Department of Public Health Public Health Code
19-13-B40. Sanitation of foodstuffs
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No person, firm or corporation shall sell, offer for sale or keep for sale any groceries, bakery
products, confectioneries, meats, fish, vegetables or fruits except after compliance with the
following requirements:

(@)  Allfood and drink shall be clean, wholesome, free from spoilage and so
prepared as to be safe for human consumption. All food and drink shall be
so stored, displayed and served as to be protected from dust, flies,
vermin, depredation and pollution by rodents, unnecessary handling,
droplet infection, overhead leakage or other contamination. No animals or
fowls shall be kept or allowed in any room in which food or drink is
prepared or stored. All means necessary for the elimination of flies,
roaches and rodents shall be used. All exposed food shall be stored at
least eighteen inches above the floor and all food which may be
contaminated by exposure when deposited at a food establishment on
delivery shall be stored at least eighteen inches above the floor. Food
cooking or processing operations shall be conducted in a sanitary manner.

(b)  The floors, walls, windows and ceilings of rooms used for the preparation
and sale of foods shall be kept clean and in good repair. During the
season when flies are prevalent, all openings into the outer air shall be
effectively screened and doors shall be provided to prevent the entrance
of flies.

(c) All equipment shall be so installed and maintained as to facilitate the
cleaning thereof, and of all adjacent areas. All equipment and utensils
shall be kept clean. Equipment and utensils containing or plated with
cadmium or lead shall not be used, provided solder containing lead may
be used for jointing.

(d)  Any food to be eaten without cooking shall not be stored directly in contact
with ice. All refrigerators shall be kept in a clean and sanitary condition. All
potentially hazardous food which consists in whole or in part of milk or milk
products, eggs, meat, poultry, fish, shellfish, or other ingredients capable
of supporting the rapid and progressive growth of infectious or toxigenic
microorganisms, shall be maintained at safe temperatures at 45 degrees
F. or below, or 140 degrees F. or above, except during necessary periods
of preparation.

(e)  All oysters, clams and mussels shall be from approved sources and, if
shucked, shall be kept until sold in the containers in which they were
placed at the shucking or packing plant.

() All drinking beverages not bottled shall be kept in fly-tight containers, from
which the liquid may be removed only by faucets. The pouring lips of
bottles or containers of milk or other beverages shall not be submerged for
cooling.

(@) No decayed fruits, meats, fish, vegetables or other foods shall be allowed
to remain in any receptacle wherein any fruits, meats, fish, vegetables or
other foods intended for human consumption are kept for sale or other
disposition. All garbage and rubbish containing food wastes shall, prior to
disposal, be kept in a leak-proof, non-absorbent container which shall be
kept covered with tight fitting lids when filled or stored, or not in continuous
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use; provided such containers need not be covered when stored in a
xermin-proofed room or enclosure, or in a food waste refrigerator. All other
rubbish shall be stored in containers, rooms or areas in an approved
manner. The rooms, enclosures, areas and containers used shall be
adequate for the storage of all food waste and rubbish accumulating on
the premises. Adequate cleaning facilities shall be provided, and each
container, room or area shall be thoroughly cleaned after the emptying or
removal of garbage and rubbish. Food waste grinders, if used, shall be
installed in compliance with state and local standards and shall be of
suitable construction. All garbage and rubbish shall be disposed of with
sufficient frequency and in such a manner as to prevent a nuisance.

Any water supply available for drinking or for washing dishes or food-
handling equipment or for hand-washing shall be of safe sanitary quality.
Each establishment shall be provided with adequate conveniently located
handwashing facilities for its employees within or immediately adjacent to
all toilet rooms, equipped with hot and cold or tempered running water,
hand cleansing soap or detergent dispensed in a sanitary manner, and
approved sanitary towels or other approved hand drying device. Such
facilities shall be kept clean and in good repair. The use of a common
towel is prohibited. No employee shall resume work after using the toilet
room without first washing his hands. In establishments constructed after
October 8, 1963, and establishments which are extensively altered after
said date, separate handwashing facilities shall also be located within the
room where food is prepared.

Each establishment shall be provided with adequate, conveniently located
toilet facilities for its employees. Toilet facilities, including rooms and
fixtures, shall be sanitary and readily cleaned and 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. Easily cleaned receptacles shall be
provided for waste materials, and such receptacles in toilet rooms for
women shall be covered.

All parts of the establishment and its premises shall be kept neat, clean
and free of litter and rubbish. Cleaning operations shall be conducted in
such a manner as to minimize contamination of food and food contact
surfaces. None of the operations connected with a food service
establishment shall be conducted in any room used as living or sleeping
quarters.

(Effective October 8, 1963.)
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