Enhanced Regulatory Outreach Program @

Environmental Services

NOTICE OF STAKEHOLDER WORKSHOP
Wednesday, August 10, 2016, 1:30 p.m.

Location:
Maricopa County Environmental Services Department
3rd Floor Classroom
1001 N. Central Avenue, Phoenix, AZ 85004

The Maricopa County Environmental Services Department (Department) will host an initial Stakeholder
Workshop to introduce, discuss, and obtain preliminary input regarding a proposed new code revision to
the Maricopa County Environmental Health Code (MCEHC). The subject matter to be discussed at the
Stakeholder Meeting includes:

Case #/Title: ES-2016-001/Mobile Food

Overview: Revisions to Maricopa County Environmental Health Code (MCEHC)
Chapters | and VIl

This proposed revision expands the mobile food establishment section of
the environmental health code to increase opportunities for business
owners while ensuring public health and safety are maintained.
Furthermore, clarification of existing definitions, requirements and
terminology would occur to help streamline the permitting process.

Revisions include organizing/writing code for readability, updating permit
definitions and revising permit titles, e.g. Food Peddler to Mobile Food Type
|, Pushcart to Mobile Food Type Il and Mobile Food Unit to Mobile Food
Type lll. Proposed updates do not increase current mobile food
establishment permit fees.

Stay Informed and Involved...
For more information and to follow Maricopa County’s regulatory adoption process step by step, please
visit: http://www.maricopa.gov/regulations/.

Also, you may submit comments at: http://www.maricopa.gov/regulations/comments.aspx.

Follow G
the i raena|  Thank you for your participation.
F County

Regulatory Process



http://www.maricopa.gov/regulations/
http://www.maricopa.gov/regulations/comments.aspx

MARICOPA COUNTY ENVIRONMENTAL HEALTH CODE

CHAPTERI1

GENERAL PROVISIONS

REGULATION 1. to REGULATION 4.

No Change

REGULATIONS.  Fees

a.

C.

d.

No permit shall be issued, and no permit is valid, until the permit fee is received by
the Department, except that the operator of a charitable nonprofit establishment
(which operates to provide relief solely for the poor, distressed or under-privileged)
may apply to the Board of Health for a waiver of permit fee. A waiver of fee may be
granted only to the operator of an establishment, which maintains a current 501(c)(3)
tax exempt designation from the Department of the Treasury, Internal Revenue
Service, who demonstrates to the Board of Health that payment of said fee will
cause financial hardship. Board of Health granted fee waivers expire pursuant to the
required permit listing in section c. of this regulation. Application for a permit fee
waiver shall be made using forms provided by the Department.

Q) A waiver of fees associated with the administering and issuance of a food
EMPLOYEE service-worker eard CERTIFICATE in compliance with
A.R.S. § 41-1080, may be granted to the operator of an establishment,
which maintains a current 501(c)(3) tax exempt designation from the
Department of the Treasury, Internal Revenue Service and must
demonstrate to the Board of Health that payment of said fees will cause
financial hardship.

2 Or to a current student, enrolled in a K-12 culinary arts school program or
other similar curriculum based programs requiring a food
EMPLOYEE service-worker eard CERTIFICATE from their students to
be in compliance with this code. The sponsoring school district must
demonstrate to the Board of Health that payment of said fee will cause
financial hardship.

Investigation Fees: No Change

Plan Review Fees: No Change

Fee Schedule: Fees shall be paid according to the following table:
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CHAPTER 1

MARICOPA COUNTY ENVIRONMENTAL HEALTH CODE - FEE SCHEDULE

Effective August 1,2010

ENVIRONMENTAL HEALTH DIVISION

Ii(:.(::iznvironmental Health Operating Permit Subtype 1 Year Fee

Adventure Food Service Class 4 No Change
Bakery Class 2 No Change
Bakery (School) Class 2 No Change
Boarding Home Class 2 No Change
Boarding Home Class 5 No Change
Bottled Water and Beverage Plants Class 2 No Change
Commissary Class 2 $1,020.00
Commissary Class 4 $1,540.00
Damaged Food Class 4 No Change
Daycare Foodservice Class 3 No Change
E&D 0-9 Seating Class 2 No Change
E&D 0-9 Seating Class 3 No Change
E&D 0-9 Seating Class 4 No Change
E&D 0-9 Seating Class 5 No Change
E&D Adult Daycare Class 3 No Change
E&D Assisted Living Class 5 No Change
E&D Hospital Food Service Class 5 No Change
E&D Jail Food Service Class 5 No Change
E&D Nursing Home Class 5 No Change
E&D School Foodservice Class 2 No Change
E&D School Foodservice Class 3 No Change
E&D School Foodservice Class 4 No Change
E&D Senior Food Service Class 3 No Change
E&D Service Kitchen Class 2 No Change
E&D 10+ Seating Class 2 No Change
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Food Environmental Health Operating

Permits Permit Subtype 1 Year Fee

E&D 10+ Seating Class 3 No Change
E&D 10+ Seating Class 4 No Change
E&D 10+ Seating Class 5 No Change
Food Bank Class 2 No Change
Food Catering Class 5 No Change
School Food Catering Class 5 No Change
Food Jobber Class 2 No Change
Food Jobber School Class 2 No Change
Food-Peddler Class-2 $120.00
Food Production Class 2 No Change
Food Production Class 4 No Change
Food Production School Class 2 No Change
Food Production School Class 4 No Change
Ice Manufacturing Class 2 No Change
Hinerant-{Femporary} $85:00

: : ) : £ 65¢ ‘ "

Meat Market Class 4 No Change
Micro Market Class 1 No Change
Pusheart Class-3 $240.00
Refrigerated Warehouse/Locker Class 2 No Change
Retail Food Establishment Class 3 No Change
Retail Food Establishment Class 2 No Change
Vending Machines: 1-29 Units Class 2 $220.00
Vending Machines: 30-59 Units Class 2 $220.00
Vending Machines: 60-89 Units Class 2 $220.00
Vending Machines: 90 Or More Units Class 2 $220.00
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Food Envirenmental Health MOBILE FOOD

ESTABLISHMENT Operating Permits Permit Subtype 1Y¥ear Fee
Eood Peddler MOBILE FOOD TYPE I -1 YEAR Class 2 $120.00
MOBILE FOOD TYPE I - 6 MONTHS CLASS 1 $60.00
Pusheart MOBILE FOOD TYPE I -1 YEAR Class 3 $240.00
Mobile Food Ynit TYPE III - 1 YEAR Class 4 $610.00
Seasonal Food Establishment/ ANNUAL EVENT FOOD Class 2 $180.00
ESTABLISHMENT
Seasonal Permit Late Fee No Change
Application Received <7 Days Prior to Event
Hinerant{Temporary} FOOD ESTABLISHMENT $85.00
Hinerant{Temporary} FOOD ESTABLISHMENT Late Greater of $50 or 5% of permit fee
Fee charged
Application Received <7 Days Prior to Event
Food Environmental Health Operatin .
. P g Permit Sub Type )
Permits One Time Fee
Bare Hand Contact Exemption $135.00
HACCP Plans $205.00
Inspection upon Request Eating and Drinking $240.00
New Permit Application Inspection Eating and Drinking $315.00
HACCP Plans $205.00
Variance Eating and Drinking $200.00
Variance Mobile Food Establishments $60.00




Non-Food Environmental Health Operating

. Permit Subtype 1 Year Fee

Permits typ

Campground $165.00
Jail Complex No Change
Mobile Pet Shop No Change
Pet Shop No Change
Public Accommodations No Change
School Grounds No Change
Campground $165.00
Food Service Licensing Fee

CERTIFIED Food Service PROTECTION Manager Card — Original Card $5.00
LIMITED USE Food EMPLOYEE ServiceWerkerCard CERTIFICATE —

