
AN ORDINANCE AMENDING CIUPlER 8A, 'FOOD SERVICE ESTABLlSHMENIS.' OFTHE 
CODE OF ORDINANCES OF THE CITY OF MESQUITE. TEXAS: PROVIDING A PENALTY 
CLAUSE, A SAVINGS CIAUSE, AND A SEVERABILI+Y CLAUSE; AM) PROMDING AN 
EFFECTIVE DATE. 

NOW, THEREFORE, BE IT ORDAINED BY THE ClTY COUNCIL OF THE CITY OF 
MESQUITE,TEXAS: 

Section I 

That Chapter 8.4, "Food Service Establishments,' of the Code of Ordinance6 of the City of 
Mesquite, Texas, is hereby amended to read as follows: 

+??I FOOD AND FOOD ESTABLISHMENIS 

I. Any person who seUs or wnvcys food or  o rates a food establkhmcnt shall obtain a 
pcrmil from 1 1-iedlh Authority and s h g  comply with the requircmtmls of (bir 
ordinance. l b  ordinance shall bc liberally construed and applied to promote its 
underlying purpose of protecting public hcalth. 

+-*, .. 
D_:. . . .  I 11. DeCitions. 
'k, 
"em* 
, e - ~ ? q  A. tior the purpose of this ordinance. 

1. ADULTERATED shall mcan the condition of food: 

(a) It it bars or coolains any poisonous or deleterious substance in quantity 
which may rendcr it injuriolls to hcalth; 

(b) If it bears or contains any poisonous or  dclctcrious subslanu: for which no 
sale tolcrmce has bccn utablished by regulation; 

(e) If it consists in whole or in part of any Nthy, puirid or decomposed 
substance, or if ir is othenvi% unfit for h u ~ ~ l a r ~  consun~plion; 

(d) If it has k c n  prouxsed, prcpucd, pecked, or hcld under insanitary 
conditions where it mdy have become contaminated with filth, or whereby 
it may have been rcnderd injurious to hcalth; 

(c) If it is in whole or in part the product of a dirsa%d animal, or an animal 
which has dicd othcrwix lhitn by slaughter; or 

(I) If its wntaincr is composed in whole or in part of any poisonous or 
deleterious substance which may rcndcr thc conlcnts injurious to health. 

2. APPROVED shall mcan acccptablc to tbc Heillth Authority b s c d  on hib: or her 
dctcrmiualion as to wufornlance with appropriate standards and recognized 
public health practicw. . . . . . . . . . . . . .  . . .  
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3. APPROWD SOURCE shall mean a food praceMing Mtablishment where the 
conditions and methods of preparation ar.d/or packaging are rubjed to official 
regulation o r  inspection by federal, state and local regulatov authorities and 
where all Icderd, state and I d  regulations are cnmplied with. 

I 
4. CATERING TRUCK means a vehicle from wllidr approved, prepackaged foods are 

sold or  conveyed in such a manner that no diu~cr food contact results. 

5. CLOSED shall mean tightly lilted together leaving no openings Large enough lo 
permit the entrance of vermin. 

6. CONCESSION FACILITY shall mean a food scivice establishment locaied wilhin 
a building or permanent structure equipped with elcdricity, public water supply, 
and b-anitiuy scwer w d  which is operated in association with sports and athletic 
or similar recreationill activities on a seasonal basis. 

7. CONDIMENTS shall mean spices, salt, pepper, sugar, catsup, mward, 
mayonnake, sautes, non-dairy creamers, and othcr items add& by the muumer 
10 food. 

8. CONDITIONAL FOOD ESTABLISHMENT means a food esiablilunent which is 
permitted to operate up to 120 days wllilc complcling plan review procedures a& 
spcciliul in thc City ol  Mcyuile Environmental Hralth Departn~ent Conrcruaion 
and Equipn~crrr Standards for I ' d  EueWislmmenrs. 

9. CORRQSION-RESISTANT MATERIALS means tbwc material\ that maiotaio their 
original surlacc characteristics undcr prolongs3 innwnce 01 the food to be 
wntafted, the normal use, of clcasinp compounds and bactericidal soldons and 

I 
othcr wndkions of use. 

10. EASILY C L W A B L E  means that surfaces are readily accessible and made of 
such materials and finish and so liibricdted that residue may be cklively 
rernovcd by normal cleaning n~clhods. 

11. EQUIPMENT mean? atover, ovens, rangcs, hoods, slicers, nlixcrs, meatblocls. 
tables, counters, rclrigcrators, sinks, dishwashing machines. steam tabla and 
sin~ilar items other than ulemils u s d  in the operation of a lood sorvieo 
ssirblihment. 

12. EVENT means a gathering of pcrsons a1 a prcdctcrmincd luwlion and lime 
with specific purposcs and goals unrclaicd lo the temporary sale of food. 
Evcnls shall Lcludc, but not liinitsd to, non-profit oryanhtion, fund-raising 
ac~ivities, ~ ~ I . C L I S ~ .  arnivals. Sports and a[bletic activities, cuItoral activiti~b, 

jlational h U a y  celebrations, paradwi, and prcn~lutiotls oI existing slalionary 
businraw. 

13. FOOD Incans any raw, w k c d  or processed edible substance, iw, bevcragc: or 
ingredienl urcd or  intended lor use or lor sale in whole or in p u t  lor human 
foorunlplion. I' 

. . .  . . . . .  . . . . .  ... . .  .. +-  1 . .  -. s - - ' I  
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14. FOOD-CONTACT SURFACE mcaar (hart rurfaets of cquipmcat ruuf uttMilr with . -. 
which food nonnally comes in contaa und tho= surface6 from which food may 
drain, drip or splash back onto surface6 normally in contact with food. 

15. FOOD ESTABLISHMENT means any place where food is manufadured, plckngcd, 
prepared, sold or conveyed. The term includes fwd proecssing a u b l i i n t s ,  
food senice cslablishmco(s, retail food storcs as d e r i  hcrein r c g a r k  of 
whether there is a charge lor the food. The term does not include private 
homes where food is prepared or served for individual family consumption. 

16. FOOD PROCESSING ESTABLISHMENT s h d  mean a commercial cstablisbmcn( in 
which food is manufactured or packaged for human consumption. 

17. FOOD SERVlCiZ ESTABLISHMENT means any place where food is prepared sod 
intended for inividud portion service and includes the site at which individual 
portions are provided. The term includes any such phce regardless of w h c k  
thore k a charge for the food. The term d m  not indude private h0me.s where 
food is prepared or semd for indindual family eonsumption, retail food scores, 
the location of food vending machics, and supply vehidcs or  food proc6ssing 
cstablishmenb. 

. . . . . .  
18. FRP WALLBOARD shall mean fiberglass reinforced polyester wallboard with a 

(hi- of 3/32 inch or greatcr. . . "-1 

19. HEALTH AUTHORITY shall mean the Health Oficial of ihc City of Merquitc ar 
his designated reprcscntativc. 

20. HEAVY FOOD PREPARATION s k i  mean any area in which foods are  prepared. 
utilizing a grill, griddle, deep-fat fryer, commercial type ovens, and any s i m i  
fwd preparation equipmcn~; or any m a  subject to f l d i g  or wet dcaning 4 

procwturcs due to the cutting or procming of meat, poultry, fish or  pork 
Heavy food preparation indudea, but is not limited to calctcrias, fast food 
rcrtauranb, full s e ~ w  restauralits, p i m  preparation, donut prcpuraliun, meal 
sod Gsh markets. 

21. HERMETICALLY SEALED CONTAINER nlcans a container designed and intended 
to he sceure against Lc cntq of microorganisms and to mainlain h e  3 
commcrcial sterility of its conlcnts aftsr prowsing. 

22. I-IYGIENIC PRACTICES shall mcan the exhibition by food acrvice e m p l o y m  of 
personal prucliccr, and mctbodr that rcdusc tho likelihood of conluminvliny 4 
fwd, d r i i ,  and food-cunraa aurfaua of equipment, utensils or single-wwiw 
artidcs and that promole sanitary food preparation and s e ~ c c .  

----- 
23. KITCHENWARE means all n~uiti-use utcnrilr othcr than ti~blcware. 

- 
24. L4W mwns federal, state and low1 slalules, ordinances. rcgulalions and rulw. 

25. UGHT FOOD PREPARATION shall mean any area in which foods arc  prepared 
without the use of fryers, grills, or othcr similar equipment. Light food 
preparalion is usudUy limited to the preparation of hot dogs, sandwiches, salads, 

%BEIPEB or other similar cxposcd fonds end fountain.typc cold drinks. 
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MISBRANDED shall mean thc prescnffi of any writlen, printed, or graphic 
-matter, upon or accompanying food or containers d food, which is falw or 
misleading, or which violatcs any applicable labeling law. 

MOBILE FOOD UNIT means a vehicle-mounted food s c ~ c c  establishment 
desiped to be readily moveable. 

NO FOOD PREPARATION shall mean any area in whicb foods are provided p r e  
wrapped, from an approvcd source, with microwave or convectica type wens  or 
seU-contained frying devices. No food preparation is usually Limited to pre- 
packaged sandwiches or similar 1004 candim, and containerized cold d r i i .  

NON-FOOD CONTACT SURFACE means a surface (including but not limited to 
shelf, counter, fan, or an exicrinr part of equipment) that d m  not normally 
come into contact with f d  in the operation of a food establishment. 

PACKAGED means bottled, canned, wtoncd, or securely wrappcd. 

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

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

PERSONAL HYGIENE shall mcan the application of hygienic prafticcs by food 
service employees to food preparation, service, and dihwaslling activities. 

PERSON IN CHARGE m e a s  the individual prcsent in a f w d  wtablisbment who 
is thc actual or apparent supervisor of the food service ostablishmcnt at the 
time of hapection. If no individual is the apparent supervisor, then any 
employce present is the person in chargc. 

POTENTIALLY IUZARDOUS FOOD means any f w d  that consists in whole o r  in 
part of milk or milk products, e w .  mcal, poultry, lid, sheWih, edible 
c rwtaeq  or o~her inyrcdicnls, including synthetic ingrcdicnts, in a form 
opablc of supporting rapid and progrcssivc growth of infectious or toxigenic 
microorganisms. The term docs not include clcan, wilole, unwadrul, odor-free 
shell eggs or loudr, which have a pH level of 4.5 or b low or a water activity 
(Aw) value of 0.85 or l w .  

PRE-COOKED LINKED PRODUCTS shall mcan urrlain products coutaining my 
tombintation 01 hcf, pork, poultry, and vugetaMe protciu, wrappcd in n bhcU or 
membrane, cut into iudividual links, and thoroughly woked. Such products 
may he rcheatcd prior to scrvirig but do not require further cooking. 

RECONSTITUTED means rcconrbirung dchydrutcd food producls with water or 
otbcr liquids. 

REGULATORY AUTHORITY n l c m  the state and low1 cnrorccmcnt authority or 
authoritier having jurisdic~ion over the food wtablishment, or those dclcrmincd 
by the Corna~kioner of the Tu rn  Dcpartn~eut or  Hcalth as having jurisdiction. 
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39. RETAIL FOOD STORE mean6 any establishment or section of an ostablbshmsnt .:.!r'.-*,m. -. . 

where food and f w d  pruducts are offered to the consumer and intended for ;$ 
OK-premise cousumption. The term indudes deicacesscns that offer prepidred ... 
food in bulk quantities only. The term does not indude eslabli4hmcnts which 1 

handle only prepackaged, nonpolenlially hazardous foods; roadside markets that . . 
offer only frcsh fruits and fresh vegetables for sale; food acrviec establibh- . . . . . . .  + 

. . . .  ments; farmers markets; or food and beverage vending machines as d e r i  in . .+* ~. .? 

the Vending of Food and Bevcrqes, 1978, Dcpmment of Healtb, Education nod 
Welfare Publication No. (FDA) 78-2091. : *.~.. . . 

...,:jr 

40. SAFE MATERIALS m e w  articles maaufacturcd ftom or composed of materiat . -  

lhat may no( rcasonabty be expected to bcfoma a component of or  othcmisc 
aft& the characteristic& of any food either directly or indkedly. II material6 
are food addidves or color additives as defined in Section ZOl(s) or (1) of the 
Federal Food, Drug and Cosmetic Act as used. they are "safe* only if they are 
used in coulormily with regulations established pursuant to Smion  409 or  
Section 706 of the Act. Other materials are .safee' only if they are not food 
additives or color additives as deried in Section 201(s) or (I) of the Federal 
Food. Drug and Cosmetic Act, as used. 

41. SAFE TEMPERATURES, as applied to potentially hilzardous fwd, shall moan 
temperatures of 45" F or below or tempcratwes of 140° For  above. 

. ..> 

4 2  SANlTIZATlON means eftective bactericidal treatment by a process that 
provides enough accumulative hcat or concentration of chemicals for a sufficient 
amount of lime to redurn the bacterial count, including pathogens, to a safe 
level on utensils and equipment. 

43. SEAL rnraar to dose the junction between surfnccs in a way that prevents 
entry of moisture. 

44. SEALED means free of aacks or othcr openings that permit the entry or 
passage of moisture. 

4 SINGLE-SERVICE ARTICLES nlcans c u p ,  containers, lidq closures, plates. 
knives, forks, spoons, stirrers, p a d d y  straws, nepki i  mapping materials, 
toothpicks, and sim~lar articles intended for one-time, one-person use and then 
discarded. 

46. TABLEWARE sl~all mean all multi-use eating and d r i g  utensils including 
flatware (knives, forks and spuons), chopsticks, and skcwcrs. 

47. TEMPORARY FOOD ESTABLISHMENT means a food establishment that operates ! 

at a rid location for a pcriod of t h e  of not more than five (5) consecutive 
days in conjunction with a sin& cvcnt. . . . .  

48. UTENSIL means any implement used in the storage, preparation, transportation, 
Or WMU: of food. . . . . . .  .... 

I 
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49. WATER ACIlVITY me- lhc water in a food or medium that is available to 
microorganisms for growth. The water activity value is the point whcrc the 

. . 

so (hat ihc two humidi t i~  are  in equilibrium and the water vapor pr.%ure of 
the food is the same as thc atmosphere. The water vapor pressure 03 pure 
water at the same tempernturc is n u m e r i ~ y  equal to h e  water nclivity. 

1 
. ,:.. 3 . : / ~  .~.:,:~~.r4la(vc humidity of an atmosphere around w fccd neither gains nor loseh wtw . 

50. WHOLESOME shall mean in sound condition, dcaq Cree from adullerarion, and 
otherwise suitable for use as human food. .. 

IXI. F d C p r e .  . ~ ." 

A. Food Supplies. 

1. General. Food shall be in sound condition, frcc from spoilage, fdth or other 
coutaminaticln and shitll bt safc for human consumplion. Food shall be obtained 
from sourees that comply with all laws relating to food and food labeling Tbc 
use of focd in hcrmctically s c a l d  contaiaws that was not prcparcd in a food 
pr&g cstablishrnent L prohibited. 

2. Spcdal Requirements. 

a Fluid milk and fluid milk prMIuC(b used or SCIYC~ 6haU be putcuriZCd and 
shall meet tba Grade A quality standards as wlablished by hw. Dly milk 
and dry milk products s h d  be madc front pasteurized milk and milk 
products. I, 

b. Frcsh and frozen shuckcd shcllliah (oysters, clams, or mussels) shall be 
packed in nonrcturnabh packagcs idcnlificd with the name and addrcsd of 
the original shcll dock p r o w o r ,  shucker-packer, or repaker and (he 
inierstatc certification number issued according to law. Shell st& and 
shucked shclliiih &all be kept in the wntaincr in which thcy were 
reccived until t h y  are used. Each container of unahuckuJ &ell stock ! 
(oyatet4 dams, or mwscb) shall bL: idcntirul by an attaehd tug that 
states the name and a d d r w  of Lhc original shell stock professor, rbe khd 
and quantity of shell sock, and an interstate certification number issued 
in acwrdanu: with law. I 

c. Only clean, wliolc eggs with an Litact shell and without cracks or c h k s ,  1 
or pastcurkcd liquid, f r a r ~ n ,  or dry eggs or p ;~s teurhd dry cgg products 
shaU be used, except that hard boiled, pecled eggs commercially prcparcd 
and pachagcd, may bc: uscd. 

! 

8. Food Protcclion. 
..... ...... ...................... ~.~ -~ .---- 7 

1. Gcneral. At all ti~ncs, including whilc being stored, prepared, displayed, served 
or transpoded, food shall bc protcctcd from potential contamiostion, including 
dust, insccls, rodeuts, usclcan equipment and utchsik, unncccsMry handling, 
coughs and sneezes, flooding. drainage, and ovcrhcad lcakagc or ovcrbcad 
drippage from wndcrrwlion. The internal temperature of ptenlially hamdous 

$4 
I . 
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food shall be 45' P (7O C) or blow, or 140° P (60° C) or above a t  dl tineb. 
except a6 otherwise proGded in this ordimes. 

2. Emcr&ency Occurrences. In tho event of an emergency occurrence, such as a 
flood, Cue, power outage, or sewage back-up, which might r s u k  in contamina- 
tion of fd, or which might prevent potentially hazardous food from b c i  held 
at required temperatures, the person in charge shall immcdiatcly c o n w  tbc 
Healtb Authority. 

