PLEASE READ THE ENTIRE PACKET CAREFULLY.

EACH CODE MUST BE ADDRESSED. IF A CODE DOES NOT APPLY, PLEASE PUT N/A FOR NON-APPLICABLE AND SPECIFY WHY IT DOES NOT APPLY. PLEASE SIGN & DATE. MAKE SURE YOUR DRAWING OR PLANS HAS THE BUSINESS NAME & ADDRESS ON THEM. MAKE SURE EACH QUESTION ON THE PLANS REVIEW QUESTIONNAIRE IS ANSWERED. PLEASE ENCLOSE A MENU WITH THESE PLANS IF YOU ARE SERVING FOOD.

FOLLOWING THESE GUIDELINES WILL MAKE YOUR REVIEW PROCESS QUICKER. IF THE QUESTIONS AND SANITARY CODES ARE NOT ANSWERED, IT WILL BE RETURNED TO YOU FOR COMPLETION.

THANK YOU FOR YOUR COOPERATION.
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Dear Applicant,


We are pleased that you are planning to open a retail food establishment in Ascension Parish.  The Office of Public Health recognizes that our first and foremost responsibility is to ensure safe and clean food and institutional establishments for the citizens that we serve.  We also take pride in providing professional and efficient service to you, our customers.  We are working hard to create the most proficient methods to review plans and issue a permit for your establishment.


It is the goal of this office to help guide you through the process.  We recommend that you familiarize yourself with other applicable state and local agencies’ regulations that will also be required for your specific establishment.  We also highly recommend that you review the Chapter(s) or Part(s) of the Louisiana State Sanitary Code that applies to your specific establishment.  The Chapter that applies to your proposed business is Chapter(s) part 23 of the Louisiana State Sanitary Code.  The Chapter(s) or Part(s) can be obtained by visiting our web site at www.eatsafe.la.gov. The enclosed questionnaire and information packet should answer many of your questions, but please feel free to contact this office for any further assistance you may need.  Please make sure when you turn your questionnaire in to our office that the questionnaire is filled out, the sanitary codes are addressed, and the forms are signed. Turn this in with your plans of the establishment.


Our office hours are Monday – Friday 8:00 a.m. – 4:30 p.m.  You may reach this office at (225) 644-5916.  You may contact a sanitarian regarding questions Monday – Friday 8:00 a. m – 9:30 a. m. and 3:30 p.m. – 4:30 p.m.

Sincerely,

Stephen Weiter

Sanitarian Parish Manager
HOW TO OPEN A FOOD ESTABLISHMENT
1. Complete the plan review questionnaire.

2. Submit the questionnaire along with a detailed scale-drawn floor plan of your establishment and a site plan to the sanitarian in your parish (see Contacts for Plan Submission). While preferred, the floor and site plan do not have to be drawn by a professional, but they should be neat and legible. All equipment is to be labeled. A separate schedule is needed for the equipment listing and for the plumbing. An interior finish schedule is also required. Example:  The floor is commercial grade tile. The walls are finished with white fiberglass wallboard, etc.

3. It is our goal to review your plan as quickly as possible, but several factors can lengthen the process:  
· The questionnaire is not completed or improperly completed,

· The drawing is not detailed, neat and legible,

· Incorrect phone numbers of owners, responsible agents or other contacts;

· Work loads/priorities within the office.

4. The plan will be reviewed for compliance with the applicable State Sanitary Code requirements (see Part XXII at www.dhh.state.la.us/oph/ehs/default.htm).

· If approved, you will receive a plan approval letter, which can be provided to other agencies as required. This letter will indicate that you have consulted with your local sanitarian and your written plan has been approved. This is not a permit to operate.
· If your plan is not approved, the indicated agent will be notified in writing and the plans must be corrected before a plan approval will be issued.

5. If there are any changes in the written plan that was submitted to this office, you are required to notify the plan reviewer PRIOR to implementing these changes. Changes made without approval may cost you time and money, which can delay the opening of your establishment.
6. After the plans have been approved, if you would like to schedule a preliminary inspection, please contact the sanitarian in your parish (See Contacts for Plan Submission). This can be requested any time before the final permitting inspection is conducted. 