Original Gard $5.00
Food-Service- Worker Card—Exam $10.00 perexam-attempt
Food-Service- Worker Card—Class $10-00-per-class-attendance
CERTIFIED Food Service PROTECTION Manager andforWerker—Duplicate Card OR

FOOD EMPLOYEE LIMITED USE CERTIFICATE - DUPLICATE $3.00
Environmental Health Plan Review Subtype Fee

Expedited Plan Review Fee (Requires prior administration approval) Two Times the fee for that Category

Eating and Drinking Establishments 0-9 Seating Capacity No Change
All Other Food Establishments No Change
Micro Market Reference Plan No Change
Mobile Food Establishments No Change
Mobile Pet Groomer/Shop No Change
Environmental Health Plan Review Subtype Fee

Micro Market Permit Processing Fee 20.00
Pusheart MOBILE FOOD TYPE II Plan Review $45.00
Pet Shops No Change
Public Accommodations No Change
Pusheart-Plan-Review $45.00
School Facilities Food Service No Change
School Facilities Non-Food No Change
Other Minor Review No Change




WATER & WASTE MANAGEMENT DIVISION

Water and Waste Management Division Operating Permits No Change

Drinking Water Operating Permits No Change

Solid Waste Operating Permits No Change

Swimming Pool Operating Permits No Change

Wastewater Treatment Operating Permits No Change

Other Operating Permits No Change

Water and Waste Management Division Plan Review No Change

Drinking Water Projects Plan Review No Change

Solid Waste Projects Plan Review No Change

Swimming Pool Projects Plan Review No Change

Wastewater Projects Plan Review No Change

Sanitary Facilities for Infrastructure Plan Review No Change

All Other Water and Waste Management Fees No Change

MARICOPA COUNTY ENVIRONMENTAL HEALTH CODE — CHAPTER I - FEE SCHEDULE

ALL OTHER ENVIRONMENTAL SERVICES CHARGES/FEES

All Other Environmental Services Charges/Fees Charge/Fee

Permit Reinstatement Fee No Change
Copy of Permit No Change
Photocopy No Change
Plan Reproduction No Change
Replacement Mobile Food Permit Plate No Change
Records Delivery No Change
Payment Returned/Declined (e.g. check returned, charge declined, etc.) No Change

1-6




REGULATION 6. to REGULATION 14. No Change
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MARICOPA COUNTY ENVIRONMENTAL HEALTH CODE

REGULATION 1.

CHAPTER VIII

FOOD, FOOD PRODUCTS,
FOOD HANDLING ESTABLISHMENTS

SECTION 1
GENERAL PROVISIONS

Definitions

(1) to (30) No Change

(31) Food Establishment - as defined in the U.S. Food and Drug Administration 2013

Food Code

@) “Food Establishment” includes:

(i)

(i)

(iii)

The following establishments defined in this Chapter such as:
adventure  food service, ANNUAL EVENT FOOD
ESTABLISHMENT; bakery; boarding home; bottled water &
beverage plant; COMMISSARY; damaged food; eempetition-food;
daycare foodservice; eating and drinking; food bank; food catering;
food jobber; foed-—peddler; food production; ice manufacturing;
temporary—food—establishment; meat establishment; MOBILE
FOOD TYPE I; MOBILE FOOD TYPE Il-mobilefood-unit;
MOBILE FOOD TYPE  IIl——pusheart;  refrigerated
warehouse/locker; retail food establishment; seasonal food
establishment; TEMPORARY FOOD ESTABLISHMENT;

spectal—event—food—establishment; AND vending machine—and
CORAHSSARY,

Demonstration cooking classes that advertise and/or demonstrate
the preparation and/or cooking of food and then offer the food to
the public for consumption at the conclusion of the demonstration.
This also includes kitchenware establishments that demonstrate
and offer samples to customers and food or beverage sampling
offered to the consumer from an open bottle, cup or container.

As defined in the U.S. Food and Drug Administration 2013 Food
Code.
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(b) “Food Establishment” does not include:

(i)

(i)

(iii)

(iv)

(vi)

A home cooking school in which food and/or meals are served at a
non-commercial social event, employee conducted function, or
prepared at a home cooking school. No more than one meal per
day shall be served to no more than fifteen students. The students
shall be informed by a statement contained in a published
advertisement, mailed brochure and placard posted at the cooking
school’s registration that the food is prepared in a kitchen that is
not regulated and inspected by the Department or by a local health
authority.

Demonstration culinary cooking schools and home economics
classes accredited by the appropriate entity such as an educational
institution and all food is prepared and consumed by the student in
training. Food may not be purchased by the school or stored on
premises.

A school or business that demonstrates the preparation of food but
does not offer samples to the public for consumption.

A demonstration cooking class in which the public purchases,
prepares and/or cooks and consumes their food.

A “Chef for Hire” at a private residence for a private, non-
advertised event where fees are paid by the responsible party for
this service. Fees cannot be collected from the attendees of the
event.

As defined in the U.S. Food and Drug Administration 2013 Food
Code.

(32) to (47) No Change

(48)

A.

“Mobile Food Establishment” means a food establishment offering—for—sale—or
THAT IS READILY MOVABLE AND IS dispensing food/BEVERAGES for
IMMEDIATE SERVICE AND human consumption from any vehicle or other
temporary LOCATION or #inerant-station FACILITY.

For the purpose of this Environmental Health Code, mobile food establishments
are CLASSIFIED defined as follows:

“ANNUAL EVENT FOOD ESTABLISHMENT” MEANS A FOOD

ESTABLISHMENT THAT OPERATES IN CONJUNCTION
WITH ONE EVENT THAT OPERATES FOR NOT MORE THAN



ONE-HUNDRED TWENTY (120) CONSECUTIVE DAYS.
ANNUAL EVENT FOOD ESTABLISHMENT PERMITS ARE
ISSUED FOR ONE (1) YEAR TO VENDORS OPERATING AT
MULTIPLE DEPARTMENT-APPROVED EVENTS.

€)}(B) “Feoed—Peddler> “MOBILE FOOD TYPE I” means a retal food
establishment in-eperation—from—a—vehicle-thatis—designatedto-bereadHy
movable-and-isHmited-to-the-service-of THAT DISPENSES commercially
processed, INDIVIDUALLY packaged foods AND/OR NON-
TIME/TEMPERATURE CONTROL FOR SAFETY (NON-TCS)

BEVERAGES. Food—peddlers—may—dispense—non-potentially—hazardeus

BHC) “Pusheart” “MOBILE FOOD TYPE II” means a FOOD

ESTABLISHMENT vehicle—designated—to—be—readily—meovable that
DISPENSES FOOD THAT REQUIRES LIMITED HANDLING AND

@}(D) “MebHeFeed-Unit” “MOBILE FOOD TYPE III” means and-refersto an
enclosed vehicle-mounted food establishment THAT PREPARES COOKS,

HOLDS AND SERVES FOOD desrgna{ed—te—be—readﬂy—mevable—furem

(e) *“Seasonal Food Establishment” means a food establishment that operates in
conjunction with one event that operates for fifteen (15) to one hundredtwenty
(120) consecutlve days Wlthln any permlt year At the termination of the

(i) Class 1 — seasonally themed operations in major shopping malls as
approved by the Department.

(i) Class 2 — seasonal operations such as spring training, state fair, etc.
or as approved by the Department

E)}F) “Temporary Food Establlshment" means anﬂeveﬂt—a&deﬁﬂed—méeenen




2013 Feed-Cede: A FOOD ESTABLISHMENT THAT OPERATES IN
CONJUNCTION WITH ONE EVENT THAT OPERATES FOR
FOURTEEN (14) DAYS OR LESS.

