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Food Code

2009 Recommendations of the
United States Public Health Service
Food and Drug Administration

The Food Code is a medel for safeguarding public health and ensuring food is unadulterated
and honestly presented when offered to the consumer. It represents FDA's best advice for a
uniform system of provisions that address the safety and protection of food offered at retail
and in focd service.

This model is offered for adoption by local, state, and federal governmental jurisdictions for
administration by the various departments, agencies, bureaus, divisions, and cther units
within each jurisdiction that have been delegated compliance responsibilities for foed service,
retail food stores, or food vending operations. Alternatives that offer an equivalent level of
public health protection to ensure that food at refail and foodservice is safe are recagnized in

this model.

This guidance represents FDA's current thinking on safeguarding public health and ensuring
food is unadulteraled and honestly presented when offered to the consumer. It does not
create or confer any rights for er on any person and does not operale to bind FDA or the
public. This guidance is being issued in accordance with FDA's Good Guidance Practices
regulation (21 CFR 10.115; 65 FR 56468; September 19, 2000; revised as of April 1, 2008).
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Access
right to inspection

Acamacy
of information given on application

E E

pressure measuring devices, mechanical warewashing

equipment

termnperature measuring devices, ambient air and water

thermometer, food

thermometers, calibrated
Additives

color in fish, labeling requirement

definition

hand antiseptics as

preservation, use in

protection from unapproved

required labeling

unapproved in food upon receipt

Adulterated
definition

Haga-8

food shall be unadulterated

packaging to prevent

BB

Allesgens
definition of major food allergen
demonstration of knowledge by PIC
employees trained in allergy awareness
on packaged food labels

AB =

Animal foods See aiso Fish, Game Animals, or Meat

cleaning contact surfaces
consumer advisory

consumer self service

cooking temperatures

grill marked

microwave cooking

noncontinuous cooking

preventing cross contamination from
prohibitions, HSP

raw or undercooked

using cloth gloves

HRBENEERYYRY

Animals, live

food employee handling prohibition and exception _

preventing entry {pests)

prohibited in bed and L kfast kitchens

-

prohibitions and exceptions
service animals

areas prohibiting animals

belonging to food worker
handwashing after handling
Artificial color or flavor
Backflow prevention
air gap

BESS/RYR

See A

carbonator

copper and carbonator

demonstration of knowledge
design standard

food equipment,

indirect drain

location for service and maintenance
required

JEEEYERYA %
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scheduled for inspection 73
using pumnps and hoses 80
warewashing machine 81
Bare hand comtact
allowance criteria 31
demonstration of knowledge 17
hand antisep 24
HSP HACCP Plan 51
PIC duties 19
preventing contamination 31
prohibition, ROP 46
while washing produce 31
with non-RTE food 31
Bed and breakfast
definition 2
residential kitchen 116
rules relating to 116
Beef
cooking temperatures 19,37
equipment cleaning frequency 67
primal cut
definition 11
rare or raw service, consumer advisory 48
raw, separation for cross contamination 32
reheating for immediate service 41
restriction from consumner self-service 37
roast, hot holding temperature 44
sanitizer, separate required for raw 34
whole-muscle, intact
exemption from consumer advisory 25
external cooking temperature 39
Beverage
definition 2
refilling 35
contamination-free process 35
returnables 35,70
tubing separated from stored ice 57
Bottled drinking water
alternate drinking supply 76
approved source 75
definition 2
Buffets
consumer self-service for Mongolian grills 37
lighting requirement B9
monitoring by food employees 37
PIC duties 19
required utensils 62
Bulk foods
container access height 37
display, protection 36
labeling requirements and exceplions 48
Calibration
pressure measuring devices 66
thermometers 66
Can openers
cleaning and replacement 55
good repair 64
on vending machines 58
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Capacdties

warewashing equipment 64

equipment specifications included with plans L lack of facilities, requirement for single-use articles _ 67
handwashing sinks, required number 7 mobile food unit 111
hot water, must meet peak demands, s precleaning 69
mobile unit visibly soiled, sealed containers before opening 32
handwashing and tank 112 Cleaning agents
age tank a1 soap provided for handwashing
refuse receplacles 2 bed and breakk 16
storage rooms 2 DFDO 117
sufficient to provide proper food temperatures 61 mobile food unit 113
temporary food establishment handwashing tank _ 115 preschools 120
ventilation temporary food establishment 115
hood systems 62 soap provided for handwashing, preschools 120
mechanical = warewashing 65
water source and systems 75 Coth, sanitizing See Wiping claths
Cast iron Oothes washers
use limitation 53 requirement 62
Ceasing operations Oothing, employee
due to imminent health hazard 106 clean condition 24
due to suspended permit 106 dressing rooms 29,01
Cu'liﬁn_'l_inn number Cold holding
definition 2 cooling food requirement 43
shelifish identification 28,29 30 DFDO 117
Change of ownership methods stated in application 101
renewing or issuing new permit 1z mobiles, prechilled equipment 112
Chemical test strips for sanitizers potentially hazardousfoods = 44
provided 62 preschools 120
used 66 records for cook chill and sous vide 47
Chemicals termnporaries, prechilled equipment 115
drying agents criteria L] Condemnation of food
labeling 116 conditions 49
medications Condi
pesticides disp cleaning 68
retail sale 93, 95 mobile unit requirements 112
sanitizers L required dispensers 36
storage, DFDO 17 reservice from one customer to another 3z
storage, preschools 120 temporaries, requirements 114
using b Conditional employee
washing produce M definition 2
working containers of s disease reporting 19
Children exclusion and restriction of
children’s menu restriction 39 Confidentiality
medicines in childcare 95 trade secrets
prohibition in B&B kitchens 116 _
prohibition in DFDO 17 c";:::‘:_"e 4 og
unpasteur!zed Juice restn_ctlon 50 plans required, mobile food units 111
unpasteurized juice warning [+ C -
preopening inspections ]
Chlorine, chemical sanitization
concentration 66 Consumer
) advisory for raw or undercooked animalfoods 48
contact time 71
_ prohibited on children'smenu__~~~ 38
Uean in place [CIP) containers, refilling 35,70
definition 2 definition 3
equipment characteristics 55 self-service
rinsing procedures B clean tableware for refills 35
deaning See also W hing protection from contamination 36
dry cleaning 69 raw animal food, prohibition and exception 37
fogging devices 78 utensil handling 3
frequency utensils required 62
food-contact surfaces 67 Comtact time
nonfood-contact surfaces 69 hot water and chemnical sanitization 71
physical facilities 20 - _ e e .
receptacles and waste handling units 24 oo, 19
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Contamination prevention _See also Cross contamination prevented by handwashing 23
prevention prevented during cooling 43
during cooling 13 ROP HACCP Plan 46
during display. 36 separate wiping cloths, raw meat 34
from eating, drinking, tobacco 2 separating species 32
from equipment and utensils 34 Cross contamination prevention
from hands 31 food contact surfaces, cleaning 67
from ice 3 handwashing 23
from unapproved additives 3 separation and segregation of aw foods 32
other sources 37 Cur
restricted use of food pi tion sinks. 62 variance required
storage re_qulrementsand prohibitions 36 om
when tasting 31 . .

