-0l
430112 ManualWarewashmg, 'VS;i'ntg Compartment Requirements.

(A) Except as specified in (C) of this section, a sink with at least 3
compartments shall be prov:ded for manually washing, rinsing, and
SANITIZING EQUIPMENT and UTENSILS. If the FOOD ESTABLISHMENT
- demonstrates an inability to effectively clean equipment and utensils, the
~ DEPARTMENT or its AGENT munlc:pahty or county, may require a 4-
_compartment sink or an addxtnonal prewash sink for pre-cleaning as
specified in § 4-603.12 ;

(B) Sink compartments shall be large enough to accommodate immersion of
at least 50 % of the largest EQUIPMENT and UTENSILS cleaned and sanitized.
If EQUIPMENT or UTENSILS are too large for the WAREWASHING sink, a
'~ WAREWASHING machine or alternatwe ‘EQUIPMENT as spec:f ed in Y] (C) of this
section shall be used. f : e
(C) Altemnative manual WAREWASHING EQUIPMENT may be used when there
are special cleaning needs or constraints and its use is APPROVED.
Alternative manual WAREWASHING EQUIPMENT may include:

(1) High-pressure detergent sprayers;

(2) Low- or line-pressure spray detergent foamers;

(3) , Other task-speciﬁc cleaning EQUIPMENT,‘

‘ (4) Brushes or other lmplements

(5) 2-compartment smks as spec:ﬁed under 1[1[ (D) and (E) of this
}”:sectlon or e :

(6) Receptacles that substltute for the compan‘ments ofa
multicompartment sink.

(D) Before a 2-compartment sink is used:
(1) The PERMIT HOLDER shall have its use APPROVED; and
(2) The nature of WAREWASHING shall be limited to batch operations for
cleaning KITCHENWARE such as between cutting one type of raw MEAT
and another or cleanup at the end ofa Shfﬂ’ and
(a) The number of items to be cieaned shan be !imited
(b) The cleanmg and SANITIZING solutions shall be made up

tmmed|ateiy before use and dramed immediately after use, and
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(c) A detergent-SANITIZER shall be used to SANITIZE and shall be
- applied as specified under § 4-501.115, or

" (d) A hot water SANITIZATION immersion step shall be used as
" specified under §4-603.16(C). o '

~ (E) A 2-compartment sink may not be used for WAREWASHING operations
~ where cleaning and SANITIZING solutions are used for a continuous or
intermittent flow of KITCHENWARE or TABLEWARE in an ongoing WAREWASHING

process.

430113  Drainboards.

£ ‘Seifﬂ;dféiningtab’les, UTENS|L raéks, br kdrai,nbo\ards large enough to
" accommodate all soiled and cleaned items that may accumulate during

hours of operation shall be provided for necessary UTENSIL holding before

cleaning and after SANITIZING.

4-30113m - Food P:r,kep,,aratibﬁ,Si:nks‘., s

(A) In new FOOD ESTABLISHMENTS and at the time of change in operator of an
existing FOOD ESTABLISHMENT that has FOOD items that require washing or
thawing, a separate sink for FOOD preparation that meets the requirements
specified in 1 4-205.11 and § 5-402.11 shall be provided.

(B) Existing food establishments needing a sink to prepare, wash or thaw
food as specified in 3-302.15 and 3-501.13(B), may use a sanitizing

compaﬂment ofa warewash sink provided the following conditions are met:

" (1) The installation of a separate FOOD preparation sink would not be
possible because adequate space is not available; ‘

| (2) The entire warewash sink is discharged via air gap;

(3) Approval is obtained from the Department of Commerce to allow the
warewash sanitizer sink compartment to be air gapped as specified in§
5-402.11; .

(4) Approval is obtained from the REGULATORY AUTHORITY to use the
, sgnitizer sink compartment for FOOD preparation ; and

(5) Cleaned and sanitized as specified in 4-501.16(B).

Note: In lieu of an air gapped sink for FOOD preparation, the REGULATORY AUTHORITY may approve the
use of a sanitizer sink for FOOD preparation provided a suitable insert or utensil is used in the sink
compartment to prevent backflow from sewage or overflow from adjacent sink compartments from
contaminating FOOD. A suitable insert or utensil is one that terminates above the spill rim of the sink
fixture preventing contamination from overflow from adjacent sink compartments.
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Utensils,
Temperature
Measuring
Devices, and
Testing
Devices

4-301.14 Ventilation Hood Systems, Adequacy.

Ventilation hood systems and devices shall be sufficient in number and
capacity to prevent grease or condensation from collectmg on walls and
ceilings. y ;

-301 15 Clothes Washers and Dryers

(A) Except as specaf ed m 1] (B) of thts sect:on xf work clothes or LINENS are

laundered on the PREMISES, a mechamcal clothes washer and dryer shall be
prowded and used ;o -

(B) If ON-PREMISES Iaundenng is Ilmlted to w:pmg cloths lntended to be used

moist, or wiping cloths are air-dried as specified under § 4-901.12, a
mechanical clothes washer and dryer need not be provided.

4-302.11 Utensils, Consumer Self-Serv:ce.

A FOOD dispensing UTENSIL shall be available for each container displayed at
a CONSUMER self-service unit such asa buffet or salad bar.

430212  Food Temperature Measuring Devices.

~ FOOD TEMPERATURE MEASURING DEVICES shall be provided and readily
- accessible for use in ensuring attainment and maintenance of FOOD
temperatures as specrf ed under Chapter 3.

4-302 13 Temperature Measurmg Devnces, Manual Warewashmg
In manua! WAREWASHJNG eperattons a T&MPERATURE MEASURING DEVICE sha!i :
be provided and readily accessible for frequently measuring the washing

and SANITIZING temperatures. ,

4-302.14 Sanitizing Solutions, Testing Devices.

A test kit or other device that accurately measures the concentratnon in mg/L
of SANITIZING solutions shatt be provided.
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4-4

"LOCATION AND INSTALLATION

4-401 Location
4-402 Installation

Location

Installation

~ 4-401.11 Equipment, Clothes Washers and Dryers, and Storage

: 'Cabinets; Contamination Prevention.

(A) Except as specified in ] (B) of this section, EQUIPMENT, a cabinet used

for the storage of FOOD, or a cabinet that is used to store cleaned and
SANITIZED EQUIPMENT, UTENSILS, laundered LINENS, and SINGLE-SERVICE and
SINGLE-USE ARTICLES may not be located: £
(1) In locker rooms;
(2) In toilet rooms; -
*(3) In garbage rooms;
_(4) In mechanical rooms;

. (5) Under sewer lines that are not shielded to intercept potential drips;

' (6) Under leaking water lines including leaking automatic fire sprinkler
heads or under lines on which water has condensed;

(D Under open stairwells; or

(B) A storage cabinet used for LINENS or SINGLE-SERVICE OF SINGLE-USE
ARTICLES may be stored in a locker room.

_(C) If a mechanical clothes washer or dryer is provided, it shall be located so

that the washer or dryer is protected from contamination and only where
there is no exposed FOOD; clean EQUIPMENT, UTENSILS, and LINENS; and
unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES.

4-402.11 Fixed Equipment, Spacing or Sealing.

" (A) EQUIPMENT that is fixed because it is not EASILY MOVABLE shall be

installed so that it is:

(1) Spaced to allow access for cleaning along the sides, behind, and
above the EQUIPMENT;
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(2) Spaced from adjoining EQUIPMENT, walls, and ceilings a distance of
not more than 1 millimeter or one thurty—second mch or

(3) SEALED to adjoining EQUlPMENT or walls if the EQUIPMENT is exposed
to spallage or seepage f

(B) TABLE-MOUNTED EQUIPMENT that is not EAS!LY MOVABLE shall be installed
to allow cleaning of the EQUIPMENT and areas underneath and around the
EQUIPMENT by bemg

(1) SEALED to the tabie or
(2 Elevated on legs as spec;f ied under § 4-402. 12(D)
| 4-402.12 leed Equnpment Elevatton or Seahng

(A) Except as specified in 1 (B) and (C) of this section, floor-mounted
EQUIPMENT that is not EASILY MOVABLE shall be SEALED to the floor or elevated
on legs that provide at least a 15 centimeter (6 inch) clearance between the
floor and the EQUIPMENT.

E(B) If no part of the floor under the ﬂcor—mounted EQUIPMENT is more than 15
centimeters (6 inches) from the point of cleaning access, the clearance
space may be only 10 centlmeters (4 mches)

(C) This section does not apply to dlsplay shelvmg umts display
 refrigeration units, and display freezer units located in the CONSUMER
- shopping areas of a retail FOOD store zf the ﬂoor under the units is

' mamtamed clean = ,

A (D) Except as specsf ed in ﬂ (E) of thus sectzon TABLE-MOUNTED EQUIPMENT
~ that is not EASILY MOVABLE shall be elevated on legs that provide at least a
* 10 centimeter (4 inch) clearance between the table and the EQUIPMENT.

(E) The clearance space between the table and TABLE-MOUNTED EQUIPMENT
‘ may be:

'(1) 7.5 cent:meters (3 mches) lf the honzontal d/stance of the table top
under the EQUIPMENT is no more than 50 centlmeters (20 inches) from
, the point of access for cleaning; or

(2) 6 centimeters (2 inches) if the horizontal dlstance of the table top

under the EQUIPMENT is no more than 7.5 centimeters (3 inches) from the
pomt of access for cleamng
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4-5 MAINTENANCE AND OPERATION e
Sujbparts’ o ’ l |
4501  Equipment 5 ,
4-502 Utensils and Temperature and Pressure Measuring Devices

Equipmeht r4§501;11  Good Repair, Proper Adjustment, and Operation.

(A) EQUIPMENT shall be maintained in a state of repair and condition that
meets the requirements specified under Parts 4-1 and 4-2.

(B) EQUIPMENT components such as doors, seals, hinges, fasteners, and
kick plates shall be kept intact, tight, and adjusted in accordance with
manufacturer's specifications. i

(C) Cutting V'or‘pi“erCing parts of can openers shall be kept sharp to minimize
 the creation of metal fragments that can contaminate FOOD when the -
~ container is opened. ~ : e

(D) Equipment shall be used and operated in accordance with the

manufacturers’ instructions and as listed and tested unless APPROVED by the
' REGULATORY AUTHORITY , : f

4-501.12 Cutting Surfaces.

Surfaces such as 6Utt”ing«blcc$ksand boards that are subject to scratching

- and scoring shall be resurfaced if they can no longer be effectively cleaned
and SANITIZED, or discarded if they are not capable of being resurfaced.

,4-‘501;13 ~ Microwave Ovens S

Microwave ovens shall meet the safety standards specified in 21 CFR
1030.10 Microwave ovens.

4-501.14  Warewashing Equipment, Cleaning Frequency.

