  storage, except t h a t  
quar ters  o r  sides o t  meat may be hung uncovered on c lean san i t i zed  hooks if 
no tood product i s  stored beneath the  meat. 

(b)  Containers o t  tood shal l be stored a minimum o f  s i x  inches 
above the f l o o r  i n  a manner t h a t  pro tec ts  the  food from splash and o the r  
contamlnation, and t h a t  permits easy c leaning of t h e  storage area, except 
t h a t :  

(1 )  Metal pressurized beverage containers, and cased tood 
packaged I n  cans, glass or other waterproof containers need not  be e levated 
I t  t h e  food container i s  not  exposed t o  t l oo r  molsture. 

( 2 )  Containers may be stored on do1 l ies, racks or pal le ts ,  
.provided such equipment i s  e a s i l y  movable. . 

( 3 )  Food and containers o f  tood sha l l  no t  he stored under 
exposed o r  unprotected sewer l i nes  o r  water l lnes, except tor t i r e  
p r0 tec t lon  spr ink ler  heads t h a t  may be required by law. The storage o f  tood 
and s i n g l e  serv lce a r t i c l e s  I n  t o i l e t  rooms o r  vest ibu les  I s  orohibl ted.  

( 4 )  Food not subject t o  fu r ther  washing o r  cooking before  

se rv ing  sha\ I be stored i n  a way t h a t  pro tec ts  it against cross-contamlna- 
t l o n  from food requ i r i ng  w ~ s h i n g  or cooking. 
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(5) Packaged food sha l l  not be stored In  contac t  wi th water o r  

undralned ice. Wrapped sandwiches sha l l  n ~ t . b . e  stored i n  d ~ r e c t . c o . n ~ a , c t ~  .---.7,---7- 

. . . . . . .  with Ice. ,.-,< 

(6)  Unless i t s  i d e n t l t y  lsunmlstakable, bulk food such as 

of package I n  which It was obtained, shal l  he stored I n  a conta lner  
ldent l  f y lng  the  food by common name. 

1 cocking 01 I, syrup, sa l t ,  sugar o r  f l ou r  not s to red I n  the product conta lner  ~ . : ! . ~ , ~  :,m72w,pvqa 

.., ... :-:* 

2. Ref r 1 gera+ed Storage 

... ( 3 )  Enough convenlent iy  located r e f r l g e r a t l o n  f a c l  l I t i e s  or  
e f t ec t l ve l y  Insu la ted  fac l  I l t l e s  sha l l  be provlded t o  assure t h e  maintenance 
of p o t e n t l a l l y  hazardous food a t  requlred temperatures dur ing  storage. Each 
~nechanlcal l y  r e f r i g e r a t e d  t a c l  1 l t y  s to r lng  p o t e n t i a l  iy  haza~dous food sbal 1 
be provided w l th  a numerical l y  scaled thermometer, accurate to  + or - 3 F., 
located t o  measure the  a i r  temperature in  the warmest p a r t  o f  t he  f a c l l l t y  
andolocated t o  be e a s l l y  readable. Recording thermometers, accurate t o  + o r  - 3 F. may be used I n  I leu o f  lnd lca t lng  thermometers. 

(b )  P o t e n t i a l  l y  hazardous food requlr  lng  r e f r i g e r a t l o n  afte6 
preparat ion sha l l  be r a p l d l y  cooled t o  an i n te rna l  temperature of  45 F .  o r  
below. Po ten t i a l  l y hazardous foods o t  large volume or prepared I n  large 
quant l t les  sha l l  be r a p l d l y  cooled, u t l  l l z l n g  such methods as shallow pans, 
agltat lon, quick c h l  1 l lng  o r  water c l r cu la t l on  external  t o  t h e  food t 

contalner so t h a t  t h e  cool l n g  per lod  shal l  not exceed four hours. 
Po ten t i a l l y  hazardotls food t o  be transported sha l l  be prechl  l l e d  and he ld  a t  
a temperature of 45 F. or below unless maintained i n  accordance w l th  
Section 11-C,3 o f  t h i s  ordlnance. 

(c) Fro6en food s h a l l  be kept  frozen and should be s tored a t  a 
temperature of 0 F. or  below. 

( d l  Ice  Intended f o r  human consumptlon shal l not be used as a 
medium fo r  cool l n g  stored food. food contalners o r  food u tens l  i s ,  except 
t ha t  such I ce  may be used f o r  coo l l ng  tubes conveying beverages or beverage 
lngredlents t o  a dispenser head. Ice used f o r  coo l l ng  s tored food and food 
contalners sha l l  n o t  be used for human consumption. 

3. Hot Storage 

(a )  Enough convenlent ly  located hot food storage f a c l l  l t l e s  sha l l  
be provlded t o  assure the  maintenance of food a t  t he  requ l red  temperature 
dur ing storage. Each hot  food f a c i l i t y  s to r l ng  p o t e n t l a l l y  hazardous food 
sha l l  be prgvlded w i t h  a numerical l y  sealed l nd l ca t l ng  thermometer, accurate 
To + or  - 3 F., located t o  measure the a i r  lemperature i n  t h e  coolest p a r t  
of  the f a c l l l t y  and bocated t o  be eas l ly  readable. Recording thermometers, 
accurate t o  + o r  - 3 F,, may be used I n  l leu of i n d l c a t l n g  thermonsters. 

- .  Where It I s  lmprac t lca l  t o  i n s t a l  l thermometers on equipment such as 
balnmarles, steam tables, steam ke t t l es ,  heat lamps, ca l - rod  un i ts ,  o r  

- 
Insulated food t r a n s p o r t  c a r r i e r s ,  a product thermometer must be aval l a b l e  
and used t o  check In te rna l  food temperature. 
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. . -.$ v ~ . ~ . .  , 8. Product  Thermometers .,:.~. ,~ ...,. c ...,,. *..: 
Metal  stem-Aype numerical l y scaled 1 nd i ca t  1 n g  thermometers, 

accurate t o  + or - 2 F., shal l be provlded and used t o  assure t h e  a t t a l n -  
,. . 

ment and malntenance o t  proper I n t e rna l  cooklng, ho ld ing ,  or r e t r l  g e r a t l o n  
temperature of a l l  po ten t l a l  l y  hazardous foods. 

II . 
. . .  . . . .~ . .~. 

9 .  Thawi ng Po ten t l a l  ly Hazardous Foods 

P o t e n t l a l l y  hazardous toads sha l l  be thawed: 

(a) I n  r e t r l g e r a t e d  u n l t s  a t  a temperature n o t  t o  exceed 45 O F.; 
o r  

(b) Under po tab le  runnlng water o f  a temperature ot 70' F. o r  
below, w l t h  s u f f t c l e n t  water v e l o c l t y  t o  ag i t a te  and f l o a t  o f t  loose food 
particles i n t o  t h e  overtlow; or  

(c) I n  a microwave oven only  when the  tood w l  l l be inmed la te ly  
t r a n s f e r r e d  to convent lonal cooklng f ac l  l l t l e s  as p a r t  o t  a continuous 
cook I ng process or  when t he  e n t i  re,  un l  n ter rupted cook ing  process t a k e s  
p l a c e  i n  t he  mlcrowave oven; or  

(d )  As p a r t  o f  t he  conventional cooklng process. 

~ ~ 

' '7 
. . . . . . 

. I E. FoodD Isp lay  andSerb ice  

1 .  P o t e n t l a l  l y  hazardous tood r e q u l r l n g  r e f r l g e r a t l o n  shal l be k e p t  a t  
an i n t e r n a l  temperature o f  45 F. o r  below. P o t e n t l a l  l y  hazardous to8d  
r e q u i r i n g  ho t  storage shal  l be kept  a t  an l n t e r r ~ a l  t enve ra tu re  ot 140 F. o r  
above dur ing  d isp lay  and servlce, except thah r a r e  r o a s t  beet s h a l l  be held 
tor se rv l ce  a t  a temperature o t  a t  leas t  130 F a  

2 .  M l l k  andCreamOlspensing 

(a )  MI l k  and m i  l k  products f o r  d r i nk i ng  purposes shal  l be p rov lded  
t o  t h e  consumer I n  an unopened, commercially f l  i l e d  package no t  exceeding 
one p l n t  i n  capaclty,  or  drawn from a commercially t i l l e d  con ta iner  s t o r e d  
I n  a mechanical l y  r e f r l ge ra ted  bulk  rnl l k  dispenser. Where a bulk  dlspenser 
tor m i l k  and m l l k  products  i s  n o t  available and p o r t i o n s  o f  less than one- 
h a l t  p l n t  are requ i red  tor mixed dr inks,  cereal, o r  desser t  service, m i l k  
and m i l k  products  may be poured trom a commercially f l l l e d  con ta iner  ot n o t  . . .,. 
more than one-halt g a l l o n  capacity. 

I 
( b )  Cream or h a l t  and h a l t  sha l l  be p rov lded  i n  an l n d l v l d u a l  

s e r v i c e  con ta iner ,  protected pouring-type p i t cher ,  or drawn from a 
r e f r i g e r a t e d  dispenser designed t o r  such ssrvlce. 

3. Non-Dairy Product Oispensing 

Non-dairy creaming or  whl ten lng agents s h a l l  be p rov ided  I n  an 
i n d i v i d u a l  se r v i ce  contalner,  p ro tec ted  pouring-+ype p i t c h e r ,  o r  drawn trom 
a r s f r l g e r a t e d  dlspenser designed t o r  such serv ice.  I 

. .~ .-..- :a  

~ .~ . -. .. -..-.------- 
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4. Condiment Dlspenslng 

. I ........ . . . . .  

( a )  Condiments, seasonlngs and dresslngs f o r  se l f -serv ice  use s h a l l  
be provlded I n  I ndl  v l  dual packages, t r o ~ n  dispensers, or from containers, ,  
protected i n  eccordance wl th Sectlon I l -E,  8 o f  t h l s  ordinance. - 

(b) Condiments provlded fo r  t a b l e  o r  counyer se rv l ce  sha l l  be l n d l -  
v ldua l  l y  portioned, except t h a t  catsup and o the r  sauces may be served i n  the  
o r i  g lna l  contalner or pour lng-type dl  spenser. Suqar fo r  consumer use shal  I 
be provlded i n  l nd lv ldua l  packages or I n  pour1 ng-type dispensers. 

I c e  fo r  consumer use shal l be dispensed on1 y by employees w i th  
scoops, tongs, o r  other Ice dispenslng u tens l  I s  o r  through automatic s e l f -  
serv lce,  Ice  dlspenslng equipment. I c e  dlspenslng utensl  I s  sha l l  be s to red  
on a c lean surtace or i n  the i ce  wl th t h e  dispensing u tens l  1's handle 
extendlng out  of the  Ice. Between uses, I c e  t r a n s f e r  receptacles sha l l  be 
s tored i n  a way t h a t  pro tec ts  them from contamlnatlon. I c e  storage b i n s  
s h a l l  be dralned through an a i r  gap. 

6. Dlspenslng Utensl i s  

To avold unnecessary manual contact  w i th  food, s u i t a b l e  dispenslng 
u t e n s l l s  s h a l l  be used by employees o r  provlded t o  consumers who serve 
themselves. Between uses dur ing servlce, d lspenslng u t e n s l l s  sha l l  be: 

I (a) Stored I n  the food with t h e  dlspenslng u t e n s l l  handle extended 
o u t  o f  the  tood; o r  

( b )  Stored clean and dry;  o r  

( c )  Stored I n  runnlng water; o r  

(d)  Stored e i the r  I n  a runnlng water dipper we1 I, o r  cleat, and dry 
I n  the case o f  dlspenslng u tens l l s  and mal t  c o l l a r s  used I n  preparlng f rozen 
desserts. 

7. Re-Servl ce 

Onee served t o  a consumer, p o r t l o n s  o f  l e t t o v e r  food shal l n o t  be 
served again except t h a t  packaged tood, o ther  than p o t e n t i a l l y  hazardous 
food, t h a t  i s  s t1  I l packaged and I s  s t 1  l l I n  sound condl t l o n ,  may he re -  
served. 

8. Display Equipment 
~ - - -- . 

Food on dlsplay sha l l  be protected trm consumer contamlnatlon by 
t h e  use o f  packaglng o r  by the  use o t  easl l y  cleanable counter, serv ing l l n o  
or salad bar pro tec tor  devices, dlsplay cases, o r  by other e f f e c t i v e  means. 
Enough hot  o r  c o l d  tood t a c l l l t l e s  s h a l l  be aval l a b l e  t o  malntaln the 
requ i red temperature o f  p o t e n t i a l l y  hazardous tood on d lsp lay .  
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' .~ 9. Re-use o f  Tableware . .' . . .~ ..a* ~-(.*.;; 
, . . - ..,..,. .~ .,.c. *, 

Re-use of sol led tab leware by s e l t - s e r v i c e  consumers r e t u rn l ng  t o  
. .. t he  se rv lce  area for addl t lona l  food I s  p roh l  b l  ted. Beverage cups and 
, . ..--. 

glasses a re  exempt from t h i s  requ l remnt .  . .~ ~. " - ~-..* --,-.---..-- ,..-,*,; ,.*- 

a 
F. Food Transportation 

Ourlng transportatlon, food and food u t e n s l  Is  s h a l l  be kept i n  covered 
conta iners  o r  completely wrapped or packaged s o  as to  be protected from 
contamination. Foods In  o r l g l n a l  i nd iv idua l  packages do no t  need t o  be 
overwrapped o r  covered i t  t h e  o r i g i n a l  package has n o t  been torn or broken. 
Our lng transportatlon, l n c l ud l ng  t r anspo r t a t  i o n  t o  another locat I on  
f o r  se rv lce  o r  caterlng operat lons,  food shal I m e t  t h e  requirements o t  t h i s  
ordinance r e l a t i n g  t o  food p ro tec t l on  and food storage. 

a G .  Coding and Dating on Food 

Food i n  grocery stores, convenience s to res ,  etc. +hat  contatns 
she l f  l l f e  codlng shal l  be monitored by t h e  H e a l t h  Department t o  determine 
t h e  dates are being u t i  l i zed by t h e  food Indus t ry .  

