
GOVERNMENT OF GUAM 
OFFICE OF THE GOVERNOR 

AGANA, GUAM 

EXECUTIVE ORDER N0. __ 7_6_-_zs_· __ 

RULES AND REGULATIONS PERTAINING TO EATING AND DRINKING ESTABLISHMENTS 

WHEREAS, there is a need to protect the health of the consumers 

of Guam by ensuring that the food they consume in establishments offering 

prepared food to the public is wholesome and prepared in a safe and sanitary 

manner; and 

liHEREAS, it is essential that good sanitary practices be followed 

in the preparation of such f ood and further that such food be held under safe 

and sanitary conditions; and 

WHEREAS, adequate kitchen and sanitary facilities must be provided 

in any establishment where food is prepared and served to the public; and 

WHEREAS, personnel in these establishments must be properly trained 

to prepare and serve food to the public; and 

\iHEREAS, Title X, Chapter VI, Subchapter E, Section 9540 of the 

Government Code of Guam authorizes the Director of Public Health and 

Social Services to prescribe rules and regulations pertaining to eating 

and drinking establishments; and 

WHEREAS, public hearings regarding these rules and regulations 

were conducted on August 11 and 17, 1976; and 

WHEREAS, the Director of Public Health and Social Services has 

adopted rules and regulations pertaining to eating and drinking establishments 

in accordance to the aforementioned needs; 

NOW, THEREFORE, I, RICARDO J. BORDALLO, Governor of Guam, by 

virtue of the authority vested in me by the organic Act of Guam, as 

amended, do hereby approve and promulgate, as attached hereto, "The Rules 

and Regulations Pertaining to Eating and Drinking Establishments. 



This Order, shall be effective upon approval of the Governor and 

upon filing of said order >lith the Legislative Secretary of Guam Legislature. 

_ _.:._/..::-Jtt,_� __ day J
::;;�;omulgated at Agana, 

of_-"�'....-}:::...=._:..:....c:.::-=.. __ ,, 19 7 &, . 

Guam, this 

COUNTERSIGNED: 

--���-���. �B� 
Lieutenant Governor 

J. ORDALLO 
Governor of Guam 



DEPARTHENT OF PUBLI C HEALTH AND SOCIAL SERVICES 
GOVERNMENT OF GUAH 

REGULATIONS BELATIVE TO EATJ:NG. AND DRINKING ESTABLISHI>lENTS 
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PART I 

C!:IAPTER I 

RULES l'ND REGULATIONS GOVERNING 
EATING AND DRINKING ESTABLISI!BEHTS 

Rules and ltegu1ations defining food, potentially hazardous f cod, 

adulterated, misbranded, eating and drinking establishments, temporary 

"ating and drinking establishment, mobile food and driP� establishment, 

::.recto:;:, utensils, equipment, etc.; providing for the sale of only 

·,.,_,adulterated, �'ho lesome, properly branded food; regulating the sources 

of food; establishing sanitation standards for food, food protection, 

food-service operation, food equipment and utensils, sanitary facilities and 

controls, and other facilities. 

SEC1'J:ON 1. DEFINITIONS 

The following definitions si,all apply in the interpretation and the 

enforcement of these regulations: 

1.1 ADUL'rEP.l>TED shall mean the condition of a food (a) if bear or 

contains any poisonous or deleterious substance in a quantity which. may 

render it injurious to health; (b) if it bears or contains any added 

poisonous or deleterious substance for which no safe tolerance has been 

established by regulation, or in excess of such tolerance if one has been 

established; (c) if it consists in whole or in part of any filthy, putrid, or 

decomposed substance, or if it is otherwise unfit for human consumption; 

(d) if it has been processed, prepared, packed, or held under insanitary 

conditions, whereby it may have become contaminated with filth, or whereby 

it may have been rendered injurious to health; (a) if it is in whole or in 

part the product of a diseased animal, or an animal which has died 

orher.wise than by slaughter; or (f) its container is composed in whole or 

in part of any poisonous or deleterious substance which may render the 

contents injurious to health. 

1.2 APPROVED shall mean acceptable to the Director based on his 

determination as to conformance with appropriate st<mD.ards and good public 

health pr&ctice. 

1.3 CLOSED shall mean fitted toget.her snugly leaving no openings la: :.:. 

enough to permit the entrance of vermin. 

1.4 DIRECTOR shall mean the Director of the Guam Department of Public:: 

:r:reai t.l't and Social Sarvices .. 
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1.5 CORROSION-RESISTANT c ... :-·:c::<IAL shall mean a mate:dal which maintain 

its original surface characteristics under prolonged influence of the food, 

cleaning compounds, and sanitizing solutions which may contact it. 

1.6 EASILY CLE�J,ABLE shall mean readily accessible and of such material 

and finish, and so fabricated that residue may be completely removed by 

normat cleaning methods. 

1.7 E�WLOYEE shall mean any person working in a frod-service 

•.-otablishment who transports food or food containers, who engages in food 

i,)repurat.ion or.-.service, or \�ho comes in contact with any food utensils or 

equipment. 

1.8 EQUIPMENT shall mean all stoves, ranges, hoods, meatblocks, tables, 

counters r�frigerators, sinks, dishwashing machines, steam tables, and 

similar items, other than utensils, used in the operation of a food-service 

establishment. 

1.9 FOOD shall mean any raw, cooked, or processed edible substances, 

beverage or ingredient used or intended for use or for sale in whole or in 

part for human consumption. 

1.10 FOOD-CONTACT SURFACES shall mean those surfaces of equipment and 

utensils with which food normally comes in. contact, and those surfaces with 

which food may come in contact and drain back onto surfaces normally in 

contact with food. 

1.11 FOOD-PROCESSING ESTABLISHMENT shall mean a commercial establishment 

in which food is processed or otherwise prepared and packaged for human 

consumption. 

1.12 EATING AND DRINKING ESTABLISW�T shall mean any restaurant, coffee 

shop, public and private school cafeteria, lunchroom, luncheonette, 

lunchstand, lunch-counter, in-plant or employee eating establishment, soda 

�ountain, bar, cafe, tavern, short order cafe, sandwich stand, drink stand, 

and any other eating establishment, organization, club, including veteran's 

club, boardinghouse, guesthouse, or political subdivision, which gives, 

sells, or offers for sale, food or beverage to the public, guests, patrons, 

or employees as well as kitchens in which food is prepared on the premises 

for serving elsewhere including catering functions. The term "eating and 

drinking establishment" shall not include intinerant restaurants, vending 

machines, vehicles, cooperative arrangements by employees who purchase food 

or beverage for their own consumption and where no employee is assigned fu.J.l 

time to care for or operate equipment used in such arrangement, or private 

homes. 
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1.13 KITCHENviARE s ..... ll mean all multiuse utensils o�.er than table>rare 

used in the storage, preparation, conveying, or serving Qf food. 

1.14 HISBRANDED shall z.,ean the presence of any written, printed, or 

graphic matter upon or accompanying food or containers of food, �1hich is 

false or misleading, or which viola.tes any applicable local or Federal 

labelling requirements, or the 2J: .. sence of a label indicating the contents 

of packaged food. 

1.15 MOBILE FOOD-SERVICE ESTABLISHMENT shall mean any mobile which 

· ;y operate in a fixed location not to exceed t�1enty-four hours (2 4 )  • 

1.16 PERISHABLE FOOD shall mean any f (J)d of such type or in such 

conditions as may spoil. 

1.17 POTENTIALLY HAZARDOUS FOOD shall mean any perishable food which 

consists in whole or in part of milk or milk products, eggs, meat, pou ltry, 

fish, shellfish, or other ingredients capable of supporting rapid and 

progressive gr tWth of infectious or toxigenic micro-organisms. 

1.18 SAFE TEMPERATURES, as applied to potentially hazardous fapd, 

shall mean temperatures of 4 5°F. (degree Fahrenheit) or below, and 140°F. 

or above. 

1.19 SANITIZE shall mean effective bactericidal treatment of clean 

surfaces of equipment and utens:cls by a process which is effective in 

destroying micro-organism, inclucing pathogens. 

1.20 SEALED shall mean free of cracks or other openings which permit 

the entry or passage of moisture. 

1.21 SINGLE-SERVICE ARTICLES shall mean cups, containers, lids or 

closures; plates, knives, forks, spoons, stirrers, paddles; straws, place 

mats, napkins, doiles, wrapping materials; and all similar articles which 

are constructed wholly or in part from paper, paper-board, mOLded pulp, 

foil, v�od, plastic, synthetic, or other readily destructible materials, ru1d 

1;hich are intended by the manufacturers and generally recognized by the 

public as for one usage only, then to be discarded. 

1.22 TABLEWARE shall mean all mu ltiuse eating and drinking 

utensils, including flatware (knives, forks and spoons). 

1.23 TEMPORARY EATING AND DRINKING ESTABLISH!�NT shall mean any 

eating and drinking establishment which operates at a fixed location for 

a temporary period of time, net to exceed two ( 2 )  weeks, in connection 

with a fair, carnival, circus, p�tblic exhibition, or similar transitory 

gathering. 

1.24 UTENSIL shall mean any tableware and kitchem•are used in the 

storage, preparation, conveying, or serving of food. 
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SECTION 2, FOOD 

2.1 FOOD SUPPLIES: All food in eating and drinking establishments shall 

be from approved sources and shall be clean, wholesome, free from spoilage, 

free from adulteration and misbranding, and safe for human consumption . No 

hermetically sealed, nonacid, and low-acid food which has been processed in a 

place other than a commercial food-service establishment shall be used. 

Compliance: This subsection shall be deemed to have been satisfied when 

the following requirements are met: 

2 .1.1 General: 

2.1.1.1 Food in the eating and drinking establishment shall be 

from an approved source and which is in compliance with applicable local laws 

and regulation s .  Food from such sources shall have been protected from 

contamination and spoilage during subsequent handling, packaging, and storage, 

and while in transit. 