A WAREWASHING machine; the compartments of sinks, basins, or other
~ receptacles used for washing and rinsing EQUIPMENT, UTENSILS, OF raw
'FooDS, or laundering wiping cloths; and drainboards or other EQUIPMENT
used to substitute for drainboards as specified under § 4-301.13 shall be
cleaned:

- (A) Before use;
(B) Throughout the day at a fréquency necessary to prevent
recontamination of EQUIPMENT and UTENSILS and to ensure that the
EQUIPMENT performs its intended function; and

(C) If used, at least every 24 hours.
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4-501.15 Warewashing Machmes, Manufacturers Operating
‘ Instructions. : j

' (A) A WAREWASHING machine and its auxiliary components shall be operated
in accordance with the machme s data ptate and other manufacturer's
instructions.

(B) A WAREWASHING machine's conveyor speed or automatic cycle times
- shall be maintained accurately timed in accordance with manufacturer's
specifications.

450116  Warewashing Sinks, Use Limitation.

(A) A WAREWASHING sink may not be used for handwashlng except as
specified in 2-301.15.

(B) If a WAREWASHING sink is used to wash wiping cloths, wash produce, or

* thaw Foob, the sink shall be cleaned as specified under § 4-501.14 before
and after each time it is used to wash wiping cloths or wash produce or thaw
~ _Foop. Sinks used to wash or thaw FOOD shall be SANITIZED as specified

© under Part 4-7 before and after usmg the smk to wash produce or thaw
FOOD. ~

4-501 17 : Warewashmg Equnpment Cleanmg Agents

: When used for WAREWASHING the wash compartment of a sink, mechanical
warewasher, or wash receptacle of alternative manual WAREWASHING
EQUIPMENT as specified in ] 4-301.12(C), shall contain a wash solution of
soap, detergent, acid cleaner, alkaline cleaner, degreaser, abrasive cleaner,
or other cleamng agent accordmg to the cieanmg agent manufacturer's label
mstructlons " .

450118 wa;éwasmﬁg Equipment, Clean Solutions
The wash, rinse, and SANmZE solutlons shall be malntamed clean.

| -501 19 Manuat Warewashmg Equ;pment Wash Solution
Temperature

; ;The temperature of the wash solution in manual WAREWASHING EQUIPMENT
shall be maintained at not less than 43°C (110°F) or the temperature
~specified on the cleaning agent manufacturer's label instructions.

4-501.110 Mechanical Warewashmg Equnpment Wash Solution
Temperature.

(A) The temperature of the wash solution in spray type warewashers that
use hot water to SANITIZE may not be less than:
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(1) For a stationary rack, single tempye‘rature rﬁachihe, 74°C (165°F);
(2) For a stationary rack, dual temperature machine, 66°C (150°F);

(3) For a single tank, conveyor, dual temperature machine, 71°C
(160°F); or »

' (4) For a multitank, conveyor, multitemperature machine, 66°C (150°F).

(B) The temperature of the wash solution in spray-type warewashers that
use chemicals to SANITIZE may not be less than 49°C (120°F).
4501111 Ma’nualy'Wa"reWaShing;Eq‘Ui‘pme"nt, Hot Water Sanitization
Temperatures.© )

If ,irhmersion lnhot water is ursed‘fdr'SANlTlZ!NG' ina manual operation, the
temperature of the water shall be maintained at 77°C (171°F) or above.

 4-501.112 Mech'a',n‘ﬁical Warewashing Equipment, Hot Water
Sanitization Temperatures. ,

(A) Except as specified in {] (B) of this section, in a mechanical operation,
the temperature of the fresh hot water SANITIZING rinse as it enters the
~ manifold may not be more than 90°C (194°F), or less than:

(1) For a stationary rack, single i'em'pefatUre machine, 74°C (165°F); or

 (2)Forall other machines, 82°C (180°F).

(B) The maximum temperature specified under 9 (A) of this section, does

" not apply to the high pressure and temperature systems with s
wand-type, hand-held, spraying devices used for the in-place cleaning and
'SANITIZING of EQUIPMENT such as meat saws.

4-501.113  Mechanical Warewashing Equipment, Sanitization
Pressure. e

The flow pressure of the fresh hot water SANITIZING rinse in a WAREWASHING
machine may not be less than 100 kilopascals (15 pounds per square inch)
or more than 170 kilopascals (25 pounds per square inch) as measured in
the water line immediately downstream or upstream from the fresh hot water
SANITIZING rinse control valve.
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4-501.114  Manual and Mechanical Warewashing Equipment,
Chemical Samtlzatxon Temperature, pH, Concentration,
and Hardness.©

A chemical SANiTIZER used in a SANITIZING solution for a manual or
‘mechanical operation at exposure times specified under §4-703.11(C) shall
be approved by department of health and family services; shall be used in
accordance with approved manufacturers Iabel use mstructlons and shall

be used as follows: ‘ i :

(A) A chlorine solution shall have a minimum temperature based on the
“ concentration and pH of the solutlon as hsted in the foliowmg chart;

mg/lL | pH10o0r less | pH8orless
°C(F) | °C(CF)
25 | 491200 | 49(120)
5 |  38(100) | 24(75)
100 ~ 13(585) | 13(55)

(B) 'Any iodine solutioh s,hai'l have a:
(1) Minimum temperature of 24°C (75°F),

- (2)pH of 5.0 or less or a pH no higher than the level for which the
: *manufacturer specifi es the so!ut:on is effective and '

o :‘5(3)' Concentration between 12.5 mg/L and 25mglL;
(C) A quaternary ammonium compound solution shall:
- (1) Have a minimum temperature of 24°C (75°F),

(2) Have a concentration as specified under § 7-204.11 and as indicated
by the manufacturer's use directions included in the labeling, and

(3) Be used only in water wsth 500 mg/L hardness or less or in water
having a hardness no greater than specified by the manufacturer's label;

(D) If another solution of a chemical speciﬁed under 1 (A)-(C) of this
section is used, the PERMIT HOLDER shall demonstrate to the DEPARTMENT
that the solution achieves SANITIZATION and the use of the solution shall be
APPROVED.
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Utensils and

Temperature
and Pressure
Measuring
Devices

4-501.115  Manual Warewashing Equipment, Chemical Sanitization

‘Using Detergent-Sanitizers.

If a detergent-SANITIZER is used to SANITIZE in a cleaning and SANITIZING

procedure where there is no distinct water rinse between the washing and

SANITIZING steps, the agent a’ppﬁed in the SANITIZING step shall be the same

tdetergent—SAN;TIZER that is used in the washmg step.

4-501.1 16 Warewashmg Equrpment, Determmmg Chemical Sanitizer
Concentratlon

" Concentratron of the SAN!TIZING solutron shall be accurately determined by
usrng a test klt or other devrce

4-502 11 '~ Good Repair and Cahbratlon

(A) UTENSILS shall be mamtamed in a state of repair or condition that
complies wrth the requirements specified under Parts 4-1 and 4-2 or shall be
dlscarded

(B) Fooo TEMPERATURE MEASURING DEVICES shall be calibrated in accordance

W|th manufacturers specifications as necessary to ensure their accuracy.

(C). Amb:ent air temperature water pressure, and water TEMPERATURE
MEASURING DEVICES shall be mamtarned in good reparr and be accurate
within the intended range of use.

4-502.12 Single-Service and Single-Use Articles, Required Use.®

A FODD ESTABLiSHMENT without facm'aes specrf ied under Parts 4-6 and 4-7 for
cleaning and SANITIZING kitchenware and TABLEWARE shall provrde only
SINGLE-USE KITCHENWARE, SINGLE-SERVICE ARTICLES, and SINGLE-USE

ARTICLES for use by FOOD EMPLOYEES and SINGLE-SERVICE ARTICLES for use
by CONSUMERS. =

4-502.13  Single-Service and Single-Use Articles, Use Limitation.

(A) SINGLE-SERVICE and SINGLE-USE ARTICLES may not be reused.

(B) The bulk milk container dispensing tube shall be cut on the diagonal
~ leaving no more than one inch protruding from the chilled dispensing head.

4-502 14 Shells, Use Limitation.

Mollusk and crustacea shells may not be used more than once as serving

~ containers.
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‘C‘LEA’NING%OF EQUIPMENT AND UTENSILS

Subparts

4-601 | Objectlve
4-602 - Frequency
4-603 Methods

Objective

Frequency

4-601.11 Equupment Food-Contact Surfaces, Nonfood-Contact
Surfaces, and Utensils.® ;

A) EQU!PMENT FOOD-CONTACT SURFACES and UTENSILS shall be clean to sight
and touch

(B) The FOOD-CONTAGT SURFACES of cooking EQUIPMENT and pans shall be
kept free of encrusted grease deposits and other soil accumulations.N

(C) NonFOOD-CONTACT SURFACES of EQUIPMENT shall be ke ept free of an
accumulation of dust, dirt, FOoD res:due and other debris.

4-602.11 Equlpment Food-Contact Surfaces*an;l Utensils.©
(A) E'QUIPMENT,,FOOD-CONTACT' SURFACES and ‘UT’ENSILS‘ shall be cleaned:

(1) Except as specified in ] (B) of this section, before each use with a
different type of raw ammal FOOD such as beef, FISH, lamb, pork, or
POULTRY;

/(2) Each tame there i cs a change from workmg wuth raw FOODS to workmg
'wrth READY-TO-EAT FOODS ‘

(3) Between uses w h‘j raw frunts and vegetables and with POTENTIALLY
HAZARDOUS FOOD; |

(4) Before usmg or storsng a FOOD TEMPERATURE MEASURING DEVICE; and

(5) At any time during the operatlon when contamination may have
~occurred. ¢ , »

(B) Subparagraph (A)(1) of this section does not apply if the FOOD-CONTACT
SURFACE or UTENSIL is in contact with a succession of different raw animal
FOODS each requiring a higher cooking temperature as specified under §

~ 3-401.11 than the previous FOOD, such as preparing raw FISH followed by
cutting raw poultry on the same cutting board.

(C) Except as specified in § (D) of this section, if used with POTENTIALLY

HAZARDOUS FOOD, EQUIPMENT FOOD-CONTACT SURFACES and UTENSILS shall
be cleaned throughout the day at least every 4 hours.
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(D) Surfaces of UTENSILS and EQUIPMENT contacting POTENTIALLY HAZARDOUS
FOOD may be cleaned less frequently than every 4 hours if:

(1) In storage, containers of POTENTIALLY HAZARDOUS FOOD and their
contents are maintained at temperatures specified under Chapter 3 and
the containers are cleaned when they are empty;

(2) UTENSILS and EQUIPMENT are used to prepare FOOD in a refngerated
_room or area that is mamtamed at one of the temperatures in the
following chart and

(a) The UTENSILS and EQUIPMENT are cleaned at the frequency in the
followmg chart that corresponds to the temperature

5.0°C (41°F) or 24 hours
less
| >50°Cc-72°c |  20hours
(C41°F-45°F) |
~>7.2°C-10.0°C 16 hours
(>45°F - 50°F)
' >10.0°C - 12.8°C 10 hours

(>50°F - 55°F)
o o ;an’d’

(b) The cleaning frequency based on the ambient temperature of the
refngerated room or area ls’:d cumented in the Fooo ESTABLISHMENT.