SECTION I1 I - PERSONNEL 

A. Employee Health 

No person, whi l e  l n f ec ted  w i t h  a dlsease i n  a communicable form t h a t  
can be transmlt ted by foods o r  who I s  a c a r r i e r  of organlsmr, t h a t  cause such 
a dlsease or whl le a f t1  l c t e d  w l t h  a bo l  I, an l n f ec ted  wound, or an acute 
respiratory lnfect lon, shal  l work i n  a tood se r v l ce  o r  tood processing 
es tab l  lshment In  any capacl ty  i n  which t he re  I s  a l i k e 1  l h w d  of such person 
contamlnat lng tood or tood contact  sur f  aces w i t h  pathogen1 c organ1 sms o r  
transmi tt l ng disease t o  o t h e r  persons. 

B. Personal Clean1 lness 

Employees shal l  thoroughly wash t h e l r  hands and t h e  exposed po r t i ons  o f  
t h e l r  arms w l t h  soap and warm water be fo re  s t a r t l n g  work, during work as 
o f t e n  as I s  necessary t o  keep them clean, and aft.er smk lng ,  eating, 
dr ink ing,  o r  using the to1  l e t .  Employees s h a l l  keep t h e l r  f lngernal I s  c lean 
and trlmrned. 

C. C lo th lng  

1 .  The outer c l o t h l n g  o f  a l l  employees s h a l l  be clean. 

2. Employees shal l  use  e f f e c t i v e  h a l r  r e s t r a i n t s  t o  prevent the 
contamlnatlon of food or food-contact sur faces.  Ha i r  spray sha l l  no t  be 
considered an ef tec l ive h a l r  r e s t r a i n t .  
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. . . . .  , . . . . .  . . . . . . . . .  : . :  ......... ...... D. Employee Pract lces am 

" I 1. Employees shal I malntain a h lgh  degree of personal clean1 iness and 
shal l conform t o  good hygenlc prac t lces  dur lng a l l  worklng pe r lods  I n  the 

iff food serv ice  or tood processlng establ lshment. 

2. Eroployees shal l  consume tood only I n  deslgnated d ln lng  areas. An 
employee d ln l  ng area sha l l  not be so deslgnated I f  consuming food the re  may 
r e s u l t  I n  contamlnatlon ot other tood, equlpment, u.tensl Is, or o the r  items 
needl ng protect lon.  

3. Employees sha l l  not use tobacco I n  any torm whi le  engaged i n  food 
preparat  I on or servlce, nor whl l e  I n  areas used t o r  equlpment o r  u tens l  l 
washlng or t o r  taad preparatlon. Employees sha l l  use tobacco o n l y  I n  
deslgnated areas. An employee tobacco-use area s h a l l  not be deslgnated t o r  
t h a t  purpose I f  the use of tobacco there may r e s u l t  I n  contamination of 
food, equipment, utensl Is, or other items needlng protect lon.  

4. Enployees sha l l  handle sol led tableware I n  a way t h a t  mlnlmlzes 
contaml n a t i o n  o t  t h e l r  hands. 

E. Heal th  Cards 

1. The C l t y  ot Mesquite Heal th Department, upon appl l c a t l o n  from any 
persoti  d e s i r i n g  t o  work a t  or be employed by any es tab l  lshment p repar ing  
and/or dlspenslng tood or drink to r  human consumption, and upon compl lance 
w l t h  t h e  fo l lowing provislons, sha l l  Issue a hea l th  card: 

(a) Sald appl lcant shal l  s a t l s t a c t o r l  ly  pass a phys ica l  examlnatlon 
g lven by a q u a l l t l e d  physlclan; the r e s u l t s  o t  such examlnatlon t o  be made 
aval l a b l e  t o  and approved by the regulatory authority o t  t he  C i t y  o f  
Mesqu l t e .  

(b) That each appl icant t o r  a hea l th  card sha l l  pay t h e  C l t y  of 
Mesqulte a tee  of $1.00. 

2. A hea l th  card Issued by the C l t y  o t  Mesqulte Heal th Department 
s h a l l  be val I d  to r  a perlod o t  12 months from date of issue. 

3. It s h a l l  be unlawful to r  any person t o  work a t  or t o  be  employed 
at, o r  t o r  any person t o  emplof or a l low another person t o  work a t  any food 
serv lce  establishment wlthout havlng t l r s t  obtalned the heal th card  required 
I n  t h i s  section. 

SECTION I V  - EQUIPMENT b UTENSILS . .  ..................... 
~ . 

.,." ....... .I 

A. M a t e r l a l s  
. . . . . .  . . . .  

1. General 

Multi-use equlpment and u t e n s l l s  s h a l l  be constructed and repa l red  
w l t h  s a t e  materlals, lncludlng t l n l s h l n g  mater la ls ;  sha l l  be corrosion 
r e s i s t a n t  end nonabsorbent; and shal l be smooth, easy cleanable, and durable 
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under condl t l ons  ot normal use. S I  ngle-servl ce at.tlcles st.a I I be made fro111 ,. . ..-,,e.,-. ~ ..,".:. 
clean, sanitary, safe materlals. Equlpwent, u tens i ls ,  and s lng le-serv lce  

.. a r t i c l e s  s l l a l i  not Impart odors, color, or taste, nor con t r i bu te  l o  the  
contamlnatlon o f  food. 

. .  .. 
2. Solder ._- 

I f  solder i s  used, It shal l be composed o f  sate mate r la l  and be . . .....7 

cor ros  Ion resistant. 

3. Wood . . . - .. . 
Hard maple o r  equl valent l y non-absorbent materla l t h a t  meets the  

general requirements set f o r t h  i n  Sectlon IV-A,l of t h i s  ordinance may be . . 
used for slngle-servlce ar t tc les,  such as chop st icks,  stirrers, o r  Ice 
cream spoons. The use of wood a5 a food-contac+ surface under other 
circumstances I s  prohlblted. 

4. P l a s t l c  and Rubber 
. . 

Sate p las t l c  or safe rubber or safe rubber-l  lke m a t e r l a l s  t h a t  are 
r e a l  s t a n t  under normal condi t lons of use To scratch1 ng, scor ing,  
decomposltlon, crazlng, chipping and d is tor t lon ,  t h a t  are o f  s u f f i c i e n t  
welght and thickness t o  permit cleanlng and s a n i t l z  lng by normal dishwashlng 
method$, and whlch meet the general requlrernents set  f o r t h  I n  Sect ion IV-A,I 
o f  t h l s  ordlnance, are permitted for  repeated use. 

5. Mol lusk and Crustacea Shel I s  

Mollusk and crustacea shel ls  may be used only ance as a serv ing 
container.  Further re-use o f  such she1 Is fo r  food serv lce  I s  proh lb l ted.  

6. S ing le  Servlce 

Re-use o t  slngle servlce a r t l c les  I s  prohibi ted.  

8. Design and Fabrlcatlon 

1. General 

A l l  equipment and utensl Is ,  including plastic-ware, s h a l l  be 
deslgned and tabrlcated for durabl l l t y  under conditions of normal use and 
shal l be r e s i s t a n t  t o  denting, buckl lng, p i t t l n g ,  chlpplng, and crazing. 

( a )  Food contact surfaces shal l  be easl l y  cleanab la, smooth, and 
f r e e  o f  breaks, open seams, cracks, chlps, p l t s ,  and 5 lml l a r  lmperfectlons, 
and f r e e  o f  d i f f  icult-to-clean Internal corners and crevlces. Cast I ron  may 
be used as a food-contact surtace only 1.f the surface i s  heated, such as i n  .. ~- 
g r l  l Is, g r l d d l e  tops, and sk i l l e t s .  Threads s h a l l  be deslgned .To fac t  l l t a t e  
c lean l ng; o r d  l nary " V "  type threads are proh l b l Ted I n  food-contact surfaces, 
except That I n  equlpment such as ice  makers o r  hot o l  l cooking equlpment and 
ho t  o l  l f l l'rer lng systems, such threads shal l be minlmized. 

( b )  Equipment containing bearlngs and gears r e q u l r l n g  unsafe 

I.' .. 

l u b r i c a n t s  s h a l l  be deslgned and constructed so t h a t  the l u b r i c a n t  cannot 
leak, d r l p  o r  be torced Into food or  onto food-contact surfaces. Only safe 
lubricants s h a l l  be used on equlpment deslgned t o  recelve l u b r i  c a t l o n  o f  
bearlngs and gears nn o r  w l th in  food-contact surfaces. 

_ , . . - ----- 



. . 
(c)  Tubing conveying beverages or beverage lngredlents t o  

CC057' 
dispensing heads may be I n  contact w l th  stored Ice: Provlded, t h a t  Such 

. . . . . . . . . . . .  .--,..- 
* ~ b i n ~  I s  fab r l ca ted  from safe tnaterlals. I s  arommeted a t  entry and e x i t  . . . . . . .  . . . . .  
p i j n t ;  t o  preclude ~ l s t u r e  (condensation) from enter ing the i c e  machlne or 
the  Ice storage bin, and i s  kept  clean. Drainage o r  dralnage tubes from 
dispensing unl-ts s h a l l  no t  pass through the ice machine o r  the i c e  storage 

. . . . . . . . .  ...: ..- . . . . . . . . . .  ...... bin. 

(d) Sinks and dra ln  boards sha l l  be sel f -drain ing.  

2. A c c e s s i b l l l t y  . . ..!. e e  . , 

Unless designed fo r  in-place cleanlng, tood contact surfaces s h a l l  
be accessible f o r  c leanlng and inspection: 

......... ~ .., ..:... .,,*.*. .& 

(a) Without belng disassembled; o r  

(b)  By dlsassembl lng  wl thout  the use o f  toels;  or 

(c)  By easy dlsassembl ing  wl th  the use o f  only slmple t o o l s  such as 
a ma1 le t ,  a screwdriver, or an open-end wrench kept  ava i lab le  near the 
equipment. 

3. In-Place Cleanlng 

Equipment Intended t o r  in-place cleaning sha l l  be so deslgned and 
tabr lca ted t h a t :  

(a) Cleanlng and s a n l t l z l n g  solut lons can be c i r c u l a t e d  throughout 
a f i x e d  system us lng  an e t f e c t l v e  cleanlng and san l+ l z lng  regimen; and 

(b>  Cleanlng and s a n l t l z l n g  solut lons w l l l  contact a l l  I n t e r i o r  
tood-contact surfaces; and 

( c )  The system I s  se l t -dra ln lng o r  capable of being completely 
evacuated. 

4. Pressure Spray Cleanlng 

F lxed equipment desl gned and tabr lcated t o  be cleaned and san l t lzed 
by pressure spray methods sha l l  have sealed e l e c t r l c a l  wlr lng, switches, and 
connect ion. 

5. Thermometers 

I n d i c a t i n g  thermometers requlred tor  lmmerslon i n t o  food o r  cooking 
medla sha l l  be of medal stem 'type construction, numerically scaled, and 
accurate t o  4. or  - 2 F. ~. .... ~. . . .  ~~ .- .- . . . . .  

6. Non-Food-Contac.k Surf aces 

P Surfaces o f  equlpment not lntended tor  contact wl th food, but  whlch 
are exposed t o  splash o r  tood debr ls or which otherwise require frequent 
cleanlng, s h a l l  be duslgnod and fabr icated t o  be smooth, washable, f ree  ot 
unnecessary ledges, proJectlons, o r  crevices and read t l y  accessible tor 
cleanlng, and shal l be o f  such materlal and I n  such repa l r  as to  be @a51 l y  
malntalned i n  a clean and san l tary  condlt lon. 
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7,. Ventl la.tlon Hoods 

Vent l la t lon hoods and devices s h a l l  be  deslgned t o  p reven t  grease 
o r  condensation f r m  co l  l e c t l n g  on w a l l s  and c e l l  lngs, and from d r i p p l n g  
I n t o  tood or onto food-.contact surfaces. F i l t e r s  o r  o ther  grease e x t r a c t i n g  
equlpment shal l  be readl  l y  removable f o r  c l e a n l n g  and replacement I f  n o t  
deslgned t o  be cleaned I n  place. 

. . . . . . . . . . .  . . . . . . . . . . .  
8. Ex ls t lng Equlpment 

Equlpment t h a t  'was I n s t a l  led I n  a food serv lce  o r  food processing 
establlshment p r l o r  t o  t he  e f f e c t i v e  d a t e  of t h l s  ordlnance, and t h a t  does 
not  f u l l y  meet a l l  o f  the  deslgn and f a b r i c a t l o n  requirements of t h l s  
sectlon, shal l  be deemed acceptable I n  t h a t  es tab l  lshment I f  It I s  I n  good 
repalr ,  capable of belng malnta lned i n  a s a n i t a r y  cond l t l on  and t he  food- 
contact surfaces are non-toxl c. Replacement equ lpment and new equ I pment 
acquired a f t e r  the ef  f e c t l v e  da te  of t h l s  ord lnance shal l meet t he  
requlrements of t h l s  ordlnance. 

C .  Equlpment Ins ta l  I a t l o n  and Loca t i on  

1. General 

Equlpment, Inc lud ing  I c e  makers and i c e  storage equlpment, sha l  l 
no t  be located under exposed o r  unpro tec ted  sewer l I nes or  water  I I nes, open 
s ta l rwe l  Is, or other sources o f  contamlnat lon.  Th ls  requirement does n o t  
apply t o  autornatlc f i r e  p r o t e c t i o n  s p r l  nk l e r  heads t h a t  may be r e q u l r e d  by 
law. 

2. Table Mounted Equipment 

(a) tqulpment t h a t  I s  placed on t a b l e s  or  counters, un less  
portable, shal l  be sealed t o  t h e  t a b l e  or counter  or elevated on legs  t o  
provlde a t  least a four-Inch c learance between the t a b l e  or counter and 
equipment and adjacent areas. 

( b )  Equlpment I s  p o r t a b l e  w i t h i n  t h e  meaning o f  Sec t ion  IV-C,Z,(aI 
o f  t h l s  ordlnance I f :  

(1)  I t  I s  smal l and I l gh t  enough t o  be moved easl l y  by one 
pereon; and 

( 2 )  I t  has no u t l  l i t y  connect ion, o r  has a u t l  l i t y  connect ion 
t h a t  disconnects quick ly ,  o r  has a f l e x l b l e  u t l  l l t y  connect lon l i n e  o f  
su f f  l c l e n t  length t o  permi t  t h e  equlpment t o  b e  moved f o r  easy cleanlng. 