2.1.1.2 All food in the eating and drinking establishment 

shall be wholesome and free from spoilage, adulteration, and misbranding. 

2 .1. 2 Hilk and Milk Products: 

2.1.2.1 All milk and milk products, including fluid milk, 

other fluid dairy products and manufactured milk products, shall meet the 

standards o f  quality established for such products by applicable local laws 

and regulations. 

2.1.2.2 Only pasteurized fluid milk and fluid-milk products 

shall be used or served. Dry milk and milk products may be reconstituted 

in the establishment if used for food preparation purposes only. 

2.1.2.3 All milk and fluid milk products for drinking purposes 

shall be purchased and served in the original, individual container in which 

they were packaged in the milk plant or shall be served from an approved bulk 

milk dispenser with a conspicuous sign posted as to the source of the milk 

being served . 

2.1.3 Frozen Desserts: 

2.1.3.1 All frozen desserts such as ice cream, soft frozen 

desserts, ice milk, sherbets, ices, and mix shall meet the standards of 

quality established for such products by applicable local laws and regulations .  

2.1.4 Shellfish: 

2,1,4.1 All oysters, clams, and mussels shall be from s�rces 

approved by the local shellfish authority: Provided, That if the source is outside 

Guam, it shall be one which is certified by the State of Origin. 
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2.1 .... S!1.�.;2.1 stock shall be ic1t�r�·t:i.. L .d w:l. th an official 

tag giving the name and certi�.: >..:.::.te number v£ -b.h.a o.::i��--·:�al shell-stock 

shipper and the kind and quantity of shell stock. Fresh and frozen �'-··l.·e� 

oysters, clams, and mussels, shall be packed in nonreturnable containers 

identified >�ith the name and address of the packer, repacker, or distributer·,. 

and the certificate nurr.ber of the packer or repacker preceded by the 

abbreviated name of the State. 

2.1.4.3 Shucked shellfish shall be kept in the original 

container until used. 

2.1.5 Meat and Meat Products: 

2.1.5.1 All meat and meat products shall have been 

inspected for wholesomeness under an official regulatory program: 

2.1.6 Poultry and Poultry Heat Products: 

2.1.6.1 All poultry and poultry meat products shall have 

been inspected for wholesomeness under an official regulatory program: 

· 2.1.7 Bakery Products: 

2 .1.7.1 All ba�ery products shall have been prepared in 

the eating and drinking establishment or in a food -�rocessing establislunent. 

All creamfilled and custard-filled pastries shall have been prepared and 

handled in accordance with the requirements of Subsection 2.2.3.5 of this 

section. 

2.1.8 Nonacid and Low-Acid Hermetically.Sealed Food: 

2 .1.8.1 All non-acid and lmv acid hermetically sealed 

food shall have been processed in food-processing establishments. 

2.2 FOOD PROTECTION: All food while being stored, prepared, displayed, 

served, or sold at eating and drinking establishments, or during transportc: · 

tion between such establishments, shall be protected from contamination. 

All perishable food shall be stored so as to protect against spoilage. All 

potentially hazardous food shall be maintained at safe temperature (45°F. 

or below, 140°F. or above), except during necessary periods of preparation 

and service. Raw fruits and vc;getables shall be t•ashed before use. Sttcffe d. 

poultry, stuffed meats and poultry, and pork and pork products shall be 

thoroughly cooked before being served. Individual Fortions of food once 

served to the customer shall not be served again: ?�ovided, That wrapped 

food whi:::h has not been unwrapped and which is wholesome may be re-served. 
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Ohly such po�sonow.s .:'.::.:d ·toxic materiaJ.e a.a a.:r:e required to 

maintain sanitary conditions c>:.:� for sanitization J?l}l.·:v:•.3es may be used or 

stored in eating �.n.d drinking es·tablishments. Poi.so·,·:ous and toxic materials 

shall be identifieC., and shall be used only in such manner and under such 

condi tion.s as will not contand.nate food or consti�t.ute a hazard t:o emplo:.tecs 

or customers. 

Compliance: This subsection shall be deemed to have been 

satisfied t>lhen the following requ:i.rP.:ments ar.e met.: 

2.2.1 General: 

2. 2.1.1 All food, tvhile being stored, prepared, displaye,'· 

served, or sold in eating and drinking establishments, or transported 

between such establishments, shall be protected against contamination from 

dust, flies, rodents, and other vermin; unclean utensils and vrork surfaces; 

unnecessary handling; coughs and sneezes; flooding, drainage, and overhead 

leakage; and any other so·L;.rce � 

2. 2 .1.2 Conveniently located refrigeration facili'cies, 

hot food storage and display facilities, and effective insulated facilities, 

shall be provided as needed to assure the maintenancG of all food at 

required temperatures d�ing storage, preparation, Oisplay, and service. 

Each cold-s·torage facility used for the storage of perishable food in ncn­

frozen state shall be provided tvith an indicating thermometer accurate to 

+2° F., located in the warmest part of the facility in tvhich fcod is stored, 

and of such type and so situated that the thermcmeter can be easily and 

readily observed for reading. 

2.2.2 Temperatures: 

2.2.2.1 All perishable food shall be stored at such 

ta�peratures as will protect against spoilage. 

2.2.2.2 All potentially hazardous food shall, except 

when being prepared and served, and when being displayed for service, be 

kept at 45°F. or belmv, or 140°F. or above. 

2.2.2.3 Al.J. )Jctentially hal'.ardous food, when placed on 

display for service, shall be l:.ept hot or cold as required hereafter: 

2.2.2.3.1 If served hot, i:he temperature of suet· 

food shall be kept at l40°F. or above; 

2.2.2.3.2 If served cold, such food shall be: 

2.2.2.3.2.1 Displayed in or on a 

refrig·erated facility which can reduce or maintain the prcduct temperature 

at 45° F. or below; or 
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2.2 .. 2 .. J .. 2 �2 PrechillE:d to a 

temperature of 45 ° F. or belmv, when placed on display for servi.ce, and 

the food temperature shall at no time during tJ1e display period exceed 

55° F. 

2. 2.2. 4 Follow'-ng preparation, hollandaise and otl,e:r 

sauces which, pe'!c::l.;>g service, must be held in the temperature range of 

45° F. to 140° F., may be exempt from the temperature requiranents of this 

subsection, if tlley are prepared from fresh ingredients and are discarded 

as waste within three hours after preparation. "t·lhere such sauces require 

eggs as an ingredient, only sl-:el.l eggs shall be used. 

2.2.2.5 F·co2ce.n food shall be ke::>t at such temperatures 

as to remain frozen, except \vhen being that-led for pn>paration or use. 

Potentially hazardous frozen food shall be tllawed at refrigerators of 45° F. 

or below; or under cool, potable running >later (70° F. or below); or quick­

·thawed as part of the cooking process. 

2.2.3 Preparation: 

2.2.3.1 Convenient and suitable utensils, such as forks, 

knives, tongs, spoons, or scoops, shall be provided and used to minimize 

handling of food at all points where foOd is prepared. 

2. 2. 3. 2 All ra\·7 fruits and vegetables shall be washed 

thoroughly before being cooked or served. An approved vegetable sink shall 

.be provided when the establishment r outinely \\Tashes fruits and vegetables. 

2.2.3.3 Stuffings, pou ]!::ry, and stuffed meats and poul:t:r:: 

shall be heated, throughout, to a minimum temperature of 165° F., with no 

interruption of the initial cocking process. 

2.2.3.4 Pork and pork products >lhich have not been 

specially treated to destroy t:d.chinae shall be thoroughly cooked to heat 

all parts of the meat to at least 150° F. 

2.2.3.5 !>leat salads, poultry salad.s, potato salad, 

egg salad, cream-filled pastries, and potentially hazardous prepared 

food shall .be prepared, (preferably from chilled products) \vith a 

minimum of manual contact, and on surfaces and with utensils which a.::::?. 

clean and which, prior to use, have been sanitized. 

2.2.3.6 Custards, cream fillings, or similar products 

which are prepared by hot or cold processes, and which are used as 

puddings or pastry fillings, shall be kept at safe temperatures exce.pt 

during necessary periods of preparation and service, a.lld shall mseJc the 

following requirements as applicable: 
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2,2.3,6.1 Pastry filling shall be placed in shells, crusts, 

or other baked goods either while hot (not less than 140°F.) or immediately 

following preparation , if a cold proces s  is used; or 

2,2.3.6.2 such fillings and puddings shall be refrigerated 

at 45°F. or below in shallm• pans, immediately after cooking or preparation, 

and held thereat until combined into pastries, or served. 

2.2.3.6.3 All complete custard-filled and cream-filled 

pastries shall, unless served immediately following filling, be refrigerated 

at 45°F. or below promptly after preparation, and held thereat pending service . 

2.2.4 Storage: 

2.2.4.1 Containers of food shall be stored above the floor, on 

clean racks, dollies, or other clean surfaces, in such a manner as to be 

protected from splash and other contamination . 

2.2.4.2 Food not subject to further washing or cooking bef�e 

serving shall be stored in such a manner as to be protected against contamination 

from food requiring washing or cooking. 

2,2.4.3 Dry package food shall not be stored in a condition or 

place conducive to spoilage or contamination . 

2.2.4.4 Food shall only be stored in its original container 

or in an approval container. 

2.2.5 Display and Service: 

2,2.5.1 Where,unwrapped food is placed on display in all types 

of food-service operation s ,  including smorgasbords, buffets, and cafeterias, 

it shall be protected against contamination from customers and other sources 

by effective, easily cleanable, counter-protector devices, cabinets, display 

cases, containers, or other similar type of protective equipment. Self-service 

openings in counter guards shall be so designed and arranged as to protect food 

from manuelcontact by customers . 

2.2.5,2 Tongs, fork s ,  spoons, picks, spatulas, scoops, and 

other suitable utensils shall be provided and shall be used by employees to 

reduce manual contact with food to a minimum. For self-service by customers, 

similar implements shall be provided. 

