COUNTY OF ST. CLAIR

HEALTH DEPARTMENT

3415 28th Street, Port Huron, MI 48060
(810) 987-5300

ANNETTE M, MERCATANTE
MD, MPH
MEDICAL HEALTH OFFICER

GREG BROWN
ADMINISTRATOR

ADVISORY BOARD OF HEALTH:

MARIE J. MULLER
CHAIRPERSON

JOHN F. JONES
VICE CHAIRPERSON

BARBARA BRITZ
SECRETARY

SCOTT A. MCPHILIMY, D.O.
JON B. PARSONS

TERRY LONDON
CO. COMMISSIONER

ADMINISTRATION
{B10) 987-5300 Phone
(810) 985-2150 Fax

DENTAL CLINIC
(810) 984-5197

EMERGENCY PREPAREDNESS
(810) 987-5300 Phone
(810) 987-0630 Fax

ENVIRONMENTAL HEALTH
(810) 987-5306 Phone
(810) 985-5533 Fax

HEALTH EDUCATION
(810) 987-5300 Phone
(810) 985-2150 Fax

LABORATORY
(810) 987-5305 Phone
(810) 985-2150 Fax

NURSING DIVISION
(810) 987-5300 Phone
(810) 9854487 Fax

W.I.C. PROGRAM
(810) 987-8222 Phone
(810) 966-2893 Fax

BRANCH OFFICE:
TEEN HEALTHCENTER

(810) 987-1311 Phone
(810) 987-0651 Fax

PLAN REVIEW APPLICATION

The St. Clair County Health Department welcomes you to the
Plan Review process.

The fee schedule is as follows:

Full Plan Review.....0-50 seats $330.00
51-100 seats $385.00

101 seats or more $440.00
Partial Plan Review.l.0-50 seats $165.00
51-100 seats $220.00

101 seats or more  $275.00

The Plan Review packet is comprised of the following parts:
1. The Plan Submittal Instructions
2. The Food Establishment Plan Review Process
3. The Food Establishment Plan Review Application
4. The Food Establishment Plan Review Worksheet

The Plan Submittal Instruction Sheet lists the items required
to complete the Plan Review Application. Upon receipt of the
required items, the application will be reviewed in a timely
manner. The following correspondence may be sent: requests
for more information or disapproval letters. Once the Plan
Review is completed, an approval letter will be sent. For
more information or questions, contact the St. Clair County
Health Department, Division of Environmental Health at
(810) 987-5306.




Michigan commer SPECIAL TRANSITORY
nE FOOD UNIT & MOBILE FOOD
p i @}meﬁ; ESTABLISHMENT PLAN
SUBMISSION INSTRUCTIONS

Congratulations! You are proposing to build or remodel a Special Transitory Food Unit (STFU)
or Mobile Food Establishment in Michigan. Please submit your STFU/Mobile plan review
package to the appropriate regulatory authority (either a Local Health Department (LHD) for
food service operations or MDARD for retail operations). Ideally, this will be in the county you
live or the county where you intend to operate most of the time. Al of the following items must
be completed and compiled into a single package or the plan review may be delayed as
additional material is requested.

1.

3.

Plan review application and any necessary plan review fees.

The plan review application is available at http://www.michigan.gov/mdard. Search: Plan
Review

Contact the appropriate regulatory authority (the LHD for your county or MDARD Customer
Service, 800-292-3939) for the applicable STFU/Mobile plan review fee.

Standard Operating Procedures (SOPs), including menu and equipment
specifications.

SOPs appropriate to your operation must be submitted prior to opening. Completion of the
STFU/Mobile Plan Review Worksheet and SOP is available at
http://www.michigan.gov/mdard Search: Plan Review. This form meets the requirement for

SOPs and menu.

One complete set of plans or photos.

To evaluate a proposed or as-built unit the regulatory authority needs a scaled plan (1/4" per
foot is a normal, easy to read scale) of the STFU/Mobile that shows:

4.

Proposed layout, with equipment identified. Label sinks and prep tables with their intended
use.

Mechanical plan: location of hood and fire suppression.

Plumbing: sinks for handwashing, food preparation and dishwashing, dishmachines, hot and
cold water outlets, hot water equipment, water heater, sewer drains, grease traps and floor
drains/sinks.

For an as-built unit you may be able to submit photos (typically 4-5 photos) showing the
interior and exterior of the unit. Photos must show the complete STFU or Mobile set-up.
Contact the regulatory authority to find out if photos for an as-built unit will be accepted.

Certified Food Manager

STFU/Mobiles are required to have a certified manager under section 29 of the Food Law, 2000
PA 92, MCL 289.2129. You need to continually employ at least one full-time certified manager.
Full time is defined in the Manager Certification Rule, Regulation 570 as an employee that
works an average of 30 hours per week, or 75 percent of the operating hours if the
establishment operates less than 40 hours per week. Multiple part-time certified managers may
be used to mest this requirement.

Submit valid original or duplicate certificates of certified food managers that will meet this
definition.

July 2013
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& Rural Development  pFood Establishment Plan
Review Application

Meets the Michigan Food Law requirement for a transmittal letter to be submitted with the plans.

