Putnam Cmmty Department of Health
201 6 Application & Instructions to Open a Food Service

Attached is a Food Service permit application to operate unh} 3/31/17.

Before submitting an application, discuss with us:
e Whether to submit plans for construction or renovation.

e When the kitchen and facility will be reviewed for current code compliance.

e 'What your application fee amount will be.

Applications will be returned if:
e Fee amount is inaccurate or not not paid by Certified Check or Money Order ONLY !l

‘e Application is incomplete (e.g., Workers Compensation & Disability Benefits info.)

Food operations without employvees: Act immediately!!!
A NYS Worker Compensation Board exemption form (CE-200) will need to be submitted with

the permit application. The form is available by following the instructions on the attached page.

Food Service Gneraﬁfm Types with “Public Water” Supplies

Permit Fee Schedule:
1) On-site preparation and service (e.g. restaurant, deli, bakery, contracted service, etc.)
(10 50 SEALS .uvovverrerearmresrmserneessvasstesascarassascasascebesssesbs ebis s s srst s e et . § 250.00
51 to 100 seats ..ooeereruennes OO PSP PPROP $ 300.00
10T 40 200 BEALS. 1. neneeeree s es s ivmaas e sesaerasreaaaeeanrenaaeeancsirntinseaassne $ 450.00
201 or PIOTe SeaLS.....vvurvrnsinnns PSPPSR PPN $ 600.00

6) Plan 1eVIEW FEE ..vvverurrerrcrirnincrtcmse e et st s s $ 100.00

7) Late fee for operating without a permit ..cevvvecices ceserescieresanr e e bnasnneaa s $ 50.00
(Not-for-profit, religious and fraternal organizations are exempt from the above fees)

Please telephone (845) 808-1390 with any questions about this process.
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Putnam County ‘ Permit to Operate Application

' Department of Health CONew [IRenewal
Facility Information
‘Operation Name: - Code: 39 -
Address: - ' Phone :
Fax:

Townof [ Carmel [ Kent [J Putnam Valley [ Patterson [ Southeast Ul Philipstown

Mail To:  (Please Print Cleurly) - ' Permit Number

Permit Expiration Date

Facility Name: (for office nse onty)
Risk: (6or office use onty) 3 High [OMedium CLow Fees: Permit $ Water $

T'ype of Operation: [1 Food Service [ Food Service/Caterer 13 Mobile Food/Vending Vehicle
[] Temporary Residence (1 Children’s Camp ~ £1 Mobile Home Park [ Migrant Worker Housing
[0 Tanning [ Tattoo/Piercing Parlor [ Pool [1 Beack  [J State Licensed Agency

[7 Year Round 1 Seasonal If seasonal: Expected Opening Date _ /__{ _ Closing Date: A
' Days / Hours of Operation:

Facility Capacity: ClSeats [IBeds [lSites [Persons CSwimmers [JTanning Beds/Booths

Permit Applicant Information:. @esepan clesty)
Legal Operator or Operating Corporation:

Person in Charge: '
Tiite 4 First ML . Last
Address:
City: * State: Zip:
Primary Phone: ( } Cell Phone : { 3}
Other Phone: { 9 Fax Number: ( )
Email Address: - | =
Owner (if different);
Address:
City: _ ‘ State: Zip:
Primary Phone: } . Cell Phone : { )
Other Phone: ( ! Fax Number: { }

Email Address: -




Workers’ Compensation & Disability Insurance

Submit copies of the following documentation with the application to document compliance with the Workers’
Compensation Law: .

A, Workers Compensation and Disability Insurance Coverage is PROVIDED to employees
Workers Compensation - '

3 Form C-1035.2 o Certificate of Workers Compensation Insurance or

01 FormUJ-26.3 Certificate of Workers® Compensation Insurance or

1 Form SK12 Certificate of Workers” Compensation Self Insurance or

0O GSI-1052 Certificate of Participation in Workers” Compensation '
Group Self Insurance ‘

AND

Disability Benefits

o DpB-120.1 Certificate of Disability Benefits or

1 Form DB-155 Certificate of Disability Benefits Self Insurance

B. Workers’ Compensation and Disability Insurance coverage is NOT PROVIDED to employees

1 Form CE-200 Certificate of Attestation of Exemption from NYS Workers®
Compensation and/or Disability Benefits Coverage

Return Completed Application _
Please return completed application, appropriate insurance documents and PAYMEN T BY CERTIFIED
CHECK OR MONEY ORDER ONLY T70: .
Patnam County Department of Health
: 1 Geneva Road
Brewsier, NY 10509
(845) 8081350

Signature of Individual Operator or Authorized Official ,
Failure to completely fill out and sign this form may delay issuance of your permit to operate. Operation
without a valid permit is a violation of the State Sanitary Code. False statements ‘made on this application are

punishable under the penal law.

Signature: . Date:

Print Name: | ' Title:

For Office Use Only )
Permit issuance recommended: OYes [INo Permit Effective Date: Expiration Date:

Conditions of approval:

Signature: Title: Date:

Jmg 11672015



Workers Compensation and Disability Requirements
Failure to complete this requirement with your application
prohibits issuance of your permit under
NYS regulations.

If You Have Emplovees:

Specific Workers Compensaﬁcn and Disability forms are required to be submitted with the permit
application to show proof of employee coverage. ”

" Call your insurance agent to obtain proof of Worker’s Compensation (WC) coverage, and Disability
Benefits (DB} coverage. Tell them “Acord” forms are mot acceptable.

Review the list below for acceptable fonﬁs which must accofnpany your permit application. Submit
one form for Worker’s Compensation and a second for Disability Benefits. :

Acceptable Workers Cﬁmpens:atién Forms:

Form C-105.2 — Certificate of Worker’s Compensation Insurance or
Form U-26.3 — Certificate of Worker’s Compensation Insurance or
. Form SI-12 ~ Certificate of Worker’s Compensation Self Insurance ox
GSI-105.2 — Certificate of Participation in Worker’s Compensation Group Self-Insurance.

e @ @ ©

Acceptable Disability Benefit Insurance Forms:

¢ DB-120.1 — Certificate of Disability or
o TForm DB-155 — Certificate of Disability Benefits Self-Insurance

If You Do Not Have Employees:

You are not required to have WC or DB insurance coverage, submit Form CE-200 - Certificate of
Attestation of Exemption from NYS Worker’s Compensation and/or Disability Benefits Coverage. To
obtain this certificate, follow the directions on back of this page.

Please contaci this department at (845) 808-1390 if you have any questions.

