AN ORDINANCE AMENDING CHAPTER 8A, "FOOD SERVICE ESTABLISHMENTS,” OF THE
CODE OF ORDINANCES OF THE CITY OF MESQUITE, TEXAS: PROVIDING A PENALTY
CLAUSE, A SAVINGS CLAUSE, AND A SEVERABILITY CLAUSE; AND PROVIDING AN
EFFECTIVE DATE.

NOW, THEREFORE, BE 1T ORDAINED BY THE CITY COUNCIL OF THE CITY OF

MESQUITE, TEXAS:

Section 1

Thai Chapter 8A, "Food Service Establishments,” of the Code of Ordinances of the Cily of
Mesquite, Texas, is hereby amended to read as follows:

iL.

FOOD AND FOOD ESTABLISHMENTS

Any person who seclls or coaveys fuod or operates a food establishment shall oblain a
permit  from  the Health Authority and  she comply with the requircments of this
ordinance. The osdisance shall be liberally constrned and applied to promots its
vaderlying purpose of protecting public health.

Delinitions.
A.  For the purpose of this ordinance.
1. ADULTERATED shall mean the condition of food:

(8) If it bears or conlaings any poisonous or deleterious substance in  gquantity
which may render it injurious to heallh;

(b) If it bears or contains any poisonous or deleterious substance for which no
safe tolerance has been established by regulation;

(¢} If it consists in whole or in part of amy filthy, putrid or decomposed
substance, or if ir is otherwise unfit for buman consumption;

(@) If it has been processed, prepared, packed, or held under  insanitary
conditions where it may have become contaminated with fith, or whercby
it may have been rendered injurious to health;

(¢) I it is in wholc or in part the¢ product of a discased animal, or an animal
which has died otherwise than by slaughter; or

(D M s container is composed in whole or in part of any poisonous or
deleterious substance which may render the contents injurious to healih,

2,  APPROVED shall mean acccplable to the Health Authority based on his or her
determination  as  to  conformance  with  appropriate  standards and  recognized
public health practices, . e DT




3. APPROVED SOURCE shall mean a food processing establishment where the
conditions and melhods of preparation and/or packaging are subject to official
regulation or inspection by federal, state and local regulatory aunthorities and
where all federal, state and local regulations are complied with.

4. CATERING TRUCK mcans a vehicle from which approved, prepackaged foods are
sold or conveyed in such a mannes that no direct food contact results, :

5. CLOSED shall mean tightly fiited together leaving no openings large coough to
permit the entrance of vermia,

6. CONCESSION FACILITY shall mean a food service establishment focated within
a building or permancnl structure cquipped with electricity, public water supply,
and sanitary sewer aod which is operaled in associstion with sports and athletic
or similar recreational activities on a scasonal basis,

7. CONDIMENTS shall mean spices, sall, pepper, sugar, calsup, mustard,
mayonnaise, sauces, non-dairy crcamers, and other ilems added by the consumer
to food.

8. CONDITIONAL FOOD ESTABLISHMENT mecuns a food eslablishment which is
permitied to operate up o 120 days while completing plan review procedures as
specificd in the City of Mesquite EBavironmental Health Department Construction
and Equipment Standards {or Food Establishments.

9, CORROSION-RESISTANT MATERIALS mecans thosc malerials that maintain their ;
original surface characieristics under prolonged infuence of the food to be !
contacted, the normal use of cleaning compounds and bactericidal solutions and
other conditions of use. .

i0. EASILY CLEANABLE means that surfaces are readily accessible and made of
such materials and finish and so fabricated that residue may be effectively i
removed by normal cleaning methods,

11. EQUIPMENT means sloves, ovens, ranges, hoods, slicers, mixers, meatblocks,
tables, counters, refrigerators, sinks, dishwashiag machines, sleam tables and
similar iems other than ulensils used in the operation of a food service
establishment.

12. EVENT means a  gathering of persons al a predetermined  localion and time
with specific  purposes and  goals uwnrclated 1o the  temporary sale of food.
Eveols shall include, but  net limiled to, non-proflit  organizaion, fund-raising
aclivities,  circuses, carnivals, sporis and  athletic  activities, cullural  activitics,

__national  holiday  celebrations,  purades, and  promotions of cxisting  stationary
businesses.

13. FOOD mcans any raw, cooked or. processed  edible substance, ice, beverage ox

ingredicnl used or intended for use or for sale in whole or in part for human 1
cansumplion,
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FOOD-CONTACT SURFACE means those surfaces of equipment and utensils with
which food normally comes in contact and those surfaces from which food may
drain, drip or splash back onto surfaces normally in contact with food.

FOOD ESTABLISHMENT means any place where food is manufactured, packaged,
prepared, sold or conveyed. The term includes food processing establishments,
food scrvice cstablishments, retail food stores as defined hercin regardleas of
whether (here is a charge for the food. The torm does not include private
bomes where food is prepared or served for individual family consumption,

FOOD PROCESSING ESTABLISHMENT shall mean a commercial establishment in
which food is manulactured or packaged for human consumption.

FOOD SERVICE ESTABLISHMENT mecans any place where food is prepared aad
intended for individual portion service and includes the site al which individual
portions are provided. The term includes any such place regardless of whether
there 35 a charge for the food. The term does not include privale homes where
food is prepared or served for individual family consumption, retail food stores,
the location of food vending machines, and supply wehicles or food processing
establishments,

FRP WALLBOARD shall mecan fiberglass reinforced polyesier wallboard with a

thickness of 3/32 inch or greater,

HEALTH AUTHORITY shall mean the Health Official of the City of Mesquite or
his designated representative.

HEAVY FOOD PREPARATION shall mean any area in which foods are prepared,
utilizing a grill, griddle, deep-fat fryer, commercial type ovens, and any similar
food preparation equipment; or any arca subject to flooding or wet cleaning
procedures due to the culting or processing of meal, pouliry, fish or pork
Heawy food preparation includes, but is not limited to cafoterias, fast food
reitaurants, full service reslaurants, pizza preparation, donut preparation, meal
and fish markets,

HERMETICALLY SEALED CONTAINER means a container designed and intended
to be sccure against the entry of micsoorganisms and 0 maintain  the
commercial sterility of its contents after processing,

HYGIENIC PRACTICES shall mcan the exhibition by food service emplovees of
peesonal  practices, and  methods that reduce the likelihood of conluminaling
food, drink, aod [ood-contact surfaces of cquipment, ulemsils or single-service
articles and that promote sanitary food preparation and service.

KITCHENWARE means all muiti-use utensils other than tableware.
LAW micans federal, state and local statutes, ordinances, regulalions and rules,

LIGHT FOOD PREPARATION shall mean any arca in which foods ase prepared
without the use of frycrs, grills, or other similar equipment. Light food
preparation is wsually limiled to the preparalion of hot dogs, sandwiches, salads,
or other similar exposed foods ¢ nd fountain-type cold drinks,
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MISBRANDED shall mean the prescnce of any writlen, printed, of graphic

‘matler, upon of accompanying food or containers of food, which is false or

misleading, or which violates any applicable labeling law.

MOBILE FOOD UNIT means a vehicle-mouated food service catablishment
designed to be readily moveable.

NO FOOD PREPARATION shall mean any area in which foods are provided pre-
wrapped, from an approved sowrce, with microwave or convection typé ovens or
self-contained frying devices. No food preparation is usually limited 0 pre-
packaged sandwiches or similar food, candies, and containerized cold drinks.

NON-FOOD CONTACT SURFACE means a surface (including but not limited to
shelf, counter, fan, or an exterior part of ecquipment) that docs not normally
come into contact with food in the opesation of a food establishment.

PACKAGED mecans bottled, canned, cartoned, or securely wrapped.

PERISHABLE FOOD shall mean any food of such type or i such condition as
may spoil.

PERSON includes any individual, partnership, corporation, association, trustee or
other legal entity.

PERSONAL HYGIENE shall mean the application of hygienic practices by food
service employees to food preparation, service, and dishwashing activities.

PERSON IN CHARGE means the individual present in a food establishment who
is the actual or apparcot supervisor of the food service esiablishment at the
ume of inspection. If no individual is the apparent supervisor, them any
employce present is the person in charge.

POTENTIALLY HAZARDOUS FOOD means any food that consists in whole or in
part of milk or mik products, eggs, meat, pouliry, fish, shellfish, edible
crustacca, or other ingredients, including synthetic  ingredients, in a  form
capable of supporting rapid and progressive growth of infectious or toxigesic
microorganisms. The (oo does not include clecan, whole, uncracked, odor-frec
shell cpgs or [oods which have a pH level of 4.5 or below or a waler aclivity
{Aw) value of 0.85 or less,

PRE-COOKED LINKED PRODUCTS shall mean certain products cootaining any
combination of beef, pork, poullry, and vegetable prowin, wrapped in a shell or
mcimbrane, cul into iodividual links, and thoroughly cooked. Such producis
may be reheated prior Lo seeving but do not require further cooking.

RECONSTITUTED mcans recombining dchydmu,d food products with waler or
other liquids.

REGULATORY AUTHORITY means the statc and local enforcement authorily or
authorilics having jurisdiction over the food cstablishment, or those delermined
by the Commissioner of the Texas Department of Health as having jurisdiction.
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41.

42,

43,

45.

47.

RETAIL FOOD STORE mecans any cstablishment or section of ap establishment
where food and food products are offered 1o the consumer and intended for
off-premise consumption, The term includes delicatessens that offer preparted
food in bulk quantities only, The term does not include establishments which
handie only prepackaged, sonpotentially hazardous foods; roadside markets that
offer only fresh fruits and fresh vegetables for sale; food service cstablishe
ments; farmers markets; or food and beverage vending machines as defined in
the Vendiag of Food and Beverages, 1978, Department of Health, Education and
Welfare Publication No. (FDA) 78-2051.

SAFE MATERIALS mecans articles manufactured from o5 composed of materials
tbat may not rcasomably be zxpecled to become a component of or otherwise
afllect the characieristics of any food cither direcly or indirectly,. If wmaterialy
are food additives or color additives as dcfined in Section 201(s) or {1} of the
Federal Food, Drug and Cosmelic Act as used, they are "safe” only if they are
used in conformity with regulations established pursuant to Scction 409 or
Section 706 of the Act. Other materials are “safe” only if they are not food
additives or color addilives as delined in Seclion 201{s) or (1) of the Federal
Food, Drug and Caosmetic Act, as used.

SAFE TEMPERATURES, as applicd to poicntially hazardous food, shall moan
temperatures of 452 F or below or temperatures of 140 F or above.

SANITIZATION means eoffective ~ bactericidal trealment by a process that
provides enough accumulative heat or concentration of chemicals for a sufficient
amouat of time to reduce the bacterial count, including pathogens, to a safe
level on utensils and equipment,

SEAL means to close the junction betwesn surfaces in a way that prevents
entry of moisture.

SEALED means free of cracks or other openings that permit the entry or
passage of moisture.

SINGLE-SERVICE ARTICLES mecans cups, conlainers, lids, closures, plates,
knives, forks, spoons, stirrers, paddies, straws, papking, wrapping matetials,
toothpicks, and similar anicles intended for one-time, onc-person use and then
discarded.

TABLEWARE shall mean all muli-use cating and drinking wtensils  including
flatware (knives, forks and spoons), chopsticks, and skewers.

TEMPORARY FOOD ESTABLISHMENT mcans a food establishinent that operales
al a fMxed location for a period of time of not more than five (5) conseculive

days in conjunction with a single event.

UTENSIL means any implement uscd in the storage, preparation, trassportation,
or scrvice of food,




49, WATER ACTIVITY mecans the water in a food or medium that is available to
microorganisms for growth. The water activity value is the point wheve the
o ez wpeeoxefative  bumidity of an atmosphere around a food neither gains por loses water . s
s0 that the (wo humidilies are in cquilibriom and the water vapor pressure of
the food i the same as the atmosphers. The water wvapor pressure of pure
water at the same temperature is numerically cqual to the water activity.

50. WHOLESOME shall mean in sound condition, clean, free from adulteration, and
olherwise suitable for use as buman food.

Il,  Food Care.
A. Food Supplics.

1. General, Food shall be in sound condition, free from spoilage, filth or other
contamination and shall be sale for human consumplion. Food shall be obtained
from sources that comply with all laws relating to food and food labeling. The
use of food in hermetically scaled containers that was not prepared in a food
processing establishment is prohibited.

2. Special Requiremenis,

a.  Fluid milk and fAuid wilk products uwsed or served shall be pasteurized and
shall meet the Grade A quality standards as established by law.  Dry milk
and dry milk preducts shall be made from pasteurized milk and milk
products,

b. Fresh and frozen shucked shelllish (oysters, clams, or mussels) shall be
packed in nonrcturnable packages idenlificd with the name and addiess of
the original gshell stoek  processor, shucker-packer, or repacker und (he
inierstate  certification number issued according fo law.  Shell stock and '
shucked shellfish shall be kept in the contsiner in  which they were
received wntil they arc used.  Each container of unshucked shell stock '
(oysters, clams, or mussels) shall be idenlificd by an attached (ag that
states the mame and address of the original shell stock processor, the kind
and quantity of shell stack, and an interstaic certificalion number issued
in accordance with taw. f

¢. Only clean, whole eggs with an intact shell and without cracks or checks, !
or pasteurized liquid, frozen, or dry eggs or pasteurized dry egg products
shall be used, except that hard boiled, pecled egps commercially prepared
and packaged, may be used.

B. Food Protedion,
1. General. At all times, including while being stored, prepared, displayed, seived
or transported, food shall be protecied from potential contamination, including
dust, inscels, rodents, unclean cquipmenl  and  uiensils, unneccssary handling,
coughs and speczes, flooding, drainage, and overhead leakage or  overhead
drippage from condensation.  The internal temperature of potentially hazardous t
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food shall be 45° F (7° C) or below, or 140° F (60° C) or above at all times,
excepl as otherwise provided in (his ordinance.

Emergency Occurrences. In the event of an emergency occurrence, such as a
flood, fire, power outage, or sewage back-up, which might result in contamina-
tion of food, or which might prevent polentially hazardous food from being held
at required temperatures, the person in charge shall bnmediately contact the
Health Authority.

C.  Food Storage.

1

General.

&

.