: (3) Centamers in servmg srtuat:one such as salad bars, delis, and
cafeteria lines hold READY-TO-EAT POTENTIALLY HAZARDOUS FOOD that is
maintained at the temperatures specified under Chapter 3, are
intermittently combined with additional supplies of the same FOOD that is

at the required temperature, and the containers are cleaned at least
every 24 hours

(4) TEMPERATURE MEASURING DEVICES are mamtamed in contact with
Foob, such as when left in a container of deli FOOD or in a roast, held at
temperatures specified under Chapter 3;

(5) EQUIPMENT is used for storage of PACKAGED Or UnPACKAGED FOOD
~_such as a reach-in refrigerator and the EQUIPMENT is cleaned at a
frequency necessary to preclude accumulation of soil residues; or

(6) The cleaning schedutegis APPROVED based on consideration of:

(a) ,Characteﬂstics\of the EQUIPMENT and its use,
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(b)A The type of FOoD involved,
(c) The amount of FOOD residue accumulation, and

(d) The temperature at which the FOOD is maintained during the
operation and the potential for the rapid and progressive ,
multiplication of pathogemc or toxigenic microorganisms that are
capable of causmg foodborne dlsease

(7) In-use UTENSILS are rntermlttently stored in a container of water in
which the water is maintained at 60°C (140°F) or more and the UTENSILS

~_and container are cleaned at least every 24 hours or at a frequency
'necessary to preclude accumulatlon of soil res:dues

(E) Except when dry cleaning methods are used as specified under
§ 4-603.11, surfaces of UTENSILS and EQUIPMENT contacting FOOD that is not
POTENT!ALLY HAZARDOUS shall be cieaned

(1) At any t:me, ‘when ycontammatgop'may \have ’OCCUrred;

(2) At least every 24 hours for iced tea dispensers and CONSUMER self-
' :serv:ce UTENSILS such as tongs scoops or Iadles

~ (3) Before restocking CONSUMER self-service EQUIPMENT and UTENSILS
- such as condiment dispensers and display containers;

(4) In EQUIPMENT such as ice bins and BEVERAGE dlspensmg nozzles and
“enclosed components of EQUIPMENT such as ice ‘makers, cooking oil
storage tanks and distribution lines, BEVERAGE and syrup dxspensmg
~ lines or tubes coffee bean gnnders and water vendmg EQUIPMENT:

(a) At a frequency specrf ied by the manufacturer,~ or

(b) Absent manufacturer ébébiﬁcaﬁons, ata frequency necessary to
- preclude accumulation of soil or mold. :

| 4-602.12  Cooking and s:a‘ka\ngsquspme‘m;

(A) The FOOD—CONTACT SURFACES of cooksng and bakmg EQUIPMENT shall be
cleaned at least every 24 hours. This section does not apply to hot oil
cooking and fi Itenng EQUIPMENT if it is cleaned as specified in Subparagraph

 4-602.11(D)(6).

(B) The cavities and do'or‘ seals of microwave ovens shall be cleaned at

least every 24 hours by using the manufacturer's recommended cleaning
procedure. ,
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Methods

4-602.13 Nonfood-Contact Surfaces.

NONFOOD-CONTACT SURFACES of EQUIPMENT shall be cleaned at a frequency
necessary to preclude accumulation of soil residues.

460311 Dry Cleaning.

(A) If used, dry cleaning methods such as brushing, scraping, and
vacuuming shall contact only SURFACES that are_soiled with dry FOOD

residues that are not POTENTIALLY HAZARDOUS.

(B) Cleaning EQUIPMENT used in dry cleaning FOOD-CONTACT SURFACES may

not be used for any other purpose.

460312  Precleaning.

(A) FooD debris on EQUIPMENT and UTENSILS shall be scrapped over a waste
disposal unit, scupper, or garbage receptacle or shall be removed in a
WAREWASHING machine with a prewash cycle.

(B) If necessary for effective cleaning, UTENSILS and EQUIPMENT shall be
preflushed, presoaked, or scrubbed with abrasives.

4-60313 : | Loa'd‘ing‘,of Sb‘iledtltems, Warewashing Machines.

_Soiled items to be cleaned in a WAREWASHING machine shall be loaded into

racks, trays, or baskets or onto conveyors in a position that:

_(A) Exposes the items to the unobstructed spray from all cycles; and

(B) Allows the items to drain.
4-603.14  Wet Cleaning.

(A) EQUIPMENT FOOD-CONTACT SURFACES and UTENSILS shall be effectively
washed to remove or completely loosen soils by using the manual or
mechanical means necessary such as the application of detergents
containing wetting agents and emulsifiers; acid, alkaline, or abrasive
cleaners; hot water; brushes; scouring pads; high-pressure sprays; or

~ ultrasonic devices.

(B) The washing procedures selected shall be based on the type and
purpose qf the EQUIPMENT or UTENSIL, and on the type of soil to be removed.
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4-603.15 Washing, Procedures for Alternative Manual
Warewashing Equipment.

If washing in sink compartments or a WAREWASHING machine is impractical
such as when the EQUIPMENT is fixed or the UTENSILS are too large, washing
shall be done by using alternative manual WAREWASHING EQUIPMENT as
specified in 1] 4-301.12(C) in accordance with the following procedures:

(A) EQUIPMENT shall be disassembled as necessary to allow access of the
detergent solution to all parts;

~ (B) EQUIPMENT components and UTENSILS shall be scrapped or rough
cleaned to remove FOOD particle accumulation; and

(C) EQUIPMENT and UTENSILS shall be washed as specified under |
4-603.14(A).

4-603.16 Rinsing Procedures.

Washed UTENSILS and EQUIPMENT shall be rinsed so that abrasives are
removed and cleaning chemicals are removed or diluted through the use of
water or a detergent-SANITIZER solution by using one of the following
“procedures: o ‘ -

(A) Use of a distinct, separate water rinse after washing and before

' SANITIZING if using: |
(1) A 3-compartment sink,

~ (2) Alternative manual WAREWASHING EQUIPMENT equivalent to a 3-
~ compartment sink as specified in 1] 4-301.12(C), or

(3) A 3-step washing, rinsing, and SANITIZING procedure in a
WAREWASHING system for CIP EQUIPMENT; .

(B) Use éf a detergent-SANITIZER as speciﬁed under § 4-501.115 if using:

(1) Alternative WAREWASHING EQUIPMENT as specified in  4-301.12(C)
that is APPROVED for use with a detergent-SANITIZER, or

(2) A WAREWASHING system for CIP EQUIPMENT;

(C) Use of a nondistinct water rinse that is integrated in the hot water
SANITIZATION immersion step of a 2-compartment sink operation;

(D) If using a WAREWASHING machine that does not recycle the SANITIZING
solution as specified under [ (E) of this section, or alternative manual
WAREWASHING EQUIPMENT such as sprayers, use of a nondistinct water rinse
that is: > : i

-99-




(1) Integrated in the application of the SANITIZING solution, and
(2) Wasted immediately after éébh application; or

(E) If using a WAREWASHING machine that :recyc‘les the SANITIZING solution for
use in the next wash cycle, use of a nondistinct water rinse that is integrated
~in the application of the SANITIZING solution.

4-603.17  Returnables, Cleaning for Refilling.®

(A) Except as specified in 1] (B) and (C) of this section, returned empty
~ containers intended for cleaning and refilling with FooD shall be cleaned and
refilled in a regulated FOOD PROCESSING PLANT.

/(B) A Foop-specific container for BEVERAGES may be refilled at a FOOD
ESTABLISHMENT if:

(1) Only a BEVERAGE that is not a POTENTIALLY HAZARDOUS FOOD is used
_ as specified under { 3-304. 17(A);

(2) The design of the container and of the rinsing EQUIPMENT and the
nature of the BEVERAGE, when considered together, allow effective
cleaning at home or in the FOOD ESTABLISHMENT;

(3) Facilities for rinsing before ‘réﬁiling rektUrﬁed containers with fresh, hot
water that is under pressure and not recirculated are provided as part of
the dispensing system;, :

- (4) The consuMER-owned container returned to the FOOD ESTABLISHMENT
for refilling is refilled for sale or service only to the same CONSUMER; and

- (5) The container is refilled by:
(a) An‘ EMPLOYEE of the FOOD ES?’ABL/SHMENT, or
(b) The owner of the container if the BEVERAGE system includes a

contamination-free transfer process that can not be bypassed by the
- container owner. : ‘

~ (C) ConsUuMER-owned containers that are not FooD-specific may be filled at
a water VENDING MACHINE or system. '

4-7 SANITIZATION OF EQUIPMENT AND UTENSILS
| Subparts

4701 Objective
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’ 4-703 | Methods

Objective

Frequency

Methods

4-701.10 Food-Contact Surfaces and Utensils.

-~ EQUIPMENT FOOD-CONTACT SURFACES and UTENSILS shall be SANITIZED.

4-702.11 Before Use After Cleamng

UTENSILS and FOOD-CONTACT SURFACES of EQUIPMENT shall be SANITIZED

| "before use after cleaning.

4-703.11  Hot Water and Chemacal c

After bemg cleaned EQUIPMENT FOOD—CONTACT SURFACES and UTENSILS shall

be SANITIZED in:

(A) Hot water manual operatnons by :mmers:on for at Ieast 30 seconds as

* spec:f ed under § 4 501 111

(B) Hot water mechanical operatlons by bemg cyc!ed through EQUIPMENT
that is set up as specified under §§ 4-501.15, 4-501.112, and 4-501.113
and achieving a UTENSIL surface temperature of 71°C (160°F) as measured
by an 1rreversnble regvstermg 1emperature :nd:cator or

©) Chemacal manual or mechamcal operatlons mcludmg the appllcatlon of
SANITIZING chemicals by immersion, manual swabbing, brushing, or -
pressure spraying methods usmg a solutlon as spec:f ed under §§

: 4~501 114 by provudmg

& ;*(1) Except as specn" ed under Subparagraph (C)(Z) of this section, an
~ exposure time of at least 10 seconds for a chionne solutlon 'specified
under 1 4- 501. 114(A)

(2) An exposure tlme of at least 7 seconds for a chlonne solution of 50
-~ mg/L that has a pH of 10 or less and a temperature of at least 38°C
(100°F) or a pH of 8 or less and a temperature of at least 24°C (75°F),

(3) An exposure time of at ieast 30 seconds for other chemical SANITIZING
soiutnons or , e ;

4 An exposure tlme used in rela’uonshlp w:th a combination of
temperature, concentration, and pH that, when evaluated for effi icacy,
yields SANITIZATION as defined in Subparagraph 1-201.10(B)(70).

4-8

LAUNDERING
Subparts

4-801 Objective
4-802 Frequency
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4-803 Methods

Objective

Frequency

Method’s‘

480111  Clean Linens.

~Clean LINENS shall be free from Foob residues and other soiling matter.

4-802.11 Specifications.

(A) LlNENS that do not come in direct contact with FooD shall be laundered
between operatlons if they become wet sticky, or visibly soiled.

(B) Cloth gloves used as specaﬁed inq 3 304. 15(D) shall be laundered

~ before being used with a different type of raw anlmal FOOD such as beef,

lamb, pork, and FISH.