L variance required 45

Contamination, consumer Cut
food display 36 dm'm 3
reusing of foods 37 _ nition
thawing, temporaries 115 Cutting _"""" § i i
utensils at self-service operations 37 cleaning after different animal species 67

Cook-chill See Reduced i wood 54

Cooks worn or gouged 64
mic . 10 Damaged
raw animal foods 37 dlonatlng distressed food lz
to thaw frozen foods 43 gloves tod until et " s
unattended a segregated until returne

- D. jon of knowled
whole-muscle, intact beef 39 " B

Cooking, thickness PIC requirements 17
mobile foods 112 Denature food

Cooling due tc: imminent health hazard 49
exlerior coolant ice not used as food 33 Destruction of food
ice as cooling medium food grade 28 voluntary 19
methods 43 See Cleaning agents
of PHF ingredients after preparation 43 Diarthea
restriction in preschools 119 condition of exclusion 20
shallow pan 43 employee reporting 19
stated in application 101 removal of exclusion 21
time-temperature cooling 43 Direct : See also ) 5

Cooperation produce washing at temporary events 15
aiding foodborne di i igalion: 21 age system 81

Copper Discharges, eyes, nose and mouth
backflow carbonator 53 employee restriction 24
use limitations 53 Dichwashi See Wa e

Corleclions . D 5 ] design and V
specifying time frames 105 rules relating to 57

Cottagefood Display tank
not afood establishment & animals allowed 92

Covers handwashing required 24
clean equipment and utensils 72 shellfish 29, 58
during cooling 44 D& d foods See od
:%B:]bt:ge receptacles : Donated food distributing organization

'8 — annual notification 17

set e 73 .

vending machines 60 exempt from permit 17
food labels 119

Coving i food sources 118
carpet i under receiving distressed foods 119

Cross connection receiving food 1nse
prohibition record keeping 19

Cross contamination requirements 17
demonstration of knowledge 17 sink requirements 118
DFDO receiving 118 Drain, ind See kflow p -
eggs, HSP 51 vairdoard
food protected from 32 cleaning frequency 64
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self-draining

sized to accommodate

ing areas See Clothi

Drinking water
alternative water supply
approved source

capacity

cross connection prohibition
definition

food-grade hose

system flushing

tank, pump, and hosesfor mobile food units
Dry cleaning

methods for equipment and utensils
Drying

agents, for equipment and utensils

air, of equipment and utensils

as part of handwashing procedure

devices allowed for hands

use of on site laundry fadilities

wiping cloths

B HE@. YA

NHBHANE

Eating, drinking, tobacco use by employ
contamination prevention
designated areas

handwashing requirements
Eges
additional safeguards for HSP
restriction of time as a control
cold holding temperature
consumer advisory

Beu

cooking temperature

definition

egg products obtained pasteurized
package label requirements
pasteurized, substitute for shell eggs
pooling prohibition and exception
receiving quality

receiving temperature,

NHEBRE.98E2E

Employee
accommodations, designated area
definition

food contaminated by

health
conditional employee
disease or medical condition
hygiene

illness symptoms

prevention of disease transmission from
responsibility to report iliness to PIC
restriction and exclusion

in HSP facility

removal

suspected foodborne illness
medicine needing refrigeration
personal cleanliness

ERANNNEHERENYE 2.8

Equipment
air drying

capable to maintain food temperatures
cerfification

cleaning frequency

cooling, heating, and holding capacities
definition

aZ292RRH
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design and construction

drainage of accumulated moisture

m i 1ce

replacement

required to be clean

sanitization

storage

storage prohibitions

warewashing equipment cleaning frequency
Exempt from permit

DFDO

statewide list of exempted foods
Filters

ventilation, dleaning

ventilation, easily accessed

water tank vent

water, easily accessed

water, safe materials
Fngemails

artificial, maintenance and polish
First aid supplies, storage

rules relating to
Fsh

approved source

color additives

consumer advisory for undercooked

cooking temperature

definition

display tanks

handwashing requirements

freezing for parasite destruction

frozen for ROP

raw or undercooked, served or sold RTE, required

records

raw, not served in facility serving HSP

raw, storage
Fixed equipment

Cip

elevation or sealing

spacing or sealing,

washing procedures
FHood

ceasing operations

imminent health hazard

reporting to regulatory authority

restricted foods for donation

water system flushing
Hoors, walls, ceilings

absorbent flooring, use limitations

carpeting, restriction and installation

cleaning

easily cleanable

mats and duckboards

openings, protected from pests

temporary food establishment
Fow See also Bockflow prevention

flow diagram for HACCP 99

handwashing sink, time

pressure, warewashing machines

pressure, water lines
Fogging devices

water reservoir of

gandaleey

=
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Food bank __ See Donated food distributing organization