Food, whether raw or prepared, if removed from the comtainer or package
in which it was obtained, shall be stored in a clean, covered container
except  during nccossary periods of pereparation or  service. Container
covers shall be impervious and nonabsorbent, excepl that linens or napking
may be used for lising or covering bread or vtoll containers, Solid cuts of
meat shall be protected by being covered in storage, excepl that quarters
or sides of meat may be hung uncovered ov clean, sanitized hooks i no
food product is stored bencath the meat,

Containers of food shall be stored a minimum of six inches above the floor
in a manner that prolects the food from splash and olber conlamination
and that permils ecasy clcaning of the storage arca. However, metal
pressurized beverage conlainers and <ased food packaged in cans, glass, or
other waterproof containers nced not be clevated when the food container
is oot exposed to floor moisture. Food containers sk+' be stored om non-
corrosive vacks, dollics, or pallets, provided such equipment is  easily
moveable,

Food and containers of food shall pot be stored under exposed or
unprotected  sewer lines or water lines, except for aulomatic firs protec-
tion sprinkler beads as may be required by luw, The dorage of food in
toilel roowss or vestibules is prohibited.

Food ool subject to further washing or cooking before serving shall be
stored in a manner that protects it against cross-contamination froma food
requiring washing or cooking.

Packaged food shall mot be slored in comtact wilh waler or undrained ice,
Wrapped sandwiches shall not be stored in direct contact with ice,

Unicss its identity is unmistakable, bulk food such as cooking oil, syrup,
sall, sugar, or flour shall be stored in a container identifying the food by
COMINONL BAMG,

Refrigerated Storage.

a.

Convenicntly located mechanical refrigeration facilitics shall be provided to
assure the wmaintenance of all polentially hazardous food at safe tempera-
tures  during  storage. Each mechanically refrigerated  facility  storing

~
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polentially barardous food shall be provided with a numerically scaled
indicating thermometer, accurale to +/.3° F, located s0 as to measure the
air lemperature im the warmest. part of the facility and be easily readable.
Recording thermometers, accurate 10 +/-3° F, may be used in licu of
indicating thermometers.

b.  Potentially hazardous food requiring sefvigeration after preparation shall be
rapidly cooled to an intermal temperature of 45° F (7° C) or below.
Potentially hazardous foods of large volume or in large quantitiecs shall be
rapidly cooled utilizing such methods as shallow pans, agitation, quick
chilling, or extcroal water circulation so that the cooling period shall not
exceed fowr (4) hours. Potentially hazardous food to be tramsported shall
be chilled and held at a temperature of 45° F (7° C) or below.

¢.  Frozen foods shall be kept frozen and shall be stored &t a temperature of
09 F (-18° C) or below.

d. ez intended for human consumption shall not be vsed as a medium for
cooling stored food, food containers, or food ulensils, except that such ice
may be used for cooling tubes conveying beverages or beverage ingredicnts
to a dispenser head.  lce wed for cooling stored food snd food coolainers
shall not be used for buman consumption.

Hot Storage.

a.  Convenicntly locatcd hot food storage facilitics of a type approved by the
Health Autbority shall be provided to assure the maialenance of food at
the required temperature during storage. Each hot food fadlity storing
potentially hazardous food shall be provided a numerically scaled indicating
thermometer, accuraie to +/-3° F, localed s0 as to mcasure the air
temperature in the coolest part of the facilily and to be easily readable.
Recording  thurmometers, accurate to +/-3° F, may be used in liew of
indicating thermometers.  Where it is impraclical to install thermometers
on equipmeni such as bainmarics, sieam table, sleam kettles, bheat lamps,
calrod units, or insulated food transport carriers, a product thermometer
must be available and used 0 check internal food temperature,

b. The internal temperature of potentially hazardous food requiring hot
storage shall be 140° F (60° C) or above. Poiestially bazardous foeds to
be transported shall be held in a device approved by the Health Authority
al a temperature of 40P F (600 £) or above,

D, Food Preparation,

1

General.  Food shall be prepared with the least possible manual cootact, with
suilable uicnsils, and on surfaces that prior to use have been cloaned, rinsed,

and sanitized Lo prevent cross-comamination. -

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

Cooking Potentially Hazardous  Foods. Powcntially hszardous foods requiring
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cooking shall be cooked to heat al! parts of the food to a‘”t;:mpcra.ture of at
least 140° F (60° C), except that:

a. Pouliry, poultry stuffing, stulfed meats, and stuffing containing meat shall
cooked to heat all parts of the food to at least 1659 F (74° C) with no
interruption of the cooking process.

b. Pork and any food containing pork shall be cooked to heat all parts of the
food to at least 150° F (66° C).

¢ Rare voast becf shall be cooked to an internal temperature of at least
130° B (54° C) and rare beef sicak shall be cooked to a temperature of
1309 F (549 C) unless otherwise ovdercd by the immediate consumer,

Dry Milk and Dry Milk Producis. Reconstituied dry milk and dry milk products
may be uscd in instact desserts and whipped products or for cooking and baking

purposes,

Liquid, Frozen, or Dry Eggs and Egg Products. Liquid, frozem, or dry ecggs and
egg products shall be used onty for cooking and baking purposcs.

Rcheating, Potentially bazardous foods that have been cooked and then
refrigerated shall be reheated rapidly to 165° F (470 C) or higher throughout
before being seeved or  before being placed in a2 hot food storage facility.
Steam tables, bainmaries, warmers, and similar bot food holding facilitics are
prohibited for the rapid reheating of potentially hazerdous foods.

Nondairy Products. Nondairy creaming, whitening, or whipping agents may be
veconstituted on the premises only when they will be stored in  sanitized,
covered, containers nol exceceding one gallon in capacity and cooled to 459 F
{79 C) or below within four hours after preparation,

Product Thermometers. Metal  stem-lype numerically scaled indicaling
ihermomelers of clectromic  digital thermometess, accurate to +/-2° F, shall be
provided and used lo assurc thc attainment and maintenance of proper internal
cooking, holding, or relrigcration temperatures of all  potentially hazardous
fouds.

Thawing Polentially Hazardous Foods, Potentially hazardous foods shall be
thawed;

a.  Inrefrigerated units at a temperalurg not {o exceed 45 F (7° C); or

b. ‘Uncovered under potable running water al a tcmperature of 70° F (21° C)-‘ h

or below, with sufficient water velocily o agitale and float off ioose
particles into the oveefluw; or

¢ In a micowave oven only when the food will be immediately transicrred
1o conventional cooking facilitics as part of a continuous cooking procecss,
of when the entire, uninterrupted cooking procass takes place in  the
MICIOWAVE OVEn; OF ‘
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d.  As part of the conventional cooking process.

Food Display and Service.

1

Potentially Hazardous Foods.  Polentiaily bazardous food shall be kept at an
internal temperature of 459 F (7° C) or below or, at an intereal temperature of
140% P (60° C) or above duving display and service, except that rare roast beef
shall be hold for service at a temperature of at least 1309 F (549 C).

Milk and Crcam Dispensing.

a. Milk and milk products for drinking purposes shall be provided to the
consumer in an unopened, commercially filled package not exceeding one
pint in capacity, or drawn (rom a commercially filled container stored in a
mechanically refrigerated bulk milk  dispenser. When milk and  milk
products of less than onc-half pint are required for mixed drinks, cereal
or dessert scsvice, milk and milk products may be poured from a commer-
cially filled container.

b. Cream or balf-and-half shall be provided in an individual service container
or drawo from a refrigerated dispenser designed for such service.

Nondairy Product Dispensing.  Nondairy creaming or whitening agents shall be
provided in an individual scrvice container, a protected pour-type pitcher, or
drawn from a refvigeraled dispenser designed for such service.

Condiment Dispensing.

a. Condiments, shall be provided in individual packages, from dispensers, or
from containers protccted in accordance with paragraph (8) of subsection
{c} of this rule.

b. Condiments provided for table or counter service shall be  individually
portioncd except that catsup and other sauces may be served in the
original container or pour<iype dispenser.  Sugar for consumecr use shall be
provided in individual packages or in pour-type dispensers.

lee Dispensing.  lee for coaswmer use shall be dispenscd only by employees with
scoops, tongs oy olher ice dispensing utensils or  through automatic service, ice-
dispensing equipment,  lee dispensing  utensils shall be stored on a clean surface
owl of the icc. Between uses, ice ansfer receptacles shall be stored in a way
that protects them from  comtamination. Iee storage bins shall be drained
through an air gap.

Dispensing Utensils.  To avoid unnccessary manual contact with food, suilable
dispensing utensils shall be uscd by cmployecs or provided to consumers who
serve themselves, Belween uses during service, dispensing ulensils shall be:
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a.  Stored in the food with the dlspensmg uteasil handle emndcd out of tho
food’ or B R L L

b.  Stored clean and dry; or
¢ Stored in running water; or

d.  Stored cither in a running water dipper well of clean and dry in the case
of dispensing utensils and malt collars used in prepariog rozen desserts.

7.  Reservice.  Once served to a consumer, portions of leflover food shall sot be
served again except (hat packaged food, other than potentially bazardous food,
thay is still packaged and is still in sound condition may be reserved,

8. Display Equipsment. Food on display shall be protected from consumer
conlamination by the use of packaging or by the use of easily cloanable
counter, serving line or salad bar protectors, display cases, or by other
cifective means, Epough hat or cold food facililies shall be available to
maiatain the safe temperatures of poteatially hazardous food on display,

9,  Reuse of Soiled Tubleware, Consumers shall be prohibited from returning ‘o
self-service ascas, such as salad bars and steamn tables, with soiled tableware.
Consumers may relwn to self-service areas only if  additional cleaned and
sanilized tableware is available, exccpt that beverage cups and glasses may be
uwed by consumers lo take additional sorvings of bweragcs The person in
charge of a food establishment shall ensure compliance with this seztion.

F. Food Transportation, During transportation, food and food wiensils shall be kept in
covered containers or complelely wrapped or puckaged so as to be protected from
contamination. Foods in original individual packages do not need to be overwrapped !
or covered if the original package has not becn torn or broken  During transporta-
twon, including transportalion to another lotation for service or calering operations,
food shall meet the requirements of these rules relating to food protection and food
storage.

IV. Personnel.
A, Diseasc Control.

1.  No person, while infccted with a communicable disease that can be transmitted
by food; or who is a carricsr of organisms that can cause a communicable
discase transmissable by food; or who is afflicted with a boil, an infected
wound, or an acuwie respiralory infection, may work in a food establishment in
any capacity in which he or she may contaminale food of foud-contact surfaccs

- ——-with pathogenic organisms or transmit discase Lo ether persons. T,

2. Duly of Person in Charge. I the person in charge of a food establishment
knows or has rcasomable ciuvse Lo suspeet that a person working in a facifily of
the establishment is in violation of Subscction (A) of this section, the person in

- charge of the establishment shall immediately remove the persom from  the
facitily, and shall immecdiately notify the Health Authority.
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Duty of Employce. I a person who works in a food establishment facility
knows or hus reasonable cause 1o suspect that he or she is in violation of

Subsection (A) of this section, he or she shall immediately inform the person in

charge of that fact or belief.

Duty of Healih Authority. The Health Authority may cause a person working or
applying for work in & food establishment to be examined o delermine if the
person is in violation of Subsection (A) of this section. 1If the Health Authority
has reasonable cause 1o suspect that a person working at a food establishment
is in violation of Subscclion (A) of this section, the Health Authority may take
reasonably necessary action o prevent [further infection of or transmission to
others, including, but not limited lo: a) Sccwring a morbidity report of the
person; b) excluding the person from the food establishment; or <) if the Health
Authority delermines there is an imminent and serious threat 1o the public
heallh or safety, closing the food establishment facility in which the person
works uniil the Hoealth Authority determings that the risk of infection of or
transmission to others has been abated.

B. Food Service Mauagers,

1.

2,

Registered Food Service Managers Required.  Within 120 days of the coffective
date of this ordinance, a food establishment shall ¢mploy at least owne person
who is a full-time, on-site supervisory employee of that food establishment
responsible  for ftood preparation and service and who has a valid and cument
food service munager regisiration issued by the Health Authority.

a. A food estublishment is in compliance with the provisions of this section i
there is onc [ull-time regisiered food serviee “person in charge* on duty
ring all tim srti '

b. Food establishments that serve, scl, or distribute only prepackaged foods
and  pon-polentially  havardous bevernges, and temporary food establish-
ments are cxempl from the provisions of this section.

¢. Compliancc may be reguired of cstablishments having excmption i they
have scpeated of  scrious or  critieal fowd  code  violatioms, or if ihe
¢siablishment is judged by the Health Authority to bc capable of causing
foodborne illness.

d. The Health Authority may require additional certificd operators in
sufficicat number to insure that gl arcas of food preparation and service,
during times of operation, are under the direction of certified supervisory
personnel. it shall be unlawlul for any person, under these  condilions,
owning, operating, or managing a food establishment to allow said
establishment to be operated with less Lhan the required number of
certificd supervisory personncl,

Regisicred Food Service Manager Replacement.  1f a food establishment cannot

meel the requirements of scotion (B) because of the lerminsation or permaneat
transfer of a registered food service manager, the fuad establishment shall:

e ..
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Duly of Employce. I a person who works in a food establishment facility
knows or has reasonable cuuse to suspect that he or she is in violation of
Subsection (A) of this section, he or she shall immediatply inform the person in
charge of that fact or belief. -

Duty of Health Authority. The Health Authority may cause a person working or
applying for work in a food establishment to be examined to determine if the
person is in violation of Subscction (A) of this sedtion. I the Health Authority
has reasonable cause Lo suspect that a persom working at a food establishment
is in wviolalion of Subsection (A) of this section, the Health Authorily may lake
reasonably neccessary action to prevent further infeclion of or transmission to
others, including, but not limited to:  a) Securing a morbidity repost of the
person; b} excluding the person from the food establishment; or ¢) if the Health
Authority delermines there is an imminent and serious threat to the public
heallh or safety, closing the [ood establishment facilily in which the person
works until the Health Authority determines that the risk of infection of or
transmission to others has been abaled.

B. Food Service Managers.

1.

Registered Food Scrvice Managers Reguired.  Within 120 days of the effective
datc of this ordinance, a food establishment shall employ at least ome person
who is a full-time, on-site supervisory employee of that food establishment
responsible for food preparalion and service and who has a valid and curcent
food service manager regisiration issued by the Health Authority.

a. A food cstablishmeaot is in compliance with the provisions of this section if
there is onc full-lime regisiered food service "person in charge™ on  duty

during all times ol operation.

b. Food establishments that serve, sell, or disiribute only prepackaged {foods
and non-potentinlly  hazardous  beverages, and temporary food establish-
meiots are exempl from (he provisions of this section.