7. A final permitting inspection will be conducted when construction is complete and all equipment is in place and functioning. (This includes refrigeration, freezers, dish machines, chemicals used in cleaning and sanitizing, hot water, etc.) It is not necessary for the food products to be present at the time of the final permitting inspection. You may be required to show final inspections by the plumbing, fire, and building departments as required in your parish. 
8. To schedule a final permitting inspection, you should call at least 5 working days before your anticipated opening date.

9. If, after the final permitting inspections, all requirements have been met, a State Health Department Permit to Operate will be issued. Permit fees, payable by check or money order only, will be collected at this time, except for grocery establishments, whose fees are based on a sliding scale according to revenue. Fee information may be obtained from the plan reviewer at the local sanitarian services office or see Retail Food Permit Fee Schedule on our web site.
10. As of July 1, 2002, all affected restaurant/deli/kitchen type establishments will be required to have the owner or a designated employee obtain a state food safety certificate within 60 days of permitting. A list of course providers and an application for the state certificate may be obtained when submitting plans or at our web site.

11. The following plans should also be submitted to the OPH State Engineering Department for review:

· State Projects

· Jails

· Schools

· Institutions

· Hospitals

· Public Swimming Pools

· Public Water Systems greater than 3,000 gallons per day

· Sewage Facilities greater than 3,000 gallons per day

OPH Engineering, after reviewing the plans, shall notify the builder, owner, or developer in writing that the plans are approved and then forward them to the Parish Health Unit.

12. Submitted plans will be kept at the local Parish Health Unit for three (3) years and destroyed after this time if not claimed by an agent of the establishment.


Plans Review Questionnaire

Date of Submission: ________________________

1. Name of establishment:

________________________________________________________________________

Phone #: (____)_________________


2. Physical address of establishment:

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________


3. Mailing address if different from physical address:

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________


4. Owner of business:

________________________________________________________________________


5. Name of corporation, partnership, LLC, or LLP (if applicable):

________________________________________________________________________


6. If a partnership, list partner names:

________________________________________________________________________


7. Phone numbers of business owner: Home: (____)____________________

Cell phone: (____) _________________________

Beeper: (____)_____________________


8. Owner of the real property (land and building):

________________________________________________________________________

Phone #: (____)________________________


9. Has the facility, for which this application is hereby made, been previously permitted by the State Health Department? ______YES _______NO


10. If you answered yes to the previous question, what was the name of the previous business?

________________________________________________________________________


11. Will the occupancy classification (i.e,. bar, restaurant, grocery) of the business you are applying for remain exactly the same as the previous business? _____YES _____NO


12. Has the real property (building or land) ownership in which or upon which your proposed business is to operate changed since the last business owner originally received a health permit? ____YES____NO


13. Name of responsible agent if different from business owner:

________________________________________________________________________

Phone #: ( _)_____________________

Address:  _____________________________________________________________________


14. Type of business:

( ) restaurant ( ) seafood market

( ) restaurant/bar ( ) meat market

( ) bar ( ) bakery

( ) grocery- prepackaged food only ( ) confectionary

( ) grocery – limited food preparation ( ) hospital/clinic kitchen

( ) grocery – deli (kitchen) ( ) day care/with food preparation – # licensed for

( ) mobile unit – prepackaged food only ____________

( ) mobile unit – food preparation ( ) day care/no food preparation – # licensed for

( ) nursing home _____________

( ) group home – number of residents ____________

( ) other – be specific __________________________________________________________


15. Type of submission:

( ) change of existing business ownership only

( ) conversion of non-food establishment to food establishment

( ) new construction of retail food establishment

( ) renovation/remodel of existing retail food business (see below for definition of substantial

renovation)

( ) reopening of previously closed food establishment. How long was it closed?

______________________________

( ) change of existing retail food business and real property ownership

( ) other – be specific_____________________________________________


16. If increasing the square footage of the business or the usable area, state the:

Existing footage _______________________

Proposed square footage change + _______________________

Total _______________________


17. Total square footage of the business: ________________ 

Usable square footage of the business:  _________________

Note: Total square footage of the usable is minus kitchen, toilets, halls, heating-ventilation-air space according to the Louisiana State Plumbing Code. Do not subtract space for shelving, tables, or any equipment that is not permanently attached.