Food contact surfaces
characteristics, safe, smooth, durable
cleanability, smooth and easily cleanable
cleaning

cleaning frequency

definition

in-use utensils, storage b use

linens and napkins, use limitation
lubricants

won

o
N

criteria

wiping cloths

LESNERQERE

Food display
hard crusted breads

preventing contamination by consumers
Food preparation sinks
cleaning frequency

designated

required at temporary food establishment
requirement in preschools

warewashing, restrictions and use limitations,
wiping cloths, all | to wash

2eBEme gy

Food worker cards
mobile unit

112

one required for temporary food establishment_ 114

requirement, 19
Freezing, frozen
maintain frozen 42
parasite destruction 41
shipped frozen, received frozen 27
slacking 42
Fruits amd vegetables
cooking for hot holding 40
protection from contamination
cross contamination, separating 32
equipment prior to use &7
from consumers 36
storing on undrained ice 33
whole or cut, immersion in ice or water 33
whole, uncut storage 32,54
sampling, exempt from permit 100
sulfiting agents 33
washing 33
chemicals for 339
hand contactallowed during 31
Galvanized metal
use limitation 54
Game animals
approved source 27
cooking temperatures 38
definition ]
DFDO, use of wild 118
Garbk See Refuse
Gloves
cloth
laundered 71
use limitation 35
cover for lesion 21
handwashing before donning 23
single-use limitation 35
slash-resistant 35

Index
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used to avoid BHC

w
-

Grease
encrusted on food equipment
prevention of drippage from hood system
trap, easily accessed

g

ventilation hood filters easily accessed

ventilation hood system sufficient in capacity
Grill marked

definition

BRER

rules relating to

gy

HACCP Plan
contents of plan

definition

demonstration of knowledge
for eggsin HSP

for molluscan shellfish display tanks
frequency of inspections under plan
juice

packaged in food establishment

prepackaged, processor must use HACCP plan __

prepared for HSP

EguplLg

ROP requirements

when required

EREBER

Hair restraints
rules relating to

H

Hamd antiseptics
rules relating to

]

Handwashing
cleaning procedure

definition

hands and arms required to be
requirement

requirement for preschools
where to wash

BEERGHN

Handwashing fadlities
aidsand devices use restriction
alternative facilities, preschools
facility requirements

hand drying provision

mobile units

signage

sinks
accessibility and dedication
definition

required number

size, adequate for both hands
soap provision

temporary food establishment
waste receptacle for towels
water temperature and flow

Health

dsBesdud sEnsls

Hearing
by request following permit suspension
for permit revocation

5
L

request regarding hold order
He ically sealed di
cleaning of visible soil

definition

reheating for hot holding

source

unopened, not a PHF

sRAa.E
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High hamidity pooled eggs 33
oven cooking chart k- preschools, requirement for PHF n9e

Highly susceptible population reheating for 41
additional safeguards 50 thawing food a3
declared on application 10 Imminent health hazard
definition 7 approval to resume operations 106
eggs, time as a control prohibited M definition 7
employee exclusion m food destruction 19
employee restriction n permit holder discontinuing food operation 103

prioritization of inspections 104 permit suspension 107
prohibited from BHC allowance 3 jsed _See Highly susceptible population
undercooked meat prohibition 39 Insects See Pest

Hold orders Inspection

placed on suspect food ” access to premises and records 104
unpackaged shellfish - frequency 103
used during outbreak investigation _ 107 performance and risk-based 104

Home See Private home food preparation preopening 99, 102
Hoses refusal of access 104
™" type threads . ] Inspection report

backflow prevention 2 acknowledgement of receipt 105
flushing and sanitizing 0 approved form requirement 105
food-grade for mobile food unit 112 documentation 105
safe and durable ” public document 105
use limitation for drinking water 80 refusal to sign 105
used according to law 75 n tensils

Hot holding between-use storage
cooking plant foods for a0 cleaning frequency

DFDO_, sufficient equlpn-len-t 117 Jaundice
food_ in a homogenous Il_quld form a4 condition of exclusion 20
mobiles, preheated equipment 112 employee reporting 19
presch_ools 19 PIC notification of health officer 20
::heatlng_for heated - " 1:; removal of exclusion 21

mporaries, preheated equipment
unattended 41 m:‘b'rt - 24
vending machines 58 -pm oition
Hot B tail terial limitati 53
handwashing water temperature 76 con -|[1er material imitations.

- P definition 7
quantity and availability 75 HACCP ol red " 20.42
sanitization of food contact surfaces 71 HSP plan required for package ’ 50

Ice - -
packaged juice requirements 42
approved source, mobile food unit 112 La
approved source, temporary food establishment __ 114 e
. bulk food 48
beverage tubing 57 N —

L chemical sanitizers 66
cleaning ice bins 68 eani s &5
cleaning ice machine 57 cleaning agen.