¢ Compliance may be rsequired of cstablishmenis having excmption if they
bave repeated or serious or  criticsl food code violations, or i ke
establishment is judged by the Health Authority 1o be capable of cawsing
fodborae illness,

d. The Heallh Awuthority may require addiional cenified operators in
sufficient oumber (o insure that alt areas of food preparation and service,
during timcs of operation, are under the direction of certified supervisory
personncl. 1t shall be unlawflul for any person, under these conditions,
owning, operaling, or managing a food establishmment 1o allow said
establishment 10 be operated with less than the  requited number of
certificd supervisory personncl,

Registered Food Service Manager Replacement.  If a food establishment cannot
meet the scquisements of scction (B) because of the termination or permancat
trausler of a registered food service manages, the food establishment shall:
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a. Notify the Health Awhorily, in writing, within seven (7) days of the
effective date of termination. of permanent Wansfor of the gggit_sifiﬂdfﬂ,‘,".‘_wmwwm
service manager; and ’ ) ’

b, Employ another regisiered food service manager within thirgy (30) days of
the effective date of termination or permancnt transfer of the previous
registered food service manager.

c.  During said thirty (30) day compliance period, a certified owner, operator,
or manager shall be present al said  establishmeot no less than  tweaty-
five perceat  (25%) of the normal weekly operating hours of the
astablishment,

3.  Registration. The Health Authority shall issue a food service manager registra- i
tion to any person who submits the requived application, pays the required fee,
and provides evidence of completion of a Food Scrvice Manager Certification
course. An approved Food Service Manager Cerlification cowrse shall meet the
following minimum criteria:

a. The course shall be taught by a person adequately trained in saniiary food
handling who possesses the following qualification: 1

(i) The person is a registered professional sanitarian in the Stale of R
Toxas or is registered by the Nationa)l Esvirpamenlal Health .
Association; oy )

{ii) The person possesces an earned four-ysar {(or greater) college

degree in the life sciences, food science, or nutrition.

b. The course is taught in a formal classroom sctting or through an approved
community college telovision (TV) course format.

¢ The course requires a minimum of fifiecn (15) instructional hours,

d.  Tke course requires completion of a theorough examination with a score of
T0% or greater accepied as passing.

¢, The cxaminatiop may be laken 1o more than wo {2) times wnsuccessfully
before the {ood service manager is required (o repeat the course.

L The course curriculum shall include the following topies:

(i) Food temperature cequircments
(i) Types of [oodborae illnesses
(ii1) Prevention of foodborne illnesses

PSR ¢ 1) Foad micrebislogy R S —— g
(49 Infectious discases transmittable through food
{(vi) Discasc reporting
(vii) Prevention of conlamination ;
{viii} Vermian contral T
{ix)y Approved food sources

x) Personal bygiene of food handless
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Food Service Manager Certification courses which are correspondence courses

and whith meet the requirements of section  ¢3) cxcept part {b) shall not be

accepted as initial registration courses,  Such courses may, if approved by the

Heahh Authority, be accepted for refresher courses for rencwal of registrations.

The Health Authority may require certified personnel te successfully complete

a. The employing food service establishment has  repeated or persisteat
violations of critical health code requirements and effective  corrective
action has not becn instituted over a reasonable period of time,; or

b. The ecwploying food serviee esinblishment has been implicated by the
Health Authority as the souree of foodborne illness,

Renewal and Evidence of Registration.

a. Ualess sooner revoked by the Health Authority, a food serviee manager
registration expircs three years from the date of isswance.

b, During those times a registered food service manager is on duly at a food
cstablishment, the registered food  service manager must possess evidence

¢.  Where required, the food managers registration certificate shall be
prominently posted in the cstablishment.

d. A food service manager certificate of registration is nol transferable,

A food service manasger registration may be renewed for a subsequent three-

a.  Submits application for renewal wilhin thirty (30) days before cxpiration of
the current fuod service managey registration; and

b.  Pays to the City the required fee; and

¢.  Provides cvidence that within the six monlls prior to submiiting the
application for renewal he or she has:

(i) Atlended a food service manager refresher  training  course
approved by the Health Authority, or

(ii) Received a passing score om a national cexamination for certifica-

tion of food service managers thal meets requiresaents of the
Uniied  States Food and Drug Administration and the Texas
Department of Health,

4,
5.

additional training when:
6.

of registration.

7.

year period if the applicant:
8,

Decoial of Regisiration or Renewal; Revocalion of Registration.
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a. The Health Authority may refuse (o issue or renew a food service manager
registration or may revoke a food service manager registration if the

applicaat or holder;

(i) Has been convicted of interfering with the lawful inspection of
a food establishment; or

(if) Makes a false statement of material fact in the application for

registration or rencwal of registralion; or

{uii) Was employed as a food service manager of an  establishment
where the establishment’s food scrvice permit was suspended two
or more times within a 24-month period or  where the
establishment's food service permit was revoked.

The decision of the Health Authority to deny issuance or remewal of a food
service manager registration, or to revoke a food scrvice manager registration
may be appealed 1o the Health Authority within 1en (10) days of the denial or
revocation. A hearing before the Health Committee will be provided at the
carliest seiling.

Fees. The fec for obtaining or renewing a food scrvice manager registration
shall be $2500. The fee for replacing a lost, stolen, or damaged cectificate of
registration shall be $5.00.

C. Employce Responsibilities.

1,

Within 180 days of the effective date of this ordipance, any person who does
aot possess a valid cenificate (food handler's card) of satisfzclory completion
of an approved course of study in sanitary food bandling wilhin thisty (30) days
after his or bher cmployment in a food establishment shall aot be allowed to
conlinue his or her employment. Every certificate issued hercunder shall remain
cffective for a period of three years, and may be rencwed upoun successful
completion of additional approved rcfresher courses, The Health Authority shall
be responsible for conducting or arranging for the conducling of an approved
cowrse of study in sanitary food handling, as often as may be reasonably
neeessary for carrying out the purposes of this scetion.  Persons possessing a
valid food service manager registration shall be exempt from this requirement.

a. Each applicant for a food handler’s card shall pay the City of Mesquite a
fee of $10.00. The Fee for replacing a lusl, stolem, or damaged certificate
of registration shali be $5.00.

b, Currcnt food haandler’s cards and/or  current food socrvice  manager
certification  for each employee, shull be available at said  food sepvice

‘establishment For review by the Health Authority.

¢. Food scrvicc owncrs, managers, and persons in charge of any food service
cstablishment,  shall upon request by the Health Authosity provide
docuinentation of the dales of ecmploymeni of any employee of said
¢stablishment,
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2. Personal Cleanliness, Ewmployees shall thoroughly wash their hands and the
exposed portions of their arms with scap and warm water before starting work
and again during work as  often as is necessary to keop them clean, and after
smoking, eating, drinking, or wusing the toilet Employces shall keep their
fingernails clean and rimmed,

3.  Clothing.

a  All employees, whils engsged in food preparation, food service, and utensil
washing shal wear an approved uniform with a clean smock top worn
outside pants or a clean full length apron over outer clothing. Shorts and
similar clothing shalt be prohibited in food preparation and ulensil washing
arcas.

b.  The oculer clothing of all employces shall be clean.

¢. Employees working in food preparation and utensil cleaning areas shall use
cffective  hair restraints  (bair acts, hats, or caps) to preveat the
contamination of food or food-contact surfaces, Hair spray shall not be
considered an  cffective  hair restiraini. Employees with long hair shall be
requised to gather and e their hair behind the hzad, in addition to
wearing approved hair nets, hats, or caps. et
d. Ewmployces engaged in food preparation shall remove all loose or unsecured
jewelry and, when manipulating food by haud, shail remove irom the
employecs’ hands, any jewelry that cannot be adequaltely sanitized.

¢.  Employces involved only in the coaveying of meals and drinks to dining !
areas, such as wailers or wailresses, shall meet all personal hygiene
requirements in  Section 1V  deemed necessary by Lhe Health Authority.
The Healh Authority may waive or modily certain  requiremenis  for
cmployees involved in minimat food handling ¢apacities,

4,  Employee Practices.

a.  Employecs shall consume food only in designated dining arcas. An
cmployee dining arca may be so designated only if consumplios of food in
this arsa poscs no risk of contamination of food, equipment, wiensils, or ,
other iicms needing protection, ;

b. Employces shall not use tobacco in any forim  while cogaged in  food
picparation of scrvice, nor while in equipment-washing, utensil-washing, or
food preparation arcas.  Employees shall use tobacco omly in  designated
areas. An area may be so desipnated omly il the use of tobacco producis
poses no risk of coolamination of food, equipment, uvtensils, or other ilems
necding proleciion.

¢. Ewmployees shall handic soiled tableware in & way thar  minimizes

%.; TH

e contamination ol their hands,
el d. Employees shall mointain personal cleanliness and shall conform 1o lygicnic

practices during all working periods in the food establishment.




The person in charge of a food establishment shall place on the walls in
food preparation, food service, toilets, utensil washing, and ecmployee break p
rooms, any signs or placards provided by the Health Authority. Such signs :
and placards shall coniain information including, but not limited to,
personal  hypicne, disease prevention, tableware and utensid  sanmitization.
All signs and placards shall be maintained in specified arcas, readable, and
uncovered by other material,

f. Insanitary practices such as scratching the head, placing fingers on or
about the mouth of nose, and indiscriminate and uncovered sneezng or
coughing shall be prohbibited during food preparation and serviee in food
preparation, service, and dishwashing areas.

V. Equipment and Utensils.
A, Maicrials,

1.  General Muli-use equipment and ulensils shall be constructed of and repaired
with safe wmaterials, including finishing malerials; shall be cortosion resisiant
and nomabsorbent; and shall be smooth, casily clcanable, and durable uader
conditions of normal uze.  Single-service arlicles shall be made from clean,
sanitary, and safe materials, Equipment, ulcosils, and single-service articles
shall nol impant odors, color, or taste nor shall they contribute to the
contamination of food.

2. Solder. If solder is wused, it shall be composed of safe materials and be
corrosion resistant. !

3. Wood. Wood may be uscd for bakers’ tables and for single-service articles,
such a5 chopsticks, stirrers, or ice cream spoons. The wse of wood a5  a food-
contact surface under other circumstances is prohibited.

4.  Plastics. Safec plastic or safe rubber or subber-like malerials that are resistan
under normal condilions of use 10 scratching, scoring, decomposition, crazing,
chipping, and distortion that are of sufficient weight and thickness (o permit
cleaning and  sanitizing by vormal dishwashing mcthods, and which meet the
geaseral requircments set forth in paragraph (1) of subsection (A) of this section
are permitied for repeated vse. ]

5. Mollusk and Crustacca Shells, Mollusk and crustacea shells may be used oaly
once as a serving coplainer. Further reuse of such shells for food seirvice is
e e o= - - —prohibited, . S o o T

6.  Single-service. Rouse of single-service articles is prohibited.
B.  Design aad FPabricalion.
1. General All equipment and utensils, including plasticware, shall be designed

and fabricated for durabilily under conditions of pormal uwse and shall be
resistant to denting, bucking, pitting, chipping and crazing.

v v p —————
JEUE S 7 2 e f




30108

18

a. Food-contact surfaces and packaging surfaces shall be made of slainless
steel or other material approved by the Health Authority that is smooth
and easily cleanable. Cast iron may be used as a food-contact surface
only if the surface is heated, such as in grills, griddle tops and gkillets.
Threads shall be designed to facililale cleaning. Ordinary "V"  aype
threads arc prohibited in food-contact surfaces, except that in equipment
such as ice makers or hot oil cooking equipment amnd hot oil filtering :
systems such threads may be used but only to the estent necessary for the
proper funclioning of such equipmeat.

b, EBquipment containing bearings and geass requiring unsafe lubricants shall !
be designed and constructed so that the lubricant camnot leak, drip, or be i
forced into food or onto food-conmtact surfaces. Only safe lnbricants shall
be used on equipment designed to receive lubrication of bearings and pears
on ar within food-contact surfaces,

¢ Tubing conveying beverages or beverage ingredicots to dispensing heads
may be in coatact with stored ice, provided that such lubing is clean,
fabricated from safe materials, and is grommeted at entry and exii points
fo preclude moisture (condensation) from entering the ice machine or ice
storage bin.  Drainage or drainage tubes from dispensing units shall not
pass through the ice machine or ico storage bin.

d. Sinks and drain boards shall be sclf-draining.

2 Accessibility.  Unless designed for. in-place cleaning, food-contact surfaces shall
be acceasible for cleaning and inspection:

a.  Without being disassembled; or
b. By disassembling without the use of tools; or i

€. By casy disassembling with the use of ooly simple look such as a mullet, a
scrcwdriver, or an open-end wrench kept available near the equipment.

3 la-place Cloaning. Equipment intended f(or in-placc cleaning shall be so
designed and {abricated that:

a. Cleaning and sanitizing solutions c¢an be circulated throughout a  fixed ,
system using an ¢lfective cleaning and sanilizing regimen; and !

b. Cleaning and sanitizing solutions will contact all  interior  food-contact
surfaces; and

¢,  The system is sell-draining or capable of being completely evarnated,
4. Pressure  Spray  Cleaning, Fixed cquipment  designed  and  fabricated 1o be

cleaned and saniticed by pressure spray methods shali  have scaled  clectrical
wiring, switches and connections.

U




Thetmomoters.  Indicating thermometers requived for immersion imto food or  ~  “7F0M
cooking media shall be of melal stem-lype construction, numerically scaled o
digital electronic and accurate {o + /2OF,

6. Nonfood-contact Susfaccs. Surfaces of oquipment not inteaded for contact with
food but which are exposed to splash or food dcbris or which otherwise requive
frequent deaning shall be designed and fabricated to be smooth, washable, free
of unnccessary ledges, projections or crevices and readily accessible for
cleaning, and shall be of such wmaterial and in such repair as o be maintained

in a clean and sanitary condition, Nonfood-contact surfaces in food
preparation, sesving and dishwashing arcas shall not be composed of wood or :
wood products, !

7. Vealilation Hoods, Ventilation hoods and devices shall be designed to prevent
grease or condensation from collecting on walls and cpilings and from dripping
into food or onto {ood-contact surfaces.  Filters or other grease extracling
equipment shall be readily removable for cleaning and replacement i wot
designed to be cleaned in place; filters shall be kept clean,

8  Exisling Eqguipment, Equipment which was installed in a food establishment
prior to the cffcctive date of this ordinance and which does not fully meet all
of the design and [abrication vequircments of this rule shall be deemed aceep-

table in that celablishment as long as: there is mo change of ownceship, it is T e
in good repair, it is capable of being maintained in a sanitary condition, and
the food-contact surfaces are nontoxic. Replacement  equipment and  new .

equipment acquired afier the effective date of (his ordinance shall meet the ,
sequirements of this ordinance. !