(49) to (60) No Change

(61) “Retail Food Establishment” means AN-any-+etaH establishment THAT SELLS
in-the-business-of seling PRODUCE, pre-packaged food; THAT REQUIRES
TIME/TEMPERATURE CONTROL FOR SAFETY, AND/OR FOOD IN
BULK THAT DOES NOT REQUIRE TII\/IE/TEMPERATURE CONTROL

@ Class 2 — AN operation THAT SELLS ONLY PRE-PACKAGED
FOOD THAT REQUIRES TIME/TEMPERATURE CONTROL
FOR SAFETY AND/OR BULK FOOD THAT DOES NOT
REQUIRE TIME/TEMPERATURE CONTROL FOR SAFETY .with
I i F f cales/disol f foodstuff
packaged potentially hazardous foods.

(b)  Class 3 — AN operation THAT SELLS PRE-PACKAGED FOOD
THAT REQUIRES TIME/TEMPERATURE CONTROL FOR
SAFETY, BULK FOOD THAT DOES NOT REQUIRE
TIME/TEMPERATURE CONTROL FOR SAFETY AND/OR
PRODUCE THAT IS WASHED, PORTIONED, AND/OR
PACKAGED FOR RETAIL SALEWﬁh—meFe—than—lQ—Hnear—feet—e#

(62) to (75) No Change

REGULATION 2. to REGULATION 11. No Change



MARICOPA COUNTY ENVIRONMENTAL HEALTH CODE
CHAPTER VIII

FOOD, FOOD PRODUCTS,
FOOD HANDLING ESTABLISHMENTS

SECTION 3

MOBILE FOOD ESTABLISHMENTS

REGULATION 1. Definitions

a.

“Mobile Food Establishment” means a food establishment efferingforsale-or-THAT IS
READILY MOVABLE AND IS dispensing food/BEVERAGES for IMMEDIATE
SERVICE AND human consumption from any vehicle or other temporary LOCATION
or #inerantstation FACILITY.

For the purpose of this Environmental Health Code, mobile food establishments are
CLASSIFIED defined as follows:

(1) “ANNUAL EVENT FOOD ESTABLISHMENT” MEANS A FOOD

ESTABLISHMENT THAT OPERATES IN CONJUNCTION WITH ONE
EVENT THAT OPERATES FOR NOT MORE THAN ONE-HUNDRED
TWENTY (120) CONSECUTIVE DAYS. ANNUAL EVENT FOOD
ESTABLISHMENT PERMITS ARE ISSUED FOR ONE (1) YEAR TO
VENDORS OPERATING AT MULTIPLE DEPARTMENT-APPROVED
EVENTS.

(—3}(2) Feed—Flederer— “MOBILE FOOD TYPE I” means a Feta# food establlshment

the—ser-wee—e# THAT DISPENSES commermally processed INDIVIDUALLY
packaged foods AND/OR NON-TIME/TEMPERATURE CONTROL FOR

SAFETY (NON-TCS) BEVERAGES Food peddlers may dispense non-

23) “Pusheart” “MOBILE FOOD TYPE II” means a FOOD ESTABLISHMENT

vehicle—designated—to—be—readily—movable that DISPENSES FOOD THAT
REQUIRES LIMITED HANDLING AND PREPARATION B—Hmﬂed—te—the




D.

@) “MebHetFoedUYnit” “MOBILE FOOD TYPE III” means and—refers—to an
enclosed vehicle-mounted food establishment THAT PREPARES COOKS,

HOLDS AND SERVES FOOD deagﬂa{ed—te—be—read+ly—mevable—#em—whreh—feed

(5) “Seasonal Food Establishment” means a food establishment that operates in
conjunction with one event that operates for fifteen (15) to one hundredtwenty (120)
consecutlve days Wlthln any permlt year. At the termination of the event, the

(i) Class 1 — seasonally themed operations in major shopping malls as
approved by the Department.

(i) Class 2 — seasonal operations such as spring training, state fair, etc. or as
approved by the Department

FOOD ESTABLISHMENT THAT OPERATES IN CON]UNCTION WITH
ONE EVENT THAT OPERATES FOR FOURTEEN (14) DAYS OR LESS.

“EVENT” MEANS A GATHERING OF PEOPLE FOR COMMERCIAL
AND/OR SOCIAL PURPOSES WHERE FOOD IS SERVED, INCLUDING, BUT
NOT LIMITED TO, A FAIR, FESTIVAL, CIRCUS, EXHIBITION, CARNIVAL,
FOOD OR DRINK TASTING.

“TASTING EVENT” MEANS AN EVENT WHERE THERE MAY BE AN
ENTRANCE FEE OR INVITATION THAT ENTITLES THE PATRON TO
FOOD SERVICE. FOOD/BEVERAGE VENDORS SHALL NOT HAVE POINT
OF SALES AT THEIR INDIVIDUAL STATIONS.

“COMMISSARY” MEANS A FOOD ESTABLISHMENT THAT ACTS AS A BASE
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OF OPERATION FOR A MOBILE FOOD ESTABLISHMENT, FOOD
VENDING ESTABLISHMENT OR AN ADVENTURE FOOD
ESTABLISHMENT.

(1) CLASS 2 -PROVIDES ONLY PRE-PACKAGED FOOD ITEMS.

(2) CLASS 4 - PROVIDES PRE-PACKAGED FOOD ITEMS AND FACILITIES
FOR FOOD PREPARATION.

REGULATION 2. Compliance

a. Every mobile food establishment shall be operated and maintained in a clean and sanitary
condition in compliance with the appropriate parts of this section and with the specific
provisions in Chapter VIII, Sections 1 and 2. The Department may impose additional
requirements to—pretect FOR PROTECTION against health hazards related to the
conduct of the mobile food establishments , may prohibit the sale or distribution of some

or all petentially-hazardeusfoeds-{time/temperature control for safety foods}, and when no

health hazard will result, may waive or modify requirements of this section.

b. Mobile food TYPE I PERMITS ARE ISSUED FOR EITHER SIX (6) MONTHS OR

élé—yea# The Six (6) month peddle# MOBILE FOOD TYPE | permlt is half of the one
(1) year peddlerpermit MOBILE FOOD TYPE I fee listed in the Chapter | Fee Schedule
of this code.

C. ALL TEMPORARY FOOD ESTABLISHMENT AND SEASONAL FOOD
ESTABLISHMENT PERMITS SHALL EXPIRE AT THE TERMINATION OF
THE EVENT.

D. THE PROPERTY OWNER OF AN EVENT LOCATION SHALL ONLY ALLOW
FOOD ESTABLISHMENTS TO OPERATE AFTER THEY HAVE OBTAINED
ALL DEPARTMENT REQUIRED PERMITS.




REGULATION 3. Permit Required

A. No person shall operate a mobile food establishment without a valid permit issued by this
Department.

B. The permit shall be maintained at the operating location.
C. A separate permit is required for each establishment.

D. Permits are nontransferable from person-to-person, place-te-place EVENT-TO-
EVENT or vehicle-to-vehicle.

REGULATION 4. Approval of Plans Required

A. No mebHefood-establishment- MOBILE FOOD TYPE II, MOBILE FOOD TYPE
III, OR ANNUAL EVENT FOOD ESTABLISHMENT shall be constructed, nor
shall any major alteration or addition be made thereto, unless detailed plans and
specifications for the establishment have been provided to and approved by the
Department.; ner—shal—any—construction,—alteration—or—addition—be—made—exeept—in
accordance with approved plans.

B. ALL CONSTRUCTION, ALTERATIONS, AND ADDITIONS SHALL BE MADE
IN ACCORDANCE WITH APPROVED PLANS.

C. MOBILE FOOD ESTABLISHMENTS THAT HAVE NOT BEEN PERMITTED
WITHIN THE LAST THREE YEARS MAY BE REQUIRED TO SUBMIT
PLANS TO THE DEPARTMENT FOR APPROVAL.