C. Pocd Storage. 

s. Food, whether raw or prepared, if removed from the container or package 
in which it waa obtained, ahdl be storcd in a dean, covcrsd container 
except dwhg neccarary pcriods of preparation or service. Container 
fovws shall be impemious and nonabsorbent, except that Liens or napkins 
may be used for l i n g  or wvcring bread or roll containers. Solid cuts of 
meal shall be protected by being m r c d  in storage, except lhat quarten 
or sides of meat may be hung ~ w r e d  on &an, sanitized hooks if no 
food produu is btorcd beneath tbs meul. 

b. Containers of food &all be storcd u minimum of six inch@ above, ibc floor 
in a manner that protccts the food from r p k h  and other contamination 
and that pcrmik easy cleaning of the storage arcir. However, metal 
pressurized beverage containers and cased foal packaged ia cans, glass, or 
Mher waterproof conldincrs need not be clevated when tbc iood container 
is nc4 ex- to floor moisture. Food mntaincrs d - I '  be stored on non- 
corrosive rack., dollies, or pallcis, providcd such equiprncnt is easily 
moveable. 

c. food and containers of f d  shall not be stored under expaged or 
unprotcclcd sewcr h e r  or walcr lines, exapt for aulomatie fus protec- 
lion rprinkler heads as may be required by law. The uorrylc of food in 
toSt  rooms or vcstibulcr L prohibited. 

d. Food not subject to furtl~cr wdshing or  woking bolore nerving shall be 
stored in a manner lhdt protects it against cross-contamination from food 
requiring washing or cooking. 

e. Packaged food shid oat be storcd in contact with watcr or undrainwl ice. 
Wrappcd sandwiehcs shall not Ix: storcd in dire& wntacl with ice. 

f. LJnless its identity is un~ristakable, bulk fo*)d such as cooking oil, syrup, 
salt, sugar, or flow shall be stored in a contaillor identifying the food 
common name. 

2. Rcfrigcraled Storage. 

a. Couvcnicnlly located rndcllilniwl refrigeration facilities shall bc provided to 
affiwe the maintenance of ill1 potcntial\y b w d o u s  rood at sale tcmpcra- 
turcs during storage. Each rncchdnically rcfriyerated facility storing 

. . .  . . ,. 
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polentidy hazardous lood shall be providd with a numerically scaled 
i n d i i i n g  Lhermometer, accurate to +/-3O F, locuted so af to measwe (hc 
air lempcraturc in the warmest part the facility and be .e~sily readable. 
Recarding thermometers, accurate to +/-3O F, may be uaed in lieu of 

I 
in~cating-ihermometers. 

b. Potentially hazardous fwd requiring refrigereration after preparation &dl be 
rapidly wolcd lo an internal temperature of 45O F (70 C) o r  below. 
Potentially hazardous foods of k rge  volunxe or in k r g e  quantilia shall be 
rapidly cookd utilizing such methods as 6 ~ 0 w  pans, agitation, quick 
chilling. or exteroal water circulation so but the woling period shall not 
exceed fow (4) hours. Potentii~lly hmdol16 food t o  be transported shaU 
be chillcd and held at a temperalure of 4S0P (7" C) or below. . ... 

c Frozen foods shall be kept frozc~i and shidll be stored at a tempcrature of 
o0 F (-18O C) or below. 

d. Ice intended lor human consumption shall not be used as a medium for 
woling storcd food, food containers, or fwd utensils, execpt that such ice 
may be used for cuoliny tubes conveying bcvcrngcs or  b e v c r ~ c  ingredicnta 
t o  a dispenser head. ice w d  for cooling stored lood and food con&n 
shall not be used for human consuniption. 

3. Hot Storage. 

a Conveniently located hot food storage facilities of a typc approved by the 
Health Authority sl~all be provided to assure the mainlananer. of food a t  
the required lcrnpcrature during storage. Each hot food faality storing 
potentially hawrdous loorl sLall be provided a numerically scaled indicating 
thermometer, accurste to +/-3O F, located so ns t o  mcarure the air 
temperature in lhe coolest pan of the facility and to be easily readable. 
Rccordlng ihermomctcrs, accurate to +/-3O P, may be used in lieu of 
indicating ihermon~ctcrs. Where it is impractical to install thermometers 
on equipment such as bainmarics, steam tdblc, steam kettles, heat lamps, 
cal-rod units, or iusulatd loud transport carriers. a product Lhcrmomucr 
must be available and used to check internal food tcmperature. 

b. Tbc internal tcmpcratnrc of polcntinlly hxmdous food requiring hot 
storage shnU Lte 140' P (Wo C )  or  above. I'ol~utially b u r d o u s  foods t o  
be transported shall Ix held in a device approvcd by the Health Authority 
at a tempcrature of 140" F (WO C )  or  above. 

D. Food Preparation. 

1. General. F w d  bhau be preparcd with the least possible m a d  contact, with 
suitable ulcnsila, and on surlaur that prior to use 11ave h e n  clcaned, r i d ,  

-~ ~ -.- 
and sanilizod lo proven1 crw-miilami~iation. - 

2. Raw Fruils and Raw V~gctables. Raw fruits and raw vegetables shall be 
thoroughly washed wit11 pntablc water before being cooked or servcd. 

3. C u o h ~ g  Poteo~iaUy l<;~~;lrdous I:&. Potentially hmrdous  foods rcquirin& 



. ~. ~. : . - : . -w!:m 
cooLiag shall be cooked to heat aU parts of the food to a kmperature of at 
LeasL 140° F (60° C), w p t  that: 

. . 

a. Poultry, poultry stulfmg. stulfcd meals, and uufCi containing meat 6haU 
cooked to heat all parts of the fmd to P1 lwst 16S0 F (74O C) with no 
interruption of the cooking p r m .  

b. Pork and any food c o n t a i d i  'pork shaU be cooked to heat all of ibr. 
food to at least L500 F (a0 C). 

c Rare road bcef shall be coohcd to an intcrnd temperature of at l e a  
UOO F ( S o  C) and rare bcef steak shall be cooked to a temperalure of 
KUI" F (So C) unless otherwise ordered by the immediate consumw. 

Dry Milk and Dry Milk Products. Reconstituted dry milk and dry milk produds 
may be used in instant deserts and whipped produccs or  for cooking and bakkg 
purposes. 

Liquid, Frozen, or Dry Eggs and Egg Products. Liquid, frozen, or dry eggs ~d 
e g  products shall be used only for cooking and baking purposes. 

I 
+.- 

Reheating. Potentially h m d o u s  foods that have been cooked and then 
rehigeralcd shall be reheated rapidly to 16S0 F (47O C )  or higher throughout , 
before b c i i  scwcd or beforc G i g  placed in a hot food storage facility. 
Steam tahlcs, bainmariea, warmers, and similar h a  food holding f a d i h  are t 
prohibited for lhe rapid reheating of potentially hazardous foods. 

i 1 

Nondajr Produrn. Nondairy ereaming, whitening, or whipping agents may be 
reconstituted on the prcmiscs only when they will be  stored in sanitized. 
covercd, wntaincrs not e m d i n g  one gallon in capacity and cooled to 45O P 
(7O C) or helow within four hour6 J t c r  preparation. 

Product Thcrmomctcrs. Metal aem-typo numerically scaled indicaliug 
lhermomctcrs or elcctronic digital thcrniornctcrs, accurate to +/-Z0 F. shall be 
providcd and used lo m u r e  the attdinment and maintenance of proper i n t e d  
cookii& holding, or rcfrigcration temperatures of all potentially hwrdous I '  
foods. i '  
Thawing Potentially Ilivardous F&. Potentially hazardous foods shall be 
~ h w c d :  

a. ln rcfrigoratad units at a tcmpcraturc uol lo cxcecd 45O F (7" C); or i 
...... 

h. Uncovered under potable running watcr at a tcmperaturc o l  70° F (21° C )  
or below, with bulficicnl water vclucity to agitate and float off lw6e I 

particles inlo lhc overflow; or 

c in a microwave oven only what the food will bo immediatdy ua~slcrred 1 
to conventional cooking ficilitics as y x i  of a continuous woKiog pr-, 
or whcn the entire, uninrcrrupled cooking proc:bs takes place in Ihe 
microwave ovco; or 

i 
. . .  . . . . . . . . . . . . . .  .... -- . .--- 

I, 
------I 



6 As part of the conventional conking proceas. 

E Food Display a d  Service. 

1. Poteutially i-lazardous Foods. Potcntially hilzvdous food shall be kept at an 
internal temperature of 45O F (7" C) or  bclow or, at an inlcrual temperature of 
1400 P (a0 C) o r  above during display and service, except that rare roast beat 
shall be held for &enrice at a temperature of at l w  WO F (5a0 C). 

2 MiJk and Cream Disptnsiny. 

a. Mi& and milk products for drinking purposcs shaU bo provided to the 
consumer in an uuopeneJ commercially G U d  packnge not exceeding ooc 
pint in capacity, or drawn from a commercially fillcd container stored in a 
mechanically refrigcrated bulk milk d'upenscr. When milk and milk 
products of less than orle-half pint w e  rcquircd for mired drinks, cereal 
or d w r t  service, milk and nrilk producls ntay be  poured from a commcr- 
dally fillcJ wntaiucr. 

b. Cream or half-and-half shall be provided in an individual =Nice contaiPer 
or drawn from a refrigerated dispenser designed for such service. 

3. Nondairy Produa Diipcnsing. Nondairy crcaming or whitening agents shall be 
proridcd in nn individual service container, a protcctcd pour-type pitcher, or 
drawu from a refrigerated dispenser dcsigned for such service. 

4. Condiment Dipensing. 

a. Condiments, shall bc provided in individual psckagcs, froiu dispnscr& or 
from containers protcctcd in acwrdaucc with paragraph (8) of subswiion 
(e) of thii rule. 

b. Condiments providcd for table or  counter scnice shall be individually 
portioned cxcq)~ that catsup aud other sauces may in: served in the 
original container or pour-type dispcnscr. Sugar for consumer use shall be 
provi~lcd in individual packaga or in pour-type dispenscrs. 

5. Ice Dipcnsing. Ice for consumer use shall bc ilispcnscd only by entployecs with 
r w o p ,  tony. or olhcr ice diapcnsir~y utensils or through automatic scrvicc, ice- 
dihpnsing cquipmcnt. lu: & p ~ u i n g  utettbilr sl~all bc btorcd on a clc;ru surface 
out of the ice. Uetwccu u s ,  iw trnesfer rcceptaclcs shall be stored in a way 
that protccts them from coatamiua~iou. Ice sloriiyc bins shall be drained 
through an air gap. 

6. Dispensing Utensils. To avoid unncccssary manual contact with food, suilable 
dispersing ulensils shall bc used by cnlployecs or prwidcd to consumers who 
serve tltcu~wlvcs. Bslwun usca dwing service. dispensing utetlsik rhall bc C 



a. Slored h the food with tbc dispensi~g utensil handle extended out of tbo 
food; or . . . . . . . - . 'I.. .-..&,x*;-l-v*,,-u) 

b. Stored clean end drJ., or 

c. Stored io running water; or 

.. . 
d. Stored eithr in a running water dipper well or dean md dry in Lhc caw 

of dispensing utcnsik and malt collar uscd in preparing fruzcn desserts. 

7. Rerervicc. Once scmd to a consumer, portions oC kfiovor I d  shall not be 
served @aim exccpt that packaged food, other than potentidy hazardous food, 
that is still packaged and is still in sound condition may be rt;rcrved. 

8. Display Equipment. Food on display shall bc protected from consumer 
contamination by iho use of packaging or by the use of easily deanable 
counter, serving Lie or salad bar protectors, display cases, or by other 
cNectivc means. Eoough hot or cold food facilities sliaU be available to 
maintain the d e  lcmpcralures of potontially hazardous food on display. 

9. Reuse of Soiled Tablewue. Consumers ahaU bc prohibited from retwtling to 
sell-servicc arcas, such ab sdlad bars and s twn  tables, with soiled tableware. 
Consumers may return to sell-service arw only if additional cleaned and 
avaitiwd tableware is available, exapt that beverage cups and gtasscs may be 
used by consumers lo take additional servings of kveragcs. The person in 
charge of a fuod ostablihment shall ensure compliance wth this sestion. 

P. Food Transportation. During transportation, food and food ~(ensils shall be kcpi in 
covered containers or completely wapped or paclr@d so as to bc protcc(ed Erom 
contamination. F& in o r w l  individual packages do not d to be overwrapped 1 

or  covered if the original package has not beon torn or broken During transporta- 
tion, including transportation to another lofalion for service or mtering operutiou, 
food shall meet the rcquireiuents of these rulcs relating to food pr~cction and fwd 
siorage. 

IV. P c r s o ~ e l .  

A. Disease Comol. 

1. No pcrson, while infcclcd with a commutlieablc diicasc (ha1 cau bc transmitted 
by food, or  who is a carricr of oryankins thdt can cause a ~mmunicablc 
disease t r a n s ~ ~ i i b l c  by fIwJ or who K alflictcd with a boil, an infeued 
wound, or an acute rcspualory iidcction, may work in a food establishment in 
any capacity in which he or she may contm~ii~ate food or loud-contact surfam 

- 4 t h  pa thoge~c  organisms or transmit disease to olhcr pcrsons. ---- -----', 

2. Duty of Person in Charge. If the persoil iu charee of a food crtablishment 
knows or tias reasonable ~ i u s c  to alspca that a person working in a facility of 
the cstablishmcnt is in violation of Subscuion (A) of thii scclio~i, the pcrmn in 
&ugc of rhc cstablishmcnt skdl immcdiatcly rcmovc thc person from Lhe 
facility, and shall immcdiatcly noliry the Health Authority. 



. . .  
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3. Duty of Employco. If a p r w n  who works in a food establishment facility 
knows or has reasonable cause to suspect tlrat he or she is in YiOllltion of 

. . . . . .  . . S u W ~ o n  (A) of rhis section, he or she sball immdatdy  inform theperson  in, 
charge of that fact or brlief. 

4. Duty of Health Authority. Thc Health Authority may wuse a person workiag or  
applying for work in a f w d  cstablishnlcnt lo be examined lo determine if the 
parson is in viollion of S u b i o n  (A) of Lhis section. If Ihc Hcdth Authority 
has rasonahlc wuso to suspect thrt a person working at n food establishment 
is in violation of Subsection (A) of this scclion, the Health Authority may take 
resonably necehsary action to prevent further infection of or transmission to 
others includmg. but not ti~nited to: a) Securing a morbidiiy report of ihr: 
person; b) exclading the prbon from the food eslablibhnlent; or c) if the Hwltb 
Authority dctcrmincs thcrc is an imminent ma ~ r i o u s  threat to the publiic 
health or safety, closing Lhc food utablihmcnt facility in which the person 
work until the Health Authority determinos that the. risk of intcuion of w 
transmission to othcrb has been abated. 

B. Food SeNiee Mauagcrs. 

1. Registered Food Serviec Managers Required. Within 120 days of Lbc effec(ive 
dale of this ordinance, a food ertahlishmcnt shall cmploy at least one person 
who is a full-tilee, on-dte supmiwry cntpluycr. of that food wtabfishmcnl 
responsible for food preparation and service w d  who hila a valid and curreul 
food serviw msnagcr rcgislration l5sucd by the Health Authority. 

a. A food estilblishmcnl is in compliance with the provisions of this d o n  if 
lhere is one full-time rcgistcrul food wlwicc " ~ r r s o n  in charge" on duty 

b. Food wtablishnlents that %me, sell, or distribute only prepackaged foods 
and non-po~eatially huzardous bcvcri~~cs, and temporary food establish- 
ments are cxcn~pl from the provisiotls of this xclion. 

c. Compliance mry k requircd of cstrhlishments hving exemption if they 
have rcprtatcd or serious or critical fwd  culc viol&tions, or X the 
ebtablibhmcnl is jllJgcd by the Hcrlth Aulhority to bc capable of cawing 
foodborne illness. 

d. The Wcaitlr Authority may rcquire additional ccrtSicd operators io 
sufficient numlwr lo insure that areas of food prcpiuation aud service, 
during times of opcration, arc under thc direction of ccrtilied supervisory 
persoancl. i t  shall he unlawful for any person, under these cunditions, 
owning, operating, or managing a rood cstablishmcnt to allow said 
sstablirhmcnt lo be opcrrted with l w  Illan the required number of 
ccrtificd supervisory personnel. 

. .  . . . . .  - .  . ~ ~~. ~. .- 
2. Rcgislcrcd Food Service Manager Rcplaccmcnt. If a food estehlihmcnt cannot 

meel the requirc~ncnlh ol  wction (8) h a u s e  of the lern~ioation or  pormaocnl 
trausfcr of a rcgistercd food scrvice manager, 111c food establishment shall: 
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3. Duty of Employee. If a person who works in a f w d  &ablishment facility 
knows or has reasonable u u s c  to ruspcct that hc or she k in violation of 

fbarge of thaI f ad  or belief. 
...................... Suh-iou (A) of Lhi section, be  or she fhaU immeliia!uly inform: rhe~%soq..k 

4. Duty of Health Authority. Tho Health Authority may urw a petson working or 
applying for work in a fwd establibhmcnt to be cxamincd t o  determine if (he 
p r a m  is in violation of Subscction (A) of Lhi section. If the Health A u h o r i ~ y  
has reasonable cause lo suspccc that a person working at a food establirhment 
is in violalion of Subscction (A) of this section, the Health Auhorily may take 
reasonably necessary action to prcvent further infection of or  transmission t o  
olhers, indudmg, but not limited to: a) Securing a morbidity report of the  
person; b) excluding the pcrson from thc food esti~bli\hmcnt; or  c) if the Health 
Authority determincs there is an imminent and serious threat t o  h e  public 
health or  safcty, closing the lood cstabliil~mcnt facility in which the person 
work until the Health Authority determincs that thc risk of infcclion of or 
transmivion to others has been abated. 