(C) LINENS and napkms that are used as specuﬁed under § 3-304.13 and
cloth napkms shall be laundered between each use

: (D) Wet Wlpmg cloths sha l be laundered dally

| (E) Dry WIpmg cloths shall be laundered as necessary to prevent

contammatlon of FooD and clean serving UTENSILS.

: ~~4-803 1 Storage of Sonled Lmens :

Sonled LINENS shall be kept in clean nonabsorbent receptacles or clean,

washable laundry bags and stored and transported to prevent contamination

~of Foop, clean EQUlPMENT clean UTENSILS, and SINGLE-SERVICE and SlNGLE—
' USE ARTlCLES ; ey e , ]

4-803 12 Mechamcal Washmg

A) Except as spec;ﬁed in 1} (B) of thls sectxon LINENS shall be mechanically
washed. e

* (B) In FOOD ESTABLISHMENTS in which only wiping cloths are laundered as

specified in | 4-301.15(B), the wiping cloths may be laundered in a
mechanical washer, sink designated only for laundering wiping cloths, or a

‘ WAREWASHING sink that is cleaned as specifi ied under § 4-501.14.
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480313  Useof ‘Laun'dry Facilities

(A) Except as specified in [ (B) of this section, laundry facilities on the

~ PREMISES of a FOOD ESTABLISHMENT shall be used only for the washing and
- drying of items used in the operation of the establishment.

(B) Separate laundry facilities located on the PREMISES for the purpose of
general laundering such as for institutions providing boarding and lodging
‘may also be used for laundering FOOD ESTABLISHMENT items.

4-9 PROTECTION OF CLEAN ITEMS
Subparts )
 4-901 Drying |
4-902 Lubncatmg and Reassembhng )
4-903  Storing ,, o ;
4-904 Handlmg
Drying 4-901 11 | Eqmpment and Utens:ls Alr-Drymg Requured

* ‘After cleamng and SANIT!ZING EQUIPMENT and UTENS!LS

Lubricating and
Reassembling

(A) Shall be air-dned or used after adequate drammg, before contact with
FOOD and

(B) May not be cloth dried except that UTENSILS that have been air-dried may
be polished with cloths that are mamtamed clean and dry.

490112 Wlpmg Cloths,f:Alr-Drymg Locatlons. |

Wiping cloths laundered in a FOOD ESTABLISHMENT that does not have a
mechanical clothes dryer as specified in 1] 4-301.15(B) shall be air-dried in a
location and in a manner that prevents contamination of FOOD, EQUIPMENT,
UTENSILS, LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES and the

wiping cloths. This section does not apply if wiping cloths are stored after
laundering in a sanitizing solution as specified under § 4-501.114.

4-902.11 Food-Contact Surfaces.

Lubricants shall be applied to FOOD-CONTACT SURFACES that require
lubrication in a manner that does not contaminate FOOD-CONTACT SURFACES.

4-902.12  Equipment.

EQuUIPMENT shall be reassembled so that FOOD-CONTACT SURFACES are not
contaminated. :
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Storing 4-903.11 Equipment, Utensils, Linens, and Single-Service and
Single-Use Articles.

‘ (A) Except as specaf ied i m 1(MD) of this sectnon cleaned EQUIPMENT and
UTENSILS, laundered LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES
shall be stored:

MIna clean dry location' o

) (2) Where they are not exposed to splash dust or other contammatxon
and ' s i :

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

(B) Clean EQUIPMENT and UTENSILS shall be stored as specified under 1A
of this section and shall be stored ‘ e

(1) In a self-draining posrtron that allows air dryrng and
(2) Covered or mverted

(C) SiNGLE—SERVICE and SINGLE—USE ARTICLES shall be stored as specrf ed
under ] (A) of this section and shall be kept in the original protective
package or stored by using other means that afford protection from
contamination until used. S

(D) Items that are kept in closed packages may be stored less than 15 cm (6
_inches) above the floor on dollies, pallets, racks and skids that are designed
as provrded under§ 4-204 122,

-903 12 Prohtbmons

(A) Except as specified in: 1[ (B) of this sectron cleaned and SANITIZED
EQUIPMENT, UTENSILS, laundered LINENS, and SINGLE-SERVICE and SINGLE-USE
:ARTICLES may not be stored :
| (;1) In locker rooms,
(2) In toilet rooms;
(3) In garbage rooms;
(4) In mechanical rooms;

(5) Under sewer lines that are not shielded to intercept potential drips;

(6) Under leaking water lines including leaking automatic fire sprinkler
heads or under lines on which water has condensed;
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~ Handling

(7) Under open stairwells; or
(8) Under other sources of contammatton

(B) Laundered LINENS and SINGLE-SERVICE and SINGLE-USE ARTICLES that are
PACKAGED or in a facility such as a cabinet may be stored ina locker room..

4-904 11 Kitchenware and Tableware

A) SINGLE-—SERVICE and SINGLE-USE ARTICLES and cleaned and SANITIZED
UTENSILS shall be handled, displayed, and d:spensed so that contammataon of
FOOD- and lip-contact surfaces is prevented

(B) Knives, forks, and spoons that are not prewrapped shall be presented so
that only the handles are touched by EMPLOYEES and by CONSUMERS lf

‘ CONSUMER self-servtoe IS provuded

(C) Except as specaf ed under 11 (B) of thls section, SINGLE-SERVICE ARTICLES
that are intended for FOOD- or lip-contact shall be furnished for CONSUMER self-
service with the original individual wrapper intact or from an APPROVED
dispenser.

490412 Soiled and Clean Tableware.

Soiled TABLEWARE shall be removed from CONSUMER eatmg and dnnkmg areas
and handled so that clean TABLEWARE is not contaminated.

) ‘4-904 13 Preset Tableware

IF TABLEWARE is preeet

- (A) It shall be protected from contamlnatton by bemg wrapped, covered, or

inverted;

(B) Exposed unused settmgs sha!l be removed when a CONSUMER is seated;
or

(®)) Exposed unused settmgs shail be cleaned and SANITIZED before further

use if the settmgs are not removed when a CONSUMER is seated.
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Chapter

5 Water, Plumbmg, and
~ Waste ‘

Parts |
51 . WATER ‘
5-2 : PLUMBING SYSTEM
53 S “MOBILE WATER TANK AND MOBILE FOOD ESTABLISHMENT
i ~ WATERTANK
5-4 SEWAGE, OTHER LIQUID WASTE AND RAINWATER
5-5 . REFUSE, RECYCLABLES, AND RETURNABLES
51 WATER —
Subparts
5-101 Source
5-102 - Quality o RTE '
5-103 Quantity and Avallablhty
5104 Dlstnbutlon, Dellvery’,_ and Retention

; Source 5- 101 11 Approved System

DR!NKING WATER shall be obtamed from an APPROVED source that is:
(A) A PUBLIC WATER SYSTEM; or A ,

- (B) A nonPUBLIC WATER SYSTEM that is located on premise and
constructed, maintained, and operated according to NR 809 and NR 812
~ as enforced by the department of natural resources.

5- 101 12 System F!ushmg and Dusmfectmn

A DRINKING WATER system shall be flushed and disinfected before being
‘placed in service after construction, repair, or modification and after an
emergency situation, such as a flood, that may introduce contaminants to
the system, as specified in Comm 82.40(8)(i).

5-101.13  Bottled Drinking Water.®

BOTTLED DRINKING WATER used or sold in a FOOD ESTABLISHMENT shall be
obtained from APPROVED sources in accordance with ATCP 70 relating to
Processing and Bottling of Bottled DRINKING WATER.
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Quality

Quantity and
Availability

5-102.11 Standards.®

Except as specified under § 5-102.12: Water from a PUBLIC WATER SYSTEM or
nonpublic water system shall meet the requirements of NR 809 governing
standards for safe drinking water as enforced by the department of natural
resources o o

| 510212 Nondrinking Water.®

(A) A nonDRINKING WATER supply shall be used oniy if its use is APPROVED.

(B) NOHDRINKING WATER shall be used only for nonculmary purposes such as
air conditioning, NoNFOOD EQUIPMENT cooling, fire protectlon and irrigation.

54102, 13 ~ Sampling.

0 Except when used as spec:if ed under §5-102 12, water from a nonPUBLIC
~ WATER SYSTEM shall be sampled and tested at least -annually and as requnred

by state water quahty regutattons
510214  Sample Report.
The most recent sample report for each nonPusuc WATER SYSTEM serving

the FOOD ESTABLISHMENT shall be retained on file at the FOOD ESTABLISHMENT
and made available for inspection when requested.

"'5 103 11 Capaclty

(A) The water source and system shalt be of suff' c:ent capac;ty to meet the '
peak water demands of the Foop ESTABUSHMENT ¢

(B) Hot water generation and distribution systems shall be sufficient to meet

the peak hot water demands throughout the FOOD ESTABLISHMENT.

510312  Pressure.

Water under pressure shall be provided to all fixtures, EQUIPMENT, and
NonFOOD EQUIPMENT that are required to use water except that water
supplied as specified under 1 5-104.12(A) and (B) to a TEMPORARY FOOD
ESTABLISHMENT or in response to a temporary mterrupt/on of a water supply
need not be under pressure “ '
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Distribution
Delivery, and
'Retention

5-104.11 System.

Water shall be received from the source through the use of:

(A) An APPROVED public water main; or

(B) A nonpublic water main, water pumps, pipes, hoses, connections, and
other appurtenances shall be constructed, maintained, and operated
according to ss. COMM 82, NR 809 and NR 812 as enforced by the

~ department of commerce and the department of natural resources:

5-104.12  Alternative Water Supply, ,

" Water meeting the requirements specified under Subparts 5-101, 5-102, and

5-103 shall be made available for a mobile facility, for a TEMPORARY FOOD
ESTABLISHMENT without a permanent water supply, and for a FOOD

~ ESTABLISHMENT with a temporary interruption of its water supply through:

(A) A supply of containers of commercially BOTTLED DRINKING WATER;

(B) One or more closed portable water containers;
(C) An enclosed vehicular water tank;
(D) An ON-PREMISES watef storage tank; or

(E) Piping, tubing, or hoses connected to an adjacent APPROVED source.

"~ PLUMBING SYSTEM

5-201  Materials e

'5-202 " Design, Construction, and Installation
5-203 Numbers and Capacities

5-204 Location and Placement

5-205  Operation and Maintenance

Materials

520141 I“kpprg'ﬁvé(ji.C .

(A) A PLUMBING SYSTEM and 'hoses,conveying:water shall be constructed and
repaired with APPROVED materials according to Comm 82 to 86 as enforced
by the department of commerce.

(B) A water filter shall be made of SAFE MATERIALS.
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Design,
Construction,
and Installation

5-202.11 Approved,System and Cleanable Fixtures.g

(A) A PLUMBING SYSTEM shall be designed, constructed, installed and

. mamtamed to conform to COMM 82 to 86 as enforced by the department of

commerce

(B) A PLUMBING FIXTURE such asa handwashmg lavatory, toilet, or urinal
shall be EASILY CLEANABLE.N

5;202;12 o oHa:‘ﬁdWéis'h‘ing' La\iatory, Watet Temperature, and Flow.