C. Equipment Installation and Location,

1.  General. Equipment, including ice makers and ice storage equipment, shall not be
located under oxposed or unprofected sewer lines or waler lines, open stairwells, or
other sourccs of coatasmination.  This requircment docs not apply to wwlomatic fire
protection sprinkler heads that may be required by law.

2. Tablc Mounted Equipmeat. -~

a.  Equipment that is placed on tables or counters, unless porable, shall be scaled
to the table or countcr or elevaled on legs (o provide at least a four-inch
clearance between the table or counter and equipment and shall be iuslalled to
facilitate the cleaning of the equipment and adjacent arcas.

b,  Equipment is poriable if:

L e . UV S . . ]

(i) It is small and light enough to be moved easily by one person; and

{ii) It has no utilily conneclion, a wutlility conneclion that disconnects
quickly, or a flexible utility conneciion line of sufficient lengih to
permit the equipment to be moved (or casy cleaning.

e i ):»TAM@.-J



Floor-moynted Equipment.

2.  Floor-mounted equipment, unless readily movable, shall be:
(i) Sealed to the floor; or
(i) Installed on a raised platiorm of concrele or other smooth masonry in
a mannér that mcets the requircments for scaling or floor dearance;
or
(il Elevaled on legs to provide at least a six-inch clearance between the

floor and equipment, except that vertically mounted floor mikers may
be elevaled to provide at lecast a four-inch clearance belween the
floor und cquipment if no part of the floor under the mixer is more
than six inches from cleaning access.

b.  Equipment is casily movable if:
0] It is mounted oo wheels or casters; and

(if) It bas no uiility connection, a ulility connection that disconnects
quickly, or a fexible wility line of sufficieat leogth to permit the
equipment to be moved for ecasy cleaning.

¢.  Unless sufficient space s provided for casy cleaning between and behind ecach
unit of floor-mounted cquipment, the space between it and adjoining equipment
units, and between it and  adjacent walls, shall be closed. if ecxposed (o
scepage, the cquipment shall be secaled to the adjoining equipment or adjacent
walls,

Aisles and Working Space.  Aisles and working spaces belween units of equipment
and walls shall be wunobsiructed and of sufficient widlth to permit employees to
petform their dutics readily without contamination of food or food-conlact swrfaces
by clothing or personal contact. Al casily movable storage equipment such us
pallets, racks and dollies shall be positioned to provide accessibility Lo working areas,

Cleaning, Sanitization and Storage of Equipment and Ulensils.

Equipment and Utensil Cleamng and Sanitization,
1. Cleaning Frequency.
a.  Tableware shall be washed, rinsed and sanitized after cach use.
b. To prevent cross-contamination, kitchenware and [ood-contact swfaces of
equipment shall be washed, rinsed and  samitized alier cach use and

following any intcrruption of operalions during which time contamination
may have occurred,
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e Whete ecquipment and utensis are used for the preparation of potentially
bazardous foods on a continuous or production-line basis, utcnsils and the
food-contact surfaces of equipment shall be washed, rinsed, and sanitized
al intervals throughowt the day on 2 schedule based oo feod lemperature,
type of food and amount of food particle accumulation.

d. The food-comtact surfaces of grills, griddles and similar cooking devices
and the cavities and door seals of microwave owcns shall be clcamed at
least once a day; except that this shall not apply to hot oil cooking
equipment and hot oil filtering systems. The food comtact surfaces of all
cooking equipment shall be wept free of cncrusted gresse deposits and
other accumulaled soil.

e.  Nonfood-contact surfaces of equipment shall be cdeaned as ofter a5 is
necessary to keep lthe equipment free of accumulation of dust, dirt, food
particles and other debris,

2.  Wiping Cloths,

8. Cloths wused for wiping food spills on tableware, such as pletes or bowls
being served (0 the consumer, shall be clean, dry and used for no othey

PUrposs.

b. Moist cloths or sponges used for wiping food spills on kitchenware and
food-contact surfaces of cquipment shall be clean and rinsed frequently in
one of the sanilizing solutions permitted in paragraph (3)(e) (i through vii)
of subsection (A) of (his ordinance and used for mo other purpose. These

as 4

cloths and sponges shall be stored in the sanitizing solution between uses.

¢  Moist cloths or spoages used for <cleaning nonfood-contact surfaces of .
equipment, such as counters, dining table tops and shelves shall be clean
and rinsed as specified in paragraph (2)(1) of subsection (A) of this
ordinance and used for no other purpose. These cloths and gponges shall
be stored bn the sanitizing solution belween uses.

3.  Manual Cleaning and Sanitizing.

a. A three (3 compartment sink shall be wed i washing, rinsing and
sapilizing of food preparation uiensils and equipment is dope manuvally,
Sinks ghall be large ¢nough to permit the complete immersion of the
vlensils and equipment, and cach compartment sink shall be suwpplied with
hot and ¢old potable running water.  Suitable equipment shall be made
available if washing, rinsing and sanitizing cannot be  accomplished by
immersion.

e i e e e e A 4 10 B 4 S T e ARy

b. Non-corrosive drain boards, easily movable dish tables, or air-drying racks
of adequate size shall be provided for proper handling of soiled utensils
prior 1o washing and for cleancd uiensils following sanitizing and shall be
located so as not to interfere withk the proper use of the dishwashing
facilities.
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Food preparation equipm.at and utensils shall be proflushed or prescraped _

. .and, when necessary, presoaked 10 remove gross food particles and soil,

Except for fixed equipment and wiensils too large to be ceaned in sink
compartmiecnts, manual washing, vinsing and sanitizing shall be conducted in

the following sequcnce;

) Sinks shall be cleancd prior 1o use; then

(ii) Equipment and utensils shall be thoroughly washed in the Grst
compattment with a hot detergent solution that is kept clean;
then

(iiiy Equipmemt and utensils shall be rinsed free of detergent and
abrasives with clean waler in the sccond compariment; then

(iv) Equipment and utensils shall be sanitized in the third compart-

ment according to one of the mothods included in  paragraphs
(3)(e) (i through vii) of subsection {A) of this ordinance.

The food-contact surfaces of all food preparation equipmeni and utensils

shall be sanitized by:

{i) Immersion for at least one-half (1/2) minute in clean, hot watcr
at a temperatuse of at least 170° F (779 C); or

(it} Immersion for at least one (1) minute in a clean solution
conlaining at least 50 pards per milion (mass/volume) of
availuble chlorine as a bypochloritc and a temperature of at
lcast 75O F (242 C); or

(i) Immersion for at -least one (I} minuie in a eclean solution
containing al least 125 parts per million of available iodine and
having a pH npot higher than 5.0 and at a wemperature of at
least 75O F (249 C); or

(iv) Immersion for at least one (1) minuwe in a clean solution
containing chloring and bromine made up at a streogth of 25
parts per million total avuilable halogen at a temperature of not
less than 75¢ F (24% C), and not (o bc used after its strength
has been reduced below 12.5 parts per million; or

(v} Immession im a  solution  coniaining an  approved qualcroary

ammonium compouad (Q.AC) at a strength and for a period of
time as stated on the product's officially approved label.

Quaternary ammonium compound refers to products approved ana
registered with the U.S. Evvironmenlal Protection Agency; or

T8 e it sanday, u'_ix_'wo.‘nl'ﬂ_\mr‘t-- iy



{vi) Immersion in a solution containing acid sanilizer compounds at a
strength and for a period of time as stated on the product's
officially approved label.  Acid sanitizer compounds refers 0
producis approved and registered with the US, Eovironmental
Frotection Agency; or

(vii) Immersion in a <lean solulion containing any other chemical
sanitizing agent approved by the Texas Board of Health and the )
Health Authority that will provide the equivalent bacericidal i
effect of a solution containing at least 50 parts per million of
available chlorine as a hypochlorite at a temperature of at least
759 F (24° C) for one (1) minute; or

{viii) Treatment with stcam free from harmiul materials or additives
in the casec of cquipment 0o large (o sanitize by immersion, but
in which steam can be confined; or

(ix) Rinsing, sprayicg or swabbing with a chemical sanitizing solution
of at least twice the strength required for that  pasticular
sanitizing solution under paragraph (3)(e)(vii} of subsection (A)
of this ordinance in the case of cquipment too large to sanitize
by immersion. ‘

f. When hol water is used for sanitizing, the followiog facilitics shall be
provided and used.

i An integral healing deviee or fomure insialled in, on, or under
the sanitizing compariment of the sink capable of mainmining
the waler temperature of at least 1709 ¥ (770 C);

(i) A numerically scaled indicating thermometes, accurale to +/-3°
F, convenicnt o the sink for frequent checks of water
temperature; and

(iii) Dish baskets of such size and design o permit  complete ‘
immersion of the lableware, kitchenware and equipment in the '
hot water.

g  When chemicals are used for sanitizalion, a lest kit or other deviee that
accurately measures the parts per millien concentration of the  solution
shall be provided and used.

T 7 4, Mechanical Cleaning and Saniiizing.

a. Commercial dishwashing machines shall be used i reusable tableware is
provided for cusiomers.  Cleaning and sanitizing may be accomplished by
spray-typc or immersion dishwashing machines or by any other type of
machine or device if the device thoroughly claans and sanitizes equipmeat
and utcnsils, These machines and devices shall be properly isstalled and
maintained in good repair.  Machines and devices shall be operated in
accordance with manufacturess’ instructions, and utensils and equipment
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placed in  the machine shall be cxposed to  all dishwashing cycles,

[

©.

L ————————————.

Automatic detergent dispensers, wetting agent dispensers and  Liguid
sanitizer injectors, if any, shall be properly installed and maintained,

The pressure of final rinse water supplied to spray-type dishwashing
machines shall not be less than 15 nor morc than 25 pounds per square
inch as measured in the waler line immediatcly adjacent to the final rinse
conlrol wvalve. A 1/4 inch JPS valve shall be provided immediately
upstrcam from the final rinse controf valve to permit checking the flow

_ pressure of the final rinse water,

Machine or water line mounted numerically scaled indicating thermometers,
accurate to +/-3° F, shall be provided to indicate the lemperature of the
water in each tank of the machine and the temperature of the final rinse
water as it enters the manifold.

Rinse water tanks shall be protected by balfles, curtains, or other
cffective means (o minimize the entry of wash water into the ringe water.
Cooveyors in dishwashing machines shall be accurately timed to assure
proper  exposure times in wash and rinse cycles in  accordance with
manufacturers’ specilications attached to the machines,

Drain boards shall be provided and be of adeguate size for the proper
bandling of soiled ulersils prior (o washing and of cleaned wicosils
following sanilization and shall be so located and consiructed as mot to
interfere with the proper use of the dishwashing facilities. This docs not
preclude the use of casily moveable dish tables for the storage of clean
utcnsils following sanitization,

Equipment and wtensils shall be flushed or scraped and, when necessary,
soaked to remove gross food particles and soil prior to being washed in
operation.  Equipment and utensils shall be placed in racks, trays, baskels,
of on econveyois such  that  food-contact  surfuces wre exposed o the
unobstructed application of detergent wash and clean rinse waters and Lhat
permits frec draining.

Machines  (single-tank, stalionary-rack, door-type machines and spray-iype
glass washers} using chemicals for sanitization may be used previded that:

i The tempeeature of the wash water shall not be less than 1209
F (49°C);

(ii) The wash water shall be kept clcan;

(iii) Chemicals added for sanitization purposes shall be automatically
dispensed;

(iv) Utensils and equipment shalf be exposed 3o the final chemical
sanitizing rinse in accordance with the manufacturers’

specifications for time and concentrations.
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v) The chemical sanitizing rinse water temperature shall be not less
than 75° F (24° C) nor less than the temperature specified by
the machine’s manufaciures; and

{vi} Chemical sanilizers used shall be approved and a test kit or
other device that accurately measures the parts per million
concentration of the solution shall be avatlable end used.

b. Machines using hot waler for sanitizing may be used provided that wash
water and pumped rinse water shall be kept clean and water shali be

maintained at not less than the temperaturc stated below: .
(i) Single tank, stationary-rack, dual-temperature machine:
Wash temperature 156° F (66° C)
Final rinse lemperature 180° F {82° C)
(i) Single tank, stationary-rack, single-temperature machine:
Wash temperature 15T F (14° O)
Final rinsc tomperature 165° F (749 C) .
. et
(i) Single-ank, conveyor machine: enrd
Wash temperature 160° F (11° ©) E
Final rinse temperature 180° F (82° C) '
{iv) Multi-tank, conveyor machine;
i
Wash temperatute 150° F (66° C) \
Pumped rinse temperature 60O F (11°C) 7
Final rinse leisperalure 180° F (82° C) ;
v Single-lank, pot, pan, and wuiensdl washer (cither slationary or
moving-rack):
Wash temperature 1409 F (60° C) .
Final rinse temperature 180° F (820 C) o
{vi) All  dishwashing machines shail bc thoroughly cleaned at least

ounce # day or more Oflen when gecessary to maintain them in a
satisfactory operating condition.

5. Drying. Alter sanitization, all cquipment and uiensils shall be air dried, The
....... e reneen e e 2356 Of towels i5 prohibiled.

B.  Equipment and Utensil Storage.

1. Handling. Cleaned and sanilized eqiipment and wensils shall be handied in a
way that prolects them from conlamination.  Spoons, knives, and forks shall be
touched only Ly their bandles.  Cups, glasses, bowls, plalcs and similar ilems
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shall be handled without contact with iInside surfaces or swiaces that contact

the user's mouth,

Storage.

a.

Cleaned and sanitized utensils and equipment shall be slored at fcast six
inches above the floor in a dean, dry location in a way that protects
them from contamination by splash, dust and other mcans. The food-
contact surlfaces of fixed equipment shall also be protected from
contamination. Equipment and utensils shall not be placed under cxposed
sewer or water lings except for automatic fire protection sprinkler heads
that may be required by law,

Utensils shall be air dried before being stored or shall be stored in a self-
draining posilion.

Glasses and cups shall be stored inverted.  Other stored utensils shall be
covered or inverled, wherever practical. Facilitics for the storage of
knives, forks, and spoons shall be designed and used to preseot the handle
to the employee or cowsumer. Unless tableware is prewrapped, holders for
knives, forks and spoous at sclfservice locations shall protect these
atticles [rom contamination and present the handle of the wtensil to the
consumer,

if preselling 15 practical, all unprotecied, unused, presct {ableware shall be
collected for washing and  sanitizing  afier the wmeal peried and alter any
place at a table or counter iz occupicd. When (he Health Authority fiads
evidence of contamination of tableware by cither visual or microbiological
examination, presetting of unwrapped tubleware shall be prohibited.