Establishment Name:

Address, City, Zip:

Establishment Phone:

B Owner Commissary information (if applicable)
Name: Name:
Address: License #:
City, State: ' City, State:
Zip: Address::
Phone # Fax # Zip : Phone #
E-Mail : E-Mail :
List of support vehicles (e.g., stock truck, Location of offsite storage (i.e., where trucks,
refrigerator truck): STFU/mobile and dry goods will be stored
between events)
Address:
City, State:
Zip : Phone # :
E-Malil :

Please list the name and phone number of primary contact:

For reviewing agency use only:

Fee $: Check #:
Date: Receipt #:
Plan Review #: Assigned to:
Remarks:

wwwy. michigan.gov/mdard, keyword: Food Plan Review

Dec 2013



General Information

Maximum number of meals to be served per day:

Maximum staff per shift:

Minimum staff per shift:

These plans are for: _ An existing/pre- _ Aunit that will be built upon plan approval

fabricated unit

These plans are foran: __ Enclosed STFU ___Enclosed Mobile
___ Pushcart STFU ____Mobile pushcart
_ Truck STFU ___ Mobile Truck
_ Watercraft STFU ____ Mobile Watercraft
___ TentSTFU ____ Tent Mobile

These plans are for a unit that:
____Will return to a licensed commissary on a daily basis

~_May stay at temporary locations for more than 24 hours

Please summarize the proposed STFU/Mobile operation:

| certify that the plan review application package submitted is accurate to the best of my knowledge.

Date

Signature of owner or representative:

Please print name and title here:

Special Transitory Food Unit and Mobile Food Establishment
Plan Review Application Dec 2013



SPECIAL TRANSITORY FOOD UNIT AND
MOBILE FOOD ESTABLISHMENT
Plan Review Process

New STFU/Mobile or remodeling/conversion

Applicant contacts LHD that will conduct plan review.

Obtain plan review package and
find out what plan review fee will be.

Submit plan review application, SOPs,

equipment specification sheets, menu & plan review fee.

Review conducted by LHD.

Provide additional information, if requested.

Plan Approval

I N SR Ty

S et S e

5 CONSTRUCTION BEGINS !

Applicant applies for license prior to pre-opening inspection.

Make appointment for pre-opening inspection
as required by the LHD.

at the same time the pre-opening inspection.

{
i

5

i

A paid operational inspection may be able to be done |

§STFU approved to operate

July 2013



Special Transitory Food Unit
(STFU) and Mobile Food
Establishment Plan Review
Worksheet and Standard
Operation Procedures (SOP)

Y& Rural Development

STFU/MOBILE Name:

Owner:
Address: City:
State/Zip: Phone:

STFU OR __ MOBILE Date:

Instructions: Answer all questions. Use additional pages if needed. If a question
does not apply, mark the section as “N/A”.

1. Food (Note: Any changes to the menu must be submitted and approved by the
regulatory authority (LHD or MDARD) prior to their service, you may be required to
show approval during inspections.)

A. Menu: List all foods that will be served (attach an additional sheet or menu if
necessary)

Reviewer Initials Approval Date



B. Food Source: List where you buy all your food from (e.g., GFS):

The sale of home-prepared foods is prohibited. Indicate by initialing the line
provided that these foods will not be served.

C. Storage: Indicate where you will store all food and food-related items at the event
(e.g., refrigerator, freezer, cooler with ice, chafing dishes, steam table, cambro, dry

goods shelf, etc.).

Raw meats:

Cold cooked or ready to eat food:

Hot cooked or ready to eat food:

Unopened canned products:

Perishable beverages:

Ice:

Condiments: Dry goods:
Vegetables/Fruits Non-perishable beverages:
2|Pzage
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D: Food Transportation: List all methods of transporting food to the STFU/Mobile:

Food To Be Transported

| Transportation Method (e.g.,
refrigerated truck, stock
truck, cambro, etc.)

Where is the food coming
from (e.g., Commissary,
GFS)

Hot Foods (list):

Cold Foods (list):

Dry/canned goods

Fruit/Vegetables

Other Items (list):

E: Thawing: List foods that will be thawed by one of the following approved methods.

Method

Food

Under Refrigeration:

Under Cold Running
Water:

In a Microwave Oven
followed by Cooking:

During Cooking:

F. Preparation: The handling of ready-to-eat foods with bare hands is prohibited.
Indicate what ready-to-eat foods will be served and how bare hand contact will be
avoided (gloves, utensils, deli papers).

Food items (e.g., hotdog bun, lemons)

Barrier Used (e.g., gloves, utensil)

3[Page

Reviewer Initials
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G. Cross Contamination Prevention: Raw animal products and unwashed
fruits/vegetables must be handled and stored in a manner that prevents cross-
contamination of cooked/ready-to-eat foods. Indicate where you will store these items.

Unwashed fruits and vegetables:

Eggs:

Whole meat cuts:

Fish/Seafood:

Ground meat products:

Ready-to-eat food

Poultry/stuffing/stuffing containing meats, | Other:

etc.:

H. Cooking: Indicate how all raw potentially hazardous foods will be cooked.
(NOTE: Please mark foods that are cooked to order with an * and include a copy of the

Consumer Advisory.)
| Food Cooking Method Final Cooking Temperature
(example) Burgers Charbroiler 155°F

4|Page
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l. Cooling: Indicate what foods will be cooled and how they will be cooled.

Food Cooling Method Time to 70°F Time to 41°F

J. Reheating: Indicate all foods that will be reheated, the type of reheating proposed
(individual serving or in bulk), the equipment used to reheat, the reheat temperature and
the reheating time.

i Food Individual (I) Equipment Used Temperature Time
or Bulk (B) (e.g., microwave) (how
long)

K. Hot Holding: Indicate what foods will be held hot held and the equipment that will
be used.

Food Equipment Used

5|Page
Reviewer Initials Approval Date



L. Cold Holding: Indicate the foods that will be held cold and the equipment used.

Food

Equipment Used

(example) Burgers

True refrigerator

M. Time Alone as a Control: List foods where only time, and not temperature, will be
used to control the safety of potentially hazardous food items. Explain the procedure of
time control for each food item (Note: Additional written procedures may be required to
comply with 3-501.19 of the Michigan Modified 2009 FDA Food Code)

Food

Marking Method

Monitoring Method

(example) Corn Dogs

Running list of
time when batch
is made

Insure corn dogs from batch are used or
discarded within four hours of batch made

6|Pacze
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N. Datemarking: Ready-to-eat potentially hazardous foods must be datemarked with
a method that indicates when they need to be discarded. Indicate the datemarking
method to be used, include the maximum number of days between prep/opening and
discarding.