N _ consumer advisory 48
crushed ice drinks 100 N i - -

s 60 containers of poisonous or toxic materials 93
for cooling food 15 DFDO paclﬁige- d food n9e
for displaying shellfish 29 Iz: contalners_ food blish :;
in-use utensil storage 34 s packaged in establishment

. hold orders 49
made fromdrinkingwater __~~~~= 28 tand o 25
prohibited as ingredient 33 mea_ i_m poultry -
separation of drains 57 medicines and first aid a5
storage offood 33 mob'lIe: food units, packaged food on nz
B raw milk 48
Identity sanitizer contact times 71
food honestly presented 25 sanitizer wipes a5
Immediate consumption shellstock 28
time as a public health control a4 shellstock date sold 30
Immediate service shucked shelifish 28
bed and breakfast, requirement for PHF 116 to identify major food allergen 43
definition 7 toxic materials 93
egg cooking temperature 37 warning on juice 50
Page 128 Washington State Retal Food Code

79



whole muscle, intact beef 25, 39 separation and segregation of raw foods 32
wild game, DFDO 118 whole-muscle, intact beef 15
Laundersing exemption from consumer advisory 25
frequency and methods n wiping cloth, requirements 34
Lead Medici iction and
use limitation 53 rules relating to a9
Leafy greens See Cut leafy greens Menu See also Limited menu
Lesion with pus requirement of plans 98
condition of restriction b | Metering faucet
employee reporting 0 rules relating to 76
must be covered 20 Microwave
removal of restriction n cleaning requirements 69
Light bulbs cooking raw animal food 40
protective shielding 86 reheating for hot holding 42
Lighting safety standards )
intensity 29 thawing a2
Limited mena Wik and milk products
bed and breakfast 116 bulk dispensi > 67
during suspected foodborne illness 107 Grade A definition 7
exempt from permit 100 major food allergen &
mobile food unit m pasieurized 28
preschools 119 raw milk, required labeling 43
temporary food establishment 114 receiving temperature 27
_ and napkina source 25
definition 7 Mohile food establishment
laundering n definition &
storage n removal of wastes 81
use limitation 34 rules relating to 11113
Living and slecping quarters_ See also Private home food :mﬁ' holding tﬂ"ks—:;
preparation
prohibited in food establishment, PIC responsibility_ 18 Modified n ph ckaging ___ See Reduced
prohibition of private home as food establishment 88 packoging
required parfitions Mop sink, service sink, floor sink
Lubricants not provided with handwashing aids
application to prevent contamination 2 number requirement 7
leakproof bearingsandgearboxes 57 Mops
requirementsfor use on food contact surfaces 94 drying au
Major food alk See Allergens storage a
Manual warewashing m"" “H harvested
backflow prevention ™ cooking requiremnents 26
cleaning solutions 65 identification documentation 26
drainboards 60, 61 sourf:es 26
hot water sanitizing 59, 65 species 26
procedures =] Noncontinuous eooking
sanitizer characteristics 65 definition 2
itizer test strip 62, 66 rules relating to 40
sink compartment requirements 61 Nonfood-contact surfaces
sink use limitation 64 cleaning frequency &9
temperalture measuring devices 62 constructed for easy cleaning and maintenance 55
temporary food establishment 115 kept clean 67
wash temperature &5 materials nonabsorbent and smooth 54
Mapping See Red f packagh MNon-stick coatings
Meat rules relating to 54
cooking temperatures 37 Notice
definition 2 complying with 103
equipment cleaning requirements &7 of application denial 102
rare or raw, consumer advisory 48 service of 109
raw, slorage 32 Overhead protection
reheating for immediate service 41 mobile units 113
restriction from consumer self-service 37 outdoor food vending areas
roast, hot holding temperature a4
Index Page 129
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Packaged definitions relating to 9
condition P rules relating to T6-79
definition ] Polishing utensils with dry doth
label requirements 25 47 rules relating to 2
meats 5 Pooled egps
not in direct contact with ice 3 definition 9
not re-served to HSP 51 prohibition 33
reduced o n 45 5
el e Posiog

mobile unitb name 13

Parasite destruction permit 97,113
exceptions a1 permit for mobile unit 113
freezing in food establishment a1 I heat rise
records required a roast holding ime may ind ude 39

Par-cook See No k Potentially hazardous food

Pastewized cooking 37-41
egg products, receiving = cooling 43-44
juice, required labeling 42 definition 9-10
milk products, receiving 28 hot and cold holding 44
raw milk, warning requirement 48 refilling returnables prohibited 35
requirements for HSP 50 reheating for hot holding 41

Permit slacking 42
application thawing 42

contents, 101 time as a public health control 44

denial 102 Poultry

procedure 102 cooking temperature L
definition B definition 1
exempt from 100 labeling requirements 25
non-transferable 103 preventing cross contamination 32
requirement 107 Predeaning
responsibilities rules relating to

permit holder 102

regulatory authority 102 M* . -
suspended 107 cleaning agents, soap provided for handwashing__ 120

i cold holding 120

Person "d'ﬂe cooling 119
fjeﬁ nition - 2 definition 1
illness reporting 20 handwashing facilities 120
responsibilities, knowledge, duties 18 hot holding 119

Past immediate service 119
insect control devices 7 limited menu 119
outdoor openings, protection for 87 pests, presence controlled 120
pesticides 95 produce washing 120
presence controlled 71 rulesrelating to 119-20

bed and breakf: 116 service of food fimitations 119

DHO 117 sinks

preschools 120 alternative handwashing facilities 120
removal of dead pests 1 food preparation required 120
tracking powders 95 food preparation sink required 120

pH requirement for 120
chemical sanitizer 66, 71 storage, food and food service equipment 120
Clostridium botulinum controls 45 toxics 120
definition 9 hing produce 120
use limitation with copper 53 F jon, specialized process vari

Physical facilities rules relating to 45
clean and maintained 90 Preset tableware
definition 9 rules relating to 3

Plans Private home food preparation
facility and operating 8 allowed for non-PHF donated foods 118