Single-Service Articles,

a.

Single-scrvice articles shall be stored ai least six inches above the floor in
dosed carlons of containers which protect them (rom  contamination and
shall wol be placed uwnder cxposed sewer or water lines, except for
automatic fire protection sprinkler heads that may be required by law.

Sinple-service articles shall be bandled and dispensed in a manner that
prevenls  contaminalion of surfaces which may come in contact with food
or with the mouth of the user.

Single-scrvice  knives, forks and spoons packaged in bulk shall be ivserted
into holders or be wrapped by an cmployce who has washed his or her

hands immediately prior 1o sorting or wrapping the utensils. Unless

single-service  knives, forks and  spoons are prewrapped or  prepackaged,
holders shall be provided 1o protect these ilems from  conlamination and
present the handic of the wensil to the consumer.

Prohibited Storage Area, The storage of fuod ecquipment, uensils or single-
servics articles in loilet rooms or vestibules is prohibited.




VII, Sanitary Facilitics and Controls.

A,

Water Supply.

1. Geacral. Enough potable water for the needs of the food establishment shall be
provided from a source consiructed and operated according to law,

2. Transportation.  All potable waler not provided directly by pipe to the food
cstablishment  from the source shall be tramsported i a bulk water tramsport
system and shall be delivered to a closed-waier systent.

3. Boitled Water. Bouled and packaged potable water shall be obtained from an
approved source and shall be handled and stored in a way that protects it from
contamination,  Botiled and packaged potable waler shall be dispensed from the
original container.

4.  Waler Under Pressure.  Water under pressure at the required temperature shall
be provided to all fixtures and equipment thal use water.

5. Steam,  Sicam used in comtact with food or food-contact surfaccs shall be f[ree
from any harm(ul materials or additives, o

Sewage. All secwage. including liquid waste, shall be disposed of by & public
sewerage syslem or by a scwage disposal system constructed and operated according
to law.  MNonwater carried scwage disposal [acilitics are prohibiled except where
water carricd  disposal methods bave becn determined by the Healih Authority o be
impractical.  Under such conditions, only facilitics which have been  approved by the
Healibh Authority shall be used, and operution of (hese [facilitics shall be s
conformance with applicable state and local laws.

Plumbing,

1. General.  Plumbing shall be sized, installed and maintained according to law.
There shall be no cruss-contamination bulween the potable water supply and any
nonpotable or questionable water supply nor any source of pollution through
which the potable water supply might become contaminated.

2. Noapotable Water System. A noapotable water syitem is permitted only for
such as air-conditiouing amd fire protection and only if the sysiem is installod
according 1o law.  Nonpotable water shall not conmtact, dircetly or indireetly,
food, potable water, cquipment that contacts {ood, or ulensils. The piping of
any nonpolable water system shall be durably identified so that it is readily
distinguishable from piping that carries potable water.

o veareily

3. Backflow. The potable watet system  shall  be  installed 10 preclude  the
possibility  of backflow. Devices shall be installed to prolect againsi backfow
and backsiphonage al all [ixdures and equipment where an air gap at least twice
the diamecter of the water supply inlet is nol provided beiween the water supply
inlet and the fixture's flood level rim. A hose shall not bLe atluched 1o »
fancet unless a backllow prevention device is installed.

-
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EmEETETER T, Grease Interceptors or Traps.  Grease interceptors or traps shall be required

when any foods are prepared using a grill, griddie, deepfat fryer, commercial
typc ovens, and any similar [ood preparation cguipment. Grease interceptors of
traps shall be located ouwside the establishment and shall meet the requircments
of the currently adopted edition of the Uniform Plumbing Code.

5. Garbage Grinders. All establishments which utilize a commercial dish machine
shall install an approved commercial garbage grinder in the dishwashing arvea;
provided that food eslablishments in operation as of the passage of this
ordinance may be required to install garbage grinders if the lack of such
equipment contributes to violations of section VII (F), Garbage and Refuse, The
Health Authority may require garbage grinders in other food establishments to
prevent violations of section VU (F), Garbage and Refuse.

6.  Drains. Except for propesly trapped open  sinks, there shall be no direct
conoection belween the sewerage sysom and ooy drains  originating  from
equipment in which food, portable equipment or uiensils are placed. When a
dishwashing machine is located within five feet of a trapped floor drain, the
dishwasher waste outlet may be comnnccled directly on the inlet side of a
properly vented floor drain trap if permitted by law.

Toilet Facilitics.

1.  Toilet Installation. Toilet facilities shall be installed according 1o law, shall be
the number reguived by law, shail be conveniently located and shall be
accessible to cmiployecs at all limes. Al food establishments shall provide at
least one employce toilet.

2. Toilet Design. Toilels and wrinals shall be designed to be casily cleanable.

3. Toilet Rooms. ‘Toilet rooms shall be completely enclosed and ghall have iight-
fitting, sclf-closing, solid doors, which shall be closed except during ceaning or
maintenance.  Toilet rooms shall have exhaust fans and floor drains.  Floors
shall be graded to drain.

4, Totlet Fiaures.  Toilet fixtures shall be kept clcan and in good repair. A
supply of toilet tissue shall be provided at each toilet at all dmes.  Toilet
rooms used by women shalli have at lcast one covered waste receptacle.  Easily
cleanable recepiacles shall be provided for waste material,

Lavatory Facilities.

1. Lavatory Installation.  Lavatories shall be at lcast the number required by

‘section  WIH(H), shall be installed according to law and shall be. located to .

permit  convonicnt uwse by all employees in food preparalion, food service, and
utensil-washing arcas.  Lavatorics shall be accessible to cmployees at all times,
Lavatorics shall also be located in or immediately adjacent 1o toilet rooms or
vestibules. Sinks used for food preparation or for washing cquipment or
utensils shall not be used for handwashing.
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2. Lavalory Faucets. Each lavatory shall be provided with hot (120° F minimum

" temperature) and cold water tecmpered by means of a mixing valve or

combination faucet. Any self-closing, slow-closing or metering faucet used shall

be designed to provide a flow of water for at least fifteen scconds wilhout the
need to reactivate the faucet. Steam-mixing valves are prohibited.

3.  Lavatory Supplies. A supply of hand-cleaning soap or detergent shall be
available at each lavatory. A supply of sanitary towels shall be conveniently

located mnear sach lavatory. Common, reusable towels are prohibited. If
disposable towels are uscd, ecasily cleansble waste receptacles shall be
convenienily located ncar the handwashing facilities. Avlomatic hand blow-

dryers shall be prohibited in food preparation, wiensil washing, and ecmployec-
only restrooms, i

4.  Lavatory Maintenance. Lavalorics, soap dispenscrs, hand-drying devices, and all !
related fixdures shall be kept clean and in good repair.

F.  Garbage and Refuse.
1.  Conlainers,

a.  Garbage and refuse shatl be kept in durable, casily cleanable insect-proof )
and rodent-proof containers that do uvot leak and do not absorb liguids, e
Plastic bags or wet-sirength paper bags shall be used to line these
containers.  Plastic bags or wet-sirength paper bags shall be sccurcly tied
or dosed before disposal.  Garbage and refuses bags shall be placed im
dumpsters or commercial containers in an unbroken condition.

b.  Garbage and rcluse containers used in food preparation and wiensil-washing
arcas shall be kept covered except during periods of conlinvous use. !

C. Containers slored oulside the establishment, dumpsters, compaciors and
compacior sysiems sball be casily cleanable, shall be provided with tight-
fiting lids, doors, or covers, and shall bo kept covered when oot i actual
us¢. In containers designed with drains, desin plugs shall be in place at
all times, except during cleaning.

d.  There shall be w sullicient number of containgrs to hold all the garbage
and refuse that accumulales.

e. Soiled containers shall be cleancd at a frequency Lo prevent insect and :
rodent  aliraction, Each containgr shall be  thoroughly cleaned om the !
inside and outside in a way that docs nol comtawinate food, equipment, '
utensils, or food preparation arcas.  Suilable facilitivs, including hol water
(120° ¥ minimum (emperature) and detergenl or steam, shall be provided
and used for washing conmainers, Liguid waste from compacting or "
cleaning opurations shall be disposcd of as sewage.

f. When a food cstablishment shares a2 dumpster or commercial contaiper with
onc or more other businesscs, the porson in charge of the food establish-
ment shall be responsible for correcting any violations of section V1I(F).
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Storage.

a.  Garbage and refuse on the premiscs shall be stored in such a mannes as to
make it inaccessible to imsects and rodents. Outside storage  of
unpratected plastic bags or wet-sirength  paper  bags or  baled  units
containing garbage or refuse is prohibited.  Cardboard or other packaging
material nol containing garbage or food wastes need oot be stored in
covered containers,

b. Garbage or refuse stovage rooms, if used, shall be constructed of easily
cleanable, nonabsorbent, washable materials, shall be kept cleas, shall be
insect-proof and rodent-proof and shall be large cnough to store the
garbage and refuse containers that accumulate.

&  Outside slorage arcas or enclosures shall be large enough to store the
garbage and refuse conlpiners that accumulaie and shall be kept clean.
Garbage and refuse coastainers, dumpsters and compactor systems located
outside shall be stored on or above a smoob surface of non-absorbent
material, such as concretc or machine-laid asphalt, that is kept clean and
maintained in good repair.

Digpasal,

a. Guabage and refuse shall be disposed of by an approved commercial service
at leas; twice per week to prevemt the development of odor and the
attraction of ingects and rodents.

b.  Where garbage or rvefuse is burned on the premises, it shall be done by
controlled incineration thal prevents (he escape of parliculate matter ia
accordance with the law. Arcas around incincration facilitics shall be kept
clean and orderly.

G. lascel and Rodent Conirol,

L

Gencral.  Effcclive measures inlended (0 minimize the presence of  rodents,
flics, cockroaches and other insects on the premises shall be  utilized.  The
premiscs shall be kept in such condition as to prevent the harborage or leeding
of insects or rodents.

Openings.  Openings o the ouviside shall be effectively protecied oagainst the
entrance of rodents,  Quiside opemings shall be protected against the cntrance
of insects by light-fitting, self-closing doors, dosed windows, screcning,
comtrotled air currents, or other mcans.  Take-out windows and non-overhcad
type rteceiving doors shall have auwtomatically activated air curtains or  other
approved mechanical inseel conlrol devices.  Secxeen doors shall be self-elosing
and screcns for windows, doors, skylights, lrinsoms, intakc and cxhaust air

~o-em——idyets  and  other openings to the cutside shall be  tight-fiting and free  of

breaks, Screening material shall not be less thau sixteen (16) mesh 1o the inch.




VIL. Plan Review, Construclxon, and Mamtcmmce of Physu:al Facshues.

T R i por by e R

A. General. Any pereon desiring 10 operate a food establishment shall submit plans in
accordance with this  section. All food establishments shall be coosiructed of
materials  which facilitate cleaning, minimize deterioration, and prevent vermin
harborage. Food establishments shall be maintained in accordance with this section.

B. Plans Required. When a food establishment is hereafter constructed, cwtensively
remodeled, changes ownership, significantly changes the menu as determined by the
Heallh Authority, or when an existing structure is converted for use as a food
establishment, properly prepared plans and  specifications  for  such  construction,
remedeling, eor alleration showing layoul, arrangement, and coastruction materials of
work areas and the location, size, and types of (lixed cquipment and facilities shall
be submitted to the Health Authority for approval before such work is begun,

C. Floor Surfaces.

1.  Food Preparation Arcas. The Health Authority shall establish approved Hoor
surfaces in food preparation arcas based upon the degree of preparation
expected.  Food establishments isvolved in heavy preparation shall incorporate
quarry tile, ceoment-based terrazzo tile, or an  equivalent floor covering as
approved by the Health Authority. Food cstublishments involved in Light food
proparation shall incorporaic a commercial grade sheet vinyl or cquivalent floor
covering a8 approved by the Health Authority.  Establishments iwvolved in no
food preparation shall incorporale sealed concrete, vinyl ashestos tile, or an
equivalent floor covering as approved by the Heallh Authority. An  approved
sealer shali be required at the [loor fwall interface.

2. ‘Foilets. Food establishmenis involved tn heavy preparation shall instali door
coverings of quarry tile, ccramic tile, cement-based terrazzo tile, or an :
cquivalent malerial as approved by the Heallh Authority.  Food establishments 1
iovolved in light food preparation, with the exception of child care facilities, '
shall install commercial grade shegl vinyl or an equivalent floor covering as ~
approved by the Health Authority,  Establishments that are not involved in the
preparation of food shall install sealed concrete, vinyl asbestos tile, or an
cquivalent material as approved by the Heallh Authority,  An approved sealer
shall be required at the floor/wall imterface.  Child care faciltics shall install
quarry tile, ecramic tile, cemenl-based (errazzo lile, or an cquivalent material ‘
as approved by the Heallh Authority. )

3. Woulk-in Coolers. Food establishments storing potentially hazardous foods in
walk-in coolers shall install in the cooler quarry tile flooring of an equivalent
mazerial as approved by the Health Authority. Tood establishmenis storing non-
potentially hazardous foods in walk-in coolers shall inswall in the cooler scaled
councrele or an c.quwalcnl material as approvcd by the Health Aulhonly

. , N S U,

4. Dry Stordgc Arcas, Ali food csldbhshmcnls wulh dry storage arcas not cxposcd )
1o excessive moisture shall install scaled comcrete, vinyl asbestos tile, or an
cquivaleni material as approved by the Hcealth Auwthority,. A wmore moisture
resistant  flooring may be  requited if the dry storage area s subject to
moistuse. )
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S, Floors shall be smooth, durable, and non-absorbent, and shall be maintained in a
condition that facilitates thorough and rvapid cleaning. Floors shall be free of
cracks, chips, holes, and decterioration.  The Heallh Aut.homy shall require
repair or replacement of any floor which fails to meet the requirements of this
section,

6.  Floor Carpeting. <Carpeting, if vwsed as floor covering, shall be of closely woven
construction, properly installed, easily cleanable, and maintained in good repair.
Carpeling is prohibited in food preparation, food scrvice, (including salad bar
arcas), equipment-washing, and ulensilewashing arcas where it would be exposed
to large amounts of grease and water, in food storage arveas, and toilet ‘Toom
areas where urinals or toilet fixtures are located.