3.  F loor-Mounted Equ l pment 
.r 

(a) Floor-mounted equ lprnent, u n l e s s  read l  l y moveable, shal  l be: 

. ,  
( 1 )  Sealed t o  the  f floor; o r  
~. ...................... ...... ...... . . ~- -. . . . . . . . . . . . . . . . . . . . . .  i 

( 2 )  I n s t a l l e d  on a r a l sed  p l a t f o r m  on concrete o r  o the r  smooth 
masonry I n  a way t h a t  meets a1 I t h e  requl rements f o r  sea l ing  o r  f l o o r  
clearance; or 

( 3 )  Elevated on l egs  t o  p r o v l d e  a t  l eas t  a s lx - Inch  c learanco 
between the f l oo r  and equlpment, except t h a t  v e r t l c a l  l y  mou~ited f l o o r  InlxerS 



.d 

may be elevated t o  provlde a t  least  a tour- Inch clearance between t h e  t l oo r  = m, ............... -. ........... 
and equlpment I f  no p a r t  o t  the f l oo r  under t h e  mlxer i s  more than s i x  
Inches trm cleanlng access. 

. . . . .  .. (b)  Equlpment I s  eas l l y  movable It: ....-.. - . :  ..-',-g"""q>- . . . . . .  

( I )  It I s  mounted on wheels o r  casters; and 

( 2 )  I t  has no u t l  l l t y  connectlon or has a u t l  l l t y  connectlon 
t h a t  disconnects quickly or has a f l e x l b l e  u t l l l t y  l l n e  o f  s u t f l c l e n t  length  
t o  permlt  t h e  equlpment t o  be moved t o r  easy cleanlng. 

( c )  Unless sut f lc le r r t  space I s  prov l  ded for  easy c leanlng between, 
behlnd and above each unl t of f lxed equ lpment, the space between It and 
adJolnl ng equlpment u n l t s  and adJacent wal I s  or cel l lngs shsl l be n o t  more 
then 1/32 Inch; o r  I f  exposed t o  seepage, the  equlpment shal l be sealed to  
the adJolnlng equlpment or adJacent wal I s  or ce l  l lngs. 

4. A ls les  and Working Spaces 

Als les and worklng spaces between u n l t s  of  equlpment and wsl 1s 
sha l l  be unobstructed and o f  s u t f  l c l e n t  w ld th  t o  perrnlt employees t o  perform 
t h e i r  du t les  readl l y  wl thout  contamlnat Ion o t  tood or food-contact surfOce3 
by c l o t h l n g  or personal contact. A I  l easl  l y  movable storage equipment such 
as pal  l e t s ,  racks, and do1 l les sha l l  be pos l t loned t o  prov ide access lb l  l t t y  

.. . t o  workl ng areas. ...*. i 

SECTION V - CLEANING, SANITATION, AND 

STORAGE OF EQUIPMENT - AN0 LlTENSlLS 

A. Equipment and Utensl l Cleanlng and Sanl t l z a t l o n  I 

I. Cleanlng Frequency I 

( a )  Tableware s h a l l  be washed, r lnsed, and sanlTlzed a f t e r  each 
use. 

( b )  To prevent cross-contarnlnatlon, k I tchenware and food-contact 
surfaces o t  equlpment s h a l l  be washed, r lnsed,  and s a n l t l r e d  a t t e r  each use 
and f o l  lowlng any ln ter rupt lon of oporatlons durlng whlch t lme contsmlnet lon 
may have occurred. 

( c )  Where equipment and utensl I s  a r e  used for +he preparation Of 
potent  l a !  l y  hazardous foods on a contfnuous or production- l lne basls, I 

utensl  I s  and the food-conTact surfaces o t  equlpment shal l be washed, rlnsed. 
and san l t l zed  a t  In terva ls  throughout the  day on a schedule based on food 
~ ~ t _ u ~ e s _ t @ a e ~ t  food ,  a n d  amount of tood p a r t l c l e  accumulatl6n. ..~. - . .  .... -- 

(d) The tood contact surfaces o f  g r l l l s ,  griddles, and s l m l l a r  
cooklng devlces and the cav l t l es  and door seals ot m lc rwave  ovens s h a l l  be 
cleaned a t  least once a day; except t h l s  sha l  l not apply t o  hot  o l  l cooklng 
equlpment and hot o l l  t l l t e r l n g  systems. The food-contact surtaces o t  a l l  
c&lng equlpment shal l  be kept free o t  encrusted grease deposlts and other 
accurm l ated sol 1.  

~ ~ . ~ ,  ..~ ... ~ ...... ~-- ...... . . . .  -. 

. . . . . .  ~ ~ . .  ....... .... --. 
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(8 )  Non-food-contact surfaces of equlpment shal l be cleaned as 
o t t e n  as I s  necessary t o  keep the equipment f ree o t  accurnulatlon pf .duSt, . . . .  
d l r t ,  food p a r t l c l e s ,  and other debrls. 

2. Wlplng C lo ths  
.-"" ---- ^.^- ..- . . .  .... . . .  ~ ~ 

( a )  C lo ths  used tor  wlplng food spl l I s  on tableware, such as p l a t e s  
o r  bowls be1 ng served t o  the consumer, sha l l  be clean, dry and used t o r  no 
other purpose. 

fb )  M o l s t  c l o t h s  used t o r  wlplng food spills on kitchenware and 
tood-contact surfaces ot equlpment shal l  be clean and r lnsed f requent ly i n  
one o t  the s a n l t l z l n g  solutions permitted In Sectlon V-A,3(f) of t h l s  
ordlnance and used for no other purpose. These c loths sha l l  be s to red  i n  
t h e  s a n l t l z l n g  s o l u t l o n  between uses. 

( c )  Mol s t  c l o t h s  used tor  clean1 ng non-food-contact surfaces of 
equlpment such as counters, d ln lng tab le  tops and shelves shet l  be c lean and 
r l n s e d  as s p e c l f l e d  I n  Sectlon V-A,2,(bl of t h l s  ordlnance and used for no 
o ther  purpose. These c lo ths  s h a l l  be stored In the san l t l z lng  50lut lOn 
between uses. 

3. Manual C lean ing and Sanl t lz lng 

f a )  Fo r  manual washlng, r l ns lng  and s a n l t l r l n g  of utensl I s  and 
equlpment, a s lnk  w l t h  not fewer thdn three compartments shal l  be prov lded 
and used. Slnk cnmpartments sha l l  be large enough t o  permlt the 
accornmodat Ion  o f  the  equipment and utensl Is, and each compartment o t  the  
s lnk  s h a l l  be supp l led  wl th hot  and cold potable running water. F l x e d  
equlpment and u tens l  l s and equlpment too large t o  be cleaned I n  s lnk  
compartments s h a l l  be washed manual l y  or cleaned througn pressure spray 
methods. 

. ( b )  Ora ln  boards or easl l y  movable dlsh tables of adequate s i z e  
s h a l l  be washed manually or cleaned through pressure spray methods. 

( c )  D r a l n  boards or easl l y  mvable  dlsh tables of adequate 5128 

s h a l l  be prov lded t o r  proper handl lng of  sol led utensl I s  p r l o r  t o  washlng 
and t o r  c lean u tens l  I s  following san l t l z ing  and shal l be located so as no t  
to  1nt.1-tel-e w l  t h  t h e  proper use of  the dlshwashlng facl  l l t l e s .  

(d )  Equlpment and utensl  I s  shal 1 be pret lushed or prescraped and, 
when nocessary, presoaked t o  remve  gross food p a r t l c l e s  and sol I. 

( e )  Except tor t lxed equlpment and utensl I s  too large To be cleaned 
I n  s l n k  compartments, manual washlng, r l n s l n g  and san l t l z lng  sha l l  b e  
conducted I n  t h e  f o l  lowlng sequence: 

( 1  ) S lnks  shal l  be cleaned p r l o r  t o  use. 
..... . . . . . . . . . .  . . . . . . . . . . .  

( 2 )  Equlpment and utensl I s  shal l be thoroughly washed I n  the  
t l r s t  compartment w l t h  a hot detergent se lu t lon  tha t  I s  kept clean. 

( 3 )  Equlpment and utensl I s  she1 l be r lnsed tree of detergent 
and abrasives w l t h  c lean  water I n  the second corr~artment. 



. . 
( 3 )  Dlsh baskets o f  such s i z e  and deslgn t o  perml t  complete 

. . 
lmrnerslon of 'the tableware, kitchenware, and equlpmOnt I n  the  h o t  water. 

( h )  When chemlcals are used f o r  san l t lza t lon,  a t e s t  k l t  o r  o the r  
device t h a t  accurate ly  measures t h e  p a r t s  per m l l l l o n  concent ra t lon  o f  t h e  
s o l u t i o n  s h a l l  be provldecf and used. "'I ......... ' 

4. Mechanlcal Cloanlng and S a n l t l r l n g  
... G 

(a) Cleaning and sanl t l z l n g  may be done by spray-type or lmmerslon 
d l s h w a s h i n ~  machlnes or by any other t ype  of machlne o r  devlce i t  it i s  
demonstrated t h a t  it tho rbuy t~ ly  cleans and sanl ti zes equ lpment and . .--. 
u t e n s l l s .  These machlnes and devices s h a l l  be proper ly  l n s t a l l e d  and 
malntalned I n  good r e p a l r .  Machines and devlces s h a l l  be operated i n  
accordance w i t h  manutacturers l ns t ruc t lons ,  and u tens l  I s  and equipment 
p laced I n  t h e  machlne shal l be exposed t o  a\  1 dlshwashlng cycles. Automatlc 
detergent  dlspensers, wet t lng  agent dlspensers, and l l q u l d  s s n l t l z e r  
InJectors, I t  any, s h a l l  be proper ly  i n s t a l  led and malntalned. 

( b )  l h e  pressure of t l n a l  r l n s e  water suppl led t o  spray-type 
dlshwashlng machlnes +ha1 l not  be lass than 15 nor more than 25 pounds p e r  
square lnch measured I n  t h e  water I lne l rmedlately adJacent t o  t h e  f l n a l  
r l n s e  c o n t r o l  valve. A 1/4 lnch IPS va lve  shal l  be provlded lmnedlately 
upstream trom t h e  t l n a l  r l n s e  con t ro l  va lve  t o  permit  checklng t h e  f low 
pressure of the  t l n a l  r l n s e  water. 

( c )  Machlne or water I l n e  mounted numerical ly  scaled l n d l c a t l n g  
thermometers, accurate t o  + o r  - 3' F., shal l be provided t o  Ind ica te  t h e  
temperature of  the  water I n  each tank ot the machlne and t h e  temperature o f  
t h e  f l n e l  r l n s e  as I t  enters t h e  m a ~ ~ l f o l d .  

( d )  Rlnse water tanks s h a l l  be protected by ba t f  les, curtains, o r  

I 
o the r  effective means t o  m l n l n ~ l r e  the  en t ry  of wash water I n t o  t h e  r l n s e  
water. Conveyors I n  dlshwashl ng machl nos shal l be accurate1 y t lmed t o  
assure proper  exposure tlmes I n  wash and r l nse  cycles I n  accordance w l t h  
manufacturer 's s p e c l f l c a t l o n s  attached t o  the machlnes. 

(e) D r a l n  boards shal l be p r o v l  ded and be o f  adequate sl20 f o r  t h e  
proper handl l n g  of s o l  led u tens l  I s  p r l o r  t o  washi ny and o f  cleaned u tens l  1s 
t o l l o u l n g  s a n l t l z a t l o n  and s h a l l  be so located and constructed as no t  t o  
I n t e r f e r e  w l t h  the proper usu o t  the  dlshwashlng f a c l I l t l e s .  Th15 does 
no t  prec lude t h e  use o f  easi l y  naovable d i sh  tables f o r  the  storage o f  s o l  led 
u tens l  I s  o r  t h e  use o f  eas l l y  movable d l  sh tables t o r  the storage o f  c lean 
u t e n s l l s  following s a n l t l z a t l o n .  

( f )  Equlpmen* and u t e n s l l s  s h a l l  be t lushed o r  scraped and, when 
necessary, soaked t o  remove gross food particles and so l1  p r l o r  to  being 
washed I n  a dlshwashlng machlne unless a prewash c y c l e  I s  a par*  o f  the  

... .dlshwashlng machine operatlon. 1:qulpment and utensl  I s  s h a l l  be placed In ....... 
racks, t rays ,  o r  baskets, o r  on conveyors, I n  a way t h a t  food-contact - 
surfaces a r e  exposed t o  the  unobstructed appl l c a t l o n  o f  detergent wash and 
c lean r l n s e  waters and t h d t  permlts t r e e  dralnlng. 

..... I 
. . . . . . . . - . .  - . -. . .- .. ---*- . . .  .... ... .... - 

................... -- 
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,----:*,*;- . (g) Machines (single-tank s t a t i ona ry  rack, door-type machlnes and 

spray t ype  g lass  washers) us lng  chemlcals f o r  s a n l t i z a t i o n  may be used: 
Provlded, t ha t ,  

.,z*" .,.. ........ 
' ( 1  ) The temperature of the wash water shal l n o t  be less than 

, , 
(2 )  The wash water shal l  be k e p t  clean. 

( 3 )  Chemicals added tor  s a n l t i z a t i o n  purposes s h a l l  be 
au tomat l ca i l y  dispensed. 

( 4 )  Utensl  I s  and equlpment sha l  l be exposed t o  t h e  f i n a l  
chemlcal s a n l t l z i n g  r l n s e  I n  accordance w l t h  manufacturers '  s p e c l f l c a t l o n s  
t o r  t lme  and concentrat ion. 

(S)oThe chemical san l t i z lng  r I nse water temperature shal i be 
no t  less than 75 F. nor less than the temperature specl f l ed  by the 
machine's manufacturer. 

(6)  Chemlcal san l t l ze rs  used shal I be approved and a t e s t  k i t  
o r  o ther  devl  ce t h a t  accurately measures p a r t s  per mi I l i o n  concen t ra t ion  o f  
t he  s o l u t l o n  s h a l l  be ava i l ab l e  and used. 