REGULATION S. General Requirements

b. A. Compressors, auxiliary engines, generators, and similar mechanical units that are not
an integral part of the food preparation or storage equipment shall be installed completely
separate from the food preparation and storage areas and accessible from the exterior for
all mobile food establishments.




B. Mobile food establishments shall operate from an approved commissary or other food
service establishment as required by this Department, and shall report at least daily to such
location for supplies, food storage, vehicle and equipment cleaning, waste disposal, and
service operations.

C. Mobile food establishments shall provide a commissary agreement to the Department
upon request, at permit issuance or renewal, and as a part of the documents submitted
during plan review for a new permit. Ice cream trucks/CARTS that only sell or dispense
individually packaged, commercially processed items are exempt from providing a
commissary agreement.

D. Mobile food establishments shall provide information about daily operations to the
Department. Information such as location, address and business name, time in and time
out of each stop shall be provided in a format prescribed by the Department. Fhis

E. Mobile food establishments serving petentialy—hazardeus—foeds—time/temperature

control for safety foods} shall maintain a log of visits to the approved commissary or food
service establishment as required by this Department. This log shall be maintained using a
Department approved format and maintained with the establishment at all times. THE
LOGS SHALL BE MAINTAINED FOR A PERIOD OF 30 DAYS AND SHOULD
BE AVAILABLE FOR REVIEW BY THE DEPARTMENT.

F. Sanitary toilet facilities for use by employees shall be readily available within 200 feet
of all mobile food establishments that are operated at the same site for more than a one-
hour period.

G. Temporary toilet facilities shall not be located within 25 feet of any mobile food
establishment.

H. A mobile food establishment shall not be LOCATED eenstrueted within 100 feet of
any petting, riding or holding area for animals unless dust and runoff are controlled.

WHEN IN TRANSIT, ALL CLOSURES SHALL BE IN PLACE AND ALL FOOD
APPROPRIATELY PROTECTED.
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ALL WASTE WATER AND GREASE SHALL BE DISPOSED OF IN A
SANITARY MANNER.

REGULATION 6. ADDITIONAL REQUIREMENTS FOR ANNUAL EVENT FOOD
ESTABLISHMENTS

A.

ALL PRODUCE MUST BE PURCHASED COMMERCIALLY PRE-WASHED OR
BE WASHED IN ADVANCE AT A PERMITTED FOOD
ESTABLISHMENT/COMMISSARY.

. ALL TIME/TEMPERATURE CONTROL FOR SAFETY FOODS SHALL BE

PREPARED ON THE SAME DAY OF SALE OR SERVICE.
TIME/TEMPERATURE CONTROL FOR SAFETY FOODS SHALL NOT BE
HELD OVER FROM A PREVIOUS DAY'S OPERATION UNLESS OTHERWISE
APPROVED BY THE DEPARTMENT.

. ALL FOOD HELD FOR CONSUMER SELF-SERVICE SHALL BE WRAPPED

OR EFFECTIVELY DISPENSED TO PROTECT FROM CONTAMINATION.

. FOOD PREPARATION SHALL BE SIMPLIFIED TO REDUCE EXCESSIVE

STEPS WHERE FOOD MAY BECOME CONTAMINATED. EXCESSIVE
STEPS MAY INCLUDE, BUT ARE NOT LIMITED TO, COOKING
OVERNIGHT WITHOUT OVERSIGHT, COOLING, OR CUTTING LARGE
VOLUMES OF FOOD ITEMS. THIS PROHIBITION DOES NOT APPLY TO
FOODS THAT HAVE BEEN PREPARED OR PACKAGED IN PERMANENT
FOOD ESTABLISHMENTS OR COMMISSARIES MEETING THE
REQUIREMENTS OF THIS CODE.

. ALL ANNUAL EVENT FOOD ESTABLISHMENTS OPERATING AT AN

EVENT GREATER THAN 14 DAYS IN DURATION SHALL OPERATE IN
CONJUNCTION WITH AN ONSITE COMMISSARY OR FIXED FOOD
ESTABLISHMENT, UNLESS ALTERNATE DEPARTMENT APPROVAL IS
OBTAINED IN ADVANCE.

WHEN OPERATING AT FARMERS MARKETS, SWAP MEETS AND
RECURRING SCHOOL FUNCTIONS THE FOLLOWING ADDITIONAL
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G.

REQUIREMENTS SHALL BE MET:

(63} THE EVENT MUST HAVE A DESIGNATED RESPONSIBLE
PERSON/COORDINATOR.

2) FOOD SERVICE WILL GENERALLY BE LIMITED ONLY TO
ASSEMBLE-SERVE, HEAT-SERVE, COOK-SERVE, AND/OR HOLD-
SERVE. APPROVAL FOR LIMITED ON-SITE FOOD ASSEMBLY MAY
BE GRANTED BY THE DEPARTMENT FOLLOWING APPLICATION
REVIEW. ALL FOOD PREPARATION (BREADING, CHOPPING,
MIXING, MARINATING, ETC.) MUST BE ACCOMPLISHED AT THE
FOOD SERVICE ESTABLISHMENT OR COMMISSARY.

A SELF-CONTAINED HAND WASHING SINK THAT INCLUDES A
MINIMUM 5 GALLON POTABLE WATER TANK, A 9X9X5” HAND WASHING
SINK, A MINIMUM FLOW RATE OF HOT AND COLD WATER TO THE SINK
BASIN OF ONE-HALF (1/2) GALLON PER MINUTE, AND 15% GREATER
CAPACITY WASTE TANK SHALL BE INSTALLED.

H. APPROVED WARE WASHING FACILITIES SHALL BE PROVIDED FOR ALL

OPERATIONS WHERE MULTI-USE UTENSILS ARE REQUIRED.

SUFFICIENT POTABLE WATER SHALL BE AVAILABLE AT THE
ESTABLISHMENT FOR FOOD PREPARATION, CLEANING AND
SANITIZING UTENSILS AND EQUIPMENT AND FOR HANDWASHING. A
HEATING FACILITY CAPABLE OF PRODUCING ENOUGH HOT WATER
FOR THESE PURPOSES SHALL BE PROVIDED ON THE PREMISES.

BOOTH CONSTRUCTION SHALL INCLUDE A CEILING AND THREE
WALLS (TWO SIDES AND REAR). WALLS AND CEILINGS SHALL BE MADE
OF WOOD, CANVASS OR OTHER MATERIAL THAT PROTECTS THE
INTERIOR OF THE ESTABLISHMENT FROM THE WEATHER AND THAT
PREVENTS THE ENTRANCE OF INSECTS. SCREENING MATERIAL MAY
BE USED FOR WALL CONSTRUCTION AND SHALL BE AT LEAST 16 MESH
TO THE INCH. WHEN SCREENING MATERIAL IS USED, ADDITIONAL
WALL COVERING MUST BE MAINTAINED ON-SITE IN CASE OF
INCLEMENT WEATHER.

FLOOR SHALL BE CONSTRUCTED OF CONCRETE, MACHINE-LAID
ASPHALT, DIRT OR GRAVEL IF IT IS COVERED WITH MATS, REMOVABLE
PLATFORMS, DUCKBOARDS, OR OTHER SUITABLE APPROVED
MATERIALS THAT ARE EFFECTIVELY TREATED TO CONTROL DUST OR
MUD.