-See Other Side-

Tog 12015



New York State
Workers Compensation / Disability Benefits Insurance Coverage Reqmrements

Certificate of Attestation of Emmptian |
Appiicatéon mstrucﬁﬁns for Form CE-200

Starting December 1, 2008, ONLY applicants eligible for exemption must file a new CE-200 for each
and every new or rmewed permit, Hoense or contract issued by a government agency. Each CE-200
will specifically list the issuing govesmnent agency and the spemﬁc type of permit, license or contract
requested by the applicant.

' Form CE-200 is the Ce:rtiﬁcaie of Attestatwn of Exemptton from New York State Worker’s

Compénsation and/or Dlsabﬁlty Benefits Insurance Covérage. This certificate mustbe completed by

" entities with no employees and/or out-of-state entities obtaining contracts, licenses or permits from

government. (Employers or corporatwns IITBS’C ﬁle Form C105.2 and U-26-3, wlnch canbe retneved
ﬁ‘{)m the WCB web site. ) ‘

Businéss owiers can use the new electmmc process on-line. The apphcant requesting a permit,

Ticensé or contract fom a government entity must complete the form on-line by answering a series of
- questions. Upon successful completion of the questloﬁs, the applicant will be instructed to print the

CE-200 “Certificate of Attestation of Exemption”. Once the certificate is printed, the applicant
submits the computer gencrated CE-200 Cernﬁcate form to the government entity (Putnam County).
*"‘The eernﬁcate MUST say “Permit or Co:ﬁtract With Gavemment Agency County of Putnam.

Fﬂlmg out the electronm Form CE—ZO(} on the mtemet is very easy. The applicant will create a pin and
password so that they can access their information. Once an applicant enters his/her basic information
on the Board’s web site, it can be retrieved by that applicant in the future by using that pin number and
passwaré when the apphczmt is applymg for another permit, license or contract.

To apply on hne for the CE 200 “Ceruﬁcate of Attestatwn of Emmptm " log onto:

hitps://www.wcb.ny.goviicexempt/index. jsp -
Follow the instructions, complete the 11 page easy questionnaire and ptint your certificate.

I jfeu have dxfﬁcuines logging énto the above site, log on to: vrww.web.state, uv.us. At the tép ofthe
page, click on Forms, click on List All Common Worker’s Corap Bd. Forms, Scroll down 2 way to
form CE-200 (right hand column, use the first one for on-line application), chc:k on Request for

‘WC/DB Exemption, click on Access Web-based Application af bottom of page, stait on-line process.

If you do not have internet access, please contact the Wﬂrker’sCompensa_-,tieni Disability Board
{866) 890-5863 for them to send you the application. Using the paper application and mailing it for
review and appro'val will take approx. 4 weeks for completion.



 REBECCA WITTENBERS, RN, BSN

Pablic&'eaftkﬁ#m Comnty Ereentivg
mmmm&mw \
- ,ywmq’mmﬂ’eﬁk :
1 Geneva Road, Brewster New York 10509
- Phome # (845) 808-1330 - ‘

Fax #(845) 278-7921

Mobile Food Vending Vehicles

The following § ﬁems are required by the Health Departme&t *to ohtam a permt to operate a food |
vending vehicls in Puinam County' .

1. Mobile Food Vending Vehicle equipped with:

A two compartment sink.

40 galion capacity of hot and cold pc'ftable water,

46 gallon wastewater holding tank,

Refrigented storage capable of holding putentlaﬂy hazardous foods below 45°F.

Hot holding equipment capable of keeping potentially hazardous foods zhove 140°F,
Floors, walls and ceilings constructed of smooth, non-absorbent cleanable materials,
Sanitization equipment and sohustions for utensils, cloths & food contact surfaces.
Safe storage of toxic (i.¢., chemicals) items. ’

2 O % O @ o o o

2. A completed and submitted:
e Mobile Food permit application.
¢ NYS Worker Compensaﬁcm exemption form or proof of ericer s Compensation and
Disability Benefits insurance requirements. .
Commissary location (i.¢., where you will get your food and clean your vehicle).
Penmission letter for access to sanitary facilities. (focation or route),
$200.00 pexmit application fee paid by certified check or mongy order.,
Delivery travel route or location specified.
Vehicle cleaning Iecahe;z (Once/day for pushcarts; Once/72 hrs for vehicles).

Emportant:
*This represents a partial list of requirements. Please refer to NYS “Mobile Food Service:

Establishments & Foodearts” (NYS Sanitary Code Subpazt 14-4) for the complete requirements,
In addition, please be aware that local (i.c., Town, Village ete.) regulations may need to be met
to receive full operational apprava]s

¢ @ o @ @

RC/jmg
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Chapter 1
State Sanitary Code

Subpart 14-4

Mobile Food Service
Establishments & Foodcarts

(Statutory Authority: Public Health Law § 225)

Includes Amendments
Effective January 8, 1997

State of Naw York
Department of Health

~ NEW YORK STATE DEPARTMENT OF HEALTH
2, . 05407 ~ Bureau of Community Environmentat Health and Food Protection




Section

Application and Purpose
14-41  Application of Subpart
14410 Purpose

Public Health Hazards
14620 Definition of imminent health hazaid

Mobil Food Service Establishments.
14-536  Definition of mobile food service establishment and pushcart
14431  Definition of food processing establishment and commissary
14-432  Definition of person
14-433  Definition of law
14-434 Definition of frozen desserts

Food Supplies
14-540  Definition of foad; comamination; potentially hazardous food
14-4.41  Food; food sources; food limited
14-6,42 e

Food Protection

14-450  Food protection; potantially hazardous food, temperature and
refrigeratton reguiremenis

14-4.51 Refrigerated storage
14-4.52 Hotslorage

Transportution
14460 Transportation

Toxdc Materials
1576 Poisanous and toxic materials; restrictions; storage

Personnel
14-4,80 Personnel
14-481  Personnel training -




Food Preparation and Service

15-490  Food preparation and service
14-491  Product thermomaters
14892  Thawing of potentially hazardous foods
144593  Servi ce of millh and milk products, dafry and nondairy creaming
and whitening agenis, condiments and ice; dispensiisg uiensi|
use and storage
14-69%  Display and service of food
14495  Commissaries
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14-4105 Equipment location
Fyuipment and Utensil Cleaning and Sanitation
14-4.110  Cleaning frequency
14-4,111  Manual facliities
14-4.112 - Definition of sanitization; general regulramants
14-46113  Drainboards ’
14-4114  Drying
14-4,115  Wiping Cloths
Water Supply
14-4,120 Water supply

Liguid Wastes and Sewage

14-4.130  Liquid wasie and sewage holding and disposal
Handwashing

14-4,180  Mobile foud service establishmant handwashing facilities

14-4141  Pushcart handwashing facilities

144,142  Handwashing Tacilities exemplion

Garbage and Refuse
14-4150 Garbage and refuse storage and disposal
14-4.151 Receptacles .
14-4.152  Debris and consumer litier - operator responsibility