2.2.5.3 Dispensing scoops, spoons, and dippers, used in 

serving frozen desserts, shall be stored, between uses in an approved running-

water dipper wel l .  

2.2.5.4 Sugar, salt, mustard and other similar materials are 

to be served only in covered dispensers or in containers, or wrapped packages. 

It is required that these containers be designed so that a spoon can not be 

inserted for use in the dispensing of thes"e materials. 



2.2.�.5 Individual portions of food once served to a customer 

shall. not be served again: Provided, That wrapped food , other than potentially 

hazardous food, which is still wholesome and has not been unwrapped, may be 

re-served. 

2.2.6 Transportation: 

2.2.6.1 The requirements for storage , display, and general 

protection against contamination, as contained in this subsection shall apply 

to the transporting of all food from an eating and drinking establishment 

to another location fo r service or catering operation s ,  and all potentially 

hazardous food shall be kept at 45°F. or below, or 140°F. or above , during 

transportation . 

2.2.6.2 During the transportation of food from an eating and 

drinking establishment , all food shall be in covered containers or completely 

wrapped or packaged so as to be protected from contamination . 

2.2.7 Poisonous and Toxic Materials: 

2.2.7.1 Only those poisonous and toxic materials required to 

maintain the establishment in a sanitary condition , and far sanitization of 

equipment and utens ils, shall be present in any area used in connection with 

eating and drinking establishment s .  

2.2.7.2 All containers of poisonous and toxic materials shall 

be prominently and distinctively marked or labeled for easy identification as 

to contents .  

2.2.7.3 When not in use ,  poisonous and toxic materials shall 

be stored in cabinets which are used for no other purpose , or in a place 

which is outside the food-storage ,  food-preparation , and cleaned equipment 

and utensil storage rooms . Bactericides and cleaning compounds shall not 

be stored in the same cabinet or area of the room with insecticides , rodenticide s ,  

o r  other poisonous materials .  

2.2.7.4 Bactericides , cleaning compounds , or other compounds , 

intended for use on food-contact surfaces , shall not be used in ruch a manner 

as to leave a toxic res idue on such surfaces , nor to constitute a hazard to 

employees or customers. 

2.2.7.5 Poisonous polishing materials shall not be used on 

equipment or utensils, nor stored in the establishment . 

2.2.7.6 Poisonous compounds ,  such as insecticides and rodenticides, 

in powdered form, shall have a distinctive color so as not to be mistaken for 

food. 

2.2.7.7 Poisonous materials shall not be used in any way as to 

contaminate food , equipment, or utensils, nor to constitute other hazards to 

employees or customers . 
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SECTION 3. PERSONNEL 

3.1 HEAL'rH AND DISEASE CONTROLS: No person while affected >lith any 

disease in a communicable form, or while a carrier of such disease, or 

\'lhile afflicted with boils, infected \'munds, sores, or an acute respiratory 

infection, shall >IOrk in any area of an eating and drinking establishmen-t 

in any capacity in which there is a likelihood of such person contaminating 

food or food-contact surfaces with pathogenic organisms , or transmitting 

disease to other individuals; and no person known or suspected of being 

,effected with any such disease or condition shall be employed in such an 

area or capacity. If the manager or person in charge of the establishment 

has reason to suspect that any employee has contracted any disease in a 

communicable form or has become a carrier of such disease, shall send the 

employee home until ��ell. 

Compliance: This stilisection shall be deemed to have been 

satisfied when the following requirements are met: 

3.1.1 Disease Control: 

3.1.1.1 No person while affected with a disease in a 

communicable form, or while a carrier of such disease, or while afflicted 

with boils, infected 11ounds, or an acute respiratory infection, shall work 

in an eating and drinking establishment in an area and capacity in which there 

is a likelihood of transmission of disease to patrons or to fellol< employees, 

either through direct contact or through the contamination of food or food­

contact surfaces with pathogenic organisms. No such person shall be employed 

in such an area and capacity in an eating and drinking establishment. 

3.1.2 Reporting: 

3.1.2 .1 The manager or person in charge of an establishment 

shall make an inspection of all employees and persons found to have open 

sores, boils or infected pimp�e3 shall be removed fro.m food-service areas, 

dishl<ashing areas and prohibited from handling or storing food by the 

manager or person in charge. Also the manager or person in charge shall 

send the em9loyee bome until well. 

3.2 CLEJl.J'ILINESS: All employees shall wear clean outer garments, ma.inta:'. 

a high degree of personal cleanliness, and conform to hygienic practices 

v1hile on duty. They shall wash their hands thoroughly in an approved hand­

vlashing facility before startir.g •1ork, and as oC:ten as may be necessary to 

remove soil and contamination. No employee shall resume work after visiting 

the toilet room without first washing his hands. 
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Compliance: J.1his ::-�·.: . ..:-.sct:ion shall L•e: riee1.�::::d -co have been satisfie:d 

when the follo�1ing requirement_ .c."'" met: 

3 . 2 .1 Hand Washing: 

3. 2 .1.1 All employees shall thoroughly \·�ash their hands 

and arms with soap a1)fi wa:rm "17ater befo:r.e starting to v1ork, and shall \<7ash 

hands during Vlork houc.·r; as often as may be required to remove soil ana 

contamination, as \iell as after visiting the toilet room. 

3 . .2 • .  !__.2 The hands of all employees shall be kept clean 

while engaged in handling food and food-contact surfaces. 

3 .2 .1.3 Employees shall keep their fingernails clean, 

reasonably short and neatly trimmed. 

3.2.2 Clothing: 

3.2 .2 .1 The outer garments of all persons, including 

dish"1ashers, engaged in handling food or food-contact surfaces shall be 

reasonably clean. 

3 .2.2.2 Headloands, caps, or other effec·tive hair restraints 

shall be used by employees eng2.·:rod in the preparatio'� and service of food to 

keep hair from food and food-contact surfaces. 

3.2.3 Tobacco 

3 . 2 . 3.1 Employees shall not use tobacco in any form while 

engaged in food preparation or service, or while in equipment and utensil 

Hashing or food-preparation a.reas: Provided, That designated locations i':l 

such areas may be used for sroking, where no contamination hazards will 

result. 

3.2.4 Other Practices: 

3 . 2.4.1 Employees shall maintain a high degree of person>·' 

cleanliness and shall conform to good hygienic practices during all worKing 

periods. 

SECTION 4 . FOOD EQUIP!€NT Al'lD UTENSILS 

4.1 SANITARY DESIGN, CONS't'RUCTION, AND INSTALL ATION OF EQUIP!-1ENT AND 

UTENSILS: All equipment and utensils shall be so designed and of such 

material and workmanship as t.o be smooth, easily cleanable and durable, and 

shall be in good repair; and the food-contact surfc:c;os of such equipment 

and utensils shall, in addition, be easily accessible for cleaning, nontoxic, 

corrosion resistant, and relatively nonabsorbent. 
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All equipmeh 3hall be approved by the Nation. Sanitation 

Foundation and shall be so installed and maintained as to facilitate the 

cleaning thereof, and of all adjacent areas. 

Equipment in use at the time of adoption of this regulation which 

does not meet fully the above requirements may be continued in use if it 

is in good repair, capable of heil'\g maintained in a sanitary condition, and 

the food-contact surfaces are nontoxic. 

Single-service articles shall be made from nontoxic materials. 

Compliance: This subsection shall be deemed to have been satisfi<o•'· 

'rhen the following requirements are met: 

4.1.1 Design, Construction, and •mterials: 

4.1.1.1 All equipment and utensils shall be so durable 

rntder norn�l conditions and operations as t o  be resistant to denting, buckli�g, 

pitting, chipping, crazing, and excessive wear; and shall be capable of 

withstanding repeated scrubbing, scouring, and the corrosive action of 

cleaning and sanitizing agents and food >Tith which they come in contact. No 

enamelware shall be used in preparation, storage or service of food. 

4.1.1.2 Food-contact surfaces of equipment and utensils 

shall be smooth; shall be free of breaks, open seams, cracks, chips, pits, 

and similar imperfections; shall be Ln good repair; and shall be easily 

cleanable. 

4 .1.1.3 Hateo:·:.als used as food-contact surfaces of 

equipment and utensils shall, under use conditions, be corrosion resistant, 

relatively non-absorbent and nontoxic: Provided, Tha·t the corrosion­

resistant requirements shall not preclude the use of cast iron as a f <Pd­

contact ma·terial. 

4.1.1.4 Food-contact surfaces of equipment and utensils 

shall be free of difficult-to-clean internal corners and crevices. Threads 

><hich routinely contact f <Pd shall be of a sanitary design, and non V-type 

threads shall be used in such a situation. 

4.1.1.5 Lubricated bearings and gears of equipment shall 

be so constructed that lubricants cannot get into the food or ont c f ox2-

contact surfaces. 

4.1.1.6 All food-contact surfaces, illlless designed for 

in-place cleaning, shall be accesible for manual cleaning and for inspection 

either: 

tools; or 
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4.1.1.6.1 Without being disassembled;t r 

4.l.J .6.2 By disassewbling without the use of 

-4..1.1.6 .3 By easy disassembling with the use of 



on.ly s·iu!l?le tools kept � ailable near the equipmer;.t, suo,. a.s a mallet, a 

screwdriver, or an open-end \l;rrench. 

4. 1. 1. 7  Equipment intended for in-place cleaning shaH 

be so designed and constructed that: 

4.1.1. 7.1 Cleaning and sar-itizing solutions can 

be circulated throughout a f:Lo;c·.J . .  s:zstem. 

4.LL 7.2 Cleaning and sanitizing solutions. will 

contact all interior surfaces. 

\Jise completely evacuated. 

cleaning of the equipment. 

4 .1.1. 7. 3 The system is self-draining or ather--

4.1.1.7.4 Cleaning procedures result in thorough 

4 .1.1.8 SurfacP.s of equipment,not inter;u3.P.d for cn•'-t"ct ·.-it."-

frequent aJ..,aning, shall be reasonably SlllJoth; washable; free of unnecessary 

ledges, projections, or crevices; readily accessible for cle�•ing; ru1d of 

such material and in such repair as to be readily maintained in a clean and 

sanitary manner. 