THE ANNUAL EVENT FOOD ESTABLISHMENT ANNUAL PERMIT FEE IS

THE SAME AS THE “SEASONAL FOOD ESTABLISHMENT” PERMIT FEE,
AS LISTED IN THE CHAPTER I FEE SCHEDULE OF THIS CODE.
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REGULATION 7 6-1InteriorFixtures-of Mobile Food Units-and Pushearts
ADDITIONAL REQUIREMENTS FOR MOBILE FOOD TYPE I
FOOD ESTABLISHMENTS

A. PERMITS SHALL BE ISSUED TO THE VEHICLE/RECEPTACLE THAT IS
USED TO TRANSPORT ALL FOOD AND BEVERAGE.

B. THE VEHICLES/RECEPTACLES CARRYING FOOD/BEVERAGE
PRODUCTS SHALL BE CONSTRUCTED, EQUIPPED AND MAINTAINED AS
TO PROTECT THE PURITY AND WHOLESOMENESS OF THE
TRANSPORTED PRODUCTS.

C. THE NAME OF THE ESTABLISHMENT SHALL BE PLAINLY INDICATED
ON SIDES AND REAR OF THE EXTERIOR OF THE VEHICLE IN LETTERS
OF CONTRASTING COLORS AT LEAST THREE INCHES HIGH WITH A
MINIMUM OF 3/8 INCH WIDE. WHEN MORE THAN ONE PERMIT IS
ISSUED WITH THE SAME BUSINESS NAME TO THE SAME PERMITTEE,
THE VEHICLE NUMBER SHALL ALSO BE PLAINLY INDICATED WITH
THE BUSINESS NAME.

D. IF OPERATING AWAY FROM THE PERMITTED VEHICLE/RECEPTACLE,
THE FOLLOWING REQUIREMENTS SHALL BE MET:

(1) A PERMANENT SIGN SHALL BE PROVIDED INDICATING THE
BUSINESS NAME IN LETTERS AT LEAST 6 INCHES HIGH AND 1
INCH WIDE. THE SIGN SHALL BE VISIBLE TO THE CONSUMER
AND SHALL BE IN ADDITION TO THE SIGNS USED ON THE
VEHICLE.

(2) THE ORIGINAL PERMIT CARD SHALL BE PRESENT AT THE STAND
OR BOOTH.

(3 AN APPROVED HAND WASHING STATION SHALL BE PRESENT AT
THE STAND OR BOOTH, IF SELLING OR DISPENSING ANY OPEN
FOOD OR BEVERAGE ITEMS.

(49) THE PERMITTED VEHICLE/RECEPTACLE SHALL BE LOCATED ON
THE PREMISES.

E. ALL PACKAGED FROZEN FOODS SHALL BE MAINTAINED FROZEN AND
SOLD OR OFFERED FOR SALE TO CONSUMERS FROZEN.

F. NO COOKING, PREPARATION OR ASSEMBLY OF FOODS IS ALLOWED.

G. SAMPLING MAY BE CONDUCTED PROVIDED THE FOLLOWING
REQUIREMENTS ARE MET:
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THE DEPARTMENT SHALL APPROVE, IN WRITING, THE
PROCEDURES USED BY ANY MOBILE FOOD ESTABLISHMENT FOR
PROVIDING SAMPLES TO THE CONSUMER.

FOOD SAMPLING IS LIMITED TO THOSE FOOD AND BEVERAGES
THAT REQUIRE LIMITED PREPARATION. NO COOKING OR
EXTENSIVE PREPARATION IS ALLOWED.

ONLY LIMITED QUANTITIES OF SAMPLED PRODUCT MAY BE
READY FOR SAMPLING AT ANY GIVEN TIME.

ALL FOOD PRODUCTS THAT HAVE NOT BEEN SAMPLED AT THE
END OF THE BUSINESS DAY SHALL BE DISCARDED.

EACH SAMPLE SHALL BE PREPARED BY THE OPERATOR AND
HANDED TO THE CUSTOMER, OR THE SAMPLES SHALL BE
PLACED IN SINGLE SERVICE CONTAINERS FOR SELF SERVICE.
THE OPERATOR SHALL TAKE MEASURES TO PREVENT
CONTAMINATION OF THE FOOD. BULK DISPENSING IS
PROHIBITED FOR SAMPLING.

ONLY SINGLE SERVICE UTENSILS AND CONTAINERS SHALL BE
USED FOR PREPARING SAMPLES. SINGLE SERVICE ITEMS SHALL
NOT BE REUSED.

A READILY ACCESSIBLE LINED WASTE CONTAINER FOR THE
DISPOSAL OF USED SINGLE SERVICE ITEMS AND OTHER WASTE
PRODUCTS SHALL BE PROVIDED.

HAND WASHING FACILITIES SHALL BE SETUP AT ALL TIMES
WHEN ANY OPEN FOOD OR BEVERAGE PRODUCT IS HANDLED,
SERVED OR SAMPLED.

HAND WASHING FACILITIES SHALL INCLUDE THE FOLLOWING AT
A MINIMUM: 5 GALLON INSULATED CONTAINER WITH A
FREE/CONTINUOUS FLOWING SPIGOT FOR POTABLE WATER;
WATER AT A TEMPERATURE OF AT LEAST 38°C (100°F), 5.75 GALLON
CONTAINER TO HOLD WASTE WATER, SOAP, AND PAPER TOWELS.

ALL WASTE WATER SHALL BE DISPOSED OF IN A SANITARY
MANNER.
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REGULATION 8 7. FeedProteectionrADDITIONAL REQUIREMENTS FOR MOBILE
FOOD TYPE II FOOD ESTABLISHMENTS

A.

LIMITED HANDLING AND PREPARATION INCLUDES ASSEMBLE-SERVE,
HEAT-SERVE, AND/OR HOLD-SERVE OF COMMERCIALLY PROCESSED
FOOD/BEVERAGE ITEMS. NO RAW ANIMAL FOOD SHALL BE PREPARED
FOR SERVICE FROM THE CART WITHOUT A FOOD PRODUCTION
PERMIT OR EQUIVALENT.

. ALL PRODUCE MUST BE PURCHASED COMMERCIALLY PRE-WASHED OR

BE WASHED IN ADVANCE AT A PERMITTED FOOD
ESTABLISHMENT/COMMISSARY.

. ALL TIME/TEMPERATURE CONTROL FOR SAFETY FOODS SHALL BE

PREPARED ON THE SAME DAY OF SALE OR SERVICE.
TIME/TEMPERATURE CONTROL FOR SAFETY FOODS SHALL NOT BE
HELD OVER FROM A PREVIOUS DAY'S OPERATION UNLESS OTHERWISE
APPROVED BY THE DEPARTMENT.

. ALL FOOD HELD FOR CONSUMER SELF-SERVICE SHALL BE WRAPPED

OR EFFECTIVELY DISPENSED TO PROTECT FROM CONTAMINATION.

. THE NAME OF THE ESTABLISHMENT SHALL BE PLAINLY INDICATED

ON SIDES AND REAR OF THE EXTERIOR OF THE VEHICLE IN LETTERS
OF CONTRASTING COLORS AT LEAST THREE INCHES HIGH WITH A
MINIMUM OF 3/8 INCH WIDE. WHEN MORE THAN ONE PERMIT IS
ISSUED WITH THE SAME BUSINESS NAME TO THE SAME PERMITTEE,
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THE VEHICLE NUMBER SHALL ALSO BE PLAINLY INDICATED WITH
THE BUSINESS NAME.

THE MAIN FOOD EQUIPMENT AND HAND WASH SINK REQUIRED FOR
THE OPERATION OF MOBILE FOOD TYPE II FOOD ESTABLISHMENTS
SHALL BE AFFIXED TOGETHER SO AS TO BE A SINGLE CONTIGUOUS
MOBILE UNIT.

.IF AN ENCLOSED VEHICLE IS UTILIZED, THE FOLLOWING

REQUIREMENTS SHALL BE MET:

(1) THE CAB OR DRIVING PORTION OF THE VEHICLE SHALL BE
SEPARATED FROM THE FOOD PREPARATION AND SERVING AREA
OF THE VEHICLE BY A PERMANENT SOLID WALL PARTITION

(2) INTERIOR WALLS AND CEILINGS SHALL BE LIGHT IN COLOR.