Insect and Rodent Control
14-4,160 Insect and rodent centrol

Construction and Maintenance of Physical Facilitles
15-4.170  Floors
14-4.171  Walls and ceflings
144172 Lighting
154,173 Ventilation

 Miscellzneous

14-4.180 Premises
144,181 Commissary
14-6.182  Animals

Enforcetyant :
14-4.190  Permits; application, issuance, inspection
14-4.191  Precperational review
14-4,192  Term of permits; nontransferable
154-4.193 REPEALED
14-4.194  Enforcement
14-4,198  Afcess
14-4.196 Embarge

14-4.397  Suspension of permits

14-4,198  Clostre

14-4,199  Waiver

14-4.200 Reporting of foodborne discase
14-4.201  Ssparability




5

VOLUME: 10A

Application and Purpose

14-4.1 Application of Subpart. This Subpart is applicable to mobile food service
establishments and u:mwnmn.m notwithstanding any other Subpart of this Part.

14-4.10 Purpose. The purpose of this code is to protect the public health, Owners and
operators of mobile food service establishments and pushearis are to operate in such
@ way as fo avoid health hazards by limiting operations and the kinds of food fo those
which can he safely prepared, stored and served with the equipment available,

Public Health Hazards
15-4.20 DBefinition of Imminent Health Hazard,

{a) Animminent health hazard is any violation, combination of violations, condition,
or combination of conditions malking it probabis that the food or drink served to
the public by the establishment or its continued operation can injure the health of
the consuiner or the public.

{b) Any of the following violations are imminent health hazards against the public
interesl which require the permit-issuing official or his designated representative
to order the establishment closed and all service of food stopped immadiately
if not corrected at the fime of the inspection while the permit-issuing official or
representative of the permit-issuing official is present:

(1) food is present from an unapproved or imknown source or which is or may he
adulterated, contaminated, or otherwise unfit for human consumption;

{2) potentially hazardous foad is held for a period of time longer than that
necessary for preparation or service at a temperature greater than 45
degrees F (7.2 degrees () or less than 140 degrees F (60 degrees C);

{3} potentially hazardous food which has been served to another consumer or
which has been exposed to other contamination is served again;
{4} toxic items are improperly stored or used;

{5) persons with disease or infection which can be transmitted by food or drink
are engaged in praparing, handling, serving or oiherwise contaminating food
at the food service operation;

the potahle water is not in conformance with the an:w‘mamﬁ of Part 5
of this Title, and it reasonably appears to the permit-ssuing official or his
designated representative that it can result in an imminent health hazard;

—

(6

{7

St

any cross-connection or other fault in the potable water system may permit
eontamination of the polable water supply, and it reasonably appears to the
permit-issuing official or his designatad represantative that it can resultin
an imminent health hazard; or

(8) sewage or liquid waste is not disposed of in a sanitary manner acceptable to
the permit-issuing efficial. _
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4

Mobilte Food Service Establishmants

14-4.30 Definition of Mobile Food Service Establishmant and Pushcart,

{a) A rmohile food service establishimentis a self-contained food service operation,

located in a vehicle or a movalile stand, seif- or otherwise propelled, used tostore,
prepare, display or serve food intended for individual portion service. ,

{b} A pushcart is a cartor barrow, manually propelled, used to vend foud intended for

individust portion service,

15.4.31 Definition of Feod Processing Establishmentand Commissary.

{a) Afood processing establishiment is a commercial establishiment cperated under

license or permit of an appropriate regulatory authority where food is manufactured
or packagad for human consumption at ancther establishment or place,

{h) A mobile fond service establishment commissary is an establishment operated

under license or permit of an appropriate regulatory authority where food is
inanufactured, stored, prepared, portioned or packaged, or any combination of
these, where such food is intended for consumpiion at another establishment or
place. It is also the place which is used as the base of aperations for one or more
mohile food service estahlishments or pushcarts, where such unit or units are
serviced, cleaned, supplied, maintained, and where the equipment, utensils and
facllities are surviced, cleaned and sanitized.

145,32 Definttion of Person. A person, as used by this Subpart, s an individual, firm,
estate, partnarship, company, corporation, trustee, association, or any public or private
antity, _

14-5.33 Delinition of Law. Law means and includes Federal, Stake and local statudes,
ordinances and regulations.

145,34 Definiton of Frozen Desserts,
" {a) “Frozen desseris” are ite cream, frozen custard, French ice creatn, French custard

{b

~

ice cream, artificially sweelened ice cream, ice milk, arfificially sweeleniad ice
milk, fruit sherbet, non-fruft sherbet, water ices, non-fruit water ices, confection
frozen without stirring, dairy canfection frozen without stirring, manufactured -
desseit mix, frozen confection, mellorearm frozen dessert, parevine, frozen yoguid,
freezer made shakes, freezer made milk shakes, dietary frozen dessert, whipped
¢raam canfection and bisque loroni, as all such products are commonly Known,
together with any mix, used in making such frozen desserts and any products
which are similar in appearance, odor or taste to such products, or are prepared-
or frozen as frozen desserts are customarily prepared and frozen, whether made
with datry products or non-duiry producis.

Any operation producing chips or flakes of ice made from water with or without
additives, served to Uk consumar with or without flavorings added by the
operator or consumer, is included as a retail frozen dessert within this definition,
This operation is commonly known as a slush operation.

Retail frozen dessarts are to be manufactured from ingredients and are to be
identified in conformance with the applicable requirements of Part 39 of the rules
and regitations of the State Department of Agriculture and Markets {1-NYCRR
Part 39}

1

Food Supplies

14-5.,40 Definition of Food; Contamination; Polentially Hazardous Food.

{a)

{b)

Food is any edible substance, ice, haverage or ingredient used ot intended for use
or for sale in whole or in part for human consurmption.

“Contaminaiion™ means exposing food to filth, toxic substances, manual contact
during service or preparation if such food will net be subsequently cooked
priorto service, rodent or insect contact or infestation, or any condition which
permits introduciion of pathogenic microorganisms or foraign matter, Potentially
hazardous foods held attemperatures between 45 degrees Fahrenheil (12
degrees Celsius) and 150 degrees Fahrenheit {60 degrees Celsius) for a period

of time exceeding that reasonably required for preparation are considered lo

be ontaminated, Intact shell egg temperatures shall be considered acceptable

i ambient storage temparature is 45 degrees Fahrenheit (72 Celsius) or less.
Contanitinated food is considered adulerated,

“Potentially hazardoys food” is any food thatconsists in whole orin part of milk
or milk products, eggs, meat, poultry, fish, shellfish, edible crustacsa, cooked
potato, couked rice or other ingredieats, including synthetic ingredients, in a form
capable of supperiing {1) rapid and progressive growth of infectious or toxigenic
microorganisms; or {2) the slower growth of €. botulinim. The term doss nat
include foods with a water activity (Aw) value of 0.85 or less, or a hydrogen jon
concerdration (pH} level of 4.6 or below.