Food Datemarking Method

2. Employee Health and Hygiene

A. Complete the following — Initial to verify agreement to comply:

Employees will report to work clean and in clean clothes:

Employees will use proper hair restraints (describe restraint used.)

Employees will not use tobacco in the food areas.

Employees will not eat in the food areas.

Employees will drink only from covered cups with a straw, or equivalent, in the
food area.

Employees will cover all cuts with waterproof bandages.

Employees will cover cuts on hands with a bandage and a proper glove.

Employees will not wear nail polish or will cover the nails with gloves.
Nails will be kept trimmed and clean.

Employees will not wear hand/wrist jewelry, with the exception of a plain
wedding band.

Soap, paper towels, waste receptacle and a reminder notice will be provided
at each hand washing location

7 | [~
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B. Hand Washing: Indicate how and when employees will wash their hands, including
a description of the hand washing station:

C. Employee Health: Describe the method of complying with the below requirements.
(Note: Guidance documents, including posters and forms, are available from the
focal licensing agency.)

| Employee health information collection,
such as using FDA-provided forms or
equivalent:

Employees with a “Big Five” lliness —
Norovirus, E. coli, Salmonella Typhii,
Shigella, Hepatitis A — will be excluded
from the STFU and that the exclusion will
be reported to the licensing agency.

Employees with conditions that can be
transmitted to food that are not Big Five
related will be restricted to non-food
handling duties.

Employees who experience vomiting or
diarrhea will be excluded from the STFU
for at least 24 hours after they are
symptom free.

Describe the procedures for reinstating
restricted and excluded employees.

8|Page
Reviewer Initials Approval Date



3. Food Contact Surfaces

A. Warewashing: Describe how all utensils and equipment (include all clean-in-place
equipment) will be washed. Include the frequency of washing, the facilities used, the
procedures used and the chemicals used. (NOTE: In-use utensils for potentially
hazardous foods must be washed, rinsed and sanitized at least every four hours)

, . Sanitizer &
Equipment Frequency Location Procedure CandatiFaaanR
(e);.i?; Sfe) Every 4 hours Triple sink Wash/rinse/sanitize | Chlorine 50 ppm

___Test strips must be provided to monitor concentrations of each type of
sanitizer used on site. Indicate by initialing the line provided that test strips will
be provided and used.

B. Prep and Cooking Surfaces: Describe how food contact preparation surfaces and
cooking surfaces will be cleaned and sanitized.

. Sanitizer/
Surface Frequency Location Procedure Conceritration
Stainless ; » Chlorine 100
Courilar Every 4 hours In place Wash/rinse/sanitize ppm

9 l Pa S
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C. Chemical Storage: Describe where sanitizers and other chemical will be stored in
the STFU or during the event.

4. Water Supply

(Note: Water must be obtained from an approved sources that has completed state or
local sampling requirements, contact the Local Health Department for additional

information on non-municipal sources)

A. Water Source and Storage: Indicate how potable water will be supplied to the
STFU/Mobile. Describe how water will be stored on board (e.g., water jugs, holding
tank) and describe in detail any support equipment that will be used to obtain water
(e.g., food grade hoses). List size of holding tanks or water containers.

B. Cleaning and Sanitizing of Water Supply Equipment: List method and frequency
that water equipment, including holding tanks and food grade hoses, will be cleaned

and sanitized.

Equipment Cleaning/Sanitizing Method Frequency

Rinsed out with chlorinated After each event
water

(example) Holding tanks

C. Backflow Prevention: List equipment that will require backflow prevention and what
method of backflow prevention will be provided

10| FPage
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Equipment Backflow Prevention Method

(example) Carbonator ASSE 1022 device

5. Sewage Disposal
(Note: Sewage must be disposed of at an approved sewage disposal site. )

A. Describe how liquid waste generated in the STFU will be disposed of:

B. Backflow Prevention: Culinary sinks, ice bins, ice machines and food equipment
must be protected so that sewage cannot “back up” into them. Describe how you
will protect your food and equipment from sewage:

Equipment Backflow Prevention Method

(example) Ice Bin Air gap between ice bin and blue boy

11| Page
Reviewer Initials Approval Date




C. Toilet Facilities: If the STFU does not have an on-board toilet facility, describe
anticipated toilet facilities and how hand washing after bathroom use will be handled.

6. Environmental Hazards

A. Pest Control: Describe the methods you will use to keep flying and crawling pests
out of the STFU/Mobile. (e.g., service windows with air curtains and screening).

Area of Concern Method of Pest Control

Service windows:

Cooking/grilling/smoking
locations:

Other equipment exposed to
open air:

Other areas of concern:

7. Floors/Walls/Ceiling:

A. Floors- Describe the flooring of the STFU/Mobile:

12| Page
Reviewer Initials Approval Date




B. Walls- Describe the walls for the STFU/Mobile:

C. Ceiling: Food must be protected at all times. Describe the ceiling or overhead
protection for the food in the STFU/Mobile.

8. Equipment Specifications:

A. Food Equipment: List Make and Model of all food equipment. Include fixed and
countertop (including cooking, cold storage, hot holding and food preparation).