18. Plumbing: LADIES                                                  MEN

                       _____ # toilets                                          _____# toilets _____# urinals

                       _____ # hand wash sinks                          _____# hand wash sinks

Self closing doors (when required): yes___ no___
Water Closet: open front seat: yes___ no___
Mechanically vented to outside atmosphere: yes___ no___
Public access: yes___ no___
Floor drains: yes___ no___
Water Fountains: number provided ____ not applicable___
Garbage grinder: yes___ no___
Indirect connections to sewage system from sinks, etc.: yes___ no___

19. Does this establishment now hold or will apply for an alcohol license? ( ) yes ( ) no


20. Does this establishment now or in the future plan to wholesale food products? 
( ) yes ( ) no
If yes, you must contact the Food and Drug Office at (225) 342-7516.
If wholesale product is seafood contact the Seafood Office at (225)342-7617.


21. Is this establishment connected to a public water system?

( ) yes/name ____________________________________________________________

( ) no, submit water well plans.


22. Is this establishment connected to a public sewer system?

( ) yes/name_______________________________________________

( ) no, submit sewage system plans.

23. Grease trap size provided or proposed for facility _______________
Note:  All new construction facilities or facilities not previously permitted by DHH/Sanitarian Services must meet (AT LEAST) minimum standards of the Louisiana State Plumbing Code and Louisiana State Sanitary Code.


24. What is the method of garbage/waste disposal?
________________________________________________________________________If a dumpster pad is required, will hot and cold water be available to the site for cleaning and will a drain to the approved sewage system be available directly in the dumpster area? ( )yes      (  )no


25. Certain Restaurant/kitchen type operators must obtain a state food safety certificate within 60 days of permitting. Has an approved food safety class been scheduled? ( ) yes   ( ) no


A menu or listing of foods to be served and the hours of operations must be submitted along with this questionnaire and a floor plan.

________________________________________________________  Date:  _________
Signature of person preparing this form

________________________________________________________________________
Printed name of person preparing this form

Contacts and important information:

State Sanitarian located in the Parish you wish to operate:  http://www.dhh.louisana.gov/offices/?ID=223
Louisiana State Sanitary Code Part XXIII Retail Food Operations:  http://www.dhh.louisiana.gov/offices/publications.asp?ID=206&Detail=928
Food Safety Certification Requirements and exemptions:  http://www.dhh.louisiana.gov/offices/publications.asp?ID=216&Detail=1054
PLEASE READ AND COMPLY

Addressing each of these requirements will quicken the review process. Please initial in the appropriate box “Yes” or “No” for the requirements below. For each requirement that does not apply, please initial the “Not Applicable” box. Feel free to add any comments or references to support your choice. The completed form must be signed and dated (on Page 7) by the prospective establishment owner or designated agent.

Name of establishment: ___________________________________________________

Physical address: ________________________________________________________

Requirement #01:  Are the lights shielded within food and utensil storage areas, preparation and service areas, and in display facilities? (LAC Title 51 Part 23:3707-A)     

Yes    


No 


Not Applicable 

Comments:  ____________________________________________________________________________________________________________________________________________________________

Requirement #02:  Will food on display be protected from consumer contamination by the use of packaging or by the use of easily cleanable serving lines, salad bar protector devices, display cases, or by other effective means? (LAC Title 51 Part 23:1901-A.) (Note: Sneeze guards must meet N. S. F. Standards 1-56).                           
Yes     


No
   

 Not Applicable

Requirement #03:  Will floor drains be installed and maintained to operable condition where a threat to public health is a likelihood in all public buildings and institutions? (This includes, but is not limited to, office buildings, airports, bus and railroad stations, schools and hospitals, unless said restrooms are for private use only). (LAC Title 51 Part 23:3111-B)                                                                            


Yes    


No     


Not Applicable

Comments:  ________________________________________________________________________________________________________________________________________________ 
Requirement #04:  Are toilet rooms provided? (Note: All places where food is sold are required to provide toilets for the general public. Approach to public restrooms can not be through food preparation or stock room areas of restaurants). (LAC Title 51 Part 23: 3111-A.2.)                                                                                                          


Yes 
    

No    


Not Applicable 

Comments:  ________________________________________________________________________________________________________________________________________________

Requirement #05:  Are the walls and ceilings in the food preparation areas, walk in refrigeration units, equipment and utensil washing areas, toilet rooms and vestibules light colored, smooth, non-absorbent, and easily cleanable? (LAC Title 51 Part 23:3703-A.)                                                                                                                                     

Yes   


No                                                                          
Requirement #06:  Is a floor drain located within five feet of the dishwasher or is the drain line from the dishwasher indirectly connected to the sanitary sewer by an approved air gap? (LAC Title 51 Part 23:3105-A. 3.) 