14-6,41 Food; Food Sources; Food Limited.

{a)

{b

B

{c}

Food is to be free from adulteration, spoflage, filth or other contasnination, and
suitable for human consumption.

Food is 10 be obtained from sources that comply with all laws relating fo food and
food labeling. The use of food prepared in any ptace that is not operated under
jurisdiction of an appropriate regulatory agency and having a current pernit or
license, if raguired, to operate from that agency i prohibited. Only clean, whole
eggs, with shell intact and free from cracks or checks, or pasteurized liquid, frozen
ordry egys or pasteurized dry egg products are to be used, All containers in which
shell aggs are received must identify the source.

Pushearts may serve only food which requires limited preparation, such as
frankfurters requiring only seasoning and cooking. The preparation or service

of other poteatiatly hazardous foods, including pastries filted with cream or
synthatic cream, custards and similar praducts, and salads or sandwiches
conlaining meat, poultry, eggs or fish, is prohibited. Mobile food estabiishinenis
may serve foods prepared under conditions that prolect it from contamination

or adulteration, transported and stored at a temperature of 45 degrees F {12
degrees C) or below, or at a temperature of 140 degrees F (60 degrees C} or above,
in facilities that maintain these temperatures, and served without contamination
1o the consumer The permit-issuing offidal or his designated representative
may require that food be served directly in the unopened container in which it
was packaged, unless the equipment and operations of the mobile food service
establishment are designed, constructed and operated to protect food from
contaminaiion. The foods served are limited to those listed in the penit.
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14-5.42 Ice, Ice that is consumed or that touches food isto be made from potable waler,
from sources in compliante with Part 5 of this Title, in a manner that protects it from
contamination, Such ice is to be obtained anly in chipped, crushed or cubed form and

in single-use safe plastic or wet-sirength papar bags fitled and sealed ot the point

of manufaciurs, The ice is to be held in these bags until it is dispensed in a way that
protects it from contamination. .

Fooi Protection

14-4.50 Food Protectien; Patentially Hazardous Food, Temperalure and Refrigeration
Requirements,

{a} Food is to be protected from contamination during storage, preparation, display,
service and transporiation. The temperature of polentially hazardeus food is to be
45 degrees Fahrenheit (7.2 degrees Celsius) or below, or 140 degrees Fahrenheit
(60 degraees Celsius} or above, at all times, except during necessary times of
preparation. Intact shall egg temperatures shall be eohsidered acceptable if
amblent sterage temperature is 45 dagress Fahrenheit {7.2 Celsius) or less,

fh) Packayed food is not fo he stored in contact with water or undrained fce. Ice
intended for human consumptivn is not to be used as a medium for cooling stored
food, food confainers of feod uiensils.

{c) Food which is nof readily identifiable is to be stored in properly {abeled original
product containers or in coniainers labeted to idesntify the food by common nante.

{d} Shell eggs or foods containing shell eggs are to be healed to 145 degrees
Fahrenhieit (62.8 degrees Celsius) or greater unless an Indtvidual consumer
requests preparation of a shell egg or food cortaining shell egys in a styie such
as raw, poached ar friad which must be prepared at a femperatuse less than 145
dagrees Fahrenhalt fn order fo comply with the reguest

{e) Every part of ground meat or foods containing ground maat are to be lieated to
158 degrees Fahrenhait {69.4 Calsius) tinless a consumer requests preparation
of a single order of ground meat or foad containing ground meat which must be
preparad at 2 temperative less than 158 degrees Fahrenhedt in ordei to comply
with the request,

14-4.51 Refrigerated Storage, Enough conveniently localed refrigeration facilities

or effactively insulated facilitias are to be provided and used te maimiain polentislly
hazardous food at required temperatures during storage. Fach facility storing
-potentially hazaidous food is to have a numericaily scaled indicating thenmometer,
accurate to plus or minus 2 degrees F (1.1 degrees C), which measures alr lemperaiure
in the warmest part of the unit.

14-54.52 Hot Storage. Enough conveniently locaied hot foad storage facilities are to ba
provided and used to maintain polentially hazasdous Tood at the veguired temperature
during storage, Each potentially hazardous food storage facility is to have a numarically
scalad indicating thermometer, accurate to plus or minus 2 degreas F {1.1 degrees {),
available and used to measure ihe lemperalure of food stored in the facility or installed
to measure the #ir temperature in the coldest part of the facility.

¢

Transportation

14-4,60 Transportation. During transporiation, food utensils, equipment and
tableware are to be protecied from contamination, including maintenance of hotor
cold temperature reguirameitts, Original individual packages do not need to be over-
wrapped or covered if the original patkage has not been torn or broken.

Towte Materials
145,70 Potsonous and Toxic Materlals; wmminmc:mn Storage.

{a} In Emrnmnm..wawe:c:w and toxic materfals are restricted to hand and utensil
cleaners and utensil sanifizers.

(b} In mobile food service estahlishments, poisenous and toxic materials are
restricted to hand, utensil and equipment dleaners, and utensil and equipiment
sanitizers, Vehicle maintenance materizls must not be stored in parts of the
vehicle where food is stored, prepared or served,

{} Poisonous and toxic materials are to be stored in areas designated for such use
separate front food storage.

{d} Bactericides, cleaning compousnds and sanitizers used on food-contact surfaces
are not to leave toxic residues on such suirfaces.

{e) First-aid supplies and personal medications are fo be restricted to designated
locations. : -

Personnel

16-4.80 Personacl, All persons handling food are fo be free from infectious diseasa
which can be transmiitad by foods and are not to have a hoil, infected cut orsore, or
respiratory disease. They are to wear clean clothing, not to smoke or use {obacco while
handling food or in food preparation areas, and to use hair restraints that minimize hair
contact with hands, food and food-contact surfaces. All personnel handling food are to
wash their hands with soap and water after using the toilet, smoking, eating, or when
soiled. :

14-%4.81 Personnel Training. The permit-issuing official may establish and conduct or
designate training programs and requive that owners and/or operators of mobile food
sewvice establishments or pushcarts attend them.