(A) A handwashmg Iavatory shall be equapped to provnde water at a
temperature of at least 29°C. (85°F) and no more then 43.3°C (110°F)

through a mixmg valve or combmatlon faucet.

(B) A,steam mlxmg valve may not be used at a handwashing lavatory.

(C) A handwashing lavatory shall have a faucet of the type which is not
hand operated. If a self-closing, slow-closing, or metering faucet is used,
that faucet shall provide a flow of water for at least 15 seconds without the

- heed to reactivate the faucet.

| (D) An automatuc handwashmg facility shall be mstalled in accordance with

manufacturer’s instructions.

520213  Backflow Prevention, Air Gap.

B ) An air gap between the ‘water supp!y inlet and the flood level rim of the

'PLUMBING FIXTURE, EQUIPMENT or nonFooo EQUIPMENT sha!l comply wnth
Comm 82.41(5)(a). ~ e

520214  Backflow Prevention Device, Design Standard.

A backflow or backsiphonage prevention device installed on a water supply
system shall meet standards for construction, mstallatlon maintenance,

| [inspection, and testing as specified by Comm 82.41.

Note: All backflow prevention devices must be approved by Department of Commerce.
5-202.15  Conditioning Device, Design.
A water filter, screen, and other water conditioning device installed on water

lines shall be designed to facilitate disassembly for periodic servicing and
cleaning. A water filter element shall be of the replaceable type.
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Numbers and
Capacities

520341  Handwashing Lavatory.®

(A) Except as specn“ ied in 1I1I (B) and (C) of thls section, at least 1

 handwashing lavatory, a number of handwashmg lavatories necessary for

their convenient use by EMPLOYEES in areas specified under '§ 5-204.11, and
not fewer than the number of handwashmg lavatones required by LAW shall

" be provided.

(B) If APPROVED and capable of removing the types of soils encountered in
‘the FOOD operations involved, automatic handwashing facilities may be
~ substituted for handwashing Iavatones ina FOOD ESTABLISHMENT that has at

least one handwashlng Iavatory

(C) If APPROVED, when FOOD exposure is limited and handwashing lavatories
are not conveniently available, such as in some MOBILE or TEMPORARY FOOD

' ESTABLISHMENTS or at some VENDING MACHINE LOCATIONS, EMPLOYEES may
use chemically treated towelettes for handwashing. .

5-203.12  Toilets and Urinals.®

The number of toilet rooms and fixtures in FOOD ESTABLISHMENTS and the
ventilation of toilet rooms shall be as required under ss. COMM 52.50 to
52.64, 54.12 and 55.32 as enforced by the department of commerce.
5-203.13 ,Seryice Sink.

At least 1 service sink or 1 curbed cleaning facility equipped with a floor
drain shall be provided and convementy located for the cleaning of mops or

_ similar wet floor cleanmg tools and for the dasposal of mop water and similar

liquid waste

5-203.14 Backflow Prevention Device, When Required.C

A PLUMBING SYSTEM shall be installed to preclude backflow of a solid, liquid,

- or gas contaminant into the water supply system at each point of use at the

FOOD ESTABLISHMENT, including on a hose bibb if a hose is attached oron a
hose bibb if a hose is not attached and backﬂow prevention is required by
department of commerce, by:

(A) Providing an air gap as specified under § 5-202.13; or

(B) Installing an APPROVED backﬂow preventlon devnce as specified under §
5- 202 14
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Locatioh.ahd-
Placement

Operation and
Maintenance

5-203.15  Backflow Preventlon Dev:ce, Carbonator

An approved double check valve with an intermediate vent conforming to
the state plumbing code shall be installed upstream from a carbonating
device and downstream from any coppef m the water supply line.

B 5-204 " Handwashmg Lavatory

A handwashmg lavatory shall be located

(A) To allow convement use by EMPLOYEES in FOOD preparatlon FOOD
- dispensing, and WAREWASHING areas; and

(B) In, or immediately adjacent to, toilet rooms.

'5-20412  Backflow Prevention Device, Location.

A backﬂow preventlon devsce shall be located so that it may be serviced and
maintained. o , :

5-204 13 Condltlomng Devace, Locatlon

A water f lter, screen, and other water condltlonmg dev:ce installed on water
lines shall be located to facnlltate dlsassembly for periodic servicing and

‘cleaning.

.5-205 11 Usmg a Handwashmg Lavatory

(A)A handwashmg lavatory shall be mamtaaned so that lt is access:ble at all

- tlmes for EMPLOYEE Use.

(B)A handwashmg lavatory may not be used for purposes other than

handwashmg except as specn" ed in 2- 301 15

(C) An automatic handwashmg facrllty shall be used in accordance with
manufacturer’s instructions.
5-205.12 Prohibiting a Cross Connection.®

(A) Except as specified in 9 CFR 308.3(d) for firefighting, a PERSON may not
create a cross connection by connecting a pipe or conduit between the
DRINKING WATER system and a nonDRINKING WATER SYSTEM or a water system
of unknown quality.

(B) The piping of a NONDRINKING WATER SYSTEM shall be durably ldent|ﬁed SO
that it is readily distinguishable from piping that carries DRINKING WATER.N
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'5-205.13  Scheduling Inspection and Service for a Water System
~ Device.

, A devsce such asa water treatment dewce or backﬂow preventer shall be
scheduled for mspectson and service, in accordance with manufacturer's
instructions and as necessary to prevent device failure based on local water
conditions, and records demonstrating inspection and service shall be
maintained by the PERSON IN CHARGE

5-205 14 Water Reservmr of Foggmg Devrces, Cleanmg

(A) A reservorr that is used to supply waterto a dev:ce such as a produce
fogger shall be

(1) Mamtamed in accordance wnth manufacturers specn’ ications; and
~ (2) Cleaned in accordance with manufacturer's specifications or

~ according to the procedures specified under | (B) of this section,
whichever is more strmgent

(B) Cleanmg procedures shall mclude at teast the foltowmg steps and shall
be conducted at least once a week , :

'"‘(1) Drammg and comp!ete dlsassembly of the water and aerosol contact
parts;

(2) Brush-cleaning the reservoir, aerosol tubing, and discharge nozzles
,twrth a suntable detergent solut;on

| (3) Flushmg the complete system wrth water to remove the detergent
. solution and partxcutate accumulation; and :

(4) Rmsmg by i immersmg, spraymg, or swabblng the reservoir, aerosol
tubing, and discharge nozzles with at least 50 mg/L hypochlonte
solution. o ,
5-205.15  System Maintained in Good Repair.°
A PLUMBING SYSTEM shall be:
(A) Repaired according to COMM82 and

(B) Maintained in good repair.®
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§-3  MOBILE WATER TANK AND MOBILE FOOD
ESTABLISHMENT WATER TANK

Subparts

§5-301 Materials ,
5-302 Design and Constructlon ,
5-303 Numbers and Capacities

Materials

Design and
Construction

5-304 Operation and Maintenance

5-301.11 Approved

Matenals that are used in the construction of a mobile water tank, MOBILE
FOOD ESTABLISHMENT water tank, and appurtenances shall be:

(A) Safe

(B) Durable CORROSION-RESISTANT and nonabsorbent and

, (C) leshed to have a SMOOTH EASILY CLEANABLE surface

5-302.1 1 Enclosed System, Sloped to Dram.
A mobile water tank shall be: |
(A) Enclosed from the filling inlet:tdthe discharge outlet; and

(B) Sloped to an outlet that allows complete draihage of the tank.

5-302.1 2 lnspectlon and Cleamng Port Protected and Secured

Ifa water tank is designed with an access port for inspection and cleaning,

~ the opening shall be in the top of the tank and:

(A) Flanged upward at least 13 mm (one-half inch); and

(B) Equ;pped wnth a port cover assemb]y that is:

§)) Provided with a gasket and a device for secunng the cover in place,
and :

(2) Flanged to overlap the opening and sloped to drain.
5-302.13  "V" Type Threads, Use leltatlon

A fitting with "V" type threads on a water tank mlet or outlet shall be allowed
only when a hose is permanently attached.
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Numbers and
Capacities

5-302. 14* Tank Vent Protected

If provided, a water tank vent shall termmate ina dawnward direction and
shall be covered with:

(A) 16 mesh to 25.4 mm (16 mesh to 1 mch) screen or equivalent when the

ventisina protected area, or

(B) A protective filter when the vent is in an area that is not protected from
windblown dirt and debris.

5-302.15 Inletand Outlet, Sloped to Drain.
(A) A water tank and its inlet and outlet shall be sloped to drain.

(B) A water tank inlet shall be positioned so that it is protected from
contaminants such as waste discharge, road dust, oil, or grease.

54302 16 | Hose Cohétru'ctien end ‘ldentifi‘cetion.'

'A hose used for conveymg DRINKING WATER from a water tank shall be:

(A) Safe
(B) Durable CORROSION RESISTANT and nonaborbent

© Resxstant to pxttmg, chtppmg, crazmg, scratchmg, scoring, distortion, and
decomposmon

o (D)‘Flmshed with e‘SMbbTH interior surface; and

(E) ‘C”leerlyi and d urably ldenttﬁed asto lts use |f not permanently attached.
5-303 1 Filter, Compressed Air.

A filter that does not pass oil or oil vapors shall be installed in the air supply
line between the compressor and DRINKING WATER system when compressed

air is used to pressurize the water tank system.

5-303.12 Protective Cover or Device.
A cap and keeper chain, closed cabinet, closed storage tube, or other

APPROVED protective cover or device shall be provided for a water inlet,
outlet, and hose.
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Operation and
Maintenance

5-303.13  Mobile Food Establishment Tank Inlet.
A MOBILE FOOD ESTABLISHMENT'S water tank inlet shall be:
(A) 19.1 mm (three-fourths inch) in inner diameter or less; and

(B) Prowded wnth a hose connectlon of a size or type that will prevent its use
for any other service.

5-304.11  System Flushing and Disinfection.t

" A water tank, pump, and hoses shall be flushed and sanitized before being

placed in service after construction, repanr modn‘” catlon and periods of

" nonuse.

5-304.12  Using a Pump and Hoses, Backflow Prevention.

A PERSON shall operate a water tank, pump, and hoses so that backflow and
other contamination of the water supply are prevented.

5-304.13 , ,,Prot‘ect‘ing !nlet, Outlet, and Hose Fitting.

If not in use, a water tank and hose inlet and outlet fi itting shall be protected
using a cover or device as specified under § 5-303.12.

/5-304.14 ; Tank, Pump, and Hoses, Dedication.