Make Model

13| Page
Reviewer Initials Approval Date




B. Hot water heater: List make, model and size of hot water heater (if applicable).

C. Dish sinks: Indicate the size of the compartments of the sinks, or the size of
the tubs that will be used for dish washing.

9. Electricity- Is electricity required for the operation of this STFU? YES NO

If yes, what is the source of the electricity? (Examples: you have for own generator; or
you will only operate where a direct connection to electricity is available.) If you are
reliant upon electricity provided by others, please indicate how you will insure electricity
is left running overnight, if applicable.

14|Page
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10. This space is reserved to address circumstances that are specific to this
STFU/Mobile and that are not accounted for anywhere else in this plan review:

15| Pazse
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11. Diagram of STFU layout OR ATTACH PHOTOS OR SCHEMATICS

Please sketch the proposed set-up of the STFU unit, include all inside and outside
equipment set-up. This sketch needs to be scaled (indicate scale) or have dimensions
onit. If possible, photos that show all parts of the STFU/Mobile set-up are
preferred over a sketched diagram).

16 | Prge
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It is my intention as the Owner/Operator of this STFU/Mobile to have the information
listed above serve as the Standard Operating Procedures (SOPs) for this unit. |
understand that:

e The approved SOPs for an STFU must be kept with the unit when it is operating.
e | must operate consistent with those SOPs and menu.

Owner/Representative Date

The SOPs have been reviewed and determined to be complete and technically
accurate. The SOPs are approved.

The SOPs have been reviewed and have been approved, subject to the following
stipulation(s):

Sanitarian/Inspector

Agency

Date

17|raze
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Comments:

18| Page
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Lduj Food Establishment
( %AGHIG"!!;!!‘IDEE Standard Operating Procedures
Manual

Who must have standard operating procedures?
« Al new food establishments, except vending locations.
» Remodeled food establishments that change menu or operation.

What are standard operating procedures?
« Procedures specific to your operation that describe the activities necessary to complete

tasks in accordance with the food code and Michigan food law. The procedures are used
to train the staff members responsible for the tasks.

» Three purposes for establishing SOP's for your operation are: to protect your products
from contamination from microbial, chemical, and physical hazards; to control microbial
growth that can result from temperature abuse; and to ensure procedures are in place for

maintaining equipment.

Why must procedures be submitted?
e Michigan's food law requires standard operating procedures to be established prior to

opening.

How must procedures be developed?

» Procedures are mostly for use by managers and employees. Develop procedures in the
language, style and format best for the establishmeant. An English copy of the procedures
is needed for the plan reviewer.

¢ For those that need assistance, see the help section.

What procedures must all establishments submit?
« Handwashing.
-» Personal hygiene, including cuts and sores.
'« Preventing bare hand contact with ready-to-eat food (gloves, utensils, etc.).
« Employes illness.
» Purchasing food from approved sources.
= Cleaning and sanitizing food contact surfaces.

What procedures must all establishments submit when applicable to their operation?
=+ (Cross-contamination prevention,
- Warewashing.
= Date-marking ready-to-eat, potentially hazardous food (timef/temperature control for
safety food)*.
» Using tim= only (not time and temperature) as a method to control bacterial growth
» Thawing potentially hazardous food (time temperature cantrol for safety food)*,
»  Cooking potentially hazardous food (time temperatura control for safety food)™.
+  Cooling potentially hazardous food (time tempearature control for safety food)*.
«  Reheating potantially hazardous food (tims tamperature control for safaty food)".
-« Hot holding potentially hazardous food (time temperature control for safaty food)*.
- Cold holding potentially hazardous food (time tamperature control for safety food)*®.
+ Mobile food units and special transitory food units (STFU's) only- water supply.
+ Mobile food units and special transitary food units (STFU's) only- wastawater disposal.
Once procedures are developed, where should they be sent and what happens te them?
+ Procedures should ba sant to the agency reviewing the plans as soon as they are ready.
» Procedurss can bs sent with tha plans or may bz sent later.
« Technically correct proceduras must be in place by the pre-opening inspaction.
«  Plan reviawars will make sure the information in th2 proceduras is correct. Ba sure to
lzave anough time to maks corrections. Con'iar* t your plan raviewsr for help.
« Procedures should be kept on-site and usad by tha parson in chargs and employazs
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. Blank forms ina suggested format.
. Sample handwashing sO
tions to answer technical help and Food Code references for
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Make copies as needed

Standard Operating Procedure
Establishment Name:

Subject:

What will be done and who will do it?

Who will make sure it's done and how?

How should problems be fixed?

What records will be kept?

Created (Date): By:
Last Revised: By:




Standard Operating Procedure
Joe's Coney Dogs

SAMPLE

Subject: Handwashing
What will be done and who will do it?
New employees must:

Review this procedure.

Watch the video "Effective Handwashing."

Be trained by the team leader.

Sign off on the new em ployee training checklist.

All employees must wash hands at labeled handsinks (2 in kitchen). DO NOT wash at dishwashing, food or
mop sinks. Handwashing steps are as follows:

Use water as hot as you can stand.
Soap hands and lower forearms.
Scrub for 20 seconds.

Rinse.

Dry with paper towel.
Avoid recontamination of hands by using paper towel or other barrier to turn off faucet handles.

When must all employees wash hands?

At beginning of shift.

After using toilet,

After coughing, sneezing, using tissue or handkerchief, eating, drinking or using tobacco.
Between touching raw food and ready-to-eat food.

Between glove changes.

After handling dirty dishes.

After touching hair or any body part except clean hands and arms.

During food preparation as often as necessary to prevent cross-contamination.

After doing other activities that contaminate the hands, such as handling trash or chemicals.