8. Food Service Managers. 

1. Registered Food Service Managers Required. Witlrin 120 days of the effeaive 
date of his ordinancc, a food esmblishmcnt shall employ at least one  person 
who is a full-time, on-site supervkory employec ol that food cstablishmcnt 
responsible for food preparation and service and who has a valid and currcnt 
food service managcr rcgisuaiion issucd hy the Heal111 Authority. 

a A lood establishment is in compliance with the provisio~s of (Iris sedion if 
lhcr t  is one lull-lime registcrcd food service 'prson in charge' o n  duty 
-. 

I 

b. Food establiihn~cnts Lhat serve, sell, or distribute only prepackaged foods 
and non-potentially hu.ardous bcvcrugw, and temporary food establish- 
m c n u  arc excn~pt from the provisio~u of this section. 

c. Compliiura nlay lx rsquircd of sstablishmcats having exornption if they 
havc repcatcd o r  serious or criticd f w d  code violations, o r  if the  
Mabhhmcnt  k jud8cd by the Hcalth Authority lo be capable of cawing 
foodborne illow. 

d. T h e  Hcaltb Authority may rcquire additional ccrtirred operators in 
suficient number to insure that & areils of food preparation and service, 
during timcs of operation, are under lhc direction of certified supervisory 
perwnncl. 11 shall be unlawful for any person, under these wndilions, 
ownin& operating, or  managing a food establishment t o  allow said 
ffitablishmcnt to be  opcrated with Iw than the required number of 
ccrtificd supervisory pcrso~mcl. 

~~. ~. -. . - ~ ~ ~ 

2. Rcgistcrcd Food Scrvicc Managcr Rc~~laccn~enl.  If a food estal)liiluacot cannot 
meet thc r e q u i ~ c ~ n c ~ ~ l r  of scdion (B) bccausc of the termination or pcrmment 
t r a d e r  or  a rcgistercd lood scrvicc manager, thc food cstablishmcnt sbnU: 

. . . .  



,- CjiJ , -b 
.. . 

. . .  
..........<.;. 1 >,>. >.";;;.;ig,,$,;::.>.:.7 s z r  

..... 
<<' .. 

. . . . ...:: .. . . .  . ....,. :. ..:: ....* A*s%3:gM* _..-** c*-, a,C*.. 

. . . . . . . . .  
. .  ...... ... . . .  . .*, :. . . r -  ;.,.:. . . .,> .:.. .>; ' 

. . . .  . . . .  ... .".,, n ..-, 
u J *  J 3  . . .  

. . . . , . ~ .  . . . . . . .  

a. Nolily lbe Health Authority, in writin& within seven (7) days of (h, 

cffeotivc date of Lermhtiun . ~ l  permnaont uawfsr o f , . d . b e , . ~ ~ ~ ! ~ O d , , f ~  oodood.ood.ood ...ood.oodoodoodood.- 

LDPVicC mazwgcr; and 

b. Employ an&r regislered food service manager wilhin thirgy (30) days d 
the dective date of terminalion or permanent transfer of the previous 
re&terul food service manager. 

c. Dwing said tlurty (30) day compliance period, a fortilied owner, operator. 
or managor shall Lu: prcsenl at said est;lblishrncnt no l e a  Ihm twenty- 
five percent (25%) of the normal wcckly operating hours of the ~* 
ostablisbment. 

3. Registration. The Hcalth Authority shall issue a food servica manager r e g h a -  
tion to any person who submits the required application, pays the required fee, 
and providts evidence of completion of a Food Service Manager Certification 
course.. An approvcd Foal Service Manager CerliT~cation course shaU meet the 
following minimum criteria: 

a. The couru shall be taught by a person adequately trained in sanitary food 
handling who pobscsses the following qualification: 

. . (i) The person is a rcgistercd professional sanitarian in ihc Stak of ....i 
Tern  or is register& by thc National Environmental Healtb 
Assodion; or 

(i) The person p o ~ w c s  an earned four-year (or greater) college 
degree in the life scicnm. food science, or nutrition. 

b. The coww is taught in a formal classroom selling or througl~ an ~pproved 
community college tel~visivn (TV) course format. . . i 

r The caursc requires a minimum of fifleca (15) instructional hours. 

@a d.  The course require6 eomplaion of a thorou& examination with a score of 
70% or greater accepted as passing. 

c. The eramiadtion may be Liken no more than two (2) limes unsucce66fUUy 
before the food u ~ c e  oinager is rcquircd t o  ropcat the course. 

I. The courso curriculum shall include the lollowing lopics: 

( 9  Food temperature rcquircmenls 
( 4  Typw of Ioodburnc illur*sscb 
(iii) Prcvcnlion of foodlmrne illnesses 

i i v )  F d  n~icmbiology 
(V) lnfcccious diismcs transmiltablc tluougll rood 
( 4  Disease reporiig 
(hi) Prevention ol conlaminalion 
(viii) Vermin conlrol 
(4 Approved food  source^ 

(4 Personal hypienc of food handlers 
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4. Fwd Service Manager Certification EourMs which ure correspondence course& 
and which meet the requirements or section . (3) except part (b) &ball not ba 
accepted as initial regktralion courses. Sucb course& may, il approved by the 
Health Authority, be accepted for refresher courses for rencwal of registrations. 

5. The Health Authority may require cerflled personnel to s u d u I I y  cnmplc(e 

I 
additional training whro: 

a. The employing foal  service w l a b l i i c n l  has repeated or persistent 
violalions of critical health code requiremcnk and effedive correclive 
action has not been instituted over a reasoa~able period of time; or 

b. The employing fwd service establihmcnt has b a n  implicated by the 
Health Authorily as thc source. of foodborne illness. 

6. Renewal and Evidence of Registration. 

a. U n l w  sooner revokcd by the Health Authority, a food service. manager 
registration expires tbrre yews Cram the date of huancc. 

b. Dwing thosc l h c s  a registered food scnicc manager is on duty at a foal 
wtblishment, the rc&tcrcrl food service manager must possm evidence 
of rcgistration. 

c. Where required, the food managers registration eertiIicatc shall be 
prominently posted in the cstablislmntcnt. 

d. A food scrvice manager ccrtilicalc of rcgistralion is not transfuable. 

a 
7. A food 6crvicc managsr rsgirtration nlay be rcncwcd lor a subsequent thrcc- 

year pe r id  if the applicank 

a. Submits appliealion for renewal will~in thirty (30) days before expiration of 
the current [cad rivicc manajp  rcyistr~tion; and 

b. Pays to the City llle required fee; and 

c. Providcs evidence that within the six nionllr prior to submitting the 
application for rcncwal he or shc has: 

(9 At~cndcd a food scwicc manager refresher training course 
approved hy the Heallh Aulhorily, or 

(i) Rcceived a passing score on a national u m i n a ~ i o n  for ccriica- 
. . . ~ t i o n  of luod service manirgcrs that mects requirements of the . --, ..- 

Unitd  Slatw Food and Drug Adminislralion and the Texas 
Depilrtmcnt of Hcallh. 

:a 
H 8. Dcoial of Regisbation or Kcncwal; Revocalion of Registration. k :;a 
".... .$ 

. . . .  . . . . .  ..=-.-. :..- ..--A,--- "..* 
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a Thc Hcdlh  Authority may refuse lo k u e  or renew a food be& maoager 
registration or may revoke a food sewice manager regkuation if h e  
applicant or holder: 

I 

(i) Ha bccn convicted of interfering with the lawfd inspection d 
a fmd wtablishmcnt, or 

(ii) Makes a fake statcmcnt of material fad in the application for 
rcgislralion or  rcncwal of regiblraliun; or 

(ui) Was enrploycd as a food serviw managcr of an &abliihmcnt 
wherc the escablisl~ment'~ food ~ c r v i w  permit was 6 u 5 p c n a  two 
or more times within a ?A-month pcriod or wherc the 
cslablishmcnt's food sewicc permit was revoked. 

9. Tho deeision of the Hcalth Authority to dcny issuance or renewal of a food 
service manager registration, or to rcvokc a food service manager registration 
may be appealed to the Health Authority within tcn (10) days of the denial or 
rcvocalion. A hcaring bclurc the Health Committee wiU be provided at the 
cartiut anling. 

10. Few. The fcc for obtaining or  rcncwhg a Cud XMW manager rcgkna~ion 

I 
shall be 525.00. The fcc for replacing a lost, stolen, or damaged c e n i f i  of 
registlation shall be 15.00. 

C. Employet. Responsibilities. 

1. Wilhii 380 days of h c  cffcclivc date of this ordinance, any porson who docs 
not pmsm a valid ce~tificatc ( f o d  handler's cud) of satisfactory ~)mpIetion 
of an approved course of study in sanitary food handling within l h i y  (30) days 
after his or  her employ~ncnl in a f w d  establishment shaU not be allowed to 
continue lris or her cmploymcnt. Every certZwte issued hcrcunder shall remain 
effective for a period of thrcc years, and may be renewed upon s u d u l  
completion of additional approved rcfreshcr cuurses. Thc Health Authority ahall 
be responsible for conducting or arranging for the conduding 01 an approved 
course of study in sanilary food handing, as often as may be reasonably 
ncfcsary for wrying out tbc purposes of this section. Persons possessing a 
valid food %MC(: slanager rcgktration shall be rxcmpt from lhk requirement. 

a. h c h  applicant lor a food 11an~llcr's c u d  sh;rU pay the City of Muquite a 
fee of SI0.M). Tllc fsc for replacing a lust, stolen, or damaged ccnficate 
of registration shall beS5.00. 

b. Currcnt food handler's cards and/or currcnt food service manager 
ccrtilication lor eacll employee, shall be avdable at u i d  €4 service 

A: - 

csl;lblishmcnt for rcvicw by t ic  Hcrlth Authority. I 

! 
c. Food scrvicc owners, managers, and persons in chargc of any food service 

cstablishmm!, sllall upon rcqucsl by the Hcaltb Aulhozily providc 1 
docu~ncntatiou of ihc d a t a  of cmployu~eot ol any cmploycc of said 
#%tabLLLuncnt. 

I 
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2. Pemnal Cleanliness. Employccs shall thoroughly wash their han& and the 

q a e d  portions d Lhcir arms with soap and warm water bcfore starting work 
and again during work as often as is ncetssary t o  keep them dcan, and after 
smoLing, eating, drinking or using the toilet. Employecs shall keep their 
fingernails &an and trimmed. 

3. Clothing. 

a. AU cmployw., while engaged in food preparation, food scrviae, and uteP6il 
wilsbing shall wear an approved uniform with a dcan  smock lop worn 
oukidc pan& or a &an full bn@h apron over outer dolhing. Shorts and 
similar dothing shall bc prohibiled in food preparation and utensil washin& 
was. 

b. Thc oulcr clothing of all employees shall bc clean. 

c. Empluyecs working in food prcpnration and utensil cleaning areas shall use 
effective hair ratraints (hair ncts, hats, or caps) to prevent the 
cootanlination of food o r  food.contaa surfacrs. Hair  spray shall not be 
wnsidcred ao effective hair restraint. Employees with long bair shall be 
required to g a t h r  and tie their hair bchind the  head, in addition t o  
wearing approved hair nets, hats, o r  caps. 

d.  employ^^% engaged in food preparation shall remove all loose or unsefurcd 
jewclry and, when manipulating food by hand, shall remove from the 
empluyeu' ban&, any jcwclry that a n n o t  be adcquatcly sanitized. 

e. E~~~pluyccs  iavolvwl only in the convdying of meals and drinks to dining 
areas, such as waiters or waitrossa, shall meet all personal hygiene 
requirements in Scction IV dccmcd necessary by Lhe Health Aulhoricy. 
The Hedlh Aulllorily may waive or modify certain requirements for 
cmployws invulvcd in minimal food handling capacities. 

4. Employee Pracliw. 

a. Employecs shiill consume food only ur dcsignatuf dining areas. An 
employcc dining area may bc so dcsiguated only if consumption of food in 
this arca poses nu risk of conlaminalion of f d ,  equipment, utensils, or 
othcr ircms needing protection. 

b. En~ployccs shall no( use tobacca in any form while engaged in food 
preparation or w~vicc, nor while in equipment-washing, uteoail-washing. or 
food prcparatioll areas. Employecs shall ubc tobacco only in designated 
areas. An arca ~nuy bc so daignatcd only iT t l ~ e  use of tobacco protlurts 
poses no risk of contanlination of food, equipment, utcnbils, or otbw items 
nccding prolcclion. 

c. Employees shall bandlc soiled tableware in a way that rniuin~izcb 
wntan~i~mion of their him&. 

d. Employccs shall rnaistilin personill clcanli~~css and shall conlorin to l~ydenic  
practicla during all working pc r ids  in the food e~tablishment. 
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e. Thc peraon in charge of a food establishment shall place on the walls in 
food preparation, food sarvicc, toile& utensil washing, and employee break 
room, any signs or placnrds providcd by the Health Authority. Such dgnr 
and placards shall contain information indudhg, but not limiiul to, 
personal hygicne, disease prevention, tableware and utensil sanitkation. 
AU aigas and placards shall be maintained in spceir~ed areas, readable, and 
uncovered by other material. 

f. lhsanitaq practices such as scratching the hoad, placing rigera on or 
abou~ the mouth or n w ,  and indiicriminate and uticovercd sneezing or 
coughing &all be prohibited during food preparation and serviu: in food 
preparation, service, and dishwashing areas. 

V. Equipment and Utensils. 

A. Materials. 

1. General. Multi-usc cquipmcnt and utensils shall be wnstrurtcd of and repaired 
wilh d e  materials, including f ~ h i n g  material; shall be corrosion rwiUarrt 
and nonabsorbent; a d  Wl be smooth, carily cleanable, and durable under 
conditions of normal ure. Singlc-scnricc articlcs shall be made from dean, 
sanitary, and d e  mirtuials. Equipment, uicnsib. and ningtc-service 
ahdl not impart odors, color, or taste nor shall they urnvibutc to the 
contamination of food. 

2 Soldcr. If solder is used, it shall be composed of safe materials and be 
corrosion resistant. 

3. Wood. Wood may be. used for bakers' tablcs and for single-service ariiclcs, 
such 8s chopslicls, sturcrs, or ice cream spoons. The urc of w w d  as a food- 
wnlaci surface under othcr circumstunces i6  prohibited. 

4. Plasticr. Safe plastic or safe rubber or rubber-like malcriak tliat are rcsibtaat 
under normal conditiom of use to scratching. scoring, dccompasition, crazing, 
chipping, and diiorlion that are of sufficient wcight and thickness to perlait 
deaning and sanitiing by normal diihwashing mcthodr, and which meet the 
general requircn~cnls set forb in paragraph (1) of subsection (A) of this section 
we permitted for repeated use. 1 

5. Mollusk aud Crustacea Shclk. ~ol lusk and crustdeer shells may be used only 
onu: as a serving conliriner. Furthcr reuse of such shelk for food riervice is 

. . .  -prohibited. ...- 4 .. 

6. Single-service. Reuse of singlc-service articlw is prohibited. 
.. ..-7 ...... U. Design and Pabricalion. 

1. Gcncral. All equipnlsnt and utensils, including plasticware, shall be designed 
and fabricated lor durability under conditions of normal use and shall be 
resistant to denling, bucking, pilting, chipping and crazing. 

. . 

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



a Food-coma& surfaces and packaging surfacas shall be made of suiDLar 
see1 or other material approved by the H d t h  Autl~orily that ia smooth 

Thread shall be dwigned lo facilihle deanmg. 

l8 I and easily cleanable. Cabt iron may be us a fad-contaci surfam 
only if the surface k healed, S U F ~  86 iO grills, griddle lops and skillet& 

Ordiiary 'V t y p  
threads are prohibiid in food-contact surfaces, except that in equipment 
such as ice makers or hot oil eaoking equipment and hot oil fatering 
systems such threads may be ured but only to the extent nwssary for Lhe 
proper lundioning of such qulpment. 

b. Equipment containing bcarings and gears requiring uns& lubricants shall 
be dchignui and odwtructcd 60 thal the lubricant canna leak, drip, or be 1 
f o r a d  into food or onto food-contau surface.. Only sale lubricants shall 
be used on equipment dosigned to receive lub r idon  of bowing8 and 
on or within food-contacc surlaca. 

e Tubing conveying beverages or beverage ingredients t o  dispensing heads 
may be in wntact with stored ice, provided that such Lub'hg is clean, 
fabricated from safe materials, and is grammeted at entry and exit points 
lo predude moisture (condensation) from entering the ice machins or ice I 

storage bin. Drainage or drainage tuba from dispensing units W nc4 . . 
p s  through the ice machw or icl: storage bin. 

' '  .~, 
d. Sinks and drain boards shall be scU.draining. 

Accessibility. Unless dcsigucd for. in.placc dcaning, lood.wnti~u surfam shall 
be afcwiblc lor cleaning aud inspection: I 
a. Without bcinf disassembled; or 

i 
b. By disassembling witboat thc use of lools; or 

c. Dy easy d i s m n i b l i ~ ~ g  with the urc of only sitnplc took such ar a mullet, u 
sucwdriver, or  an olxn-end wrench kcyt avdildblc ncsr the cquiynlcnl. 

3. 1n.place Cleaning. Equipment intcndcd lor in-place cleaning shall bc 60 

dosiied and f ~ b r i c a t d  k t :  

a. Cleaning and sanitizing solutions can be cuculatcd throuyhout a r i d  
ayhlem using an  clloctivc clcaning and sani~iing regimen; and 

b. Cleaning and sanitizing solutioos will cotltacl all intcrior food-contau 
surfaces; and 

.~ 
c Thr system is sell-draining or capable of being eomplctoly evai:uatcd. 