(h) Machines using h o t  water tor  s a n l t l z i n g  may be used provided 
t h a t  wash water and pumped r l n s e  water s h a l l  be kep t  c l ean  and water s h a l l  

I 
be maintalned a t  no t  less than the temperature s ta ted  i n  Sec t ion  V-A, 4, 
(h). ( 1 )  through ( 5 )  of t h i s  ordinance: 

( 1  Single-tank, satlonary-rack, dua I- temperature machine: 

Wash temperature 
0 i500 F.  

F l na l  r lnse temperature 180 F. 

(2)  Sl ngle-tank, stat ionary-rack, s l  ngle-temperature machine: 

Wash temperature 0 1650 F. 
F l nal r lnse temperature 165 F. 

( 3 )  Si ngle-tank, conveyor machlne: 

Wash temperature 
0 1600 F. 

F i na l  r l nse temperature 180 F.  

( 4 )  Mul t l tank,  conveyor machine: -. 

Wash temperature 
0 

1500 F .  
Purnped r l n s e  temperature 1600 r. 
F l nal r i n s e  temperature 180 F. 

( 5 )  Single-tank, pot, pan, and ute l ls l  l washer ( e i t h e r  
s ta t ionary  o r  movlng rack ) :  

Wash temperature 0 
l 4 O O  F. 

F l na l  r l  nse temperature 180 F. 

. . .  



(2)  The wash water sha l l  be kept  clean. 

( 3 )  Chemicals added to r  san i t l za t l on  pur 
automat l c a l  l y d l  spensed. 

. isrY 
. , . .  ~. . 
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(9)  Machines ( s  ingle-tank stat ionary rack, door-type machines and . . . . . . . .  

spray t y p e  g lass washers) us lng chemicals to r  s a n l t l z a t l o n  may b e  used: 
Provided, t h a t ,  

. . . . . .  . . . . . . . . . . . .  :- ..: C>....7....- ..lll,-...-. 

(I) The temperature of  the wash water sha l l  no t  be less than 
120' F. 

-poses shal l be 

. . . . . .  
chemical s a n l t l z  l ng r i nse i n  accordance w l t h  manutacturers' speci  f i cat lons  
f o r  t ime and concentrat lon.  

temperature shal l be 

d 
%# "- $ s t  k l t  

4 o r  other  device t h a t  accurate ly  measures par ts  per m l l l l o n  concentrat lon of 
t h e  s o i u t l o n  shal  l be aval lab le  and used. 

1 (4 )  U tens l  l s and equipment shal l be exposed t o  the t l n a l  

(5)oThe chemical san l t i z l ng  r i nse  water 
no t  less than 75 F. n o r  less than the temperature spec l t  led by t h e  i 
machine's manufacturer. 

I ( 6 )  Chemlcal san i t l ze rs  used sha l l  be approved and a t q  

m ( 1  ) S i  ngle-tank, satlonary-rack, dual-temperature machl ne: 

1 ( 2 )  ~ ~ n g l e - t a n k ,  stationary-rack, single-temperature machine: 

1 ( 3 )  Single-tank, conveyor machlne: 

(4 )  Mu l t i tank, conveyor machine: 

F i n s  I r~ nse temperature 180" F .  

(h )  Machines using hot water for  s a n l t i z l n g  may be used provided 
t h a t  wash water and pumped r l nse  water shal l  be kept  c lean and water  s h a l l  
be malntalned a* no t  less  than the  temperature s ta ted  i n  Sect ion V-A, 4 ,  
(h), (1  through ( 5 )  o f  ?h i s  ordlnance: 

Wash temperature 
F i n a l  r i nse  temperature 

Wash temperature 
F I n a l  r l  nse temperature 

Wash temperature 
F l n a l  r i nse  temperature 

Wash temperaturo 
Pumoed r i n s e  temperature 

(5) Single-tank, po?, pan, and utensl  i washer ( e l t h e r  
s t a t l o n a r y  or  inovlng rack): 

Wash temperature 
F l n a  I r l n s e  temperature 

... - ........ . - 
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4'. P r o h l  b l t s d  Storage Area 

The s torage o f  food equlpment, u t e n s l l s  o r  s ing le-serv ice  a r t l c l e s  
I n  t o i l e t  rooms o r  vestibules I s  p roh lb l t ed .  

SECTION V I  - SANITARY FACILITIES AND CONTROLS 

A. Water Supply . -. ........... ,-*- . . ... 

1. General 

Enough po tab le  water f o r  t he  needs o f  t he  tood serv ice  es tab l l sh -  . . 
men* s h a l l  be prov lded trom a source cons t ruc ted  and operated accordlng t o  
law. 

. . ,~ 

2. T r a n s p o r t a t l o n  

A l l  po tab le  water n o t  p rov lded d l r e c t l y  by p lpe  t o  the food serv lce  
o r  food p rocess lng  establ ishment trom t h e  source s h a l l  be t ransported I n  a 
b u l k  water  t r a n s p o r t  system and sha l l  be del  l vered t o  a closed-water 
system. B o t h  of these systems s h a l l  be const ruc ted and operated accordlng 
to law. 

.................... mn 
3. B o t t l e d  Water .-; 

B o t t l e d  and packaged po tab le  water s h a l l  be obtained from a source 
t h a t  compl l e s  w l t h  a l l  laws and s h a l l  be handled I n  a way t h a t  p ro tec ts  It 
f rom contaminat ion .  B o t t l e d  and packaged po tab le  water sha l l  be dlspensed 
f rom t h e  o r l g l n a l  conta lner .  1 

4. Water Under Pressure 

Water under pressure  a t  the r e q u l r e d  temperatures s h a l l  be provlded 
t o  a l l  f i x t u r e s  and equlpment t h a t  use water. 

5. Steam 

Steam used i n  con tac t  w i t h  f ood  o r  food contac t  surfaces s h a l l  be .! 

f r e e  from any harmful  materials o r  add i t i ves .  

5. Sewage 

A l l  sewage, l n c l u d l n g  l l q u l d  waste, shal l be dlsposed o f  by a pub1 l c  
sewerage system o r  by a sewage disposal  system constructed and operated 
acco rd lng  t o  law. Non-water-carrled sewage disposal  f a c l l i t l e s  are 

. . .  - p r o h l b l t e d ,  except  as per rn l t ted  by Sect lons  IX -A , l  through 8 of  t h l s  ---v, 
ordinance  ( p e r t a l n l n g  t o  temporary food s e r v i c e  establishments) or  as 
p e r m l t t e d  by  t h e  regu la to ry  author1 t y  i n  remote areas o r  because o f  specla l  
s l t u a t l o n s .  ..? 
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C. Plumblng 

1 .  General 
. . .  . - ..... .... -.+ . . . 

Plumblng s h a l l  be sized, l ns ta l  led, and malnta l  ned accord lng  t o  
law. There s h a l l  be  no cross-connectlon between the  po tab le  water  supply 
and any non-potable o r  questionable water supply nor any source o f  p o l  l u t i 0 n  
through whlch t h e  p o t a b l e  water supply might become contaminated. I . . , 

2. Nonpotable Nater System . . . . . .  
. . . . . .  

A nonpotable water system I s  permlt ted on ly  for purposes such as 
a l r  c o n d l t l o n l n g  and f I r e  protect ion and only I f  t he  system I s  l n s t a l  led  

. . . . . . . .  according t o  law and t h e  nonpotable water does n o t  contact ,  d i r e c t l y  or . . 
indirectly, food, po tab le  water, equlpment t h a t  con tac ts  food, or utensils. 
The p l p l n g  o f  any nonpotable water system shal l be durably l d e n t l t  l e d  so 
t h a t  It I s  r e a d l l y  d ls t lngu lshab le  from p lp lng  t h a t  c a r r l e s  p o t a b l e  water.  

. . .  

3.  Backflow 

The p o t a b l e  water system sha l l  be l n s t a l  led t o  p rec lude  t h e  
poss lb i  I l t y  ot back f  low. Devices sha l l  be l n s t a l  led t o  p r o t e c t  a g a l n s t  
backf low and back siphonage a t  a1 l t l x t u res  and equipment where an a l r  gap 
a t  l e a s t  tw l ce  t h e  diameter o t  the water supply i n l e t  I s  n o t  p r o v i d e d  
between t h e  water supply  I n l e t  and the t l x t u r e ' s  f l o o d  leve l  r lm .  A hose 
shal l n o t  be a t tached t o  a faucet unless a backf low prevention dev ice  I s  
I ns ta l l ed .  

. . . . .  - ... 
4. Grease Traps 

Grease t r a p s  a re  required I n  food se rv i ce  and food processing 
es tab l  lshments. S l  zes o f  the  grease t raps shal 1 be governed by t h e  P lumbl ng 
Code of t he  C i t y  o f  Mesqul+e. Unless otherwlse approved, grease t r a p s  s h a l l  
be located on t h e  ou t s l de  of the bul ld lngs t o  be easi l y  access1 b l e  f o r  

5. Garbage Gr inders  

Garbage g r  l nders are requl red, and shal l be l n s t a l  l e d  and maln- 
t a l ned  accord lng to  t h e  Plumblng Code of the C l  t y  of Mesqulte. 

Except f o r  p roper ly  trapped open slnhs, t h e r e  shal l be  no d i r e c t  
connect lon between t h e  sewerage system and any d ra lns  o r l g l n a t l  ng t rom 
equipment I n  whlch food, potable equlpment, or  u tens l  I s  are placed. 

.. 
0 .  T o l l e t  Fac l  l l t l e s  

1. Tol l e t .  I o a t a I I a t I o n  .......... . , .. 

T ~ i l e t  f a c l l l t l e s  sha l l  be I ns ta l l ed  accord ing  to  t h e  C l t y  o f  
Mesqulte Plumblng Code, sha l l  be the number requl i -ed by t he  Code, sha l  l be 
convenient ly  located, and sha l l  he accessible t o  employees and patrons.  I 
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T o i l e t  and u r l n a l s  s h a l l  be designed t o  be easl l y  cleanable. ...... 

. . 3. To1 1 e t  Rooms ..- 

Toilet rooms sha l l  be comoletelv enclosed and sha l l  h  
f i t t i n g  se l f -c los ing ,  s o l i d  doors,'whlch'shall be closed except du r i ng  
clean1 ng o r  ma1 ntenance. Separate fac i  l l t i e s  shal l be aval l a b l e  t o r  patrons 
and f o r  male and female employees I f  t h e  number o t  employees exceed four  and 
both sexes are employed. I n  t h e  case o f  take-out operat ions where patrons 
do not e a t  on t h e  premlses, a s i n g l e  to1  l e t  room I n  the k l tchen I s  
acceptable. 

4. T o i l e t  F i x tu res  - 
To1 l e t  f  l x tu res  shal l be kep t  clean and I n  good repair .  A supply 

of to1 l e t  t l s s u e  shal  l be prov ided a t  each to1 l e t  a t  a l  l times. Easi l y 
cleanable receptacles shal l  be provlded fo r  waste materials. Tol l e t  rooms 
used by women sha l l  have a t  l e a s t  one covered waste receptacle. 

E. Lavatory Fact I I t i e s  

I. Lavatory I ns ta l  l a t l o n  

(a)  Lavator les  s h a l l  be a t  leas t  the number required by t h l s  

I 
ordinance, s h a l l  be Ins ta l  led  acccrding t o  t he  Plumbing Code, and khai  i be 
located t o  perml t  convenient use by a l l  employees I n  food prepara t lon  areas 
and u tens i  l washing areas. 

(b )  A lava tory  fo r  handwashing shal l  be accessible t o  employees I n  
food prepara t lon  areas. 

(c) Lavator les  shal l a l s o  be located i n  o r  Immediately adjacent  t o  
t o i l e t  rooms o r  vestibules. Sinks used fo r  food preparat lon or f o r  washing 
equipment o r  u tens l  I s  sha l l  no t  be used fo r  handwashlng. 

2 .  Lavatory Faucets 

Each lavatory  shal l be provided w i th  hot and co ld  water tempered by 
means of a mlx ing  va lve  o r  c m b l n a t l o n  faucet. Any sel f -c los lng,  slow 
closing, o r  meter ing faucet used shal I he deslgned t o  provlde a f low o f  
water f o r  a t  l eas t  15 seconds w l thout  the need to reac t l va te  the  faucet. 
Steawrnlxlng valves are proh lb l ted .  

3. Lavatory Suppl les 

......... -Soap o r  detergent dispensers shal l be aval l ab le  a t  each lavatory. 
4 

The use of  bar soap i s  p roh ib i ted .  A supply of san i ta ry  towels o r  a hand- 
dry lng devlce p rov ld lng  heated a i r  sha l l  be conveniently located near each 
lavatory. Common towels are prohlbl+ed. I t  disposable towels a r e  used, 
eas i ly  cleanable waste receptacles s h a l l  be conveniently located near t he  
handwashlng f a c l  l l t l e s .  

~, . ,  
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. . . .  4 ,  Lava to ry  Mal ntenancg . . . . . . . . . . . . . . . . .  <.. .* _.iirrz..,;..+L.4a--4- -..,. . .  
. . . .  !m Lava to r i es ,  soap d isponsers,  hand d r y l ng  devlces and a l l  r e l a t e d  

f i x t u r e s  s h a l l  be kep t  c lean  and 
>-----n- 

F .  Garbage and Refuse 
. . .  

I. Conta lners  

(a)  Garbage and r e f u s e  s h a l l  be  kep t  In durable, eas i l y  cleanable, 
Insect-proof and rodent-proof c o n t a l n e r s  t h a t  do n o t  leak and do n o t  absorb , . 
l iqulds. P l a s t l c  bags or wet -s t reng th  paper bags shal l be used f o  l l n e  

A 
these con ta lners .  

. . 
( b )  Garbage con ta i ne rs  used In  food p repa ra t l on  and u t e n s l l  washlng 

areas s h a l l  be k e p t  covered a f t e r  they a re  f l l  l e d  and when not i n  ac tua l  
use. 

( c )  Garbage con ta i ne rs  s t o red  ou ts ide  t h e  es tab l  lshment, and 
dumpsters, compactors and compactor systems shal l be eas l  l y  cleanable, sha l l  
be p rov lded  w l t h  t i g h t - f  l t t i n g  l Ids,  doors or  covers, and sha l l  be k e p t  
covered when n o t  i n  a c t u a l  use. I n  con ta lners  deslgned w l t h  drains, d r a l n  
p lugs  s h a l l  be I n  p l ace  a t  a l  l t lmes ,  except  du r l ng  cleanlng. 