2. Prohibited Floor Covering. The use of sawdust, wood shavings, peanut hulls, or
similar material as a floor covering Is prohibited.

8. Mats and Duckboards. Mats and duckboards shall be non-absorbent, grease
resistant materials and of such size, design, and construction as to  facilitate
cleaning. Duckboards shall not be used as stovage racks.

9, Utility Linc Installation, Exposcd utility service lines and  pipes shall be
installed in a way that does not obstruct or prevent cleaning of the floor. In
all new or extcasively remodeled  establishinents, installation of exposed
borizontal utility lines and pipes on the [loor is prohibited.

Floor Drains,

1, Food Preparation Arcas. Floor drains shall be required in food preparation,
dishwash, bar, and serviee arcas of food cstablishments iavolved in heavy food
preparation; provided, floor drains may be waived in cxsting food service
eslablishments that change ownership,

2. Toilets. Floor drains shall be requited in 1oilets of food establishments involved
in hoavy and light food preparation.  Floor drains shall be required in child
care facilities.

Grease Inlerceptor/Trap Reguirements, The capacity of any required grease
inlerceptor /trap shall be determined by the Heahh Authority. All  greace
interceptors/traps shall be located exterior to the food service establishment.

Wall Surfaces.

1. Food Preparation Arcas.  The Health Authority shail esiablish approved wall
swrfaces in  food preparation areas based uwpon the degree of preparation
expected.  Food establishments involved in heavy and light preparation, with the

~-~mpxeeption Of child care  facilitics, shall install wall surfaces of FRP, ceramic
lile, certaia types of bricks scaled with light-colored cpoxy paint, or equivalent
materials as approved by the Health Authority in all food preparation, tableware
and utensil washing, and service arcss. Wall surfaces must extend  eight  (B)
fect in height or to the cciling if the ceiling height is less than eight (8) feei.
The Health Authority shall require durable and casily clcanable wall surfaces in
arcas exposed to  excessive splash in  establishments not  involved in  food
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reqeepreparation,  Wall surfaces in food preparation areas of child care facilitics
" shall be smooth, light-colored epoxy or enamel painted, taped and bedded
shectrock or an equivalenl material as approved by the Health Authority.

Toilets, Food establishments involved in heawy and light food preparation,
including child care [(acilities, shall install FRP, ccramic tile, certain types of
brick sealed with light-colored, enamel or cposy paint, or equivalent materials
as approved by the Health Authority. Wall surfaccs muse extend at least four
(4) feet in height with the remainder contistiog of any Light-colored, smooth,
washable aterial.  Wall surfaces in toilet facilities of establishments that are
not involved in food preparation shall be of any smooth, light-colored, washable
material as approved by the Health Authority.

3. Walk-In Coolers.  Wall surfaces shall be smooth, casily-cloanable, and capable of
wilhstanding effects of low temperature and moisture,

4, Dy Storage Areas. Wall surfaces shall be smooth, light-colored, and washable,

5.  Walls shall be smooth, durable, and non-absorbent and shall be maintained in a
condition that facilitates thorough and rapid ceaning and shall be free of
cracks, chips, holes, and dcterioration. The Heallh Authority shall require
ropair or replacement of any wall which fails (0 meet the requirements of this
section.

Ceiling Requircments, Ceilings  shall be of light color, smooth, relatively non-

absorbeat, durable, and casily-cleanable.  Ceiling maicrials may be washable drop-in

pancls, vinyl-coated panels, taped and bedded sheetrock with  lighi-colored epoxy or
coame! paint, or an equivalent material as approved by the Heallh Awuthority. The

Health  Auvlhority shall require repair or replacement of any ceiling which fails to

meet the requirements of this section,

Sink Requircments.

1. Food Preparalion Arcas.  Free-stunding  handwash  lavatories shall be  seguired
and coaveniently locawed in the food preparation, service snd utcssil washing
arcas. A free-standing, stainless steel, three (3) compartment sink with basins
large cnough to allow immersion of the largest uicnsil shall be installed in the
dishwash area if all kitchen wensils cannot be sanitized in the commercial
dishwasher. A free-standing, stainless steel, two (2) compartment sink shall be
requirgd in bakery preparation, produce washing arcas, convenience stores, and
other establishments which utilize cquipment and utensils which require cleaning
but do mnot require sanitization, A [ree-standing, stainless  steel, four (4)
compartmeat sink shall be required in bar areps if all glagsware is not sanitized
in a commercial dishwasher. A mop sink or curbed area with a floor drain shall
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be required in all food establishinends,

2. ‘Toilels. A handwash lavatory to be located in

adjacent to cach toilet facility.

is 1equired or immcdialely
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Equipment Speciflications, and Requirements.

i
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Food Preparation, Dishwash, Bar, and Scrvice Arcas, Fuod contact surfaces
shall be stainless steel with the exception of certain approved polymer cutting
boards.  Baking tables on which no potentially hazardous foods are prepared
may be hurd rock wmaple, Customer service counters, food packaging areas,
take-out windows, and similar areas shall be surfaced with a material that is
smooth,non-absorbent, durable and casily cleanable as approved by the Health
Authority,  Soft drink syrup canisters or conlainers shall be situaled on six (6)
inch high non-corrosive vacks or within non-corrosive pans with one (1) inch
curbs.  Cabinets, tables, or other similar cquipment made of wood, particle
board, or formica shall not be allowed in arcas subject to moisture; provided,
child care faciliies shall be aulborized to insiall cabinets with formica covered
or sealed wood exterior surfaces and light-colored, cnamel, or epoxy-painted
wood interiors. A commercial dishwasher with a final rinse temperature of 180°
F or an approved chlorine residual, shall be required in  all food service
establishments  utilizing rc-usable tableware; provided, child carc facilities shall
be anthorized to use an approved resideatial siyle dishwasher.

Toilets.  Sclf-closing  devices shall be required on restroom doors in all food
calablisbments.

Walk-in Cuolers, Shebving racks shall be stainless steel, epoxy-coated non-
corrosive motal or equivalent as approved by the Health Authority,

Dry Storage Arcas. Shelving shall be light-colored, epoxy or enamel paisted
wood if the storage arca is nol subject to moislure, Alternate shelving may
be required if the storage arca becomes subject to moisture.

Equipment shall be maintained in & condition that facilitates thorough and rapid
cleaning and in working order.  The Health Awmhority may require certain
equipment to be approved by the National Sanitalion Foundation (NSF) for its
intended use, and shall require repair or seplacement of any equipment which
fails to mest Lhe requirements of this section, '

Cleaning Physical Facilitics,

L

General.  Cleaning of floors and walls, except cmergency cleaning of floors,
shall be done during periods when the least amount of food is exposed, such as
after closing or between meals.  Floors, mats, duckboards, walls, ccilings, and
altached cquipment and decorative materisls shall be kept clean. Only dustless
mothods of cleaning floors and walls shall be used, such as vacuum cleaning,
wel cleaning or the use of dust-arresting sweeping compounds with brooms.

Ulility Facility,. A1 least one ulility sink or curbed cleaning facilily with a
floor drain shall be provided and used for the cleaning of mops or similar wet
-~floor cleaning tools and for the disposal of mop water or similar liquid wastes.
The use of lavatorics, utensil-washing, equipment-washing, or food proparation
sinks for this purpose is prohibiled. The use of uiility sinks for handwashing
shall be prohibited. '
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Lighting Requirements.

1L

Food Preparation Avcas, Al light fixtures in food preparation, dishwash, and
service areas must be equipped with protective covers.  Light intensitics shall
be at least fifty (50) loot candles on all work surfaccs. Al other arcas shail
have light intensities of al least thirly {30) foot candles.

2. Toilets. Light intensities shall be at least twenty (20) foot candles,

3, Walk-In Coolers. Light intensities shall be at lcast thirty (30) foot candles,

4,  Dry Storage Areas. Light intensities shall be ar least twenty (20) foot candles.

Ventifation.

1. Gemeral.  All rooms shall have sufficicnt ventilation o keep them frec of

excessive hcat, slcam, condensation, vapors, obnoxious odors, smoke and fumes.
Ventilation sysiems shall be installed and operatcd according to law and, when
vented to the outside, shall nor create an  unsightly, harmful, or walawful
discharge.

Pressing Rooms and Locker Areas.

1.

Dressing Rooms and Areas. If employees routinely change clothes within the
establishment, rooms or ateas shall be desighated and used for that puspose.
These designated rooms or arcas shall not be used for food preparation, storage,
service, or for uiensil-washing or storage.

Locker Areas. Enough lockers or other suitable facilitics shall be provided aod
used for the orderly slorage of employce clothing and other belongings.
Lockers or other suitable facilitics may be located only in the designated
dressing rooms or in food storagec rooms oF arcas containing only completely
packaged food or packaged single-service articles.

Poisonous or Toxic Materials.

1

Materials Permitted.  Oaly those poisonous or toxc materials necessary for the
maintenance of the establishment (and approved for use in food establishments),
the cleaning and sanitization of ecquipment and uiensils, and lhe coatrol of
inseqts and rodenis shall be present in food establishmends.

Labeling of Materials,  Containers of poisonous or (oxic materials shall be
promincutly and distincly labeled  according 1o law for casy identification of
contents.

Storage of Malerials.  Poisonous or toxic materials consist of the following
three (3) catogories:
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8. Insecticides and rodeaniicides;

b. .- -Detergents, sanitizers, and related cleaning or drying agents;

& Caustics, tcids, polishes, and other chemicals.

Each of these categorics shall be stored and located to be physically separated
from each other. All polsonous or toxic materials shall be stored in cabinets or
in similar physically separated compartmenis or facilities used for no  other
purpose. To preclude potential contamination, poisonous or toxic materials shall
not be stored above food, food equipment, utensils, or single-service articles,
except thal this requircment does mot prohibit the convenient availability of
detergent or sanilizers at utcnsil or dishwashing stations.

Use of Mategials.

a. Bactericides, cleaning compounds, or other compounds inlended for use on
food-contact susfaces shall not be used in a way that leaves 2 toxic
sesidue on such surfaces, nor in a way that constilmtes a hazard to
employees or other persons,

b.  Poisonous or toxic materials shall not be used in a way that contaminates
food, equipment, or utensils, nor in a way that conslitutes a hazard 1o
cemployecs or other persons, nor in a way other than in full compliance
witk the manufacturce’s labeling.

Personal Medications.  Personal medications shall not be stored in food storage,
preparation, Of se1vice arcas.

First Aid Supplics.  First aid supplies shall be stored in a way that prevents
them from contaminating food and food-contact surfaces,

Premises.

L

CGencral

a.  Food csiublishments and all parts of the property used in conncclion with
opcrations of the establishments shall be kept free of lider.

b. The walking and driving surfaccs of all exterior arcas of feod establish-
menls shall be surfaced with concrele or asphalt or with gravel or similar
material  effectively  treated 1o facilitate mainticnance and minimize  dust.
These surfaces shall be graded 1o prevent pooling of water, kept free of
Litter, and maintained in good repair.

¢ Only articles necessary for the operation and maintenance of the food

T ———cstablishment shall be stored on the premises,

d. It shall be an offense to allow any person not employed by lhe food
establishment sor performing lasks cssential to the operation of the food
establishment  to  traverse through the food preparation, food service, or
utensil washing arca,
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Living Arcas. No operation of a food establishment shall be conducted in any
room used as a living or sleeping quarters. Food service operations shall be
scparated from any living or slecping quarters by complele partitioning and
solid, self-closing doors.

Laundry Facilities.

a. Laundry facilitics in a food establishment shall be restricted o the
washing and drying of linens, cloths, uniforms, and aprons necessary (o
_ the operation. If such items are laundered on the premises, an elecric,
gas, or steam dryer shall be provided and used.

b.  Scparate rooms shall be provided for laundry facilitics, except that such
operations may be conducled in slorage rooms conlaining only packaged
foods or packaged single-service articles.

Linens and Clothes Storage.

a. Clean clothes and linens shall be stored in a clean place and protected
from ¢ontamination until used.

b.  Soiled cothes and linens shall be siored in non-absorbent containers or
washable laundry bags uniil removed for laundering.

Cleaning Eguipment Storage. Maintenance and cleaning tools such as brooms,
mops, vacium cleancrs, and similar equipment shall be maintained and stored in
a way that does not contaminaic f[ood, ulensils, cquipment, or linens and shali
be stored in ap orderly manner to facilitate the cleaning of that storage
location.

Animals. Live animals, including birds and wriles, shall be exciuded from
within the food service operational premises and from immediately adjacent
arcas under the control of the food establishment,  This cxclusion does not
apply to edible fish, crustacea, shelllish, or to fish in aquariums. Palrol dogs
accompanying security or police officers or  cestified guide dogs  accompanying
blied ot deaf persons shall be permiticd in dining rooms.

P,  Effcdive measurcs as prescribed by the Heallh Authosity shall be taken (0 protect
cach food establishment against the entrance of vermin.

IX. Catering Trucks.

A.  General Reguirements,

1.

This scction shall apply to the sale and conveyance of food from catering
trucks. The salc or cooveyance of food from any other type of vehicle shall be
prohibited, except as provided in section X,

Purmit. Al catering trucks shall have a wvalid food service permit and such
permit shall be maintained in the catering truck at all times. The permit shall
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bear the name of the company, owncr or manager, the vehicle number and the
alid

A D o ratnr s+l

vehicle regisiration plalc number (license plate). The permit shall remain
for one year, s

T e NN

B. Catering Trucks,

1. Food Storage Areas. All food storage ereas in  catering trucks shall be
maintained free of rust and corvosion, dean, and protecied from contamination.

2 Food ltems. Al foods, conveyed from catering trucks shall be prepackaged,
single-service size, wholesome, and - unadulterated.  All foods shall be obtained
from an approved source.  Potentially hazardous foods shall be hermetically
scaled, labeled as to type of food, location of preparation, and date of prepara-
tion, All potentially hazardous food shall be disposed of al the end of cach
day of operation, Sale of certain foods, such as boiled eggs, may be prohibited :
during months in which daily temperatures exceed 99 F. i

3. Condiments,. Al condiments shall be served in  single-service contalsers, or

approved, commercially-filled, dispenser-type containers, Bulk dispeunsers,
bottles, or other containers shall not be permitted for conveyance of any
condiment,

4. Food Handling. No direat food bandling of any iype shall be permiltcd by
calering truck operators or customers. [t shall be unlawful for catering  truck
operators to sell, dispense, or comvey ice in any manner, except from an
approved auiomalic ice dispenser. Soft drinks and teca shall be conveyed ouly '
in prepackaged cans, bottles or carons. Hot coffee may be conveyed from bulk
dispensers into single-service cups.  All hot potentially hazardous foods shall be
maintained at 140° F or above in a mechanical warming oven. Al cold
potentially hazardous food shall be maintained at 45C F or below.