- ,. 

4. P rwurc  Spray Cleaning. F w d  cquipmcnt Jcsiyncd and fabricated to bi 
cleancd and s a ~ u t i a d  by prasurc spray methods 6hdI havc sealed electrid 
wiring, switches and connections. 

... ::a 
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I Thermomcrers. lo&a~hg thermometers required for immersion into food or - .-* 
cooking media &all he of metal stem-type coar(luc(ion, numcrioPUy valcd co 
digital clearonic and murate to + /-P F. 

6. Nonld-contau Surfaces. Surfaces of cguipment not intended for antlrd with 
food but which are exposed to splash or food debris or which otbenvisc require 
frequent cleaning shall Lw designed aod fabricated to be smooth, washable, free 
of unnecessary ledges, projjcctioas or ueviees and readily %cccssibk for 
+win& arid shall be of sucb material and in such repair as to be maintained 
m a clean and sanitary condition. Nonfood-contact surfaces in food 
preparation, serving and dishwashing areas shall not be composcd d wood or 
wood products. 

7. Ventilation Hoods. Ventilation hwds and devices shall be chigned to prevent 
greue or condensation from collecting on walk and ceilings and from dripping 
into food or onto food-contact surfaces. Filters or other grcaw extrading 
equipment &all be readily removable for cleaning and replacement if not 
designed to be cleaned in place; fillers shall be kept clean. 

8. W i  Equipment. Equipment which war installed in a food estnb,bllbmc~ 
prior to the cfixtivc datc of tllL ordinance and which d m  not fully mect all 
of the design and fabrication requirements of this rule shall be deemed acctp 
table in ihu cstablLhneDt sr long as: there is no change of ownership, it is .-II 
in good repair, it is capable of b c i i  maintained in a sanitary condition, and 
che food-contact surfam are nontoxic. Replawment equipment and new 
equipment aquired after the effectiw datc of this o r d i i e c  rhPU mcct the 
requirements of this ordinance. 

C, Equipment 1nst;~llation and Location. 

1. General. Equipment, including ice n~akcrs and ice storage equipmcnl, shall not bc 
located under exposod or unprorcetd sewer lines or water lines, open stairwells, or 
other 6ourf~6 of wntaminalion. This rcquircmcnl doer nu1 rpply lo autonlrlk Cue 
proteaion sprinkler heads ttuu miry h: required by law. 

2. Table Mounted Equipment. -1 

a. Equipment that is p l a d  on eablcs or counters, unless portable, shall bc sealed 
to tllc table or coultcr or elevated on legs lo provide at l as t  a four-inch 
dearmce b~lwcco thc table or counter and equipment and sbaU be bslalled to 
fafililatc Be cleaning of thc equipment and adjacent areas. 

b. Equipment is portable il: .......... . ~ ~~ ~ ~ ~~ --- . . .  

(9 It is small and liglbt cnough to be moved easily by one person; and 

0;) It has no utility conucc~ion, a utility connection that d i s c o ~ w  
quickly, or a flcxiblc utility connection line of sufficient length to 
pernlil the cquipo~cnl Lo LH: u~oved Ior easy clcasing. 



. .  

3. moor-mounted Equipment. 
. . . . . . . . .  

a. Hwr-mounted equipment, unless readily movable, shall be: 

... (9 Sealed to the floor; or 

(ii) Installed on a raised platlom of concrete or  other smootb masonry in 
a manow that meets the requirements for sealing or noor clearance; 
0 5  

( i  Elevated on legs to provide a t  least a nix-inch dcarance between the 
' floor and equipment, except that vertically mounted noor mixers may 

be elevated to provide at l ea  a four-inch clearmce between ihc 
floor and cquipmcnt if no pnrt of the  floor under the mixer is more 
than six infhcs from clcani~>g a w .  

b. Equipment is casily movable if 

0 )  It is mounled on wheels or casters; and 

(i) It has no utility connection, a utility co~~neflion that diinneds 
quickly, or a flexible utility h e  of s u f f i n t  leng~b w permit the 
quipmenl lo bo movul for casy cleaning. 

r Unlcss sullicicnt space is provided for casy cleaning between aod behind eaeb 
unit of flwr.mounted equipment, the space betwcen it and adjoining equipment 
units, and between it and adjacent will]* shall be dosed. if exposed to 
=page, tbe cquipmcnt shall be sealed to the adjoining equipment or  adjacent 
waus. 

4. Aisles and Working Space. Aislcs and working spnccs between units of cqnipment 
and walls shall be unobslrudcd a d  of sufficient width to permit cmployccs lo 
perform theu dutia readily without wntan~iortion of f w d  or fad-contact surfass  
by clothing or personal contact. All c&ily movable noragc equipment such u 
pallas, rack and d o l l i ~  shall bc positioned to provide acass.ibility to working areas. 

VI. Cleaning Sanitization and Storage of Equipment and Utensils. 

a. Equipment and Utensil Clearung and Sanitization. 

1. Clcaning Frequency. 

a. Tableware shall be w&11cd, rinsed and banitiad alter c a m  use. 

b. T o  prevent cross-contan~ination, kitchcnwarc and food-contact surlaccs of ,.-_-.__I 
equip~ncnt shall be washed, rinsed and sanitized alter each use and 
fdl<;.ing any intcrruplion of opralions during which h e  contamination 
may have occurred. 
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G Where equipment and utensilr are used for the preparation of potentially '' .''~t'''*z' 

&dous foods on a urntinuour or produ4on-line baais, ntcnaik atld Uu. 
food-Wnet smlace6 of equipment ahall be washed, rinsed, and d s a o i l L c d  
at intcwah ~hroupLout the day on a schedule b a d  on food Lcmperalurc, 
type of food and amount of food parIkk accumulalibo. 

d. The food-wntaa surfaces of grills, griddles and similar cooking devLes 
and the favitiw and door seals of microwave ovens &all be dcaned at 
least once a day; except that this &all not apply to hot oil cooking 
equipment and hot oil filtering systems. The food contact surfaces of all 
cooking equipment shall bc kept frcc of cnauned grease deposits and 
other accumulated soil. 

c. Nonfwd.contacl surfam 01 equipmenl shall be cleaned as often as i6 

necesq to keep thc equipment free of accumula~ion of dust, dirt, food 
particles and other debris. 

2. Wiping Cloths. 

8. Cloths used lor wiping food spills on tableware, such M pletcs or knvb 
being wrvcd lo the consumer, shall be dcan, dry and w d  for n o  other -.- 
purpose. 

b. Moist doths or sponges used for wiping fwd spills on kitchrnware and 
food-contad surlacer of equipment &all bc clean and rinsed frequently in 
one 01 the sanitizing solutions permitted in paragraph (3)(e) (i through vii) 
d subseclion (A) 01 lha ordiiancc and lrrod for no other purpose. T h e  
doths and sponges shall be stored in the saniiuing solution bclwcen uses. 

c. Moist Joths or sponges used for dcaning nonfood-conlad surface6 of 
equipment, such as counlers, dining table tops and shelva shall be clean 
and rinsed as specified in paragraph (2)(b) of subsection (A) of Uli 
ordiiancc and used for no other purpose, These cloths and spunga &dl 
be stored in thc sanitiing solution bctwccn uses. 

3. Manual Cleaning and Sanitizing. 

a. A tbrec (3) comparlmcnt s i i  shall be used if wilshing tinsing and 
snnilizing of food prcparation utcnsik and equipment is done manually. 
Sinks shall be large ~noug l~  to permit the complete immersion of the 
ulcuiis and equipmcnt, nnd c a d  cornpartmen1 bink shall be supplid with 
hot and cold polable running water. Suitable equipment b h d  be n~ade 
avdablc if warhing, rinsing and sanitizing cannot be accomplished by 
immersion. ......... - -. - - - ... ~ .. - .. ....... . 

b. Non-corrosive drain boards, easily movable dish tables, or air-drying racks 
of adcquatc size shall be provided for propcr hnndling of soiled ulcusils 
prior to washing and for deancd u t c d s  IbUowing simniiig and shall be 
located so as no( to intcrlerc with the proper w of thc disbwdbg 
facilitica. 



c. Food prepnration cquipm:nt and utcnds shaU bc proflushed or preheraped . . . . .  
. . . . .  . .  ' . . .  . :.; .:d when n-, prmoeked lo  remove g r o s  f w d  parlieled and boil 

d. Evccpt for r i d  equipment and ulensils too large to be cleaned in sink 
compartments, manual wasbbg, rinsing and sanitizing shall be wnducted in 
Lhc follo* scqucnce: 

(9 S k  dull be cleancd prior to use; then 

(i) Equipment and utensils shall be thoroughly washed in ihe rvst 
compartment with a hot delcrgenl solution that is kept cleaa; 
then 

(iii) Equipment and utensils shall he rinsed free of detergent and 
abrasive6 with clean water in (Iie soand eompartlncnl; then 

(iv) Equipment and utensils shall he sanitized in the third cornpart- 
mcnt according to one of the method6 included in paragraphs 
(3)(e) (i throu&h vii) of subscetiou (A) of this ordinance. 

e. The food-contact surfaca of all food preparation equipment and ute& 
shall bc san i lkd  by: 

.- . .  

(9 immersion for at least one-half (1/2) minute in clean, hot w&r 
at a temperature of at least 170° P (770 C); or 

(i) immersion for at least one (1) minute. in a d e a n  r o l u l i ~  
containing at least 50 parts pcr million (ma&/volume) of 
available chlorine as a hypnchlorito and a temperature of at 

I 
lea61 7S0 F (a0 C); or  

(Ti) immersion for a t  least one (1) minute in a d e a n  solutioa 
cnntrinin~g at kasc 12.5 parts per million of available iodine and 
having a pH not higher thal~ 5.0 and at a tcmpcralue of at 
Irasl 7S0 F (24O C); or 

(iv) immersion for at least one (1) miuute in a dc;w solulion 
containing chlorine and brominc made up at a strength of 25 
parts per million told available halogen at a trmperathlrc of not 
l a 6  than 75O P (24' C), and not lo bc uscd a k r  its strength 
has been rcduccd below 125 parts per million; or 

(v) Immersion in a solution conlaining an approved quaternary 
acnmoniunl compound (0A.C.) at a strength and for a period of 
t i n ~ c  as stated on t l~e producl's officially approved label. ---- -- .. 
Quaternary nmmaniuln compound rcfcrs to produ& approved an6 
rcgihlcred with the U.S. Environmcnlal Protection Agency; or 

. . . . . . . .  



("0 Immersion in a solution containing neid sanitiZCT C O I I I ~ O ~  at a 
&rength and for a period of time as stated o n  lhe produd'r 
oKially approved label. Acid aarritizcr compounds r e k  lo 
products approved and registered with the U.S. Environmcntel 
Protection Agency; or  

(*) Immersion in a clean rolulion containing any olher chcmi  
sanitizing agent npprovcd by the Texas Board of Health aod the 
Health Authority that will provide the quivalent bacrericidal 
eNe4 of a 60lution containing at least 50 pax& per million of 
available chlorine &is a hypochlorite nt a temperature of a( least 
7S0 P (24O C) for one (1) minute; or 

(viii) Treatment with slcam frffi from harmful materials or additives 
in the case of cquipmrnt too largc to s a i l i m  by immersion, but 
in whicb steam can bc mnfi&, or 

(k) Rinsing, sprayirg or  swubbiag with a chcmieal sanitizing solution 
of at least twice the strength required lor that particular 
sanitizing solution under paragraph (3)(c)(vii) of subsection (A) 
of this ordinance in the casc of equipment too large to sanitk 
by immcrsion. 

f. Whcn hot water is used for sanitiriay the following facilities &aU be 
provided and used. 

(0 An integral heati~ig device or Cunure installed in, on, or  under 
the unit l ing wrnpartment of t h ~  sink capable of maintahhg 
lhe waler Lemperalnre of at least 170° F ('no C); 

fii) A numerically scaled indicating thermometer, accurate to +/-3O 
F, convenient to lhc sink for frequent checks of water 
tempcrature; and 

(i) Dish baskets or such size and desiyu to permit wmplete 
1 immersion of the tableware. kitchenware and equipment in the 

hot water. 

g. Whcn chemicals are uscd for sanitization, a trat kit or other device that 
accurslcly measurcs the parts per millicn canccnlralion of thc solution 
shall be providcd and used. 

. . . . . . . .  - .... . .  
4. Mechanical Cleaning and Sanitizing. .a. 

a. Commercial diihwashing machiucs shall bc used if re~sdbablc tableware is 
providwl for customcrf. Clcaning and sanitizing may be accompplhed by 
spray-type or immersion dishwashing machines or by any other type of 
machinc or dfviffi if the device thoroughly deans and sanit im equipment 
and utcasilr. Thm machincs and devices shall bo propcrly installed and 
miiincnincd in good repair. Machines and dcvica shall be operated in 
uccordancc with manufacturers' instruclions, and utensils and equipment 
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.,-, placcd in Ulc machine shall be exposed lo all di6hwaah ' j  cycles. 
Automatic detergent dispcnscrs, wetting agent d i s p e ~ s  and liquid 
sanitizpr injectors, if any, shall be properly Lutdlcd and maintained. 

b. The prcaure of f ia l  r h  water supplied t o  spray-type diahwadbhg 
macbiaes shall not k lcss Illan 15 nor more than 2.5 pow& per square 
inch as mcasured in the watcr linc immediately adjacent t o  the fml rinse 
cnnLrol valvc. A 114 inch IPS vatve shall be provided immediattly 
upstrcam from the Cia1 rinse control valve t o  permit checking be. f b w  
preasure of the final rinse watcr. 

c. Machine or watcr linc mounted numerically sealed indicating the.the.mometers, 
accurate to F, shilll be provided to indicate the temperature of lhe 
water in each tank of the machine and rhe tempcraturc of the final r i m  
wiltcr as it entcrs the manilold. 

d. R i  watcr I& shall be protcctcd by baffles, curtains, or ohw 
cNfflive means to minimi% the cntry of wash water into the rinse water. 
Conveyors in dishwashing machines shall be accurately timed t o  assure 
proper exposure times in wash and rinse cyclra in accordance witb 
manufaclurers' spcifications attached to the machincs. 

&?,..; .m e. Drain boards shall be provided and be of adequate size for the proper . , . .<., handling of soikd utensils prior to washing and of cleaned utensik 
?..*I lolluwing sanilhlion and shall be so located and constructed as not to 

inlcriere with the proper w e  of the dishwashing facilities. This does not  
predude the use of easily movcablc dish tables for the storage of &an 
ulcnsik followiog sanithtion. 

I 
f. Equipnlcot and utensils shall LK: llushcd or  scraped and, when nnecessary, 

smkcd to rcmovc gross food particles and soil prior to beiig washed in 
operation. Equipment and utc116ilb shall be placcd ia racks, vayg  baskets, 
or on conveyors such that fwd-contacl rurruces arc exposed 10 the  
unobstructd application of detcrgenc wash and clean r k  waters llnd lhrl 
pcrmits lree draining. 

g Machincs (single-lank, stationary-rack, door-type machines and spray-lypc 
glass washers) using chcmiwls for sanitization nray be uscd providcd that: 

(9 Thc tempcraturc of thc wash water shall not Lo lcss ~han 120° 
F (49O C); 

(i) Thc wash water shall be krpt clean; 
. . .  ... ~ ~~ ~ - 

(iii) Chrtnlicals added lor sanitizatioo purposcs shall be automatically 
diipcnscd; 

(iv) Utensils and equipm~nt shall bc cxposed to t l ~ c  final chemical 
sanitizing rinse in accordance with the manufactursrs' 

." . . .  i I ' 
-&i specifications for time and concentrations. 
a> ...,. # 

Ria . - ..., 

............ --- ... --.-, . . .  
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(9 The rhemical sanil iag rinse water temperature 6haU be faas 
than 75" F (24O C) nor lers rluLD the (cmpcraturc s p d i ? d  by 
rbe machine's manufactures; and 

(w Chemical r ~ n i t k r r  used &dl bc approved and a tea kit or 
olhes device that accurately mklbures the p a  pcr million 
concentralion of the sol& rhnLI be available and used. 

b. Machine6 using hot water ioi sanitizing may be uded providcd that wash 
water and pumped rinse water shall be kept clean and water drali be 
maialsincd at not 1086 thaD lhe temperature stated below: 

0) Single tank, slalionary-rack, dual-temperature machine: 

Wash tcmpcrature 1%" F (66O C) 
Find r k c  lompcrature l@ F (82O C) 

(ii) Single tank, stationary-rack, single-temperature mnchinc: 

Wash temperature 16S0 F (74O C) 
F i d  rinse tcmpcralurc 16.5~ F (74" C )  

Wash temperature 160' F (71° C) 
Final rinsu Iemprnlure 180' F (82' C) 

(iv) Multi-tank, conveyor machine: 

Wash temperature H I 0  F (66O C) 
Pumped rinse tcmpcrature W0 F (71° C) 
Final riare Lcmpraturo lmO F (820 C) 

(v) Single-tank, pot, pan, and uietwil washer (cither htntioonty or 
moving-rack): 

Wash temperature 140° F (60° C) 
Find r k c  tempraturc 180' F (8Z0 C) 

(vi) AU dishwashing macllincs shall be thoroughly cleaned at l e u  
once a dry or more onen when necessary t o  mainlab them ia a 
satilrlfauory operating condition. 