4.1.1.9 Cutting blocks and boards, and bakers' tables 

may be of hard maple or equivalent material which is nontoxic, smooth, and 

free of cracks, crevices, ru�d open sea�s. Cutting boards shall be easily 

removable. t\ficker or plastic b·n:2d-baskets r- wh�n suitably lined, may be 

used for unwrapped food. 

4.1.1.1.0 Soft solUer, when used as a food-contact 

surface, shall be �imited to joining metal or sealing .:;sc.ms between abutting 

metal surfo.Des; shall be of such formulation as to be nontoxic under use 

conditio!:!s; shall contain at least 50 percent tin; shall con·tain no more 

lead than necessary under good manufacturing practice; and shall, consistent 

-. _·_th good industrial practice in the refining of its constituent elerr:cm:tsr !::<. 

f-,;t?,e of cadmium, ant.imony, bim�uth .· anCI. ot"!'le::.:- t0xic materials. 

4. 1.1.1.1 Hard solder (silver solder), when used as a 

food-contact sm:face, shall be of such formulation as to be nontoxic under 

use conditions; shall be corrosion resistant; ru.d shall, consistent with good 

industrial practice L� the refining of its constituent elements, be free of 

cadmium, antin�ny, bismuth, and other toxic materials. 
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4.1.1.- Single-service articles shall . mc!.-1a from ncn-

toxic materials. 

4.1.2 Equipment Installation: 

4.1.2.1 Equipment which is placed on tables or counters, 

unless readily movable, shall be sec.led thereto or mq:�.nted on legs or feet at 

least 4 inches high, and sha1.J .. be, so installed as to facilitate the cleaning 

of the equipment and areas adjacent: thereto. 

4 .1.2.2 Floor·-i"!l:)unted equipment, unlc"'s readily movable, 

shall be sealed to the floor; or s.hall be installed on :caised· platfe>;:ms of 

concrete or other smooth masonary in such a manner as 'w prevent liquids or 

debris from seeping or settling underneath, between or behind such equipment 

in spaces which are not fully open for cleaning and inspection; or such 

equipment shall be elevated at least 6 inches above the floor. The space 

betv,een adjoining units, and between a unit and the adjacent wall, shall be 

closed unless exposed to seepage, in which event it shall be sealed; or 

sufficient space shall be provided t o  facilitate easy cleaning between, behind, 

and beside all such equipment. 

4 .1.2.3 Aisles or working spaces between equipment, and 

between equipment and walls, shall be unobstructed, and of sufficient width 

to permit employees to perform readily their duties without contamination of 

food or food-contact surfaces by clothing or through personal contact. 

4 .. 1.3 Existing Equ:!.pment: 

4.1.3.1 Equi;:or,:omt which was installed in an eating and 

drinking establishment prior t:o t."-le effective date of this regulation, and 

which does not meet fully of the design and constructic'' requirements of this 

section, shall be deemed acceptable in that establishment if it is in good 

repair, capable of being maintained in a sanitary condition, and the £cod­

contact surfaces are nontoxic. Such equipment shall be so located and 

:.,�talled as to enable reasonable compliance with all of the requirG!l!ents 

of this subsection pertaining to equipment installation, and all of the 

requirements pertaining to food protection. 

4.2 CLEANLINESS OF EQUIPMENT AND UTENSILS: All eating and drinking 

utensils shall be thoroughly cleaned and sanitized after each usage. 

All kitchenware and food-contact surfaces of equipment, exclusive 

of cooking surfaces of equipment, used in the preparation or serving of 

food or drink, and all fcod-storage utensils, shall be thoroughly cleaned 

after each use. Cooking surfaces of equipment shall be cleaned at least 

once a day, or as often as necee.�ary. All utensils and food-contact 

surfaces of equipment used in th" preparation, service, display, or storage 

of potentially hazarC.ous food s?1all be thoroughly cle&T�ed and sanitized 
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· prior to such use. Non-_.Jod-contact surfaces of eg:uipmen_ shall be cleaned 

at such intervals as to keep them in a clean and sanitary condition. 

After cleaning and until use, all food-contact surfaces of 

equipment and utensils shall be so stored and handled as to be protected 

from contamination. 

All single-se:cvic<e "·" ':.ic;.les shall be sto:t·ed, handled, and 

dispensed in a sanitary manner, and shall be used only once. 

Eating and drinking establishments which do not have adequate and 

effective facilities for cleaning and sanitizing utensils shall use single-

service arti.c:les-. 

Compliru1ce: This subsection shall be deemed to have been 

sa·tisfied when the following requirements are met: 

4 .2.1 Equipment and Utensil Cleanliness: 

4 .2 .1.1 After each usage, all tableware and trays shall 

be thoroughly cleaned to sight and touch. 

4 .2.1.2 After each usage, all kitchemqare and food-

contact surfaces of equipment, exclusive of cooking surfaces, used in the 

preparation, serving, d isplay, or storage of food, shall be thoroughly cleaned 

to sight and touch. The cooking surfaces of grills, griddles, and similar 

cooking devices shall be cleaned at least once a day, or as often as 

necessary and shall be free of incrusted grease deposits and other soil. 

4.2.1.3 Non-food-contact surfaces of all equipment used 

in the operation of an eating anG drinking establishment, including tables, 

counters, shelves, mixers, grinders, slicers, hoods, and fans, shall be 

cleaned at such frequency as is necessary to be free of accumulations of 

dust, food particles, and other debris. 

4 .2.1.4 Detergents, soaps and abrasives shall be rinsed 

off food-contact surfaces. 

4 .2.1.5 Cloths used by wait.ers, chefs, and other personnel, 

shall be clean, ��d any such cloths used for wiping food-contact surfaces 

shall be used for no other purpose. 

4 .2.2 Equipment and Utensil sanitization: 

4.2.2 .1 All tableware shall, after each use, be cleaned 

and sanitized. A spoon or other utensil, once used fo� tasting food, shall 

not be reused until it has been cleaned and sanitized. 

4 .2. 2. 2 All ki tchem;are and food-contact surface of 

equipment used in the preparation, service, display, or storage of 

potentially hazardous food shall be cleaned and sanitized prior to such use, 

and following any interruption of operations during '·:!1ich contamination of 

the food-contact surfaces is likely to have occurred. Where equipment and 
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utensils are used for -. c preparation of potentially ha:<. .dcl!s food on a 

continuous or production-line basis, the food-contact surfaces of such 

equipment, and utensils shall be cleaned and sanitized at intervals 

throughout the day on a schedule approved by the Director. 

4.2 .3 Methods and Facilities for lvasb.ing and Sanitizing: 

4 .2. 3.1 Prio:t: to washing, all equipment and utensils 

shall be p refl ushed or prescrarr•d and, when necessary, presoalted to reoove 

gross food particles and soil. 

4.2 .3.2 Effective concentrations of a suitable detergent 

shall be used in both manual and mechanical dishwashing. 

4.2.3.3 When manual disht<ashing is employed, equipment 

and utensils shall be thoroughly washed in a detergent solution which is 

reasonably clean, and then shall be rinsed free of such solution. All 

eating and drinking u-tensils and, v;here required, the f rod-contact surfaces 

of all other equipment and utensils shall be sanitized by one of the 

following methods: 

4.2.3.3.1 Immersion for at least one-half minute 

in clean hot v1ater at a temperature of at least 170°F. 

4.2 .3.3.2 Immersion for a period of at least 

one (1) minute in a sanitizing solution containing: 

4.2.3. 3.2.1 At least 50 ppm of 

available chlorine at a ter.;,oeo:,,::-,zo not less than 75°F .; or 

4.2.3.3.2.2 At least 12.5 ppm of 

available iodine in a solution having a pH not higher than 5.0 and a tern-

perature of not less than 75°F.; or 

4. 2.3.3.2.3 Any other chemical-

sanitizing agent which is effective and non-toxic under use condition, and 

for which a suitable field test is available. such sanitizing agents, in 

�ze solutions, shall provide the equivalent bactericidal effect of a 

solution containing at least 50 ppm of available chlorine at a temperature 

not less than 75°F. 

4. 2.3. 3.3 Equipment too large to 

treat by methods 4.2. 3.3.1 and 4.2.3.3.2 above may be treated: 

4. 2. 3.3.3. 1 With live steam 

from a hose, in the case of equipment in which steam can be confined; or 

4.2.3.3.3.2 By rinsing v1ith 

boiling water; or 

4.2.3.3.3. By spraying or 

sv;abbing with a chemical san:'_t:',z:Lng solution of at 1sast twice the minimum 

strength requi!led for the particular sanitizing soln<:J.on when used for irnmer-



4,2.3.3,3,4 NSF (Fctional S<;-:�.'cEcU.o; 

Foundation) approved CL ..�. ltlater glass washing lll2H.:hinc�s 1.1. ... be used .. 

4. 2. 3. 4 il. three-compartment sink shall be provided a.t1d used <�here­

ever washing and sanitiZation of equipment or utensils are conducted raanuallJ-·p 

Provided, That establishments where the only utensils to be washed are limited 

to spatulas, tongs, and similar devices, a..11d v..�hen. the only equipment to !Je 

cleaned is stationary ane cloos not require disasset"bly for proper cleaning, 

a non-compartment sink may be used for this purpose. At least a two-compart­

ment sink shall be provided and used f or >Tashing kitchen>Tare and equipment 

which does not require sani"ti.2:.3t.ion. Single COI!lpartmant utility sinks, such 

as cooks' and bakers' sinks, may be used for the rinsing of utensils. 

4,2,3,5 Sinks used for manual washing and sanitizing operations 

shall be of adequate length, «idth, and depth to perm'-t the complete immers­

ion of the equipment and utensils, and each compartment of such sinks shall 

be provided and of such design as to permit complete immersion of the 

utensils and components being sanitized therein. 