(3 DOORS TO THE FOOD PREPARATION AND SERVING AREA SHALL
BE EFFECTIVELY SELF-CLOSING AND KEPT CLOSED.

H. A PERMANENTLY INSTALLED SELF-CONTAINED HAND WASHING SINK

I.

THAT INCLUDES A MINIMUM 5 GALLON POTABLE WATER TANK, A
9X9X5” HAND WASHING SINK, A MINIMUM FLOW RATE OF HOT AND
COLD WATER TO THE SINK BASIN OF ONE-HALF (1/2) GALLON PER
MINUTE, AND 15% GREATER CAPACITY WASTE TANK SHALL BE
INSTALLED.

A 3-COMPARTMENT SINK FOR THE PURPOSE OF WASHING AND
SANITATION MAY BE INSTALLED PROVIDED THE FOLLOWING
REQUIREMENTS ARE MET:

(1) A POTABLE WATER SYSTEM UNDER PRESSURE, SUPPLYING HOT
AND COLD WATER, WITH A MINIMUM CAPACITY OF 30 GALLONS
SHALL BE PERMANENTLY INSTALLED FOR UTENSIL WASHING
AND SANITIZATION, AND HANDWASHING.

(2) A MINIMUM FLOW RATE OF ONE-HALF (1/2) GALLON PER MINUTE
SHALL BE PROVIDED.

(3) WATER AT A TEMPERATURE OF AT LEAST 38°C (100°F) SHALL BE
PROVIDED THROUGH A MIXING FAUCET.

(49) EACH COMPARTMENT OF THE SINK SHALL HAVE A CAPACITY OF 6
GALLONS.

(5) TWO-INTEGRAL METAL DRAIN BOARDS SHALL BE PERMANENTLY
AFFIXED THAT ARE THE SAME DEPTH AS THE 3-COMPARTMENT
SINK AND 144 SQUARE INCHES.
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J. THE WATER TANK INLET SHALL BE:

(1) 9.1 MM (THREE-FOURTHS INCH) IN INNER DIAMETER OR LESS;
AND

(2) PROVIDED WITH A HOSE CONNECTION OF A SIZE OR TYPE THAT
WILL PREVENT ITS USE FOR ANY OTHER SERVICE.

K. A SEWAGE HOLDING TANK SHALL BE:

(1) SIZED 15 PERCENT LARGER IN CAPACITY THAN THE WATER
SUPPLY TANK; AND

(2) SLOPED TO A DRAIN THAT IS 25 MM (1 INCH) IN INNER DIAMETER
OR GREATER, EQUIPPED WITH A SHUT-OFF VALVE.

L. CONNECTIONS TO WATER OR WASTE WATER SYSTEMS ARE NOT
APPROVED EXCEPT DURING SERVICING OPERATIONS AT A
COMMISSARY OR AS APPROVED BY THE DEPARTMENT.

M. ALL WATER TANKS, PUMPS AND HOSES SHALL BE FLUSHED AND
SANITIZED BEFORE BEING PLACED IN SERVICE AFTER
CONSTRUCTION, REPAIR, MODIFICATION, AND PERIODS OF NONUSE
LONGER THAN 7 DAYS. POTABLE WATER TANKS SHALL BE FLUSHED
AND SANITIZED MONTHLY.

N. WASTEWATER HOLDING TANKS SHALL BE EMPTIED INTO AN
APPROVED SEWAGE DISPOSAL SYSTEM.

O. AN APPROVED FOOD GRADE POTABLE WATER HOSE SHALL BE
AVAILABLE FOR THE SOLE PURPOSE OF FILLING THE FRESH WATER
TANK.
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REGULATION 9 8: Water-and-Wastewater-r ADDITIONAL REQUIREMENTS FOR
MOBILE FOOD TYPE III FOOD ESTABLISHMENTS

A. ALL PRODUCE MUST BE PURCHASED COMMERCIALLY PRE-WASHED OR
BE WASHED IN ADVANCE AT A PERMITTED FOOD
ESTABLISHMENT/COMMISSARY. PRODUCE MAY NOT BE WASHED ON
THE MOBILE FOOD ESTABLISHMENT UNLESS AN APPROVED PREP
SINK HAS BEEN INSTALLED.
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. ALL TIME/TEMPERATURE CONTROL FOR SAFETY FOODS SHALL BE
PREPARED ON THE SAME DAY OF SALE OR SERVICE.
TIME/TEMPERATURE CONTROL FOR SAFETY FOODS SHALL NOT BE
HELD OVER FROM A PREVIOUS DAY'S OPERATION UNLESS OTHERWISE
APPROVED BY THE DEPARTMENT.

. ALL FOOD HELD FOR CONSUMER SELF-SERVICE SHALL BE WRAPPED
OR EFFECTIVELY DISPENSED TO PROTECT FROM CONTAMINATION.

. FOOD PREPARATION SHALL BE SIMPLIFIED TO REDUCE EXCESSIVE
STEPS WHERE FOOD MAY BECOME CONTAMINATED. EXCESSIVE
STEPS MAY INCLUDE, BUT ARE NOT LIMITED TO, COOKING
OVERNIGHT WITHOUT OVERSIGHT, COOLING, OR CUTTING LARGE
VOLUMES OF FOOD ITEMS. THIS PROHIBITION DOES NOT APPLY TO
FOODS THAT HAVE BEEN PREPARED OR PACKAGED IN PERMANENT
FOOD ESTABLISHMENTS OR COMMISSARIES MEETING THE
REQUIREMENTS OF THIS CODE.

. ALL COOKING, PROCESSING, PREPARING, GRILLING, ASSEMBLY,
STORAGE, AND SERVICE OF ANY FOOD OR BEVERAGE SHALL BE
CONDUCTED INSIDE THE PERMITTED VEHICLE.

. THE NAME OF THE ESTABLISHMENT SHALL BE PLAINLY INDICATED

ON SIDES AND REAR OF THE EXTERIOR OF THE VEHICLE IN LETTERS
OF CONTRASTING COLORS AT LEAST THREE INCHES HIGH WITH A
MINIMUM OF 3/8 INCH WIDE. WHEN MORE THAN ONE PERMIT IS
ISSUED WITH THE SAME BUSINESS NAME TO THE SAME PERMITTEE,
THE VEHICLE NUMBER SHALL ALSO BE PLAINLY INDICATED WITH
THE BUSINESS NAME.

. ALL OPENINGS SHALL MEET THE FOLLOWING REQUIREMENTS:

(1) OPENINGS SHALL BE LIMITED TO 324 SQUARE INCHES EACH AND
EQUIPPED WITH A SCREEN (16 MESH PER SQUARE INCH
MINIMUM) OR SOLID DOOR WHICH SHALL BE KEPT CLOSED
WHEN NOT IN USE.

(2) MULTIPLE OPENINGS SHALL BE AT LEAST 18 INCHES APART.

. THE CAB OR DRIVING PORTION OF THE VEHICLE SHALL BE
SEPARATED FROM THE FOOD PREPARATION AND SERVING AREA OF
THE VEHICLE BY A PERMANENT SOLID WALL PARTITION.

DOORS TO THE FOOD PREPARATION AND SERVING AREA SHALL BE
EFFECTIVELY SELF-CLOSING AND KEPT CLOSED.

INTERIOR WALLS AND CEILINGS SHALL BE LIGHT IN COLOR.
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K.

L.

A POTABLE WATER SYSTEM UNDER PRESSURE, SUPPLYING HOT AND
COLD WATER, WITH A MINIMUM CAPACITY OF 30 GALLONS, SHALL BE
PERMANENTLY INSTALLED FOR UTENSIL WASHING/SANITIZATION
AND HANDWASHING.