5. Dryin& Afler sanitizaiion, all cquipmcnt and t~tensils shall be air dried, The 
- u s e  of towels ik prohibited. 

Equipment and Uterwil Storagc. . - 
1. Handling. Cleancd and sanilimd eqlipmcnt and ulcnsils shall be handled in a 

way that protects Illem from contamination. Spoons, knives, and forks shall be 
touchcd only by tLcL handles. Cups, g l w  bawls, platcs and similar items ................. .....--- . . 

. ., . . . .  .......... :.A=- 



shall be handlad without contau with inside s u r f a a  or surface& that contact 
rho user's mouth. 

2. Storage. 

" I 
a. Cleaned and uuritiLul u t e d  and equipment &all be stored st  lcvt six 

inches above the I h r  in a dean, dry lowlion in a way that protectr 
hem lrom contamination by splash, d u t  w d  othcr means. The food- 
contact surfaces of f i c d  equipment shall also be protected from 
contamination. Equipment and utcnsils s h d  not be placed uldw eYposed 
sewer or water lincs except for automatic fire protection sprinkler heads 
that may be required by law. 

b. Utensils d~all be air dried M o r e  being stored or shall be stored in a self- 
draining position. 

c. G I w  and cups shall be aorcd inverted. Other stored utensils shall be 
covered or inverted, whcrcvw practical. Facilities for tho storage of 
knives, forks, and s p n s  shall be designed and used to present the handle 
to the employee or  consumer. Unless tableware is prewrappccl, holders for 
knives, forks and spoous at self-service locations shall protcet these 
articles lrom contamination and prewnt the handle of the utensil to the 
w u m c r .  

d. If presetting is practical, all unprotected. unused, preset tablcwuc shall be 
d c c t c d  lor washing and sanitising after the meal w r i d  and alter any 
place at a table or countcr is occupied. When the Hedh Aulhotity f i  
evidence of contarnination of tableware by cither visual or miaobiol@cal 
examination, presetting of unmappcd tablewvc shall be prohibited. 

3. Sigle-Scrvice Articles. i 

a. Singlc-sclvice articles shall bc stored at lcasc six inches abox the floor in 
clossd cartons o r  containera which protsct them from wnt~unin~ltion and 
shall not b~ placed under cxposcd bcwcr or wiltcr k, except for 
automatic Tie protection sprinkler heads that may be required by law. 

b. Single-service articles shall be handled and dispensed in a manncr that 
preveuts c0111an1h;ttion of 6urfaccs which may come in fontact with food 
or with the mouth o f  the user. 

c. Singic-service ktuvcs, lurks and spoons packsgcd in bulk sl1d1 bc iuscncd 
into holdcrs or be wrapped by an crnployw who has washd his or her 
hands immcdiatcly prior to sorting or wrapping the utensils. Unlcs$ . -  
single-service knives, [orks and spoons arc prewrappcl or prepack@, 4 

holdcrs shall be providcd lo protect thcsc items from mntamination and 
pracnl the handlc o f  the utensil to the consumer. 

4. Prohibitd Storagc Arca. The storage of food equipment, uteasib or single- 
service articlw in toilet rooms or vatibuleh: is prohibited. I 



SPnimy Padli l iu and Controls. 

A. Water Supply. 

1. General. Enough potable water lor the needs of the food establishment shall be 
provided lrom a source constructed and opmted  according to law. 

2 Transportation. AU potable water not pfovided diucctly by pipe to be food 
establirhment from tI1e source shall be transported in a bulk water transport 
system and shall be delivered to a dosed-water system. 

3 Bottlcd Water. Bottlcd irnd padaged potable water shall be obtained lrom an 
approved source and shall be handled and stored in a way that proleas it from 
contamination. Bottled and packaged potable watcr shall & dispeused from the 
original container. 

4. Water Under Pressure. Water under presurc at thc required temycralure shall 
bc provided t o  all liulurcs and c~luipment that use watcr. 

5. Sttam. Slcam used in contact with fwd or food-contact surlaceb shall bc free 
from any hilrn~lul materials or dditivu. -- 

B. Sewage. AU sewage. including liquid waste, shall be disposed of by a public 

I 
sewerage system or  by a sewage disposal rystcm constructed and operated accocding 
to law. Nonwater urricd =wage disposal facilities arc prohibited exccpt w k r c  
watcr w r i e d  clisporal methods have k n  dctcrminad by the Health Autl~ority lo be 
i m p ~ c t i u l .  Under such cooditions, o111y lacilities which haw been approved by Lhe 
Healtb Authority shall be used, and opcreliou of thcsc ldcililies sW bc in 
canlormanu: with appliablc state and loul laws. 

1. Gcncral. Pluuhbing shall be &dl in~tdlcd and maintained aecordiig to law. 
There shaU br. oo crosb-wntamioation htwccu the potable water supply and llny 
nonputublc o r  quationahls watcr supply nor aay source of pollution tbrough 
which the potable watcr supply might become contaminated. 

2. Nonpolablc Water Systcm. A nonpotallc water system is perrnitld only for 
such as air-cunditiouing am1 fire protection and only it the system is installed 
accordu~g t o  law. Nonpouble watsr strall not contact, dircdly or iodlcclly, 
food, pohblc watcr, equipment that contacts rood, or utensils. Thc piping of 
any nonpotable watcr ryrlsnl slrall be durably identified so that it is readily 
diitingukhable from piping that wrrics potz~blc wdtcr. 

....................... ~ ~ ~ . . ~  - .......- --". 
3. BacMow. The potable water dystcnl slrdll be installcd t o  prccludc the 

jwssibility of backflow. Devices shall be installed to protect ngainsc backflow 
and backsiphonsye at aU futures and equipn~cnt wl~erc ro air gilp at least twice 
tlu: diamctcr of the watcr supply inlet h nu( provided betwccn the water supply 
inlet and the future's fluod lsvcl r i~u.  A hose shaU not be auachcd to IJ 

fauw unllas a backflow prcven\ion device is insrdlcd. 
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Grease lnterccptors or Traps. Grease interseptors or  traps shall be required 
when any I& arc prepared using a grill, griddle, deepfat fryer, commercial 
type ovcq and any similar food preparation equipment. Grsase interceptors or 
uaps shall be lofated oulaide the establishment w d  shall meet the requiremenls 
of the currently adopted edition of the Uniform Plumbing Codc. 

5. Garbage G r W r s .  AU eslablishmcnb which utilize a commercial dish machine 
sball h t a l l  M approved commercial garbage grinder in the dishwashing m a ;  
provided tbal food edablishments in operation as of I& pasage of (his 
ordiaaaee may be required lo h a l l  garbage grinders if the Lack 6f such 
equipment wntributer to violations of section VII (0, Garbage and Re&. The 
Health Authority may require garbage grinders in other food &lishments to 
prevent viola~ons of section VU (F), Garbage and Refuse. 

6. Drains. Except lor properly trapped open sinks, there shall be no direcc 
conncciion between the sowerage sysicm and any drains originating from 
equipment in which f004 portable equipment or utenbik we p l d .  When a 
dishwvsbt~g machine L located within five fort or a trapped floor drain, tbc 
dishwashcr waste nutlet may be connected directly on the inlet side of a 
properly vented floor drain trap if permitted by law. 

D. Toilet Facitities. 
.-4 

1. Toilet Installation. Toilet faeilitieb shall be iostalkd according to law, shall be 
the number required by law, shall bc wi~veniently locntcd and abpll be 
aecestible to cn~ployccs at all times. AU food cstabliahmmtr shall provide at 
least one employcc ioilct. I 

2 Toile1 Design. Toilets and urinals shall br, d~igncd  to be ~nsily cleanable. 

3. Toilet Rooms. Toilet rooms shall be complctcly enclosed and shall have tight- I 
fitting, self-dosing, solid doors, which shall be dosed wcepl during cleaning or 
maintenance. Toilct rooms shall have exhaust faus and floor thins. Floors 
ha l l  be waded t o  knin. 

4. Toilet Fiures.  Toilet f i u r c s  shall be kept clcao and in good repair. A 
slipply of toilet tissue shall be provided at each toilct at all times. T o k t  
rooms wsd by wonten shall havc at least one covered waste receptacle. Easily 
cleanable reccptaclcs shall bc provided for waste nlaterial. 

E. Lavatory Facilitiu. 

1. Lavatory Installation. Lavatories shall be at lcast thc number required by 
_section VI11(11), shall b installed accordiog to law and shall be. located to . . . .  
pcrmil sonveuicnl use by all ernployccs in rood prcparalion, food se.rvictr, and 
utensil-wasluig areas. Lavalorics shall be acwib le  to cmployccs at  all h w .  
L;lvatories shall ako ix: located in or immediately adjacent to toilet rooms or 
vestibules. Sinks w d  for food proparation &r f& washing equipment or 
ulc& 6 h d i  not iw w d  for bandw~lling. I ........ :. - . . . -  -..- .&. ............ 5-t- 



2 Lavatory Faucets. Each lavatory shall be provided with hot (la0 P minimum 
temperature) a d  fold water tempered by means of a mixing valve or 
combinlion faucet. Any self-closing slow-dosing or metering faucet usd shall 
be designed to provide a flow of water for at least fdtecn seconds wilhout the 
need to reactivate  he faucet. Steam-miring valves are prohibud. 

3. Lavatory Supplies. A supply of hand-cleaning soap or  detergent &all be 
available at each lavatoty. A supply of sanitary tuwck shall be conveniently 
located near each lavatory. Common, reusable towck are prohibited. If 
disposable towels are  used, easily cleannhlc waste rcceptacla shall be 
conveniently located ncar the handwashing facilities. Automatic hand blow- 
dryers shall be prohibited in food preparation, utensil washing and employce- 
only restrooms. 

4. Lavatory Maintenance. Lavatories, soap dispensers, hand.drying devices, and all 
rclatcd futurcr bhaU be kept clean and in good repair. 

P. Garbage and Refuse. 

1. Containers. , 
a. Garbage and r e f u  shall be kspt in durablc, clsily cleiurable in&-proof 

and r o d c n t - p r d  containers that do not leak and d o  not i1b6orb liquid&. , . <  
P h i c  bags or wet.strenyth paper hap shall be used to line t b w  
wntainers. Plastic bilgs or wct-s~rength paper bags shaU be sccurcly tied 
or dosed k f o r e  dispmal. Garbage m d  refuses b a p  shall bc placed in 
dumpsurs or  commercial containers in an unbroken condition. 

b. Garbage and refuse containers used in food preparation and utensil-washing 
areas shall bc kcpt covered except during periods of wntinuous use. 

c. Containers stored outside the establishment, dumpsters, compactors and 
compactor systems shall & easily cleanable, shall bc provided wlth tight- 
litlir~g lids, doors, or covers, and bhall h kcpt wvered when not in uctunl 
w. 1u e~nldincrs dcrigned with drains, drain pluyb bhull bc: in placc ul 
all times, cxwpt during cleaning. 

d. Thcrc hhall be a sullicicnt nuluber of co~ltuincrs tu hold a11 the &wbagc 
and relux that accunrulatcs. 

e. Soiled containers shall be  cleaned at a lrcqucncy to prevent insect and 
rodent attraclion. Each container shall bc thorougl~ly deancd on the 
inside and oubide in a way that d w s  nut wnta~ninate food, equipment, 
utensils, or i d  prepari~tion arcas. Suilablc facilitiw, including hot water 
(120° F minin~um ten~pcrature) and detergent or  steam, shall be provided 
and uscd fur warhing containers. Liquid waste from campading or  
cleaning olxnrtions shall be disposed of as sewage. 

f. Whcn a luod wtablishment shilrcs a dumpster o r  commercial container with 
one or more other busincsscs, the person in charge of the fowl establii- 
ment shall bc responbiblc for corrcclillg any violations of section VII(F). 

, * ~ r * ~ w ~ a r < ~ . ' I <  a:. ..... w+.,,wd+urm.~ .................... ............................ ;.... . _ .  .. . . . .  . . . . .  ,. , 9 .  , ..,.:I 
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2 Storage. 

make it inaccessible to i n s m  and rodents. Ou(aide storage of 
a. Garbage and refuse on the premises shall be stored in sucb a 

unprotected plastic bags or ww-strcngth papcr bags or baled-unita 
containing garbage or refuse is prohibited. Cardboard or other pnckasing 
material not containing garbage or food wastes uecd not be s4orcd in 
covered containers. 

1 

b. Garbage or reluse storage rooms, if used, shall be mnstnrcted of easily 
cleanable, nonalworbcnt, washable matcriak, shall be kcpt c b ,  shall h 
imecbprd and rodcnt-proof and shall bc large enough to More the 
garbage and refusc containers that accumulate. 

c Outsidc slor;tgc areas or enclosures shnll bc large enough to store the 
garbqe UIJ r e l w  mntisiners that accumulate rrnd rhaU be kept d e w .  
Garbage and refuse contai~rrs, dumpsters and wmpaclor systems located 
outside shall be stored on or ahvc a s m w t l  surface of non-absorbent 
material, such as wncrerc or maclune-laid asphalt, that is kept dean and 
nrainlnraiaed in good rcpair. 

3. Disposal. 

a. Garbage and refuse shall bc disposed of by an approved commerdal service 
aL least tviico per week to prevent the devdopment of odor and the 
amaction of insects and roderr&. I l 

b. Whore garbage or rcfusc is burned on the prcmiscs, it shall bc done by 
controlled incineration that prevenu tile cswpc of pwliculitte matter in 
accordance with the law. Arcas around incineration facilities shaU bc kept 
clean and orderly. 

G. lnscct and Rodent Control. 

1. General. Elfeclive mcasurer intended to rninimb the pruencc of rocfcnls, 
Ilies, cockroaches and olhcr i w t s  on the prcmisw shall bc u t i l d .  Thc 
yremisu shaU bc kept L such eond~tion as to prevent the harkrage or feeding 
of ioseds or rode~rts. I 

I 

2. Opcnings. Openings to tbc ourside skall be erfectively protected against the 
cntranw of rodents, Oursidc opcnirgs shall be prorccied against the enlranct 
01' insects b y  tiglrt-fitling, self-closing doors, closed windows, swccning, 
to~rtrollcd J r  currents, or orlrcr means. Tilkc-out windows ilnd nou-overhcad 
typc rmiviug dwrs  shall have automatically activated air curlains or other 
approvcd mcchical insix1 conlrol deviccr. Scrcen doors shall be self-cl&i 
and scrmns for windowa, doors, skylights, tnsrsoma, intake and wdwust air 

.. 4 u a s  and o~ber openingr to the outsidc shall lw tight-litling and free of 
break. Screeuing matcrial sl~all nor he less ihau sixtcca (16) mesh to the inch. 
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VIU. Plan Review, Col~structbn, and Maintenance of Phyaical Pauliticr. . . . . . . . . .  ..... ...... ..-- ~.&-.--*., . . .  . .  ... v--w. --.'-,' 

A. GeneroL Any person dediing to operate a food chtablisbment rhall submit pkns  in 
accordance with this section. All food ~tablirhments shall be eoulrucced of 
materials which facilitate cleaning, minimii  detcrioratioa, and prevent vermin 
barborage. Food cstablishmcnts shall be msinluincd in afcordance wilh this extion. 

B. P h  Required. When a food establishmenl is hereafter constructed, extensively 
remodeled, changes ownership, signilicmtly changa the menu as determined by the 
Hcalth Authority, o r  when an existing structure is converted for use as a food 
cstablishmenl, properly prepared plans and specifications for such construction, 
remodel i i  or  alteration showing layout, urran$cmenl, and constmcliun materials of 
work a r e s  and t l r  location, s k ,  and typcs of lixcd equipn~cnt and facilities shall 
be submitted to the Hcalth Authority lor approval bcfore such work is begun. 

1. Food Preparation Areas. The Iicalth Authority shall establish npproved Lloor 
surfaces in food preparation areas b w d  upon the degree of preparation 
eq%clcd. Food cstablishmcnts involvcd in heavy prcpilrvtion shall incorporate 
quarry tile, ccmont-based t c r r a u  tilc, or an cquivalcnt floor mvcring as 
approved by the Hcalth Auti~orily. Fcmd odtabliihn~cnts involved in light f w d  
preparation shall incorporate a wmnrorcial grade shcst vinyl or oquivdcnt floor 
covering as approved by the Hcalth Authority. Eslablihments involved in no 
food preparation shall inwrporatc scalcd wncrcte, vinyl asbestos tile, or an 
equivalent nuor wvcring as approved by the Health Authority. An  approved 
sealer shall be rcquircd at the nmr/waU u~tcrface. 

2. Toilers. Food ~ldbli ihments involved in heavy preparation shall install floor 
coverings of quarry tile, ccramic tilc, cement-bmd t e r ram tile, o r  an 
cquivalent rnatcrial approved by the Hcalth Authority. Food establishments 
involved in light food preparation, with the exccplion of child carc facilitieq 
shaU install rornmcrcial grade sheet vinyl or an equivalent floor wvering as 
approved by tlrc Health Authority. Establishn~ents that arc no1 involved in tbe 
prcparation of fwd shall install scalcd concrete, vinyl askstos tilc, o r  an 
cquivalent minerid as apprtlved by tlae Health Authority. An approved sealer 
shall be required at tbc noorjwall intcrfacc. Child carc facililics shall inrtall 
qu;ury tilc, ccramic tilc, ccmcnt.bascd terriluo tilc, or an equivalent material 
as approved by thc Health Authority. 