Foad Preparation and Service

14-6.90 Food Preparation and Service. Food is to be prepared and served with no bare
hand contact unless the food will be subsequently heated to 150 degrees Fahrenheit
{60 degrees Celsius) or greater for foods that were not previously heated or to 165
degrees Fahrenheil (73.9 degrees Celsius) or greater for foods that are being heated for
a second or subsequent time, Convenient and suitable utensils and/or sanitary gloves
are ta be provided and used to prepare or serve food fo eliminate bare hand contact and
prevent contamination. Waxed paper, napkins or equdvalent barrier to prevent hand
contact may be used to serve food.
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14-4.91 Product Thermanselers, Metal stem-type numerically scaled indicating
thermometers accurate to plus or minus 2 degrees F{1.1degreas () are o be
provided and used to deferinine that proper Internal cooking, holding or refrigeration
temperatures of all potentiatly hazardous foods are obtalned and malnlained.

14-4.92 Thawing of Potentially Hazardous Feods. Potantially hazardous Toods are to be
thawed:

{a} in refiigerated facilities at a temperalure not to excaad 43 dagrees F {72 degrees
k

{b} in a microwava oven whan the food will be fmmeadiately tranisferred to
conventional cooking facilities as part of a continuous cooking process, or when
the entire uninlerrupted cocking process fakes place in a micruwave oven; or

s E—

{c} as part of the conventional cooking process. Whole frozen pouliry or poultry
breasis, other than a single portion, must be complately thawed Em% to
coiventional cooking, except fora usmﬂm portion intended for service to an
individual consumer

144,93 Service of Milk and Milk Products, Dairy or Nondairy Creaming and %mﬂwmnﬁm
Agents, Condiments and Iee; Dispensing Ulensil Use and Storage,

(@} Milk and milk products served to the consumer are to be in an unopened
commercially fitled packaga.
{b) Dairy and mo&ﬁé creaming or wihitaning agents are to be provided in an
individual service container.

{¢) Condiments, seasoning and dressings are fo wm provided in fndividual packages,
from protecied dispeisers or containgrs orin the original container or pour-iype
dispenses. Sugar for consumer use is to be provided in individual packages or
pour dispensers.

{d) Ice for consumer use 15 to he dispensed by using scoops, tongs, or other ice-
dispensing utensils ar through automatic self-service dispensing equipmant,
Ice dispensing utersils are to be stored on a clean surfare or in the ice with the
dispensing utensi handle extended out of theite,

{e) Suitable dispensing utensils are to be used by maw_,oﬁmm. Beotween uses, the
ulensils are fo be:

Eﬁa:ami_‘.md«oam_a#iwm&umm:ﬁﬁEm:&_rmm&mmﬁmmmmmeﬁ%gﬂm m
food; or (2} stered dean and dry. , u

14-46.95 Display aud Service of Food,

{a) Food placed on display is to be protectsad agalast contamination. The guantity of
food displayed is to be imited to Immediale needs.

{h) All artificial lighting fixtures located cver, by or within food storage, preparation,
service or display facilitfes and facilities where ulensils and equipment are :
cleaned and stored are to be protected to prevent broken glass from falling inlo
food or onto food-contact u_.imamm.

1

14595 Commissaries

{a) All mobile food service establishments and pushcaris are to be serviced only at
a commissary operated under a valid permit issued under Subpart 14-1 of this
Part or operated under license or permit of an appropriate regulatory authority
at & frequency necessary to maintain the sanitary conditiohs of the mobile unit
or.pusheart, and in any event at least daily for pushearis and every 72 hours for
mobile food service establishmants.

{b} All food served by mobile food service establishmenis and pushcarts is to he
abtained from its commissary or other source meeting the reguirements of section
14-1.31 of this Part.

Equipment and Utensils

14.£.300 Construction. Equipment and utensils are to be construcied of sate materials
which will not contaminate or otherwise affect food. Such materials are to be resistant
to denting, buckling, pitting, chipping, distortion, cracking and crazing, and are to be
smooth, easily cleanable and free from breaks, open seams, cracks, chips, pits and
simflar imperfections. mniwama and utensils are to be free fram difficult-to-clean
internal corners and crevices, maom;no:g& surfaces are to be readily mnnmwﬂw»m for
cleaning.

14-4.101 Equipment and Utensils; Materfals Permitied and Proliibiled.

{a) Materials, including food-grade plastics used n the construction and repair |
of eqidpment and uiensils, are fo be nontoxic, not affected by foods, cleaning
compounds, or such other substances which may be found in the use environment,
nonahsotbent and durable under normal use. They are not to impart odor, color
or taste nor to confribute to the contamination of foed, and are to maintain
their original properties Eamq repeated use, Painted food-contact é%ﬂmm are
prohibited.

{b} Hard maple or olher equivalent nonabsorbent matarial meeting the above criteria
may be used for cutting boards and work surfaces, and are to be maintained in a
smooth, clean condition.

(¢} Tubing conveying beverages or beverage ingredients is to be fabricated from
safe materials. All lines conducting carbon dioxide gas ave to be stainless steel,
food-grade plastic or other material that will not produce toxic substances whan
exposed to carbon dioxide or carhonated water.

14-4.102 Equipment Acteptable. Equipmentinstalled in mobile 8& sarvice
establishments is acceptable in that establishment provided that it is in good repain
maintained in a sanitary condition, the food-contact surfaces are nontoxic and it
perfarms fts intended function in a satisfactory manner without contaminating food by
norimal use.

144,303 Definitions wm,_wm_.__m to Equipment and Utensils.

{a) Approved means that under conditions of use the State Commissioner of Health,
based on evaluation of the physical characteristics and usual usages, has
determined # io be in conformance with good public health practices.
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{b} Easily cleanable means readily accessible and of maierial and finish fabricated so
that residues may be coriplelely removed by normal deanlisg methods,

{c} Equipment is all stoves, ranges, hoods, tables, counlers, refrigerators, sinks
and similar items other than ulensils, used in the operation of a mobile food
establishment.

{d} Food-contact surfaces are the surfaces of equipment, utensils, kitchenware and
tableware which are normally contacted by food or which food may contact and
drain back into food or anto food-contact surfacas.

{e) Food-grade when used as a description means that the material, object,
equipmant or ftem s nontoxic, will not contribute any contaminant fo food
through migration or its own delerioration under usual conditions of regular use,
and is consirucied or fabyicated to perform ils intendéd funciion in an acceplable
manner

{f) Kitchenware is all multi-use Wensils.other than tableware used in the storage,
preparation, transfer, conveyance or service of food.

{g) Nonfood-contact surfaces are surfaces other than food-contact sutfaces.

{h} Single-service articles are Hems intended by the manufactarer to be discarded
after using iteni once for eating or drinking.

{i} Tableware is alt multi-use eating and drinking uiensils,

(i} Utensilis any tableware and klichenware used in the storage, praparation,
transfer or service of food.

14-6,104 Single-Servive Articles; When Requirad. Sngle-sarvice articles are o be
furnished to consumers al all mobile food service establishimeants and pushcarts. Single-
service articles are to be discarded after use.