5. Waste Retention, If Liguid waste resulis from operation of a catering truck, the
waste shall be stored in a permancmly installed retention tank that is of at i
teast 15 percent larger capacily than the water supply lank., Ligquid waste shall
not be discharged from the retention tunk when the catering truck is in motion,
All comnections on the vehide for servicing catering  truck waste  disposal
facilitics shall be of a differenl size or type than those used for supplying
potable watcr to the catering truck.  The wasic conncction shall be located
lower than the waler inlet conncction Lo preclude contaminution of the polable
waler system., 4

C. Commissary. ' R
1.  Basc of Operations.

a. . Catering trucks shall operatc from a  commissary or other [fixed food o

scrvice  cstablishment  permitted 10 sclt food at  (he wholesale level and

shall rcport al least daily to such location for all supplics and for all
cleaning and strvicing operations,
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‘b, The commissary or other fixed food service establishment used ns '3 base e e
of operation for catering units shall be consiructed and operated in
compliance with the requirements of these rules.

R.  Servicing Area and Operations,
1. Sesvicing Areca. .,

8. A catering truck servicing arca shall be provided al the commissary and
shall provide owverhead profection for any supplying, cleaning or servicing
_ operation,  Within this secrvicing ares, there shall be a location provided
for the flushing and drainage of liquid wastes scparale from the localion
provided for water servicing and for the loading and unloading of food and
related supplics. A servicing avea is not required where ooly packaged ;
food is placed on the calering truck or whese catering trucks do aot ‘
contains wastc retcalion tanks.

b. The surface of the scrvicing arca shall be constructed of a smooth, neon-
absorbent material, such as concrete or machine-laid asphalt and shall be
maintaincd in good repair, kept clean and be graded 1o drain.

2. Servicing Operations. . .o

a8,  Potable water servicing equipment shall be installed according to law and
shall be stored and handled in a way that protects the waler and equip-
ment from contamination.

b. The catering truck liquid wasle retention tank, where used, shall be !
thoroughly flushed and drained during the servicing operation. All liquid
waste shall be discharged (o a sanitary sewerage disposal system  in
accordance with Seclion VII of this ordinance,

X. Temporary Food Establishments.

A.  General. A temporary food establishment shall comply with the requirements of Lhis
ordinanct cxcepl as otherwise provided in this scction. The degree of regulation of
a tcmporary food establishment shall depend upon the type of foods (poicotially
bazardous or non-potentially hazardous) conveyed [from  the  establishment, A
temporary food establishment permit shall be obtained prior 1o the preparation of .
sale of any food product. The permit shall allow conveyance of food from an
approved temporary facilily at a single location for no more than five consceutive
days. A tcmporary food establishment permit shall be issued only if food is to be
sold or cooveyed in coojunclion with an event. Each scparate event shall require &
separate temporary food establishment permit. -

B. Temporary Sale of Poteatially Hazardous Foods.
1. Polentially hazardous {fooeds may be prepared and sold from approved food

trailers and permanent struclures on a temporary basis provided the fallowing .
conditions are met;
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a A icmporary food cstablishment permilt shalt be oblained from the Hcallh
Authority,.  An  application fcr such permit shall be ﬁlcd i
scheduled event.

b.  Structure. Floors, walls, and ccilings of mobile trallers shall meet or
exceed atructural  requirements as  detailed s Section VI of this
ordinance,  Permanenl facilitics such as churches and retail stores, utilizad
as a8 temporary food cstablishment, shall mect structural requirements as
approved by the Health Auothority,

¢ Relrigeration. Mechanical refrigeration  capable of maintaining  all
potentially hazardous food products at 45¢ F or below shall be provided in
the lemporary food service [facility, All bulk storage of potontially
bazardous foods chall be located on-site in  approved refrigeration
equipment,

d.  Sanitary Facilities and Controls.

(# Water Supply. Hot and cold running water under pressure wilh
a water healer volume sufficient to handle daily handwashing
and utensit  sanilizing demands  shall be  provided o the
temporary food serviee facilily if potentially hazardous foods are

conveyed.
{ii) Waste Retention. -Waste water shall be drained to a sanitary .
sewer or collected on-site in an approved holding tank for later
disposal.
i
c. Equipment and Utensils, &
(i) Sinks, A throe-comparlment sink for washing, rinsing and

sanitizing utensils may be required by the Health Authority for
tcmporasy food service [facilities ijovolved with preparation of ;
potentially hazardous {food.  If vequired, the use of a threc-
compartment sink shall be in accordance with Section VIA3,di-
iv.

{ii) Hot Holding Devices,  Approved electric, gas fired, or canned
fuel hot holding devices with sufficient capacity to maintain all
hot, potentially hazardous foods at 140° ¥ or above shall be
available in icmporary food service facilities.

(iid) Food Contact Surfaces. All food econtact surfuccs shall be .
constructed of stsinless steel, or olher malerial approved by the
Health Authority.
(iv) Vent Hoods.  Ventilation hoods with grease intercepting filiers o '
shall be installed in temporary food service facilities if grills or
deep fryers of any type are uiilized inside a structure or mobile
food unit.
|
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Food Supplies.  All food products shall be made with ingredients from
approved sources.,

Potentially hazardous food may be prepared and sold from facilities other than
mobile food trailers and permanent structures provided the following conditions
are met:

a.

[N

A temporary food establishment permit shall be obtained from the Healih
Authority. An application for such permit shall be filed prior lo the
scheduled event, B

Only those potentially hazardous foods that require limited preparation as
determined by the Health Authority shall be authorized for preparation and
conveyance.

Refrigeration, Mechanical  refrigeration  capable of maintaining all
potentially hazardous food products al 45° F or below shall be provided in
the ecmporary food establishmment. All bulk storage of potentially
hazardous foods shall be located on sile in approved refrigeration equip-
meot.

Effective inscct conirol measures such as screening, fans, or combinations
of insedt coutrol methods shall be provided.

Condimenls. Al condiments shall be scrved in single service coatainers or
from bottles with manual pump dispensers. No open condimest containers
shall be permitted,

Sanitary Facilitics, Equipment and Utenzils.

(i) Waler Supply. A suitable temporary hand wash facility sball be
located within 30 feet of food preparation areas.  Handwash
sinks shall have a minimum of five (5) galion capacity. The
sink shall be supplied with running water through gravity flow
or a marine-lype hand pump.  Suvitable hand soap and paper
towels shall be provided Adequate  containers for  bolding
waslewater shall be provided at the hand wash facility.

{ii) All  tableware conveyed to  consumers shall be single service
articles.
(iii) A three-compartment sink for washing, rinsing, and sanitizing

uicnsils may be requived by the Healih Authority for temporary
establishments, other than mobile food trailers and  permanent
cstablishments, if the temporary food establishment is  involved
in the preparation of polentially hazardous food. I required,
uwse of the threce-compartnient sink shall be in accordance wilk
Section VLA 3 d/i-iv.
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fuel bhot holding devices with sufficient cepacily to maintain all
hot, potentially hazardous foods at 140° F or above shall be
available in temporary food establishments,

() Faod Cootact Surfaces, All food contact surfaces must be easily
cleanable and shall consist of stainless steel, plastic laminated
wood, polymer cutting boards, or equivalent as approved by the
Health Authority,

(vi) Toilet Facilities.  Toilet facilitics shall be available and readily

aceessible, but in no case shall toilet facilities be greater thao
300 fect from food preparation areas.

g  Garbage and Refuse Disposal. Trash cans with liners and tight fifting lids
shall be provided, coovenienl, adequate in aumber, and properly maintained
10 minimize vermin, odors, and litter.

h. The Hecalth Authority may waive cerfain requirements in Secion B2, above
for temporary food establishments in which ouly cerlain pre-packaged
potentially hazardous foods are conveyed.

C. Temporary Sale of Non-Potentially Hazardous Foods and Certain Pre-Cooked, Linked
Products.

1, Non-polentially hazardous foods and cerlain pre-cooked linked praducts may be
conveyed on a temporary basis from food trailers, permancnl siructures, and
opea air booths provided the following conditions are met:

a. Permil. A temporary food service permil shall be obtained from the
Health Authority. An application for such permit shall be filed prior o
the scheduled event,

b. Approved Foods. The following non-potentially hazardous food products
may bt conveyed from a temporary food service facilily, fruits, vegetables,
prepackaged chips, candy, popeorn, sofl drinks, cakes, cookics, nachos, and
snow concs. Home caoned foods shall be prohibited.  Other son-poten-
tially hazardous foods shall be approved or prohibited on a case-by-case
basis,  With the exception of cestain baked desserts, no food shall be
preparcd in home (residential)  Kitchens. All  Daked desserts shall be
individually wrapped and protected from contamination, unless a bandwash
lavatory is provided al point of sale or conveyance.  Cerlain  pre-cooked
linked products, such as [(rankfurters, may be conveyed from temporary

© T T ood serviee fcilities. S T

¢ Condiments, ANl condiments shall be served in single seving containers or
from bottles with manual pump dispensers. No open condiment containgrs
shall be permilted.

d.  Sanitary Facilitics, Equipment and Ulensils,

P
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{vi)

(vii)

(viid)

Water Supply.  Handwash facilities. with a minimom five (5)
gallon capacity shall be required in (lemporary facilities that
convey unpackaged non-potcutially hazardous foods or pre-
cooked linked products, The sink shall be supplicd with running
waler through gravity flow or a marinedype bhand pump.
Adequate contaivers for holding wastewater shall be provided at
the handwash facility.

All tableware conveyed 10 consumers shall be single service,

A sufficient npumber of cleaned and sanilized uiensils  and
kitchenware shall be provided to safely prepare and serve food
during the event.

Hot Holding Devices. Approved electric or gas fired hot holding
devices  with  sufficient capacity to mainitain hot poientially
hazardous foods at 140° F or above shall be available in
temporary food scrvice facilities when pre-cooked linked
products, or similar foods are served.

Food Contact Surfaces. All food contact surfaces shall be easily
cleanable and comsist of stainless stegl, plastic laminated wood,
polymer cuiting boards, or equivalent as approved by the Health
Authority. :

Food Proteclion. Food items shall be wrapped in single-service
portions, uwanless & handwash sink is provided at the point of eale
or conveyance. Foods such as nachos and snow comes shall be
mainlained in  approved containers with  tight-fitting lids to
reduce contamination.

Condiments. Al condimenis shall be served from single-service
comfainers or from bottles with manual pump dispensers.  No
open condiment containers shatl be permited.

Toilel Facilitics.  Toidet facilitics shall be available and readily
accessible, bul in no case shall toilet facilitics be more than 300
feet from food preparation arcas,

¢ Garbage and Refuse Disposal,  Trash cans with liners and tight-fitting lids
shall be provided, convenient, adequaie in pumber, and properly maintained
{0 minimize vermin, odors, and litter.

f. The

Health  Authorily may waive some or all of the requiremenis in

Sections (CO)()(C) - (C)(1)e) above for temporary food eslablishmeals in
which only baked desserts, fruits, and vegetables are sold.

D. Produce Sales by Growers,

1. Owners or fessces of land zoned for agricullural purposes who grow Iruils and
vagetables (produce) on said land shall be allowed 1o sell such produce upon the

ed




| IR EFL) L e et

srewemsemedOt or lots oo which it was grown. Producc may be sold by the grower on an
"7 "annual basis provided a permit is obtained from the Health Authority.

B. lnspections, 'The Health Auvtbority may inspect lemporary food establishments at any
reasguable  time. The Health Authorily shall require cortain temporary food
establishments to be inspected and 1o be in compliance with afl apphcable secl:om of
this ordinance prior to the scheduled event. s

F. Personnel Practices.  Temporary food ‘scrvice facility employces shall abide by all
applicable scctions of ihis ordinance with respect to personal hygiene and sanitary
food handling practices.  Employces may be rsequired to obtain a food handlers :
certificate prior to the eveni.  Temporary food establishment employees shall be
exempt from the Manager registration requirements of this ordinance,

G.  The sale or conveyance of fish or shellfish produels (except certain  pre-packaged
frozen products) from temporary food establishments is prohibited.

X1, Itinerant Vendors and Delivery of Food.

A. This section is applicable to the sale or conveyance of Jood by itincrant vendors,
persons  delivering  previously ordered food, and all other sales and conveyance of
food, other than catecing trucks. C e,

B. liinerant Sales or Conveyance of Food., l

1. It shall be unlawful for any person to scll or coavey petentially hazardous
foods or perishable foods (such ns produce) from housc to house or place to
place in any zoning within the City of Mesquite.

2.  Any person who sells or conveys non-potentially hazardous, commercially pre-
packaged foods from house to house or place to place within the City of
Mesquite shall obtain a permit from the Health Authority,

3.  Aay person desiring to sell or convey, from house (0 house or place Lo place,
non-potentially  hazardous foods which are not commercially pre-packaged shall
apply for a permit, 'The Heallh Autherity shail approve or deny the application
based om the type of pon-potentially harardous food iviended for sale or
conveyance.

4.  Any foods sold or conveyed from house 1o house or place 10 place shail meet
all applicable requirements of this ordinance related to approved sousce,
temperature  conlrol, labeling, protection from conlamination, wholesomeness,

ele. .
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5. Any person who sells or conveys food from house to house or place to place
shall comply with all provisions of Chapler 14 of the City of Mesquite Cude of
Ordinances (Solicitors, Vendors and Qutdoor Sales). e




C.  Delivery of Pood.

1.

.4

This section pertains to persons who deliver food which bas been ordered by
individuals or businesses in the Cily of Mesquite from an itincrant vendor,
through United States mail, by telephone or other means of communication,

Any person who delivers food previously ordered, to the person who placed the
order, shall comply with all applicablc scctions of this ordinance related to
approved source, temperature conirol, labeling, protection from contaminatios,
wholesomeness, etc.

Vehicles used for the delivery of food previously ordercd, to the person who
placed the order, shall mect the following minimum criteria:

a.  The vehicle shall comply with all S'talc of Texas rules for motor vehicles.

b, The vchicle shall be equipped or smalntained io adequately store food
during transportation Lo prevent contamination, adulicration, or damage to
the food or to containers in which the foad is stored.