3. Walk-in Coolers. Food cstablislrmcnts storing potenlislly hazardous foods in 
walk-in coolers shall install in thc cooler quarry tile flooring or an cquivalcnt 
ma:erid as approvcd by tho I-lcalth ~uthorily.  Food crtabliibn~cnb storing non- 
polcnlially hazardous foods in walk-in coolers shall install in the coolcr sealed 
concrclc or  an cquivalcnt material as approved by the I.lcalth Authority. 

. . . . . . . .  . . . . . . . . .  - - ~ ~ ~ ~ ~~ ~ 

4. Dry Storage Areas. All food establirhrnec~ts with dry s t o r a s  rrcas not exl>osed 
to cwccrsive moisturc shall install sealed wncrctc, vinyl osbcstos tilc, or  an 
cquivalent material as approved by the iicallh Authority. A r ~ ~ o r c  moisturc 
resistant flooring may be required if the dry storage vrua is subjca to 
moislurc. 
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5. Floors shall bc smooth, durablc, and non-absorbent, and shRU be maintained ia a 

condition that facililales thorough and xap~d cleaning. Flmrs shall be free of 
cracks, chips, h o l y  and deterioration. The Health Aulhority rhsll require 
repair or replacement of any floor which laik to mcct the reqnirements of this 
section. 

6. Floor Carpeting. Carpeting, it used as floor covering, shall be of dmely woven 
fonsuuclion, properly installed, easily clcaable, nt~d maintained in gwd repair. 
Cprpctiog is prohibited in food prcparation, food serviee, (including 4 a d  bar 
areas), equipment-washi and utensil-washig areas where it would bc exposed 
to large amounts of pea se  and water, in food storage. areas, and toiled room 
areas where urinak or toilet l'iiurcs are located. 

7. Prohibited Floor Covering. Tha I& of sawdw, wood shavings, peanut hulk, or 
s i m i i  rnntcrial as a floor cuvering is pro:~ibitcd. 

8. Mats and Duckboards. Mats and duckborrds shall be non-absorbent, grease 
resistant materids and of such hi&, h igo ,  md construction as to facilitate 
dcaning. Duekboardp shall not be w d  as storage rucks. 

9. Utility l ine Installalion. Exposed utility service lines and pipa shall be 
ins(idcd in a way that d m  not obstrud or prrvcnt clcaniny of the floor. In 
all new or extensively remodclcd cstublishmunts, installatiou of exposed 
horizontal utility l i e s  and p i p s  on tlte floor is prohibited. 

~ ~ 

1. Food Preparation Areas. Floor driains shall be requirrd in food preparation, 
dishwash, bar, and service areas of food es~abliltmc~tts involved in heavy food 
preparation; provided, floor drains may be waived in existing food service 
estnblitunents that change owuership. 

2. Toilets. Floor drains shall be required in toilets nf food cstabkhmcnts involved 
in heavy and light food prcparation. Floor driri~~r rhall bc r oqu i~d  in child 
care facilities. 

E. Grease lnterceptor/Trap Requucmes~. The capacity of any required grease 
intcrceplor/trap shall he dctcrmincd by the Heal111 Authorily. AU grcasc 
interccptors/traps sbdl be located cxtcrior to thc food scrvia establislment. 

F. Wall Swfdccs. 

1. Food Preparation Areas. 1Kc Health Authority shall eslablih approved wall 
surfaces in fuod preparation areas bascd upon the dyycc of preparation 
cq~c t cd .  F d  establisltmcnts involvcd in hcay and light pmparatiou, with the 

l a u z p c i o n  of cl~ild care facilities, shall install wall surfaca of FRP, ceramic 
tile, certain types of bricks scaled with light-colored epoxy paint, or equivalent 
materials as approved by the Health Authority in all bod preparation, tableware 
and ntcuii washin& and semiu: areas. Wall surfam tnust sxtcnd eight (8) 
f a t  in height or to the ceiling if the ailing height is less than eight (8) f c ~ t .  
The Hcalth Authorily shall require durablc and casily clcanablc wall surfaces in  
areas exposed to excessive bplah in establishments not involvcd in food 
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 reparation. Wall surfaces in food preparation areah of child oaro freilitiw 
shall be bm& light-colored epoxy or enamel paintad, taped and bedded 
shcotrodr or an quivalent m a e r i d  as opprovod by the Health Authority. 

Z Toilets. Food cstablidunents involved in heay and l i t  food preparation, 
inclwLog child care facilities, shall install FRP, ceramic tile, cenain Npts of 
brick sealcd with light-colored, enamel or epoxy paint, or equivalent materials 
as approved by the Health AuLhorily. Wall suriaccs must Wend at Ieast four 
(4) feet in height with Lhc remainder consisting of any Light-colored, smooth, 
washable material. Wall surf~nccs in toilet facilities of establishments that are 
not involvd in food preparation shall be of any smooth, light-colored, wrshabk 
material as approved by the Health Authority. 

3. Walk-In Cookrs. Wall s w l a a s  shall bc sn~ooth, wasily-cleanable, aud capable of 
withrtandii  effcds of low tocnpcrature and ~noisture. 

4. Dry Storage Areas. Wall surfaces shall bc smooth. lighl.eolored, and washable. 

5. Walls shall be smooth, durable, and non-absorbent and shall be maintained in a 
conditiou that facilitates thorough and rapid clraning and shall be free of 
cracks, chips, holes, and deterioration. The Health Authority shall require 
repair or replacement of any wall which fail6 ta meet the rcquiren~ents of this 
section. 

G. Ceiig Rcquircrnentr. Ceilings sIm11 be of light color, smooth, relatively noa- 
absorbcat, durable, and easily-clewble. Ceiling malcriak may be washable dropin 
panels, vinyl-coated panck, taped and b~;ddcd sheetrock with light-colorcd epoxy or 
enamel paint. or an equivalent material as approved by the Hwdlh Authority. The 
Health Authority shall require repair or replacement of any ailing which fails to 
m a t  the requirements of this sedion. 

1. F d  Preparation Arcas. Free-scmding hiindndwash ldvatoriu &hall bc required 
and conveniently l a u d  iu the food preparatiim, ~ l v i c c  und utcuil  wnshing 
areas. A free-standii~g blainless stccl, thrce (3) wmpartmcnt sink with ba i rn  
lilrgc enough lo allow imn~ersion of the largest utensil shall be install4 in tbc 
dishwash area if all kitchen utensils cannot be snn i tkd  in the commercial 
dishwasher. A fres-standing, s~air~lcss steel. two (2) compartment sink shaU bo 
required in bakery preparation, producc wshing arcas, convcniencc blurs, and 
other cstablishn~ents which utilizc equipment a11d uteusils which require cleaning 
but do not require sanitization. A frewstanding, stainless stwl, four (4) 
compartment sink shall LKi required in bill arew if all glassware is not sanitized 
in a commercial dishwasher. A nlop sink or curbcd area wit11 a floor drain shall 
be raui_r*al! food cs~dbIk?~!t~q~~!s~ 

2. Toilets. A bandwasl~ lavatory is required to be louted in or immcdiatcly 
adjaccnt to cadi toilct lacility. ...... 

. . . .  



I. Equipment Specikations,and Requirements. 

1. Fowl Preparation, Diil~wash. Bar, and Service Are& Food wntact r u i f a w  
.batl be slpinlrss ace1 with tho exception of certain approved polymer cutting 
boards. Baking tableb on whicb no potentially hs;~ar&us foods arc prepared 
may be hard rock maple. Customer &ce cowtors, f d  packaging a r a  
tale-out window, and sin~ilnr arcas shnll be surfaced with a material that k 
smooth,non-absorbent, dwablc and easily cleanable as approvcd by the Wealth 
Authority. Soft drink syrup canisters or containers shaU be situated o n  six (6) 
inch high non-cnrrosivc racks or within non-corrosive pans wilh one (1) inch 
curbs. Cabicts, tables, or  other similar equipment made of wood, partide 
board, or formica shall not ba allowed in arcas subject to moisture; providcd. 
d d  care facilities shall be authorized to install cabinets with formica covered 
o r  & wood exterior surfam and light-wlored, enamel or  epoxy-painted 
wood interiors. A commcrciul dishwasher wilh a final rinse temperature of lsOO 
F or an approved chlorine residual, shall be required in all food sewice 
cstablirhmcnts uti l ihg re-usable tableware; providcd, child care facilitica a t d l  
be a u t h o r i d  to urc an approvcd residential style dishwasher. 

2. Toilets. Sslf-dosing devices shall be rcquircd on restroom d w r s  in all f w d  
cstablishmcnts. 

3. Walk-in Ciwlcrs. Shclving racks shsll be stainless steel epoxy-coated non- 
wrrosive mulal or equivalent as approved by thc Health Aull~orily. 

4. Dry Storage Arcas. Shelving shall be ligllt-colord. epoxy o r  enamel painted 
wood if the storage arca is not subjoec to moisture. Alternate d~clviug may 
be required ii the storage arca becomes subject to moisture. 

5. Equipment shall be maintained in a mndition that facilitates thorough and rapid 
d c m i ~ ~ g  and in working ordcr. The Itealth A~lthority may require certain 
equipment to be approved by the National Sanitation Foundation (NSF) for its 
h a n d e d  use, and shall r cq~ i i e  repair or rcplaccmcnl of any equipment which 
fails to meat Ure rcquircrncnls of this section. 

3. Cleaning Physical Facilities. 

1. General. Clcaning of floors and walls, except emergency cleauing of Iloors, 
shall be done during priods when the least amount of food is exposed, such as 
after closing or butween meals. Floors, uials, duckboards walls, and 
attachcd cquipincnt and dewrativc lui~terii~ls shall bc kept clean. Only dustlm 
mcthods of clcaning floors and walls shall bc uscd, such as vacuum cleaning, 
wet cleaning or the use of dust-arresting swceping coe~pounds wit11 brooms. 

2. Ulility Facility. At least one ulility sink or curbed cleaning facility with a 
floor drain shall bc provided and t~scd lor the clcaning of mops or similar wet 

-floor cleaning look and for thc disposal of sop  walcr or similar liquid wastcs. 
Thc usc of lavatories, utcnsil.washing, equipment-washing, or food preparation 
sinks for this purpose is prohibited. The use of utility sinks for handwashiig 
shall br. prohibited. 
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4 1. Food Preparation Areas. AU light ruburcs in food prtparatioh dishwar4 and 
senrice. areas must be equipped with e0vc.r~. Li& hens i lks  th.U 

.+J be at l e a  fdtv (50) loot candles on all work surfnecr. AU 0 t h ~  arcma rhall 
H 
I*1 

have light imensiiiesofat least thirty (30) Too( candles. 

1 2 Toilets. Light intensities slrall be at least twenty (a) foot can6les. 

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

4. Dry Storage Areas. Light intensities shall be at least twenty (20) foot eand1e-s. 

1. General. All rooms shall have sullicicnt ventilation to keep them fret of 
oxcessivc heat, stcam, condensation, vapors, obnoxious odors, moko and lumcs. 
Ventilation syslcms sbaU be installed and ppcrated according to law M& when 
vented to the outside, shall nos aente an unsightly, harmful, ar uakwful 
discharge.. 

M. Dre~ ing  R w m s  and Loekcr Areas. 

1. D r h g  Rooms and Areas. If employees routinely change dolhes within thc 
establishment, rooms or areas shall bc dcrigoalcd nnd used for that pwpoac. 
Thffie de6iplliltcd r ~ m s  or areas shaU not be uscd lor food preparation, storage, 
service, or for uteas~-washing or storage. I 

2. Locker Areas. Enough lockers or other suitable facilities shaU Lx. provided aod 
used lor the orderly storage of employcc clothing and othcr belongings. 
Lockcrs or othcr suitable facilities may hu lowtcd only in thc designated 
dressieg rooms or in food storage rooms or arcds containing only complctcly 
packagcd food or packaged single-scrviec artidcs. 

N. Poisonous or Toxic Materials. 

1. Materids Permitted. Only those poisonous or toxic malerids acccssary for the 
milintcnancl: of the ostablihnlcnt (and ilpprovcd for use in food wtablishnlcnts), 
the deaning and n i~ l i th t ion  of equipnlcnt and utcnails, nod tho wolrol of 
in- and rodents shall bc: present in food estahlishmcrr(s. 

2. Labeling of Meteriais. Containcrs of poisonous or toxic materials shall be 
proniinently and distinctly labeled according to h w  for easy idcntilication of 
contents. ~ .. - J 

3. Storage of Materiab. Poisotious or toxic materials wnsisl of the following 
thrcc (3) categories: 
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a insecticides and rodcoticides; 

.x:m--yt-7-.---.... b. . -  -Detwgenth - i h r s ,  gl\J relaid Jemhg or d+g agents;. , . . -. -. . - -----______-.- 

c. Caustics, acids, polishes, and other chemicals. 

Each of these categories shall bc stored and located to be physicnlly separated 
from each other. AU poisonous or toxic materials shall be stored in d i t s  or 
in similar physically scprvated compllrtnlcnls or facilities used for no other 
purposo. To preclude paential contamination, poisonous or loxic materials shall 
not bc stored above food, food equiprnenl, utensils, or single-service articles, 
wrccpt thal this requirement docs not prohibit the convellicnt availability of 
detergent or sanitkm at utensil o r  dishwashing stations. 

4. Use of Materiab. 

a Bactcricidw cleaning compounds, or othcr compounds intended for usc on 
food-wntad swfaccs shall not be used in u way that leaves a toxic 
rcsiduc on such rurkccs, nor in a way that constilutcs a hazard ta 
employees or other persons. 

b. Poisonous or toxic materials shall not bc used in a way lbat contaminates 
f d ,  equipment, or utensils, nor in a way that constitutes a hazard to 
employees or othcr prsuns, nor in a way other than in full compliance 
with the manufacturer's labcling. 

5. Personal Medications. Personal mdiwtions shall not be stored in loud storage, 
preparation, or selvicc areas. 

I 
6. F i  Aid Supplies. Fist aid supplies shall be stored in a way that prevents 

them from wntaminating food and food-conlnct surfaces. 

1. General. 

a. Food cstablihments and aU parts of thc proycrty used in conneclion with 
oprations of t t ~ c  wtablidunents shall be kcpl free of litter. 

b. The walking and driving surfaccs of all cvlcrior areas of food kctablish- 
rncnls shall tic surfaced with ,concrete or asphalt or with gravel or similar 
mntcrial clTectivcly treeted to facililatc mainlcnance and minimize dust. 
Thcsc surfaces shall be waded to prcvcnt pooling of water, kcpt free of 
litter, and maintained in good rcpsir. 

c Only articlcs necwsary for the operation and maintenanw of the food 
stablishmcnt shall be. stored on tLc premises. .. - 3 

d. It shall be an offensc to allow any pcrson not cmploycd by thc food 
establishment nor ixrforn~iny ~ a k s  cascntial to thc operation of the food 
cstablishmenl to lravcrsc through ihc fuod preparation, food s e ~ c e .  or 
utensil washing uca. 
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2 Living A r e a  No operation of a food Mtablishmcnt shall be oooduftcd in any , ' 

room used as a living or sleeping quarters. Food service operations be 
rcpilrated from any living or decping quarters by mmpletc partitioning md 
solid, sell-dosing doors. 

3. Laundry Facilities. 

a Laundry facilities in a food wtablishment shall be r w i c t d  to the 
wading and drying of linens, cloths, unilorms, and aprons mcssaq to 

, the operation. 11 such items are laundered on the premises, an electric, 
gas, or steam dryer shall be provided and used. 

b. Separate rwms ahall he provided lor laundry facilities, except that such 
oprationa nlay bc conducld in atoragc roonls containing only packaged 
foods or packaged single-srrviee articles. 

4. linens and Clolhes Storage. 
...,- 

-4 a. Clean dothts and linens shall be aorcd in a &an place and proleded 
from conlaminalion unlil used. 

1 

b. Wid clothes and lineas shall be stored in non-absorbent containers or 
washable laundry bags until rcmovcd for laundering. 

5. C h n i n g  Equipment Storage. Maiatcnancz and cleaning took such as brooms, 
. . .  . . .  mops, vacuum cleaners, and sin~iliw equipment shall he maintained and rtorcd in 

a way that docr not cnntaminirtc food, utensils, equipment, or linens and &all 
be storwl in an orderly manner to lacililate the cleaning of that storage 
location. 

6. Aniolals. Live animals, including buds and mrtlcs, sLnU be excluded lrom 
within tho fwd service operational premises nnd lrom immcdiatcly acjacent 

w.<e areas under the conlrol of the loud csrablishmcnt. This orclusion docs not 
D$4d apply to edible fish, cruuatacca, shcll~%h. or  to fill in aquariums. Patrol dogs 
.?, , , . , . +... t accompanying security or police officcrs or certified guide dogs accumpanying 
&% blind or deal persons shall bc pcrn~ittcd in diuing rooms. 

P. Ellwive measures a. prcbcribcd by the Health Authority rhaU bc tnkcn lo p r a m  
each loai establishment ay;linsl the cntrance 01 verniin. 

LX. Catering Truck. 

A. GcncrASc9uiremcnls.  14 

1. This section shall apply lo the salo and conveyance 01 f w d  iro~n catering 
trucks. The sale or conve)-mce of, lood from any other typc o l  vehicle shall be 

. - prohibited, u w p t  aa provided in section X. . . 

2. Pcrmic. All wlcring trucks shall have a valid fwcl  scwicc pcrmit aad such 
permit shall be maintained in the catering truck at all times. The permit shall 

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



..................... . * ~  ...-.i.,, 3--. 
bear the name of Lhe company, owner or manager, the vehicle number and the 
vehicle registration plate number (liwnse plate). The permit shall remaia valid 

.................... fo r  one year. . . 