Who will make sure it's done and how?

Team leaders are expected to continually m odel appropriate handwashing practices for employess.
Team leaders shall monitor employee handwashing.
Dishwashing staff are to assure that handwashing stations , including bathrooms, are supplied with soap

and paper towels.
Team leaders shall monitor handsinks at least once per shift to assure that sinks have the necessary

supplies. The day team leader shall assure that necessary supplies are in stock.

How should problems be fixed?

Team leaders must immediately train and counsel employees who improperly or inadeguately wash

hands or don't keep handsinks supplied.
Team leaders must notify owner of any handwashing problems that can't be solved through training and

counseling.

What records will be kept?

Complete new employee training checkshest,

Created (Date):  6/15/04 By:  Joe Dawton, Owner
Last Revisad: By:



For each standard operating procedure that may be required, questions to answer
and technical information are listed,

Handwashing

Questions to answer
~=es10Ns to answer

What training will employees recejve?

What training wil| supervisors recejve?

What is the correct way to wash?

When should em ployees wash?

Where should employees wash or not wash?

Who will keep sinks Supplied with Soap and paper towe|?

Technical Help (See Food Code 2-301.12: 2-301.14; 2-301.15)

All handsinks in bathroom's and kitchens must be labeled with a sign. Washing
hands at dishwashing, mop or food sinks is not allowed.
Handwashing steps are:

© use water as hot a5 You can stand

© soap hands and lower forearms,

o scrub for 20 seconds,

© rinse

© dry with paper towel or hot air dryer

© USe paper towel or other barrier to turn off faucet handies.
Hand sanitizers can be used after washing hands. Hand sanitizers may not be
used to replace washing hands.
All employees muyst wash hands:

© atbeginning of shift,

after using toilet,

after handling dirty dishes,
after touching hair or any body part except clean hands and arms,
during food Preparation as often as necessary to prevent cross-

contamination, or
after doing other activities that contaminate the hands, such as handling

trash or chemicals,

O

O

o]

© between glove changes,
(@]

(%)

]

0

Personal hygiene
Questions to answer

What persona] hygiene steps are needed before an employee comes to work?
What clothes or uniforms must eémployess wear to work?

What must an employee do if they have a cut or Sore on their hands, arms or
face?

Where can employees drink, smoke or eat?

What employee training will be done?



Technical Help (See Food Code subparts 2-201.11(A) (1) (e): 2-302.11: 2-303.11; 2-304.11:

2-401)
L]

Outer clothing of food employees must be clean.

Any cuts, burns, boils, skin infections or infected wounds on a foed handler
should be covered with a bandage. Cover bandages on hand s with gloves.
Food handlers with bandages may need to be assigned to jobs that do not
involve food contact.

Eating, drinking or using tobacco can only be done in certain areas away from
food or equipment. Employees may drink in the food preparation area if the drink
has a cover that does not have to be touched (a cover and a straw often work

well),

Preventing bare hand contact with ready-to-eat food
Questions to answer

L]

What ready-to-eat foods are s erved?

How will hand contact with ready-to-eat foods be avoided? For each food,
should an employee use utensils, deli tissue, spatulas, tongs, single-use gloves,
or dispensing equipment?

Are different types of single-use gloves needed for employees that do different
jobs? Are only vinyl gloves being used to eliminate allergic reactions from latex
gloves?

Is avoiding bare hand contact w ith some foods not feasible? If you answer ed
yes, will ready-to-eat food be touched with bar e hands under a written policy that
complies with the 2005 Food Code? A pproval from the regulatory authority is

required.
What employee training will be done?

Technical Help (See Food Code 3-301.11 and 3-301.12)
* Ready-to-eat foods ara foods that are edible without washing, cooking or

additional preparation. This includes raw animal foods that have been cooked:;
raw fruit and vegetables that have been washed, rinds, peels, husks or shells
removed, and/or cooked for hot holding; all potentially hazardous food
(time/temperature control for safety food)* that have been cooked and cooled;
and baked goods.

Food handlers may not touch ready-to-eat foods with their bare hands. Food
employees can touch raw fruits and vegetables to wash them before they are cut.
Some ways to avoid touching ready-to-eat food include using utensils, deli tissue,
spatulas, tongs, single-use gloves, or dispensing equipment.

Suppliers make many different types of gloves. Some are loose and some are
tight fitting. Some have powder and some are powder-free. Some employees
may have or may develop allergies to latex gloves. Consult your glove supplier
for assistance.

Avoiding the handling of some ready-to-eat foods may not be possible. Whean
food employees must touch ready-to-eat food, the establishment must first have
approval from the regulatory authority along with written procedures, a written
employee health policy, documented employee training, documented
handwashing and two or more control measures that meets 2005 Food Coda

section 3-301.11 (D).



Employee lliness
Questions to answer

What personal health information should be asked of appl icants?

What personal health inform ation should be required from new hires and existing
employees?

How are employees trained to understand and report iliness?

When employees report iliness, under what conditi ons should they be res tricted
from food handling or excluded from the establishment?

When can restricted or excluded em ployees return to work handling food?
When must the health depart ment be notified about an ill employee?

Technical Help (See Food Code subpart 2-201)

The person in charge must notify the local health department when a food
employee is diagnosed with an illness due to any of the BIG FIVE: Norovirus,
Salmonella typhi (Typhoid Fever), Shigella (Shigellosis), Escherichia Coli
O157:H7, or Hepatitis A virus.