(d )  There s h a l l  be a s u f t l c l e n t  number o f  conta iners t o  h o l d  a l l  
the  garbage and r e f u s e  t h a t  accumulates. 

(e)  Sol led  con ta l ne rs  s h a l l  be cleaned a t  a trequency t o  p reven t  
Insec t  and roden t  a t t r a c t i o n .  Each con ta lner  shal  l be thoroughly c leaned on 
the l n s l d e  and ou t s i de  I n  a way t h a t  does not  contaminate food, equipment, 
u t ens i l s ,  o r  food p repa ra t i on  areas. S u i t a b l e  f a c l l l t l e s ,  lnc lud lng  h o t  
water and de te rgen t  o r  steam, s h a l l  be prov ided and used tor washlng 
conta lners.  L l q u i d  waste f rom compact1 ng o r  c l ean lng  operat ions shal l be 
disposed o f  as sewage. 

2. Storage 

fa)  Garbage and r e f u s e  on  the  premises s h a l l  be s tored I n  a manner 
t o  make them Inaccess ib l e  t o  I n s e c t s  and rodents. Outs ide storage ot 
unprotected p l a s t l c  bags or we t - s t r eng th  paper bags o r  baled u n i t s  
containing garbage o r  r e fuse  i s  p r o h l b i  ted. Cardboard o r  other packaglng 
mater la l  no t  containing garbage or tood wastes sha l  l be broken down and 
s to red  I n  covered conta lners.  

( b )  Garbage or  r e fuse  s to rage  rooms, i f  used, s h a l l  be const ructed 
ot eas l  l y  c leanable,  nonabsorbent, washable mater ia ls ,  shal l be kep t  clean, 
sha l l  be Insect -proof  and rodent -p roo f  and sha l l  be la rge  enough t o  s t o r e  
the  garbage and r e f u s e  c o n t a l n e r s  t h a t  accumulate. 

( c )  Outs lde s torage a r e a s  o r  enc losures s h a l l  be large enough to  
s t o r e  t h e  garbage and re fuse  c o n t a l n e r s  t h a t  accumulate and sha l l  be k e p t  
clean. Garbage and r e t u s e  con ta iners ,  dumpsters, and compactor systems 
located o u t s i d e  s h a l l  be  s t o r e d  on  or above a smooth sur face  at  non- 
absorbent m a t e r l a l  such as conc re te  or  machine-laid aspha l t  t h a t  I s  kep t  
c lean  and malnta lned I n  good r o p a l r .  .~ . ~ . ~ ~  ~~ ~ ~ . . . . . - . . . . . . . . . . . . . .  ..+-- 

I 
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( d )  Requests f o r  spec ia l  plckup o f  constructlon/remodel Ing debr ls  0 ( H ! ( i 9  I 
. . ,&a 1 1  be made through t h e  San l ta t l on  Department o f  t h e - C j ~ ~ . p f ~ ~ e 5 4 _ ~ ? ; . - _  

. . . . . . . . . . .  m- .'...'.'.".~.."-.-%>... *". **-, 

3. Disposal  

.. . . . . . . . . . . . . . . . . . . .  ( a )  Garbage and refuse s h a l l  be dlsposed of o f t e n  enough t o  prevent . .~ 
t h e  development of odor and the  a t t r a c t l o n  o f  Insects and rodents. t 

( b )  Where garbage or re fuse I s  burned on t h e  premlses, It s h a l l  be 
done by c o n t r o l l e d  lnc lna ra t lon  t h a t  prevents the  escape o f  particulate 
matter  I n  accordance w l t h  a l r  qua1 l t y  regu la t lons.  Areas around 
l n c l n e r a t l o n  f a c l l l t l e s  s h a l l  be kept  clean and order ly.  

G. Insect  and Rodent Control  

I. General 

E f t e c t l v e  measures Intended t o  e l lm lna te  t h e  presence o f  rodents. 
f  l les, cockroaches, and other insects  on the  premises sha l  l be u t l  l l zed. 
The premlses s h a l l  be kept  I n  such cond l t l on  as t o  prevent  the harborage o f  
lnsects  o r  rodents. 

2. Openlngs 

Openlngs to  t h e  outs lde s h a l l  be e f t e c t l v e l y  protected against  the  
entrance o f  rodents. Outside openlngs sha l l  be pro tec ted agalnst t h e  
entrance of lnsects  and rodents by t i g h t - f l t t l n g  s e l f - c l o s i n g  doors, c losed 

I 
wlndows, door guards, screening, con t ro l  led a l r  currents,  or other means. 
Screen doors shal I be se l f -c los ing,  and screens f o r  wlndows, doors, 
skylights, transoms, Intake and exhaust a i r  ducts, and other openlngs t o  t h e  
outs lde s h a l l  be t l g h t - f l t t l n g  and f ree  o f  breaks. Screening material s h a l l  
no t  be less  than 16 mesh t o  the Inch. 

SECTION V I I  - CONSTRUCTION AND 

MAINTENANCE OF PHYSICAL FACILITIES 

A. F loo rs  

I. F loor Cons'tructlon 

F l m r s  and f loor cover1 ngs o f  a l  I food preparat lon,  food storage, 
and utensl  I-washing areas, and the f l o o r s  of a l  l walk- In  r e f r l g e r a t l n g  
u n i t s ,  dressing rooms, locker rooms, to1 l e t  rooms and vestibules s h a l l  be 
constructed o f  smooth durable mate r la l  such as vlny l asbestos tl le, quarry 
o r  t e r r a z z o  tl le, ceramic t l  le, p l a s t l c ,  or t l g h t  wood Impregnated w l t h  
p l a s t l c ,  and s t a l l  be malntalned i n  good repa l r .  Noth lng In t h i s  sec t ion  
.sha l l  p r o h i b l t  t he  use o f  a n t l s l l p  f l o o r  coverlng. 

2. F l o o r  Carpet lng 

Garpetlng, I f  used as a  f l o o r  coverlng, s h a l l  be of c losely woven 
construction, proper ly  i ns ta l l ed ,  e a s l l y  cleanable, and malntalned I n  good 
repa l r .  Carpet lng I s  prohl b l t e d  i n  toad preparatlon, equ lpment and u tens l  1 

................... ~--- . . . . . . . . .  . . . . .  ~~ + .... - 
~ . .~ ....................... --. 
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wash1 ng areas where It would be exposed t o  large amounts of grease and . . . .  ...22:-A-.a 

water, I n  food storage areas, and to1 l e t  room areas where u r l n a l s  or t o i  l e t  ' ' '". 

f l r t u r e s  a re  located. 

3. P r o h l b l t e d  F loo r  Cover ing .... ...... +..- ~.".. .-"- 
...... 

The use o t  sawdust, wood shavings, peanut hul ls,  or s l m l l a r  
ma te r l a l  as a f l o o r  cover lng I s  p roh lb l t ed .  

4. F l o o r  Dra ins 
. . . . . . .  -...-.. i 

Prope r l y  I n s t a l  led, t rapped f l o o r  dralns shal l be prov ided I n  
f l o o r s  t h a t  a r e  water-f lushed f o r  c lean lng  o r  t ha t  receive discharges o f  
water o r  o the r  f  l u l d  waste trom equipment, or  i n  areas where pressure spray 
methods f o r  c lean lng  equlpment a r e  used. Such f loo rs  shal l  be  constructed 
on l y  of  v l n y l  asbestos tl le, quar ry  o r  ter razzo t l l e ,  ceramlc t l l e  o r  
s lm l  l a r  mater l a l s ,  and shal l be graded t o  draln. Floor dralns are requ l red  
I n  rest rmms,  food p repara t ion  areas, and closb t o  entrances o f  walk-in 
r o f r l g e r a t e d  u n l  ts. 

5. Mats and Duckboards 

Mats and duckboards s h a l l  be o t  nonabsorbent, grease resistant 
m a t e r l a l s  and o f  such slze, deslgn, and construct lon as t o  f a c l  l l t a t e  t h e l r  
be lng  eas l  l y  cleaned. Duckboards sha l  l not be used as storage racks. 

-, .- 
6. F l o o r  Junctures 

I n  a l  l new o r  extens l  ve l  y  r ewde led  establ lshments u t  l l I z lng 
concrete, quarry,  ter razzo,  ceramlc t l l e  o r  s im l l a r  f l oo r ing  mater la ls ,  and 
where water- f  lush c lean lng  methods a re  used, the junctures between va l  I s  and 
f l o o r s  s h a l l  be coved and sealed. I n  a l l  other cases, the Juncture between 
wal I s  and f l o o r s  shal I not  p resen t  an open seam o t  more than 1/32 Inch. 

7. U t l  I i t y  L l n e  l n s t a l l a t l o n  

Exposed u t l  I l t y  l l n e s  and p lpes  shal l be Insta l led In  a way t h a t  
does n o t  o b s t r u c t  o r  prevent  c l ean lng  of the t loor .  I n  a l l  new o r  
ex tens l ve l y  remodeled establ  lshments, I ns ta l  la t lon  at  exposed horizontal 
u t l l  l t y  l l n e s  and p lpes  on t h e  f l o o r  15 prohlbl ted. 

8 .  Wal I s  and Cel l lngs 

1. Me l ntenance 

Wal l s  and ce l l l ngs ,  I nc l ud ing  doors, wlndows, r ky l l gh t s ,  and 
s l m l l a r  c losures ,  s h a l l  be malnta lned I n  good ropal r .  

The wrkl Is, l n c l ud lng  nonsupportlng p a r t l t  Ions, wal l coverings, and 
c e l l  lngs o t  wa lk - In  r e f r l g e r a t l n g  u n l t s ,  food PI-sparatlon areas, equlpment- 
washlng and u tens l  I-washing areas, to1 l e t  roans and vest ibu les sha l l  be I 
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l l g h t  colored, smooth, nonabsorbent, and eas l  l y cleanable. Concrete or 

I 
pumlce blocks used t o r  l n t e r l o r  wal I construction i n  these locat ions s h a l l  ~ . . . 7 , ,7~75~~~~~7mwm . . 
be f ln ished and sealed t o  p r o v l d e  an eas l  l y  c leanable surtace. 

3. Exposed Cons t ruc t ion  . . , . ..- 

Studs, Jo ls ts ,  and r a f t e r s  shal I n o t  be exposed I n  walk-In 
r e t r l g e r a t l n g  un i ts ,  tood p r e p a r a t l o n  areas, equipment-washlng and u t e n s l l -  
washing areas, to1 let. rooms and ves t lbu les .  I t exposed i n  other rooms or 
areas, they shal I be f ln l shed  t o  p rov i de  an eas l  l y  c leanable surface. 

~. 
. . 

4. U t l l l t y  L i ne  I n s t a l  l a t l o n  

Exposed u t l  l l t y  s e r v i c e  l lnes and p l pes  shal l be I ns ta l l ed  In  a way 
t h a t  does no t  obs t ruc t  or p r e v e n t  c l e a n l n g  ot t he  wa l l s  and c e l l  lngs. 
U t i l i t y  serv ice l i nes  and p l p e s  s h a l l  n o t  be unnecessar i ly  exposed on wa i l s  
or c e l l l n g s  i n  walk- in r e t r l g e r a t l n g  u n l t s ,  f o o d  p repara t ion  areas, 
equlpment-washlng and u tens i l -wash ing  areas, t o l l e t  rooms and vest lbu les.  

5. Attachments 

L i g h t  f  lx tures,  vent  covers, wal l mounted tans, decorative 
materials, and s l m l l a r  equipment a t tached t o  w a l l s  and ce l l l ngs  s h a l l  be .~ ..~.- 
easily cleanable and s h a l l  be ma in ta ined  i n  gcod r e p a i r .  

.. - 
6. Cover!ng Mater ia l  I n s t a l l a t i o n  

Wall and c e i l i n g  c o v e r i n g  m a t e r l a l s  s h a l l  be attached and sealed s o  
as t o  be e a s l l y  cleanable. 

C. Cleanlng and Physlca l  F a c i  l l t i e s  

I. General 

Cleanlng o t  f l o o r s  and wal Is,  excep t  emergency cleaning o t  f l m r s ,  
s h a l l  be done dur lng  per iods  when t h e  l e a s t  amount of  tood I s  exposed, such 
as a f t e r  c l o s l n g o r  between meals. F l oo rs ,  mats, duckboards, wal ls,  
ce i l i ngs ,  and attached equlpment and deco ra t i ve  ma te r i a l s  sha l l  be k e p t  
clean. Only dust less methods o f  c l e a n l n g  t i o o r s  and w a l l s  sha l l  be used, 
such as vacuum cleanlng, wet c lean lng ,  o r  t h e  use o f  dust -ar rest ing sweeplng 
compounds w i t h  brooms. 

2. U t l l l t y  F a c l l l t y  

I n  new or ex tens l ve l y  remodeled establ lshmenis  a t  least  one 
u t l l l t y  sink o r  curbed c l ean ing  t a c l l i t y  w l t h  a t l o o r  d ra ln  shal l  be -- 7 
prov lded  and used f o r  t h e  c l e a n l n g  o t  rnops o r  s lml  l a r  we? t l oo r  c lean lng  
t o o l s  and tor t he  dlsposal o f  mopwater o r  s l m l  l a r  I l q u l d  wastes. The use st 
lavatur les,  u tens l  t washing or equlpment washing, o r  food preparat lon s lnks 
to r  t h i s  purpose I s  p r o h l b l  bed. 
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1. General 

(a)  Permanently f i xed  a r t l t l c l a l  l l g h t  sources shall be Ins ta l l ed  
t o  provlde a t  l e a s t  20 t o o t  candles of l l g h t  on a l  l food prepar'atlo 
surfaces and a t  equlpment o r  utensl l-washing work levels. 

( b )  Permanently t l x e d  a r t l f  l c l a l  I l g h t  sources shal l bes Ins ta l  led  
..... 

t o  provlde, a t  a d istance o f  30 Inches trom t h e  f l oo r :  

( I )  A t  leas t  20 t oo t  candles ot l l g h t  i n  utensl l and equipment . . 
storage areas and I n  lavatory and t o l l e t  areas; and 

(2 )  A t  leas t  10 f o o t  candles o t  l l g h t  I n  walk-In re f r l ge ra t lng  
un l t s ,  d ry  food storage areas, and I n  a l  l o ther  areas. This shall also . . . . . . . . . .  ..... w 
Include d i n i n g  areas du r lng  c leanlng operatlons. , . 