B. Catering TN&. 

1. Food Storage Areas. All food storage areas in catering trucks shall be 
maintained free of rust and corrosion, dean, and protectcd from fontamination. 

2 Food Items. AU foods, conveyed from filtering trudrs drall be prepackaged, 
sipglc-seruiee size, wholesome, and unadulterated. AU fwds shaU be obtainui 
from an approved auree. Potentially hazardous foods shall be hermetically 
scaled, labeled as to t y p  of food, location of preparation, and date of prepara- 
tion. All potentially hazardous food shall be disposed of a t  the end OF each 
day of operation. Sale of certain foods, such as boiled eggs, may be prohibird 
during months in which Jaily temperatures exceed 90° F. 

3. Condimenla. All condiments shall bc sewed in single-service ccuitainers, or 
approved, commercially-filled, dispenser-type containers. Bulk dispensers, 
bottles, or other conliners shaU not be pcrmittcd for conveyante of any 
condiment. 

4. Food Handling. No direct food handling of any type shall be permitted by 
catering truck opcrators or cuslomcrs. It slvall be unlawful for wtcring truck 
opcrators to sell, clipense, or convey ice in any mannor, except from an  
approved automatic ice dipcaser. Soft drinks and tea shall be conveyed only 
in prepackaged cans, boltla or carlons. Hot coflw may bc convcyed from bulk 
dispenwrs into single-service cups. All hot potendally h;lzardous foods rrhall be 
maintained at 14O0 F or above in a mechanical warming oven. AU eold 
potentially hazardous food shall be maintained iu 45O For below. 

5. Waste Releulion. If Liquid waste results from operation of a catering truck, the 
waste sW bc stored in a prmanently installed retcntiou tunk that is of ot i 
least U pcrcent larger c~pacily than the watcr supply tank. Liquid wssk &hall 
not be diuharged from tho rstcnlion tank whcu the catering truck u in nluion. 
All comaions  on the vehidc for s c ~ c i n g  catering truck waste disposal 
facililk shdl be of a diferent size or typc than those usul for supplying 
potablc watcr to the wlcring truck. Thc waslc con~lsction rhdl  be locdtcd 
lower than the watcr inlst wnncctiun to prccludc contami~~u~ion of thc potsbb 
water system. ' \  

C. Commissary. . 
1. B z e  of Operations. 

a. Calcring uu& shall operate from H commissary or  other T i  Jood 1 

service establishment pcrmittcd to sell food at tllc wholesale level ru;d 
shall rcport at least daily tu such localion for all supplia and for aU 
cleaning and sc~vicing c>perations. 
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b. The commissary or other fwd food hervica establishment used as a base - .. 
of operation for catering units shall be conuruclcd aod o p c r d  in 
compliance with the reguiremenu of these rulcs. 

D. Solviciog Area and Operations. 

a. A catcring truck servicing area shall be provided at the commLrary and 
shall provide ovcrhcad protwtion for any supplyiig cleaning or acrvicing 
operation. Within this servicing area, there shall bc a loeation povidcd 
for thc flushing and drainage of liquid wwtu reparate from the localion 
providcd lor water servicing and for the loading and unloading of food and 
rclated supplies. A ~rvicing area is not required where only packaged 
food is placed on the catering truck or where catering trucks do no4 
contain wssle retention tank. 

h. The surface of the servicing area shall bc consvuctcd of a smooth, non- 
absorbtnt material, such us concretc or machine-laid asphalt and shalt be 
maintained in good repair. kept clean and be graded to drain. 

. 2 Servicieg Operations. ..: 

a. Potabk water servicing equipment shall bc installed according to law and 
d a d  be stored and handled in a way that protects the water and equip 
men1 from contamination. 

b. The catering truck liquid waste retention tank, wbcre used, shalt be 
thoroughly nushcd and drained during thc servicing operatioa AU liquid 
w w c  shall be discharged to a sanitary bcweragc disposal system in 
accordance with Scclion VI1 of this ordinanw. 

X. Temporary Food ELcablishments. 

A. General. A temporary food catablihment shall con~ply with thc rcquiremcnls of lhii 
o r J incc  cxcept as othenvLc providcd in this section. The dcgrce of regulation of 
a kmprary rood cstablishmcnt shall dcpcnd upon tile type of foods (potcniiaJIy 
hazardous or non-potentially hamdous) convcyed from the establishment. A 
lcmporary food establimcnt pcrmit shall be obtained prior to the preparation or 
sale of any food product. Thc permit shall allow conveyance of food lrom an 
approved temporary fadlily at a single location for no more than fivc consecutive 
days. A temporary fd establihmcnt pcrmit shall bc issued only il food is t o  be 
sold or conveyed in conjunction with an event. Each separate event shall require a 
separatc temporary i d  ostablishmcnt pcrmit. . .~ 

B. Tcmporary Sdc of Potentially Hazardous Fwds. 

1. PotcntiaUy hazardous foods may be prepared and sold from approved fwd 
trailers and permanent nructurcs on a ter~lporary basis provided the following 
mlldilions IUC met: 

...................... 
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a, A temporary food ~stablihmtat permit shall he obtnined from the H 
Authority. An application for such permit shall be fded 
scheduled event. 

b. Structure. Floors, wall& and ceilings of mobiia trdlcra shall meet or 
exceed ~truclural requirementa as detailed in Section MU of chis 
ordiance. Permanent fauliticr such as churches and retail &rcs, vtilizad 
as s temporary food cstaMishmcnt, shall meet structural rquirementa an 
approved by the Hcalth Authority. 

c. . Rclrigcration. Mechanical refrigeration capable of maintnining all 
potentidy hazardous food products at 4S0 P or below shaU be provided in 
the temporary load service facility. AU huUl storage of poten(iPUy 
hazardous foods shall be located on-site in approved refrigeration 
equipment. 

d Sanitary Facilities and Controls. 

(9 Water Supply. Hot and cold running water under prwure wilh 
a water beatcr wlume sufficient to handle M y  handwashing 
and utensil sanitizing dentsnds shall be provided in b e  
temporary food s e h  facility if polentially ~ d o w  foods u o  

Waste Retention. .Waste water shdl he drained to a sylitaty 
sewer or collcctcd on-site in an approvcd holding tank for later 
disposal. 

, 
c. Equipment and Utensils. 

6) Sinks. A tluoc-compartment sink for washing, Msing and 
sanitizing utensils may be required by the Health Authority for 
temporary food scrvice facilities involved with preparation of 
potentially haardous food. If requird, the use of a threc- 
compartment sink shall be in acuordancc with Sfflion VL&3,d,i- 
iv. 

(ii) Hot Holding Dcviccs. Approved electric, gas fir&, or Eanncd 
fuel hot holding dcvius with sulficicnt capscity to maintain d 
hot, potentially bamrdous fonds at 140° F or ahovc shall be 
available in tcniporary food service facilitics. 

(iii) FooJ Contact Surfaus. All food contact surfaccs shall he 
constructed of stainless steel, o r  other malcrial approved by Lhe 
Health Authority. 

(iv) Vent Howls. Ventilation hoods with grcase intcrfcpting filters 
shall ho installed in tcniporary food serviw facililia if grill& or 
dcep lrycrs of any type arc u t i l i d  insidc a s t~uc~urc or mobilc m 
fuod unit. 
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f. Food S u p p k .  AU food products draU be made with ingedients frnm 
approved sourws. 

2. Potentidly hazardous fmd may be prepared and gold from facilities Mhw than 
mobile food trailers and permanent structures providcd the following canditionr 
are met: 

a. A temporary food ~tabliihmcnt pcrmit shall be obtained from the Heolih 
Authority. An application for such permit shall be f&d prior to ihe 
scheduled event. 

b. Only those potentially hazardous foods that require Limited preparation as 
determined by the Health Aulhorily shall be au tho r id  for preparation and 
conveyance. 

C. Refrigeration. Mechanical refriyeralion capable of maintaining all 
potrutially hazardous food products at 4S0 f or bclow shall be provided in 
the tornporary food establuhment. All bulk storage of potentially 
hazardous foods shall be located on site io approved refrigeration equip 
ment. 

d. Effective insect control measures such as screening, fans, or  mmbmatioar 
of keel control methe& shall be providcd. 

e. Condimcnk. All condirncnts shall be scrved in single senice containers or 
from bottles with manual pump diipnscrs. No apcn condimcot containe1.6 
shall bepcrmittcd. 

f. Sanitary Facilities. Equipment and Utee:.ils. 

(9 Water Supply. A suitable temporary hand wash facility ahall be 
located within 30 feet of food preparation areas. Handwash 
sinks shall have a minimum 01 live (5) gallon capacity. Tbe 
sink shall be supplied with running water through gravity flow 
or a marine-type hand pump. Suitable hand soap a d  paper 
towels shaU be providcd. Adequate conlaincrs for holding 
wastewater shall bc provided at the hand wash facility. 

1 

(ii) All Ldblcware collvcycd lo consulllcrs shall b t  single service 
articlcs. 

(iii) A three-compartmcnt sink for washing, rinsing, and sanitizing 
ulcnsik may bc requircd by the Hcalth Authority for temporag 
estnblisluncnts, other than mobile food trailers and permanent 
cstablishmcnts, if the tclnprirry food mtablish~ncnt is involved 4 

in the preparation of polentially hitzardous food. If required, 
usc u l  the three-con~partnlent rink shall be in accordansc with 
Scclion VI,A,3,d,i-iv. .. 
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(iv) Hot Holding Devices. Approved tlcftric, gns rued, or  d 
fucl hot holding dcvicui with sfl~cienl cepacily to maintaio all 
hoc, potentially hazardous f& at 140" P or above shall bc 
available in temporary food establishments. 

(v) Food Contaa Surfaces. All food contact surfaces must be easily 
cleanable and shall consist of stainless steel plastic lambted 
wood, polymer cutting boards, or  equivalent as approved by Ule 
H d t h  Authority. 

1 

(4 Toilet Facilities. Toilet facilities shall be available and readily 
accessible, but in no cam shall toilet facilities bc greater lbao 
300 feet from food preparation areas. 

g. Garbage and Refuse Disposal. Trash wns with liners and light fdting lids 
shall be provided, convenient, adequate in number, and properly maintained 
to miniiiu: vermin, odors, and litter. 

h The  Health Authority may wdivc artain requirements in Section B.2. above 
for temporary food establialimcnts in which o~ily certain pre-packaged 
potentially hmrdous lo& are conveyed. 

C. Ternnoraw Sale of Non-Polentiallv Hazardous Foods and Certain Pre-Cooked. Liked 
products. - 
1. Non-potentially hazardous foods and certain pre-cookul Linked products may be 

conveyed on a tcmpornry basis lrom food trnilers, ptrmnnenl 6lrudurtq and 
open air booths provided tho folh>win8 conditions arc met: 

a. Permit. A temporary food service permit shall be obtained from the 
Health Authority. An application for such permit shall be filed prior to 
the scheduled event. 

b. Approved Foods. The following non.potcntially hazardous food products 
may be convcycd from a tcnlporaiy food s c ~ i w  lacility; fruits, vegetables, 
prepaekagd chips, candy, popcorn, soft drinh, cakes, umkics, nachos, and 
snnw cones. Home canned foods shall be pruhibitd. Other non-p-n- 
tially hazardous fwds shall be approvcd or prohibited on a case-by-easc 
bask. With the emprion of certain baked dwcrts, no food sbaU bc 
prepared in home (residential) kitchens. AU bakd dwcr t s  shall be 1 
individually wrapped and prolcctcd from cootan~indtion, u~~less a hilndwash 
hvatorv ia ~ r o v i d d  at ooia  of sale or cosvevancc. Ccrrain w e - w k d  
l i n k 4  . prod;cls, such ab lrankfurrcrs, may bc.. wnvcycd from 'temporary 

. - - -- - - - -- 
load scrvicc facilities. - 

c Condiments. All wndiments shall be sewed in bin& sewing containers or 
from bottles with manual DUIIID dist)enscrs. No oocn condiment containers 

m .  

ahall be permitted. 

d. Sanitary Facilities, Equipment and Utensils. 
. ~ ~~ . . . . . . .  .~ ~ L .= 
. . . . . . . . . . . . .  - - 



(9 Water Supply. Handwash facilities with a minimlam five (3 
gallon capacity shall be required in temporary l ad i l i a  that 
convey unpackaged non-potentially haznrdous foods or prc- 
emked linked products. The sink shall be supplied with ru- 
water thou& gravity flow or a marine-typc band pump. 
Adeauate containers for holding waslcwaler &all bc provided at 
the bbodwash facility. 

Cii) AU tableware conveyed to comumcrs shall be single service. 

(iii) A suficient oumbcr of cleaned and sanitized uteosik and 
kitchenware shall be providcd to d c l y  prepare and serve food 
during tho event. 

(iv) Hot Holding Deviccs. Approvcd eteclric or gas fued hot holding 
devices with sufficient capacity to maintain hot polencially 
hamdous foods at 140° P or above shall be available in 
tcmporilry food scrvice facilities wheu pre-cooked linked 
products, or  similar foods a re  served. 

(v) Pod Contact Surfaces. AU f w d  contra surfaces shall he easily 
cleanable and consist of shinlcss stecl, plastic laminnled wood, 
polymer cu t i ig  boards, o r  equivalent as approved by the Heallh 
Authority. 

(vi) Food Proteclion. Food items shall be wrapped in single-service 
portions, unless a handwash sink is provided at the point of sale 
or conveyance. F d  such as nachos and snow con= &hall be 
maintained in approved coutaincrs with tightfilling lids 10 
rcducc onlamiualion. 

(vii) Condimenls. AU wndirne~~ts  shall bc scrvcd from single-service 
conlainers or lronl bulllw with rnanual punlp dispcnrers. No 
open condiment containers shall bc pcrn~ittcd. 

(viii) Toilcl Facilities. Toilet Idcilitics shall br: av&blo and rcadiiy 
acuasihle, but in no case shall toilet faulitiw he more Lhan 300 
icct from food preparation aircab. 

o. Garbage and Kcfuse DLposal. Trash cans with linerb and tight-fitling lids 
shall be provided, convenient, ndequnte in nambcr, and propcrly nmaintaincd 
to minimize vermin, odors, and litter. 

1. Tbc Hsaltb Aulhorily nlay waivc sornc or all of tLct rcquiremenls in 
Scaions (C)(l)(c) - (C)(I)c) above for temporary food atablishments in 
which only bakcd desserts, fruits, and vegelables arc sold. 

1. Ownsrs or I- of land zoned for u ~ i c ~ I t u r d  purpow who grow fruits nnd 
vegetables (yruducc) on said land shall be allowd t sell such prodllcc upon the 
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,-&I or lots on whicb it was grown. Produce may be sold by the grower on an 
atuaual basis provided a permil is obtained from the Health Authorily. 6 

E lrrrpediom. The. Hal& Authority may ins* temporary food establishments at any 
reasonable time. Thc Health Aulhorily 6haU require certain tcmparary food 
establishmenu to be inspected and to be in compliance with all applicable rtdionr of 
the  ordinance prior to the bchduled event. 

E Personnel Practiw. Temporary fond 'se~viu: facility employees shaU abide by all 
applicable seaions of this ordinance wilb rapect to personal hygiene and sanitary 
food handling practiw. Employees may be required to obtain a food handlers 
e e d c a t e  prior to the cvent. Temporary food eslablishment employees shall be 
exempt from the Manager registration requirements of thk ordinance. 

G. The sale or conveyance of fsh or ahellfsh products (exccpl certain prepackaged 
frozen producls) from temporary food establishments L prohibited. 

XI. Itinerant Vcndors and Delivery of Food. 

This -ion is applicable to the sale or conveyance of fwd by itincranl vendors, 
penons delivering previously ordered food, and all other sales and conveyance of 
food, other than catering trucks. . .- 
ILincrant Salcs or Conve).~nce of Food. 

1. It shall be unlawful for any person lo sell or convey potentially hazardous 
f& or wrishablc foods Isuch IJS vroducel from housc to h o w  or olaw to 
place in anyzonhlg within the &ty of ~ e s ~ u i t c .  

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

3. Any person desiring to sell or convey, from house to house or plac~ to place, 
non-potcnlially hazardous foods which are not commercially pre-pdagcd shall 
apply for a permit. The Hcaltl~ Authority shuil approve or deny the application 
bascd on the type of non-porcntially hdurdous fwd intended for MIC or 
conveyance. 

4. Any foods sold or conveyed from housc to house or place to place shall meet 
all applicable rcquircments of this ordinanec relatcd to approved sowce, 
temperature wnlrol, labcling, protection Iroln contamination, wbolesomencss, 

5. Any person who hells or conveys food from housc to housc or place to plaix 
shall con~ply with all provisionr of Chaplcr 14 of thc City of Mcsquitc Cadc of 
Ordinances (Solicitors, Vendndora and Outdoor Sa1c.s). 

I- .' 
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C. Delivery of Food. . . 

. . .  :... ** 
1. This section pertains to persons who deliver fwd  which has been ordered by 

individuals or businerros in the Cily of Mesquite from an itinerant VCndor, 
through Unitcd States mail, by telephone or other means of communiution. . . . .  

2. Any person who delivers food previously ordered, t o  Uu; pcrson who pLBd  the 
order, shall comply with all applicable ffidionr of this ardinotlfc r c l a t d  to 
approved source, tcmperulure control, labeling, protection from contamination, 

9 

wholesornenesq etc. 

3. Vehicles used lor the delivery of food previously ordcrcd, t o  the person who , , 
placed the. order, rhpll m a t  the following minimum critc*. 