Employees must report if they have any of the BIG FIVE. This includes
applicants once they have been ma de a conditional employment offer,
Employees must report if they have diarrhea, fever, vomiting, jaundice, sore
throat with fever, or lesions containing pus on an exposed body part. Employees
must also report if they have been exposed to or are suspected of causing a
confirmed outbreak, of any of the BIG FIVE. They must also report if: a. they live
with a household member who has any of the BIG FIVE or b. if a household
member works in or attends a setting where any of the BIG FIVE have caused a
confirmed outbreak.

The person in charge must exclude from the establishment employees
diagnosed with any of the BIG FIVE.

The person in charge must restrict or exclude employees with other symptom:s.
Restrict means the em ployee may not work with food, clean equipment, linens,
etc. Read 2005 Food Code section 2-2 Employee Health for more information.
The 2005 Food Code contains model forms in Annex 7, which an employer can

use.
Contact the local health department when there are questions about handling an

il employee.

Purchasing food from approved sources
Questions to answer

Technical Help (See Food Code 3-201.11-17)

What are the approved sources that food can come from?
What are sources of food that are unacceptable?

Buy only from suppliers who are getting their products from licensed reputable
purveyars and manufacturers who inspect goods and follow public health laws.
Meat must be USDA inspected and/or graded.

Home-prepared and home-canned food is not allowed.

Wild mushrooms must be inspectad,

Uninspected wild game or wild caught fish is not allowed.



Cleaning and sanitizing food contact surfaces
Questions to answer
* What are the food contact surfaces in the establishment?
* What equipment must be cleaned in-place?
* How often do surfaces and clean-in-place equipment need cl eaning and
sanitizing?
» What chemicals will be used to clean and sanitize?
*  What procedures will be used to clean and sanitize surfaces?
* What procedures will be used to clean and sanitize clean-in-place equipment?

* What employee training will be done?

Technical Help (See Food Code 1-201.10; 4-501.114; 4-601.11; subparts 4-602&3)

* Food contact surfaces are surfaces that food norm ally comes into contact with.
Also, they are surfaces from which food may drain, drip or splash into food or
onto a food contact surface.

» Cleaning is the removal of food, soil, and other types of debris from a surface.
Detergents are cleaning agents that remove grease or fat associated with food
residues. Cleaning does not, by its elf, consistently reduce contamination to safs
levels,

» Sanitizing is an additional step that can only occur after a surface is already
clean. Sanitizing involves the use of heat or ¢ hemicals to reduce the number of
microorganisms to safe levels.

» Procedures for cleaning and sanitizing equipment that cannot be immersed in a
sink are often highly specific to the piece of equipment. Food Code and
manufacturer specifications should be followed closely.

» Follow the manufacturer’s label and Material Safety Data Sheet (MSDS) for
cleaners and sanitizers used.

* Generally use a 3-step process on surfaces: 1. Wash, 2. Rinse, 3. Sanitize.

Cross-contamination prevention

Questions to answer

e What surfaces, pots, pans or utensils have both raw and ready-to-eat foods
touch them?

* Do raw meats need special storage to prevent contamination of ready-to-eat
foods?

» How do cooks taste foods during preparation to avoid contamination?

* How will cutting boards be managed to prevent cross-contamination?

» How are fruits and vegetables cleaned and stored?

* How are in-use utensils stored?

»  What employee training will be done?

Technical Help (See Food Code part 3-3)

Store and prepare foods to prevent contamination. Some methods of preventing

cross-contamination include:

* Autensil may not be used more than once to taste food that will be served or
sold.

+ Use separate equipment for each type of food. Separate beef, fish, lamb, pork
and poultry from each other unless intentionally mixing during preparation.



Store food in package, covered container or wrappings.

Clean visible soil from cans of food before opening.

Properly manage cutting boards. Washing, rinsing and sanitizing cutting boards
and food contact surfaces between preparing raw and ready-to-eat foods is
required. An option is to use color-coded cutting boards to help prevent cross-
contamination. For example, use red for meat, blue for fish, green for
vegetables. When using a surface for the same food for many hours, clean and
sanitize at least every four hours.

Prepare raw and ready-to-eat foods at different times or in different areas.
Separate washed fruits from unwashed fruits.

Store food in this order in refrigerator.

[ Top shelf | Ready-to-eat-foods |
| Fish |
k | Beef Roasts, Steaks I
| Ham, Pork Chops, Eggs fl

l | Ground Meat
| Bottom shelf | Poultry |

Wash all fruit and vegetables thoroughly. llinesses have been caused by
contaminated produce. It may be impossible to remove bacteria from items such
as sprouts and green onions. Consider not serving these raw.

Wash melons and other fruits before cutting them. This prevents bacteria on the
surface from being transferred to the fruit in the middle.

In-use utensils can be stored: a. in the food, b. in a running water dipper well, c.
on a clean surface, if the utensil and surface are cleaned and sanitized at least
every four hours, d. in a container of hot water (at least 135°F). Container and
utensils must be cleaned once every 24 hours.

Don'tlet customers use soiled plates or silverware for refills at buffets.

Warewashing
Questions to answer

What needs to be washed?

How often do items need to be washed?

Where does it need to be washed?

What chemicals are used for washing and sanitizing?
What are the set-up and washing procedures?

What employee training will be done?

Technical Help (See Food Code parts 4-6 & 4-7)

All pots, pans, utensils, silverware, plates, etc. need to washed, rinsed and
sanitized after being used.
Employees need direction whether to wash items in a dishwashing sink or an
automatic dishmachine.
Dishwashing sinks require the following steps:

o scrape food from dishes into disposal or garbage,

o wash in hot soapy water,

o rinse in clear hot water,

o sanitize by soaking in a chemical sanitizing solution, and

o airdry.



An approved chemical sanitizer must be used. Approved chemical sanitizers
contain chlorine, iodine or quaternary ammonium. Follow manufacturer's
instructions.