2. P r o t e c t i v e  Sh le ld lng 

( a l  Sh le ld lng  t o  p ro tec t  agalnst broken glass t a l l i n g  I n t o  tood 
s h a l l  be provided f o r  a l l  a r t l t l c l a l  l i g h t l n g  f l x t u r e s  located over, by, or 
w l t h l n  tood storage, preparatlon, service, and dlsplay f a c l l  l t l es ,  and 
f a c l  l l t l e s  where u tens l  I s  and equlpment a r e  cleaned and stored. 

(b)  I n f r a r e d  o r  other heat lamps s h a l l  be protected agalnst 
breakage by a s h i e l d  surroundlng and extendlng beyond the bulb, leavlng only 
the  face o f  t h e  bu lb  exposed. 

E. V e n t l l a t l o n  

1. General 

il ,: 
A l l  rooms shal l have s u t t l c l e n t  ven t l  l a t l o n  t o  keep them f ree o f  

excesslve heat, steam, condensatlon, vapors, obnoxlous odors, smoke and 
fumes. Venti  l a t l o n  systems s h a l l  be I n s t a l  l e d  and operated according t o  law 
and, when vented t o  the  outside, shal l  no* c rea te  an unsightly, harmful o r  
unlawful discharge. 

2. Special V e n t l l a t l o n  

( a )  I n take  and exhaust a l r  ducts s h a l l  be malntalned t o  prevent the 
entrance o f  dust, d i r t ,  and o ther  contaminating mater la ls.  

( b )  I n  new o r  extenslvel  y remodeled es tab l  lshments, a l l  rooms trom 
whlch obnoxlous vapors or fumes o r l g l n a t e  shal l be mechanical ly vented 'to 
t he  outslde. 

F. Oresslny Rooms and Locker Areas . . 

1 .  Dress l ng Rooms and Areas 

I t  employees routinely change c lo thes w l t h l  n the  establ lshment, rooms 
o r  areas shal l be deslgnated and used f o r  t h a t  purpose. These deslgnated 
rooms o r  areas s h a l l  no t  be used for  food preparat lon,  storage or servlce, 

o r  tor  u tens l  l washlng storage. 

I 
. . .  " . 
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5. Personal Medl ca t lons  . , , . . . . . . . . . . . . . . .  ,,..,. ..,.,.< -., :::c.. . .,\* 

Personal medlcat lons s h a l l  n o t  be stored I n  f w d  storage, prepar-  
a t l o n  o r  s e r v l c e  areas. .. i..',*.rc..-.- . ./.."- i,.:;.. - .  :: :-; ....-.. .;,:,;..;.~.,r~r~i-L*s . 3 :_ . . -? 

6. F l r s t - A l d  Suppl les 

F l r s t - a t d  suppl les s h a l l  be s to red  I n  a way t h a t  prevents them from 
4 

con tamlna t lng  food and food con tac t  surfaces. 
,. . . . . . . . . . .  ,,..- . ~. 

H. Premises 

1. General 

(a )  Food serv lce  and tood process lng establlshrnents and a l l  p a r t s  
o t  p r o p e r t y  used I n  connection w l t h  t h e l r  operatlons shal l  be kep t  t r e e  o f  ... .; 
I 1 t t e r .  . . 

(b )  The wa lk lng  and d r i v i n g  surtaces o t  a l  l ex te r lo r  areas of food 
s e r v i c e  end tood  processlng es tab l  lshments sha l l  be surtaced w i t h  concre te  
o r  asphal t ,  o r  w l t h  gravel o r  s l m l l a r  mater la l  e f f e c t i v e l y  t r e a t e d  t o  
f a c l  l l t a t e  maintenance and mlnlrnlze dust.  These surtaces shal I be graded t o  
p reven t  pool l n g  and sha l l  be kep t  f r e e  o t  I l t t e r .  

... 
( c )  On ly  a r t i c l e s  necessary f o r  the  operat ion and maintenance o t  

t h e  t ood  s e r v l c e  and food p rocess ing  establishments sha l l  be s to red  on t h e  
premlses. 

( d l  The t r a t t i c  o t  unau thor ized  persons through the f w d  pre- 
I 

p a r a t  I o n  and u t e n s l  I-washing areas I s  p roh l  b l  ted. 

2. L l v l n g  Areas 

Opera t lon  o f  a tood s e r v l c e  or tood processlng establ  lshment I s  no t  
a l l o u e d  I n  any r e s l d e n t l a l l y  zoned district. Food serv lce operat lons may 
n o t  b e  conducted i n  any room used as  l l v l n g  or  sleeplng quarters. 

3. Laundry Fac l  l l t l e s  

(a )  Laundry t a c l  l l t l e s  I n  a food serv lce establ lshment shal  I be 
r e s t r l c t e d  t o  t h e  washlng and d r y l n g  o t  I lnens, c lo ths ,  unlforms, and aprons 
necessary t o  t h e  operat lon. I f  such items are laundered on t h e  premlses, an 
e l e c t r l c  or  gas dryer  shal l be p rov i ded  and used. 

i b )  Separate rooms s h a l l  be prov lded to r  laundry f a c l l l t l e s  except 
t h a t  such ope ra t l ons  may be conducted I n  storage rooms conta ln lng o n l y  
packaged foods or packaged s l ng le - se rv l ce  a r t i c l es .  

4. L l  neno and Clothes Storage 

( a )  Clean c lo thes  and I lnens shal l be stored I n  a clean p l ace  and 
p r o t e c t e d  tran contamlnat lon un'tl l used. 

(b )  Sol led  c lo thes  and l lnens s h a l l  be s tored I n  nonabsorben* 
con ta tne rs  o r  washable laundry bags u n t l  l remved f o r  laundi?rlng. 
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. I Malntenance and cleanlng t o o l s  such as brooms, mops, vacuum 
cleaners and s im i la r  equlpment shal l be malntalned and stored i n  a way t h a t  

: ... ,.*A- 

does no t  contaminate food, utensi is, equlpment, o r  l lnens and shal l be 
stored i n  an order ly  manner f o r  t h e  c leanlng o f  t h a t  storage location. 

~ .. . . 
6. Animals 

L i v e  animals, lnc ludlng b l r d s  and t u r t l e s ,  s h a l l  be excluded from 
wl th ln  the  f m d  servlce operat lonal  premlses and from adjacent areas under 
the con t ro l  o f  the permlt holder. This exclusion does n o t  apply t o  edlb le 
f i s h  crustacea, she l l f i sh ,  o r  t o  f l s h  I n  aquariums. P a t r o l  dogs 
accompany I ng secur i ty  or pol  Ice  o f f  Icers,  or gu I de dogs accompany lng b I  Ind/ 
deaf persons, shal l  be permit ted i n  d ln lng  areas. 

SECTION V l  l l - MOBILE FOOD 

UNITS OR PUSHCARTS 

A. Mobl leFoodServ ice  

1. General 

I Mobl l e  food u n l t s  o r  pushcarts shal l  comply w i t h  the requirements 
of t h l s  sectlon, except as otherwise provided I n  t h l s  paragraph and I n  
Section V I  l I-A,2 o f  t h l s  ordinance. The regu la tory  au tho r l t y  may Impose 
addl t lonal  requlrements t o  p r o t e c t  agalnst  hea l th  hazards re la ted t o  the 
conduct of the food servlce establ lshment as a mob1 l e  operatlon, may 
p r o h l b l t  t h e  sale of some or a l l  p o t e n t i a l l y  hazardous food, and when no 
heal th hazard w i l l  resu l t ,  may waive o r  modlfy requlrements o f  t h i s  sect ion 
r e l a t l n g  t o  physical f a c l l l t l e s ,  except those requirements of Section V I I I -  
A,4, Vlll-A.5, VIII-B.1, VI I  I -C, I ,  Vl l l -C,2 o f  t h l s  ordlnance. 

2. Rest r ic ted Operation 

Mobl l e  tood u n i t s  o r  pushcarts serv lng on ly  tood prepared, packaged 
I n  individual servings, t ransported and stored under condl t lons meeting the 
requlrements of t h l s  ordlnance, o r  beverages t h a t  are p o t e n t l a l l y  hazardous 
and are dispensed from covered u rns  or other pro tec ted equlpment, need not  
comply w l t h  requlrements of t h l s  ordinance pe r ta in ing  t o  the necessity of 
water and sewage systems nor t o  those requlrements pe r ta ln lng  t o  the 
cleaning and san l t iza t lon of equlpment and u t e n s i l s  i f  t he  requlred 
equlpment f o r  cleanlng and s a n l t i z a t l o n  ex l s t s  a t  the  commlssary. However, 
f rank fu r te rs  may be prepared and served from these u n i t s  or pushcarts. 

3. Single-Servlce A r t l c l e s  

Mobl le food u n l t s  o r  pushcarts sha l l  p rov lde on ly  slngle-servlce 
a r t l c i e s  f o r  use by the consumer. 
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4. Water System 
I 

. . . . . . . . . . . . . . .  
.... 

A moblle tood u n l t  r e q u l r l n g  a water system s h a l l  have a potable 
water system under pressure. The system s h a l l  be o f  s u f f l c l e n t  capacity t o  
furnish enough hot  and co ld  water t o r  food preparation, u tens l  I  clean1 ng and 

. .  sanl t l z lng ,  and handwashlng, i n  accordance w i t h  the requirements of t h i s  ..:* 
ordlnance. The water l n l e t  shal l be located so t h a t  It w l  I I n o t  be 
contaminated by waste discharge, road dust, 01 I, or grease, and It sha l l  be . . . . . . .  <G 

kept capped unless belng f l l l e d .  The water l n l e t  s h a l l  be provlded w i th  a 
t r a n s i t i o n  con~ject lon ot a s ize  o r  t ype  t h a t  w l l l  p reven t  I t s  use t o r  any 
other servlce. A1 i water d l s t r l b u t l o n  plpes o r  tub lng  s h a l l  be constructed 
and I n s t a l l e d  I n  accordance w i th  t h e  requlrements o f  t h l s  ordlnance. 

5. Waste Retention 

I t  l i q u i d  waste r e s u l t s  from operat lon of a mobl le food un l t ,  t he  
waste sha l l  be stored i n  a permanently I n s t a l l e d  r e t e n t l o n  tank tha t  i s  o f  
a t  least 15 percent la rger  capacity than t h e  water supp ly  tank. L lqu ld  
waste sha l l  no t  be dlscharged trom the  r e t e n t l o n  tank when t h e  mob1 l e  food 
u n i t  i s  i n  motion. A l l  connections on the veh ic le  f o r  s e r v l c i n g  moblle food 
u n i t  waste dlsposal t a c l  l i t l e s  shal l be of a d l f  t e ren t  s l se  or type than 
those used t o r  supply1 ng potable water t o  t h e  mob1 l e  tood u n l t .  The waste 
connectlon sha l l  be located lower than the water l n l e t  connectlon t o  
preclude contamlnat Ion o t  the potable water system. 

13. Comnlssary 

I . Base o t  Operat Ions 

(a)  Mobl le food unl t s  o r  pushcarts shal  I opera te  frotn a commlssary 
or other f i x e d  tood serv lce  establishment and sha l l  r e p o r t  a t  least  d a l l y  
t o  such loca t ion  tor  a i l  supplies and t o r  a l l  c lean lng and se rv i c lng  
operatlons. 

(b )  The commissary o r  other t lxed tood se rv i ce  establ  lshment used 
as a base o t  operatlon t o r  mobi l e  tood u n l t s  o r  pushcarts s h a l l  be 
constructed and operated i n  compliance w i th  t h e  requirements of t h l s  
ordlnance. 

C. Serv lc lng Area and operatlons 

1 .  Serv lc l  ng Area 

(a)  A M b l l e  food u n l t  s e r v l c i n g  area s h a l l  b e  provlded and sha l l  
Include a t  leas* overhead p ro tec t lon  t o r  any supply lng,  cleanlng, o r  
serv lc lng operatlon. Wlth ln t h l s  s e r v l c l n g  area, t h e r e  sha l l  be a locat ion 
provlded for  t h e  t l ush lng  and drainage o f  l i q u i d  wastes separate frwn the  
location provlded tor  hater  serv lc lng and t o r  the  load lng  and unloadlng of 
food and r e l a t e d  supplies. Thls se rv l c lng  area w l l l  n o t  be requlred where 
only packaged tood i s  placed on the  inobl l e  food unl T or pushcart o r  where 
moblle food u n l t s  do not  contaln waste r e t e n t l o n  tanks.  
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smooth nonabsorbent material, such as concrete or machlne-lald asphal t  and a ..... 

shal l  be malntalned i n  good r e p a l r ,  kept clean, and be graded t o  drain. 

.. ~. . . . :- c)  The const ruc t lon o f  the  wal I s  and ce: I lngs o f  t h e  servicing - ..;r ,.. 
area I s  exempted from t h e  p r o v i s i o n s  of Sectlons V I  I-8,l through 6 of t h l s  
ordinance. ,.. 

. . . . . . . .  u. 
2. Servlc lng Operatlons 

(a) Potable water s e r v l c l n g  equ lpment shal l be I n s t a l  led  accord1 ng 
t o  law and sha l l  be stored and handled i n  a way t h a t  p r o t e c t s  the wa'ver and 
equlpment from contamlnatlon. 

(b) The mobile food u n l t  I l q u l d  waste r e t e n t i o n  tank, where used, 
shal l  be thoroughly f lushed and drained dur ing the  s e r v l c l n g  operation. A l l  
l l qu ld  waste sha l l  be discharged t o  a sanl t a r y  sewerage dlsposal system I n  
accordance w l t h  Section VI-8 of t h l s  ordlnanee. 

SECTION IX - TEMPORARY FOOD SERVICE 

A. Temporary Fmd Servlce Es tab l  lshments 

u 1. General 

A temporary food s e r v l c e  establ lshment s h a l l  comply w l t h  t h e  
requlrements o f  t h l s  ordlnance, except as ofherwlse provlded i n  t h l s  
srdlnance. The regu la tory  a u t h o r l t y  may Impose a d d l t l o n a l  requlrements t o  
pro tec t  against heal th hazards r e l a t e d  t o  the  conduct o f  the  temporary food 
serv lce establlshment, may p r o h l b l t  the s a l e  o f  some o r  a l l  p o t e n t l a l  
hazardous foods, and when no h e a l t h  hazard w l l l  r e s u l t ,  may waive o r  modlfy 
requirements o f  t h l s  ordlnance. 