14-4.105 Equipment Location. Equipment is to be located and installed in a way that
prevents food contamination and facilitates cleaning the establishment. Unchstructed
working spaces are to be provided sufficient to permit employees to perform their
dutios readily without centamination of food or food-contact surfaces w« clothing or
personal contact.

Equipment and Utensil Cleaning and Sanitation
14-4,310 Cleaning Freguency, : .

{a) Food-contact surfaces areto be washed, rinsed and sanitized hefore use and after
any interruption of operations and when contamination may have occurred.

{b} Eguipment and utensils used for the Em_um_.ng of potentially hazardous foods
are to be washed, rinsed and sanitized before use each day and during the day
when required to protect food from contaimination. The food-contact surfaces
of m:mm. griddles and similar cooking devices and the cavities and doot seals of

microwave oviis are to be cleaned at least once a day. This does notapply to hot
oil cooking equipment and hot oil fittering systems. Food-contact surfaces of ali
cooking squipment are to he kept free of encrusted grease deposits and other
aceumnutated soil.
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{c) Nonfood-contact surfaces of mamugma are to be cleaned as often as necessary
to keep the equipment free of accumulations of dust, dirt, food particles and athar
debris.

{d) Clean and sanitized equipment and wensils, including single-service articles, are
1o be protecied from contamination at all times prior 1o use,

14-4,111 Manual Facilities.

(a) The preferrer manual methad of cleaning and sanitizing equipment and utensils
is10 use a three-compartment sink; to wash in the first compartment with hot
water and a detergent; rinse in clean hot water in the second Saumnama and
sanitize in the third compartment.

{b} A two-comparimenl sink is an accepiable method where equipment and
utensils are washed In a hot detergent-sanitizer solution kept clean and at the
manufacturer’s recommended concentration in the first compartment and rinsed
in a solution containing the same detergent-sanitizer at a kept concentration
recommended by the manufaciurer. The detergent-sanitizer must be one
acceptable to the Comnlssioner of Health.

{c) The procedure used to clean and sanitize must praduce an sverage plate count
of not more than 100 colonies on the surface of ulensils examined and free from
coliform bacterla.

14-£.112 Belinition of Sanitization; General Requirements, Sanitization is effective
bactericidal freatment by heat or chemical means, acceptable to the moasama:ﬁ of
Health, which destroys pathogens on stirfaces freated. .

(a) The following are acteptable methods of sanitizing in a mobile food mmﬁnm.
establishamient:

{1} Srmmersion for at least one minute in a dean solution containing at least
50 parts per million of available chlorine and a temperature of at least 75
degrees F {23.9 degrees C};

(2

e

immersion for at least one minute in a clean solution containing at least 125
parts per million of available jodine and having pH not higher than 5.0 and at
a temperature of at least 75 degrees F (23.9 degrees C);

{3} immersion in a chean solution containdng any sther chemical sanitizing
agent acceptable to the State Commissioner of Health that will provide the
equivalent baciericidal effect of a solution containing at least 50 parts per
willion of available chlorine as hypochlorite at & temperature of mm least 75
degreas F {23.9 degrees C} for ope minute; or

{4} swabbing with a solution of at least twice the strength required for that
sanitizing solution when used for immersion,

(b} Chemicals used for sanitizing are not to have concentrations which will leave
toxic residues on surfaces treated. A test kit or other device is o be provided and
used that accurately measures the parts per million conceniration and pH when
required of the solution used.
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145113 Drainhoards. Drainboards of adequate size are to be provided and used

for the proper handling of solid items prior fo washing and of clean items following
sanitization. Diainboards are to be self-draining and to be located and constructed so
that they do not interfere with the proper use of the dishwashing facilities. Use of gasily
movable tables for the storage of dlean ftems following sanitization is allowed.

14-h,114 Brying. All &&mﬁwﬁ and ulensils are fo be air-dried afler sanitizing.
144,115 Wiping Cloths.

(a} . Moist cloths used for wiping food spills on kitchenware and food-contact surfaces
of equipment are to be used onty for this purpose. These cloths are to be storad in
a clean saniiizing solution between uses. . v ,

{b} Moist cloths used for cleaning nonfood-cantact surfaces of mmcmwama such as
couniers and shelves are to be stored in a sanilizing solution between wses and
are to be used only for this purpose.

Water Supply
156-5.120 Water Supply.

{a) Water supplied a mobile food service establishment or pusheartis to be oblained
from a supply complying with the requirements of Part 5 of this Title. The water
storage tank, fill piping and distribution piping are to be installed and maintained
1o protect the water from contamination. The entire system is to be constructed to
be drained by gravity,

(b} A water system with a storage tank of at least 40 gallons {5 to be provided in
a mobile food seivice establishrient unless ail food sarved is prepackaged
and wrapped at a comrissary or food processing establishment, ora lesseror
grealer amount is acceptable to the perinit-issuing officlal The permit-issuing
official may allow mobite food service establishments that petform minimal
food handling away from the commissary to cairy less than 40 gallons of water,
providing that a sufficient quantity of water be stored for food preparation, utensil
cleaning and handwashing. .

{¢) Bottled and packaged potable waler is to be obtained from a source approved by
the State Commissioner of Health and handied and storad in a way that protects it
from contamination. Bottled and packaged polable water is to be dispensed inthe
original container,

Liqusid Wastes and Sewage

16-4.130 Uquid Waste and Sewage Holding and Disposal. Sewage and liguld
wastas are to he stored in a permanently instalied helding tank that has at least

15 percent greater capacity than the water supply tank in a manner which proiasis
the precuises, personnel and contenis within the establishment and surrcundings -
from contamination. All plumbing is to be consiructed and maintained to preveni
contamination of the putable water supply, food equipment, utensils, the premises,
contents, employees and patrons. All sewage and liquid wasle is to be disposed of in
a pubic sanitary sewer or a sewage dispasal systen consirucled and operated Ina
manner acceptable to the perinii-issuing official.

——

[
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Handwashing
144,140 Mobile Food Service Establishmeiit Handwashlng Faciities.

(a) Mohile food service establishiments are to have adequate handwashing facilities
provided and maintained in the food preparation areas, Sinks not i use for food
starage, preparation or processing or not in use for utenstl or dishwashing may be
used for handwashing. ‘

(b} Each handwashing tacility is to be provided with running hot and cold or
tempared potable water,

fe} Each handwashing facility is to be provided with handcleaning soap or detergent
keptin a sanitary storage receptacle, Individual single-service towels are o ha
provided. Common towels are prohibited.

{d} Handwashing facilities are to be kept clean and in gaod repair,
{e) Handwashing signs are to be posted at _.ﬁmnimm:mmm facilities.