4.2.3.6 When hot <Yater is used as the sanitizing agent in manual 

operations, thermometers, accurate to + 3°F. shall be provided convenient to 

the sink and frequent checks of the water temperature shall be made. 

4,2,3.7 Dish tables or drainbcards, of adequate size for proper 

handling of soiled utensils prior to washing and f or cleaned utensils f cillo>T­

ing rinsing or sanitization, shall be provided, and shall be so located or 

constructed as not to interfere with the proper use of the dish>Tashing 

facilities: Provided, That cc:cai:J.bcards shall not be required for cooks' and 

bakers' rinse sinks. 

4.2.3.8 Sinks, dish tables, and drainboards shall be constructed 

of galvanized metal or bettex, suitably reinforceS.,. of sU.ch thickness and 

design as to resist denting and buckling, and sloped so as to be self-draining 

4.2.3.9 Spray-type dishwashing machines shall meet NSF standards. 

4.2.3.10 ��en spray-type dish>Tashing machines are'used, the 

fol:!.Q)�"!!g additional requirements shall be met: 

4.2.3.1.0.1 Wash water shall be kept reasonably clean, and rh."'" 

v1ater tanks shall be so protected by distance, baffles, or other effecti-ve 

means as to minimize the entry of >Tash vlater into the rinse vlater. 

4.2.3.1.0.2 The flow pressure shall be not less than 15 or m�e 

than 25 pounds per square inch m the rinse >Tater line at the machine, w�d not 

less than 10 pounds per square inch at the rinse nozzles. A suitable gage 

cock shall be provided im mediately upstream from the final rinse sprays to 

permit checking the flow pressure of the final rinse water. 
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4.2.3.1.0.3 ,.e ·t:ve.sh i·Jater temper:1ture t-;1�\:.:�;. 

and in single-tank conveyor machines shall be at least 160°F. When hot water 

is relied upon for sanitization, the final or fresh rinse water shall be at 

a temperature of at least l80°F. at the entrance of the manifdd. When a 

pump rinse is provided, the waeer shall be at a temperature of at least 160o�. 

When chemicals are rslied upon for sanitization, they shall be of a class or 

type approved by the Director, and shall be applied in such concentration and 

for such a period of time as t o  provide effective bactericidal treatment of 

the equipment and utensils. 

4.2.3.1.0.4 Conveyors in dish>�ashing machines shall be accuratel:;­

timed to assure proper exposure times in wash and rinse cycles. 

4.2.3.1.0.5 ��easily readible thermometer shall be provided in 

each tank of the dishwashing machine which will indicate to an accuracy of 

+3°F. the temperature of the water or solution therein. In addition, a 

thermometer of equal accuracy shall be provided >�hich will indicate the tem­

perature of the final rinse 1·:atar as it enters the manifold. 

4.2.3.1.0.6 Jets, nozzles, and all other parts of each 

machine shall be maintained free of chemical deposits, debris, and other soil. 

Automatic detergent dispensers, if used, shall be kept in proper operating 

condition. 

4.2.3.1.0.7 wash and power rinse tanks shall be equipped with 

thermostatically controlled heaters, capable of maintaining temperatures 

specified above. 

4.2.3.11 When an immersion-type dishwashing 

machine is employed for equipment and utensil washing and sanitizing, the 

applicable requirements pertaining to manual dish\<ashing shall be met: 

Provided, That a two-compartment system shall be deemed adequate when the 

temperature of the wash at a temperature of at least 170°F. is used as the 

sanitizing agent. 4.2.3.12 Any other type of machine may be used 

for cleaning or sanitizing e.;:c;;ipment and utensils, if it can be readily 

established that such machine will routinely render equipment and utensils 

clean to sight and touch, and provide effective bac·tericidal treatment as 

demonstrated by an average plate count per utensil (according t o  standard 

methods) surface examined, of not mere than 100 colonies. 

4.2.4 Storage and Handling of Cleaned Equipment and Utensils: 
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4 .2 .4 .i Food-contact surfaces of clea.neo an.d sanitized 

equipment and utensils shall be handled in such a manner so as to be protecte1ci. 

from contamination. Cleaned spoons, knives, and forks shall be picked up 

and touched only by their handles. Clean cu;::>s, glasses, and bowls shall be 

handled so that fingers and thumbs do n ot contact tnside surfaces or lip­

contact surfaces. 

4 .2.4 .2 Cleaned and sanittzed, portabl� equipment and 

utensils shall be stored above the floor in a clean, dry locatton, and 

;;'..litable space and facilities shall be provided for such storage s o  that 

iced-contact surfaces are protected from splash, dust, and other c mtaminatim:. 

The food-contact surfaces of fixed equipmen.t shall also be protected from 

splash, dust, and other contaEI:L�ation. Utensils shall be air dried before 

being stored or shall be stored in a self-draining position on suitably 

located hooks or racks constructed of corrosion-resisL>:1t: material. 

tvherever practicable, stored containers and utensils shall be covered or 

inverted. Facilities f or the storageof flatware (silverware) shall be 

provided and shall be designed and maintained to present the handle to 

the employee or customer. 

4 .2.5 Single-Service Articles: 

4 .2 .5.1 Single-service articles articles shall be stored 

in closed cartons or containers which protect them from contamination. 

4 .2 .5.2 Such articles shall be handled and dispensed in 

such a manner as to prevent contamination of surfaces which may come into 

contact with food or ;qith the mouth of the user. 

4 .2 .  5. 3 S!.ngle-service articles shall be used only once. 

4 .2.5.4 AJ.l food-service establishments which do not have 

adequate and effective facilities for cleaning and sani�zing utensils shall 

use single service articles. 

SECTIOH 5 .  SANITARY FACILITIES AND CONTROLS 

5.1 v/ATER SUPPLY: The water supply shall be adequate, of a safe, 

sanitary quality and from�� approved source. Hot and cold running water, 

under pressure, shall be provided in all areas where fcod is prepared, or 

equipment, utensils, or containers are washed. 

Ice used for any purpose shall be made from t<ater t<hich comes 

from an approved source, and shall be used only if it has been manufactured, 

stored, transported, and handled in a sanitary manner. 

Compliance: This subsection shall be deemed to have been 

_o::.=�..;.; .::::-f'i Pil whAn thA follor.rrina reauirements are met: - 19 -



5 . 1.2 Ice : 

5.1.2.1 Ice shall be made from water meeting the requirements 

of paragraph a .  (1} of this subsection, in an icemaking machine which is 

located, in stalled, operated , a!l.d hHintajned so as to prevent contamination 

of the ice shall be obtained f:-c:e a source approved by the Director. 

5.1.2 .2 Icr::: ; ':k ·��!. be handled, tra!!fiported, and stored in 

such a manner as to be protected against contamination . J:f block ice is 

used, the outer surfaces shall be thoroughly rinsed so 2s to remove any soil 

:o0fore it is used for any purpose . 

5 .1.2.3 If ice crushers are used, they shall be maintain•,,<J 

in a clean condition and shall be covered when not in use. 

5 .1. 2. 4 If ice is u sed, approved containers a.\ctd utensils 

shall be provided for storing and serving it in a sanitary man ner. Ice 

buckets, other containers, and scoops, unless they are of the single-service 

type, shall be of a smooth, ill"!J?ervious material , and designed to facilitate 

cleaning. They shall be kept clean, and shall be stored and handled in a 

sanitary manner . Only sanitary containers shall be used for the transportation 

or storage of any ice used in the eating and drinking establishment. Canvas 

containers shall not be used unless provided with a sanitary, single-service 

liner so as to completely pro�:.ec·;.: t,"t-1.e ice.. 

5 .2 SEWAGE DISPOSAL: All sec;age shall be disposed of in a pub lie 

sewerage system, or, in the abse;J.ce, thereof, in an approved manner. 

Compliance: This subsection shall be deemed t:o have been 

satisfied whe::t the following requirements are met: 

5 , 2.1 Water-Carried Sewage: 

5 .2 .1.1 All water-carried sewage shall be disposed of by 

5 .2 . 1.1.1 A public sewerage system; or 

5.2.1.1.2 An approved sewage disposal system 

which is constructed and operated in conformance with applicable local la'''" · 

and regulation s .  

5 .3 PLUMBING: Plumbing shall be s o  sized, installed, and main·tained as 

to carry adequate quantities of water to required locations throughcut the 

establishment; as to prevent contamination of the water supply; as to 

properly convey sewage and liquid wastes from the establishment to the sewerage 

or sewage-disposal system; and so that it does not constitute a source of 

contamination of food, equipmen:: , cr utensils, or create an insanitary 

condition or nuisance . 

Compliance: This subsection shall be deemed to have been satisfied 

>1hen the follcwing requirements are met: - 20 -



5 . 3 . 1  Genera�. 

5 . 3 . 1 .1 All plumbing shall be sized, installed, and 

maintained in accordance >>i th applicable local plumbing la1·1s, and regul ations. 

All plastic pipe used shall meat i!SF standards. 

5 . 3  .1 .2 The pc·::abl e water-supply p:i.ping shall not be 

directl y connected with any r;c,:., ·.,:.)t,1ble water-supply sys·tem whereby the 

non-potable water can be drawn or discharged int o  the potable \qater-supply 

system. 

5 .  3 .  2 .  3 The potable \vater system shall be installed in 

�..:ch a manner so as to preclude .the possibility of back-siphonage . 

5 . 3 . 2 Drains: 

5 . 3  . 2  . l  Dish<qashing machines , refrigerators, steam kettles , 

1ootato peelers, and similar types of enclosed equipment in which food, 

portable equipment, or utensils are placed, shall not be directly connected 

to the drainage system. Each �1aste pipe from such equipment shall discharge 

into an open accessible, individual waste sink, floor drain, or other suitable 

fixture which is properly trapped and vented .  bdirect connections o f  drain 

lines from other equipment used in the preparation of f od or ><ashing of 

equipment and utensils may be required when, the installation is such that 

back-flow of sewage is l ikely to o :oc.:ur. Each walk-in refr.igerator shall be 

equipped >dth a floor drain, so �.,stalled as to preclude the backflow of 

sewage into the refrigerator; or l'.ll parts of the floor of each walk-in refri­

gerator shall be graded to drain to the outside through a 1·1aste-pipe, doorway, 

or other opening. 