Plant food bed and breakfast allowance 116
cooking for hot holding 40 prohibition as food source 25

prohibition of home as food establishment

Page 130
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Processing temporary food establishment 1na

specialized, variance 45 whole roasts 41
Produce washing Report form See Inspeciion report
at preschools 1 Reservice
at temporary food establishment 115 definition 13
chemicals used for L prohibited for HSP 50
procedures 3 prohibition and excepfion 37
warewashng sink restriction 64 refilling non-potentially hazardous food containers 35
with bare hands 3 Restriction, of il employee
Ratites by order of regulatory authority 106
cooking temperature 38 by person in charge 21
definition n definition 13
Ready-to-eat food release from restriction 107
cleaning utensils 67 R
definition 1112 mobile food unit 113
glove use 35 number required 7
preventing bare hand contact, 3 requirement for patrons o
protected from cross contamination 32 temporary food establishment 115
requirement for handwashing B toilet paper B9
utensil provision for customer self-service 37 within 200 feet of establishment 77
Receiving food Rinsing
DFDO requirements 118 dish procedures 70
package integrity = produce See Produce washing
specifications for required for handwash 2
additives z Rodk See Pest
:is products g Rule
ice - imposing additional requirements _~~~ 97
juice 29 Running water
milk = cleaning produce at temporary food establishment 115
shellstock = dipper wells 3
shucked shellfish = requirement for handwashing, 2
termnperatures 7 floiw t'!me 76
R thawing in 42
DEDO 119 Salad bars
shellstock 30 clean tab 35
wild harvested mushrooms 26 cleaning frequency for cor &
onygen packaging motntor(_ed by food emlp!oyees . 37
definition 1713 notification of clean tab required 19
rules relating to 15 sneeze guards and effective protection 36
rules relating to 45-47 Samitizing
Refills after thawing food in sink 64
beverage refilling requirements 70 ap ef;tupment 55
dispensing equipment design 57 dEﬁ_mt'on " P 13
\nke-home containers 70 :qu:jpmentan.d utensils to prevent contamnination _ﬁ
an p
Refusal of access hot water 59
procedures 104 rules relating to 65667071
right of access 104 test kits 62
Refuse wiping cloths,use limitation _ 34
constructionofoutdoorareas _ = &8 Self-service
definition 13 clean tabl 35
rules relating to 22 preventing contamination 37
storage at . o raw animal food, prohibition and exception 37
bedand t 116 rules relating to 3637
DFDO uz utensil display. 3
preschools 120 ils required 62
Reheating Separation barier
_h"t hol_d'lng - a for poisonous materials a3
|mmfad|att? service n living or sleeping quarters
mobile unit 2 to prevent public access at temporary events 115
restriction for bed and breakf: 116
restriction for DFDO 116
Index Page 131
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Service animal. See also Animalk
definition
Servicing areas
definition
mobile units
Sewage
definition
rules relating to
Shelifish, moBuscan
commingling
condition upon receipt
definition
display tanks
original container requirement
packaging identification
raw or undercooked
consumer advisory required
prohibition for HSP
recreationally caught, prohibition for food service
repackaging
shells as service containers
tags, maintaining
Shielding
light
Signage
handwashing
Single-service and single-use
characteristics
cups, refilling
definition
glove, use limitation
required use
facilities without washing facilities
mobile units
temporary food establishment
reuse prohibition
storage requirements
use to prevent bare hand contact
Sink, service sink, floor sink
not provided with handwash aids
number requirement
Sinks
alternatives to three-compartment
bed and breakfast
cleaning frequency
food preparation
requirement for DFDO 1
requirement for mobile food unit, 1
requirement for preschools
requirement for temporary food establishment ___ 1
service or floor
sized to fit largest utensil
three-compartment for manual washing
warewashing, use limitation
Size
food preparation sinks
handwashing sinks
water tank on mobile unit 1
waler tanks for temporary food establishment_ 1.
Slacking
definition 14
potentially hazardous foods [

g ¥

e &
B B

B&

8538! BB 8

-

snabBa weey
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Sneezing, coughing
handwashing requirements,
persistent, restriction from food handling

23

I | |

Soap See Oeaning agents
19

20

21

21

Sore throat with fever
employee reporting
exclusion, condition of
removal of exclusion or restriction
restriction, condition of

Source
food 2527

Sous vide See Reduced oxygen packagh

Spoiled food
destined for return to distributor

Sponges
use [imitation

Sprouts, seed {raw}
designated as PHF
prohibited for HSP
variance required to grow
washing

Storage
containers, identification of food
food

preventing contamination from premises

prohibited areas
food and food sewvice equipment

bed and breakk 116

DFDO 117

preschools 120

temporary food establishment 114
prohibited areas

for equipment, utensils, linens 73

for food storage cabinets 63

Stuffed foods
cooking temperature

Sulfites
rules relating to

Suspension
permit
permit due to ill employee

Tableware
clean for refills
definition
handling
preset

Tasting
rules relating to

£

B B 8&E.

§8

ddeh

w
-

Temperahwre
abuse, received foods free of signs of
cooking
cooling
measuring device See Th
receiving 27
Temporary food establishment
alternative water supply
definition
floor, walls, ceilings
inspection frequency
rules relating to 114
tank 1