Yes  


No     


Not Applicable
Requirement #07:  Are the drain lines from three compartment sinks, preparation sinks, ice machines, ice bins, condensate lines from walk-in coolers, and similar food storage equipment indirectly connected to the sanitary sewer by means of an air gap twice the diameter of the water supply inlet? (LAC Title 51 Part 23:3105-A.1., 3.)                                                                                                    

Yes     


No     


Not Applicable
Requirement #08:  Is a properly located dumpster pad of adequate size sloping towards a floor drain connected to the sanitary sewer provided? Note: The pad must be constructed so water from surrounding areas will not enter its drains. Hot and cold running water should also be provided to this area. (LAC Title 51 Part 23:3307-B., C., D.).

Yes     


No


Not Applicable

Comments:  ________________________________________________________________________________________________________________________________________________

Requirement #09:  Are permanently fixed artificial light sources installed to provide at least fifty (50) foot candle of light on all food preparation surfaces and at equipment or utensil washing work areas? (LAC Title 51 Part 23:3705-A.3.)                        

Yes     


No    


Not Applicable
Requirement #10:  Are easily accessible, properly installed hand lavatories with hot and cold running water through mixer type faucets provided for all food preparation, service, and utensil washing areas? (LAC Title 51 Part 23:3109-A.1.a.)    

Yes     


No     


Not Applicable
Requirement #11:  Is a three-compartment sink of adequate size with hot and cold running water through a mixer type faucet and double drain boards provided? (Note: The compartments should be the same size and able to submerge your largest utensil). (LAC Title 51 Part 23:2303-A.)                   

Yes  


No     


Not Applicable
                                                                            

Comments:  ________________________________________________________________________________________________________________________________________________
Requirement #12:  Is the service window self-closing or provided with another effective approved means to prevent the entrance of insects? (LAC Title 51 Part 23:3505-A.3., 4a.b.)                                                                                                                        


Yes    


No     
       

Not Applicable
Requirement #13:  If the hand sink, mop sink, or three compartment sink is installed in an area where equipment or utensils can possibly be contaminated due to splash, a smooth and easy to clean partition needs to be provided. (LAC Title 51 Part 23:3117-A.) Have you complied with this requirement?   

Yes     


No     
        

Not Applicable
Requirement #14:  Are the floor/ floor coverings of all food preparation, food storage, and utensil washing areas, floors of all walk-in refrigeration units, dressing rooms, toilet rooms, and vestibules constructed of smooth durable material and maintained in good repair? 


Yes 


No     
       

Not Applicable
Requirement #15:  Do you have a dishwasher? If so, please supply specifications on the dishwasher (make/model number). Also, indicate whether the dishwasher is chemical or high temperature sanitizing. (Final rinse temperature is needed if using a high temperature dishwasher).                                                                                                
Yes     


No     
       

Not Applicable

Make: __________________________________________________________________

Model Number: __________________________________________________________

Comments:  ________________________________________________________________________________________________________________________________________________

Requirement #16:  Do you have adequate storage facilities or a designated area for your employees’ belongings? (LAC Title 51 Part 23:4105-B.)                                                                                                        

Yes     


No    
         

Not Applicable
Requirement #17:  Is a second drain board provided for the three-compartment sink? (LAC Title 51 Part 23:2303-D.)    

  Yes    

No    
    

Not Applicable
Requirement #18:  Will all sinks and lavatories be supplied with adequate hot and cold running water through mixer type faucets? (LAC Title 51 Part 23:3109-A.3)     

 Yes 


No  
    
 
Not Applicable
Requirement #19:  Are all threaded hose bibs equipped with vacuum breakers? (LAC Title 51 Part 23:3105-A.2.)                                                                                                                                     
 Yes 
         

No  
  

 Not Applicable
Requirement #20:  What size grease trap (in gallons) or grease interceptor (flow rate in gallons per minute (G.P.M.)) is provided? (LAC Title 51 Part 23:3113-A, LA State Plumbing Code, 2000 edition) This is a requirement for any establishment that prepares, cooks, or warms food. (This includes restaurants, delis, daycares, smoothie shops, ice creams shops, etc.)    