(A) Except as specﬂ‘ ed inq (B) of this section, a water tank, pump,and
hoses used for conveymg DR!NKING WATER shalI be ed for no other
purpose. , o :

: (B) Water tanks, pumps and hoses APPROVED for liquid Foops may be used

for conveying DRINKING WATER if they are cleaned and SANITIZED before they
are used to convey water
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54 SEWAGE, OTHER LIQUID WASTE, AND RAINWATER
Subparts
5401  Mobile Holding Tank
5-402 Retention, Drainage, and Dellvery
- 5-403 ' Disposal Facility
Mobile Holding 5-401.11  Capacity and Drainage.
Tank apacily aiv
A SEyvAGEholding tank in @ MOBILE FOOD ESTABLISHMENT shall be: '
(A) Sizéd 15 pe?bent Iarger in 'ca';;)acity‘than t“hé ‘Water supply tank; and
(B) Sloped to a drain that is 25 mm (1 inch) in inner diameter or greater,
equipped with a shut-off valve.
Retention, 540210  Establishment Drainage System.
Drainage, and T T T ;
Delivery FooD ESTABLISHMENT drainage systems, including grease traps, that convey
o ~ SEWAGE shall be des:gned and installed as specified under
design, q5- 202 11(A). ,
construction and
installation 5-402.11 Backflow Prevention.®

A direct connection may not exist between the SEWAGE system and a drain

, ongmatmg from EQUIPMENT. in whlch FOOD is placed

540212  Grease Trap.

operation and
maintenance

If used, a grease trap shall be located to be easily accessible for cleaning as

required by COMM 82.34.

5-402.13  Conveying Sewage.°

SEWAGE shall be conveyed to the point of disposal through an APPROVED
sanitary SEWAGE system or other system, including use of SEWAGE transport
vehicles, waste retention tanks, pumps, pipes, hoses, and connections that
are constructed, maintained, and operated according to LAW.

5-402.14 Removing Mobile Food Establishment Wastes.

SEWAGE and other liquid wastes shall be removed from a MOBILE FOOD
ESTABLISHMENT at an APPROVED waste SERVICING AREA Or by a SEWAGE
transport vehicle in such a way that a public health HAZARD or nuisance is
not created. '
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Disposal
Facility
design and
construction.

5-402.15 Flushing a Waste Retention Tank.

A tank for liquid waste retention shall be thoroughly flushed and drained in a

: sanltary manner durmg the serv:cmg operatlon

5-403. 11 3 Approved Sewage System
SEWAGE shall be dtsposed through an APPROVED facchty that is:
(A) A pubhc SEWAGE treatment plant or

(B) An private SEWAGE system that is sized, constructed, maintained, and
operated accordlng to COMM 83.

5-403 12 Other L:quld Wastes and Ramwater Condensate drainage
and other nonsewage liquids and ramwater shall be drained from point of
discharge to disposal accordmg to the requlrements of s. COMM 82.

REFUSE, RECYCLABLES AND RETURNABLES

Subparts ,
,5-501 ' Facilities on fthe Premises
5-502 Removal

Facilities on the

Premises
materials,
design

- construction,
and
installation

- 5-503 Fac:htles for Dlsposal and Recycling

5.501-40 ' Indoor Storage Area

If located within the FOOD ESTABL!SHMENT a storage area for REFUSE,

‘ "wrecyctables and retumables shall meet the requirements specrf ed under §§ o

6-101.11, 6-201.11 - 6-201.18, 6-292 15 and 6-202.16.
5-501 1 Outdoor Storage Surface

An outdoor storage surface for REFUSE recyclables and returnables shall
comply with 6-102.11(A) : e e

5-501.12 : Outdoor Enclosure.

If used, an outdoor enclosure for REFUSE, recyclables, and returnables shall

be constructed of durable and cleanable materials.
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numbers and

capacities

5-501.13  Receptacles.

(A) Except as specified in ] (B) of this section, receptacles and waste

handling units for REFUSE, recyclables, and returnables and for use with
materials containing FOOD residue shall be durable, cleanable, insect- and
rodent-resistant, leakproof, and nonabsorbent. FU

(B) Plastic bags and wet strength paper bags may be used to line

receptacles for storage inside the FOOD ESTABLISHMENT, or within closed
outside receptacles. = i : ;

5-501.14 Receptacles in Vending Machines.

A REFUSE receptacle may not be located within a VENDING MACHINE, except

‘that a receptacle for BEVERAGE bottle crown closures may be located within

a VENDING MACHINE.

5-501.15  Outside Receptacles.

(A) Receptacles and waste handling units for REFUSE, recyclables, and
returnables used with materials containing FOOD residue and used outside
the FOOD ESTABLISHMENT shall be designed and constructed to have tight-
fitting lids, doors, or covers. i

(B) Receptacles and waste handling units for REFUSE and recyclables such
as an on-site compactor shall be installed so that accumulation of debris
and insect and rodent attraction and harborage are minimized and effective
cleaning is facilitated around and, if the unit is not installed flush with the

~ base pad, under the unit.

5.501.16  Storage Areas, Rooms, and Receptacles, Capacity and
Availability. ,

(A) An inside storage 'rddm and érea and outside stofage area and

. enclosure, and receptacles shall be of sufficient capacity to hold REFUSE,

recyclables, and returnables that accumulate.

(B) A receptacle shall be provided in each area of the FOOD ESTABLISHMENT
or PREMISES where REFUSE is generated or commonly discarded, or where
recyclables or returnables are placed.

©C)Kf disposable/ towels are used at handwashing lavatories, a waste
receptacle shall be located at each lavatory or group of adjacent lavatories.

5-501.17 Toilet Room Receptacle, Covered.

A toilet room used by females shall be provided with a covered receptacle
for sanitary napkins.
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'5-501.18 = Cleaning Implements and Supplies.

. (Aj Except as spéCiﬁed inq ‘(B) bffth,isf éection, suitable ‘:cleaning implements

2 -and supplies such as high pressure pumps, hot water, steam, and detergent

location and
placement

operation and
maintenance

shall be provided as necessary for effective cleaning of receptacles and
waste handling units for REFUSE, recyclables, and returnables.

(B) If APPROVED, off-PREMISES-based cleaning services may be used if on-
PREMISES cleaning implements and supplies are not provided.

5-501.19  Storage Areas, Redeeming Machines, Receptacles and
Waste Handling Units, Location, :

(A) An area designated for REFUSE, recyclables, returnables, and, except as
specified in ] (B) of this section, a redeeming machine for recyclables or
returnables shall be located so that it is separate from Foop, EQUIPMENT,
UTENSILS, LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES and a public
health HAZARD or nuisance is not created.

(B) A redeeming machihé méy be Iocatéd in the PACKAGED FOOD storage

-area or CONSUMER area of a FOOD ESTABLISHMENT if FOOD, EQUIPMENT,

UTENSILS, LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES are not
subject to contamination from the machines and a public health HAZARD or
nuisance is not created. e i

(C) The location of receptacles and waste handling units for REFUSE,

- recyclables, and returnables may not create a public health HAZARD or

nuisance or interfere with the cleaning of adjacent'space.

| 5-501.110  Storing Refuse, Recyclables, and Returnables.

- REFUSE, recyclables, and retfumafbles shall be stored in receptacles or waste
‘handling units so that they‘areff‘ina‘cpeSSibi!e to insects and rodents.

~ 5-501.111  Areas, Enclosures, and Receptacles, Good Repair.

Storage areas, enclosures, and receptacles for REFUSE, recyclables, and

returnables shall be maintained in good repair.
5-501.112 ‘Outside Storage Prohibitions.

(A) Except as specified in  (B) of this section, REFUSE receptacles not
meeting the requirements specified under 9] 5-501.13(A) such as
receptacles that are not rodent-resistant, unprotected plastic bags and

‘paper bags, or baled units that contain materials with FOOD residue may not
be stored outside. o B
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Removal

(B) Cardboard or other packaging material that does not contain FOOD
residues and that is awaiting regularly scheduled delivery to a recycling or
disposal site may be stored outside without being in a covered receptacle if
it is stored so that it does not create a rodent harborage problem.

"5-501.113’ vaerinéReceptacles. b

Receptacles and waste handling units for REFUSE, recyclables, and

- returnables shall be kept covered:

~ ~(A):;linsidefthe;FOOD ESTABLISHMENT if the receptacles and units:

4] Cont‘a’i’r’i FOOD residiﬁe and are not ih continuous use; or
| @ Aferthey are filed:and
(B) With’,t;ight'-’ﬁtting ‘Iidsor ddors if kept outskide’the Fboo ESTABLISHMENT.
5-501.114 Using’Drain Plugé. ”

Drains in receptacles and waste handling units for REFUSE, recyclables, and
returnables shall have drain plugs in place. '

5—501.1 15 Maintaining Refuse Areas and Enélosures.

A storage area and enclosure for REFUSE, recyclables, or returnables shall

 be maintained free of unnecessary items, as specified under §6-501.114,

and clean. oo

 5.501.116  Cleaning Receptacles.

(A) Rec;eptacles and waste handling Lani,ts,for REFUSE, recyclab:lésl,ké‘hd

returnables shall be thoroughly cleaned in a way that does not contaminate
FOOD, EQUIPMENT, UTENSILS, LINENS, Or SINGLE-SERVICE and SINGLE-USE
ARTICLES, and waste water shall be disposed of as specified under §
5-402.14.

(B) Sdiiéd rec,e{pt’aclesﬁand ,was'té‘,handling units for'REFUSE, recyclables, and
returnables shall be cleaned at a frequency necessary to prevent them from
developing a buildup of soil or becoming attractants for insects and rodents.

5-502.11  Frequency.

 REFUSE, recyclables, and returnables shall be removed from the PREMISES at

a frequency that will minimize the development of objectionable odors and
other conditions that attract or harbor insects and rodents.

-120 -



Facilities for
Disposal and
Recycling

5-502 12 Receptacles or Vehicles.

REFUSE recyclables and retumables shall be removed from the PREMSSES
by way of:

(A) Portable receptac!es that are constructed and mamtamed accordmg to
LAW; or

(B) A transport vehicle that is constructed, maintained, and operated
according to LAW.

5-5'03 11 Commumty or indnvndual Facmty
Solid waste not disposed of through the SEWAGE system such as through

grinders and pulpers shall be recycled or disposed of in an APPROVED public
or private community recycling or REFUSE facility; or solid waste shall be

~disposed of in an individual REFUSE facility such as a landfill or incinerator

which is sized, constructed, maintained, and operated according to LAW.
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Chapter

6 Physmal Facmtles

Parts

6-1 MATERIALS FOR CONSTRUCTION AND REPAIR
6-2 DESIGN, CONSTRUCTION, AND INSTALLATION
6-3 NUMBERS AND CAPACITIES o
64 LOCATION AND PLACEMENT
65 ,MAINTENANCE AND OPERATION . ,‘
B ‘MATERIALS FOR CONSTRUCTION AND REPAIR
Subparts
6-101 Indoor Areas
6-102 Outdoor Areas
Indoor Areas 6-101.11 Surface Characteristics.

(A) Except as specified in [ (B) of this section, materials for indoor floor,
wall, and ceiling surfaces under conditions of normal use shall be:

(1) SMOOTH, durable, and EASILY CLEANABLE for areas where FOOD
, ESTABUSHMENT operattons are conducted :

(2) Closely woven and EASILY CLEANABLE carpet for carpeted areas; and

(3) Nonabsorbent for areas subject to moisture such as FOOD
PREPARATION areas, walk-in refrigerators, WAREWASHING areas, toilet
rooms, MOBILE FOOD ESTABLISHMENT SERVICING AREAS, and areas subject
to flushing or spray cleaning methods.