5 . 3 . 2 . 2  Indirect waste connections shall be provided for 

drains, overflows, or relief vents from the "later-supply system. 

5 . 3 . 2 . 3  Drain lines from equipment shall n ot discharge 

t-la.Ste water in such a mann.er as 1·,rill permit the f./boding of floors or the 

flowing of �-!ater across working or \'lal king areas , or into difficult-to -clca;_'!. 

areas, or otherwise create a nuisance .. 

5 .4 TOILET FACILITIES: Each eating and drinking establishment shall 

be provided �ith adequate conveniently l ocate toilet facilities foe its 

employees within the same building housing the establishment. ToLl et 

fixtures shall be of sanitary design and readily cleanable. Toilet facilities, 

including rooms and fixtures, shall be kept in a clean condition and in good 

repair. --The doors of all toilet rooms shall be self-closing. --Toilet 

tissue shall be provided. --Easi:Cy coleanable receptacles shall be provided 

for v1aste materials, and such receptacles in t oilet roc''·'" for women shall be 

covered. �lllen toilet facilities are provide d for patrons, such facilities 

shall meet the requirements of this subsection. 
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Compl iance : This subsection shall be deemed to have been satis f i.ed when 

!:he following requirements are me t :  

5 . 4 . 1  General :  

5 . 4 . 1 . 1  Toilet fac ilities shal l  be adequate and convaniently 

located , and shall be acce s s ib le to the empJ.oyees at all times . 

5 . 4 . 1 . 2  Toilet r,,c H ities shall be ins talled in accordance with 

c.pplicable local laws and regu.lati or;s . 

5 . 4 . 1 . 3  Water closets and urinals shall be: of a sanitary des ign. 

S . t, . 1 . 4  Toilet rooms sha l l  be completely enclosed , adequa tely 

·:·entilated to the outs ide , and shall have tight-fittin g ,  self-closing doors . 

Such doors sha l l  not be left open except during cleaning or maintenance . If 

ves t ibules are provided , they shall be kept in a c lean cond it ion and in good rev£<io. 

5 . 4 . 2 .  Maintenance : 

5 . 4. 2 . 1  Toilet facilities , includ ing the toilet room 

and f ixtures , shall be kept clean and in good repair , and free of obj e c t ionable 

odors . 

5 . 4. 2 . 2  A supply of toilet tis sue shall be provided at 

each toilet at all times . Eas ily cleanable receptacles shall be provided for 

waste materials , and such receptacles in to ile t rooms for women shall be covered . 

Such receptacles shall be emptied at least once a day , and more frequently >Ihen 

necessary to prevent excess ive accumu lation of waste rnateria l ft  

5 . 5  HAND-WASHING FACILITIES : Each eating and drinking es tablishment shall be 

provided with adequate , conveniently located handwashing facilities for its employ, 

includ ing a lavatory or lavatories equipped with running wate r ,  hand cleansing soap 

or de tergen t ,  and approved sanitary towe ls or o ther approved hand-drying devices . 

Such facilities shall be kept clean and in good repair. 

Comp l iance : This subsection shall be d eemed to have been satis f ied when 

�'oe [•Jllowing requirements are me t :  

5 . 5 . 1  General 

5 . 5 . 1 . 1  Lava tories shall be located within or immediately adja::,�n . 

to all toi1.et rooms o:>: ves t ibules . In all new es tablishments , and establishments 

w'n lch are extensively al tered , lavatories shall also be located within the area 

where fo�d is prepared . 
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5 . 5 . 1 . 2  La , .. caries shaH be adeqtl.ate in s izL drcl number a nd sha l l  

b e  so located as to permit convenient and exped itions use b y  a l l  employees .  

5 . 5 . 1 . 3  Lavatories shall be installed in accordance with 

applicable local laws , and regulat ions . 

5 , 5 . 1 . 4  Each lavatm:y shall be pr;,vided with running water.. 

S team mixing val\,es are proh ibi\;.,.o , S'flring closed valves are prohib i ted . 

5 . 5 . 2  Maintenance : 

5 . 5 . 2 . 1  An adequate supply of hand -cleansing soap or detergent 

>:.-,,11 be available at each lavatory. An adequete supply of s.:mitary to:Me ls or e•·· 

-'i'proved hand-•lcying device , shall be available and conveniently located near th? 

lavatory. Common towe ls are prohib i ted . Hhere d isposable towels are used , '''·3G ·-

receptacles shall be located conveniently near the hand-washing facilities . 

5 . 5 . 2 . 2  Lavator ies , soap d ispensers , hand-washing facilities 

shall be kept clean and in good repair . 

5 . 6  GARBAGE AND RUBB ISH DISPOSAL : All garbage and rubb ish containing 

food \vas tes shal l ,  prior to d isposal , be kept in leakproof , non-abso·rbent conta inec 

which shall be kept covered with tight-fitting lids when f i l led or s tored , or not 

in continuous use : Provided , That such containers need not be covered <1hen 

s ::ured in a special vermin proofed room or enclosure , or in a food-waste refrigera 

tor. All other rubb ish shall bre. s tored in containers , rooms , or areas in an 

approved manner . The rooms , enc:tosu�cea , are8.s , am] contn.ine::::s used shall be 

adequate for the s torage of a l l  food waste and rubb ish accumulating on the 

premises . Adequate cleaning facilities shall be thorough Ly cleaned after the 

emptying or removal of garbage and rubb ish . Food-waste g;:·im!ers·, if used , shall 

be installed in compliance with local s tandards and shall be of e uitable co n-

3 truc tion. All garbage and rubbish shall be d isposed of w ith sufficient freque�o.  

and in such a manner as to prevent a nuisance . 

Comp l iance : This subsection shall be deemed to have been satis f ied whe, 

the f�llowing requi=ements are me t :  

5 . 6. 1  Containers : 

5 .  6 ,  1 .  1 All gar bags and rubb ish containing food waste shall ;� � 

kept in containers , constructed of durable metal or o ther approved types of 

material , which d o  not leak and do not ahsorb l iquid s . 
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or covers and shal l ,  unless kept in a special vermin-proofed room or enclosu.re or 

in a V7aste :refr igerator , be kept covered when s tored or. not in continuous use . 

5 . 6 . 1 . 3  After being emptied , each container shall be thoroughly 

cleaned on the inside and outs :Lcle in a manner so as not to contaminate food , 

equipment , utens i�s , or fcDd -r>: r- - - �·r :·· :�tion a::•!as o Brushes shall be provided for 

washing garbage conta iners and s·�-r�l ll. be used for no other purpose . Can-washing 

mach ines , steam-cleaning devices � t:::<: s :i_milar equipment should be used where the 

-')p�ration is large enough to warrant this type of eqtiipu��::.n t: .l Was te \'latel.�. from 

u.'!h cleaning cpe::-ations sha l l  be d isposed of as sewage ., 

5 . 6 . 1 . 4  There. shall be a suff ic-ient number of containers to 

hold all of the garbage and rubb ish containing food waste which accumulated 

between periods of removal from the premises . 

5 . 6 . 2  S torage ' 

5 . 6. 2 . 1  Garbage and rubb ish containing food waste shall be 

s tored so as to be inaccess ible to vermin. All o ther rubb ish shall be s tored 

in an approved manner .  

5 , 6 . 2 . 2  S torage facil ities shall be adequate for the proper 

s torage of all garbage and rubb ish . 

5 . 6 . 2 . 3  Storage areas shal l  be c lean , and shall not cons titute 

a nuisance . 

5 . 6 . 2 . 4  S torage r ooms or enclosures shall be cons tructed of 

eas ily cleanable , washable material£. and shall be vermin-proofed . The floors , 

and the "alls up to at laas t the leva i reached by sp�ash or. spray, shall be of 

relatively nonabso·�·bent materials . Garbage containers outs ide the es tabl ishment 

shall be s tor,ed e i ther on a concrete s lab , or on a rack '"hich is at lean t 12 

inches above the ground for a s ingle bank of containers , or 18 inches above 

the groand fo:r. a multiple bank of containers . 

5 . 6  .. 3 Food-Waste Grinders : 

5 . 6 . 3 . 1  Food-waste grinders shall be s o  cons tructed and 

instal led as to comply with applicable local p lumb ing laws , and regulations , 

5 . 6 . 4  Disposal : 

5 . 6 . l> . l All garbage and rubbish sha l l  be d isposed of daily, or 

at such frequencies in such a manner as to prevent a nuisance . 

5 . 6 . 4 . 2  Where ga!·bage or combustible rubb ish is burned on the 

premises , arr approved inc inerator shall be provided , and shall be operated in 

such a manner as to comply with local. regulations and so that it does not 

create a nuisance. Areas around � u :h incinerators shall be kept in a clean 

and orderly cond ition. 

- 24 -

'"' '  \ 



the entrance into the es tab lishment and the breeding or presence on the 

j.:n:-em:i.sc.l;S of vermin. 

Compliance : ThiJ subsection 8�!.?.:!.1 be:: deemed to have been satis fied 

when the fol lowing requirements are me t :  

5 . 7 . 1  General : 

5 .  7 ,  L 1 Effective meanures shall be util ized to control or 

eliminate the presence of rodents , f l ies , roaches , and other vermin on the 

_1:r:emises . 

5 .  7 . 1 . 2  :Cl>e premises shall be kept in such cond i t ion as to 

prevent the harborage or feeding of vermin. 