_______gallons     _______G.P.M.       
 Not Applicable

Comments:  ________________________________________________________________________________________________________________________________________________
Requirement #21:  Are restroom doors self-closing? (LAC Title 51, Part 23:3111-A.2.) (Note: Daycares and Residential facilities are exempt from this requirement)                                                                                                   

Yes 
        

No  
     

Not Applicable
Requirement #22:  Please indicate the source of water. (LAC Title 51 Part 23:2701) [Note: Potable water supplies must meet the provisions of LAC Title 51, Part 12.] 

Community Water    

Water Well      
Requirement #23:  Are all doors leading to the outside self-closing? (LAC Title 51 Part 23:3505-A.3.)
Yes 


No 
       

Not Applicable
Requirement #24:  Please indicate the method of sewage disposal. (LAC Title 51 Part 23:2901)                                                                                                                              

City Sewage ____   Individual Sewage (provide size in GPD) __________                                                                             

Comments:  ________________________________________________________________________________________________________________________________________________

Requirement #25:  Are the restrooms mechanically vented to the outside? (LAC Title 51 Part 23:3111-A.3.)                                                                                                           

Yes 


No 
    

Not Applicable
Requirement #26:  Is a properly located and installed mop sink provided? (LAC Title 51 Part 23:3117-A.)                                                                                                             
 Yes 
            
No 
     

Not Applicable
Requirement #27:  What size(s) is/are the water heater(s)? (LAC Title 51 Part 23:2705-A.)                                                                       

________ gallons    


________ gallons                                                                                                             

________ gallons    


________ gallons                                                                                                             

________ gallons    


________ gallons                                                                                                             

Requirement #28:  Are ventilation hood systems of adequate size and number provided so as to prevent the accumulation of grease on walls and ceilings? (Note: They must be provided with filters to prevent the escape of grease into the atmosphere). (LAC Title 51 Part 23:3711)                                                                            

Yes


No


Not Applicable                                                                

Comments:  ________________________________________________________________________________________________________________________________________________
Owner/Agent Name                             Owner/Agent Signature                          Date                        

 Pre-Inspection Info for New Owners
This information in no way is meant to take the place of the Louisiana State Sanitary Code, Part XXIII, which is applicable to your particular type of business. It is merely to serve as a brief review for some of the more common items generally associated with most food establishments. Part XXIII may be obtained from our web site at www.dhh.state.la.us/oph/ehs/default.htm
A state food safety certificate is required for certain restaurant/kitchen type establishments within 60 days of permitting establishments:  (1) whose purpose and primary function is to take orders for and serve food, (2) serve food on all days of operation, and (3) operates a fully equipped kitchen used for the preparation of uncooked foods for service and consumption of such foods on the premises are required to hold a state food safety certificate. The owner or a designated employee must schedule and provide proof of registration in an approved food safety course. A list of food safety program providers and applications can be obtained from our web site or your local parish health unit.

Food is to be purchased from approved sources and have approved labels. Do not purchase consumable products from sources such as home kitchens, or from a supplier who does not have a permit from the Food and Drug Division of the State Health Department.

All fluid milk products must be pasteurized. All fluid, frozen, dry milk and milk products shall be obtained from sources with Grade a Standards.

In the event of a fire, flood, power outage, or similar event that might result in the contamination of food, or that might prevent potentially hazardous food from being held at required temperatures, the person in charge must immediately contact the Health Department. 

Once a bulk food package is opened, or the food is taken out of its original container, it must be stored in an insect/rodent proof container with a lid. The bulk container must be labeled with the common name of the product and a scoop with a handle must be provided.

All food and any container in which food is prepared, cooked, stored or served, must be stored a minimum of 6 inches off the floor. 

Cooler and freezer facilities must be adequate so that potentially hazardous food is maintained at 41ºF or colder in the refrigerator and frozen in the freezer storage. A numerically scaled thermometer must be provided in each cooler or freezer that stores a perishable item.