(B) In @ TEMPORARY FOOD ESTABLISHMENT:

(1) If graded to drain, a floor may be concrete, machine-laid asphalt, or
dirt or gravel if it is covered with mats, removable platforms, duckboards,
or other suitable APPROVED materials that are effectively treated to
control dust and mud; and

(2) Walls and ceilings may be constructed of a material that protects the
interior from the weather and windblown dust and debris.
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Outdoor Areas 6-102.11  Surface Characteristics.

- (A) The outdoor walking, driving and REFUSE storage areas shall be surfaced

with concrete, asphalt or gravel or other materials that have been effectively

treated to minimize dust, facnlltate mamtenance and prevent muddy
~conditions. - bt S ,

(B) Extenor surfaces of bunldmgs and MOBlLE FOOD ESTABLISHMENTS shall be

of weather-resnstant matenals and shall comply with LAW.

N (C) Outdoor storage area enclosures for REFUSE recyclables or returnables

shall be of matenals specnf ed under §5-501.12.

~ DESIGN, CONSTRUCTION, AND INSTALLATION
| 6201 Cleanability
'6-202  Functionality
Cleanability ~ 6201411  Floors, Walls, and CellinQS.

Except as specified under § 6-201.14, the floors, floor coverings, walls, wall
coverings, and ceilings shall be designed, constructed, and installed so they
are SMOOTH and EASILY CLEANABLE, except that antislip floor covenngs or

“applications ma y be used for safety reasons.

o 6-’201112 : Floors, Walls, and Cenlmgs, Utlhty Lmes.

(A) Utl lty servsce lmes ancl plpes may not be unnecessanly exposed

(B) Exposed utlh:ty service lines and plpes,shall,be lnstalled so they do not
obstruct or prevent cleaning of the floors, walls, or ceilings.

(C) Exposed horizontal utility service lines and pipes may not be installed on
the floor.

,,6-:201.13 Floor and Wall Junctures, Coved and Enclosed or

Sealed

(A) In FOOD ESTABLISHMENTS in whrchfclea?rimg' methods other than water

flushing are used for cleaning floors, the floor and wall junctures shall be
;coved and closed to no larger than 1 mm (one thlrty-second inch).

(B) The floors in FOOD ESTABLISHMENTS in which water flush cleaning
methods are used shall be provided with drains and be graded to drain, and
the floor and wall junctures shall be coved and SEALED.

-123-




6-201.14 Floor Carpeting, Restrictions and Installation.

(A) A floor covering such as carpetmg or similar material may not be
“installed as a floor covering in FOOD preparation areas, FOOD storage areas,
* walk-in refrigerators, WAREWASHING areas, toilet room areas where
handwashing lavatories, toilets, and urinals are located, REFUSE storage
rooms, or other areas where the ﬂoor is subject to moisture, flushing, or
spray cleamng methods ' ;

(B) If carpeting is mstalled as a ﬂoor covering in areas other than those
specified under 1 (A) of thls section it shaH be

(&) Secure!y attached to the ﬂoor w:th a durable mastic, by using a
stretch and tack method, or by another method; and

(2) Installed tightly against the wall under the covmg or installed away
from the wall with a space between the carpet and the wall and with the
edges of the carpet secured by metal stnppmg or some other means.

6-201 .15 Floor Coveringy,__Matsand, Duckboards.

Mats and duckboards shatl be desagned to be removable and EASILY
CLEANABLE , ,

6-201.16 Wa'llyand Ce‘iling._Coveringsand C‘oyati‘ngs.

(A) Wall and ceximg covering matenals shall be attached so that they are
‘EAS]L‘Y CLEANABLE o e s

| ‘(B) Except in areas used only for dry storage concrete porous blocks or
bricks used for indoor wall construction shall be finished and SEALED to
provide a SMOOTH, nonabsorbent, EASILY CLEANABLE surface.

6-201.17  Walls and Ceilings, Attachments.

(A) Except as specified in | (B) of this section, attachments to walls and
“ceilings such as light fixtures, mechanical room ventilation system
components, vent covers, wall mounted fans, decorative items, and other
attachments shall be EASILY CLE,ANABLE

" (B)Ina CONSUMER area, wall and ceiling surfaces and decorative items and

attachments that are provided for ambiance need not meet this requirement
_if they are kept clean. :
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Functionality

6-201.18  Walls and Ceilings, Studs, Joists, and Rafters.

: Stu’ds joists, and rafters may not be exposed in areas subject to moisture.
" Th;s feqwrement does not apply to TEMPORARY Fooo ESTABLISHMENTS

6-202 11 nght Bulbs, Protectwe Sh|eldmg

(A) Except as specnf ed in 1[ (B) of thus sectlon, hght bulbs shall be shielded,

coated, or otherwise shatter-resistant in areas where there is exposed FooD;
clean EQUIPMENT, UTENSILS and LINENS; or unwrapped SINGLE-SERVICE and

, LSINGLE—USE ARTlCLES

| (B) Shlelded coated or otherw:se shatter-nes:stant bulbs need not be used

ln areas used only for stonng FOOD in unopened packages if:

(1) The mtegnty of the packages can not be affected by broken glass
falling onto them and

(2) The packages are capable of bemg cleaned of debris from broken
bulbs before the packages are opened.

(C) An infrared or other heat lamp shall be protected against breakage by a

- shield surroundmg and extendmg beyond the bulb so that only the face of
~ the bulb :s exposed '

‘6-202 12 Heatmg, Ventllatmg, All" Condltaomng System Vents

k Heatmg, ventllatmg, ‘and air condltionmg systems shan be des;gned and

installed so that make-up air intake and exhaust vents do not cause
contamination of FOOD, FOOD-CONTACT SURFACES, EQUIPMENT, or UTENSILS.

6-’202 13 lnsect Controi Devnces, Des:gn and lnstallat:on

(A) Insect control devaces that are used to electrecute or stun flying insects
shall be designed to retain the insect within the device.

(B) Insect co’n:trel devices shall be installed so that:
(1) The devuces are not located over a FooD PREPARATION area; and
(2 Dead insects and insect fragments are prevented from being impelled

onto or falling on exposed FOOD; clean EQUIPMENT, UTENSILS, and LINENS;
- and unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES.
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6-202.14  Toilet Rooms, Enclosed.

~ Atoilet room located on the PREMISES shall be completely enclosed and

provided with a tight-fitting and self—closmg door except that this requirement
does not apply to a toilet room that is located outside a FOOD ESTABLISHMENT
and does not open directly into the FOOD ESTABLISHMENT such as a toilet
room that is prowded by the management of a shoppmg mall.

6-202 15 Outer Openmgs, Protected
“ (A) Except as specn" ied in ﬂ'ﬁ (B) (C) and (E) and underﬂ (D) of this
section, outer openings of a FOOD ESTABLISHMENT shall be protected against
the entry of msects and rodents by:

&D) Flltlng or closmg holes and other gaps along ﬂoors walls, and
~ceilings; ,

(2) Closed, tlght—ﬁttlng wmdows and

(3) Sohd self-ctosmg tlght—ﬁttmg doors
(B) Paragraph (A) of this section does not apply if a FOOD ESTABLISHMENT
- opens into a larger structure, such as a mall, airport, or office building, or
into an attached structure, such as a porch, and the outer openings from the
larger or attached structure are protected agamst the entry of insects and
. rodents. Ry

(C) Extenor doors used as exzts need not be self—clos:ng if they are:

~ (2) Designated for use only when an emergency exists, by the fire
protection authority that has junsdlctlon over the FOOD
- ESTABLISHMENT; and i

(3) Restncted so they are not used for entrance or exit from the
building for purposes other than the designated emergency exit use.

- (D) Except as specified in {1 (B) and (E) of this section, if the windows or
doors of a FOOD ESTABLISHMENT, or of a larger structure within which a FOOD
ESTABLISHMENT is located, are kept open for ventilation or other purposes or
a TEMPORARY FOOD ESTABLISHMENT is not provided with windows and doors

~ as specified under | (A) of this section, the openings shall be protected
against the entry of insects and rodents by:
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(1) 16 mesh to 25.4mm (16 mesh to 1 inch) screens;
(2) Properly designed and installed air curtaihs; or
(3) Other effectlve means.

(E) Paragraph (D) of thls sectlon does not apply if ﬂylng insects and other
pests are absent due to the location of the ESTABLISHMENT, the weather, or
other Ilmltmg condition. : : .

6-202.16 | Extenor Walls and Roofs Protectlve Barner

Perimeter walls and roofs of a FOOD ESTABLISHMENT shall effectively protect
the establishment from the weather and the entry of insects, rodents and
- other animals. : ; :

- 6-202.17 Outdoor Food Vendmg Areas, Overhead Protection.

~ If located outside, a machine used to vend FOOD shall be provided with
~_overhead protection except that machines vending canned BEVERAGES need
not meet this requirement.

6-202.18 Outdoor Servieiﬁg Areas, Overhead Protection.

SERVICING AREAS shall be provided with overhead protection except that
areas used only for the loading of water or the discharge of SEWAGE and
other liquid waste, through the use of a closed system of hoses, need not be
prowded with overhead protectlon ;

36-202 19 Outdoor Walkmg and Dnvmg Surfaces, Graded to Dram
Exterior walking and driving surfaces shall be graded to drain.

- 6-202.111  Private Homes and Livmg or Sleeping Quarters, Use
i Prohlbltlon

A pnvate home aroom used as hvmg or sleepmg quarters or an area
directly opening into a room used as living or sleeping quarters may not be
used for conductmg FOOD ESTABL!SHMENT operatlons

6-202 112 Living or Sleepmg Quarters, Separatlon

meg or sleepmg quarters Iocated on the PREMISES of a FooD
ESTABLISHMENT such as those provided for lodging registration clerks or
resident managers shall be separated from rooms and areas used for FOOD
ESTABLISHMENT operations by complete partitioning and solid self-closing
doors.
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6-3 NUMBERS AND CAPACITIES
Subparts
6-301 Handwashing Lavatories
6-302  Toilets and Urinals
16-303 Lighting
6-304 Ventilation V
6-305 Dressing Areas and Lockers
6-306 Service Sinks :

Handwashing  6-301.10  Minimum Number.
Lavatories ' ' - " -
Handwashing lavatories shall be provided as specified under § 5-203.11.
16-301.11 Handwashing Cleanser, Availability.
Each handwashmg lavatory or group of 2 adjacent lavatories shall be
provided with a supply of hand cleamng hqu:d powder or bar soap.

6-301.12 ” Ha/n;l{ Drymg PI"O,VISIOII.