Dishmachines must be operated per manufacturer's instructions. Dishmachine's
sanitize using either a hot water or chemical spray during the final rinse.

Date-marking ready-to-eat, potentially hazardous food (time/temperature control

for safety food)*
Questions to answer

What food requires date-marking?
What date-marking system will be used?
What employee training will be done?

Technical Help (See Food Code 3-501.17)

Certain unpackaged foods m ust be clearly marked to indicate the date or day by
which the foods must be consumed by with the day of preparation counted as
Day 1.

This applies to foods that are potenti ally hazardous (time/temperature control for
safety food)*, ready-to-eat and that will be held more than 24 hours.

o ready-to-eat foods are foods that are edible without washing, cooking or
additional preparation. This includes raw animal foods that have been
cooked; raw fruit and vegetables that have been washed, rinds, peels,
husks or shells removed, and/or cooked for hot holding; all potentially
hazardous foods (time/temperature control for safety food)* that have
been cooked and cooled; and baked goods.

Foods must be marked at the time of preparation, or in the case of a
commercially processed food, at the time that the container or packaging is
opened in a retail facility.

Date marking is not the same as the “last date of sale"? A “last date of sale” is
required for prepackaged perishable foods being offered for retail sale. Firms
which package perishable foods must identify the product's suggested shelf life
by use of a date based on both food safety and quality characteristics. “Last date
of sale” requirements are spelled out in Section 8107 of the Michigan Food Law
of 2000, as amended.

Foods that do not require date marking are as follows:

o foods that are not ready-to-eat (example: raw chicken).

o foods that are not potential ly hazardous (time/temperature control for
safety food) (example: whole wheat bread).

o whols, unsliced portions of cured and processed lunchmeat or other meat
food products still remaining in the original cellulose casing after the
casing is cut. (example: shelf stable salami)

o certain hard and semi soft cheeses identified by FDA that are not
PHF/TCS (but may still require refrigeration). Food Code section 3-
501.17 (F) (2) and (3), and http:\vm.cfsan.fda.govi~ear\ret-chdt htm|

© commercially prepared deli salads. such as ham salad, seafood salad,
chicken salad, egg salad, pasta salad, potato salad, and m acaroni salad,
manufactured in accordance with 21 CFR 110,

o cultured dairy products as defined in 27 CFR 131 Milk and cream, such
as yogurt, scur cream, and buttermilk




Using time only (not time and temperature) as a method to control bacterial

growth
Questions to answer
+ What foods does your establishment plan to use time as the only control for
bacterial growth?
« What are the specific procedures that will be used?
« What employee training will be done?

Technical Help (See Food Code 3-501.19)
« Time only, rather than time in conjunction with tem perature, can be used as a

public health control only for: a. working supplies of potentially hazardous food
(time/temperature control for safety food)* before cooking, b. ready-to-eat
potentially hazardous food (time/temperature control for safety food)* that is
displayed or held for service or immediate consumption.

+ [ftime, up to a maximum of 4 hours, is used as a public health control a. the food
must be marked with the time that is 4 hours past the time it is removed from
temperature control and b. food must be cooked, served or discarded within the
4-hour limit. For example, a hamburger is cooked and wrapped at 11:00 am,
then held at less than 135°F. The package must be marked 3:00 pm to show the
time it must be sold or thrown away by.

+ Iftime, up to a maximum of 6 hours, is used as a public health contr ol the
following measures must be taken:

o the food must have an initial temperature of 41°F or less,

o the food must be monitored to ensure that the war mest area of the food
does not exceed 70°F within the 6-hour limit

o the food must be marked with the time the food is removed from 41°F or
less cold holding temperature

o the food must be marked with the time that is 6 hours past the time it is
removed from cold holding temperature

o the food must be discarded if it exceeds 70°F or cooked, served, or
discarded with the 6-hour limit

Q

Thawing potentially hazardous food (time/temperature control for safety food).*

Questions to answer
« What foods does your establishment thaw?
» What are the specific thawing procedures that will be used?

« What employee training will be done?

Technical Help (See Food Code 3-501.12: 3-501.13)
« Approved thawing methods are: a. in the refrigerator, b. submerged under

running water 70°F or below, ¢. while cooking and d. in a microwave only if the
food is immediately placed in conventional cooking equipm ent.

Cooking potentially hazardous food (time/temperature control for safety food).*

Questions to answer
+ What foods or groups of foods must be cooked? For example, fish would be a

group of foods.
» Whatis the minimum cooking temperature for each food or group of foods?




* How will temperature be checked?
* What employee training will be done?

Technical Help (See Food Code part 3-4)
Minimum internal cooking temperatures are:

Poultry, stuffing, stuffed meat or fish, casseroles, egg dishes, dishes com bining
raw and cooked food. Potentially hazar dous food (time/temperature control for
safety food)* cooked in microwave.
I 155°F | Ground or flaked meats
145°F | Pork, beef and pork roasts, beef steaks, veal, lamb, commercially raised game
animals, fish, foods containing fish, shell eggs for immediate service. See the
Food Code, subpart 3-4 for alternate cooking times for beef and pork roasts
and ground meat.
&Sﬂf | Fruits and vegetables that are ¢ ooked for hot holding. ]
Note: Cook to this temperature for at least 15 seconds
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Cooling potentially hazardous food (time/temperature control for safety food).*
Questions to answer
= What foods or groups of foods must be cooled? For example, gravies and soups
would be groups of foods.
» What cooling procedures will be used for different foods or groups of foods?
* How will cooling times and temperatures be checked?
* What employee training will be done?