RAW FOODS MUST NEVER BE STORED IN CONTACT WITH OR ABOVE COOKED OR READY TO EAT FOODS. THIS PRACTICE MAY RESULT IN CROSS-CONTAMINATION.
Hot food storage must be adequate so as to maintain hot foods at the required 140ºF or higher. A product thermometer is required to monitor the temperature of hot food. Cold food storage must be adequate to maintain cold foods at the required 41ºF or below. It is also highly recommended that a temperature log be maintained for both hot and cold foods.
Foods shall be prepared with the least hand contact possible.

Cutting boards, prep tables and any other food contact surfaces must be thoroughly cleaned and sanitized before and after each type of food preparation. 

Foods must be cooked to the following internal temperatures for at least 15 seconds.

Poultry and stuffed meats


( 165ºF

Ground meant and other comminuted meat   ( 155ºF

Most other foods



( 145ºF

When reheating a food item


( 165ºF

Failure to follow these temperature guidelines may result in a food borne illness outbreak.

Ice scoops must have a handle and cannot be constructed of easily broken material such as glass or thin plastic. The scoop may be left in the ice with the handle exposed or placed in or on a clean, dry surface protected from contamination.

Buffet lines must be adequately supplied with enough clean tableware, so that the customer may obtain clean tableware for each trip to the buffet. A sign must be placed at the buffet prohibiting the reuse of soiled tableware.

All food products on a buffet/salad bar are to be adequately protected by a sneeze guard.

Outer clothing of employees is to be clean.

Employees shall wear effective hair restraints.

No eating (except proper taste testing of food products) is allowed in any food service or food preparation area. An employee drink must be in a container provided with a tight fitting lid and a straw. 

Food contact surfaces shall be easily cleanable, smooth, and free of breaks, open seams, cracks, chips, pits, and similar imperfections, and free of difficult-to=clean internal corners and crevices. 

Ventilation hoods shall prevent grease or condensation from collecting on walls and ceilings and from drippage into food or onto food-contact surfaces. Hood, attachments and filters are to be kept clean.
Any food service equipment including ice machines shall not be located under exposed sewer/waste lines or open stair wells.

A three-compartment sink is required when manually cleaning utensils and equipment. Each compartment must be supplied with hot and cold water through a mixer faucet. Each compartment must be large enough to submerge the largest piece of equipment to be washed in the sink. The wash – rinse – sanitize cleaning method must be used. If the three-compartment sink is to be used in food preparation, an indirect connection is required to the waste system.

All food service equipment and surfaces are to be cleaned using the wash – rinse – sanitize method. Approved cleaning and sanitizing agents are required.

Sanitizer test strips are required to test the concentration of the chemical solution.

Wet wiping cloths are to be stored in a sanitizing solution between uses. The container of solution must be stored so that contamination of food products will not occur.

Clean utensils shall be stored or displayed “handles up”.

Self-service straws are to be prewrapped or dispensed from a commercial type dispenser. 

Clean utensils and equipment are to be air dried before storing. Do not “wet nest”. 
Equipment should be stored inverted (upside down) whenever possible.

Food equipment, utensils, single service articles and food shall not be stored in toilet rooms or vestibules.

A hose shall not be attached to a threaded faucet unless a backflow prevention device is installed.

A minimum grease trap of 125 gallons is required on the waste line leading from sinks, drains, or other fixtures in establishments where grease can be introduced into the drainage system in quantities that can cause line stoppage or hinder sewage disposal. It must be sized according to the Part XIV and so located as to be easily cleanable.

Hand sinks are required in the kitchen, behind a bar and in other locations such as a separate food preparation area or ware washing area. The number and location of hand sinks must be appropriate so that the sinks are easily available and accessible to kitchen personnel at all times. All hand sinks must be supplied with soap and approved towels or blowers at all times. Hot and cold water must be provided through a mixer faucet. 

Garbage cans used in food preparation and utensil washing areas must be covered when full. The garbage cans must be durable, kept clean, in good repair, and provided with a tight fitting lid.

Outside storage of unprotected plastic bags or paper bags when used for garbage is prohibited. 

Dumpsters are to be placed on a smooth, easily cleanable surface such as concrete or machine laid asphalt. For new construction or change of occupancy of an existing building where there is a history of dumpster complaints, hot water and a waste drain shall be provided in the dumpster area.