5 . 7 . 2  Screening : 

5 . 7 . 2 . 1  Unless fl. i.(,S and other f lyinG insc-;cts are absent 

from the immediate vicinity of the es tab lishment ,  a l l  openings to the outer 

air shell be effectively protec ted against the entrance of such insects by 

s�lf-clos ing doors , closed windows , screening, controlled air currents , or 

o ther effective means . 

5 . 7 . 2 . 2  Screening material shall be not less than 16-mesh to 

the inch or equiva lent .  

5 . 7 . 2 . 3  Screen doors to the outer air shall be self-closing; 

and screens for windows , doors , skylights , transoms , and other openings to the 

outer air shall be tight-fitting and free of brea ks .  

5 . 7 . 3  Rodent Procfing : 

5 .  7 . 3 . 1 All openings to the outside shall be effec tively 

protected against the entrance of rodents . 

SECTION 6 .  OTHER FACILITIES AND OPERATIONS 

6 . 1  FLOORS , WALLS AND CEIL ING : The floor surfaces in kitchens , in a l l  

other rooms and areas i n  which food i s  s tored o r  prepared and i n  which 

utens ils are washed , and in walk-in refrigerators , d�f�Ss ing or locker rooms , 

and toilet rooms , shall be of smoo th , nonabsorbent materials , and so constructed 

as to be easily c leanable . All floors shal l be kept clean and in good repait·. 

Floor drains shall be provided in a l l  rooms where floors are subjec ted to 

flood ing- type cleaning or where normal operations release d ischarge water or 

o ther liquid waste on the floor. All exterior areas where food is se:rved shall 

be kept clean and properly drained , and surfaces in such areas shall be finished 

so as to facilitate maintenance and minimize dus t .  

The walls and ce ilings o f  a l l  rooms shall b e  kept clean and in good 

repair, All walls of rooms or areas in which food is prepared , or utensils 

or hands are washed , shall be easily c leanab le , smoo th , and l ight-colored , and 

shall have washable sur.faces .up. to the h ighes t  leve'l reached by splash ·or spray. 



· ,:;ornp 1 iancc : 

the f9l J.owing requirements are me t :  

6 .  1 . 1  F loors : 

6 . 1 . 1 . 1  All f J.oors shall be kept clean and in good repair. 

Sawdus t or wood shavings shall uot be used on the f loors . 

6 � l o l . 2  l'he f J.:·;>.� >'� vf all :Eoocl i::;:repara tion , food s torage , and 

utens i l-•·mshing rooms and areas , 8nd walk- in refri,;erators , dres s ing or locker 

rooms , and toile t rooms shall be O)n.structed of smoo th , D urab le , nonabsorbent ,  

and eas ily cleanable mater ials such as concrete , terrazz::; � ceramic tile , 

�u.rable grades of l inoleum or plas t i c ,  or tight wood impre gne.ted with plas t ic : 

Provided , That in areas subject to spilling or dr ipping of grease or fatty 

substances , such floor coverings shall be of grease-resis tant materia l .  

6 . 1 . 1 , 3  F loor drains shall b e  provided in floors which are 

water-flushed for cleaning or which receive d ischarges of water or othe·c f luid 

waste from equipment, Such floors shall be graded to drain. 

6 . 1 . 1 . 4  Carpe ting may be used on the floors of interior d ining 

areas . Such carpe ting shall be in good repair and kept clean. 

6 . 1 . 1 . 5  Tne walking and driving surfaces of all exterior areas 

shall be kept clean and free of debris , and shall be properly dra ined so that 

water will not accumulate . Such areas shall be s urfaced with concrete or 

aspha l t ,  or with grave l or s imil.al: material effective ly treated to facilitate 

maintenance and to minimize dus t .. 

6 . 1 . 1 . 6  Mats or (!uckboards ,  if used , sh'".J.l be so constructed 

as to fac i l itate be ing cleaned , and shall be kept cle.on. They shall be kept 

clean. They sh.�ll be of such des ign and s ize as to permit eaDy removal for 

cleaning. 

6 . 1 . 1 . 7  All concre te , terrazzo , or ceramic t ile floors , 

hereafter installed in food preparation , food s torage , and utens il-washing 

rooms and areas , and in walk-in refr igerators , dress ing or locker rooms , and 

�oilet rooms , sha l l  provide a CO'led j unc ture be tween the floor and wal l .  In 

a l l  cases , the juncture between the floor and wall shall be clozed . 

6 . 1 . 2  Wallz and Ce i l ings : 

6 . 1 . 2 . 1  All wa lls and ceilings , inc lud ing doors , windows , 

skylights , and s imilar closures , shall be kept clean and in good repair. 

6 . 1 . 2 . 2  TI1e walls of all food- preparation, utens il-wash ing , 

and hand-washing rooms or areas , shall have light-colored , smoo th , easily 

cleanable surfaces , and such E:c.c?�·::-�:s shall be washable up to a!: leas t the 

highe s t  level ;:r.qched by splash c:: spray. Acous t ical materials may be used on 

the ceilings , provided ventilation is adequate to minim!.ze grease and mo is ture 

absorp tion. 
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' l inoleum, p la s t ic , paper, and s imilar materials , sh.::..i l  be so attached and sea led 

to the wall or ce iling as to leave no open spaces or cracks which would permit. 

accumulation of grease or deb:ris , or provide harborage for vermin. 

6 . 1 . 2 . 4  S tuds , j o is ts , a!ld rafters shall not be left exposed in 

foo.:! prepar..·ation or utens il-war·�-�- ; �· .. s areas nr to :i.let rocr::�.s � If left exposed in 

other rooms or areas , they shai1 be suitably f inished and shall be kept clean an, 

in good repair. 

6 . 1 . 2 . 5  Light f ixtures , decorat ive material , and s imilar 

.o .:[uipment and material attached to walls or ce il. i!lgs , shall be kept c l.ean . 

6 . 2  LIGHTIN G :  All areas in which food is prepared or s tored or utens ils � .  

washed , hand -tvashing areas , dressing o r  locker rooms , toilet rooms , and gai:buz.-

and rubb ish s torage ac.·eaa shall be we l l  l ighted . Du;;· ing a l l  clean-up activitie;, 

adequate light shall be provided in the area being c leaned , and upon or around 

equipment being cleaned . 

Compliance : This subsection shall be deemed to have been satisfied whe n 

the fol lowing requirements are me t :  

6 . 2 . 1  General : 

6 . 2 . 1 . 1  At leas t 20 foot-cand les of light shall be requ ired on 

all working surfaces in food preparation , utensil-1·1ashing and handwashing areas � 

toilet rooms , and d ining area;:: du;:·ing cleaning operation , Sources of artific i.:t 

l ight shall be provided and us od to the extent ne cessary to provide the require< 

amounts of l ight on these surfaces Hhen in use and whect being c leaned . At 

least 5 foot-candles of light at a d is tance of 30 inchces f:r:om the floor shall b .  

required in nll other a14eas . 

6 . 3  VENTILATION : All rooms in which food is prepared or served or utens i:..; 

are washed , dressing or locker rooms , to ile t rooms , and garbage and rubb ish 

s torage areas shall be '"e ll ventilated . Ventilation hoods and devices shall 

be des igned to p:r:ev�nt grease or condsnsate fro�n dripping into food or onto 

food-preparation surfaces . F ilters shall be used and shall be read ily 

,·emovable for cleaning or replacement. Ventilation sys tems shall d ischarge, < ·., 

such manner as not to create a nuisance . 

Comp l iance : This subsect ion shall be deemed to have been satisfied whe ·  

the fol lowing requirements are me t :  

6 . 3  . 1  General : 

6 . 3 . 1 . 1  All rooms shall be adequa tely ventilated , and 

ventilation facilities shall b8 mBintained and operated s o  that all areas are 

kept reasonably free from eJ:cess i�n� hea t ,  s team, cond:;ms o. t inn , vapors , smoke , o:. 

fumes . Effective air-recovery sys tems may be used in t�1e ventilation of these 

areas . 
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fumes or \· · · � - � ·  · - ·  _1.'_' • •  ·• be: 

effectively vented to the outs ide air. 

6 . 3 . 1 . 3  Vent iJ.a tion hoods and devices shall be des igned to 

prevent grease or condensate h·om d ripping into food or onto food prepara tion 

surfaces . F il ter.s shall be read i l y  ;:emovab le f01: c le2n;"''6 :md replacement .  

6 . 3  .. 1 Jr Wher.s 'i.at:ul�e a it' ducts Ere US(.�t;, : ti:ey shall be des ign�d 

and mainta ined so as to prevent the entrance of dus t ,  d ir t ,  insects , or o ther 

contaminating mater ials . 

6 . 3 . 1 . 5  Ventilation sys tems shall d is charge in such manner es 

�-... ..:t to create a nuisance . 

6 . 4  DRESS ING ROONS AND LOCKERS : Adequate fl!c i l i t ies shall be provided fo;:-

the orderly s torage of employees ' clothing and personal belongings . Where 

employees routinely change clothes within the establishment , one or more d;:e s s in :  

rooms o r  des ignated areas shall be provided for this purpos e .  Such des ignated 

areas shall be located outs ide of the food -preparation, s torage , and serving 

areas , and the utensil-washing and s torage areas : P�ovide�, That such an area 

may be located in a s torage room VJhere only comple tely packaged food is s tored . 

Des ignated areas shall be equipped with adequate lockers , and lockers or other 

suitable fac ilities shall be provtded in dress ing rooms . Dressing rooms and 

lockers sha l l  be kept clean. 

Compl iance : This subsec t ion shall be deemed to have been s a t is f ied when 

the fol lowing requirements are me t :  

6 . 4 . 1  General :  

6 . 4 .  1 . 1  Adequate facil ities shall be provided fer the orderly 

s torage of employees ' clothing and personal be longings . Dressing rooms or 

designated areas shall be provided when , as a routine procedure , employees 

change clothing within the eG tabl ishmen t ,  Such des ignated areas , shall be 

located outside of food-prepara tio n ,  s tor·age , and serving areas , and utens il-

washing a�d s tor8ge areas : Provided , That such an area may be located in a 

s torage room where only completely packaged food is s tored . 