Each handwashmg Iavatory or group of adjacent lavatories shall be provided
with:

(A) Individual, disposable towels; or

e (B)A cdntinpoustowels,ystem that §u,pplies the usg( with a clean towel;
6-301.13  Handwashing Aids and Devices, Use Restrictions

A sink used for FOOD preparation or UTENSIL washing except as specified in
2-301.15, or a service sink or curbed cleaning facility used for the disposal
of mop water or similar wastes, may not be provided with the handwashing
aids and devices required for a handwashing lavatory as specified under

- §§6-301.11 and 6- 301 12 and 1{ 5-501. 16(C)

6 301.14 Handwashmg S:gnage

A sign or poster that notifies FOOD EMPLOYEES to wash thelr hands shall be
provided at all handwashing lavatories used by FOOD EMPLOYEES and shall
be clearly v:szbte to FOOD EMPLOYEES.
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Toilets and
Urinals

Lighting

Ventilation

6-301.20 Disposable Towels, Waste Receptacle.

A handwashing lavatory or group of adjacent lavatories that is provided with

disposable towels shall be provided with a waste receptacle as specified
under 9] 5-501.16(C).

6-30210  Minimum Number.

Toilets and urinals shall be provided as speciﬁed under § 5-203. 12
6-302 11 Toilet Tissue, Availability | |

A supply of to:let tlssue shall be available at each toulet

6-303.11 Intensity.

The light intensity shall be:

(A) At least 110 lux (10 foot candles) at a distance of 75 cm (30 inches)
above the floor, in dry FOOD storage areas and in other areas and rooms
during periods of cleaning; ,

(B) At least 220 lux (20 foot candles)

(1) At a surface where FOOD is provnded for CONSUMER self-service such
as buffets and salad bars or where fresh produce or PACKAGED FOODS
are sold or offered for consumptxon 0

. (2) lns;de EQUIPMENT such as reach-m and under-counter refngerators
“A3) At a distance of 75 cm (30 inches) above the floor in areas used for
~ handwashing, WAREWASHING, and EQUIPMENT and UTENSIL storage, in

‘toilet rooms and in walk-in refngeratlon umts and

(C) At least 540 lux (50 foot candles) at a surface where a FOOD EMPLOYEE is
working with FOOD or working with UTENSILS or EQUIPMENT such as knives, -

- slicers, grmders or saws where EMPLOYEE safety is a factor.
'6-30411  Mechanical. |

If necessary to keep rooms free of excessive heat, steam, condensation,

vapors, obnoxious odors, smoke, and fumes, mechanical ventilation of
sufficient capacity shall be provnded Ventilation systems shall be installed
and operated according to ch. COMM 64 as enforced by the department of
commerce.
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Dressing Areas 6-305.11  Designation.

and Lockers

Service Sinks

(A) D}essing rooms or dressing areas shall be designated if EMPLOYEES

routinely change their clothes in the estabhshment

(B) Lockers or other suitable facilities shall be provnded for the orderly
storage of EMPLOYEES' clothing and other possessions.

6-306.10 Avéilability'

A service sink or curbed cieamng facmty shall be prowded as specified
under § 5-203.13. ,

6-4

LOCATION AND PLACEMENT
Subparts

6-401 Handwashing Lavatories

6-402  ToiletRooms e

6-403 Employee Accommodations

6-404 - Distressed Merchandise

6-405 Refuse, Recyclables and Returnables

Handwéshing
Lavatories

6-401 10 ) Convemently Located

Handwashing Iavatones shall be convemently Iocated as specn‘” ied under §

- 5-204.11.

Toilket,fRquS,w

Employee

ns

- 6-402.11 ],.Convenience%and;ACcessibility. s

Toﬂet rooms shall be convemently ocated and accessible to EMPLOYEES
during all hours of operation.

' 6-403 11 Demgnated Areas
Accommodatio '

(A) Areas desngnated for EMPLOYEES to eat, drink, and use tobacco shall be
located so that FOOD, EQUIPMENT, LINENS, and SINGLE- SERVICE and SINGLE-
USE ARTICLES are protected from contamination.

(B) Lockers or other suitable facilities shall be located in a designated room

or area where contamination of FOOD EQUIPMENT, UTENSILS LINENS, and

~ SINGLE-SERVICE and SINGLE-USE ARTICLES can not occur.
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Distressed 6-404.11 Segrega'tion"and'Location
Merchandise
Products that are held by the PERMIT HOLDER for credit, redemption, or return
~ to the distributor, such as damaged, spoiled, or recalled products, shall be
 segregated and held in designated areas that are separated from FOoD,
EQUIPMENT UTENSILS, LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES.
Refuse, | 6~405 10 Receptacles, Waste Handlmg Umts and Designated
Recyclables, Storage Areas.
and ‘ e TN Gr T
Returnables Units, receptacles, and areas designated for storage of REFUSE and
- recyclable and returnable containers shall be located as specified under §
- 5-501.19. ; e g i
65 MAINTENANCE AND OPERATION
Subparts
6-501 Premlses, Structures, Attachments and Fixtures Methods
Premises, 6-501.11 Repamng ' '
Structures,
Attachments,  The PHYSICAL FACILITIES shall be maintained in good repair.
and Fixtures
6-501.12  Cleaning, Frequency andRestrictions

- Methods

(A) The PHYSICAL FAC!LITIES shall be cleaned as often as necessary to keep

them clean

o (B) Cleanmg shan be done dunng penods when the Ieast amount of FOOD is
~_exposed such as after closing. This requirement does not apply to cleaning

that is necessary due to a spill or other accident.

6-501.13 Cleanmg Floors, Dustless Methods o

(A) Except as specne ed in 1[ (B) of this sec’uon only dustless methods of

~cleaning shall be used, such as wet cleaning, vacuum cleaning, mopping

with treated dust mops, or sweeping using a broom and dust-arresting
compounds

(B) Spllls or dnppage on ﬂoors that occur between normal floor cleaning
times may be cleaned : b mn 5

(1) Wthout the use of dust-arrestmg compounds and
(2) In the case of Iqud sptlls or dnppage w:th the use of a small amount

of absorbent compound such as sawdust or diatomaceous earth applied
immediately before spot cleaning.
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6-501.14 Cleaning Ventilation Systems, Nuisance and Dnscharge
Prohlbatlon :

(A) lntake and exhaust air ducts shall be cleaned and filters changed so
“they are not a source of contammatron by dust, dart and other materials.

(B) If vented to the outsrde ventllatron systems may not create a pubhc
health HAZARD or nuisance or unLAqul dlscharge :

6-501 15 Cleamng Mamtenance Tools, Preventmg Contammatron
Foop preparatron smks handwashmg lavatories, and WAREWASHING
EQUIPMENT may not be used for the cleaning of maintenance tools, the
preparation or holding of maintenance materials, or the disposal of mop
water and similar liquid wastes.

6-501 16 Drymg Mops

'After use, mops shall be placed ina posmon that allows them to arr-dry
without soiling walls, EQUIPMENT, or supplies.

6-501.17  Absorbent Materials on Floors, Use Limitation.

Except as specified in 1 6-501. 13(B) sawdust, wood shavings, granular salt
baked clay, dlatomaceous earth or srmrlar materials may not be used on
“floors. |

| 6-50‘1 1‘8 ‘Mainta‘ining 'ahd Using H'ahdwashing Lavatories.

Handwashmg lavatones shall be kept clean and mamtaaned and used as
specrﬁed under § 5—205 11.

6-501 19 Closmg Torlet Room Doors

Toslet room doors as specnﬁed under § 6—202 14 shall be kept closed except
during cleaning and maintenance operations. '

6-501 110 Usmg Dressmg Rooms and Lockers

(A) Dressmg rooms shall be used by EMPLOYEES if the EMPLOYEES regularly
change their clothes in the establishment.

(B) Lockers or other suitable facilities shall be used for the orderly storage of

 EMPLOYEE clothing and other possessions.
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6-501.111  Controlling Pests.®

"The presence of insects, rodents, and other pests shaﬂ be controlled to
minimize their presence on the PREMISES by:

‘ ~(A) Routmefy mspectrng mcomrng shrpments of FOOD and supplies;"

4t f(B) Routrnely mspectmg the PREMISES for evrdence of pests;N

- (C) Using methods, if pests are found, such as’ trapping devices or other
 means of pest control as specified under §§ 7—202 12 7-206.12, and
7-206.13; and

V (D) Ehmmatmg harborage condltrons

6-501.112 Removing Dead or Trapped Brrds, Insects, Rodents, and
Other Pests

f Dead or trapped brrds insects, rodents and other pests shall be removed
~from control devices and the PREMISES at a frequency that prevents their
accumulation, decomposition, or the attraction of pests.

6-501.113  Storing Mamtenance Tools.

Mamtenance tools such as brooms mops vacuum cleaners, and similar
items shall be:

o (A) Stcred so they do not contamrnate FOOD EQU!PMENT UTENS]LS LINENS,
~and SINGLE—-SERV!CE and SINGLE-USE ARTICLES: and

"(B) stored rn an orderiy manner that facri

rtates cleanrng the area used for
stonng the maintenance tools. ~

6-501.114  Maintaining Premises, Unnecessary Items and Litter.

" The PREMISES shall be free of:

(A) ltems that are unnecessary to the operatron or maintenance of the
establyashment such as EQUIPMENT that is nonfunctrona! or no longer used;

and

(B) Litter.
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6-501.115  Prohibiting Animals.®

(A) Ei(cept as specified in §] (B) and (C) of this section, live animals may
not be allowed on them&m:ses of a FOOD ESTABLISHMENT.

(B) Live animals may be allowed in the following situations if the
contamination of FOOD; clean EQUIPMENT, UTENSILS, and LINENS; and
- unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES can not result:

(1) Edible FisH or decorative FISH in aquariums, SHELLFISH or crustacea
'on ice or under refrigeration, and SHELLFISH and crustacea in display tank
systems; v

(2) Patrol dogs accompanying police or security officers in offices and
dining, sales, and storage areas, and sentry dogs running loose in
_ outside fenced areas; ;

(3) In areas that are not uSed for FooD preparation and that are usually
open for customers, such as dining and sales areas, SERVICE ANIMALS
that are controlled by the disabled EMPLOYEE or PERSON, if a-health or
safety HAZARD w:II not result from the presence or activities of the
SERVICE ANIMAL

(4) Pets in the common dlnlng areas of GROUP RESIDENCES at times other
‘than during MEALS if:

_(a) Effective partitioning and self-closmg doors separate the common
L 4 Sl - 1 edmmg areas from FOOD srorage or FOOD preparatzon areas,

(b) Condlments EQUIPMENT and UTENSILS are stored i in enclosed
cabinets or removed from the common dmlng areas when pets are
present, and ~

(c) Dining areas including tables, countertops, and similar surfaces
are effectively cleaned before the next MEAL service.

(5) In areas that are not used for FOOD preparation, storage, sales,

_display, or dining, in which there are caged animals or animals that are
similarly restricted, such as in a variety store that sells pets or a tourist
park that displays animals.

(C) Live or dead FisH bait may be stored if contamination of FOOD; clean
EQUIPMENT, UTENSILS, and LINENS; and unwrapped SINGLE-SERVICE and
SINGLE-USE ARTICLES can not result.
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