THE INSTALLATION OF A PREP-SINK FOR THE PURPOSE OF PRODUCE
WASHING ONLY MAY BE ALLOWED PROVIDED THAT AN ADDITIONAL
20 GALLONS OF POTABLE WATER IS AVAILABLE FOR USE.

M. A 9X9X5” HAND WASHING SINK SHALL BE PERMANENTLY INSTALLED.

N. A 3-COMPARTMENT SINK FOR THE PURPOSE OF WASHING AND

0.

P.

SANITATION SHALL BE INSTALLED MEETING THE FOLLOWING
REQUIREMENTS:

(1) A MINIMUM FLOW RATE OF ONE-HALF (1/2) GALLON PER MINUTE
SHALL BE PROVIDED.

(2) WATER AT A TEMPERATURE OF AT LEAST 38°C (100°F) SHALL BE
PROVIDED THROUGH A MIXING FAUCET.

(3 EACH COMPARTMENT SHALL HAVE A CAPACITY OF 6 GALLONS.

(4) TWO INTEGRAL METAL DRAIN BOARDS SHALL BE PERMANENTLY
AFFIXED THAT ARE THE SAME DEPTH AS THE 3-COMPARTMENT
SINK.

THE WATER TANK INLET SHALL BE:

(63} 19.1 MM (THREE-FOURTHS INCH) IN INNER DIAMETER OR LESS;
AND

2) PROVIDED WITH A HOSE CONNECTION OF A SIZE OR TYPE THAT
WILL PREVENT ITS USE FOR ANY OTHER SERVICE.

A SEWAGE HOLDING TANK SHALL BE:

1 SIZED 15 PERCENT LARGER IN CAPACITY THAN THE WATER
SUPPLY TANK; AND

2) SLOPED TO A DRAIN THAT IS 25 MM (1 INCH) IN INNER
DIAMETER OR GREATER, EQUIPPED WITH A SHUT-OFF VALVE.

. MOBILE FOOD ESTABLISHMENTS SHALL NOT CONNECT TO WATER OR

WASTE WATER SYSTEMS EXCEPT DURING SERVICING OPERATIONS AT
A COMMISSARY OR AS APPROVED BY THE DEPARTMENT.
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. ALL WATER TANKS, PUMPS AND HOSES SHALL BE FLUSHED AND
SANITIZED BEFORE BEING PLACED IN SERVICE AFTER
CONSTRUCTION, REPAIR, MODIFICATION, AND PERIODS OF NONUSE
LONGER THAN 7 DAYS. POTABLE WATER TANKS SHALL BE FLUSHED
AND SANITIZED MONTHLY.

. WASTEWATER HOLDING TANKS SHALL BE EMPTIED INTO AN

APPROVED SEWAGE DISPOSAL SYSTEM.

. AN APPROVED FOOD GRADE POTABLE WATER HOSE SHALL BE
AVAILABLE FOR THE SOLE PURPOSE OF FILLING THE FRESH WATER
TANK.




REGULATION 10 9 Additional Requirementsfor Food Peddlerss ADDITIONAL
REQUIREMENTS FOR SEASONAL FOOD ESTABLISHMENTS

A.

ALL SEASONAL FOOD ESTABLISHMENTS OPERATING AT AN EVENT
GREATER THAN 14 DAYS SHALL OPERATE IN CONJUNCTION WITH AN
ONSITE COMMISSARY OR A FIXED FOOD ESTABLISHMENT, UNLESS
ALTERNATE DEPARTMENT APPROVAL IS OBTAINED IN ADVANCE.

. ALL PRODUCE MUST BE PURCHASED COMMERCIALLY PRE-WASHED OR

BE WASHED IN ADVANCE AT A PERMITTED FOOD
ESTABLISHMENT/COMMISSARY.

. ALL TIME/TEMPERATURE CONTROL FOR SAFETY FOODS SHALL BE

PREPARED ON THE SAME DAY OF SALE OR SERVICE.
TIME/TEMPERATURE CONTROL FOR SAFETY FOODS SHALL NOT BE
HELD OVER FROM A PREVIOUS DAY'S OPERATION UNLESS OTHERWISE
APPROVED BY THE DEPARTMENT.

. ALL FOOD HELD FOR CONSUMER SELF-SERVICE SHALL BE WRAPPED

OR EFFECTIVELY DISPENSED TO PROTECT FROM CONTAMINATION.

FOOD PREPARATION SHALL BE SIMPLIFIED TO REDUCE EXCESSIVE
STEPS WHERE FOOD MAY BECOME CONTAMINATED. EXCESSIVE
STEPS MAY INCLUDE, BUT ARE NOT LIMITED TO, COOKING
OVERNIGHT WITHOUT OVERSIGHT, COOLING, OR CUTTING LARGE
VOLUMES OF FOOD ITEMS. THIS PROHIBITION DOES NOT APPLY TO
FOODS THAT HAVE BEEN PREPARED OR PACKAGED IN PERMANENT
FOOD ESTABLISHMENTS OR COMMISSARIES MEETING THE
REQUIREMENTS OF THIS CODE.

A CONVENIENT, EASILY ACCESSIBLE, AND APPROVED HAND WASHING
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FACILITY SHALL BE LOCATED WITHIN 25 FEET OF ALL FOOD SERVICE
AREAS AND AVAILABLE FOR EMPLOYEE HAND WASHING.

G. HAND WASHING FACILITIES SHALL INCLUDE THE FOLLOWING AT A
MINIMUM: 5 GALLON INSULATED CONTAINER WITH A
FREE/CONTINUOUS FLOWING SPIGOT FOR POTABLE WATER; WATER
AT A TEMPERATURE OF AT LEAST 38°C (100°F), 5.75 GALLON CONTAINER
TO HOLD WASTE WATER, SOAP, AND PAPER TOWELS. ENOUGH
POTABLE WATER SHALL BE AVAILABLE IN THE ESTABLISHMENT
FOR FOOD PREPARATION, CLEANING AND SANITIZING UTENSILS
AND EQUIPMENT AND FOR HANDWASHING. A HEATING FACILITY
CAPABLE OF PRODUCING ENOUGH HOT WATER FOR THESE PURPOSES
SHALL BE PROVIDED ON THE PREMISES.

H. APPROVED WARE WASHING FACILITIES SHALL BE PROVIDED FOR ALL
OPERATIONS WHERE MULTI-USE UTENSILS ARE REQUIRED.

I. SUFFICIENT POTABLE WATER SHALL BE AVAILABLE IN THE
ESTABLISHMENT FOR FOOD PREPARATION, CLEANING AND
SANITIZING UTENSILS AND EQUIPMENT AND FOR HANDWASHING. A
HEATING FACILITY CAPABLE OF PRODUCING ENOUGH HOT WATER
FOR THESE PURPOSES SHALL BE PROVIDED ON THE PREMISES.

J. BOOTH CONSTRUCTION SHALL INCLUDE A CEILING AND THREE
WALLS (TWO SIDES AND REAR). WALLS AND CEILINGS SHALL BE MADE
OF WOOD, CANVASS OR OTHER MATERIAL THAT PROTECTS THE
INTERIOR OF THE ESTABLISHMENT FROM THE WEATHER AND THAT
PREVENTS THE ENTRANCE OF INSECTS. SCREENING MATERIAL MAY
BE USED FOR WALL CONSTRUCTION AND SHALL BE AT LEAST 16 MESH
TO THE INCH. WHEN SCREENING MATERIAL IS USED, ADDITIONAL
WALL COVERING MUST BE MAINTAINED ON-SITE IN CASE OF
INCLEMENT WEATHER.