6 . 4 . 1 . 2  Adequate lockers within dress ing rooms or areas , or 

other suitable fac ilities within dress ing rooms , shall be provided and used for 

the s torage of employees ' coats , clothing and personal belongings . 

6 . 4 . 1 . 3  Dres s ing :cooms or areas , and lockers , shall be kept in '' 

clean cond ition. 

6 . 5  HOUSEKEEPING : All parts o f  the es tabl ishment and its premises shall be 

kept nea t ,  clean, and free of l itter and rubb ish . Clceni.ilg operations shall be 

conducted in such a manner as to minimize contamination of food and food-contact 

surfaces .  None of the operations connected <lith an eating and drinking 

es tab l ishment sb.all be · conducted in any room used as living or s leeping quarte rs . 

Soiled l inens ,. coats ; and aprons . shall- be -1-'..ep t- in .JJUitable ·e"Ontai:nt.:rr:s_n .. 'lt:i 1 _2;.�--



l ive b irc13 or animo1.:: 

used in the c0�1d:..rct of eating and dr inking e s tab l ishment operations : Pro'J tded , 

Tll.at guide dvgs accompanying b lind persons , may be p8r.mitted in d ining ai:'CHls ,. 

Compliance : This subsection shall be deemed to have been satis f ied whc;n 

the following requirements azoe me t :  

6 . 5  . 1  Genera : ;  

6 . 5 . 1 . 1  The es tabl ishment end a l l  parts of the property used in 

conne c t ion with operation of the es tab l ishment shall be kept nea t ,  clean , and 

... :ee of l i tter and rubb ish . 

6 . 5 . 1 . 2  Nnna of the operations connected with the es tabl ishmen . 

shall be conducted in any room used as living or s leeping quarters . 

6 . 5 . 2  Dus tless Cleaning : 

6 . 5 . 2 . 1  Vacuum cleaning, wet cleaning, or other dus tless metho::. 

of floor and wall cleaning shall be used ; or dus t-arres t ing sweeping compounds 

and pushbrooms shall be employ€d ; -::nd all such cleaning, except emergency floor 

cleaning, shall be done during those periods when the oe �s t amount of food is 

exposed , such as after clos ing or be tween meals . 

6 . 5 . 3  S torage o f  L inens and Clo thes : 

6 . 5 . 3 . 1  Laundered c loths and napkins shall be s tored in a c lean. 

place until used . 

6 . 5 . 3 . 2  Approved containers sha l l  be provided , and d amp or 

soiled l inens and c lo thes shall be kept there i n  nnt:il removed fer le.undering_, 

6 . 5 . 4  L ive Birds and Animals : 

No l ive b irds or animals shall be allowed in any area used fm: 

the s torage , preparation , or serving of food , nr for the c leaning or s to1·�<ge of 

utens ils , or in toilet rooms , employees ' dress ing rooms or er9ac , in vehicles 

c:sed for transport ing food , or in any other area or fac ility used in the conduc t 

of eat ing and drinking estab lishment operat ions : Provided , That guide dogs 

ei,ccompanying b l ind persons mo.y be ';2:"mittcd in d inine are:::�:: " 

SECTION 7 .  TllN'.'ORARY EATING AND DRINKING 

A temporary flr a mob ile eating and drinking e s tzbl ishment shall comply 

�?ith all pz-o•1 isions o f  this regulation which are applicable to its operation. 

Comp lie.nce : This subs e c t ion shall be deemed to have been satisfied wh,o·" 

the following requirements are me t :  

7 . 1  Unres tricted Es tabl ishments : 

7 . 1 . 1  For unres tricted food-service operations , a temporary eating and 

dr inking es tablishment shall mee t  fully the requ irements of this regula t ion , as 

s e t  forth in sections 2 .  through 6 . , which are applicable to its operaticn. 

7 . 2  Res tr i c ted Establ ishments : 

7 . 2 . 1  When no imminent hazard to the pub l ic health will resu l t ,  
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requi��ements of sec tion 2 .  throu.gh 6 .  of this regu ] aticn, may be per�itted to 

operate when food preparation and service are res tricted and devi::J tions f::rom :f:.\11 

C<!>mpl iance are covered by the add i t ional or modified requirements , as set :'orth 

below : 

7 .  2 .  1 .  1 The pl'8pe!::'a ticn of po tcntia lly haz<.!rdous food , s\!ch .:.,_. 

cream- f illed pastries , custards , and s imile::- produc ts , and mea t ,  poul try , ana 

fish in the form of salads or sandwiches , shall be prohib ited : Provided , That 

chis prohib ition shall not ap?lY to hamburgers , frankfurters , and o ther food 

v•h ich , prier to service � xequ f1.�ss 0'0.3.y limited preparation ) such as seasoning 

and cooking : and Provided fur tiu· 1· , That this prohib ition shall not apply to ac 

potentially hazardous food which ; s  obtained in ind ivici!-';;l servings , is s tored 

approved fac il ities which maintain such food at safe terc;)(;ra tures , and is serve:' 

d irectly in the individua l ,  original container in which it was packaged at a 

commercial focd es tablishment. 

7 . 2 . 1 . 2  Ice which will be consumed , or which will come into 

ccntact with food , shall be obta ined from an approved source in chipped , crushed , 

or cubed form. Such ice shall be obtained in s insle-service , closed containers 

of an approved type , and shall be held therein until used . ' 

7 .  2 .  1 .  3 We t s torage of packaged food and beverage shall be 

prohibited : Provided , That wet s torage of pressurized containers of beverages 

may be permitted when : (1) the water contains a t  least 50 ppm of available 

chlorine , or other approved sanitizing agent; and (2) the iced water is changed 

frequently enough to keep both the water and container c lean. 

7 . 2 . 1 . 4  Food-contact s'":·faces of food-preparation equipment o u  

as grills , s toves , and worktables shall b e  protected from contamination b y  

cus tomers and dus t .  Where necessm:y, effec tive shields shall be provid ed .  

7 . 2 . 1 . 5  Equipment shall be installed in such a manner that the 

es tabl ishment can be kept c lean , and so that food will not become contaminated . 

7 . 2 . 1 . 6  An adequate s':'pply of water for cleaning and hand 

washing shall be mainta ined in the es tablishment , and auxiliary heating 

fac ilities , capable of producing an ample supply of hot water for such purpc.o .os , 

shall be provided . 

7 . 2 . 1 . 7  Liquid waste which is not d is charged into a s ewera gE, 

system shall be disposed of in such a manner as not to create a pub lic health 

hazard or nuisance cond i t ion. 

7 . 2 . 1 . 8  Adequate facil ities shall be provided for employee 

hand washing. Such facilities may cons is t of a pan , water , soap and ind ividual 

paper towels . 
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to preclude the accumulation of liquids and covered with removable, cleanable, 

wooden platforms or duckboards , 

7. 2 . 1 . 10 Walls and ceilings shall be so constructed as to 

minimize the entrance of flies and dust. When flies are prevalent, counter 

service openings shall either be equipped with self-closing, fly-tight doors, or 

the opening protected by effective fan s .  Where fans are used f cr  this purpose , 

the size of the opening shall be so limited that the fans employed will 

effectively prevent the entrance of flies . 

7 . 2 . 1 . 11 Any other requirement deemed necessary to protect the 

public health in view of the particular nature of the food- service operation 

shall be met . 

SECTION 8 ,  

8 . 1  The annual health certificate fee shall be fifteen dollars ($15 . 0 0 )  

for each new applicant . 

8 . 2  For each duplicate issued, a fee of one dollar ($1. 00) shall be 

charged. 

8 . 3 All new employees handling food shall complete a training course 

conducted by the Department before employment and bef cre they coula be issued 

a new health certifi cate . 

8 . 4  All employees handling food, renewing their health certificates 

must take a written test and after passing the test must pay five dollars 

($5 . 00) for health certificate renewals . 

8 . 5  All employees handling food, renewing their health certificates 

who fail to pass a written test must complete a training course conducted 

by the Department and must pay fifteen dollars ($1 5 . 00 )  for health certificate 

renewal . 

SECTIO<'l 9 .  HANAGEMENT SANITATION TRAINING AND CERTIFICATION 

9 . 1  Effective one (1 ) year after the effective date of this regulation , 

each food establishment then or thereafter in operatioq, must be under the 

operational supervision of a resident managerial person who has been certified 

under this regulation . 

9 , 2  Certification shall be achieved by successfully completing and 

examination offered by the Guam Department of Public Health and Social Services 

or other approved examination monitored by the Guam Department of Public Health 

and Social Services .  

9 . 3  The Certifi cate o f  Certification shall be posted in the food service 

establishment . 

9 . 4  The examination offered by the Guam Department of Public Health and 
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Social Services or other approved examinations to candidates for certification , 

under this regulation, must cause the candidate to demonstrate knowledge in 

food service sanitation, including but not limited to : microbiology, foodborne 

disease; laws , rules and regulations; food storage, preparation and service ; 

equipment design and construction; personal hygien e ;  cleaning and sanitary 

procedures; and rodent and insect control . 

9 , 5  Training programs to prepare candidates for the examination will be 

made available through cooperation with industry and educational institution s .  

9 . 6  Effective one ( 1) year after the effective date o f  this regUJ::jition , 

admittance to the examination shall be permitted upon the satisfactory 

completion of a department approved training course .  

9 . 7  Any Certificate o f  Certification may be revoked o r  suspended by the 

Department when the holder or persons under his supervision repeatedly fails to 

comply with these rules and regulations .  Prior to suspension o r  revocation , the 

holder of said certificate shall be given the opportunity for a hearing before 

the Director or his representative . 

A d o p t e d  t h i s  3 1 s t  d a v  o f  

-0���- - - - - - - -
P ED _ J) L . G .  ��O S . D i r e c t o r , 
Pub l i c  !I e a l t h  a n d  S o c i a l  S e r v i c e s  

1 9 7 6 . 
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