14-4.141 Pusheart Handwashing Facilities. Pushcarts are to have handwashing -
facilities for the operator. This handwashing facility is to be a supply of clean, potable
waler, soap or detergent, a receptacle to hold waste waier and paper towels.

14,152 Bandwashing Facilitles Exemption. Im%gmzmm facilities are not reqyuired
where the food served is limited to prepackaged, prewrapped items.

Garbage and Refuse

144,150 Garbage and Refuse Storage and Disposal. Within a mobite food service
establishment, garbage and refuse is to be stored, handled and disposed of in a manner
that protects food and food-contact surfaces from contamination and the pramises from
litter. ‘

{a) Garbage and refuse is to be kept in durable, easily cleanable, insect-proof and
rodent-proof confainers,

(b} Adequate refuse contairiers are to be made svailable for custonier use to dispose
of refuse, wrapping materials, single-service Hems and uneaten food resulfing
from the operation of the mobile establishment.

Ic) The operaloris responsible to maintain, empty and clean all refuse containers
furnished as part of the aperation. :

14-4,151 Receptacles. Pusheart operators are to furnish and maintain refuse
receptacles for wastes generated by their own operations and for wrapping materials or
single-service articles furnished consumers,

'14-%.157 Debris and Consumer Litter — Operator Responsibility, The operator of a

mabite food service astablishment or pushcart is responsible for cleanup of debris
caused by the operation and consumer littering.
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- Insect and Rodaat Contral

14-4.160 Insect and Rodent Control. The intetior of pushcaris and mobile food service
establishiments are lo be free of insecls, rodents, hiarborage, and insect or rodent
breeding conditions. Openings to the outside are to be protected against the entrance
of insects and rodents. Pesticides are not to be used in place of or as a substitute for
proper sanitation,

n%m»_.u&g and Maintenance of Physical Facilities
14-4.170 Hoors. |

{a} Floors and floor coverings of mobile food service establishmenis are to be
maintained clean and in good repair and are to be smooth, durable and
nonabsarbent. The use of sawdust, wood shavings, peanut hulls or similar
material as a floor covering in food preparation and storage areas is prohibited,

15-4.171 Walls and Ceilings.

(a) Walls and ceilings, including doors, windows, skylighis and similar closures of
mohile food service establishmernts are to be maintained clean and in good repain

(b} tight fixtures, vent covers, wall-mounted fans, decorative materials and similar
equipment attached to walls and ceilings are to be maintained clean and in good
repain,

{c) Wall and ceiling covering materials are to be ettached and sealed to be easily
* cleanable and to prevent insect harborage. -

144,172 Lighting. Permanent ariificial ight sources are to be fnstatled and maintained
to provide at least 30 footcandles of light on all food preparation surfaces and at
equiprient or utensil washing work levels,

144,173 Ventilation. Enclosed mobils food service establishments and pushearts are
to be provided with sufficient veniilation to keep them free of excessivé heal, steam,
condensation, vapors, odors, smoke and fumes, Ventilation systems are not to create an
unsightly or harmful discharge or create a nuisance, .

ftiscellansous
14-5.180 Premises.

{a) Mobile food service establistments and all parts of the property used in
connection with operations of the establishment are to be kept clean and free
from litter. :

{b) Only articles necessary to the operation and mainienance of the mobile food
service establishment are to be in the establishment.

14-5.181 Commnissary, A mabile food service establishment m:m pusheart commissary
is to meet the requirements of this Subpart and Subpart 14-1 of this Part and is to be
constructad, equipped and maintained so that:

(a}l the interior of the building is clean, free from rodents and insects, odors, pooled
water, garbage, debris and uhnecessary materials and equipinent
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{b} thereis adequate space in the building to permit access for cleaning of the largest
mobile unit, separating from storage areas for food, ingredients, equipment,
tableware and utensils; . .

{c} acceptable cleaning and sanitizing facilities are provided, including storage for
cleaned aquipment and utensits which protects them from contamination:

{d) lighting is not less than 30 footcandles at working surfaces in food handling and
equipment deaning areas;

(e} toflet and adjacent handwashing facilities are readily avaflable to all employees
of mobite units and the depot, together with lockers for clothing and personal
possessions;

{f) storage facilities are constructed and maintained to E@ni contamination of all
materiais and suppties, including mixes, flavors, syrups, edibles, single-service
ftems;

{9} @ supply of hot and cold potable water under pressure is available whenever
needed in quantities required for sanitation and other operations;

{h

T -

all plurnbing is constructed and installed in a manner to protect the water supply,
food, equivment and utensils from contamination; i

() all waste, sewage and waste water is disposed of in a system mnnmu"m_u by the
permit-issuing official without contamination of the premises; and

{j} the entire premises is operated and maintained in a sanitary condition, does not
create a nuisance, and is not a potential source of contamination.

145,182 Animals. Live ardmals, including birds and turiles are 1o be excluded from
rcbile food service operations.

Enforcement
14-5,190 Permits; Application, Issuance, Inspeciion. :

{a} A valid permit issued by the permit-issuing official having jurisdiction is required
for lawful operation of a mobile food service establishment or pushcart. This
perrit is to be prominently displayed where it can be saeh by the consumer, At
establishments that serve retail frozen desserts the $25 permitfee jmposed by
Public Health Law Section 225(5){s} shall be paid at the tiroe any other permit
fees related to the operation of the food service establishment are collacted by
the parmit-issuing official and the establisiunent’s permit shall indicate thal the
facility can manufacture and sell retail frozén desserts.

{b) The term pérmit-issuing official means the health commissioner or health officer
of a city of 50,000 population or over, the health commissioner or health officer.
of a county or part-county health district, the State regional health director or
area director having jurisdiction, a grade I or grade I public health administrator
gualified and appoinied pursuant to Part 11 of this Title, 3 public heatth director
or any county health director having all the powers and duties prescribed in
Séction 352 of the Public Health Law. The health commissioner or healih officer of
a city of 50,000 poputation or over, or the heatth commissioner or health officer
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of a county or part-county health district, or such grade Lor grade I public health
admministrator or peblic health director or county health director may desighate
the director of environmental health of such district; and the State regional
health director, or area director ray designate the district direcior as additional
persons authorized to issue the permiiis required by this Subpari

{¢) Notlessthan 21 days hefore starting operation, an application for a permit is fo
be sulsmitted to the permit-issuing official having jurisdiction. This application
is to be completed in full on forms acceptable to the permit-issuing official, This
application is to include a complete st of all food which will be served, The
permit, when issued, wilt be valid for service of the items of food listed thereon,

{d} A permitwill be issued subject to the mobile food service astablishment or
pusheart being constructed, maintained and operated in compliance with this
Subpart and not presenting a danger to the health of the consumer or o the
public. An applicant’s past history of compliance or non-campliance will be
a consideration in evaluating each of the previously mentioned criteria. The

“eondition of the mobile food service establishment or pusheart, its eguipment,
utensils, personnel, mode of aperation, surroundings, water supply, sewage
disposal, waste handling, furnishings, food and appuricaances are all factors
in determining whether its continued operation imay affect public health, After
reviewing the application and, in the case of a mobile food service establishment
making a preliminary inspection, a permit may be issued or the operator advised
of reasons prohibiting issuance of suich a permit by the permit-issuing official.