K. FLOOR SHALL BE CONSTRUCTED OF CONCRETE, MACHINE-LAID
ASPHALT, DIRT OR GRAVEL IF IT IS COVERED WITH MATS, REMOVABLE
PLATFORMS, DUCKBOARDS, OR OTHER SUITABLE APPROVED
MATERIALS THAT ARE EFFECTIVELY TREATED TO CONTROL DUST OR
MUD.
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REGULATION 11 10. Additional Requirementsfor- Commissary Permits- ADDITIONAL
REQUIREMENTS FOR TEMPORARY FOOD ESTABLISHMENTS

A. ALL PRODUCE MUST BE PURCHASED COMMERCIALLY PRE-WASHED OR

BE WASHED IN ADVANCE AT A PERMITTED FOOD
ESTABLISHMENT/COMMISSARY.

B. ALL TIME/TEMPERATURE CONTROL FOR SAFETY FOODS SHALL BE

PREPARED ON THE SAME DAY OF SALE OR SERVICE.
TIME/TEMPERATURE CONTROL FOR SAFETY FOODS SHALL NOT BE
HELD OVER FROM A PREVIOUS DAY'S OPERATION UNLESS OTHERWISE
APPROVED BY THE DEPARTMENT.
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. ALL FOOD HELD FOR CONSUMER SELF-SERVICE SHALL BE WRAPPED
OR EFFECTIVELY DISPENSED TO PROTECT FROM CONTAMINATION.

. FOOD PREPARATION SHALL BE SIMPLIFIED TO REDUCE EXCESSIVE
STEPS WHERE FOOD MAY BECOME CONTAMINATED. EXCESSIVE
STEPS MAY INCLUDE, BUT ARE NOT LIMITED TO, COOKING
OVERNIGHT WITHOUT OVERSIGHT, COOLING, OR CUTTING LARGE
VOLUMES OF FOOD ITEMS. THIS PROHIBITION DOES NOT APPLY TO
FOODS THAT HAVE BEEN PREPARED OR PACKAGED IN PERMANENT
FOOD ESTABLISHMENTS OR COMMISSARIES MEETING THE
REQUIREMENTS OF THIS CODE.

. ONLY LIMITED FOOD PREPARATION, COOKING AND REHEATING OF
PREPARED FOODS ARE ALLOWED AT THE EVENT, ALL OTHER FOOD
PREPARATION SHALL TAKE PLACE AT AN APPROVED COMMISSARY OR
FIXED FOOD ESTABLISHMENT, UNLESS AN ALTERNATE DEPARTMENT
APPROVAL IS OBTAINED.

. A CONVENIENT, EASILY ACCESSIBLE, AND APPROVED HAND WASHING
FACILITY SHALL BE LOCATED WITHIN 25 FEET OF ALL FOOD SERVICE
AREAS AND AVAILABLE FOR EMPLOYEE HAND WASHING.

. HAND WASHING FACILITIES SHALL INCLUDE THE FOLLOWING AT A
MINIMUM: 5 GALLON INSULATED CONTAINER WITH A
FREE/CONTINUOUS FLOWING SPIGOT FOR POTABLE WATER; WATER
AT A TEMPERATURE OF AT LEAST 38°C (100°F), 5.75 GALLON CONTAINER
TO HOLD WASTE WATER, SOAP, AND PAPER TOWELS.

. APPROVED WARE WASHING FACILITIES SHALL BE PROVIDED FOR ALL
OPERATIONS WHERE MULTI-USE UTENSILS ARE REQUIRED.

BOOTH CONSTRUCTION SHALL INCLUDE A CEILING AND THREE
WALLS (TWO SIDES AND REAR). WALLS AND CEILINGS SHALL BE MADE
OF WOOD, CANVASS OR OTHER MATERIAL THAT PROTECTS THE
INTERIOR OF THE ESTABLISHMENT FROM THE WEATHER AND THAT
PREVENTS THE ENTRANCE OF INSECTS. SCREENING MATERIAL MAY
BE USED FOR WALL CONSTRUCTION AND SHALL BE AT LEAST 16 MESH
TO THE INCH. WHEN SCREENING MATERIAL IS USED, ADDITIONAL
WALL COVERING MUST BE MAINTAINED ON-SITE IN CASE OF
INCLEMENT WEATHER.

FLOOR SHALL BE CONSTRUCTED OF CONCRETE, MACHINE-LAID
ASPHALT, DIRT OR GRAVEL IF IT IS COVERED WITH MATS, REMOVABLE
PLATFORMS, DUCKBOARDS, OR OTHER SUITABLE APPROVED
MATERIALS THAT ARE EFFECTIVELY TREATED TO CONTROL DUST OR
MUD.
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REGULATION 12. Additional Requirements for Sampling Feod Produets- TASTING
EVENTS

TASTING EVENTS MAY INCLUDE, BUT ARE NOT LIMITED TO, PROMOTIONAL
EVENTS, TASTING EVENTS, COMPETITION EVENTS, CONVENTIONS, AND
TRADE SHOWS. THE FOLLOWING REQUIREMENTS MUST BE MET FOR
TASTING EVENTS:

A. THE COORDINATOR OF THE EVENT IS RESPONSIBLE FOR OBTAINING
PERMITS TO OPERATE AND ENSURING ALL TASTING BOOTHS ARE
PROPERLY EQUIPPED AND SET UP BEFORE WORKERS HANDLE OPEN
FOODS/BEVERAGES.

B. TEMPORARY FOOD ESTABLISHMENT OR SEASONAL FOOD
ESTABLISHMENT PERMITS WILL BE ISSUED FOR VENDORS OPERATING
AT TASTING EVENTS. ALL VENDORS SHALL COMPLY WITH THE
REQUIREMENTS SET FORTH IN THIS SECTION THAT IS APPLICABLE TO
THE PERMIT TYPE THAT HAS BEEN ISSUED.




REGULATION 13. ADDITIONAL REQUIREMENTS FOR COMMISSARY PERMITS

A. ALL ESTABLISHMENTS PROVIDING COMMISSARY SERVICES MUST

B.

C.

PROVIDE FACILITIES FOR THE STORAGE OF FOOD, FOOD CONTAINERS
OR FOOD SUPPLIES. WHEN FOOD PREPARATION IS CONDUCTED, THE
COMMISSARY MUST PROVIDE EQUIPMENT FOR THE CLEANING AND
SANITIZING OF FOOD SERVICE EQUIPMENT, UTENSILS AND
DISHWARE. THESE FACILITIES MUST ALSO PROVIDE FOR THE
SANITARY DISPOSAL OF LIQUID WASTE; HANDLING AND DISPOSAL OF
GARBAGE, GREASE, AND RUBBISH ORIGINATING FROM MOBILE FOOD
ESTABLISHMENTS; AND FACILITIES FOR FILLING THE POTABLE
WATER HOLDING TANK.

THOSE COMMISSARIES WITH AN OUTDOOR SERVICING AREA SHALL
INCLUDE AN ADEQUATE AREA (FACILITIES) FOR WASHING AND
STORAGE OF THE MOBILE FOOD ESTABLISHMENT; AND SUFFICIENT
ELECTRICAL OUTLETS.

THE COMMISSARY OWNER MUST PROVIDE EACH PERMITTEE, WHO IS
USING THE FACILITIES FOR FOOD PREPARATION WITH A DESIGNATED
AND LABELED SPACE FOR THE STORAGE OF SUPPLIES AND DRY
GOODS. ALL TIME/TEMPERATURE CONTROL FOR SAFETY FOODS
STORED BY A PERMITTEE MUST ALSO HAVE A DESIGNATED AND
LABELED LOCATION IN THE REFRIGERATION UNIT PROVIDED BY
THE COMMISSARY OWNER. THE COMMISSARY OWNER MUST BE ABLE
TO PROVIDE ACCESS TO ALL AREAS UPON REQUEST BY THE
DEPARTMENT.
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