Yl

Bees

=
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water need notbe underpressure__~=== 75 storage 72
Testing Viypethreads
backflow prevention device 7 food-contact surface, use limitation 55
infected food employees 106 water tankinlet or outlet 79
sanitizer test kits required 62 i
Thawing cooking raw animal foods 39
for immediate service 43 definition 15
four inch thickness for temporary events 115 documentation 97
methods [ granting 97
washing sink, before and after (] HACCP 9899
Thermometers mobile food unit plumbing 113
accuracy required 56 molluscan shellfish tanks 58
calibrated 19, 66 specialized food processing 45
cleaned before use and storage Vembing machines
definition {temperature measuring device) " | condiments 36
glass, limited use 55 definition 15
hot or cold holding equipment 58 dispensing PHF 36
probe requirement for thin foods 62 doorsand openings &0
provided and accessible 62 liquid waste &0
war hing machines 59, 62 Ventilation
Time easily cleanable 56
as a public health control 44 hood adequacy. 62
egg restriction for HSP M mechanical capacity B9
correction schedule for violations 105 Voluntary destruction of food
Toilets See R rules relating to
Tonics See also Chemical: Vomiting
bed and breakfasts 116 condition of exclusion 20
DFDO 117 employee reporting 19
imminent health hazard 106 removal of exclusion 21
must be labeled 93 Warewashing
preschools 120 agents 65
restricted use s air-drying requirement 72
retail sale %5 data plate with operating specifications 59
storage s definition 15
Tracking powders frequency &7
rules relating to L manual
Traps, insect and rodent. See Pest hot water sanitization 59
T mpart t sink sink nom!)al:tmfant requirements 61
alternatives to three-compartment sink for sink l{m limitation &
warewashing 61 mechanical
bed and breakfast operation 116 automatic dispensers required 59
DEDO 18 clmnin_g st_)lutions_and temperatures 65
mobsile units 13 operating |n5trut:'t|onsf(_)lluwed [}
temporary food establishment 115 pressure measur!ng dev_lce &0
Un edd cooking pressure measuring devices - 56
. h procedures, manual and mechanical 69
monitoring requirements a1 )
proper loading &9
Undercooking requirement for preschools 120
consumer advisory a8 sanitization 65,71
Uny ized SeeF ized sink compartment requirements 61
Utensils temperature measuring devices 59
air-drying 2 waler temperature 65
characteristics and limil 53 54 Water
cleaning criteria 6768 alternative supply 76
cleaning criteria for utensils used for non-PHF [ cross contamination 72
consumer self-service availability 62 flow time, handwashing 76
definition 14 hot, quantity and availability 75
durable 54 pressure 75
in-use storage 34 quality standards 75
polishing with dry cloth 72 quantity and availability, s
preventing contamination 3 requirements 75-76
sanitization after cleaning 70
Index Page 133
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source

approved system
bottled drinking
capacity

demonstration of knowledge by PIC
systern flushing and disinfection
storage of in-use utensils

system

temperature, handwashing

hawing of food

Water tank, mobile

rules relating to

: REdidEdAd

LIST OF ACRONYMS
BHC Bare hand contact
P Clean in place
DFDO  Donated food distributing organization
HSP Highly susceptible population
PHF Potentially hazardous food
PIC Person in charge
ROP Reduced oxygen packaging
RTE Ready-to-eat
Page 134

85

Whole-musde, intact beef
consumer advisory exemption
definition

external cooking temperature
labeling required

Wiping doths
air drying

use limitation

washing frequency

washing in hing sink

Wood
containers for unprocessed foods
food-contact surface, use limitation
shavings, floor restriction

EHEN BEmW

g
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SPECIAL PROCESSING

Reduced Oxygen Packaging (ROP)

There are many advantages to reduced oxygen
packaging ranging from extended shelf life to portion
control. However, low oxygen environments such

as those created by reduced oxygen packaging, can
provide conditions favorable for the growth anaerobic
pathogens, including Clostridium botulinum and
Listeria monocytogenes. Anaerobic refers to organisms
that thrive in the absence of oxygen.

ROP rules pertain to foods that are characterized as
PHF/TCS (Potentially Hazardous Foods Requiring Time
and Temperature Control for Safety). Non PHF/TCS
foods are not subject to these requirements.

ROP. in which a HACCP plan and/or variance
is required includes:

86

PHF/TCS foods
that are held
under these
conditions for 48
hours or less are still

subject to the following
Product labeled

with time and date
placed in bag

requirements:

Product removed
from bag within 48
hours of bag being
sealed
Product stored at or
below 41°

Raw fish is frozen
before, during,
and after bagging
{recommend breaking
seal when thawing)

If you want to
ROP fish of any
kind, it must

be fully frozen
before, during and after bagging.

Commercial grade equipment must be used for any

form of ROP in your facility. Equipment must be fully

AMult nomah
s County
Health Department
Environmental Health Services
B47 NE 19" Awve. Suite 350
Portland, Oregon 97232
503.988.3400

mchealthinspect.org
EMS-0083 B/ 10
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SPECIAL PROCESSING
Reduced Oxygen Packaging (ROP)

Multnomah Envirenmental Health Services
County 847 NE 19" Ave, Suite 350, Portland, Cregon $7232
Health Department 503.988.3400 - mchealthinspect.org

EHS-0085 (/10
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SPECIAL PROCESSING

Curing, Fermenting or Smoking Meats for
Pregervation, or Adding Nitrates/Nitrites

Meat and poultry can be cured by the addition
of salt alone or in combination with one or
more ingredients such as sodium nitrate,

sugar, curing accelerators
Documentation of
ingredients and amounts,
including curing salt products showing
preservation, ﬂavcring, nitrate/nitrite (active ingredient)
concentrations

and spices. Curing

can be used for partial
Employee training

& records
color enhancement or

tenderizing. Improper curing
can result in food that is
unsafe for consumption.
Therefore, a HACCP plan and
State Variance are required for
this type of processing.

If you would like to use nitrates/
Approved HACCP plan

nitrites as an |ngred|ent, and State Variance

ferment meats, or use
smoke as a method of
preservation, you must

provide the following —j

to ensure you have control over

AMultnomah
s County
Health Department

Environmental Health Services
847 NE 19" Ave. Suite 350
Portland, Oregon 97232
503.988.3400
mchealthinspect.org

curing salt concentrations and
pathogen growth.

Contact your ingpector
if you have any questions.

EH5-0084 6/6/16
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SPECIAL PROCESSING

Acidification of Foode to Prolong Shelf Life

Acid can be used in food to slow down or prevent the
growth of disease or spoilage causing organisms. This can
prolong the shelf life of a food while allowing the nutrient
value to remain relatively unchanged.

If you would like to use acidification as a means of
preserving potentially hazardous foods requiring time/
ternperature cantrol for safety (PHF/TCS), you must provide
the following to ensure you have control over pathogen

growth:

Final product pH
at m’pr'low 46

and Conﬁ!‘“med oy
an approv

food testing 12b

Functional, calibrated
PH meter on premjses,
Because composition
sm?nf;w ingredients

mes varig

_Mmust have a ﬁamzwyg:’lk

in place to test and vel

pH of final product

Documentation from
process authority verifying
that product meets shelf

stable requirements.