All outer openings to the establishment are to be protected with tight fitting doors and windows, 16 mesh screening, or properly installed and designed air curtains, so as to prevent rodent and insect entry. 

All floors in food preparation and utensil washing areas, and floors in all walk-in refrigeration units, toilet rooms and vestibules shall be smooth and easily cleanable. Carpeting is prohibited in any food preparation areas, washing areas or any toilet rooms.
Walls and ceilings are to be smooth, easily cleanable and light colored. There are some exceptions to the light colored ceiling and wall requirements as in bars. Walls in food preparation or dish wash areas are to be nonabsorbent. Studs, joist and rafters shall not be exposed in walk-in refrigeration units, food preparation areas, equipment washing and utensil washing areas.

A mop sink is required. The mop sink should not be located in the kitchen or other food prep areas unless it can be so placed that contamination from splashing is highly unlikely. The mop sink may be placed in the toilet room along with the hand sink, or it can be conveniently located outside of the building as long as the use of the sink is not inhibited by distance, steps or any other deterrent to its proper use. If located outside, a cover must be provided. Hot and cold water is required. 

Permanent lighting of at least 50 foot candles must be provided in all area of food preparation, 20 foot candles in food or equipment storage and utensil washing areas, and 10 foot candles in walk in coolers. All lights located over, by, or within food storage, preparation, service and display facilities and facilities where utensils and equipment are cleaned and stored shall be shielded or protected. 

Toilet rooms are to be mechanically vented to the outside and should be fully enclosed, with self-closing doors. The toilet rooms must be accessible from the inside public area. The number of restrooms required is determined in Part XIV, Table 407 of the State Sanitary Code. A covered waste receptacle is required in the ladies restroom.

Employee clothing and belongings cannot be stored in the food preparation, food storage, or food equipment storage area. 
Only necessary toxic chemicals may be kept in food establishments. All toxic chemical containers must be properly labeled at all times. Toxic chemicals shall not be stored in any manner that may result in the contamination of food, food contact surfaces or equipment.

Premise of the food establishment must be kept free of litter and debris.

Unnecessary articles shall not be stored in the food establishment.

Walking and driving surfaces of all exterior areas of the food establishment shall be treated to facilitate maintenance and minimize dust. These surfaces shall be so maintained as to prevent water from pooling.

Unnecessary traffic through the food preparation and utensil washing areas is prohibited.

There shall be no direct access from food preparation areas to living and sleeping quarters.

Clean linens hall be stored in a clean place and protected from contamination.

Soiled clothes and linens shall be stored in a nonabsorbent container or washable laundry bag until removed.

Maintenance type of equipment (brooms, mops, and similar equipment) shall be stored in a way that does not contaminate food, utensils, equipment or lines. Mops shall be hung off the floor between uses.

Live animals, including birds and turtles shall be excluded from within the food service establishment. This exclusion does not apply to edible fish, crustacean, shellfish that are maintained live in a manner that avoids cross-contamination until cooking, or in dining areas to service animals or fish in aquariums. 

No employee or other person shall engage in the practice of commercial body art (tattooing, piercing) within the premise of any food establishment.

Fresh and frozen shucked shellfish shall be packed in nonreturnable packages identified with the name and address of the original shell-stock processor, shucker-packer, or repacker and the interstate certification number issued in accordance with Chapter IX of this code. Each sack/container of unshelled shell-stock must have an identification tag attached and the tag must be kept on file for 90 days from the date the container is emptied. 
All establishments that sell or serve raw oysters must display signs, menu notices, table tents or other clearly visible messages at point of sale. This notice must also be displayed on the top of containers of pre-packed raw oysters and on each tag attached to each sack of unshucked oysters. Notice must read as follows:  THERE MAY BE A RISK ASSOCIATED WITH CONSUMING RAW SHELLFISH AS IS THE CASE WITH OTHER RAW PROTEIN PRODUCTS. IF YOU SUFFER FROM CHRONIC ILLNESS OF THE LIVER, STOMACH OR BLOOD OR HAVE OTHER IMMUNE DISORDERS, YOU SHOULD EAT THSE PRODUCS FULLY COOKED. 
Bruce D. Greenstein
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