Technical Help (See Food Code 3-501.14-15)
« Cooked potentially hazardous food (time/temperature control for safety food)*

shall be cooled in two steps, not to exceed a total of 6 hours. Cool from 135°F to
70°F within 2 hours from or less, and from 70°F to 41°F in the remaining 6 hour
limit.
+ Food prepared from ingredients at room temperature shall be cooled to 4 1°F
within 4 hours.
»  Cooling methods include:
o placing food in shallow pans.
separating food into smaller or thinner portions,
using rapid cooling equipment, (for example an ice paddle).
stirring the food in a container placed in an ice bath.
adding ice as an ingredient.
o other effective means. ;
» Cover food loosely or leave uncovered to help cool food faster.
» Discard food that has not baen cooled in the r equired time.
« Don'tuse equipment to cool foods unless the equipm ent has the ability to cool
the food in the required times.
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Reheating potentially hazardous food (time/temperature control for safety food).*

Questions to answer
«  What foods or groups of foods must be reheated?




« What reheating procedures and equipment will be used for different foods or

groups of foods?

« How will reheating times and temperatures be checked?

+  What employee training will be done?

Technical Help (See Food Code 3-403.1 1)

« When previously cooked food is reheated for hot holding, reheat to 165°F for 15
seconds within 2 hours.

« Properly cooked food reheated for immediate service, such as the roast beef for
a sandwich, may be served at any temperature.

« Discard food that has not been reheated to 165°F in 2 hours.

* Don'tuse equipment to reheat if the food can't be reheated to 165°F in 2 hours.

Hot holding potentially hazardous food (time/temperature control for safety food).*

Questions to answer
« What foods or groups of foods will be held hot?
«  What hot holding equipment will be used for different foods or groups of foods?

« How will hot holding times and tem peratures be checked?
+ What employee training will be done?

Technical Help (See Food Code 3-501.16: 3-501.19)

« Use only hot holding equipm ent that can keep foods at 135°F or higher.
«  Stir foods often.

= Keep foods covered.

» Take food temperatures at least every 2 hours.

 Discard foods if they have not been held at or above 135°F.

Cold-holding potentially hazardous food (time/temperature control for safety
food).*

Questions to answer

» What foods or groups of foods will be held cold?

+ What cold-holding equipment will be used for different foods or groups of foods?

» How will cold-holding temperatures be checked?
«  What employee training will be dona?

Technical Help (See Food Code 3-501.16)
» Use only cold-holding equipment that can keep foods at 41°F or lower.

= Keep foods covered.
» Take food temperatures at least every 2 hours.
« Discard foods if they have not been held at 41 °F or below.

Mobile food units and special transitory food units (STFU's) only- Water Supply

Questions to answer

+  Where will potable (drinkable) water be obtained from?

« How will the water connection be made?

+ How will the individual fixtures or pieces of equipment be protected against

backflow, backsiphonage or cross-connection?




Technical Help (See Food Code part 5-1; subpart 5-202; subpart 5-205; and part 5-3)

+ An adequate supply of potable water must be available on-site for cooking and
drinking purposes, and for cleaning and sanitizing equipment, utensils and food
contact surfaces.

« Air breaks or air gaps in the waste drain lines is required for certain equipment.
Certain water line connections must have the proper type of protective device.
Your plan reviewer can help answer your questions on specific requirements.

Mobile food units and special transitory food units (STFU's) only- Wastewater

Disposal
Questions to answer
+ How will you dispose of wastewater?

Technical Help (See Food Code part 5-4)
« Liquid wastewater (from sinks, ice machines, ice chests, mop water) must be

properly disposed of using a sanitary sewer or approved holding tank.
Wastewater cannot be dumped into storms drains, waterways or onto the

ground.

*Which foods would be considered potentially hazardous (time/temperature
control for safety food)?
Potentially hazardous food (time/temperature control for safety food) means a food
that requires time/temperature control for safety to limit pathogenic microorganis m
growth or toxin formation. Since microorganisms generally grow rapidly in moist,
high protein foods that have not been acidified or other wise further processed to

prevent such growth.

Examples of PHF/ (TCS)s include, but are not limited to:
» Animal foods that are raw or heat treated such as:
Milk or milk products including cheese and whipped butter
Meats including raw or partially cooked bacon
Shell eggs
Fish
Poultry and poultry products
Shellfish
» Food derived from plants that are heat treated including:
Onions (cooked and rehydrated)
Cooked rice
Soy protein products (example: tofu)
Potatoes (baked or boiled)
» Food derived from plants that consist of:
Cut melons, or
Raw seed sprouts.
*  Garlic-in-oil, and other vegetabl e-in-oil mixtures that are not treated to prevent
the growth and toxin production of C. botufinum:
« Certain sauces, breads, and pastries containing potentially hazardous food
(time/temperature control for safety food) (examples: meat, cheese, cooked
vegetablas or cream)



What is Not a PHF/TCS?

e An air-cooled hard boiled egg with shell intact;

« A food with water activity of 0.85 or less;

« A food with a pH of 4.6 or below when measured at 7B F;

« Afood in a hermetically sealed container commercially processed to achieve and
maintain sterility,

« A food for which laboratory evidence has demonstrated that rapid and
progressive growth of pathogens or the slower growth of C. botulinum cannot

occur.

Food establishment managers are responsible for accurately determining which of the
foods they serve or sell are potentially hazardous and therefore require strict
temperature control. Use Tables A and B found in the F ood Code under section 1-
201.10 (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food) to

help in determining PHF/TCS foods.

Assistance in determining if food meets these requirements is generally available from

food industry consultants, independent consulting labor atories certified to conduct
microbiological testing of foods, and university-based food scientists.
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