2. Restr tcted Operatlons 

( a )  These p rov ls lons  a r e  appl l cab le  whenever a temporary tood 
serv ice establ  lshment I s  pe rm l t ted  under the  p rov ls lons  o f  Sect lon I - A ,  o f  
t h l s  ordlnance, t o  operate w i t h o u t  comply l n g  wl th  a l l  t h e  requlrements of 
t h l s  Sectlon. 

i 
( b )  Only those p o t e n t l a i  l y  hazardous foods r e q u l r l n g  l lml ted 

preparation, such as hamburgers and frank t u r t e r s  t h a t  on1 y requ I r e  seasoning 
and cooklng, sha l l  be prepared or served. The p repara t lon  o r  se rv l ce  o f  
other p o t e n t l a l l y  hazardous foods, l nc lud lng  p a s t r l e s  f i l l e d  w l t h  cream o r  

.- -.. . synthetic cream, .custards, and s l m l l a r  products, and salads o r  sandwiches 
conteln i  ng meat, pou l t ry ,  eggs, or f I sh I s  prohl b l  ted. Th is  proh l  b I  t l o n  
does not  apply t o  any p o t e n t l a l l y  hazardous food ?hat has been prepared and 

a packaged under condl t lons meet lng the requlrements o f  t h l s  ordlnagce, I s  
obtalned I n  lnd lv ldua l  s e r ~ l n g s , ~ l s  s tored a t  a temperature o f  45 F .  o r  
below o r  a t  a temperature o f  140 F, o r  above I n  f a c l  l l t l e s  meeting t h e  
requlrements of t h i s  ordlnance, and I s  sorvad d l r u c t l y  I n  the unopened 
container I n  whlch It was packaged. 

. . . . . . . . . .  .................. 
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I c e  t h a t  I s  consumed or t h a t  contacts food sha l l  be made under 
cond l t lons  meeting t h e  requlremonts o f  t h l s  ordinance. The Ice shal l  be .. . ---* . .- . .~ 
obta ined on l y  I n  chlpped, crushed, o r  cubed form and I n  single-use safe 
p l a s t l c  o r  wet-strength paper bags f l l led and sealed a t  the po in t  of 
manufacture. The I c e  sha l l  be held I n  these bags u n t l  l i t  I s  dlspensed I n  a 
way t h a t  p ro tec ts  It from contamlnatlon. 

! 
4. Equipment ~ . -..- 1 

(a)  Equlpment shal l be located and I n s t a l  led I n  a way tha t  prevents 
food contamlnatlon and t h a t  a lso  f a c i l i t a t e s  c leaning the establishment. 

-.. . 
(b)  Food-contact surfaces o f  equipment shal 1 be protected from 

contamlnatlon by consumers and other contamlnatlng agents. Effective 
sh ie lds  f o r  such equlpment s h a l l  be provlded, as necessary, t o  prevent 
contamlnatlon. 

5. Single-Servlce A r t i c l e s  

A I  l temporary food service establ lshments without e t f ec t i ve  
f a c l l l t l e s  f o r  c leaning and s a n l t l z l n g  tableware s h a l l  provide only slngle- 
s e r v l c e  a r t i c l e s  f o r  use by t h e  consumer. 

. . .?.*.. 

6. Water 

Enough potable water shal l  be aval l ab le  i n  the establ lshment for 
food preparat ion,  f o r  c lean lng  and s a n l t l z l n g  u tens l  I s  and equlpment, and 
f o r  handwashlng. A heatlng fac l  I l t y  capable of  producing enough hot water 
t o r  these purposes s h a l l  be provlded on the premises; 

I .  Wet Storage 

Storage o f  packaged food In  contact w i t h  water or undralned ice I s  
p roh lb i ted .  Wrapped sandwiches sha l l  no t  be stored I n  d l rec t  contact wl th 
Ice. 

8 .  Waste 

AI l sewage, l nc lud lng  l lqu ld  waste, shal! be disposed of according 
t o  law. 1 

9. Handwashlng 

A convenlent handwashing f a c i  l l t y  shal l be avai lable to r  employee 
handwashlng. Thls f a c i  l l t y  shal l cons1 s t  of ,  a t  least,  warm runnlng water, , 

, . ~ . . . ...- . . * .- 
soap, and l nd l v ldua l  paper towels. 
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10. Floors 

I - . F loors sha l l  be const ructed o t  concrete,  asphal t ,  t i g h t  wood, or , : . : : ~ ~ . ~  
other  s imi lar  cleanable mater la l  kep t  i n  good r e p a l r .  D i r t  or gravel, when 
graded t o  draln, may be used as sub t l oo r l ng  when covered w ! t h  clean, 
removable platforms or duckboards. . ~. 

1 1 .  Wal I s  and Cel l lngs ot Food P repa ra t i on  Areas 1 

(a) Ce l l i ngs  sha l l  be made o t  wood, canvas, o r  o t h e r  mater la l  t h a t  
p ro tec ts  the l n t e r l o r  o t  the  establ lshment f rom t h e  weather. Wal ls and 
cel l i ngs  of tood preparat ion areas sha l l  be c o n s t r u c t e d  i n  a way t h a t  
prevents the entrance o t  Insects. Doors t o  f ood  p r e p a r a t l o n  areas sha l  l be 
sol I d  o r  screened and sha l l  be se l f -c los ing .  Screening m a t e r i a l  used f o r  
wal Is, doors, or  wlndows sha l l  be a t  leas t  16 mesh 'Po t h e  Inch. 

i b )  Counter-service openings shal l n o t  be  l a rge r  t han  necessary f o r  
the  particular operat lon conducted. These open ings  s h a l l  be  prov ided w l t h  
t i g h t  f  l t t l n g  sol I d  or  screened doors or  wlndows or s h a l l  be  prov lded w l t h  
fans Ins ta l led  and operated t o  r e s t r i c t  t h e  e n t r a n c e  of  f l y l n g  insects .  
Counter-service openings sha l l  be kep t  closed, e x c e p t  when I n  ac tua l  use. 

SECTION X - COMPLIANCE PROCEDURES 

A, Permlts 

I. General 

I t  sha l l  be unlautul  f o r  any person to  ope ra te  a tood s e r v l c e  o r  
tood processlng establishment wl t h l n  the  C l t y  of Mesqulte,  or I t s  p o l  I c e  
Jur lsd lc t lon,  who does not  possess a v a l l d  p e r m l t  Issued t o  hlm by t h e  C l t y  
of Mesqulte Health Department. Only a person who comp I l e s  w l  t h  t h e  
requirements o t  t h i s  chapter shal l be e n t i t l e d  t o  r e c e i v e  and r e t a i n  such a 
permit. Permlts sha l l  not be t r ans fe rab le  t r om one person t o  another person 
or  place. A v a l l d  perml t  sha l l  be conspicuously pos ted  I n  every 
establishment. Permlts fo r  temporary es tab l  lshments shal  l be  Issued f o r  a 
per iod  of tlme not t o  exceed tour teen  (14) days. 

2. Issuance o t  Permlts 

( a )  Any person des l r i ng  l o  operate a f ood -se rv i ce  o r  food- 
processlng establ lshment sha l l  make w r i t t e n  app 1 1  c a t l o n  f o r  a p e r m l t  t o  be 
issued by the C l ty  ot Mesqulte Hea l th  Department. Such app l  l c a t l o n  s h a l l  
i nc lude  the appl l can t ' s  f u l  l name and pos t  o t t  1 c e  address and whether such 
appl lcant  I s  an lnd lv ldua l ,  t l r m  o r  corpora t lon ,  and, i f  a par tnersh ip ,  the 
names of  the partners, together w i t h  t h e i r  addresses s h a l l  be  Included; the 
loca t lon  and type of the proposed establ lshment;  and t he  signature o f  the  
appl icant  or appl lcants. I t  t he  appl l c a t i o n  I s  t o r  a temporary 
establishment, It s h a l l  a lso ine lude the  I n c l u s i v e  dates o f  the  proposed 
operatlon. 
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( b )  A perml t  f ee  shal  l accompany each app l i ca t ion .  Perm l t s  shal l  

be val I d  fo r  a per lod o f  one (1 ) year from the  date o f  issuance unless ......... rn suspended or revoked. Perml ts  are t o  be renewed on an annual b a s l s  by the 
f l l l n g  of a perml t  renewal a p p l i c a t i o n  and fee  w l t h  t h e  regu la to ry  
authority. Appl lcants sha l l  n o t  under any circumstances be e n t l t l e d  t o  a 
refund of permi t  fees a f t e r  an app 1 i c a t i o n  has been f  i led. The~permi t .  .. .?.,...iyv ,. .-=___ fee 1 . . . . 
and renewal fee schedule i s  as  f o l  lows: . . . . 

( 1  ) One t o  ten emp loyees $150.00 
Eleven t o  twenty-s ix  200.00 
Twenty-seven 6 r  more employees 250.00 

....  ......., 
. . ( 2 )  Temporary food-service 

estab i i shsent $50.00 
. . 

. . . .  
( 3 )  Mobi 1 e  food-service ..... 

establ i shment $75.00 
I 

( 4 )  Concessions $10.00 

(5)  Day Care Centers $50.00 

Fees shal l  no t  be charged f o r  permits t o  operate Mesquite independent School 
D i s t r i c t  c a f e t e r l  as nor C l t y  owned and operated food-servlce es tab l  lsh- 
ments. 

( c )  P r i o r  t o  approval o f  an a p p l i c a t l o n  fo r  permit ,  t h e  regulatory 
author l ty  shal 1 inspect the proposed food se rv i ce  or food processing 
establ ishment t o  determlne comp i i ance w i th  the requ ire men*^ o f  t h l  s 
ordlnance. 

(d)  The regulatory a u t h o r i t y  sha l l  issue a permi t  t o  t h e  applicant 
I f  I t s  inspect lon reveals t h a t  t h e  proposed food se rv i ce  o r  food processing 
establishment complies wl th t h e  requlrements o f  t h i s  ordinance. 

3. Suspension of Permi t  

(8) The regulatory a u t h o r i t y  may, w i thou t  warning, not ice ,  or 
hearing suspend any permlt t o  operate a food serv ice  o r  food processing 
establ ishment i f  the holder o f  the  permit  does not  comp l y  w l t h  t h e  ! 

requlrements o f  t h l s  ordlnance o r  I f  t he  operat lon o f  I-he es tab l  ishment ! 

otherwise cons t i t u tes  a subs tan t ia l  hazard t o  pub1 l c  hea l th .  Suspension i s  
effective upon serv ice of t h e  n o t i c e  requ i red by the to1 lowing paragraph of 
t h i s  ordlnance. When a permi t  i s  suspended, operat ions s h a l l  Immediately 
cease. Whenever a permit i s  suspended, t h e  holder o f  t h e  pe rm i t  s h a l l  be 
afforded an oppor tun i ty  for hear lng w l t h i n  20 days of r e c e i p t  o f  a request 
fo r  hearing. I 

. . 
(b)  Whenever a perml t  I s  suspended, the  holder o f  the  perml t  or 

...... person I n  charge shni l be n o t i  f  l e d  i n  w r l t l n g  thak the  permi t  I s ,  upon -- 
service o f  t h e  notiee, lmnediately suspended and t h a t  an oppor tun i t y  for 
hearlng w l l l  be provided i f  a w r i t t e n  request f o r  hear ing I s  f i l e d  w i t h  the 
regulatory a u t h o r l t y  by the ho lder  o f  the permi t  w i t h i n  t e n  days. i t  no 
wrlWen request f o r  hearing I s  f i l e d  w l t h l n  t e n  days, t h e  %uspension i s  
sustained. The regulatory a u t h o r i t y  ma! end the  suspensi. . a* any time i f  
reasons f o r  suspension no longer ex is ts .  

I 



............. . . . .,. 
Page 37 -.,* -- -.*.*.*. +.- 

... . . .  . ... . . 
, . ,  

4. Revocatlon o f  Permi t  

I (a) The regulatory author l ty ,  may a f t e r  prov id ing oppor tun i ty  f o r  
hearlng, revoke a permit f o r  ser ious o r  repeated v i o l a t i o n s  o f  any o f  the  
requirements o f  t h l s  ordlnance o r  f o r  i n te r fe rence  w l t h  the  regu la tory  
author l ty  i n  the  performance o f  duty. 

( b l  P r l o r  t o  revocation, t h e  r e g u l a t o r y  a u t h o r l t y  shal l n o t i f y ,  I n  . . 
wr l t lng ,  the holder o f  the pe rm l t  o r  person I n  charge o f  t h e  speclf l c  
reason(s) for  whlch the  perml t  I s  to  be revoked and t h a t  t h e  permit  s h a l l  be 
revoked a t  the  end of ten days f o l l o w l n g  se rv l ce  o f  such n o t l c e  unless a 
w r l t t e n  request to r  hearing t s  f i l e d  w l t h  t h e  regu ia tory  au tho r i t y  by  the  
holder o f  the permlt w i t h i n  such ten-day per iod.  I f  no request  fo r  hear ing . . 
I s  f l l e d  w l t h l n  the ten-day period, t h e  revocation o f  +he perml t  becomes 

.. 4 

f l n a i .  

5. Servlce o f  Notlces 

A not lce  provided f o r  I n  t h l s  ordlnance I s  proper ly  served when it 
I s  del lvered t o  the ho(der o f  t h e  p e r m l t  or person i n  charge, or when it 1s 
sent by c e r t i f i e d  mail, r e t u r n  r e c e i p t  requested, t o  the  l a s t  known address 
o f  the  holder of t h e  permlt. A copy o f  t h e  no t l ce  shal l be fl led I n  the  
records o f  the regulatory author l ty .  