¢.  The vehicle shail be maintained in & clean and sanitary condition.

Any person who delivers food previously ordered, to the person who placed the
ordes, shall not be required to oblain a permit (rom the Health Authority
provided that: '

a. The Health Authotity shall have the authority 1o inspect the wehicle, food
products, and any invoices and Dbills of lading at any reasonable time aud
shall have all authoritics delined in Seciion X1[1, Enlorcement.

b. The purson delivering food shall comply with all applicable sections of this
ordinance.

Any person who solicits orders for food from house to houst or place or place
shall comply witk all provisions of Chapter 14 of the Cily of Mesquite Code of
Ordinances (Solicitors, Vendors and Ouldoor Sales).

X1, Concession Factlities.,

A,

Gencral. Concession  facilities are food scrvice establishments opetated  from
permanent siructures and arc gencrally associated with athletic and recreational
facilitics.  Concession facilities arc seasonal and oficn operale move days per
year than temporary food establishments bul significantly less days per year
than permancni food cslablishments. The degree of tegulation of a concession
facility shall depesd wpon the type of foods. {poteotially hazasdows or non
potentially hazardousy conveyed, the volume of food conveyed, and the number
of days of operation per year.

A concession facility permit shall be obtained from the Health Auhbority prior
to operation.  The person in charge of a concession facilily shall cnsure that
all necessary inspections are arranged prior Lo opening for the season.

B
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C. Concession faciliies shall comply with all requirements of Sections I, I 'Iﬂ, v,
V, V1, VII, VIIi, Xil, and XIII of this ordinance provided that the Health
Authority may waive certain requirements which are deemed unnecessary for

protection of public health.
XHL Eaforcoment Provisions,
A, Permits,
1. General. No person shall sell, offer to sel, or convey food or operale a

food cstablishment within the City of Mesquite, Texas, without having first
oblained a permit issued by the Health Authority. Permits shall not be
transferable from one person Lo asother person or place. A valid permit
shall be posted in plain view of customers in every food establishment. A
conditional food establishment permitl may be issued to the new owmer of
an cxisting food establishment pending completion of plan review require-
ments as specificd in Section VIIE.

Application. A person desiring lo operate a food service establishment
shall make wrilten application for a permit on forms provided by the
Health Authority.  Such application shall include:  the applican’s full name
and post officc address and whether such applicant is an individual, firm,
corporation, or partoership. I the applicant is a parlnership, the namcs
of the partners, together with their addresses shull be  included. Tho
application shall also include the location and type of the proposed food
establishment, the signaiure of the applicant or applicants, or agents, and
such other information as may be tequired by the Health Awthority, ¥f the
application is for a temporary food establishment, it shall also include the
inclusive dates of the proposed operation.

Permit Fees.

a. Permancat, fixed [ood scrvice establishments:
1-9 Employees - $150.00 /year
10-19 Employees - $200.00 fyear
QOver 19 Employees - 3$250.00 fyear

b,  Temporary food service establishment;

(i) Nen-potentiaily hazardous foods - $25.00/cvent

(i) Polentially hazardous foods - $50.00/cvent

(ni) Potentially hazardous [oods, approved food (Urailer-
$50.00/cvent

(iv) Temporary permils for persons possessing a  permanent

anaual permit, with approved food trailer - $25.00/event
¢.  Catering Trucks - $100.00/ycar /vchicle

d.  Concession Facilities - $50.00/year

e
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e.  Day Care Centers - $100.00 fyear

f.  Itinerant Sales - $100.00/year

No fee shall be charged to any food establishment owned and operated by
a governmental agency, independent school district, institution of purely
public charity, or church; however, such ecstablishment shall comply with
ull other requirements of this ordinance.

Operating  Authority. A permit issued under this article gives only the
person in charge to whom the pormit is issued the authority 10 operate
the food establishment identified on the permit. As a lawful condition to
the operation of the establishment, the Health Authority may impose in the
permit such additional requirements relating to the operation of the food
establishinent as he o she determines ovecessary to protect the public
health and safcty.

Duration. Permils granted under (he provision of this article, unless
otherwise specified, shall remain in foree for one year from date of
issvance wuniess suspended or revoked for cause. Permits shall remain the
property of the City of Mesquite.

Suspension of Permits.  Permits may be suspended temporarily by the
Health Authority for repealed failure of the permit holder to comply with
the requirements of this ordinance. Whenever a permit holder or operator
bas failed to correct a violation afier receiving two wrilten notices for
the violation, the Hcealth Authority may suspend the permit, The permit
holder or operator shall be potified in writing that the permit is, upon
service of the notice, immediately suspended and that an opportunity for a
hearing will be provided if a wrillen request for a hearing is filed with
the Health Awbority by the permit bolder.  MNotwithstanding the other
provisions of this ordinance, whenever the Health Authorily finds
insanitary or other conditions in the operation of a food service
establishment which constitute a substantial bazard to the public heslth, a
wrillcn noticc may be issued to the permit holder or operator citing such
condition, specifying the corvedive action to be iaken, and specifying the
time period within which such action shall be taken. If necessary, such
order may state that the permit is immediately discontinued. Any person
to whom such an order is issucd shall comply immedialely herewith, but
upon writlen request to the Health Authority, shall be alforded a hearing
before the Health Commitige as soon as possible. A closure order shall be
promincnily posicd unlil such time the permit is reinstated.

Reinstatement of Suspended Fermits.  Any person whose permit has been
suspended  may, al any time, make written applicption for a reinspection
for the purpose of reinstating the permit,  Within 10 days following the
reccipt of a request, which shall include a statement  signed by the
applicant that in his or her opinion, \he conditions causing suspension of
the permit have been  correcied, the Health Authority shall make a
reinspeclion. If upon reinspection, the applicant is complying with the
requirements of this ordinance, then the permit shall be reinstated.
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8.  Revocation of Permits. For scrious or repeated vioclations of any of the
requirements of this  ordinance, i i
ity : the permit may be
permanently revoked after an opportunity for a hearing has been provided
by the Health Authorily. Prior to such action, the Health Authorily shali
notify the permit bholder o wriling, stating the seasons for which the
permit 8 subject 1o revocution and  advising that  the permit shall be
permanenily revoked at the end of 5 days following service of such notice,
unless a request for a hearing is filed with the Healith Awthorily, by the
permit holder, within such S5-day period. A permit may be suspended for
_ cause pending its revocation or a hearing relative thercto.

9,  Hearings. The hearings provided for in this seclion shatl be conducted by
the Health Commitiee al a lime and place designated by thems. Bused upon
the record of such hearing, the Heallh Commiuee shall make a finding and
shall sustain, modify or rvescind any official nolice or order considersd in
the bearing. A written veport of the hearing decision shalf be furnished
to the permit holder by the Health Authority.

B. Iaspeclion. '

1.  Frequency. The Health Authority shalt inspect each food establishment located
in the City of Mesquite, or its police jurisdiction, and shall make a: many
mspections and  reinspeclions as are necessary for the eoforcement of the
ordinance.

2. Aeccess to Eslablishments. Agents of the Heallh Authorily, afier proper
identification, shall be permitted to cnter any food establishment within  the
City of Mesquite any time the person in charge is present (whether or not the
food establishment is open for business) for the purpose of making inspections
to determine compliance with this Ordinance. Such agenis shall be permided to )
cxamine the records of the establishment 1o obtain  pertinent information
pertaining to food and supplics purchased, received, or used, and information
about persons employed by the establishment.

3. Consent to Inspection.  Applications for and operation of a food establishment
inside the Cily of Mesquite constitutes consent for the Health Auwthority to
inspect the food cslablishment 1o determine compliance with this ordinance. It
shall constitule an offtnse for any person o hinder, physically prevent, '
intesfore  with, or otherwise obstruct the lawful inspection of a food cstablish-
ment by the Health Authorily. Such  actions may also  constitule  reason  for
suspensiop  of permit,  In  addition, it shall also constitutc an offense if any
person  willfully provides false information to the Health Authority as it relates
to enforcement of the provision of Lhis ordinance.

4.  Report of Inspeclions, Whenever 4 rouline inspection is made of a food
e U S esiablishment, the findings shall be recorded on the inspection report form o
included in this ordinance.  The original of the inspeetion report shall be
furnished (o the owner or person in charge al Lhe completion of Lhe inspection
and constilules written notice, The inspection report form  shall summarize the
requirements of these rules and shall set forth a weighted poini value for each
requircment.  The rating score of the establishment shall bz the total of the -




weighted point value for each requirement. ‘The raling score of the establish-
ment shall be the total of the weighted point value for cach requirement. The
rating score of the cstablishment shall be the total of the weighted point value
for all violations, subiracted from onc hundred (100). The completed inspection
report form is a public document that shall be made available for public
disclosure to any person who requests it according to law.

5.  1Imspection Form. For purposes of rouline inspection, the Health Authority shall
use the included form for raling the code compliance of a food cstablishment as
noted in Attachiment A.

6. Correction of Violations. The rouling inspection report and or the associated
notice of violation form shall specify a reasonable period of time for the
correction of the violations found, and correclion of the violations shall be
accomplished within  the period specilied, in accordance with the {following
provisions.

a. If an imminent health  hazard  cxists, including but not limited 1o a
complele lack of sanitizalion or refrigoration; or if a sewage backup
threatens  contamination of food or ecquipment, the establishment shall
immediately cease food service operalions. Operations  shall not  be
resumed until authorized by the Health Authority.

b.  All violations of 4- or S-point weighted items shall be correcied within a
time specified by the Health Authority, but in any ¢vent, not 1o exceed 48
hours.

¢ All 1- or 2-point weighted items shall be corrccted within a time specified
by Health Authorily, but in any cvent, by the time of the pext routine

inspection,

d. When the ratling score of the cstablishment is less than sixty (60), the
Heahh Authority may immediately suspend the permit, otherwise the
establishment shall complete  corrective action on  all  ideatified viclations
within a maximum of forty-eight (48) hours.

e In the case of temporary food establishments, all violations shall be
corrected within a maximum of tweniy-four (24) hours. ¥ violations are
poi corrected  within  twenty-four (24) hours, the cstablishment shall
immediately cecase food service operutions wuntil  auwthorized to resume by
the Health Authority.

Examipation and Condemnation of Food. Agents of the Health Authority may
examine and collect samples of food as necessary for the eoforcemcat of this
ordinance. The Health Authority shall, upon wrilicn nolice to the owner or person
in charge specifying the reason therclor, destroy or place under detention any food
which the Health Awthority has  reasonable  cause 1o believe is  adullerated  or
misbrandecd. Uader a detention order, food shall be suitably stored. It shall be
unlawful for any person to remove or alier a detention order, notice or tag placed
on food by the Health Authority, and nacither such food nor the containers thercofl
shall be relabeled, repacked, reprocessed, aliered, disposed of, used, or destroyed
without permission of the Health Authorily, except on order by a court of compeient
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jurisdiction. Afier the owner or person in charge has had a hearing as provided for
in Section XII(A)9) of this ordinance, and on the basis of cvidence produced at
such hearing, or on the basis of his ¢xamination in the evenl a written request for a
hearing is not received within ten (10) days, the Health Authority may vacate the
detention order, or may by wrilten order ditect the owner or person in charge of
the food which was placed under detention fo denature or destroy such food or to
bring it into compliance with the provisions of this ordinance. An order of the
Health Autbority to depature or destroy such food or bring it into compliance with
the provisions of this ordinance shall be stayed if the order is appealed to a court
of competent jurisdiction within three (3) days,

D. Procedure When Infection is Suspecied.  When the Health Authority has reasonable
cause to suspect the possibilily of disease transmission from any food establishment
cmployee, it may secure a morbidity history of the suspected employee or make any
other investigation as may be indicated and shall take appropriate action.  The
Health Authority may require any or all of the following measures:

1. The immediate exclusion of the employee from all food service establishments;

2. The immediate closing of the food service establishment concerned until the
Health Authorily determines that no further danger of disease outbreak cxists;

3.  Restriciion of the employee’s services to some arca of the cstablishment where
there would be no danger of transmitting discase;

4. Adecquate medical and laboratory cxamination of the employee, of other
employees, and of his or her body discharges.

E. Food Service Establishmenis Outside JYurisdiction of the Health Authority. Food from
food establishinents outside the jurisdiction of the Health Authority of the City of
Mesquite, may be sold wilhin the City of Mesquile if such food service eslablish-
menis conform o the provisions of (this ordinance or to substantially equivalent
provisions. To deiermine the exent of compliance with such provisions, the Health
Authority may accept reports f[rom responsibie authorilics in  other  jurisdictions
where such food scrvice establishments are located.

Section 2

It shall be unlawful for any peeson to violate any of the provisions of this ordinance or for
any person who owns, opeorates or is in charge of a food establishment to allow any person
cmployed at the food establishment to violstc any of the provisions of this ordinance. The
provisions of the ordinance shall be cnforced by representatives of the Health Dcpartment,
The Health Official and his representatives have the authority to issue citations to persons
violating the provisions of this ordisance. It shall be unlawful for any person to imerfere with
an inspector or the Health Official in the performance of their duties as prescribed by this
ordinance.
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Aay person, firm, company, partnership, corporation or association violaling any provision of
this ordinance shall be deemed guiliy of & misdemeunor snd upon conviction thercof, shall be
fined in the eum of aot more than TWO THOUSAND DOLLARS ($2,00000) for cach such
violation.  Each day upon which such violation occurs constitules a separate viclation. Jo
addition thexeto, such person(s) may be enjoined from continuing such violations. -
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Section 4 ’

It is hercby declared to be the intention of the City Council that the seclions, paragraphs, i

senlences, clauses and phrases ol this ordinance are severable; and il any phrase, clause, 1
sentence or section of this ordinance shall be declared unconstitutional or iwvalid by the

judgment or deaee of a court of competeat jurisdiction, such unconstitutionality or invalidity '
shall not alfect any other remaining section, paragraph, sentence, clause or phrase of this

ordinance. ,

|

Section 5 i

That the Code of Ordinances of the City of Mesquite, Texas, as amended, shall remain in full —

force and eifect, save and except as amended by this ordinance. :

Wt b vl

Section 6

This ordinance shall be and become effective on and afler its upproval and adoplion and it is
50 ordained.

DULY PASSED AND APPROVED by the City Council of the Cily of Mesquite, Texas on the
ird  dayof _ July LAD,, 1989,

* Y
George A, Venner, Sr. /
Mayor

ATTEST: APFROVED FORM:

%ynn Prugel :5 ' . J. Smith :

City Secretary City Attorney
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