1 a. The vehicle shall canply with a l l  State 01 Texas rules for motor vehicles. 

b. The vehicle shall be equippcd or maintained to adequately store food 
during ~r~spor ta t ion  to prevent contamination, adultcraion, or darn* to 
thc food or to wntijncrs in which the food is storcd. 

e. The vehicle shall be m i t a i n c d  in a clean and sanitary condition. 

4. Any person who delivers food previously ordered, to the person who placed the . .-- 
order, shall not ba required to &&in a pernrit from the Health Authority 
provided that: .-,m, 

a. The Health Authority shall havc the authority lo inspea the vehicle, food 
products, and any invoim and bilk of lading at any reasonable time and 
&all havc dl aaihorilies defined in Section X111, Eldorccmwt. 

b. The person dclivcring food shall comply wi~h all applicable actions of Lhk 
ordioallcc. 

5. Any person who solicits ordcrs lor lo& from house lo housc or plaw or  place 
sball comply with all provisions of Chapter 14  ul thc Cily of Mcsquitc Code of 
OrJuanus (Solicitors, Vcndora and Oul~luor Sales). 

XI. Concession Facilities. 

A. Gencral. Conassion lacililics arc: food xrvicc atablislirncnts opcratcd from 
permancut structures and arc generally associiltcd with athletic and recreational 
facilities. Conmion  lacili~ie& are seasonal and often operatc more days per 
year than tcnlporary luod cstablishmcnts bur significantly l e s  days per y w  
(hau pcrmancnr food cslablishmcnls. Thc dcbrcc of rcgulalion 01 a concessiolt 

daciiity sh+ll dcpcnd upon the type of Cook. (potentially hwirdous or non- 
potst~lially hazardous) convcycd, thc volume of food convcycd, and the number 
of days of operation pcr year. 

B. A confession facility pcrlnil shall be obtaincd from the Health Authority prior 
to operation. The pcrbon iu chargc of a sonccuion lafility shall cusurc: thut 
all 0-ty i~lspccliuns arc arrangcd prior to upenins for thc scasun. 
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Con&on facililies shaU comply with all requirements of Sections I. 11, III, IV, 
V, VI, W1, Vlli, XI:, and Xlll of t h i  ordinance provided Lhst the Heab 
Authoritv mav waive certain reauirements which are deemed unnecessary for 

I "  
protecli;n of p;blie health. 

..a:- . . . . . . . . . . . . .  & 
XUI. EnIoreemenl Provisions. 

A. Permits. 
. ,. . 

1. General. No person shall sell, offer to seU, or convey food or operale a 
food chtablishment within h e  City of Mcsquitc, T e w  without baving fvsr 
obtained a pcrmit issued by the Health Authority. Pcrmits shall no! be 
transferable from one person to another person or place. A valid permit 
shall be pasted in plain view of custumers iu every food eanblishment. A 
conditional food establishment pcrmit may be issued to Lhe new owner of 
an errisling food establishment pending completion of plan review KqUire- 
ments as spefiTwd in Sedion VIII. 

2 Application. A person desiring to operate a food %Nice establishment 
&dl make writtcn application for a permit ou forms provided by he -I 

Health Authority. Such application shall include: h e  applifant's full name 
and post office address and wbether such applicant is an individual, h, 
corporation, or partnorship. If the applicant is a partncrrhip, the namw 
ut the partner& together with thcir u d d r u w  shall be indudd. The 
application shall a h  include thc location and type of the proposed I ' d  
establishment, the sig~mturc of thc applicant or applicant&, or agents, and 
such other information as may be required by the Health Aulborily. lf he 
application is for a temporary food esldbllhmcnt, it shall also include the 
ioclubive dates of the pruposcd opcratiou. 

3. Permit Few. 

a. Permanent, r i d  f d  service establishments: 

b. Temporary food scrvice estsbliihme~~t: 

( 9  Non-potentially hazardous foods - %25.00/cvcnt 
(ii) Potentially huardous foods - S50.00/evcnt 
(ii) Petentially hazardous foods, approved food trailcr- 

S50.00/wenl 
(iv) Temporary pcrn~its for persons possming a permamnt 

annual pcrmit, with approved food trailer - $25.00/evesl 

c. Catering Trucks - $100.00/ycar/vchicle 

d. Conwsion Facilities - S5O.OO/year 
- ~ ~ - ........... -. .... 



e. Day Care Centers - SlOO.OO/year 

t Itinerant Salcs - $100.00/year 

No fee shall be charsed t o  m y  food Mtablishmcnt owned and operated by 
a governmental agency, indepondenl gchool &ct, institution of purely 
public charity, or  churcb, however, 6ueb Colpblishment &all amply with 
uil other requiremenk of this o r h e .  

4. Operating Aulhority. A permit b u c d  under this article giw only the 
person in charge to whom the permit is ishued the authority t o  operate 
the food establishment identirid o n  the permit. As a lawful condition to 
the opcration of the establluncnt. Lhc Health Authority may impose in tho 
permit mch additional requirements relaling to the operation of the faod 
establishment ac he OI she dctemines ncfcasary to protect the public 
health and sdcly. 

5. Duration. Permits granted uuder the provision of tllis article, unless 
othewke spechiad, shall remain in folw for one year from date of 
issuance imless suspcndod or  r e v o l d  for cause. Permirr. s h d  remain the 
property of i l~c  City of Mcsquile. 

6. Suspension of Permits. Permik may be suspended temporarily by the 
Health Authority for repeatcd failure of the pcrmit holder t o  comply with 
Ihc requircments of this ordinance. Whenever a pcrmit holder or operator 
has failed to correct a violation d tc r  receiving two written noticcs for 
Ihc violation, the Hcalth Authority may suspend the permit. The pcrmil 
holder or operator shall be notiIicd in writing that the permit is, upon 
service of the notice, immediately suspended and that an opportunity for a 
hcaring will bc provided if a written request for a hearing is mcd with 
the Hcalth Authori~y by the permit holder. Notwithstsndig the other 
provisions of this ordinance, whenever the Hcalth Authority finds 
insanitary or otlicr conditions in the operation of a food scmice 
&tablishment which constitute a substantial hazard to thc public hedth, a 
written noticc may bc issued to ihe pcrmit holder or operator citing such 
condition, spccilying the corrcuive action t o  be taken, and specifying the 
time period wittiin which such action slwll be taken. If nefcssrry, such 
ordcr may stale tl~at thc permit is imn~cdiatcly discontinued. Any person 
to whoni such an ordcr is &sued shall comply immcdiately herewith, bul 
upon written rcquesl lo Lhc Hcal t l~  Authority, shall bc affordcd a lrcnrir~y 
bcfurc the  Hcalth Conrmittcc as soon us possible. A dosure order shall be 
prominsntly posted until such time the pcrmit is reinstated. 

.- ~ .. - ~- 
7. Reinsti~tcmcnt of Suspended Pcrmits. Auy person whose permit has been 

suspcndcd may, at any time; makc written application for a rcinspcction 
for the purpose of reinstating 111s pcrmit. Wi~hin 10 days following the 
rcfcipl of a r e q u a ,  which shall include a statement signed by the 
applicant t b l  in hi or hcr opininn, thc ronditiom a w i n g  buhpcnrion of 
the pcrmil havc h n  orrccled,  thc Health Autl~ority shall makc a 
rcinspcclion. If upon reinspection, Ihc appliast  is complying wilh the 
rcquircn~cnts ofthis ordinaucc, thcn the permit bhaU be reins~atc?., 
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8. Revmation of Permits. For serious or  repeated violations of any of the 
requirements of this ordinance, 9r  for with the tjeaWP 

ce of hts or her &&, the permit may be 
pcrmancntly revdcd after an opportunity for a hearing has been provided 
by the Hcnlth Authority. Prior t o  such U Q ~ O ~ ,  the  Health Authority shall 
notily the permit h d d c r  in writing, stating the rcadonc fur which the 
permit L auhjed t o  revocation und advisin~ tlrut tho permit rh.U ba 
permanently revoked a t  the end of 5 Jays following service of such notice, 
unlear a request lor a hearing is filed with the Health Aulhorily, by the 
permit holder, within such 5.day period. A permit may be suhpendcd for 

. cause pendins ils revocation or a hearing relative thereto. 

9. Hearings. The hearings provided for in this section 6hai1 be. conduded by 
the Health Committee a1 a timc and plaw designated by them. E d  upon 
tho record of such hearing, the Health Committee shall make a fmding and 
s h d  sustain, modify or rescind any omcial notice o r  order considered h 
the hewing. A written report of the hearing decision shnll be furnibbed 
lo the permit holder by t h e  Health Authorily. 

Frcqucacy. The Health Authority shall inspect each food eatablLhment located 
in the City of Mcsquite. or its police jurisdiction, and shall make as many 
inspections and reinspections as arc  ncmsary lor the enforcement of the 
ordinance. 

A c c w  to Establiiments. Agents of the Zlcalth Authority, alter propcr 
identification, shall be permitted t o  enter any food cstablishmen~ witkin the 
City of Mcsquitc any time thc person in charge is present (whether or not the 
food chtablishmcnt is open for business) for the purpose of making iarpdions 
to determinc compliance with this Ordinance. Such agents shall be permilled to 
-nine the records of the establishtent to obrain pertinent information 
pcrtainig to food and supplies purchased, rcccivcd, o r  used, and information 
about persons cntployed by thc: cstablirhmcnt. 

Consent to I~upcclion. Applications for and operation 01 a food establishment 
inside the City of Mesquite constirules consent lor the Health Authority t o  
inspect the l w d  cstablishntcnt to deteruhinc wa~pliancr. with this ordinance. I t  
shall constilule an oflense for any person t o  hinder, pltyxically prevent, 
intcilcre with, or othe& obstruct the lawful inspection of a fwd ~6tablisl1- 
mcnl by llie Health Authority. Such actions nlay also constitulr, rcason for 
suspension of permit. In addition, it sllilll also constitute an offense if any 
person willfully provides false information to the Health Authority as  it relates 
to enlorcenten1 of thc provision of thii ordinance. 

Report of Inspections. Whencvcr a routine iupcction is made of a food 
a6aMihmen1, the findings shall be recorded on the inspeuion rcport form .= 
included in this ordinance. The original of the inspection rcport shall be 
furnished to the owner or person in cliaryc a1 the completion of thc i~lspcction 
and constltutcs wrttten notice. The inspccl~otr repon form slidll summarize t h ~  
requiremcnts of tltese rule& and shall set forlli a weighted point vdus for each 
requirement. The rattng score of the cstablishment shall be the total of the 



weighted point value for each requiremcnt. The rating scare of the cstabl i-  
men1 &hall be the told of the weighted point value for each requirement. The 
ruling m e  of the ertubliihmcnt ahll bc the total of (he weighted puint vduc 
for dl violations, cubtractcd froni one hundred (1M)). The wmplctd inspeclion 
report form is a pubtic document that shall be made available for public 
disclosure to any pcrson who mqusts  it according to Law. 

5. Inspection Form. For purposes d routine inspection, the Heallh Authority 6 h d  
we the includcd form for rating the code compliance of a food w t a b k e n t  ar 
noted in Altachmcut A. 

6. Correction of Violations. The routine inspeaion report and or the associated 
notice of violation form bhall specify a reasonable period of lime for the 
correction of the violations found, and correction of the violations shaU be 
accomplished within the period bpccified, in accordunce with the following 
provisions. 

a. If an imminent health hazard twists, including but not limild to a 
wmplet  lack of sanitization or refrigeration; or if a sewnge backup 
thrcatcns contamination of food or cquipmcnt, the cstabliietlf shall 
immediately cease C o d  service operations. Operations shatl not be 
resumrd until autborhd by the Hcalth Authority. 

b. AU violatiom of 4- or 5-point weighted items shall be corrected within a 
time spccilicd b y  the Health Authority, hut in any event, no( to exceed 48 
hours. 

c All 1- or tpoint wcid~lcd items shall be corrected within a time spociTrul 
by Health Authority, but in any event, by the time of the next routine 
impexlion. 

d. When the rating score of the cstabluhment is iws than sixty (a), (he 
Hcalth Authority may immediately suspend the permit, otherwise the 
establishment shall wmplctc corrective action on all identified violations 
within a maximum of forty-eight (48) hours. 

e.  In the casz of temporary food cslablishrncnls, all violations shall be 
corrcctcd within a maximum of twcnty-four (24) hours. If violations are 
no1 corrected within twenty-four (24) hours, ihc arablisliment shall 
immediiitcly ccasc fwd SCMW operations until authorized to rerunic by 
the Hcdlth Authority. 

C. Examination and Condemnation of Food. Agents of the Health Authority may 
examine and collca samples of food ils necessary for the enfurcemcnt of this 
ordbancc. The Health Authority shall, upon wrillen notice to the owner or person 
in charge specifying the reason therefor, dcstroy or place cinder dctcntion any food 
which the Health Authority 11% rwsondblc wuse to believe is adullerdted or 

I 
misbranded. Under a detention ordcr, food shall be suitably stored. It shall be 
unlawful for any pcrson to remove or allcr a dctcntion ordcr, notiu: or tag placed 
on food by the Health Authority, and nsithcr such food nor the containers thcreof 

UW shall be relabclcd, repacked, rcproccssed, altcrcd, disposed of, used, or dwtroycd 
wilhoul permission of the Health Ai~thorily, except on ordcr by a court of competent 
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jurisdiaion. Aftw the owner or person in charge has had a hearing as provided for 
in Section Xlll(A)(9) of this ordinance, and on the basis of evidence produced ed 
such hearing, o r  on the b a s t  of his curmination in the event a mitten request for a 
hearing u nM received within ten (10) days, thc Health Autl~ority may vacate the 
detenlion or&, or may by written order dire& the owner or  perptraon in chat@ d 
tbc food which was placed under dctcuion to denature or dortroy such food or to 

I 
b ~ g  it into cnmpliancc with thc provisions of this ordinnnce, An order of the 
Health Authority to denature or destroy such food or  bring it into compliance wilh 
the provirions o f  this ordinance shall bc btayed if the order is appealed to a court 
of cornpctcnt jurisdiction w i t h i  three (3) days. 

D. P r d u r e  When Infection is Suspected. When the Hedth Authority has reasonable 
mihe. to suspect lhe p i b i i i t y  01 d i  transmission from any food extablisbmcnt 
employee, it may secure a morbidity history of tho suspected emplojw or make any 
other investigation as may be indicated and shall takc appropriate action. The 
Health Authority may requirc any or dl of the following measures: 

1. The immediite elrclusion of the employ= from all food scrvicc: establishments; 

2. The immediate closing of the food sewice establishment concerned until the 
Health Authority determines that no further diulger of discilrc outbreak &IS; 

3. Restriction of the employee's services to some area of the establishment where 
there would be no danger of transmitting disease; 

4. Adequate medical and laboratory emminuiion of the employee, of olhcr 
cmployces, and of his or hcr body discharges. b 

I?. Food Sesvice Eslablishmcnis Outside Jurisdiction 01 ihe Health Authority. Food from 
food establisiunents outside the jurisdiction of the Hcalth Authority of the City of 
Mesquite, may be sold within the City of Mesquite if such food service establii- 
ments conform to the provisions of this ordina~~cc or to substantially cquivalont ( 

provisions. T o  dctcrminc the extent of compliance with such provisions, the Healtb 
Authority may accept reports from rcsponsibie auil~orilies in other jurisdiuions 
where such food service cstshlisl~ments arc located. 

It shall bc unlawlul for any pcrhon to viulntc any ol thc proviriona 01 thia urdisanu. or for 
any person who owns, opcratcs or is in charge of a food establisl~ment io allow any person 
employcd at the food establkhmcnl to violate any of the provisions 01 this ordiianse. The 
provisions of ihe ordinmu: shall be cnlorfed by rcpruentative.s of the Hcalth Department. 
Tbe Ncdth Oflidal and his represen~aiivcs have the autltority to h u e  citaiions to persons 
violating ihc provisions of this orclioancc. It shall be unlawlul for any persou to interfere with 
an inspcslar or the Health Olficial in tlrc performance of Illsir duties as prescribed by this 
ordinance. 
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A n y  pcrmn, Ci. company, partnership, corporation or asrofiation violnting any p r w i s b  of 
lliu o t d i  rhrll be & s m d  guilty of u midcmelraur end upon conviction thcrwf, W be 
fied in the mum of not more than TWO THOUSAND DOLLARS (4WO.W) for en& such 
violation. Each day upon which such violation ofcurs conrtiluW a separate violatioa lo 
addition thereto, such person(&) may be enjoined from continuing such violations. . .  .-~-' 

Section 4 

It is hereby dcclarcd lo be thc intention of the City Council that the swtions, paragraphs, 
sentences, clauses and phrases of this ordinance are severable; and if any phrase, &use, I 

sentence or d i o n  of t& ordiance shall be deelared unconstitutional or invalid by the 
judgment or deuce of a court of compelcnt jurisdiction, such unconstitutionality or invalidity 
sbU not d e u  any other remaining section, pavagreph, sentence, dause or phrase of Lhis 
ordinance. 

, 
Section 5 4 

That the Code of Ordinances of the City of Mesquite, Texas, as mended,  shall remain in full ..-.- 
force and effea, save and except as amended by thirordiniulcc. . . . . . . .  ..."...-T-,., 

Section 6 

Thi ordinance stall be and become effcccive on and after its iipproval and adoption and it is i 

so ordained. I 

DULY L'ASSED AND APPROVED by the Cily Council of the City of Mesquite, Texas on the 
3rd  ddyof J u l y  

. > , A.D., 1989. 

..Ax,.: 

i . . 
-5.3 d :  
*ntl Mayor : 