In this case, a process

~ authority would be an
individual or entity that has

expert knowledge in the

acidification and processing
of acidified foods

HACCP plan and
State Variance
application
completed and
approved

EH5-0063 67616

89

Vase 1))

Pickling of Foods Without a Variance

If you wish to pickle (acidify) potentially hazardous (PHF/
TCS) foods without a variance, you must process and heold
the product at or below 417 F for a maximum of 7 days.

If you are pickling non-potentially hazardous foods such
as raw vegetables, you can avoid variance requirements
by using a cold brine. This means that you cannot use a

cooking process or heat treatment of any kind.

Fruit jams and jellies can be canned without a variance.
However, some lab testing and documentation is required.

Contact your inspector for more information.

Acidification of non PHF/TCS foods that are not
hermetically sealed (canned), and that are not acidified to
pralong shelf life, can be conducted without a variance.

Reference the other side of this handout to
determine if your product will require a HACCP
plan and/or variance.

A Multnomah
ammm County
Health Department

Environmental Health Services
847 NE 19" Ave. Suite 350
Portland, Oregon 97232
503.988.3400
mchealthinspect.org

BIF O RSN FH & 7> TV DRI
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SPECIAL PROCESSING

Does the operater want to held the food without
using time or temperature control?

N N\

\

NO YES
v v
No further action is required Is the food heat-treated?
NO YES
Is the food treated using some other method? Is it packaged to prevent recontamination?
YES NO / NO YES
v v v
Further PA or vendor documentation required Using the food's known pH and/or aw
values, position the food in the appropriate table

!

Use Table B* Use Table A*
N v N

Non-PHF/Non-TCS Product Non-PHF/Non-TCS Product
Food may be held Assessment Food may be held Assessment
out of temperature Further PA out of temperature Further PA
or time control and or vendor or time control and or vendor
is considered shelf- documentation is cansidered shalf- documentation

stable required stable required

*See page 38 of the HACCP Toolkit for this table. The toolkit is available at mchealthinspect.org or through your inspector.

EHS-00HT 818
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Food Establishment Inspection Report > Form A

Ty RoMOERNEH L TWAERESAE (Vo FooM, &7 b -

Public Health|*

Seartle & King County

Business Name: Operator: Page of
Address City 2IF Email Phone:
( )
General Health Record 1D P/E Date Time In Office Time Activity Time  Travel Time
pRsRl [ [ [ [ [ [ TP TTICPITITITT] = m ¢ m : m : m
Rad High Risk Factors
High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne iliness or injury. Service
Circles indicate compliance status {IN, OUT, N/C, NI'A) for each item.

W=in OUT = notin NIO = not abserved  NIA = not DI = corrected during i R = repeat viclatien 1280 Scheduled
Comgiance Stalus CDI A T8 liance Status 1290 Return
Demonstration of Knowledge ob azardous Food Time/Temperature 128 Fid Pl Fvw

0100/IN OUT PIG cerfified by accredited program, or Oy s M QUTHA NID [Proper cooling proceduras 130 Complaint

0200 OUT ?g::rﬁ;rmcmma mﬁ;m:l e T35 | |17oolms urhin o (Eroeer ot Holding Temperehres (<135°F) C[Cifes] 1331 iness .
new boilélwnrkers ﬁ:j:gdm el i Detween 130°F o 134°F 15[ 5| 10 PF"““ £k

1800/ N OUTN/A NI | Proper cooking fime and temperature; proper Cilos 13601 Field Educ.

Properill worker and conditional employes use of non-continuous cooking |~ |127 0] Pre-Operat.
practices; no il practices workers present; 1800/ N OUTNIA N0 |No room temperature storage; proper use of ime | | |25 | 1061 HACCP
proper reporting of illness a3 a control O

Preventing Contamination by Hands P 2000| M QUTNA N0 |Proper reheating procedures for hot holding O|0O|15 Resuit

0400/ N CUT Hands washed as required L1125 P " 9 | esults

— i roper cold holding temperatures (>41°F) L1001 :

0500/ 1N OUTH/A WO | Proper barriers wsed fo prevent bare hand contact |[1[[1]25 | 2100/ NOUTNA setwean 42°F 495°F alal s 01 [ Satisfact

with ready io eat foods n 427F t {1900 [ Unsatisfact.
T 2200\ CUT NA  |Accurate thermometer provided and used fo LIl 5

0700 INOUT Food abtained from approved source

L1]15

0B00 N CUT Water supply, ice from approved source

1110

0600/ CUT Adequate handwashing faciities ] |m
Approved Source, Wholesome, Not Adulterated