(e) Itis unlawful for a mobile food service establishment or pushcart to operate
withouta parmii during the 21 days from the time a permit has been ratjuested,
Tn the event the permit-issuing official or his designated represeniative does not
make an inspecilon of the mobile food service estabiishment or pusheart duiiing
this 21-day perlod, operations may comsmence without a permit on the 22" day
and may be continued without being in violation of this Subpart until such time as
the permit-issuing official or his designated representative makes an inspection
and issues a permit or issties an order to cease operation for cause.

{f} The designated representative of the permit-issuing official is a person authorized
to perform inspactions of mobile food setvice establishments or pushcarts on
behalf of the permit-issuing official. Persons authorized ta make inspections are
1o complele required inspection report forms and to take mandated enforcement
actions required by this Subpart.

14-4.191 Precperational Review. It is the responsibility of the operator of a mobile
food service establishment or pushcart to construct, equip, furnish, maintain and
operate the mobile food service establishment or pushcart under his controlin
compliance with the requirements of this Subpart and other applcable laws, rules and
regulations. Prior to consisucifng, major renovation, or commencing opesation of a
mobile food service establishment or pusheart, the permit-issuing official may require
all mobile food service establishments and pushearts under his control to submit -
sketches or plans showing the floor layou, equipment, plumbing, vantilation, refuse
storage facilities, sewage disposal facilities and similar information. Submission and
review of plans does not relieve the operator of a food service establishment or his
successor from meeting all requirements of this code.
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44-5.192 Tarm of Permits; Nontransferable.

{a) Permits will be issued for a perfod of time not ta exceed one year. The permit-.
issuing official will determine the ferm of the permit based on the record of
compliance of the establishment and the potential for risks to public heaith
presented by operation of the establishment. After due notice and an opportunity
for a hearing, the permit-issuing official may at any time change the term of any
permit, or the Htems of food wirich may be served,

{b} Permits are nontransfarable from one swner or eperator to anather, or from one
mobile foud servire establishment or pusheart to ancther. .

454,195 Enforcement.

{a) Operation of a mobile food service establishment or pushcart without a permit
is a violation of this Subpart, The permit-issuing official or his designated
representative may order any mobile food service estabtishment or pusheart

_in his jurisdiction, operating without a valid permit, fo close and cease all fond

. operation immediately and to reiain closed uatil the establishiment oF operation

has obtained and displays a valid permit.

{0} For serlous, repeated or persistent viotations of any of the requirements of this
Subpart, or for interference with the permit-issuing official or his designated
representative in the performance of his duties, the permit may be revoked after
notice and an opporiunity for a hearing has been provided by the permit-issuing
official,

{c) The permit-issuing official may suspend a permit and order immediate cessation
of operations and service of food at a mohile food service establishment or
pusheart within his jurisdiction when, in his opinion, continued operation
is ani imminent hazard to public health. Any person so ordered is to comply
immediately, and within 15 days is to be provided with an opportunity to be heard
and to present proof that continued operation does not constitute a danger to the
public health.

164,195 Access. The permit-issuing official or his designated representative is tobe
perinitted access for purposes of inspection at all times while the mobile food service
establishment or pusheart is in operation, whether open to the public for service of food
or not. Refusat of admittance, after proper identification, is cause for action to obtain
permit revocation and an order to close,

144,196 Embargo.

{a) The permit-issuing official or his designated representative may, by written order,
place an embargo order on food which he determines or hias reason to helieve to
be contaminated, unfit for hurran consumption, or from an unapproved source.
Such food may not he used, sold, donated, discarded, repackaged or otherwise
disposed of until such embargo is fifted by the permit-issuing official, his
designated representative, or court of competent jurisdiction. The permit-issuing
official shall provide the owner of the food embargoed, arthe representative of
the owner, an oppartunity to be heard within 15 calendar days after the date of
order of embargo. The hearing officer, based on the evidence produced at
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such hearing, will make a vecommendation to the permit-Issuing official that hie
vacate the order of embargo or, by written order, direct the embargoed food, or
any part of it, to be continued to be held under embargo pending farther testing,
analysis or court action, to be destroyed, to be denatured. and refidered inedible,
or to be released for return to a-food-processing plant for further procassing
or to be released to another regulatory agency. The permit-issuing official will |
consider the hearing officer's recommendation in determining the disposition of
- the émbargoed food. The owner of the food embargoed shalt be deered to have
received notice of embargo and hearing at the time the notice of embargo and
hearing is delivered to any-of his employees or agents.

{b

el

The permit-issuing official or his designated representative may take
rapresentative samples of the suspected food foranalysis upon payment of retail
valug of the sample takern. .

14-4,197 Suspension of Permits. Permits may be suspended temporarily by the permit-
{ssuing official, after iotice and an opportunity to be heard, for failure of the permit
holder to comply with the requireinents of this Subpart or with any lawful notice or
order issued by the permit-issuing official or his designated representative.

14-4.198 Closure. When action is taken to order closuse and cessalion of operatiois,
the permit-issuing official or his designated representative ¥sto:

{a). conspicuously post a notice or placard at each entrance of the food-vending
comnissary, or on the mobile food service vehiicle, stating the existence of such
order and the authority for such order. This order is not to be concealed, mutilated
or altered by any person or removed without parmission of the permit-issuing
official; and

{h) public notice of the arder, with the reasons for the ordet, in one or more
newspapers in the county or city in which the commissary is lneated, or the mobile
food establishment operates.

14-4.199 Waiver, The permit-issuing official may waive, in writing, any of the
requirements of this Subpart, and the waiver included as a condition of the permit to
operats, when it reasonably appears that the public heatth will niot be endangered
by such waiver. All such waivers are to be only for the same patiod as the tarm of the
permit.

14-4.200 Reporting of Foodborne Disease, Any food service operator having actual or
constructive knowledge of the occurrence of illness allegedly due to the consumption of
food served at the establishment, shalt report the same within 24 hours by telephone,
telegram or in person to the permit-issuing officat.

14-4.201 Separabiity. If any provision of this Subpart is held invalid such invalidity
shall not affect other provisions which shall be given effect without the invalid
provisions.
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