. . -. .~.& 
6. Hearings 

. . . . . . . . . .  Y 
The hearlngs provided f o r  i n  t h i s  sect ion s h a l l  be conducted by the 

Health Conunlttee a t  a t ime and p lace  designated by it. The Heal th Comnlttee 
sha l l  consist  of f i v e  members appointed by the C l t y  Councl l .  Members o f  the  
Cmmlt tee s h a l l  possess the f o l l o w l n g  q u a l l f l c a t l o n s :  

One shal l  be the C l t y  Hea l th  O f f  l ce r ,  who shal I pres ide as 
chat rman; 

One shal l  be a Medl ca l  Doctor c u r r e n t l y  l lcensed under the 
laws o t  the Sta te  o f  Texas; 

One sha l l  be engaged i n  Food Serv ice  per se -i.e., a Gate o r  
restaurant owner; 

One member sha l l  be a disinterested layman; 
One member sha l l be a l l censed bu l l d l  ng cont rac tor .  

Based upon the record of  such hearlng, t h e  Heal th  Committee sha l l  make a 
f l n d i n g  and sha l l  sustaln, modify, or r e s c i n d  any o f f l c l a l  no t i ce  o r  order 
consldered I n  the hearlng. A w r i t t e n  r e p o r t  o f  t he  hear lng decls ion sha l l  
be furnlshed t o  the permlt  holder by t h e  regu la to ry  au tho r l t y .  

7. Appllcatlon Af ter  Revocation 
.................. . . . .  . . - 4 

Whenever a revocat ion o f  a ~ e r m i t  has become f lna l  . t h e  holder o f  
the revoked permlt may make w r l t t e n  appl l c a t l o n  t o r  new permit .  



8. lnspectlons 
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. , . . .... I. lnspectlon Frequency . , . ,  

An lnspect lon o f  a tood serv ice or tood processing establlshment 
sha l l  be performed a t  least  four tlmes annually. Addlt lonal Inspections of . . .  '1. . . . .  
t he  food serv lce  o ~ e r a t l o n s  s h a l l  be ~er tormed as o t ten  as necessary for the 
entorcement o t  thl;  ordinance. 

2. Access 

Representat l ves o f  the  regulatory author i ty ,  atter proper I dentl- 
f  l ca t lon ,  sha l l  be perml t ted t o  enter any food se rv i ce  or tood processing 
establ lshment a t  any reasonable time t o r  the purpose of maklng Inspections k 
t o  determine compl lance w i t h  t h i s  ordinance. The representatives shal l  be 
permit ted t o  examlne t h e  records of the establ lshment t o  obtaln information 
p e r t a l n i n g  t o  food and supp l les  purchased, received, or used. Fal lure t o  
al low lnspect lon s h a l l  be grounds t o r  revocatlon o f  permlt. 

3. Report of I  nspectlons .. 
Whenever an inspect lon of a food serv lce  or tood processlng 

establ ishrnent I s  made, the t lnd lngs sha l l  be recorded on the l n s p e ~ f l ~ n  
repor t  form provided by the regulatory authorlty. The inspection report 

. 1  
torm s h a l l  summarlre the  requirements o t  the ordinance and shal l  set for th a 
we1 ghted p o l n t  value f o r  each requlrement. lnspect lon remarks shal l be 
w r l t t e n  to  reference, by sect ion number, the sect ion violated, and shal l 
s ta te  t h e  cor rec t ion to  be made. The r a t l n g  score o t  the establlshment 
sha l l  be the t o t a l  o f  the weighted p o l n t  values f o r  a l  l vlolatlons, 
subtracted from 100. A copy o t  the completed I nspectlon report form shal l II ' 
be turnlshed t o  the  person i n  charge o f  the establishment a t  the conclusion 
o f  the lnspectlon. 

4. Correct ion o f  V i o l a t l o n s  

(a) A t  l eas t  once every three months, the regulatory author1 ty 
shal l Inspect  tood serv ice  and food process l ng estab l l shments located In the 
C i t y  of Mesquite. Shou I d  t h e  r a t i n g  score t a l  l below "8OS', the Inspector 
sha l l  spec l fy  a s p e c l t l c  per lod o t  t lme I n  w r l t l n g  f o r  correctlon o f  
v lo la t l ons .  The regu la tory  author l ty  shal l  make as many addltlonal 
Inspect Ions and reinspect lons as are necessary f o r  the  enforcement of t h l s  
ord lnance. 

(b)  I n  the  case of temporary food serv lce  operatlons, a l l  viola- 
t i o n s  s h a l l  be corrected w l t h l n  twenty-tour hours. I t  vlolat lons are not 
corrected w i t h i n  twenty-four hours, the establ l shment shall lmmedlately 
cease food serv lce operatlons u n t l  1 authorized t o  resume by the regulatory 
author l ty .  

-- 
(c )  I t  an immlnent hea l th  hazard ex is ts ,  such as canplete lack of 

r e f r l  gera t lon o r  sewage backup In to  the estab l i shmen*, the establ lshment 
shal l lmmedla+el y cease food serv ice  operatlons. Operations shall not be 
resumed u n t l  i the hea l th  hazard i s  e l  lrnlnated. I-- 
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(d) Whenever a f w d  servlce establ lshment I s  requlred under the  D 

provlslons o f  t h l s  ordinance t o  cease operations, I t  shal l n o t  resume 
operatlons u n t i l  It i s  shown on re inspect lon t h a t  cond l t lons responsible for  
the order t o  cease operations no longer ex ls t .  Opportunity f o r  re lnspect lon 
sha l l  be o f fered w l t h l n  a reasonable tlme. 

I 

C. Examlnatlon and Condemnation of Fmd 

Food may be examined o r  sampled by t h e  regu la tory  au tho r l t y  as o t ten as 
necessary t o r  enforcement o f  t h i s  ordlnance. The regu la tory  a u t h o r l t y  may, 
upon w r l t t e n  notice t o  the owner or person In charge, spec l ty lng w l t h  
p a r t l c u l a r l t y  the reasons therefore, p lace a ho ld  order  on any tood which it 
believes I s  I n  v l o l a t l o n  o f  the food supplles sectlon, or any o ther  sectlon 
of t h l s  ordinance. The regulatory au tho r l t y  s h a l l  tag, label, or otherwlse 
iden t i t y  any food subject t o  the hold order. No food subject t o  t h e  hold 
order s h a l l  be used, served, or moved from the establ  lshment. The 
regulatory author i ty  sha l l  permit storage of the  tood under cond i t ions 
spec l t led  I n  the hold order, unless storage I s  not  poss ib le  w l thout  r i s k  t o  
the pub i l c  health, i n  which case lmnedlate dest ruc t ion sha l l  be ordered and 
accompl lshed. The hold order shal l s t a t e  t h a t  a request f o r  hear lng may be 
t l  led  w l t h l n  ten days and that  i t  no hearlng I s  requested t h e  tood s h a l l  be 
destroyed. I f  a request t o r  hearing I s  received, t h e  hearing s h a l l  be held 
w l th ln  seventy-two (72)  hours a t t e r  rece ip t  o t  the request. On the  basls of 
evldence produced a t  t h a t  hearing, the ho ld  order may be vacated, o r  t h e  
owner o r  person I n  charge of the food may be d i rec ted  by w r l t t e n  order t o  
denature o r  destroy such tood o r  t o  b r i n g  It i n t o  compliance w l t h  t h e  
provls lons o f  t h l s  ordlnance. 

D. X e v l e w o f P l a n s  

I. Submlsslon o t  Plans 

Whenever a food service or tood processing establishment I s  
constructed, or extensively remodeled, and whenever an e x i s t i n g  s t ruc tu re  I s  
converted t o  use as a tood service operatlon, p roper l y  prepared plans and 
specl f l c a t l o n s  f o r  such constructlon, remodel lng, o r  conversion s h a l l  be 
submitted t o  the regulatory author i ty  fo r  revlew and approval before  
construct lon I s  begun. The plans and spec l t l ca t l ons  sha l l  l nd l ca te  the  
proposed layout, arrangemen?, mechanical plans, and construcblon mater ia ls  
ot work areas, and the type and model of proposed t l xed equipment and 
facl  l l t l e s .  The reg" la tory  auThorlty shal l approve the  plans and 
spec l t lca t lons I f  they meet the requirements o f  t h l s  ordlnance. No tood 
servlce or food processlng establ l shmen? shal l be constructed, extensively 
remodeled, o r  converted except I n  accordance w l t h  p lans and spec l t l ca t l ons  
approved by the regulatory authorlty. 

. . . . . . . . . . . . . . . .  2. Pre-Opera'flonal I nspectlon 

Whenever p Ian$ and speclt l ca t lons are requ l red by t h e  regu la tory  
author l ty ,  an lnspectlon sha l l  be conducted o t  the food serv ice  o r  food 
process1 ng estab l lshment p r l o r  t o  the s t a r t  of operations. The l nspectlon 
by the regulatory author l ty  w l l l  be conducted to  determlne compliance wl th  

. .  -. . . - . - . . -  ..... . .  

. . . . .  . . . . . .  : " A ' '  . , 
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E. Procedure When In fec t ion  I s  Suspected ............ . . 
1. General - " ,: .. 

When the  regulatory au tho r i t y  has reasonable cause to suspect 
. . . . . . . . .  disease transmission by an employee of a food serv ice  o r  food processing .... . . 

establishment, I t  may secure a morbidity h i s t o r y  o f  t h e  suspected employee 
or hake any o the r  invest igat ion as indicated and sha l l  take appropr ia te  
action. The regulatory au tho r i t y  may r e q u i r e  any o r  a l l  o f  t he  to1  lowing 
measures: 

( a )  The inmediate exclusion of t h e  employee from employment I n  t h e  
establishment. 

Lb) Res t r i c t i on  ot the  employee's serv ices t o  some area o f  t h e  
establ ishment where there would be no danger o f  t r a n s m i t t i n g  disease. 

( c )  Adequate medical and laboratory examination o t  the  employee and 
of other employees and of h i s  o r  t h e l r  hody dlscharges. 

( d )  The lmmedlate c l o s i n g  o f  the  establ  ishlnent concerned when t h e  
hazard j u s t i f i e s  such action. When such a c t i o n  i s  taken a hear lng  must b e  
scheduled f o r t h w i t h  but not l a t e r  than twenty- four ( 2 4 )  hours a f t e r  
closing. A hear ing may be he ld  before t h e  Munlc ipal  Judge or, i n  h i s  
absence, such person as the C i t y  Manager may designate. Said person sha l  l 
not  be employed I n  c i t y  hea l th  services. 

SECT I ON X I  - rNFORCEMENT 

It shal I be unlawful f o r  any person t o  v i o l a t e  any o f  t h e  p r o v l s l o n s  of 
t h i s  ordinance o r  tor any person who owns, operates o r  i s  i n  charge of a 
food serv ice  establishment t o  a l low any person empioyod a t  the  tood s e r v l c e  
establ lshment t o  v lo la te  any o f  the prov is ions of t h i s  ordinance. The 
provis ions o f  the ordlnance shal  l be entorced by representa t l  ves o f  t h e  
Health Department. The Environmental Heal th O f f i c i a l  and h i s  
representat l  ves have the au tho r i t y  t o  Issue c i  t a t l o n s  t o  persons v i o l a t i n g  
the prov is ions o f  t h l s  ordinance. I t  shal  l be unlawful  f o r  any person t o  
In te r te re  w i t h  an Inspector o r  ?he Environmental t l ea l t l i  O f f i c i a l  i n  t h e  
performance o t  t h e i r  dut'les as prescr lhed by t h i s  ordlnance. 

SECTION XI I - REI'EAI-ER 

Chapter BA o f  t h e  Code o t  Ordinances of The Cl  t y  o f  Mesqu l t e ,  Texas, a?d 
Ordinance No. 6 6 8 ,  and any o ther  ordinance o f  the  C l t y ,  o r  any p r o v i s i o n  o f  
any other ordinance of the C l t y ,  In conf I id lierewith, a re  hereby repealed 
i n  t h e l r  e n t i r e t y .  
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1t 1, t,errbf &clar*4 tc, Lb t?;.; ?:rt*r.?irx, ~f t ho  City C&c?.:it t h a t  the 
I par agrqt tc,  r*ntsnr~t ,  c l m s a s  and yRrases of t h l s  ordinance are 
ylvw&le; M B ~  I f  W I ~  >tirase, ?lause. ~ n t e n c e  r s c c t l o n  of this ord lnancs 
r t m l l  (rr h c l a r a d  u n ~ ~ , % t l t u t I m ~ a l  or l nva l  I d  by t h e  j u d ~ n t  or decree of a 
u d r t  l,f r ~ e ~ t d h t  jurl?.4Ic+l,m, $uch u n c o m s t l t u t l m a l l t y  or l n v a l l d l t y  
qhal$ wfi s f  t e c t  any +th*r r a r t l l n l n g  5ect l o r n ,  yaragraph, sentence, c lause  or 
phrrid (11 thlc  bfdlnans*. 

? ,. , ,I I N  x I - EkEI<LftlCY CLhUSE -.... ....- ---- 
I R E  fact  tttnt tho yrrkurbt ordlnarbce of t h o  C l i y  o f  Mesqulte wlilch 

cyrvarnr fwd and fwJd r e r v l c u  e r ta t l i s t~Rmnts  I s  Inadequate and out. of da te  
croatrr at1 ury8nc.y o ld  an ewrguncy I n  the p r e s e r v a t l a n  of the p u b l l c  
I~emltIt, b n f u t y  and wblfaru, ancl r ~ . q u l r ~ s  ?hat  t h l s  ordinance s h a l l  t a k e  
w l t c ~ l  Irarllcldlataly and a f t e r  yubl l c a t i a n  of tho Capt lon of s a l d  ordlnance, 
a0 it10 lo# I n  such case9 pr,>vld~n, end It Is accordingly ordained. 

:t.r:r I~II XVI  - t ~ r ~ c r  .......... i v c  OATC 

JULY A ' L J  4 J  A l ' l l l V l . l J  Ihy i t s ~  C l  t y  Councl I of the C l t y  o f  Mesqul*e, 
............... ... Taxa!., nn i t14 .-!()-!!).. dny of A.D.. 1986. 

Mayor ............................. - .  ,, , ,, . .  ,, ..... -. ..... 

A l  II.',I i APPROVED AS TO FORM: 

7' . .... . . ~ . . M , e  1\11 l l r ug t~ l  . .-+- - .- .- - 
F l l a n d  Archer 

C 1 . l ~  %"<.I t.tIt18 v C l t y  At torney 