0900 N CUTN/A N'O| Proper washing of fruits and vepetables

evaluate iemperature of PHF

2300 W OUTNIA

Proper Consumer Adviscry posted for raw or
undercooked foods

03 []Complete
04 [lincomplete
O

Action

1000}IN OUT Food in adcrc:g:ﬂdl'iitln, safe and unadulterated; iJil|| Highly Susceptibla Populations 04 []Suspend
S LB 2400[NOUTNIA | Pasteurized foods used ired; pronibited
T1000IN CUT Proper disposition of refurned, previcusly served, 1110 ﬁ mi‘:%mmsu s el o EAPPFOWE!
ungale, or contaminated focd 10 [1Disapprv'd
1200 1N OUTNA N3 Proper shellstock identiication; wild mushroom ID; |11 5| Ao 26 [Foliup Rgd
parasite destruction procedures for fish 00 CIMA
Protection from Cross Contamination O
1300 IN CUTK/A NIO | Food contact surfaces and utensils used for raw i : it i :
u =l= 2600(MOUTHA Compliance with risk control plans, variances,
giﬁm:}ﬁ“y tleaned and sanifized. No cross | [1\[1115 plan of operaticn; valid permit; approved C|O}10
. r procedures for non-confinucus cooking
1400 N CUTNA NIO |Raw meats below or away from ready to eat food; - _ . o =
species separated s y L) 5] voo{MouThA | Variance oblained for specislized processing )
1500 N OUTNIA NG |Proper handiing of pooied eggs olal's metncds (.. ROP) ==
00d | emperature Loniro Utensiis and Equipment
80C |Food received at proper temperature L1 51 14000 | Food and nen-food surfaces properly used and constructed; | | | 5
900 |Adequate equipment for temperature conirol 1015 cleanable
3000 |Proper thawing methods used “1|1| 3] |[4100|Warewashing facilities properly installed, maintained, used; | |
sod Ide atio test strips available and used C1|C3] 5
3100 |Proper labeling, signage wl=EE 42010 | Food - contact surfaces maintained, cleaned, sanitized _1|CJ| 5 ||Red Crilical Points
Protaction fro ontan o 4300 Non-food - contact surfaces mainiained and clean ) 3
3200 |Insects, rodents, animals not prasent; entrance confrolled |1 ] 5 | Lkl bbbt
3300 (Potential food contamination prevented during delivery, C1(0| 5 4400 Plumbing properly sized, installed, and maintained; proper O] s B Points
preparalion, storage, display low devices, indirect drains, no cross-connections i3
3400 Wiping cloths properly used, siored; proper sanitizer C1|00] 5| |4500 | Sewage, properly disposed L1|C]] 5
3500 Employee cleanfiness and hygiene 11| 3| |4600 Toilet facilities property constructed, supplied, cleanad |
3600 |Proper eating, tasfing, drinking, or tobacco use [1| 3| 4700 Garbage, refuse properdy disposed; facilities maintzined 117 8 Total Points
P 4800 | Physical facilities property installed, maintzined, cleaned; Q0| 2
3700 In-use utensils properly stored ajo)| 8 L L] .exd.uded f“_’m estaclishmant o
ISEOO Utensils, equipment, linens properly stored, used, handled | 1) 3 4300 .m:leguate m"- "_gmnﬂi designated aneas ”Wd — = L 2
13900 [Single-use and single-service articles property stored, used | 1|[)| 3 | 9000 Posting of permit; mobile establishment name easily visible | Of 2
Persan in Change (Sipnatura)
(Prirted Nama)
Raguiatory Autharity (Sipratura)

(Printed Mama)

PH-COTB (Rav. 5113)
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ER6 0 BILEERETFEE (Food Worker Card) (U > R, 7 huidi« Fo7

ARG

Public Health}

Seattle & King County

Washington State Food Worker Card

(gigralure)
K 4%
s WValid from
10032014 1o 100352016 QH
Health Officer a— KN

BET  BROREEE SIS (T RN, 7 b - 2 TEMRER)

Temperature | Status / Operation | Duration of Time Vlola.t!an ll_:nde Disposition Options
(All critical items)
42° - 45°F Cold Holding N/A #21 (5 points) Cool to 41°F
. < 12 hours #21 (10 points) Cool to 41°F
Sk > 12 hours #21 (10 points) Destroy Food
46° - 55°F . > 6 hours and #16 (25 points) Rehleat to 165°F then
Coaling < 8 hours begin proper cooling
> 8 hours #16 (25 points) Destroy Food
3 < 4 hours #21 (10 points) Reheat to 165°F
CakiMoing > & hours #21 (10 points) Destroy Food
56" - 69°F Room Tamp Storage < 4 hours #19 (10 points) Reheat to 165°F
> 4 hours #19 (10 points) Destroy Food
Cooling >6 hours #16 (25 points) Destroy Food
Room Temp Storage < 2 hours #19 (10 points) Reheat to 165°F
> 2 hours #19 (10 points) Destroy Food
Hot Holding < 2 hours #17 (5 points) Reheat to 165°F
70° - 129°F > 2 hours #17 (5 points) Destroy Food
. > 2 hours and #16 (25 points) Rehfeat to 165°F tl'_nen
Cooling < 4 hours begin proper cooling
> & hours #16 (25 points) Destroy Food
130° - 134°F Hot Holding N/A #17 (5 points) Reheat to 165°F
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EES ¢ BIMEAFHME S AT & (Food Safety Rating System) RAX— (U vk

N

T RV - R U TEBMRAE D)

Public Health j*

Scattle & King County

FOODRATING

This business has received a food safety rating of;

EXCELLENT

For msore iPfor=ationy, baet
hvle = T A Fuad SO0ed L0b

FLAD MR ARFY

Esae Axéaer

s =, A

06 bl g e Gl L cln e, My st

S P O s Poae e
L] vl 8 Wam

e F reraee e wao g Sautte 4 Mg Conaty

xn king food « 468311 www KingCounty.gov/FoodSafetyRating
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BREAGEBOEREEROEAETH (FE1~6)

BI1 R (POREERHS K OO EE R

GI2 : RERBA (RARE RN BE ORIRICE LI 2Rl 5 %)
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BE 3 PORER T e —7WEH T L3 — L

HE 4 WARERES v B L ORBERNES » b
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HHES5
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BET7 : 77— NROVFLIREFTH 55 B O 2 JlIE Litdkd 5
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BE9 . 774 RFF O 0IREHE

T ey T

BE10 %74 Y —2LOBERENE
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BHE 11 BERBIONY — 2O EIRE T

BE1 2 : Yty — 2O BRI E
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HE1 3 ERENOMED ES Y —RAFEOREIREHIE

BEH14 : A—7ORERNE
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FHE16  MBE AN N—=T =R (37) OFLIRERE
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BEHE 17 :¥a—r—ANOFRIHOFLEEORIE
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HE20 : FulrZ Ol ERE
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HE2 1 : fotmEio&F s oRERNE (WE%R Sy 7 20 T2 O£ £HRT)
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BE23 :va—Ar—AND< v Yo KERTF FOEERNE
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